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Hey everyone! H's Shanhan Alvis REALTOR® , Your Gal For Al Your Southern Oregon Real Estate Needs
£rom The Rockwell Group, eXp Realty. | wanted to give you a quick upcla‘re on the readl estate market in
Klamath County, Oregon os of october 2023, 2

or all you louyer«; out there, here's some valuable infFormation: Curren’rly, we have a 4.04 Months Supply of
Inventory. This means that there are enough homes oh the market to 9a+1913\/ demand For the next 4.04
months. &/ Over the last I2 months, we've seen a 3512% increase in Months Supply of Inventory, indicaﬁn@ a
3rowina market.

Now, let's talk numbers For our sellers! The List to Sold Price Percen’raﬁe is 97%. This means that, on
average, homes are seling Lor 97% of their listed price. § AddH‘ionally, the median da\/s onh market is 48,
which shows that Pr‘oper‘ﬁes are moving r‘elaﬁvely quickly

d Pinall\/, the medion sold price in Klamath County is currently 4333500. This gives you an idea of what you
can expec’r in terms of Pricing when Iauyinﬁ or sellinﬂ your home. ul

IF you're looking to make a move in the Klomath County area, I'm here to help. Reach out o me For
Y 9 Y P
persondiized guidance and expert advice. Let's Find your dream home or get the best deal For your

Proper+y! (4 -

Crab-and-Cheese-stuffed Mini Peppers

G to 8 servin?;
12 to 14 sweef mini peppers

I fablespoon extra-virgin olive oi

Kosher salt and Pr‘e;ay gr'ouncl black pepper

5 ounces £l avored cream cheese (such asscallion, chive and onion or aarlic and herb), atro
8 ounces Fresh lump or jumbo lump crabmeatpicked over for shells ahd cartiage

Directions:
Preheat the oven to 400 dearees and line a rimmed baking sheet with parchment. Z
Cut the peppers lengthwise and remove the stems, seeds and Tibs, I£ heeded, trim a small amount of £ the bottom of each Peprer half so that it wil
lie Flat when cut-side up (making them steady is important so the J«:illimﬂ stays intact durinﬂ baking). Chop the trimmings into small pieces and set aside.
Toss the pepper Ealves in a medium bowl with the olive dil, I/2" teaspoon salt ond several grinds of black pepper. set aside.
stir together the sottened cream cheese and reserved pepper frimmings in another medium bowl Gntil smooth. Gently Fold in the crabmeat and
season with saft and pepper.
Fill each pepper half with about | tablespoon of the crab mixture so it comes over the top of the pepper slightly. Place oh the Prepared baking
sheet and bake until the Pilling is beginning to brown, about 18 minutes. Serve warm
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