
 

Our Staff 
 

Jennifer Krumm 

Community Administrator 

 

Kiran Prasad 

Marketing Director 

 

Connie Torres 

Office Assistant 

 

Anthony Gomez 

Maintenance Technician 

 

Akshaye Prasad 

Maintenance Technician 

 

Roland Rodriguez 

Interior / Exterior Painter 

 

Travis Jeffery 

Exterior Painter 

 

Anthony Castro 

Exterior Painter 

 

Savannah Salas 

Janitorial / Housekeeper 
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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 

June  2023 

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 

Important Numbers and Information 
 

Emergency Maintenance Issues 
Castle Vista Maintenance After Hours 

Call 209-357-2924, press #2 

Or call the answering service directly at: 502-363-8928 

Maintenance Corner 

 

 

 

 

 

 

 

 

 

 

Ingredients 

1 sheet refrigerated pie crust 

3/4 cup sugar 

2 tablespoons cornstarch 

1 cup water 

1 package (3 ounces) strawberry gelatin  

4 cups sliced fresh strawberries 

Whipped cream, optional 

 

 

 

 

Directions 

1. Preheat oven to                                 

450 degrees. Unroll                              

crust into a 9 inch pie pan. Trim edge. 

Line un-pricked crust with a double 

thickness of heavy-duty foil or parch-

ment. Bake 8 minutes. Remove foil; 

bake for an additional 5 minutes. 

Cool on a wire rack. 

2. In a small saucepan, combine the 

sugar, cornstarch and water until 

smooth. Bring to a boil; cook and stir 

until thickened about 2 minutes. Re-

move from the heat; stir in gelatin 

until dissolved. Refrigerate until 

slightly cooled, about 15-20 minutes. 

3. Meanwhile, arrange strawberries in 

the crust. Pour gelatin mixture over 

berries. Refrigerate until set. If de-

sired, serve with whipped cream.  

ENJOY! 

 

Easy Fresh Strawberry Pie 

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.  

Please remember when you are us-
ing 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 
swimming 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 your-
self 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 resi-
dent. We also ask that you are con-
siderate of the surrounding units lo-
cated by the pool. Please keep noise 
levels to a minimum. Children must 
be supervised 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 
lifeguards on duty. Stay safe and en-
joy the water. 

 

 

 

 

Pool & Spa 101 
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