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Welcome back to beautiful Clearwater Beach. The winter is over and
we look forward to a new season.

We have experienced many storms over this past winter, and a great
deal of damage was visited upon our beaches. Also, we have a problem
with Hog Creek filling up with sand, and agreat deal of damage has been
doneto our reservation by thisinclement weather.

Weare now in the process of putting our bidsto contractorsto clean up
our beach and to dredge Hog Creek out so that boat traffic may continue
effortlessly in getting in and out of our marina. Thiswork will begin on or
about the middle of March 2006 and continue until completion.

We are proposing an increase in the dues for CBPOA membership.
The rate will now be $150.00 per year. The membership will have to vote
onthisproposal, and we only hope that we will have agood turn out at our
July 2006 meeting. Thereason for thisincreaseisdueto the cost of upkeep
for thereservation.

We have already increased the dues for the boat owners—from $25.00
per foot to $30.00 per foot. Take note that other marinas in the area are
charging over $100.00 per foot for the same service.

TheMarinawill officially open Memoria Day, whichisMay 29, 2006.
The water and the electric will be turned on at that time.

Now, on the plus side, we had no ice forming to damage our docks and
floats, so thiswasagreat plus! We have many maintenance problems that
will be taken care of this coming Spring. We intend to paint al of the
buildingson thereservation. We are also going to put in anew water system
and have an updated landscape programin place. We have not had noticeable
vandalism—only in the parking lot by the beach, where some individuals
weredoing “wheelies’ with their vehicles.

We are intending to change the summer beach party, which is held
eachyear in July, and we plan to utilize the old fashion format of residents
doing the cooking, serving and doing the clean-up after the party. The
proposed menu thisyear will be hot dogs, hamburgers, and possibly baked
beans. (That's if some of our chefs will prepare thisitem or othersl) We
may al so try to bring back the lobster-clam bake, inthe middle of August, if
enough people areinterested.

Wewould direct al residentsto keep their animalsout of the Reservation
from Memorial Day through Labor Day. Please remember that the
dumpsterslocated on the Reservation are for refuse from the Reservation
only, and not for household garbage.

If you should notice any vandalism taking place, please take it upon
your selvesto call the Police Department.

So best to al and we look forward to a happy and healthy summer.

Don Schrage, President



NEW HOMEOWNERS

Dan & Bonnie Boothe y Farrell Redwine

Robert Curtis - ’ Gerard & Maryanne Rellly
K. & H. Dodge Michael & Michelle Roberts
Holly Greene 2 al e LisaSmith

Luis& YolandaGuarin L2y Jamie & LisaTesser

Caroline E. Hackney ) , James Trezza

Kathleen B. Ingraham LBl 2 L eonard Weyerbacher

M. Janota : e [ . Ralph & Sherry Wolfe

. Johnson  — . Lawarence Zinzi

Fred & Patricia Loewe . L U.S. Information Systems, Inc.
Marc & Mary Mathews - New Sunshine Realty, Ltd.
CharlesNewmann 351 Kings Point Association
Patino & DavilaOrella 3BonPinck Way LLC

C.B.P.O.A.
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PRESIDENT DONSCHRAGE ... 324-5746
CO-VICE PRESIDENTS MARIANDIANGE ... o 324-4090

STEVETAMBER ... ... .. o 329-3201

MIKE V.SANTOPOLO ..... ... ... .o . 324-6596
TREASURER EDITHA HOLMER ... . ... ... .. ... ... 324-5304
SECRETARY RODGRILLE ... .o 907-9032
MAINTENANCE CHAIRPERSONS HANKBAIER .. ..o 324-9603

LENCZAJKA ..o 324-0418
ROADS GEORGELOMBARDI ........ ... . ... . ..., 324-5998
BEACH/SPECIAL PROJECTS CHRISHARMON ... 324-7600
MEMBERSHIP/BY LAWS MARIANDIANGE ... ..o 324-4090
DOCKMASTER WILLHOLMER ... 324-5304
ASSISTANT DOCKMASTER BRUCEHOCK ... ..o 324-0810
RESIDENT USE OF RESERVATION GEORGELOMBARDI ... ... ... ..o ... 324-5998
CODE ENFORCEMENT & SECURITY STEVETAMBER ... ... .. 329-3201
GATE OPERATION JACKSCHILLING ... ... 324-3439
NEWSLETTER EDITOR/WEBMASTER _ GERRYGILIBERTT . ....... ... ... 3249612
RESERVATION IMPROVEMENTS JUDY FREEMAN ... 907-4214
GOOD & WELFARE JOANVAGAN ..o 329-32062
ADVISORY BOARD JUDY FREEMAN .. ... .o 907-4214

