
 
A QUICK GUIDE TO 

SEPTEMBER HOLIDAYS 
 
 
Patriot Day   (September 
11) is dedicated to the 

memory of the 2, 993 people killed in the 
attacks of September 11, 2001. 
 
Grandparents Day (September 12)  was 
first celebrated in 1978 and is dedicated to 
honoring grandparents and helping 
children become aware of the strength, 
information and guidance offered by older 
people. 
 
Rosh Hashanah (Begins at Sundown 
September 8)  marks the Jewish New 
Year and is the first day of the Ten Days of 
Repentance. It marks the beginning of the 
holiest time of the Jewish year. 
 
Yom Kippur (Begins at Sundown 
September 17)  is the Day of Atonement 
and is the holiest day of the Jewish year. It 
is devoted to confession of sins and 
reconciliation with God. 
 
Hispanic Heritage Month (Begins 
September 15)  celebrates the 
contributions of Hispanic Americans to 
U.S. culture. 8 Latin American 
countries celebrate their independence 
during the month –  Costa Rica, El 
Salvador, Guatemala, Honduras, 
Nicaragua, Chile, Mexico and Belize.

 
September is Cholesterol Awareness 

Month 
 
Cholesterol itself isn't bad. Cholesterol is one of 
the many substances created and used by our 
bodies to keep us healthy. Some of the 
cholesterol we need is produced naturally while 
some of it comes from the food we eat. 
 
There are two types of cholesterol: HDL or "good" 
and LDL or "bad." It's important to understand the 
difference, and to know the levels of "good" and 
"bad" cholesterol in your blood. Too much of one 
type – or not enough of another – can put you at 
risk for coronary heart disease, heart attack or 
stroke. 
 
Cholesterol comes from two sources: your body 
and food. Your liver and other cells in your body 
make about 75% of blood cholesterol. The other 
25% comes from the foods you eat. Cholesterol 
is only found in animal products. 
 
LDL cholesterol is the "bad" cholesterol. When 
too much of it circulates in the blood, it can clog 
arteries, increasing your risk of heart attack and 
stroke. It is produced naturally by the body, but 
many people inherit genes that cause them to 
make too much. 
 
Eating saturated fat, trans fats and dietary 
cholesterol also increases how much you have. 
 
If high blood cholesterol runs in your family, 
lifestyle modifications may not be enough to help 
lower your LDL blood cholesterol. 
 
Everyone is different, so work with your doctor to 
find a treatment plan that's best for you. 
 

September  2010 

Karin and Frank Roberts  
Your Community Managers  



 

 

 
 
September 2010 
 
 
Dear Resident: 
 
There’s no denying that times are getting 
tougher by the day. Job layoffs . . . falling 
home prices . . . tighter credit limits  . . . all 
of these things are becoming facts of life 
for all of us. 
 
If you find yourself in a tight financial 
position or facing the possibility you may 
have trouble meeting your financial 
obligations or possibly lose your home . . . 
please let us know. While we can’t make 
any promises, we would like to work with 
you. We may be able to help you find a 
solution to your situation that will help you 
hold on to your home. 
 
And please . . . let us know as soon as 
you realize there may be a problem. The 
sooner you take action, the better. Again, 
we can’t make any promises, but we may 
be able to help and we would like to try. 
 
We appreciate the confidence you have 
placed in us by making this community 
your home and want to work with you to 
find a solution if possible 
 
Please contact the office if you want to 
discuss your situation with us personally. 
 
Karin and Frank Roberts 
Community Managers 
 
 
 

“The best way out is always through.” 
         Robert Frost 

 

 

 
 
 

 
1. Raise your activity level  to pump up your 

energy. If you're on the phone, stand up and 
pace. Take the stairs instead of the elevator. 
Take a brisk 10-minute walk.  

2. Take a walk outside.  Light stimulates brain 
chemicals that improve mood. For an extra 
boost, get your sunlight first thing in the 
morning.  

3. Reach out.  Send an e-mail to a friend you 
haven't seen in a while. Close bonds with 
other people is one of the most important 
keys to happiness. When you act in a friendly 
way, others will feel more friendly toward you, 
and you'll also strengthen your feelings of 
friendliness for other people.  

4. Rid yourself of a nagging task.  Deal with a 
long-postponed task. Crossing an irksome 
chore off your to-do list will give you a rush of 
elation.  

5. Create a more serene environment.  Outer 
order contributes to inner peace, so spend 
some time organizing bills or tackling the piles 
in the kitchen. A large stack of little tasks can 
feel overwhelming, but just a few minutes of 
work can make a difference. Set the timer for 
10 minutes and see what you can do.  

6. Do a good deed.  Introduce two people by e-
mail, take a minute to pass along useful 
information, or deliver some gratifying praise. 

7. Save someone's life.  Sign up to be an organ 
donor, and remember to tell your family about 
your decision.  

8. Act happy.  Fake it 'til you feel it. Research 
shows even an artificially induced smile 
boosts your mood. And if you're smiling, other 
people will perceive you as being friendlier 
and more approachable.  

