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Fall 2021

Treasure Hunt:
Somewhere inside this 
newsletter is the name of an 
Erie Station Village staff member 
spelled backwards. Find it and let 
the office know who it is, and we 
will enter your name in a drawing 
for a $150 rent credit or a free 
professional cleaning!

All entries must be received by 
5:00 PM on Friday, October 8th.

The drawing will be held on 
Monday, October 11th and the 
winner will be notified on the 
same day.

Hello, Neighbor!
a delish recipe, and some 
reminders to make sure you have 
a fun and safe season. 

As always, we would love to hear 
from you! Got an idea for an 
article? Send it our way! Have a 
new recipe, book or hobby you 
want to share? Let us know! This 
is your community and you are 
a vital part of it, so come share 
your ideas and talent.
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Footballs are flying and the 
leaves will be soon, too. It’s 
fall and we are so happy to be 
getting our candles and throw 
blankets out again. With the 
coming of sweater weather 
comes the newest edition of 
From the Green, your insider 
guide to the happenings at Erie 
Station Village. In this issue 
you’ll find suggestions for things 
to do around Rochester this 
fall, helpful tips for keeping your 
indoor plants happy and healthy, 

From the Green
Your Erie Station Village 
    quarterly update...



• We will be having the annual 
Pumpkin Carving Contest; stay 
tuned for details! 

• Please be aware that all trash 
should be discarded in a 
receptacle and boxes broken 
down before putting them in the 
trash room.  

• Certain items cannot be disposed 
of in the trash room. Please 
discard large items outside 
in the brown dumpster by the 
maintenance shop (behind 
Buildings 300 and 501). Things like 
furniture should be left outside of 
the fence by the dumpster. If you 
have something like batteries, 
unused prescription medication, 
or old electronicas and you’re 
not sure where to take them, call 
or email your ESV Community 
Concierge (585-270-1617/
ESVconcierge@gmail.com) for 
some tips!  

• All cars should be registered with 
the office and have a parking 
pass on their side window. Please 
be aware that non-registered 
vehicles without parking passes 
will be tagged and towed. 

• This is a smoke-free community  
– we can terminate your lease 
for breaking our smoking policy – 
that includes garages, balconies,  
and grounds. 

• We will be sending renewal 
contracts via email, so please be 
on the look-out for them. 

• A  friendly reminder to drivers...
please pay attention to all 
sidewalks and crosswalks. 
Waiting until pedestrians have 
fully crossed the street to drive 
through keeps everyone safe.  
Please adhere to all traffic signs 
and rules. This is your community, 
these are your neighbors, and it’s 
important for you to help keep 
everyone safe.

If you’re looking for a bushel-
load of fun fall activities this 
fall, we have five ideas for you. 
While each of these venues 
has Covid precautions in place, 
we do encourage you to check 
guidelines with each before 
buying tickets to ensure you will 
feel safe and comfortable.
 
Take a class at New York Kitchen! 
Stuck in a cooking rut? Finding 
yourself making the same meals 
over and over? Check out New York 
Kitchen in Canandaigua. About a 
50-minute drive from Erie Station 
Village, NYK offers cooking classes 
for everything from sushi and pasta 
to soups and perogies. Take a class 
alone, bring a friend, or make it a fun 
date night! You’re sure to leave very 
full and with new meal options to 
wow your guests. You can find their 
class schedule online at 
nykitchen.com.

See a show with the Rochester 
Philharmonic Orchestra! 
The RPO has an award-winning 
lineup this fall that you won’t want 

A Few Words from 
          Your Concierges...

to miss! Options include classical, 
soul, pop, and popular movies 
accompanied by the orchestra. 
If you’re wondering where this 
concierge will be on October 30th, 
it’s the Eastman theater watching 
the RPO play along with the movie 
Psycho. Visit them online at 
www.rpo.org.

Spirits of the Past: A Walk in the 
Dark at the Genesee Country 
Village & Museum 
The Genesee Country Museum is a 
hidden gem and what better way to 
celebrate the spooky season than 
with their Spirits of the Past walk. 
Take a walk through GCM at night, 
hear haunted tales, and maybe 
see some body snatchers, grave 
diggers, witches, and prowlers. Get 
the details at www.gcv.org.

