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Golden Santa Bread Recipe
Ingredients
4 to 4-1/2 cups bread flour 
1/2 cup sugar 
2 packages (1/4 ounce each)
active dry yeast 
1-1/2 teaspoons salt 
1/2 cup milk 
1/4 cup water 
1/4 cup butter, cubed 
2 Eggland's Best Eggs 
2 raisins 
2 egg yolks 
2 to 3 drops red food coloring 

Directions

1. In a large bowl, combine 2 cups flour, sugar, yeast and salt. In a
small saucepan, heat the milk, water and butter to 120°-130°. Add
to dry ingredients; beat just until moistened. Beat in the eggs until
smooth. Stir in enough remaining flour to form a stiff dough.  

2. Turn onto a floured surface; knead until smooth and elastic, about
6-8 minutes. Place in a greased bowl, turning once to grease top.
Cover and let rise in a warm place until doubled, about 1 hour. 

3. Punch dough down. Turn onto a lightly floured surface; divide
into two portions, one slightly larger than the other.  

4. Shape the larger portion into an elongated triangle with rounded
corners for Santa's head and hat.  

5. Divide the smaller portion in half. Shape and flatten one half into
a beard. Using scissors or a pizza cutter, cut into strips to within 1
in. of top. Position on Santa's face; twist and curl strips if desired. 

6. Use the remaining dough for the mustache, nose, hat pom-pom
and brim. Shape a portion of dough into a mustache; flatten and
cut the ends into small strips with scissors. Place above beard.
Place a small ball above mustache for nose. Fold tip of hat over
and add another ball for pom-pom. Roll out a narrow piece of
dough to create a hat brim; position under hat.  

7. With a scissors, cut two slits for eyes; insert raisins into slits. In
separate small bowls, beat egg each yolk. Add red food coloring
to one yolk; carefully brush over hat, nose and cheeks. Brush
plain yolk over remaining dough. 

8. Cover loosely with foil. Bake at 350° for 15 minutes. Uncover;
bake 10-12 minutes longer or until golden brown. Cool on a wire
rack. Yield: 1 loaf. 

HOA Operating Cash Flow

Oct 25, 2013 Operating Funds Balance $ 4,657.91

Received thru Nov 25, 2013 $ 2,952.55

Available Operating Funds $ 7,610.46

Accounting Services $ 162.00

Landscaping Contract Payment $ 1,275.00

Transfer to Savings** $ 162.00

Reserves Loan Payment* $ 167.22

Total Expenses & Transfers Paid Out $ 1,766.22

Nov 25, 2013 Operating Funds Balance $ 5,844.24

Prepaid Dues Liability as of Nov 25, 2013 $ 7,788.27

*Operating Loan from Reserves Balance Remaining $ 2,179.45

Money Market Savings Account Balance                 $  10,461.68
**Amount being transferred to savings instead of reserves

December Dates to Remember

C December 8-16, 2013 Hanukkah
C December 22, 2013 Winter Solstice
C December 25, 2013 Christmas
C December 26, 2013 Kwanzaa

2014 Board of Directors
Candidates Needed

The Board of Directors are elected at the January Meeting. 
Please volunteer a little time to the Association and run for a
position on the Board of Directors.  Candidacy application is
available on the Board of Directors page on the website.  The
duties are described in the Association ByLaws located on the
Association website - www.quailholloweast.org.

Reminder - 2014 Dues $33/mo effective
January 1, 2014

Based on the estimated budget accepted by the Board
September 9, 2013 the monthly dues are set for 2014 at
$33.00/month.  Advance payments prior to January 1, 2014
will last longer.  

Section 19 (B) of the CC&Rs requires the Board of Directors
to establish an estimated budget for the coming year - the total
estimated expenses are then divided by 81, the number of
properties in this Association, to determine each property
owner’s annual share - that annual share is then divided by 12
to obtain the monthly amount of the dues assessment.

http://www.quailholloweast.org


The Association’s Bylaws require election of the Board of Director Officers each January.  In order to facilitate the
election an Election Chairperson is appointed by the current President.  The 2014 Election Chairperson is Leilani
Arellano.  Please use the below to notify the Election Chairperson of your interest to run as a candidate for one of the
Board of Director offices in January 2014.  A description of duties for each position is contained within the Association
Bylaws which can be found on the Association website www.quailholloweast.org.

Mail to: Quail Hollow East HOA
15685 SW 116  #311th

King City, OR 97224

I seek to be elected to the Board of Director office of:

___ President ___ Vice President

___ Secretary ___ Treasurer

___ Officer At Large

Below briefly please tell your neighbors about yourself.  This will appear on the election ballot so your
neighbors know who you are and what you are about.

I certify that I am a member in good standing of Quail Hollow East Homeowners Association.  

Signature Date

Name

Address

Phone Number

Email Address

http://www.quailholloweast.org.
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2014 Board of Directors Candidates Needed

The Board of Directors are elected at the January Meeting. 

Please volunteer a little time to the Association and run for a

position on the Board of Directors.  Candidacy application is

available on the Board of Directors page on the website.  The

duties are described in the Association ByLaws on the website. 

