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Annual Neighborhood Events 

 

January 

February 

March 

April 

Great American Cleanup   

Easter Egg Hunt 

Neighborhood meeting   

May  

Annual Pig Picking 

June 

Summer Fun in the Park 

July 

July 4th parade and picnic 

August  

National Night Out 

September 

Big Sweep Event 

October 

Halloween party in the park 

November 

December 

Lighted Christmas Balls 

Food Drive 

  Sunset Hills  Spring 2011  
     Greensboro, North  Carolina  

Dear Neighbors,  
 
We continue to live in one of the most desirable neighborhoods in 
Greensboro. We are fortunate to have sidewalks, mature trees and 
landscapes that have taken years to grow, and wonderful homes 
and neighbors that make us proud of where we live. 
 
We have seen a few setbacks.  However small or insignificant they 
may seem, we need to continue to address them.  We have seen 
some auto break-ins.  Residents need to report these incidents and 
request a CSI Report in order to ensure we get adequate resources 
to address these incidents.   
 
Another issue is that we are seeing a loss in our coveted oak trees. 
They are dying and we are not sure why.  We are taking advantage 
of a city program that is allowing us to start replacing some of  

Neighborhood Meeting  

Thursday,  April 28, 2011  

7:00 p.m.  

First Christian Church  

1900 W. Market Street  

 

Continued on page 10 
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Need Neighborhood Information? 

The Sunset Hills Neighborhood Association has both a 

website and a listserv. Pictures of neighborhood events  

appear in color on the website and in much larger num-

bers than we could ever print in the newsletter.  

 

Get to know your neighbors in text and print and learn 

the news:  

http://www.sunsethillsneighborhood.org. While looking 

at the site, be certain to go to Discussion Group and sub-

mit your email address to be added as a member of the 

monitored listserv. 

 

When you have a question about trades people, spot a 

stray dog or cat, note something unusual,  submit a mes-

sage to the listserv and the message goes out to all the 

members. Reading your email regularly will bring you 

news and information about the neighborhood. The 

listserv is monitored to keep the messages relevant to 

this area and on topics about the neighborhood. 

Dues 

Dues are due in January of each year. It is never too 

late to pay for the current year, however. Please re-

mit your $5 directly to the treasurer, Emily Herman 

at 2512 Berkley Place. Checks for more than $5 will 

be accepted as donations to the Sunset Hills Neigh-

borhood Association. 

Sunset Hills Neighborhood Association 
Board of Directors 

President 

Eric Patton  
epatton42@yahoo.com  

Vice-President 

Joann Strack 
joannstrack@triad.rr.com  

Secretary 

Kerry Meyers 

Treasurer 
Emily Herman 

Mail dues  to: 2512  Berkley Place    eeherman@triad.rr.com 

Community Watch / Block Captain Head 

Ellen Wells 
272-0269  

ellenfwells@triad.rr.com 

Community Watch / Block Captain Coordinator 

Elaine Brune 
bardsley-brune@triad.rr.com 

Traffic Committee Chair 

Gerry Alfano 

Social Chair 

OPEN 
 

Environmental Affairs 
Ron Small 
275-6427 

rsmall@reedyfork.net 

Garden Club Representative 
Laurie Joslin 

lbjoslin@yahoo.com 

Web site coordinator 

Robin Timmins 
timmins1@bellsouth.net 

Play Group coordinator 

OPEN 

Listserv coordinator 

Carl Phillips 
cwpjr5524@aol.com 

Easter Egg Hunt coordinator 

OPEN 

Historian 
John Bernard 

Newsletter Team 

   Elaine Brune 
378-1990 

  bardsley-brune@triad.rr.com 
Roger Bardsley 
378-1990 

  rbardsl@co.guilford.nc.us 
Kristy Jackson 

  feverpitchmusic@yahoo.com 
Marlene Pratto 

mrpsunset@gmail.com  

Newsletter Advertising Rates 

$15 - biz card size  $70 - 1/2 pg 

$35 1/4 pg   $140 - full pg 

Add $5 if your dues are not uptodate. Once 

you have made arrangements for an ad, send 

your check to Emily Herman, address above. 

Thanks to our advertisers for helping to offset 

the cost of this newsletter. 

