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Snow? Wind? Bring it on! 

Edgewater Community 

Newsletter 
J A N U A R Y  2 0 2 5  

Walkers … Be aware … 

It was recently reported that one of our residents was attacked by a dog 
while walking on Light Road. She was treated for dog bites at the local ER 
and reported the incident to animal control. According to her, the owner 
has been cited, has a court appearance, and the dog is to be euthanized. 
Please be careful and report any animal attacks to animal control by 
calling Chuck Raynor, Animal Control Officer, at 716-753-6431 

Notification on Electric Rates … 

Village of Westfield, NY: The first round of electric bills reflecting 
the new rates will be arriving soon. Please be aware that the higher 
rate, coupled with potentially higher usage in December if  you have 
electric heat, will increase your bill.  If  you have any billing related 
questions, please call 716-326-4961. If  you have questions related 
to Electric Department operations please call 716-326-2145.   

Dumpster Usage 
and Construction Debris… 

The dumpsters are not to be used by residents or their contractors to 
remove construction debris. Casella Waste Management owns and 
operates a Transfer Station at 12 Bourne Street in the Village of Westfield. 
The Town of Westfield contracts with Casella Waste Management to 
serve our community to dispose of garbage and recyclables. A Transfer 
Station punch card is required. Punch cards are not sold at the transfer 
station. The cost for a punch card is $20 and it includes 10 punches.  
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EDGEWATER CONDOMINIUM ASSOCIATION 
BOARD OF MANAGERS MEETING - DECEMBER 28, 2024 

MANAGER’S REPORT PRESENTED BY R. CLAWSON 
Roof Leak Condo 409  
The roof leak has been repaired in unit 409. The contractor who was hired to correct the problem put 
a patch in place. The roof needs to be replaced. Another independent contractor was also asked to 
investigate the concern and he took additional pictures of the leak area. The ice buildup was primarily 
caused by missing insulation over the new area which is having the leaking problem. The pictures 
taken by the latest observation match the previous ones sent by the owner of the 409 unit. 

400 Building Roof Replacement  
Rick stated that the roof on building 400 should be replaced and suggested to the Board that this 
should be accomplished in Calander year 2025. Bids could be sent out when the Board approves the 
request for bids. Rick also stated that the chimney surrounds could be repaired at that time. Dave made 
a motion to allow Rick to get quotes on this roof replacement project. Nanette and Charlie seconded 
the motion. Nanette also stated that the board does have the ability to change some of the budgetary 
items to fund this project. Charlie concurred and David put it to a vote The Board voted 5-0 to have 
Rick get quotes for this replacement project.  

Mail Box leakage problems 
Rick stated that the mailboxes across from the pool building are leaking and a concern has been raised 
by residence. The cost of replacing these units is prohibitive with a cost of over $10,000. The thought 
is to build a shelter over the boxes, the leakage could be mitigated. The cost could be as little as $1000. 
This could not be accomplished until the weather breaks. Dave also added that the area around the 
boxes must be investigated for buried electric and phone cables due to the proximity to the 
transformers. C McCarthy (unit 409) added that the water coming into the boxes appears to be from 
the south side. Rick stated that some sort of temporary protection could be added to help alleviate this 
problem  

Rick wanted the board to know that our maintenance personnel have been working in the creek bed 
area to help alleviate flooding and recreate a walking trail for residence to enjoy. 

COMMITTEE REPORTS: 

