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Strategize with Us
We’re reviewing and updating the community’s strategic
plan, and we want your help!
A strategic plan outlines priorities and projects for the immediate future and for years to come. It can accommodate revisions as changing circumstances dictate—without conflicting
with the vision behind its creation. It also helps determine what
this year’s budget will include and suggests what future ones
might feature.
The strategic planning process has many advantages. It
stimulates ideas to make good use of association resources,
identifies responsibilities, assigns work, coordinates efforts,
reveals obstacles, identifies opportunities and guides decisions.
The plan begins with our mission and vision statements.
The mission statement explains our organization’s purpose,
such as serving the community and preserving property values.
The vision statement, also broad, provides a picture of what the
community will look and feel like in the future. It can project a
well-managed community, a place where homeowners’ needs
are met and a community where residents have a sense of involvement.
As we review our plan, we’ll examine all critical association documents, our governance process, facilities and infrastructure, financial statements (including the reserve study) and
community demographic trends. We also may conduct a needs
assessment, which includes an analysis of strengths, weaknesses, opportunities and threats—a tactic used by many businesses.
|
Resident feedback is crucial to the strategic plan. We may
ask for your input via surveys and meetings to determine needs
and interests. Through these opportunities, you can indicate
priorities and suggest projects.
Look for upcoming meetings and even if you cannot attend
the meeting, you can always email your suggestions.
Hope to hear from you soon
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We are in need of some volunteers who “Spring Forward” into action. The donated kitchen cabinets and countertop for the lodge have arrived, and we are in need of some
light painting, electrical and plumbing work before we can
install and update the lodge.
A hookup for the gas stove needs to be moved as well as
moving the sink a few feet over and installing a new vanity
in the bathroom. Contact me by email or at 859-380-8120 if
you are available to help.

REMEMBER!

THE SPEED LIMIT AT
ELK LAKE IS 15 MILES
PER HOUR

Security
Ed Knepp
A question that often comes up regarding issues within our
community is “Who should I call?” The answer is somewhat
dependent on what the issue is and who has “jurisdiction” over
it.
Issues that involve violations of State or County statutes
must be dealt with by law enforcement officers. This would be
especially true where a member’s property or safety is involved.
Occurrences such as break-ins, property damage, personal
threats or criminal behaviors fall into this group. Such occurrences may also violate the Association’s Rules and Regulation.
Issues that are specific to our community and addressed in
the “Rules and Regulations” are best dealt with by the Board.
Examples would include things such as use/misuse of community property, blight, security etc.
Where it gets more complicated is when an issue is addressed in State or County statutes and the community “Rules
and Regulations.” Examples of such from the Security Survey
would include barking dogs, noise, dogs on the beach, operation
of ATV’s and assorted behavior issues. In these instances the
decision to report and to whom lies with the member.
So, where does this leave things? If a member chooses to
report an issue, the route that best fits the situation should be
chosen. Our local authorities have assured and reassured the
Board that they can and will enforce the law within our community. They have also stated that calls are dealt with on a priority
basis and that there may be instances when a response is delayed or not possible.
The Board, guided by the “Governing Documents” of the
Association, is committed to providing the best possible community to be enjoyed by all members. The Security Committee
has developed a new “Incident Report Form” that can be used to
report an issue to the Board. Copies are available from the office, at the gate or may be downloaded from the Elk Lake website. Completed forms can be dropped off/mailed/e-mailed or
faxed to the office, left at the gate or returned to a Board or Security Committee member. Whenever possible, supporting material (photos, video, sound recordings) should be included with
the form

Office hours:
10am—4 pm Saturday
Or by appointment
Email addresseselpoa@elklakeshores.net
Guardhouse- 502-484-2482
Office phone/fax- 502-484-0014
Marina- 502-484-3181
Newsletter and email address
change- jakirk@fewpb.net

Relevant Phone Numbers:
Owen County Sheriff (502 )484-3363
Owen County Animal Control (502) 484-0321
Kentucky Fish and Wildlife 800-858-1549
Elk Lake Office (502) 484-0014
Elk Lake Gate (502) 484-2482

IMPORTANT—
BEFORE YOU BUY A
BOAT!
READ!
the Rules and Regulations: Page 16 Boating, Page 18 Boat

Maximum Boat Length:
20-ft 0-inch Powerboat
24-ft 0-inch Pontoon
Your boat must be under these
sizes and registered to the property owner to get a sticker to enter
through the gate and put in the
lake.

