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Snow? Wind? Bring it on! 

Edgewater Community 

Newsletter 
S E P T E M B E R  2 0 2 5  

Employee Appreciation! … 

Harry and Jim had a nice appreciation luncheon in August, 
featuring a luncheon prepared by Board Secretary Kim Alonge. 
Absent from the luncheon was John Howser and new cleaning 
lady, Deb Howser (no photo available). 
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BOARD OF MANAGERS 

 

David Gayley, President 

(609) 610-8406 

debg5224@gmail.com 

 

Greg Smith, 21st Vice President 

(716) 679-8417 

gsroad909@outlook.com 

 

Vacant, 2nd Vice President 

(000) 000-0000 

xxxx@xxx.com 

 

Charles Sist, Treasurer 

(936) 665-7668 

carlito_too@yahoo.com 

 

Kimberly Alonge, Secretary 

(716) 753-0453 

68elvis@gmail.com 

 

 

 

Reminder: Special Election 

September 11 at 7:00pm via Zoom for one candidate to replace 
Nan Bartkowiak. Please vote and return your ballot! 

mailto:debg5224@gmail.com
mailto:gsroad909@outlook.com
mailto:carlito_too@yahoo.com
mailto:68elvis@gmail.com
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This is Victor Merlo from unit 306. I would like to say how much I enjoy having a unit at Edgewater I had a few 
questions for the upcoming meeting. 
I understand how hard it is to address all the issues with a limited budget.  
 

• How are projects chosen?  Do owners have an input on what projects are chosen? Projects are selected which, 
we feel, benefit the entire community. We are currently working on the 2026 budget and five-year plan. First and 
foremost is the safety of all. Owners are always welcome to make suggestions. 

• All the 2nd floor decks have been rebuilt using the same material that doesn’t seem to be UV resistant. Could a 
higher quality material save money in the long term? Deck replacement is in the five-year plan. We are aware that 
the materials used in these are deteriorating. They were built roughly 18 years ago and new decking would be of a 
solid composite material, with thicker fascia to prevent warpage. Again, this is part of a five-year plan because 
estimated costs, per deck is between $40 and $50 thousand dollars. Railing replacement will increase the cost by an 
additional $20,000. We are also looking at roof replacements in the near future. All of these projects are important 
and, without an assessment, will be spread out over several years. (for reference, when the decks and stairways 
were installed, an assessment of over $2,000 per unit was needed. The project cost was well over $500,000) 

• The pool is looking a little sad. Tile is falling off, concrete is sinking. Tile coping is hanging on by a thread. Are 
there any plans to tackle this? We are aware that the tile is missing in places and plans have been made to replace 
them when we close and drain the pool. We inspected the concrete and coping and found that concrete, although 
cracked, is still safe and usable and can be placed on the five-year plan for restoration. The pool coping is solid, 
however needs some mortar and caulking. We will continue to monitor closely for any issues that may arise. 
•   
• Thank you for your time, Victor Merlo 

Letter from Victor Merlo (306) 

The following email was received by board president David Gayley and addressed at the 
meeting last Saturday ... 

Waterspout Over Lake Erie … 

A waterspout was spotted over Lake Erie on August 
24th. The photo was captured by Lee Davies (702). 
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Where Do My Association Dues Go? 
 
In addition to emergency expenses incurred due to water leaks, flooding, emergency roof 
replacements, etc., our monthly Association dues are used to cover the following Association 
expenses.  
 
Spectrum TV 
Spectrum internet 
Water 
Electricity 
Trash removal 
Fuel 
Waste Water Treatment Plant (WWTP) 
Insurance 
Employee wages 
Office supplies 
Snow removal 
Storm damage clean-up and repairs 
Building maintenance and repairs 
Roof and deck repairs and replacements 
Grounds maintenance vehicles and equipment purchases, upkeep and maintenance 
Tree trimming and removal 
Dirt and mulch 
Road maintenance and repair 
Pool chemicals and upkeep 
Pool building, fitness center, laundry rooms, and community room upkeep 
 
 
The cost of many of these expenses has risen over the past few years, however the Board does 
not anticipate an increase in monthly dues in 2025.  To find out more about the budget, join 
the scheduled monthly Board meetings.  If you need help with the online Zoom format, 
please contact Rick for help.   

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. 
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Chocolate Caramel Cake 
 

INGREDIENTS  
• 14 ounces sweetened condensed milk 
• 1 cup caramel sauce 
• 8 ounces whipped topping or 3 cups whipped cream 
• Chocolate sauce and chopped chocolate for garnish 
Your favorite boxed chocolate cake mix baked according to package directions in a 9x13 
pan.  
INSTRUCTIONS 
Make and bake chocolate cake according to cake directions.  
 

ASSEMBLY 
Poke holes all over the entire cake 

using the end of a wooden 
spoon. Pour the sweetened 
condensed milk and ¾ of the 
caramel sauce over the cake 
allowing it to seep into the holes. 

Cover and refrigerate overnight 
(minimum 4 hours, longer is 
better) 
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Baked Feta Pasta 

Ingredients   

• 8 ounces feta cheese 1 block 

• 1 pound cherry tomatoes or grape tomatoes, about 3 cups 

• ¼ cup olive oil 
• 3 cloves garlic minced 

• ½ teaspoon Italian seasoning 

• ⅛ teaspoon red pepper flakes 

• 8 ounces penne or other medium pasta, plus 1 cup of reserved pasta water 
• salt to taste 

• black pepper to taste 

• ¼ cup fresh basil chopped 

• fresh parsley chopped, or basil, for serving 

Instructions  

1. Preheat the oven to 400°F. 
2. In a 9 x 13 casserole dish, toss tomatoes, olive oil, garlic, Italian seasoning, and chili flakes. 

Nestle the block of feta in the tomatoes. 
3. Bake for 35 minutes or until the feta is soft and the tomatoes are soft and splitting. You may also 

broil for an additional 2-3 minutes (Optional). 
4. Meanwhile, while the tomatoes are baking, cook pasta al dente in salted water. Drain, but be sure 

to reserve at least 1 cup of water. 
5. Stir the tomatoes and feta in the baking dish. 
6. Mix in pasta, adding enough pasta water to make a creamy sauce. 
7. Season with salt and pepper to taste, then stir in fresh basil, garnish with optional parsley or 

basil, and serve. 
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