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6 Tips for Successful Spring Cleaning

The flowers are blooming, the birds are serenading, and the house
still feels like it's stuck with winter blues. Spring cleaning is a tradition
that allows us to freshen up our homes and get a head start on the
often hectic seasons of spring and summer. It can feel like a daunting
task, but it doesn't have to be difficult.
Here are six spring cleaning tips to get you started.
Clean Room by Room
Approaching your house room by room is the most effective way to
deep clean it. Create cleaning checklists for each room to help you get
organized and to remind you of the areas that need extra attention.
Feel free to skip the areas that have been cleaned recently, and focus
on the parts of your home that were largely neglected over the winter.
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Organize and Clear the Clutter
One of the biggest parts of spring cleaning is often getting rid of
clutter. A systematic four-step approach can be helpful for this.
Identify problem areas, analyze reasons for the clutter, determine
solutions, and implement them. Sorting your belongings into four
categories—trash, give away, store, or put away—can also be
effective as you go through the spring-cleaning process. Move the
clutter out as soon as possible, whether it's bringing a donation box
to a charity or planning a yard sale.

Get the Household Involved
Make spring cleaning a household endeavor. Even young children can
be excellent helpers. Assign age-appropriate chores, so everyone
feels included. Try throwing on some music as you all clean or
establishing a household reward as an incentive to get the work done.
Tackle the Seasonal Chores
Many chores need to be done seasonally, especially in preparation for
warmer weather. So incorporate them into your spring-cleaning
routine to get them out of the way early. For instance, tackle outdoor
chores, such as cleaning the grill, patio, and outsides of windows, as
soon as the weather warms up. Also, store winter clothing, bedding,
decor, and other items. And pull out your spring items to give your
home a refreshed look.

Continued from page 2
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Keep Cleaning Products to a Minimum
If you need to shop for new cleaning products for spring cleaning,
keep your items to a minimum. Myriad cleaning supplies can create
unnecessary clutter, and you probably don't need all of them to keep
your home fresh and clean. Opt for a good all-purpose cleaner and
microfiber cloths. Those items will cover the majority of surfaces in
your home. Then, purchase other specialty cleaning supplies only as
needed.

Establish New Cleaning Habits
A thorough spring cleaning that covers the whole house is a great
opportunity to establish ongoing cleaning habits, which can make the
next spring cleaning even easier. For instance, don't try to do all of
your spring cleaning in one day or even one weekend. Instead, tackle
items on your spring cleaning to-do list for just 15 minutes each day.
That will help to get you in the habit of tidying up for 10 to 15
minutes per day even after you're done with your spring cleaning
tasks.
By SARAH AGUIRRE
www.thespruce.com
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Senior Prescription Help

PAAD/Senior Gold
The Pharmaceutical Assistance to the Aged and Disabled (PAAD) program
and the Senior Gold Prescription Discount Program (Senior Gold) are
available to NJ residents 65 years of age or older, or at least 18 years of
age and receiving Social Security Title II Disability benefits. PAAD and
Senior Gold work in conjunction with Medicare Part D.
A PAAD beneficiary must have annual income for 2021 of less than
$28,769 if single or less than $35,270 if married; The PAAD co-payment
will be $5 for each PAAD covered generic drug prescription and $7 for
each PAAD covered brand name drug prescription.
Senior Gold Prescription Discount Program has a different co-payment
structure and income eligibility guidelines than those of PAAD. A Senior
Gold beneficiary must have an annual income for 2021 between $28,769
and $38,769 if you are single or between $35,270 and $45,270 if you are
married. Members pay a co-payment of $15 plus 50% of the remaining
cost of each Senior Gold covered prescription. Once members reach
annual out-of-pocket expenses exceeding $2,000 for single persons or
$3,000 for married couples, they pay only a flat $15 co-payment per
prescription for the balance of that eligibility period.
For more information about PAAD and/or Senior Gold visit:
www.state.nj.us/humanservices/doas/home/ or call toll free 1-800-7929745.
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Bulletin Board
FOR APRIL / MAY

WHA

BOARD OF COMMISSIONERS MEETINGS

Upcoming
Meeting Schedule...

The Board of Commissioners usually meets the first Monday
of every month (except for summer months) to discuss
various issues and review, approve or disapprove all business
of the Woodbridge Housing Authority. All sessions are public
sessions (except for select closed session hours)

April & May Virtual Meetings:
NOW TUESDAY, APRIL 12, 2022
MONDAY, MAY 2, 2022
PLEASE SEE OUR WEBSITE FOR SPECIFICS DURING COVID
WWW.WOODBRIDGEHOUSINGAUTHORITY.ORG

WHA
OFFICE HOURS
Mon-Thurs 8am-4pm
Fridays 8am-1pm

Client Hours:
Monday through Thursday
8:00 AM – 4:00 PM
(closed for lunch 12:30-1:00)
Friday: None

MAINTENANCE
HOURS
Mon - Fri 8am-4:30pm

Our Office is Closed:
FRIDAY, APRIL 15, 2022 - GOOD FRIDAY

Please be advised that we are still not open to the public but are in the office
and conducting business as usual.

