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Holiday Office Hours

December 24, 2018 9:00 am - 12:00 pm
December 25, 2018 Closed
December 26, 2018 9:00 am - 6:00 pm

Come Check Out the Hot Chocolate
Bar & More on 12/12!

For our December Resident Event we will
be having a Hot Chocolate Bar and more

on Wednesday, December 12th, from
3:00-6:00pm! Sponsored by Chad Galbasin

with Comcast.
Come for a fun time around the fireplace

and enjoy hot chocolate & all the fixins and
cookies. You can even decorate your own

ornament to take home!

Harrisonburg Holiday Parade!
Harrisonburg will be having their annual

Holiday Parade on Friday, December 7th,
at 7:00pm. The parade will go south on
Main Street starting at the Rockingham

County Office Buildings. Don’t miss out on
all the fun. Make sure to bundle up!

RSP STAFF
Property Manager-

Kehris Snead
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Heather Rowsey
Leasing Consultant-
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Leasing Consultant-
Kristin Chapman

Leasing Consultant-
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Maintenance Supervisor-
Michael Waybright

Day Porter-
Shawn Wisman

Mike’s Maintenance Memos
Because of freezing temperatures in the

winter months, the car wash station is now
closed. It will re-open in the spring. The vacuum is
available all year round!

**Garage renters, did you know that there are
water lines running through the ceiling of your
garage? To prevent any frozen pipes, please do
your best to keep those doors closed.

Make Payments
Online for FREE

FREE online
payments can be

made using a
checking/savings

account! Payments
can be made 24

hours a day using
the online resident

portal OR by
downloading the

RentCafe App. If you
need any assistance,

call or stop by the
office; we would be

happy to help!



TRIVIA

WHIZ

Endearing Reindeer

A familiar presence in stories, 

songs and seasonal displays, 

reindeer are fascinating creatures in 

real life, too. Have you “herd” any of 

these facts?

• They are called reindeer in 

Europe, but in North America, 

wild populations are known 

as caribou.

• Reindeer were domesticated 

around 2,000 years ago, and 

many Arctic cultures in Europe 

and Asia still rely on them for 

food, clothing and materials 

for shelter.

• These animals are the only 

type of deer in which both the 

male and female have antlers. 

The antlers fall off  and grow 

back every year. 

• Unlike their counterparts 

in festive folklore, reindeer 

can’t really fl y—but they do 

swim! Their dense undercoat 

provides warmth in icy waters, 

and the hollow hairs on their 

outer coat help them fl oat. 

Reindeer can swim up to 

6 mph.

• Reindeer are found in 

Alaska, Canada, Greenland, 

northern Europe and northern 

Asia. Between 50,000 and 

500,000 reindeer may live in 

a single herd.

• Researchers have discovered 

that reindeer are the only 

mammals that can see 

ultraviolet light. This trait helps 

them spot things more clearly 

among snowy landscapes. 

• A reindeer’s diet consists 

of herbs, ferns, mosses, 

grasses, fungi and leaves. In 

winter, they dig through the 

snow to fi nd lichens called 

reindeer moss.

• Male reindeer are called bulls, 

females are cows and babies 

are calves.

Baking Tips You 

‘Knead’ to Know

Baking has a reputation for 

being challenging, but if you follow 

some basic guidelines, you’ll be 

able to produce an array of tasty 

cakes, cookies and breads.

The fi rst step is to read 

through the entire recipe. Lay 

out all the utensils, equipment 

and ingredients you will need. 

During preparation, follow the 

recipe steps in the correct order. In 

many baked goods, the ingredients 

need to react to each other at 

certain times in the process to 

achieve the best possible result.

Use quality ingredients. Baking 

with fresh butter, eggs and spices 

will give you the best-tasting treats.

If a recipe calls for room 

temperature eggs, butter or yogurt, 

it’s a step you should not ignore. 

A good idea is to take those 

ingredients out of the refrigerator at 

least two hours before you start.

It’s important to measure 

accurately. For liquids, glass or 

clear plastic measuring cups allow 

you to read the measurement from 

the side, at eye level. Metal or 

plastic cups should be reserved 

for dry ingredients. Use calibrated 

measuring spoons, not tableware.

Set a timer and pay attention to 

it. During the baking process, avoid 

opening the oven door; instead, use 

the oven light to check the progress. 

Cool as directed, and then enjoy 

your tasty treat!

if you said you would go. 

Dress appropriately. If you’re 

unsure of what to wear, go more 

formal than casual. Etiquette experts 

say it’s better to be overdressed 

than underdressed.

Leave your phone in your pocket 

and focus on communicating with the 

people in front of you. Break free of 

your comfort zone and chat with a 

stranger instead of only hanging out 

with your regular pals.

Avoid discussing controversial 

topics. Instead, have a mental list of 

icebreakers and conversation starters 

to encourage fun and friendly talk. 

Offi  ce parties have some special 

rules. The fi rst is that you should try 

your best to attend. Secondly, avoid 

talking about business issues or 

complaining about co-workers. And 

third, be on your best behavior.

Before you leave the event, 

remember to thank the host for the 

invitation and the lovely party.

