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Snow? Wind? Bring it on! 

Edgewater Community 

Newsletter 
D E C E M B E R  2 0 2 3  

Many residents attended and enjoyed 
their time together in the watercolor 
class. 
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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 

 

David Gayley, 2nd Vice President 

(609) 610-8406 

debg5224@verizon.net 

 

Nanette Bartkowiak, Treasurer 

(716) 785-5000 

nbartkowiak53@gmail.com 

 

Kimberly Alonge, Secretary 

(716) 753-0453 

68elvis@gmail.com 
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Annual Mailing … 

The annual mailing, consisting of a cover letter from Board President Lee Davies, the adopted 
2024 Budget, an updated Community Directory, the latest Rules and Regulations and a 2024 
Payment Coupon Book. A note to all: the 2024 maintenance fees have increased to $317 for a 
one-bedroom/efficiency unit and $448 for two-bedroom units. Plans are in the works to be 
able to accept credit card payments by January 1. 

Responsible Pet Walking … 

• Walk pets away from buildings whenever possible. 
• Don’t let your pet do their business on the decks, or 

anyone’s flowers, shrubs, decorations, etc. 
• Clean up after your pet in all areas of the community 

including fields and near the WWTP. 

Exercise Room Etiquette … 

The exercise room is there for all to enjoy but are you 
being a good neighbor and cleaning off the equipment 
when you finish? Have you closed any windows that 
might be open? Are the lights and fans turned off? 
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Dumpsters & Holiday Trash … 

As the holidays approach this is a good time to remind 
everyone that Christmas wrapping paper should be put 
inside plastic trash bags inside the left dumpster. Pizza 
boxes and anything that has had food in it goes in the 
dumpster as well. Corrugated cardboard cartons and 
boxes should be broken down FLAT before placing 
them inside the right side dumpster. 

Snow Shovels & Ice Melt … 

Mother Nature will soon be dumping her winter 
reminder upon on in the form of the dreaded four-letter 
word: S-N-O-W. Since we do not have 24-7 maintenance 
service, snow shovels and ice melt have been placed at all 
buildings for residents to use as needed. The 
maintenance crew does the best they can in the time that 
they are here but there are times when we all have to 
pitch in. 
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Vegan Butternut Squash Soup 
 
Ingredients:  

2 tablespoons extra-virgin olive oil 

1 large yellow onion, chopped 

½ teaspoon sea salt 

1 (3-pound) butternut squash, peeled, seeded, and cubed 

3 garlic cloves, chopped 

1 tablespoon chopped fresh sage 

½ tablespoon minced fresh rosemary 

1 teaspoon grated fresh ginger 

3 to 4 cups vegetable broth 

Freshly ground black pepper 

F O R SE RV ING  

Chopped parsley 

Toasted pepitas 

Crusty bread 

Instructions 

Heat the oil in a large pot over medium heat. Add the onion, salt, and several grinds of fresh pepper and sauté 

until soft, 5 to 8 minutes. Add the squash and cook until it begins to soften, stirring occasionally, for 8 to 10 

minutes. 

Add the garlic, sage, rosemary, and ginger. Stir and cook for 30 seconds to 1 minute, until fragrant, then add 3 

cups of the broth. Bring to a boil, cover, and reduce heat to a simmer. Cook until the squash is tender, 20 to 30 

minutes. 

Let cool slightly and pour the soup into a blender, working in batches if necessary, and blend until smooth. If 

your soup is too thick, add up to 1 cup more broth and blend. Season to taste and serve with parsley, pepitas, and 

crusty bread. 
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CABBAGE ROLL SOUP 

 

 

 
INGREDIENTS 

 2 teaspoons olive oil 

 salt and pepper to taste 

 1 pound ground beef I use 90% lean 

 1 onion finely diced 

 2 teaspoons minced garlic 

 4 cups coarsely chopped green cabbage 

 2 carrots peeled, quartered and sliced 

 4 cups beef broth 

 3 8 ounce cans tomato sauce 

 1/2 cup uncooked long grain rice 

 1 bay leaf 

 3 tablespoons brown sugar 

 2 tablespoons parsley 

INSTRUCTIONS 

 Heat the olive oil in a large pot over medium high heat. Add the ground beef and sea-

son with salt and pepper to taste. 

 Cook, breaking up the meat with a spatula, until beef is browned, approximately 4-5 

minutes. Add the onion and garlic cook for 2-3 minutes. 

 Add the cabbage, carrots, beef broth, tomato sauce, rice, bay leaf and brown sugar to 

the pot. Season with salt and pepper to taste. 

 Bring to a simmer and cook for 25 minutes or until rice is tender. Remove bay leaf and 

discard. 

 Sprinkle with parsley and serve. 


