








( Lead the Club through the hitting area with your hands. This will make you hit the ball solid and with
right distance and flight. The “Offset” clubs help you accomplish this. Also, addressing the ball with your
hands over the ball or a little ahead will do the same thing.
£ Remember when you practice, it is impossible to hit 15 balls in a row and not get better.
_| “DOWN THE MIDDLE”

Duncan

Dear Members,
During the past few weeks we have had some cold spells and some very cloudy and foggy mornings
and afternoons. This is not very good for the greens, it makes them thin out and prone to diseases. We spray the
greens with a fungicide every ten to fourteen days with a preventative application and this has helped us for the
most part get through this time. For the next week or so we are going to raise the height of cut on the greenmowers
to help fill in the thin areas. This will make the greens a little slower than what they have been. We will fertilize the
greens and also give the greens a top dressing. This application of top dressing will be a little heavier than normal to help fill in the ball
marks. I don’t believe this will have any affect on putting. The tees and fairways have not been affected by the weather because they
are mowed at a higher height of cut.
Last month we added a drain in front of # 8 oaks green, and we will continue to add drains where needed. We will start adding
sand to the bunkers in February starting at # 4 Oaks
Thank -you
Tom Rainey

Despite the cold, wind and rain, 68 ladies competed in the two-day Member-Member tournament. After rain cancelled play on Jan. 17th the final
round was finished on the 24th with these teams winning:

Best Ball Low Gross Ist Nancy Burke, Jane Sharp

Best Ball Low Net 1st Dee Roberts, Eve Manthous—54 points
2nd 5 Teams tied for second with 55 points

A special thanks to all the behind the scenes organizers for a successful event.

Keep your calendar free for these upcoming events:

Feb. 14th ------ Presidents Cup

Feb. 21st ------ Sadie Hawkins Day - - - golf and lunch - - invite a male of your choice.
Don’t forget to make your reservations for the “Bandstand Bogey” which is part of the Member-Guest on March 13th. Any questions concerning
this event should be directed to Terry Hartman. If you don’t have a guest to invite why not offer to help. Volunteers are always needed to make an
event special.

“The Tennis Racket” by Pete Peterson, Tennis Pro

I’m happy to report that the on court tennis activity has increased following a relatively slow start. We have experi-
enced a fluctuation in the number of active players this season caused by the addition of new players and at the same
time, for various reasons, a reduction in players from previous years. I appreciate the effort made by members to
recruit players and organize matches. Open tennis on Saturday mornings still remains very active for ladies, men’s
and occasionally mixed doubles.
Once again I would like to encourage players to take the initiative to contact other players and organize evening (or
day time) matches when convenient. Court time is generally not a problem.
Tennis clinic attendance has also been minimal, therefore, I intend to remove the clinics from the enclosed monthly
calendar and make weekly announcements via email and request that players contact the tennis pro shop to confirm attendance.
Our tennis shoe sale is still on-going with a 25 percent discount on K-Swiss shoes of limited sizes. Remember the Tennis Pro Shop can
special order equipment, clothing and other sundry items at your request.
Keep the ball between the white lines and have fun playing your matches.

Pete — Director of Tennis
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Greetings!

The food & beverage staff & I would like to wish you a wonderful month of February! I hope you & your families are enjoy-
ing this beautiful Florida weather!

New this month we are offering a new seasonal beer “Bourbon Cask Ale”. Please come by the bar & try this great winter
Lager!
Other exciting things are happening in the bar; we are changing our house wines.

We will be tasting different brands & varieties of grapes in hopes of coming up with a great new wine for our members to enjoy.

Look for a new selection in March.

Please keep in mind our hours of operation. In the Heron’s Roost Grille Room Happy Hour is offered on Wednesday, Thursday and Friday from 4
until 6 pm. Happy Hour at the Courtside Cafe with happy hour drink specials from 5-7pm and entertainment from 6-9pm. We serve dinner Wednes-
day and Thursday evenings from 5:30 until 8:00 pm and on Friday’s from 5:30 to 8:30 pm in the Heron’s Roost Grille Room. We will also be serving
dinner on Friday evenings in the Top of the Green Dining Room starting on January 4™ with musical entertainment by Bruce Heacock.

