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Help Us Name This Cat
I was jogging one morning, very early, and took a 
different route than I normally do because one of my 
clients suggested I would get a better work out if I did 
not run the same route each time.  

As it turned out I happened to see a property that looked
vacant, and 
noticed a piece 
of paper on the 
living room 
window, so of 
course I had to 
investigate.  As 
I was reading 
the notice of 
foreclosure, a 
white cat 
walked up to 
me and started meowing quite loudly.  

We took stock of each other, the cat sat down and looked 
up at me.  I petted its head and took off to continue my 
run.  When I arrived back home I mentioned to Pam that 
she and the kids should go up and bring the cat some 
water and food. 

So I arrive home from work and we now have a new 
member of the family.  She is an older cat, still quite 
skittish, yet is making herself at home.  

However, we are having a very difficult time coming up 
with a name.  Can you help?  The winner will receive a 
$25 Starbucks gift card.  Entries due by October 5th (we 
have to stop calling her “the cat”!

Short Sales and Foreclosures Update
Most of us know people that are struggling financially 
and are either facing foreclosure and might be forced to 
sell their home.  The good news is that there are more 
options than a year ago.  If you know someone in trouble 
the best advice is for them to speak with their lender and 
find out their options.  Lenders would much rather NOT 
foreclose.  It is less expensive for them to either modify 
the loan (if the borrower can qualify), or sell the property 
(call a short pay, where the proceeds from the sale do not 
pay off the loan and closing costs).  The lender pays the 
closing costs, including commissions, transfer fees, etc.
http://makinghomesaffordable.gov/ is a good start.

Dear friends,
As we launch into the new school year let us take 
time to do a little planning.  Even with our busy 
schedules, let’s make time to help out where we can, 
when we can:  at school, at church, in our 
community, re-stocking a food bank.

The Glendale Sunrise Rotary Club is launching the 
Coats for Kids campaign, watch for the flyers in the 
Thursday folders and notices.  Help us help others 
by donating your coats, sweatshirts, etc.

Keith

Featured this month:
Danielle’s Dessert
Hi! I am Danielle- I’m 16 years old my
dessert recipe is for a traditional fall Apple 
crisp

Kristen
 Our 14 year old daughter needs help to
 name our new cat! 
Cool prize for the winner.

Pam’s Kitchen
A couple of recipes for busy Fall 
weeknights.

Centennial Friends of Scouting 
Breakfast Thursday, Sept 30th.
Join me in celebrating 100 years of Scouting with a 
special breakfast featuring Glendale 
Police Chief Ron De Pompa.  If 
there was ever a time that the values 
and experience Scouting can bring to 
young people is needed, now is that 
time.  The Verdugo Hills Council, 
BSA is experiencing GROWTH in 
Scouting programs, and we need 
your support. Breakfast at 7:30am.  Tickets $20.00.  
Call the council office at 818-243-5169 or email 
cnazarian@bsamail.org to reserve your seat.
Scholl Canyon Estate, 1151 East Chevy Chase Drive, 
Glendale, 91206

Not intended as a solicitation if your property is listed.



Pam’s Kitchen
Now that it’s officially fall it’s time to make those 
comfort foods we all love. This is an update to 
Macaroni and Cheese that take less than 20 
minutes. Then for a new chicken casserole try 

this Bruschetta Bake –another time saver for our busy 
school nights –reheats well too

Tomato Basil Rigatoni
1/2 cup  dry-packed sun-dried tomatoes (about 3 

ounces)
1  box (16 ounces)  rigatoni pasta
1-1/2  cups  milk
1/4  cup  tomato-basil- flavored 
cream cheese (or plain)
4  ounces provolone cheese, chopped
1  cup  shredded  mozzarella cheese
2  teaspoons  cornstarch mixed with 1 tablespoon water
1/2  cup  fresh basil leaves, cut into thin strips
 Freshly ground black pepper
 Pinch of salt
 Shredded Parmesan (optional)

Place sun-dried tomatoes in 1 cup boiling water and let 
stand 5 minutes. Meanwhile, cook rigatoni as per 
package directions until done. Drain. While pasta 
cooks, heat milk over medium heat until bubbly. 
Remove from heat and whisk in cream cheese, 
provolone and mozzarella until melted (mixture will be 
a little stringy). Stir in cornstarch-water mixture and 
return pan to heat. Bring to a simmer, stirring until 
smooth. Drain and finely chop sun-dried tomatoes. Stir 
into pasta, along with sauce and basil. Top with a little 
freshly ground black pepper, a pinch of salt, and 
Parmesan, if desired. Let stand 5 minutes before 
serving.

Bruschetta Chicken Bake 

1 can (14-1/2 oz.) diced 
tomatoes, undrained 
1 pkg.  (6 oz.) STOVE TOP 
Stuffing Mix for Chicken 
1/2 cup water 
2 cloves  garlic, minced 
1-1/2 lb. boneless skinless chicken breasts, cut into 
bite-size pieces 
1 tsp.  dried basil leaves or 3 TBLS fresh basil leaves 
cut up 
1 cup Shredded Mozzarella Cheese 

Heat oven to 400°F. Mix tomatoes, stuffing mix, water 
and garlic just until stuffing mix is moistened. Layer 
chicken, basil, cheese and stuffing in 3-qt. or 13x9-inch 
baking dish. Bake 30 min. or until chicken is cooked 
through. Enjoy now or cover and refrigerate. To 
reheat, microwave each serving on high 2 to 3 min.