Be the Best Guest 

Whether hosted by family, friends 

or your workplace, you will probably 

be invited to at least one holiday 

party this season. Make the occasion 

memorable for all the right reasons 

by using common sense and good 

manners. Here are a few reminders:

Always RSVP. Letting a host know 

whether you plan to attend or not 

is extremely important. Unless an 

emergency arises, don’t decide to 

skip the party at the last minute 



WIT &

WISDOM

Cinnamon French Toast 

With Granola Crunch

Ingredients:

• 1/2 cup orange juice

• 1/4 cup light brown sugar

• 2 tablespoons butter

• 1 teaspoon vanilla

• 1 cup strawberries, sliced

• 1 banana, thinly sliced

• 3/4 cup milk

• 1 egg

• 1 teaspoon cinnamon

• 4 slices whole-grain bread

• 1/4 cup granola, for garnish

Directions:

To make sauce: In saucepan, stir 

together orange juice, brown sugar, 

butter, vanilla, strawberries and 

banana. Simmer over medium heat 

5 to 6 minutes, or until fl avors have 

combined, stirring occasionally. 

To make French toast: In shallow 

bowl, whisk together milk, egg and 

cinnamon. Dip slices of bread into 

milk mixture and cook on griddle over 

medium heat for 2 minutes on each 

side or until golden brown. 

Serve French toast with strawberry-

banana sauce and top with granola.

Find more recipes at 

GrainFoodsFoundation.org.

“Giving is not just about 

making a donation. 

It is about making a diff erence.”

—Kathy Calvin

“You get more joy out of the giving to 

others, and should put a good deal 

of thought into the happiness you are 

able to give.”

—Eleanor Roosevelt

“The purpose of life is to discover your 

gift. The work of life is to develop it. 

The meaning of life is to

give your gift away.”

—David Viscott

“Think of giving not as a duty 

but as a privilege.”

—John D. Rockefeller Jr.

“At the end of the day 

it’s not about what you have or even 

what you’ve accomplished. … 

It’s about who you’ve lifted up, 

who you’ve made better. 

It’s about what you’ve given back.”

—Denzel Washington

“There are those who give with joy, 

and that joy is their reward.”

—Kahlil Gibran

“Success is fi nding satisfaction in 

giving a little more than you take.”

—Christopher Reeve

“Giving frees us from the familiar 

territory of our own needs by opening 

our mind to the unexplained worlds 

occupied by the needs of others.”

—Barbara Bush

“The most important thing in anyone’s 

life is to be giving something. The 

quality I can give is fun and joy and 

happiness. This is my gift.”

—Ginger Rogers

In a Nutshell

Packed with healthy fats, fi ber, 

protein and antioxidants, nuts are 

a wise snack choice. Go nuts with 

these facts:

Walnuts. A symbol of intelligence in 

ancient times, walnuts are loaded with 

omega-3 fatty acids, which have been 

linked to protecting brain health. 

Almonds. A relative of peaches 

and apricots, the slightly sweet 

nut is loaded with energy-boosting 

nutrients. Products ranging from nut 

butter to dairy-free milk are made 

with almonds.

Cashews. This crescent-shaped 

“nut” is actually a seed produced 

by the cashew tree, which grows 

in tropical climates. Cashews are 

often added to give crunch to many 

Asian dishes.

Pecans. Native to North America, 

this rich and buttery nut is used in 

many candies and the traditional 

Southern dessert pecan pie.

Pistachios. Chlorophyll gives 

pistachios their familiar green color. 

High in potassium, they are one of the 

most popular snacking nuts.

Hazelnuts. Also called fi lberts, 

hazelnuts look like acorns and are 

often paired with chocolate or coff ee.

Macadamia nuts. Their creamy 

texture and rich fl avor make these 

nuts a choice ingredient in cookies 

and other desserts. The nut is one of 

Hawaii’s signature crops.

Brazil nuts. These large and meaty 

nuts come from tall trees in South 

American forests and are a good 

source of selenium and vitamin E.
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Wishing
YOU A

holiday
SEASON!

December 2018
Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1
Downtown Cookie
Tour; 12:00 pm -
6:00 pm. Visit
downtown
harrisonburg.org
for Details

2 3 4 5 6 7
Harrisonburg
Holiday Parade
Begins at 7:00 pm
In Downtown
Harrisonburg

8
Brunch With
Brant, At the
Clubhouse From
10:30am-12:00pm.

9 10 11
Coffee &
Conversation
From
9:30-10:30am At
the Clubhouse!

12
Hot Chocolate
Bar & more
Resident Event
from 3:00-6:00pm
at the Clubhouse!

13 14 15Breakfast With
Santa & Mrs.
Claus! Register by
Visiting
Rockingham
County Parks &
Rec’s Website

16Annual Wreath
Making Class at
the Friendly City
Co-op. Register
In-store or Online
at
Friendlycity.coop

17 18 19 20 21
Early Release for
RCPS Students!
Holiday Break Is
From
12/24/18-1/2/19

22

23/30 24/31

Christmas Eve /
New Year’s Eve!

25Christmas Day:
The Leasing
Office Will Be
Closed so That
We Are All Able to
Enjoy the Holiday
With Our Families

26 27 28 29


