
Support the Neighborhood!
Amazon Smile & Kroger Community Rewards

As you do your ‘stay-at-home’ shopping (or shop-
ping any time), don’t forget there are two easy 
ways to support Vickery Place Neighborhood As-
sociation. VPNA is a registered charity with Ama-
zon Smile and Kroger Community Rewards.  A few 
simple steps with each of these organizations will 
help raise funds to support more neighborhood ac-
tivities. 

For Amazon Smile:
1. Log on to smile.amazon.com (you will use your 
normal amazon.com login & password, but must 
use the smile.amazon.com url—if you do not al-
ready have an amazon account, you will be prompt-
ed to set one up)
2. Go to ‘My Account’,
3. Scroll down and select ‘Change Your Charity’,
4. In the ‘Or pick your own charitable organization’ 
search for ‘Vickery Place’
5. Select ‘Vickery Place Neighborhood Association’.

6. Save your selection.

IMPORTANT: when you return to shop at amazon, 
use the URL: smile.amazon.com to direct a portion 
of the proceeds of eligible purchases to VPNA.

For Kroger Community Rewards:
1. Sign into your Kroger Rewards digital account.
2. Select “My Account”.
3. Scroll down to the ‘Community Rewards’ section 
of your account page.
4. Select ‘Enroll Now’ or ‘Edit’.
5. Enter the name of the organization you wish to 
support.
6. Select ‘Vickery Place Neighborhood Association’ 
and click on ‘Save’. 

Any transactions moving forward using the card 
number associated with your Kroger digital ac-
count will be applied to the Community Rewards 
program.  It takes about 10 days for the Commu-
nity Rewards totals to begin displaying on your 
receipt. 

Bulk Trash Pickup is the 
Week of the 2nd Monday

Don’t Set Out Trash Before: Thurs, May 7th
Pick Up Week May 11th-15th

Weekly Trash & Recycling Pick-up 
Every Monday

Volume 39 Issue 04 MAY 2020

Next VPNA General Meeting

Meetings are suspended for the time being.

Parents learn a lot from their children 
about coping with life.

Muriel Spark



City COVID-19 resource 
and information hotline

The City of Dallas launched a COVID-19 resource 
and information hotline. The automated hotline 
offers information 24 hours a day, seven days a 
week. The number is 214-670-INFO (4636) and 
compiles City, County, State and Federal informa-
tion in English and Spanish about the following:

Current COVID-19 Regulations & Testing Loca-
tions
Employment Assistance
Federal Relief Payment Information
Volunteer/Assistance Opportunities
Rental/Mortgage, and Eviction Assistance
Small Business Assistance
Social Services (food pantry, childcare assistance, 
senior assistance, unsheltered resident assistance 
and mental health resources)
Utility Payment Assistance

Residents may also visit dallascityhall.com/coro-
na-virus for a comprehensive list of resources and 
up to date information about COVID-19

Say NO to FACEBOOK GAMES
With everyone at home on quarantine, we seem to 
be spending a lot more time on social media to stay 
connected.  You may have noticed an uptick 
in the number of “games” going around.  You 
know the ones, it usually starts with “OK, 
I’ll play” and has some instruction to copy 
and paste followed by a list of things where 
you’re supposed to fill in the blank.  There’s 
usually some theme around it to make it 
seem fun.  But according to the BBB (Better 
Business Bureau) it may not be all fun and 
games—a lot of data can be gleaned from 
your answers.  Buried in those quizzes are 
often questions that overlap with security 
questions online banks and merchants use.  
The BBB also advises not to participate in 
the Senior 2020 Challenge, where you post 
your senior picture with the year you gradu-
ated and where you went to high school, to 
honor this year’s seniors who will miss out 
due to the pandemic.  While the sentiment 
is sweet, again you are posting personal in-

formation.  Remember that every single thing you 
post is ALWAYS being scooped up and recorded.  
Big data is the new reality.  Somewhere, someone 
is compiling all this into a file with a huge reposi-
tory of personal information on you that can be 
used to crack your accounts. Next time you see 
one of these in your Facebook feed, just say no. 

Top three tips to ensure you 
safely dispose of waste

Dallas City Sanitation Services team members 
are working every day to ensure Dallas residents 
receive the essential services we all count on. 
Please keep the following tips in mind to make 
sure waste is properly handled during this time.

Bag it! Making sure all waste is bagged and 
tied before placing inside the container.
     
Glove it! Use gloves when placing waste in the con-
tainer and setting it out for collection or retrieving it.
 
Spray it! If possible, disinfect trash con-
tainers before placing them at the 
curb as well as after trash collection.

Residents with the COVID-19 virus or symp-
toms should allow trash to sit for at least 
five days before placing it out for collection.
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No-Knead Bread
~ by Mark Bittman, Food & Wine Magazine

Serves: Makes 1 large loaf.  Ideally, you will start 
the dough about 24 hours before you plan to eat it.

Ingredients:
4 cups all-purpose or bread flour, plus more as 
needed
Scant 1/2 teaspoon instant yeast
2 teaspoons salt
2 tablespoons olive oil (optional)
Cornmeal, semolina, or wheat bran for dusting

How to Make It:

Step 1    Combine the flour, yeast, and salt in a 
large bowl. Add 2 cups water (it should be about 
70°F) and stir until blended. You’ll have a shaggy, 
sticky dough; add a little more water if it seems 
dry. 
Cover the bowl with plastic wrap and let the dough 
rest for about 18 hours at room temperature (a cou-
ple of hours less if your kitchen is warmer; a couple 
more if it’s cool). The dough is ready when its sur-
face is dotted with bubbles.

