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INSIDE:
Your Outdoor Bakery  
Baking on your grill is the “cool” 
thing to do this summer.

Fanciful Fences 
Turn a boring fence into a 
functional art piece.
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What’s New with Real Estate?
July! Half way through 2020 and several 
months into adjusting our lives to global health 
and economic crises. So what have we learned, 
what are we seeing, and what has changed? I 
think we’ve learned that life — and lifestyle — 
are fragile and mutable. Our short- and long-
term plans can suddenly be knocked completely 
off course overnight. While we’ve seen the 
worst come out in some people; we have 
seen the best come out in most people. Some 
companies have determined that many of their 
employees can effectively work from home, 
which causes me to believe we’ll see a change 
in commuting habits, and in commercial real 
estate. We’ve had vacation plans scrapped, 
only to find that there are some amazing 
adventures for us close to home. And we’ve 
found that home is perhaps the most important 
part of our lives after family. 

Researching markets across the country and 
around the globe, we are hearing some common 
feedback relating to “the home of the future.” 
Features buyers are now asking for include 
one or two home-offices; high-speed Internet; 
a home gym; more outdoor space for play; 
bigger, chef-style kitchens; larger pantries; 
and detached dwellings. We are also seeing a 
significant increase in buyer inquiries from out of 
state. Colorado remains a marvelously attractive 
state to make your home. Are you puzzling over 
how to achieve your family’s requirements for 
this new reality? Success can come through the 
purchase of a different home; repurposing spaces 
in your current home; or remodeling to expand. 
Let’s chat about your needs and explore how we 
can achieve those needs.



FANCIFUL FENCING
GROW A TREE IN A DAY  A fantasy tree, that is! Sketch a 
whimsical tree with long branches onto your fence. Then fill in 
the sketch with your choice of outdoor paint. Black will add a 
little drama to the whimsy for a tree no one can overlook!

CREATING A WINDOW DISPLAY  Insert an old window into your 
fence, complete with trim and a windowsill. Add decorative 
accessories to the sill and on the fence surrounding it for a 
charming and unique vignette. The effect is especially appealing 
if the fence and window both have a weathered appearance.

COLORFUL RECYCLING  Punch drainage holes in the bottom of 
empty food cans, paint the cans, and plant them before hanging 
them on the fence to create a vertical garden. You can use the 
same size cans painted the same color and spaced evenly for a 
uniform look, or random sizes painted in a rainbow of colors 
for something a little more free-form.

BREAKFAST ON THE GRILL?  Of course! There are lots of great grilled breakfast 
recipes, including cinnamon rolls to start, made easier by using packaged rolls. 
bakingoutsidethebox.com/baking-on-the-grill  Once you’ve mastered this, how about a 
cinnamon coffee cake? traegergrills.com/recipes/coffee-cake

BAKING BREAD IS A BREEZE  A grill is perfect for baking a range of breads. The only 
tricky part is maintaining an even temperature. Use an oven thermometer to monitor the 
temperature and an instant-read thermometer to tell when your grilled bread is done. It 
should be a rich, golden brown and the thermometer should read approximately 190° to 
210,° depending on the type of bread.  
thespruceeats.com/baking-bread-on-your-grill-335328

FREE-FORM PIZZA  A crispy, chewy crust as the base for your favorite toppings? All that, and grilled 
pizzas take under 12 minutes to bake on a hot grill. thepioneerwoman.com/food-and-friends/how-to-grill-pizza

A FRUITY SUMMER DESSERT  Strawberry Skillet Pie is cooked in a 
cast-iron skillet — the perfect outdoor baking pan! Just swap a hot 
grill for the 400° oven and you’re ready to bake. completelydelicious.com/
strawberry-skillet-pie

CREATIVE CAKERY  Yes, you can actually bake a cake on a grill! The secret 
is to use metal baking pans set on top of upside-down, cast-iron skillets. 
The cast iron acts as a buffer between the hot grill and the cake. Impress 
guests with a luscious Pineapple Upside-Down Cake baked in a cast-iron 
skillet. Just follow the layer cake directions, although you can dispense with the upside-down pan.  
tasteofhome.com/recipes/skillet-pineapple-upside-down-cake

Sound a little too ambitious? Start with cupcakes instead, perfect for experimenting with recipes! girlscangrill.com/recipe/grilled-cupcakes 

AN OUTDOOR CHOCOLATE ‘FIX’  We’re talking about your favorite brownies, of course! Whether it’s your popular homemade recipe or a handy 
boxed mix, brownies baked on the grill are a delicious treat! sheknows.com/food-and-recipes/articles/990891/how-to-make-brownies-on-the-grill
Ready to take your grilled deserts to the next level? Pair any of the above recipes with this surprisingly easy homemade ice cream.  
youtube.com/watch?time_continue=1&v=imxPO7jMZFY&feature=emb_logo

Property line fences are often a necessity. After all, they protect your children while they’re playing outside. They also keep your pets safely in your yard, 
while keeping other neighborhood pets out. As the old saying goes, “good fences make good neighbors” and most homeowners couldn’t agree more.
However, as much as we appreciate the functional qualities of a fence, their aesthetics often leave much to be desired. At their best, they tend to be a bit... 
boring. However, they don’t have to look utilitarian. There are plenty of ways to spruce up those fences and turn them into outdoor art pieces.

YOUR OUTDOOR
BAKERY

girlscangrill.com/recipe/grilled-cupcakes

You’ve enjoyed delicious meals from your grill so far this summer, but how many 
of them involved... baking? You know, that thing you try to avoid doing in the 
summer because it heats up the house.  Well, leave your oven off and try these 
delightful recipes that you can “bake” on your grill! Just remember to adjust 
recipes for high altitude the same as if you were baking them in the oven.

FIND YOUR MARBLES  Because we have a great use for them! 
Use a scrap piece of wood to find the right size drill bit to 
create a hole your marbles will barely fit into. Then get 
going on your fence. Think constellations of colorful stars 
twinkling throughout your fence. The effect is mesmerizing! 

ADDING COLORFUL CURB APPEAL  Update the look of your 
fence and give it major curb appeal by changing its color.  
Painting isn’t the only way to enjoy a fresh new look, either. 
Gray and black stains are thoroughly modern neutrals that 
will modernize the look of even traditional fence styles. 
Black is a particularly wonderful backdrop for colorful, 
richly textured landscaping. 
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