
1  Playbill  July  2015 

 

PLAYBILL 
Volume 7, Issue 7 

Broadway 

Promenade 

Condominium 

Association, 

Inc. 

Friday July 10,  2015 - 5:00 pm - 7:00 pm 

B.Y.O.B and a Snack To Share 

 

THE IMPORTANCE OF HOME FIRE EXTINGUISHERS 

Although the association does not monitor, nor require them in individual units, we strongly encourage resi-
dents to keep at least one fire extinguisher in your home. Fire extinguishers reduce the potential for extreme 
damage in the event of a fire. Several types are available, and each has a specific use. 

The All-Purpose Problem 

Fire extinguishers labeled ABC will handle all classes of fire, and they would seem to eliminate the question, 
“What type do I need?” But the all-purpose extinguisher has some disadvantages. They’re usually large and 
hard to handle, they contain chemicals that can corrode aluminum and damage electrical systems, and they 
leave a messy yellow residue.  

What Type? 

The kind of fire extinguisher you should use depends on what’s burning. Different types of extinguishers are 
available for different types of fires, and each is prominently labeled with an alpha designation:  

Class A fires: paper, wood, cardboard. If household items like cardboard, fabric, or wood (a sofa, for exam-
ple) are on fire, water will do the best job of putting it out. This is a class A fire, and  extinguishers containing 
water are labeled with an “A.” Water is useful only on class A fires, and actually can be dangerous on other 
types of fires: water spreads grease fires and conducts electricity in an electrical fire.  

Newer A-type extinguishers are available that spray a fine mist of water, which is safer (less likely to conduct 
electricity) and causes less damage to documents or books. Water mist extinguishers are appropriate for a 
home office or home library.  

Class B fires: gasoline, kerosene, grease, oil, and other combustible liquids. This type of fire is common 
in the garage or kitchen, and you should use an extinguisher labeled B or BC. Most contain dry chemicals 
similar to bicarbonate of soda (a great all-purpose kitchen fire extinguisher) in a pressurized foam base. Oth-
ers contain Halon (older models) or Halotron. 

Class C fires: electrical equipment. Bicarbonate type (BC) extinguishers are also useful for electrical fires. 
But don’t confuse electrical with electronic fires—you probably don’t want chemical foam on your computer or 
entertainment components. Carbon dioxide (CO2) extinguishers are also labeled BC, and these are probably 
better for extinguishing fires on or near electronic or other delicate equipment. 

Halon is great for electronic fires, but if you’re concerned about the ozone layer, you might prefer the more 
environmentally friendly Halotron. Keep the Halotron extinguisher near the computer or your entertainment 
electronics—it won’t cause any damage if it’s used on any of these—or in the kitchen to use on grease or 
electrical fires. 

What Size? 

Keep in mind that the large extinguishers are more difficult to handle and can only be used by one person at 
a time.  If you feel you need added coverage, stock several smaller extinguishers rather than just one large 
one. 
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GRILLING 
Don't forget to take advantage of the 2 large gas grills out by pool! 

Just reserve a grill with the concierge desk for any day or night you 

plan to cook out. 

Grilling fresh foods can be a delightful summer treat.  Many locally 

grown fruits and vegetables come in season this time of year. Shop the 

Sarasota Farmer's Market downtown on Saturday and grill your fresh 

finds all week long. Be sure to pass along your favorite recipes to your 

neighbors!  

Here's an easy one using some summer veggies: 

Grilled Chipotle Lime Cauliflower Steaks 
2 large heads cauliflower   2 tablespoons paprika 

1/4 cup olive oil    1 tablespoon chipotle powder 

2 limes, zested and juice   1 teaspoon salt 

2 cloves garlic, finely grated   1/4 cup finely chopped cilantro leaves 

1 teaspoon honey or agave syrup  lime wedges, to serve 
Directions: 
1. Remove the leaves on each head & trim the stem end until you can set the 

cauliflower flat on a cutting board.  Use a large, sharp knife to trim the sides, then cut 

into 3 -4” thick steaks. 

2. Whisk the olive oil with the lime juice in a small bowl.  Whisk in the grated garlic 

& honey or syrup.  In a separate bowl, mix the lime zest, paprika, chipotle and salt. 

3. Brush 1 side of each cauliflower steak with the olive oil mixture and sprinkle 

generously with the chipotle powder mixture.  Place the seasoned side down on the 

hot grill.  Brush the tops with the olive oil mixture & season with the chipotle mix. 

4. Cook covered for 5 - 6 minutes.  Flip the cauliflower and cook covered for an 

additional 5 minutes. 

Sprinkle with chopped cilantro and serve immediately with lime wedges on the side. 

http://www.thekitchn.com/recipe-chipotlle-lime-grilled-cauliflower-steaks-recipes-from-the-kitchn 
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Sarasota Celebrates the 4th of July 

 

July 3 - Kickoff the Holiday weekend with the Gran Prix Festival Downtown ‘boats by the Bay” 
Downtown Block Party - 5pm - midnight.  Live entertainment, food and some racing boats on 
display .  