VOLUNTEER Opportunities  

Thanks to those who have taken positions 

since the last newsletter. There are still 

some openings.  Would you consider filling 

one? If so, please contact Eric, Joann, or 

Emily.  

mailto:epatton42@yahoo.com
mailto:joannstrack@triad.rr.com
mailto:ellenfwells@triad.rr.com
mailto:bardsley-brune@triad.rr.com
mailto:lbjoslin@yahoo.com
mailto:timmins1@bellsouth.net
mailto:cwpjr5524@aol.com
mailto:bardsley-brune@triad.rr.com
mailto:rbardsl@co.guilford.nc.us
mailto:feverpitchmusic@yahoo.com
mailto:mrpratto@acm.org
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Special Crime Information:   
Guest Columnist Sgt. Charles Blaylock, GPD 
 

Recently I received a Neighborhood Crime Report column from Sgt.Blaylock. GPD intends this to be a monthly com-

munication with neighborhoods, to include both crime statistics and recommendations for safety measures based on 

current concerns.  With Sgt. Blaylockôs permission, I have bulleted some of the material to save space.  In future, most 

of these monthly reports will necessarily come to you via the listserv. 

 

This community crime report is not to alarm you, but rather to arm you with information so you can make personal 

decisions that might help us reduce criminal activity.  We encourage you to report any and all suspicious activity to 

Guilford-Metro 911écall 911 when a police response is needed.  If an immediate police response is not necessary 

contact GM911 by calling 373-2222.  When in doubt, always call 911. 

[You can help fight crime by target-hardening your property and practicing safe personal habits: 

 ǒ lock doors, both cars and homes 

 ǒ lock windows; if opened during warm weather, secure them when away or 

               sleeping 

 ǒ lock all doors except ones on the side next to you when doing yardwork 

 ǒ speak to door-to-door solicitors through a locked door 

 ǒ ask door-to-door solicitors to show their city-issued peddling permits 

 ǒ use your home alarm system when at home or away 

 ǒ remove valuables from vehicles 

 ǒ record serial numbers of all valuables that have them (TVôs, etc.) 

 ǒ engrave your property if you can, using your driverôs license number; ID  

    theft is not a concernécriminals need much more than your license number to  

    steal your identity.] 

Your Greensboro Police Department is striving hard to reduce crime city-wide. We cannot do it without your eyes and 

ears and your willingness to call us when necessary.  We look forward to serving you to the best of our abilities. 

 

Sincerely, 

C.T. Blaylock, Community Resource Team, Central Division 

 

I did not include the spreadsheet of crime statistics comparing a short period this year with the same dates from last 

year; the area reported was much broader than just Sunset Hills.  However, last year there were four incidents in Sunset 

Hills from March 9 through March 18; this year there were none. 

 

Telephone calls to the police:  Guilford-Metro is the ñplaceò you reach when you call the police, regardless of which 

number you use.  However, I learned from personal experience that 911 calls are taken very seriously:  I recently called 

911 and then accidentally disconnected my phone. Before I could redial, my phone rang and the operator asked if I had 

called 911 and wanted to know details.  Very reassuring! 

          Ellen Wells 

Great American Cleanup 
Ron Small, Environmental Affairs Coordinator 

  
As always, thank you to all the neighborhood volunteers who helped with the Great American Cleanup on Saturday, 

April 2.  It was a beautiful morning, and we had approximately 20 adults and children participate!  Between our orga-

nized efforts during the Great American Cleanup and Big Sweep events over the past eight years, as well as routine 

efforts by neighbors who pick up litter during their walks and outings, the amount of trash we remove from the park 

and stream seems to decline at each of these events.  That sure is an encouraging signé  Keep up the good work, and 

I hope to see even more neighbors at the Big Sweep on September 17! 

  
If you have any questions about these cleanup efforts or wish to volunteer for upcoming events, please let me know 

at rsmall@reedyfork.net or 558.5970. 

mailto:rsmall@reedyfork.net
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"ÅÔ×ÅÅÎ ΤΡΡΧ ÁÎÄ ΤΡΣΡȟ ÓÉØ ÇÒÁÄÕÁÔÅÓ ÏÆ /ÕÒ ,ÁÄÙ ÏÆ 'ÒÁÃÅ 

