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N E W S  &  V I E W S  

 

I n s i d e  t h i s  i s s u e :  

M a i n  O f f i c e   2  

R e s i d e n t           

I n f o r m a t i o n  
2  

P o l i c e  B e a t  2  

C a m p u s             

I n f o r m a t i o n  
2  

R e s i d e n t  C o u n c i l  2  

K i d ’ s  C o r n e r  4  

On-Time Payer           

May 2009 

$60 Rent Deduction   

Carolina Singer 

1000 Court 

 

$50 Rent Deduction  

Chia-Cheng Lee  

700 Court 

 

$40 Rent Deduction    

Alan Cannaday                         

700 Court 

 

$30 Rent Deduction      

Weston Applonie  

800 Court 

 

$20 Rent Deduction    

Marcos Pozo              

Medical Plaza  

Have you tried out the new grills in your court? Here are a few tips to 

help you get your charcoals burning so you can start grilling .   

 

• Next time you buy charcoal, fill paper grocery bags with charcoal. Put just enough in each bag 
for one grilling. When it's time to fire up the grill, just toss in one of the bags and light it. The 
paper will burn quickly and ignite the charcoal, all without you getting your hands or clothes 

dirty. 

• You can also arrange your charcoal in a paper milk carton or similar flammable package. When 
you're ready to start grilling, just set the package inside your barbecue and light it at the bot-

tom. 

• If you're using lighter fluid, put your charcoal in the barbecue and soak it with two one-second 
squirts per pound of charcoal you're using—that is, if your barbecue takes two pounds of 
charcoal, count, "One, two, three, four" while you're squirting the lighter fluid, and then be 
done. That's all you need. Arrange your soaked charcoal in a pyramid, and light from the bot-

tom. If you have a big pile, light it in a couple places. 

• Did you know that instead of lighter fluid, you can use light-weight cardboard (like cereal 
boxes)? All you need to do is tear the cardboard into small pieces, put it in the bottom of the 
grill and place the charcoal or wood chips on top. Make sure some of the box pieces peek 
through the charcoal so you can easily light them. You may find this method preferable to us-
ing lighter fluid. There is no waiting for the fluid to soak into the coals, your food will probably 

taste better, and it reduces the amount of garbage you put in landfills. 

• Air is the key to really getting your barbecue going. Do you find yourself huffing and puffing 
into the coals of your barbecue to get it going and then again to revive it after a few hours? 
This is tiring and unsafe, so you might want to resort to using a bellows to provide the needed 
air. You can make a tiny bellows for your barbecue coals by using an empty plastic squeeze 
bottle. You will find little well placed air should do the trick. You can also use your electric 

hair dryer. Both are simple, yet effective alternatives to your lungs. 

• It will take about twenty minutes for your coals to be ready. When they are covered with 

white ash, spread them evenly over the bottom of your barbecue, and get cooking! 

Grilling Tips 



Police Beat 

March 

      Security Check 290 

      Suspicious Persons 3 

      Traffic Stop  1 

      Lockout  50 

      Burglary  0 

      Disturbances  1 

I M P O R T A N T  I N F O R M A T I O N  F R O M  T H E  M A I N  O F F I C E  
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N E W  R E S I D E N T  C O U N C I L  B I O S  

Graduating Residents 

Eligibility requirements will be verified 

each Fall and Spring Semester. To 

remain eligible, residents must earn 

the appropriate number of credit hours 

two semesters per calendar year.  

Residents wishing to substitute        

Summer Semester eligibility for Fall or 

Spring Semester (of the same calendar 

year) must notify Student Apartments 

by filling out the proper form at the 

Main Office. This form must be         

submitted to the Main Office prior to 

the beginning of the semester that will 

be replaced by Summer Semester. 

July 1                        

Remember rental increases go 

into effect.  

 

 

check the USA website for 

your new rental rate .                    

http://www.apartments.utah.edu/ 

HAVE A LAGOON DAY! 

 

 

University Student Apartments     

annual Lagoon Day will be  

Friday, July 10, 2009. 

Discount entrance coupons  

available at the Main Office  

starting June 29. 

Campus Recreation                                

Come join us for a challenging combination 

of yoga and pilates designed to increase 

strength, flexibility, and over all fitness. 