JACK SCHILLING .............. .0 .. 324-3439



From the

Dockmaster
Wl Holmer

The 2006 boating season isamost here. At this
time, March 8, approximately 70 member applications
were received by the secretary, Mr. Rod Grille. This
season boaterswho desire adlip at our marinamust have
marine insurance coverage. A certificate of insurance
indicating this coverage with Clearwater Beach Property
Owners Association named as additional insured must be
submitted with the application. In addition, acopy of the
boat registrationisalso required. It should also be noted
that boats 25 ft or longer or boats less than 25 ft which
have permanent installed fuel tanks must have spillage
coverage designated in the policy or certificate of
insurance.

We will continue the policy of notifying boat
owners if their boat isin danger of sinking. If the boat
owner does not respond, we will contact amarine service
to pump out the boat at a cost to the owner. Thisfee will
be set by the marine service. The boat owner should
periodically check the floating condition of their boat
particularly after arain storm. Please call the Dock Master
(324-5364) or Assistant Dock Master (Bruce Hoek - 324-
0810) for boating problems at our marina.

In order to track canoes/kayaks at our rack
storage area, the board is requiring identification in the
form of aunique marking, nametag with theidentification
denoted on the application. The ownersof canoes/kayaks
must remove their small vessel from the rack by Nov.
19, 2006.

Our security system will be operational this
boating season. Although installed to protect the
reservation and marina, the system can be an aid for
boatersat the marina. If you have experienced problems
at the Reservation, please inform our secretary Mr. Rod
Grille, the Assistant Dock Master or myself. Thisshould
be done within a few days. Security recordings are
discarded after severa daysand thereforearenot available
for playback. We ask that all boaters review the Marina
Rules and Regulations which they will receive with the
dip assignment.

A freeVessel Safety Inspection, performed by a
member of the East Hampton Power Squadron, will be
availablefor this 2006 season at our Marina. If you wish
to have your boat inspected, please call me at 324-5364
to make an appointment for thisinspection. On behalf of
the Board of Directors we wish everyone a safe boating
season.

Will Holmer

FROM THE DESK OF THE

EXECUTIVE
SECRETARY

At thiswriting, Spring isjust around the corner and another
beach and boating season is upon us. It seems that quite a few
members do not know their Clearwater lot number or where to
findit.

Hereishow you find the Clear water Beach |ot#.

Onthename and address|abel that ison your newsl etter,
invoice envelope or most mailings from Clearwater, to the right
of your name on thefirst line of thelabel isathree digit number.
Thisisyour Clearwater Beach |ot number. Make anote of it now
and when you send your check in (if you haven't doneit already)
or for any information you may need about Clearwater or your
lot, use this 3-digit number in your inquiry or on your check for
your fees. This helps both the Treasurer and myself to correctly
reconcileyour record.

Many of your usethe Town Tax map |ot number, which
wedo not use. So it would be much appreciated if you would use
the Clearwater Beach lot number in your mailingsto us. Again,
we would also appreciate your change of mailing address in a
timely manner asaddress|abel sare printed usually inthe beginning
of the year and many mailings are returned to us because of
incorrect addresses when we send your receipt and decals back
toyou. Also, if you areselling your Clearwater Beach property, it
would greatly help usif you would forward the name and mailing
address of the new owner so that we may mail any future mailings
to theminstead of you.

To those who have not yet paid their fees, why not write
that check right now and send it to us. It isvery expensive, asyou
know, to keep the Reservation inthegreat shapeitisinaslabor is
highinthisareaso every maintenancefeehelps. Also, theentrance
gatewill become operational around mid-April so your gate card
will not work if your fees are not paid. Another reminder, gate
cards are aone time issue and are activated upon payment of the
maintenance fee. If your gate card is defective, you may get a
replacement card by calling Gate Master Jack Shilling at 324-
3439 and bringing the defective card to him for replacement. Y ou
are alowed amaximum of three cards per paying lot, thefirst one
being free and the others costing $3.00 per card. Please be very
careful with these cards because you are only assigned 3 cards
and if you lose them and want to replace any of them it will cost
you $50.00 per card.

For further information, pleaserefer to thelist of Directors
and their responsibilities on a different page of this newsletter.
Have agreat Spring & Summer!

