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Snow? Wind? Bring it on! 

Edgewater Community 

Newsletter 
J U L Y  2 0 2 5  

Wet Mail? … 
A few residents have expressed concern for wet mail in 
their mailbox. If you are experiencing wet mail we have 
an item that will elevate your mail to keep it out of the 
water. The cost is $25 versus new USPS certified mailbox 
clusters at $10,000. Contact the office to request one for 
your mailbox. There will be no charge to residents. 

Pool fobs, Vehicle tags, Bike Stickers … 
The new vehicle tags, pool fobs and other miscellaneous stickers are now 
available at the office. Most residents have them but there are still some out 
there that need to come and get a fob and tags. Bring your old fob, and we’ll 
give you a new one. The pool will be open, as normal, from 8:00 am until 9 :00 
p.m. except those days that it is closed for maintenance. 
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(609) 610-8406 
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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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Mediterranean Chicken Bake with Lemon, Olives & Feta 
Ingredients: 

• 4 boneless, skinless chicken breasts 

• 2 tablespoons olive oil 

• 1 teaspoon dried oregano 

• 1 teaspoon garlic powder 

• Salt and black pepper to taste 

• 1 lemon, thinly sliced 

• 1 cup cherry tomatoes, halved 

• 1/2 cup Kalamata olives, pitted 

• 1/2 cup crumbled feta cheese 

• 1/4 cup chopped red onion 
2 tablespoons chopped fresh parsley (for garnish) 
 

Directions: 

• Preheat the oven to 400°F (200°C). Lightly grease a baking dish with olive oil. 

• Place chicken breasts in the dish and drizzle with remaining olive oil. Sprinkle it with oregano, garlic powder, salt, and black 
pepper. 

• Top with lemon slices, cherry tomatoes, olives, and red onion. 

• Bake uncovered for 25–30 minutes, or until chicken is cooked through and reaches an internal temperature of 165°F (74°C).  

• Remove from the oven, sprinkle with crumbled feta cheese, and let rest for 5 minutes. 

• Garnish with chopped parsley before serving. 
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Vegan BBQ Tofu Burger 
BBQ Tofu 
0.35 lbs firm smoked tofu halved 

2 tbsp BBQ sauce 

1 tbsp BBQ spice mix salted 

2 tbsp oil 

 

Garlic Mayonnaise Sauce 
8 tbsp vegan mayonnaise 

4 tbsp plant milk 

1 clove garlic 

1 tsp salt 

black pepper 

 

Fried Onions 
1 big onion 

flour 

½ cup plant milk 

salt 

oil for frying 

 

For the burger 
2 burger buns 

2 vegan cheddar slices 

lettuce 

4 tomato slices 

 

Instructions 
-Cover the halved tofu slices in the BBQ marinade and let them sit for 10 minutes. On medium heat fry the tofu. 

-While the tofu is soaking in the sauce, fry the onions. Cut the onion into thin slices, then dip them into plant milk and flour then 
fry until they turn golden brown. (Should be around 3-4 minutes). 

-To create the vegan garlic 
mayonnaise sauce, simply add 
the ingredients in a blender 
and blend until smooth. In 
each burger add 2 tablespoons 
of the sauce. 1 tbsp under the 
lettuce and 1 tbsp on top of the 
tomato slices. 

-Layer all the ingredients as 
seen on the images to create 
the hamburger. 

Enjoy!  
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