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Snow? Wind? Bring it on! 

Edgewater Community 

Newsletter 
J A N U A R Y  2 0 2 6  
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Ice and Snow 
Reminder … 
This is the season that 
brings unpredictable 
weather, particularly ice 
and snow. Although our 
maintenance staff  does its 
very best, they are not 
here 24/7. If  you find it 
necessary to travel during 
stormy periods we remind 
you that both snow shovels 
and ice melt are available 
at every building. You can 
prevent ice build up by 
sprinkling ice melt as you 
leave. 
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Eggplant Pizza 

Ingredients   
1 large eggplant 
2 tablespoons olive oil 
1 teaspoon salt 
1/2 teaspoon pepper 
1/2 cup pizza sauce 
1 cup mozzarella cheese divided 
1/2 cup provolone cheese divided 
1/4 cup mushrooms chopped 
1/4 cup onions chopped 
1/2 cup bell peppers diced 
1 tablespoon Italian seasoning 
 

Instructions 
• Preheat the oven to 200C/400F.  
• Slice the eggplant lengthwise (the long side) into 1⁄3-inch 

slices or into 2-inch rounds. 
• Brush both sides of the eggplant with olive oil and place them on a lined baking sheet. Sprinkle with salt 

and pepper and bake for 10 minutes or until the eggplant is cooked and soft. 
• Spread marinara sauce on each eggplant, and sprinkle with some of both shredded cheeses. Add the 

onions, mushrooms, and bell peppers, and sprinkle generously with the remaining cheese. Sprinkle with 
Italian seasoning. 

• Set the oven to the broil setting and bake for 5 minutes or until the cheese is golden and melted. 
• Remove the eggplant pizzas from the oven and serve immediately. 

Air Fryer Potato Skins 
Ingredients 
4 small cooked russet potatoes cooled, 4 to 6 ounces each 
1/2 tablespoon olive oil 
1/4 teaspoon salt 
3/4 cup cheddar cheese shredded 
2 strips cooked bacon chopped 
2 tablespoons sour cream 
1 scallion sliced 
 

• Instructions 
• Preheat the air fryer to 400°F. 
• Cut each cooled potato in half lengthways. Using a small spoon, scoop out each potato half until around 

¼ of an inch around the edges. Rub olive oil over the skin of each potato half, and sprinkle with salt. 
• Add a layer of parchment paper or tinfoil in the air fryer basket. Place the potato halves in them. Air fry 

for 5 minutes. 
• Open the basket, and sprinkle about 1 ½ tablespoons of shredded cheese into each potato skin. Air fry 

for 4 to 5 minutes, until the cheese melts. 
• Remove the potato skins from the air fryer, sprinkle with chopped crispy bacon, sliced scallions, and a 

teaspoon of sour cream.  
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