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                         Clarcona Gazette 

The Clarcona Gazette is a monthly publication 
of the Clarcona Resort Condominium 
Association, Inc.  for the owners and residents 
of the community. The Gazette is available in 
printed form and online at clarconaresort.org. 

              Clarcona Gazette Committee 

                           Amy Drake 

                               Carolyn Peck 

                               Noel Warner                

                     Deadline Information                                         

All items for the gazette must be submitted to 
the office no later than the 20th of each month. 

 

President’s Report BOD 5/17/2022                 
Volunteering is a voluntary act of an individual or 
group freely giving time and labor for community 
service. People choose to volunteer for a variety of 
reasons. For some it offers the chance to give 
something back to the community or make a difference 
to the people around them.  

We have many individuals that give freely of their time 
and skills here in Clarcona Resort and the Apopka 
Community. I’d like to shine a light on our volunteers 
and the services they provide.                                           
• Skilled neighbors working shoulder to shoulder with 
our young maintenance staff for wiring, plumbing, 
machine repair and advice based on years of experience 
in a variety of areas.                                                        
• Food resources and that would include driving to the 
different sources around Apopka and Orlando, sorting 
and then door to door distribution to our neighbors.               
• Donating time to work in the local churches that 
receive delivers of pallets of food for the community 
that needs to be sorted and bagged for the individual 
cars in line. These changing times have been hard on 
all, but our volunteers continue their efforts to see that 
food is available for all.                                                                  
• The Board of Directors and Committee members that 
volunteer their time and effort to keep Clarcona Resort 
fiscally sound, legally compliant, safe, informed and 
abiding by our own governing documents, Orange 
County and the State of Florida guidelines and statutes. 

 I encourage all members of the community to join in 
on the efforts listed above or bring other avenues for 
community support to the table. It adds a smile to your 
day as you help the community you live in.  

I, personally, would like to thank the many individuals 
that provide the services listed in my very narrow scope 
of what is actually being done by our neighbors 
throughout the Clarcona Resort, Apopka and Orlando 
communities. A heart felt thank you to you all.                   

C. Baumgartner 

           Yard of the Month 

                   Lot # 222                                                           
Congratulations to Ingeborg Bouwens!! We 
love what you have done to your lot. Looks 
like you have quite a green thumb. Keep up 
the great work. 

 

 

 

 

 

 

 

 

 

 

    



The Water aerobics crew is exercising in the 
pool every day at 10:00 a.m. come join us in 
all the laughing and sharing!  

 

                                 

     Church Services Each Sunday 
     @ Recreational Hall    10:15 – 11:15am              
Pastors Alternating Sunday Services                
Services are Interdenominational Services 

                 . Bob Donaldson 

                 . Kenny Harris 

                  . Michael Brantley 

 Ministers are sponsored by Trinity Baptist Church 

 
       

Bible Studies every Wednesday 

             10am- 11am 

            In the Rec Hall 

      Everyone is Welcome! 

                                                                                                

Les Quentrill                         
Jocelyn Rogers                               
Faye Hohm                            
Christine Mitchell-Tucker 
Paul Freeman                            
Jennie Wilman 

 

Raymond & Wilma Gilbert 

            Our Deepest condolences  

                     Rina Schoen 

               11/17/1926 – 5/11/2022 

                You will be missed 

  



            Committee Update: 
     Beautification Committee Meeting               

           Change of Time and Venue                          

  Meeting will be held June 8th, at 3:00 pm 

             Propagate Social House 

          40 E. 5th St. Apopka, FL 32703 

Traveling Hairdoctor 
Henry 

(407) 436-6612 
Firstmateallons@hotmail.com 

  

 

Dear Owners and Residents of Clarcona Resort, 

The Association has recently contracted with ONR 
App, a locally founded company that has been 
spearheading online voting and community 
engagement for Associations over the past 3 years. 
They have serviced more than 300 official elections. 
Online voting brings tremendous benefits for 
members, and we look forward to maximizing your 
participation. For those that prefer to vote on paper, 
we will continue to support you through our regular 
process. In addition to online voting, Owners and 
Residents can answer surveys, view documents and 
much more! 

Soon you will receive an invite via email to create a 
password for your ONR account. Please be sure to 
check your spam or junk folder if you do not see it in 
your inbox in the next 24 hours. 

The link to create your password will expire in 72 
hours so please be sure to click that link! 

