
Fall Newsletter—September 2019 

Happy Fall Y’all! 
 
It’s hard to believe that summer is over and we are on the cusp of all things 
fall;  football, crisp air, hot apple cider, sweaters and boots, crockpot recipes, 
all things pumpkin spice and, of course, a festival of fall color.   
 
With Fall comes the need to prepare our homes for the coming rains, wind, 
freezing temperatures, and possibility of snow.  Please note our article on be-
ing prepared.  And if you have any concerns or maintenance needs, please use your online portal to submit 
a service request.   
 
We have included a yummy crockpot roast recipe and a special potato dish that is so delicious you will 
want to consider it for your holiday table.   
 
Enjoy the beauty of the changing leaves and the crisp Autumn air.   - Your Property Mgmt. Team 

Every quarter we award a Kudo 

prize to a tenant who has shown 

outstanding care of their rental 

property.  If we do a drive-by or a 

walk-thru and see that you are 

taking exceptional care of the 

property, your name is entered 

into a drawing.  You could win a 

$50 gift card.  Might YOU be the 

next winner? Our Fall Quarter 

WINNERS are: R & M Skulinets. 

Meridian  Valley Property Management 
17121 SE 270th Pl., Suite 203, Covington, WA  98042 

Www.rentalrain.com  
email:  office@rentalrain.com 

Property Managers’  
contact info: 
 
Office:  253-630-0123 
Susan:  206-271-9622 
Stephanie:  206-579-5206 

Online Portal 
 
Our website, www.rentalrain.com, 
has a tenant section that will allow 
you to set up your online portal and 
schedule your payments ahead of 
time to avoid late fees and save 
time and money driving or mailing 
in your payment.   You can also 
report any concerns or give any 
feedback.  All rent payments are 
due on the 1

st
 and become late 

after the 5th.   

Ready for Fall? 

Please report to your property manager any needs for: 

 Trees trimming or removal 
 Furnace cleaning 
 Gutters cleaning or repair 
 Moss treatment  
 
Friendly reminders for cold weather prep: 
 Change furnace filters (recommended a minimum of 2x/year) 
 Disconnect water hoses 

 Install  hose bib covers 

 Cover outside pipes 

 Check batteries in smoke alarms and carbon monoxide detectors 
 Keep garage door closed to prevent furnace or water heater pilot lights from going out 

 

 Plants, shrubs or blackberries trimming  
 Moles in the yard 
 Roof concerns 
 Sump pump concerns 

http://www.rentalraon.com


Something Savory—Something Sweet 

Sharing our favorite recipes of the season 

Flavorful Pot Roast 
2 boneless beef chuck roasts (2-1/2 pounds each) 
1 envelope ranch salad dressing mix 
1 envelope Italian salad dressing mix 
1 envelope brown gravy mix 
1/2 cup water 
Place the chuck roasts in a 5-qt. slow cooker. In a small bowl, combine the 
salad dressing and gravy mixes; stir in water. Pour over meat. Cover and 
cook on low for 7-8 hours or until tender. If desired, thicken cooking juices for 
gravy. Yield: 12-15 servings. 

Elegant Potatoes 
8-10 potatoes, boiled and mashed 
8 oz. cream cheese 
8 oz. sour cream 
½ tsp. garlic salt 
1 cube butter 
Salt and pepper  
2-3 T. bacon bits 
½ C. Parmesan cheese 
Peel  potatoes and cube.  Boil until tender, then mash them with a beater.  Add the remaining in-
gredients and beat until smooth.  Place in 9x13 baking dish and bake for 60 minutes at 350. 

Pumpkin Roll 
3 eggs, beaten 
1 cup white sugar 
1/2 teaspoon ground cinnamon 
2/3 cup pumpkin puree 
3/4 cup all-purpose flour 
1 teaspoon baking soda 
 

Preheat oven to 375 degrees F (190 degrees C). Butter or grease one 10x15 inch jelly roll pan. 
In a mixing bowl, blend together the eggs, sugar, cinnamon, and pumpkin. In a separate bowl, mix 
together flour and baking soda. Add to pumpkin mixture and blend until smooth. Evenly spread the 
mixture over the prepared jelly roll pan. 
Bake 15 to 25 minutes in the preheated oven. Remove from oven and allow to cool enough to handle. 
Remove cake from pan and place on tea towel (cotton, not terry cloth). Roll up the cake by rolling a 
towel inside cake and place seam side down to cool. 
Prepare the frosting by blending together the butter, cream cheese, confectioners sugar, and vanilla. 
When cake is completely cooled, unroll and spread with cream cheese filling. Roll up again without 
towel. Wrap with plastic wrap and refrigerate until ready to serve. Sprinkle top with confectioner sugar 
and slice into 8-10 servings. 

2 tablespoons butter, softened 
8 ounces cream cheese 
1 cup confectioners' sugar 
1/4 teaspoon vanilla extract 
confectioners' sugar for dusting 


