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Snow? Wind? Bring it on! 

Rick, plowing snow with the Gator  

Edgewater Community 

Newsletter 
M A Y  2 0 2 4  

Solar Eclipse 2024 
Dozens of 
Edgewater 
residents observed 
the solar eclipse on 
April 8. Although 
obscured by 
clouds, the total 
eclipse was visible 
for all to enjoy. 
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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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Continued from page 2 

Annual Meeting and Election ... 
The Nominating Committee will be sending bios of the candidates 
chosen to fill the two positions on the Board for two-year terms. The 
mailing, required by the by-laws, will go out on May 9. 

The Annual Association Meeting and election will take place on 
Sunday, June 9 at 4:00 pm. The election and annual meeting will be 
conducted electronically via Zoom. 
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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). 

Dumpster … 
A reminder to all : do not dispose of empty or partially full paint cans 
in the dumpster. Casella Waste Management has cautioned us that if  
any paint is found in the dumpster the entire load will be rejected. 
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Nut Butter and Flax Powerballs 
INGREDIENTS 
1 1/2 cup almond butter 
1 banana, peeled and mashed 
2 tablespoons ground flaxseed 
2 tablespoons whey protein powder 
2 tablespoons cocoa powder 
1 tablespoon Agave (or honey) 
1/3 cup almonds, finely chopped 
 

INSTRUCTIONS 
1. In a mixing bowl, stir together the almond butter, banana, 
flax, protein powder, cocoa powder, and honey.  Blend until 
smooth.   
2. Line a plate or pan with parchment paper. Roll the mixture into 1 to 2-inch balls and place on 
parchment paper.  Next roll each ball in the chopped almonds and return to the parch-
ment paper.  Place in the refrigerator or freezer until firm.  Store in a tightly sealed container 
in refrigerator and use within the week.  

Caribbean Loaded Sweet Potatoes (Vegan) 
 
INGREDIENTS 
8 medium orange or purple sweet potatoes (4 lb.) 
2 teaspoons chili powder 
½ to 1 cup unsweetened, unflavored plant-based milk 
½ cup sliced scallions 
Sea salt, to taste 
Freshly ground black pepper, to taste 
1 15-oz. can no-salt-added black beans, rinsed and drained 
(1½ cups) 
1½ cups chopped fresh mango 
½ cup chopped green bell pepper 
½ cup chopped fresh cilantro 
1 fresh jalapeño chile, seeded and chopped 
2 tablespoons lime juice 
Lime wedges 
 
INSTRUCTIONS 
Preheat the oven to 425°F. Use a knife to poke holes in potatoes in several places. Place on a baking 
sheet. Bake for about 45 minutes or until tender when pierced with a fork. Cool on a wire rack for 
10 minutes or until cool enough to handle. Leave the oven on. 
 
Slice ½ inch off tops of potatoes. Scoop potato pulp into a large bowl, leaving ½ inch of flesh in the 
shells. Add chili powder to potato pulp; mash until soft and creamy, gradually adding plant milk. Stir 
in scallions. Season with salt and black pepper. Scoop mashed potato into shells and place on a bak-
ing sheet. Bake15 minutes or until the centers are at least 160°F. 
 
For filling, in a medium bowl stir together the next six ingredients (through lime juice). Spoon fill-
ing into potatoes and serve with lime wedges. 


