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Signal View Condominiums 
900 Mt Creek Road 

Chattanooga, TN 37405 
Phone : 423-870-1176 

Fax: 423-870-4443 

Please dispose of all garbage 
properly in the trash container at 
the 2nd entrance and do not leave 
garbage outside of the front door. 
1st time is a warning, 2nd time is 

a fine of  $25 

Pest Control 
Days 

 

Rent Due 

Please no grills 
allowed in the 

breezeways and or 
beside the  build-

ings. Please use the 
grills in the picnic 
playground area. 

ADS Security will be in-
specting all Fire panels 
and pull stations on the      
property May 11th from 
9:00am to 5:00 pm 

Congratulations to all  

residents graduating 

this year! We wish you  

continued success in 

your future endeavors! 

MAY 

 

May 1, 2015 Signal View Condominiums Updates  

On Memorial Day, we 
commemorate our brave 

soldiers who sacrificed their 
lives for our freedom. They did 

not live long enough to 
experience the privileges that 
we enjoy. Our success stands 

on the shoulders of their 
sacrifice. Let us unite and sing 

in praise of these unknown 
heroes. 

The Staff at Signal View  
wishes you a very  

Happy Mother’s Day.  

A mother is not a person to lean on, but a     

person to make leaning unnecessary.  
-Dorothy C. Fisher 

Signal View 
Office Staff 

 

Property Manager 
Mitzi Elkins 

 

Accounts Manager 
Janet Myers 

 

Collections/ Leasing 
Debbie Scott 

 

Leasing Consultant 
Heather Humphries 

 
 

Maintenance Technicians 
Dayrel Moore  
Dennis Feeney 

Tony Pike 
James Anderson 

 

Board Members 
President - Rex Parton 

Vice President – Victoria Godwin  
Secretary – Calvin Beam 
Treasurer - Larson Mick 

Dan Bales 
Steve Thurman 

Roslynne Steinberg 
 

Office Hours 
Monday - Friday 

9:00 A.M. - 5:30 P.M. 
Saturday 

10:00 A.M. - 4:00 P.M. 
Phone (423) 870-1176 
Fax (423) 870-4443 

 

Guard House 
(423) 875-3594 

 
After Hours  

Emergency Maintenance 
(423) 802-5458 

 
Email: info@signalview.com 

 

In May, the first garden     
begins to sprout and the wild 
flowers start to bloom and 
the trees and grasses turn 
green. Wild flowers such as 
forsythia, dogwood, violets, 
and jack-in-the-box bloom 
and many birds build their 
nests to sit on the eggs that 
will soon 
hatch. 

http://quotations.about.com/od/MemorialDayQuotations/a/Famous-Memorial-Day-Quotes.htm
http://quotations.about.com/od/VeteransDayQuotes/a/Wish-War-Veterans-A-Happy-Veterans-Day.htm
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The Chattanooga Lookouts are a Double-A A af-
filiate team for the Minnesota Twins. Individual 
game tickets are available for all home games. 
With individual game ticket prices ranging from 
just $3 - $9. 
 
5/1/2015 07:15 PM 5/3/2015 02:15 PM 
5/2/2015 07:15 PM  5/4/2015 07:15 PM  
 
 

Come out for outdoor activities with exhib-
itors in the boating, recreational vehicles, 
kayaking, canoeing, hiking, mountain 
climbing, cycling, hunting, fishing, white-
water rafting, zip lines, hang gliding, mo-
torcycles, tractors, ATV’s, paint ball, 
mountain biking, scuba/swimming, and 
everything in-between. Help grow an al-
ready large outdoor community in the 
Southeast by bringing all outdoor enthusi-
asts and businesses together in one event at 
one location. Will also be featuring a large 
“Kid Zone” with inflatables and other kid 
activities. There will also be raffles, live 
music & good food.  
 
Sponsor: Southeast Outdoors Show LLC 
Admission: 1-day pass/$9, 2-day pass/$15 or 3-day 
pass/$20 

Phone: (423) 558-0805 
Email: chattanoogaout-
doorsshow@gmail.com 
Location: Camp Jordan Arena/Spor ts Com-
plex 
 
5/8/2015 10:00 AM - 07:00 PM 
5/9/2015 09:00 AM - 07:00 PM 
5/10/2015 10:00 AM - 06:00 PM 

3 State/3 Mountain Challenge 
 
Hailed by cyclists as the most unique century 
they’ve ever ridden, this draws athletes from 
all over for a 100-mile, 62-mile or 25-mile 
route over 3 mountains in 3 states. 
 

5/2/2015 06:30 AM - 05:00 PM 

This family-friendly music series brings around 
2,500 people every Friday night and features 
international, national and regional talent. Enjoy 
food, beverages and great music of all genres. 
Held downtown at Miller Plaza. 
 
5/1/2015 07:00 PM - 10:00 PM 
5/8/2015 07:00 PM - 10:00 PM 
5/15/2015 07:00 PM - 10:00 PM 
5/22/2015 07:00 PM - 10:00 PM 
5/29/2015 07:00 PM - 10:00 PM 
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Summer Splash! 
Pool Opens May 22nd! 

1. Pool Hours: 11:00 am—9:00pm 

2. NO LIFEGUARD ON DUTY 

3. Proper swimwear ONLY. NO cut-

off shorts. 

4. Two guests are permitted when 

accompanied by a resident. 

5. No abuse or foul language. 

6. NO DIVING, running or foul play. 

7. Children Under the age of 16 

must be accompanied by a 

parent or guardian.  

8. No climbing over fences or 

misuse of entry gates. 

9. No Glass is allowed in the pool 

area, plastic or cans only. NO 

ALCOHOLIC BEVERAGES 

10. Put trash in trash containers. 

11. NO DIAPERED CHILDREN IN 

THE POOL. 

12. NO SMOKING in pool area. 

Ingredients 

2 sticks butter 

2 cups sugar 

1 tbls vanilla  

4 large eggs 

3 cups flour 

1 tsp baking soda 

1 tsp ground cinnamon 

1 tsp salt 

1/3 cup buttermilk 

1 1/2 cups mashed bananas  

8 oz can crushed pineapple 

 

Directions 
 

Preheat over to 350 degrees. Spray (3) 9 inch baking pans with 

non stick spray 
 

In a large bowl, beat the butter, sugar and vanilla at medium 

speed with a mixer until fluffy. Add the eggs, one at a time, 

beating well after each addition.  
 

In a medium bowl, combine the flour, baking soda, cinnamon and 

salt. Add to the butter mixture alternately with the buttermilk, 

beginning and ending with the flour mixture, beating until 

combined.  
 

Using a measuring cup, spoon the batter into each of the 3 

prepared pans, one scoop at a time to ensure an even distribution. 

Slam the pans against the counter to get any air bubbles out of the 

batter.  
 

Bake until a wooden pick inserted in the center comes out clean, 

25-35 minutes. Cool for 10 minutes. Remove from the pans and 

cool completely on wire racks.  
 

Spread some frosting between the layers. Spread the remaining 

frosting over the top and sides of the cake. Garnish with coconuts 

and nuts if desired.  
 

Frosting: Beat the butter and cream cheese together with a mixer 

until smooth and creamy. Beat in the confectioners sugar in 

increments. Lastly, beat in the lemon juice and vanilla.  
 

Recipe by Paula Deen  

Yields 8 servings 

Hummingbird Cake 

Frosting: 

2 sticks butter 

(2) 8 oz softened cream cheese 

2 cups confectioners sugar 

1 tbls lemon juice 

1 tsp vanilla  


