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Snow? Wind? Bring it on! 

Rick, plowing snow with the Gator  

Winter 

Edgewater Community 

Newsletter 
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 Nominating 
Committee ...  
A Nominating Committee is in the process 
of being formed, headed by board vice-
president David Gayley and treasurer 
Nanette Bartkowiak. The annual election 
will be June 9 at the annual meeting. 
Volunteers should submit their name to either Dave or Nan if they 
are interested in serving. The only stipulation is that volunteers 
must not be seeking an elected position. Terms that expire this year 
are Lee Davies and Colleen McCarthy; neither plan on running for 
re-election.  

Be Mindful … 
During winter months, units with an open lakeside balcony should 
not leave furniture or other items exposed to the weather. Often, the 
winds coming off the lake reach nearly 50mph and will pick up 
and move heavy objects, furniture, bikes etc. Store your belongings 
inside; bikes can be stored in the pool building as long as they are 
properly identified. 
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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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Reminders for Residents 
The speed limit within the community is 10 mph. It’s easy to 
overlook this, however, as residents return, more and more 
people will be walking the grounds. 

Dog Walking… 

We all love our pets, but please pick up after them. 
Flashlights are inexpensive for those who go out in the 
evening. 

Don’t be “that guy” ...  
Dumpster Abuse: We continue to have residents put furniture, 
small appliances, broken heaters, etc in the trash dumpster.  This 
is a cost to the Association if  they are in the dumpster.  There are 
ways to dispose of these items through the county, with some for 
a small fee. Please contact Rick for more information.  There are 
surveillance cameras installed to monitor the areas more closely. 
It does cost the Association money, time, and effort when residents 
dispose of items not warranted for the trash dumpster.  It is our 
individual responsibility to take care of the items on our own that 
do not belong in the dumpster. 
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Crockpot Apricot Chicken 
Apricot Chicken is a super easy and incredibly delicious dinner your whole family is 
going to love! Sweet and savory and full of flavor, the chicken is tender and 
juicy. Make this a complete dinner and serve with Broccoli, Rice or Potatoes. 
 
Ingredients 
1 1/2 cups apricot preserves 
1 cup Russian dressing I used Wishbone brand 
1 envelope dry onion soup mix 
6 bone in chicken thighs can use breasts, and boneless thighs 
 
Instructions 
Combine: In a medium bowl mix together the preserves, dressing and soup mix. 
Brown: This is optional but highly recommended.  Generously salt and pepper the 
chicken. Place in a skillet that has been heated to medium high that has a good 
Tablespoon of oil in the bottom. Cook each side for 1-2 minutes or until good and 
golden. 
Crockpot:  Place the chicken in the bottom of the slow cooker and pour the mixture 
over the chicken. 
Cook: Cook on low for 3-4 hours or till internal temperature reaches 165 
degrees. together the preserves, dressing and soup mix. 
 
Extras:  
-To add oomph to your dish try sautéing onions and adding them to the apricot chicken.  
-For more zip, throw in fresh grated ginger, a Tablespoon of soy sauce or Dijon mustard.  
-If you cannot find Russian dressing. Substituting Catalina or French Dressing will give you the 
same results. 
-Try a mixture of apricot and peach or pineapple for a nice twist in flavor. 
-Using bone in and skin on chicken thighs will give you the juiciest chicken. You can use 
chicken breasts or skinless boneless chicken thighs; it may not be as 
moist. 
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St. Patty's Dill Pickle Dip 
 
Ingredients 
1 package (8 ounces) cream cheese, softened 
1 cup sour cream 
1/4 cup dill pickle juice 
1 cup chopped dill pickles 
1 teaspoon garlic pepper blend 

Directions 
1. In a small bowl, beat the cream cheese, sour cream and pickle juice until smooth. Stir in pickles 
and pepper blend. Serve immediately or refrigerate for up to 4 hours. If desired, serve with chips or 
pretzels. 
 
Serve with: Ridged potato chips or pretzels, carrot sticks, celery, or even zucchini. This would also 
make a flavored spread for a ham sandwich.  
 
Dill Pickle Dip Tips 
How can you make dill pickle dip your own? Switch up the type of pickle you use. Kosher pickles 
would be a fine substitute for dill, while hot and spicy pickles would add some kick (as would red 
pepper flakes or a dash of your favorite hot sauce). Fresh dill would only amp up the delicious flavor 
of this dip, and a few chopped green onions wouldn't hurt, either! Keep in an airtight container in the 
fridge for up to two days.  It will thicken up, so feel free to add a little more pickle juice if it needs 
thinning.  