Elk Lake Information
Regular meetings of the ELPOA are the
third Saturday of each month.
@ 8:00am

Elk Lake Resort car licenses and frames. For sale at office, gate,
and marina — $5 each.
Email: elpoa@elklakeshores.net
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Website-www.elklakeshores.net
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Financial report
Tom Goldschmidt

tom@gesgoldschmidt.com

I will have the final results for 2017 as soon as our Accountant finishes our final year end. As you can see, the initial budget
leaves us with a fairly large deficient that we have to try and adjust. We needed a lot of money from our reserves to pay for the
extra expenses in 2017, so we don't have the reserves available that we should have going into 2018.
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Important Notices for Members

LOTS FOR SALE
An updated list of
ELPOA lots for sale will
be posted in the February newsletter!

Security Committee
meetings are the fourth
Saturday of every month,
10 AM, at ELPOA lodge.

Upcoming Events
Watch the ELPOA website and Facebook page for upcoming member
events!

IF YOU HAVE A FAMILY TRUST
PLEASE REMBER THAT YOU
NEED TO PROVIDE THE ELPOA
OFFICE WITH A COPY OF THE
TRUST OR THE PAGE THAT
CONTAINS THE MEMBERS OF
THE TRUST AND THEIR INFORMATION.

The ELPOA is accepting
donations for any area
that needs it!
Donate to Roads, Beautification, Security, Lakes and
Dams etc.
Or upgrades to Lodge!
Please contact the ELPOA
office for additional infor-

IMPORTANT REMINDERS!!
⇒ If you are building and expecting heavy deliveries — make sure you and/or your contractor check in with the gate to see if the road is open or closed to heavy traffic due to
road conditions.
⇒ When returning your dues — please fill out and submit the Member Information Update
page.
⇒ BEFORE you start on any construction project — members must complete and submit
a property improvement application.
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2018
ELPOA Board
Meetings
9 am:
3-17-28
4-21-18
5-19-18
11-17-18
12-15-18
8 am:
6-16-18
7-21-18
8-18-18
9-15-18

Annual
Membership
Meeting
10-14-18
2 pm., Lodge
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Spring
Rolls
What You'll Need
For the Stir-Fry Sauce:

• 2 tablespoons soy sauce
2 tablespoons fish sauce (or vegetarian stir-fry sauce)
• 2 tablespoons lime juice (freshly squeezed)
1/4 teaspoon sugar
For the Eggrolls:

• 2 tablespoons oil (plus more for deep-frying)
• 3 cloves garlic (minced)
• 1 piece galangal (thumb-size, or ginger; grated)
• 2 green onions (sliced into matchsticks)
1 red chili (minced, or 1/2–1 teaspoon cayenne pepper)
• 1/2 cup cabbage (shredded or finely chopped)
• 4–6 shiitake mushrooms (cut into matchsticks)
• 1/2 cup tofu (medium to firm sliced into matchsticks; or 1/2 cup baby shrimp)
• 2 cups bean sprouts (approximately)
• 12 spring roll wrappers (thawed if frozen)
• 1/2 cup cilantro (fresh leaves, roughly chopped)
1/2 cup basil (fresh, roughly chopped)

