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Residents are invited to participate in the Reflections 

Community Garage Sale on Saturday, March 25, 
8am-12pm. Mark your calendar now and join in the 
fun. You may earn some money, make some new 
friends, and find a treasure or two for yourself. 
START PLANNING NOW! 
 
• Items To Consider Selling: Toys and games, tools, 

yard equipment, clothing, seasonal items, crafts, 
fabric and craft supplies, furniture and wall décor, 
dishes, glassware, cookware, bicycles and bicycle 
parts, magazines and books, automotive parts, 
costume jewelry, and watches. 

• Savers and Pack Rats: Sort through your garage, 
closets, attics, sheds, storage units, dresser 
drawers, bookcases, and any other place where 
“treasures” accumulate. Ask yourself if it’s worth 
the space or the effort to dust and clean it on a 
regular basis. 

• Crafters: Organize and create craft items you plan 

to sell. Seasonal and other homemade items are 
always popular. 

 
TIPS FOR A SUCCESSFUL GARAGE SALE 
• Clean and polish your wares. 
• Gather display equipment: sturdy tables, racks, 

shelf units, hangars, boxes  
• Display items neatly and group like items together 

(by style or price). Re-arrange as items sell. 
• Hang clothing on hangars using clothing rack or 

rope for display.  
• Collect newspapers and plastic bags for wrapping. 
• Make signs and price tags, using masking tape or 

stickers. Price to sell but leave room for 
negotiation. Items may be marked down as the day 
goes on. 

• Gather extension cords and batteries for testing 
electronics. 

• Have a calculator, pen, and paper available. 
• Have the change available to start your day 
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You’ll love your community 
special package with 

Headache-Free repair for only 

$19900
per year *

 

*for appliances up to 10 years old.  

Offer extended through  March 31, 2012 

Call Toll Free 

1-877-237-1313 

Never Pay Another 

Expensive Repair Bill. 

PACKAGE INCLUDES... 

www.BrowardFactory.com 

 

 YOU WILL LOVE OUR REFLECTIONS SPECIAL!!! 
Relax and know that your air conditioning and appliances are covered for repairs for the year. 

• NO Deductibles 

• Unlimited Service Calls 

• All Labor Charges 

• All Functional Parts 

• 24 Hour Access 

A/C up to 3 ton ● Heating ● Wall Thermostat 

Refrigerator ● Ice Maker for Refrigerator 

Oven and Range - Including Self Clean! 

Garbage Disposal ● Water Heater to 40 gallons 

Dishwasher ● Disposal 

Washer, Dryer (full-size) ● Freon Recovery 
Other options and replacement plans are available. 

We’re Broward Factory Service- 

a family owned and operated business 

proudly serving customers for over  

35 years. 

BROWARD FACTORY SERVICE 

Air Conditioning & Appliance Service 

Sales ● Service ● Contracts 
Lic#s CAC057400 * ES0000336 * CFC056867 



Reflections Board Of Directors 

President   
Dan Morrison 

 

Vice President 
Greg Hamaker 

 

Treasurer 
Jack Sardegna 

 

Secretary 
Chris Wandembergh 
 

Member At Large 
Mark Herwagen 

Architectural Review 
Comm. 

Greg Hamaker 
 

Landscape Comm.  
Beth Hamaker 

 

Landscape Manager 
Joe.flint@Imppro.com 

 

To submit an article for 
inclusion in this newsletter 

please email 
Umik2@aol.com 

 
 
 
 

Editors:  
Kim E. Uhlig  

Karen E. Uhlig  813-907-3629 
 
Distribution: 260 copies to residents  
and all advertisers.  
 

Articles of general interest and letters to the Editor are 
welcomed for inclusion.  All written communication may be 
edited for length and clarity and cannot be returned.The Editor 
reserves the right to change policies and advertising rates 
without prior notice.The views expressed in articles in the 
newsletter do not necessarily represent the views of  
IKare Publishing, Inc. 
 

It is important that you patronize the advertisers in this 
newsletter because without them there would be no newsletter. 
Recommend this newsletter to your friends!  
 

The following are business advertising rates. 
1/8 page 70.00  
1/4 page 100.00 
1/2 page 130.00   
Full page 180.00 
Inserts if copies provided 175.00 
Please call IKare Publishing at:  
907-3629. Umik2@aol.com 
 

All articles are provided to IKare Publishing by the Board Of 
Directors and the residents of Reflections. 
 

IKare Publishing is not responsible for content or accuracy. We 
would encourage all residents to attend the meetings held in 
your community in order to stay on top of all issues.  
 

IKare Publishing Inc. and Reflections are not responsible for the 
actions or credibility of any the advertisers in this newsletters. It 
is the individual’s responsibility to check references on all 
advertisers. 

4131 Gunn Highway  
Tampa, Fl 33618  

813-600-1100 Fax 813-963-1326  
 

Community  
Association Manager  

Lee Polk 
813-600-1100   

Lpolk@greenacreproperties.com  
 

Administrative Assistant  
Lori Bolan 

813-600-1100 Ext 116 
lbolan@greenacreproperties.com  

 

Accounting Department 
Lorie Preston 

Contact her for payment questions.  
813-600-1100 Ext 129 lorie@greenacreproperties.com  

Greenacre Properties 

All irrigation must be accomplished prior to 8:00 a.m. or 
after 6:00 p.m. Any one zone of a property may only be 
watered once during the allowable day, NOT both in the 
morning and again in the evening. Please check the 

Hillsborough County web site for updated watering dates: 
www.hillsboroughcounty.org/water/restrictions 

Watering Days 
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You may view the Reflections 

Newsletter in it’s entirety by logging 

onto www.IKarepublishing.com 



IKare Publishing Inc. 
1936 Bruce B. Downs Blvd. #432 
Wesley Chapel, FL 33544 
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Grandma McAndrews'  

Irish Soda Bread  

Ingredients 

•4 cups all-purpose flour  

•1/4 cup white sugar  

•1 teaspoon baking soda  

•2 teaspoons baking powder  

•1 teaspoon salt  

•2 eggs  

•1 1/4 cups buttermilk  

•1/4 cup corn oil  

•1 cup raisins  
Directions: 
Preheat oven to 350 degrees F (175 degrees C). Grease a 
baking sheet, or line with parchment paper.  
                                                                                                         

In a large bowl, stir together the flour, 
sugar, baking soda, baking powder, 
and salt. In another bowl, whisk 
together eggs, buttermilk, and corn oil. 
Make a well in the center of the flour 
mixture, and pour in the buttermilk 
mixture. Add the raisins, and stir a few 
times, just until the ingredients come 
together into a soft dough. Turn the 
dough out onto a floured surface, and 
with floured hands shape dough into a ball. Place the dough on 
the prepared baking sheet, and cut a large cross in the top with 
a sharp knife.  
 
Place the bread on a middle rack of the preheated oven, and 
bake until golden brown, 30 to 40 minutes.  
allrecipes.com 


