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Snow? Wind? Bring it on! 

Rick, plowing snow with the Gator  

Winter Wonderland ... 

Edgewater Community 

Newsletter 
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Appliance Donations ...  

If  you are in the market for new appliances, 
and are looking for a home for your old 
ones (provided they are still in working 
condition), please contact Rick at the office. 
We may be able to utilize them in the pool 
building or lounge. 

Water Heaters ...  

Hot water tanks shall be replaced within a responsible period of time. The 
Board recommends every six to eight years. Owners are required to 
replace their hot water tank within 10 years of the date of installation 
and submit proof of replacement to the Association Manager’s Office. All 
hot water tanks should also be clearly marked upon the tank with the 
date of installation. 
If a tank that has not been documented as having been replaced in 
accordance with this requirement malfunctions, causing damage to the 
homeowner’s unit or neighboring units, the homeowner 
will be financially responsible for the repairs and any associated insurance 
deductibles of all effected parties. The documentation of water tank 
replacement submitted by owners will be maintained in the 
Association office. 

Water Heater Replacement Certification 
 
NAME _______________________________________ 
 
UNIT # ______________________________________ 
 
DATE OF INSTALLATION ________________________ 

Attach Proof of Installation to this Form and Return to 
the Association Office 
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Ham, Apple and Cheddar Sliders 
Ingredients: 

• 1/4 cup dill pickle relish 

• 2 tablespoons grainy mustard 

• 1 tablespoon thinly sliced fresh chives 

• 1 teaspoon honey 

• 1/2 to 1 crisp apple, such as Gala or Pink Lady 

• 1 tablespoon lemon juice 

• 12 Hawaiian sweet rolls, split 

• 4 ounces sharp Cheddar, sliced 

• 8 ounces thinly sliced Black Forest ham 

• 1 1/2 cups baby arugula 
Directions: 

1. Stir the relish, mustard, chives and honey together in a small bowl. 

2. Cut the apple off its core and thinly slice into half-moons. Toss the apples with the lemon juice to keep them from browning. 
Spread the rolls on both sides with the relish mixture. Build sandwiches with the Cheddar, apples, ham and arugula. 
  

 
Courtesy of Valerie Bertinelli's Home Cooking 
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No-Bake Peanut Butter, Chocolate and Pretzel Bars 
Ingredients: 

• 12 tablespoons unsalted butter  

• 1 cup graham cracker crumbs 

• 1 cup confectioners’ sugar 

• 1 teaspoon vanilla extract 

• 1 cup plus 1 tablespoon creamy peanut butter 

• 1 cup semisweet chocolate chips 

• About 1 1/2 cups pretzel sticks 
Directions: 

1. Line an 8- or 9- inch square baking pan with foil. 

2. Melt 8 tablespoons of the butter and add to a large bowl. Add the graham cracker crumbs, sugar, vanilla and 1 cup of peanut 

butter and stir until well combined. Transfer the peanut butter mixture to the prepared baking pan and smooth with an offset spatula 
to create an even layer. 
Combine the chocolate chips, the remaining 4 tablespoons butter and the remaining tablespoon peanut butter in a medium 
microwave-safe bowl and microwave in 30-second intervals, stirring after each, until melted. Alternatively, this can be done over a 
double boiler. Pour the chocolate mixture over the peanut butter and smooth with an offset spatula. Arrange the pretzel sticks on the 
surface of the chocolate, pressing them lightly to adhere. Refrigerate until hardened, about 1 1/2 hours. Cut into squares to serve. 
Courtesy of Valerie Bertinelli's Home Cooking 


