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Edgewater Community 

Newsletter 
F E B R U A R Y  2 0 2 2  

Snow? Wind? Bring it on! 

The New Year 
Arrived with a 
Vengeance 
dumping well 
over a foot of 
snow 

Jimmy Foster clearing sidewalks 

Rick, plowing snow with the Gator  

Winter Wonderland ... 
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Cars were buried 

Nearly impossible to keep sidewalks clear with the wind blowing all day 
long, but Jimmy and Ed did their very best in the brutal conditions. Many 

of our residents also lent a hand 
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Loaded Tater Tots Appetizer 
Craving something crispy, cheesy, filled with flavor and perfect for parties? The Super Bowl will be here soon and these 
are super easy and delicious!  

Equipment 
Muffin pan, regular or mini sized 
Ingredients 
• 48-60 frozen tater tots (16-oz bag) 

• 3/4 cup cheddar cheese, shredded 

• 1/2 cup sour cream 

• 4 slices bacon, cooked and crumbled 

2 green onions, sliced (green part only) 
Instructions 
Preheat oven to 450ºF. Spray muffin pan cups with cooking spray. 
For mini-sized muffin pan: Place 2-3 tater tots in each muffin cup.  
For regular sized muffin pan: Place 4-5 tater tots in each muffin cup.  
Place tater tots muffin pan on bottom rack of the oven and and bake 10 minutes. Remove the pan from the 
oven. 
Spray bottom of shot glass or small juice glass with cooking spray. Use it (in a twisting motion) to press the 
tater tots in each muffin cup to make potato cup. Return to oven; bake additional 15 minutes or until deep 
golden brown. 
Add 1 tablespoon of cheese to each potato cups. Bake for 4-5 minutes, or until the cheese has melted. 
Transfer to platter and let cool for 5 minutes.  
Add sour cream, bacon, and green onion to each tater tot cup, and other garnishes. Serve warm. 

Notes 
To make tater tot appetizers ahead: 
Follow steps 1-6 in the recipe, then refrigerate. Before serving, cover the muffin tin with foil and bake the tater tot cups 
at 400ºF for 10 minutes or until crispy and golden. 
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Ranch Chex Mix Snack 
This Ranch Chex Mix made for a crowd. A favorite snack mix loaded with peanuts, cheese crackers, pretzels, and rice cereal. This 
easy zesty Ranch Chex Mix is perfect for parties and school lunches.   
 

Ingredients 

• 5 cups rice cereal such as Rice Chex cereal  

• 2 cups cashews or cocktail mix peanuts 

• 5 cups pretzels 

• 3 cups cheese crackers 

• 2 cups oyster crackers 

• 4 1/2 tablespoons unsalted butter, melted 

• 1 ounce ranch seasoning dry powder 

• 2 teaspoons mustard powder 

• 1/4 cup grated parmesan 

1/2 tablespoon dried parsley flakes 
Instructions 
Preheat oven to 300 degrees F.  Line a large rimmed jelly roll sheet with parchment paper.  

In an extra large mixing bowl, combine rice cereal, peanuts, pretzels, cheese crackers, and oyster crackers.   
Gently toss with large slotted spoons.   
Melt butter in microwave and toss together with mixture in bowl. 
Combine ranch seasoning powder, mustard powder, grated parmesan, and dried parsley. 
Sprinkle over mixture then gently toss together. 
Pour mixture evenly over prepared pan. 
Bake in oven 30 minutes, tossing mixture halfway through baking. 
Allow to cool then store in airtight container. 


