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Edgewater Community 

Newsletter 
D E C E M B E R  2 0 2 1  

Snow? Wind? Bring it on! 

Watch your mail for the annual December mailing, which includes a 
cover letter from board president Lee Davies, a copy of the adopted 

2022 budget, an updated community directory, and a payment 
coupon book. 
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from the Board of Managers 

It's a very busy time of year for us, but we are 

hoping to spend some time at Edgewater over the 

holidays. No matter how you celebrate the season, 

we hope you all remain happy and healthy and 

have a wonderful time with family, friends, and 

those you hold dear. Oh, and I really do enjoy 

Christmas cookies. Just saying. 

Lee Davies 
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Whatever is beautiful. Whatever is meaningful. 

Whatever brings you happiness. May it all be yours 

this holiday season and throughout the year.  

                         Bob & Nanette Bartkowiak 
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Buffalo Chicken French Bread Pizzas 
Two favorite foods come together in one crazy-good dinner. Easiest Buffalo chicken ever: Just shred up rotisserie 
chicken and mix it with Buffalo sauce! 
 
Ingredients 
PIZZAS 
4 tbsp. salted butter 
2/3 c. Buffalo-style hot sauce (such as Frank's RedHot) 
1/4 tsp. garlic powder 
1/4 tsp. onion powder 
4 c. shredded rotisserie chicken, skin removed 
1 loaf soft French bread, halved lengthwise and cut crosswise into thirds 
2 c. shredded mozzarella cheese 
1/4 small red onion, thinly sliced 
 
SALAD 
Juice of 1 lemon  
1/2 tsp. kosher salt 
Black pepper, to taste 
Pinch of cayenne pepper 
1/4 c. olive oil 
3 celery stalks, thinly sliced, plus 2 cups celery leaves 
2 c. thinly sliced romaine lettuce  
1 carrot, grated 
3 tbsp. crumbled blue cheese 
 
Directions 
FOR THE PIZZAS: 
1. Preheat the oven to 425.̊ Melt the butter in a small saucepan over medium-high heat. Whisk in the hot sauce, garlic powder and 

onion powder. Cook until the sauce starts to bubble around the edges, 3 to 4 minutes. 
2. Combine the chicken with all but ¼ cup of the hot sauce mixture in a large bowl and toss until completely coated. 

3. Place the bread cut-side up on a baking sheet. Brush with the remaining ¼ cup sauce. Sprinkle half of the mozzarella, then top 

with the chicken mixture, remaining mozzarella and red onion. Bake until the edges of the bread are toasted and the cheese is 
melted, about 15 minutes. 

FOR THE SALAD: 
Whisk the lemon juice, salt, a few grinds of black pepper and the cayenne in a medium bowl. Slowly drizzle in the olive oil, whisking 
constantly. Add the celery and celery leaves, romaine and carrot and toss. Gently stir in the blue cheese. Serve with the pizzas. 
 
Recipe Source: Ree Drummond 
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Sausage and Rice Stuffed Peppers 
Assemble these ahead of time and refrigerate, then bake them when it's time to eat! 
 
Ingredients 
6 large red, orange and/or yellow bell peppers 
3 tbsp. olive oil 
1 lb. loose sweet Italian sausage 
4 plum tomatoes, diced 
2 red onions, diced 
3 garlic cloves, minced 
1 tsp. dried Italian seasoning 
Kosher salt and black pepper, to taste 
2 c. cooked brown rice (thawed if frozen) 
2 c. shredded mozzarella cheese 
 
Directions 
1. Cut the tops off the peppers. Remove and discard the stems, then finely chop the tops; set aside. Scoop out the seeds and as 
much of the membranes as you can. Place the peppers in a microwave safe bowl, add ½ cup water and cover with plastic wrap. 
Microwave until just beginning to soften, about 12 minutes, then uncover and set aside. 
 
2. Preheat the oven to 450.̊ Heat 2 tablespoons of olive oil in a large skillet over medium-high heat. Add the sausage and cook, 
breaking it up with a wooden spoon, until cooked through, about 6 minutes. Remove to a plate. 
 
3. Add the remaining 1 tablespoon olive oil to the pan. Add the tomatoes, red onions, garlic, Italian seasoning and the chopped 
pepper tops and cook, stirring, until tender and lightly browned, 10 to 12 minutes. 
 
4. Season the mixture with salt and pepper and stir in the sausage and rice. Taste and adjust the seasoning. 
 
5. Place the peppers upright in a baking dish just large enough to hold them. Fill with the rice mixture and bake for 10 minutes. 
Sprinkle with the cheese and continue baking until the cheese is browned in spots, 10 to 12 more minutes. 


