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Marilyn Ridge Home Owner’s Association Newsletter    April 2010



Your New HOA Board

Jake Harreld - President

Zach Reasoner - Treasurer/Secretary

Ray Cooper - Community Liaison

Jason West - Common Area Maintenance

Jessica Grimes – Communications/Newsletter

Mark Your Calendar

-Monthly Board Meeting:  April 19, 2010 at the Noblesville Public Library at 6:30pm.  This will be an open board meeting to introduce the board and to talk about plans for the next year.  

Some topics for the meeting’s agenda:

*Management Company research

*Website update

*Signs covenant

*Planting and mulching

-April 25, 2010:  Neighborhood cleanup from 9am-11am at the Gazebo.  Bring your gloves the HOA will provide the garbage bags.

-Neighborhood Yard Sales:  May 22, 2010 from 8am-2pm.

The HOA board is looking for eager neighbors to volunteer and help in various aspects of the community such as planting and mulching, Architectural review board, and other various committees. Sign-ups will be available at the meeting or you may contact Zach Reasoner (zachreasoner@gmail.com).

Lawn-Care Timeline

By: Sal Vaglica, This Old House magazine

March

•Rake up debris and leaves from winter.

April

•Growing season starts. Mow grass 3 inches high. Leave clippings on lawn.

•Apply first dose of fertilizer.

•Treat for crabgrass with pre-emergent herbicide or eco-friendly corn gluten.

May

•Pull or spot-treat dandelions or treat whole lawn with post-emergent weed control or lime.

•Fertilize six to eight weeks after first dose.

June–July

•Water if rainfall is below 1 inch a week.

•Treat for grubs using beneficial nematodes.

Late August–September

•Dethatch and aerate with core aerator when rains resume and ground softens.

•Fertilize and seed.

•Spread weed-and-feed over entire lawn or spot-spray with lime juice and vinegar.

October–November

•Rake leaves.

•Fertilize six to eight weeks after last feeding.

•At final cut, after a few frosts, mow 2 inches high.

Recipe

From Martha Stewart Everyday Food

Escarole with Onion and Lemon: (serves 4)

Ingredients:

1 tablespoon olive oil

1 small red onion, diced small

1/2 teaspoon red-pepper flakes

1 head escarole, cored and chopped

Coarse salt and ground pepper

Juice of 1/2 lemon

Directions:

In a large skillet, heat olive oil over medium-high.  Add red onion and red-pepper flakes; cook until onion softens, 3 minutes.  Add escarole. Cook until wilted, 3 minutes. Season with salt, pepper, and lemon juice

Contact Info:

Newsletter:   ridgegal@gmail.com
Board:  zachreasoner@gmail.com 

