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President's Notes

Hello All,

It is my pleasure to welcome our new residents:
Bob and Linda, 3 Blackburn Road and Deborah and Clive, 25 Flat Rock Road.  
Deborah is the daughter of Millie S. 

Last month Ken Foley and I completed our walk through of the property to identify 
areas to be painted and need carpentry repairs. More on these projects to follow in 
the next few weeks now that the weather is agreeable.

At this time, I would like to express extreme thanks to Claudette, Nancy C., Nancy 
S., Don Delery and Millie and Ron for their outstanding efforts in beautifying our 
Common Area gardens and plantings. They have extended many hours of difficult 
labor. Great work by the Landscaping committee. Thanks also to Richard in the 
design and delivery of our new signs and assisting with pruning

Recently we experienced a break-down of some systems in the Pump House which 
resulted in a severe drop in the water storage tank and a loss of water pressure and
flow throughout the property. The alarm notification worked but unfortunately, no 
one was aware of this until water pressure issues were present. The components 
that failed were not connected to the alarm system. The Board will be voting on a 
variety of comprehensive upgrades in the controls, pumps, meters, motors, etc. A 
new communication system will be part of the controls that will automatically notify 
Hampstead Water, our service provider, of most any negative issue in the Pump 
House.

Just a reminder that it is important to have your heating system serviced regularly 
in order to guard against elevate levels of carbon dioxide. Also, the efficiency of a 
serviced system will save you dollars in the long run.

Stay Safe & Healthy

Gene

http://www.hadleighwoods.com/


A Note from our Management Company

Dear Homeowners, 

I hope you and yours are all well in this Covid 19 environment.  All your regular 
maintenance services are in effect. The only changes we have noticed in 
maintenance and construction is that contractors are extremely busy and seem to 
be more expensive than usual. We have theorized that if more people are home, 
they are more likely to want to do a project that is needed or wanted. There is a 
shortage at stores such as Lowes and Home Depot of the usual items of toilet paper
and cleaning supplies. But there is also a shortage of gardening tools and supplies 
being used by owners that are filling time with new hobbies. The Board will be back 
to meeting regularly now that there is an understanding of the crisis and how to 
deal with it. Meetings may be in person or on line. The routine items have 
continued. There will be discussion with the Board of pump house repairs, septic 
leach field replacement and painting of various areas of the property. You will have 
access to this information in the minutes that will be provided. Please stay well. I 
look forward to the opportunity to see you again in person.

Sincerely, 
Ken Foley
NextGen

Food for Thought
Goodness from Grapefruits: 

Originally developed in Barbados, grapefruits were a cross
between sweet oranges and pomelos; the name comes from
the way the fruits grow in bunches, like giant grapes. Their
unique flavor combines sour, bitter and semi-sweet, and
their flesh can be red, pink, or white. 

Half a medium grapefruit delivers about half of our daily
vitamin C, plus carotinoids and phytochemicals such as naringenin and limonin. One
study found that consuming grapefruit is was associated with lowering risk of lung 
cancer. 

Enzymes in grapefruit are thought to promote weight loss but a 2017 study failed to
back up these claims. 

You also may have heard that people taking certain medications particularly statin 
drugs for cholesterol should avoid grapefruit and grapefruit juice. Most of the 
interactions involve too much of the drug staying in your body, though in a few 
cases, fexofenadine/Allegra, grapefruit causes less to enter your system. Check 
with your doctor, but most studies find that the reaction issues involve quantities of 
grapefruit beyond normal intake. Experts say that, with the exception of 
simvastatin/Zocor, it is safe to take statins with customary amounts of grapefruit 
products such as one glass of commercially available grapefruit juice or half a 
grapefruit.   

Claudette



C  ommunity Activities

Currently in NH some retail stores, restaurants, golf courses and hair salons are open with 
restrictions, for comprehensive NH Covid-19 guidelines you can access the following link: 

https://www.covidguid  ance.nh.gov/

Based on this information the following will be open with restrictions on June 1. See
the site for more specific details.

 Acupuncture  Beaches  Body Art  Cosmetology  

 Health and Fitness  Massage  

https://www.covidguidance.nh.gov/sites/g/files/ehbemt381/files/inline-documents/2020-05/guidance-massage.pdf
https://www.covidguidance.nh.gov/sites/g/files/ehbemt381/files/inline-documents/2020-05/guidance-health-fitness.pdf
https://www.covidguidance.nh.gov/sites/g/files/ehbemt381/files/files/inline-documents/guidance-cosmetology_0.pdf
https://www.covidguidance.nh.gov/sites/g/files/ehbemt381/files/inline-documents/2020-05/guidance-body-art.pdf
https://www.covidguidance.nh.gov/sites/g/files/ehbemt381/files/files/inline-documents/guidance-beaches.pdf
https://www.covidguidance.nh.gov/sites/g/files/ehbemt381/files/inline-documents/2020-05/guidance-acupuncture.pdf
https://www.covidguidance.nh.gov/


Recipes:

Anyone interested in sharing a recipe please send via email to Suzanne by June 
19th.  Thanks Claire for this!

How to Spatchcock a Turkey:

To spatchcock a turkey, you need a pair of sharp kitchen shears, big knife, possibly a small paring 
knife and, of course, your turkey.

Flip the turkey breast side down and turn the neck side towards you.

Using a pair of kitchen shears, cut down the back of the turkey starting at the neck. Follow the spine 
down to the tail, cutting through each bone.

You may run into a big bone toward of the middle of the turkey. If the scissors aren't doing the trick, 
switch over to a knife.

Once you've cut one side, just do the same to the other.
Remove the entire backbone and flip the turkey over, breast-side up.

Place both hands on the center of the turkey breast and press down firmly to break the breast bone. 
Need more leverage? Stand on a kitchen stool.

Once broken, tuck the wings back below the bird and huzzah! You've got a spatchcock turkey.

Now, don't throw away the backbone. Cut it in half, place it in a pan and it's a great base for stock., 
with root vegetables and any herbs you like. 

Bring the stock water up to a boil, reduce the heat and gently simmer it for an hour to an hour and a 
half. Cool to room temperature, strain your liquids and you have a delicious home stock.



Pets Pets Pets!

We all love our pets – or our Grand-pets - so why not show them off?  If
anyone is interested in "featuring" a favorite pet or animal picture in the
Gazette please forward a pic and bio to Suzanne by June 19th or drop one

off.

June pet of the month

This is Brody – Millie and Ron’s Grand-dog 

“Every moment is a fresh beginning.”“Every moment is a fresh beginning.”
- T.S. Eliot- T.S. Eliot


