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WHAT’S NEW AT THE VUE? by Leslie Miller  

Welcome to the 11th edition of our resident newsletter! This month we are very pleased to share that 
residents of The VUE will now have two additional means of sharing meaningful information and 
promoting as sense of community. First, every Friday management will be sending VUE residents an 
email with updates on completed and in-progress projects and action items.  Second, on the first 
Wednesday of each month there will be a meeting between 
residents and management. See Mark Your Calendars for 
more information.  

This month weôd also like to remind you of the Buy Local 
program. You can take advantage of discounts at many 
merchants by getting a Buy Local Orlando card.  For 
example, with the card you can get half price theater tickets at 
the The Plaza Cinema Café (our new downtown 
theater).   You can print your own card at 
http://www.buylocalorlando.net/. Or, you can obtain a card 
from City Hall or various local merchants.   Lists of 
participating merchants, by category, are also included in the 
website. 

Last, weôd like to let you know that the concierge search committee is making progress! The committee 
has met and identified, among other things, the types of services theyôd like the concierge to provide to 
VUE residents. Interviews will begin soon! Stay tuned for more information.  

Oh, and congratulations to Shirley and Adam who just recently celebrated one year at The VUE! 

RESIDENT SPOTLIGHT by Phillip Ludwig (WWW.VUECOMMUNITY.COM/PLUDEWIG OR 

WWW.FACEBOOK.COM/PLUDEWIG ) 

This month I had the pleasure to interview Dave and Hillery Nicholas for the Resident Spotlight.   Dave 
and Hillery met 12 years ago through work and have been married over 6 ½ years.  They were one of the 

first people to move into the VUE (October, 2007).  Dave 

works as a Human Resources Consultant and Hillery is 
currently looking for work in the Human Resources field 
specializing in learning and development.  They have an 
American Bulldog, Max, and a cat named Bella.  Dave was 
born in Cocoa Beach and grew up in Cape Canaveral, while 
Hillery was born and raised in Maryland. 

What they like best about living downtown is the convenience 
and lifestyle that it has to offer.  They both like being able to 
go for a walk around the lake with their dog, Max, while doing 
some ñUrban Outdoorsmenò watching.  (You will have to stop one of them to find out what ñUrban 
Outdoorsmenò means.)  As for the VUE, they love their lake view and the amenities that the VUE has to 
offer.  Also, Dave likes not having to mow a lawn or clean a pool.    

A couple of their favorite restaurants are Houstonôs (www.houstons.com) in Winter Park and Café 
Martorano (www.cafemartorano.com) in Ft Lauderdale.  While on the topic of food, I decided to find out 
what their favorite desserts are.  Dave likes Ruthôs Chrisôs Apple Crisp and Hillery likes Chocolate 
Bourbon Pecan Pie.  I found a recipe online for the pecan pie:  INGREDIENTS -- 1 (9 inch) pie shell; 1 
cup white sugar; 1 cup light corn syrup; 1/2 cup butter; 4 eggs, beaten; 1/4 cup bourbon; 1 teaspoon 
vanilla extract; 1/4 teaspoon salt; 6 ounces semisweet chocolate chips; 1 cup chopped pecans 
DIRECTIONS -- Preheat oven to 325 degrees F (165 degrees F).  In a small saucepan combine sugar, 
corn syrup, and butter or margarine. Cook over medium heat, stirring constantly, until butter or margarine 
melts and sugar dissolves. Cool slightly.  In a large bowl combine eggs, bourbon, vanilla, and salt. Mix 
well. Slowly pour sugar mixture into egg mixture, whisking constantly. Stir in chocolate chips and pecans.  

Pour mixture into pie shell.  Bake in preheated oven for 50 to 55 minutes, or until set and golden. May be 
served warm or chilled.  

MARK YOUR 

CALENDARS  
 

Please join us the 1st Wednesday of 

the Month @ 6:30 p.m. in the 

Cyber Café for a meeting between 

homeowners and management.  
 

Come learn about whatôs 

happening at The VUE, planned 

and completed activities, and to 

share your own issues and 

concerns. 

 

mailto:jodi@vueorlando.com
mailto:kj@vueorlando.com
mailto:Modesto@vueorlando.com
mailto:Jorge@vueorlando.com
mailto:eolavuejeff@yahoo.com
mailto:DrLeslieMiller@hotmail.com
http://www.buylocalorlando.net/
http://www.vuecommunity.com/pludewig
http://www.facebook.com/pludewig
http://www.houstons.com/
http://www.cafemartorano.com/
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RESIDENT CLASSIFIEDS 

 For rent:  Premium car space 

#368 on the 4
th
 floor!  VIP space 

close to the elevators (this is a 

compact space). For more 

information, contact Peter Taylor 

@ 407.922.8986. 

 Hanging artwork on concrete 

walls? Four Systematic white rails 

for sale. They are $20 each on the 

internet, but will sell all four for 

$25. For more information, please 

call Pam Loudon at 407.992.9543 

or email Pam at jypa@me.com. 

 Need a parking spot or storage 

unit? For more information, 

please call or email Tom Bhatia 

(718.490.6380 

or info@tgtours.com). 

 If you are interested in any of the 

following Blue-ray movies, 

contact Phillip at 

PLudewig@aol.com.      Basic 

Instinct 2 - $12.50; The Brothers 

Grimm - $12.50; Click - $12.50; 

The Fifth Element - $12.50; 

Hairspray (2-disc Shake & 

Shimmy edition) - $12.50. 

RESIDENT REMINDERS 

 Please remember to keep your 

thermostat set to ñautoò to 

regulate the humidity and protect 

your wood floors and cabinets.  

 Please make sure you only put 

bagged garbage down the 

garbage chutes to avoid severe 

and costly damage.   

 

 

They both agree that Sorrento, Italy would be their favorite vacation spot.  Sorrento is a small city in 
Campania, southern Italy, with some 16,500 inhabitants.  It is a popular tourist destination.  The town can 
be reached easily from Naples and Pompeii, as it lies at the south-eastern end of the Circumvesuviana 
rail line.  The town overlooks the bay of Naples, as the key place of the Sorrentine Peninsula, and many 
viewpoints in the city allow sight of Naples itself (visible across the bay), Vesuvius and the island of 
Capri.  The Amalfi Drive (connecting Sorrento and Amalfi) is the narrow road that threads around the high 
cliffs above the Tyrrhenian Sea.  Ferry boats and hydrofoils provide services to Naples, Amalfi, Positano, 
Capri and Ischia.  Sorrento's sea cliffs are impressive and its luxury hotels have attracted famous 
personalities, including Enrico Caruso and Luciano Pavarotti.  Sorrento is famous for the production of 
limoncello, an alcoholic digestif made from lemon rinds, alcohol, water and sugar.  Other agricultural 
production includes citrus fruit, wine, nuts and olives.  Wood craftsmanship is also developed. 

Some of Hilleryôs hobbies include reading and running.  She will be doing the Goofyós Race and a Half 
Challenge January 9th and 10th 2010, and the Outer Banks Half Marathon November 8th, 2009.  Dave 
enjoys many different hobbies including cars, motorcycles, surfing, water skiing, snow skiing and 
photography.  They both are huge GATOR college football fans.  

Dave has a couple favorite movies, ñTommy Boyò and ñPlanes, Trains & Automobiles,ò while Hillery likes 
ñEvery Afterò and ñThe Italian Job.ò  Hilleryôs favorite colors are pale yellow and pink.  Yellow is the color 
of sunshine.  It's associated with joy, happiness, intellect, and energy.  Yellow produces a warming effect, 
arouses cheerfulness, stimulates mental activity, and generates muscle energy.  When overused, yellow 
may have a disturbing effect; it is known that babies cry more in yellow rooms.  Yellow is seen before 
other colors when placed against black; this combination is often used to issue a warning.  In heraldry, 
yellow indicates honor and loyalty.  Later the meaning of yellow was connected with cowardice.  Use 
yellow to evoke pleasant, cheerful feelings.  You can choose yellow to promote children's products and 
items related to leisure.  Yellow is very effective for attracting attention, so use it to highlight the most 
important elements of your design.  Men usually perceive yellow as a very lighthearted, 'childish' color, so 
it is not recommended to use yellow when selling prestigious, expensive products to men ï nobody will 
buy a yellow business suit or a yellow Mercedes.  Yellow is an unstable and spontaneous color, so avoid 
using yellow if you want to suggest stability and safety.  Light yellow tends to disappear into white, so it 
usually needs a dark color to highlight it.  Shades of yellow are visually unappealing because they lose 
cheerfulness and become dingy.  Dull (dingy) yellow represents caution, decay, sickness, and jealousy.  
Light yellow is associated with intellect, freshness, and joy.   

