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President's Notes

Hello All,
Due to the concerns over the coronavirus, there were no Board of Directors 
meetings in March or April. However, work is still being completed on some 
upcoming projects. Some of these projects include:

 Power Washing and Painting of Bulkheads

 Identifying the homes that will need trim boards replaced around the 
garage and basement walk-out doors. This will be the first phase of this 
project. The homes with the severest issues with deterioration will be ad-
dressed in this phase. Please be advised that as owners, we are responsible 
for repairs, painting, etc. to the frames of the rear and basement doors. The
name of the carpenter who will be completing the trim work replacement 
can be forwarded to any owner who wants to get repairs done.

 Identifying the homes that need the wrought railing to be painted as well as
the base of the column by the front door.

 Completion of the removal of dead shrubs and installation of replacement 
shrubs.

 Crack filling of the major cracks in the pavement on Hadleigh Road.

Stay Safe & Healthy Gene

http://www.hadleighwoods.com/


A Note from our Management Company

Dear Homeowners,

The services to the property are still in motion. The landscapers have been busy 
with their duties and the grounds are shaping up after all that comes with the 
winter months. Gene and I walked the property and observed each unit to identify 
miscellaneous repairs to common components of the buildings such as entry and 
garage door trim as well as siding in some areas. Gene will present the owner’s 
portion of repairs in a separate note on behalf of the Board. The front porch hand 
rails at each unit and base of the front columns will touched up when the weather 
allows and volunteers are sought. The catch basins were all cleaned on schedule by 
Bellmore Companies. Some of the lawn areas need to be seeded. However, there 
are areas that clean up of dogs needs more attention. Lawn repairs will not be 
made in these areas until proper care is taken to walk the dogs in different 
locations. Let’s all hope this pandemic comes to a swift conclusion. Thank you for 
your cooperation when needed and take care.

Sincerely, 
Ken Foley NextGen

Food For Thought

Women’s Health Connection March 2020: Benefits of Colorful Produce:
Color Vegetables Nutrients Benefits
Orange Carrots, 

pumpkin, 
squash, sweet 
potato

Vitamins A and C Vitamin A is 
important for 
eye health, 
Vitamin C boosts
immunity. 

Red Tomatoes, 
rhubarb, 
radishes, 
watermelon

Lycopene and 
flavonoids

Antioxidants 
may reduce risk 
of some cancers

Purple/Blue Beets, 
blueberries, 
eggplant, red 
cabbage

Anthocyanins 
(phytochemicals)

Reduces 
inflammation



Green Asparagus, 
beans, broccoli, 
cabbage, celery, 
cucumber, 
green lettuce, 
spinach

Folate and 
Vitamin K

Folate prevents 
birth defects, 
Vitamin K helps 
with blood 
clotting

White Allium vegetable
family: Chives, 
garlic, leeks, 
onion, scallions

Flavonols, 
organo-sulfer 
compounds

May reduce the 
risk of prostate 
cancer

Claudette

Quarantine May 2020: 

Nesmith Library: May 13, 2020

[VIRTUAL] Nesmith Library Book Group Meeting
06:30pm
THIS IS A VIRTUAL PROGRAM. It will be held online using a virtual meeting service. Please 
contact Adult Programming Librarian Maria at mschroeter@nesmithlibrary.org  (link 
sends e-mail) for details and access to the meeting. 

--------------------------------------------------------------------------------------------------------------------------------------------

Mutual Aid Groups Help Communities Connect While Staying Apart

Whether you feel lonely or want to safely support your neighbors, AARP has re-
sources and volunteers to help with friendly phone calls

https://patch.com/new-hampshire/windham/s/h27kg/aarp-mutual-aid-groups-site-helps-towns-rally-
during-coro  navirus

https://patch.com/new-hampshire/windham/s/h27kg/aarp-mutual-aid-groups-site-helps-towns-rally-during-coronavirus
https://patch.com/new-hampshire/windham/s/h27kg/aarp-mutual-aid-groups-site-helps-towns-rally-during-coronavirus
mailto:mschroeter@nesmithlibrary.org
mailto:mschroeter@nesmithlibrary.org
https://nesmithlibrary.org/library-events/2019/12/30/virtual-nesmith-library-book-group-meeting


Re  cipes:

Anyone interested in sharing a recipe please send via email to Suzanne by May 17th.  
Thank you Claire for this:

Broke Bean Stew
(makes 10 1-cup servings)

'Tis the season for feeling broke, that's for sure. And who couldn't use a warm,
satisfying stew? Season 4 contestant Nicole Michalik contributed this recipe to "The
Biggest Loser: 6 Weeks to a Healthier You." "I love, love, love this recipe!" she says.
"It's high in protein but totally vegetarian. It's so easy to make and freezes very
well." Beans are a great, inexpensive source of protein and fiber.

Ingredients
1 tablespoon olive oil
1 large yellow or white onion, chopped
1 tablespoon chopped garlic
1 teaspoon ground cumin
1 teaspoon chili powder
1 teaspoon red pepper flakes (optional)
1 can (28 ounces) diced fire-roasted tomatoes
3 cans (15.5 ounces each) chickpeas (or kidney beans, black beans, white beans),
rinsed and drained (or 4-1/2 cups cooked beans)
4 cups fat-free, low-sodium chicken or vegetable broth
1/4 cup chopped cilantro
3 cups fresh baby spinach leaves, chopped kale or Swiss chard

Instructions
Heat olive oil over medium-high heat in 4-quart saucepan. Add onion and saute
about 5 minutes, until softened but not browned. Add garlic and cook 1 minute
longer. Do not brown garlic.

Add spices and tomatoes and simmer about 5 minutes. Add 3 cups (2 cans) of beans
and 2-1/2 cups of broth and bring to a boil. Reduce to a simmer.

Place remaining beans and broth in bowl of food processor or in blender. Add cilantro
and puree until smooth. Add mixture to stew. Add spinach and heat just until wilted.
Stir well and serve hot.

Nutritional information (per serving)
Calories: 160
Protein: 8 grams
Carbohydrates: 26 grams
Fiber: 7 grams
Fat: 3 grams Cholesterol: 0 milligrams 



Sodium: 330 milligrams
Saturated fat: 0 grams Saturated fat: 0 grams

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 May 17th @ 
suzannebeaulie10@gmail.com or drop one off at 7 Flat Rock Rd.

May Pet of the Month: Snoopy – Peter and Sheila – sweet!

mailto:suzannebeaulie10@gmail.com


No Sew Face Masks Pattern:


