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Snow? Wind? Bring it on! 

Edgewater Community 

Newsletter 
J U L Y / A U G U S T  2 0 2 3  

Parking … 

All residents are required to have 
an ECA parking sticker affixed to 
their vehicle and reminded that 
guests or visitors must park in the 
designated parking areas. 

The July newsletter got missed  so we are combining 
July and August together to bring everyone up to 

date with community happenings. 
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BOARD OF MANAGERS 

 

Lee Davies, President 

(716) 720-2649 

captdavies@yahoo.com 

 

Colleen McCarthy, 1st Vice President 

(770) 289-5840 

mcbourne32@gmail.com 

 

Suzanne Krzeminski, 2nd Vice President 

(716) 713-2397 

skrzeminski9723@gmail.com 

 

Nanette Bartkowiak, Treasurer 

(716) 785-5000 

nbartkowiak53@gmail.com 

 

Kimberly Alonge, Secretary 

(716) 753-0453 

68elvis@gmail.com 
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 Swimming Pool Rules 
 

All pool rules must be obeyed and will be strictly enforced:  
Swim at your own risk – NO LIFEGUARD on duty. 

Pool hours 8:00am to 10:00pm. The pool will be closed for maintenance whenever necessary. 

Admittance to the pool is accessed through the men’s and ladies’ locker rooms. One key card will be 
provided for each unit. No extra/spare key cards will be issued. In the event of loss, owners must 
notify the office for deactivation. A replacement card may be obtained for a replacement fee. 

All guests must be accompanied by an owner at all times. All persons under 
the age of 18 must be accompanied by, and under the supervision of, an 
adult. 

Diving, running, jumping and/or horseplay are prohibited. 

Evacuate the pool area and go to a safe indoor location at the first sign of thunder or lightning. Return 
only after the storm has passed. 

Glass containers are prohibited. Cans and plastics are acceptable. 

Food is allowed only at tables in the pool area. You are responsible for picking up all debris and 
disposing of it properly. 

Any toys and floats provided are to be returned to the proper container when not in use. 

Recreational loungers, floats and balls are prohibited in the pool. Personal safety floatation devices (life 
jackets, swimmies or water wings, etc.) are permitted and encouraged. 

Pool diapers are required for babies at all times in the pool. 

No more than eight people from one unit are allowed in the pool at one time. 

Smoking is not permitted anywhere within the fenced pool area. 

Pets are not allowed within the fenced pool area. 

Music may be played with headphones only, or with agreement from all others utilizing the area, and 
then only at a volume that does not disturb others. 

Tables or chairs may not be reserved by leaving towels or personal items. Unattended items may be 
removed. 

Owners are required to read, sign and agree to abide by the above Pool Rules and Regulations and 
acknowledge liability should any damage occur due to the actions of themselves, family, and guests. 

Owners must further agree not to give their key fob/card to children under 
the age of 18 or unaccompanied guests.  

Additional restrictions and rules may be enforced as required based 
on Health Department restrictions or guidelines. 
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Help Us Keep Our Waste Treatment Plant Healthy … 
Fats, Oils, and Grease (FOG), non-dispersible materials (e.g. diapers & wipes) and solid food 
waste, blocking sewer pipes are a serious maintenance problem for our community. When 
grease washes down the sink, it sticks to the insides of sewer pipes. The build-up restricts 
flow and by itself  or in combination with other materials can block pipes completely, causing 
raw sewage to back up into your home or overflow into streets and streams, potentially 
jeopardizing the public health and the environment. These sanitary sewer overflows (SSO’s) 
are a violation of the Clean Water Act. In addition, flushing FOG, non-dispersible materials 
such as rags, hair, latex, personal hygiene products, cleaning wipes, and solid food waste may 
inhibit the proper functioning of pump stations and the Wastewater Treatment Plant. 

Home garbage disposals do not keep grease out of sewer pipes. The combination of grease 
and solid food waste from garbage disposal and non-dispersible material contribute to 
blockages in the sewer system. Products that claim to dissolve grease may dislodge a 
blockage, or temporarily change the form of grease allowing the grease to move further 
down the sewer line before re-congealing and forming blockages. 

Homeowners: How You Can Help 
Here are some guidelines for keeping sewers flowing. 

• Never pour grease down sinks or toilets. Pour grease and oil into a can and put it in the 
trash (freeze the grease). 

 
• Scrape food scraps into the trash.  

• Catch food scraps with baskets or strainers in sink drains and throw scraps in the trash.  