Daveôs favorite color is blue.  Blue is the color of the sky and sea.  It is often associated with depth and 
stability.  It symbolizes trust, loyalty, wisdom, confidence, intelligence, faith, truth, and heaven.   Blue is 
considered beneficial to the mind and body.  It slows human metabolism and produces a calming effect.  
Blue is strongly associated with tranquility and calmness.  In heraldry, blue is used to symbolize piety and 
sincerity.  You can use blue to promote products and services related to cleanliness (water purification 
filters, cleaning liquids, and vodka), air and sky (airlines, airports, and air conditioners), water and sea 
(sea voyages, mineral water).  As opposed to emotionally warm colors like red, orange, and yellow; blue 
is linked to consciousness and intellect.  Use blue to suggest precision when promoting high-tech 
products.  Blue is a masculine color; according to studies, it is highly accepted among males.  Dark blue 
is associated with depth, expertise, and stability; it is a preferred color for corporate America.  Avoid 
using blue when promoting food and cooking, because blue suppresses appetite.  When used together 
with warm colors like yellow or red, blue can create high-impact, vibrant designs; for example, blue-
yellow-red is a perfect color scheme for a superhero.  Light Blue is associated with health, healing, 
tranquility, understanding, and softness.  Dark blue represents knowledge, power, integrity, and 
seriousness. 

On a parting note, I asked Dave and Hillery if they had a personal mantra or quote that theyôd like to 
share and they actually came up with two of them.  "How far you go in life depends on your being tender 
with the young, compassionate with the aged, sympathetic with the striving and tolerant of the weak and 
strong.  Because someday in your life you will have been all of these."  -George Washington Carver. 
Their second is ñThe tragedy of life is not that it ends so soon, but that we wait so long to begin it.ò ï
Anonymous 

Be sure to check out the ñResident Spotlightò in future issues of the VUE newsletter.  If youôd like to contribute to the newsletter and 
be in the óspotlightô please contact Phillip Ludewig (PLudewig@aol.com) and we will be in touch to set up an interview. 

 

Be sure to check out 

www.vuecommunity.com 
 

A website designed by a VUE 

resident for VUE residents! 
  

The association or the management  

of the association, does not monitor, 

control or claim any  

responsibility as to the content that 

may appear within this site. 

mailto:jypa@me.com
mailto:info@tgtours.com
mailto:PLudewig@aol.com
http://en.wikipedia.org/wiki/Campania
http://en.wikipedia.org/wiki/Italy
http://en.wikipedia.org/wiki/Naples
http://en.wikipedia.org/wiki/Pompeii
http://en.wikipedia.org/wiki/Circumvesuviana
http://en.wikipedia.org/wiki/Naples
http://en.wikipedia.org/wiki/Sorrentine_Peninsula
http://en.wikipedia.org/wiki/Mount_Vesuvius
http://en.wikipedia.org/wiki/Amalfi_Drive
http://en.wikipedia.org/wiki/Ferry
http://en.wikipedia.org/wiki/Hydrofoil
http://en.wikipedia.org/wiki/Naples
http://en.wikipedia.org/wiki/Amalfi
http://en.wikipedia.org/wiki/Positano
http://en.wikipedia.org/wiki/Capri
http://en.wikipedia.org/wiki/Ischia
http://en.wikipedia.org/wiki/Enrico_Caruso
http://en.wikipedia.org/wiki/Luciano_Pavarotti
http://en.wikipedia.org/wiki/Limoncello
http://en.wikipedia.org/wiki/Digestif
http://www.vuecommunity.com/
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 When opening your sliding glass 

doors, please use the handle only.  

Avoid putting pressure on the 

metal stiffener to open the door ï 

this is a structural piece and 

putting pressure on it may result 

in it becoming loose and rattling.   

 Please remember that only guests 

can park in the visitor parking on 

the first level. Because visitor 

parking is limited, resident 

occupants will not be allowed to 

park in this area. 

 Please be considerate of your 

neighbors! Quiet hours, per the 

governing documents, are 

between the hours of 11:00 p.m., 

and 8:00 a.m. Please, keep your 

noise level to a minimum during 

these hours.  

