 Your Rental Payment 
 
  Consider signing up for automatic withdraws of your homesite 
rent with us. Many residents                      participate in this program. 

Only need to sign an authorization form and provide a voided check for confirmation of banking account. 

On the 3rd of each month, your rent is automatically paid. No worries, no running to our office.        
Neighborhood News
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North Star 
973 NE 4th  St
Grand Rapids, MN 55744
(218) 326-6098

Your rent is due on or before the 1st of the month.  

Office Hours  
8am   -  5pm 
Monday - Friday
After hours by           appointment only.  

 Online at: 
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  June / July 2023                                    Summer 
Spring Clean up  

It is time to start your Spring Maintenance Projects which might include painting your deck, building or updating steps, washing vinyl exterior on your home, painting home or installing lattice work.  We require that you  keep your home and homesite in good and clean condition as per your North Star lease and community guidelines.  

If you are changing your existing decks, sheds or skirting,  you need to come to our offices and note these desired changes.  Call if you have questions.  


2022 Drinking Water  Report

Enclosed is the 2022 Drinking Water  Report for Paradise Park. We are pleased for the positive results that show our water is clean and free of contaminants. The full report is              available upon request at our 
 Mike Ives Realty office or online at www.paradiseparkrneighborhood.com  
Spring Reminders
Our grass cutting season will begin soon.  Time to get your lawn mowers tuned up and running well.  Our guidelines ask that you maintain your yard with  cutting and trimming. 

We will soon to completing our Spring Walk Around the community.   Please remove any unwanted items to the landfill or place inside your shed.  Place all recyclables in your shed or home. 

Boat and Camper Storage…...

                   Reminder to all Paradise Park  residents that boats and campers must be parked in our storage area or outside of the community. We do not allow these  recreational vehicles to be parked on the home site or on your driveway.   All items stored in the storage area must have all  licenses up to date and current tabs. 

Also, we require all ice fishing homes to be stored outside of the community.  Please call if you have any questions. 





June Events in Grand Rapids

Judy Garland Festival 
      June 8th and 9th  
       at Judy Garland Museum

\
First Fridays Art Walk    June 2nd  at MacRostie Art Center  4-8pm  Local artists with gallery reception. 

Reif Dance :  Alice in Wonderland
               June 9th    6-8 pm  Reif Center 


Old Car Cruiser Night   June 6th    5-9 pm at Dairy Queen

Wizard of Oz Festival    June 8th  Saturday   11-2 pm 
	At the Children’s Museum     2-4 pm movie showing 


Community Wide  Yard Sale

 Join our North Star annual               community wide yard sales               scheduled for: 

Thursday, June 15th 
 8am –4pm. 

We provide the advertising and you do your sales at your yard.  

Call to let us know if you will           participate. The more the merrier!   


Shelter for Inclement Weather

As we go into the storm and tornado season, remember to listen to your TV or radio for any severe weather conditions that affect our area. 

Be prepared to move to a safe location immediately when severe weather            threatens. We suggest you go to a basement or cement building such as the            Timberlake Lodge or               Zion Lutheran Church.                        

Both locations are close to Paradise Park.  Do not stay in your home. Our emergency phone numbers are:     

(218) 256-3800 Michelle 
   or  
(218) 259-1279 Burl 

Berry Rhubarb Pie

1 cup fresh blackberries
1 cup raspberries
2 cups rhubarb, cut into 1/2 inch pieces              
2 cups all-purpose flour
3/4 cup white sugar		     1/4 cup all-purpose flour
2 cups all-purpose flour		     1 teaspoon salt
2/3 cup shortening		     2 tablespoons butter
4 tablespoons ice water		     1 tablespoon butter, melted
1 teaspoon  lemon juice		     1 1/2 tablespoons half & half cream       2 tablespoons white sugar

To make filling: In a medium bowl, combine blackberries, raspberries, and rhubarb. In a separate bowl, mix together 3/4 cup sugar and 1/4 cup flour. Sprinkle over fruit mixture and stir gently. Cover bowl and refrig overnight. 

Crust and Baking:  Place in your favorite pie crust. Place in 9 inch pie pan.  Preheat oven to 400 degrees F (200 degrees C). Roll out top crust and place over filling. Crimp edges and cut steam vents in top. Brush lightly with half and half and sprinkle lightly with sugar.  Bake in oven for 10 minutes. Reduce temperature to 350 degrees and bake an additional 40 to 50 minutes, until crust is golden brown.  Enjoy!
Reminder: 
Boats, campers and trailers  
may only be parked at your home site for only up to  24 HOURS to                              prepare for a camping or 
fishing outing.  

Boats, Campers and trailers  are not               allowed to be stored within our                community or at your homesite. 
 Summer Reminders

No motorized scooters or go-carts on our streets. 


