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Snow? Wind? Bring it on! 

Rick, plowing snow with the Gator  

Winter Wonderland ... 

Edgewater Community 

Newsletter 
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Planned Power Outage … 
On  Saturday May 6th, and again on Saturday May 13th, power will be out to the entire Village 
of Westfield Electric System.  These outages are required for us to replace the tap switch on our 
115 kV transmission line at our interconnection point with the electric transmission system.  
We are planning this work to be done simultaneously with 2 switch replacements National Grid 
has to do at the same site to minimize outage time. We expect to begin switching power off 
around 5:00 AM in order to be ready to start work at 6:00 AM on both days.  Outages are 
expected to last approximately 12 hours on the 6th, and 8 hours on the 13th.  This could 
change depending on unforeseen circumstances. We understand this will present problems for 
the community but is necessary to complete this work so we can keep our system in good 
working order and minimize future unplanned outages due to the age and condition of 
infrastructure. This transmission line is our only connection to the power grid, so it is critical 
that we complete this work. There is no time to do this that isn't an inconvenience for someone, 
we tried to pick dates and times that were the best for the majority of residents, businesses and 
critical functions, as well as at a time when temperatures should be at a point where heating or 
air conditioning won't be as much of an issue. Please prepare in advance to be ready for these 
outages.  If the dates or times change for any reason, we will provide updates as we have them. 
Thank you in advance for your patience and understanding as we complete these necessary 
improvements. 

Water Heater Project Continues … 
We continue with the collection of water heater 
information, with nearly half  of the owners submitting the 
information or having the maintenance crew obtain it. 
This project is in the best interest of everyone, protecting 
your unit from potential damage as well as those of your 
neighbors. 
Contact the office if  you’d like us to check your water tank 
installation date. 

Reminders for 
Returning Residents 
The speed limit within the community is 10 
mph. It’s easy to overlook this, however, as 
residents return, more and more people will 
be walking the grounds. 
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BOARD OF MANAGERS 

 

Lee Davies, President 

(716) 720-2649 

captdavies@yahoo.com 

 

Colleen McCarthy, 1st Vice President 

(770) 289-5840 

mcbourne32@gmail.com 

 

Suzanne Krzeminski, 2nd Vice President 

(716) 713-2397 

skrzeminski9723@gmail.com 

 

Nanette Bartkowiak, Treasurer 

(716) 785-5000 

nbartkowiak53@gmail.com 

 

Kimberly Alonge, Secretary 

(716) 753-0453 

68elvis@gmail.com 
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Meeting Highlights- March 25, 2023 
 

Driveway Patching:  The entrance and exit roads patching has been started with more to 
be done, along with sealing, as the temperature permits.  
 

Concrete:  The 500 building will see a new sidewalk installed as contractor schedule 
and weather permits. All new sidewalk installations will be 48” wide when completed.  
This will help with snow removal and allow more pedestrian walking room on the 
sidewalks.  
 

Community Garden: Tony Lazarony will spearhead the gardena again this year.  If you 
want to have a spot in the community garden, contact Tony.  He did a great job last year 
and everyone had good gardens.  

 

Pool Preparation:  The chemicals are here and the crew has started the process of 
opening the pool.  
 

Nominating Committee Selection:  Colleen McCarthy is heading up the nominating 
committee.  Kimberly Nanette, and Suzanne are up for election.  We are looking for 
volunteers for the nominating committee; contact Colleen if you are interested in 
volunteering on the nominating committee.  The nominating committee will meet via 
Zoom and seek residents who are interested in running for a position on the Board of 
Managers.  
 

Tree Trimming  - As soon as weather permits, the arborist will walk the grounds to look 
at weather damage to determine what needs to be trimmed and/or removed.  
 

Heavy Wind: Yet another windy weekend at the lake. The wind speed was recorded at 
51 mph at 5:00 am on 3/25/23.  With that, we are happy to report there has been very 
little tree damage and only the office roof was affected to which the contractor will be 
back to repair.  
 

Office Laundry:  The washing machine is temporarily out of service as it needs to be 
replaced and we hope to see a new one in the next week or two.   
 

