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WINTERTIME HOME SALES IN DENVER
By: The Steller Group

Leaves have drifted down from the trees, the days are shorter and there is a
distinct chill in the air. Fall has come and gone, and winter is upon us. Many
homeowners who haven’t sold their homes may pull their properties from 
the market and choose to wait until spring to try again. While this has 
traditionally been a common choice, the Metro Denver market conditions 
are currently advantageous for a home sale during the holiday season.

e inventory in the Denver Metro area is still tight, providing a seven-week
supply. Competition is low and we are experiencing a strong “seller’s 
market.” e year-to-date average sold price of homes in the Metro Denver
area has risen to just more than $300,000, a nine percent increase from this
time last year.

ere are many advantages to selling your home now, including:

•  Wintertime buyers are focused and serious, unlike the springtime 
“browsers.” 

•  ere are fewer homes on the market at this time of year; less 
competition means higher prices. 

•  e supply of homes increases in January; with more competition, 
less money follows. 

•  More investors are looking to close on a house before yearend for tax 
reasons.

•  Buyers can be more emotional during the holidays and tend to spend 
more money. 

•  Buyers have more time off from work to house-hunt during the 
holidays. 

Selling your home this winter will allow you to be a non-contingent buyer
for next year when houses cost less due to increased inventory. Selling a
home at this time can fit your lifestyle. For instance, you can delay your 
closing or restrict showings during the holidays to ensure you have time 
to celebrate with friends and family. 

If you are considering selling now, e Steller Group can help you 
capitalize on this prime time in the real estate market. Call us with 
your questions at 303.539.5228.
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1. The Denver Parade of Lights - The annual holiday light
parade meanders through downtown's streets with floats lit up
for the holiday season. The parade will be held on two days this
year: Fri. Dec. 6, 2013 at 8 p.m. and Sat. Dec. 7, 2013 at 6 p.m.
Free admission along the parade route. Paid limited grand-
stand seating is also available.

2. "The Nutcracker" Ballet - Clara's magical gift of a 
nutcracker opens up a new world of sugarplum fairies and
other delights. The Christmas classic from Tchaikovsky is show-
ing at the Ellie Caulkins Opera House with matinee and evening
performances from Nov. 30 – Dec 28, 2013. Tickets range from
$25 - $155.

3. Zoo Lights - The Denver Zoo brings a menagerie of animals
to life with holiday lights, while the real animals stay inside
where it's cozy. Zoo Lights is open from 5:30 p.m. - 9 p.m. every
day from Friday, Dec. 6, 2013 – Sunday, Jan. 5, 2014. Tickets 
are $12 for adults, $10 for seniors and $8 for children. Zoo
members receive a $2 discount on tickets.

4. High Tea at the Brown Palace - Delicate finger sand-
wiches, scones and miniature pastries accompany your choice
of gourmet tea served in a silver teapot. Denver's oldest hotel
opens its grand atrium for high tea during the afternoons from
noon - 4 p.m. every day. Make reservations now by calling 
303-297-3111 as times fill up fast, especially for the weekends.

5. Olde Golden Christmas on Parade - During the holidays,
the cobblestone streets of Golden come alive with Santa on 
a unicycle, Victorian carolers and more. The Olde Golden 
Christmas on Parade wends its way along Washington Avenue
at 11 a.m on Saturdays from Nov. 30 - Dec. 21, 2013. Free
horse-drawn carriage rides are also offered. Free admission 
and free parking.

6. Molly Brown House - Enjoy an old-fashioned Christmas at
the Molly Brown house with their A Brown Family Christmas
Tour. The evening tour takes place on Fri. Dec. 13, 2013, at 6
p.m. and 7 p.m. and Sat. Dec. 14, 2013, at 5 p.m., 6 p.m. and 7
p.m. Tickets are $12 for adults and $10 for seniors and children.

7. "A Christmas Carol" Musical - The classic tale by Charles
Dickens is revived for the stage in this musical adaptation. "A
Christmas Carol" is showing from Nov. 29 - Dec. 29, 2013 at the

Stage Theatre. Tickets range from $43 - $53. No children under
the age of four admitted to the performance.

8. Handel's Messiah - The Colorado Symphony Orchestra 
presents Handel's Messiah at Boettcher Concert Hall on Dec. 12
- 14, 2013. George Frideric Handel composed the chorale piece
in 1741, and it remains one of the most popular Christmas 
performances. Tickets are $20 - $83. Make sure to buy tickets
early.