Rod Grille, Executive Secretary
(631) 907-9032
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CODEK ENFORCEMENT

Asmany of you know, the Village of East Hampton Police Department began acampaign designed to
remove undocumented workersfrom congregating at the East Hampton Railroad Station.

That effort has met with success and, therefore, your Board has decided to follow the lead of the
Village so asto limit the possibility of overcrowded housing in our area.

If aresident of our community reports evidence of possible overcrowding, photographs of the vehiclesin thedriveways
will beforwarded to the New Y ork Department of Motor Vehiclesto verify thelegitimacy of automobileregistrations. If the
registrations prove to befalse, areport will be forwarded to the East Hampton Town Police.

Overcrowding complaintswill also beforwarded to thefire Marshal’ s office and Code enforcement. Complaints may
also be forwarded to the Internal Revenue Service to determine whether rental income is being reported to that agency.
Complaints may also be forwarded to other agencies including the Department of Health for enforcement, as we deem
appropriate.

If you would like to volunteer to work with your community on this project give our secretary, Rod Grille acall at
907-9032. An organi zational meeting will follow.

Through the cooperation of al of our residents, Clearwater Beach will remain the beautiful sanctuary that it has
alwaysbeen.

(&)

Sincerdly,
The Board of Directors

Words from the Editor
— Get Involved!

GET INVOLVED. That was the theme of my
high school yearbook many, many, many years
ago. It was meant to get us to take an action
rather than just spout our complaintsor our great
ideas. Great ideas and complaints are numerous
but solving problems and making ideas cometo
lifetakesrea actionsand hard work. That brings
us to our situation here in Clearwater Beach,
which is a unique one on the East End. Those
of us who are residents here need to take an
activeinterest in preserving what we have even
if we can only contribute a small amount of
timeand effort. | remember when | first became
aware of the CPBOA board well over twenty
yearsago and initially felt that the board might
be somewhat unapproachablefor anew resident.
Well that isn’'t the case! The board needspeople
to help preserve our reservation and keep it the
jewel that it is. And please remember—we are
al volunteers. So if you have a special skill or
would just liketo help in someway, cometo a
board meeting or give us a call. The door is
awaysopen. (Seeour list of phone numbersin
thisnewsletter.)
Gerry Giliberti

A Job Well Done

I'dliketo officially thank GloriaBendefor all thework that she has
done over the years as the CBPOA newsletter editor. She literally
took me by the hand, showed me the ropes and helped me get
safely on-board. She has even been kind enough let me call her
from timeto time and get some additional needed adviceas| settle
in. Dedication and perseverance are qualities that are not easy to
come by and Gloria personifies them. Thanks Gloria for all your
hard work! We missyou already.

EARTH DAY CLEAN UP

We have set aside Saturday April 22, Earth Day as a clean up day
for the reservation. If you're interested in helping to spiffy up our
reservation, at your convenience, just stop by on Saturday April 22
for afew minutes and pick up whatever debrisyou can find. Bring a
small garbage bag with you and place the debrisin our dumpster. If
the dumpster isfull take the garbage home and dispose of it there.
Thisisagreat way to spend some time with your family and start
thinking about the spring and summer seasonsto come. Whenyou're
done, stroll around your reservation again and take a good look at
what we are so lucky to have here. Let’ skeep it beautiful!

ClseARWHATER COORS!

Sincewe said goodbyeto Adelayde sKitchen in thelast newsl etter
we have two new gourmet chefsthat will be contributing recipesto
our newsletter. PhyllisMallah will be creating dishesfrom theriches
of our locd produce and Steven Craig Urso will be combining seasond
food with wine pairingsfor each continental dish.



Coolzing’ LLong Island’s Bounty

Asthewinter slowly fades and the days|engthen, weitch for the beginning of that heavenly period of
timewe call spring. Soon after that the farm stands begin to open, offering uslucky residentstheir delicious
bounty. Can you remember the first time you ever tasted Long Island corn? | can. | was about 12 years old
and staying with my aunt in Jamesport. | ate about 8 earsin onesitting. To thisday when the season arrives,
| eat it almost every day, and | have eaten corn grown in many other places-Long Island corn isthe best.

Here are the two best ways | have used to make corn.

