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Snow? Wind? Bring it on! 

Edgewater Community 

Newsletter 
M A Y  2 0 2 6  

Pool Damage ...  
The pool was damaged during a recent downpour, lifting it and cracking 
it in several places. According to a pool expert that examined it, the 
damage is extensive and the pool must be replaced. 

The Cause … 
The pool was drained to perform repairs and maintenance. The County 
Health Department told us last year that the safety stripes needed to be 
repainted. We also had planned on repairing and replacing missing and 
damaged tiles and coping. A torrential downpour dumped two inches of 
rain in a very short time and hydrostatic pressure from the groundwater 
lifted the pool several inches in different spots, cracking the fiberglass 
liner and likely breaking pump feed lines. One resident commented that 
the pool should not have been drained during the wettest season. This is 
just not true (see page 3). 

The Future … 
We have filed a claim with our insurance and once the report from the 
inspector is received, will move forward with a replacement. The pool 
and access to the pool area are off limits to everyone. Steps will be taken 
to make sure residents still have areas to relax and sunbathe. The pool 
building and firepit areas will still be available for use throughout the 
season. 
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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. 

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 14 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. 

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 one of the association provided bike racks. 

Turkey and Cucumber Roll-Ups 
Ingredients you'll need 
Oven Roasted Turkey Breast Lunchmeat 
1 large cucumber 
Classic Hummus - 1/2 Cup 
Fresh Dill - 1 Tablespoon, chopped 
Black Pepper 1/4 tsp black pepper  
Instructions 

Step 1-In a small bowl, mix together 

hummus, chopped fresh dill and black 

pepper.  

Step 2-Using a vegetable peeler, slice the 

cucumber into thin, long strips. 

Step 3-Lay out the slices of deli turkey on a clean surface. 

Step 4-Spread a thin layer of the hummus mixture evenly over each slice of turkey. 

Step 5-Place a cucumber strip on one end of each turkey slice. 

Step 6-Roll up the turkey around the cucumber strip, creating a roll-up. 

Step 7-Repeat until all the turkey slices are rolled up. 

Step 8- Slice each roll-up in half diagonally. 
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One-Pan Lime Chicken and Cilantro Rice 

Ingredients You Will Need: 

6 Boneless Skinless Chicken Thighs, 1.4 - 2.2 
lbs. 
1/2 Tbs McCormick Smoked Paprika and 
Garlic Seasoning, 3.12 oz Bottle 
 1/2 Tbsp Dried Cilantro   
3/4 tsp Onion Powder , divided 
3 Limes , juiced, zested, divided 1/4 cup plus 
1 Tbsp juice and 2 tsp zest needed 
2 Tbsp Butter 
2 Tbsp Minced Garlic 
1 1/2 cups Basmati Rice 
1/2 cup Finely Chopped Fresh Cilantro 
3 cups Chicken Stock 
1/2 Tbsp Salt , divided 
1/2 Tbsp Ground Black Pepper , divided 
1 Tbsp Olive Oil 
 

Instructions 
Step 1- Pat the Chicken (6) dry and season evenly with Smoked Paprika (1/2 Tbsp) , Dried 
Cilantro (1/2 Tbsp) , Onion Powder (1/4 tsp) , Salt (1 tsp) , and Pepper (1 tsp) . Drizzle 1 
Tbsp of Lime Juice (3) over the chicken. 

 
Step 2- Heat Olive Oil (1 Tbsp) in a large skillet at medium-high heat. Place chicken thighs 
skin side down and sear for 5 to 6 minutes on each side until golden and crispy. Remove 
chicken from the skillet and set to the side. 

 
Step 3- Lower skillet heat to medium. Add Butter (2 Tbsp) and Garlic (2 Tbsp) , stirring for 1 
minute until the garlic is fragrant. 

 
Step 4- Add Basmati Rice (1 1/2 cups) , 1/4 cup of lime juice, lime zest, Onion Powder (1/2 
tsp) , Salt (1 tsp) , and Ground Black Pepper (1 tsp) . Cook for 1 minute. 

 
Step 5- Add Fresh Cilantro (1/2 cup) and Chicken Stock (3 cups) . Stir to fully immerse rice 
in stock. Bring ingredients to a slight boil then slightly reduce the heat to medium-low. 

 
Step 6- Return the chicken thighs to the skillet skin side up, cover with lid, and simmer for 
15 minutes until the rice is fully cooked and the liquid is absorbed. 

 
Step 7- Remove from heat and allow the chicken and rice to rest uncovered for 10 minutes. 
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