3ÃÈÏÏÌ ×ÅÎÔ ÏÎ ÔÏ ÂÅÃÏÍÅ ÅÉÔÈÅÒ ÖÁÌÅÄÉÃÔÏÒÉÁÎÓ ÏÒ  

ÓÁÌÕÔÁÔÏÒÉÁÎÓ ÉÎ ÁÒÅÁ ÈÉÇÈ ÓÃÈÏÏÌÓȢ #ÏÍÅ ǢÎÄ ÏÕÔ ×ÈÙȦ   

*ÏÉÎ ÕÓ ÁÔ ÏÎÅ ÏÆ ÏÕÒ ÃÏÍÉÎÇ /ÐÅÎ (ÏÕÓÅÓȡ  

!ÐÒÉÌ ΦÔÈ ÁÎÄ -ÁÙ ΣΩÔÈȟ ΫȡΥΡ ÁȢÍȢ                                                  

!ÌÓÏ ÒÅÇÉÓÔÅÒÉÎÇ ÆÏÒ ÓÕÍÍÅÒ ÃÁÍÐÓ ÎÏ×Ȧ  

 

 
 
 

&ÏÒ ÍÏÒÅ ÉÎÆÏÒÍÁÔÉÏÎ ÇÏ ÔÏ ×××ȢÏÌÇÓÃÈȢÏÒÇ ÏÒ ÃÁÌÌ ΤΩΧ-ΣΧΤΤȢ  

Educating the Leaders of Tomorrow!Educating the Leaders of Tomorrow!Educating the Leaders of Tomorrow!   
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Thanks to our advertisers for help-

ing to offset the cost of producing a 

newsletter for all the households in 

Sunset Hills. 

Newsletter Articles 

 

We welcome articles from residents of Sunset 

Hills on topics of interest to others in our 

neighborhood. 

 

Send email to any member of the newsletter 

team. Please make the subject Sunset Hills 

Newsletter. 

HELEN FARSON ~ ARTIST 
Impressionist Oil Paintings 

Gloriosa Studio and Garden, 1807 Rolling Road 

Greensboro, NC 27403   336-274-4979 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Fine Art Is a Feast for the Eyes. 
Landscapes, Still Life, Interiors 

Visitors welcomed in the studio..please call or email ahead. 

 

hfarson@triad.rr.com   www.helenfarson.com 

§ 

§ 

§ 

§ 

Two Chefs Are Better Than One, 8x10ò, Oil on Panel 
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600 S. Elam Ave 

(corner of Walker and Elam) 

reto@homecuisine.net 

336.340.9570 

www.homecuisine.net 

Retoôs Home Cuisine offers many options for high quality meals for your family: 

  

¶ meals to go: our menu changes weekly, sign up to receive it by email or visit our website 

¶ take out: unique sandwiches, vegetarian options, on Simple Kneads bakery breads 

¶ catering: gourmet dinner parties, fabulous cocktail parties, office lunch deliveries 

¶ personal chef service: meals custom prepared to fit your dietary needs and preferences 

¶ cooking service: bring your dish and request your favorite recipe, weôll cook it for you 

 

We use only the highest quality fresh ingredients and use organic and local products whenever possible. Our meals 

are low fat and low sodium. 

 

For your convenience we are open from 12:00-6:00pm Monday through Friday. 

 

Meals to go: our seasonal menu changes weekly. We send an email on Friday morning and ask that you order before 

Sunday evening, Dishes are prepared on Monday and Tuesday and available for pick up starting Wednesday after-

noon. If you forgot to order, just come on by! We always make more and stock our fridge for those times when you 

need dinner in a hurry. Email us at reto@homecuisine.net if youôd like to be added to our email list. 

 

Having company but need some help? We are experienced caterers and our niche is elegant, intimate dinner parties 

for any number of guests. Reto is happy to custom design a menu perfect for you and your guests. We also cater 

cocktail parties and weddings. 

 

Reto Biaggi was born in Switzerland and grew up in France. His international career took him to Paris, Bath, Davos, 

Gstaad, Toronto and Greensboro. Reto and his wife Emmy, children Claire and Alex live in Sunset Hills since 2007. 
 

Become our fan on Facebook!  Home Cuisine Personal Chef and Catering. Check out all of our pictures! 
 

 

                                
 

Tuna tartare on crispy wontons Dark chocolate mousse in shot glasses 

mailto:reto@homecuisine.net
mailto:reto@homecuisine.net
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My name is Emmett Morphis and I am a 

proud resident of Sunset Hills.  Food has sur-

rounded me my entire life.  Looking back on 

my childhood in Mississippi,  my fondest 

memories center around food.  My mother is 

a fantastic cook.  Every night my family 

gathered around a very long table to have 

dinner.  The table had to be long to accom-

modate my parents, three brothers, little sis-

ter, myself and more often than not, two or 

three friends.  The crowd grew to be so large 

that my parents purchased a church pew so 

that everyone had a place to sit. This was my 

first understanding of communal dining. 