For more information about ONR App, please visit 
their website: www.onrapp.com. Their Support team 
is available Monday-Friday from 9am-6pm for any 
additional assistance. Please feel free to send them an 
email at support@onrapp.com 

Keep an eye on your inboxes for any notifications 
from ONR App and stay tuned for more updates! 

 

                                 

New Electric Billing Rate  
Clarcona Resort will begin billing based on a variable rate 
instead of a fixed rate starting with the June 15th meter 
reading. The current billing rate for electric within the 
association is 0.1097 per kilowatt hour, a rate that has been 
consistent for many years. After identifying a trend of 
running over budget for electric expenses, a high amount of 
unbilled kilowatt hours was recognized as a reason for the 
discrepancy. As a result, the association upgraded all meters 
from analog to digital before the end of 2021. 

After observing the trends from the 1st quarter of 2022, we 
are recognizing that this is still not enough to bridge the gap. 
Not factored into the .1097 billing rate is the approximately 
$10,000 in taxes charged to the association for electric 
services. This amounts to just under $13 per unit; a charge 
the association currently absorbs in the budget, inflating 
operating costs. 

To prevent overages in the budget and to bill fairly, the 
association will begin assessing charges by using the 
following formula.  

Total amount billed by Duke Energy divided by total 
kilowatts used (as indicated by a total reading of all 

meters). 

The rate used to calculate your bill total will be disclosed on 
your account statement as well as in the monthly Gazette.  

We hope that these efforts will go a long way to help control 
association expenses and run a conservative budget.  

Ana Arias, CAM 
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Sticky Barbecue Chicken 
Ingredients:                                                                                                     

BARBECUE SEASONING                                                                   
1/4 cup Smoked Paprika                                                                                         
2 Tbsp. light brown sugar                                                                                                              
2 tsp. chili powder                                                                                                                              
2 tsp. garlic powder                                                                                                         
1 ½ tsp. cayenne pepper 

Chicken and Assembly                                                                                       
12 skin-on, bone-in chicken thighs ( about 4lbs.)                                                
Zest and juice of 2 lemons                                                                                              
2 ½ tsp. kosher salt                                                                                                                    
5 Tbsp. barbecue seasoning, divided                                                                                                                
1 Tbsp. vegetable oil, plus more for grill                                                                           
1 small onion, finely chopped                                                                                             
3 garlic cloves, finely chopped                                                                                            
2 Tbsp. light brown sugar                                                                                                    
¾ cup ketchup                                                                                                                            
2 Tbsp. apple cider vinegar                                                                                                 
2Tbsp. unsulfured blackstrap molasses                                                                      
1 Tbsp. Dijon mustard                                                                                                       
1 Tbsp. Louisiana hot sauce                                                                                               
1 Tbsp. Worcestershire sauce                                                       

PREPERATIONS 

BARBECUE SEASONING                                                                                                                                                    
Step 1   Whisk paprika, brown sugar, chili powder, garlic powder, and cayenne in a small 
bowl to combine. Makes about ½ cup. 

Step 2  Do ahead: Seasoning can be made 1 month ahead. Store airtight at room 
temperature. 

CHICKEN AND ASSEMBLY                                                                                                                                                   
Step 3 Combine chicken and lemon zest and juice in a large bowl; toss to coat. Sprinkle 
with salt and 4 Tbsp. seasoning and toss again to evenly coat. Cover and let chill at least 2 
hours and up to 12 hours. 

Step 4   Heat 1 Tbsp. oil in a medium saucepan over medium-high. Cook onion and 
garlic, stirring occasionally, until tender, about 3 minutes. Add brown sugar; cook, 
stirring constantly, until sugar turns a shade darker, about 2 minutes. Add remaining 1 
Tbsp. seasoning; cook, stirring, until fragrant, about 30 seconds. Add ketchup; cook, 
stirring, until slightly darkened in color, about 2 minutes. Stir in vinegar, molasses, 
mustard, hot sauce, and Worcestershire sauce. Bring to a boil over high heat; cook, 
stirring, 2 minutes. Let cool 5 minutes. Transfer to a blender and purée until smooth. Set 
sauce aside.  

Step 5 Prepare a grill for medium-high indirect heat (for a charcoal grill, bank coals on 1 
side; for a gas grill, leave 1–2 burners off). Lightly oil grate. Grill chicken over direct 
heat, turning every minute, until browned on all sides, about 5 minutes. Move chicken 
over to indirect heat, cover, positioning vent over chicken if your grill has one, and grill, 
turning every 5 minutes or so, until an instant-read thermometer inserted into the thickest 
part of thighs registers 140°–145°, 18–25 minutes. Uncover grill and continue to grill, 
basting with reserved sauce and turning occasionally, until thermometer registers 165°, 
about 10 minutes longer. 