HOA Operating Cash Flow

Sep 25, 2013 Operating Funds Balance $ 4,377.39

Received thru Oct 25, 2013 $ 3,120.27

Available Operating Funds $ 7,497.66

Accounting Services $ 162.00

Landscaping Contract Payment $ 1,275.00

Tree Removal (Storm & Dead) $ 680.00

City of Tigard - Water $ 393.53

Transfer to Savings** $ 162.00

Reserves Loan Payment* $ 167.22

Total Expenses & Transfers Paid Out $ 2,839.75

Oct 25, 2013 Operating Funds Balance $ 4,657.91

Prepaid Dues Liability as of Oct 25, 2013 $ 6,351.41

*Operating Loan from Reserves Balance Remaining $ 2,346.17

Money Market Savings Account Balance                 $ 10,298.82
**Amount being transferred to savings instead of reserves

November Dates to Remember

C November 11, 2013 Veterans Day
C November 28, 2013 Thanksgiving

Turkey Cheese Ball
Recipe

INGREDIENTS

2 packages (8 ounces each) reduced-fat

cream cheese 

6 ounces deli smoked turkey, finely

chopped 

1 cup (4 ounces) shredded cheddar

cheese 

1 tablespoon finely chopped onion 

1 tablespoon Worcestershire sauce 

1/2 teaspoon garlic powder 

DECORATIONS: 

3 packages (3 ounces each) cream cheese, softened 

2 tablespoons 2% milk 

Brown, orange and yellow paste food coloring 

6 large oval crackers 

1 large sweet red pepper 

1 small yellow summer squash 

1 cup pecan halves 

Assorted crackers 

DIRECTIONS

1. In a small bowl, beat the first six ingredients until combined.

Shape into a ball; wrap in plastic wrap. Refrigerate for 1 hour or

until firm.  

2. In another small bowl, beat cream cheese and milk until smooth.

Divide among four small bowls. With food coloring, tint one

bowl brown, one dark orange and one light orange (using yellow

and orange); leave one bowl plain.  

3. Transfer each mixture to a heavy-duty resealable plastic bag; cut a

small hole in a corner of each bag.  

4. For turkey tail feathers, decorate the top halves of large oval

crackers with tinted cream cheese.  

5. Using the red pepper, form the turkey head, neck and wattle. For

beak, cut a small triangle from summer squash; attach with cream

cheese. Add eyes, using brown and plain cream cheese. Insert

pecan halves and decorated crackers into cheese ball. Serve with

assorted crackers. 

Yield: 1 cheese ball (3 cups). 

Reminder - 2014 Dues Set at $33/mo

Effective January 1, 2014 the monthly dues assessment is set

at $33.00 per month based on the estimated budget accepted

by the Board September 9, 2013.  Those who have paid in

advance prior to January 1, 2014 will find their advance

payment will last longer.  

Section 19 (B) of the CC&Rs requires the Board of Directors

to establish an estimated budget for the coming year - the total

estimated expenses are then divided by 81, the number of

properties in this Association, to determine each property

owner’s annual share - that annual share is then divided by 12

to obtain the monthly amount of the dues assessment.
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HOA Operating Cash Flow

Aug 25, 2013 Operating Funds Balance $ 3,966.02

Received thru Sep 25, 2013 $ 3,462.99

Available Operating Funds $ 7,429.01

Accounting Services $ 162.00

Landscaping Contract Payment $ 1,275.00

City of Tigard - Water $ 635.24

Prepaid Postage $ 457.50

Office Supplies $ 122.69

Security Light $ 69.97

Transfer to Savings** $ 162.00

Reserves Loan Payment* $ 167.22

Total Expenses & Transfers Paid Out $ 3,051.62

Sep 25, 2013 Operating Funds Balance $ 4,377.39

Prepaid Dues Liability as of Sep 25, 2013 $ 7,149.41

*Operating Loan from Reserves Balance Remaining $ 2,512.89

Money Market Savings Account Balance                 $ 10,136.31
**Amount being transferred to savings instead of reserves

ATTENTION - 2014 Dues Set

Effective January 1, 2014 the monthly dues assessment is set

at $33.00 per month based on the estimated budget accepted

by the Board September 9, 2013.  Those who have paid in

advance prior to January 1, 2014 will find their advance

payment will last longer.  

Section 19 (B) of the CC&Rs requires the Board of Directors

to establish an estimated budget for the coming year - the total

estimated expenses are then divided by 81, the number of

properties in this Association, to determine each property

owner’s annual share - that annual share is then divided by 12

to obtain the monthly amount of the dues assessment.

For several years the Board did not adhere to this section of

the CC&Rs and the dues were left at the initial amount set by

Morissette until the HOA continginency funds provided by

Morissette were depleted.  Now that the Board is following

the CC&Rs requirement, monthly dues amounts will fluctuate

year to year based on the estimated Association expenses.

2014 Board of Directors Election Chairperson

Leilani Arellano has been appointed as the 2014 Election
Chairperson.  It is that time of year again when members are
urged to donate a small amount of time and run for a position as
one of the Board of Directors.  The candidacy application is
included with this newsletter or can be found on the Association
website on the Board of Directors page.

October Dates to Remember

C October 14, 2013 Columbus Day
C October 31, 2013 Halloween

Coffin Confection
For this Halloween dessert, a purchased pound cake and chocolate cookies are used
to create a spooky coffin.

1/3 Cup grape-flavor soft Drink Mix, Sugar
Sweetened
1 10 3/4 ounce thawed frozen pound cake
2 Tbl hot water 
10 miniature marshmallows
4 ounces softened cream cheese
1 large marshmallow
1 Cup thawed whipped topping  

1 Tbl green-colored sugar
Black decorating gel
4 divided chocolate sandwich cookies
3 worm-shaped chewy fruit snacks

Directions
Place drink mix in large bowl. Add hot water. Stir until drink mix is
dissolved. Add cream cheese. Beat with
electric mixer on medium speed until blended.

