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Snow? Wind? Bring it on! 

Edgewater Community 

Newsletter 
J U N E  2 0 2 6  

Pool Damage ...  
After submitting the report from a pool consultant with the insurance 
company, our claim was rejected as not covered under our policy. 

What next? … 
The Board will be meeting with pool designers and consultants to see what 
options are available to construct a new pool. This will be an ongoing effort 
to obtain a replacement that fits the community’s needs. 

Annual Meeting and Elections ... 
The Annual Association Meeting and election will take place on 
Sunday, June 14 at 4:00 pm., via Zoom, as in the past several years. 
Charlie Sist (1003) and Laura Stewart-Beach (1001) as well as 
Victor Merlo (306) as a petitioned nominee will all be on the ballot. 

It is important that all eligible residents submit their vote and show 
support for the community. Past elections have had a poor turnout 
with many choosing to not turn in a ballot. This is your community, 
show support for your volunteer board of managers!  
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BOARD OF MANAGERS 

 

David Gayley, President 

(609) 610-8406 

debg5224@gmail.com 

 

Tom Krzeminski, 1st Vice President 

(716) 713-2522 

tomsuz916@gmail.com 

 

Laura Stewart-Beach, 2nd V-President 

(239) 8450-9426 

lauragracestewart1625@gmail.com 

 

Charles Sist, Treasurer 

(936) 665-7668 

carlito_too@yahoo.com 

 

Kimberly Alonge, Secretary 

(716) 753-0453 

68elvis@gmail.com 

 

 

 Sunrise at Edgewater ... 
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No Bake Lemon Cheesecake 
 

Ingredients 
2 1/2 cups cream cheese softened 
1 cup powdered sugar 
1 1/4 cups heavy cream 
1/4 cup + 1 tablespoon lemon juice 
1 cup lemon curd 
Cheesecake Crust 
1 1/2 cups Graham cracker crumbs 
1/3 cup white sugar 
1/3 cup unsalted butter melted 

Instructions 

 Combine Graham cracker crumbs with the white sugar and melted butter.   Transfer to a 
9-inch pie dish and refrigerate while you prep the filling.  

 In a mixing bowl with a beater attached, add your softened cream cheese and powdered 
sugar, and beat until smooth. Add the heavy cream, lemon juice, and yellow food coloring, 
and beat until smooth and thick. 

 Transfer the mixture onto the prepared pie crust. Refrigerate overnight. 

 Remove from the refrigerator and top with the lemon curd. 
Note:  You can use a pre-made 9-inch graham cracker or cookie crust. 

Pesto Pasta Salad 

Ingredients 
8 oz dried pasta, use a short pasta such as penne, rotini, macaroni or 
something similar 
15 oz can white kidney beans or great northern beans drained and rinsed 
½ cup pesto sauce homemade or store bought 
1 cup grape or cherry tomatoes halved 
¼ cup Italian salad dressing 
¼ cup sliced kalamata olives 
¼ cup shredded Parmesan cheese 
¼ cup toasted pine nuts (optional) (sprinkle on before serving) 

Instructions 
1. Cook pasta according to package directions.  Drain and rinse in cold water. 
2. Meanwhile in a large bowl combine the pesto, Italian dressing, beans, tomatoes, olives, 

and cheese. Stir in pasta. 
3. Store in the refrigerator until ready to serve. Top with toasted pine nuts just before 

serving. 
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