Charlene and Byron Durning
Your Communitv Manaaners

Hope everyone is staying cool in this HOT
weather. | noticed not a lot of residents are
staying outside in this heat. That's being very
wise. There are a few residents who are sick
and we sure hope you get better soon. We got a
call from Louise Cripes daughter. Louise is sick
and won’t be back to Windward Knoll. If you
were friends with her, I'm sure she would love to
hear from you. Ruby went into the hospital and
had to have a Pacemaker put in. We hope you
get better soon Ruby.

The food bank is in bad need of non-perishable
food. Please look in your cabinets and see if you
have any food you are not going to use.
Anything is appreciated.

Within the next few months we will be moving
the books into the Clubhouse, where residents
can get a book and sit down in the AC and
browse through it. The little room by the office
will no longer be a book room after we remove
the books.

Residents need to stop putting items in the
dumpster that do not go there. Do not put any
furniture, appliances or tires in the household
garbage or yard waste dumpsters. On 2
weekends in August, some residents put big
items in the household dumpster and made it
impossible to put household trash in them. This
did not come from outsiders. We know who the
residents are. Do not put any recycling items
down at the Maintenance Barn. We do not have
a recycling pickup.

Please do not smoke in the Clubhouse, a
cigarette butt was found on the Clubhouse floor.
There is no smoking in any part of the
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clubhouse building. There are ashtrays outside
the clubhouse in back and out front. Please
smoke outside.

It was brought to our attention that there are still
some residents who are concerned that we are
becoming a family park. That is not happening.
We do have 2 signs out front that state we are a
55+ Community. We don't even let RV’ers in
unless one of them is 55 or over. So those of
you who are worried, please stop worrying. It
was just a rumor someone started.

As Byron and | have been saying since we got
here, if you want to verify something you heard
either call me or stop by the office. | will be glad
to answer any questions you have. And if you
have lost your set of Rules & Regulations, | will
be happy to give you another copy.

Hope everyone has a nice Labor Day weekend.

The office will be closed on Monday,
September 6 ™.

Byron & Charlene

s W ¥
Abhhounhcements

FREE SMOKE ALARMS and installation are
available from Hillsborough County. For more
information and registration, call 813-744-
5541.
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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.

Charlene and Byron Durning
Community Managers

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

Chicken Pasta Skillet

Prep time 10 min
Total time 45 min
Makes 4 servings

What You Need

1 Ib. Boneless skinless chicken breasts, cut
into bite-size pieces

1 Green pepper, sliced

1 small Onion, sliced

1-1/2 cups Water

2 cups Rotini pasta,

uncooked

1 jar (26 0z.) spaghetti sauce

1 cup 2% Milk Shredded Mozzarella Cheese

Make It

COOK and stir chicken in large skillet sprayed
with cooking spray on medium-high heat 5
min. Add vegetables; cook and stir 5 min. Stir
in water. Bring to boil; reduce heat to medium-
low.

STIR in pasta, covering completely with water;
cover with lid. Simmer 15 min. or until pasta is
tender. Stir in sauce.

SPRINKLE with cheese. Reduce heat to low;
cook, covered, 5 min. or until cheese is melted
and mixture is heated through.

Variations

Substitute 1 Ib. Italian sausage, crumbled,
or lean ground beef for the chicken.
Substitute 2 pkg. (6 oz. each) Deli Fresh
Grilled Chicken Breast Strips for the
cooked fresh chicken pieces. Add with
spaghetti sauce; continue as directed.
Omit water. Substitute 1 jar (14 o0z.)
spaghetti sauce for the 26-0z. jar. Cook
pasta; drain. Cook chicken with vegetables
as directed. Add pasta, sauce and 1 cup
cheese; cook until heated through, stirring
occasionally. Sprinkle with remaining
cheese; cover. Let stand 1 to 2 min. or until
melted.



9 THINGS YOU CAN DO
TO MAKE YOURSELF HAPPY
IN 30 MINUTES!

. 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.

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

. 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.

. 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.

. 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.

. Do a good deed. Introduce two people by e-
mail, take a minute to pass along useful
information, or deliver some gratifying praise.
. Save someone's life. Sign up to be an
organ donor, and remember to tell your
family about your decision.

. 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.

. 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.

Easy Salmon Supper

Prep time 15 min
Total time 45 min
Makes 4 servings

5 Carrots (3/4 Ib.), thinly sliced

1/2 cup KRAFT Roasted Red Pepper Italian
with Parmesan Dressing, divided

4 Salmon fillets (1 Ib.)

1 can (14-1/2 oz.) diced tomatoes, drained
2 cups Instant brown rice, uncooked

Make It

HEAT oven to 375F.

TOSS carrots with 1/4 cup dressing in 13x9-
inch baking dish; spread onto bottom of dish.
Bake 15 min.; stir. Top with fish.

COMBINE tomatoes and remaining dressing;
spoon over fish. Bake 15 min. or until fish
flakes easily with fork. Meanwhile, cook rice as
directed on package.

SERVE fish and carrots over rice; top with
tomato mixture.

Nutritional Information
Per serving Calories 400 Carbohydrate 47 g
Total fat 11 g Dietary fiber 5 g
Saturated fat 2.5 g Sugars 10g
Cholesterol 55 mg Protein 27 g
Sodium 450 mg

Kraft Kitchens Tips — Buying and Storing
Frozen Fish & Shellfish

When purchasing frozen fish or shellfish, make
sure it is well-wrapped and solidly frozen with
no odor. Always check the "sell-by" date on
the package. Never refreeze fish or shellfish
once it's been thawed. Store in the refrigerator,
tightly wrapped, or in an airtight container, for
up to 2 days.

Check out our website — go to
WWW.steinercommunities.com
and click on Windward Knoll
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Tue Wed Thu
Septemberis . ..
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

Randy Keding 09-06  Thuman Davis 09-15
Howard Dietzel 09-06  Sam Russo 09-21
Floyd Smith 09-06  Barbara Manni 09-21
Ralph Bailey 09-07  Catherine Pelaez 09-22
Ralph James 09-09  Barbara McCue 09-22
Paul Jones 09-10  Charlene Sloman 09-24
Sandra Vanetten 09-11  Bonnie Sheesley 09-25

Richard Schwickrath 09-13 David Dolfin 09-29



