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Snow? Wind? Bring it on! 

Edgewater Community 
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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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Valentine's Hugs (Pretzel 
M&Ms) 
Ingredients 

• 35 Hershey's Hugs 

• 35 Pretzels Square or Small Pretzels 

• 35 M&M's in seasonal colors 

Sprinkles if desired 
Instructions 

• Preheat the oven to 175°F and line a baking pan with 
parchment paper. 

• Lay out pretzels and top with unwrapped Hershey's Hugs. 

• Bake approximately 4-6 minutes or just until the Hugs become 
soft and shiny (but not melted, they will continue to melt once 
removed from the oven). 

• Remove from the oven and immediately top with M&Ms. 

Cool completely and serve... These are adorable put in a mason jar 
and tied with a ribbon as a gift! 
Notes 
Don't overcook the chocolate, it should be softened enough to stick to the pretzel. 
Change the color of the M&Ms based on the holiday or occasion. 
Cool completely before storing. 

Mississippi Pot Roast 
Ingredients 
• 4 to 5 pound chuck roast or pot roast 
• 1 ounce ranch seasoning mix 1 packet, about 2 
tablespoons 
• 1 ounce au jus gravy mix or brown gravy mix, low 
sodium, 1 packet 
• 6 pepperoncini peppers plus ½ cup juice 
¼ cup butter 
Instructions 
• In a large skillet, over medium-high heat, brown the roast 
for about 5 minutes per side. My crockpot has an insert that 
lets you brown and then cook in it; if  you don't have this type, 
a large skillet will work to brown the roast.  
• Place roast in the bottom of a 6-quart slow cooker and pour in the pepperoncini juice. 
Sprinkle the dry ranch dressing mix and au jus gravy mix over the top of the roast. Add the 
pepperoncini peppers and sliced butter on top of the roast. 
• Cover and cook on low for 8-10 hours or until the roast is fork-tender. 
• Once the roast is cooked, shred it with a fork and mix it into the juices in the slow cooker. 
• Serve over mashed potatoes, egg noodles, or rice. 
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