Gently stir in whipped topping with wire whisk. Reserve 1/2 teaspoon of the
cream cheese mixture; set remaining mixture aside.

Crush 3 cookies; place crumbs in shallow dish. Cut cake lengthwise in half.
Frost cake top with some of the remaining cream cheese mixture. Place cake
top next to cake bottom to resemble a coffin lid. Frost sides and the cut side
of the cake top with remaining cream cheese mixture.

Dip marshmallows in water; shake gently to remove excess water. Roll in
colored sugar until evenly coated.

Place remaining cookie in center of cake bottom to resemble a body. Line up
two rows of 3 miniature
marshmallows at bottom of body for legs. Place 2 miniature on side of body
for arms. Place large
marshmallows at top of body for the head. Using reserved cream cheese
mixture, attach 2 miniature
marshmallows to sides of head for ears. Use decoration gel to draw a mouth
and eyes. Decorate with worm-shaped fruit snacks. Makes 1 coffin cake.
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Vandalism

Last month a member requested a reminder in the newsletter regarding young people peppering their home with eggs.  The
reminder was given and hopefully was received by the appropriate parties.  This month a reminder must be given that young
people need to refrain from graffiti.  The playground equipment in the park is most certainly not for use as a drawing board. 
The pictures below show how extensive the vandalism has been in a recent occurrance.  The Board is requesting that parents
discuss with their children that respect is to be given to all property that belongs to other people.  If anyone knows who
“Dani”or “Danial” or “Dania” is it would be nice for the Board to be advised.  

In addition, a part of the equipment appears to have been removed.  Please do not try to remove parts of the playground
equipment as repairs can be expensive.  Worse yet is the possible safety issues that might arise from removal of parts.  The
playground equipment is available to be used by everyone but not to be abused by anyone.  Thank you.

2014 Board of Directors Positions

The Board of Directors positions of President, Vice President, Secretary, Treasurer and Officer at Large are elected each
year at the Member Meeting in January.  The duties of each position are described in the Association ByLaws Article VII
numbers 4 thru 8 located on page 5 of the ByLaws file on the website.  There are 4 to 6 meetings of the Directors each year
with each meeting lasting less than two hours.  Please volunteer a little time to the Association and run for a position on
the Board of Directors.  The candidacy application is available on the Board of Directors page on the website and has been
included with this newsletter.



The Association’s Bylaws require election of the Board of Director Officers each January.  In order to facilitate the
election an Election Chairperson is appointed by the current President.  The 2014 Election Chairperson is Leilani
Arellano.  Please use the below to notify the Election Chairperson of your interest to run as a candidate for one of the
Board of Director offices in January 2014.  A description of duties for each position is contained within the Association
Bylaws which can be found on the Association website www.quailholloweast.org.

Mail to: Quail Hollow East HOA
15685 SW 116  #311th

King City, OR 97224

I seek to be elected to the Board of Director office of:

___ President ___ Vice President

___ Secretary ___ Treasurer

___ Officer At Large

Below briefly please tell your neighbors about yourself.  This will appear on the election ballot so your
neighbors know who you are and what you are about.

I certify that I am a member in good standing of Quail Hollow East Homeowners Association.  

Signature Date

Name

Address

Phone Number

Email Address

http://www.quailholloweast.org.
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Vandalism
Some members of this community continue to be

harassed and vandalized by someone throwing eggs at

their homes and cars.  It is not known whether the parties

doing the vandalism are children of members of this

association or not but this is to advise parents of young

people in this association that police will be called

whenever there are improper actions by the young people

and charges will be filed.  If your child knows who is

doing the vandalism and harassment of our members in

this community, please advise the police.

Annual Block Party - Rained Out

Brenda Kephart, coordinator for the event, did a superb job and

things ran smooth except for the rain.  A special thanks goes to

Clint Christopher who acted as grillmaster and Ruben Arellano

Jr. who ran the concessions.  Even though the Block Party was

rained out many neighbors were able to get together and children

had a good time in the bouncer while it was operating.  Thanks

to everyone who helped set up and take down the tables, chairs,

and canopies.  Maybe next year will be better weather.

September Dates to Remember

C September 2, 2013 Labor Day
C September 4-6, 2013 School Starts
C September 9, 2013 HOA Board Meeting
C September 14, 2013 Yom Kippur

Curfew Reminder
Tigard Police would like to take this opportunity to remind parents of the

curfew ordinance within the City of Tigard.

Children are to be home/off the streets during the following hours:

Summer time or no school the next day

14 or older 12:00 am to 6:00 am 

under 14 10:15 pm to 6:00 am 

When there is school the next day

14 or older 10:15 pm to 6:00 am 

under 14   9:15 pm to 6:00 am

Further, Tigard Police would like to remind parents (and children alike) it is

important to know and obey the city ordinance regarding curfew. Police strictly

enforce curfew times in Tigard. While the child who violates the ordinance is

accountable for their actions, parents of minor children are ultimately responsible

for the safety and welfare of their children. Curfew violation can be punishable

by a fine.  Tigard Police work to ensure the safety of children and everyone. You

can help the police by speaking to your children about curfew and encouraging

compliance.

