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Magnolia Pointe Homeowners Assn. Newsletter April 21, 2009
From the President

Please be sure to read all the information in the articles below that have been submitted by our HOA board members.

A few notes from me to everyone: 

1. For your information, as a homeowners association we own the streets, sidewalks, curbs, common areas in front and middle of the subdivision, street signs, and gate. Thus the maintenance of all these items is paid from our annual dues.

2. We want to thank Public Service Commissioner Lambert Boissiere for getting the street lamp in front of 9236 Magnolia Leaf fixed the day after we called. Entergy had put us off for 5 months prior to Lambert’s intervention. The street lamp had been damaged on September 1st when the BREC tree came down.

3. Rule 4.16 in the Articles of Restriction states: “Vehicle parking. No vehicle shall be parked on any street or in front of residences on a frequent, regular, or permanent basis after construction of a residence is completed.” It appears some people need to empty out their garages and park their vehicles inside them, rather than in the street.
4. We still have some people who have not paid their annual dues. We will be forced to start legal action shortly if you don’t pay them. 

5. Please be sure to pick up all dog droppings when you walk your dogs. 
6. Be sure to lock your car doors at all times. Our front gate is designed to slow down people seeking access to our subdivision. 70% or all crimes are those of opportunity. The gate is just a thin layer of security, slowing the bad guys down a bit. There is no guard there. The perimeter of our subdivision is open and easily accessible. Please use good judgment on this matter.
President Danny Loar can be reached at loard3@cox.net
From the Common Areas Committee
Latest Issues Addressed:

1. Gate

a. After the early morning destruction of our exit gate last month, we had to pay for a new gate but you will notice we have now installed a big STOP sign on the gate. We think this will help people notice the gate even at night. We are still looking for the person who ran through that gate.

b. We are exploring adding more lights to the gate area, especially near the entrance control box.  However, we expect the lighting to improve there when work begins on the widening of Staring Lane next year.

c. We would like to install a video monitoring system, especially near the exit gate, but we continue to have trouble finding companies who will warranty video recording equipment exposed to our harsh climate, in particular the summer heat and humidity. 

2. Landscaping.  Within the next month we will issue a request for proposals for our routine landscape work for the next year.  We are anxious to attract numerous bids including one from our present contractor. Interested firms should contact Neil Kestner.

3. Road repairs.  Magnolia Leaf Avenue has had serious problems in the last year with sinkholes. The original installer of the road, Radton, admitted responsibility and agreed to fix the road at no cost to us.  That would have broken our bank if we had to pay for it. At first it was not clear what could have caused all of the sinkages for several blocks but as they dug near Hudson’s Way, they discovered a major water line breakage down about 8 feet or so.  There was also evidence it was draining into Bluebonnet Swamp at the end of Magnolia Leaf.  Their major repairs of the road seem to have solved the problem.

4. Signs. Some people have been concerned that many street signs are bent over and not secure.  Better securing of the signs is being explored but it might prove too expensive. 

Common Areas Committee: Glenn Coughlin, Ed Landry, Ryan Shows, Neil Kestner
Common Areas Committee Chair Neil Kestner can be reached at: kestner@lsu.edu
From the Communications Committee
Our Magnolia Pointe website continues to work great with no problems.  We would really like to encourage all residents to actively participate in discussion forums relating to any general topic or a specific incident or concern.  That way we can all make sure that we share some good ideas and make this place better and safer neighborhood to live.  We will continue to make our website as friendly as possible given some feedback.   

We strongly recommend everyone who hasn’t registered on our website to go ahead and do it at http://magnoliapointebr.com/index.php?option=com_user&task=register#content so you can be a part of the content.  Only registered users can access the forum, photos and additional documents relating to our neighborhood.   We will be happy to assist with any questions or concerns.

Communications Committee Chair Pawan Vuppala can be reached at: pvuppala@gmail.com
From the Social Events Committee
Hello all! Our next Social Event won(t be until the Fall.  Our last party was a huge success!  If anyone has any ideas for our next party please post them on our web site.  www.magnoliapointbr.com. Spring is here and I hope everyone is enjoying the weather.  Here is a recipe I found from the Food Network.  www.foodnetwork.com.
Mock Risotto Ingredients:

1- Tablespoon extra virgin olive oil

1-med onion dice

1/4 teaspoon salt

2 cups instant brown rice

4 cloves garlic chopped

2 ( cups veg or reduced sodium chicken broth

1- Pound asparagus trimmed and cut into 1/4 inch pieces

1-red bell pepper finely diced

4- Ounces reduced fat cream cheese

( Cup grated Asia go or parmesan cheese, and additional for topping

1/4 cup minced chives or scallion green
Directions:
Heat oil in a large nonstick skillet over medium-low heat.  Add onion and salt and cook, stirring often, until soft and just beginning to brown, 4 to 6 minutes.  Add rice and garlic and cook until garlic is fragrant, 30 seconds to 1 minute.  Add broth and bring to a boil, reduce heat to a simmer and cook for 5 minutes.

Remove cover and spread asparagus and bell pepper on top of the simmering rice(do not stir into the rice mixture.  Replace cover and continue simmering and adjusting the heat if necessary, until the liquid is almost absorbed and the asparagus is bright green but still crisp, about 5 minutes.

Add peas and cream cheese, stir until mixture is creamy and the cheese is incorporated.  Return to simmer and continue cooking until the liquid has evaporated and the asparagus is tender, about 5 minutes more.  Stir in ( cup Asiago (or Parmesan).  Serve topped with chives (or scallions) and additional grated cheese.

If you decide this is too much to do Sammy(s Grill has great food!  Try the seafood salad or the blueberry bread pudding.

Social Events Chair Angel Hebert can be reached at: angelherbert@cox.net
From Board Member Ed Landry
13 THINGS YOU CAN USE WD-40 FOR:
 

1. Remove tar and grime from cars
2. Give floors that waxed sheen 

3. Remove lipstick stains
4. Loosen stubborn zippers
5. Remove stains from stainless steel sink

6. Remove dirt and stains from a barbeque grille

7. Remove tomato stains from clothing

8. Camouflage scratches on ceramic and marble floors
9. Remove bug guts from your car, as they will eat away the finish

10. Catch big fish by spraying on live bait and lures

11. Apply to fire ant bites

12. Remove crayon marks from walls

13. Untangle jewelry chains
P.S. I HAVE 100 DIFFERENT WAYS YOU CAN USE   WD-40
Board member Ed Landry can also be reached at: lamie1931@aol.com
