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Special Election Results ... 
A Special Election was held on Saturday, December 6 via Zoom to fill the position left 
vacant by Greg Smith’s resignation. Two candidates, Lee Davies and Laura Stewart Beach 
ran for the position with Laura being the successful one. She will serve Greg’s remaining 
term, which is due to expire in June of 2026. Congratulations to Laura! 
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Resolution 2025-29-11 … 

In an effort to encourage those over 90 days in arrears, and with our attorney’s 
recommendation, the following Resolution was adopted at the November Board of Managers 
meeting: 
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Watch Your small Pets … 

Be very careful when walking your small pet, coyotes 
have been spotted lakeside. They are known to view 
small dogs and cats as an easy meal, so guard your pet 
carefully. 

Easy BLT Dip Recipe 
Ingredients 
1 cup sour cream 
1 cup mayonnaise 
1 cup lettuce chopped 
8 bacon strips cooked and crumbled 
3 Roma tomatoes seeded and chopped 

Instructions 
1.In a medium sized bowl, beat together sour cream and mayonnaise until blended. 2.Spread in a shallow baking dish or pie plate. 
3.Layer lettuce, bacon, and tomatoes on top of sour cream mixture. 
4.Refrigerate until ready to serve with your choice of crackers or pretzel flats.  

 



P A G E  5  I S S U E  1 2  

Christmas Tree Pull Apart Bread 
Ingredients 
16 ounces jumbo biscuits each biscuit cut into fourths 
8 mozzarella cheese sticks cut into 31 pieces 
4 Tablespoons salted butter 
1 teaspoon garlic powder 
1 ½ teaspoons Italian seasoning 
1 egg beaten 
1 Tablespoon grated parmesan cheese for garnish 
1 cup marinara sauce for serving 
 

Instructions 
1.Preheat the oven to 400 degrees Fahrenheit. Line a large baking sheet pan with parchment paper, set aside. 
2.Cut each biscuit into fourths, you will only need 31 of the 32 pieces though. Cut the cheese sticks into 31 pieces. 
3.Place a piece of mozzarella cheese on every square of dough. Seal the edges securely, then shape the dough into a ball by rolling 
it smoothly between your hands. 
4.Arrange the balls on the lined baking sheet, forming a tree shape with the seams facing downward and make sure all the balls 
are slightly touching. Whisk the egg and gently brush it over the dough. 
5.Place in the preheated oven at 400 degrees Fahrenheit and bake for 15-17 minutes or until golden brown. 
6.As the bread bakes, melt the butter and mix in the grated garlic and seasoning. 
7.Once the bread is done cooking, remove from the oven and brush the butter mixture onto the rolls and sprinkle the Parmesan 
cheese on top. 
8.Serve immediately with marinara sauce for dipping 
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