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Preheat the oven to 325 degrees.  Butter and flour six 6-ounce custard 

cups.  Place 5 1/2 ounces of the chocolate and the butter in a metal bowl, 

and set it over a pan of simmering water. Stir until melted and smooth. 

Cool slightly.  Using a standard electric mixer with the whisk attachment, 

beat the eggs, yolks and sugar at medium-high speed until they are pale 

and thick, about 10 minutes.  Reduce the speed, and gradually mix in the 

flour.  Add the chocolate mixture to the flour mixture, and continue to beat 

until thick and glossy, about 5 minutes.  Divide half of the mixture among 

the prepared custard cups. Divide the remaining 2 ounces of coarsely 

chopped chocolate among them, placing the chunks in the very center of 

the chocolate mixture (there should be about 1 tablespoon of chopped 

chocolate per custard cup). Then top with the rest of the chocolate batter.  

Bake until the cake is set around the edges but the center jiggles slightly 

when the cup is moved, about 12 minutes. Cool slightly (no more than 5 

minutes).  Run a sharp knife around the edges of the cups. Turn the cakes 

out onto plates, and serve. 

Molten Lava Cakes © David Rosengarten  

7 1/2 oz imported bittersweet choc-

olate, coarsely chopped 

11 tbs unsalted butter, cut in large 

pieces 

3 large eggs 

3 large egg yolks 

1/4 c plus 2 tbs 

white granulated 

sugar 

5 tbs all-purpose flour, sifted 

We read articles and listen to reports and still remain con-

fused as to the true state of the real estate market.  It’s not a 

one size fits all market so you have to filter the information 

that applies to your area.  With the foreclosure process being 

reorganized by most lending institutions, the expectation is 

that another large volume of foreclosures will be hitting the 

market this year.  Fortunately, this area hasn’t experienced 

the high foreclosure rate of other areas and should experience 

a minimal increase.  A CNN report on Johnson City states 

that after dropping 3.6% in 2010-2011, prices should in-

crease .3% in 2012 and 1.5% in 2013.  Yet our local MLS 

statistics for residential transactions show the average selling 

price to be up 3.82% from a year ago.  This illustrates the 

broad range of conflicting information that is provided for the 

consumer.  The real estate market will gradually gain mo-

mentum but it will not be a quick recovery.  We are six years 

into this down market and only now are we starting to see 

some slight improvement. There has been no indication that 

the new, more stringent lending guidelines will be relaxed so 

buyers will have to adapt.  Many will need to improve credit 

scores and save more down payment money before buying.  

100% loans have been eliminated except for VA or USDA 

loans.  There is no market for overpriced housing so sellers 

need to offer properties in a good state of repair and priced at 

a fair market value.  This is the real estate market that is 

evolving and consumers will need to work within its perime-

ters.  Interest rates are projected to remain at low levels for 

another couple of years, pending no radical change in infla-

tion.  Whether you are upgrading or downsizing now is the 

time for action.  The combination of realistic pricing and low 

interest rates allows a buyer better options.  Any reduction in 

a seller’s selling price should be offset by the savings when 

the seller becomes the buyer.   The experienced agents of 

WILLOW Realty are available to assist with your real estate 

transactions so give us a call today. 

= $1 Million in sales 

Nancy C. Rowe Debbie Teague 
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Loving is not just looking at each 

other, it's looking in the same direc-

tion.  ~Antoine de Saint-Exupéry  

A Walk on Ice is Not Nice: 
Small Steps for Safety on Snow and Ice 

© www.aracontent.com  

Falls rival poisoning as the number one home accident in the U.S. 
The number of injuries or deaths from falls due to winter conditions 
is not recorded by the NSC. But, safety experts agree that many inju-
ries result from falls on ice-covered surfaces.  

Safety Tips- It's important that individuals recognize the hazards 

of slippery surfaces. Here are helpful hints from winter-safety 
experts that will reduce the risk of falling when slippery conditions 

exist:  
*Wear boots or overshoes with soles. Avoid walking in shoes that 

have smooth surfaces, which increase the risk of slipping.  
*Walk consciously. Be alert to the possibility that you could quick-

ly slip on an unseen patch of ice. Avoid the temptation to run to 

catch a bus or beat traffic when crossing a street.  
*Walk cautiously. Your arms help keep you balanced, so keep 

hands out of pockets and avoid carrying heavy loads that may 
cause you to become off balance.  

*Walk "small." Avoid an erect, marching posture. Look to see 
ahead of where you step. When you step on icy areas, take short, 

shuffling steps, curl your toes under and walk as flatfooted as 
possible.  

*Remove snow immediately before it becomes packed or turns to 

ice. Keep your porch stoops, steps, walks and driveways free of 
ice by frequently applying ice melter granules. This is the best 

way to prevent formation of dangerous ice patches. Using a po-
tassium-based melter, such as Safe Step, instead of salt will pre-

vent damage to concrete, grass and other vegetation or to car-
pets and floors should you track in some. 

*Leap Year– the month has  
29 days  
*American Heart Month 
*Black History Month 
*Dental Health Month for 
Children & Pets 
*International Friendship 
Month 

HOLIDAYS/EVENTS 
Groundhog day - 2nd 
Superbowl –  5th 
Valentine’s Day - 14th 
President’s Day– 20th 
Mardi Gras - 
Feb 21st 
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