 

Do you want to 
make everyone in 
your house happy 
this summer? You 
have to try this 
recipe. You will 
not be 
disappointed!  

  



                             Gardening Tips by: Debbie Bircher and the Beautification committee  

Bugs, bugs, and more bugs! It is the season that we 
want to picnic, BBQ, lay in the sun and just visit with 
friends but our pesky bugs make it uncomfortable. The 
following are homemade recipes and plants that may 
help you to enjoy the outdoors and look good too. 
 
Mosquito Yard Spray - (I tried personally and found it 
to work really well for 7-10 days. 
 I’ll be trying again, mixing stronger to see if it extends.) 
 
Big bottle cheap BLUE mouthwash 
3 cups Epsom salts 
3 stale 12 oz cheap beer 
Mix these three ingredients until salt is dissolved 
Spray anywhere you sit outside, deck, around pools 
(will not harm plants or flowers) 
The stronger you mix the longer it lasts. 
Heard about on a Paul Harvey segment years ago. 
 
Mosquitoes Hate These Plants 

Rosemary 
Marigolds 
Lemongrass 
Lemon Balm 
Lemon Thyme                                     
Catnip 
Garlic 
Lavender 
Basil 

Yard Plants That Repel Bugs 
       Flies                                  Spiders 

Basil                                   Mint 
Mint                                    Lavender 
Lavender                            Chrysanthemums 

            Rosemary 
      Moth                                  Cockroach 

Lavender                             Catnip 
Rosemary                            Lemongrass 

     Ticks 
Catnip 
Lavender 
Chrysanthemums 

     Ants 
           Mint 

Peppermint 
Chrysanthemums 
 
 
 

¡Bugs, bugs y más bugs!  Es la temporada en la que 
queremos hacer un picnic, hacer una barbacoa, tumbarnos al 
sol y simplemente visitar a los amigos, pero nuestros 
molestos insectos lo hacen incómodo. Las siguientes son 
recetas caseras y plantas que pueden ayudarlo a disfrutar del 
aire libre y verse bien también. 
 
Mosquito Yard Spray - (Lo intenté personalmente y 
encontré que funciona muy bien durante 7-10 días.  Lo 
intentaré de nuevo, mezclando más fuerte para ver si se 
extiende). 
 
Botella grande barata enjuague bucal AZUL 
3 tazas de sales de Epsom 
3 cervezas rancias de 12 oz baratas 
Mezcle estos tres ingredientes hasta que la sal se disuelva 
Rocíe en cualquier lugar donde se siente afuera, en la terraza, 
alrededor de las piscinas (no dañará las plantas o flores) 
Cuanto más fuerte se mezcle, más tiempo durará. 
Escuché sobre un segmento de Paul Harvey hace años 
Los mosquitos odian estas plantas 

Romero 
Caléndulas 
Limoneras 
Melisa 
Tomillo limón 
Nébeda 
Ajo 
Lavanda 
Albahaca 

Plantas de patio que repelen insectos 
Bragueta                             Cucaracha 
 Albahaca                       Nébeda 
 Como                            Limoneras 
 Lavanda 

Romero                                                                 
Polilla                                      Arañas 
 Lavanda                            Como 
 Romero                            Lavanda 
                                                     Crisantemos    
Garrapatas 
 Nébeda 
 Lavanda 
 Crisantemos 

             Hormigas 
 Como 
 Menta 
 Crisantemos 

 

 

  



Independence Day Celebration 
Saturday, July 2, 2022 

1 pm to 3 pm 

By the Pool 

Join us for Grilled Hamburgers, Hotdogs, Slaw, & Baked Beans with Soda or Water. 

Also, Ice Cold Watermelon. 

Will have the Big Tent & Bouncy House. 

To all CRCA Residents 

$5 Per Plate 

 

 

 

 

Let’s Celebrate America’s 246th Birthday! 
 

 

MOSQUITOS! MOSQUITOS! MOSQUITOS! 

It’s almost summer, which means, hot sun, humid air, afternoon showers, and mosquitos.  

There are several things we can do beyond calling 311 for a mosquito spray to prevent these pesky creatures 
from ruining our summer.  

Get rid of standing water.  It hides everywhere!  Pet bowls, plant saucers and pots, bird baths, the plants 
themselves (I’m talking about you, bromeliads!), and shallow indentations in the yard, or between pavers are 
some of the likely culprits.  After a rain, be sure to check and get rid of water in these places. 