 

 

 

 

 

 

 

 

 

 

 

 

 

A NOTE FROM OUR RESIDENT BOARD MEMBER by Jeff Wilson  

Fellow VUEites ï Since the several homeowners meetings in the past couple months, I have been 
reviewing our HOA expenses and income (kudo's to Hollie Finley for her help). I have sent several e-
mails to the Developer and Coldwell raising concerns regarding equity of developer contributions and 
timeliness of paying bills. People have been responsive to my e-mails to date, but my (our) issues and 
concerns aren't resolved yet. The developer contends some of the costs he has incurred on the HOAôs 
behalf are not reflected in the financials provided by Coldwell; this should be corrected with any 
necessary adjustments in July's financial statements.  The developer has agreed to have a BoD meeting 
soon. I have asked that budget review, funding equity, timely payables, Coldwell action plan re 
delinquent homeowner HOA payments, and VUE sales status/plans be included on the agenda. As a 
BoD meeting date is firmed up, notice will be provided for your participation as desired. 

SECURITY SOUND BITES  

From your friendly neighborhood security man  (Dave) 

Á Please lock your unit doors at all times; weôve had a few cases where unknown people have walked 
into unsecured units.  

Á Remember to store your bicycles in the bike storage, not in the visitors parking garage. Weôve had a 
few bike thefts over the past few weeks. 

Á Please remind your guests they must sign in and show I.D. prior to gaining access past the front desk 
(every visit). 

Á Please do not give access anyone in the building from the garage that is not bio scanned.  
Á Please keep your speed to 5 mph in the garage. Weôve nearly had some vehicle accidents. 

Have a safe and fun summer from Dave and your security team  

FROM YOUR CONCIERGE STAFF 
Did you know? The concierge is offering car, boat, and RV detailing (and more).  Services include 

specialized vehicle repair on Mercedes, BMW, Lexus, Range Rover,  etc...  Ask for an appointment. We 

promise to do want ever it takes to get the job done right with a smile.  If you need it, we will do it. 

PETS OF THE VUE  
Fido Misses You. We love our pets at The VUE and our pets love us. Unfortunately, sometimes 
they just can't be without us and they let the whole building know when we have left them 
alone. What we probably donôt think much about is how our barking and howling dogs can be 
extremely annoying to our neighbors ï both those with and without dog.  Butéthere is a 
solution. All of our local pet stores carry bark collars. Based on the amazing findings of one of 
the founding fathers of learning theory (A.Bandura), these collars use sensors to detect when a 
dog is barking and provide either a mist or static correction (small zing) to the dog to teach them 
not to bark. These collars are pretty sophisticated. They are able to differentiate bark sounds 
from external noises and even other dogs barking. The bark collar that uses a static correction 
even provides smaller levels of correction initially and then increases if the dog continues to 
bark. Talk to your pet store representative about the best collar for your dog because some 
work better for different breeds. Keep in mind that Fido indeed misses you ï and that Fido letôs 
your neighbors know! 

Doggie Treats. Thanks to those of you who have been helping us keep the treat jars full!  
While we were very disappointed to hear that the lid to the small treat jar was confiscated by a 
resident (and decided to play Frisbee with it), we are thankful to the mystery resident (Bruce, 
was that you?) who replaced the jar. Please be courteous and respect those things others have 
purchased for the benefit of our VUE dogs.  

FROM THE MANAGER’S DESK By Shirley & Adam 

I would like to Congratulate Adam on passing the state CAM exam and obtaining his license!  Way to 
go Cam Man!   

Thank you to all the residents who have submitted suggestions and concerns to this office. We feel we 
are on the correct path to establishing better communications! This can only lead to a more 

Did you know  THE 

VUE has a place on 

Facebook.com?  If 

you're on Facebook, 

be sure to join the 

group " Residents of 

THE VUe" --  yet 

another way to get 

to know and stay 

connected with your 

neighbors! 

IMPORTANT NUMBERS 
TV and Internet 

Ygnition 866.876.FAST (3278) 

Air conditioning Filters  

Andrewôs Filters 
Gina or Terri 

407.423.3310 

Eurotech Washing/Dryer 

HADCO  

1.800.241.9152 

GE Appliances 

1.800.GE.CARES 

Westbrook 

407.841.3310 
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harmonious relationship and understanding.   

Management is looking forward to the monthly meetings which have been scheduled for the first 
Wednesday of each month at 6:30 p.m. in the Cyber Café. All homeowners are encouraged to attend. 

