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Snow? Wind? Bring it on! 
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Edgewater Community Sale Part II ~ August 7-8 ... 
Garage Sale Part II - Didn't get to 
donate the last time?  We are taking 
donations in the Pool House, starting 
today through Thursday, August 6th 
for our Edgewater Community Last 
Chance Sale, open to the public, on 
Friday August 7th from 10am-
2pm. Please reach out to Nan, Taffy, 
or Kimberly with any questions!   
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Copycat Starbucks Spinach Feta Wrap 
Ingredients   
• 1 10 inch tortilla gluten free, if  needed 
• 2 large egg whites 
• 1/2 cup spinach fresh or thawed from frozen 
• 4 sun dried tomatoes chopped 
• 2 tablespoons feta cheese crumbled 
• 1/4 teaspoon salt 
• 1/8 teaspoon pepper 
 
Instructions 
1. Coat a non-stick skillet with oil or cooking spray and 

place over medium heat. When hot, add your egg whites 
with salt and pepper. Fold over and cook both sides. 
Remove from the pan. 

2. Add your fresh or thawed frozen spinach and cook, 
covered, for 1-2 minutes or until wilted. 

3. In the center of the tortilla, add your egg whites, wilted 
spinach, sun-dried tomatoes, and crumbled feta, and 
wrap up. 

4. Place it back on a skillet and brown all sides, or crisp it 
up in a panini press. 
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Baked Feta Pasta (Tik Tok Pasta) 
 
Ingredients 
• 2 pints (20 oz) grape tomatoes 
• 5 medium garlic cloves, peeled and halved 
• 1/2 cup extra-virgin olive oil 
• Salt and freshly ground black pepper 
• 7 - 8 oz. block feta cheese (sheep's milk variety, such as Murray's), drained 
• 10 oz. dry pasta such as campanelle, rigatoni, rotini, penne, bow tie, or 
 cavatappi. Fettuccine Works great too.  
• 1/4 cup thinly sliced fresh basil 
• 1/4 tsp crushed red pepper flakes, or more to taste 
• 1/2 cup reserved pasta water 
 
 
Instructions 
1. Preheat the oven to 400 degrees. 
2. Add grape tomatoes and garlic to a 3 

quart baking dish. Toss with olive oil and 
a few pinches of salt and pepper. Place 
the feta in the center of tomatoes, turn to 
coat with oil. 

3. Bake in the center of the preheated oven 
for 30 minutes. 

4. Then remove the baking dish, raise the 
oven rack up to upper 1/3 of the oven. 
Return the baking dish to the oven and 
increase the oven to 450 degrees. Bake 
until tomatoes and cheese are starting to 
brown slightly, about 10 minutes longer. 

5. Meanwhile, boil pasta to al dente in salted 
water. 

6. Reserve 1/2 cup pasta water and right 
before draining the pasta.  

7. Smash the tomatoes, garlic, oil and feta 
together with the back of a wooden 
spoon. Toss pasta in the mixture along 
with basil and red pepper flakes. 

8. Thin mixture with a few tablespoons of 
pasta water at a time to reach desired 
consistency. Season with salt and pepper 
as needed. Serve warm. 



P A G E  8  I S S U E  8  



P A G E  9  I S S U E  8  


