
 

 

Pool Replacement Rendering … 

An assessment was passed at Saturday’s Board Meeting for pool 
replacement. Once the contract is signed the project can move 
forward. A meeting with Colley Pools and the subcontractors with 
board member Charlie Sist will be scheduled to create a timetable 
for completion. The assessment information follows on another 
page. Please note that this is a rendering and is not to scale. 
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Snow? Wind? Bring it on! 
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Special Assessment ... 
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LANDSCAPE & TREE MAINTENANCE UPDATE 
Residents may have noticed damage to several shrubs near the entrance as well as the bright 
orange growth appearing at the base of one of our 
mature trees. Both areas have now been 
professionally inspected. 

Shrubs – Armored Scale Infestation 
The affected shrubs were inspected by Westfield 
Nursery and determined to have a significant 
armored scale infestation. Armored scale are small 
insects that attach themselves to stems and branches 
and feed on plant tissue beneath a protective, shell-
like covering. Heavy infestations can cause yellowing, 
branch dieback and eventually the decline of the 
entire shrub. 

Because of the extent of the damage, all shrubs in the 
affected area will be removed and replaced with new, 
healthy shrubs in the spring. 

Tree – Fungal Decay 
The tree shown with the bright orange growth was 
inspected by a certified arborist. The growth is 
commonly known as Chicken of the Woods, a fungus 
associated with internal wood decay. When it appears 
near the base of a mature tree, it can indicate decay 
affecting the lower trunk or root structure and 
potentially reducing the tree’s stability. 

Based on the arborist’s inspection and 
recommendation, this tree will be removed as soon as 
possible as a safety precaution. 

These actions are being taken to maintain the 
appearance of our property while protecting the 
health of our landscaping and the safety of our 
residents and buildings. 
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Air Fryer Chocolate-Hazelnut Wontons 

Ingredients 
16 Wonton Wrappers 
16 tsp. chocolate-hazelnut spread 
Powdered sugar for dusting 
 
Directions:  
 Preheat the air fryer to 320. 
 Lay the wonton wrappers on a cutting board, 

keeping unused ones under a damp paper 
towel. 

 Spoon about 1½ teaspoons of Nutella into the 
center of each. Do not overfill. 

 Brush water along two adjacent edges, fold 
into a triangle, press firmly from the filling 
outward to seal and push out trapped air. 

 Spray the basket. Arrange in a single layer 
without touching. Spray the tops generously. 
6. Air fry at 320°F for 4–6 minutes, until golden and blistered. 

 Rest at least 3 minutes — the filling is extremely hot. Dust with powdered sugar and 
serve. Serve with raspberries and/or chocolate sauce.  

Easy Slow-Cooked Pork Tenderloin 
Ingredients 
1/4 cup olive oil 
2 tablespoons soy sauce 
1 tablespoon Montreal steak seasoning 
2 pork tenderloins (1 pound each) 
Cooked wild rice or mashed potatoes 
 
Directions 
 In a 5-qt. slow cooker, mix oil, soy 

sauce and steak seasoning. Add 
pork; turn to coat. 

 Cook, covered, on low until a 
thermometer inserted in pork reads 
145°, 1-3/4 to 2-1/4 hours. 

 Let stand for 10 minutes before 
slicing. Serve with cooking juices if 
desired and wild rice or mashed 
potatoes and your favorite 
vegetable.  
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