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The market continues to move up
very SL O WL Y but moving up it
is.

We continue to be busy getting our
new brokerage up and moving and
we are pleased to announce that
we’ve added two more agents this
past month—Dee Schnackenberg
and Lupe Bosserman.

They are wonderful people, good
agents and we look forward to intro-
ducing them to you in person.

Before the year is over, we antici-
pate a few more people joining our
ranks. If you haven't had a chance
to stop by our office, please do come by for a visit, we'd love to
show you around.

MOVIE REVIEW

Have you seen “The Solo-
ist” yet? If you missed it at
the theater it is now on pay
per view and your video
store/service.

This is a movie you should L
make every effort to see. It
is moving, heartwarming,
profound and heart wrench-
ing—think | like it??.

The acting is spectacular. Robert Downey Jr. and Jamie
Foxx play the principals and are both at the top of their game in
this one.

Based on a real life story, it is about an extremely gifted classi-
cally trained musician (Foxx) whose battle with mental iliness
has left him a street person with more than just a few issues.

He is discovered by a somewhat shallow newspaper reporter
(Downey) who writes a column about the “city within the city” of
Los Angeles. He focuses on the unique personalities in all
walks of life in the city but is untouched by any of them.

What happens between to these two men who have nothing in
common is absolutely staggering to see develop. It is a study
in the fragility of human nature and the delicacy of the spirit and
the mind enveloped within the beauty of music, which has no
socio-economic boundaries. It is a very moving story made
even more poignant because it is true, and will not leave you
soon.

To see past Newsletters visit our website
www.PeggyRauch.com

RESTAURANT

REDEAUX

A few years ago, in this news-
letter, we told you about our
favorite Scottsdale restaurant.

Since we have so many new
friends and clients we thought
we’d reacquaint everyone with
the restaurant that remains our
favorite.

Razz’s Restaurant is located
on the southeast corner of
Scottsdale and Shea in a funky
little shopping center called the Windmill Plaza. Razz’s
backs Scottsdale Road and is just north of Dairy Queen.
(Trust me, you won't need to stop there for dessert once
you've tasted Razz’s Venezuelan Chocolate Pate or his
Coconut Flan).

It's lively, friendly and full of wonderful energy. Razz and
his staff cook right before your eyes, behind the bar. There
are seats at the bar designated as “Razz’s Table”. When
you sit there you are wildly entertained with Razz’s flam-
boyant style and incredible culinary skills as he prepares as
many tasty small courses as you are willing to enjoy.

| dare say you won't find a better chef or more sparkling
personality on this planet. My mouth is watering as | write
this just thinking of some of the dishes we have had there.

He has some standards and ever-changing specials. Great
atmosphere, wonderful service and Fabulous Food!!! You
might even be lucky enough to meet Razz’s wife Bobbi Jo
who frequently stops by the tables to meet new and old
customers and friends.

There is a new tasting menu for $30 which includes 4
courses and provides a fine sampling of the extensive
menu. Don’t miss the discount coupon below but if you do,
just tell them you read about them in our newsletter and
they will surely honor that.




GOODY GOODY LEMON CAKE

Here is a fabulous
recipe from one of
my friends.

It is moist, lemony,
delicious and per-
fect for this time of
year.

It is perfect for

dessert after a big

meal or as a snack

when we’re watch-

ing football games on Sunday/

(H box Duncan Hines Yellow Cake mix
(H box Lemon Jell-O (the small size box)
& eggs (you can substitute Egg Beaters)
@5/4 cup Olive Ol

{5/4 cup water

Pre-heat oven 325 degrees
Mix dry ingredients first
Add water, oil and eggs
Beat about 2 minutes until batter is smooth
Pour batter into greased 9x13 glass pan
Bake until toothpick comes out easily (about 35
minutes)

Topping
Grate zest off one lemon and one orange
Add zest to juice of one lemon
Add 2 cups powdered sugar and mix

When cake is done remove from oven and let stand for
2 to 3 minutes and poke holes (LOTS!) in the cake with
a fork. Slowly spoon topping evenly over the cake. This
cake is delicious either warm or cold!!!

HOLIDAY TRAVEL TIPS

With the Holidays around the corner, | know many of
you will be traveling. Make certain you protect your
home while you're away.

For those of you in Scottsdale, but I'm sure it will work
for all jurisdictions. Call the Scottsdale Police Depart-
ment (480-312-5000) and request a “Vacation Watch”
while you are traveling. Once the Department knows
you're away, beat officers will watch for any unusual
activity at your residence during their patrols.

For added protection ask one of your neighbors to keep
an eye on your home as well.

7001 N. Scottsdale Rd. #15
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MARKET-UPDATE

Here are market highlights and
observations as of the end of
September. There is some very
positive news, but this is still not
an easy market.

We continue to be in a volatile
and fragile economy. Too many
are unemployed and | for one can
attest that those of us working are
working more and harder for less
than ever before. But as my sen-
sei would say to me “It’s the jour-
ney, not the destination.”

First of all, we can get rid of that old “wait for the bottom”
saw. We're past it as the figures for the Greater Phoenix
are below illustrate. It happened sometime in the second
quarter of this year . . .

SALE PERIOD $/SF % CHANGE
Dec—Feb $93.11 -4.32%
Jan—Mar $87.52 -6.01%
Feb—Apr $84.91 -2.98%
Mar—May $83.99 -1.09%
Apr—Jun $85.53 +1.83%
May—Jul $87.19 +1.95%
Jun—Aug $87.78 +0.67%

I know, not a Brett Favre comeback, but we told you it
would be a SLOW recovery. OK, if that doesn’t get you
too excited how about this . . .

ALL AREAS 10/2/09 10/2/08 10/2/07
Active Listings 37,479 53,254 57,007
Pending 12,304 6,375 3,662
Sales/month 7,902 6,155 3,489
Saleslyear 84,726 54,297 60,432

We’'re down in inventory, up in sales and up in properties
under contract. This is good stuff!!!

Here is my most sobering chart . . .

ALL AREAS 10/2/09 10/2/08 10/2/07
Active $/SF $164.58 $ 185.75 $ 203.78
Monthly Sales $/SF $ 88.20 $ 112.13 $ 159.80
Avg. Price/month  $173,128 $220,190 $308,510

This is what we have to have some patience with, par-
ticularly in the higher end market. There has been a very
significant depreciation in our housing market. Those
who have used their properties as ATM machines are in
a world of hurt an it will take them four to six years to re-
cover once they go through short sale, foreclosure or
deed-in-lieu.

Those with equity need to quit looking at prices four and
five years ago thinking they have lost it all and shouldn’t
sell because there is no value. Especially for those
downsizing, as long as you walk away with cash you can
purchase something VERY depreciated and as the mar-
ket climbs back, you will once again have an excellent
investment, plus your expenses will have been reduced.
This is a BIG WIN!!!



