
The Springboard 
Springwood II’s Monthly Newsletter 

October 2025 Edition 
 

 
Board of Directors’ Meeting: 

Tuesday, October 28, 2025, at 7:00 p.m. 
 

Message from the President: 
 

My name is David Palio, and I’m honored to serve as 
President of our Homeowners Association. I bring 11 years 
of HOA leadership experience over the past 23 years, and I 
am truly excited to work alongside our board and 
homeowners to continue improving our community. 

My priorities are to ensure that projects and initiatives are 
completed efficiently, while also providing clear visibility 
into the board’s actions and decisions.  

Open communication and transparency are very important 
to me, and I look forward to fostering strong collaboration 
with each of you as we work together to maintain and 
enhance the value of our neighborhood. 

I’m eager to get started and appreciate your support as we 
move forward. 

 
REVISED BOARD OF DIRECTORS: 
Executive Board: 
President:  David Palio  727-631-2622 
Vice President: Richard Hillard 763-219-9727 
Treasurer:  Nicole Admire 
Secretary:  Phyllis Sava 
 
Directors at Large: 
Terri Wood 
Mary Young 
Daisy Deets 
 

COMMUNITY INFO: 

Trash Pick-Up:  Tues. & Fri. 
Recycle Pick-Up:  Wednesday 
 

Important Telephone Numbers: 
Spectrum        855-222-0102 
To report cable issues or to order 
upgraded services. 
If necessary, reference Springwood II  

Account Number: 0034865037-01 
 

Duke Energy 800-228-8485 
Follow prompts to report power 
outages or streetlight issues. 
 

City of Pinellas Park 
Waste Management: 
Trash:  727-369-0690 
 

Clubhouse Office Info & Hours: 
Tuesday & Thursday 8 a.m. to Noon  
Telephone & Fax: 727-545-0166 
10440 Azalea Park Drive 
 

MANAGEMENT COMPANY INFO: 
James Myrthil, LCAM 
Ameri-Tech Property Management 
Office Hours: 10 a.m. to 2 p.m. 
24701 U.S. 19N, Suite 102 
Clearwater, Florida 33763 
Office: 727-726-8000 / Ext. 273 
Fax: 727-723-1101 
 

Springwood II Website: 
To view our documents and other 
forms, visit our community website: 
http://springwoodvillas2.org/ 
 

SUBMIT SPRINGBOARD ARTICLES TO: 
Art D’Elia at: 
artdelia924@gmail.com 
Or - 
Put typed or legible hand-written 
articles in my garage door mailbox at: 
10657 Rosewood Court 

http://springwoodvillas2.org/
mailto:artdelia924@gmail.com


 
 

Honey Mustard  
Pretzel Pork Chops 
 
Ingredients: 
 

Original recipe (1X) yields 4 servings 

• 2 large eggs, beaten 

• 2 teaspoons hot sauce 

• 3 cups honey mustard pretzels, such as 
Dots® Honey Mustard pretzels 

• 4 center-cut, bone-in pork chops 

• 1 1/4 teaspoons kosher salt, divided 

• 3/4 teaspoon freshly ground black 
pepper, divided 

• 2 tablespoons olive oil 

• 1 1/2 tablespoons whole grain mustard 

• 1 tablespoon mayonnaise 

• 1 tablespoon honey 

• 1 teaspoon apple cider vinegar 
 
Directions: 

1. Preheat the oven to 400 degrees F (200 
degrees C). Set a wire rack inside a rimmed 
baking sheet; set aside. 

2. Whisk eggs and hot sauce together in a 
shallow dish. Crush pretzels in a food 
processor or plastic bag and add them to a 
second shallow dish.  

3. Season pork chops evenly with 1 teaspoon 
salt and 1/2 teaspoon pepper. Coat each 
pork chop in egg mixture, allowing excess to 
drip off, then coat each liberally in pretzel 
crumbs.  

4. Heat oil in a large skillet over medium-high 
heat. Cook pork chops, 2 at a time, until 
golden brown, about 2 minutes per side. 
Transfer them to the prepared baking sheet.   

5. Bake in the preheated oven until no longer 
pink in the center, about 10 minutes. An 
instant-read thermometer inserted into the 
center should read 145 degrees F (63 
degrees C). 

 
Meanwhile, combine mustard, mayonnaise, honey, 
vinegar, and remaining salt and pepper in a small 
bowl and mix well. Microwave mustard sauce for 15 
seconds, stir, and serve with pork chops. 