July 3 -  Marauder’s Baseball with Fireworks after the game.  McKechnie Field - gates open at 
5:30pm - Tickets $6 - $8. 

July 3 - Grand Prix Parade of Boats - begins at 6pm.  The parade begins at US 301 to       
Gulfstream Ave.  

 

July 4 - Powerboats by the Bay at Centennial Park - 10am - 7pm - Admission is FREE 

July 4 - Myakka Kayaka 4th of July Jam Blast - 11am - 4pm - No Cover Charge - Snook      
Haven, 5000 E. Venice Ave., Venice 

July 4 - Fireworks display’s around Sarasota - all begin around dusk: 

 Fireworks spectacular over Sarasota Bay 

 Siesta Key - viewing is good from anywhere south and along Crescent Beach 

 Tropical Sarasota 4th of July - Marie Selby Botanical Gardens starting at 6pm 

 Palmetto historic Sutton Park - 4pm - ??? - Admission is FREE 

 Anna Maria Island at the Sandbar Restaurant - Fireworks show is FREE 

 

And the Grand Finale… 

July 5 - Sarasota Boat Races - off of Lido Beach (between New Pass and Big Pass) -                  
2 heats - 11am and 1pm. 
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July 2015 Sarasota Events  

Every Saturday 7am-1pm Downtown Market 

 

Every Friday ‘Live from Downtown—It’s Friday Night. Street performers 

6 - 9 pm (rotating locations each week) 

 

Every Tuesday Kids Summer Beach Runs - Siesta Beach - more info 941-861-5000 

 

 

      SAVE THE DATE 

 

7/9 - 7/11 - Improv Festival at Florida Studio Theatre 6 pm - call 941-366-9000 for more info 

 

7/10  - Friday Fest at Van Wezel  - 5pm - 9pm - in case of rain the Fest is moved inside - FREE 

 

7/11 - 7/12 - Siesta Key Volleyball Classic - start time 8:30 am Siesta Key Beach- spectators FREE 

 

7/17-18 - Christmas in July in Downtown Venice - 10am - 5pm 

 

7/18 - Snooty the Manatee’s 67th Birthday Bash, South Florida Aquarium -Bradenton - 10 am - 2 pm 

 

7/18 - 7/19 - Vintage & Collectibles Fair - opens at 10am - Sarasota Municipal Auditorium  

 

7/25 - 7/26  - Annual Mystic Fair - Sarasota Municipal Auditorium - 10am - 5pm  

 

7/29-8/3 -  Florida State Dance Sport Championships, Ritz Carlton 

 

ENJOY! 

 

For more details on local events: 

www.escapetosarasota.com  - Click on the Event Tab and choose your month  
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Bro ad way Pr o mena de  

Con do min iu m 

Assoc ia t ion ,  In c.  

COMMITTEES 

Tree House - Jo Rita Stevens 

joritas@comcast.net 

 

Social - Zada Pirollo  

zpirollo@yahoo.com  

Susan Wilner 

aaronsue69@gmail.com 

 

Wish List  - Joan Glidden   

jiglidden@alumni.uottawa.ca 

 

Fining Committee - Bob Shaffer 

Rp_Shaffer@yahoo.com 

 

Communications Committee - 

Joe Niziolek joe@pcichicago.com 

 

Interior Design - Mimi Gunthart 

mimigunthart@gmail.com 

 

Wi Fi - Bob Pirollo 

bpirollo@yahoo.com 

 

Front Desk and Office: 

Phone(941) 951-0260 

Fax: (941) 953-3970 

 

 

Cast and Crew 

 
BOARD OF DIRECTORS 

 

Dan Cerone - President - dtcerone@aol.com 

Bob Pirollo  - Vice President -                              

bpirollo@yahoo.com 

Aaron Wilner - Secretary - 

aaronsue69@gmail.com 

Jonathan Whitney - Treasurer -   

jonathanpwhitney@gmail.com 

Marilyn Chapman - Director -                                 

marilyn5136@gmail.com 

 

STAFF SUPPORT 

 

Stacia Searcy Scofero, LCAM, AMS, CMCA 

Manager - stacia@cam-ss.com 

Tomi Andrews  - Office Manager 

tomi@broadwaypromenade.net  

Cathy Runkle - Office/Front Desk 

crunkle@broadwaypromenade.net 

Darcie Borregard - Front Desk Associate 

Jerry Hansen - Front Desk Associate 

Chuck Britton -  Front Desk Associate 

Carl Jackson - Front Desk Associate 

Carl Anderson - Front Desk Associate 

 

MAINTENANCE 

 

Nathan Walsh, Maintenance Supervisor 

Tony Suarez, Maintenance Assistant 

 

 

 

 

 


