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November is the perfect time for warm gatherings, delicious food, football rivalries, and 
holiday meals. However, with the increased time spent in the kitchen, it is also the peak 
season for home cooking fires. The WJV Safety Committee offers these simple 
precautions so that you and your loved ones can ensure a safe and festive cooking 
experience for everyone. While we love to see our local firefighters, let’s let them have 
their own quality time with family and friends at the fire station this Thanksgiving.  

Fire prevention: Kitchen safety must-haves for snacks and meals  

 Stay alert and attentive: Unattended cooking is the leading cause of kitchen fires. Stay in the 
kitchen when frying, grilling, or broiling food. If you are simmering, baking, or roasting, check 
on your food regularly and use a timer to remind you.  

 Keep a 3-foot "kid-free zone": Children should be kept at least three feet away from the stove, 
oven, and any other hot surfaces. Also, turn pot and pan handles inward on the stovetop to 
prevent them from being knocked over. 

 Clear the clutter: Keep anything that can catch fire—like dish towels, oven mitts, food 
packaging, and wooden utensils—away from your stovetop and other heat sources. 

 Choose safe cooking attire: Avoid wearing loose, dangling sleeves while cooking, as they can 
easily catch on fire. 

 Master grease fire safety: In the event of a small grease fire, calmly slide a lid or baking pan 
over the fire to smother the flames and then turn off the burner. Never use water on a grease 
fire, as this can cause the fire to grow and spread. Kitchen grease fires are often a leading 
cause of burn injuries.  

Frying your holiday bird this year? If so, protect your feast.   

 Fry outdoors, away from structures: Always use turkey fryers outside, in the open, and a safe 
distance from your home, garage, and any other flammable objects. 

 Completely thaw your bird: Ensure your bird, or any other item to be fried outdoors, is 
completely thawed and dry before it is placed in the fryer. Ice and water mixed with hot oil can 
cause dangerous splatter and a possible fire. 

 First comes first (and next to last)! Turn the appliance off before you place the bird in the fryer 
and again before you remove it to ensure that any oil drips and/or spills do not ignite.  

 Don't overfill the fryer: Follow the manufacturer's guidelines to avoid an oil overflow, which 
can lead to a fire. 

 Never leave a fryer unattended: These devices often lack automatic thermostat controls, and 
the oil can easily overheat and ignite. 
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Wishing you and your loved ones a fun-filled Thanksgiving holiday. Hope each of you 
counts your family in Windjammer Village amongst the things you are most thankful 
for. We know we certainly do!  
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We have three new owners to report for October.  First is Kimberly 
Fisher, new owner of 2108 Brunswick Circle.  Please make Kim and 
her granddaughter Nevah feel welcome when they move in full 
time.  Next let’s all welcome Rebecca Edgar to 2196 Liberty 
Circle.  Robin Gulledge has purchased 2222 Jefferson.  Looking 
forward to seeing her full time in the near future.          
 
Respectfully submitted,    Deborah Christenburg 
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Now for the pics: 

Halloween Party 
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Witches of Windjammer:  
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Trunk or Treat: 
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Puzzle Time—let me know if you like the puzzles and what kind you 
like. Last month’s answer key. 
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Since the Holidays are coming up, I thought I’d add a couple of make ahead breakfast ideas. If 
you would like to submit a recipe I would love to add it. We have some great cooks in the 
neighborhood.  

 

 Baked French Toast 

Ingredients 

FRENCH TOAST 

 Butter, for greasing and serving 
 1 loaf crusty sourdough or French bread 
 8 eggs 
 2 cups whole milk 
 1/2 cup heavy cream 
 1/2 cup granulated sugar 
 1/2 cup brown sugar 
 2 Tbsp. vanilla extract 
 Warm syrup, for serving 
 1 cup fresh blueberries, for serving 

TOPPING 

 1/2 cup flour 
 1/2 cup firmly packed brown sugar 
 1 tsp. cinnamon 
 1/4 tsp. salt 
 Freshly grated nutmeg (optional) 
 1/2 cup cold butter, cut into pieces 

Directions 

1. For the French toast: Grease a 13-by-9-inch baking pan with butter. Tear the bread 
into chunks, or cut it into cubes, and evenly distribute it in the pan. Crack the eggs in 
a big bowl. Whisk together the eggs, milk, cream, granulated sugar, brown sugar, and 
vanilla. Pour evenly over the bread. Cover the pan tightly and store in the fridge until 
needed (overnight preferably). Or you can make it and bake it right away—
it's delicious no matter what! 