Going forward, Adam and I will be sending out mass emails each Friday to keep residents informed of 
completed and ongoing projects, as well as updates on action items. If you are not receiving these 
emails and wish to, please submit your email address to Adam at Adam@vueorlando.com. We will be 
sure to include you! 

Please be aware that many unit owners have fallen behind in making payment of the monthly 
maintenance dues each month. Because of this, The Board of Directors has issued a letter to those 
owners whoôs accounts are 60 days past due, indicating their internet and cable services will be 
interrupted, if not paid in full by August 7, 2009. Accounts that are currently with the Association 
Attorney for collection, will incur legal fees as well. Those totals will need to be brought current before 
service will be reinstated.    

Please review the important notices below. 

RECYCLE BINS ï Two 6 yard Cardboard Only bins have been installed due to the high volume of 
boxes. Please break down your boxes prior to disposal. The misc. recycle turquoise bins are now 
located outside the double doors of the recycle room. 

WINDOW TREATMENTS ï Please remember, all window treatments must be installed into the CEILING 
ONLY. Drilling or otherwise perforating the aluminum supports for the curtain wall compromise the 
Integrity of the window systems and nullifies the warranty. 

FREIGHT ELEVATOR ï Keep in mind, the use of the Freight elevator MUST be scheduled / reserved 
through Adam Nichols in the management office. Any unauthorized use will not be granted. Security 
has been instructed to NOT ALLOW any SUNDAY moves without prior management approval. 

PARKING SPACES ï As you may have noticed, many vehicles are leaking fluids. Maintenance has been 
using a product (Oil Dry Quicksorb), made especially for absorbing such fluids. This is an added 
expense for the Association. Due to the liability leaked fluids pose to you (the owner of the space), as 
well as our desire to maintain the high standard and aesthetics of the property, it is necessary to keep 
these spills cleaned up. Moving forward we will be charging a fee to the unit/space owner, when this 
product is used.  

PETS ï Please remember, when traveling with your pet, you are required to use the freight elevator 
(when available). Thanks to those who are following the guideline which is outlined in the Governing 
Docs. Also, all dogs must be on a leash when outside your unit. Thank you for cleaning up after your 
pets as well! 

LIFE SAFETY SYSTEMS ï Your unit is equipped with exposed fire sprinklers, speakers on the walls or a 
combination of both. Please do not disconnect, tamper, cover, or remove any of these life safety 
systems. If moved, bumped, or adjusted the sprinklers may turn on and shower your home. If the 
speakers are removed, the system will shut down and an alarm will indicate trouble to not only your 
unit, but the entire floor! This will send a signal to the Alarm Monitoring company as well as the Fire 
Department which will cause the Fire Inspector to pay a visit to your unit. 

POOL & AMENITIES DECK ï New grills have been delivered! You must check out the propane tanks at 
the front desk. Please be considerate and clean the grill after use. Security will do a check of the 
condition before and after each use to verify the grills are cleaned. 

HURRICANE PREPAREDNESS REMINDER ï Keep in mind June began the start of Hurricane Season. If 
high winds begin to blow, please be ready to bring in all patio items to prevent damage and to ensure 
patio items do not become projectiles. Remember to stock up on bottled water, batteries and other 
necessities to get through at least two weeks of no power or water, should a named storm come our 
way.  

 

 

 

REALLY COOL RECIPES 

Honey Nut Chicken 
Ingredients: 

 4 ounces, 2 small packages, honey 
roasted peanuts, about 2/3 cup  

 1/2 cup plain bread crumbs  

 1 tablespoon grill seasoning blend 
(recommended: Montreal Seasoning by 
McCormick)  

 2 eggs  

 A splash half-and-half or whole milk  

 2 teaspoons hot sauce, several drops  

 1/2 cup all-purpose flour  

 2 to 3 tablespoons vegetable oil  

 4 (6 to 8-ounce) pieces of chicken breast  

 Barbequed Succotash, recipe follows  

Directions: 

 Preheat oven to 350 degrees F.  

 Put nuts, bread crumbs and grill 
seasoning in food processor and pulse 
grind to combine the nuts into bread 
crumbs. Pour nutty-breading onto a 
plate.  

 Beat eggs and half-and-half or milk with 
hot sauce in a shallow dish.  

 Pour flour out on a plastic board or plate.  