HOA Operating Cash Flow

Jul 25, 2013 Operating Funds Balance $ 1,917.67

Received thru Aug 25, 2013 $ 4,945.81

Available Operating Funds $ 6,863.48

Accounting Services $ 162.00

Landscaping Contract Payment $ 1,275.00

City of Tigard - Water $ 211.37

Block Party $ 711.84

Landscape Tree Trimming $ 175.00

Welcome Basket $ 33.03

Transfer to Savings** $ 162.00

Reserves Loan Payment* $ 167.22

Total Expenses & Transfers Paid Out $ 2,897.46

Aug 25, 2013 Operating Funds Balance $ 3,966.02

Prepaid Dues Liability as of Aug 25, 2013 $ 6,309.86

*Operating Loan from Reserves Balance Remaining $ 2,676.11

Money Market Savings Account Balance $ 9,973.91
**Amount being transferred to savings instead of reserves

Kid-Size Pizza Recipe

Ingredients
2 tubes (7-1/2 ounces each)

refrigerated buttermilk biscuits

1 can (8 ounces) tomato sauce

1-1/2 teaspoons dried minced onion

1 teaspoon dried oregano

1 teaspoon dried basil

1/8 teaspoon garlic powder

2 cups (8 ounces) shredded part-skim

mozzarella cheese

Directions

Roll or pat biscuits into 2-1/2 in. circles. Place on greased baking sheets. 

In a small bowl, combine the tomato sauce, onion, oregano, basil and

garlic powder; spread over the biscuits. Sprinkle with cheese. Bake at

400° for 8-10 minutes or until edges are lightly browned. Yield: 20 mini

pizzas.
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Healthy Broasted Potatoes 

Start by cutting fresh potatoes into thick wedges. Toss with

extra virgin olive oil, salt, and pepper.  Spread them evenly on

a baking sheet, put in the oven.  First put them under the broiler

just long enuff to get that golden crust effect, flip and let other

sides get golden, too. Then switch oven to bake setting for 35

minutes at 350 degrees, and you’re ready to serve.

Clean Water Controls

It was brought to the attention of the board someone was

seen attempting to mow or clip parts of Tract A and/or Tract

C located at the end of the cul-de-sac of Quail Creek Lane. 

Tract A, part of the area between Gaarde and our

subdivision, Tract C, the bioswale at the end of Quail Creek

Lane, and Tract B, the area at the end of Hollow Lane are

controlled by Clean Water.  The potentially dangerous path

between Gaarde and Tract C is overgrown for a reason -

people are not to use it! Therefore do not clip, cut or mow in

those areas!  The areas are considered nature reserves and

water shed controlled by Clean Water so please leave them

alone and for your own safety stay out of those areas.

HOA Operating Cash Flow

Jun 25, 2013 Operating Funds Balance $ 1,856.67

Received thru Jul 25, 2013 $ 2,097.00

Available Operating Funds $ 3,953.67

Accounting Services $ 162.00

Landscaping Contract Payment $ 1,225.00

City of Tigard - Water $ 34.94

Supplies, Certified Letter &
Basket

$ 72.35

Post Office Box Rental $ 80.00

Garage Sale Ad $ 45.00

Website $ 87.49

Transfer to Savings** $ 162.00

Reserves Loan Payment* $ 167.22

Total Expenses & Transfers Paid Out $ 2,036.00

Jul 25, 2013 Operating Funds Balance $ 1,917.67

Prepaid Dues Liability as of Jul 25, 2013 $ 5,086.22

*Operating Loan from Reserves Balance Remaining $ 2,843.33

Money Market Savings Account Balance $ 9,811.48
**Amount being transferred to savings instead of reserves

Buffalo BBQ Ribs

Ingredients

3 pounds  pork baby back ribs 

1 cup  Lawry's® Buffalo

BBQ Marinade with Cayenne

Pepper & Vinegar , divided 

2 tablespoons packed brown

sugar

Oven then Grilling Directions
1. Preheat oven to 375°F. Place ribs in single layer in foil-lined roasting

pan. Brush with 3/4 cup of the marinade. Cover with foil

2. Bake 1 hour or until meat starts to pull away from bones

3. Mix remaining 1/4 cup marinade and brown sugar in small bowl.

Brush ribs with marinade mixture. Grill over medium heat or broil 3 to 5

minutes per side or until browned

All Grilling Directions
Preheat grill to low heat. Prepare ribs as directed. Wrap ribs with 2 to 3

layers of heavy duty aluminum foil, sealing ends tightly. Grill ribs 1 hour.

Remove foil. Grill ribs 3 to 4 minutes per side or until browned.,

brushing occasionally with marinade mixture

Annual HOA Block Party

WHEN: August 25  from Noon to 4PMth

WHERE: Park
WHO: All Members and their family
WHY: Get to know your neighbors and enjoy an

afternoon of fun

Volunteers needed!  

Join the fun!

August Dates to Remember

C August 25, 2013 Annual HOA Block
Party
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Patriotic Gelatin Salad

Ingredients

2 packages (3 ounces each) berry blue gelatin

2 packages (3 ounces each) strawberry gelatin

4 cups boiling water, divided

2-1/2 cups cold water, divided

2 envelopes unflavored gelatin

2 cups milk

1 cup sugar

2 cups (16 ounces) sour cream

2 teaspoons vanilla extract

Directions

In four separate bowls, dissolve each package of gelatin in 1 cup boiling

water. Add 1/2 cup cold water to each and stir. Pour one bowl of blue

gelatin into a 10-in. fluted tube pan coated with cooking spray; chill until

almost set, about 30 minutes. Set other three bowls of gelatin aside at

room temperature. Soften unflavored gelatin in remaining cold water; let

stand 5 minutes.

