
Save the date 08/ 06/ 2019--have your voice heard! Open meeting will be held Tuesday August 6th at 6:30pm. 
This will be an informal meeting with a brief community update provided by the BOD and a short Q&A.

STAY IN  T O UCH ! M yer sM i l lBO D @gm ai l .com  843-795-8484  www.M yer sM i l l .com

Impor tant  Dates

 Ju ly  4th  
- I ndependence D ay

- Com m un i ty  Par ade 10  am  star t ing at  

the pool  par k ing lot

 Ju ly  21st
- N at ional  Ice Cream  D ay

Ju ly  30 th

- N at ional  Fr iendsh ip  D ay
 

Myer s Mi l l  Com muni t y New slet t er
July 2 0 19

A Wor d Fr om the Boar d
As the sum m er  heats up  and the com m un i ty  greets 

m ore and m ore new faces the M yer s M i l l  BO D   wan ted 
to take a few m inutes to exp lore som e ideas and som e seasonal  
rem inder s in  the M i l l ! 

Please rem em ber  the pool  i s one of  the few am en i t ies M yer s 
M i l l  has to of fer  and we would  l i ke to keep  the pool  a f am i ly  
f r iend ly  env i ronm en t.  Rem em ber  there is no sm ok ing or  
vap ing on  the p rem ises. Be m indfu l  of  your  neighbor s and 
let 's m ake sure we are respect ing ever yone. Avoid  language 
you wouldn 't  r epeat in  f r on t  of  your  m other  and ever yone 
should  be using thei r  act ive fobs for  access. 

W e have an  of f i cial  pool  at tendan t who is com ing out on  a 
l im i ted  schedule. I t  i s thei r  r esponsibi l i ty  to check al l  m em ber s 
in , m ake sure ever yone has an  act ive fob, m on i tor  and repor t  
and issues, and m ain tain  the clean l iness of  the pool  area and 
bath room s, but by no m eans is clean ing thei r  sole 
responsibi l i ty. Ever yone should  be clean ing up  beh ind  
them selves. T he BO D  is invest ing in  new tr ash  recep tacles 
wh ich  should  p reven t cr i t ter s f r om  d igging out the t r ash  and 
leav ing m esses for  other s! W e hope th is helps w i th  the over al l  
v isual  appeal ! 

O ther  neighbor hood FYI 's... par k ing is al lowed on ly  in  a 
hom eowner s dr iveway/ gar age. W hen  veh icles are par ked on  
the gr ass, cur bs and walkways i t  r estr i cts accessibi l i ty  for  
ind iv iduals w i th  d isabi l i t ies and p reven ts p roper  lawn  
m ain tenance. T he gr ass between  the cur b and walkways are 
that  hom eowner s responsibi l i ty  and m ust be m ain tained as 
such . 

A f r iend ly  rem inder  about lawns... p lease be sure to sweep 
your  lawn  cl ipp ings back in to your  yard  or  in to a bag for  
p roper  lawn  d isposal . 

O ver al l  REA, the new landscap ing con tr actor , has f inal ly  
gotten  in to the sw ing of  th ings and we bel ieve they are l iv ing 
up  to our  expectat ions. As always we look for ward  to your  
feedback, good and bad!

Final ly  we just  wan t to say happy I ndependence D ay and 
p lease stay safe th is 4th  of  Ju ly ! D o not use hands or  any other   
body par t  to hold  f i r ewor ks wh i le l igh t ing and be aware som e 
ind iv iduals and pets m ay not en joy the f i r ewor ks them selves. 
I n  case of  an  em er gency cal l  9-1-1 and  the non  em er gency 
pol icy num ber  for  Sum m er v i l le i s (843) 871-2463.         

T r easu r er : Spend ing is on  tr ack for  the year.  T he 
board  is exp lor ing ways to be able to host f undr aiser s.

A RC:   Stains for  fences have been  selected  so be on  
the look out for  the p re-approved panel . 

Com p l i an ce:  I nspect ions now include photogr aphs 
that can  be requested by the hom eowner  to v iew  for  
clar i f i cat ion . 

Pool : Pool  use is restr i cted  to hom eowner s w i th  
act ive key fobs. N ew fobs are $10  and react ivat ion  is 
$20 , paid  by check or  m oney order  to M yer s M i l l  
H OA, p lease m em o "For  Key Fob." 

Act i v i t i es: T he com m un i ty  held  i ts own   4th  of  Ju ly  
tai lgate par ty  0 6/ 28/ 19. T hank you to Just in  Pr at t  for  
tak ing the lead on  th is peer  led  get- together ! T he 
Com m un i ty  Par ade w i l l  begin  at  the pool  par k ing lot  
7/ 4 at  10  am .  Please help  cheer  our  l i t t le ones on !