Choose plants that mosquitos don’t like, citronella, lemon grass, rosemary, lavender, mint, basil, and sage are a 
few.  A bonus, many of them are herbs that taste great when used in cooking.   

Choose cedar mulch, they don’t like cedar oil and the mulch will soak up extra moisture.  

Keep your yard mowed and weeds trimmed.  They like to lay their eggs in damp, dark and cool places.   

And be sure to use mosquito repellent when outdoors.  Hope you have a healthy, safe. And mosquito-free 
summer.  

 

 

 

 

  



                                 

CRCA Monthly Luncheon!  

Great Italian food!  Friends and neighbors 
joined in on the fun.  

  

The June Luncheon   

DATE: June 10th, 2022  

TIME: 1:00 p.m.  

PLACE: Grills Seafood Deck Tiki Bar 
Lakeside  

               4301 N. Orange Blossom Trail  

                Orlando, FL 32804  

 
 

    

                   Memorial Day Cookout 

Thanks to all the many volunteers and residents who 
came out to Celebrate Memorial Day with a Grilling 
by the Pool.  We had the Big Tent with the Bouncy 
House and lots of Hamburgers and Hotdogs with all 
the fixings.  We served almost 100 folks who had a 
good time eating and chatting under the Big 
Tent.  We look forward to doing this all again on July 
2 to celebrate Independence Day.  See y'all soon. 

CRCA Activities Committee 

 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Professional Property Management Services, Licensed and Insured.                            
Leave it to the professional to manage your property. Give us a call, no obligation. 

 

WWW.ROGERSANDROGERSREALTY.COM 
                                  407-880-8888 
 

       Clarcona Gazette Advertising Rates 

              Business Card size          $10.00   

                ¼ Page size                    $20.00 

                ½ Page size                    $40.00 

               Full Page size                  $80.00 

Place ad for 3 months and only pay for 2= 1 Free 
month 

Place ad for 6 months or more and get 33-1/3% 
discount. Example: Full page ad for 6 months = 
$80 x 6=$480 

  $480 x 33.3 = $160 off or like 2 months Free. 

Current specials apply to a pay in advance ads 
only. 

   We accept check, money order or credit/Debit 
cards. No Cash. 

T. Richard Mathis                                                        
Notary Signing Agent 

3000 Clarcona Rd., #2612                                            
Apopka, FL. 32703 

(321) 225-1062                                                               
mathis1715@gmail.com 

 

Jocelyn Rogers, Broker/Owner, Licensed R/E Agent, ABR, 
GKC, LCAM       Woman owned / Notary Public / Tax Referral 

 We help people buy and sell real estate. We are a small boutique full service 
Real Estate Brokerage serving Apopka and Central Florida area. 

Providing Property Management Services from beginning to end. 
Hiring a licensed professional can save you time, money and a lot of 

headaches! 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

http://www.rogersandrogersrealty.com/
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COMING SOON IN 2022 WITH SOLAR ELECTRIC
 2870 Clarcona Rd.

Now hiring for Shipping / Receiving, Assemblers, and Solderers for wire and cable 
harness manufacturing. Full-time and part-time positions available. We are a drug and 
alcohol free and non-smoking workplace. Contact Donna Donato to apply.

Equal Opportunity Employer



Condo Office (407) 889-5491 
Gate House (407) 884-8812 

www.clarconaresort.org   www.topnotchcam.com 
manager@clarconaresort.org   violations@clarconaresort.org 
adminassist@clarconaresort.org 
 

BOARD OF DIRECTORS/ OFFICERS: 

Carolyn Baumgartner, President                                           
Clara “kay” Knepper, Vice President                                    
David Peck, Treasurer                                                             
Thomas Drake, Secretary                                                      
Gina Rose, Assistant Treasurer                                              
Noel Warner                                                                             
Sam Fisher                                                                                
Richard Franklin                                                                      
Hoyt Layson 

 

 
 
 

Association Committee Members 
and Resident Volunteers                     
                             A.E.R.C: 

   Agricultural Environmental Review Committee                                             
Sam Fisher             Bill Church                                   
Louann Conant      Thom Drake 
Christy Moore       Robert Rice 
David Peck               
 

Utilities Committee: 
 Bill Church              LuAnn Conant      Robert Rice                                                            
Sam Fisher              Christy Moore                                      
Noel Warner                                   