Heat milk in a saucepan over medium heat just below boiling. Stir in

softened gelatin and sugar until sugar is dissolved. Remove from heat;

stir in sour cream and vanilla until smooth. When blue gelatin in pan in

almost set, carefully spoon 1-1/2 cups sour cream mixture over it. Chill

until almost set, about 30 minutes.

Carefully spoon one bowl of strawberry gelatin over cream layer.  Chill

until almost set. Carefully spoon 1-1/2 cups cream mixture over the

strawberry layer. Chill until almost set. Repeat, adding layers of blue

gelatin, cream mixture and strawberry gelatin, chilling in between each.

Chill several hours or overnight. Yield: 16 servings.

HOA Operating Cash Flow

May 25, 2013 Operating Funds Balance $ 2,873.10

Received thru Jun 25, 2013 $ 1,374.79

Available Operating Funds $ 4,247.89

Accounting Services $ 162.00

Landscaping Contract Payment $ 1,225.00

Reimbursement - Block Party
payment to EventsUnlimited -
chairs, tables etc

$ 675.00

Transfer to Savings** $ 162.00

Reserves Loan Payment* $ 167.22

Total Expenses & Transfers Paid Out $ 2,391.22

Jun 25, 2013 Operating Funds Balance $ 1,856.67

Prepaid Dues Liability as of Jun 25, 2013 $ 5,755.83

*Operating Loan from Reserves Balance Remaining $ 3,010.55

Money Market Savings Account Balance $ 9,649.12
**Amount being transferred to savings instead of reserves

2013 Event Dates
Annual Block Party - August 25

Young member takes pride in Neighborhood

Rilla decided a cleanup of the
Neighborhood Watch sign
near her home was in order so
with her dad's help she got to
work, cleaned the sign and
even the pole holding the
sign. 

Thank you Rilla for caring!!

July Dates to Remember
C July 4, 2013 Independence Day
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HOA Operating Cash Flow

Apr 25, 2013 Operating Funds Balance $ 9,626.91

Received thru May 25, 2013 $ 3,347.41

Available Operating Funds $ 12,974.32

Accounting Services $ 162.00

Landscaping Contract Payment $ 1,225.00

Member Aeration $ 385.00

Transferred to Savings $ 8,000.00

Transfer to Savings** $ 162.00

Reserves Loan Payment* $ 167.22

Total Expenses & Transfers Paid Out $ 10,101.22

May 25, 2013 Operating Funds Balance $ 2,873.10

Prepaid Dues Liability as of May 25, 2013 $ 6,447.19

*Operating Loan from Reserves Balance Remaining $ 3,177.77

Money Market Savings Account Balance $ 9,486.75
**Amount being transferred to savings instead of reserves

2013 Event Dates
Annual Garage Sale - June 28 & 29

Annual Block Party - August 25

News From Your Board of Directors

In April the Board met to discuss the finances of the

Association.  Although all members were notified of the

meeting in the April Newsletter, no one attended the

meeting.  Several actions were taken by the Board to

strengthen the Association finances.  Below are the actions

taken by the Board:

1. Changed the status of the bank accounts to reduce the

possibility of bank charges on the checking account

without holding a large balance in the checking and

moved funds to Savings to maximize interest earnings.

2. Added the Sprinkler System to the Association fixed

assets to allow major repair expenditures to be covered

from the Reserves and set a guide for what constitutes

a major repair.

3. Decided to transfer the funds earmarked for the

Reserves to the Savings account on a monthly basis

since so many of the fixed assets covered by the

reserves have very long useful life expectancy, will

determine if additional funds are needed in the Reserves

at the time of the annual Reserves Study in November.

4. Transferred $20,000 from the Reserves Account to a 42

month Certificate of Deposit in order to increase the

interest earnings.

5. Established written procedures for handling meetings

and income/expense items.

June Dates to Remember
C June 14, 2013 Flag Day
C June 16, 2013 Father’s Day
C June 28 & 29, 2013 Annual Garage Sale

Flag Cake Recipe
Ingredients
1 package French
vanilla cake mix
(regular size)
1 cup buttermilk
1/3 cup canola oil
4 eggs

FILLING:
1 package (3 ounces) berry blue gelatin
1-1/2 cups boiling water, divided
1 cup cold water, divide
Ice cubes

1 package (3 ounces) strawberry gelatin
2/3 cup finely chopped fresh strawberries
1/4 cup fresh blueberries
FROSTING:
3/4 cup butter, softened
2 cups confectioners' sugar
1 tablespoon 2% milk
1 jar (7 ounces) marshmallow creme

Directions
Line a 13-in. x 9-in. baking pan with waxed paper and grease the paper; set
aside. In a large bowl, combine the first four ingredients; beat on low speed for
30 seconds. Beat on medium for 2 minutes. Pour into prepared pan.  Bake at
350° for 35-40 minutes or until a toothpick inserted near the center comes out
clean. Cool for 10 minutes before removing from pan to a wire rack to cool
completely.