As always, if you’re looking for more 
ideas or a specific type of activity, 
don’t hesitate to contact your Erie 
Station Village concierge at 
ESVconcierge@gmail.com. 
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   Reminders

Stay Updated by 
Liking Us on
Facebook!

www.facebook.com/eriestationvillage
www.instagram.com/eriestationvillage



Neighbor 2 Neighbor
“We’re Hungry,” said Your Houseplants 
 
All plants need nutrients, and they get most of those through the soil they grow in. 
That can be a challenge for your houseplants because their soil is limited to a relatively 
confined pot. Once they use up the nutrients in that soil, they depend on you to add 
more. That’s why occasionally fertilizing houseplants is so important — it renews the 
soil so your plants can continue to thrive.

Fertilizers for houseplants typically come in the form of liquids, sticks, or slow-
release. Of these, we recommend liquid and slow-release. Fertilizer sticks might seem 
convenient, but they don’t evenly distribute nutrients through the soil. And once 
you’ve inserted one into a pot, you have no control over their release.

Liquid fertilizers are applied when you water your plants. You simply add a small 
amount of the fertilizer to your plant water. Depending on the instructions, you might 
fertilize every time you water or every other time. Liquid fertilizers provide a steady 
supply of nutrients that you control. You should stop using them when plants are 
dormant during the winter and increase their use when a plant is sending up new 
growth. The only disadvantage is that you need to remember to use them.

Slow-release fertilizers have quickly become a favorite of many indoor gardeners. 
They’re essentially pellets that are coated in time-release shells. The individual pellets 
have coatings of different thicknesses that dissolve at different rates, so the fertilizer is 
released over time. A single application enohr tterrag can last between 4-6 months.
One final thing to keep in mind is to always follow the instructions and avoid 
overfertilizing. Just like a human being that takes too many vitamins, too much 
fertilizer can harm a plant and even burn its roots.
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Ingredients
•  2 cups all-purpose flour, spooned into measuring cup and leveled off
• ½ teaspoon salt
• 1 teaspoon baking soda
• ½ teaspoon baking powder
• 1 teaspoon ground cloves
• 1 teaspoon ground cinnamon
• 1 teaspoon ground nutmeg
• 1 ½ sticks (3/4 cup) unsalted butter, softened
• 2 cups sugar
• 2 large eggs
• 1 15-oz. can 100% pure pumpkin 

Directions
1. Preheat the oven to 325°F and set an oven rack in the middle position. Generously grease two 

8’’ x 4’’ loaf pans with butter and dust with flour (alternatively, use a baking spray with flour in 
it, such as Pam with Flour or Baker’s Joy).

2. In a medium bowl, combine the flour, salt, baking soda, baking powder, cloves, cinnamon, and 
nutmeg. Whisk until well combined; set aside.

3. In a large bowl, use an electric mixer to beat the butter and sugar on medium speed until just 
blended. Add the eggs one at a time, beating well after each addition. Continue beating until 
very light and fluffy (a few minutes); beat in the pumpkin. The mixture might look grainy and 
curdled at this point — that’s okay.

4. Add the flour mixture and mix on low speed until combined.
5. Turn the batter into the prepared pans, dividing evenly, and bake for 65 — 75 minutes, or until a 

cake tester inserted into the center comes out clean. Let the loaves cool in the pans for about 
10 minutes, then turn out onto a wire rack to cool completely. 

6. Fresh out of the oven, the loaves have a deliciously crisp crust. If they last beyond a day, you 
can toast individual slices to get the same fresh-baked effect.

       onceuponachef.com

Pumpkin Bread

Phone: 585-334-6870
Fax: 585-334-6938

Email: esv@eriestation.net
www.eriestation.net       Page 4

Nothing says fall like the sweet smell of pumpkin bread wafting from the kitchen!

LIFE STARTS ALL OVER AGAIN 
WHEN IT GETS CRISP IN 
THE FALL. 
F. SCOTT FITZGERALD


