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Friends Make Good 
Neighbors! 

 
Don’t forget our  

resident referral fee is 
$250.00 

 
 
 
 
 
 
 

*Received after resident 
has completed 30 days of  

residency 

           2300 Cascade Drive  Atwater, CA 95301                Phone # 209-357-2924                Fax # 209-357-7914          

      June 2022 

Guardco Security 
Updated Phone Number  

(209) 421-8795 

For emergencies, 
call 911 

 

 

 

 

 

*Please remember  
CV speed limit is   

15 MPH within the 
Community Gates 

 Courtesy Patrol 

 

 

Our Staff 
 

Jennifer Krumm 

Community Administrator 

 

Kiran Prasad 

Marketing Director 

 

Connie Torres 

Office Assistant 

 

Jon Lukshaw 

Maintenance Lead 

 

Anthony Gomez 

Maintenance Technician 

 

Roland Rodriguez 

Interior / Exterior Painter 

 

Travis Jeffery 

Exterior Painter 

 

Anthony Castro 

Exterior Painter 

 

Savannah Salas 

Janitorial / Housekeeper 
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 Slightly Sweet & Spicy 24 Hour Pickles  

    

 

 

 

 

 

 

 

 

 

 

Ingredients 

• 1 –1/2 lbs. Pickling Cucumbers, cut into       
1/4 rounds 

• 1/2 Sweet Onion, sliced 

• 2 tbsp Mustard Seeds 

• 2 tbsp  Peppercorns  

• 2 Serrano Peppers, sliced into 4 long pieces 

• 1-1/2 cups  Apple Cider Vinegar 

• 1 cup  Water 

• 1 cup  Sugar 

• 1-2 tbsp  Kosher Salt 

• 2 tsp  Dried Dill 

• 2—1 Quart Size Mason Jars with lids (or 
other heat proof containers with tight fitting 
lids). 

 

 

Directions 

1. Divide sliced onion between mason jars. Pack 

cucumbers horizontally in jars. Slide serrano pep-

pers  alongside cucumbers, taking care not to 

handle the seeds to much. Top each jar with tea-

spoon of dill. 

2. Using a mortar and pestle or resealable plas-

tic bag and mallet, crush the mustard seeds and 

peppercorns. 

3. In a sauce pan, place the crushed spices along 

with the vinegar, water, sugar and salt. 

4. Bring mixture to a boil over medium-high-

heat for about 5 minutes. When sugar dissolves, 

ladle mixture evenly over cucumbers. Taking care 

to evenly disperse the seeds and peppercorns 

among each jar. Make  sure all the cucumbers are 

covered in the liquid mixture. 

5. Leave uncovered on the counter for 30 

minutes. After the brine has had a chance to cool, 

cover the jars with tight fitting lids, and place in 

the refrigerator for 24 hours. Can be stored in the 

refrigerator with a tight fitting lid for up to 2 

weeks. ENJOY!. 

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.  

Make sure to leave your name and address on the message and the issue at hand. 

Maintenance Corner 

What is the best way to enjoy your 
Summer? The pool here at Castle 
Vista!  

As the weather heats up, more and 
more residents will be using the pool. 
We went for two years without getting 
to use the pool. With that said we ask 
that you help us keep our pool clean 
and fresh for all to use. 

Please remember when you are using 
the pool and spa we ask that you 
rinse off prior to getting into the pool. 
Our bodies have natural oils, along 
with uses of tanning oils, sunblock 
and hairspray that go into the water 
that we all swim in. Think about swim-
ming in that in a heated pool. The 
bacteria loves to grow in warm places 
and we don’t want our pool to be that 
place.  

It is a known fact: People pee in the 
pool. We ask that you take a moment 
when Mother Nature calls, to get out, 
dry off, and go to the restroom. It is 
very important that you dry off and not 
create a slipping hazard for yourself or 
others.  

We all love a dip in the pool. When 
bringing your guests up to the pool we 
ask that you follow the rules and bring 
one guest per household resident. We 
also ask that you are considerate of 
the surrounding units located by the 
pool. Please keep noise levels to a 
minimum. Children must be super-
vised at all times while in the pool and 
spa area. Please do not leave pool 
toys in or around the pool area. 
Please no glass or alcohol while in the 
pool area as there are no life guards 
on duty. Stay safe and enjoy the wa-
ter. 

 

 

 

 

Pool & Spa 101 

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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Please remember to sign up for all events! 

Great conversations were had with Atwater Police 
Chief Michael Salvador. Residents were informed about 
measures to help with dealing with the homeless in 
Atwater. City Manager, Lori Waterman was there to 
help answer any questions we had on concerns with 
the fence line and surrounding home owners. 

Police Chief Michael Salvador Q & A 

A representative was there to discuss measures 
to help reduce issues along the canal bank. MID is 
aware of our concerns and is working with the 
City of Atwater for a resolution to the matter. I 
felt the meeting was very informative and a great 
partnership with the City to work together to ad-
dress our issues at hand. We will be putting to-
gether a neighborhood watch committee of resi-
dents that will work together to be the eyes and 
ears of Castle Vista. If you are interested in being 
part of the Neighborhood Watch Committee 
please contact Jennifer Krumm at 209-357-2924. I 
will be organizing monthly meetings. 


