
 

Please feel free to contact  

Howe Association Management, Inc. at:  

(925) 837-2805 phone 

(925) 837-2899 fax 

(925) 818-0500 24 hour Emergency Line  

howe_applications@sbcglobal.net 

www.howemanagement.com 
   

Accounting               ext. 6# 

Architectural                  ext. 3#  

Violations    ext. 3#   

Landscape or Maintenance  ext. 2# 
 

Remember to give your name, address,    

Association name, and a return phone    

number when leaving a message.  

Board of  

Directors 

Marshall Cosby tmcausebee@att.net    

President 
 

Jeff Hogan Sawyer27@comcast.net 

Vice President 
 

Gail Caruso gailanne04@gmail.com 

Secretary 
 

Alice Beede Beedebunch7@gmail.com 

Treasurer 
 

Bob Whitlow  bw9111@juno.com 

Member At Large 

Board Meeting  

     Information 

The next Board Meeting will be held: 
 

Date: January 14, 2015 

Time: 6:00 pm 

Place: Clubhouse 
 

Homeowners are welcome  

and encouraged to attend! 

Questions? 

VILLAGE POINTE NEWS 

  

DECEMBER 2014 

 

Time to Clean Out the Gutters On Your Home! 
The garage gutters are scheduled to be cleaned Friday,  

December 12th. Homeowners are responsible for  cleaning 

the gutters on their individual home. Please be sure to clean 

out the debris from the gutters before the first big rainstorm! 

HAPPY HOLIDAYS! 

On behalf of the Board of        

Directors and Howe Association 

Management, Inc., we wish you and your 

loved ones a happy holiday season!  

Halloween is Over! Sweep Those Cobwebs! 
We are asking homeowners to check the outside of their 

home for cobwebs. If you see any, please wipe them off; this 

simple and quick task keeps the Association looking its best! 
We are also asking homeowner to volunteer to remove    

cobwebs on the garage buildings as they appear. This will 

save the Association money (and keep dues down), from not 
having to hire someone to come out and clean the garages. 

Management Website  
Please log onto: 

www.howemanagement.com 
  

Login: VillagePointe  
Password: howevlp 

UNION BANK HOA ONLINE PAYMENTS 
To register as a new user, go to: http://www.unionbank.com/hoabankers/ and 

click the box “Get Started”. Follow the instruction on the screen. Below is the 

property identification needed for the registration process: 

Company ID:     0008 this is the Management Company ID 

Association ID:  000736 this is the Bank ID for Village Pointe HOA 

Unit ID:          This is the account number on your billing statement.  

PROPOSED NEW RULE - INOPERABLE & STORED VEHICLES 
 

At the November Board meeting, the Board discussed a new proposed rule  

below regarding inoperable and stored vehicles. The wording is being still   

finalized, and homeowners will be notified when an official vote has occurred. 

 There shall be no inoperable vehicles within the community.          
Inoperable is defined as vehicles without current registration tags or license 

plates, have flat tires, broken windshields, cars that are not operable or cannot 

operate without assistance, etc. 

 Vehicles that are inoperable will be tagged and given 96 hours to move 

the inoperable vehicles out of the community or into the owner’s personal   

garage. Inoperable vehicles that remain in the community after the 96 hour 

grace period are subject to being towed at the owner’s expense. 

 There shall be no storage of vehicles within the community. Vehicles 

parked for more than 72 hours in guest parking will be tagged and the owner 

given 96 hours to remove the vehicle off Village Pointe property. After 96 

hours, the vehicle is subject to being towed at the owner's expense. 
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HOLIDAY PARTIES 

As the season approaches, many of you may 

be planning family gatherings. While this is 

an exciting and fun time, we ask 

that you make every effort to be 

considerate of your neighbors in 

regard to the noise level at your 

home, available parking and the 

driving of your guests.  

 

Homeowners, please remember to dispose of your used 

Christmas tree in an acceptable manner after the 

holidays. Failure to comply will result in a fine being 

placed upon your account and the cost of disposal for 

the tree. Do not dispose of your tree next to your home 

or in the common area! Also remember to have all of 

your holiday decorations down by January 15th! 

POOPER SCOOPER 
Please be a responsible pet owner and pick up your animals solid waste matter. Not only is this 
a health issue, but not doing so could result in a violation letter being sent to your home. If you 
should see homeowners not picking up after their pets, please contact the Management office 
with the homeowners’ address. Also, for the safety of our two and four legged friends, please 

make sure that dogs are restrained by a responsible person and on leash at all times.  

Auto-Pay for HOA Dues 
Did you know Union Bank can have your HOA dues     
automatically deducted from your bank account each 

month? If you are interested in setting this up, you may 
download the form from the Village Pointe website under 

“Forms” or contact Union Bank at: 1-800-927-6000 to  
request a form. Please keep in mind it takes                

approximately one month for the Auto-Pay to take effect.  

Iced Pumpkin Cookies 
 

Ingredients  
 

2 1/2 cups all-purpose flour 

1 teaspoon baking powder 

1 teaspoon baking soda 

2 teaspoons ground cinnamon 

1/2 teaspoon ground nutmeg 

1/2 teaspoon ground cloves 

1/2 teaspoon salt 

1/2 cup butter, softened 

1 1/2 cups white sugar 

1 cup canned pumpkin puree 

1 egg 

1 teaspoon vanilla extract  

2 cups confectioners' sugar 

3 tablespoons milk 

1 tablespoon melted butter 

1 teaspoon vanilla extract 
 

Directions 

1. Preheat oven to 350 degrees F (175 degrees C). Combine flour, baking powder, baking soda, cinnamon, nutmeg, 

ground cloves, and salt; set aside. 

2. In a medium bowl, cream together the 1/2 cup of butter and white sugar. Add pumpkin, egg, and 1 teaspoon     

vanilla to butter mixture, and beat until creamy. Mix in dry ingredients. Drop on cookie sheet by tablespoonful; 

flatten slightly. 

3. Bake for 15 to 20 minutes in the preheated oven. Cool cookies, then drizzle glaze with fork. 

4. To Make Glaze: Combine confectioners' sugar, milk, 1 tablespoon melted butter, and 1 teaspoon vanilla. Add 

milk as needed, to achieve drizzling consistency. 

Amazingly Good Eggnog 
 

Ingredients: 

4 cups milk   1 1/2 cups sugar 

5 whole cloves   2 1/2 cups light rum 

1/2 teaspoon vanilla extract 4 cups light cream 

1 teaspoon ground cinnamon 2 teaspoons vanilla extract 

12 egg yolks   1/2 teaspoon ground nutmeg 
 

Directions: 

1. Combine milk, cloves, 1/2 teaspoon vanilla, and cinnamon in a 

saucepan, and heat over lowest setting for 5 minutes. Slowly bring 

milk mixture to a boil. 

2. In a large bowl, combine egg yolks and sugar. Whisk together 

until fluffy. Whisk hot milk mixture slowly into the eggs. Pour 

mixture into saucepan. Cook over medium heat, stirring constantly 

for 3 minutes, or until thick. Do not allow mixture to boil. Strain to 

remove cloves, and let cool for about an hour. 

3. Stir in rum, cream, 2 teaspoon vanilla, and nutmeg. Refrigerate 

overnight before serving. 