CURRENT RENTS DUE ON:

Tuesday , April 5th

If you are using any of the rent boxes, your check must be in the box before 4 PM. After
4PM it is considered Late! NO EXCEPTIONS!

M A Y 2 0 2 2 RE N T I S D U E O N :
Thursday, May 5th

BUILDING HAPPENINGS
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We are looking for residents interested in writing in our monthly newsletter. Anyone interested please see
your buildings manager. Volunteers who are selected are responsible to submit, in writing to the editor, no
later than the 25th of each month. Suggestions on what to submit are: Sharing your buildings events,
Bingo's, BBQ's, Pot Luck dinners, important announcements, Birthday wishes, etc.
All items received will be approved by the Executive Director before printing in the following month's
newsletter. Thank you!

ADAMS TOWERS MANAGER : MELANIE 732 634-2750 EXT 115

Building Reporter - To be determined

FINN TOWERS MANAGER : MELANIE 732 634-2750 EXT 115
Building Reporter - To be determined

OLSEN TOWERS MANAGER : CAROL 732 634-2750 EXT 117
Building Reporter - To be determined

RED OAK MANAGER : CAROL 732 634-2750 EXT 120
Building Reporter - Barbara Schmid
April Showers Bring May Flowers!
Happy spring everyone! Don't say that spring
has come until you can put your foot on nine Daisies!

COOPER TOWERS MANAGER : DIANE 732 634-2750 EXT 110
Building Reporter - To be determined

GREINER TOWERS MANAGER : DIANE 732 634-2750 EXT 114
Building Reporter - To be determined
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A COLLECTION OF COMFORT FOOD
F R O M : F O O D N E T W O R K . C O M
R E C I P E C O U R T E S Y O F A L T O N B R O W N

Alton's Carrot Cake

INGREDIENTS:

Unsalted butter, for the pan
2 1/2 c., all-purpose flour, + extra for pan
12 oz. grated carrots, med. grate, approx. 6 med.
1 teaspoon baking powder
1 teaspoon baking soda
1/4 teaspoon ground allspice
1/4 teaspoon ground cinnamon
1/4 teaspoon freshly ground nutmeg
1/2 teaspoon salt
10 ounces sugar, approximately 1 1/3 cups
2 oz. D. brown sugar, approx. 1/4 c. firm pack
3 large eggs
6 oz. plain yogurt
6 oz. vegetable oil

FROSTING RECIPE:

8 ounces cream cheese
2 ounces unsalted butter, room temperature
1 teaspoon vanilla extract
9 ounces powdered sugar, sifted, approximately 2 cups

DIRECTIONS:

Preheat oven to 350 degrees F.
Butter and flour a 9-inch round and 3-inch deep cake pan. Line the bottom with parchment paper.
Set aside.
Put the carrots into a large mixing bowl and set aside.
Put the flour, baking powder, baking soda, spices, and salt in the bowl of a food processor and
process for 5 seconds. Add this mixture to the carrots and toss until they are well-coated with the
flour.
In the bowl of the food processor combine the sugar, brown sugar, eggs, and yogurt.
With the processor still running drizzle in the vegetable oil. Pour this mixture into the carrot
mixture and stir until just combined. Pour into the prepared cake pan and bake on the middle rack
of the oven for 45 minutes. Reduce the heat to 325 degrees F and bake for another 20 minutes or
until the cake reaches 205 to 210 degrees F in the center.
Remove the pan from the oven and allow cake to cool 15 minutes in the pan. After 15 minutes,
turn the cake out onto a rack and allow cake to cool completely. Frost with cream cheese frosting
after cake has cooled completely.
Cream Cheese Frosting:
Yield: approximately 2 cups
In the bowl of a stand mixer with paddle attachment, combine the cream cheese and butter on
medium just until blended. Add the vanilla and beat until combined. With the speed on low, add
the powdered sugar in 4 batches and beat until smooth between each addition.
Place the frosting in the refrigerator for 5 to 10 minutes before using.

F R O M :

RECIPES
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F O O D N E T W O R K . C O M

CHICK CUPCAKES
INGREDIENTS
CUPCAKES

1 1/3 cups all-purpose flour
1 teaspoon baking powder
1/2 teaspoon salt
1 stick unsalted butter, at room temp
1 cup granulated sugar
2 large eggs
2 teaspoons pure vanilla extract
1/2 cup whole milk

FROSTING

1 1/2 sticks (12 tablespoons) unsalted butter, at room temp
3 cups confectioners' sugar
Pinch of salt
2 teaspoons pure vanilla extract
2 tablespoons whole milk
6 circus peanut candies
Yellow sanding sugar, for topping
24 medium candy eyeballs
12 yellow candy melts, cut in half