L an dscap in g: W e are look ing for  add i t ional  solu t ions 
for  the r u ts at  the f ron t of  the neighbor hood.  Ideas 
have included add ing a cur b, bou lder s, fencing  or  
other  secur i ty  features.

N atu r e T r ai l :  W e w i l l  be look ing for  volun teer s to 
help  bu i ld  new benches for  the t r ai ls soon . 

Com m u n i cat i on s: M onth ly  newslet ter s w i l l  con t inue 
to be m ade publ ic th rough  Facebook and w i l l  be sen t 
out th rough  Fi r stSer v ice in  an  em ai l .  W e w i l l  no 
longer  use M ai lCh im p.  

Community Updates

Reminder
Financial  r epor ts and m eet ing m inutes 

can  be found on  the com m un i ty 's 
websi te at  www.M yer sM i l l .com



Check out the num erous adven tures in  
the South  Carol ina State Par ks at  

www.southcarol inapar ks.com . Float the 
Ed isto River  f r om  Col l eton  State Par k . Go 
f resh  water  f i sh ing or  en joy the cabins in  
Givh an s State Par k , cam p under  the star s 
and tour  Botany Bay at  Ed i sto Beach  State 

Par k . Final ly, check out the m any bi rd  
spott ing locat ions and en joy L ake M ar ion  
f rom  San tee State Par k . A l l  w i th in  about 

an  hour  d r ive f rom  M yer s M i l l !

Fun for  July!

Recipe by Er in Indahl-Fink was found through 
"Delightfulemade.com" 

1c. (2 sticks butter ) room temp
1 1/4 c. sugar
2 eggs
1 1/2 tsp. vani l la
1/2 tsp. almond extr act
3c. f lour
1 1/2 tsp. baking  powder
1/4 tsp. salt
1/2 c. patr iotic spr inkles

For  Frosting:
1 c. (2sticks) butter  
1 1/2 tsp. vani l la
1/2 almond extr act
4 c. powdered sugar
2-3 Tbsp. mi lk
Red Sparkle Gel Frosting  in a tube
Blue Sparkle Gel Frosting in a tube

Instr uctions:
1, Preheat Oven to 350 degrees. Line a 9x13 inch 
cake pan w ith aluminum foi l  and spray w ith non- 
stick baking spray.

2, for  the cookie dough: w ith a stand or  hand 
mixer , cream together  butter  and granulated 
sugar  unti l  cr eamy. Add eggs vani l la, and almond 
extr act and mix unti l  combined. 

3, In a separate bow l, si f t together  f lour , baking 
powder  and salt. Gradually add dr y ingredients to 
the wet ingredients. Dough w i l l  be thick and 
sl ightly sti f f . Fold in spr inkles.

4, using your  hands, press the dough evenly into 
the prepared pan. Bake at 350 for  19-23 minutes 
unti l  golden brow n. Do not overcook, 20 minutes 
seems to be the most ideal time. Remove from 
oven and let completely cool before frosting. 

5, For  the frosting: w ith a hand or  stand mixer , 
cream the room temperature butter  along w ith 
the vani l la and almond extr act. Gradually begin 
adding the powdered sugar  one cup at a time, 
stopping the mixer  to scrape dow n the sides of 
the bow l. AS the frosting gets sti f fer , add the mi lk 
one Tbsp. at a time as needed. Spread the frosting 
over  the cooled bars. Add alternating l ines of r ed 
and blue gel frosting, about 1/2 inch apar t. Using 
a toothpick, drag through the l ines of gel to create 
a her r ingbone design. 

6, For  easy cutting r efr igerate the bars unti l  just 
before cutting and ser ving. 

Want to see your  ad here or  sponsor  a posi t ive message to your  neighbors? Email  myersmil lcom@gmail .com. 
Sponsorship fees help recoup the costs of newsletter  production and fund other  community projects w ithin the Mi l l !

Al l ison L Cur ti ,
Real tor

Claude & Associates Team
Brand Name Real Estate

757-408-3035

      

THANK YOU TO OUR SPONSORS!

 

Star  and St r ipes Sugar  Cook ie Bar s 

July is Nat ional Par ks Month!               

Kevan Chisolm, 
Boykin Real Estate

843-608-7675 o. 
843-568-7216 c.

Mrchisolm@gmail.com

We are officially offering 
quarterly sponsorship 
opportunt it ies for our 

website. Mult iple 
advert ising levels 

available. Highlight  your ad 
on the official MyersMill 

web page!  Contact  
MyersMillcom@gmail.com

  

https://southcarolinaparks.com/
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