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Adjacent to the 
volleyball court is a 
new picnic area. Two 
new grills and three 
picnic tables have 
been installed. New 
sod was also laid in this 
area. 

Work is ongoing on a 
new playground in the 
upper Heights. As soon as 
the play area is completed, work will commence on the 
playground planned for the lower Heights.

MTU Preschool Gains a New 
Teacher
With the resignation of Terrin Gurtler, the MTU Preschool 
has hired Janeen Stephenson as the new teacher for the 
Fall 2007 school year. 

Janeen resides in Houghton with her husband, Leonard 
Bohmann, who works in the Electrical Engineering 
Department, and her son, Nick, an eighth grade student 
at Houghton Middle School.

A former MTU Preschool teacher, Janeen left when son 
Nick was born so that she could be home with him. She 
has also been employed part-time with the Keweenaw 
Family Resource Center. Janeen enjoys gardening and 
camping with her husband and 
son.

For more information about 
the preschool, contact Brita 
Odegard at 482-5193.

Marquee Sign 
Face-lift
The marquee sign has a new look. The 
plexiglas was replaced along with the new 
Michigan Tech logo being added. We 
look forward to show-casing our programs 
and events with this more colorful sign. If 
you have any Daniell Heights programs or 
events you would like posted, please stop 
by the Apartment Office.

Firearm Safety Policy
Beginning in September, all residents 
will need to store their weapons and 
ammunition with Public Safety. You will 
have 24-hour access to them through 
Public Safety.

Garden in the Heights
The garden planted by residents of 
Daniell Heights is in its beginning growth 
stage. Located behind the garden is a 
new compost site. It was introduced by 
Kateryna Lapina and approved by the 
DHRC at their June meeting. Residents 
are asked to deposit only vegetable or 
fruit scraps. The compost will be used to 
enrich the soil for the 2008 growing season. 
Additional information about composting 
will be posted on the bulletin board in your 
building.

Recreation Areas from page 1

Student workers laying down new 
sod in the picnic area
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Food Corner
The United States celebrates July 4 as Independence Day 
or as it is more commonly known, “the Fourth of July”. It is a 
federal holiday celebrating the independence from Great 
Britain by adopting the Declaration of Independence on 
July 4, 1776.  The Fourth of July is often celebrated with 
parades, fireworks, games, and picnics.

Grilled Hamburgers
1 pound of lean ground beef
1 tablespoon of Worcestershire sauce
1 tablespoon of liquid smoke flavoring (optional)
1 teaspoon of garlic powder
1 tablespoon of olive oil
Seasoned salt to taste

Directions:
1. Preheat a grill for high heat.
2. In a medium bowl, lightly mix together the ground beef, 
Worcestershire sauce, liquid smoke and garlic powder. 
Form into 3 patties, handling meat minimally. Brush 
both sides of each patty with some oil, and season with 
seasoned salt.
3. Place the patties on the grill grate, and cook for about 5 
minutes per side, until well done. 

Old Glory Angel Food Dessert
1 loaf (10 ½ ounces) angel food cake
1 carton (8 ounces) frozen whipped topping, thawed
1 cup quartered fresh strawberries
1 cup fresh blueberries
Additional blueberries and strawberries

Directions:
Split cake horizontally into thirds. Place bottom layer on 
a serving plate. Combine 1 cup of whipped topping 
and strawberries; spread over bottom layer. Top with 
the second cake layer. Combine 1 cup of topping and 
blueberries; spread over second layer. Top with the 
remaining cake layer. Spread with remaining whipped 
topping. Arrange additional berries on the top of the cake 
to form a flag.

Potato Salad
5 pounds red potatoes
1 cup mayonnaise
½ cup Miracle Whip salad dressing 
   (do NOT substitute)
¼ cup milk 
2 Tbsp. yellow mustard 
Salt and pepper to taste 
1 bunch green onions, sliced 
1 bunch radishes, cleaned and sliced 
6 hard cooked eggs, sliced

Preparation:
Boil the potatoes until tender. When cool 
enough to handle, peel the potatoes. 
Meanwhile, in a large bowl blend 
mayonnaise, Miracle Whip, milk and 
mustard until smooth. This dressing should 
be fairly thin, so don’t skimp on the milk! 
Add salt and pepper to taste.

Watermelon Basket
1 large watermelon (about 10 pounds)
1 medium honeydew, cut into balls
3 cups white cranberry juice
1 cup light corn syrup
2 tablespoons lime juice

Directions:
Cut a thin slice from the bottom of the 
watermelon with a sharp knife so it sits 
flat. Mark a horizontal cutting line 2 inches 
above center and around the melon. 
For a handle, score a 1 ½ inch wide strip 
acrosee the top of melon, connecting 
both sides to the horizontal line. With a long 
sharp knife, cut all the way through the rind 
above the cutting line in a zigzag pattern. 
Carefully lift off the side pieces. Remove 
fruit from both sections and cut into balls. 
Refrigerate the basket. Whisk the cranberry 
juice, corn syrup, and lime juice until well 
blended. Pour over the melon balls. Cover 
and chill 3 hours. Drain and place into the 
watermelon basket for serving.
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July 2007
Daniell Heights Calendar of Events

Sun Mon Tue Wed Thu Fri Sat

1
Yoga
11:00 AM
Community 
Room

2
Track B Begins

3 4
Independence
Day

5 6
Potluck

Volleyball
6:00 PM

7
Yoga
6:00 PM
Community 
Room

8
Yoga
11:00 AM
Community 
Room

9 10 11 12 13
Volleyball
6:00 PM

14
Yoga
6:00 PM
Community 
Room

15
Yoga
11:00 AM
Community 
Room

16 17 18 19 20
Volleyball
6:00 PM

21
Yoga
6:00 PM
Community 
Room

22
Yoga
11:00 AM
Community 
Room

23 24 25 26 27
Volleyball
6:00 PM

28
Yoga
6:00 PM
Community 
Room

29
Yoga
11:00 AM
Community 
Room

30 31

Notices will go out sometime this month regarding the replacement of batteries in all of the smoke 
detectors in the residents’ apartments. 

Residents are reminded that a recycle bin provided for their use is located on the side of the MTU Preschool 
building near the Activities Room.

Congratulations to Linsheng Feng and Haiyan Ge on the birth of their daughter, Olivia W. Feng, born June 21.


