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MANAGER’S REPORT

Rules and Regulations…..Are Our Rules Reasonable?
Every association—including ours—has rules we all need to know about.
Our association’s rules were formulated to preserve the appearance of the community, protect the
value of our common property and our individual homes and to make our neighborhood more
harmonious for all of us. So it’s important to know the rules and do our best to abide by them. To keep
up to date on what the rules are—and what the consequences can be for not complying—look for a list
of association rules on the community website.
We always try to be reasonable with our rules by following the guidelines below. If you believe a rule
fails the “reasonable” test, let the board know at the next meeting. We’ll consider how we can improve
the rule.
*We make every effort to enforce rules uniformly, taking into account the consequences.
*We think developing rules for the sake of having rules is unnecessary. The association develops rules
only if they’re really necessary.
*All our rules are based on proper authority—either our governing documents, state or local law.
*We don’t make rules to limit your activities. We’re trying to ensure that each resident can enjoy the
community free from the disruptive or harmful behavior of others.
*We really don’t want to punish anyone. We try to make rules that encourage understanding and
compliance.
STACIA SEARCY, ASSOCIATION MANAGER

INTERNATIONAL DINNER
THURSDAY, MARCH 9TH
BRING ETHNIC DISH TO SHARE
B.Y.O.B
IN THE COURTYARD @ 6:30

HAPPY HOUR
FRIDAY, MARCH 10TH
BRING A SNACK TO SHARE
CLUB ROOM 5PM-7PM
B.Y.O.B.

TIPS FOR GAS GRILLING

TRASH CHUTE TIPS
1. Please tie bags before sending down chute
2. Do not stuff large items down trash chute;
dispose large items/bags in the 4-story
dumpster. Use your common key for access.
3. If the chute is clogged, please contact the
front desk immediately for assistance

1. Not preheating the grill.
Just because it's a gas grill doesn't mean you can skip the
preheating step. It's tempting to get cooking right away, but even
though you just turned on some serious heat with a flick of a switch,
you really need to wait a bit to let that heat transfer to the grates
before throwing things down on them. Not only does this result in
food with attractive grill marks, but it also helps prevent the food
from sticking to the grates.
Follow this tip: Once you've tur ned on your gr ill, let it pr eheat
with the lid closed for 10 to 15 minutes before starting to cook.
2. Do not start with a dirty grill.
The last thing you probably want to do after a successful night of
grilling, on top of the dishes you need to wash, is to clean the grill
— but it's important. Not only does it prevent last night's blackened
chicken bits from adhering to tonight's hamburgers, but it also
prevents your food from sticking to the grates.

The Sarasota Police Department is
encouraging City of Sarasota residents to
sign
up
for
the
Emergency
Notification
System
called
Rapid
Notify.
This is a free Emergency
Notification System and often referred to
as “Reverse 911.”
It can alert
residents
and
provide
important
information during emergency events.

Residents are able to sign up at http://
sarasotagov.org/ENS.cfm
Thank you!

Follow this tip: Ideally, try to clean the grill once it's off and has
cooled down a bit but is still warm enough that the leftover food bits
haven't hardened onto the grates.
3. Not using those dials to control the heat.
Stop cranking up those dials — hotter isn't always better. If you
place your meat or vegetables over the hottest, most direct flames
the entire time, they're going to burn on the outside before fully
cooking on the inside. Instead of turning on all the burners to high,
create "zones" on your grill by turning the dial on one side to high
heat and other to low heat, so you can sear your food on the hottest
side before transferring it to the cooler side to slowly finish cooking.
Follow this tip: Only turn the dial on one burner to high and leave
the other either completely off or on very low heat to create two
temperature zones for cooking.
4. Continually lifting the lid while your food cooks.
I know it's hard not to peek, but if you keep that lid closed, your
food will cook faster. Opening and closing the lid multiple times
causes the grill to lose its heat, so your food will take longer to cook.

