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Snow? Wind? Bring it on! 

Rick, plowing snow with the Gator  

Winter Wonderland ... 

Don’t forget to fill in 
a Consent Form!! 
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Lake Access Stairs ...  

Stormy season is quickly approaching and the lake access stairs have been stored 
and secured. They’ll go out again in the Spring. 

 

Pool Closing ...  
With Fall upon us and the weather 
turning colder, we have to close the pool, 
ending the season. 

A new clock and umbrellas have been 
purchased from proceeds of the summer 
sale and will be put to good use when we 
reopen in the Spring! 

Office Renovation, 500 Building Repairs & 
Sidewalks ...  
The office building renovation has begun, which involves all new roof, windows, 
doors and siding. It was delayed for a bit but will resume shortly and be finished 
before winter begins. The 500 building repair contractor should begin the repair 
process on the lakeside of units 508 and 509 within the next week. Masonry and 
More scheduled sidewalk and patios to be done in October. We are waiting for 
confirmation on that project. 

New Television in 
Lounge ... 
A new 75” television has been 
purchased for the lounge from 
summer sale receipts. Ed and Jimmy 
finished mounting it and it’s ready for 
the Bill’s game this weekend! 
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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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Beef and Noodles 
Ingredients 
3 tbsp. flour 
1 tsp. seasoned salt, divided 
1 tsp. ground black pepper, divided 
1 1/2 lb. beef stew meat (or chuck roast), cut into 1" pieces 
2 tbsp. butter 
1 tbsp. olive oil 
1 yellow onion, chopped 
12 oz. sliced mushrooms 
4 garlic cloves, chopped 
1 qt. beef stock  
2 tbsp. Worcestershire sauce 
4 sprigs of thyme 
1 12-oz. bag frozen egg noodles, such as Reames brand 
Sour cream and chopped parsley, for serving (optional) 
Directions 

1. In a large bowl, combine the flour and 1/2 teaspoon each of seasoned salt and black pepper. Add the cubes of beef to 
the bowl and stir until well coated. 

2. Heat a large Dutch oven over medium-high heat. Add the butter and olive oil, swirling to coat the bottom of the pan. 
Place the meat in a single layer 
and cook until golden brown, 4 
to 5 minutes. Stir the beef and 
let brown on another side, 3 to 
4 minutes. Remove the Dutch 
oven from the heat and transfer 
the beef to a plate. 

3. Reduce the heat to medium 
and add the onion, 
mushrooms, garlic and 


