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Neighbors  
Address: 

P.O. Box 303 

760 Anderson St.  

Carlinville, 62626 

(217) 854-5393 

Fax: (217) 854-8749 

Office Hours: 

Monday & Tuesday 

8 a.m.-4:30 p.m. 

CLOSED WEDNESDAY 

Thursday & Friday 

8 a.m.-4:30 p.m. 

EMERGENCY  

NUMBER: 

(217) 827-2100 

EMERGENCIES  

INCLUDE: 

 Gas leaks 

 Broken water pipes 

 Exposed electrical 

wires 

 No heat (if the 

outside temperature 

is 45-degrees or 

lower) 

 Sewer line stoppage 

(not drain line)- this 

includes a clogged 

toilet  

 CO/Smoke detector 

beeping or chirping 

Also fire, flood, or 

anything that threatens 

life, safety or property 

damage. 

FROM THE DIRECTOR’S DESK 

 

         Your furnace filters must be changed at least once a month. If 
you provide the filter, we will replace it with no charge. The 
furnace filter size is 16x20x1. You will just need to call the of-
fice to place a work order.  
 
All complaints must be put in writing and we do not accept 

anonymous complaints. You must give your name.  You can 

call the office to inform of the complaint but please follow it 

up with a letter.  

If your relative or friends calls on your behalf, without a re-

lease signed by you, we are unable to speak to anyone regard-

ing your tenancy with us for any reason. You can call and re-

quest a Release of Information form to be sent to you to add 

someone that we can speak to on your behalf. This is for the 

safety of your privacy and against the privacy act. 

 

Tuesday, June 14—Flag Day! 

Sunday, June 19—Fathers Day and Juneteenth! 

Stay Safe and have a Happy 

Fathers Day!  

    
 Dionne Wyatt,  CEO 

 
 

Gillespie Senior Residences, L.P 
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Macoupin County Public Transportation Dispatch Hours: 

Monday —Friday: 7am-7pm 

Saturday: Limited hours, 7am-1pm 

Out of county hours: currently restricted to M-F, 8am-4pm (medical trips only, 

limited areas of service and availability) 

PREVENTATIVE MAINTENANCE & HOUSING QUALITY STANDARD INSPECTIONS  

During the year to help maintain the home, these 2 inspections will be preformed 

once a year. You will be notified in writing prior to the inspection via newsletter. 

Please be sure to check each month to see if your unit is going to be inspected. 

INSPECTIONS MAY TAKE PLACE ON ANY DAY OF THE MONTH BETWEEN THE HOURS OF  

 8:00 A.M.- 4:30 P.M., MONDAY-FRIDAY 

 SPECIFIC DAYS AND TIMES WILL NOT BE GIVEN 

Chocolate Cookie Recipe!  

1. Preheat oven: 375 degrees 

2. Whisk together the flour (2 1/4 cups), Baking soda (1 teaspoon), and salt (1 teaspoon), in a large 

bowl. 

3. Best the butter (1 1/2 unsalted butter, at room temp) and both sugars (3/4 cup packed light brown 

sugar and 2/3 cup granulated sugar) on medium-high speed in the bowl of a stand mixer fitted with a 

paddle attachment (or in a large bowl if using a handheld mixer) until light and fluffy, about 4 

minutes. Add the eggs (2 large eggs), one at a time, beating after each addition to incorporate. Beat 

in the vanilla (1 teaspoon pure vanilla extract). Reduce the speed to medium , add the flour mixture 

and beat until just incorporated. Stir in the chocolate chips (one-ounce bad semisweet chocolate 

chips). 

4. Scoop 12 heaping tablespoons of dough about 2 inches apart onto each prepared baking sheet. 

Roll the dough into balls with slightly wet hands. Bake, rotating the cookie sheets from upper to low-

er racks halfway through, until golden but still soft in the center, 12 to  15 minutes (the longer the 

cook time, the crunchier the cookies). Let cool for a few minutes on the baking sheet, and then trans-

fer to a rack to cool completely. 

5.Let the baking sheet cool completely, scoop the remaining dough onto 1 sheet and bake.  