 Speed limit is 10 MPH throughout our park. 

For the safety of all—remind your guests of our speed limit.  You are         responsible for them.   
       

Only 2 animals per household are acceptable in our community.  They must be pre-approved PRIOR to bringing them into your household. 



Its Grass 
Cutting time!  

Please start mowing and trimming 
your lawn.  
RHUBARB CRUMBLE

2 pounds  rhubarb  - cut in 1 inch pieces 
1 1/4 cups   sugar 
1 1/4 cups   flour  
1 tsp  vanilla extract 
1/4 tsp  ground cardamom
1/2 tsp  salt
1 cup   light brown sugar 
1/2 cup  butter cut into cubes 

Preheat oven to 375 degrees Fahrenheit. Mix together in bowl, rhubarb, sugar, 1/4 cup flour, vanilla and cardamom.  Spoon into 9x13 baking dish. 

Make topping by mixing remaining flour, salt and brown sugar. Add butter until the pieces are pea sized. Spread over rhubarb mixture. Bake 35-45 minutes until filling is bubbly and light brown. Enjoy!  
For Sale
Electric Ryobi Lawn Mower 
19” cut    - very little use 
$ 95.00   Michelle 326-6098 


. 
Fireworks 2019
Fireworks on Pokegama Lake are scheduled to go off at dusk on June 30th.  There are many locations to view including the              Pokegama Golf Course, Zorbas or on the lake.  
Check out our Homes for Sale. 

13 Paradise  $ 139,900 
2023 Clayton 3bd / 2 bath

Lovely NEW multi-section home available now.  Wonderful kitchen, walk– in closets, extra office space.  Call to view or pass info to friends or family.  Home available now. 
218-326-6098 office 

If you would like us to list your home for sale, please give Lori or Michelle a call
(218) 326-6098
Campers and boats cannot be stored at your home site or parking pad. Please make other arrangements off site or in our Paradise storage area..  
 Cut Grass and Trim 

It is time to start cutting  your grass and trimming around your home.   As per your lease agreement and community guidelines, maintenance of your homesite is required.    




Rhubarb Muffins    

2 1/2 cups flour    			1 teaspoon baking soda
1 teaspoon baking powder		1/2 teaspoon salt
1 1/4 cups brown sugar		1/2 cup vegetable oil
1 egg					1 teaspoon vanilla extract
1 cup buttermilk			1 1/2 cups diced rhubarb
1/2 cup chopped walnuts		1 tablespoon melted butter
1/3 cup white sugar	                	1 tsp ground cinnamon

Preheat the oven to 350 degrees F (175 degrees C). Grease two 12 cup muffin pans or line with paper cups.  

In a medium bowl, stir together the flour, baking soda, baking powder and salt. In a separate bowl, beat the brown sugar, oil, egg, vanilla and buttermilk with an electric mixer until smooth. Pour in the dry ingredients and mix by hand just until blended. Stir in the rhubarb and walnuts. Spoon the batter into the prepared cups, filling almost to the top. In a small bowl, stir together the melted butter, white sugar and cinnamon; sprinkle about 1 teaspoon of this mixture on top of each muffin.

Bake in the preheated oven until the tops of the muffins spring back when lightly pressed, about 25 minutes. Cool in the pans for at least 10 minutes  before removing.	    Enjoy! 

  Spring Clean up and Walk Around 

We will be doing a Spring Walk around in early May through out the community.   As per your lease agreement and our community by laws,  we require that you keep to our required homesite and home maintenance levels.  Please make sure your  homesites are clean and tidy. As a  reminder—here are items to review: 

 RECYCLING ITEMS  (cans, plastics, wood, cardboard )  must all be brought to recycling locations.  

TIRES    All tires must be stored inside your storage shed. 

 LADDERS  must be stored inside shed—not on decks  

SKIRTING   must be tight on home and maintained with no holes. Only  vinyl or aluminium skirting is acceptable. 


BLANKETS  No blankets in windows or on gardening plants


BIKES AND TOYS  stored in the shed not left in yard


NO CARPETS, DEMOLITION  dispose of these items properly to landfill as necessary .  Cannot be left in yard.   


VEHICLES   All vehicles must be running,  no flat tires, no tabs outdated.  Parked on off-street parking pads. 
  
.   
     Have a safe and happy 
4th of July 

Please no fireworks within 
our community ! 
Tornado Safety reminder that when warnings occur to go to the locations  noted as our safety sites: 


Timberlake Lodge
REMINDER: 
Beginning June 1, 2023 there is a 
$ 18.00 rent increase.  
Tornado Safety Reminder   

Reminder that during bad weather and warnings we recommend you go to a safe location outside of your home.  Here are  safe Tornado locations:     		
		Timberlake Lodge
                      Grand Itasca Hospital  