 

On Saturdays, my mom would load all of the 

Morphis kids in the car and head north to a small town by the name of DeKalb.  DeKalb was one of those 

towns that had an elaborate courthouse surrounded on all four sides with bustling little businesses. One of 

these businesses was an unpretentious tea room that my grandmother, Emma Key owned.  When you 

walked through the doors you felt the love of a big hug from your grandmother and the familiar aroma of 

what you considered to be the best food anyone could ever imagine.  This was where I learned about true 

hospitality. 

 

In 2005 after years of being in the ice cream business, my wife Lee, brother Jody, a few other business part-

ners and myself opened Fincastles on Elm Street in downtown Greensboro.  Our goal for the venture was to 

create a successful restaurant with knockout food.   A restaurant that we hoped would become a piece of 

Greensboro history much like The Boar and Castle and the great restaurants located at Hamburger Square.  

We set out to have an aesthetically pleasing restaurant with a friendly well-trained staff.  We felt that with a 

combination of that philosophy coupled with fresh food (no walk-in freezer) cooked by my amazing chef/

brother, our goal would be met.  Now in our sixth year we feel like we have become a small part of the big 

story of Greensboro.   

 

Having lived in Sunset hills for almost six years now, Lee and I have frequented the four corners area of 

Walker and Elam.  I have told Lee for years that a simple hamburger, milk shake and snowball stand would 

be a fantastic addition to the three great restaurants that already exist.  When the opportunity arose to pur-

chase Keyôs Barbershop on Walker Avenue, we jumped as quick as we could.  The building had the look 

that we wanted and certainly the location.  After an extensive renovation, we opened Emma Keyôs Flat-Top 

Grill in mid December.  We wanted a restaurant that not only put out quality fresh food (again, no walk-in 

freezer), but a place in which our customers could take ownership.  A place where they can walk up with 

their kids, dogs, significant others and be around some people they know and some that they do not.  A 

gathering place.  A place which could instill neighborhood pride.  A place that if we work hard enough and 

stay consistent enough, years from now our patrons can say with great pride, ñthe best hamburger I ever had 

when I was growing up was at Emma Keyôsò.  Those fourteen words not only would mean that Lee and I 

succeeded in our mission, but that we played proper homage to my grandmother, Emma Key.  

 

        Emmett M. Morphis 
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Marcellusô Ultimate Tuna Melt 

By Emmett Morphis of Emma Keys 

Two slices seeded rye bread 

2 Tablespoons tuna salad (see recipe) 

İ tablespoon honey Dijon mustard 

1 slice provolone cheese 

1 slice mild cheddar cheese 

1 slice tomato 

Heat skillet coated with canola oil spray 

over medium/low heat. 

Assemble sandwich as follows: 

Spread honey Dijon mustard on one side of 

bread 

Spread tuna salad on same side  

Place provolone on top of tuna salad 

Place tomato slice on top of provolone 

Place cheddar on tomato slice 

Top with other piece of bread 

 

Grill in skillet flipping once so that both 

sides are nice and crisp 

Slice in half and enjoy 

 

Marcellusô Ultimate Tuna Salad 

2 (6 ounce) cans good quality tuna packed 

in olive oil ie. Cento light pack 

2 tablespoons celery, minced  

2 tablespoons red onion minced 

1/2 clove garlic, minced or pressed through 

a garlic press (about 1/8 tsp.) 

1/2 teaspoon salt 

1/4 teaspoon fresh ground black pepper 

1 tablespoon fresh parsley leaves, minced 

1/2 cup mayonnaise  

1 teaspoon balsamic vinegar 

 

Place all ingredients in bowl and mix well 

 

Community Resource Team 
 

Two new members are Douglas Campbell and Heather 

Burns, who join current member Melanie Daniel.  

 

Sgt Blaylock has responsibilities for all of District 1 and 

Kyle Pope is serving in another capacity with the Central 

Division.  

 

We hope all of our team will be in attendance at our April 

Neighborhood Meeting. 

