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Edgewater Community 

Newsletter 
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Snow? Wind? Bring it on! 

The deck has been completed on the 500 building and work continues 
on the 1200 building, which should be completed by the end of next 
week. Lawn restoration should be completed soon, and sidewalk 
repair or replacement will follow. 

Construction continues ... 
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Edgewater Condominium Association Board of Managers 
August 28, 2021 

 
The Board of Managers meeting was held on Saturday, August 28, 2021, at 
11:00pm in-person with limited seating and social distancing as well as via Go to 
Meeting. Highlights of the meeting: 
• New deck replacement on the 500 building is ahead of schedule and looks wonderful. 

• The original brick pillars at the 500 building were found to be hollow and will be replaced with 
plywood and siding matching the building. 

• Gugino Plumbing was here to thoroughly scope and clear the lines for drains and thus water 
drainage has improved. 

• Gutters have been cleaned and storm drains regraded for better water drainage. 

• 2022 Budget planning will get underway in the next month or two. 

• Research for a new pond fountain is actively underway, pending funds for 2022. 

• A fireplace insert purchase is planned for the Community Lounge, pending funds for 2022. 

• Anthony Lazarony offered to build a shed and purchase a rototiller for the Community Garden. 

• New Guest Parking signs have been installed by guest parking lots. 

• Look for new building signs as the budget allows. The new signs will show only the building 
number. No letters will be printed on the new building signs. 

• There will be an organizational meeting on September 2nd, at 1:00 pm, in the Pool Room for anyone 
who would like to attend. This meeting is to share ideas for next year. If you can’t attend and have 
ideas, please send them to Marilyn Gollnitz or Nanette Bartkowiak. 

• There is a social planned for September 2nd, beginning at 6:00 pm, by the Pool House. Hot Dogs 
and all the fixings will be provided, attendees may bring a dish to pass, if wanted. Tables will be set 
up in the Pool House. After the hot dog social, please join us at the Firepit for conversation. 

• There are three more Winey Wednesdays in September. They begin at 4:00 pm and all three  will be 
held behind the 1000 building. 

• Please join our private Facebook group for notification of events happening within our community. 
To join the Edgewater Facebook Group, search Edgewater Condominium Association. Reach out to 
Kimberly Alonge with any questions. 

• The Beautification Committee is looking to create organized building groups to commit to caring for 
the gardens. Please contact Nanette Bartkowiak if you are interested in joining the committee and/or 
being your building garden-care representative. 

• The By-Laws Committee is looking at amending our voting process. Please let Lee Davies know    if 
you are interested in being part of the Rules & Regulations or By-Laws committees. 

• Please be mindful of community sensitivity when it comes to our neighbors and workers on site. If 
you have an issue you cannot resolve, please contact Rick to handle speaking to the person 
regarding the problem. 

• New laundry machines should be installed within the next six-eight weeks. 
 
The next meeting will take place at 11:00 on Saturday, September 25th. Pending any 
restrictions in place at that time, the meeting will be in-person, online, or both. 
 
Respectfully submitted 
Kimberly Alonge, Secretary 
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Hot Dog Social, September 2 ... 
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Community Spirit ... 
Please remember that the joy of living here at Edgewater far outweighs the small 
annoyances that sometimes occur when living in close proximity to many 
neighbors.  Enjoy how good it feels when you take time to help a neighbor in 
need, share a smile with a new face, or thank a contractor for their hard 
work.  Above all else, be positive and join the effort to help Edgewater be known 
as a united, positive, and kind-spirited community.  Kindness Matters! 

Proper identification of bikes and kayaks ... 
All kayaks should be properly identified (name and unit number) and locked at 
the storage rack. Bicycle storage in the pool building over the winter will be 
allowed providing the bike is properly identified and the office is notified so we 
can keep a record. All bikes must be removed by May 1. 
 
Keep in mind that the association is not responsible for lost or damaged items. 



P A G E  5  I S S U E  9  

Sweatshirts!!  Order ‘em now!! 

Want a sweatshirt with the Edgewater logo? Orders are being take at the office now. Payment is due with your order and there is 
an overall order minimum of 12 sweatshirts so get all your friends together and place your order. 

Edgewater 

 

NAME        UNIT # 
 
        GRAND TOTAL 
 

Make checks payable to Edgewater Condominium Association 
 

Sweatshirt order will be taken through October 31 

Crewneck ($20.00) 
 Red  Royal  Navy 
 Charcoal  Black 

Size Quantity Total 

Hooded (27.00) 
 Red  Royal  Navy 
 Charcoal  Black 

Size Quantity Total 

Hooded w/Full Zipper ($34.00) 
 Red  Royal  Navy 
 Charcoal  Black 

Size Quantity Total 
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3 Ingredient Banana Oatmeal 

Cookies 
Healthy Banana Oatmeal Cookies are so easy to make and require just 3 simple ingredients. Vegan and easily made 
gluten-free, these cookies are perfect for breakfast, dessert, or a snack.  

Ingredients 
• 3 very ripe bananas  

• 2 cups old fashioned oats 

• ⅓ cup mini chocolate chips (we prefer Enjoy Life mini chips) 

Instructions 
1. Preheat your oven to 350F̊ and line a baking sheet with parchment paper. 

2. Peel and place the bananas into a medium-sized mixing bowl. Using a potato masher or fork mash the bananas until they are 

kind of smooth. If there are a few chunks that’s totally fine. 

3. Add the oats and combine them with the bananas using a wooden spoon or rubber spatula. Fold in the chocolate chips until 

everything is well combined. 

4. Spoon out 1 heaping tablespoon of the mixture using a cookie scoop or a 1 tablespoon measuring spoon and place it onto the 

baking sheet. Use the back of a spoon to flatten the dough out just a bit. Continue until you have made 12 cookies or all of the 
cookie dough is gone. 

5. Place into the oven and bake for 12-15 minutes. The cookies should be slightly golden. 

Remove and let cool for a few minutes. Enjoy! 
Options 
 
*3 Ingredient Banana Oatmeal Cookies can be frozen for up to 3 months. Place in the refrigerator overnight to 
thaw. 
*If you want “flatter” cookies, form them with your hands before placing them on the baking pan. They do not 
spread like regular cookies. 
*Use gluten-free oats for a gluten-free version.  
*Healthy banana oatmeal cookies can be kept in an airtight container at room temperature on the counter. You can 
also store them in the refrigerator for up to 7 days. (we store in the fridge). 
 *You may use quick oats if that’s all that’s available. But, you may need to add extra and the mixture will be a 
little wet. 
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Our Favorite Vinegar Coleslaw 

Recipe (No Mayo or Oil) 

Made with just 7 simple ingredients, this coleslaw is tangy, sweet, crunchy, and 
delicious. There’s no mayo and it’s completely oil-free!  

Ingredients 
• 1 bag pre-packaged coleslaw of choice (14–16 ounce) 

• ½ cup apple cider vinegar 

• ¼ cup maple syrup 

• 2 tablespoon Dijon mustard 

• 1 teaspoon celery seeds 

• Salt and pepper to taste 

Instructions 
1. Open the bag of coleslaw mix and empty it into a large bowl. 

2. In a small bowl add the apple cider vinegar, maple syrup, Dijon mustard, and celery seeds. Whisk everything 
together until well combined. 

3. Pour the sauce over the coleslaw and toss until completely covered. Taste and season with salt and pepper. 

4. For best results let the slaw chill for at least an hour in the fridge or optimally overnight. But, it can be 
served immediately if desired. 
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