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Just a friendly reminder: 

Residents, please do not 

overfill trash bins and take 

out bins on the day of trash day. This is 

to reduce trash blowing out  onto the 

property. 

Office will reopen to regular business 

hours of 8am-5pm Monday-Friday  

beginning June 02, 2021. 

Office will be Closed on June 01, 2021  

in observance of Navajo Nation       

Memorial Day. 

Father’s Day is June 20, 2021. 

Rent Due/ 

Rent Late 

NN Memorial Day 

Flag Day 

Summer Begins 

Beginning , 

the office will reopen to 

the public and will also 

begin to take all work 

orders.  

This institution is an equal opportunity provider and employer professionally managed by Sandstone Housing.  

www.sandstonehousing.com 

JUNE 2021 

Camping Dutch Oven Chicken and Dumplings  -theadventurebite.com 
Ingredients: 
1 broiler/fryer chicken 2-1/2 to 3 pounds, shredded or chunked  3 medium carrots, sliced   1/4 teaspoon pepper 
3 cups water      1 teaspoon celery seed   3 cups biscuit/baking mix 
1 cup chopped onion     2 teaspoons rubbed sage, divided  3/4 cup plus 2 tablespoons milk 
4 celery ribs sliced     1 teaspoon salt   1 tablespoon minced fresh parsley 

Instructions: 
Place chicken and water in a Dutch oven. Cover and bring to a boil. 
Reduce heat to simmer; cook until chicken is tender, about 30 minutes. 
Remove chicken from kettle; bone and cube. 
Return chicken to kettle along with the onion, celery, carrots, celery seed, 1 teaspoon of sage, salt and pepper. 
Bring to a boil. 
Reduce heat. 
Cover and simmer for 45-60 minutes or until the vegetables are tender. 
For dumplings, combine the biscuit mix, milk, parsley and remaining sage to form a stiff batter or use a can of biscuits. 
Drop by tablespoonfuls into the simmering chicken mixture. 
Cover and simmer for 15 minutes. 
Serve immediately. 


