
 

WHO’S WHO AT  
JACOBS WOODS 

 

Regional Manager 

Kathy Prokop 
 

Property Manager 

Courtney Miller 
 

Leasing Consultant 

Kelly Coleman 
 

Leasing Consultant 

Nancy Keltz 
 

Maintenance Supervisor 

Andy Wilson 
 

Maintenance 

Justin Hill 

Chris Haney  

Chad Ransom 
 

Amenity Services 

Mario Ayala 
 

OFFICE NUMBER 
215-692-1692 

 
FAX NUMER 
215-692-1629 

 

EMAIL  

info@JacobsWoods.net 
 

www.jacobswoods.net 

 

   SEASONS 
DECEMBER  

 2022 

Calendar 
December 1st — Rent Due  
December 18—Hanukkah  

December 24—Christmas Eve 
December 25th — Christmas Day 
December 31st—New Year’s Eve 

Winter Weather Reminders 
 

 During snow please park your vehicle in your garage to  
ensure that your driveway can be cleared.  

 Although your sidewalk may not be the first to be shoveled, our staff strives to clear 
all sidewalks as quickly as possible. Please be patient.  

 Open kitchen and bathroom cabinet doors to allow warmer air to circulate around the 
plumbing during those frigid days or nights.  

 Do not set your thermostat for less than 58 degrees  

 

Jacobs Woods  
Resident Holiday Party  

 
Tuesday, December 13th  

5:30 PM 
 
 

Please RSVP to c.miller@dilucia.com 
by December 8th  

 

LADIES TEA 
 

Wednesday,  
December 14th at  

1 PM in the  
Clubhouse 

 
Please bring a $5.00  

Pollyanna if you wish to 
participate  

RSVP Jo Mordan  
215-285-6239 



Book Club 
Monday’s at 1:30 PM in the Clubhouse 

 
Dec. 5:  What happened to the Bennetts by Lisa 

Scottoline 
 

Jan. 9: The Personal Librarian by Marie Benedict 
and Victoria Christopher Murray 

 
Feb. 6:  The Violin Conspiracy by Brendan 

 Slocumb 
 

March 6:  The Light We Carry by Michelle Obama 

Recipe Corner: 
Mississippi Pot Roast  
 
 

Ingredients: 
4 lb. chuck roast 3-5 lbs  
1 ranch packet  
1 brown gravy packet  
1/2 cup unsalted butter (1 stick)  
10 or more pepperoncini peppers 
1/4 cup pepperoncini juice  
 
Instructions: 
Add the roast to the slow cooker. Add the ranch 
packet and brown gravy packet on top of the roast. 
Add the stick of butter, peppers and pepper juice. 
Cover and cook on LOW for 8-10 hours or HIGH for 
6-7 hours. Do not open the lid while the roast 
cooks. Shred with two forks right in the slow  
cooker.  

 

Hague’s  

Christmas Trees 
Fresh-cut from NE  

Pennsylvania and cut-
your-own. Custom-made 

wreaths, fresh greens.   

 
755 Forty Foot Road 

Hatfield 

The Leasing Office will be closed  
Friday, December 23rd-December 

25th. The office will re-open  
December 26th at 9 AM 

 

 
 
 
 
 
 
 

The speed limit  
throughout the  
community is 25 MPH.  
 
Please use the sidewalk 
when walking throughout 
the community.  

 


