Country Place Homeowners Association

THE LAMPLIGHTER

JUNE 2019

The Purpose of Country Place HOA is to: Collect our Homeowners Dues and Reinvest in a
Responsible and Ethical Manner, Maintain our Common Areas, and Support and Enforce our

Protective Covenants.

SPRING FLING WAS A HUGE SUCCESS

Spring Fling 2019 was a huge success Memorial Day weekend. The food was delicious
as always, thanks to Hugh Wood Catering! Many residents brought desserts to share
and they were all awesome! The weather was also great and the kids had fun at the
fishing rodeo.

MARK YOUR CALENDAR: There will be a festival of sorts in the neighborhood at
the clubhouse and the information is here. Hope to see many of you there. It is all
free except for the vendors, food, face painting, crafts, etc.

Country Place Subdivision HOA
Food & Fun Festival
July 5™ from 4-8pm @ Clubhouse Pool

Castle Bounce House
Jimbeaux’s & Son Food Truck
Cotton Candy Vendor
Locally Grown Produce, Honey, Salsa, Jelly
Face Painting by Ejay
Food & Craft Vendors
Product Consultants
Local Grafted Fruit Tree Vendor (Mayhaw, Elderberry & Fig)

Here are a few links you may want to check out concerning sunscreen and sun safety, now
that the summer is here and people are outside more in the hot sun!

https://www.goodmorningamerica.com/wellness/video/top-sunscreens-summer-ranked-consumer
-reports-62721939

https://www.goodmorningamerica.com/living/video/picking-sunscreens-summer-63587025
https://www.goodmorningamerica.com/living/video/sunscreen-expired-56683325
https://www.goodmorningamerica.com/wellness/video/alarming-report-sunscreen-62872268
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POOL PASSES STILL FOR SALE

Pool Passes can still be purchased for $90 for a family up to 5 members and $50 to

purchase a single pass. You are able to purchase your pool passes with checks or cash. If you
need to purchase passes, please contact:

Kathy Jordan at 318-402-7597

POOL HOURS FOR SUMMER 2019

Monday—Saturday 10:00 AM—8:00 PM
Sunday—1:00 PM—8:00 PM
Family Hour is 6:00 PM—8:00 PM Each Day

Grilled Romaine Hearts with Caesar Vinaigrette
Cooked on the Grill

2 Tbs. extra virgin olive oil 1/4 tsp. ground black pepper

1 Tbs. fresh lemon juice 2 Tbs. grated Parmesan cheese
1 small clove garlic, minced Olive ol spray

1/2 tsp. Dijon mustard 2 hearts of Romaine lettuce

1/2 tsp. Worcestershire sauce

« In a small bowl, whisk together the oil, lemon juice, garlic, mustard, Worcestershire sauce,

and pepper.

Stir in Parmesan cheese.

Preheat the grill over medium-high heat.

Oil the grill's surface.

Remove any wilted outer leaves from the romaine hearts, then cut the hearts in half length-

wise, leaving the end intact so each half holds together.

o Spray them lightly all over with the oil spray.

e Grill until grill marks form and the lettuce wilts slightly, about six minutes, turning once or
twice.

o Serve drizzled with the vinaigrette.

As we prepare to celebrate Independence Day, you should be extra careful using
fireworks & always put safety first!

e Know your fireworks — read the cautionary labels and performance descriptions before ig-
niting.

« Fireworks should only be used outdoors. Never light fireworks indoors or near dry grass.
« Use fireworks outdoors in a clear area, away from buildings and vehicles.

o Never carry fireworks in your pocket or shoot them into metal or glass containers.

o Light one firework at a time and quickly move away. Don’t light them while they’re in your
hands, either.

« Avresponsible adult should supervise all fireworks activities. NEVER give any fireworks to un-
supervised children.

e Always have a hose, fire extinguisher or water bucket ready, in case of an emergency.

« Stand several feet away from lit fireworks. If a device does not go off, DO NOT stand over it
to investigate — put it out with water. DO NOT pick it up!

o Alcohol and fireworks do not mix. Save your alcohol for after the show.
e You CANNOT shoot off fireworks between 10 p.m. and 10 a.m. each day.

e | couldn’t find 2019 dates for when fireworks are allowed, but last year it was from June 28
through July 5th. You can always google that (what | did) and they may update it soon.
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UPCOMING MEETINGS
TUESDAY, JUNE 25TH AT 7:00 PM
TUESDAY, JULY 30TH AT 7:00 PM

Our website is: https://countryplacehoaliving.com/

Welcome to our newest resident:
Dustin & Lacie Hadley at 129 Chimney Lane
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OB# ...... Winston C/zwchill

The Shreveport Farmer’s Market will be open every Saturday from 8 am to 1 pm
From now until August 24th, except for June 22nd.
It is held at the Festival Plaza in Downtown Shreveport at 101 Crockett St.
http://shreveportfarmersmarket.com/

The Bossier City Farmer’s Market is open every Saturday from 9 am to 1 pm from
April through November at Pierre Bossier Mall. You can find more info on their Facebook

page or their website at:

http://www.bossiercityfarmersmarket.com/

Neighborhood Watch Community: Please remember to call the Sheriff’s Office
at 318-965-2203 if you see something suspicious or out of the ordinary in the subdi-

vision. We need to look out for one another.

Board Members

President Ronnie Jordan 470-2472
Vice President Mark Toloso

Secretary Janet Toloso 949-4316
Treasurer Susan Burns 268-1846
Architectural Brent Thomas 294-3387
Clubhouse Roslyn Osbon 564-1865
Common Grounds Chairperson Ronnie Jordan 470-2472
Pool Manager CR Judd 458-2596
Pool Rentals Roslyn Osbon 564-1865
Yard Lights/Mailbox Posts Mark Toloso

Newsletter Mitzie Cochrane 393-7163

Babysitting List

rjordan509@gmail.com

marktoloso@yahoo.com
kdgaeg@aol.com
cphoatreasurer@yahoo.com
bthomasx4@yahoo.com
cphoarentals@yahoo.com
rjordan509@gmail.com
coy.judd@yahoo.com
cphoarentals@yahoo.com
marktoloso@yahoo.com
mecochrane56@gmail.com

Susan Burns: 268-1846 Charlotte Ray: 655-4003  Shelby Kander: 990-6452
Samantha McCain: 347-8185 Amber Molnari: 754-5331  Haylee Thomas: 218-5027

Sydney Shortle: 523-0599 Kyleigh Liming: 550-8364



