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�� n July 27, the Town Commission met during the budget meeting and set the 
millage rate at 5.4 which is the same as the current year.  The Commission 

also made several changes reducing the budget by $23,441. 

 The budget book, including the revision memorandum, is posted online.  
To view the budget, please visit the Town’s website www.oceanridgeflorida.com.   

 The following are future budget meeting dates: 

* Sept. 8: Tentative Adoption of Budget @ 5:01pm with Regular 
Town Commission Meeting to follow immediately after. 

* Sept. 22: Final Adoption of Budget Meeting at 5:01pm.�
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�� he Town’s building permit application now requires two signatures: property 
owner’s/duly authorized agent notarized signature AND the contrac-

tor/qualifier’s notarized signature.  An original permit must be submitted with two 
copies of back-up material (product approvals, surveys, plans, etc.), contrac-
tor/proposal reflecting the estimated cost of the job, and notice of commencement 
if applicable.  The permit fee is due at the time of submittal (cash or check only.)  
Call 561-732-2635 if you have questions. 
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�� ll building and construction sites within the Town shall at all times be kept 
free of loose debris, paper, construction material waste, scrap construction 

material and other trash produced from the site.  All materials and equipment 
used, placed or stored upon any building or construction site shall be maintained 
within the perimeter of the building site. (Sec. 67-1 Removal of debris from con-
struction sites; storage of equipment and materials) 

 When the National Weather Service, National Hurricane Center or appro-
priate weather agency shall declare a tropical storm watch or warning or a hurri-
cane watch or warning for any portion of the county, all construction materials, 
including roof tiles, and debris on all building and construction sites within the 
Town shall be secured, stored, or removed so as not to create a safety hazard 
because of hurricane or tropical storm force winds. (Sec. 67-3 Removal and se-
curing of construction materials during tropical storm and hurricane warning or 
watch required) 

 Each of the above mentioned sections of the Town’s Code of Ordinances 
is available online if you would like to read the entire sections referenced. 
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Regular Town  

Commission Meeting 
@ 6pm 

��
Code Enforcement 
Hearing @ 10am 
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Sand Sifters Beach 

Cleanup, Turtle Talk  
& Beach Cleanup - 
Oceanfront Park  

@ 8-10:15am 
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Primary Election 

7am-7pm 

Town Hall 
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�� espite Ocean Ridge’s affluence and status in Palm Beach County, the Budget Grinch did not 
pass us by.  In these difficult economic times, extraordinary means must be considered when 

attempted to balance the needs of the community versus the anticipated dollars from ad valorem 
taxes. 

 Such was the case with regard to the Police Department.  The FY 2010/11 Budget, as pre-
sented, includes the elimination of one officer position.  However, the plan also includes a new work 
schedule that will not be impacted by this reduction and should provide for better coverage; all at a 
savings in overall personnel costs. 

 In addition, due to the Town being awarded a grant, one Police vehicle will be replaced by 
State funds.  A second vehicle will be purchased with surplus funds from the current budget; thereby 
totally eliminating these costs from next year’s expenses.  It should be noted that this is the second 
time this year that grant funds have been used to reduce an expense.  We are able to partially offset 
the cost of a new computer with a grant from a Federal Government Justice Assistance Grant. 

 Rest assured that the process to identify cost-saving methods and/or sources of funding will 
not stop as we continue our efforts to improve the efficiency and effectiveness of your Police Depart-
ment. 

��n addition to Palm Beach County Parks and Recreation Leisure Times and turtle season bro-
chures, we now have additional brochures located in Town Hall/Police Department on the follow-

ing subject areas: 

* Drowning Prevention from the Drowning Prevention Coalition of Palm Beach County 

* Break the Grip of the RIP from NOAA’s National Weather Service 

* Safety Barrier Guidelines for Home Pools from the US Consumer Product Safety Commission 

* Pool Safety for Homeowners CD from the Palm Beach County Fire Rescue & The Drowning Pre-
vention Coalition of Palm Beach County 

* Pool Safety & CPR decal from the Palm Beach County’s Sheriff’s Office 

 All brochures, CDs, decals, and magazines are available while supplies last.   

