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Facebook Group- The Gables at Lawyers Hill

Did you see the beautiful light 
show this year in our 
community? 

• Graftons View Holiday Light show

Hope everyone had a chance to 
stop by and see the beautiful light 
show set up by our neighbor, Jay 
Cook on Graftons view. We like to 
thank Jay for hosting a community 
get together to learn about how 
he did it.

• See page 4 to see how Jay set this 
up                        
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GALH Annual meeting 2021

Our GALH Annual Members Meeting was held as 

announced at Stained Glass Pub, with a 

successful turnout of 16 homes represented and  

23 members present. Please view the minutes 

from our Annual Meeting  posted on our website.

The 2021 final financial report and 2022 budget 

can also be found on our website under the  

Gables HOA  and GALH Financial tabs.

Many thanks to all who attended the community 

social and meeting.

School 5K Run
Waiting on info from Angela

 

Community Snow Removal

Please remember that the GALH is not 

shoveling neighbor sidewalks this year 

due to the high cost.  Neighbors are 

expected to take care of their own 

sidewalks in front of their house.  The 

Arch Committee will be calling our snow 

removal team for the common area 

sidewalks of 3” and above.

https://data

.howardcou

ntymd.gov/

gfoodscrapp

rogram/

Feed the 
Green 

Recycle cans 
available 
from HC

Just go to 
link and fill 
out form

https://data
.howardcou
ntymd.gov/
gfoodscrapp

rogram/ 

The GALH Board is seeking someone to sign on 
to learn the Treasurer responsibilities.
Continued on page 7

Architectural Committee 
for Keeping our 
Community Beautiful!

Thank you 2025 GALH Board!
The Board would like to give a special 

Thank you to Brandon Wyatt and Paul 

Lavin who are retiring the board after  

serving their community.

Annual Spring Egg Hunt

The Gables at Lawyers Hill Board will be closely following this 

year for COVID-19  updates and will change our calendars 

accordingly. The below dates and events are tentative.

* Next Quarterly Board  Meeting- April 12, 2021

* Next Architectural Meeting- March 22, 2021

* Annual Cul De Sac Party- September 11, 2021 TBD (Latchlift 

Ct.)

* Architectural Annual Inspections- October TBA, 2021

* Halloween Hospitality Table- October 31, 2020 (TBD)

* GALH Members Annual Meeting- December 7, 2021 at 

Stained Glass Pub (TBD)

Say Hello to our 

Welcoming Committee

Susan Lavin

Chris Matney

Fern Nerhood

Angela Shiplet

Board Members 
President- Patrick Shea
Vice President- Fern Nerhood
Treasurer-   Bob Ricks
Secretary-  Dawn Pettit
Member at Large- Nneka Jackson

Say Hello to our New Tech Committee

Liz Culbertson- Document  Editor

Erik Gregg- Email 

Brenda Schweiger- Docket, Website and Email

Angela Shiplet- Facebook, Secretary & Editor

Architectural Committee  
Jim Johnson             
Emile Paul
Kathy McCrory
                                    

GALH  Annual Assessment Dues Reminder
Neighbors, Please note that timely payment
 of your Community HOA dues is required to

 avoid incurring late charges.
(Continued page 3)

Let it snow! 

The Board and 
Architectural 
Committee 
wish to thank 
the Ricks family 
and other
 volunteers who 
helped maintain 
clear
 sidewalks in 
our community 
throughout
 the recent 
snowfall and 
extreme cold. 
(Continued  
page 2)

* Next Quarterly Board  Meeting- August TBD, 2026

* Next Architectural Meeting- October- TBD 2026

* Annual Cul De Sac Party- Done

* Architectural Annual Inspections- October TBA,2026 

Halloween Hospitality Table- October 31, 2026  

* GALH Members Annual Meeting- December 1, 2026

Architectural Committee Inspection 2025 

Follow– Up

The Architectural Committee met on March 

27th to review the results of our October 

2025 inspections. during this meeting, it was 

determined that several community 

members require a follow-up reminder 

regarding necessary exterior work to bring 

their properties into alignment with our 
community standards.

If you received a follow-up letter, please 

reply to the 

Architectural Committee within 30 days. 

