
the  Bayshore Master Asso-

ciation to permit the use of 

the fenced in grassy area 

for parking.  The Board 

may also approve the hir-

ing of a parking attendant 

to help provide for safety 

concerns.  The garage is 

going to be very dusty. 

Storage unit owners may 

want to place a tarp around 

the unit to help reduce the 

amount of dust and debris 

getting in the unit.  The 

project may take 45 days to 

complete.  

    The Board of Directors 

has approved the restora-

tion  project involving the 

garage ramp and second 

level parking deck mem-

brane. The ramp and deck 

level 2 will be restored by 

RL James, Inc.  The project 

will begin on November 

28, 2011.  RL James will be 

removing and replacing the 

deteriorated and delami-

nated, existing vehicular 

traffic membrane.  

   During the restoration 

project, the garage will be 

open most of the time espe-

cially  during the removal 

of the membrane. Once 

they begin replacing the 

vulkem membrane, the 

garage will have to be 

closed. This could be for a 

one week period.  In addi-

tion, deck level 2 is going to 

be resloped to improve 

drainage. Deck 2 will be 

closed for parking during 

the entire project. We have 

requested approval from 

On October 18, 2011 

Parkside of One Bayshore 

Condominium Association, 

Inc. held its Annual Mem-

bership Meeting.  Attend-

ance at the meeting was 

awesome. There were 45 

members represented at 

the meeting-17 of which 

were actually present!  Five 

members were elected to 

the Board of Directors. 

The newly elected 

board members are 

Bernard Perez, George 

Jennings, Veronica Ba-

zarte, Lori Watson and 

Jason Barrett. During 

the meeting, the member-

ship voted to rollover any 

excess funds into the 2012 

operating account to avoid 

adverse tax issues. The 

meeting adjourned at 8:05.  

 

   Garage Decking Project  
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Congratulations New Board 
Members Elected for 2012  

P a r k s i d e  o f  O n e  
B a y s h o r e  
C o n d o m i n i u m  
A s s o c i a t i o n ,  I n c .  
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S p e c i a l  
p o i n t s  o f  
i n t e r e s t :  

¶ New Board 
Members 

¶ New Bollards 
installed  

¶ Garage Deck-
ing  Project 
planned to 
start Novem-
ber 28, 2011. 

¶ Board of 
Directors 
Meeting for 
the  Adoption 
of the  2012 
Budget and 
amendments 
to the Rules 
& Regs. 
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Concrete Bollards 
installed  during the  
Month of October, 
2011.  

Roasted Turkey with Maple Cranberry Glaze  

Tonyôs Corneré... 

New Bollards Installed  
    The Board of Directors 
approved the purchase of 
8 new  bollards to replace 
the black bollards in the 
courtyard.  The concrete 
bollards were manufac-
tured by Wausau Tile and 
were installed by Central 
Florida Landscaping, Inc.   
They are a great addition 
to the courtyard. They 
are very sturdy and 
should withstand gentle 
taps from car bumpers.  
In addition the white rib-
bon curbing was replaced 

with brown brick pavers 
to enhance the look of the 
courtyard.   There are 
many projects that the 
Board has been working 
on and have approved 
this year. Water subme-
ters were installed in the 
commercial condomini-
um earlier this year.   An 
Engineer has been re-
tained to create  restora-
tion and construction 
plans for the repairs to 
the West Tower Trash 
Chute room. The plans 

were completed and pro-
vided by Ted Graham of 
Kerns-Whitehouse this 
month. The project will 
commence in early 2012. 
Another project due to 
begin soon is the garage 
decking repair and resto-
ration.  The project will 
begin on November 28, 
2011. There has been 
changes in some of the 
landscaping beds too.   

 

pot or Lowes. If you want 

to go online to buy one, 

go and check out 

www.filtersfast.com, the 

cost  is $33.95. 

One more thing, please 

check your toilets often to 

make sure water isnôt 

 Hey, itôs Tonyé  I  just 

want to remind  yôall that 

the filters in the GE Re-

frigerator/ Freezer need 

to be replaced.  GE rec-

ommends that the filter 

be changed every 6 

months. You can buy 

new filters at Home De-

running. If so, the con-

stant running of water will 

increase your water bill. 