Transfer cake to a covered cake board. Using a small knife, cut out a 5-in. x 4-in.
rectangle (1/2 in. deep) in the top left corner of cake, leaving a 1/2-in. border
along edges of cake. For red stripes, cut out 1/2-in. wide rows (1/2 in. deep),
leaving a 1/2-in. border. Using a fork, carefully remove cut-out cake pieces.
In a small bowl, dissolve berry blue gelatin in 3/4 cup boiling water. Pour 1/2
cup cold water into a 2-cup measuring cup; add enough ice cubes to measure
1-1/4 cups. Stir into gelatin until slightly thickened. Scoop out and discard any
remaining ice cubes. Repeat, making strawberry gelatin.

In a small bowl, combine strawberries and 1 cup strawberry gelatin. In another
bowl, combine blueberries and 1 cup blue gelatin. Refrigerate for 20 minutes or
just until soft-set. (Save remaining gelatin for another use.)  Stir gelatin mixtures.
Slowly pour blueberry mixture into rectangle; spoon strawberry mixture into
stripes.

In a large bowl, beat butter until fluffy; beat in the confectioners' sugar and milk
until smooth. Add marshmallow creme; beat well until light and fluffy. Spread 1
cup over sides and top edge of cake. Refrigerate remaining frosting for 20
minutes.  Cut a small hole in the corner of pastry or plastic bag; insert a large star
tip. Fill the bag with remaining frosting. Pipe frosting in between rows of
strawberry gelatin and around edges of cake. Refrigerate for 1-2 hours or until
gelatin is set. Yield: 15 servings.



QUAIL HOLLOW EAST HOA
2013 ANNUAL GARAGE SALE

Friday and Saturday
June 28 and 29

Either or Both Days
9:00 A. M. - 4:00 P. M.

SELL THAT OLD FURNITURE AND BUY NEW!!

MEET YOUR NEIGHBORS AND EXCHANGE YOUR SALE ITEMS!!

See you at the SALE

FREE ADVERTISING AND SIGNS PROVIDED BY

YOUR HOA
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Neighborhood Watch News

The Board has recently become aware of a valuable free resource available to

support our Neighborhood Watch program. The National Sheriff Association

sponsors free online trainings and webinars that interested parties can dial into

to get more information on keeping your neighborhood safe.  Unfortunately,

all upcoming webinars have reached their participation limit, but there is a

YouTube channel available where past events are uploaded. Check out

www.youtube.com/user/usaonwatch?feature=results_main

Finnish May Day Fritters (Tippaleivät)
Yield: 20 Servings
Ingredients
Canola oil for frying 
2 Cups all-purpose flour
2 eggs

1 Tsp baking powder
1 Tbl sugar
1 Tsp salt
1 Cup milk

In a heavy pot or deep fryer, bring cooking oil to 375 (the level of the oil

should be about 6" from the bottom of the pot).  

Whisk together eggs and sugar lightly, then stir in milk. Sift together

flour, baking powder, and salt and stir into the batter until any lumps are

removed. Transfer batter to a gallon-sized freezer bag (or, if you prefer, a

pastry tube with a small tip); seal bag and then snip off one corner within

1/8" of the edge (the hole should be about the size of a skewer).  

When the oil has reached heat, use your non-dominant hand to lower a

metal soup ladle into the oil until the ladle is about half-way filled with

oil. Use your dominant hand to swiftly pipe the batter in a swirly, criss-

crossed lattice pattern into the ladle until the "bird's nest" half fills the

ladle. Lower the ladle completely into the oil; the fritter will float

immediately to the top of the pot or fryer. Allow to brown until golden

and then flip over to brown the other sides (about 15 seconds per side).

Remove the fritter and drain on a plate lined with paper towels.

Sprinkle with powdered sugar and serve warm. 

HOA Operating Cash Flow

Mar 25, 2013 Operating Funds Balance $ 10,908.61

Received thru Apr 25, 2013 $ 1,987.00

Available Operating Funds $ 12,895.61

Accounting Services $ 162.00

Landscaping Contract Payment $ 1,225.00

PM Backflow - Backflow Tests $ 1,340.00

Lien Recording Charge $ 36.00

Welcome Basket $ 36.53

Quickbooks Upgrade $ 139.95

Transfer to Savings** $ 162.00

Loan Payment* $ 167.22

Total Expenses & Transfers Paid Out $ 3,268.70

Apr 25, 2013 Operating Funds Balance $ 9,626.91

Prepaid Dues Liability as of Apr 25, 2013 $ 6,907.12

*Operating Loan from Reserves Balance Remaining $ 3,344.99

Money Market Savings Account Balance $ 1,324.70
**Amount being transferred to savings instead of reserves

May Dates to Remember
C May 01, 2013 May Day
C May 05, 2013 Cinco de Mayo
C May 12, 2013 Mother’s Day
C May 27, 2013 Memorial Day

2013 Event Dates
Annual Garage Sale - June 28 & 29

Annual Block Party - August 25

http://www.youtube.com/user/usaonwatch?feature=results_main
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Meatloaf Cake
This meatloaf cake makes a terrific birthday joke cake or April
Fool's Day recipe for dinner. A basic meatloaf is baked in cake
pans then "frosted" with mashed potatoes. Broccoli florets make
attractive flowers on this meatloaf cake.