Genevieve Judge
Sarasota Police Department

Follow this tip: Of course you need to check to see how your food
is cooking, but try to limit the amount of times you open the grill's
lid to check.

Partnership Policing Communications Coordinator

5. Taming the Flame for low smoke.

Desk: 941-954-7094 | Cell: 941-685-6377

Indirect heat involves placing foods next to the hot gas jet and using
the grill lid to reflect heat back onto the food to cook it. Placing
foods, especially fat foods, directly over the heart source will
create flare-ups and smoke. The flames will deposit soot on the
food being cooked

www.sarasotapd.org

Professional, dedicated police service in partnership with our community.

NATHAN’S HELPFUL MAINTENANCE TIPS
Maintenance recommends replacing/upgrading the washing machine supply hoses. With age,
the rubber hoses can expand and crack causing leaks. Stainless steel, braided hoses are
recommended and can be purchased at most hardware stores and can be installed by a
plumber or handy man.
Guests arriving? Don’t forget to fill
out a Broadway Promenade Guest
Registration form, Unit Access Form
and a Guest Parking Permit located
at the front desk and on the
Broadway Promenade website.

HELLO EVERYONE!
Our community herbs have been planted and are ready for harvesting. It is a delight to see so
many of you, scissors in hand, choosing which herb will be in your “dish du jour”, and I’ve heard
through the grapevine that many of your delicious repasts have been successfully enhanced by our
heavenly herbs!
In order to keep our herb garden thriving, it is essential that when you want BASIL, you cut or
pinch right ABOVE THE NEXT LEAF PAIR rather than leaving a stub. Otherwise, that’s the end
of that plant!
This is YOUR garden, so enjoy it!
Your herb lady,
Joan-Isabelle Glidden, unit 1129

How could such sweet and wholesome hours be reckoned but with herbs and flowers? -Andrew Marvel

Please Welcome our newest team member to the
Broadway Promenade.
Bob Darr – Front Desk Concierge

LOCAL EVENTS
3/1-5 Circus Sarasota– celebrating 20 yrs of Big Top Fun!! $15-$55; University Town Center; www.circusarts.org for more
information
3/2 Brown Bag Concert Series-at Phillippe Estate Park– every Thursday, 12p-1p. Bring a picnic and chairs. FREE
3/2-12 Strawberry Festival!!- steeped in tradition since 1930! Plant City, FL, $10 tickets; www.flstrawberryfestival.com for
schedule of events, directions and information
3/4 The 8th Annual Shark’s Tooth 10K Run-starts at the Venice Airport; 5:30 am. Proceeds benefit Special Olympics of Florida,
Sarasota County and active Suncoast Foundations
3/4-5 The 28th Annual Lido Tides Arts and Crafts Show– Lido Beach Pavilion; 10 am– 5 pm; FREE
3/5 Jazz in the Park– Phillippi Estate Park’s beautiful setting at the Gazebo; 12 pm– 5 pm. Bring a picnic, chairs or a blanket for a
relaxing afternoon. FREE
3/5 Chillounge– returns to S. Palm Ave: “the Ultimate Outdoor Lounge Party” experience a Brazilian Samba Parade; 6 pm– 11
pm; $25-$35; downtown Sarasota
3/5-11 37th Annual Sarasota Jazz Festival– featuring Dick Hyman; www.jazzclubsarasota.org for the complete schedule and
more information
3/9-11 21st Annual Pinecraft Days– Amish and Mennonite craft exhibitors from all over the nation; 9am-4pm;
Der Dutchman Shopping Center, Bahia Vista and Beneva. FREE

