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            Bonus 

Log on to www.apartmentratings.com and post a review 

We would like to welcome 
our new neighbors in the 
following units: 

L19, L2, J6, J2, F1, 

E5, A12, K6 

• “Wado” is Cherokee for “Thank you.” 

• Thanksgiving was held twice in 1815. 

• Wild Turkeys have a 270 degree field of vision and can run at up to 20 miles per hour. 

Now you know, and knowing is half the battle! 

The New Look of  Lawrenceville Gardens 
At the time of printing, nearly all of you will have had your new windows 
installed.  So far feedback has been very positive and we hope you enjoy 
them.  You may have also noticed the brand new entry door installed in the 
office as well as a growing number of bay windows throughout the property.  
All of these improvements give the property a new atmosphere and will be 
part of a continued effort to better serve you, the resident. 

Remember, it’s not too late 
to sign up for a bay window! 

Website Changes to Follow 
Continuing with our theme of change, the website will soon be updated to highlight the new appearance of the 
property and we look forward to offering a virtual tour of the property in addition to the tours of the apartments.  
Due to inactivity, I’m also planning to de-integrate the Community Forum from the rest of the website or possibly 
remove it entirely.  If you want them to stay, sign in to the forum at www.lawrencevilleapartments.com/lvgforum 
and tell me! 

If you have any additional ideas on how the website can be improved or any additional features you would like to 
see, please e-mail them to me at spayne@mmgtco.com 

Thanksgiving is right around the corner, so here’s a recipe to make your own cranberry sauce.   
It’s not just good, it’s good for you! 

 

 

Cranberry Sauce 

Ingredients 
  2 cups fresh cranberries 
  1/2 cup apple or orange juice 
  1/2 cup honey 
  1/2 grated orange rind 

Directions 
  Mix cranberries, juice, and honey in a pot. 
  Cook on low heat for about 5 minutes, until cranberries pop. Remove from heat. 
  Stir in orange rind. 
  Let cool at room temperature, then refrigerate or can. 