Ingredients:
2 Tbsp. olive oil
1 large carrot, peeled and diced
1 celery rib, diced
1 small onion, diced
1 Tbsp. minced garlic
1-1/2 lbs. ground beef
3/4 cup ground pork or ground turkey

1/2 cup ketchup
1 Tbsp. Worcestershire sauce
1 cup rolled oats
1 large egg, lightly beaten
1/2 tsp. kosher salt
1/4 tsp. black pepper
10-12 cherry tomatoes or broccoli florets

4 cups prepared mashed potatoes (refrigerated mashed potatoes or leftover mashed
potatoes)

Preparation:

Preheat oven to 350 degrees F. Spray two 9-inch round cake pans with cooking spray. 
Heat olive oil in a medium skillet. Add carrot, celery, onion and garlic. Cook, stirring
occasionally, until vegetables are softened, about 5 minutes.  Pour vegetable mixture into a
large mixing bowl. Add ground beef, pork, ketchup, Worcestershire sauce, oats, eggs, salt
and pepper. Mix gently, until all ingredients are well-incorporated.  Pat into prepared pans.

Bake in preheated oven 25-35 minutes, until the internal temperature of the meatloaves
reaches 160 degrees. Let rest 10 minutes.  Meanwhile, prepare mashed potatoes according
to package directions or reheat leftover garlic mashed potatoes.

Assemble the cake: Invert one meatloaf onto a cake platter. Spread a layer of mashed
potatoes over the top, as if frosting a cake.  Top with the other meatloaf. Frost the whole
meatloaf cake with mashed potatoes.  Decorate the top of the cake with cherry tomatoes or
broccoli florets, as you would with icing roses.  Serve immediately. 

HOA Operating Cash Flow

Feb 25, 2013 Operating Funds Balance $ 11,423.79

Received thru Mar 25, 2013 $ 2,994.04

Available Operating Funds $ 14,417.83

Accounting Services $ 162.00

Landscaping Contract Payment $ 1,225.00

Association Liability Insurance $ 1,190.00

Association D&O Insurance $ 603.00

Transfer to Reserves $ 162.00

Loan Payment* $ 167.22

Total Expenses & Transfers Paid Out $ 3,509.22

Mar 25, 2013 Operating Funds Balance $ 10,908.61

Prepaid Dues Liability as of Mar 25, 2013 $ 7,957.62

*Operating Loan from Reserves Balance Remaining $ 3,513.21

Money Market Savings Account Balance $ 1,162.61

April Dates to Remember
C April 01, 2013 April Fools’ Day
C April 15, 2013 Tax Day
C April 22, 2013 Board Meeting 7:30PM 

at 12176 SW Hollow Lane
C  Agenda Includes Updates on Lights for the Park, Street

Trees, Neighborhood Watch, 2013 Events & Procedures

Aeration

R C Maintenance is again offering aeration at the same

rate as last year.  That is $40.00 for both the front and

back or $25 Front or Back only.  If you are interested

send an email to billings@quailholloweast.org. The date

will be set and you will be notified a couple of days in

advance so you can make any arrangements for pets or

locked gates.

Neighborhood Watch

The Association is still looking for members who want to

participate in the Neighborhood Watch program.  Email

NeighborhoodWatch@quailholloweast.org.  Neighborhood

watch program information can be found on the website 

www.tigard-or.gov/police/community_policing/neighborh

ood_watch

mailto:billings@quailholloweast.org.
mailto:NeighborhoodWatch@quailholloweast.org
http://www.tigard-or.gov/police/community_policing/neighborhood_watch
http://www.tigard-or.gov/police/community_policing/neighborhood_watch
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Backflow Device Test Last Reminder

If you are on the list and want to remain on the list do nothing, however, if you

want to be added or removed email billings@quailholloweast.org before March

15, 2013.   Be sure to have the landscaping in the area of the device cleared to

provide the tester access.  The discounted rate is $20.  An invoice for payment

to the HOA will be mailed with the report results.  PM Backflow will submit

a copy of the report to the City of Tigard Water Department.

HOA Operating Cash Flow

Jan 25, 2013 Operating Funds Balance $ 9,049.43

Received thru Feb 25, 2013 $ 4,310.49

Available Operating Funds $ 13,359.92

Accounting Services $ 162.00

Landscaping Contract Payment $ 1,225.00

Bylaws Recording Fees $ 61.00

Office Supplies $ 104.66

Taxes - Corporate Division $ 50.00

Fee to obtain copy of lien $ 4.25

Transfer to Reserves $ 162.00

Loan Payment* $ 167.22

Total Expenses Paid Out $ 1,936.13

Feb 25, 2013 Operating Funds Balance $ 11,423.79

Prepaid Dues Liability as of Feb 25, 2013 $ 7,825.21

*Operating Loan from Reserves Balance Remaining $ 3,679.43

Association Billing

The monthly billings are prepared after the payments received by

the 25  of the month have been processed in accordance with theth

Billing & Payment System Policy.  If you mail your payment late

in the month, it may not be received prior to the preparation of the

billing for the next month.  Postmark dates are checked on all

payments for a prior month.  If the postmark is prior to the 1  anyst

interest charge or late fee applied during the preparation of the

billing is reversed or adjusted.

Sneaky ways to remove stains
Grease: Odd, but it works: Sponge the stain with a product

that removes tape residue (like Goo Gone), or use

grease-cutting dish liquid; wash in warm water.

Salad Dressing: Sprinkle the stain immediately with baby

powder, cornstarch, or packets of artificial sweetener to

absorb the oil, which will lift most of the stain

St Patrick’s Day Trifle
Ingredients
1 chocolate cake, baked
1 (4 ounce) package of instant vanilla pudding 
1 (4 ounce) package of instant chocolate pudding
1 bottle Irish cream coffee creamer
1 bag of mint chocolate chips  
1 tub of whipped topping

  Green food coloring
Preparation
Place the chocolate cake on a cookie sheet and poke holes in it using a fork. Drizzle
a little bit of Irish cream creamer over the cake. Place the cake in the refrigerator for
about 30 minutes.  Meanwhile, mix the puddings in separate bowls according to the
directions on the package and add a few drops of food coloring to the vanilla
pudding until it turns the color of green you desire.

