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Spring 2016 Spring will be here soon and if you are anything like me, then you cannot 
wait for the warmer weather to arrive.  Springtime is wonderful!  The sun 
stays out longer, the air smells cleaner and the vibrant 
colors are everywhere.  With its gorgeous green grass, 
Harbour Club is a beautiful sight come springtime.  Let’s 
work together to keep it that way.   
If you are a dog owner, please always pick up your pet’s 
waste.  We have several pet stations located throughout 
the community to assist you in doing so. 
 
As we look ahead we are excited to announce that the replacement of 
shutters on some of our community’s buildings is one of the planned 
community improvements that will take place this year.  In addition to re-
placing some of the shutters, we will also be power washing the build-
ings. 
 
We  look forward to the coming year and the many wonderful things it will 
bring to our community! 

Resident News 

The temperature will soon be warming up and you will be 
turning on your central air to cool things off inside your 
apartment.  Before you go blasting the cool air from your air 
conditioner, we suggest you do a trial run so that you can 
tell if there are any service issues.  After such a long lapse 
in use, your air conditioner may require some maintenance 

so that it is working its best for you this year.  Please let us know if some-
thing does not seem right and we will come service it before it starts to 
really get hot out.  If you notice a strange odor the first time you turn it on, 
that is normal and should dissipate shortly thereafter.  Bring on summer! 

Maintenance Corner: 

Welcome New Residents! 
We would like to welcome all new residents to 

the Harbour Club Community!  If you are new to 
the area and need some general information, 

please don’t hesitate to contact the leasing office.  We are here to help!  
We hope your experience with us is a great one and that you create 

many wonderful memories here! 

www.harbourclubapthomes.com 
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Time to clean off the pati-
os!  Sweep off the leaves 
and get everything    
looking beautiful again! 
Please remove trash, 
storage items, toys, grills 
with gas tanks.  Generally only outdoor furni-
ture, plants and outdoor decorations should be 
on your patio.   
  
We will be doing patio inspections in the next 
couple weeks to make sure everything is look-
ing good! 
  
If you have any questions concerning what 
you are allowed and not allowed to have on 
your patio please feel free to call or e-mail the 
leasing office. 

Patio Spring Cleaning! Spring Cleaning Tips: 

Carryall Apron:  Before you throw away that old 
kitchen apron, stash your essential spring-
cleaning supplies in the pockets and use it as you 
go from room to room.  It will leave your hands 
free to scrub and polish and you won’t have to lug 
a heavy cleaning bucket around the house.   
 
Votive Cleaner:  Candlelight may be romantic, but 
there’s nothing lovely about prying or scraping 
melted votives out of their holders.  Not only is it 
ineffective; you also risk scratching or breaking 
the glass.  Instead try this trick: Place the glass 
candleholders in the freezer for a couple of hours.  
Once frozen, the wax will shrink just enough to 
pop right out. 
 
Cleaning Lampshades:  Keep your fabric 
lampshades dust-free with an adhesive lint roller. 
 
Washing Blinds:  Wipe wooden blinds with a few 
drops of gentle wood cleaner on a nearly dry 
sponge. 
 

Cleaning The Refrigerator:   This task is a daunt-

ing undertaking; make it more manageable by 

breaking it down. The first step is to wipe up 

spills immediately so surfaces won't become 

stained.  Make it a habit to throw out old food 

once a week.  Every few months, wash the inte-

rior with a solution of two tablespoons of baking 

soda for every quart of warm water. Wash re-

movable shelves and drawers in the solution 

(let glass shelves come to room temperature 

first so warm water won't crack them).  Loosen 

hardened spills on fixed parts by wetting the 

area with the solution, allowing the residue to 

soften. Use a toothbrush to scrub crannies.  

 

Chalk:  A bundle of chalk hung in a closet will ab-

sorb extra moisture and keep clothing fresh and 

dry, and takes up much less room than an electric 

dehumidifier. Mount a hook in the closet, out of 

the way of clothes or linens. Fasten a rubber band 

around a dozen pieces of chalk, and cover band 

with ribbon, allowing enough loop to hang chalk. 

Steel Bucket:  It's big enough to hold your 
cleaning kit, and because it's made of stain-
less steel, it won't rust.  
 

Multi Purpose Powder Cleanser:  Around for 
more than a century, this mildly abrasive pow-
der works on ceramic, stainless steel, and 
porcelain. 
 
Dishwashing Liquid:   A good dishwashing liq-
uid mixed with water can clean almost any-
thing, including countertops and painted wood. 
This one has no perfume or dyes.  
 
Glass & Surface Cleaner:  Don't stop at the 
mirrors and windows with this cleaner. You 
can also use it to polish fixtures. 

 
Vinegar:  Diluted with wa-
ter, vinegar is a household 
M.V.P. Use it for everything from 
laminate floors to chandeliers.  