9. Ice Skate in Evergreen - Ice skate in the great outdoors on
the frozen lake located about 20 minutes from Denver. Weather
permitting, the 40-acre Evergreen lake opens for the holidays
from Dec. 23, 2013 - Jan. 1, 2014 for ice skating. Call the skat-
ing hotline at 720-880-1391 to check if the lake is frozen
enough for skating.

10. Blossoms of Light & Trail of Lights - The Blossoms of
Light returns to the Denver Botanic Gardens on York Street this
year from Nov. 29, 2013 - Jan. 1, 2014. The Blossoms of Light is
open from 5:30 p.m. - 9:30 p.m. nightly. The Trail of Lights will
also transform the Denver Botanic Gardens at Chatfield from
5:30 p.m. - 9:30 p.m. during the same time period. Tickets are
$10 - $12 for adults and $7 - $9 for children at both venues, but
each event requires separate admission.

11. Georgetown Christmas Market - A Victorian Christmas
awaits in the historic mountain town west of Denver. During
the weekends of Dec. 7 - 8, 2013, and Dec. 14 - 15, 2013,
Georgetown's 6th Street transforms into a Christmas vision
from 10 a.m. - 6 p.m.. Free admission. This year, the Christmas
Market Crawl for adults 21 and up will tour establishments to
sample traditional alcoholic beverages of Wassail and Glögg
starting at 2 p.m.

12. "The SantaLand Diaries" - Whether you've been
naughty or nice this year, leave the children at home and enjoy
the black comedy of "The SantaLand Diaries." The production 
is based on an essay by David Sedaris where he details his 
experiences working as an elf at Macy's in New York. "The 
SantaLand Diaries" will play at the Garner Galleria Theatre 
from Nov. 29 - Dec. 24, 2013. Tickets are $25. Recommended
for adult audiences only.the performances usually sell out.

12 Days of Christmas in Denver
Celebrations for 2013
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Proud Supplier For: 

Proud Sponsor of In The Hood's 
2nd Annual Old World Holiday Hayride
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CO Centennial - Southglenn

(303) 795-5050

6751 S. York Street, Suite 521
Centennial, Colorado 80122

www.floydsbarbershop.com

Shop Hours
Sun   10 AM - 6 PM
Mon   9 AM - 9 PM
Tue     9 AM - 9 PM
Wed   9 AM - 9 PM
Thu     9 AM - 9 PM
Fri       9 AM - 9 PM
Sat     9 AM - 8 PM

Floyd’s 99 Southglenn 
focuses on old school
customer service, 
where customers are
every employee's 
number one priority. 
It mixes its excellent 
service with the new
style appeal of an 
experienced, talented
staff with unique and 
fun personalities to
match the Floyd's 99 
attitude that keeps 
their loyal customers
coming back. 

DDesign Therapy
INTERIOR REHAB BY JENNIFER RHODES

Treatment Plans: 
From decorating tips to remodeling 
advice,find out what your home 
needs with one of our interior 
consultation packages.

Couples Therapy:
Incorporating both your styles without 
compromising the design...and your marriage.

Retail Therapy: Don't shop till you drop! Let us update your décor. 
We specialize in finding just the right place for what you already own.

Stress Management: Time to simplify!  Stress less, let us organize your mess.

Your home is a reflection of your life...sometimes it can get out of control.  
Call today - we'll show you how we roll.

Free One Hour In-Home Consultation
Jennifer Rhodes, Owner - 580-747-6583

Commercial & Residential
720- 259- 5430 | www.Ascentcg.com

Mike@Ascentcg.com
Ascent Communications Group 
has been providing custom 
communication and A/V 

solutions for Commercial and
Residential customers for the
past 10 years. We take the 
time to understand the goals 
of our customers and work 
with them to build the perfect
solution. Call today for a 
free initial consultation.