Your response should include a plan for the 

work you intend to complete to bring your 

property back into compliance with our 
HOA guidelines.

Thank you for your cooperation in keeping 

our community looking its best.

2025 Annual cul-de-sac 

HOA Party
We had a blast!

Kristy Mumma
Karen Munter
Jay Sandusky

Brenda Schweiger, Chair

mailto:gablesboard@thegablesinfo.com
mailto:gablesboard@thegablesinfo.com
mailto:gablesboard@thegablesinfo.com
mailto:archcomm@thegablesinfo.com
mailto:archcomm@thegablesinfo.com
mailto:archcomm@thegablesinfo.com
https://data.howardcountymd.gov/gfoodscrapprogram/
https://data.howardcountymd.gov/gfoodscrapprogram/
https://data.howardcountymd.gov/gfoodscrapprogram/
https://data.howardcountymd.gov/gfoodscrapprogram/
https://data.howardcountymd.gov/gfoodscrapprogram/
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Architectural News

Many thanks to our Arch 

committee Chair, Barb 

Otten and team

Kristy Mumma, Kathy 

McCrory, Bonny Smajda 

and Brenda Schweiger for 

their help in  keeping our 

community looking 

beautiful!!!

We are excited to 

announce three new 

members:

welcome Jay Cook (Chair), 

Erik Gregg and Mark 

Shiplet

Annual Inspections   

               

                 

                                                        

We will be sending out the 

inspection notices to the 

community by the end of 

February 2016.  All members 

that were in violation will 

receive an email from the 

Architectural Committee citing 

what was noticed.  If you are 

notified, the Architectural 

committee will expect your 

attention to the items we found. 

If you have any questions you 

can email the Architectural 

committee at:  

ArchComm@TheGablesInfo.co

m

Arch Alteration Application 

Form

If you are going to do any 

improvements to the exterior of 

your home, you are required to 

complete the Arch Alteration 

form that is located on our 

website at thegablesinfo.com 

under the tab “forms” and 

return it to the Architectural 

Committee for review.  A full 

description is needed and, 

requires two (2) adjoining 

neighbors' signatures.

 

This requirement maintains our 

community standards and 

values. Thank you to all the 

homeowners who have 

followed the procedure in the 

past. Should you have any 

questions, please send an 

email to the Arch committee at  

ArchComm@thegablesinfo.co

m  

Tree Trimming Project

Our community tree trimming 

project is under way.  Thanks 

to the neighbors who signed 

up.

Weather permitting we hope to 

have this project completed by 

mid February.

. 

http://ts1.mm.bing.net/th?id=H.4898647673668268w=187h=182c=7rs=1pid=1.7

http://ts2.mm.bing.net/th?id=H.4673801855765381w=188h=181c=7rs=1pid=1.7

http://ts3.mm.bing.net/th?id=H.4900683488560922w=231h=173c=7rs=1pid=1.7

Architectural Guidelines Reminder for Trees, Grass and Shrubs

For your convenience below is a link to our Architectural exterior change form

http://www.gablesatlawyershill.com/wp-content/uploads/2011/09/Arch-Alteration-Application-Form-current3.pdf

Please email completed form to:

archcomm@thegablesinfo.com

Let it Snow (Continued)
Update: Snow & Ice Removal Challenges
Neighbors,
As we all navigate this recent storm and the sustained freezing 
temperatures, we want to address the difficulties in clearing our HOA 
common area sidewalks.
Between the initial accumulation and the frozen temperatures,(the wall of 
ice) left behind by county plows, clearing a safe path has been an uphill 
battle. Please keep the following in mind:
Vendor Scheduling: Our landscapers are working as fast as possible, but 
they are balancing multiple high-priority clients during these snow events.
Safety First: Please exercise extreme caution if you must go out and walk 
on common area paths, as patches of black ice can persist even after 
clearing.
Clear the Streets: When snow or ice is in the forecast, please move all 
vehicles to your driveway or garage. This is critical to ensure emergency 
vehicles and snow removal equipment can pass through our streets safely.
We truly appreciate your patience and cooperation as we work to keep our 
community accessible.