Culvert Replacements at Madison Ave. and 

Rolling Rd. 
Ron Small, Environmental Affairs Coordinator 

Although itôs been four months since the originally antici-

pated completion date of December 9, 2010, it appears 

that the Cityôs contractor for this project, RF Shinn Con-

tractors, Inc., is finally putting the finishing touches on the 

two stream culvert replacements at Madison Ave. and 

Rolling Rd. (between the Greenway Aves.)!  Apparently 

the contractor ran into an unexpected amount of solid bed-

rock at Madison Ave., which caused much of the de-

lay.  The City and their contractor did go to considerable 

lengths to get our opinion and agreement on the design, 

choice of stone, setting and mortar technique, etc., so I 

hope everyone takes the opportunity to thank them if giv-

en the chance.  Hopefully with a little bit of weather and 

aging, these structures will eventually mimic our existing 

bridges and other structures even more. 

  
If you have any questions, ongoing concerns, or com-

ments about the project, feel free to direct them to me at 

rsmall@reedyfork.net or 558.5970. 

mailto:rsmall@reedyfork.net
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Membership and Treasurerôs Report 
 

As of March 30th we have 168 paid households. Dues are only $5.00/year ï thatôs less than a penny and a half per day. 

Being a member entitles you to use the listserv, a wonderful way to stay in touch with the neighborhood. Dues pay for 

this newsletter and activities throughout the year that bring neighbors together for social occasions and work projects 

that help to keep our neighborhood looking good. If you havenôt already done so, please send a check made out to 

SHNA for $5.00 and send it to me, Emily Herman, 2512 Berkley Pl. If you have any questions, please call me at 275-

6015. 