Step 2    Lightly flour a work surface, transfer the 
dough to it, and fold it once or twice; it will be soft 
but not terribly sticky once dusted with flour. Cov-
er loosely with plastic wrap and let rest for about 
15 minutes.

Step 3    Using just enough additional flour to keep 
the dough from sticking, gently and quickly shape 
the dough into a ball. Generously coat a cotton (not 
terry cloth) kitchen towel with cornmeal, semolina, 
or wheat bran (or use a silicone baking mat); put 
the dough seam side down on the towel and dust 
with more flour or cornmeal. 
Cover with another cotton towel (or plastic wrap) 
and let rise for about 2 hours. When it’s ready, the 
dough will be more than doubled in size and won’t 
spring back readily when poked with your finger.

Step 4    At least a half hour before the dough is 
ready, heat the oven to 450°F. Put a 3- to 4-quart 
covered pot (with the cover) — it may be cast iron, 
enamel, Pyrex, or ceramic — in the oven as it heats. 
When the dough is ready, carefully remove the pot 
from the oven and turn the dough over into the pot, 
seam side up: Slide your hand under the towel and 
just turn the dough over into the pot; it’s messy, 
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and it probably won’t fall in artfully, but it will 
straighten out as it bakes.) Cover with the lid and 
bake for 30 minutes, then remove the lid and bake 
for another 20 to 30 minutes, until the loaf is beau-
tifully browned; the bread’s internal temperature 
should be 200°F or more. (If at any point the dough 
starts to smell scorched, lower the heat a bit.) 
Remove the bread with a spatula or tongs and cool 
on a rack for at least 30 minutes before slicing.

Whole Wheat No-Knead Bread: Substitute whole 
wheat flour for up to 2 cups of the all-purpose flour. 
You won’t get quite as much rise, and the bread 
will be slightly denser but full flavored.

CODE COMPLIANCE
Code compliance is meant to help the city and res-
idents maintain a clean, livable city by ensuring 
property complies with rules set by the city in con-
sultation with residents. 

Code Officers do routinely patrol the neighbor-
hood, usually on weekdays, during daylight hours,  
looking for code violations and investigating com-
plaints.

Codes evolve and change over time and can be dif-
ficult to keep a track of especially when you come 
across things like “please refer to Chapter 51a Sec-
tion 4.213 (b) (9)” of the the relevant code.

The city does publish a “top” ten of most frequently 
violated codes. In ninth place is illegal outside stor-
age. From the City website:

Top Code Violations

 Signs (Ch. 7A Sec. 16)

A person commits an offense if he posts or affixes 
or causes to be posted or affixed any notice, post-
er, paper, or device, which is calculated to attract 
the attention of the public, to any lamp post, util-
ity pole, telephone pole, cellular telephone pole, or 
tree that is located on any public right-of-way or 
other public property, or to any public structure or 
building.
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2020 Board of Directors
President - Rob Irvin

Vice President - Kathryn Hunteman
Secretary - Courtney Mills

Treasurer - Debbie Simurda

MEMBERS AT LARGE
Brad Sobczak, Joey Corona,

John Cross, Lyle Burgin, Sam Barnes

Vickery Place’s newsletter is published by  
Vickery Place Neighborhood Association.

Editor: alun@vickeryplace.com  

For sponsorship rates and information 
email info@vickeryplace.org

Vickery Place yard of the Month
MAY 2020

Congratulations to our May Yard of the Month - 
Kim Cattles and Vince Martinez of 5554 Goodwin 
Avenue! 

Kim and Vince have lived with their four dogs in 
Vickery Place since 2003 and have a true passion 
for gardening.  

Hailing from Charleston, South Carolina and 
Southern California, they took what they loved 
most about garden design from those areas and in-
corporated them into their outdoor spaces.  

The front yard features a shrub-lined curved walk-
way, crape myrtles, and topiaries which remind 
them of Charleston.  In the backyard, a multitude 
of containers and pots in every size and shape are 
filled with flowers, herbs, and trees. 

They lead to the rear of the space where a Charles-
ton-inspired courtyard garden is a shady respite.  
While Vince focuses on the fruit trees and herbs, 
Kim has the eye that brings it all together.  Their 
team effort has produced a stunning space.  

We’d like to express our ongoing appreciation to 
North Haven Gardens for their support of our Yard 
of the Month program.  

Kim and Vince will receive a $50 NHG gift card, 
and they can’t wait to see what their gardener has 

in store for them this spring! #northhavengardens 
#wewillbloomagain

Gardening Tip from Vince: When transplanting 
plants, cut the rootball diagonally from corner to 
corner before planting to loosen the roots.  If the 
leaves don’t turn yellow, you know you’ve made a 
successful transplant.

 

Star Tutoring Centers TM

 

Spark Independence

 

Improve Grades

 

Build Executive Skills

We mentor students to become independent learners who
are successful at home, at school and at life. Learn more at

www.StarTutoringCenters.com  |  (214) 444 - 3431