While the HOA handles common areas, individual sidewalk sections in 
front of homes are the homeowner's responsibility. The county and our 
HOA require the sidewalks be kept clear at least 48 hrs. after a snow fall.

On the brighter side, Spring is only a month away.

After Photos will be inserted after Tuesday’s project

Architectural News

In Howard County, MD, community trees, shrubs, and grass are governed by both county 

ordinances and individual Homeowner Association (HOA) rules. State law permits native plants 

over traditional turf, while county regulations prioritize forest conservation, proper tree 

placement, and strict yard waste disposal.  

🌳 Community Trees & Shrubs 

• HOA Covenants: If you live in a planned community (like Columbia), you must check 

your specific community guidelines, as architectural committees regulate tree removal, 

exterior landscaping, and garden aesthetics. 

• Tree Planting & Utilities: Always use the Miss Utility of Maryland service to check for 

underground pipes or cables before digging. Keep trees at least 10 feet away from 

sewer/water lines and respect safe distances from overhead power lines based on 

mature tree height. 

• Permits & Protection: Removing trees may require a permit or alternative compliance 

review if they are part of a required Howard County Forest Conservation Plan 

🌿 Grass & Lawn Care 

• Height Regulations: Howard County enforces codes requiring grass and weeds to be 

well-maintained. Overgrown lawns and weeds on private residential lots must generally 

be kept trimmed (typically under 12 inches), depending on local subdivision codes. 

Sidewalk Pruning Specifications 

• Vertical Clearance: Branches hanging over sidewalks must be pruned to a minimum of 7 

feet above the walking surface. In commercial or heavy pedestrian areas, an 8-foot 

clearance is typically best practice. 

• Lateral Clearance: Tree limbs and shrubs should not extend over the edge of the 

sidewalk. They should be pruned back to the property line or edge of the paved path to 

avoid blocking pedestrian traffic. 

• Traffic Visibility: If the tree is near a street corner or intersection, lower branches and 

hedges must be pruned to maintain clear sightlines for drivers and pedestrians (usually 

between 2.5 and 10 feet off the ground). 

mailto:ArchComm@TheGablesInfo.com
mailto:ArchComm@TheGablesInfo.com
thegablesinfo.com
mailto:ArchComm@thegablesinfo.com
mailto:ArchComm@thegablesinfo.com
http://www.bing.com/images/search?q=pictures+of+annual+home+inspections&qpvt=pictures+of+annual+home+inspections&FORM=IGRE#view=detail&id=09F576E6FDA3FA42355A37A27BE0CE9637C36914&selectedIndex=627
http://www.bing.com/images/search?q=tree+trimming+pictures&qs=n&form=QBIR&pq=tree+trimming+pictures&sc=1-22&sp=-1&sk=#view=detail&id=47C4BB526B17A1EE74A1EC1A1E23DCBD85A79EF7&selectedIndex=8
http://www.bing.com/images/search?q=power+washing+pictures+before+after&qpvt=power+washing+pictures+before+after&FORM=IGRE#view=detail&id=5E11D74043A6C55D2D91BBAA1936B1AA18760184&selectedIndex=102
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The Gables at 

Lawyers Hill Calendar

Next Food Truck Events: 

February 10th and March 24th  

4:30- 7:30

Next Architectural Committee 

Meeting:  March 1, 2022

Next Board Meeting:  April 5, 

2022

Spring Egg Hunt: TBA

Power Wash and Exterior 

Trim Wrap Project:  Starting 

March 2022

Annual Cul-De-Sac Party: 

October 1, 2022

Halloween Hospitality Table: 

October 31, 2022

Annual Members Social and 

Meeting: December 6, 2022

Dear Gables Homeowner,

Annual Dues Reminder

This is notice of the 2026 Annual Assessment for The Gables collected by 

your HOA.

(Please refer to Section 3 of the G.A.L.H. Articles of Incorporation, and Section 6 

of the Declaration of Covenants.

The Gables’ Annual Assessment for 2026 is $450.

These dues are not covered by your mortgage escrow and are directly payable by you. 

Failure to pay may result in a lien against the property.

Your Annual Assessment payment is due February 28, 2026.

•an early-payment discount of $25 (net $425) applies to dues that are paid before

 the end of January.

