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Get Your Home Ready For 
Spring and Summer
With record rains and the chill of winter behind us it’s 
time to start getting ready for that fun outside activities 
around your home.  Here is a check list to start you off:

� Walk around the yard, starting at the front, and 
look for trip hazards, like tree roots, rocks, and 
shifting in the pavement.

� Walk on the grass, looking for holes dug by 
some strange animal, roots, branches, anything 
that might cause someone to trip

� Test the sprinklers, checks for abnormal spray, 
non-functioning sprinklers, and drip irrigation 
lines.  

� Checking sprinkler timing.
� If you have one of those new SMART meters 

you should be able to see if you have too much 
water flow when your sprinklers are on.

� Check the flowerbeds for strange trees or plants 
growing.  Digging them out of the ground now 
is a lot simpler than after they really take root.

� Look at changes in elevation, such as steps, for 
loose paint, mortar, bricks, etc.

� Look at the house exterior, particularly when 
two surfaces come together, such as windows, 
doors, vents, etc.  This might be a good time to 
make notes about where you need to touch up 
paint, calk, or other repairs.  If you start now, 
rather than waiting, it will be easier and cheaper.

� Check windows for opening, closing, and 
screens.

� Look at exterior lighting, check areas early in 
the morning and evening for coverage, burnt out 
bulbs, timers, and sensors.

Short Sales and Foreclosures Update
Lenders appear to gearing up for more short sales and 
fewer foreclosures by hiring and training more staff, 
improving systems in order to expedite the process.  
Many people are attempting to modify their loan, but in 
the end they fail to receive approval from the lender.
If you know of someone who has received a Notice of 
Default and they have questions, please have them 
contact our office. 
http://makinghomesaffordable.gov/ is helpful.

Dear friends,
Thanks to everyone who has been so supportive.  
This year is shaping up to be a very busy and 
challenging year, with more people either being 
forced to move because of the local economy or 
taking advantage of the low prices and interest 
rates and buying.

We are seeing some small signs of improvement, but 
most people are still cautious about the future.  Our 
goal is to help as many people as we are able, so let 
us know if we can assist you or a friend.

Keith

Featured this month:
Danielle’s Dessert
Hi! I am Danielle- I’m 17 years old my
dessert recipe is for Carrot Cake –
perfect for Easter!

Kristen’s Art
 Our 14 year old daughter is 
continuing the Family and Friends 
Easter tradition of cheese art -

Pam’s Kitchen
A couple of recipes for a wonderful 
Easter dinner plus some wine pairing 
tips

Come to the 2nd annual Block
pARTy April 16th to help support the 
arts at Keppel Elementary, Toll Middle
and Hoover High School.  Details 
inside.

Not intended as a solicitation if your property is listed.



Pam’s Kitchen
Grilled lamb is another of our Easter 
traditions – served with Ham, asparagus
and “Kathy’s Potatoes”. Enjoy!

Grilled Merlot Lamb
1/2 cup soy sauce
1/2 cup Merlot
1/2 cup dry white wine
4 cloves garlic, pressed or 
minced
1/2 cup chopped fresh 
oregano leaves 
2 tablespoons coarsely 
chopped fresh rosemary 
1  leg of lamb (5 to 6 lb.), boned, butterflied, and 
fat-trimmed

1. In a 9- by 13-inch baking dish, combine soy 
sauce, Merlot, white wine, garlic, chopped oregano, 
and chopped rosemary.  Add lamb and turn to coat 
with marinade. Cover and chill at least 6 hours or 
up to 1 day, turning meat over several times. 

2. Lift lamb from marinade (reserve marinade) and 
place on a barbecue grill over a solid bed of 
medium coals or medium heat on a gas grill. Close 
lid on gas grill. Cook, turning as needed to brown 
meat evenly, until a thermometer inserted in 
thickest part reaches 135° to 140° for rare (thinner 
portions will be well-done), 30 to 45 minutes. Brush 
meat occasionally with marinade up until the last 
10 minutes of cooking. 

3. Transfer meat to a platter, keep warm, and let 
rest 5 to 15 minutes. Garnish with oregano and 
rosemary sprigs. To serve, thinly slice meat. 

Yield: Makes 8 to 10 servings

Kathy’s Potatoes 
FROZEN HASH BROWN POTATO CASSEROLE
2 lbs. frozen shredded hash browns, thawed 
1/2 c. melted butter
1 tsp. salt
1/2 tsp. pepper
1 can cream of chicken soup
1/2 c. chopped onion
1 pt. sour cream
16 oz. grated cheddar cheese
2 c. crushed corn flakes
Mix all together except corn flakes. Put into 9"x13" 
buttered pan. Crush corn flakes and sprinkle on top 
of casserole. Bake 30 minutes at 350 degrees, 
uncovered.

Danielle’s Dessert

Easter is a perfect time for carrot cake 
– and this is a really easy recipe from 
Paula Deen’s Holiday cookbook.

Carrot Cake
2 cups white sugar
1 1/2 cups vegetable oil
4 eggs
2 cups flour
2 tsp ground cinnamon
2 tsp baking powder
2 tsp baking soda
1 tsp salt
2 cups shredded carrots (about 4 medium)
¼ cup chopped walnuts
Icing
½ cup butter
3 cups confectioners’ sugar
1 8 oz package cream cheese, softened
¼ cup chopped walnuts (optional)

Preheat oven to 350º.  Spray a 13 X 9 inch baking pan 
and dust with flour. Using an electric mixer combine 
sugar, oil and eggs mixing until smooth on medium 
speed. Sift the dry ingredients together and add to the 
egg mixture combining at low speed until smooth.  With 
a spoon stir in the carrots and walnuts.  Place the batter 
in the prepared pan and place on the middle rack in the 
oven.  Bake for 50 minutes or until you can insert a 
toothpick in the cake and it comes out clean. Remove 
form oven and allow t cool for 15 minutes before icing.  
To make the icing: beat the butter, sugar and cream 
cheese in a bowl until smooth.  Stir in the walnuts. Ice 
the cake when it’s warm but not hot. You can pipe 
frosting “carrots” on each slice if you’d like.  Keep the 
cake cold until ready to serve. 

Easter Wine tips
Unlike Thanksgiving the standard Easter main dishes–
glazed ham and lamb–are both wine-friendly foods. Start 
off with a light white wine that evokes the pleasures of 
spring. Sauvignon Blanc is the perfect if you're starting 
dinner with a salad or spring veggies.  A zippy, aromatic 
Riesling is the classic accompaniment to a glazed ham; 
the wine's acidity tames the glaze and its slight sweetness 
matches it.  Lamb, with its complex meaty flavors, is a 
natural match with red wines. A good Merlot works with 
the marinade or if you prefer earthier wines, tries a 
Grenache or Syrah.  Koehler’s Black Magic is an excellent 
choice! 

 Nibbling on chocolate bunnies? Port with chocolate is a 
classic pairing



Kristen transformed her Easter
drawing into an appetizer
for Easter carrying on a
tradition started by good friends
Kurt and Margaret Birky many 
years ago. Take Easter concepts and

make them out of cheese-serve with 
crackers!  





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 Ed Malouf for 
thinking of us. Ed referred  us to his 
family who need to sell their mothers 
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?
�9 Full-time REALTORS.  Less than 35% of Realtors are full time.  

Before you select another Realtor, ask them.
�9 Over thirty years combined experience in real estate
�9 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.

�9 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


