
 Country Place Homeowners Association             
  

THE LAMPLIGHTER 
    MAY 2021 

 
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)   

THE SPRING FLING WILL BE SATURDAY, MAY 29TH! 
Food will be served from 11:00 AM — 1:00 PM 
Fried Fish, Hush Puppies, Fries, & Iced Tea. 

Please bring a dessert to share with your neighbors.  
Bring a chair or two as chairs go fast when everyone shows up. 

Lifeguards and/or attendants will be at the pool. 
Free Swimming all day for residents to kick off the summer. 

POOL PASSES FOR SALE AT SPRING FLING 
Pool Passes can be purchased at the Spring Fling for $80 for a family up to 5 
members and $40 to purchase a single pass. Cash or checks only, please. 
After June 13th, prices go up-Family Passes $90 and Single Passes $50. 
After Spring Fling, contact Anita Shelton for Pool Passes.   
Text or call her at 318-470-6365 or email to countryplacepool1@gmail.com. 

HOA dues must be current in order to  purchase pool passes.  

6th ANNUAL BRENT THOMAS FISHING RODEO  
Keith Foshee will be working with the kids on the fishing rodeo. 

Catch and release fishing rodeo will be held from 5:00 PM—8:00 PM.  
Prizes for 15 year olds and younger that are residents or family of residents.  

Prizes for 1st Caught, Biggest, Most caught & Smallest  of each species.  
We are still looking for donations for prizes. Anything outdoor/fishing is great. 

Anita Shelton, our Pool Manager will have a meeting for lifeguards and attend-
ants on May 18th at the clubhouse at 5:30 pm. The pay for Certified Lifeguards, 
16 and older, will be $12 an hour and the pay for Attendants, 18 and older, will 
be $10 an hour.  Lifeguards are required to have current Lifeguard Certification 
and both Lifeguards and Attendants must be CPR Certified. Please contact Anita 
at 318-470-6365 if you are interested in either position. If you attend the meet-
ing, you should bring a COPY of each-your current driver’s license and your CPR 
Certification and Lifeguard license. We will need Lifeguards and/or Attendants 
for the Spring Fling, which will be held the Saturday of Memorial Day Weekend. 

CPR Certification classes will be held in the clubhouse as soon as Anita can get a 
head count. The class is only two hours and $20 will get you what you need. 
Contact Anita Shelton 318-470-6365 ASAP so we can get this on the calendar.  
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Lemon Squares 
Bottom Layer: 
1 cup oleo   1 cup powdered sugar  2 cups flour 
 
Top Layer: 
4 eggs   2 cups sugar   4 Tbsp. Lemon juice 
½ Tsp. salt   2 Tsp. flour    Powdered Sugar for topping 
 
Directions: 
Preheat oven to 350 degrees. 
Mix bottom layer ingredients together and pat into a 9” x 13” pan. 
Bake for about 15 – 20 minutes or until mixture is set. 
Mix Top Layer ingredients together, except the powdered sugar. 
Pour the top layer over the hot crust. 
Bake another 15-20 minutes. 
When done, sprinkle some powdered sugar over the top, if desired. 

Sausage Crescent Bites 
Deborah Cronan, wife of linebacker, Pete Cronan says this is one of her standby 
“munchies” for a big crowd. Recipe makes 60 small squares. 
Ingredients: 
4-8 oz packages of crescent rolls  1 lb. hot breakfast sausage 
1 lb. mild breakfast sausage   3 eggs 
½ lb. grated swiss cheese   4 tbsp. grated parmesan cheese 
Garlic powder, parsley, salt, & pepper 
 
Directions: 
Preheat oven to 350 degrees. 
Line the bottom of 2 - 9” x 13” pans each with a package of crescent rolls. 
Brown the sausage packs in a skillet & drain. 
Beat eggs lightly and reserve 3 tablespoons of the beaten eggs. 
Mix eggs with sausage and pour over the crescent rolls in the 2 pans. 
Sprinkle cheese and seasonings over the sausage mixture. 
Cover with a layer of crescent rolls with the 2 remaining packages. 
Brush with reserved egg mixture & bake for 35 minutes.   
Serve hot or warm. Recipe can also be cut in half. 
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       UPCOMING MEETINGS 
TUESDAY, JUNE 8TH AT 7:00 PM 
TUESDAY, JULY 13TH AT 7:00 PM 

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

" The struggle you’re in today is developing the strength you need tomorrow!” 
AuthorUnknown 

“Believe you can and you’re halfway there.” 
Theodore Roosevelt 

Welcome to our newest residents: 
Russell Demoss at 209 Mill Creek 

Gabrielle Cockerhan at 331 Country Lane 

Gary Burcham, our Country Place Handyman, will be out of service for the next 
four weeks due to shoulder surgery. Let’s keep him in our prayers for a quick 
recovery. 

POOL HOURS FOR SUMMER 2021 
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 

Parents must be with their children at the pool for children to swim. 
Children 12 and under MUST BE ACCOMPANIED BY AN ADULT AT ALL TIMES. 

Board Members 
President         Ronnie Jordan      470-2472      rjordan509@gmail.com  
Vice President        Mark Toloso             marktoloso@yahoo.com 
Secretary         Ashlie Rape      751-3787      cphoasec@yahoo.com   
Treasurer         Janet Toloso      949-4316      cphoatreasurer@yahoo.com 
Architectural         Keith Foshee      773-5573      foshee.keith@gmail.com 
Clubhouse & Pool Rentals        Suzanne Weltzien   780-0035      cphoarentals@yahoo.com 
Common Grounds Chairperson Ronnie Jordan      470-2472      rjordan509@gmail.com  
Pool Manager                    Anita Shelton      470-6365      countryplacepool1@gmail.com 
Yard Lights/Mailbox Posts        Mark Toloso                 marktoloso@yahoo.com 
Newsletter         Mitzie Cochrane      393-7163      mecochrane56@gmail.com 

Babysitting List 
Susan Burns: 268-1846               Jovanna Wallace: 510-5390      Shelby Kander: 990-6452        
Samantha McCain: 347-8185      Amber Molnari: 754-5331          Haylee Thomas: 218-5027 
Sydney Shortle: 523-0599         Kyleigh Liming: 550-8364      

 