Danielle’s Dessert
Here is a recipe for a dessert that is good 
for cool Fall nights – it’s quick and 
easy. 

Cranberry-Apple Crisp

3    Granny Smith apples (unpeeled), cored and cut 
into 1-inch pieces (about 4 cups)
2  cups  whole fresh cranberries
3/4  cup  sugar
1-1/2  cups  old-fashioned oats 
1/2  cup  packed light-brown sugar
1/3  cup  all-purpose flour
1/2  cup  chopped pecans
1/2  cup (1 stick)  unsalted butter, melted
 Vanilla ice cream 
Directions
Heat oven to 350 degrees F. Butter a 2-quart baking 
dish. In a large bowl, mix together apples, 
cranberries and sugar. Spoon into prepared baking 
dish.  In same bowl, mix together oats, brown sugar, 
flour and pecans. Stir in melted butter.  Sprinkle 
oatmeal mixture evenly over the top of the apples. 
Bake at 350 degrees F for 45 minutes, until bubbly 
and apples are tender. Serve warm or cold with a 
scoop of ice cream. 

You can use whatever kind of apple you like best or 
even use a couple of different kinds.  This recipe 
also works with just apples if you don’t have or 
don’t like cranberries! 



$$$ Money saving tip of the month:  
How to avoid debt collection scams
There are a growing number of collectors who 
berate, badger, and bully consumers into paying 
debts that aren't theirs in the first place. Each 
year thousands of people are victimized by 
fraudulent collectors, so intimidated by abusive 
tactics that they often pay up simply to end the 
harassment of themselves, their employers, 
family, and friends. "Operators like these have 
mastered the art of making people really, really 
afraid," according to the Web site 
ConsumerJustice.com. More people complain to 
the Federal Trade Commission (FTC) about 
debt collectors than about any other industry, 
and with the economic downturn those numbers 
are rising. Even if you are behind on your bills, 
you don't have to put up with foul play. The Fair 
Debt Collection Practices Act, as well as state 
laws provides strict guidelines that bill collectors 
must follow. They also impose penalties for any 
violations. "It's important to remember you have 
rights," says Jean Chatzky, personal finance
expert and author of the newly revised Pay It 
Down! From Debt to Wealth on $10 a Day.  
Your best move? Learn how to recognize—and 
fight back—when sleazy collectors cross the line 
so you won't get scammed in the first place.

Join us for the Centennial Friends of 
Scouting Breakfast on Thurs. Sept. 
30th  See page one.

Character 
homes needed 
for the Hoover 
High School 
PTSA Tour of Homes

The 53rd Annual Hoover Tour of Homes is 
in the planning stages and we are looking for 
a few homeowners who would be interested 
in donating their home for one day to help 
raise scholarship funds for students at 
Hoover High School.  If you know someone 
who is interested in learning more, please let 
me know.  Thank you!
Keith@BeautifulVerdugoHomes.com or 
call 1-888-284-2056.

Save the Date! Support Hoover High 
School and come to the Tour on 
Saturday December 4th 2010.  







Home Owner Services

Computer Services – Wayne Baldaro………….818-636-3077
Duncan Plumbing – Scott Duncan ………….…818-248-6988
Ikea Cabinet Installation – Matt Larrabee….  818-933-1725
Mike’s Roofing – Mike Quiroga………….…..  818-780-8820
Rock & Marybeth MacKenzie, certified arborists …818-845-9190
Window Cleaning - Jeff Carey…………………818-249-8853

Help others by sharing individuals, partnerships, and companies that provide 
excellent service for a fair price. We’re looking for people who are great at 

Architect Landscape Design
General Contractor Cabinetry
Window Installation Interior Design
Painting Gutter Cleaning

        Plumbing Electrical
Movers                    Flooring, including carpet, wood, and tile

Please email or call with your referrals, include name, phone, and two 
references.

Keith Sorem 1-888-284-2056
Keith@BeautifulVerdugoHomes.com

This month we thank Peggy Riddle 
for thinking of us. Peggy referred
friends who want take advantage of 
the market and sell their townhome 
in order to buy a larger home.

Thank you for trusting us!

This  space  is  
avai lab le .

Contact

Looking for Real 
Estate Market Data?

Find detailed information 
for the market areas that 
we service click here on 
The Keith Sorem Team 
Blog.

Why hire the Keith Sorem Team?
 Full-time REALTORS.  Less than 35% of Realtors are full time.  

Before you select another Realtor, ask them.
 Over thirty years combined experience in real estate
 Keller Williams has offices throughout the US, Canada, Hawaii, 

and soon internationally.  If you know someone who needs to 
buy, sell, invest, or just has questions, we can find an expert in 
their local market to help.

 We adhere to the National Association of REALTOR Code of 
Ethics.

Services Available
� Fair Market Analysis (tax, probate)
� Property Tax Appeal assistance
� Investment and commercial property
� Investment property management services
� Tenant screening, background checks
� Property floor plans and measurement
� Professional property photography
� Home staging and decoration
� Remodeling advice