Methocl One

Shuck the corn whileyou bring alarge pot of water to
boil. Places the cleaned ears into the boiling water, making A
sure there is enough water to cover the ears. Bring the water x

to asecond rolling boil. Remove from the source of heat and
cover. Letthecornrest for afew minutes and serve. Uty R0 1 g -
W R
Method Two ) "1-“3\“ = ﬁ
(Microwave) ; | ,l'l."
Wrap the ears, which you have |eft one layer of husk \ ?[
on, in damp paper toweling and mike for approximately 6 \ 7 i
minutes. : I3
Xl
There is a third way, which we see offered on some e, ":L L
of thefarm stands, roasted corn. Althoughthisisfairly popular =

. I . e
and easy to prepare, especially when grilling, itisnot afavorite
of mine. Leftover cold corn also makes for a nutritious and

e L i I
low calorie snack. \\“}‘ |
Thefirst vegetablethat bombardsusin thespring \ Gl

isasparagus, and until you have tasted afresh LI asparagus
you simply haven't lived. There are so many waysto prepare
asparagus. Oneof my favoritewaysisfairly simpleand very Italian.

Carefully wash the asparagus. If you feel any grit after thisinitial wash, you will have to soak the
asparagus over and over until they are clean. The end of the asparagus must be discarded. Take aspear inone
hand and gently apply pressure on the end that you will be discarding and snap.

Coat afairly largefrying pan with two tablespoons of olive oil. (Y ou might need more oil depending
on the size of the pan and the amount of asparagus.) To the warmed oil, add the asparagus and two or three
smashed cloves of garlic. On medium heat, sauté the asparagus, being sure to coat each spear with the oil.
The asparagus should begin to change color and soften. Season with freshly ground pepper and alittle salt if
desired.

When the asparagus wilt, add alittle liquid of choice-broth or water- and cover. Continue for afew
more minutes until they are cooked. This is the tricky part-to cook the asparagus to the correct degree of
doneness without winding up with mush. Remove from the heat source and pulverize the clovesof garlicin
the bottom of the pan, mixing with theliquid to create a delicate sauce.



There are many waysto servethisdish. Drizzlewith your best quality olive oil and lemon or if you want abit more
kick, add the oil and freshly graded Parmesan cheese, being sureto roll the asparagus around coating each spear. A
hearty toasted round of bread goeswell with thisdish, especially if you serveit as an appetizer.

About the simplest way to prepare asparagus, especialy when you are cooking something else in the oven, isto
roast them. Lay the asparagusin apan and drizzlewith olive oil and somefreshly ground pepper. Roll them around to
make sure each spear is coated. Roast at 350 degrees for about 25 minutes and serve

Whole Wheat Eggplant Lasagna

Ingredients
¥ b. of ricotta cheese
1 teaspoon of dried mint
Yateaspoon of cinnamon
legg _ _
2-3 cups of agood quality marinarasauce
9 lasagnanoodles
1 male eggplant (this meansthe end of the eggplant
does not dimplein)
1 cup grated mozzarellacheese
Grated cheese

1. Thinly slicethe eggplant and placethesliceson a
plate, salting each layer. Cover with another dish and put
aweight on the eggplant. Let this process of drawing the
bitter liquid from the eggplant continue for about an hour.

2. Remove any extraliquid out of the slices of eggplant
by sgqueezing each slice between your hands and place
the slices on alarge baking sheet. Bake in the oven at 350 degrees for 15-20 minutes or until the soft.

3. Put alarge pot of water on the stove to boil. Put the noodlesinto the boiling water and as they begin to
soften gently stir with awooden spoon. Cook the noodlestill they are a shade lessthan al dente.

4. Mix thericotta, egg, mint, and cinnamon in abowl.

5. Cover the bottom of an appropriate pan with marinara sauce, and drain the cooked noodles. Place three
noodles on top of the sauce, top with the ricotta mixture and the eggplant slices. L adle some of the sauce on
top and sprinkle with the grated cheese. Continue this procedure until you have used all the noodles. Cover
thetop layer with the mozzarella cheese. Cover the pan with foil and cook for approximately 25 minutes.

In the next issue I'll feature other recipes based on
the products of Long Island
with an eye toward the healthy, as well as the delicious Ciao!
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Date of Affair: Hours (from): To:

Clearwater Beach Property Owners Association, Inc.
P.O. Box 666 East Hampton. New Y ork 11937

