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Fun Night
Game Night!

January 19th
6 pm - 9 pm

Everyone Welcome!
Bring a Board Game and a Neighbor
No need to RSVP
BYO drink

Use the Troon Facebook page to connect with neighbors, find
upcoming events, and watch for announcements.

On EFacebook, search for Troon at Landis Lakes
You will be asked for your address to verify that you live in Troon.

Troon Contacts
Please contact MULLOY with all HOA concerns.
MULLOY PROPERTIES: BOARD MEMBERS:
P.O. Box 436989, Louisville, KY 40253-6989 Marcie Schwartz, President — 102 Troon Court
Renee Kuhlman, Property Manager Phil Teta, Vice President — 14202 Troon Drive
Phone —502-498-2410 Diane Still, Secretary — 407 Baines Way
Email — rkuhiman@mulloyproperties.com Milly Pesce, Treasurer — 14415 Troon Drive
Maintenance Fee checks are payable to “Troon Norb Wafzig, Member at Large — 14200 Troon Drive
HOA” and to be mailed directly to Mulloy
Properties.
WEBSITE:

Please visit www.troonhomeowners.com where you can find a copy of the Homeowner’s Handbook, past issues of
The Troon Tribune newsletter, past Board meeting minutes, as well as a current list of all Troon residents.

“The Troon Tribune” submissions:
Lee Anna Hammond — leeanna0504 @gmail.com
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Pool Time Countdown! Our Furry Friends

Pool opens May 15th

Join us for
Pool Fridays!
starting
May 17th

Cookout & Music

Happy 5th Birthday!

More info to come

Mickey and Dylan
Good boys who love pets and water!

Nancy Perigo & Theresa Thompson
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Starting Tuesday, January
16th, 2024, our waste
service will change to

Tuesdays.

Please put your bins out by
5:00 am or the night before.

Creative Corner

Marcie Schwartz

Lucy

Upcoming Events

February- Bingo Night
March- St. Patrick’s Day
April- Soup Line
May- Derby Party
May- Poker Walk

Watch for more information on
specific dates.

Ingredients Step 1
24 Oreos, crushed In a large bowl, combine Oreos with melted

1/4 c. butter, melted butter. Stir until crumbs are uniformly

1/2 c. heavy cream moistened and press into pie dish.

24 large marshmallows Step 2

1/4 c. créme de menthe liqueur  In a small saucepan over medium-low heat,

2 c. Cool Whip

FOR TOPPING

heat heavy cream. Add marshmallows and
stir frequently until marshmallows are

1 c. crushed Oreos completely melted. Remove from heat and let

1/4 c. chocolate chips, melted cool slightly, then transfer to a large bowl.
Step 3

Stir in creme de menthe and fold in Cool
Whip 1 cup at a time until fully incorporated.
Spoon into Oreo crust and smooth top. Place
in freezer to firm up, 2 to 3 hours.

Step 4
When ready to serve, top with crushed Oreos

and drizzle with melted chocolate.
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