Home Theater 
Distributed Audio/ Video
Smart Home Automation

Lighting Control
Flat Screen Installation
Surveillance/ CCTV

Phone/ Intercom Systems

New Construction/ Remodel
Voice/ Data/ Video Cabling

Wireless Networks
Wireless Audio 

iPhone/ iPad control
Outdoor Audio/ Video
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1096 S. Gaylord St. - 303-777-0707
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POP TOPS        WHOLE HOUSE RENOVATIONS        KITCHENS                  

Experts with ROI Design/Build Team

Experts with Older Homes 80+ Years Straight Talk

Call for a Free Consultation: (303) 862-0165

Happy Holidays &   

is all abo
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                          ADDITIONS       SPECIALIZING IN BUNGALOWS AND TUDORS

  & Happy New Year

  out YOU!

www.SummIt-RenovAtIonS.Com

Complete Construction Budget, Finishes Budget, 3D Conceptual Renderings, and Selection Pack. 

Value-engineering is a key to our success. (Don't spend money in the wrong places) 
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Better Minds                   Better Bodies

Private Fitness Training      Nutrition Counseling      Wellness Education

Better Beings

720-300-0315
michelle@betterbeings.net

Michelle Zellner
BA Psychology/Nutrition - 

MS Kinesiology - ACE Certified
15 Years of Experience working with all ages, shapes, sizes, abilities

Visit www.BetterBeings.net for a complete list of services

Gift Certificate Special!
$50/session. Purchase by 

12/24/13 and use by 3/31/14. 

HAPPY HOLIDAYS
From Better Beings

e following is a list of gift ideas for anyone struggling to find the time to 
exercise.  All are inexpensive, yet effective gadgets, which can be incorporated
into an at-home exercise routine.  You can find most of these in any sporting
goods store or online. My preference is powersystems.com for the particular
brands I have listed.

Create a circuit of 8-10 exercises hitting all major muscle groups.  Perform
each station for 1 minute, and you should be able to complete the circuit 
3 times in 30-40 minutes. Here is a sample workout for an experienced 
exerciser.  Modifications can always be made to accommodate skill level or
physical limitations.

As always, form is critical.  If you are inexperienced, consult a personal trainer
for guidance. Consult your physician before beginning an exercise program.

Srpi versa 8 Band

Spri Long tube 
with Handles

Fit Ball

versa Discs

Gliding Discs

Foam Roller

medicine Ball

Bosu Ball

•  Push ups with hands on 
Bosu Ball

•  Squat with a shoulder press 
(long band)

•  one foot balance on versa
Disc

•  Leg curl with fit ball

•  Biceps curl with versa 8

•  Lunge with reverse fly 
(versa 8)

•  Straddle Plank (gliding discs)

•  triceps Dips

•  Ab twists with medicine Ball
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Kids Corner

WORD SEARCH
Find the words about Winter, listed below in the
word search grid.

MAZE OF THE MONTH
Guide the skier of  the left to her friend on the hill. 

WINTER - WORD LIST
BLIZZARD 
JAnuARY
CoLD 
DeCemBeR 
SHoveL
DRIFtS 

SKAte
FeBRuARY 
SKIInG
FReeZInG 
SLuSH
FRoSt 

SnowmAn
HoCKeY 
SnowStoRm
ICe 
ICICLeS 
wInD CHILL

How To Make Macaroni Snowflakes:
Step One: Select your macaroni – wagon wheels or small
shells, seem to work best.  But feel free to get creative!

Step Two: Come up with your design until you find the most
snowflake-like arrangement

Step Three: Using a strong craft glue and a small paint
brush, apply glue generously to the edges of  the pasta and 
attach the pieces to make your design. Once they are put 
together, lay them out on wax paper to dry. 

Step Four: Using a large cardboard box, lay out a single layer
of  the snowflakes. Spray lightly with glossy, fast-drying white
spray-paint. Let dry. Re-apply in light layers. As they are 
drying, give the box a few gentle shakes to keep them from
drying to the bottom of  the box. Make sure to keep the coats
of  paint light, or the macaroni will soften and start to lose 
it’s shape.

Step Five: Once they are painted and dried, it’s time to apply
some glitter or sequins. It works well to spray with clear 
crystal glitter, or any color glitter you like.

Step Six: Attach a looped length of  ribbon or monofilament,
and ta da! Macaroni snowflake ornaments!
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 For many small business retailers the holiday season is their busiest
time of year. Holiday shoppers are responsible for a significant
amount of annual revenue and thus very integral to the success
many local businesses. However, competition from major online 
retailers has been getting tougher and this year will be no different. 
So what can you do as a shop owner to attract more holiday 
business?

Offer Convenient Solutions. One advantage that local businesses
have is their convenience and location. Use your marketing medi-
ums like social media and your blog to showcase ready-made gift
baskets or gift ideas for specific types of people. Sell coffee? Try 
creating the perfect coffee lovers gift basket. 