C.B.PO.A. PICNICAREA

Guidelines for Reserving Area
Send completed form plus check to George Lombardi, 3 Haynes Lane, East Hampton, NY 11937; phone: 324-5998.
Maximum number of 100 people allowed per reservation.
Cars must be parked in the paved parking lot.
C.B.P.0.A resident making the reservation is responsible for the conduct and actions of all guests and for the Cleaning
Up of the area after the affair or party. TRASH MUST BE CARTED AWAY NO LATER THAN 10:00 AM the
FOLLOWING MORNING.
No reservations will be made for July 4th weekend and Labor Day weekend.
No alcohol may be served to minors.
Any fires must be made in the grills or the fireplace.
Volume of music must be controlled at a reasonable level so as not to annoy the neighbors.
Affair or party must be over by 11:00 PM.
No fireworks at any time.
A deposit of $150 is required. seven days prior to reservation date, to be refunded after inspection of area shows clean-
up complete and no damage to facility. Applicant is responsible for any damage to facility; C.B.P.0.A. will repair and bill
applicant.
Approval of Board is required for any structure, tent or other article not presently on C.B.P.O.A property.
The beach sun shed will not be included in area of use.
Beach can be used for beach purposes only; no volley ball playing on beach.
East Hampton Town requires a Town Permit for gatherings of 50 people or more.
A Certificate of Insurance in the amount of $1,000,000.00 must be submitted before the reservations date is confirmed.
The Certificate must list CBPOA as additionally insured. This can be obtained from your Homeowners policy agency. IF
LIQUOR IS TO BE SERVED, IT MUST INCLUDE LIQUOR LIABILITY. If an outside caterer is used, please be
advised that a copy of his/her Certificate of Insurance in the amount of a million dollars must also list CBPOA as
additionally insured.
Also, before your party date is confirmed, an indemnification and hold harmless agreement (copy attached) must be
completed, signed and notarized by a notary public.
Picnic area reservations will be made available to Clearwater members in good standing and their immediate family
members only.

C.B.P.O.A. PICNIC AREA RESERVATION FORM

complete and mail to address below

Clearwater Beach Property Owners Association, Inc.
P.O. Box 666 East Hampton. New Y ork 11937



Contingntal Cuising

Asaresident of Clearwater for the past nine years, | was abig fan of Adelayde’ s Kitchen. Her recipes have
hel ped me entertain many family members and dear friends. Her departure has sparked my desire to share many family
recipes and recipes | have acquired from my travels throughout the world. Currently, | am a Hospitality Adjunct
professor lecturing at Nassau Community College. I' minvolved with many grants, which have afforded methe opportunity
totravel abroad within the culinary hospitality realm. I’ m also awine and spirits distributor selling to some of the finest
restaurantson Long Island.

Our wealthy abundance of local produce, seafood and game are the perfect recipe for fine culinary cuisine.
Let’s not forget our award winning South Fork and North Fork vineyards, just a stones throw away. | am looking
forward to a season filled with warm summer nights, fine wines and the aroma of ahome cooked meal.

Cheersto the passion,
Steven Craig Urso

Spaghetti with Summer Garden Puree
Over Grilled Pardey Chicken

Ingredients

10 oz. ripetomatoes“local” — peeled and halved

Dash or two of ground sea salt

1large zucchini —peeled (save skins)

1 celery stalk —trimmed and cut into small pieces
Handful of fresh flat-leaf Italian parsley leaves— chopped
Yacup extravirginoliveoil

Freshly ground tri-col ored pepper

6 (4 0z.) chicken breasts —trimmed and pounded

Spaghetti

Sprinkletomato halveswith apinch of salt. Place tomatoes cut side down in acolander, drain excessjuice
(1 hour)

Inalarge pot bring 6 quarts salted water to aboil. Add pasta, boil until a dente (somewhat firm).

In ablender or food processor combine tomatoes, celery, zucchini skins, parsley, olive ail, salt and pepper to
taste. Process until smooth and creamy.*

Grill chicken breast; baste with alive oil, parsley, salt and pepper.

Drain pasta. Put pastain alarge bowl. Pour sauce over the top and toss well.

Place chicken breast on plate; add 4 oz. of spaghetti mixture.

(If desired, sprinkle shaved Parmigiano Reggiano cheese on top with walnuts, basil and parsley.)
*Note: If tomatoes are not in season, combine skins of 3 zucchinis, 2 fennel bulbs (sliced and blanched); boil until
tender. Process until smooth and creamy.

Bon Appetit!

Wine Pairing: 2004 Wolfer Estate— Pinot Gris
Servedightly chilled. The elegant flavorsand acidity will enhance this pastadish.




