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THE TEAM

MESSAGE FROM THE MANAGER
Season’s Greetings!
Please help me welcome Richard to the Academy Place Staff.
Richard comes to Academy place with many years of
construction background.
Stay well.
-Academy Place Staff

PARADE OF LIGHTS
Racheal Cole
Property Manager

November 26th

Market St., Corning NY

Richard Fenstermacher
Building Superintendent
Office Hours
Monday-Friday:
8:00am-5:00pm
Maintenance Hours
Monday-Friday
8:00am-4:30pm
Office Phone:
607-936-1300
Fax:
607-377-5181
After Hours Emergency:
607-739-1179

SPARKLE
December 3rd, Market St., Corning NY

APPFOLIO
If you would prefer to pay rent
or submit maintenance
requests online, both and
more can be done on AppFolio

COMMUNITY NEWS & REMINDERS
SPREADING THE HOLIDAY CHEER
This year we would like to visit a new idea, as many
of you may be home for the holidays. This is a great
opportunity for you to brighten our spirits with
your decorating skills! We’d love for you to
decorate one of the console tables in the common
areas or display a tree on the stage! Seasonal
wreaths are also a great way to express your
holiday cheer.
Don’t miss out on the opportunity to share your
unique holiday display. Participants please contact
the Leasing Office before November 30th.
Console table and tree displays may be exhibited
December 1st– January 8th.
We look forward to your festive displays!

PEPPERMINT MELTAWAYS
Ingredients

Frosting















1 cup butter, softened
1/2 cup confectioners' sugar
1/2 teaspoon peppermint extract
1-1/4 cups all-purpose flour
1/2 cup cornstarch

2 tablespoons butter, softened
2 tablespoons 2% milk
1/4 teaspoon peppermint extract
2 to 3 drops red food coloring, optional
1-1/2 cups confectioners' sugar
1/2 cup crushed peppermint candies

Directions
1. In a small bowl, cream butter and confectioners' sugar until light and fluffy.
Beat in extract. In another bowl, whisk flour and cornstarch; gradually beat into creamed mixture.
Refrigerate, covered, 30 minutes or until firm enough to handle.
2. Preheat oven to 350°. Shape dough into 1-in. balls; place 2 in. apart on ungreased baking sheets.
Bake 9-11 minutes or until bottoms are light brown. Remove from pans to wire racks to cool completely.
3. In a small bowl, beat butter until creamy. Beat in milk, extract and, if desired, food coloring.
Gradually beat in confectioners' sugar until smooth.
Spread over cookies; sprinkle with crushed candies.
Store in an airtight container.
https://www.tasteofhome.com/recipes/peppermint-meltaways

