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It's FALL ya'll, and you know what that means in Oklahoma!
College football is here! You are invited to visit the clubhouse,
sit on the porch, and enjoy a game while renewing friendships or
meeting new neighbors. Inside you'll find a pool table and muiltiple_
screens for viewing. Lucky us to have this amenity! We hope you will
take advanta%_e of it during the '23-'24 football season!
ove, Sheri, Laura and the H55 team

-

WISH YOUR NEIGHBORS A
) - HAPPY BIRTHDAY!!

MARILYNS.
9/2 - Arkansas State 9/2 - Central Arkansas
VICKIP. 9/9 - SMU 9/9 - @Arizona State
FLOYS. 9/16 - @Tgls:fl . 9/16 - South Alabama

WANDA H. 9/23 - @Cincinnati 9/23 - @lowa State
9/30 - lowa State 10/6 - Kansas State
10/7 - Texas (Dallas) 10/14 - Kansas
10/14 - Bye ) N
10/21 - UCFlorida 10/21 _ @‘W?st V|.rg|n|a

10/28 - Cincinnati

10/28 - @Kansas 11/4 - OU
11/4 - @OSU

11/11 - @UCFlorida

11/11 - West Virginia 11/18 - @Houston
11/18 - @BYU 11/25 - BYU
11/24 - TCU ]

gDVOSecco ‘@Y’ayes

1 pound green grapes, removed from the stems
1 F%50-m|||i|iter bottle prosecco

1 C. granulated sugar

1 lime zested

Add the grapes to a |or%e container with a lid. Pour the prosecco over

the grapes and cover. Allow to marinate for at least 1 hour or

refri%eroted up to 24 hours.

Put the sugar and lime zest on a plate or sheet Pon and mix. Drain the

?ropes info a colander over a bowl, then pour them onto a parchment
ined sheet tray. (Discard the prosecco or save for another use.) Lightly

pat dry, then mix with the sugar and lime zest. Shake the pan to coat'the
rapes.Place the sheet tray into the freezer and freeze until firm, about 1
our. Once they are frozen, transfer to a freezer-proof container an

store in the freezer. A perfect evening snack!




