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Congratulations to Kerry & Elizabeth Townsend, 
winners of “Awake,” the Josh Groban concert DVD. 

 

  Be a winner by making your payment between 
  the 1st and the 15th of July! This month our 
  drawing is for an item that will allow you to 
  share in an event that is very dear to our hearts: 
  the opening of the new Olive  
  Garden in Riverside (July 21). 
  Make your payment to win this 
  $20 gift card! Buona fortuna! 
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Thank you to everyone 
who filled out and 

returned the evaluation 
we published in the June 
issue of The Filter. We 

appreciate the opportu-
nity to better our service 
by understanding your 
needs and expectations! 

Happy Independence Day! 
 

Your pool will be serviced by the 4th of July. 
(This is because we like parties and we hope 

that you will invite us to one.) 

All pumps should run for about 6 to 8 hours per day during the 
summer due to the warmer weather. 

If you want or need to reduce this suggested run time, you will have 
more difficulties with algae. We encourage you to call the office if 

you would like for us to reset your timer. 

 Here is the recipe for a spread that we would dearly love to partake of at the party you’re 
 going to invite us to! (But fear not! Without tears, we will settle for any other vegetarian dish.) 

 

 Warm Feta Spread 
 Heat 1/4 cup olive oil in a skillet over medium heat. Add 1 diced red bell pepper and 2 sliced garlic 
 cloves. Cook until soft, 2 to 3 minutes. Break 1 pound Feta into a serving bowl. Top with the warm 
 pepper mixture. Serve with sliced cucumber and pita chips. 


