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YOUR FRIENDLY STAFF 
AT WESTMORE 

 

April,  Jennifer,  Barb, Dan, 
Ramiro and Jesse 
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IMPORTANT PHONE  
NUMBERS 
 

Leasing Office & Daytime 
Maintenance: 
(630) 629-2728 
 

After-Hours Emergency  
Maintenance: 
(630) 973-8120 

GOT QUESTIONS? 
COMMENTS? 
 

Email the Property Manager  
at westmore1@msn.com 
today!  

DON’T FORGET TO RECYCLE 

THIS NEWSLETTER WHEN YOU 

FINISH READING IT. 

THANK YOU! 

ENTER YOUR WORK    
ORDERS ONLINE! 
 

Visit the “work order” tab at 
www.westmoreapts.com     
to quickly enter service work 
orders online. 

USERNAME: WESTMORE 
PASSWORD: FIXIT 

THE WESTMORE VOICE 

DROP YOUR USED POP-TABS  IN THE 

LEASING OFFICE TO BE DONATED TO 

THE RONALD MCDON-

ALD HOUSE CHARITY! 

OFFICE HOURS 
 

M - W: 9:00am - 6:00 pm 
Th - F: 9:00am - 5:00pm 
Sat: 10:00am - 4:00pm 
Sun:  Closed 
Revised hours effective March 13th  

Westmore News & Notes 
Exterminator 

The exterminator will be here Tuesday, 
March 13th . Please call the office to sched-
ule an appointment if you require  extermina-
tion services for ants, spiders, etc. 

Office Hour Changes 

Effective March 11th the leasing office hours 
will be changing. We will be open on         
Sundays from 12:00 pm to 4:00 pm.  Our 
office hours will change to 10:00 am to 7:00 
pm Monday through Wednesday, Thursday 
and Friday will remain 9:00 am to 5:00 pm 
and Saturdays 10:00 am to 4:00 pm. 

Welcome Barb! 

Westmore would like to welcome Barb to our 
leasing office. Barb started with us at the end 
of February. She will be in the leasing depart-
ment. Please stop by the office to say hi! 

Daylight Savings Time 

Day light savings time is Sunday, March 
11th. Don’t forget to move your clocks ahead 

one hour today and check your smoke detec-
tor battery. Spring forward! 
 
Rent 
Don’t forget that rent is due on the 1st of 
every month. We provide a five (5) day grace 
period for all of our residents. Rent is late at 
12:00 am on the sixth of every month. After 
12:00 am you must include the $50 late fee. 
Also don’t forget that if you have a monthly 
discount/concession it will be forfeited for the 
month you are late.  For your convenience 
we have an after hours “Drop Box” located in 
the leasing office door. 
 
Drains 
Please remove all food particles from your 
dishes into a garbage can before you rinse 
them into the sink. If rice or grain get into the 
plumbing in the kitchen sink they will cause a 
backup in the pipes. Please don’t forget that 
we do not have garbage disposals. 
 



THE WESTMORE VOICE PAGE 2 

Westmore Apartments  �  1049 South Westmore Avenue  �  Lombard, IL 60148  �  Phone: 630.629.2728  �  www.westmoreapts.com 

 Recycle Your Electronics 
It’s now required, by law! 

 
Electronics is one of our biggest challenges in environmentally friendly waste disposal. Recycling and proper disposal enables 

sustainable use of materials and prevents the release of hazardous materials into our environment. Per State of Illinois law, 
as of January 1, 2012 landfilling of electronics is prohibited. Thus, refuse haulers will not remove electronic devices 

from properties and property owners must find other avenues to discard these items. The State Statute can be found at 
http://www.ilga.gov/legislation/publicacts/95/PDF/095-0959.pdf.  

 

There are numerous locations to drop off electronics free of charge. Of those listed on the DuPage County Recycling & Green 
Events page, the following two locations in the Village of Lombard are open during regular business hours:  

 
Supply-Chain Services Inc.  

250 W. North Ave., Lombard, IL 60148  
(630) 629-9344  

 

Com2 Computers  
1196 S. Main Street  

(630) 653-2662  
 

 

In addition, items are taken free of charge at the follow-
ing locations on select days:  

 
Villa Park Village Hall (9:00 a.m. – Noon on 4th Saturdays)  

20 S. Ardmore  
(630) 834-8500  

 

York Township Highway Department (7:00 a.m. - 3:30 p.m. Monday through Friday) 
19W475 Roosevelt Road, Lombard 

(630) 627-2200 or yorkhwy@sbcglobal.net 

CALL FOR A FREE RENTERS QUOTE TODAY! 

 
� Coverage starting at about $8/month 

� 24-7 customer service  

� Bundle your policies and save! 