               Orientation Committee: 
Bill Church                David Peck 
Christy Moore Noel Warner 

       Amy Drake 
 

                      Beautification:                                        
Carolyn Baumgartner            Amy Drake                      
Milly Benetti                           Debbe Bircher                         
Elizabeth Benter 
                    
                                   Safety:                                           
Thom Drake           Sam Fisher         Kevin Downing           
Linda Patterson       Sarah Bircher        Kay Knepper 

Emergency Numbers 
Please call 911 for all Emergencies 

Orange County Sheriff: (407) 836-4357 
(non emergency) 
Elderly Abuse:                1-800-962-2873 
Crime Tips: 1-800-423-TIPS(8477) 
Drug Activity (407) 246-CRACK(2725) 
Animal Control (407) 254-9150 
Care Program (cats only) Spay & Neuter call 
Dottie for an appointment (321) 277-2261 
P.A.G.O (dog & cat adoptions) (407) 351-7722 
Spay & Neutering (407) 836-3111 or 311 
Wild Life Refuge  (407) 568-5138 
Animal Abuse 1-800-423-8477 
Capture & Relocation Snakes (407) 591-2050 
at www.ocnetpets.com 

 

                 Activities: 
Richard Mathis, Chairman        Mae Stephens                  
Linda Mathis, Secretary             Fay Childs 

       Suzanne Rocque                         Kay Knepper 
Carolyn P. Peck  Sam Fisher 
Linda Patterson                          Sara Bircher 
David Parramore                        Jeff Augur 
Sherry Poston                                                            

 

Propane for Sale 
Monday – Friday  9am-2pm 
 Pay To Condo Office 
                                                                                                               
After 9am, Monday – Friday, LP tanks may be filled, when time 
permits and can be picked up from the LP cage across from the 
Gate House. 
                                                     Prices to fill empty Propane Tanks 
                                                                          $20.00 = 20lbs 
                                                                          $27.50 = 30Lbs 
                                                                          $35.00 = 40lbs 

 
                                                               

 
 
 
                                                                                                                   
We can pick up tanks from lot, fill and deliver to you for an 
additional charge of $5.00 

Damaged and/or expired tanks will not be filled. Pay by credit 
card, check, or money order at the Office. NO CASH ACCEPTED 
 

 
 

CRCA Contacts 

http://www.clarconaresort.org/
http://www.topnotchcam.com/
mailto:manager@clarconaresort.org
mailto:violations@clarconaresort.org
mailto:adminassist@clarconaresort.org
http://www.ocnetpets.com/


June 
2022 

Clarcona Event Calendar 

  

Sunday Monday Tuesday Wednesday Thursday Friday Saturday 
   1 2 3 4 

   9am Exercise 
Class RH 
10am Bible 
studies RH 

11am Safety 
Meeting RH 

9am Exercise 
Class RH 

 

5 6 7 Electric Due         8                          9 10 11 
10:15am Church 
RH 
4-6pm Bingo RH 
 

9am Exercise 
Class RH 
11am Orientation 
Class RH 

8:30am AERC 
meeting RH 
1pm Utilities 
Meeting RH 

9am Exercise 
Class RH 
10am Bible 
Studies RH 
3pm 
Beautification 
Meet (Venue) 

 
 
7pm Orientation 
RH 

9am Exercise 
Class RH 
Association Due 

 

12 13 14 15 16 17 18 
10:15am Church 
RH 
4-6pm Bingo RH 
 

9am Exercise 
Class RH 
11am Orientation 
Class RH 

 9am Exercise 
Class RH 
10am Bible 
studies RH 

 9am Exercise 
Class RH 

5pm Homeowner 
Forum RH 

19 20 21 22 23 24 25 
10:15am Church 
RH 
Happy Father’s 
Day! 

9am Exercise 
Class RH 
11am Orientation 
Class RH 

8:30am AERC 
meeting RH 
7pm CRCA 
Board Meeting 
RH 
 

9am Exercise 
Class RH 
10am Bible 
studies RH 

7pm Orientation 
RH  
8:30am Gazette 
Meeting RH 

9am Exercise 
Class RH 

 

26 27 28 29 30  *Reminder* 
10:15am Church 
RH 
4-6pm Bingo RH 
 

9am Exercise 
Class RH 
11am Orientation 
Class RH 
6:30pm CERT 
RH 

 9am Exercise 
Class RH 
10am Bible 
studies RH 

  July 2nd 
1-3pm 4th of July 
party @ the pool 
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