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

Community Reminders

Pay assessments online See ACC status etc. Contact your management staff!
https://lswpm.cincwebaxis.com.

Portal Registration

Gentle reminder to pick up after your canine when they are out and about in the
neighborhood. 
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August 1st: Homemade Pie Day
August 7th: National Purple Heart Day
August 9th: National Book Lovers Day
August 12th: Vinyl Records Day
August 14th: World Lizard Day
August 19th: World Photography Day
August 20th: Lemonade Day
August 26th: Musical Yoga Day
August 31st: National Zoo Awareness Day

August is...
National Immunization Awareness Month

Easy Chocolate Pie
1 1/4 cups granulated sugar
3 1/2 tablespoons cocoa powder
2 large eggs
1/4 cup unsalted butter, melted
5 ounce can evaporated milk
1 9-inch pie crust, homemade or store
bought
whipped cream, for serving

Preheat oven to 350 degrees F.
In a large bowl, whisk together the sugar and cocoa
powder. Vigorously whisk in the eggs, butter, and
evaporated milk until completely combined and
smooth (batter will be thin.)
Pour batter into the pie crust and bake for about 50-
55 minutes or until the filling sets and there is a thin
crust on the top. (It might be slightly jiggly in the
center, but that’s okay - as it sits and cools, it will set
up more.)
Remove from oven and let cool completely.
Slice and serve with a little whipped cream and
chocolate shavings!

Instructions

Ingredients

Don Elsom
James Walker 
Rick Lauck

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
https://bellyfull.net/2014/05/15/pie-crust-recipe/
https://bellyfull.net/homemade-whipped-cream/
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