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President's Notes 
 

 

Hello All, 

The water softening system is back to being fully operational. Due to the pandemic, 
there were a few components that had been back ordered for several weeks. Within 

a few weeks, the upgrades to the controls, motors, meters, etc. should be 

completed. 
 

At the Special Annual Meeting held on August 22nd, the owners both through proxy 

vote and those owners present approved the Operating Budget for 2021. The 

condominium fee will increase to $313 a month from $310 a month starting 
January 2021. Remember to contact your financial institution about this change in 

fee if you have them send your payments to the Association. There also was an 

election of four Directors to serve on the Board of Directors starting in January 
2021.  The owners who were elected to serve on the Board of Directors are: 
Suzanne, Nancy C., Diane, and Reni. 

We thank them in advance for wanting to be a part of the governance of the 

Association. 
 

Upcoming projects include the replacement of the pine board trim around the 

garages with composite boards. This will eliminate the need for future painting and 
trim replacement. This replacement project will be completed over the next few 

years. Also, the painting of bases to the columns and the completion of painting of 

the wrought iron railings at the front entries will be started. Anyone who wishes to 
volunteer and assist with these painting projects should contact me. 

 

 

Stay Safe & Healthy  
Gene 

 

http://www.hadleighwoods.com/


 

A Note from our Management Company 

 

Dear Homeowners,  
 

Dear Homeowners,  

It was great seeing a lot of you at your annual meeting. We had a great day for it. 

Many thanks to all that helped set up, brought food or drink and your attendance. 
Your budget is in place and ready for 2021 and we are preparing for another year. 

In process now are septic pumping of 17 tanks. A perimeter clearing of plant over-

growth is in progress. You may have seen North Point’s workers on site hauling 
trucks of debris. Gene, Claudette and I walked the property with a tree service to 

obtain a cost to reduce a number of trees that could be a safety issue. This will be 

reviewed for scheduling. It’s time to prepare for the fall months. Enjoy the 
remaining warmer weather and be safe.  

 

Sincerely,  

Ken Foley 
NextGen 

 

 

Food for Thought 

 

 

Eat a Health Diet to Reduce Frailty: 

ln a recent study, 71,941 women (ages 60 and older) who had the lowest intake of 

red and processed meat, the lowest sodium consumption, a higher ratio of 

monounsaturated fats to saturated fats, higher vegetable consumption and lower 
alcohol consumption had the lowest risk of frailty. The participants were part of the 

Nurses’ Health Study. They followed either the alternate Mediterranean Diet 

(AMED), Dietary Approached to Stop Hypertension (DASH) or the Alternate Health 
Eating Index (AHEI). The baseline year was 1990 with frailty evaluated every four 

years until 2010. The study was published in the American Journal of Clinical 

Nutrition, April 10, 2020. 

Claudette 



 

 

Recipes: 

Anyone interested in sharing a recipe please send via email to Suzanne @ 

suzannebeaulie10@gmail.com  

 

HOME MADE APPLESAUCE 

 

 

INGREDIENTS 
 4 pounds of apples (about 8 to 10 apples, depending on the size), peeled, cored, and quartered* (use 

apples varieties that are good for cooking such as Granny Smith, Pippin, Gravenstein, Mcintosh, Fuji, 
Jonathan, Jonagold, or Golden Delicious) 

 2 strips of lemon peel (use a vegetable peeler to strip 4 lengths, zest only, not the pith) 

 3 tablespoons lemon juice or apple cider vinegar (more or less to taste) 

 1/2 teaspoon ground cinnamon 

 Up to 1/2 cup of white sugar (can sub half of the white sugar with brown sugar) 

 1 cup of water 

 1/2 teaspoon of salt 
To prep the apples, use a sharp vegetable peeler or paring knife and cut away the outer peel. Then 
quarter the apple and use a paring knife to cut out the tough core parts from the quarters 
Bring to a boil on high heat, then lower the temperature, cover the pot, and maintain a low simmer for 
15-20 minutes, until the apples are completely tender and cooked through. Mash apples to desired 
consistency. 

 

 

Animals! 

If anyone is interested in "featuring" a favorite pet or animal picture in the 

Gazette please forward a pic to Suzanne.  

Obviously not a “pet” but a cute critter I ran into on a walk a few weeks ago – I’m 
not sure he wanted his picture taken though  

 



 

 

 

                         APPLE PICKING SEASON!! 

Mack's Apples Londonderry, NH 
Mann Orchard’s Methuen, MA 

Moose Hill Orchard Londonderry, NH 

Hazelton Orchards Chester, NH 

 
 

 


