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From the Office

I want to thank everyone who came out and made our Halloween
party a success. All the side dishes that where brought to share
where absolutely delicious. Congratulations to our costume contest
WINNER!!!'I look forward to seeing you all at this months Thanks-
giving feast, The office will provide the turkey, stuffing and mashed
potatoes; please sign up to bring your favorite side dish or dessert in
the office. Our dinner will begin at 3pm on November 26 in the club-

house.

A few reminders of the Resort rules: All dogs are to be on a leash

while in the resort; please do not allow your dogs to run free in the
resort or the dog park. PLEASE be responsible pet owners and clean
up after your furry friends, there are dog bags located through out

the park for your convenience.

PARKING: There is to be absolutely NO PARKING in empty

sites. Several times this past month, the staff have had to relocate

new arrivals due to unauthorized parking. If you need additional
parking. please come into the office. We have additional sites that

can be assigned to you with an authorized parking pass.

Join Our Social Networks
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Follow us on Twitter: http://twitter.com/sunlandrv

Important Dates:
11/01-Daylight Saving Time Ends
11/03-Election Day
11/11-Veteren's Day

11/19-Great American Smoke-out

11/26-Thanksgiving Day




Recipe Of The Month: Pecan Pie

Ingredients

1 c honey

3 eggs, beaten

3 tbsp butter

1 tsp vanilla extract

1 ¢ chopped pecans

1 pinch ground nutmeg

1 recipe pastry for a

Propane is filled At Pump 9 inch single crust pie

Price $3.45 + tax per gallon,
or Delivery Service Price Directions:
$3.65 + tax per gallon. Please In a saucepan bring the honey to a boil. Quickly beat the eggs into the
have your tanks ready prior to
service times.

honey. Add butter, vanilla, nuts, and nutmeg. Pour into the pie shell.

Area Events:

San Diego Beer Week ,www.sdbw.org 11/6-11/15

San Diego’s Veterans Day Parade 11/11
69th Annual Mother Goose Parade 11/21
San Diego Jazz Festival 11/25-11/28

Tips and Safety

Storing Leftover Turkey

e Throw away turkey, stuffing, and gravy left out at room temperature
longer than 2 hours (1 hour in temperatures above 90 °F).

e Divide leftovers into small portions. Refrigerate or freeze in covered
shallow containers for quicker cooling.

e Use refrigerated turkey and stuffing within 3 to 4 days. Use gravy

within 1 to 2 days.
If freezing, use leftovers within 2 to 6 months for best quality.