 

 

Tuesday 8:00-8:50 PM at the West       

Community Center $25 Registration Fee 
www.utah.edu/campusrec 

Spend an evening at the park and enjoy a free 

movie during Salt Lake City’s Friday Night Flicks  

June 5th,  Liberty Park         

Journey to the Center of 

the Earth (3D)  

June 12th, Lindsey Gardens 

Superman  

June 19th, Jordan Park  

Kung Fu Panda  

June 26th, Reservoir Park                                          

Bill and Ted's Excellent Adventure                         

(Movies begin at dusk)                       

Mayor, Trina Sharp                                      
Thanks to everyone who turned 
out and voted for Resident Coun-
cil! I’m very excited to serve again 
as Mayor and look forward to 
working with the new members 
and with the residents to help 

improve and enjoy life here in the 
village. I’ve lived in the 100 Court 
for almost four years and have 
been married for five to my hus-
band, Corey . I graduated with my 
Bachelor Degree in Social Work 
from BYU-Idaho . We have a 

daughter, Jasmine, and a son, Allen.  
As Mayor this year I hope to help 
bring residents together both as 
neighbors and families as well as 

work on Emergency Preparedness. 

Activities, Lianne Sjostrom                                
My husband and I made the village 
our home in 1999. He has been 
attending the U all these years 

studying Pathology and I keep fo-
cusing on all the great advantages 
to living in the village. We have 
two children. Bailee is seven and, 
Owen is 19 months I am excited 
to get the new year underway. I 

have a great board already working 
hard for your benefit. Please feel 
free to offer any suggestions or 
comments about activities you 

would like to see this year. We are 
always open to new ideas. I look 
forward to bringing you a great 

year at the village. 

 

Facilities, Melissa Orsak                                        
I’m originally from Washington 
State and my husband is from 

Texas.  I’ve lived in the village for 
almost 4 years while my husband is 
working on his PhD in Biochemis-
try.  I was a biologist for the state 
of Utah for 2 years and worked as 
an entomologist while earning my 
bachelors. I am currently the RA in 
the 1400 court and I sell insurance 
for AFLAC.  We have three chil-
dren, Tommy 4 ½, Olive 2 ½, and 
Penelope 2 months.  I love creat-
ing new recipes, trying new things, 
cheesecake, learning about differ-
ent cultures, brownies, running, 

and chocolate…did I mention that? 

 

Finance, Marci Kulesus                                        
Marci and Rich Kulesus just         

celebrated their 11th                      
anniversary.  Their family has lived 
in the East Village for almost 6 

years.  Rich is finishing up a PhD in 
Molecular Biology and Marci has a 
BFA degree in Art/Design.  They 
have 3 children: Logan, Elisabeth 
and Gavin.  Marci enjoys meeting 
people and serving the community 

and is looking forward to an          

exciting year! 
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A S K  A N N I E   

Dear Annie, 

Some of my neighbors said we have a new Resi-
dent Assistant (RA) in our court.  Can you tell 

me who it is and what their duties are? 

Just Wondering, 500 Court 

 

Dear Just Wondering, 

Yes, new RA’s have recently been hired in some 
courts.  Resident Assistants are hired for a one-
year term starting June 1, and renewable for a 
second year.  RA’s are responsible for planning 
regular court activities, inspecting apartments, 
conducting new resident orientation, enforcing 
policy, and providing campus and community 
resources for their residents.  They work 
closely with the Main Office and Maintenance 
to improve communication and services for 

our residents. 

 

According to the Main Office, there were many 
GREAT applicants for the open positions, but 
only one RA or RA couple can be chosen for 
each court.  Here is a list of the RA’s for the 
2009-2010 year.  Next year’s hiring process 

starts in March, so consider applying!! 

  

 

 

 

 

 

100 Court  Brian & Stephanie Stagg  

 200 Court  Amy Beecher 

 300 Court   Joel & Brittney Tippetts  

 400 Court   Mike & Corie Depola 

 500 Court   Eric & Jacqueline Carter 

 600 Court   Gary & Amber Finnegan 

 700 Court   Taneill Thurgood 

 800 Court   Leslie Silva 

 900 Court   Becky Schliesser 

 1000 Court   Darrell & Ashley Swenson  

 1100 Court   John & Tanna Naylor 

 1200 Court  Samantha Jones 

 1300 Court   Melissa Stringham 

 1400 Court   Lindsay Nicholas  

 1500 Court   Evan & Brigitte Papa 

Med Plaza South   Randy & Jaeme Bess 

Med Plaza North  Sven Koch 

    

Love, 

 

Annie  

Finance, Marci Kulesus                                        



U n i v e r s i t y  o f  U t a h  S t u d e n t  A p a r t m e n t s   

K I D ’ S  C O R N E R  

Please send any questions,             
comments, or ideas for the            

upcoming newsletters to: 

Chris Keller  

Newsletter Coordinator 

1945 E. Sunnyside Ave 

SLC, UT 84108 

E-mail: 

chris.keller@utah.edu 

Main Office: 801-581-8667 

Monday—Friday 8:00 a.m. to 4:30 p.m. 

Except Wednesday,  June 10th , Closed 1:30-2:30 p.m. 

Maintenance: 801-581-8668 

Monday—Friday 8:00 a.m. to 4:30 p.m. 

After Hours Emergency Maintenance: 801-339-0304 

 


