Find out what our two newest staff members

Te am Tal k do at work andn their free time

U Stacey PardpReception

Staceyjoined Cedar Lane in Novembar2019. As a member of our Reception
staff, sheis on hand tayreet visitors, direct calls, handle work orders and assis
resdentswithanyneeds or questions they ha\
front desk at Cedar Lan8tacey reaches new heights as an aerialist who can
perform midair acrobatics like you would seea€Cirque du Soleghow. Tat
about s omeon e py oStieats@aanjoys bemgiadicateddog and
catmomWe’ re happy to have you on the

Christine SanderdHousekeeping
Chrissypbecame a member of the Cedar Lane team in January of 2020. As the

newest member of our Housekeeping department, shends her days putting a
Cedar Lane shine on common areas, keeping bathrooms stocked with suppli
and making residents feel comfortabléneSis a great asset in oaontinuing
effort to deliver quality surroundings and outstandisgrvice In her free time,
Chrissyloves to organize, rearrange and color cgadst about everything! Once
s h egut sverything at work and at home where it belanghe enjoydishing and
huntina with her dadWelcome aboard!

Did you know?

Sunflowers are known for their charm
andbrightness, and their name is actually
very apt. Sunflowers love the sun, and thei
heads change direction to point toward the
sun as it moves from east to west each da

New Multipurpose Roo
A/V System

From meetings, parties and movie nights to dance
and sporting eventgCedar Lane residentgill now
enjoythe“ b i g panddettarsarid, thanks to
an excitingnew audio/visual systerm the
multipurpose roommade possible by donations to

Friends of Cedar Lane.

A ceilingmounted laser projector

A 164" electric projfe
New sound system so ewesong, speech and
presenter is easily heard

Wireless and lapel microphones

Ability to introduce a secondary screen towafd
the back of the room for events with big
audiences

StrollingsE
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Cedar Lane Earn
Rating on the HUD Management

A s
GO° oL and Occupancy Review
e
O PN Maryland Department of Housing and Communi
i OOO( Developmengives Cedar Lane its top ranking

Based on an extensive Management and Occupancy Review, the Maryland Degastrilousing and
Community Devel opment has recognized Cedar La
highest score.

The Management and Occupancy Review is a mandatory inspection conducted to ensure that multifar
housing programsomply with the guidelines set forth by the United States Department of Housing and
Urban DevelopmenfHUD) The comprehensive process includes an advance desk review;siie oaview,
customer satisfaction surveys and a folloyy summary report, all dégned to identify any operational
deficiencies and eliminate fraud, waste and mismanagement.

Cedar Lane received t he r eatedgonmeggenerhl appeatansdoliow-aprarid
monitoring of project inspectionsnaintenance and stadard operating procedureseasing and occupangy
tenant/management relationsand general management practices

“Responsible management is my primary fodusuperior rating means Cedar Lanaas onlyadhering to
HUDaffordable housingpolicies but alsooperating a safe, fair anfihancially soungbroperty. | hope you all
share a feeling of pride in our community, s ai d B e Wresiddntyandhief Opetateng Officer.

Family Trees

The cherry trees front of Cedar Lankave a storyhat isas
beautiful as their blooms. They were planted in 2012 by Dan anc
Ann Raley, to celebrate the 100th birthday of Mrs. Mary Hamme
Ann Raley used to serve on the Cedar Lane Board of Directors.
Hammett was a relative of Ann's, who lived at Cedar Lané tineti
age of 103. Today, Mrs. Hammett's daughter, Suzanne Lawrenc
also lives at Cedar Lane wiiker husbandJackWe are proud to be
a part of such a welooted tradition.




Many Stories. One Starting Point.

From action and adventure to mystery, intrigue and romance, new worlds are waiting to be
discovered at the Cedar Lane libraBrab a book and get inspired!
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Strawberry Mint Chicken
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Ingredients
1 tablespoon cornstarch

1 tablespoon sugar

1/8 teaspoon ground nutmeg

1/8 teaspoon pepper

1/2 cup water

1 cup fresh strawberries, chopped
1/2 cup white wine or white grape
juice

2 teaspoons minced fresh mint

Chicken:

4 boneless skinless chicken breast
halves (6 ounces each)

1/2 teaspoon salt

1/4 teaspoon pepper

Sliced green onion

Directions

In a small saucepan, mix the first five
ingredients until smooth; stir in
strawberries and wine. Bring to a boil.
Reduce heat; simmer, uncovered53
minutes or until thickened and
strawberries are softened, stirring
occasionally. Remove from heat; stir i
mint.

Sprinkle chicken with salt and pepper.
On a lightly oiled grill rack, grill chicke
covered, over medium heatb
minutes on each side or until a
thermometer reads 165°; brush
occasionally with 1/4 cup sauce during
the last 4 minutes. Serve with
remaining sauce. Sprinkle with green
onion.

Furry Family Members
New petsn thecommunityd!)

PADDY
Liveswith: ChrisLichtenberg
Favorite thingfood, food, food

ASHER
Liveswith: Sally Burns
Favoritething:ice cubes

BEAR
Liveswith: James Glore
< Favoritething: play time

MIXIE
Liveswith: Joan Fortner >
Favoritething toy mouse

COCO

< Liveswith: Madeline Hoffer
Favorite thingtoy lamb




