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Message from the HOA Board of Directors 

Speed Limit Reminder 

The speed limit is still 25MPH, so please slow down on 116th and 57th, you are not on I-5 

any longer. We don’t want to see anyone get hit. The nicer weather is here and the kids 

will be out playing, and we all know how they dart out in the street and don’t look; so for 

safety reasons please slow down. Thank you! 

Spring is HERE! 

Please remember to trim your trees to the meet the Marysville City guidelines. 

After all the snow, seeing bright cheerful flowers will be wonderful! 

National Night Out is August 6, 2019 

The goal of NNO is to promote community    

within our neighborhood. We would love your 

help in making this an event everyone will come 

to and enjoy.  

If you have questions, 

suggestions or want to 

help in any way, please 

contact Ann Guerrero at            

guerrerosda@gmail.com 

Community Manager: Martha Tackett 

Phone: (425) 367-4059 

Email: mtackett@pcamgmt.com 

 

Board of Directors: 

Byron Henderson—President/ACC 

Gail Forbes— Vice President/Treasurer/ACC 

Paul Hinty—Director, ACC 

Jim Forbes—Director 

Rosyln Hoy—Director 

McCala Walters—Secretary 

 

What: HOA Annual General Meeting 

When:  June 3, 2019 at 6:30pm 

Where: Marysville Gospel Hall 

              5202 116th St NE, Marysville, WA 98271  



Marysville Community Events 

Easter Egg Hunt 

Rotary Ranch at Jennings Park. April 20, from 

10-11am. Free for kids 0-8 years old. 

Marysville Farmers Market 

Every Saturday starting June 22—August 31.  

1035 State Ave, Marysville WA 98270 

4th of July at MPHS 

Live Entertainment by Baby Cakes , Family 

Activities & Professional Fireworks Show. Gates 

open at 7pm! 

Moroccan Chicken 

Ingredients: 

• 1.5 pounds boneless skinless chicken breasts  

• 1/4 cup extra virgin olive oil 

• 1 teaspoon salt 

• 1 teaspoon sugar 

• 3 garlic cloves, minced 

• 2 teaspoons paprika 

• 1 teaspoon ground cumin 

• 1/2 teaspoon ground coriander 

• 1/4 teaspoon ground ginger 

• 1/4 teaspoon ground turmeric 

• 1/4 teaspoon ground cinnamon 

• 1/8 teaspoon cayenne pepper 

 

Mix all ingredients except chicken together in a small bowl or measuring cup. Place 

chicken  inside 1 gallon zip-lock bag. Add marinade to the bag, press air out and seal 

shut. Massage marinade into the chicken until evenly coated. Place the bag in the re-

frigerator  and let the chicken marinate for 5-6 hours. Grill or bake in oven! 

**Recipe from OnceUponAChef.com 

Do you think you’re the best chef in 

the neighborhood? Please send me 

your favorite recipe and it might 

show up in the next newsletter! 

 

mccalacaren@gmail.com 