 
Submitted by Kenn Burkhead  

 

TGIF:   
Date: Friday, October 10th  
Time: 5:30 p.m. ‘til . . .  
 Please bring a dish, hors d’oeuvres, or dessert to 
share. Cocktails at 5:30, dinner at approximately 
6:00. Bring your own beverage.  
 

Coffee Social  
Hosted by Lilly 
Saturday, October 4th  

9:00 a.m. to 11:00 a.m. 
 

New Residents: 
 

Paul Lomangino 
10242 Larchmont Place 
 

Lisa and Charles Gose 
5427 Orange Blossom Road 

October Ladies’ 

“Out & About”  

  Place:  Roosterfish 
    Grill 
 

  Location: 776 Missouri Ave. N 
    Largo, 33770 
 

  Date:  Tuesday, Oct. 14th 
 

  Time:  12:00 Noon 
 

RSVP 
 

By Friday, October 10th 

Jane Holt 
727-488-7707 

Leave Voicemail or Text 
 

“Hope to see you there” 
 

Please let me know if you have any 
questions or need a ride. 



October Birthdays: 
Michelle Long 10/4 Ralph Payne Jr. 10/13 
Ernie Vales 10/4 Joe Sioch 10/13  
Mike Koball 10-5 Cathy Palio 10/14 
Dale Young 10/6 Sandra Thomas 10/14 
Jody Fournier 10/7 Tom Wier 10/14 
Maria Navarro 10/7 Marshall Gordon 10/17 
Ken Knapp 10/8 Ken Zagerski 10/17 
Phyllis Johnson 10/8 Jill Robison 10/18 
Carol Pagels 10/8 Chuck Viers 10/18 
Jane Gresens 10/9 Tracy Cunningham 10/19 
Scott Laneville 10/9 Ed Trahin 10/22 
Kevin Williams 10/11 Edward Brown 10/28 
Kathlyn Kraus 10/12 Ronald Hutchins 10/17 
 

October Anniversaries: 
Mary and Dale Young 10/9 
Irene and Walter Potok 10/13 
Penny and Mike Abulencia 10/26 
 

Food Pantry:  
Monday, October 13th 
Monday, October 27th 
Numbers will be available at 12:00 in the library.  
At approximately 1:00 p.m. you will be called into 
the main hall according to the number you picked.  
 

Submitted by Peggy Evans 
 

Euchre Players: 
We are starting up a new game for Euchre players. 
All are welcome to come and join us every 1st and 
2nd Thursday of each month. Start time will be at 
6:30 p.m. 
Bring snacks and drink! If you have never played or 
need a refresher, we'll teach you.  
Call Mary Young at 727-214-8690 if you are 
interested.  
 

Doors For Sale: 
Do you know of anyone interested in purchasing a 
solid wood door roughly 30 x 80 and/or a full view 
storm door with built in screen?  
Entry door has no wood rot but does require 
significant cosmetic work.   
Call Kelly at 727-710-5517 for more details. 

Submitted by Kelly Bagley 

 

Holiday Recipes: 
Do you have a favorite holiday recipe you would 
like to share? If you do, I would like to publish them 
in the Springboard for the months of November 
and December. 
 

Please submit typed or hand-written recipes to my 
garage door mailbox. Or send me an email at: 

artdelia924@gmail.com 
 

Submitted by Art D’Elia 

Hey Y'all 
It's time once again for a good ole 

COUNTRY 

BREAKFAST 
Date: Sat. Oct. 25 
TIME: 9 - 11am 
Location: Clubhouse 
 

MENU: 

Homemade Gravy 

and Sausage 

over Hot Biscuits, 

Scrambled Eggs, Fresh Fruit, 

Coffee and Juice 
 

Tickets are only $5.00! 
 

Please RSVP in advance for tickets: 
Mary  727-214-8690 
Betty  727-541-7204 
Juanita 727-296-8697 
Donna 727-546-5015 

 

Pastries and desserts are welcome! 
 

To make it more interesting and fun, wear 
your favorite country clothing! 

 

mailto:artdelia924@gmail.com


2025 OCTOBER CLUBHOUSE ACTIVITIES 2025
Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2 3 4
AQUATICS STRETCH BAND AQUATICS COFFEE
11:00 A.M. EXERCISES 11:00 A.M. SOCIAL

10:30 A.M. 9:00-11:00 A.M.
BINGO CHAIR LINE CHAIR

6:00 P.M. VOLLEYBALL DANCING VOLLEYBALL
11:30 A.M. 12:30 P.M. 11:30 A.M.

TO 1:30 P.M. TO 1:30 P.M.
EUCHRE

6:30 P.M.

