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news FLORIDA PROPERTY MANAGEMENT EXPERTS THANKS YOU FOR  

TRUSTING US WITH YOUR PROPERTY. WELCOME TO THE FAMILY. 

"Whether you prevail or fail, endure or die, depends more on what you do to yourself 

than on what the world does to you." Jim Collins  

Florida Real Estate Center 

Get your FREE Report!  
 

Learn the Facts behind what it takes to 

Sell Your Home Up to 18% More Money.  
 

If you’ve ever wondered why you should have to 
pay a real agent thousands of dollars, then this 

report is for you.  



From the Desk of 
DJ Wilson 

DJ is the Marketing Manager here at FPME 

 
CHECK THIS  

OUT! 

Florida Property Management 

Experts is on Facebook. Here 

you will find all our blogs, new 

houses currently available, 

and all other fun updates. 

 

 

 

 

 

http://www.facebook.com/

FloridaPropertyManagementExperts  

Florida Property Management Experts 

234 Mohawk Road 

Clermont, FL 34711 

From our Kitchen to Yours 

 

Here at Florida Property Management Experts, we know if you want to be seen you have to 

stand out. This is one of the many reasons why we are so proud to introduce our brand new 

mobile app.  Soon available for Android and Apple devices, this app allows owners and  

tenants to access their accounts even when they are not at a computer.  Tenants can pay rent 

and put in maintenance request, while owners can view statements and check account  

balances.  You can follow our blog, Twitter, and our Youtube Channel all from inside the 

app.  When we were creating this app we wanted to make it easier for you to connect with us.  

This was the driving force behind the development of this app.    

  

Here at Florida Property Management 

Experts, we want to make managing 

your property or your renting experience 

as simple and as easy as possible. Look 

for this app in your Apple App Store or 

in your Android Play Store very soon!  

Fudge Crinkles 

-1 (18 1/4 ounce) box devil's food cake mix (Betty 

Crocker Super Moist suggested) 

-1/2 cup vegetable oil 

-2 large eggs 

confectioners' sugar or granulated sugar, for rolling 

 

2. Stir (by hand) dry cake mix, oil and eggs in a large bowl until dough forms. 

3. Dust hands with confectioners' sugar and shape dough into 1" balls. 

4. Roll balls in confectioners' sugar and place 2 inches apart on ungreased cookie sheets. 

5. Bake for 8-10 minutes or until center is JUST SET. 

6. Remove from pans after a minute or so and cool on wire racks. 

 

1. Preheat oven to 350 

Another way to keep them nice and thick and to get the most "crinkled" or "crackled" look is to make them 

bigger. When I roll them at about 1.5 inches they look prettier. 

 

And my best tip: My confectioners' sugar was consistently being absorbed by the dough. The last time I 

baked them, I rolled them into balls without rolling in the sugar and let them "dry" for a few minutes. Then I 

rolled them in sugar and baked. These came out with a nice coating of sugar that didn't disappear. 

 


