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Snow? Wind? Bring it on! 

Edgewater Community 

Newsletter 
A P R I L  2 0 2 6  

Nominating 
Committee ...  
The Nominating Committee, headed by 
board 1st vice-president Tom Krzeminski 
and Secretary Kimberly Alonge is looking 
for volunteers. The annual election will be 
June 7 during the annual meeting. 
Volunteers should contact either Tom or 
Kimberly if they are interested in serving. 
The only stipulation is that volunteers must not be seeking an elected 
position. Terms that expire this year are Charlie Sist and Laura Stewart-
Beach. Both plan on seeking another term. 

Stray Cat … 

Many residents have reported a very friendly stray cat wandering 
throughout the community.  If it is not claimed by the end of this week 
we will contact the Westfield Stray Cat Rescue and have it picked up. 

Parking Enforcement ...  
With the return of our community snow birds comes the reminder to 
begin seasonal parking enforcement. Each resident is allowed only one 
vehicle to be parked in front of a building. An additional vehicle can be 
parked across from the buildings in any overflow/visitor parking area. 
Bicycles must be stored in a bike rack. 

Pool Restoration ...  
The maintenance crew is working hard to do some serious restoration to 
the pool. Replacement tiles are going to be installed, the pool stair guide 
and deep end markers will be repainted. Coping joints will be re-sealed 
and the entire pool will be cleaned and power washed. The goal is to 
have the pool in operation before Memorial Day. 
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 Sunrise at Edgewater ... 

Key notes from the March Board meeting.  
 
March 2026 fiscal status is as follows: Lake Shore Savings- 
Reserve- $108,045.12, Lake Shore Savings Checking- 
$16,488.20 for a grand total of: $124,533.32  
 
Roads/Driveway, there is 1 pallet of patching repair material 
purchased for road repair. (potholes, cracks) the men will repair 
potholes and issues when the weather is warm enough. 
 
The pool and Restoration/Repair: The pool will be drained in 
near future. Repairs to Tiles and Grout will occur plus repainting 
lines as well. 
 
There was a sewer back up in 700 building, the plumber was 
called in to repair and fix clog. 

All residents need to be aware that Diapers, Flushable 
Diapers, Flushable Wipes are not appropriate for the 
septic system at Edgewater Condominium’s.  

  
The storm had sustained 50 mph winds for a prolonged period 
creating tree damage. It also created damage to many of the 
buildings by removing shingles. The only building that had no 
damage to the roof was the 400 building. The shingles will be 
replaced, and roof repairs will occur. 
 
Next Meeting: April 25, 2026, at 11am. 

mailto:debg5224@gmail.com
mailto:tomsuz916@gmail.com
mailto:lauragracestewart1625@gmail.com
mailto:laurastewartbeach@aol.com
mailto:carlito_too@yahoo.com
mailto:68elvis@gmail.com
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The Importance of Unit Access ...  
Every owner is required to leave a key or access code to their unit. The reason for this came 
up this past weekend when a water leak was discovered at a unit and we were unable, 
initially, to gain access because the owner had not followed the requirement. The inability 
to gain access during an emergency may require us to break a window and in that case, the 
cost goes back on the owner. 

Access is an absolute necessity when an emergency arises and also for unit checks during 
extremely cold weather. Please make sure the office has a working key or current access 
code. 

Bicycle Storage ...  
The bike racks are now back for use. Stored bikes in the pool building must be removed from 
the pool building by May 15. 

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 at this time.  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.   
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Stuffed Chicken Breast  
 

Ingredients   

4 small chicken breasts skinless and boneless   

1 teaspoon salt 

1/2 teaspoon pepper 

1 teaspoon smoked paprika  

6 ounces + 2 tablespoons cream cheese 1/3 cup parmesan cheese 

1/3 cup feta cheese  

1 cup baby spinach chopped  

1/4 cup sun dried tomatoes packed in oil 

1 tablespoon butter to cook 

 

Instructions 

1. Butterfly your chicken breasts by slicing them horizontally through the middle and 
stopping just before it cuts them in half. Sprinkle the outside with salt, pepper, and smoked 
paprika. 

2. In a small bowl, mix together the 
cream cheese, parmesan cheese, feta 
cheese, baby spinach, and sun dried 
tomatoes.  

3. Stuff the chicken breasts with the 
filling, and use toothpicks to hold 
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Air Fryer Cabbage  
 

Ingredients 

1 green cabbage 2 to 2 1/2 pounds, washed and dried completely 

2 tablespoons olive oil or melted butter  

• 2 tablespoons Dijon mustard  

• 1/2 tablespoons Italian Seasoning  

• 1 teaspoon Smoked Paprika 

• 1/2 teaspoon pepper 

1/2 teaspoon pepper 
 

Instructions  

1. Preheat the air fryer to 375°F (190°F). 2. In a small bowl, whisk together the olive oil, 
Dijon mustard, Italian seasoning, and pepper.  

3. Slice the cabbage down the 
core so you're left with two 
halves. Slice into 1 to 1 1/2-
inch wedges. You should get 2 
to 4 wedges from each half.  

4. Brush the oil mixture on 
both sides of each wedge and 
place a single layer in the 
greased air fryer basket.  

5. Air fry for 8 minutes, or 
until golden brown around 
the edges. Remove from the air 
fryer and season with salt and 
serve. 
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