
 

 
A Happy Fourth of July to all! 

 

 

  
 

 

 

 

 
 

As you can view to the right 

we have been busy on the 

construction of the new Na-
than Alan office.  We will be 

using this new space as a 

kitchen and bath showroom 

as well as the place for con-
ducting all of our real estate 

business.  If you’re out and 

about, stop by and we’ll give 

you the short tour (really...its 

pretty small).  We will keep 
you posted on the Grand 

Opening! 

 
-The Folks at Nathan Alan 

“If you have any family, friends, or loved ones 
looking to buy or sell a home, 

or upgrade their kitchen or baths, 
please give them our names!” 

If you know of 

someone who 

would appreciate 
our services,  

please call  

or text us. 

 
 
 

Current Mortgage Rates 

7/1/10 

 
  30 yr fixed     4.68% 

 

  15 yr fixed     4.12% 

 

   5/1 ARM      3.74% 
 

Design Tip 

        News 
               J U L Y  2 0 1 0  

Pick Paint Colors 

for Your Homes Exterior 

Visit Us At: 

www.nathan-alan.com 

 
Ph: 317.201.0049 

 

nate@nathan-alan.com 

courtney@nathan-alan.com 

RECIPE CORNER 

The best colors will highlight the most beautiful features of your home. Skillful 

use of color can even disguise design flaws, boosting the curb appeal and market 

value of your home. How do you find that magic color combination? Follow these 

tips. 

1) Check the roof- Your paint color doesn't need to match the roof, but it should harmonize. 

2) Look for things that won’t be painted- Every home has some features that will not be 

painted. Does your house have brick walls? Vinyl windows? A natural wooden door? Will steps and 

railings remain their existing colors? Choose a color scheme that harmonizes with colors already present 

on your house. 

3) Use a light color to appear larger and a dark color to add drama 

Nate’s Latest Projects 

Before 

After 

Chili -Lime Chicken Kabobs 

¶ 3 tablespoons olive oil 

¶ 1 1/2 tablespoons cider vinegar 

¶ 1 lime, juiced 

¶ 1 teaspoon chili powder 

¶ 1/2 teaspoon paprika 

¶ 1/2 teaspoon onion powder 

¶ 1/2 teaspoon garlic powder or 2T chopped garlic 

¶ cayenne pepper to taste 

¶ salt and freshly ground black pepper to taste 

¶ 1 pound skinless, boneless chicken breast halves - cut into 1 1/2 inch pieces 

¶ Skewers 

DIRECTIONS: 

1. In a small bowl, whisk together the olive oil, vinegar, and lime juice. Season with chili pow-

der, paprika, onion powder, garlic powder, cayenne pepper, salt, and black pepper. Place the 

chicken in a shallow baking dish with the sauce, and stir to coat. Cover, and marinate in the re-

frigerator at least 1 hour. 

2. Preheat the grill for medium-high heat. Thread chicken onto skewers, and discard marinade. 

Lightly oil the grill grate. Grill skewers for 10 to 15 minutes, or until the chicken juices run clear. 

Courtesy allrecipes.com 

Check out the progress of  

our new office at  

6856 N Keystone Ave here . 
 

**This is 2 

weeks into 

the project. 

Greetings,               

Weõre hoping 

to be open 

by late  

Summer! 

 

WHY PICK US FOR YOUR 
REAL ESTATE NEEDS 

Owning our own Independent Real Estate 
Brokerage allows us to be flexible when  
negotiating options such as commissions 
charged.  Most larger, franchised real estate    
offices are not able to negotiate commission 
percentages and must charge, typically, a 
full 7% of the sale price of your home.   
 
*On an average $200,000 home this could 
save you up to $2,000 if you use us instead! 

http://www.nathan-alan.com/
mailto:nate@nathan-alan.com?subject=April%20Hot%20Homes
http://allrecipes.com/Recipe/Chili-Lime-Chicken-Kabobs/Photo-Gallery.aspx
http://www.flickr.com/photos/nathan-alan/sets/72157624376561586/show/