Jim & Betty Allen 

Maureen O'Keefe & Paul Ashby 

Seth & Nikki Axford 

Leanette Averna 

Diane Aycock 

David & Kitty Baker 

Lee & Denise Baker 

Elaine Brune & Roger Bardsley 

Vance & June Barron 

Dezree Bass 

Linda Bass 

Santiya Bell 

Reto & Emmy Biaggi 

Alivn & Virgie Bingham 

JC & Barbara Blowe 

Philip & Brenda Bowman 

Leanne Brugh 

Alexander & Molly Bruni 

Jamey Presson & Phil Bullington 

Peggy Byrd 

Julia Carlson 

Mary Carpenter 

Cynthia Carrington 

M&M George Cheek 

Hilton & Catherine Cochran 

Sam (Chip) & Sarah Cook 

Michael Cooke 

Wendie Cousins 

Sarah Cowan 

Michelle Dowd & Michael Cowie 

Dava Cox 

Joseph & Rebecca Deakins 

Jane Dempsey 

Bill & Linda Denmark 

Brandon & Kelly Dent 

Rick & Carol Diehl 

Kerrie Orrell & John Drees 

Michael Driver 

Rodger & LuAnn Durham 

Kevin & Jennifer Ehlert 

David & Robin Elder 

James & Patricia Elder 

John & Linda Englar 

James Ennis 

Arthur & Gwendolyn Erickson 

Jim & Helen Farson 

Jill Fisher 

Kate Foster & Bob Foster 

Lee Zacharias & Michael Gaspeny 

Beverly Gass 

Susan McMullen & Bob Gingher 

John & Brenda Glenn 

Lawrence & Shirley Glisson 

Michael Gray 

Melissa Greer 

Matthew & Beth Grove 
Elaine Talbert & Ken Gruber 

Mark & Judy Guard 

Graeme & Cathy Hampton 

Ricky & Robin Hardy 

Scott & Jane Harkey 

Linda Goolsby & Dana Harris 

Bob & Sherry Harris 

Pricey Harrison 

Daniel Hassell 

Dayne & Bethann Hassell 

Rhonda Hensley 

Harvey & Emily Herman 

Z & Charlene Holler 

Bobbie Hoover 

Ann Harvey & Chris Horney 

Andy & Stephanie Hudnell 

Raymond & Nancy Hunt 

Mary Elizabeth & Charlie Irvin 

Kimber Johnson 

Bailey & Cathy Jordan 

Irene Jones 

Percy & Nora Jones 

David & Laurie Joslin 

Rebecca Black & Francis Kelly 

Reaves King 

Tom & Noel Kirby-Smith 

Daniel & Jennifer Koenig 

Joe & Kelli Kupiec 

Leonard & Deborah Lasek 

Larry & Rene Lawrence 

Andra West & Aaron LeBauer 

Ronald & Emarita Leitner 

Buster & Lisa Lewis 

Michael & Georgia Linebak 

Beau & Ann Littell 

Lillian Lovings 

Jan Lukens 

Charles & Anne Lyons 

Trawin & Melissa Malone 

Tom & Kathy Martinek 

Jim & Karen McCullough 

Thomas & Jodine McDonough 

Mandy McGehee 

Scott & Kerry Meyers 

Steven Willis & Scott Michaels 

Valerie Vickers & Paul Mitchell 

Susan Mondello 

Emmett & Lee Morphis 

Larry & Claire Morse 

Gayle Nantz 

Ron & Mona Neal 

John & Emily Odom 

Larry & Susan Osborne 

Todd & Laura Oxner 

Daniel & Marla Paredes 

Barbara Parret 

Eric & Donna Patton 

Michael & Mary Pendergraft 

Billie Pierce 

Brandon Pierce 

Thomas & Karen Philion 

Carl & Helen Phillips 

Marlene Pratto 

Kevin & Eileen Prufer 

Bebe Purcell 

Jesse & Ashleigh Reier 

Virgil & Caroline Renfroe 

Jack & Monique Reynolds 

Sharon Weber & Michael Roberto 

Rachel Richardson & David Roderick 

Gary & Lee Rogers 

Olav & Matina Rueppell 

Wally & Marlene Sanford 

Steve & Anne-Marie Scott 

Gardner & Beth Sheffield 

Gardner & Beth Sheffield 

Donald & Deborah Shiner 

Michael & Jacquelyn Sigmon 

Dorothy Simmons 

Joe & Barbara Smaill 

Ron & Victoria Small 

Elizabeth Smith 

Jonathan & Anne Smith 

Continued on p. 10 
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KNOW A NEIGHBOR 
Are you one of those lucky folks in Sunset Hills who has the honor of living near 

a neighbor with an interesting hobby and/or a unique story to tell? Would this 

neighbor be willing to be featured in our newsletter? 

  

To add more of a personal touch to the SHNA newsletter, we are seeking some 

names of folks in our neighborhood who would enjoy sharing tales of their hob-

bies, stories about living in Sunset Hills, or even interesting information about 

their homes. If you know of such a person and he or she is willing to be inter-

viewed, please email Jo Strack at  

joannstrack@triad.rr.com or call 333.9796. 

This newsletter and all newsletters of the Sunset 

Hills Neighborhood Association are posted on 

the web site in PDF format.  

To see the photos and 

graphics in color or to reread 

an ad, check out the web site. 

See the bottom of any page 

for the address.  

Mark & Lynn Smith 

Jane Younts & Wayne Smith 

Jim & Janet Stenersen 

Richard & Martha Stepnowski 

Jane & Drayton Stott 

Amelia Stout 

Ferdinand Stout 

Bob & Joann Strack 

Kelly Swindell 

Kirk & Kara Tate 

Maggie Jeffus & Ted Thompson 

Paul & Robin Timmins 

Geraldine Alfano & Merrill Tisdel 

Herb & Jennie Tucker 

Tom & Lisa Tunstall 

Gloria Turlington 

James & Margaret Turnage 

Randall & Lisa Underwood 

Sheila Sanders & Craig Van Deventer 

Paul & Judy Walmsley 

Kathy Turner & Lisa Weaver 

Patricia Webb 

Herb & Ellen Wells 

Richard & Lois Wells 

Phyllis White 

Linda Rhyne & Paul Williams 

Janet Windham 

Anna Yates 

Winifred Legerton & John Young 

Cutting Edge Lawn Care 
Mowing, Edging, Trimming and  

Miscellaneous Yard Services 
 

Chris Terrell 

336-686-3430 

csterrell123@gmail.com 
 

Responsible, hard-working college student 

ready to underbid the competition! 

these in the òcity rights of way.ó  Our Vice President, JoAnn Strack, is head-
ing up this effort. 
 
I would also like to inform residents that we have been offered the oppor-
tunity by the city to have our neighborhood recognized as a historic neigh-
borhood.  I have been informed that this will allow the possibility of tax de-
ductions.  This is NOT  qualifying or designating our neighborhood as 
a òHistoric Districtó (as with Fisher Park). We do not want to confuse 
these two different designations. I will provide more information as the city 
provides it. 
 
There are so many wonderful things to say about our neighborhood that it is 
hard to mention them all, but the core of a great neighborhood are the peo-
ple, and we have a lot of great people in Sunset Hills! Thanks to everyone for 
your part! 
 
