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 HOA Board
Don Elsom
James Walker 
Rick Lauck

Email: propertymanagement@midwayridgehoa.com
Website: www.midwayridgehoa.com

Management Team

Making a Change?
Submit an ACC

Vonnye Wade - Vonnye@legacysouthwestpm.com 
Community Manager
Ryan Smith - Ryan@legacysouthwestpm.com 
Director of Association Management

Damian Power- Damian@legacysouthwestpm.com
Compliance Inspector

Shannon Ratliff - Shannon@legacysouthwestpm.com
Community Admin

Volunteer HOA Committees
Available

Social Committee

Beautification Committee

Neighborhood Watch Committee

To join a committee, please email
vonnye@legacysouthwestpm.com 

Upcoming Annual
Meeting

The Annual Meeting is
scheduled for October 1st.

Further information such as
agenda and location will be send
out via email and posted on the

website. 

If you're making a change to the
outside of your home please make

sure to submit an ACC
application for review and

approval. Scan QR code below to
download application and

instructions.

mailto:propertymanagement@midwayridgehoa.com
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Chocolate Cupcakes
Cupcake

2 cups of all purpose flour
2/3 cup cocoa powder
1 tsp of baking powder
1/2 teaspoon salt
1 cup granulated sugar
1 cup of vegetable oil 
3 eggs
1 tsp vanilla extract
2/3 cup sour cream

September 2nd: Labor Day
September 7th: National Hummingbird Day
September 9th: Teddy Bear Day
September 11th: Patriot Day
September 15th: National Double Cheeseburger
Day
September 19th: International Talk like a Pirate
Day
September 21st: International Red Panda Day
September 23rd: National Baker Day
September 25th: National Comic Book Day
September 29th: National Coffee Day

September is...
World Alzheimer’s Month

Instructions

Ingredients

Midway Ridge HOA
Community Reminders

Pay assessments online, contact your management staff, etc.
https://lswpm.cincwebaxis.com.

Portal Registration

Please remember to pick up after our canine family members when they are
out and about in the neighborhood. 

Icing
1/2 cup solid vegetable
shortening
1/2 cup softened butter
3/4 cup cocoa powder
4 cups powdered sugar
1/4 cup milk

Make cupcakes. Preheat the oven to 350°F. Prepare cupcake
pans with cupcake liners.
In a medium bowl, combine flour, cocoa powder, baking
soda and salt.
In a large bowl, beat sugar and oil with an electric mixer
until combined.
Add eggs one at a time and mix well after each addition.
Add vanilla and mix well.
Add flour mixture alternately with sour cream, mixing until
just combined. Divide batter among prepared pans, filling
each cavity about 1/2 full.
Bake for 16-18 minutes or until a toothpick inserted in the
center comes out clean. Cool cupcakes in pans for 5 minutes
then remove to a cooling rack and cool completely before
frosting.
Make buttercream. In a large bowl, beat shortening and
butter with an electric mixer until light and fluffy.
Gradually add sugar and cocoa powder, one cup at a time,
beating well on medium speed. Scrape sides and bottom of
bowl often. Icing will appear dry.
Slowly add milk and beat at medium speed until light and
fluffy.
Fill a decorating bag fitted with tip 1M with frosting then
pipe a swirl on top of the cupcakes. Enjoy!

Recipe via www.wilton.com

To request a feature in the newsletter, email vonnye@legacysouthwestpm.com.

Be on the lookout for folks dropping off animals. Please write down
the license plates and report it to the Denton County Sheriff's Office

https://www.bonappetit.com/recipe/fried-green-tomatoes
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The Annual Meeting is scheduled for October 1st. Further
information such as agenda and location will be send out via email

and posted on the website. 


