
Office Hours 
7:30am - 6:00pm 
Tuesday - Friday 

Closed on Mondays 

After Hours Emergency:  
1-866-780-1748  

TDD: 1-800-659-8331 
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 Range Hood Filter: Spray with oven cleaner soak for 15 

min. Then run under hot water.  

 Marker/crayon removal on walls/doors: WD-40, spray 

then wipe. 

 Cabinet cleaning: In a spray bottle use 1 cup vinegar, 

1/2 cup of baking soda & fill w/hot water, spray & 

wipe down, this should help with the grease. You can 

also use Orange Glo wood cleaner.  

 Clean your fridge out approximately once every month.  

 Keep a small jar (with the lid off) of baking soda in the 

fridge to absorb excess moisture . Please note that it 

has to be a jar and not a box.  

 When cleaning your faucets, use an old toothbrush 

with baking soda and scrub areas of the faucet that are 

particularly grimy with hard mineral deposits.  

 Avoid abrasive chemical cleaners such as comet and 

ajax when cleaning your tub. Spray the stains with vin-

egar. Distilled white vinegar makes an excellent natural 

cleaning solution, especially on routine bathroom 

cleaning tasks. *Lemon juice makes a fine alternative to 

vinegar if you happen to have some in the refrigerator. 

Unit Inspection - Quarterly  

We will be conducting our quarterly inspections in the month 
of April. Units are inspected for the following: 

Smoke alarms, electrical outlets, breaker boxes, refrigerators, 
infestation, heating units, ceiling/walls, cleanliness, sink/tub 
stoppers, bathrooms, screens, windows, doors and blocked 
fire exits.  

***A 48 HOUR NOTICE WILL BE DELIVERED WHEN A 
DATE IS SET FOR INSPECTION*** 

6 cups corn tortilla chips 

2 cups chili with beans 

1 cup shredded cheddar cheese 

2 cups shredded lettuce  

2 roma tomatoes, chopped  

1/2 cup salsa  

1/4 cup sour cream  

Directions 

Preheat the oven to 350 degrees  

Place chips in the bottom of a 9x9 baking dish. Pour chili straight from 

the can over chips. Sprinkle shredded cheese over top. 

Bake for 20 to 25 minutes in the preheated oven, until chili is bubbling 

and cheese is melted. Top with lettuce, tomato, sour cream, and salsa 

in the pan, and serve.  