 Dust both sides of the chicken with flour. 
Dip the chicken into the egg mixture and 
then coat with the nutty-breading.  

 Preheat a nonstick skillet over medium 
high heat. Add vegetable oil to coat the 
bottom of the pan with a thin layer, 2 or 3 
turns of the pan. Brown chicken pieces 2 
minutes on each side in hot oil or until 
evenly light golden in color. Transfer to a 
baking sheet and cook in oven until 
juices run clear and breasts are cooked 
through, about 10 to 12 minutes. Serve 
with Barbecued Succotash.  

 Barbecued Succotash:  

 1 tablespoon extra-virgin or vegetable 
oil, 1 turn of the pan  

 1/2 red onion, chopped  

 1 red bell pepper, seeded and chopped  

 1 (14-ounce) can black beans, rinsed 
and drained  

 1 (10-ounce) box frozen corn  

 Salt and pepper  

 1/4 cup smoky barbecue sauce  

 2 tablespoons chopped chives, parsley 
or cilantro leaves, for garnish  

 Heat a medium skillet over medium high 
heat. Add onions and peppers and saute 
5 minutes. Add beans and corn and 
season with salt and pepper. When corn 
heats through, add barbecue sauce. Stir 
to combine and serve succotash with 
chopped chives, parsley or cilantro to 
garnish.  

mailto:Adam@vueorlando.com
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Downtown Happenings 
ORLANDOSLICE.COM 

A Juicy Twist to Orlandoôs Arts and Culture Scene 
 

ORLANDO, FL ï (August 1, 2009) ï The Downtown Arts District recently 
announced the launch of OrlandoSlice.com, a fresh and innovative, user-
friendly social networking portal, providing the ultimate in current events in 
and around Downtown Orlando.  The new site, optimized for both web and 
mobile interaction, provides visitors with juicy tidbits when planning their 
next visit Downtown, including exploring and expressing their interests, 
discovering new passions, and meeting new people around common 
pursuits.   
 
"We invite new members to join in on the cultural exchange through the 
Orlando Slice community,ò said Shanon Larimer, Executive Director of the 
Downtown Arts District. ñMake friends online from the local community, 
explore museums, art galleries, and learn about some great entertainment 
venues Downtown that only the locals know about, which will make your 
next visit downtown a memorable one.ò 
 
Some of the appealing highlights of 
Orlando Slice include a dynamic activity 
feed of everything happening on the site, 
event listings and invitations, blogs, 
photos, video, unique member profiles, 
discussion forums, live chat, and search 
engine optimization.   
 
The Downtown Arts District is a dedicated 
nonprofit organization for advancing arts 
and economic development in the City of 
Orlando. Established in 2000, the Arts 
District represents and serves the arts 
community by providing promotional and 
financial assistance to art and cultural 
venues, public art projects, and signature 
events. Comprised of a series of cultural 
communities, the Arts District 
encompasses the visual arts, literature, 
the performing arts including music, 

drama, film, dance, and arts and culture-
related retail businesses.  For more 
information, visit the Downtown Arts 
Districtôs official website and social 
network at www.orlandoslice.com.   

PHOTO CAPTION: TEMPTING SLICE OF 
CULTURE 

NU Visions in Photography captures the 
artwork of Andrew Spear in this tempting slice 
of culture now on exhibit at CityArts Factory in 

the heart of the Downtown Arts District, 

Orlando. 

REALLY COOL RECIPES  

No Bake Chocolate 
Peanut Butter 

Oatmeal Cookies 

Ingredients: 

 2 cups granulated sugar  

 1/2 cup evaporated milk  

 2 tablespoons cocoa  

 4 ounces butter (1 stick)  

 3 tablespoons peanut 
butter  

 1 teaspoon vanilla extract  

 1/2 cup chopped pecans  

 2 1/2 cups quick-cooking 
oats  

Directions: 

 Combine sugar, milk, 
cocoa, and butter in a 
medium saucepan.  

 Bring to a boil over 
medium heat, stirring 
constantly; boil for 1 
minute.  

 Remove from heat; stir in 
vanilla, peanut butter, 
and chopped nuts. Add 
oatmeal and stir to blend 
thoroughly.  

 Drop by teaspoonfuls 
onto waxed paper. 

 Makes about 4 dozen no 
bake chocolate oatmeal 
cookies.   

http://www.orlandoslice.com/