The Best Cleaning Products: 

http://www.amazon.com/Heinz-White-Vinegar-Distilled-128/dp/B000RO08L0
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No Grilling On Patios  
or Balconies 

Spring is here.  Warm weather will, hopefully, be 

here soon.  We want to remind residents about 

the grill laws. 

Use of gas and charcoal 

grills is not permitted on 

patios and balconies.  This 

means you may not store 

propane tanks on your patio or balcony either.  

This regulation was adopted by the Ohio Dept. 

of Commerce, State Fire Marshall Division and 

is effective statewide.  This code includes any 

multi-family building of more than two units in-

cluding condominiums.  Electric grills are still 

permitted to be used.   This is a law that Wash-

ington Township is strictly enforcing by imposing 

fines.   

We want to thank all of our wonderful residents 

for their cooperation. If you have any questions, 

we would be happy to answer them for you. 

Want a reserved spot for your 
vehicle? 

Want to keep your car out of 
the weather? 

Need extra storage space? 
 

We have the PERFECT solution! 
 

Our garages are only $60 per month! 
 

Reserve Yours Now!!! 

If you experience unwanted 
house guests (bugs!) let us 

know.  Our brave exterminator 
comes on the first Tuesday of 

every month. 

Convenience Is Just A Click Away 
Out of town or stuck at work?  Submit rent payments instantly any time of the day or night!  Need 

service in your apartment?  Submit a nonemergency service request 24/7 with the click of a button! 
 

Just visit our Harbour Club community website and click on the Resident Center link at the right side 
of the page for these services and more!  Not only will it save you time, but it’s also an environmen-

tally friendly option!  

Important Reminders 
We hope you will choose to renew your lease.  
Please let the office know as soon as possible!   

 
If you plan on moving out at the end of your 

lease you will need to pick up a notice to vacate 
form and return it to the leasing office no later 

than 30 days prior to the expiration of your lease 
agreement. 

 
If you smoke, please dispose your 
cigarette butts properly.  Please do 
not throw them in bushes or any-

where in the community as this is a 
fire hazard and makes the commu-

nity look bad. 
 

Community quiet hours are from 10pm to 7am.  
Out of respect for your neighbors, please refrain 
from vacuuming, using exercise equipment, or 
playing loud music during these 

hours.  We appreciate everyone’s 
cooperation and consideration. 



We are on the Web! 
Www.harbourclubapthomes.com

com 

Do you need stamps? 
Do you need quarters? 

Do you need to send or re-
ceive a fax? 

Do you need to make copies? 
We can provide all of these for you in the leasing office! 

We’re on the web! 
 

www.harbourclubapthomes.com 

Don’t Forget To Follow Us On Facebook! 
 

Our Facebook page is the place to be!  If you’re not following us you are missing out!   
Facebook is our go-to place for contests, announcements and events.   

Make sure to participate in our contests and you could win some pretty cool prices! 

Recipes 
 Peanut Butter Eggs 

Prep  15 m Ready In  15 m 

 

Directions 

In a mixing bowl, combine confectioners' sugar, peanut butter, butter 

and milk (if needed for moisture) until blended. Shape mixture into two 
1/2 pound eggs or make a bunch of smaller eggs. Freeze eggs for 1 

hour. 

While the eggs are freezing, cut semi-sweet chocolate into small pieces 
and place in top of double boiler with shortening. Melt over medium 

heat, stirring frequently until smooth. Stick a long-tined fork in top of 
each peanut butter egg, dip it in melted chocolate to cover then drain on 

waxed paper. When the eggs are cooled and set, decorate the eggs to 

suit your fancy. 

Spring Strawberry Salad With Chicken  
Ingredients 

2 large boneless, skinless chicken breasts, cubed 

2 tablespoons olive oil 

2 tablespoons balsamic vinaigrette salad dressing 

1 bunch fresh spinach, rinsed and dried 

1 pint strawberries, sliced 

  

4 ounces crumbled goat cheese 

1 (5 ounce) package candied pecans (such as Emerald(R) Pecan Pie Glazed Pecans) 

2 tablespoons olive oil 

2 tablespoons balsamic vinaigrette salad dressing 

 

 

 

Place the chicken breast meat into a skillet with 2 tablespoons of olive oil and 2 tablespoons of balsamic vinaigrette over medi-

um heat; cook and stir until the chicken is browned, no longer pink in the center, and the juice has nearly evaporated, about 10 

minutes. Remove the chicken to a bowl and let cool. 

Place the spinach into a salad bowl; scatter the strawberries, goat cheese, and candied pecans over the spinach. Drizzle 2 table-

spoons of olive oil and 2 tablespoons of balsamic vinaigrette over the salad and top with the chicken. Serve slightly warm or 

chilled. 

Ingredients 

1 (16 ounce) package confectioners' sugar 

1 cup creamy peanut butter 

1/4 cup butter 

1 tablespoon milk 

8 (1 ounce) squares semi-sweet chocolate 

1 tablespoon shortening 


