TIDE MILL

APARTMENTS

The Tide Mill Bulletin

Quick Tips

Yes, the cooler months are here yet
again, and your furnace will be starting up,
if not already. The first time you turn your
heat on, you may notice a burning smell

and your smoke alarms may want to chirp.

Though it may be alarming, this is
completely normal. The dust build up on
your system from the summer months is
being burned off by the heat of your
furnace. This burning of dust remnants
should only last for approximately 10
minutes and only occurs on the first

startup of your heating system.

In addition, for the up coming cooler
months, our courtesy firewood delivery
will be arriving soon. The wood will be
located near the fire pit and picnic area

and is free to all residents.

The first delivery should be arriving in
the next few weeks just before the

Thanksgiving Holiday, and the second,

NOVEMBER 2017

and last delivery should be arriving a few
weeks before the Christmas Holiday.

Should you wish to use your fireplace,
please feel free to take what you need,
and please be courteous to your
neighbors so that there will be enough

for all to enjoy.

If any other concerns arise, please do
not hesitate to contact our office to
submit a work order. You may also
submit a work order via your resident
portal by visiting our website at
www.TideMillApartments.com
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Upcoming Mainlenanece - Air Filters

November 8th through the 9th we will
be replacing air filters.

A member of our Service Team will be
entering your home to complete the
necessary inspection and replacement of

your air filter.

Should you have pets, please be sure to

secure them.

The Service Member will only need
access to your living room area. Should
you need a specific date scheduled, please
contact our office. We will do our best to

accommodate your schedule.

As always, please feel free to contact
us with any questions you may have.

www.TideMillApartments.com



2 Onces cream cheese,
softened. (Neufchatel
Cheese is a good sub-
stitute with less fat)

o 1 Tbsp confectioners’
sugar
2Y/> Cup white chocolate,

coarsely chopped and
divided.

e e A Cup pumpkin puree
| Cup gingersnap cookie
crumbs, plus more for
il e | garnish.

/s Cup graham cracker
crumbs, plus more for
garnish.

-1 tsp pumpkin pie spice

.4 Pinch of fine sea salt
"
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Grab your turkey, stuffing, cranberries, and
those whom your thankful for, Thanksgiving
is here again!

Our be closed Thursday,
November 23rd, and will be open Friday, for a

office will

half day. Please stay tuned to our Facebook
page for updated Office hours for the Holiday
week.

* We ‘would like all of our community
members to know that we’re thankful for each
and very one of you!

Have a safe and happy holiday with those

Topper is 3 month old, Neutered Male,
Labrador Mix.

He is the sweetest snuggler and absolutely
loves people, but can be a little shy at first!

Topper is a baby so he will need lots of

positive training, toys, lots of exercise and

Soclety to pick him up today!

www.wicomicohumane.org
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Hollday Recme Pumpkin Cheesecake Balls

1. In alarge bowl, add cream cheese and confectioners'
sugar and beat until creamy.

2. Melt the %2 cup of the white chocolate in a double
boiler over medium-low heat or in the microwave
for about 1 minutes. Stir often to keep the  choc-
olate from burning.

3. Transfer to a large bowl, add pumpkin and beat until
combined.

4. Add the gingersnap cookie crumbs, graham cracker
crumbs, pumpkin pie spice and sea salt. Beat until
everything is combined.

5. Cover and chill undl just solid enough to roll into
balls, about 2 houts.

6. Shape mixture into balls (about 1 teaspoon per ball)
by rolling a spoonful in the palm of your hand.

7. Place on parchment paper-lined baking sheets.
Loosely cover and refrigerate for 15-20 minutes or
until firm again.

8. Melt remaining 2 cups white chocolate in small,
deep bowl. (Its depth makes it easier for dipping the
truftles).

9. Dip the pumpkin balls into the chocolate and place

on parchment paper.

Garnish with reserved gingersnap/graham crumbs

before the chocolate sets up.

Let chocolate set, refrigerate and enjoy! These can

also be frozen for longer storage. /
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