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Subdivision Rummage Sale
R = Don't forget to start cleaning your garage, basement and closets
Hm for the subdivision rummage sale. It will be Thursday and Friday,
May 28-29 from 9:00-2:00. If you are unavailable at that time,
join in with someone else who will be. An ad will be placed in the

Lake Country Reporter and on the website.

Easter EQg Hunt was a blast!

The annual Easter egg hunt took place Saturday, April 4th. Nearly 40 very
excited neighborhood kids enjoyed the beautiful weather while searching
high and low through the park for eggs to fill their easter baskets. Each child
had the special assignment of finding one “shiny” egg to turn in to receive a
special prize. A great time was had by all the participants!




Snowman Building Contest

Congratulations to Mark and Kate Buerger on their creative snowman!!

Kate age 3 and Mark age 6

Carrot Muffins

Ingredients
* 1 cup raisins
e 2 cups warm water
e 2 cups all-purpose flour
« 1 tablespoon baking powder
» 2 teaspoons baking soda
1 teaspoon salt
* 1 teaspoon ground cinnamon
* 4eggs
» 1 cup vegetable oll
 3/4 cup brown sugar
3 cups shredded carrots

Directions

Combine raisins and water in a small bowl. Let soak for 15 minutes. Drain raisins, discard water and set
raisins aside.

Preheat oven to 350 degrees F (175 degrees C). Grease muffin cups or line with paper muffin liners.

In a large bowl, sift together flour, baking powder, baking soda, salt and cinnamon. In a separate bowl,
combine eggs, oil and brown sugar; beat well. Combine egg mixture and flour mixture; mix just until
moistened. Fold in carrots and drained raisins. Spoon into prepared muffin cups.

Bake in preheated oven for 20 to 30 minutes. Let cool for 30 minutes before frosting.
TIP: Great with cream cheese frosting!




