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Snow? Wind? Bring it on! 

Rick, plowing snow with the Gator  

Winter Wonderland ... 

Edgewater Community 

Newsletter 
J U N E  2 0 2 4  

Reminders for 
Returning 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. 

Annual Meeting and Elections ... 
The Annual Association Meeting and election will took place on 
Sunday, June 9 at 4:00 pm., by Zoom, as in the past several years. 
Charles Sist (1003) and Greg Smith (909) ran unopposed, replacing 
Lee Davies and Colleen McCarthy. 

Both Lee and Colleen chose not to run this year after serving our 
community for several years. Their input will be missed, however 
we expect them both to continue to be an active part of our 
community. Thank you to both of them. 

Parking … 

All residents are required to have 
an ECA parking sticker affixed to 
their vehicle and reminded that 
guests or visitors must park in the 
designated parking areas. 
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BOARD OF MANAGERS 

 

David Gayley, President 

(609) 610-8406 

debg5224@verizon.net 

 

Kimberly Alonge, 1st Vice President 

(716) 753-0453 

68elvis@gmail.com 

 

Greg Smith, 2nd Vice President 

(716) 679-8417 

gsroad909@outlook.com 

 

Charles Sist, Secretary 

(936) 665-7668 

carlito_too@yahoo.com 

 

Nanette Bartkowiak, Treasurer 

(716) 785-5000 

nbartkowiak53@gmail.com 
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Kimberly Alonge, Secretary 

mailto:debg5224@verizon.net
mailto:68elvis@gmail.com
mailto:gsroad909@outlook.com
mailto:carlito_too@yahoo.com
mailto:nbartkowiak53@gmail.com
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Dog Walking… 

We all love our pets, but please pick up after them. Flashlights are 
inexpensive for those who go out in the evening. Be considerate of  
others. Walk your pet away from the buildings so they don’t relieve 
themselves against shrubs and flowers placed at units. Vineyard and 
waste treatment plant areas should be avoided due to chemical 
grape sprays in use, creating an unhealthy atmosphere. 

 
Drones … 
Drones and remote control vehicles are restricted to the western 
field south of the 1300 Building, may not be operated in any parking 
area or near any vehicle storage, and may not be operated over or 
near any ECA buildings, including residences or the pool area. 

To join the Edgewater Facebook Group, search Edgewater Condominium 
Association (ECA). You will need to type your unit number, answer 3 questions, 
as well as agree to the group rules before approval to join.  Below is our group 
cover photo you should see. Please reach out to Kimberly Alonge at 
68elvis@gmail.com with any questions.  
 

Friendly Reminders … 

 Bikes must be kept in a bike rack when not in use, not 
on roadside balconies or under stairs. 

 No furniture or other personal items shall be left on 
the common property when not in use, nor be stored 
there overnight. 

mailto:68elvis@gmail.com
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 Swimming Pool Rules 
 

All pool rules must be obeyed and will be strictly enforced:  
Swim at your own risk – NO LIFEGUARD on duty. 

Pool hours 8:00am to 10:00pm. The pool will be closed for maintenance whenever necessary. 

Admittance to the pool is accessed through the men’s and ladies’ locker rooms. One key card will be 
provided for each unit. No extra/spare key cards will be issued. In the event of loss, owners must 
notify the office for deactivation. A replacement card may be obtained for a replacement fee. 

All guests must be accompanied by an owner at all times. All persons under 
the age of 18 must be accompanied by, and under the supervision of, an 
adult. 

Diving, running, jumping and/or horseplay are prohibited. 

Evacuate the pool area and go to a safe indoor location at the first sign of thunder or lightning. Return 
only after the storm has passed. 

Glass containers are prohibited. Cans and plastics are acceptable. 

Food is allowed only at tables in the pool area. You are responsible for picking up all debris and 
disposing of it properly. 

Any toys and floats provided are to be returned to the proper container when not in use. 

Recreational loungers, floats and balls are prohibited in the pool. Personal safety floatation devices (life 
jackets, swimmies or water wings, etc.) are permitted and encouraged. 

Pool diapers are required for babies at all times in the pool. 

No more than eight people from one unit are allowed in the pool at one time. 

Smoking is not permitted anywhere within the fenced pool area. 

Pets are not allowed within the fenced pool area. 

Music may be played with headphones only, or with agreement from all others utilizing the area, and 
then only at a volume that does not disturb others. 

Tables or chairs may not be reserved by leaving towels or personal items. Unattended items may be 
removed. 

Owners are required to read, sign and agree to abide by the above Pool Rules and Regulations and 
acknowledge liability should any damage occur due to the actions of themselves, family, and guests. 

Owners must further agree not to give their key fob/card to children under 
the age of 18 or unaccompanied guests.  

Additional restrictions and rules may be enforced as required based 
on Health Department restrictions or guidelines. 
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Stuffed Portobello Mushrooms 

 

INGREDIENTS 
¾ lb. Portobello mushrooms 
1 clove garlic minced 
2 Tbsp. olive oil 
salt and pepper to taste 
½ tsp. dried thyme 
½ Tbsp. butter 
1 Tbsp. Parmesan grated 
3 Tbsp. mozzarella shredded 
 
INSTRUCTIONS 
1. Preheat the oven to 400°F. Wipe ¾ lb. Portobello mushrooms clean and remove the stems. Finely mince 1 clove garlic. 
2. Lightly oil a baking sheet and place the mushrooms on top in a single layer, open side facing up. 
3. In a small bowl, mix together 2 Tbsp. olive oil, garlic, ½ tsp. dried thyme, and a little salt and pepper to taste. 
4. Drizzle over the inside of each mushroom evenly. Top each with a thin slice of butter from ½ a Tbsp. 
5. Bake the mushrooms for around 15 minutes until tender. While they are cooking, mix together the 1 Tbsp. grated Par-
mesan and 3 Tbsp. shredded Mozzarella. 
6. After 15 min, top the mushrooms with the cheese and return to the oven for around 5 minutes. Once the cheese is 
golden and bubbly, remove the mushrooms from the oven, serve, and enjoy! 
 
NOTES 
These baked portobello mushrooms are great as an appetizer, but also work well as a side dish or entree. 
Serving size is about 1 mushroom per person as a side dish, or 2-3 as an entree. 
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