How to Make It
If you've not stir-fried before, the best tip for success is to add a little water (rather than oil) to the pan when
it gets too dry. Also, skip the chili pepper or cayenne if you prefer very mild spring rolls.
In a small bowl, combine all of the ingredients for the stir-fry sauce. Mix to dissolve the sugar. Set aside.
In a wok or large frying pan, pour 2 tablespoons oil and heat over medium-high heat. Add garlic, galangal
(or ginger), green onion, and chili pepper. Stir-fry about 1 minute, or until fragrant.
Add cabbage, mushrooms, and tofu (or shrimp). As you stir-fry, add the stir-fry sauce. Stir-fry 1 to 2
minutes, until the vegetables have softened.
Remove from the heat and add bean sprouts, tossing to mix. Do a taste test for salt, adding a little more
fish or soy sauce if it's not flavorful enough.
To assemble rolls, lay spring roll wrappers on a clean work surface. Using a slotted spoon to drain the liquid, place one heaping tablespoon of filling on each wrapper (large wrappers require more filling). Spread
Continued next page
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Spring Rolls recipe continued

filling along the width of the wrapper: do this 2/3
of the way down, closer to you so there is room to
roll it.
Sprinkle some of the fresh coriander and basil over
the filling. Fold the left and right sides of wrapper
over the filling. Lift the end nearest you and tuck it
over, rolling upwards. Secure by dipping your fingers in some water and wetting the end, "pasting"
it shut.
To fry spring rolls, pour about 1-inch of oil in a
wok or deep-sided frying pan over medium-high
heat. When the oil begins to form snake-like lines
across the bottom of the pan, it means the oil is
starting to heat up. To test if it's hot enough, dip
one corner of a spring roll into the oil. If it begins
to sizzle and cook, the oil is ready.
Using tongs, place spring rolls in the oil, allowing
them to fry about 1 minute on each side. Spring
rolls are done when they turn light to medium
golden-brown. Place on paper towels (or a clean
dish towel) to drain while you finish frying the
rest.
Serve spring rolls while they're still hot with Thai
sweet chili sauce.
A Simple Dipping Sauce
It's easy to make a quick alternative to
the sweet chili sauce for dipping spring rolls. Mix
1/3 cup plum sauce with 3 tablespoons soy sauce.
Add fresh cut red chili or dried crushed chili as desired.

www.elklakeshores.net
The Elk Lake web site is your official source of information pertaining to Elk Lake Shores.
Check it regularly for newsletters, forms and building
permits, and other needed information for members.
Remember your building permit! Any addition to
houses, decks or docks require it. Available online or call
502-514-1592.
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Sales and Services

WANTED:

NOTE: E.L.P.O.A. does not recommend or endorse
any of the advertisers in this newsletter.

Pontoon boats, boats, or abandoned vehicles. Contact
Danny Hudnall (502) 484-5358

ROB COOK CONSTRUCTION
Specializing in docks, decks, roofs, siding , replacement windows, remodeling and new construction. I am a full-time lake
resident. Contact me at (502) 682-4398. Free estimates. Have
references. 20 years experience.

CROSSCUT TREE REMOVAL
Tree Removal – Stump Grinding – Fall Cleanup

James Cross, Owner
2515 Slippery Rock Road
Owenton, Kentucky 40359
(502) 750-2377

AHLERS LAKE SERVICES
Bobcat work, gravel driveways, shorelines, Boatlift
sales, repair and relocation, Dock and gazebo construction. FREE estimates. Bobby Ahlers is a lake
resident and can be reached at 859-200-6318 or
bobbyahlers@live.com

ADVERTISE IN THE ELK LAKE SHORES’ SHORELINES
newsletter at these rates PER MONTH —
$5.00 FOR SALES AND SERVICES SECTION
$10.00 FOR BUSINESS CARD SIZE AD
$20.00 FOR 1/4 PAGE AD
Email
$40.00 FOR 1/2 PAGE AD
elpoa@elklakeshores.net
$60.00 FOR 3/4 PAGE AD
or phone
$80.00 FOR FULL PAGE AD
502- 484-0014

ELK LAKE PROPERTY OWNERS ASSOCIATION
445 Elk Lake Resort Road
Owenton, KY 40359
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