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Hunt Military Communities celebrates the youngest 
members of our communities. The smallest 
warriors, the children, often make some of the 
most significant sacrifices moving from state to 
state, school to school, and having parents 
deployed for long periods, along with the miriad 

other challenges military families face. We are proud to acknowledge and 
support the tremendous strength and resiliency children of our military 
families display. To recognize military children, we have launched our 2nd 
annual “Hunt Little Heroes.” We ask that your children share stories of 
what they think it takes to be a hero and how they’ve been a positive 
influence in their community. Applicants are asked to submit a 300-word 
essay, a video no longer than 2 minutes, or a drawing telling their “Hero 
Story” in their own unique way. For the “younger” heroes, a photo with a 
short caption may also be submitted. All applicants will receive a 
complimentary Hunt Little Heroes cape and mask. We will select the top 
three submissions and give a cash prize to each. Applicants can visit 
https://learnmore.scholarsapply.org/huntheroesscholarship/ to see if they 
qualify, and to submit their story. From all of us here at HMC, thank you 
for your service and sacrifice. 

Best, 
 

John Ehle 

President 

Hunt Military Communities 
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Ingredients 
Dough for single-crust pie 
3/4 cup sugar 
1/3 cup all-purpose flour 
1/4 teaspoon salt 
2 cups whole milk 
3 large egg yolks, room tem-
perature, lightly beaten 
2 tablespoons butter 
1 teaspoon vanilla extract 
3 medium, firm bananas 
Whipped cream, optional 
 

Directions 
On a lightly floured surface, roll 
dough to a 1/8-in.-thick circle; 
transfer to a 9-in. pie plate. Trim 
to 1/2 in. beyond rim of plate; 
flute edge. Refrigerate 30 
minutes. Preheat oven to 425°. 
Line crust with a double thick-
ness of foil. Fill with pie weights, 
dried beans or uncooked rice. 
Bake on a lower oven rack until 
edge is golden brown, 20-25 

minutes. Remove foil and 
weights; bake until bottom is 
golden brown, 3-6 minutes long-
er. Cool on a wire rack. 
Meanwhile, in a saucepan, com-
bine sugar, flour and salt; stir in 
milk and mix well. Cook over 
medium-high heat until mixture 
is thickened and bubbly. Cook 
and stir for 2 minutes longer. 
Remove from the heat. Stir a 
small amount into egg yolks; 
return all to saucepan. Bring to a 
gentle boil. Cook and stir 2 
minutes; remove from the heat. 
Add butter and vanilla; cool 
slightly. 
Slice bananas into crust; pour 
filling over top. Cool on wire rack 
for 1 hour. Store in the refrigera-
tor. If desired, garnish with 
whipped cream and additional 
sliced bananas. 

RECIPIE CORNER 
BANANA CREAM PIE 
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March 2nd– Dr. 
Suess’s Birthday 

March 3rd– 
World Wildlife 
Day 

March 13th– 
National K9 
Veterans Day 

March 14th– 
National Pi Day 

March 17th– St. 
Patrick's Day 

March 19th– red 
Nose Day 
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SAVE THE DATE 

HUNT RESIDENT APP 
SIGN UP TODAY 

Visit the Community Website: 

Under Current Residents click Maintenance Requests and then Click 
here to register. Use your email address on file & registration 
code previously provided OR download the Hunt Resident App 

If you need your registration code email 
doverleasing@huntcompanies.com 

 Easy online payments 

 Submit & track all work orders 

 Opt-in to SMS text 

 Check out upcoming community events & 
announcements 

Contact Information 
1069 High Street, Dover, DE 19901 

Phone: 302-678-3603 • Fax: 302-678-3610 
Facebook: @DoverFamilyHousing 

MARCH 2021 

Kathleen Parisi– Community Director 
Marisa Moore– Community Manager 
Amber Barnes– Leasing Specialist 
Rebecca Rivera– Leasing Specialist 
Kasandra Fields– Resident Service 
Specialist 
BA Jones– Quality Assurance/Quality 
Control Specialist 
Kevin Coyle– Maintenance Director 

 
Alex Davis– Maintenance Tech 
Jeff Shipp-Maintenance Tech 
JR Riccardi-Maintenance Tech 
Michael Ebaugh-Maintenance Tech 
Cheyenne Chapman– Painter 
Rich Foley– Painter 
Tim Brubake– Porter 
Marnie– Warehouse tech 

STAFF LIST 

EMPLOYEE SPOTLIGHT 
Jason Clark 

Maintenance 
manager 

Two Fun Facts: I 
love the feeling 
you get when 
you bite into a 
York peppermint 
paƩy and I'm a 
huge Bills fan! 

Why I like My Job: I enjoy the challenges each day brings. 
This job keeps everyone on their toes and it is a really re-
warding feeling to know i am at least a small part of keep-
ing families safe and happy for our US Military  
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