Drainage Issues:  Water pooling at the 1100 and 1200 buildings will be examined with 
recommendations for a new drain.  
 

Chimney Surrounds:  New surrounds are being replaced with metal as needed.  
 

1200 Building New Roof:  Proposals for replacing half the roof and the full roof were 

received.  We will ask the half roof proposals to submit full roof proposals as it will be 

more economical to replace the full roof all at once.  

 

Respectfully submitted, 

Kimberly Alonge, Secretary 
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Dog Walking… 

We all love our pets, but please pick up after them. Flashlights are 
inexpensive for those who go out in the evening. Be considerate of  
others. Walk your pet away from the buildings so they don’t relieve 
themselves against shrubs and flowers placed at units. 

From our residents … 
Dan and Stephanie Johnson - 1301 
Hi Rick and all our new neighbors, 
Dan and Stephanie Johnson here, new residents at 1301 soon to return from our southern hiatus; 2 months ocean-side, living the 
salt life in Crescent  Beach Fl (Saint Augie), and three months here in Islamorada living the Island Life in the FLA Keys. Returning 
home to our beloved Lake Erie in mid-April and promise to bring spring home in tow with us!! (And let me tell y'all it's way too 
damn hot down here!!)  Happy Spring and warm regards to all! 
 
John and Avery Jones - 1102 
Hi Rick, Friends & Neighbors -  We're looking forward to coming home on April12th.   The weather in Naples has been warm & 
dry.   Until recently couldn't go to beaches because of Red Tide (causes respiratory problems to people & sea creatures) and still 
debris on sand & in gulf from Sept hurricane.    The Red Tide warnings have just been lifted and we took subs down to the beach 
to watch sunset.   Nice way to spend a March evening in shorts & t shirts.   Not nearly as colorful & pretty as those on Lake Erie at 
Edgewater though!    
John & I have had some health issues this winter which have limited our activities.   We're doing better & so thrilled the guys are 
getting the pool ready.  Thanks JD & Ed. 
See you soon.   Avery & John (1102) 
 
Bob and Nanette Bartkowiak - 502 
Nanette and Bob Bartkowiak (part time Texans) are presently selling their home in Texas. Once the sale is completed they will be 
returning to Edgewater for an undetermined amount of time. Possibly even through winter? UGH! Their son who is an officer in 
the SpaceForce, and family have relocated to California for training at a base there. Nanette said, “While Texas is a nice place to 
spend winters it will be nice to return to our roots of WNY and be with extended family including a granddaughter.  
 
Monica Bruce and Judith Herr - 603 
Hello Neighbors! 
My sister and I bought 603 this past fall and I am excited to spend a month there this summer. While I live in Colorado, Monica 
lives about an hour away, so she is there quite often. I'm looking forward to paddling on the the lake, bicycling around the area 
and relaxing by the pool. I have a sweet dog named Violet, who loves to swim, and a partner named David, who loves to bicycle. 
Feel free to join us at a picnic table for Happy Hour or to watch the sunset! Jude 
 
Jeff and Laura Beech - 1006 
The Beach family is in Bonita Springs, we are loving the warmer climate! The big news is our son Garett Thomas Beach has 
Proposed to Miss. Alexa Ketchum, she said YES! The two love birds are engaged!  We plan to be back early June. See everyone 
then! Jeff Beach 1006 
 
Charles and DeAnn Sist - 1003 
We are loving our Spring here in Houston and are so excited that we will have a second Spring when we come "home". So looking 
forward to Winey Wednesday and beef on weck!! 
 
Pat Smith and Sandy Reale - 402 
Greetings from Punta Gorda,Florida. Another season of sun and connecting with Southern friends and family. Looking forward to 
our return on April 22nd and delighted that Tony Lazarony is heading up the Edgewater community garden again. We 
participate in a community garden here, so we are fortunate to be able to garden year round! Pat Smith & Sandy Reale 402 
 
Mike and Barb Breads - 305 
Mike & Barb Breads were promoted to Grandpa & Grandma Bibi by Oliver Michael Breads on March 2, 2023!  The little guy will 
check out Edgewater for a few days beginning June 25. 
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Coconut Cupcakes 

INGREDIENTS: 
3/4 pound unsalted butter at room temperature 
2 cups sugar 
5 extra-large eggs at room temperature 
1-1/2 teaspoons pure vanilla extract 
1-1/2 teaspoons pure almond extract 
3 cups all-purpose flour 
1 teaspoon baking powder 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
1 cup buttermilk 
14 ounces sweetened, shredded coconut 
Cream Cheese Icing (recipe follows) 

DIRECTIONS: 
Preheat the oven to 325 degrees. 
 
