
 
 

  Page 4 

Friends Make Good 
Neighbors! 

 
Don’t forget our  

resident referral fee is 
$250.00 

 
 
 
 
 
 
 

*Received after resident 
has completed 30 days of  

residency 

 

 

Our Staff 
 

Jennifer Krumm 

Community Administrator 

 

Kiran Prasad 

Marketing Director 

 

Whitney Scott 

Activities Director 

 

Connie Torres 

Office Assistant 

 

Jon Lukshaw 

Maintenance Lead 

 

Richard Scott 

Painter 

 

Anthony Gomez 

Maintenance Technician 

 

Alyk Camacho 

Maintenance Technician 

 

Brittney Krumm 

Housekeeping 
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Guardco Security 

(209) 723-4273 or 
(209) 947-2219 

For emergencies, 
call 911 

 

 

 

 

 

*Please remember  
CV speed limit is   

15 MPH within the 
community gates 

 Courtesy Patrol 
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Ingredients 
 

Crust: 

 4 cups flour 

 1 tsp. salt 

 1 tsp. baking powder 

 1 cup shortening 

 4 egg yolks 

 2  Tbsp. lemon juice 

 8-10 Tbsp. cold water 

Filling: 

 7 cups thinly chopped, peeled apples 

 2 cups white sugar 

 1/4 cup flour 

 2 tsp. Cinnamon 

 Dash ground nutmeg 

Glaze: 

 1 cup. Powdered sugar 

 1 Tbsp. Milk 

 1 Tbsp. Lemon juice 

 

Directions 

In a large bowl, combine  flour, salt and 

baking powder. Cut in shortening until 

mixture resembles course crumbs. In a 

small bowl, whisk egg yolks, lemon juice 

and water: gradually add to flour mixture, 

tossing with fork until dough forms a 

ball. Divide in half. Chill for 30 minutes 

Roll out one portion of dough between 

two large sheets of waxed paper into a  

17” x 12” rectangle. Transfer to an un-

greased 15” x 10” x 1’ baking pan. Press 

pastry onto the bottom and up the sides 

of pan; trim pastry even with top edge. In 

a large bowl, toss the apples, sugar, flour, 

cinnamon and nutmeg; spread over crust. 

Roll out remaining pastry to fit top of 

pan; place over filling. Trim edges; brush 

eges between pastry with water or milk. 

Pinch to seal. Cut slits in top. Bake 375 

degrees for 45-50 minutes or until golden 

brown. Cool on wire rack. Combine glaze 

ingredients until smooth; drizzle over the  

bars before cutting. 

 

Apple Pie Bars 

Castle Vista Times Castle Vista Times 

Important Numbers and Information 
 

Emergency Maintenance Issues 
Castle Vista Maintenance After Hours 

(209) 643-9193 

If no answer, please leave a message, we will return the call.  

Maintenance Corner 

Maintenance issues happen.  Please 
do not wait to report maintenance is-
sues. Reporting them as they happen 

keeps your home running smoothly. 

Here at Castle Vista, we have a skilled 
staff of maintenance employees that will 
handle your maintenance issues. No 
maintenance call is too small! From 
changing a light bulb, to changing the bat-
teries, we are here to get the job done.  

What is an after hours maintenance 
emergency call? Some examples are the 
following: 

1. Water (pipe breaks). 

2. Plumbing (only if both toilets are 
clogged). 

3. Electrical. 

4. Smoke detectors (Please do not re-
move). 

5. Gas - If you smell gas, stay calm and 
vacate the unit. Call 911.  They will 
dispatch PG&E. Do not use your 
phone in the home if you smell gas, 
as this could cause a fire hazard. 

 

 

 

 

 

 

Jon Lukshaw, Maintenance Lead 

Please remember, our staff and complex 
is not designated as an “Assisted Living” 
community. This means, you MUST call 
911  if you have an emergency issue, 
such as falls, and medical/health emer-
gencies. Please do not call the after 
hours maintenance phone, as we are not 
allowed to assist.  

Thank you for choosing Castle Vista as 
your home.   

After Hours Maintenance Calls 

http://www.google.com/imgres?hl=en&gbv=2&biw=1366&bih=587&tbm=isch&tbnid=leCkw0E7KJhZgM:&imgrefurl=http://www.shutterstock.com/pic-2505131/stock-vector-pager.html&docid=MjyG7SUk9KtkXM&imgurl=http://image.shutterstock.com/display_pic_with_logo/169/169,11690749
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