Martinique Association Monthly
Newsletter
Welcome Kristen Borchert
I would like to thank Aronov and the Martinique board for selecting me to be your new Association Manager. As my bio stated I have a multitude of knowledge in associations as well as
property management . I look forward to working with each
and every owner and board members.
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Aronov will be hosting a Happy hour, on Friday, August 19, 2022, the evening before
the next Master and Landowner meeting, more information will be sent to all owners
on this as we get closer to the date. We plan on having refreshments and will invite
some local vendors to discuss their services and to give all owners the opportunity to
sign up for some of the extra programs available such as pest control, Landscaping,
Golf Cart maintenance and repair, as well as our Maintenance program. Aronov will
and will be hosting a light luncheon for the Condo Owners following the Condo Owners meeting. Our next Master and Landowner board meeting will be on August 20,
2022 at 9 a.m. and the Condo board meeting will be on August 27, 2022 at 9 a.m.
The last meeting of the year will be October 28, 2022.
Please contact me with any questions regarding these meetings. We will be having
them via zoon for those unable to be in attendance in person and will send out notification to all once the information is available.

“Do not go where the
path may lead, go
instead where there is
no path and leave a
trail”. - Ralph Waldo
Emerson

What is Happening at Martinique
As you all know summer is our busy months with
renters and owners being on property, because of this
we try to limit the work in any common areas that
would be disruptive to owners and guests. AT this
time there are a couple projects in the works that
have been approved by the Boards. These items are:
1.

New shed—we have been in contact with the
contractor and due to labor shortages along the
gulf coast we are still in line to have this installed as soon as they have the manpower to
get it complete. WE talked to them as late as
this week and were told it should be a couple
more weeks until the installation will begin.
*image is not actual, just an example

2.

New fencing at the end of Veterans road and
new fencing behind the Crescent homes—we

are waiting on the surveyor to come out and
mark property lines as we do not want to misplace these and have them be on one of our
owners or our neighbors property. *image is
not actual, just an example
As I am out an about on the property I will be
compiling lists of items I see that need attention and
will present these to the boards for their approval. If
any owner is aware of any item that needs to be
addressed that we may not be aware of, please feel
free to call me at 251-540-2641 or email me at kristen.borchert@aronov.com.

“ The International Fire Code prohibits the use of charcoal and gas grills and
other open burning devices on combustible balconies or within 10 feet of combustible construction.”
Design and Review Board
Note to Owners: Article 6 of the
Covenants of Martinique does not
permit ANY CHANGE to the exterior of your residence without
permission from the Design Review Board (DRB).
ANY
CHANGE to the exterior of your
residence, whether permanent or
temporary, will require specific
permission from the DRB. The
DRB will act upon your request
as soon as possible, but Article 6,
§6.5(e) allows the DRB a period
of time of 60 days to act upon the
request. There is a presumption
that the request is “disapproved”
unless it is specifically approved.
Please be timely and anticipatory
of any change to your residence/
unit which will allow enough
time for the Board to act upon
your request.
If any Landowner wishes to make
any alterations to their home you
must submit a written request ,
forms are available at the main
office or you can email me at
kristen.borchert@aronov.com to
request the form. No work can
begin until it has been reviewed
and approved by the DRB.

2

Fire Safety and Grills
We have had some issues with damage happening to some of the homes in the community due to grills and open flames near the homes. Please be advised that The International Fire Code prohibits the use of charcoal and gas grills and other open burning
devices on combustible balconies or within 10 feet of combustible construction. There
are exceptions for certain homes and where buildings, balconies and decks are protected by an automatic sprinkler system. Electric grills are not a problem and are always
allowed. Please make sure that your grill is pulled out away from the home when in use
and please do not have or allow any grilling in screened in porch areas. Please advise
your rental management company of this as we have had several renters that have
moved grills into these areas or started “bonfires” in the screened in porch areas. We
would hate to see any home go up in flames due to someone not following the IFC’s law.

Landowner Landscape Plan
For those owners who do not have a landscape maintenance plan, please be advised that
maintaining the landscaping on your property is your responsibility. Our landscape company, Paradise Landscaping, offers a package for all our owners to make sure your property is being properly maintained as per the Landowner documents. Please stop by the
office or email me at kristen.borchert@aronov.com to get a copy of the program plan or
to get signed up to take advantage of this special offer for our owners.

Pest Control Program
Lewis Critter Gitter Pest Control offers quarterly pest control for $220.00 per year to
our landowners. If you are not participating and would like to sign up, please contact
me at kristen.borchert@aronov.com to get signed up for this much needed treatment. As you may know, along the gulf coast we have the best weather to breed and
encourage pests, we encourage all owners to protect your valuable assets.

EASY SUMMERTIME RECIPE
Skillet Shrimp Destin with Orzo By Southern
Living Test Kitchen Recipe
You're destined to love this shrimp dish. It utilizes orzo, a fresh ingredient we love for summer suppers
that's also so refreshing and light in this recipe. You'll be surprised at how simple it is to put together
this skillet shrimp dish. It uses lots of pantry staples, so the only ingredient you'll probably need to
source specially is the shrimp. The fresh shrimp is a true beach delicacy, and it pairs perfectly with
plump, perfectly seasoned orzo pasta. It's equal parts refreshing and rich, which is our ideal balance
for a seafood dish. A shower of fresh herbs—we like dill and parsley here—tops it when you're ready
to serve. Eleven ingredients, and you're on your way. This is an easy recipe, but the final result is a real
showstopper, which makes it perfect to serve up for a party or for dinner on the patio. Beach breezes
optional.

Ingredients
Ingredient Checklist
1 bunch scallions

Martinique Citation Process
We want all owners and guests to have a
fun and SAFE experience at Martinique!!!