Rules and Regulation Committee 
Nanette stated that the committee consisting of herself, Kim Alonge, Laura Beach, and Charlie Sist 
spent a few months looking into the actual language and make the rules more consistent and easier to 
understand. She noted that Kim was most instrumental in alphabetizing the rules to allow people to 
find information easier. The problem with the existing R and R was that information scattered 
throughout made it hard to find the rule in question. The biggest thought on the rules is that everyone 
be aware of the rules and abide by them. She hopes that new owners and guests understand the rules 
and why they exist. She continued,” We, the board hope that anyone wishing further clarification 
with these rules, to bring them up.” Rick stated that the new rules will be an attachment to this 
month’s newsletter. Charlie added that hard copies will be available to owners when the new pool 
access key cards are issued. Nan stated that any clarifications could be discussed with people at this 
time. We “Did our best, for most.” Kim stated that we all worked to make the rules and regs the best 
we could for the community and all of us, while not always agreeing, reached what we thought 
everyone can use and understand. Greg stated that this committee made a more consistent attempt to 
make the Rules and Regs more useful to the whole community. He stated that in the past other 
committees were only focused in changing one or two rules that interested that committee. Charlie 
stated that he felt that it was the aim of this committee to develop rules that benefitted the community 
as a whole and enjoyed the experience. Dave thanked the committee and was glad that a resident not 
on the board was also part of the group and hopes more owners take the time to be on future 
committees.  Dave asked for a motion to accept the new and improved Edgewater Condominium Rules 
and Regulations. Kim Made a motion and a vote passed the board 5-0 without further discussion. 

NEXT MEETING January 25th at 11:00 by Zoom 

ADJOURNMENT: A motion to adjourn the meeting was made by Dave and seconded by Kimberly the 
motion carried in favor 5-0., without further discussion.  The meeting adjourned at 11:25pm. 

EXECUTIVE SESSION: An Executive Session was not held.  

Respectfully submitted, Charles Sist, Secretary 
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EASY CINNAMON SUGAR AIR FRYER DONUTS 
 

Ingredients 
16 oz refrigerated flaky jumbo biscuits 
1/2 c. granulated white sugar 
2 tsp ground cinnamon 
4 Tbsp butter melted 
olive or coconut oil spray 
 

Instructions 
-Combine sugar and cinnamon in a shallow bowl; set aside. 
-Remove the biscuits from the can, separate them and place them on a flat surface.  
-Use a 1-inch round biscuit cutter (or similarly-sized bottle cap) to cut holes out of the center of each biscuit. 
-Lightly coat the air fryer basket with olive or coconut oil spray. Do not use non-stick spray like Pam because it can damage the 
coating on the basket. 
-Place 4 donuts in a single layer in the air fryer basket. Make sure they are not touching.  
-Air Fry at 360 degrees F for 5 minutes or until lightly browned.  
-Remove donuts from Air Fryer, dip in melted butter then roll in cinnamon sugar to coat. Serve immediately. 
 

NOTES: Save the donut holes you cut out and cook them in the air fryer after your donuts are done for about 3 minutes and then 
toss them in butter and the cinnamon sugar to make donut holes! 
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TACO STUFFED SHELLS 
 
Ingredients 
12 ounces jumbo pasta shells 
1 pound ground beef (90% lean) or use ground turkey 
1 oz packet taco seasoning (we make our own and it works 
great!) 
⅔ cup water 
1 ½ cups salsa divided 
2 cups shredded Mexican cheese (or your favorite), divided 
Optional garnishes – Diced tomatoes, sour cream, diced 
onion, chopped cilantro etc. 
 
 
Instructions 
-Preheat the oven to 350 degrees F. Spray baking dish with 
non-stick spray and set aside. 
-Cook the pasta shells according to directions on the box, 
drain and rinse under cool water. 
-Meanwhile in a skillet add the ground beef and cook until 
brown. Drain off grease. 
-Add the taco seasoning and water, stir and cook for about 5 
minutes or until water is gone.  Adjust the spice level to your 
liking.  
-Stir in 1 cup salsa and 1 c. cheese to the taco meat and mix 
together. 
-Scoop a spoonful of meat mixture into each pasta shell and 
place the shells in the prepared baking dish. 
-Top with remaining salsa and cheese. Cover with aluminum 
foil and place in a preheated oven. Bake for 20-25 minutes or 
until heated through and the cheese is melted. 
-Add your favorite taco toppings!  
 

NOTES: Meatless: You can make this recipe vegetarian by 

substituting the ground beef for a plant-based ground meat 

alternative, such as Beyond Meat or Impossible Meat. You 

can also omit the meat altogether and add extra beans or 

vegetables to the filling. 
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