Place about 2 teaspoons of pudding in the bottom of tall dessert glasses. Cut the
cake into small pieces and add a layer of cake to each dessert glass. Then, make a
layer of about 2 teaspoons of chocolate pudding, a layer of 2 teaspoons of whipped
topping and add a sprinkling of mint chocolate chips. Repeat the layers. Then top
with whipped topping and a sprinkling of mint chocolate chips. Allow to chill and
set in the refrigerator for about 30 minutes.

Neighborhood Watch

The Association is re-establishing the Neighborhood

Watch program.  If you want to in participate email

NeighborhoodWatch@quailholloweast.org.  Neighborhood

watch program information can be found on the website 

www.tigard-or.gov/police/community_policing/neighbor

hood_watch

March Dates to Remember
C March 10, 2013 Daylight Savings Time Begins

C March 15, 2013 Backflow Device Test List Cutoff

C March 17, 2013 St Patrick’s Day

C March 24, 2013 Palm Sunday

C March 26 thru April 2, 2013 Passover

C March 31, 2013 Easter Sunday

mailto:billings@quailholloweast.org.
mailto:NeighborhoodWatch@quailholloweast.org
http://www.tigard-or.gov/police/community_policing/neighborhood_watch
http://www.tigard-or.gov/police/community_policing/neighborhood_watch
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Best Truffles
Yield 2 Pounds

Ingredients
3 cups milk chocolate chips
1/2 cup heavy whipping cream
1/2 cup half and half cream
1-1/2 teaspoons vanilla

Preparation
Place chocolate in medium bowl. Microwave on 50% power for 2 minutes, remove
and stir. Chocolate will be partially melted.

In small saucepan, combine heavy cream and light cream; heat until small bubbles
form around edges. Do not let cream mixture boil. Immediately pour over chocolate
chips.

Stir until smooth and well blended, add vanilla. Cover and chill in refrigerator until
cold and very thick, then beat with electric mixer until light and rather fluffy.

 Roll 1 teaspoon candy into a ball and roll immediately into one of the toppings.

Toppings: Chocolate or white confectioner's coating, melted, or chocolate shot, or
a sifted combination of cocoa powder, cinnamon, and powdered sugar.

Street Trees

Recently several members received letters from the City

of Tigard relative to either their trimming or removal of

the street tree(s).  The Board of Directors President is

requesting jurisdictional clarification from the City

regarding the street trees and will notify you as soon as

any information is received.  In the interim if you

received such a letter, you should contact the author

of that letter at your earliest possible convenience.

Neighborhood Watch

The Association is planning to re-establish the Neighborhood

Watch program.  Members will be contacted to obtain volunteers

to participate.  Information regarding the neighborhood watch

program can be found on the City of Tigard website located at

www.tigard-or.gov/police/community_policing/neighborhood_w

atch

2013 Board of Directors Election Results

President

Vice President

Secretary

Treasurer

Officer at Large

Dick Pacholl

James West

Matt Frazer

Jason Albert

William Eichorn

HOA Operating Cash Flow

Jan 1, 2013 Operating Funds Balance $ 8,527.42

Dues Received thru Jan 25, 2013 $ 2,238.23

Available Operating Funds $ 10,765.65

Accounting Services $ 162.00

Landscaping Contract Payment $ 1,225.00

Transfer to Reserves $ 162.00

Loan Payment* $ 167.22

Total Expenses Paid Out $ 1,716.22

Jan 25, 2013 Operating Funds Balance $ 9,049.43

Prepaid Dues Liability as of Jan 25, 2013                       $ 6,321.37

*Operating Loan from Reserves Balance Remaining      $ 3,846.15

Backflow Device Test Reminder

Annually the backflow device included with your lawn irrigation system

must be tested under Oregon law.  The Board of Directors has obtained

a discount from PM Backflow and has a list of members who have availed

themselves of the discounted service in past years.  If you are on the list

and want to remain on the list you need do nothing, however, if you want

to be added or removed send an email to billings@quailholloweast.org. 

Be sure to have the landscaping in the area of the device cleared to

provide the tester the needed access.  The discounted rate again this year

is $20 and an invoice for payment to the HOA will be mailed with the

copy of the report results once the test has been performed.  PM Backflow

will submit a copy of the report to the City of Tigard Water Department.

Dates to Remember
C Special Board Meeting February 7, 2013

C agenda includes Street Trees, Neighborhood Watch, Bylaws

Review and Financials

C Valentine’s Day - February 14, 2013

C March 15, 2013 Last date to change Backflow Device Test List

http://www.tigard-or.gov/police/community_policing/neighborhood_watch
http://www.tigard-or.gov/police/community_policing/neighborhood_watch
mailto:billings@quailholloweast.org.
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Board of Directors Election

Enclosed you will find the ballot for the 2013 election of
your Board of Directors.  Please complete your ballot and
either send it early or bring it to the meeting:

Thursday
January 17, 2013

7:30PM
12176 SW Hollow Ln.

  See you at the meeting!!

And Don’t Forget To Vote!!

January 2013 Newsletter


