
Residents Corner: 

 Community  

Bulletin Board!            

This Board is a great 

way to showcase 

items of     interest to 

our community.  For 

example, do you make  

jewelry or offer a dog 

sitting service? 

Contact us via e-mail 

or phone to submit 

your    service or ad-

vertisement for re-

view.  We will then 

post to the Bulletin 

Board to be featured 

for that monthôs edi-

tion of The Pines 

Times. 

We look forward to    

hearing from you! 

 

Contact Us! 
5303 Wilcox Rd 

 

Dublin, OH 43016 
 

P: 614-850-1420 
 

F: 614-850-1421 
 

sales@pinestc.com  
  

Hours:   
 

Monday-Friday 9-6 
Saturday 10-5 
Sunday 12-5  
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As the cold weather is ap-

proaching Rememberéé... 

§ Keep your heat 

on! Do not set below 

65 degrees. 

§ Let your water 

faucets drip during a 

freeze so your pipes 

don't freeze up. 

§ Be sure to be extra cautious driv-

ing through the neighborhood.  

§ Snow removal will be done on 

the main roads first but we will 

do our best to address snow or 

ice blocking parking, and door-

ways.  

§ There will be salt stations in front 

of One bedroom buildings for 

the stairways.  

Let it Snow! 
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Holiday Cheer! 

§ Stop by the office! We 

will have cookies, cof-

fee and Muffins avail-

able through the win-

ter season! 

§ There will be a com-

plimentary wrapping 

paper station availa-

ble for Gift Wrapping 

in December to wrap 

your gifts! 

 

òThe tragedy of life is not 

that it ends so soon, but that 

we wait so long to begin it.ó 

-Anonymous  

Stop by our DVD and 

book Library and Stay 

cozy by the Fire!  

NEED OFFICE 

SPACE?   

 

 

 

We are Currently rent-

ing the office building 

out on Aspen! $650 for 

1/2 the office or $1300 

for the building. Utili-

ties included! 

**Approx 1300 sq ft  
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PET OF THE MONTH!  

 

 
Hello, my name is Bernie. I am a 3 year old Bichon 

Frise who is the apple of my parents eye. My Mom 

and Dad are Dick an Barb and they are "retired", 

but seem to be on the run a lot.  We have lived at 

"The Pines since May of 2010, first in a 3 bedroom 

townhouse but since my parents wanted a  one floor 

plan, we now live in a ranch and we all love it.  No 

more stairs!!!  Not necessarily for me, cause I liked 

running up and down the steps, but my parents sure 

do like our new place. I love to sit by the sliding 

glass door and look out the window.  Mom takes me 

for walks sometimes and I love meeting new people 

and pets.  I have never met someone that I didn't 

like.   

My favorite place to sleep is on the pillow 

in my parents bed.  Even though I only 

weigh 16 pounds, Mom and Dad think I 

take up a lot of room.  But it's my bed 

and I let them share it with me!!  

I really like Brian and Rich, when they 

come to our house to visit.  Mom and Dad 

say it's to fix something, but I know 

they are just coming to visit me!!  

We all want to wish you the happiest of holidays and lets all 

hope for a less snowy winter!!  

Here is a picture of me when we were moving from one 

apartment to another.  And another of me in my favorite 

place...the bed!  
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Marjorie's Recipes 

Turketti Casserole Dish 

Ingredients:  

 2 1/2  cups of spaghetti cooked (not thin) 

 4 cups cooked turkey chunks 

 1/2 minced canned pimento 

 1/2 cup minced green peppers 

   2  10 1/2 oz cans of condensed cream of mushroom soup  

 1 cup turkey or chicken canned broth 

  1/4 teaspoon celery salt 

  1/4 teaspoon pepper 

  1 grated small onion 

 3 cups grated natural or processed cheddar cheese  

Ingredients:    Santé Fe Stew 

 1 1/2 lb ground turkey     

 6-8 large carrots chopped  

 1 tsp chili powder  

 1 tsp ground cumin  

 1 tsp black pepper 

 1/4 tsp ground red pepper  

 2 tbsp dried herbs (Italian mix with 

  oregano , basil etc.)  

 1 can (15 oz) black beans  

 1 can (15 oz) kidney beans 

 1 can (19 oz) cannellini beans  

 1 can (10 oz) Rotel tomatoes with green chili  

 3 cans (14.5 oz each) diced tomatoes 

 1 can (11 oz) corn  

 2 cups chicken broth  

 3 large or 4 medium onions chopped  

§ Cook spaghetti until barely 

tender and drain. 

§ Add rest of ingredients ex-

cept 1 cup of grated 

cheese. 

§ Pour into 3 quart casserole 

dish uncovered  

§ Sprinkle remaining cheese 

on top 

§ Cook at 350 degrees for 1 

hour 

Instructions: 

§ Coat large (5 qt) pot with cooking spray 

§ Cook turkey until lightly browned. 

§ Add onions and carrots (cook 5 minutes long-

er) 

§ Add herbs and canned vegetables un-drained 

and broth 

§ Simmer 2 hours uncovered (if mixture is to 

thick add more water or broth) 

§ Serve in bowls as is or over rice and Enjoy! 

Instructions: 
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Annual Christmas 

tree lighting  
When: Thursday, December 1st at 6pm 

Where: 62 W. Bridge Street, Dublin 

Come See the 40 foot 

Christmas tree and 

enjoy holiday music 

Holiday Cheer! 

A Light Show and Santa House  
When: November 8th through January 1st! 

Where: 2911 S. Old State Rd., Delaware, Ohio 43015 at Alum Creek State Park Campgrounds 
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Ticket Prices: 

Mon - Thurs (excluding Dec 19th - 22rd): 5:30pm - 9:30pm:  $10   

Mon - Thurs (Dec 19th - 22rd): 5:30pm - 9:30pm :  $15   

Fri & Sat: 5:30pm - 10:30pm:  $15   

Sundays: 5:30 - 9:30pm:  $15   

Limos, Large Vans, and Motorhomes:  $20   

Motorcoaches up to 30 people:  $30   

Buses and Large Motorcoaches:  $60    

 


