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Snow? Wind? Bring it on! 

Rick, plowing snow with the Gator  

Winter Wonderland ... 
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Community Garden Success ...  

The community garden, spreadheaded by Tony Lazarony (505) was a huge 
success this year with great participation by many community families. 

Dog Park completed The 

dog park was recently completed by Ed 
and Jimmy. The guys did a great job and 
the park should last for years to come. 

Community 
Discussion ...  

What shall we do with the proceeds 
from the community sale? There will 
be a meeting on Wednesday, 
September 7 at 7 p.m. in the pool 
building to discuss ideas for the use of  
the proceeds. Everyone is invited to attend. If  you are unable to attend but would 
like to submit an idea, please contact Colleen McCarthy at (770) 278-5840. 
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A simple email in lieu of this consent form will work just 
as well … please let us know you want your unit checked. 
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Saucy Vegetable Tofu 
 
Here's a great way to use your veggies from your garden.  There are several benefits 
of eating Tofu, especially if you don't eat meat.   A rotisserie chicken is a 
good substitute for a quick and yummy dish.  
 

Ingredients 
8 ounces uncooked whole wheat spiral pasta 
1 large onion, coarsely chopped 
1 large green or sweet red pepper, coarsely chopped 
1 medium zucchini, halved lengthwise and sliced 
1 tablespoon olive oil 
1 package (16 ounces) firm tofu, drained and cut into 1/2-inch cubes 
2 cups meatless spaghetti sauce - homemade is best! 
Your favorite herbs (optional) 
 

Directions 
Cook pasta according to package directions. Meanwhile, in a large skillet, saute the 
onion, pepper and zucchini in oil until crisp-tender. 
Stir in tofu and spaghetti sauce; season with your favorite herbs, heat through. Drain 
pasta; serve with tofu mixture. 
Adapted from M&Me 

Spectacular Overnight Slaw 
Ingredients 
1 medium head cabbage, shredded 
1 medium red onion, thinly sliced 
1/2 cup chopped green pepper 
1/2 cup chopped sweet red pepper 
1/2 cup sliced pimiento-stuffed olives 
1/2 cup white wine vinegar 
1/2 cup canola oil 
1/2 cup sugar 
2 teaspoons Dijon mustard 
1 teaspoon salt 
1 teaspoon celery seed 
1 teaspoon mustard seed 
 

Directions 
Combine cabbage, onion, peppers and olives. In a 
large saucepan, mix remaining ingredients; bring to a 
boil. Cook and stir for 1 minute. Pour over vegetables, 
and stir gently. Cover and refrigerate overnight. Mix 
well before serving. 


