
September/October 2024

The Team
Shawna Wood  

Resident Manager 
Mary Johnson 

Leasing Consultant 
Guy Millerd  

Maintenance Superintendent 
Steve Garlick  

Maintenance Technician 
Terry Caldwell  

Cleaner
Rebecca Hazzard   

Painter
Office Hours  

Monday-Friday 
8:00am-5:00pm  
Saturday-Sunday 

Closed 
Office Phone  
585-396-3301 

Fax  
585-396-3316 

After Hours Emergency  
1-855-866-0923 

Life at

Clubhouse Rentals
Call the Office for availability and 

details to rent the Great Room  
for your next get-together. 

Summer always goes by too quick. 
The Gardens looked gorgeous 
this summer. They received many 
compliments.
Fall is always so beautiful in our 
area and a great time to enjoy the 
outdoors and our fire pit. 

~~ShawnaShawna

Coffee Hour
Coffee Hour is the first Friday 

of the month from 9am to 11am.  
The next Coffee Hours:   

September 6 & October 4

Once again, the school bus will be 
picking up the school-age residents 
at the clubhouse. Please drive safely 
throughout the property. 
I would like to welcome all our new 
residents to our community. 

Manager’s Note

 End of Summer Reminders
The office will be closed on 

September 2nd in observance 
of Labor Day.  

For maintenance emergencies, 
please call the on-call 

maintenance number at (855) 
866-0923.  We will reopen on 

Tuesday, September 5th  
at 8am.

•	�Last day the Pool will be open is 
September 2nd. Hopefully some 
of our lifeguards will return next 
year, they did a great job. 

•	�Gardens should be cleaned out 
by the end of October. 

The Hammocks is a Non-smoking 
Property. Smoking of any  

kind is not allowed anywhere  
on the property. 



Life at The Hammocks at Canandaigua

Stay up-to-date on your apartment 
communities events, specials 

and activities as well as what is 
currently happening at Riedman 

Apartments. Please “LIKE” 
our Facebook page “Riedman 

Apartments” and join in on the fun! 
facebook.com/

RiedmanApartmentLiving

Local Events

Pet Reminders 
When approaching others 

with your pet and when pets 
are in common areas you 
should always have them 

close to you and always be in 
control of them. Pets should 
never be tied on a lead on or 

around balconies. They should 
also not be allowed to walk 

in the garden area. As always 
please pick up after your pets. 

Good Neighbors make for  
Great Communities!  

Refer a friend or family member to 
live at The Hammocks and receive  
a $250 check after they move-in!

Maintenance Reminders
There are a few ways you can put 
maintenance requests in: 
1.	� Call or email the office and will 

put a work order in for you.
2.	� Put a work order in through 

AppFolio.
Call the emergency maintenance 
for after-hours emergencies when 
the office is closed 1-855-866-0923 
Especially for water sensors 
(anything to do with water) and 
smoke alarms. 

FallRecipe
Creamy Butternut Squash Pasta       
•	�1 medium butternut squash, cut 	

into 2-inch cubes
•	�2 shallots halved
•	�4 cloves garlic peeled
•	�2 tablespoons olive oil
•	�1 ½ cup chicken stock
•	�1 lb spaghetti
•	�½ cup heavy cream
•	�Pinch of ground nutmeg
•	�Kosher salt and black pepper
•	�Grated pecorino
•	�Fresh herbs

September
Sept. 7 & 8 – Macedon Center 
Lumber Jack Festival Pro-Am 
Competition, Breakfast, Crafts, 
Petting Zoo
Sept. 28 & 29 - Naples Grape 
Festival 10am-5pm, Rain or 
Shine Music Art Crafts and Food
Sept. 26-29 - Wine Country 
Circuit Dog Show Romulus 
Sampson State Park Dog Shows, 
Vendors Pet Items, Books and 
Collectables
October
Oct. 4-6 - Cohocton Fall Foliage 
Festival Autumn Delight Parade, 
Property Decorating Contest
Oct. 12-13 - Bristol Fall Festival  
Skyrides (Highly recommended 
to buy tickets beforehand), Live 
Music, Food and Fun
Oct. 26 - Fall into Canandaigua 
10am-3pm, Fall Family Fun for 
All 

Step 1: On a baking sheet lined 
with parchment paper, arrange the 
butternut squash, shallots, garlic 
and drizzle with olive oil and 
season with salt and pepper. Roast 
for 25-30 minutes at 425° until fork 
tender.
Step 2: Cook the pasta until al 
dente. Drain, reserving ½ cup of the 
cooking liquid.
Step 3: Transfer to a blender the 
squash with the garlic and shallots 
with chicken stock. Blend until 
smooth.
Step 4: Add the cream, nutmeg and 
reserved cooking liquid and blend 
until smooth, adjust seasoning as 
needed.
Step 5: Transfer the liquid to a pot 
and keep warm over low heat.
Step 6: Add a few large spoonfuls 
of the sauce to the pasta and toss to 
combine. Continuing adding sauce 
until it’s as saucy as you want. Serve 
with pecorino, herbs and freshly 
cracked black pepper.