5 6 7 8 9 10 11
STRETCH BAND AQUATICS AQUATICS STRETCH BAND AQUATICS CHAIR

EXERCISES 11:00 A.M. 11:00 A.M. EXERCISES 11:00 A.M. VOLLEYBALL
10:30 A.M. 10:30 A.M. 11:30 A.M.
AQUA FIT BINGO CHAIR TGIF TO 1:30 P.M.
1:00 P.M. 6:00 P.M. VOLLEYBALL 5:30 P.M.

BIBLE STUDY 11:30 A.M.
1:00-3:00 P.M. TO 1:30 P.M.

EUCHRE
6:30 P.M.

12 13 14 15 16 17 18
STRETCH BAND AQUATICS AQUATICS STRETCH BAND AQUATICS CHAIR

EXERCISES 11:00 A.M. 11:00 A.M. EXERCISES 11:00 A.M. VOLLEYBALL
10:30 A.M. 10:30 A.M. 11:30 A.M.
AQUA FIT Ladies' BINGO CHAIR LINE TO 1:30 P.M.
1:00 P.M. Out & About 6:00 P.M. VOLLEYBALL DANCING

FOOD PANTRY ROOSTERFISH 11:30 A.M. 12:30 P.M.
1:00 P.M. GRILL TO 1:30 P.M.

12:00 P.M. KARAOKE
6:00-9:00 P.M.

19 20 21 22 23 24 25
STRETCH BAND AQUATICS AQUATICS STRETCH BAND AQUATICS COUNTRY

EXERCISES 11:00 A.M. 11:00 A.M. EXERCISES 11:00 A.M. BREAKFAST

10:30 A.M. 10:30 A.M. 9:00-11:00 A.M.
AQUA FIT BINGO CHAIR CHAIR
1:00 P.M. 6:00 P.M. VOLLEYBALL VOLLEYBALL

BIBLE STUDY 11:30 A.M. 11:30 A.M.
1:00-3:00 P.M. TO 1:30 P.M. TO 1:30 P.M.

BUNCO
6:30-9:00 P.M.

26 27 28 29 30 31
STRETCH BAND AQUATICS AQUATICS STRETCH BAND AQUATICS

EXERCISES 11:00 A.M. 11:00 A.M. EXERCISES 11:00 A.M.
10:30 A.M. 10:30 A.M.
AQUA FIT Board of BINGO CHAIR
1:00 P.M. Directors 6:00 P.M. VOLLEYBALL

FOOD PANTRY Meeting 11:30 A.M.
1:00 P.M. 7:00 p.m. TO 1:30 P.M.

NE

NE

Fall is like a like a
Second Spring . . .

where every Leaf  
becomes a Flower.
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	Honey Mustard
	Pretzel Pork Chops
	Ingredients:
	Original recipe (1X) yields 4 servings
	• 2 large eggs, beaten
	• 2 teaspoons hot sauce
	• 3 cups honey mustard pretzels, such as Dots® Honey Mustard pretzels
	• 4 center-cut, bone-in pork chops
	• 1 1/4 teaspoons kosher salt, divided
	• 3/4 teaspoon freshly ground black pepper, divided
	• 2 tablespoons olive oil
	• 1 1/2 tablespoons whole grain mustard
	• 1 tablespoon mayonnaise
	• 1 tablespoon honey
	• 1 teaspoon apple cider vinegar
	Directions:
	1. Preheat the oven to 400 degrees F (200 degrees C). Set a wire rack inside a rimmed baking sheet; set aside.
	2. Whisk eggs and hot sauce together in a shallow dish. Crush pretzels in a food processor or plastic bag and add them to a second shallow dish.
	3. Season pork chops evenly with 1 teaspoon salt and 1/2 teaspoon pepper. Coat each pork chop in egg mixture, allowing excess to drip off, then coat each liberally in pretzel crumbs.
	4. Heat oil in a large skillet over medium-high heat. Cook pork chops, 2 at a time, until golden brown, about 2 minutes per side. Transfer them to the prepared baking sheet.
	5. Bake in the preheated oven until no longer pink in the center, about 10 minutes. An instant-read thermometer inserted into the center should read 145 degrees F (63 degrees C).
	Meanwhile, combine mustard, mayonnaise, honey, vinegar, and remaining salt and pepper in a small bowl and mix well. Microwave mustard sauce for 15 seconds, stir, and serve with pork chops.
	Submitted by Kenn Burkhead

	Page 3 October 2025
	Page 4 October 2025