Sincerely, 

Eric Patton 
Sunset Hill Pres., 1803 Madison Ave. 

 

 

 

From page 1 

SSS   pecial Addition of pecial Addition of pecial Addition of 

the SHNA the SHNA the SHNA    
                     NewsletterNewsletterNewsletter   

Thanks to our local food busi-Thanks to our local food busi-Thanks to our local food busi-

ness people for providing inter-ness people for providing inter-ness people for providing inter-

esting articles and some new esting articles and some new esting articles and some new 

recipes to try.recipes to try.recipes to try.   

mailto:joannstrack@triad.rr.com
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Results of the Sunset Hills Neighborhood Survey 
 

Our thanks to all of you who took the time to respond to the survey conducted last fall. Here are the results. 

 

Neighborhood Attributes 

The average length of residence for respondents is a little over 16 years; not included in the tally is the resi-

dent who says (s)he has lived here ñoff and on for 40 years:. 65% of respondents cited appearance of the 

neighborhood and homes as a major attraction and 56% specifically mentioned trees as a draw. Conven-

ience, sidewalks, friendly/sense of community, safety, and childhood home also drew responses. 

 

Neighborhood Meetings 

Residents do attend neighborhood meetings: 36% indicated attendance at 8 or more meetings. 36% said 

they had attended 1 to 6 meetings; 27% attended their first meeting in the fall of 2010.. 30% believe we 

should have 1-2 meetings per year, and 35% believe we should meet 2-4 times annually. 

 

Communication 

95% of the respondents have internet access and 61% find the listserv helpful. 74% of those who returned 

surveys knew who their block captains are (5 individuals said they are the block captains). One person sug-

gested we encourage neighbors to get to know each other. 

 

Neighborhood Activities 

The May Pig Pickinô and July 4th are equally popular, with 48% saying they had attended. National Night 

Out has been attended by 39% and Clean Sweep and the Easter Egg Hunt each drew 13% of respondents. 

 

Projects to Improve the Community 

Appearance of the neighborhood is important to residents. How do we achieve this? Clean up after dogs; 

remove trash cans from the curb the day of garbage pick-up; continuous trash pick-up. Many people sug-

gested planting/replacing trees as a project. Other suggestions: replace street lights with historic street 

lamps, repair/replace concrete curbing around green areas on Market Street, make park improvements, ban 

leaf blowers, buy and demolish run-down houses, maintain current clean-ups and food drive, consider a 

neighborhood conservation overlay to preserve neighborhood character.  

 

Some of the above are clearly city-driven projects; others (such as the tree project) are already underway. 

 

Help Needed 

Four of you indicated an interest in becoming block captains and 13 indicated a willingness to help with 

neighborhood activities. Because we designed an anonymous survey, we donôt know who you are! Please 

get in touch with a board member; names and contact information are listed elsewhere in this newsletter. 

 

Thank you again for sharing your thoughts and suggestions. 
 

 

Remember the Easter Egg Hunt 

Saturday, April 16 at 10 a.m. near the Greenway  

tennis courts. Children will be divided into groups K 

and under and grades 1-4.  
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Neighborhood Business 

 
1) The tradespeople list on the website (address at 

the bottom) needs updating.  Please send infor-

mation on current tradespeople to Robin Tim-

mins (timmins1@bellsouth.net). 

2) When someone uses the listserv to ask a specific 

question and you can answer it, please respond 

directly to the asker and not to the list. If you just 

reply, it goes to everyone, so check the  top of 

the message for the correct email address to use. 

3) See request for historian in this issue. 

4) See report of the fall survey in this issue. 

5) Easter Egg hunt on April 16. 

6) Neighborhood Meeting April 28. 

7) Community 

Resource 

Team 

changes. 

8) Tree plant-

ing on Mad-

ison. 

9) Culvert re-

placement. 

Mark Guard Builders 

 

 

 

 

 

 

Is your bathroom too old? 

 

Now Offering Wainscot Tile Baths 

All new plumbing, fixtures, 

Tub/shower combination, 

New electrical,  

Porcelain Tile floor, 

Complete tear out and repair. 