Itôs simple fix..you may 

need a new flapper. I can 

help with that.  Just let 

me know.  

 

garlic cloves 
1 (15-pound) turkey 
Stuffing, if desired 

Glaze: 
3 tablespoons butter 
1 (12-ounce bag) cran-
berries 
1/2 cup maple syrup 
3/4 cup cranberry juice 
2 teaspoons apple cider 
vinegar 
3/4 cup apple cider 

1/4 cup brown sugar        
1 teaspoon salt1 tea-
spoon freshly ground 
black pepper              

Directions  Preheat ov-
en to 375 degrees F. In a 
small mixing bowl com-
bine the butter, House 
Seasoning, parsley, shal-
lots, and garlic. Thor-
oughly rinse and dry the 
turkey. Tuck the wings 
underneath the  

Ingredient s 

Turkey: 
8 tablespoons butter, 
softened 
1 tablespoon House Sea-
soning, recipe follows 
2 tablespoons chopped 
fresh parsley leaves 
2 tablespoons minced 
shallots 
2 tablespoons minced 

ò 

 P A R K S I D E  P O S T  

http://www.foodterms.com/encyclopedia/garlic/index.html
http://www.foodterms.com/encyclopedia/maple-syrup/index.html
http://www.foodterms.com/encyclopedia/cranberry/index.html
http://www.foodterms.com/encyclopedia/vinegar/index.html
http://www.foodterms.com/encyclopedia/vinegar/index.html
http://www.foodterms.com/encyclopedia/sugar/index.html
http://www.foodterms.com/encyclopedia/parsley/index.html
http://www.foodterms.com/encyclopedia/shallot/index.html


   A Note from the Board  
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Each year at Parkside has 

brought new and different 

challenges but with your help 

and support, we have been 

able to keep Parkside a great 

place to call home! Hope you 

have taken the time to look 

over the proposed budget for 

2012. In addition to normal 

maintenance, repairs and the 

one time repairs that are 

needed such as the  trash 

room and garaged decking as 

 well as finally finding the source 

of the leak at the pool deck, we 

are hoping to enhance Parkside 

by adding a planter and benches 

in the arcade and a new keypad 

system on the 2nd floor garage 

level. Since Parkside is at the 

center of Gasparilla and most of 

our residents find it a time to be 

social, we will be looking at 

hosting a BBQ so that we all can 

enjoy the day together. Thank 

you for your support.  

 

move from the oven and 
loosely tent with foil. Let rest 
for 20 minutes before carv-
ing.                                     

Glaze: Combine all ingredi-
ents in a small saucepan 
over medium-high heat. 
Bring to a boil and reduce 
heat to medium-low. Let sim-
mer until the cranberries 
burst, about 8 to 10 minutes. 
Strain the mixture through a 
sieve and let cool. Reserve 
for turkey.  

body and place the turkey in 
a roasting pan. Rub the but-
ter mixture all over the tur-
key. Stuff, if desired.  

Roast for 18 minutes per 
pound (including stuffing 
weight, if using). The turkey 
is done when an instant-read 
thermometer is inserted into 
the thickest part of the thigh 
(and deep into the stuffing) 
and registers 165 degrees F. 
and the juices run clear. Re-

ñThank you to 
the general 
membership of 
Parkside of 
One Bayshore 
for your enthu-
siasm and in-
terest in our 
beautiful build-
ing!ò 

Roasted Turkey with Maple Cranberry Glaze  

New Features at PARKSIDE  

Itôs Fall time at 
Parkside. Can 
you find me on 
the  property?  
The new um-
brellas on the 
pool terrace 
are new too!!  

 

House Seasoning: 

1 cup salt 
1/4 cup black pepper 
1/4 cup garlic powder 
Mix all ingredients together 
and store in an airtight con-
tainer for up to 6 months.  
 
Enjoy.. 
Happy Thanksgiving!!!! 

http://www.foodterms.com/encyclopedia/saucepan/index.html
http://www.foodterms.com/encyclopedia/cranberry/index.html
http://www.foodterms.com/encyclopedia/stuffing/index.html