Make your customers feel good about their purchase. Make sure
every customer walks away with the perfect gift while also feeling
good about their purchase. is could be as simple as a “ank You
for Supporting the Community” but could be more in depth as
well. Try thinking of an organization that your company could 
help with every purchase. It could be a local school or a larger 
organization like the Red Cross. In either case, spreading holiday
cheer by being socially responsible is a great way to prove how
much good buying local does for the community. 

Keep in Contact. Remind customers and friends of what your 
company sells and how you can solve their holiday problems.
Whether it is sending emails to your contact list, posting on 
Facebook or advertising in In e Hood, it is important to stay
connected.  What can we do as shoppers to help our neighbors? 

is December, we as holiday shoppers need to focus on buying
local. With so many options right here in the Denver area, why
not? It has been proven that dollars spent in a geographical area
help that geographical area. So lets try and help our local economy!
ere are so many great businesses to support right here In e
Hood. Be sure to take a look through this issue and get some great
ideas for spreading holiday cheer!

HOW TO GET YOUR
CUSTOMERS TO SHOP
LOCAL THIS HOLIDAY
SEASON 
By: Ryan Ellis - Red Egg Marketing

Grassroots marketing Services | Social media
website Development | Reputation management 1052 S. Gaylord St. - 303-722-7456
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OUR HOLIDAY GIFT GUIDE 
By: Bryan Hinckley ~ Massage Envy Spa SouthGlenn

 Are you making a list and checking it twice? ere are only a few more weeks left to finish all your holiday shopping. Forget fighting the overcrowded mall
this year and give the gift of wellness with a Massage Envy Spa gift card. ey can be used for a massage session or facial treatment at 900+ Massage Envy
clinics nation-wide and can be purchased in any denomination at Massage Envy SouthGlenn.

Still looking for the perfect gift? Hopefully our Holiday Gift Guide will help!

on-the-go mom – For the on-the-go mom, we recommend the Trigger Point erapy massage. is treatment relieves a tight area within muscle tissue
causing pain to other areas of the body. Help mom get to the bottom of her back or neck pain and she will be forever grateful.

traveling Dad – If you have a dad that is constantly traveling, we suggest a Deep Tissue Massage to release muscle tension. is treatment focuses on the
deepest layers of muscle tissue, tendons and fascia (the protective layer surrounding muscles, bones and joints). Send dad into pure bliss, because he deserves
it.

Busy Student – Final exams can be stressful, no doubt about that. After days spent studying in the library, help the student in your life get his or her glow
back with one of our four Murad® Healthy Skin facials. Regardless of their skin type, tone or concerns, Murad® products are scientifically proven to give 
noticeably healthy skin.

Stressed-out Significant other – Treat your significant other to ultimate relaxation with Hot Stone Envy. Each 90-minute Hot Stone session features the
placement of smooth, water-heated stones at key points on the body to allow for deeper relaxation of the muscles. Melt away stress, tension and anxiety with
this healing experience.

Hard-working Friend – For friends, colleagues, neighbors or teachers who are always working so hard, show them how much you appreciate all they do
with a customized massage or facial session. Make it extra special by adding Aromaerapy or a Sugar Foot Scrub to naturally help enhance their well-being.

For additional information and to pick your holiday gift cards, please contact massage envy Spa SouthGlenn at (303) 741-3689 or
massageenvy.com.

Proud Sponsor of In The
Hood's 2nd Annual Old 
World Holiday Hayride
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Holiday Recipes
...sure to impress!

CRANBERRY COCKTAIL (Makes 4)

Ingredients:
2 cups fresh or thawed frozen cranberries

1 cup pure maple syrup

2 cups dry red wine, such as Pinot Noir

1/2 cup packed light-brown sugar

1 vanilla bean, split, seeds scraped

Thin strips of zest from 1/2 lemon

2 teaspoons pink peppercorns, crushed

Pinch of coarse salt

2/3 cup granulated sugar

2 cups seltzer 

BEEF & ASPARAGUS NEGIMAKI
A Holiday Appetizer - www.marthastewart.com (Makes 24)

Ingredients: 
Salt, for water

24 thin stalks asparagus, or 12 thick stalks sliced 

in half lengthwise

1/2 cup soy sauce

1/4 cup sugar

1 bunch scallions, greens only

1 1/2 pounds beef tenderloin

Freshly ground black pepper, to taste

Ice water, for bath 

Preparation:
Step 1:  Step 1 Preheat a grill or grill pan until hot, or prepare oven broiler. Bring a medium saucepan of
salted water to a boil. Cut off asparagus ends to within 3 1/2 inches from tips; reserve bottoms for another
use. Place tips in boiling water; cook until bright green but still crunchy, about 1 minute. 
Prepare an ice-water bath. Drain asparagus; transfer to an ice-water bath to stop cooking. Drain asparagus
again in a colander, and set aside.

