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Our Winter Office
ur ! - Approved Ok- » >,
hours: #
_ toberfest
Monday - Friday budget up to : <"1§111
9:00 am to 4:00 pm $3.200. <"/964=>
Saturda -# ,
y - Approved Hal- ; . $ , ! r)<0463:/@
9:00 am - 12:00 pm loween Party # _
budget up to # : N ¢
$900. <>1/0> ;
: ; </ >p1"/0
Office: 816-537-7576 <"1111
Fax: 816-537-5621
# / )&
office@rlpoa.com I's Raintree budget time again. RLPOA’s fiscal year

matches the calendar year and the Board will once again

make the difficult decision on where to put resident assess-
ments to best use. Over the past few years the Board has
adopted a rather successful process. The Board, with com-
manager@rlpoa.com mittee consultation, develops a list of goals and then priori-

General Manager:

Rachelle Vandiver
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H / ) & serve accounts. However, what you would like to see at
the Board is fortunate Raintree Lake. The goals
enough to apply about a third which the Board was unable
of its budget to discretionary, to complete in 2006 due to

tizes them. Funding is ap-

propriated in order of priority.
This list also provides a blue-
print for future Boards to pro-
vide some continuity to the

process; while still being
flexible enough to change in
accordance with voters

wishes in the annual March
Board election. We have
some mandatory and on-
going expenses such as pay-
roll, debt retirement, and re-

capital-improvement goals on
the priority list.

This is where you come in.
The Board’s goals are pub-
lished on the website, http://
rlpoa.com. You can see the
Board’s goals for 2005 and
2006, under the Community
Information column, and the
status of each goal. For
2007, we are asking you to
provide the Board input on

limited funding will most likely
carry-over to 2007, but resi-
dent and committee input is
critical because we are all in
this together.

Please provide your input in
an e-mail to:
residentinput@rlpoa.com.



Tell the kids they're eating bat wings and they are sure to request them even when its not
Halloween!

Bat Wings with Swamp Dip

20 chicken wings (3-1/2 pounds) 1/2 cup soy sauce 2 teaspoons grated fresh ginger or 1/2
teaspoon ground ginger 1/4 teaspoon crushed red pepper 1 teaspoon five spice powder 2
cloves garlic, minced Swamp Dip (recipe follows)

/) Place wings in a plastic bag set in a shallow dish. In a small bowl stir together soy
sauce, ginger, crushed red pepper, five spice powder and garlic. Pour over wings. Close
bag and toss to coat. Chill in refrigerator several hours or overnight, turning bag occa-
sionally. Remove wings from bag, reserving marinade.

3) Place wings on a foil-lined 15x10x1-inch baking pan. Bake, uncovered, in a 450 degree
oven for 10 minutes. Brush with reserved marinade (discard remaining marinade). Bake
15 to 20 minutes longer or until chicken is tender and no longer pink. Serve with Swamp
Dip.

Makes 20 appetizers.

Swamp Dip: In a small bowl stir together an 8-ounce container of dairy sour cream and 3
tablespoons coarse ground mustard. Garnish with fresh whole chives. Serve with bat wings.
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8/14/2006 10:59 p.m. 600 Block Lemans Ln. Domestic assault.
8/15/2006 7:00 p.m. 200 Block Seagull Ct. Larceny.

8/19/2006 5:10 p.m. 4400 Block Gull Point Dr.  Burglary, residence.
8/22/2006 11:00 p.m. 300 Block Raintree Dr. Vandalism.
8/25/2006 12:18 a.m. 3800 Block Harbor Dr. Domestic assault.
8/29/2006 7:55 a.m. 3600 Block Windsong PI.  Larceny.

9/1/2006 2:00 p.m. 4200 Block Duck Pond Domestic assault.
9/2/2006 1:00 p.m. 3500 Block Harbor Cir. Larceny.

9/4/2006 5100 Block Pelican Point  Car larceny.

9/4/2006 300 Block Seaside Sparrow Car larceny.

9/4/2006 10:00 p.m. 5100 Block Pelican Point  Larceny.

9/5/2006 5:00 p.m. 3900 Block Batten Dr. Violation of court order.
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