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COMMUNITY 

 

 
 

 Spring is here!  Time for spring cleaning.  Remove the 

‘winter plastic’ from the windows.  This is also the time to 

start working on outside projects. Look around your yard, 

start picking up leaves left from last fall.  Look around 

your house, fix the skirting, clean windows, and fix blinds / 

curtains in the windows, clear porches of stored items, 

putting all items in the shed and out of site.   
 

 Cars parked in visitor parking can stay for a short visit to 

visit friends and family in the park.  If you are a tenant and 

need to park in visitor parking because your driveway is 

full please stop by the office to get a sticker for your 

window so we know that you are a tenant at Village Green.  

We are posting signs in visitor parking that will state we 

will tow if unauthorized vehicles are parked there.   

 

 Expecting company?  Having a party?  Please have your 

company park in the visitor lots and not on the road. 

 

 Tenants please put your garbage cans on the 

sidewalk Monday night, James Land NOT on 

your lawns, by doing so it prevents the garbage 

trucks from driving on and damaging the 

sidewalks.   Also garbage cans should be stored 

out of site from the road during the week.   

 

 Received wrong mail? Bring it to the 

office or put a note on it and put back in 

the outbound mailbox.  

 

 All dogs need to be on a leash anytime they are outside of 

your home.  They cannot be put on a line and left outside 

without you.  No exceptions.   

 

 Please don’t litter in people’s driveways 

or in neighbors lawns 

 

 
 

 
Park Yard Sale 

Saturday, June 15 
8:30 am – 4:00 pm 

 
Items need to be put away after the sale 
on Saturday June 15.  You may bring out 

items and set up the night before.   
(Fingers crossed for good weather) 

 

 
Please call Amazon if your package was not 

delivered to your door step.  All tenants whose 
packages were dropped at the mail houses 

need to call  
Amazon Logistics @ 1-877-252-2701 

 
 
 

The Village Voice 



Memorial Day is around the corner  
Get those Grills Ready 

 

 

Sensational Sirloin Kabobs 

 Prep – 15 minutes 

 Cook – 15 minutes 

 Ready in – 8 hours 30 minutes 

Ingredients 

 1/4 cup soy sauce 

 3 tablespoons light brown sugar 

 3 tablespoons distilled white vinegar 

 1/2 teaspoon garlic powder 

 1/2 teaspoon seasoned salt 

 1/2 teaspoon garlic pepper seasoning 

 4 fluid ounces lemon-lime flavored carbonated beverage 

 2 pounds beef sirloin steak, cut into 1 1/2 inch cubes 

 2 green bell peppers, cut into 2 inch pieces 
skewers 

 1/2 pound fresh mushrooms, stems removed 

 1 pint cherry tomatoes 

 1 fresh pineapple - peeled, cored and cubed 

Directions 

1. In a medium bowl, mix soy sauce, light brown sugar, 
distilled white vinegar, garlic powder, seasoned salt, 
garlic pepper seasoning, and lemon-lime flavored 
carbonated beverage. Reserve about 1/2 cup of this 
marinade for basting. Place steak in a large resalable 
plastic bag. Cover with the remaining marinade, and 
seal. Refrigerate for 8 hours, or overnight. 

2. Bring a saucepan of water to a boil. Add green peppers, 
and cook for 1 minute, just to blanch. Drain, and set 
aside. 

3. Preheat grill for high heat. Thread steak, green peppers, 
mushrooms, tomatoes, and pineapple onto skewers in 
an alternating fashion. Discard marinade and the bag. 

4. Lightly oil the grill grate. Cook kabobs on the prepared 
grill for 10 minutes, or to desired doneness. Baste 
frequently with reserved marinade during the last 5 
minutes of cooking. 

 

 
NEW HOMES FOR SALE 

 
Lot #105 – $75,000 
Doublewide – MHE – 3 bedroom 2 bathroom 
 
Lot #171 - $49,000 – including a shed 
Singlewide – MHE – 2 bedroom 2 bathroom 
 
Lot #228 - $76,000 
Doublewide – 2019 Clayton – 3 bedroom 2 bathroom  
 
 
 

PRE-OWNED HOMES FOR SALE 
 
Lot #48 - $42,900 
Doublewide – 2004 Falls Creek – 3 bed 2 bath  
 
Lot #154 - $78,500 
Doublewide – 2004 Falls Creek – 3 bed 2 bath 
 
 

Where’s Waldo?  
Each month The Village Green awards a $20 

Meijer gift card to the resident who finds 

their last name placed randomly in the 

newsletter.  Keep watching for your name 

and simply stop in at the Village Green 

office to collect!  

 

 

Office Hours 
There may be days when we will not be in the office 9-5.  We 

will try our best to post a change in hours in advance on the 

office door. If for some reason we are not in you may call 616-

405-9525 to reach us. 

 

 

Rent is LATE on the 6th of each 

month and a $25.00 late fee 
will be applied.  A reminder; 
please try to use checks/ 
money orders.   

We prefer NO cash in the 
office as we can’t make 

change.  
 

 

 

 

 

 

THANK YOU for all the BOX TOPS! 

We are always collecting Box Tops in the office.   

Please clip them and bring them in 

 