located in the

3/10-11 41st Annual Pineapple Antique Show– this fundraiser has benefited local charities since 1976, sponsored by the Rotary
Club; $6.00 admission at the Sarasota Municipal Auditorium
3/11-12 Sarasota Spring Fine Art Festival– downtown at Gulfstream Avenue; 10 am– 5 pm. FREE
3/12 12th Annual Corvettes in Venice Isle– Centennial Park on Venice Island; 7 am –4 pm. FREE
3/16-19 Tattoo, Art & Comic Book Show-featured artists, comic books galore, a Miss Tattoo fest Beauty Pageant and unique
vendors gather for this interesting event; Bradenton Convention Center, Palmetto; 12pm-10pm; $20/day
3/17 The 9th Annual Shamrock Pub St. Patrick’s Block Party– proceeds benefit Sarasota Family YMCA Youth Shelter;
9am-12am; 2257 Ringling Blvd. No cover
3/17 Lynches Pub & Grub 30th Annual St. Patty’s Celebration– Lynches Pub, St. Armand’s, 11am-10pm
3/17 It’s St. Patrick’s Day @ Pub 32 Irish Gastro Pub– 8383 S. Tamiami Trail, 11am-10pm; Irish Buffet offered
3/17-26 The 81st Annual Sarasota County Fair!- The locals unite for this tradition. Sarasota County Fairgrounds
3/18 Barefoot Beach Bazaar– handmade artisan items made with seashells, sand and shark’s teeth; 4pm-7pm;
Plaza, 100 Casey Key Road

Nokomis Beach

3/19 Nokomis Beach Bash– at Casey Key. Food & drink vendors and live music. 1pm-6pm; FREE
3/20 Ringling by the Bay– at the Ringling Museum; 5pm-8pm; $5-$10; Free for museum members
3/24-26 Cirque Des Voix– it’s a mini Cirque du Soleil under the Big Top at University Town Center; $20-$55;
please call: 941-355-9805 for show times and more information
3/25-26 Sarasota Ballroom Dance Challenge and Sport Competition– an amazing event at the Hyatt Regency;
www.sarasotachallenge.com for schedule of events and more information
3/25-26 Sarasota Springfest Arts & Crafts Show– Five Points Park, downtown Sarasota; 10am-4pm; FREE
3/29-4/1 The 5th Annual Whiskey Obsession– master distillers and brand ambassadors serve over 200 international whiskeys.
www.whiskeyobsessionfestival.com for more information
3/31-4/9 The Sarasota Film Festival– one of the year’s biggest events begins! 10 days of movies and celebrities. Visit
www.sarasotafilmfestival.com for movie schedules and more information

Cast and Crew
BOARD OF DIRECTORS
Bob Pirollo - President– bpirollo@yahoo.com
Jonathan Whitney-Vice Presidentjonathanpwhitney@gmail.com

COMMITTEES

Aaron Wilner-Treasurer-aaronsue69@gmail.com

Tree House– Jo Rita Stevens

Marilyn Chapman-Secretarymarilyn5136@gmail.com

joritas@comcast.net

Chris Greenwell-Director-chris@greenwell.com

Social– Zada Pirollo & Susan Wilner
zpirollo@yahoo.com

STAFF SUPPORT

aaronsue69@gmail.com

Stacia Searcy , LCAM, AMS,CMCA

Wish List– Mimi Gunthart

Manager –Stacia@cam-ss.com

mimigunthart@gmail.com

Tomi Andrews-Office Manager

Communications Committee
Joe Niziolek - joe@pcichicago.com
Interior Design– Mimi Gunthart
mimigunthart@gmail.com

WiFi-Bob Pirollo
bpirollo@yahoo.com

Tomi@broadwaypromenade.net
Darcie Borregard-Front Desk Team Leader &
Office Administrative Assistant
dborregard@broadwaypromenade.net
Bill Berger-Front Desk Associate
Arlene Perdomo– Front Desk Associate
Robert “Bob” Darr– Front Desk Associate
Steve Smith– Front Desk (overnight)

Front Desk and Office

Mark Duffany– Front Desk (overnight)

Phone: (941) 951-0260
Fax: (941)953-3970
www.broadwaypromenade.net

MAINTENANCE & HOUSEKEEPING
Nathan Walsh- Maintenance Supervisor
Tony Suarez– Maintenance Assistant
Sue Simoneau– Housekeeping Supervisor
Paul Nester– Maintenance/housekeeping
Assistant