BENNETT MARINE

Boat Repairs, Storage & Sales

Glenn Bennett, Owner

36 School Street
East Hampton, New York 11937

(631) 324-4772 Day
(631) 324-2933 Nite

HOUSE FOR SALE

By Owner

3 Bedrooms

2 Full Bathrooms

Custom Oak Cabinetry inKitchen
Full basement

Natural Lighting Throughout
Brick Fireplacein Livingroom

L andscaped/\Wooded L ot
S5 Acres(Approximately)

Clearwater Beach
Shown by Appointment only

(212) 367-7323
(631) 324-2932

Principals Only

The CBPOA Board of Directors
has authorized the creation of a. . .

WEB PAGE

If you have any ideas on what
you would like to see on

WWWw.cbpoa.com

email usat: gerry giliberti @juno.com

W\e look forward to your
input and making our place
on the internet a place for all to visit

East End
Photographers Group

{est, 1988)

eastendphotogroup.org

information: (631) 324-9612 7 (631) 298-0070




I am your real estate representative here in Clearwater Beach.

Thinking of buying or selling a home?
Please call:
Penny Stark
The Lamb Real Estate Agency
631.965.0549
pstark@lambagency.com

Prices for homes in Clearwater Beach now range
from $585,000 to $4,750,000

Justsold: 3 bedroom, 2 bath with Family Room $750,000
Justsold: Vacant Half Acre Lot $425,000

My goal is to help you Justlisted: Brand New! 4 bds. 3.5 baths + pool $1,150,000
achieve yours . . .

Penny Stark

Licensed Associate Broker

Call for a Free Comparative Market Analysis

631.965.0549
pstark@lambagency.com

List Your Home For Sale or Summer Rental Now!
Penny Stark 631.965.0549
email: pstark@lambacency.com
The Mrs. Condie Lamb Agency, Celebrating our 43nd Year
9 N. Main Street, East Hampton, NY 631.965.0549; our website www.lambagancy.com is updated everyday

Call For a Free Consultation.

Pattie A. Romanzi
E AST (631) 324-8201
T — 15ToilsomelLane

MORTGAGE Eat Hampton, NY
c O M P A N Y Registered Mortgage Broker / NY State Banking Dept.

Wwwpaeestcom Loans Arranged Through Third Party Lenders.
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JUDY FREEMAN AIA

a r c h it e ¢c t

TEL/FAX 631-907-4214

judyfreaman@optonline.nat

EITCHEM PERSPECTIVE

NEW HOMES
RENOVATIONS
ADDITIONS
KITCHENS
FENG S5HUI

PLUMBING & HEATING
24 HOUR EMERGENCY SERVICE

m Renovations m Home Repairs
s New Construction m Heating

631.324.5800




CATHERK/IE'S
«/O’S

Babysitting Services

®—  Ausilable weekends September to June
Avsailgble Full Time July to Labot Day
Experience with small Children o

and 2 older brothers will provide you .
@ with quality, caring and experienced
%3 childcare in your home or at the beach!

8it Back Relax & Have Fun

Catbherine Curti-Uilar
Fresbman East Hampton
High School

631 324-0648




HOG CREEK
WOODWORKING INC.

For all your building needs
design through completion
additions through finish trim & cabinets
by 4th and 5th generation carpenters.

CHRISHARMON: 324-7600 & CHRISHARMON I1: 804-3300

Second to none since 1858

INSURED




GEORGE MORGAN

Lawn Maintenance

Spring and Fall Clean-ups
TreeWork - Carting - Odd Jobs

(631) 329-0433

59 Hog Creek Lane, East Hampton

Please Support our Advertisers

CHIMNEY CLEANING
BONAC BRUSHES

324-4963
JUST ash US




HOG CREEK

SERVICES

HOUSE WATCHING
ﬁ f"*j CARPENTRY, HANDY MAN
“‘gT MAINTENANCE & REPAIR %
iu' DECKS, $IDING, ROOFING
g 5 DOORS & WINDOWS DY 4
sznso.:m HOUSE OPENINGS & CLOSINGS
HOME MANAGEMENT COORDINAT/ON
REFERRALS & LOCAL TRADESMEN CONTACTS
Gk YARDWORK & HOUSE CLEANING
:(Q' AND A WHOLE LOT MORE/

OFFICE / FAX 631 32[{"0643 %
24HR EMERGENCY 63 I 32 I/ "93 , 6

ASK ABOUT OUR CEBPOA SPECIAL PRICE
V7isir Us ON THE WEB AT WWW HNOGICREEK.COM
E-MASL JALES@NOCICREENK , COM
FULLY INSURED, LICENSED PROMPT AND PROFESSIONAL SERVICE
LOCAL CARPENTER SINCE |978

== —




Clearwater Beach Property Owners Association
P.O. Box 666
East Hampton, New York 11937
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