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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)   

UPCOMING ELECTIONS 
Elections are coming up in September and anyone interested in serving on 
the board should attend the August 10th meeting. We are always look-
ing for Country Place residents to step up and participate in Board posi-
tions to help keep our neighborhood a great place to live. Nominations 
will be made in August and voting is in September.  

IMPORTANT REMINDER!!   
Be Sure to check on your neighbors with the heat we are having! Espe-
cially the elderly that may live alone. Let’s be sure everyone is alright 
and staying cool and hydrated! Also be sure to keep your pets cool, 
with plenty of shade and lots of water to drink! 

HOT CARS 
And please, never leave a child in a hot car. Be sure to put something 
in the back seat to make sure you don’t forget that there is a child in 
the car. Pets in hot vehicles can also die quickly in these high temper-
atures. Remind all your friends and loved ones of this as well. 

BACK TO SCHOOL TIME AGAIN 
Bossier schools grades 1-12 are scheduled to start school on August 
12th. Kindergarten will have their first full day of school  on August 
19th. Finally, August 26th will be the first full day for Pre K students.  
Be cautious of school buses running starting August 12th. Always stop 
for the bus and watch closely for children loading and unloading from 
the bus. Kids get excited, especially young ones, and don’t always look 
before running out in the road to get on or off the school buses. 
For more information on schools, schedules, etc., go to this link: 
https://www.bossierschools.org/strongstart2020  
The Pool will close on August 12th since school starts that day and will be 
closed during the week until Labor Day. The new hours will be as follows: 

        Saturdays 10 am—8 pm   
Sundays 1 pm—8 pm 

Monday, September 6th is the last day and it will open from 10 am—8 pm 
 



 
 

 

THE LAMPLIGHTER                                                                                 Page 2               

Chicken Bacon Ranch Casserole 
Ingredients: 
1 lb. Penne Pasta cooked and drained   1 jar Alfredo Sauce (15 oz.) 
2 cups shredded cooked chicken     ½ cup Ranch dressing  
1 ½ to 2 cups shredded Mozzarella  Chopped parsley or Italian seasoning 
Directions: 
Preheat oven to 350 degrees 
Spray 9” x 13” Pyrex dish 
In a bowl, add drained pasta and all other ingredients. Mix well. 
You can add some cooked, chopped bacon, if desired. 
You can also keep some of the cheese to lightly spread on top. 
Bake at 350 degrees for 15-20 minutes until hot and bubbly. 

Crack Green Beans  
Ingredients: 
5 regular cans of green beans, drained    12 slices bacon 
2/3 cup brown sugar      1/4 cup butter, melted 
7 teaspoons soy sauce      1 1/2 teaspoons garlic powder 
 
Directions: 
 Put the drained beans in a 9x13 pan.  
 Add the cooked bacon pieces. Mix the remaining ingredients (the crack sauce).  
 Pour over the beans and bake 40 minutes at 350. Toss and serve. 
(Note:  you can substitute a similar amount of frozen green beans, about 4 (12-
ounce) bags, thawed, or you can use fresh green beans, too) 
 

CRAB PUPPIES 
Ingredients: 
1 lb. Crabmeat       1 Egg, beaten   
1 tsp. Yellow Mustard      2 tbsp. Fresh Lemon Juice  
2 tbsp. Fresh Parsley, chopped 1 cup Ritz Crackers, crushed 
1 tsp. Old Bay Seasoning  1 tbsp. Worcestershire Sauce 
 
Directions: 
 Place crabmeat in a mixing bowl, picking any stray shell fragments out.  
 Add crushed crackers, Old Bay Seasoning & parsley to the crab.  
 In a separate bowl, combine egg, mustard, lemon juice and Worcestershire 

sauce. Whip with a whisk until smooth.  
 Pour egg mixture over the crabmeat and crackers and gently mix careful not to 

break up large lumps of crabmeat.  
 Mold into golf ball sized balls and place on a cookie sheet.  
 Bake @ 350 degrees for 30 minutes.  
 Drizzle w/ melted butter and allow to cool. 
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       UPCOMING MEETINGS 
TUESDAY, AUGUST 10TH AT 7:00 PM 
TUESDAY, SEPT. 14TH AT 7:00 PM 

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

" Be the reason someone feels welcomed, seen, heard, valued,  
loved, and supported.”                                   

AuthorUnknown 
Welcome to our newest residents: 

David & Chrissy Washer – 121 Harvest Lane 
Charles and Chelsea Patterson - 118 Elmview 
Brian and Amanda Thomas - 106 S. Meadow 
Sean Mitchell & Alexis Boyce - 211 Glendale 

The Annual Country Place Youth Fishing Tournament will be held on  
August 7th from 8 am until 11 am 

All neighborhood kids up to age 15 are invited to sign up at the club-
house. 

Be there that morning, with your fishing pole, bait, and a great atti-
tude. 

It’ll be a great time for all. 
Prices will be awarded. 

We are always open to donated prizes for the kids. 
 
 

Board Members 
President         Ronnie Jordan      470-2472      rjordan509@gmail.com  
Vice President        Mark Toloso             marktoloso@yahoo.com 
Secretary         Heather Bloom      294-0560       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 
Kyleigh Liming: 550-8364      