 If you would like additional information on the Palm Beach County Drowning Prevention Coa-
lition (DPC) please call 561-616-7068 or visit www.pbcgov.com/dpc.  The DPC offers free swimming 
instruction for children.  Inserted in this newsletter is the brochure “How To Plan For The Unex-
pected: Preventing Child Drownings” for your convenience. 
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Once you’ve added about a cup of 
the hot liquid, the tempered egg 
yolks can be stirred into the hot pud-
ding mixture in the pot. Cook for 
about a minute longer. Remove from 
heat and stir in the butter and va-
nilla.  
 
Completely cover the bottom of the 
pie shell with sliced banana pieces 
then pour the hot pudding mixture 
into the shell. Let cool to room tem-
perature before serving.  
 
If refrigerating, wait until you can 
comfortably hold the palm of your 
hand against the bottom of the pie 
pan before placing into the refrigera-
tor.  

Sand Sifters Beach Cleanup: Turtle Talk & Oil Spill  Update  
What: Join the Sand Sifters for beach cleanup.   
When: First Saturday of every month. Next cleanup: August  7th  
Where: Oceanfront Park, 6451 N. Ocean Blvd.  On A1A, just north of the Ocean Ave. 
bridge in Ocean Ridge.  Meet at the pavilion in the lower parking lot.  
Time: 8-10:15am 
Who: Individuals, schools, churches, clubs, businesses, organizations, and families are all encouraged 
to participate.  All ages. 
What’s provided : Free parking, bags, gloves, and refreshments available to participants only. School 
and community service volunteer credit forms available. 
What to bring : Please bring water, sunscreen and a hat. 
Contact : Gary Solomon at 561-734-9128 

* �
������+�� ��
�������

Town Hall Library  
What: Shelve and organize books in the Town Library. 
When: Ongoing. 
Where: 6450 N. Ocean Blvd. at Town Hall. 
Time: Any time between 8:30am—3pm. 
Who: Residents of all ages welcome.  Those with library experience are 
encouraged to volunteer. 
What’s provided : School and community service volunteer credit avail-
able. 
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Ingredients 

1 baked pie shell 
3 cups whole milk 
3/4 cups white sugar 
3 tbsp white flour 
3 tbsp corn starch 
1/4 tsp salt 
3 egg yolks, slightly beaten 
2 tbsp butter 
1 tsp vanilla 
2-3 bananas 

Directions 

First, for the coconut macadamia nut pie crust: 
 
In a food processor blend 1 cup of macadamia 
nut pieces with ¼ cup sugar to the consistency 
of chunky peanut butter. 
 
In a bowl combine the nut mixture with 1 cup 
shredded coconut until well mixed.  
 
Press mixture evenly into pie pan. Lightly press 
aluminum foil over the crust to help hold the 
shape while baking. You may wish to fill the foil 
with pie weights or pinto beans to help main-
tain shape.  
 
Bake at 325 for 15 minutes. Let cool. 
 

Now, for the filling:  
 
In a large saucepan, heat 2 1/3 cups of the milk 
to 190 degrees F.  
 
In a bowl combine the sugar, flour, salt and 
cornstarch. Gradually stir in the remaining 2/3 
cup of milk—start by incorporating a little milk to 
make a paste, then thinning out the paste with 
the remaining milk. If you do this gradually, you 
will not have any lumps in the liquid.  
 
Stirring the saucepan of milk constantly, gradu-
ally add the contents of the bowl to the heated 
milk and cook until it thickens. The stirring mo-
tion should insure the mixture does not stick to 
the bottom of the pot.  
 
Once the mixture is thickened, lower the heat 
and it cook for another minute or two while you 
follow the instructions below for incorporating 
the egg yolks into the mixture.  
 
With the 3 slightly beaten egg yolks in a bowl, 
stir rapidly as you gradually pour small amounts 
of the hot mixture from the pot into the yolks. Be 
careful not to add too much too fast; you want to 
avoid scrambled egg yolks.  
 

We need volunteers  

to shelve books.   

Shelve a few or  

shelve them all. 

Thank you! 