• Do not flush non-dispersible material such as rags, hair, latex, personal hygiene products, 
 cleaning wipes. Dispose of this material in the trash. 

• Flush only toilet paper down the toilet. 

• Even putting flushing wipes down the toilet can negatively affect our WWTP. 

https://www.crwwd.com/pollution-prevention/grease/
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July 20 Storm Damage ... 

The wind speed hit 64 mph 



P A G E  8  I S S U E 7 / 8  



P A G E  9  I S S U E 7 / 8  



P A G E  1 0  I S S U E 7 / 8  

Vegan Egg Roll in a Bowl 
Vegan egg roll in a bowl is like an egg roll turned inside out. An easy, healthy, and delicious one-skillet meal that’s ready 
in less than 30 minutes, you and your whole family will love this veggie-packed twist on classic egg rolls. It’s oil-free, low-
carb, and can easily be made gluten-free. 
 
Ingredients 
1 ramen cake (2.5 ounces) (optional) 
1 large onion, diced 
½ cup shredded carrots 
2 cloves of garlic, minced 
½ teaspoon of ground ginger 
2 Tablespoons of rice vinegar, divided 
1 bag (16 ounces) of pre-made coleslaw mix (cabbage and carrots only) 
¼ cup low-sodium soy sauce 
2 Tablespoons of pure maple syrup 
1 Tablespoon of chili garlic sauce 
2 green onions, chopped or sliced 
 
Instructions 
1. Heat a large nonstick skillet over medium-high heat. If using the ramen, go ahead and cook now according to the package 

instructions.  
2. Once the skillet is hot add the onion, garlic, 1 tablespoon of rice vinegar, and ground ginger to the skillet. Stir with a wooden 

spoon and cook until the onion is soft and translucent. 
3. Add the coleslaw, soy sauce, maple syrup, chili garlic sauce, and remaining rice vinegar. Lightly toss all of the ingredients 

together and cook for 5-10 minutes until the cabbage starts to wilt. If using the ramen, add it to the pan and stir to combine. 
4. Remove from the heat and stir in the chopped green onions. 

5. Divide between bowls with desired toppings. Enjoy! 

 
NOTES:  
Store in an airtight container for up to 3 days in the refrigerator. 
Suggested toppings: red pepper, chopped nuts, and sesame seeds. 
To make this recipe gluten-free use low-sodium tamari. 
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PB & J Cups  
Courtesy of Valerie Bertinelli, The Food Network 

 
Ingredients 
12 ounces bittersweet chocolate chips 
3/4 cup smooth peanut butter 
1/2 cup confectioners' sugar 
Nonstick cooking spray 
6 tablespoons strawberry jelly 
Flaky sea salt, for garnish (optional) 

Directions 
Special equipment: 1-tablespoon size cookie scoop, 1/2-tablespoon size cookie scoop 
 
1. Line 8 cups in a 12-cup muffin tin with cupcake liners. (This makes 8 PBJ Cups) 
 
2. Melt the chocolate in a double boiler (set a heatproof bowl over a saucepan filled with a few inches of 
simmering water) over medium heat. Stir the chocolate occasionally, until melted, about 5 minutes. Once the 
chocolate is melted, turn the heat off. 
 
3. Meanwhile, add the peanut butter and confectioners' sugar to a mixing bowl. Mix with a hand mixer until well 
combined. Set the peanut butter mixture aside. 
 
4. Spoon 1 tablespoon of melted chocolate into each cupcake liner. Use a 1-tablespoon size cookie scoop to portion 
the peanut butter mixture on to your hand. If the mixture is too sticky, lightly spray your hands with nonstick 
cooking spray. Slightly flatten the peanut butter, but make sure to keep it smaller than the base of the muffin 
cup so that the chocolate can encase it. Place the peanut butter on top of the chocolate, slightly pressing to let 
the chocolate come slightly up the sides of the peanut butter. Repeat the process to fill the remaining 7 muffin 
cups. Remember, this makes just 8 PBJ cups.  
 
5. Next, use a 1/2-tablespoon size cookie scoop to scoop a portion of jelly on top of the peanut butter. To finish 
the cups, top the peanut butter and jelly with an additional tablespoon of melted chocolate. Use a spoon to spread 
the chocolate to completely cover the peanut butter and jelly. Sprinkle each cup with flake salt, if desired. 
Transfer the muffin tin to the fridge for 30 minutes, until completely set. 
 
6. The PB & J cups can be stored in an airtight container in the fridge for up to 5 days or the freezer for up to 1 
month. 
 

 


