
Our Members’ Meeting is scheduled for 
Saturday, September 28th at  10:00 a.m. 
at the East Bay community pool. 

We will be going through our 
regular agenda covering the 
treasurer report, landscaping, 
lake, new homeowners and other 

Sept. 28th Members’ Meeting

Welcome New Neighbors!
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There’s been quite a few houses selling in 
the community and we want to extend a 
warm welcoming to those who are new to 
the area! 

Thank you Steve!!
We would like to take the time and 
thank Steve Sander  for all his work 
with the landscaping. Thank you for 

being a part of the board and 
donating your time in making this 

place look beautiful!

Anton Klokun & Elena Lacovleva - 3987
Joseph & Ariel Lamberth - 3867 (renter)
Larry & Linda Penny - 3964
Michael & Eileen Cantinella - 3957 (renter)
Ramon & Anne Caruso - 3933

news going on. Get to know your 
neighbors and ϐind out what’s 

happening in the community.

Saturday Sept. 28th @10 a.m.
East Bay Community Pool

Board Members
Please be aware of appropriate hours when 
placing your call as some board members are 
still  working full time jobs. These people are 
volunteers and as such will assist as they can 
according to our covenants.

If you would like to volunteer, please see a 
member on the board. We do need 
volunteers to help out with the pool and 
secretary position.



HOA Help
The board is always looking for help in the 
community. If you do not want to be part of the board 
but want to help out occasionally, we are developing a 
list of those who would be interested. When there is an 
event going on, an email will be sent out and we ask that 
you respond back if you are able or not so the board can 
get a count.

For example, helping to decorate the community for 
Christmas. If there are more people interested in 
helping out, an email will be sent to those who sign up to 
be on that email list with additional information on 
what time and where to meet up.

Please contact the media commitee if you would like to 
be on that list: ebphoa.media@gmail.com

New Sign at Front Entry

Facebook

As some may have noticed, the old ‘homes for 
sale’ sign has been taken down.  The new sign will 
be used to display our Members’ Meetings, social 
gatherings, garage sales or simply just welcoming 
anyone to the neightborhood.

A big thank you to Paul Barton and James 
Cameron for taking on this project!!

If you are not part of the Facebook group and want to 
join, enter East Bay Plantation HOA in the search ϐield. 
Please remember to enter your house number to be 
approved otherwise there no way to verify you live in 
the community. 

ARC Questions
Just a friendly reminder before you complete any 
work on the outside of your house/yard to submit 
an ARC form. Even if you are not sure whether or not 
it needs a form, you can email the ARC. They can 
answer your questions before you take time to ϐill out 
a form. Also if you submit an ARC form the 

recommended submission form is using the digital 
form and emailing it to EBP.ARC@gmail.com. The 
website has the updated form to use. If you are unable 
to email it, the next best form submission is to put it in 
the HOA mailbox 3979 - please keep in mind this 
method may take a little longer than the digital route.

Strawberry Chantilly
Ingredients
     1 cup all-purpose lour
    1/4 cup packed brown sugar
    1/2 cup butter
    1/2 cup chopped walnuts
    2 egg whites 
    1 cup white sugar
    2 cups fresh strawberries
    1 cup heavy cream
    1 teaspoon lemon juice

Directions
1) Preheat oven to 300 degrees F (150 degrees C).
2) Mix ϐlour, sugar and butter until crumbly. Stir in chopped 
walnuts.
3) Press two-thirds of the mixture in the bottom of a 9x13-inch 
baking dish; the remaining crumble will be used for the 
topping. Bake in preheated oven for 20 minutes. Cool crust 
completely.
4) In large deep bowl, stir together egg whites, sugar (see 
Cook's Note), strawberries, and lemon juice. Whip with electric 
mixer at high speed for 10 minutes.
5) In another mixing bowl, whip whipping cream until stiff and 
fold into strawberry mixture. Spread over cooled crust. Sprinkle 
with remaining crumb mixture. Freeze for 6 hours or overnight 
before serving.

Credited Source: allrecipes.com




