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Snow? Wind? Bring it on! 

Rick, plowing snow with the Gator  

Edgewater Community 
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Solar Eclipse and Parking … 

Along with the impending solar eclipse comes the issue of our 
friends and family visiting to view the event. Residents are asked to 
remind your guests to park in areas designated for guest parking. 
Parking along the entrance and exit roads is prohibited due to the 
wet conditions. 

Be safe … 
Be smart … 
Use proper 
eyewear when 
viewing the 
eclipse. 

Resident Parking … 

Our seasonal residents will be returning soon so we will begin 
enforcing the one vehicle per resident rule. Only one vehicle is to be 
parked directly in front of your building. Additionally, all vehicles 
must have a parking sticker attached, preferably on the inside of the 
windshield. Other acceptable areas are windows on the driver’s side 
of the vehicle. Motorcycles, 
boats, trailers, etc. must also 
display a sticker. (Parking 
Rules & Regulations follow on 
Page 3) 

If  your vehicles do not have 
an Edgewater Parking sticker 
affixed you must stop at the 
association office and pick 
one up. Violators are subject 
to fines. 
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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. 

Parking Rules & Regulations ... 

Each unit will be allowed a total of three vehicles on Edgewater property.  Vehicles” include 
cars, trucks, boats, and all other recreational vehicles. All vehicles must be legally registered 
and insured. Residents desiring to have additional vehicles will be charged an annual fee as 
follows: 
Vehicle 4: $250 
Vehicle 5: $400 
All additional:  $500 per vehicle 

Any additional vehicles (more than three), RVs, motorhomes, boats, and trailers must be 
parked in the Board designated overflow parking area on the west road adjacent the gardens. 

Handicapped Parking … 

Although we mentioned that visitors are prohibited from parking directly in 
front of the buildings, anyone displaying a Handicapped Parking placard 
may park in a handicapped parking spot. (This does not apply to residents 
owning two vehicles displaying a handicapped tag). 

Beautification Committee … 
Hopefully by May the ground will be drying up and flower 
gardens will be ready to be freshened up. If  you have helped in the 
past I’m hoping that you will continue. If  you are new to the 
community and enjoy gardening, your help would be appreciated. 
You don’t need to be an expert , just able to pull weeds and spread 
mulch. Please contact Nanette Bartkowiak if  any 
questions. email:nbartkowiak53@gmail.com or phone/text 716-
785-5000. 

mailto:email%3Anbartkowiak53@gmail.com
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Chicken Artichoke Casserole 

INGREDIENTS 
1 can artichoke hearts, water packed 14 ounces 
¾ cup Parmesan cheese 
¾ cup mayonnaise 
1 teaspoon garlic powder 
½ teaspoon Italian seasoning 
¼ teaspoon crushed red pepper 
½ teaspoons salt 
1 cup shredded cheddar or Monterey Jack cheese 
4 boneless chicken breasts approximately 4 ounces each 

INSTRUCTIONS 
Preheat oven to 375°F. In a medium bowl, combine the artichokes, Parmesan cheese, mayonnaise, 
garlic powder, Italian seasoning, salt, and crushed red pepper. 
Place chicken in a greased 9×13 inch baking dish. Spread with artichoke mixture. 
Sprinkle evenly with the shredded cheese. Bake, uncovered, for 30-35 minutes or until chicken is 
cooked and cheese is bubbling. 
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EASY VEGAN SWEET POTATO BROWNIES 

INGREDIENTS 
1 cup mashed cooked sweet potato 
1 cup creamy peanut butter - can sub other nut butters 
½ cup maple syrup - use ¼ cup if you want them less sweet 
1 teaspoon vanilla extract 
¼ cup unsweetened cocoa powder 
Mini vegan chocolate chips - optional 
Flaky sea salt - optional 
 
INSTRUCTIONS 
First, cook the sweet potato. You can boil, roast, or microwave the sweet potato until tender.   

Preheat the oven to 350 degrees F. Grease a 9×9 baking dish and set aside. Add 1 cup of cooked 
sweet potato to a mixing bowl, and mash with a fork. Stir in the peanut butter, maple syrup, and 
vanilla extract until smooth. Add the cocoa powder, and mix well. Spread the batter into an even 
layer in the greased baking dish. Top with mini chocolate chips and flaky sea salt (optional). Bake for 
35 to 40 minutes. 

 
Let the brownies cool for at least 15 minutes before slicing into pieces. This will help them firm up, 
so that they don't fall apart when you cut them. If you are able to put them in the fridge for 30 to 
60 minutes before slicing, even better! 


