
 Country Place Homeowners Association            
   

THE LAMPLIGHTER 
    OCTOBER 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. March 20)   

HALLOWEEN IS ALMOST HERE 
Don’t forget that  Halloween is on Thursday! Be sure to have your front door 
lights on for the Trick or Treaters on Halloween so they will know which houses are 
giving out candy. Also, be extra careful if driving through the neighborhood that even-
ing as we have lots of kids running around and not all of them have bright, reflective 
clothing on. Many wear black or dark colors. If you want to keep people out of your 
yards, you may want to rope it off with stakes or something similar. 

There will be two Bossier Parish Deputies patrolling the neighborhood that night. 

 

 

 

 

 
 
 

Don’t forget to go to the Louisiana State Fair and have some FUN! You can find more 
information at the link 

Below. Enjoy and stay safe! 
https://www.statefairoflouisiana.com/  

 
Daylight Savings Time Changes on Sunday, November, 3, 2019 at 2:00 am. Don’t for-

get to FALL BACK!  
https://www.timeanddate.com/time/change/usa  

NOTICE: 
Bossier Parish Schools will be closed Nov 25-29 for the Thanksgiving Holiday 

Speeding in the Neighborhood 
Please remember that the Speed Limit on ALL streets in Country Place is 20 MPH!
And STOP signs mean come to a COMPLETE STOP. There have also been reports of 
people passing others in Country Place. If you see someone speeding, take down the 
license plate number and call the Bossier Parish Sheriff’s Office at 318-965-2203. 
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Road Work in Country Place 
Glenn Benton stated last month that bids were open on the concrete street re-
placement on Glendale. They budgeted $450,000 for the streets in the back of 
the subdivision. The crews started this week. The contractor said that driveways 
should be open at all times. However, now and then, you may need to be flexible, 
depending on what work they are doing. The contract is for 60 days but with good 
weather, they are hoping for about 30 days. Thanks for your patience during this 
time. 

Slow-Cooker Chicken Enchilada Soup 
Ingredients: 
2 cups Progresso™ chicken broth (from 32-oz carton) 
1 can (19 oz) Old El Paso™ mild or hot enchilada sauce 
1 can (4.5 oz) Old El Paso™ chopped mild green chiles 
1 package (20 oz) bone-in chicken breasts, skin removed 
1 can (15 oz) Progresso™ black beans, drained, rinsed 
1 bag (12 oz) frozen corn, thawed, drained  

Directions: 
Spray 4- to 5-quart slow cooker with cooking spray. In cooker, mix broth, enchilada sauce and 
chiles. Place chicken into enchilada sauce mixture; spoon sauce over chicken. 
Cover; cook on Low heat setting 7 to 8 hours. 
Remove chicken from cooker with slotted spoon. Stir beans and corn into mixture in cooker. 
Increase heat setting to High. Cover; cook 5 to 10 minutes longer. Meanwhile, shred chicken by 
pulling apart with 2 forks; return to cooker. Cook until thoroughly heated. 
If desired, top each serving with shredded Mexican cheese blend, chopped fresh cilantro and 
crushed tortilla chips. 

Easy Tiramisu Dessert 
Ingredients: 

 1 package (10.75 oz.) frozen pound cake, thawed and cut into                 
9 slices 

 ¾ cup strong-brewed coffee (room temperature) 
 1 cup sugar 
 ½ cup chocolate-flavored syrup 
 1 package (8 oz) mascarpone cheese or cream cheese, softened 
 2 cups whipping (heavy) cream 
 2 bars (1.4 oz each) chocolate-covered toffee candy, chopped 
Steps: 
 Arrange cake slices in bottom of rectangular baking dish, 11x7x1 1/2 inches, cutting cake 

slices, if necessary, to cover bottom of dish. Drizzle coffee over cake. 
 Beat sugar, chocolate syrup, & cream cheese in large bowl with electric mixer on medium 

speed until smooth. Add whipping cream. Beat on medium speed until light and fluffy. 
 Spread over cake. Sprinkle with chopped up candy. 
 Cover and refrigerate at least 1 hour, but no longer than 24 hours to set dessert and blend 

flavors. 
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       UPCOMING MEETINGS 
TUESDAY, OCTOBER 29TH AT 7:00 PM 
TUESDAY, NOVEMBER 26TH AT 7:00 PM 

 
 

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

" The only place success comes before work is in the dictionary.”  
Author Unknown 

 
Things to do in Shreveport/Bossier in November 

Rockets over the Red—November 30, 2019. Check out the website at: 
http://rocketsoverthered.com/  

VISIT THE AQUARIUM 
The Shreveport Aquarium finally opened its doors on November 1, so even the locals are eager 
to check it out. I love aquariums, and I’m excited to go for my first visit soon. They have over 

3,000 animals to marvel and learn about raging from snails to sharks.  

VISIT A LOCAL FARMERS’ MARKET 
There are plenty of local farmers’ market to enjoy in the fall season, including the Shreve-
port Farmers’ Market located downtown in Festival Plaza. They are open Saturdays through 

November 18 from 8 am to 12 noon. They have plenty of food, entertainment and art to 
choose from.  

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/ 

Board Members 
 
President         Ronnie Jordan  470-2472      rjordan509@gmail.com  
Vice President        Mark Toloso    marktoloso@yahoo.com 
Secretary         Janet Toloso  949-4316 kdgaeg@aol.com 
Treasurer         Susan Burns  268-1846 cphoatreasurer@yahoo.com 
Architectural         Brent Thomas  294-3387 bthomasx4@yahoo.com 
Clubhouse         Roslyn Osbon   564-1865 cphoarentals@yahoo.com 
Common Grounds Chairperson Ronnie Jordan  470-2472 rjordan509@gmail.com 
Pool Manager                    CR Judd    458-2596 coy.judd@yahoo.com 
Pool Rentals         Roslyn Osbon   564-1865 cphoarentals@yahoo.com 
Yard Lights/Mailbox Posts        Mark Toloso             marktoloso@yahoo.com 
Newsletter         Mitzie Cochrane  393-7163 mecochrane56@gmail.com 

Babysitting List 

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   Jovona Wallace: 510-5390  