•the full amount of $450 is due for payments made February 1 

 through February 28; and as provided for under the Declaration of Covenants sec 6.5, 

 a $20 late fee penalty is assessed along with additional interest on all payments made 

 after February 28th.

*The payment must be postmarked by the due date for the early discount or on-time payment.

The detailed payment timetable for 2026 dues is as follows:

IF YOU PAY YOUR DUES
BY THIS DATE*

YOUR PAYMENT
AMOUNT IS

January 31, 2026 $  425

February 28, 2026 $  450

March 31, 2026 $  476

April 30, 2026 $  482

May 31, 2026 $  488

Jun 30, 2026 $  494

July 31, 2026 $  500

August 31, 2026 $  506

September 30, 2026 $  512

October 31, 2026 $  518

November 30, 2026 $  524

December 31, 2026 $  530

Please note that $6 per month interest will continue to accrue until payment is made.

When paying your Annual Assessment, please

•Make your Check or Bank Bill Pay payable to: The Gables At Lawyers’ Hill Association, Inc.

•Mail your payment to: G.A.L.H. Association, Inc. P.O. Box 8023 Elkridge, Md 21075-8023 

Thank you in advance for your prompt payment.  All future payment reminders will be sent to 

you via email.  If you have a new email, please let us know.  Any questions or concerns may be directed 

to The Gables Board gablesboard@thegablesinfo.com.

G.A.L.H. Homeowners Association, Inc.

mailto:gablesboard@thegablesinfo.com
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Important Email & Facebook 

Addresses

HOA Board- 

gablesboard@thegablesinfo.com

ArchComm- 

archcomm@thegablesinfo.com

Webmaster- 

webmaster@thegablesinfo.com

 

Facebook Group- The Gables at 

Lawyers Hill

Serves: 4–6

Time: ~10 min prep + 35–45 min cooking (total ~50–60 min)

Ingredients

- 1 medium butternut squash (about 2–3 lb / 900 g–1.3 kg), 

peeled and seeded, cut into 1–1½" (2–3 cm) cubes (or 1 whole 

squash halved lengthwise)

- 2 tbsp olive oil (divided)

- Salt and black pepper

- 1 large onion, chopped

- 2–3 garlic cloves, minced

- 1 large carrot (optional), chopped — adds sweetness and 

body

- 1 tsp fresh thyme leaves or ½ tsp dried thyme (or 6–8 fresh 

sage leaves)

- 1/4 tsp ground nutmeg (or to taste)

- 4 cups (1 L) vegetable or chicken stock (use vegetable for 

vegan)

- 1/2 cup (120 ml) heavy cream or coconut milk / oat cream (for 

vegan)

- 1 tbsp maple syrup or honey (optional, enhances caramel 

notes)

- 1–2 tsp lemon or orange juice (to brighten)

- Butter (optional, for richer finish) or an extra drizzle of olive oil

Optional garnishes

- Toasted pepitas (pumpkin seeds), chopped toasted nuts, or 

croutons

- Swirl of cream or coconut milk, a few sage leaves fried in 

butter/oil, chopped parsley, flaky salt, chili oil or smoked 

paprika

Instructions

1. Preheat and prep: Preheat oven to 400°F (200°C). Line a 

baking sheet with parchment.

2. Roast the squash:

- Cubed method (faster): Toss squash cubes with 1 tbsp olive 

oil, a pinch of salt and pepper.

 Spread in a single layer and roast 25–30 minutes, flipping 

once, until caramelized and tender.

- Halved method: Brush cut sides with oil, place cut-side down 

on the sheet and roast 40–50 minutes 

until very tender and browned; scoop out flesh.

3. Sauté aromatics: While squash roasts, heat remaining 1 

tbsp olive oil (or 1 tbsp butter + 1 tbsp oil) 

in a large pot over medium heat. Add onion (and carrot if using) 

and cook until softened, ~6–8 minutes. 

Add garlic, thyme/sage, and nutmeg and cook 30–60 seconds 

until fragrant.

4. Combine and simmer: Add roasted squash to the pot with 

stock. 

Bring to a simmer and cook 8–10 minutes to let flavors meld.

 (If using halved squash, add the scooped flesh.)

