
Our Team 
Stacy Parker 
Business Manager 
 

Chantelle Fickinger 
Assistant Manager 
 

Rachel Edwards 
Leasing Consultant 
 
Rick Smith  
Maintenance Supervisor 
 

Maintenance Technician  
John Lehman 
 

Office Hours 
9am to 6pm 
Monday-Saturday 
10am to 4pm 

Sunday 
Clubhouse Hours 
5am to 10pm 

Monday-Sunday 
Pool Hours 
9am to 10pm 
Monday-Sunday 
Contact us 
2200 Great Northern 
 Missoula, MT 59808 
P (406)541-2300 

Resident Appreciation  
We love our residents!  Join us on     
February 7th starting at 9am for some 
delicious breakfast treats and           
complimentary  newspapers.  Thank 
you for choosing Copper Run as your 
home! 

Pet of the Month * Rocco 
Rocco will receive a $10 gift card to Pet 
Smart for   being the Copper Run Pet of 
the Month!  We are  always on the look-
out for outstanding pets and their     
owners.  If we see you and your furry 
friend exceeding our expectations, they 
may be the next Copper Run Pet of the 
Month.  Congratulations Rocco! 

February 2010 

Please join us for an evening of drinks,    
appetizers, & art with  artist 

Mark Gibson 
Help us celebrate our newest piece of art.    
Local  artist Mark Gibson will be displaying 
this new work along with many of his other 
paintings.  Join us as we take in the beauty of 
his western scenes.  February 4th in the     

clubhouse from 6pm to 8pm.  See you there! 

• 8 ounces semisweet chocolate, chopped 
• 3/4 cup butter, sliced 
• 3 large eggs 
• 1/2 cup granulated sugar 
• 1/2 teaspoon salt 
• 1 teaspoon vanilla extract 
• 2/3 cup all-purpose flour 

• Confectioners sugar  

Heat oven to 350°F Grease eight 6-ounce ramekins and place on a bak-
ing pan. In a double boiler, combine chocolate and butter and stir over 
simmering water until melted. Remove from heat and let cool 5 min-
utes. 
In a bowl, whisk eggs, granulated sugar, salt, and vanilla with an elec-
tric mixer until frothy, about 2 minutes. Lightly whisk in the chocolate 
mixture. Fold in flour until combined. Divide mixture among prepared 
ramekins. Place ramekins on baking sheet in the oven and bake 18 to 
22 minutes, or until sides are firm and center is slightly soft. Let cool 
completely. 
Place a small heart-shaped stencil or paper with a heart cutout on top 
of each ramekin. Sprinkle with confectioners' sugar; carefully remove 

Recipe of the Month * Be Mine Brownies 

Happy Birthday! 
02/01 Akemi K 

02/03 Shelby H 

02/04 Stephanie B 

02/07 Stephanie R 

02/09 Samuel L 

02/09 Christopher M 

02/12 Lauren S 

02/13 Carrie Z 

02/14 Rebecca J 

02/15 Katelynn C 

02/20 Brooke M 

02/23 Zoie A 

02/23 Jennifer C 

02/23 Robert C 

02/23 Jon S 

02/23 Rebecca M 

02/28 Robin E 

* Please stop by the office for your Valentine treat! 



Sun Mon Tue Wed Thu Fri Sat 

 1 
Rent Due 

2 3 4 
Evening of 
Art 6pm 

5 6 
Rent Late 

7 
Resident 

 Breakfast 
Super Bowl XLIV 

8 9 10 11 12 13 

14 15 16 17 18 19 20 

21 22 23 24 25 26 27 

28       

Find and circle all of the chocolate bars that are 
hidden in the grid.  The words may be hidden in 

any direction. 

AERO 
ALMOND JOY 
BABY RUTH 
BUTTERFINGER 
CARAMILK 
COFFEE CRISP 

DAIRY MILK 
EAT-MORE 
KIT KAT 
MARS BAR 
MILKY WAY 
MOUNDS 

MR. BIG 
NESTLE CRUNCH 
OH HENRY! 
SKOR 
SNICKERS 
TWIX 

February is… 
Spunky Old Broads Month 

GI Joe Day 1 

Ground Hog Day 2 

Bubble Gum Day 5 

Lincoln’s Birthday 12 

Valentines Day 14 

Presidents Day 15 

Pancake Day 16 

Ash Wednesday 17 

Clam Chowder Day 20 

 Washington's Birthday 22 

Tooth Fairy Day 28 

Super Bowl Party! 
Join us in the clubhouse         
February 7th starting at 4pm for 
our Super Bowl Party!   The big 
game will be playing in the   
theatre and the resident lounge. 
We will also have snacks and 
refreshments to enjoy while you 
cheer for your favorite team. 


