
A Productive Year for Our Community! 
I am pleased to report that this year has been incredibly productive for our com-
munity, with several key projects successfully completed: 

• Thorough Power Washing: The entire association has undergone a compre-
hensive power washing, leaving our community looking fresh and well-
maintained. 
• Wood Restoration Project: The wood restoration project has been finalized, 
enhancing the durability and appearance of our structures. 
Annual Tree Trimming: We’ve also completed our annual tree trimming, ensur-
ing the continued health and beauty of our landscape. 
Looking ahead, the 2024 Annual Meeting of the Membership is scheduled for 
October 15, 2024. This important meeting will be held at Mary Helen Guest 
Elementary School (1655 Decker). There are three two-year positions open on 
the board, and notices will be delivered to each co-owner within the next three 
weeks. 
Thank you for your continued support and participation in making our  
community a wonderful place to live! 
 

Hidden Meadows President’s Report: Gigi Morrow 

 

Important Reminders  
 

TRASH 

• Trash pick-up day is Wednesday. Pick-up will be one day later if it is a holiday week. 

• Please place trash at the end of the driveway, not on the grass, no earlier than 4:00 p.m. the 

night before the scheduled pick-up. 

• All yard waste must be in brown paper bags or a trash container clearly marked "Yard Waste." 

• The blue bin is for recyclable materials only. 

SPEED LIMIT 

The posted speed limit within the complex is 15 MPH. Please obey the speed limit and all other 

posted traffic signs to keep our community safe. 
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Local Events 

• East  Pro Aug.—M/W 

Saturday—2s Beach 

Volleyball 8/17/24 On 

the Dunes Sports Bar, 

2055 Haggerty Rd, 

Walled Lake 

• Coffee Connections Sat 

Aug. 17th, 2024 at 

11:30aM at Body 

Language Fitness and 

Yoga Center: 1567 

Union Lake Rd 

• Motor City EGGFEST 

Sept. 7,2024 at MSU 

Tollgate Farm and 

Education Center 28115 

Meadowbrook Rd, Novi 

• Back to School Pop-up 

Shop, Sunday Aug. 18 

from 2-7pm 27170 

Grand River Ave., 

Redford Charter 

Township 
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A twist on the classic carbonara, these meatballs are 

great for kids.  

When emailing  or calling KCPS: the Assistant Community Man-

agers can offer immediate assistance. 

We encourage each owner to  

contact:  

  

Patti Cadman 

P.cadman@kcpropertyservice.com 

 

Marcela Castrillon 

m.castrillon@kcpropertyservice.com 

 

COMMUNITY MANAGER: 

Mrs. Kimberly Mosey 

(248) 586-9700 

Email: 

k.mosey@kcpropertyservice.com 

 
KC Property Services, LLC 

2985 12 Mile Rd. 

Berkley, MI 48072 

 

       Office Hours:       Monday - Friday 

Ingredients (6) 

• 325 g dried Cuciina Matese Italian Spa-

ghetti 

• 500g porck sausages 

• 1tbsp exta virgin olive oil 

• 300ml light thickened cream 

• 3/4 cup finely grated parmesan 

• 180g baby spinach 

Cook pasta in a large saucepan of boiling, salt-
ed water, following packet directions. Drain, re-

serving 1/3 cup cooking liquid.  
STEP 2 

Meanwhile, squeeze sausage mince from castings.  Roll level 

tablespoons of mixture into balls.  Heat oil in a large, deep frying 

pan over medium-high heat.  Cook meatballs in batches, turning for 

5 to 6 minutes or until browned and cooked through 

STEP 3 

Add cream and reserved cooking liquid.  Bring to the boil.  Reduce 

heat to low.  Simmer for 2 to 3 minutes or until sauce thickens slight-

ly.  Add 1/2 cup parmesan.  Stir until smooth and combined.  Add 

pasta and spinach.  Cook for 1 to 2 minutes or until spinach wilts 

and pasta is coated in sauce.  Serve sprinkled with remaining par-

mesan 