5. Blend smooth: Use an immersion blender to puree until 

smooth. Or transfer in batches

 to a countertop blender — vent the lid slightly and cover with a 

towel to avoid pressure buildup 

from hot liquids.

6. Finish: Return soup to low heat. Stir in cream (or coconut 

milk), maple/honey (if using), and lemon/orange juice. Warm 

through but don’t boil. Adjust salt and pepper to taste. If too 

thick, add extra stock or water to reach desired consistency.

7. Serve: Ladle into bowls and add garnishes: pepitas, a swirl 

of cream, fried sage, flaky salt, or chili oil.

Prep Time:

5 mins
Cook Time:

45 mins
Total Time:

50 mins
Servings:

12

Ingredients

•1 (16 ounce) jar sauerkraut, drained

•1 (8 ounce) package cream cheese, softened

•2 cups shredded Swiss cheese

•2 cups shredded cooked corned beef

•¼ cup Thousand Island dressing

Directions

1.Combine sauerkraut, cream cheese, Swiss cheese, 
corned beef, 

2.stirring occasionally while cooking, about 45 
minutes. and Thousand Island dressing in a slow 
cooker; cover, and cook on high until hot, 

Summer Pasta Salad

Ingredients

 - 8 oz (226 g) linguine pasta (or preferred noodle pasta)
 - ¼ cup (60 ml) extra virgin olive oil
 - 1 cup (110 g) finely chopped onion (sweet, yellow, or white)
 - 6 large cloves garlic, thinly sliced
 - 24 oz (680 g) cherry tomatoes
 - ½ teaspoon granulated sugar
 - ½ teaspoon table salt (plus more for pasta water)
 - ¼ teaspoon ground black pepper
 - ¼ heaping teaspoon dried thyme
 - ¼ teaspoon crushed red pepper
 - 1 oz (28 g) fresh basil leaves, shredded
 - ⅓ cup freshly grated parmesan cheese

Instructions

1.  Cook the pasta in well-salted water according to package instructions. Before 
draining, reserve 1/2 cup of the pasta water.
2.  Meanwhile, heat the olive oil in a large skillet over medium heat until shimmering.
3.  Add the onion and cook, stirring occasionally, until softened. Add the garlic and cook 
for 30-60 seconds until fragrant.
4.  Add the tomatoes, sugar, salt, pepper, thyme, and red pepper. Cook and stir 
frequently until the tomatoes soften and burst. You can use a wooden spoon to squish 
them as they soften.
5.  Stir in the fresh basil.
6.  Add the drained linguine to the skillet and stir well. Add splashes of the reserved 
pasta water as needed (usually about ¼ cup) to ensure the noodles are coated and not 
dry.
7.  Remove from heat, stir in the parmesan, and season with additional salt or pepper 
to taste.

Serve warm with extra parmesan and a side of crusty bread. 
If you like to add a protein, 
Just prepare ahead of time and add.

mailto:gablesboard@thegablesinfo.com
mailto:gablesboard@thegablesinfo.com
mailto:gablesboard@thegablesinfo.com
mailto:archcomm@thegablesinfo.com
mailto:archcomm@thegablesinfo.com
mailto:archcomm@thegablesinfo.com
mailto:webmaster@thegablesinfo.com
mailto:webmaster@thegablesinfo.com
mailto:webmaster@thegablesinfo.com
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Important Email & Facebook 

Addresses

HOA Board- 

gablesboard@thegablesinfo.com

ArchComm- 

archcomm@thegablesinfo.com

Webmaster- 

webmaster@thegablesinfo.com

 

Facebook Group- The Gables at 

Lawyers Hill

Serves: 4–6

Time: ~10 min prep + 35–45 min cooking (total ~50–60 min)

Ingredients

- 1 medium butternut squash (about 2–3 lb / 900 g–1.3 kg), 

peeled and seeded, cut into 1–1½" (2–3 cm) cubes (or 1 whole 

squash halved lengthwise)

- 2 tbsp olive oil (divided)

- Salt and black pepper

- 1 large onion, chopped

- 2–3 garlic cloves, minced

- 1 large carrot (optional), chopped — adds sweetness and 

body

- 1 tsp fresh thyme leaves or ½ tsp dried thyme (or 6–8 fresh 

sage leaves)

