
 
 

  

 

 

 
 

 

If you are going to hand out candy on Halloween, please leave your front light on. Kiddos, if 
the light is not on, please allow people their peace and move along the circle.  
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Great website with lots of information for the kids.  
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REALLY—YOUR MOTHER 
DOESN’T WORK HERE! 

Cleaning up aŌer your 
pet means disposing of 
it too!!! 

Don’t make others do 
your dirty work. 

Thanks, WJV BOD 
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Sudoku is played on a grid of 9 x 9 spaces. Within the rows and columns 
are 9 “squares” (made up of 3 x 3 spaces). Each row, column and square (9 
spaces each) needs to be filled out with the numbers 1-9, without repeating 
any numbers within the row, column or square.  
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Let me know if you like the puzzles! Also let me know the kinds of puzzles you like so I can include 
stuff for everyone. 
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CHICKEN COBBLER 
 
Ingredients 

1 pack PERDUE® FRESH CUTS® Fresh Pre-Cut Diced Chicken Breast or use your own 

1/2 cup Butter, melted 

15 oz. bag Frozen mixed vegetables (Peas, Carrots, Corn) 

1 box cheddar biscuit mix 

2 cups milk 

1 10.5oz can cream of chicken soup 

2 cups chicken stock 

2 tbsps. fresh chopped parsley 

Pinch of salt and pepper 

 

  
 Preheat the oven to 375°F. Place butter in the bottom of a 9x13 baking dish and place in the oven to melt. 

 
 In a sauté pan, add 1 tbsp. of olive oil and cook the PERDUE® FRESH CUTS® Fresh Pre-Cut Diced Chicken 

over medium heat. Season with a pinch of salt and pepper and cook until internal temperature reaches 
165°F. 

 
 Add melted butter to the baking dish and top with the chicken in a single layer over the butter. Top evenly 

with the frozen vegetables. 
 

 Whisk together soup and stock in a second bowl until smooth and pour in with the chicken and vegetables. 
 

 Stir together the biscuit mix, seasoning packet from the mix, and milk in a bowl until well blended; pour 
over the chicken and veggies. Spread lightly and evenly over the top of the mixture but do not stir. 

 
 Bake in the preheated oven uncovered until very golden brown and only very slightly jiggly in the center, 

about 45 minutes. 
 

 Sprinkle parsley over the top if desired and let stand for 10 minutes before serving. 
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Dear neighbors, 
  
My name is Alexa, and I am offering professional cleaning services within our 
community. I currently work full-time as a Certified Medical Assistant, and I am 
pursuing my long-term goal of returning to school to become a Registered Nurse. 
While I am dedicated to my career path, finances are currently tight, and I have 
started this cleaning business to help support myself while continuing to move toward 
my future. 
  
I provide the following services: 
    •    General cleanings: kitchens, bathrooms, bedrooms, living rooms, and more 
    •    Deep cleanings for thorough, detailed results 
    •    All cleaning supplies are provided 
  
Availability: 
    •    Weekends 
    •    Select weekday afternoons 
  
Pricing is based on the size of the home and the level of cleaning required. 
  
By choosing my services, you will not only receive a well-cared-for home but also 
support a neighbor who is working diligently to achieve her nursing goals. 
  
📩 To discuss scheduling and pricing, please contact me by text message only at 910-
713-4188. 
  
Thank you for your time and consideration. I would be truly grateful for the 
opportunity to assist you. 
  
Sincerely, 
Alexa 
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IF YOU WOULD LIKE TO SUBMIT NEWS-
WORTHY INFORMATION TO BE CONSIDERED 
FOR INCLUSION IN THIS NEWSLETTER OR IF 
YOU HAVE ANY SUGGESTIONS, PLEASE 
CONTACT: 

SUSAN ADAMS: 
SWADAMS2021@GMAIL.COM 

843-231-2446 

 

 

Windjammer Village POA 
2200 Little River Drive, Little River, SC 29566 
 
Phone: 843-249-2460  |  Fax: 843-280-4840 
Website: 
hƩps://windjammervillagelrcom.com/windjammer-
village-lr  
 
Email: windjammervillagewebsite@gmail.com 
Clubhouse WIFI:  WJV1010! 
Compound: wjvcompoundcommiƩee@gmail.com 

 
 

Board of Directors 
 
President – Anna Marie Farr   farr.annamarie@gmail.com 
1st VP – Bobby Kardack                bkardack@yahoo.com 
2nd VP – ScoƩ Robinson  sandlapper2020@gmail.com 
Member –Diane Sarles  frazzle322@aol.com 
Member –Vickie Lynch  vickielynch1656@gmail.com 
Office Admin.—Liz Eby 
Secretary—Liz Eby 
Treasurer--  

 
Committee Chairpersons  
Architectural – Bill Cockerham  

BeauƟficaƟon – Sandy Struble 

Budget and Finance—VACANT 

Compound – ScoƩ Faggart  

ElecƟon  - Patsy  Holcombe 

GAC – VACANT  

Hospitality – Deborah Christenburg  

Insurance – Stanley Cohen  

Long Range Planning-Margaret Alusick 

Maintenance – Parker Lucas   

Publicity – Susan Adams  

RecreaƟon – Page Kardack 

Security –  keepwindjammersafe@gmail.com 

Social – Page Kardack  

 

GOOD TO KNOW: 
Library – Mac Buffolino 
Nurses Closet - Kathleen Tatarinchik  843-602-6910 
 

Notary Services: 
 
Carole Grieco 
2110 Adams 
843-999-3526 

Jason Bittigar 
2129 Brunswick 
843-877-2564 

Bennie Dowty 
2134 Lexington 
843-427-7020 
 

 


