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Tiayra Matthews 

Tiayra considers her mother to be her hero and she says that her favorite way to spend the 

day is with family and friends. If she had to pick one place to travel to, it would be Scotland. 

The hobby she enjoys most is baking although she likes sewing as well. Tiayra’s favorite movie 

is “The Color Purple,” her favorite book is “The Parable of the Sower,” and she enjoys all types 

of music. She says that her friends would describe her as caring and goofy. Tiayra has lived 

at Normandy Towers for three years and chose to make her home here because she says ours 

is the cleanest and most well-maintained property in Euclid. Since moving here, she has 

appreciated the quick response of our maintenance team to any issues that arise as well as 

the sense of security she feels at our property, and she says that she would gladly recommend 

Normandy Towers to friends.  She would like her neighbors to know that she's a friendly face 

so please feel free to say hello. Thank you, Tiayra, for being a part of our Normandy family! 

A New Year and 
A New Beginning 

LOOKING AHEAD TO THE NEW YEAR 

The arrival of January always signifies 

the start of something new. As the 

saying goes: “ring out the old, ring in the 

new.” For all of us, that means the ability 

to look back at the past year and view it 

as the closing of one chapter and the 

opening of a new one. That includes 

recognizing the many successes we’ve 

achieved,  striving to build on them, 

embracing the hopes and dreams that 

remain to be realized, and looking  

backward only long enough to focus our 

efforts on the bright new road ahead. 

A FRESH BEGINNING, A NEW HOPE 

As we look forward to the new year, it’s 

worth being mindful of all the ways that  

Resident Spotlight

we can continue building a better future 

for ourselves and the people we care 

about. Whether we’re focused on our 

families, our careers, deepening our 

enjoyment of beloved hobbies or 

embarking on exciting new adventures, 

the start of the new year means the 

possibility of a fresh beginning in every 

area of our lives. More than anything,            

a new year is an opportunity for new hope. 

WISHING YOU THE BEST EVERY YEAR

At Normandy Towers, this year and every 

year we aim to provide you with a quiet,  

comfortable living experience and a place 

that you are proud to call home. We hope 

this enables you to pursue your dreams 

and make the most of this new beginning.   

NORMANDY TOWERS
24801 LAKESHORE BOULEVARD

EUCLID, OHIO 44123

216-289-8484

normandy@normandytowers.com

LEASING CENTER HOURS

MONDAY-FRIDAY 8:00am - 5:00pm

CLOSED JANUARY 2

AFTER-HOURS SECURITY 330-754-1385

AFTER-HOURS MAINTENANCE 216-765-2344

MONDAY-FRIDAY 5:00pm - 8:00am 

WEEKENDS AND HOLIDAYS
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Euclid Events
EXPLORE ANTARCTICA  WITH VR 
The Earth’s southernmost and least 
populated continent, Antarctica is a source 
of fascination for all who have visited its icy 
shores and viewed its majestic glaciers. To 
experience that unique thrill, you can either 
travel almost 10,000 miles over land and sea, 
or you can simply make your way to the 
Euclid Public Library on Wednesay, 
January 11 from 5-7pm for the latest 
installment of “Pop-Up VR Café.” This 
month’s event features a chance to explore 
the wide world of the South Pole through the 
eyes of a professional National Geographic 
photographer. Using the magic of virtual 
reality, you’ll embark on a mission to 
photograph a rare breed of penguins, all the 
while discovering Antarctica’s stunning 
beauty. The event is open to everyone ages 
13 and older. Visit www.euclidlibrary.org for 
more information, and bon voyage! 

The Health-Boosting Benefits of Vitamin C (adapted from www.clevelandclinic.org)
Vitamin C is known for helping the body’s immune system act quickly and effectively to keep you 
healthy. Especially during the winter, when colds and the like get passed around more easily, a 
diet rich with vitamin C may help you bounce back faster if you do catch something and may even 
save you from having to use a sick day or two. In addition, vitamin C promotes a variety of other 
important roles in the body, including brain functioning, skin care, and the healthy development of 
bones and teeth.  If you’re looking for a natural boost of vitamin C, then citrus fruits (especially 
oranges) are the place to start, but they definitely don’t have a corner on the market. Strawberries, 
bell peppers, tomatoes, and even potatoes also contain their fair share of vitamin C.  Who knew?!

2 1/2 POUNDS GREEN BEANS, TRIMMED

1 TEASPOON SALT

1/2 CUP UNSALTED BUTTER

1 CUP SLICED ALMONDS

2 TABLESPOONS FRESH LEMON JUICE 

Kids' Corner - Word Search

WINTER FUN WITH CRAFTS FOR KIDS
This month, the Euclid Public Library invites 
kids to participate in two special events 
designed to spark creativity. On Thursday, 
January 26, from 6-7pm, children of all ages are 
welcome to join in a “Crafty Kids Hour” 
featuring a variety of crafting supplies and 
books for inspiration.  And on Monday, January 
30, from 6-7pm, students from kindergarten to 
6th grade can explore how to build an igloo. The 
library will happily provide marshmallows, 
toothpicks, cotton balls and glue, so all kids 
need to bring are enthusiasm and imagination! 

Tips for Better Living

Green Beans Amandine
(adapted from www.epicurious.com)

A term commonly found in French cuisine, 
amandine simply means a dish prepared 
with almonds (or "amandes" in French).  
That’s why in English cookbooks it’s 
sometimes written, albeit incorrectly, as 
almondine. The most common recipes for this 
type of dish include potatoes, asparagus, 
fish, or, in our case, green beans as the 
highlight. To get started, blanch green beans 
by cooking them over high heat in a large pot 
of boiling salted water until crisp-tender, 5-7 
minutes. Drain, then immediately transfer to 
a large bowl filled with ice water. Drain again 
and pat dry. Melt butter in a large, deep-
sided skillet over medium heat. Add almonds 
and 1 teaspoon salt and stir to coat. Cook, 
stirring occasionally, until fragrant and 
beginning to brown, about 3 minutes. Add 
lemon juice to green beans and stir to coat 
once again. Then cook green beans just until 
warmed and transfer to a platter. Pour butter 
and almond sauce over green beans and 
serve this tasty,  beautiful to look at and easy 
to prepare side dish as an accompaniment 
to your favorite main course this winter.
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