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As our real estate mar-

ket has heated up this 

year so have the tempers 

of some of our buyers as they negotiate the labyrinth of paperwork required 

to secure a mortgage under our current lending guidelines.  Unfortunately, 

there is no relief in sight as new government restrictions and guidelines con-

tinue to appear and influence the mortgage industry.   Much of the recovery 

in the real estate market has been driven by cash purchases of short sales and 

foreclosures instead of financed sales.   On January 10, 2014 new rules were 

issued by the Consumer Financial Protection Bureau which was created 

under the 2010 Dodd-Frank Act.  The intent was to end the mortgage lend-

ing abuses of the past by writing new rules and requirements for the mort-

gage industry which would require Lenders to evaluate whether a loan 

would be affordable for the borrower.  What these new rules have accom-

plished is to eliminate even more qualified consumers from being able to 

secure a home mortgage and achieve their goal of home ownership.  One of 

the new requirements is referred to as the “Ability to Pay” rule.  Prior to the 

enactment of this rule, Lenders qualified a borrower on their current income 

and debt ratio but now Lenders must determine that the borrower has the 

income and assets to afford to make payments throughout the life of the 

loan.  With adjustable rate mortgages, the borrower must qualify at the maxi-

mum interest rate that could be assessed during the life of the loan.  The 

second requirement is referred to as the “Qualified Mortgage” rule which 

advocates a debt ratio of no more than 43%, thirty year maximum loan term, 

no partial interest payments or balloon payments and Lenders cannot charge 

more than 3% of the loan amount for origination fees.  The 3% rule won’t 

affect borrowers applying for larger mortgages but it does discourage Lend-

ers from offering loans to borrowers seeking lower mortgage amounts be-

cause the origination fees will exceed the 3% allowed.  The self-employed 

borrowers are the hardest hit by the new guidelines since they often have a 

fluctuating income and must be qualified on a consistent cash flow.  Credit 

score, assets and available capital do not offset the self-employed borrower’s 

cash flow requirement.   The Wall Street Journal reported that “mortgage 

originations in February, 2014 fell to their lowest level in at least 14 years 

due to the months-long plunge in refinancing activity and weak demand for 

loans to purchase new homes.”  So these government issued rules and regu-

lations are not only impacting the real estate industry but the mortgage in-

dustry as well.  Lenders must now verify and document at least eight specific 

criteria to determine whether a borrower has a reasonable chance of repaying 

the loan.  If the Lender doesn’t have this documentation in the file and a 

borrower has trouble repaying the loan, the borrower would have grounds 

for a lawsuit.   Whether you are a borrower complying with the endless re-

quests for more documentation or the loan officer making these requests to 

build a file that would protect the Lender from future lawsuits, patience is 

the key to success.  If you require assistance with a purchase, don’t hesitate 

to contact the experienced Agents of WILLOW Realty.   
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Melt butter in large skillet over medium heat. Add leeks and apple. Cover; 

cook until tender, stirring occasionally, about 8 minutes. Mix in caraway 

and allspice; season with coarse salt and pepper. Add hard cider; bring to 

boil. Reduce heat to medium-low. Simmer, uncovered, until most of liquid 

is cooked away, about 16 minutes.  Arrange buns or rolls on plates. Spread 

each with mustard, then top with grilled hot dogs. Sprinkle dogs with cheese 

and top with leek mixture. 

Cheddar Dogs w/Cider-Braised Leeks &Apples 

© epicurious.com/ 
Bon Appetit 

2 tbs (1/4 stick) butter 

2 c (generous) thinly sliced leeks 

(white & pale green parts only) 

1 apple, peeled, cored, diced 

1/2 tsp caraway seeds 

Pinch of ground allspice 

Coarse kosher salt 

1 1/2 c hard apple cider  

6 grilled hot dog buns 

or brioche-style oblong 

rolls 

Dijon mustard 

6 grilled all-beef hot dogs 

2 oz sharp cheddar cheese, coarsely 

grated (1/2 c packed) 

When I was a boy of fourteen, my father was so ignorant 

I could hardly stand to have the old man around. But 

when I got to be twenty-one, I was astonished at how 

much he had learned in seven years. ~Author unknown  

HAPPY FATHER’S DAY - Sunday, June15th 

© goodhousekeeping.com Refrigerator Organization: How to Declutter Your Fridge 

$600 — that's the total cost of spoiled food the average U.S. 

family throws out each year. The hints here can lower that num-

ber — by a lot. 

Free Up Shelf Space 
Take 15 minutes now to clear out and make room 

• Don't let cans of soda and single-serve bottles of iced tea 

crowd out food that must be kept cold; move bottles and cans to the 

pantry, then cool them down with ice when you need them. 

• Stash food in square, stackable plastic containers versus round 

ones; they'll let you store more. 

• Instead of placing leftovers in huge, space-sucking containers, stow 

them as individual portions in smaller bins or resealable bags. 

Clean Up Your Act 
Little moves to save time 

• Line bins with paper towels to catch drips. 

• Keep sticky items (like jams, syrups, and sauces) in removable shelf 

bins.  When  dribbles occur, the bins can be taken out and rinsed — no 

need to scrub them in place. 

• Clean stuck-on messes with a damp scrubber sponge sprinkled with 

baking soda — a gentle way to eradicate dirt and odors. 

• Double-bag raw meat and store on a platter on the bottom 

shelf (the coldest in the fridge) to catch any leaks. 

9 Clever Ways to Use Dollar Store Items as Planters 

Put a quirky spin on container gardening with thrifty, repurposed items 
from your local variety store.  By Brian Patrick Flynn, Flynnside Out 
Productions 
Rubber Boots : Rubber boots make great planters for tall plants. Use a 
utility knife to cut penny-sized holes in the bottom of each boot for 

drainage. Line the boot bottoms with pebbles to help with drainage and weigh 
down the boots so they don't tip over. 
Gravy Boat: A ceramic gravy boat turns tableware into a surprising planter. 
Since these dishes are generally shallow, they're a perfect fit for small succu-
lents. Line the bottom with gravel to help with drainage. 
Tin Loaf Pan:  Low, rectangular vessels are ideal for grasses or cascading 
plants. Use a drill with a 1/8-inch bit to add holes in the bottom for drainage. 
For a rustic touch, leave the pan outside until it gets a slight patina. 

Teapot: Miniature Victorian-style teapots are popular items at variety stores. 
Plants with soft shapes, such as maidenhair fern, add to the pot's delicate 
beauty. 
Kitchen Storage Containers:  These look like flower pots, only funkier. Con-
tainers with ingredients like \"flour\" or \"sugar\" on them add personality. For 
a modern spin, pick containers of stainless steel or nickel. 
Spittoon: Give your plants a Western spin with mini spittoon planters. These 
work well planted with lemon button ferns or Boston ferns and grouped in odd 
numbers. For drainage, drill a hole in the bottom. 
Watering Can: A garden tool becomes a container garden with a little creativi-
ty. Don't forget to drill a hole added to the bottom for drainage. 
Colander: A colander makes a great planter because the drainage holes are 
already there. To keep soil from falling out of the holes, line the sides of the 
colander with peat moss. 
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