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Friends Make Good 
Neighbors! 

 
Don’t forget our  

resident referral fee is 
$250.00 

 
 
 
 
 
 
 

*Received after resident 
has completed 30 days of  

residency 

 

 

 

 

Our Staff 
 

Jennifer Krumm 

Community Administrator 

 

Kiran Prasad 

Marketing Director 

 

Denise French 

Activities Director 

 

Connie Torres 

Office Assistant 

 

Jon Lukshaw 

Maintenance Lead 

 

Richard Scott 

Painter 

 

Joseph Long 

Maintenance Technician 

 

Whitney Smith 

House Keeping 

Churros 
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Guardco Security 

(209) 723-4273 or 
(209) 947-2219 

For Emergencies, 
Call 911 

 

 

 

 

 

*Please remember - 
Speed Limit is 15 
MPH within the 

Community Gates 

 Courtesy Patrol 

May 2017 

Important Numbers and Information 
 

Emergency Maintenance Issues 
Castle Vista Maintenance After Hours 

(209) 643-9193 

If no answer, please leave a message, we will return the call.  
Make sure to leave your name and address on the message and the issue at hand. 

 

Castle Vista Times Castle Vista Times 

We have received several calls that a 
third party vendor for PG&E is calling 
offering discounts for their services for 
seniors. They are legitimate, but there 
are a lot of hidden costs that they do not 
tell you about. 

Here are some tips: 
 

1. Get information:  Always ask for a 
name, phone number and direct ex-
tension. This way you can call and ver-
ify if they are a legitimate business.  

2. Ask Questions: Make sure to ask ques-
tions such as the Business Name (so 
you can check them out through the 
Better Business Bureau. 

3. Verify: Always make sure to verify the 
information with the company (PG&E) 
that they are truly a representative for 
that business. 

4. Document: Make sure to document 
your call. Make sure to get as much 
information you can so you have all 
the facts.  

5. Follow your gut!: If you have a bad 
felling about the offer or the call. Just 
hang up. Go with your gut. Some 
things are just “too good to be true”. 

6. Our policy: All third party vendors 
must get written permission to do an-
ything inside or outside of the units. 
That way we can also verify they have 
all the credentials needed to work on 
our property. 

7. Just call us: We are just a call away. 
Give us a call at 209-357-2924 we are 
always willing to help.  

 

 

 

 

 

 

 

 

 

Third Party Vendors—Scams (Don’t get taken!) 

Maintenance Corner 

  Directions: 

1. In a medium saucepan, heat 1 cup water, the butter, sugar, vanilla, and salt over medium
-high heat until the edges of the liquid start to bubble.  

2. Add the flour all at once and stir briskly with a wooden spoon until well mixed and no 
lumps of flour remain. 

3.     Remove from the heat. Add 4 of the eggs, 1 at a time, beating well with a wooden spoon 
after each. The dough should look soft and glossy and keep a "hook" shape when the 
spoon is pulled from the dough. If not, beat in the last egg. Scrape the dough into a pas-
try bag fitted with a star tip.  

4. Pour enough canola oil into a deep heavy skillet (cast iron is ideal) to fill 1-inch. Heat 
over medium heat until the tip of the handle of a wooden spoon gives off a slow steady 
stream of tiny bubbles. Carefully pipe the dough into the oil, forming 6-inch churros. 
Pipe only as many churros into the oil as fit comfortably. Overcrowding the pan will re-
sult in soggy churros. Fry, turning once, until golden brown on each side. Drain on paper 
towels. Repeat with the remaining dough. 

5.    Put the sugar and the cinnamon mixture on a plate and roll the churro in the mix until 
coated. Best served as soon as possible. Enjoy! 

Makes: 12-15 Churros 

Ingredients 

1 Cup Water 

4 Tablespoons Unsalted Butter 

2 Tablespoons Brown Sugar 

1 Teaspoon Vanilla Extract 

1/4 Teaspoon Salt 

1 Cup All-Purpose Flour 

4 to 5 Eggs 

Canola Oil, For Frying 

Coating: 

1/2 Cup Sugar 

1/2 Teaspoon Ground Cinnamon 

http://www.google.com/imgres?hl=en&gbv=2&biw=1366&bih=587&tbm=isch&tbnid=leCkw0E7KJhZgM:&imgrefurl=http://www.shutterstock.com/pic-2505131/stock-vector-pager.html&docid=MjyG7SUk9KtkXM&imgurl=http://image.shutterstock.com/display_pic_with_logo/169/169,11690749
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Dog Park  

The dog park is ready for use! 

We are excited about                                                            
the opening of the dog                                                             
park. We ask that the large                                               
dogs use the front part of the                                               
dog park and the smaller dogs use the back dog park.  A 
few rules about the park. Please make sure to clean up 
after your pet. We all share the area and would like to 
make sure that neighboring units do not have to experi-
ence smell from unpicked up poop. There are bags avail-
able along with trash cans that gets serviced. Please re-
port anyone not following these rules. This also pertains 
to on the property. We ask if you are walking your pets 
that you also make sure to pick up after your pet. Thank 
you for your help.      

 

Join Us! 

Friday May 5th for a 

day full of fun!  

We will start the day 

with Mexican pastries. 

Then we will have taco 

truck tacos for lunch 

with all the fixings! Salsa, guacamole, and even shrimp 

cocktails. Come try out the new Community Dance floor 

and dance the night away with music by DJ Dave. So 

much fun packed into one day! Let’s enjoy! 

 

Bird Houses       

      

Keeping Our Community Clean 

Unwanted Items—Do you 

have unwanted items? Don’t 

throw large items in or 

around the garbage dump-

ster. The trash men do not 

pick them up. In the past we 

have had microwaves, chairs, mattresses and large box-

es set inside or outside of the dumpster. If you have 

large items such as these, please call the office as we 

will direct you to organizations that will. 

 

Cardboard Boxes—If you have card board boxes please 

dispose of them in the dumpster located by the Com-

munity Center. They must be flattened. 

Carports, Doors & Storage 

Please remember to keep your carports, patios and 

storage areas clean. These areas can become an eye 

sore, but also a safety concern. Your patio door and 

front door must be accessible at all times. This is vital 

during a case of emergency and for use of emergency 

personnel.  

If you have any questions, please give us a call at       

209-357-2924.  

Residents enjoyed decorating bird houses for their 

patio. What a great way to welcome Spring! 


