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Snow? Wind? Bring it on! 

The illusive water leak has been found and capped off after extensive 
searching. The leak was discovered in an 
old, undocumented water line that ran 
under the 400 building and terminated 
near the waste treatment plant. 
Thoughts are that the line was installed 
as a part of the waste treatment plant 
when the community was still a 
campground and the 
400 building was 
unknowingly built over 
the top of the line. 

Water Leak Located and Repaired ... 

Mailbox Access 
Safety ... 

The maintenance crew, Ed and JD, 
built an elevated platform at the 
west end mailboxes which allows 
residents to safely access their 
mail. Caution tapes are on order 
and will be added as soon as they 
arrive. 
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A simple email in lieu of this consent form will work just 
as well … please let us know you want your unit checked. 
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Vegan Pumpkin Sugar Cookies 
COOKIES  

• 1/2 cup vegan butter (such as Earth Balance // softened* // 1 stick 
yields 1/2 cup) 

• 1/2 cup organic cane sugar (plus more for topping) 

• 1/4 cup brown sugar 

• 1 tsp pure vanilla extract 

• 1/4 cup pumpkin puree* 

• 1 1/2 heaping cups unbleached all-purpose flour (sub up to 1/3 whole-
wheat pastry) 

• 1/2 Tbsp cornstarch or arrowroot powder (for thickening/binding) 

• 1 tsp baking powder 

• 1/2 tsp baking soda 

• 1/4 tsp salt 

• 1 tsp pumpkin pie spice 

• 3/4 tsp ground cinnamon 
1 TBSP  UNSWEETENED A LMOND MILK (OR OTHER  NON-
DAIRY MILK )  

FROSTING (OPTIONAL )  

• 1/2 cup vegan butter (such as Earth Balance // softened* // 1 stick yields 1/2 cup) 

• 1 1/2 Tbsp pumpkin butter* (optional // or use store-bought) 

• 1/2 tsp vanilla extract (optional) 

• 2 1/2 – 3 cups powdered sugar 

• 1/4 tsp each ground cinnamon and pumpkin pie spice 

• 1 splash non-dairy milk 

Instructions 
• Add softened butter to a large mixing bowl and cream with a mixer for 1 minute. 
• Add sugar, brown sugar and vanilla and beat for 1 more minute. Add pumpkin and mix once more. 
• Set your sifter over something that will catch fall out and add dry ingredients. Use a spoon to briefly stir, 

then sift over butter and sugar ingredients, to combine. 
• Mix until incorporated, being careful not to over mix. Then add almond milk and mix until a soft dough is 

formed. Freeze dough for 15-30 minutes (or until cold), or refrigerate for 30-45 minutes (or chill overnight), 
preheat your oven to 350 degrees F (176 C), and position a rack in the center of the oven. 

• Scoop out heaping 1 Tbsp amounts of dough and roll into balls. Place on a clean baking sheet 2 inches apart to 
allow for spreading. Dip a glass into cane sugar and then gently smash the cookie ball down into a disc (see 
photo). If you find the dough is sticking to the glass, you can dip it in flour, then sugar, before smashing. 

• Bake on the center rack for 10-12 minutes or very slightly golden brown. 
• Let rest on pan for a few minutes. Then transfer to a cooling rack to cool completely. Prepare frosting in the 

meantime.  
• FOR FROSTING: Wipe/rinse your mixing bowl clean and add softened butter. Beat until light and fluffy. Then 

add vanilla, spices, and pumpkin butter (optional) and mix once more. Add powdered sugar 1/2 cup at a time and 
continue mixing until thick and creamy. Drizzle in a little non-dairy milk to thin. You want this frosting to be 
pretty thick so it will hold its shape once on the cookies, so only add a little milk and add more powdered sugar 
if it gets too thin.  

• Once cooled, frost cookies and top with a sprinkle of pumpkin pie spice or cinnamon. Store leftovers covered 
at room temperature for up to a few days. Freeze for longer-term storage. 
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Special Creamed Corn 

Ingredients 
• 1/3 cup butter 

• 1/3 cup all-purpose flour 

• 1 cup heavy whipping cream 

• 1 cup whole milk 

• 1/4 cup sugar 

• 1 teaspoon salt 

• Dash white pepper 

• 5 cups frozen corn, thawed 

• 1/4 cup grated Parm 
 

Directions 
1. In a saucepan, melt butter over medium heat. Stir in flour until smooth. Gradually add cream, milk, sugar, salt 
and pepper. Bring to a boil; boil and stir for 2 minutes. Add corn; heat through. 
2. Transfer to an ungreased 1-1/2-qt. broiler-proof dish. Sprinkle with Parmesan cheese. broil 5 in. from the 
heat for 3-5 minutes or until lightly browned and bubbly. 