•

12 ounces medium-size peeled, deveined raw shrimp

Citations encompass underage drivers, parking in non-designated areas,
and golf cart infractions. Please

2 teaspoons lemon zest (from 1 lemon)

make sure all rental management

1 1/2 teaspoons kosher salt, divided

agencies and guests receive a copy of

2 tablespoons olive oil

the parking and golf cart policies
prior to their arrival.

3 garlic cloves, minced (about 1 Tbsp.)
2 cups uncooked orzo (1 lb.)

•

2/3 cup (5 1/3 oz.) dry white wine
3 1/2 cups vegetable stock

•

guests for the infraction, there is a

2 tablespoons chopped fresh dill
Directions

$50 fee per citation. This must be
paid immediately by the guest to the
office. If the rental guest does not

Step 1
Slice dark green scallion tops to equal 1/4 cup; slice light green and white
bottoms to equal 1/2 cup. Set aside, keeping scallion parts separate. (Reserve
the remaining scallions for another use.) Toss together shrimp, lemon zest,
and 1/2 teaspoon of the kosher salt in a large bowl.

Step 3
Cover and reduce heat to low. Cook, undisturbed, until orzo is tender, about
12 minutes, adding shrimp during final 3 minutes of cook time. Remove pan
from heat. Sprinkle evenly with scallion tops, parsley, and dill.
Serve and ENJOY!!!!!!

For Parking: 2nd notice will result in
security giving a citation to the

2 tablespoons chopped fresh flat-leaf parsley

Step 2
Heat oil in a large, deep skillet over medium. Add garlic and scallion bottoms. Cook, stirring often, until translucent, 3 minutes. Add orzo; cook, stirring often, until lightly toasted, 2 minutes. Stir in wine. Cook, stirring constantly, 1 minute. Add stock and remaining 1 teaspoon salt; bring to a simmer
over medium-high.

1st parking infraction is a warning
and it is logged by security.

pay the fine prior to their departure,
the management company will receive an invoice from the Master
Association.

•

Golf cart infractions—1st infraction is
a $250 fine, 2nd is $500 fine and 3rd
is $1,000 fine. Upon the 3rd violation
the cart will be confiscated and will
not be returned to the guest. Fines
must be paid to the office

For a copy of the Parking and Golf Cart
Policies please come to the main office to
pick one up or email me at
kristen.borchert@aronov.com and I will
gladly email you a copy.
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Happenings in and around Gulf Shores
July 2022
Sun

3

Mon

4

Tue

Wed

5
Hangout Pirates & princesses Breakfast
8/9/10 AM

6

Thu

7
Beach Games at
Tacky Jacks Gulf
Shores location 11
am-12 pm

Fri

Sat

1

2

8
Hangout Pirates &
princesses Breakfast
8/9/10 AM

9
Brandon Styles Variety
Show @ OWA 7-8 PM

Brandon Styles Magic
Show @ OWA 7-8 PM
10

17
Hangout Pirates
& princesses
Breakfast
8/9/10 AM

24

11
Hangout Pirates &
princesses Breakfast
8/9/10 AM

12
Blue Angels practice
Brandon Styles Variety
Show @ OWA 7-8 PM

Brandon Styles Magic
Show @ OWA 7-8 PM
Sparks after Dark at
the Warf 6-9 pm

Kids night at the Warf 69 pm

18
Brandon Styles Magic
Show @ OWA 7-8 PM

19
Blue Angels practice
Brandon Styles Variety
Show @ OWA 7-8 PM

Sparks after Dark at
the Warf 6-9 pm

25
Brandon Styles Magic
Show @ OWA 7-8 PM
Sparks after Dark at
the Warf 6-9 pm

Kids night at the Warf 69 pm

26
Blue Angels practice
Hangout Pirates & princesses Breakfast
8/9/10 AM

13
Blue Angels practice
Brandon Styles Magic
Show @ OWA 7-8 PM

14
Hangout Pirates &
princesses Breakfast
8/9/10 AM

15
Brandon Styles Magic
Show @ OWA 7-8 PM

16
Brandon Styles Variety
Show @ OWA 7-8 PM

22
Brandon Styles Magic
Show @ OWA 7-8 PM

23
Hangout Pirates &
princesses Breakfast
8/9/10 AM

Beach Games at
Tacky Jacks Gulf
Shores location 11
am-12 pm
20
Blue Angels practice
Hangout Pirates & princesses Breakfast
8/9/10 AM

21
Beach Games at
Tacky Jacks Gulf
Shores location 11
am-12 pm

Brandon Styles Variety
Show @ OWA 7-8 PM

Brandon Styles Magic
Show @ OWA 7-8 PM
27
Blue Angels practice
Brandon Styles Magic
Show @ OWA 7-8 PM

28
Beach Games at
Tacky Jacks Gulf
Shores location 11
am-12 pm

Brandon Styles Variety
Show @ OWA 7-8 PM

29
Hangout Pirates &
princesses Breakfast
8/9/10 AM

30
Brandon Styles Variety
Show @ OWA 7-8 PM

Brandon Styles Magic
Show @ OWA 7-8 PM

Kids night at the Warf 69 pm
31

Reminders
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987 Boulevard Martinique
Gulf Shores , AL 36542
Kristen.borchert@aronov.com
251-540-2641
1-800-627-4381
www.martinique-gulf.com

Owners were sent 5 parking passes at the beginning of 2022. If additional guest passes
are needed, they are $35.00 payable by cash or check to the Master Association upon
receipt of the passes.
Martinique Beach Services 2022
2 chairs 1 umbrella
# days
Price
1
$40
2
$70
3
$100
4
$130
5
$160
6
$190
7
$220

Chairs only
Umbrella only

$15 per day
$25 per day

* all prices include sales tax
** Owners receive 10% discount