For $16,200 

June and July only 

A Legacy of Shade Part II:  A GRANT FOR TREES 

 
 The Sunset Hills Neighborhood Association (SHNA) received 

a check for $1000 from Greensboro Beautiful as part of the 

Neighborhood Initiatives Grant Program.   The neighborhood 

has committed an additional $1,000 to the Shade Legacy pro-

ject.  We are going to focus on the 1700 and 1800 blocks of 

Madison Ave along the south side of the street in the city's 

easement areas which is the area between sidewalk and 

street.  Neighbors along this area were asked to sign that they 

would be willing to water the trees planted in front of their 

homes for the recommended amount of time.   

 

Work  has to be completed before the trees are planted; most 

importantly, the neighborhood will need to partner with the 

city's arborist for shade tree recommendations and with the utility company to mark underground utility 

lines.  The project will require hole digging and SHNA will be seeking bids from local companies.  The tree 

plantings will take place this fall.  Folks that are interested in volunteering with this endeavor should please 

email Joann Strack (joannstrack@triad.rr.com). 

 

Joann Strack 

mailto:timmins1@bellsouth.net
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Foodie Beau Littell 

 
Well I guess I'm both a restaurant person and a Sunset Hills foodie.  My wife and I moved from Jackson Hole, WY last 
November so that we can be close to family.  While in Jackson, I launched Trio American Bistro with two business part-
ners.  We were fortunate to be greeted with immediate success.  I sold my portion of the business and have recently ac-
cepted a position as regional sales representative with Buckhead Beef.  I am still involved in my passion and educational in-
dustry, but am able to be more of a consultant to my restaurant clients.   
 
My wife, Annie, and I are excited about all that Sunset Hills neighbor-
hood has to offer. Annie grew up in the neighborhood, but I grew up 
out west. It is a different experience being here in North Carolina, but 
so far, so good!  It has been great living in a neighborhood that takes 
you under its wing and makes you feel right at home. We are excited for 
spring and being able to get out and take in all that the neighborhood 
and surrounding area has to offer.  Annie and I look forward to becom-
ing an active part of the Sunset Hills neighborhood - although, I don't 
think I have much choice, since my father-in-law is Carl Phillips.  I'm 
thinking neighborhood dinner groups, or a chili cook-off in the park 
would be a fun addition.  
 
On page 14 is a recipe of mine that was published in A Taste of Wyoming Cookbook, and off the menu of Trio American Bis-
tro.  It  is a favorite soup to make and eat and I'm glad to share it with you.  
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BLT Soup by Beau Littell 
 

Makes 10-12 servings cut everything in half 
for a smaller batch. 
 
Soup: 
3 Tbls olive oil 
4 Tbls butter 
2 cups lardons (bacon cut in small cubes) 
1 1/2 cups finely chopped onion 
1 cup finely chopped celery 
1 cup finely chopped carrots 
2 Tbls finely chopped garlic 
3 quarts canned tomatoes 
8 cups chicken stock 
Salt and pepper to taste 
 
In a large stockpot, heat the olive oil and but-
ter until foaming over medium high heat. 
 
Add the onion, celery, carrots, and garlic and 
cook over medium heat until translucent. 
 
Stir in the tomatoes and chicken stock; lower 
the heat, cover, and simmer for 10 to 15 
minutes. 
 
Remove from heat, add salt and pepper, blend 
to pur®e  

 

Garnishes 
 
Croutons (make these or don't be afraid to 
purchase pre-made croutons at the grocery): 
1 Tbls butter  
2 Tbls olive oil 
3 slices sourdough bread cut into 1/2 inch  
cubes 
Salt and freshly ground pepper to taste 
 
Preheat the oven to 375 degrees. Melt the 
butter and mix with the olive oil in a large 
bowl; add the bread cubes, salt, and pepper 
and gently toss until the bread is coated. 
Transfer to a large baking sheet and bake for 
8 minutes, or until golden brown. 

Lardons:  
1 1/2 pounds small cubed bacon 
  
Heat a heavy bottomed skillet over medium high 
heat; cook the bacon until the fat has rendered off 
and the bacon is crispy. 
 
Pesto: 
1 cup Arugula 
1/2 cup spinach 
1 3/4 cup olive oil 
1 1/2 cup Parmesan cheese 
1 Tbls toasted pine nuts 
Salt and pepper to taste 
 
Combine the Arugula, spinach, olive oil, cheese, 
pine nuts, salt, and pepper in a blender or food 
processor and pur®e until smooth. 
 
Presentation 
 
Ladle the soup into bowls and top with 1 tea-
spoon of pesto, then bacon and croutons. 


