


Lawn Care & Curb Appeal

With the spring season, lawn maintenance is now a top priority. To ensure
our neighborhood remains a place we are all proud of, please keep the
following in mind:

* Mowing: Please stay consistent with grass cutting. Remember that
this also includes trimming weeds along the perimeter of your home.

* Equipment Storage: Once you've finished your yard work, please
promptly store all lawnmowers, weed eaters, and gas cans. These
items should be kept out of sight.

* Porches & Decks: Let’s work together to keep our park looking neat.
Porches and decks should remain clear of miscellaneous clutter. If an
item doesn't belongin ayard or on a deck, please ensure it is stored
away properly.

Important Policy Reminders

We must kindly ask that residents do not feed stray animals, including stray
cats.

Our community has experienced several "outbreaks" in the stray cat
population recently. Feeding these animals encourages them to remainin
the area, which creates health and safety concerns for everyone.

Rick is working diligently to manage the population, but his efforts are
hindered when animals are being fed by tenants. Please help us address
this issue by following this policy.

Also, for any tenant that is using Lot #101 for a dumping ground for trash
or other items, please do not continue to so. We have to haul it away, and it
is costing the park to do this. | appreciate all of you following this guideline.



Recipe Corner

Salmon Tacos with Mango
Corn Salsa

Super easy tacos with a delicious, sweet salsa

Ingredients

1 lb. salmon fillet
2-3 teaspoons taco seasoning
2 teaspoons avocado oil

Mango Corn Salsa

1 large mango, diced

1 cucumber, diced

2 ears sweet corn, kernels cut off the cob
1/4 cup finely chopped red onion

1/2 cup finely chopped cilantro

1 tablespoon honey

Zest and juice of 1 lime

1/2 teaspoon salt

Extras

1, 14-ounce can refried beans
8 corn tortillas
1/4 cup avocado oil for softening

Directions

Preheat oven to 425°F. Line a baking sheet with parchment paper.

Toss the salmon with the taco seasoning and avocado oil until well-
coated.

Bake the salmon for 8 minutes, until it slips apart easily when pressed
with a fork.

While the salmon is baking, chop up your salsa ingredients and toss
together in a bowl. Season to taste.

To soften the corn tortillas, wrap the tortillas in a few damp paper towels
and microwave for 30 seconds to steam them.

Spread refried beans on the bottom of the tortilla. Add a couple pieces of
salmon. Top with a big scoop of the salsa.

¢ Finish with lime squeezes and a drizzle of honey!

Find it online: https://pinchofyum.com/salmon-tacos



