The Homeowners’ Association newsletter for
THE GABLES AT LAWYERS’ HILL May 2016 Page 1 of 4

The Docket DI

Inside this Issue

HOA Board Members 1

Summer Cul De Sac Party 1

Board members 1

Important Emails 1

Holiday Trash Pickup Schedule 1
Community Closed Facebook Group 1 & 3

Architectural News 2 Summer Cul De Sac Party
Heirloom Tomatoes and Mozzarella Salad 4 Come out and bring your favorite dish to share and
socialize with your neighbors on July 23, 2016 on
Latchlift Ct. Festivities will begin at 5:00pm
m We will provide hotdogs, hamburgers and snacks.

There will be fun games setup for the kids.

We may even have some home brew for the adults,
donated by one of our neighbors.

Please bring your own lawn chairs to this event.

Board Members: If you are planning on attending, email the Board at

President- John Bassolino gablesboard@thegableinfo.com
Vice President- Hans Phillips

Treasurer- Bev Serrano

Secretary- Brenda Schweiger
Member at Large (1) Mike Oehler
Member at Large (2) Angela Shiplet
Member at Large (3) Kelsey Gregg

Holiday Trash Pickup Schedule

Memorial Day 2016
Labor Day 2016
Independence Day 2016

If your normal collection day is:
Friday- Pickup will be Saturday

Holiday Recycle Pickup
If your normal collection day is:
Tuesday- Pickup will be Wednesday



https://data.howardcountymd.gov/gfoodscrapprogram/
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Architectural News

The Architectural committee is currently working on a driveway project for our community.

This will include both concrete and asphalt driveways in need of repair or replacement. We are asking
anyone who is interested in obtaining a quote to email the Arch committee archcomm@thegableinfo.com
by the end of June.

As we all know this has been a very wet and chilly Spring. So many outdoor projects have been
delayed. Please remember if you are planning to do any exterior renovations you are required to submit
an Alteration form which can be found on our website.

,}\‘“

The landscape company, per our contract, should be trimming the trees that are hanging low over the

sidewalks very soon.

Also we have asked them to please address the excessive weeds we have seen in the storm ponds
recently and other common areas this Spring.

Keep an eye our for our Summer flowers to be planted in the gardens in the next couple weeks to
brighten up the community.
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Gables Closed Facebook Group Guidelines

The purpose of our group Facebook page is for neighbors to share information and ideas among each
other. This is a closed group, only residents of the Gables of Lawyer’s Hill can join. This site is not a
replacement to the HOA's website (www.thegablesatlawyershill.com). Any issues or concerns

pertaining to board matters should be brought the attention of the board at
gablesboard@thegablesinfo.com. Please note that comments to this Facebook page are posted by

individual owners. The board bears no responsibility for contents of posts. We thank you for your
cooperation and ask that you follow the guidelines posted below. Posts not meeting the guidelines will
be removed.

1. Please treat each other with respect and civility. No personal attacks- the administrators reserve the
right to remove offensive or inappropriate posts. If you find a post or comment threatening or
offensive, please contact the administrators directly with a private message.

2. For security purposes, please do not post any personal information (such as address, phone number,
email address, health status, financial information, etc.) about others without their permission.

3. No spamming or excessive promotion of goods, sites, or services.

4. If any member should disregard our guidelines they will be removed from the group by administrators

Administrators:

Angela Shiplet
Brenda Schweiger

Please send an email to the Board if you would like to join our closed Gables Facebook account

gablesboard@thegablesinfo.com

or you can just search for “The Gables at Lawyers Hill” group and ask to join
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Heirloom Tomato Basil Mozzarella Salad Recipe

Prep time: 10 minutes

Yield: 1 tomato serves 1 to 2 people

Ingredients

Heirloom tomatoes, sliced

Fresh basil, leaves carefully chopped as not to bruise
Fresh mozzarella cheese, sliced

Extra virgin olive oil

Balsamic wine vinegar

Salt and pepper

Method

Assemble the salad with slices of tomatoes, basil leaves, and mozzarella
slices. Sprinkle extra virgin olive oil over the salad. Add a dash of vinegar and a
very light sprinkling of salt and pepper. For a completely different flavor, you
can substitute the mozzarella with thin slices of Parmesan.

Happy Summer Everyone!!!