- 1/4 tsp ground nutmeg (or to taste)

- 4 cups (1 L) vegetable or chicken stock (use vegetable for 

vegan)

- 1/2 cup (120 ml) heavy cream or coconut milk / oat cream (for 

vegan)

- 1 tbsp maple syrup or honey (optional, enhances caramel 

notes)

- 1–2 tsp lemon or orange juice (to brighten)

- Butter (optional, for richer finish) or an extra drizzle of olive oil

Optional garnishes

- Toasted pepitas (pumpkin seeds), chopped toasted nuts, or 

croutons

- Swirl of cream or coconut milk, a few sage leaves fried in 

butter/oil, chopped parsley, flaky salt, chili oil or smoked 

paprika

Instructions

1. Preheat and prep: Preheat oven to 400°F (200°C). Line a 

baking sheet with parchment.

2. Roast the squash:

- Cubed method (faster): Toss squash cubes with 1 tbsp olive 

oil, a pinch of salt and pepper.

 Spread in a single layer and roast 25–30 minutes, flipping 

once, until caramelized and tender.

- Halved method: Brush cut sides with oil, place cut-side down 

on the sheet and roast 40–50 minutes 

until very tender and browned; scoop out flesh.

3. Sauté aromatics: While squash roasts, heat remaining 1 

tbsp olive oil (or 1 tbsp butter + 1 tbsp oil) 

in a large pot over medium heat. Add onion (and carrot if using) 

and cook until softened, ~6–8 minutes. 

Add garlic, thyme/sage, and nutmeg and cook 30–60 seconds 

until fragrant.

4. Combine and simmer: Add roasted squash to the pot with 

stock. 

Bring to a simmer and cook 8–10 minutes to let flavors meld.

 (If using halved squash, add the scooped flesh.)

5. Blend smooth: Use an immersion blender to puree until 

smooth. Or transfer in batches

 to a countertop blender — vent the lid slightly and cover with a 

towel to avoid pressure buildup 

from hot liquids.

6. Finish: Return soup to low heat. Stir in cream (or coconut 

milk), maple/honey (if using), and lemon/orange juice. Warm 

through but don’t boil. Adjust salt and pepper to taste. If too 

thick, add extra stock or water to reach desired consistency.

7. Serve: Ladle into bowls and add garnishes: pepitas, a swirl 

of cream, fried sage, flaky salt, or chili oil.

Prep Time:

5 mins
Cook Time:

45 mins
Total Time:

50 mins
Servings:

12

Ingredients

•1 (16 ounce) jar sauerkraut, drained

•1 (8 ounce) package cream cheese, softened

•2 cups shredded Swiss cheese

•2 cups shredded cooked corned beef

•¼ cup Thousand Island dressing

Directions

1.Combine sauerkraut, cream cheese, Swiss cheese, 
corned beef, 

2.stirring occasionally while cooking, about 45 
minutes. and Thousand Island dressing in a slow 
cooker; cover, and cook on high until hot, 

Our Local Theater Director, Kathy McCrory Presents- Snow White
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GALH Board

President- Patrick Shea

Vice President- Fern Nerhood

Secretary- Dawn Pettit

Treasurer- Bob Ricks

Member at Large- Nneka Jackson

Important Emails and Community (Closed) Facebook Address

GALH Board- gablesboard@thegablesinfo.com

GALH Architectural Committee- archcomm@thegablesinfo.com

GALH Welcome Committee-  welcomecomm@thegablesinfo.com

GALH Website-  https://www.gablesatlawyershill.com/

GALH Facebook-  https://www.facebook.com/groups/1007054902734714/

The Gables at Lawyers Hill Homeowner’s Association

Welcome Committee

Susan Lavin

Chris Matney

Fern Nerhood

Angela Shiplet

Little Library Steward

Susan Lavin

Committee Members and Emails

GALH Website and Email Committee

Bob Ricks

Brenda Schweiger

Architectural Committee

Chair- Brenda Schweiger 

Jim Johnson

Emile Paul

Kathy McCrory

Kristy Mumma

Karen Munter

Jay Sandusky
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