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Snow? Wind? Bring it on! 

Rick, plowing snow with the Gator  

Winter Wonderland ... 

Edgewater Community 

Newsletter 
J A N U A R Y  2 0 2 4  

What’s New in Your World? 
Beginning with the February newsletter we’ll be 
reprinting emails from our far-away (and local) 
residents filling us in on what’s going on in their life. 
Have a birthday? Anniversary? Anything new that 
you’d like to share with the rest of us? 
Waiting to hear from you … send your greeting to 
office@edgewatercondos.net 
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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@verison.net 

 

Nanette Bartkowiak, Treasurer 

(716) 785-5000 

nbartkowiak53@gmail.com 

 

Kimberly Alonge, Secretary 

(716) 753-0453 

68elvis@gmail.com 
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… coming soon 

mailto:captdavies@yahoo.com
mailto:mcbourne32@gmail.com
mailto:debg5224@verizon.net
mailto:nbartkowiak53@gmail.com
mailto:68elvis@gmail.com


P A G E  3  I S S U E  1  

We have recently experienced drains clogged by 
household grease. Remember that your entire building’s 
plumbing is interconnected. What YOU do has an effect 
on others in your building. Please be aware and 
considerate of others your actions will impact. 
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Chicken Florentine

 
 

 

 

Ingredients   
FOR THE CHICKEN 
2 large chicken breasts 
1/2 teaspoon salt 
1/2 teaspoon pepper 
1/2 cup flour 
2 tablespoons parmesan cheese 
1 tablespoon olive oil 
1 tablespoon butter 

FOR THE FLORENTINE SAUCE 
1 tablespoon butter 
2 cloves garlic minced 
3/4 cup chicken broth 
1 tablespoon Italian seasonings 
1 cup heavy cream 
1/4 cup parmesan cheese 
2 cups baby spinach loosely packed 

Instructions 
1. Slice the two chicken breasts lengthways to form four, thin pieces of chicken. Season the four 
chicken pieces with salt and pepper and set aside. 
2. In a small bowl, whisk together the almond flour and parmesan cheese. Dip each chicken fillet in 
the flour mixture, ensuring everything is covered. 
3. Add the oil and one tablespoon of the butter into a skillet and place it over medium heat. Once hot, 
add the chicken and cook for 8-10 minutes, flipping halfway through, until golden on the outside. Re-
move the chicken from the heat. 
4. Add the extra butter to the pan, along with the garlic, and cook for 30 seconds, before adding the 
chicken broth and Italian seasoning. Let it simmer for 5-6 minutes, or until it has noticeably reduced. 
Add the cream and bring it to a boil, then add the parmesan cheese and spinach. 
5. Add the chicken back into the pan and let it simmer for 5 minutes, until the sauce thickens. 
6. Serve the chicken and the florentine sauce immediately. 
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Garlic Mushrooms Cauliflower Skillet 

Serve hot as a side dish or a light main course.  
It’s a healthy and satisfying option for a w-w meal. 

Ingredients 
1 medium-sized cauliflower, cut into small florets 
2 tablespoons olive oil 
1 small onion, finely chopped 
3 cloves garlic, minced 
8 ounces (about 225g) mushrooms, sliced 
1 teaspoon dried thyme 
1 teaspoon dried rosemary 
Salt and pepper to taste 
1/4 cup vegetable broth 
2 tablespoons nutritional yeast (optional, for added flavor) 
Fresh parsley, for garnish (optional) 
 

Instructions: 
1. Steam or blanch the cauliflower florets for 3-4 minutes, or until they are slightly tender. Drain and set 
aside. 
2. In a large skillet, heat the olive oil over medium heat. 
3. Add the chopped onion and minced garlic to the skillet. Sauté for 2-3 minutes until the onions become 
translucent and fragrant. 
4. Add the sliced mushrooms to the skillet and continue to cook for 5-7 minutes, or until they release their 
moisture and start to brown. 
5. Season the mushrooms with dried thyme, dried rosemary, salt, and pepper. Stir well to distribute the 
herbs evenly. 
6. Pour in the vegetable broth to deglaze the skillet, scraping up any browned bits from the bottom. 
7. Add the steamed cauliflower florets to the skillet and toss everything together. Cook for an additional 5-
7 minutes, allowing the cauliflower to absorb the flavors. 
If desired, sprinkle nutritional yeast over the cauliflower and mushrooms for extra flavor. Stir well to com-
bine.Taste and adjust the seasoning with more salt and pepper if needed. 
8. Garnish the Garlic Mushrooms Cauliflower Skillet with fresh parsley, if desired. 


