Vision Views
September, 2020
Happy September everyone! Hard to believe that summer is on the way out and we are looking forward to
the beautiful Western Colorado fall. Even with all that has happened so far this year, time is still flying.
Partly due to the fact that real estate is very busy. Check out a new feature this month – we added Ouray
County Sales Stats. We have been working in Ouray County a lot so we thought to share those too! Enjoy
this month and have a great one!!!

Real Estate Stats

Real Estate
Fun Fact

We are seeing regular activity with both buyers and
sellers. Even in the current climate, folks are still
looking at property and listing property for sale.
Contact me for a free consultation!

Montrose County Stats
Click here to check out the Montrose County
Residential Statistics thru August, 2020.

Ouray County Stats
Click here to check out the Ouray County
Residential Statistics thru August, 2020

Read
my
weekly
blog!!

Visit my Facebook Page for regular updates

NEW LISTING!

Development Opportunity in downtown Montrose. 1 acre parcel
zoned B2 for up to 24 units.
Possible storage units, shop or…?
Click here or call me to see this one today!

SEPTEMBER IS “HEALTHY AGING” MONTH
Are you aging like you should or better?
Click here for tips to stay at your peak!

September Forecast
courtesy The Weather Channel
Sept 1-7 Hot, sunny
Sept 8-11 Cooler, windy, rain/snow
Sept12-19 Most sunny, warm
Sept 20-30 Cooler, possible showers
Average temp 65F (3* above average)

Roasted Butternut Squash Salad

Dressing
2 c plain yogurt
3 T apple cider vinegar
2 T fresh lemon juice
2 T honey
½ t cumin
½ t coriander
¼ t ginger
¼ t cayenne(opt)

Salad
1 med squash
peeled, cubed
3 clove garlic
peeled,minced
2 T EVOO
½ cumin
1 t salt
½ t pepper
arugula

1. Preheat oven to 375*.
2. For dressing combine all ingredients
and mix well. Refrigerate.
3. Toss squash with salad ingredients
except arugula. Roast for 35 minutes,
remove and let cool.
To serve, place arugula on platter.
Spread squash on arugula and drizzle
with half the dressing. Serve with
other half on side. Add feta crumbles
if you like or other garnish to taste.
Happy fall y’all!