DIRECTIONS

Make the cupcakes: Preheat the oven to 350 degrees F. Line a 12-cup muffin pan
with paper liners. Whisk the flour, baking powder and salt in a medium bowl.
Beat the butter in a large bowl with a mixer on medium-high speed until smooth,
about 1 minute. Add the granulated sugar and beat until creamy, about 4 minutes.
Beat in the eggs, one at a time, then the vanilla. Reduce the speed to low and beat
in the flour mixture in three batches, alternating with the milk. Beat until just
combined.
Divide the batter among the prepared muffin cups. Bake until the tops spring back
when pressed, 20 to 25 minutes. Transfer to a rack and let cool 5 minutes in the
pan, then remove to the rack to cool completely.
Make the frosting: Beat the butter, confectioners' sugar and salt in a bowl with a
mixer on medium speed until just combined. Increase the speed to medium high,
add the vanilla and beat until creamy, 3 minutes. Beat in the milk until fluffy, 1
minute.
Decorate the cupcakes: Using kitchen shears, cut the circus peanuts lengthwise
into thin slices, then trim to make 12 beaks and 24 feet. Frost the cupcakes, then
dip in sanding sugar to coat. Top with the candy eyeballs, beaks and feet. Insert
the candy melts for wings.
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P t Pag
Top Four Easter Hazards for Pets

As many families prepare to celebrate Easter this weekend, it’s important to
keep in mind that this spring holiday may pose potential hazards for our furry
friends. Before you hide eggs in your yard and decorate your home, please read
this list of the top four most common Easter Dangers, presented by the ASPCA
Animal Poison Control Center (APCC).
1. Chocolate. The APCC receives several calls each day regarding pets eating
chocolate, but most of those exposures occur around four holidays: Halloween,
Christmas, Valentine's Day and Easter. Chocolate can cause gastrointestinal
upset, pancreatitis, stimulation to the nervous system (hyperactivity, tremors
and seizures) and elevation in heart rate. Not all chocolate is created equally—
the darker the chocolate, the more dangerous it is for pets. Other ingredients to
keep out of your pet’s reach include raisins, macadamia nuts, xylitol and alcohol.
2. Plastic Easter Grass. Pets cannot absorb plastic Easter grass into their bodies,
which means that it can become lodged in the gastrointestinal tract and wreak
havoc if consumed. Signs for concern include vomiting, diarrhea, decrease in
appetite, lethargy and stomach pain.
3. Plants. Many plants can cause issues for pets, but during this time of year, the
APCC sees an uptick in calls about Lilies and bulbs that bloom in spring. Lilies
(Lilium sp and Hemerocallis sp) can cause serious concerns for our feline
friends. Exposure to any parts of the plant can result in kidney injury and
gastrointestinal upset.
4. Fertilizers and Herbicides. Many people begin gardening and yardwork on
Easter weekend, including the use of fertilizers and herbicides. Make sure these
are stored where pets can't chew or puncture the bottle, and keep pets indoors
while applying the products. Always follow label instructions and wait to let your
pet out again until the product has been watered in or the ground is dry.
ASPCA.org
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Easter Egg Safety
Food Safety Basics:
Eggs are considered a potentially hazardous food that may cause illness if they're not
handled correctly. Raw and undercooked eggs have been associated with salmonella
poisoning. Most folks infected with the salmonella bacteria develop symptoms about
12 to 72 hours after infected. Most people can recover but if symptoms are severe,
hospitalization may be required especially in those with a compromised immune
system (like the very young and old). Proper handling, cooking, and hand washing can
prevent most of the issues.
Keeping Eggs Safe:
Egg safety begins at your market and continues until the time when you reserve
leftovers.
Purchasing: Inspect egg cartons at the market. Don't purchase cracked or dirty eggs
and be sure to check the sell-by date. Eggs should always be refrigerated, even when
on display.
Storing: Be sure to get those eggs home quickly. They shouldn't sit at room
temperature longer than 2 hours—1 hour if it's above 90 degrees. Once home, place
the eggs in your refrigerator immediately.
Preparing: When preparing eggs, wash your hands, any utensils, and surfaces that
will come into contact with the eggs. If you're not sure if the eggs are safe to eat, toss
them. Once the equipment is used for the eggs, be sure to wash them with soap and
warm water immediately. Don't use them for another prep task (that's crosscontamination!).
Cooking: Always make sure that your eggs are safe to eat. For hard-boiled (or any
cooked) eggs, you want to cook the eggs until both the white and yolk are firm. Learn
how to make perfect hard-boiled eggs.
Leftovers: Hard-boiled eggs can be stored in the refrigerator for up to 1 week. They
shouldn't be frozen.
Decorating Basics
If you love dyeing Easter eggs, following safe food safety practices is important.
Cook and refrigerate: Once boiled eggs are properly cooled, place in the
refrigerator. When you're ready to decorate, just grab them from the fridge.
Food-friendly dye: If you're planning on eating the eggs after decorating them, only
use dyes made for food. Avoid hardware store paint or kids art project dyes.
Paint and store: Once you've finished dyeing each egg, put them right back in the
refrigerator so the eggs stay cool.
A few at a time: If you're dyeing lots of eggs, work on smaller batches of 4-5 or so at a
time, then get them right back into the refrigerator.
When in doubt, toss it out: If the eggs are left over the 2 hour mark (1 hour if left at
temperatures over 90 degrees), throw them out.
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Donna Brightman
Executive Director,
Woodbridge Housing Authority

