
May/June 2024

The Team
Marrina Ashbaugh 

Resident Manager 
Casidy Scheloske  

Assistant Resident Manager 
Saddye DeLaughter  

Leasing Consultant 
Eric Blair  

Maintenance Supervisor 
Thomas Ingro  

Maintenance Technician 
Ryan Ingro  

Maintenance Laborer 
Office Hours  

Monday-Friday  
8:00am-5:00pm  

Saturday & Sunday  
Closed

Office Phone  
814-868-8400 

After Hours Emergency  
855-755-5934 

Life at

Managers Corner 
Summer is finally here! We did not have a rough winter, but I am sure that 
we can all agree that it has been a long one. Our pool patio will look a bit 
different this year. We are excited for you all to be able to take advantage of 
the updates that we have made to the patio. We also hope that anyone who 
has wanted to has checked out the newly renovated fitness center.
We are having a Summer Bash!! We hope to make it an annual event for 
everyone. More information to follow!
 As always, please feel free to reach out with any questions or concerns!

                                                    -The Hammocks at Millcreek Staff

The Office is Closed on 
Monday, May 27th in 

observance of Memorial Day.

Pool News
The pool is expected to open  

around Memorial Day weekend,  
further communication  

will be sent out to residents!

Community Updates

Resident Events

Remember 
Dogs must be on a leash any 

time they are outside your 
apartment. And PLEASE  

clean up after your pet. 

We are excited to announce the 
opening of our newly remodeled 
fitness center. All residents are 
welcome to enjoy this amenity, 
please keep in mind that the 
fitness center is open 24 hours a 
day.
We cannot wait for everyone to 
see what we have in store for the 
pool patio this summer!!

Food Truck schedule will be 
announced in May.  

SAVE THE DATE!  
JUNE 28TH, 2024  

“SUMMER BASH”  
More information to come!



Recipe

Life at The Hammocks at Millcreek

Stay up-to-date on your apartment 
communities events, specials 

and activities as well as what is 
currently happening at Riedman 

Apartments. Please “LIKE” 
our Facebook page “Riedman 

Apartments” and join in on the fun! 
facebook.com/

RiedmanApartmentLiving

• Make online rental payments 
•   Set up automatic withdraws if 

you choose this option for rental 
Payments 

•  Please submit work orders, this is 
the best way for us to receive your 
order.

Please remember to keep your 
information up-to-date.

Erie Events
•  Tandem Throw:  

Pottery Date Night  
May 3 6pm at Erie ClaySpace

•  Edinboro Art & Musical 
Festival May 17

•  Big FREE Yoga at ASCEND 
Erie, 426 State St., 8:30am-
9:30am, May 18 Must Register

•  Spring Paint & Sip at Poverty 
Knob- Port Farms May 22, 
5:30pm

•  Erie’s Wild Rib Cook Off & 
Music Festival May 29 11am-
10pm, Perry Square

•  Downtown Erie Food Tour  
June 8, 11am- 2pm. Eat. Learn. 
Walk. Meet at Like My Thai

•  Gallery Night at the Erie Art 
Museum June 14,  5-10pm

•  Erie’s Juneteenth Block Party 
June 15, 11am-6pm at Perry 
Square

Things To Do Locally
•   Catch a professional Baseball 

Game at UPMC Park, home to 
the Erie SeaWolves!

•   Visit at Presque Isle State Park 
and enjoy a view of the coastline 
or a swim at a sandy beach

•   Visit Asbury Woods Loop for a 
3.0 mile trail

•   Zuck Park Located conveniently 
across from The Hammocks at 
Millcreek offers tennis courts, a 
playground, a baseball field, and 
trails.

Reminder
Enjoy a cup of coffee or tea 24/7. 

Stop at the café/kitchen in the 
clubhouse to grab a cup today.

Good Neighbors make for  
Great Communities!  

Refer a friend or family member to 
live at The Hammocks and receive a 

bonus check after they move-in!

Creamy Cucumber Salad
Ingredients
• 3 pound peeled 
cucumbers
• 1 small onion, red or 
yellow
• 18 oz light sour cream
• ¾ cup white distilled 
vinegar
• 1 tablespoon sugar
• 2 teaspoon fresh dill, chopped.
Directions
•  Slice peeled cucumbers. Finely 

chop the onion.

• Add sliced cucumbers and 
finely chopped onion to a 

large bowl.
• In another bowl, mix 
together light sour 
cream, white distilled 

vinegar, sugar, and 
chopped dill. You can also 

add salt and pepper.
•  Pour the sour cream mixture over 

the sliced cucumbers and chopped 
onion. Mix to combine.  
Cover & refrigerate for 1 hour.


