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Edgewater Community 

Newsletter 
J A N U A R Y  2 0 2 2  

Snow? Wind? Bring it on! 

Wishing you all a Happy, Safe and 

Healthy New Year. 

Looking forward to seeing familiar 

faces in the Spring! 
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Do you have a musical talent? 
Can you play an instrument? 

Can you carry a tune? 
 
Seeking individuals to join 

us at the fire pit in 2022 

for seriously fun amateur 

jam sessions. Contact a 

board member to sign up. 
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Red Lentil Butter Bean Soup 
Healthy, flavorful, and brimming with plant-based goodness, this oil-free Red Lentil Butter Bean Soup is 
comforting, simple, and easy to pull together. (This recipe was inspired by the Domestic Gothess).  

Ingredients 
Base Ingredients:  

• 1 medium yellow onion, fine dice 

• 2 Tablespoons minced garlic 

• 3 cups low-sodium vegetable broth 

• 3 cups water 

• 1 Tablespoon reduced-sodium tamari or soy sauce 

• ¾ cup dry red lentils, picked through and rinsed 

 
Spice/Herb Ingredients: 

• 1 teaspoon garlic powder 

• 1 teaspoon onion powder 

• 2 Tablespoons dried minced onions 

• 1 teaspoon dried crushed thyme leaves (+/-) 

• ¼ + 1/8 teaspoon dried mint (+/-) 

• ¼ + 1/8 teaspoon turmeric (+/-) 

• 1/8 teaspoon black pepper (+/-) 

• 1/2 to 1 ¼ teaspoons sea salt (+/-) 

• 1 bay leaf 
 

• Other Ingredients: 

• 2 [ 15 oz. cans ] butter beans, drained, rinsed, divided 

• 2 to 4 cups fresh baby spinach, chopped 

• 1 teaspoon distilled white vinegar 

Instructions 
1. Place the Spice/Herb Ingredients (except the bay leaf) in a small bowl, mix well, set aside. 

2. In a large ceramic/enamel-lined pot or similar stock soup pot, add the diced onions, sauté over medium-high 
heat until the onions begin to soften, approximately 7 to 9 minutes, stirring periodically to prevent burning. Add a 
tablespoon or so of water if they start to stick and/or to prevent burning. 

3. Add the minced garlic, sauté for 30 seconds, then add all the remaining Base Ingredients and Spice/Herb 
Mix, stir well to combine. Bring the mixture to a boil, tuck in the bay leaf, then lower to a low-boiling simmer. 

4. Simmer for 15 minutes, then add the chopped baby spinach, and one can of the butter beans, simmer for 5 
minutes, stirring occasionally. 

5. Once all the red lentils are completely tender and have broken down, stir, then push some of the butter beans 
up against the side of the soup pot and mash them to create a thicken broth. Simmer for several minutes.  

6. Add the remaining can of butter beans and distilled white vinegar, simmer for 5 minutes, check for 
seasonings, adjust accordingly (if needed). 

7. Remove the soup from the stove and allow it to sit for 5 minutes for the flavors to marry.  Remove and 
discard the bay leaf.  Serve with flatbread or crusty bread. 
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Apple Pie Roll Ups 
Flakey, buttery crescents rolled and stuffed with roasted apples, cinnamon, sugar and pecans, drizzled with cream 
cheese icing.  
 

Ingredients 

• 1 package refrigerated crescent dough 

• ⅓ cup brown sugar 

• 1 teaspoon cinnamon 

• 1 teaspoon apple pie spice 

• 4 tablespoons finely chopped pecans 

• 1 large red apple 

• 2 tablespoons butter - melted 
 

ICING  

• 1 ounce cream cheese - softened 

• 1 tablespoom butter - softened 

• 2 cups powdered sugar 

• ¼ teaspoon vanilla 

• Milk 
 

Instructions 
Preheat oven to 350 degrees and line a baking sheet with parchment paper or foil - lightly greased with 
cooking spray. 
Unroll crescent dough and separate crescent triangles out on a clean, flat surface. Divide brown sugar, 
cinnamon, apple pie spice, and pecans between the triangles. 
Core the apple and slice into 1/2 inch wedges (you need one slice per crescent). Dredge apple slices in 
the melted butter, then place one on each crescent triangle at the wide end. Roll crescents wide end 
toward pointy end and place on prepared baking sheet. 
Bake for 10-13 minutes until crescents are golden and apples are tender. 
For the icing, cream together cream cheese and butter. Add powdered sugar and vanilla and mix. Add 
milk 1 teaspoon at a time until consistency is easily pourable. Drizzle over warm crescents and serve. 
 
Notes 
Apples: Fuji or Gala work great. 

 