2. For the topping: In a separate bowl, use a fork to stir together the flour, brown sugar, 
cinnamon, salt, and some nutmeg. Add the butter and use a pastry cutter to mix it all 
together until the mixture resembles fine pebbles. Store in a plastic bag in the fridge. 
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3. When you're ready to bake the casserole, preheat the oven to 350°F. Remove the 
casserole from the fridge and sprinkle the topping over the top. Bake for 45 minutes 
for a softer, bread pudding-like texture or for 1 hour or more for a firmer, crisper 
texture. 

4. Scoop out individual portions. Top with butter, drizzle with warm syrup, and sprinkle 
with blueberries. 

Can you freeze baked French toast? 

Yes, you can! Bake the casserole, then let it cool completely. Wrap the baking dish in a 
layer of plastic, then a layer of foil. Freeze for up to two months. Let it thaw in the fridge 
overnight, then reheat it, uncovered, in a 350-degree oven for 15 to 20 minutes or until 
heated through. 
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 Cinnamon Baked French Toast 

Ingredients 

FOR THE FRENCH TOAST: 

 1 loaf crusty sourdough or French bread 
 8 whole eggs 
 2 cups whole milk 
 1/2 cup heavy whipping cream 
 3/4 cup sugar 
 2 Tbsp. vanilla extract 

FOR THE TOPPING: 

 1/2 cup all-purpose flour 
 1/2 cup firmly-packed brown sugar 
 1 tsp. cinnamon 
 1/4 tsp. salt 
 1 pinch nutmeg (optional) 
 1 stick cold butter, cut into pieces 
 Fresh fruit (optional) 

Directions 

1. Grease a 9-by-13-inch baking pan with butter. Tear bread into chunks (or cut into 
cubes) and evenly distribute in the pan. 

2. Mix together eggs, milk, cream, sugar, and vanilla in a medium sized bowl. Pour evenly 
over the bread. Cover tightly and store in the fridge for several hours or overnight. 

3. Mix flour, brown sugar, cinnamon, and salt in a separate bowl. Add nutmeg if desired. 
Add butter pieces and cut them into the dry mixture until the mixture resembles fine 
pebbles. Store in a zip-top bag in the fridge. 

4. When you're ready to bake the casserole, preheat oven to 350°. Remove the casserole 
from the fridge and sprinkle the crumb mixture over the top. (If you're using fruit, 
sprinkle on before the crumb mixture.) Bake for 45 minutes for a softer, more bread 
pudding-like texture. Bake 1 hour or more for a firmer, crispier texture. 

5. Scoop out individual portions. Top with butter and drizzle with maple syrup. 
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IF YOU WOULD LIKE TO SUBMIT NEWS-
WORTHY INFORMATION TO BE CONSIDERED 
FOR INCLUSION IN THIS NEWSLETTER OR IF 
YOU HAVE ANY SUGGESTIONS, PLEASE 
CONTACT: 

SUSAN ADAMS: 
SWADAMS2021@GMAIL.COM 

843-231-2446 

 

 

Windjammer Village POA 
2200 Little River Drive, Little River, SC 29566 
 
Phone: 843-249-2460  |  Fax: 843-280-4840 
Website: 
hƩps://windjammervillagelrcom.com/windjammer-
village-lr  
 
Email: windjammervillagewebsite@gmail.com 
Clubhouse WIFI:  WJV1010! 
Compound: wjvcompoundcommiƩee@gmail.com 

 
 

Board of Directors 
 
President – Anna Marie Farr   farr.annamarie@gmail.com 
1st VP – Bobby Kardack                bkardack@yahoo.com 
2nd VP – ScoƩ Robinson  sandlapper2020@gmail.com 
Member –Diane Sarles  frazzle322@aol.com 
Member –Vickie Lynch  vickielynch1656@gmail.com 
Office Admin.—Liz Eby 
Secretary—Liz Eby 
Treasurer--  

 
Committee Chairpersons  
Architectural – Bill Cockerham  

BeauƟficaƟon – Sandy Struble 

Budget and Finance—VACANT 

Compound – ScoƩ Faggart  

ElecƟon  - Patsy  Holcombe 

GAC – VACANT  

Hospitality – Deborah Christenburg  

Insurance – Stanley Cohen  

Long Range Planning-Margaret Alusick 

Maintenance – Parker Lucas   

Publicity – Susan Adams  

RecreaƟon – Page Kardack 

Security –  keepwindjammersafe@gmail.com 

Social – Page Kardack  

 

GOOD TO KNOW: 
Library – Mac Buffolino 
Nurses Closet - Kathleen Tatarinchik  843-602-6910 
 

Notary Services: 
 
Carole Grieco 
2110 Adams 
843-999-3526 

Jason Bittigar 
2129 Brunswick 
843-877-2564 

Bennie Dowty 
2134 Lexington 
843-427-7020 
 

 


