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“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!”

Greetings, @ e

Released just today is
the National Association of  Nate,
Realtors 2009 Profile of Home When my property was sur-
Buyers and Sellers for Indian-
apolis, Indiana. There are )
some really interesting facts  the property lines.
such as the median home  Thanks,
price was $142,000 com- Simon
pared to $185,000 nation-
wide. We are still an ex-

; Th two ki f
tremely affordable city to call ere are two kinds of surveys
home Also interesting, is YOoU can order. Your real estate

' r

that the typical buyer fi- agent should clarify the difference.
nanced 94% of their home  The first is a Survey Location

purchase. Report-this survey
I have attached the re- . . place

port here for you to view

more in depth at your leisure. ~ Stakes but rather
Ps. Check out the low mort-  gives you a profes-
gage rates at the bottom of  sional sketch of the

the page...WOW!! property and its boundaries. The
other typical survey is a Boundary
“The Foths at Nathan lan Survey-this survey is the one that
places stakes at the corners of the
\ property. These typically cost at
least twice as much as the Survey
Location Reports, and are therefore
used less frequently. It sounds like a
Survey Location Report is what you

veyed no stakes were placed to show
Is this normal?

If you know of
someone who
would appreciate
our services,
please call

or text us. got.

u L ocalHarvest

real food real farmers. real community

Check out this website to find farmers' markets, family
farms, and other sources of sustainably grown food in
your area, where you can buy produce, grass-fed meats,
and many other goodies.

RECIPIE TIME

AEven though this s
weird, I have tried this and it
i's delicious. o0

Roasted Cauliflower and Garlic Soup

Serves 8-10

2 heads cauliflower, cut into small florets (about 12 cups)
8 cloves garlic, peeled

5 T extra virgin olive oil

Kosher salt and ground black pepper, to taste

1 large shallot, minced

1 large leek, halved lengthwise, rinsed well and sliced into half moons
2 |b baking potato, peeled and diced (1 cup)

1 t minced fresh thyme

2 bay leaves

7 cups chicken broth plus more if needed

1 cup heavy cream, or any milk

Garlic breadcrumbs, for garnish

Preheat oven to 400 degrees F. Divide the cauliflower and garlic between two
sheet pans. Toss the contents of each pan with 12 T of olive oil, and a gener-
ous amount of salt and pepper to taste. Roast for 20-25 minutes, shifting the
placement of the pans if needed for even cooking, until the cauliflower is sof-
tened and brown in spots. Remove from the oven and set aside.

Meanwhile in large stockpot, warm the remaining 2 T oil over medium heat.
Add the shallot and leek, and sauté until slightly softened, about 3-4 minutes.
Stir in the potato, thyme, bay leaves, and cauliflower mixture. Cover with the
chicken broth, bring to a boil, then immediately turn heat to low and simmer
for about 30 minutes.

Using a blender, puree the soup in batches until completely smooth, transfer-
ring into a separate bowl as you go. Rinse out the original pot, then return the
pureed soup to the pot and warm over medium heat. Add heavy cream and, if
needed, add more broth to thin soup to your desired consistency. Season gen-
erously with salt and pepper to taste. Serve immediately with toasted bread-
crumbs or freeze for later use.

Per serving: 232 calories, 7g protein, 16g carbohydrates, 17g fat (7g satu-
rated), 33mg cholesterol, 99mg sodium, 4g fiber

Design Tip

Consider Drawers,
Not Deep Cabinets

Nate often helps clients draw up preliminary kitchen ideas, and
one thing he always encourages them to think about is using
drawers in place of under-counter cabinets. "Those cabinets can
be really deep, which means wasted space and crawling around
on your knees to get the stuff way in the back, and designing
pullout shelves for them can get expensive," he says. "
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Current Mortgage Rates

3/1/10
30 yr fixed 5.08% [E m
15 yr fixed 4.46% REALTOR
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Questions or comments? Email us at nate@nathan-alan.com or call 317-201-0049
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