In the bowl of an electric mixer fitted with a paddle attachment, cream the butter and sugar until light and 
fluffy, about 5 minutes. With the mixer running on low, add the eggs one at a time, scraping down the bowl after 
each addition. Add the vanilla and almond extracts and mix well. 
 
In a separate bowl, sift together the flour, baking powder, baking soda, and salt. In three parts, alternately add 
the dry ingredients and the buttermilk to the batter, beginning and ending with the dry. Mix until just combined. 
Fold in 7 ounces of coconut. 
 
Oil the top of two muffin pans and line with paper liners. Fill each cup to the top with batter. Bake for 25 to 35 
minutes, until the tops are brown and a toothpick comes out clean. Allow to cool in the pan for 15 minutes. Remove 
to a baking rack and cool completely. Frost with cream cheese icing and sprinkle with the remaining coconut. 
 
Cream Cheese Icing (For 18 to 20 Large Cupcakes) 
1 pound cream cheese at room temperature 
3/4 pound unsalted butter at room temperature 
1 teaspoon pure vanilla extract 
1/2 teaspoon pure almond extract 
1-1/2 pounds confectioners’ sugar, sifted 
In the bowl of an electric mixer fitted with a paddle attachment, blend together the cream cheese, butter, and 
vanilla and almond extracts. Add the confectioners’ sugar and mix until smooth. Makes a cute and easy Easter 
dessert. 
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Weeknight Bolognese 

INGREDIENTS: 
Good olive oil 
1 pound lean ground sirloin 
4 teaspoons minced garlic (4 cloves) 
1 tablespoon dried oregano 
¼ teaspoon crushed red pepper flakes 
1¼ cups dry red wine, divided 
1 can (28 ounces) crushed tomatoes, preferably San Marzano 
2 tablespoons tomato paste 
Kosher salt and freshly ground black pepper 
1 pound dried pasta, such as orecchiette or small shells 
¼ teaspoon nutmeg 
¼ cup chopped fresh basil leaves, lightly packed 
¼ cup heavy cream 
Freshly grated Parmesan cheese 

DIRECTIONS: 
Heat 2 tablespoons of olive oil in a large (12-inch) skillet over medium-high heat.  Add the ground sirloin and cook, 
crumbling the meat with a wooden spoon.  Cook for 5 to 7 minutes, stirring occasionally, until the meat has lost its 
pink color and has started to brown.  Stir in the garlic, oregano, and hot red pepper flakes and cook for one 
minute.  Pour the wine into the skillet and stir to scrape up any browned bits.  Add the tomatoes, tomato paste, 1 
tablespoon salt, and 1½ teaspoons pepper, stirring until combined.  Bring to a boil, lower the heat, and simmer for 
10 minutes. 
 
Meanwhile, bring a large pot of water to a boil, add a tablespoon of salt and the pasta and cook according to the 
directions on the box. 
 
While the pasta cooks, finish the sauce.  Add the nutmeg, basil, and cream to the sauce and simmer for 8 to 10 
minutes.  When the pasta is cooked, transfer it with a slotted spoon or sieve to the pan with the sauce, saving the 
cooking liquid.  Cook for one minute, add the remaining ¼ cup of wine, and cooking liquid, if necessary to make 
enough sauce.  Serve hot with Parmesan on the side. 
 
NOTES: 
If you don’t have ground sirloin, substitute any ground meat such as chuck, turkey, or pork.  You can even 
substitute chopped mushrooms for a vegetarian dinner! 
If you don’t have shells, use any dried pasta that you like! 
If you don’t have cream or basil, you can leave it out! 


