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Snow? Wind? Bring it on! 

Edgewater Community 
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Edgewater Community Sale ~ July 31 - August 1 ... 
The Edgewater Community Sale will take place on July 
31st from 9 - 3 and August 1st from 9 - 1 in the pool 
building. 

 Donations of household items can be left in 
the building  between July 20th - July 29th. All items 
should be clean and in good working order.  No  books 
or clothing will be accepted.  If  you have large items, 
assistance can be provided by the staff. 

PLEASE NO DONATIONS BEFORE JULY 20TH ~ there is 
a private event on the 17th 

Volunteers are needed to assist with pricing/
organization and the sale itself.  A signup sheet will be 
located on the kitchen counter in the pool 
building beginning July 20th.  For questions contact 
Marilyn Gollnitz 716-326-2992. 
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Dense Bean Salad 
This dense bean salad is loaded with chickpeas, white 
beans, crisp vegetables, feta, and a tangy red wine 
vinaigrette. It is fresh, filling, and perfect for meal 
prep. 

 
Ingredients 
1 (15.5 ounce) can chickpeas drained and rinsed 
1 (15.5 ounce) can navy beans or cannellini beans, 
drained and rinsed 
2 tomatoes diced 
1 English cucumber diced 
1 bell pepper diced, any color 
½ cup crumbled feta cheese 
¼ cup finely diced red onion 

Dressing 
¼ cup olive oil 
2 tablespoons red wine vinegar 
1 tablespoon lemon juice 
1 clove garlic minced 
½ teaspoon dried oregano 
¼ teaspoon salt 
¼ teaspoon black pepper 

Instructions 

In a medium bowl, combine chickpeas, navy or cannellini beans, tomatoes, cucumber, 
bell pepper, feta cheese, and red onion. 

In a small bowl, whisk together olive oil, red wine vinegar, lemon juice, minced garlic, 
oregano, salt, and black pepper 

Pour the dressing over the salad and toss well to combine 

Cover and refrigerate for at least 1 hour before serving 
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Banana Pudding 
Easy banana pudding is a no-bake 
classic with layers of fresh bananas, 
smooth vanilla pudding, and fluffy 
whipped cream. 

 
Ingredients 
1 (8 ounce) package cream cheese 
softened 
1 (14 ounce) can sweetened condensed 
milk 
1 (5.1 ounce) box instant vanilla 
pudding mix 6 serving size 
2 cups whole milk 
1 teaspoon vanilla extract 
3 cups heavy whipping cream 
¼ cup powdered sugar 
5 bananas ripened 
1 (11 ounce) package vanilla wafers 

Instructions 

1. In a large bowl, combine the cream cheese with the condensed milk. Use a hand mixer to 
beat until fluffy. 

2. Add in pudding mix, milk, and vanilla. Continue beating until well combined. 

3. In a separate bowl, beat the heavy whipping cream until soft peaks form. Add the 
powdered sugar and continue beating; stop as soon as you see stiff  peaks forming. 

4. Reserve 2½ cups of whipped cream for topping. Carefully fold the rest of the whipped 
cream into the pudding mixture. 

5. Line the bottom of a glass trifle bowl with vanilla wafers. Top with sliced bananas, 
followed by a layer of the pudding mixture, ensuring that the bananas are completely 
covered. Repeat layers until all ingredients are used. 

6. Top with the reserved whipped cream. Cover and refrigerate 4 hours or overnight. 

7. Garnish with 
additional banana 
slices or crumbled 
vanilla wafers just 
before serving, if  
desired. 
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