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E3 Emergency Maintenance
¥ For urgent issues that can’t wait—like flooding, fire, electrical hazards, or loss of
' heat/essential utilities—please call Emergency Maintenance at 888-325-3488.

§ Our team is available after hours for true emergencies to help keep your home safe,
stable, and comfortable.

e = Paying Rent Made Easy

Rent can be paid quickly and securely through your Resident Portal. Online payments are
Y4 available 24/7 and can be made via eCheck, debit, or credit card—making it simple and
#iilf convenient as we head into the busy sprlng season.
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Baking the Cakes

1.Preheat oven to 325°F and spray two mini cake trays well with baking spray.

2. Mix dry ingredients: Whisk together the flour, salt, and baking soda in a bowl.

3.Cream buftter and sugars: Beat the butter, both sugars, and lemon zest until
light and fluffy, about 3 minutes.

4.Add eggs: Mix in the eggs one at a time. In a separate bowl, whisk together
the sour cream, milk, and vanilla. I

5. Combine batter: _Addthe dry mixture and sour cream mixture to the butter
mixture, alternating between them. Start and end with the dry ingredients.
Mix just until combined.

6. Fill and bake: Spoon about 3 tablespoons of batter into each mini cake well.
Tap the trays lightly on the counter, then bake for 18-20 minutes or until a
toothpick comes out clean. (

7.Cool: Let the cakes cool in the tray for 10 minutes, then turn them onto a
wire rack and cool completely.

‘Wl Making the Lavender Glaze

1. Heat the milk: Once the cakes are cool, microwave the milk for 1 minute until
hot. Add the lavender and let it sit for 10 minutes, then strain out the
lavender.

2.Make the glaze: In a bowl, mix the powdered sugar, salt, and vanilla. Stir in
the lavender milk a little at a time until the glaze is smooth and pourable.

3. Finish the cakes: Drizzle the glaze over the cooled cakes and top with extra
lemon zest and edible flowers if desired.

Ingredients
1 1/3 cups all-purpose flour Lavender Glaze
1/2 tsp. kosher salt 1/4 cup whole milk
1/8 tsp. baking soda 1/2 tsp. culinary
1/2 cup unsalted butter, softened lavender
2/3 cup granulated sugar 1 1/2 cups powdered
1/3 cup packed light brown sugar sugar
1 Tbsp. grated lemon zest from 2 1/4 tsp. kosher salt
lemons 1/8 tsp. vanilla extract
2 large eggs, at room temp as needed Edible
1/4 cup sour cream, at room flowers and lemon
temp zest for garnish
1/4 cup whole milk, at room temp
1 tsp. vanilla extract
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