 

Jim Towns  
221 E Lake St 

Addison IL 60101 
630.834.5678 

 

jim@allstate.com 

Let us protect the things you love. 

*Our office has over 60 years of experience 

 
Monday- Thursday 8AM-6PM..Friday 8AM-5PM..Saturday 9AM-12PM 
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Happy Hour 
Gulliver’s Pizza & 

Pub 
Thursday, March 15th 

 5:30pm - 6:30pm 

17W517 Roosevelt Road in     

Oakbrook Terrace  

 Come join the staff of Westmore  

and your neighbors at our Happy 
Hour! We can’t wait to see you 

there!  April 

March Rent 

Gift 
Stop in the office starting February 29th to pay your 
rent and enter into a raffle for a $100 rent credit  

Easter Egg Hunt 
Join us in the Courtyard behind the leasing office for the annual Westmore Egg Hunt on Saturday, 
March 31st. This year, our egg hunt will take place outside—rain or shine—and there will be separate 
start-times for the hunt depending on age group. Please be prompt, as we will be sharp about these 
start times. Arrive early to check-in and take pictures with the Easter Bunny! Please bring your own 
basket for collecting eggs. There will be a special prize for the child who finds the lucky egg! Call the 
office to register for this event by Sunday, March 25th. 

 

Saturday, March 31, 2012 
Westmore Courtyard 
Ages 0 - 1 years 11 am  
Ages 2 - 5 years  11:45 am 
Ages 6 - 11 years 12:30 pm 
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SUN MON TUE WED THU FRI SAT 

    1  

RENT DUE 

2 
Dr. Seuss’ The 
Lorax in theaters 

3 

4 
Chicago International 
Movies and Music 
Festival 

5  
Last day to pay 
rent on time! 

6 
RENT LATE AS 
OF 12:00 AM 

7 
 

8 9 
Employee  
Appreciation Day 

10 

11 
 
Daylight Savings 
 
Office re-opens 
12 pm-4 pm 

12 
 
 
 
New Office Hours 
10 am -7 pm 

13 
Exterminator 

Here! 
 

Office Hours 
10 am -7 pm 

14 
 
 
 

Office Hours 
10 am -7 pm 

15 
 
 
 

Office Hours 
9 am –5 pm 

16 
 
 
 

Office Hours 
9 am –5 pm 

17  
St. Patrick’s Day 
 
 

Office Hours 
10 am –4 pm 

18 
Cubs vs. Sox 
1:05 pm 
Preseason game 

Office Hours 
12 pm –4 pm 

19 20 
First Day of Spring 

21 22 23 
National Chip and 
Dip Day 

24 
Chicago Bulls vs. 
Raptors 7 pm 
Home Game 

25 26 
Make up your own 
Holiday Day 

27 28 29 
Blackhawks vs. 
Blues 7:30 pm  
Home Game 

30 
Pinkalicios 
10:00 am  
Water Tower 
Place 

31 
Easter Egg 
Hunt 11 am –1 
pm In the  
courtyard 

March 2012 

        Corned Beef Hash 

 

Ingredients 
• 2 to 4 tablespoons unsalted butter 

• 1 tablespoon vegetable oil 

• 1 small onion, chopped 

• Kosher salt and freshly ground pepper 

• 2 cups diced leftover rutabaga, carrots, 

potatoes and leek 

• 2 cups chopped leftover corned beef 

• 2 tablespoons chopped parsley 

1 to 1 1/2 cups leftover corned beef cooking 

liquid 

Directions 
Heat 2 tablespoons butter with the vegeta-

ble oil in a large cast-iron skillet over me-

dium-high heat until almost smoking. Add 

the onion, season with salt and pepper and 

cook until translucent, about 4 minutes. 

Add half of the vegetables and cook, stir-

ring occasionally, until golden, about 5 

minutes. Add the corned beef and cook 

until slightly brown, about 2 minutes. 

Meanwhile, mash the remaining vegetables 

in a bowl with the parsley and 3/4 cup 

cooking liquid. Add to the skillet and stir 

to make a large pancake, adding up to 1/2 

cup more cooking liquid, if needed. Cook  

until the hash is dark on the bottom, about 

2 minutes. 

Flip and continue cooking, turning occa-

sionally and adding more butter if needed, 

until the hash is crunchy on the outside but 

still moist in the middle, 5 to 7 minutes. 

Add 1/4 cup cooking liquid 1 minute be-

fore serving. Meanwhile, mash the remain-

ing vegetables in a bowl with the parsley 

and 3/4 cup cooking liquid. Add to the 

skillet and stir to make a large pancake, 

adding up to 1/2 cup more cooking liquid, 

if needed. Cook until the hash is dark on 

the bottom, about 2 minutes. 
 