Step 2:  Whisk together soy sauce and sugar until dissolved; set aside. 
Cut scallions into 3 1/2-inch lengths, julienned lengthwise; set aside.

Step 3:  Slice tenderloin into 1/4-inch-thick pieces. Place one slice between two pieces of plastic; pound
lightly to an even thickness. Remove plastic; trim into 2-by-5-inch rectangle. Repeat with remaining beef.

Step 4:  Dip a piece of beef in soy-sauce mixture, and place on a clean surface. Season with pepper. Place 1
piece of scallion and 2 asparagus tips across 1 end of beef, so vegetables extend over edges; roll. Set aside.
Repeat with remaining beef and vegetables.

Step 5:  Grill or broil negamaki, brushing with sauce and turning, until slightly charred and medium rare,
about 2 minutes. Serve.

HONEYED HAM WITH 
PEARS AND CRANBERRIES
A Holiday Entree - www.marthastewart.com (Serves 8)

Ingredients:
1 fully cooked, smoked bone-in ham, (about 10     

pounds), trimmed of excess fat and skin

Whole cloves, for ham (about 45)

2 cups apple cider

1 1/2 cups honey

1 cinnamon stick

5 Bosc pears, quartered and cored

3 cups fresh or frozen cranberries

1/2 cup packed light-brown sugar

1/2 teaspoon ground ginger 

Preparation:
Step 1:  Preheat oven to 350 degrees. Score ham all over in a diamond pattern; insert cloves into diamonds.
Place the ham in a large roasting pan. Pour cider and 1 cup honey over the ham. Bake 1 hour, basting with
pan juices halfway through.

Step 2:  Add cinnamon and pears to pan. Bake 45 minutes, basting twice. Sprinkle cranberries over pears;
bake until pears are tender and cranberries begin to burst, 30 to 40 minutes. Remove from oven. Using a
slotted spoon, transfer fruit to a shallow bowl; cover with foil, and set aside.

Step 3:  Ladle juices from pan into a medium saucepan. Stir in remaining 1/2 cup honey, the sugar, and
ginger. Bring to a gentle boil over medium heat. Cook until mixture is syrupy and has reduced by half,
about 20 minutes. Pour glaze over ham; bake 15 minutes. Remove from oven; brush ham with glaze from
pan. Let rest 15 minutes. Transfer to a cutting board, and carve. Pour pan juices over pears and cranberries
in bowl; serve with ham.

Preparation:
Step 1:  Preheat oven to 350 degrees. Put cranberries into a large, high-sided skillet; set aside. Bring syrup, wine, brown sugar, vanilla
bean and seeds, lemon zest, peppercorns, and salt to a boil in a medium saucepan, whisking occasionally.

Step 2:  Pour over cranberries. Cover tightly with foil, and bake until cranberries are soft but have not burst, about 10 minutes. Using a
slotted spoon, transfer cranberries to a bowl; cover with 1 cup cooking liquid. Let cool completely.

Step 3:  Bring 1/2 cup cooking liquid and the granulated sugar to a boil in a small saucepan, whisking until sugar has dissolved. Reduce
heat to low; simmer until liquid has reduced and barely coats the back of a spoon, about 6 minutes. Pour through a fine sieve into a
medium bowl; let cool completely. Syrup can be refrigerated in an airtight container until ready to use, up to 3 days.

Step 4:  Reserve 40 cranberries. Puree remaining cranberries and liquid in a blender.

Step 5:  To serve, place 10 reserved cranberries on each of 4 decorative skewers. Pour 1/4 cup puree and 1/4 cup syrup into each of four
12-ounce glasses; stir to combine. Add skewers, and fill glasses with ice. Top with seltzer, and serve.
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Proud Sponsor of 
In The Hood's 

2nd Annual Old World 
Holiday Hayride


