
NORMANDY TOWERS
24801 LAKESHORE BOULEVARD

EUCLID, OHIO 44123

216-289-8484

normandy@normandytowers.com

LEASING CENTER HOURS

MONDAY-FRIDAY 8:00AM - 6:00PM

SATURDAY 11:00AM - 5:00PM

 

AFTER-HOURS SECURITY 216-317-8185

AFTER-HOURS MAINTENANCE 216-765-2344

MONDAY-FRIDAY 5:00PM - 8:00AM 

WEEKENDS AND HOLIDAYS

HIGH-PERFORMANCE LED LIGHTS

As part of our ongoing dedication to 

provide our residents with the best 

possible living experience, we’d like to 

highlight the recent upgrades to 

Normandy's lighting systems. In place of 

old-fashioned incandescent bulbs we’ve 

installed high-performance LED lights in 

the dining rooms, bathrooms and 

kitchens in your suites and in the laundry 

rooms and stairwells throughout our 

buildings, with more to come!  In addition 

to brightening up your home, upgrading 

to LED lights provides multiple benefits. 

 

REDUCE COST & BOOST CONVENIENCE

One key benefit to LED bulbs is that they 

use significantly less wattage than 

traditional bulbs, resulting in substantial 

savings.  It is estimated that each LED bulb 

installed in place of an incandescent bulb 

can save as much as $7 a year in electricity 

costs. LED bulbs can also last far longer 

than old incandescent bulbs, with an 

average lifespan of 13 years compared to 

6-8 months.  That means fewer interruptions 

in your life and greater peace of mind. 

KIND TO THE ENVIRONMENT

An additional benefit of LED bulbs is their 

positive impact on the environment. 

Research has shown that LED bulbs are up 

to 80% more energy efficient than 

conventional incandescent light bulbs, 

meaning less demand from power plants 

and more conservation of Earth’s natural 

resources. In other words, by switching to 

LED bulbs, we're helping to take care of our 

planet as well as our home. 

Demetrious Fisher 

At a young age, Demetrious dedicated herself to learning all about the business of running 

a beauty salon.  She considers it her greatest success that she has flourished in that line of 

work for 46 years and now co-owns (with her sister) a thriving salon in South Euclid.  Although 

work keeps her busy, Demetrious stays active in her ministry and makes time to watch her 

favorite classic films.  She also loves to travel and looks forward to visiting Greece. Five years 

ago, Demetrius and her husband, Garner, went searching for a new place to live and, after 

visiting other apartment communities, chose Normandy as their new home. In particular, 

she recalls being impressed by how clean and well-maintained our buildings and grounds 

are.  Since moving here, she and Garner are continually delighted with our committment 

to being the best.  Thank you, Demetrious, for being a part of our Normandy family!
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THE FUTURE OF VIRTUAL REALITY

From print to radio to television and, more 

recently, the internet, technology has 

always shaped the way we share 

information and experience the world. 

Nobody knows for certain what comes 

next, but all signs point to the growing field 

of virtual reality. Applications for this new 

technology include live entertainment 

(e.g., imagine watching a baseball game 

from your home as though sitting behind 

home plate) as well as healthcare (e.g., a 

doctor rehearsing a complicated 

procedure in a lifelike simulation). Learn 

more about VR and experience it for 

yourself at “Exploring Immersive Worlds,” 

taking place on Monday, October 22  

from 6-8pm at the Euclid Public Library.  

5432 Any Street West

Townsville, State 54321

Mixed Roasted Potatoes 
With Herb Butter
( from www.foodnetwork.com)

1 1/2 POUNDS RUSSET POTATOES 

1 1/2 POUNDS RED-SKINNED POTATOES  

2 POUNDS SWEET POTATOES  

SALT AND FRESHLY-GROUND PEPPER

1 TABLESPOON CANOLA OIL  

4 TABLESPOONS UNSALTED BUTTER

1 TABLESPOON CHOPPED PARSLEY 

1 TABLESPOON CHOPPED THYME  

1/2 TABLESPOON CHOPPED ROSEMARY

Cut potatoes into 2-inch cubes.  Add  them 

to a large pot, cover  with water and add 

salt to taste. Bring to a boil, cook for 10 

minutes, drain and cool.  The potatoes will 

only be partially cooked and should be 

completely dry before you roast them. 

Preheat oven to 400 F.  Toss potatoes with 

canola oil and spread them in a single  layer 

on a baking sheet. Roast until crispy and 

cooked through, about 45 minutes. While 

potatoes are roasting, mix softened butter 

with chopped fresh parsley,  thyme and 

rosemary and add salt and pepper to taste.  

When  potatoes are done, put them into a 

large bowl, toss with herb butter and serve 

this delicious dish piping hot as either a side   

or all on its own with a dollop of  your favorite 

sour cream or Greek yogurt.

Euclid News

Tips for Better Living 
The Case for More $20 Bills (adapted from www.npr.org)

Does it matter whether you have one $20 bill in your wallet or four $5 bills? Simple math may tell 

us that either way you have $20, but recent research points to a “Denomination Effect,” meaning 

that we are more likely to spend smaller denominations than larger bills. For example, in one 

study people were given either a $5 bill, five $1 bills or five $1 coins before going into a store. 

Those with coins spent the most, those with $1 bills a little less, and those with the $5 bill usually 

bought nothing at all. Apparently people really don’t like parting with larger bills, so if you’re 

trying to save more, perhaps it would help to carry a $20 bill in your wallet instead of singles!
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MEET THE EUCLID SYMPHONY ORCHESTRA

Since its inception in 1961, the Euclid Symphony 

Orchestra has entertained and enriched our 

community through the magic of live music. 

The Euclid Public Library invites you to meet a 

select group of musicians from the orchestra 

on Wednesday, October 10, from 7-8pm. The 

event features a chance to learn more about 

the genre of classical music, an opportunity to 

hear from the talented locals who volunteer in 

the orchestra, and an occasion to enjoy an 

exclusive live chamber music performance. 