9. Learn something new.  Think of a subject 
you wish you knew more about and spend 15 
minutes on the Internet reading about it, Be 
honest! Pick a topic that really interests you, 
not something you think you "should" learn 
about. 

9 THINGS YOU CAN DO 
TO MAKE YOURSELF HAPPY 

IN 30 MINUTES! 



LAYERED MOUSSE BITES 
 

 
What You Need  
2-1/2 cups boiling water  
2 pkg.  (3 oz. each) JELL-O 
Strawberry Flavor Gelatin  
2 cups thawed COOL 
WHIP Whipped Topping  
 
Make It  
ADD boiling water to gelatin mixes in medium 
bowl; stir with whisk 2 min. until completely 
dissolved. Stir in COOL WHIP until well blended.  
POUR into 8-inch square pan.  
REFRIGERATE 3 hours or until firm. Cut into 36 
pieces.  
 

Kraft Kitchens Tips 
 
Substitute: Prepare using your favorite flavor 
JELL-O Gelatin. 
 
Special Extra: Garnish with fresh strawberries 
just before serving. 
 
 

% % % % % % % % % 
 
 

FRUITY CEREAL BARS  
 

Yield: 20 servings. 
 
Ingredients: 
 
·  3 tablespoons butter 
·  1 package (10 ounces) 

large marshmallows 
·  6 cups crisp rice cereal 
·  1/2 cup dried chopped apple 
·  1/2 cup dried cranberries 
 
Directions: 
·  In a large saucepan, combine butter and 

marshmallows. Cook and stir over medium-low 
heat until melted. Remove from the heat; stir in 
the cereal, apples and cranberries.  

·  Pat into a 13-in. x 9-in. pan coated with cooking 
spray; cool. Cut into squares.

CHOCOLATE SUGAR COOKIES 
 
Prep Time:  20 min Total Time:  
45 min  
Makes 3-1/2 doz. or 21, 2 cookie 
servings  

What You Need  
2 cups Flour  1 tsp.  Baking soda  
1/4 tsp. Salt  
1 egg 

4 squares BAKER'S 
Unsweetened Chocolate  

1 cup (2 sticks) 
butter or 
margarine  

1-1/2 cups  Sugar, divided  
1 tsp.  Vanilla 

Make It  
MIX flour, baking soda and salt; set aside. 
Microwave chocolate and butter in large 
microwaveable bowl on HIGH 2 min. or until butter 
is melted. Stir until chocolate is completely melted. 
Add 1 cup sugar, egg and vanilla; mix well. Stir in 
flour mixture until well blended. Refrigerate 15 min. 
or until dough is easy to handle.  
 
HEAT oven to 375°F. Shape dough into 1-inch 
balls; roll in remaining sugar. Place, 2 inches apart, 
on baking sheets. (If thinner, crisper cookies are 
desired, flatten balls with bottom of clean glass.)  
 
BAKE  8 to 10 min. or until set. Cool on baking 
sheets 1 min. Remove to wire racks; cool 
completely.  

Kraft Kitchens Tips 
Jam-Filled Chocolate Sugar Cookies 
Omit 1/2 cup of the sugar. Prepare dough and 
shape into balls as directed. Roll in 1/2 cup 
PLANTERS Chopped Pecans instead of the sugar. 
Place, 2 inches apart, on baking sheets. Make 
indentation in each ball; fill center with your favorite 
jam. Bake as directed. Cool completely. 
 
Chocolate-Caramel Sugar Cookies 
Omit 1/2 cup of the sugar. Prepare dough and 
shape into balls as directed. Roll in 1/2 cup 
PLANTERS Chopped Pecans instead of sugar. 
Place, 2 inches apart, on baking sheets. Make 
indentation in each ball. Bake as directed. 
Microwave 1 bag (14 oz.) KRAFT Caramels and 2 
Tbsp. milk in microwaveable bowl on HIGH 3 min. 
or until caramels are completely melted, stirring 
after 2 min. Spoon evenly into centers of cookies. 
Drizzle with melted BAKER'S Semi-Sweet Baking 
Chocolate. Cool completely. 



  
 
 

~ September 2010 ~ 
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September is . . . 

 
National Courtesy Month 
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If you are patient in a moment 
of anger, you will save 100 
days of sorrow 

- Chinese Proverb 

 
You can take a breath now, Virgo.  After three weeks of what must have felt like torture 
to you, Mercury finally turns direct in your own sign on the 12th. You've been trying to 
keep things together, despite all Mercury's best efforts to wreak havoc on everyone's 
plans. It's time to give yourself a day off to relax.  
 
 

All those secrets that you've been hanging onto for weeks now, Libra ? They're about 
to emerge from the shadows. Now, some of them will prove to be a relief to you, and 
others may be a tad problematic. It's up to you to decide how to handle what 
happens when they're "outed." If you need to make explanations, prepare yourself 
beforehand. If you're on the outside and you aren't involved all that deeply, just be there for your 
loved ones. 

Visit Cortez Plaza on the web –  go to 
www.steinercommunities.com click on Cortez Plaza! 

 