'We do encourage reservations for dinner so we can accommodate everyone. Lunch is served 7 days a week from 11:00 am until 4:00 pm. On Sunday
the lunch menu is served until 6:00 pm. We serve our newly renovated Sunday brunch in our Top of the Green Main Dining Room from 11:00 am
until 2:00pm. It includes an omelet station, waffle station, fresh fruit display, assorted bakery basket with butter and preserves, applewood smoked
bacon, breakfast sausage links, and breakfast potatoes for $9.95. All beverages are not included. We also offer our A la carte lunch menu and Delica-
tessen bar.

We would like to stress the importance of reservations for all events so we can prepare enough food and have enough staff available to accommo-
date your needs. The Club’s policy for taking reservations is no more than one month in advance for all functions. We do not take reservations or
cancellations by the voice mail system. There is a 72 hour cancellation policy if you are unable to attend. We hope to see all of you at the different
member events we have planned for January.

A quick reminder for all the golfers, please keep in mind when parking your golf carts by the tees and greens to leave enough space for the bever-
age cart to get around so we can better serve you. We would really appreciate it. Thank you in advance.

HAPPY NEW YEAR!

Thank You,
\Erik Duarte, Restaurant Manager
\Krystal Lewis, Assistant Restaurant Manager

Hello and happy February. As we here in Florida enjoy the slightly chilly spring like weather, we welcome a month here at Heron Creek that is
filled with many wonderful events. We start the month off early, on February 2™ with an event that encourages you to dress up in your best
western wear, enjoy some home made comfort foods and dance the night away with our Western themed Dinner Dance. Love is in the air Thurs-
day, February 14" for our Valentine’s Day Dinner Dance. We’re trying something a bit different this time for the cocktail hour. We will still be
passing those hors d’oeuvres that you all love so much but we will also be adding a Baked Brie and Raspberry En croute display to the hour as
well. We will continue with a three-course meal featuring Crab & Fennel Salad, Grilled Veal Chops and a decadent raspberry black currant
cheesecake. As we stay continually busy with events and functions, the staff and I look forward to seeing you all out and about. I continue to
encourage feedback and ideas (for specials, things you would like to see on the menu), as I do consider them when planning upcoming menus and events. As
always, the kitchen is diligently working to make every dining experience at Heron Creek a pleasant and memorable one.

For this months recipe selection I have chosen a dish that will help you to celebrate Super bowl Sunday while sticking with your healthful New Years resolu-
tions.

: =

Turkey Nachos
Ingredients:1/2 Ib roast turkey meat, shredded
1 1/2 tablespoons fresh lime juice
2 tablespoons vegetable oil
3 bell peppers (preferably red and orange), finely chopped
1 garlic clove, finely chopped
1/4 teaspoon ground cumin
1 teaspoon dried oregano, crumbled
1 (15- to 16-0z) can black beans, rinsed and drained
4 oz corn tortilla chips
2 cups grated jalapefio Jack cheese (8 0z)
1/4 cup chopped scallion greens
1/2 cup chopped fresh cilantro
1 cup fat free sour cream
2 to 3 teaspoons finely chopped pickled jalapefio
Accompaniment: tomato salsa

Preheat oven to 450°F.

Toss turkey with lime juice and season with salt and pepper.

Heat 1 1/2 tablespoons oil in a 10-inch heavy skillet over moderately high heat until hot but not smoking, then sauté bell peppers, stirring, until crisp-tender,
about 3 minutes. Transfer to a bowl. Heat remaining 1/2 tablespoon oil in skillet over moderate heat and cook garlic, cumin, and oregano, stirring, 1 minute.
Stir in beans and cook, stirring, until heated through, about 1 minute. Season with salt and pepper.

Make 2 layers each of corn chips, sautéed peppers, beans, turkey, cheese, scallion, and cilantro in a 3-quart shallow baking dish. Bake nachos in middle of
oven until cheese is melted, 6 to 10 minutes.

Stir together sour cream and jalapefio to taste and serve on the side along with salsa.

Makes 6 to 8 hors d’oeuvre servings.

Enjoy!

Chef Kelly

—_— ———
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Hole in One Year-End
Party

Tuesday, March 4™ 2008
. $21.95 per person

Happy Hour Drink Pricing (All evening)

Mixed Greens with shredded cheddar and Monterey
jack, crisp bacon bits, croutons and chipolte ranch
dressing

CHOICE OF:

Seared Atlantic Salmon with Duet of Red & Yellow
Pepper Cream Sauce

Apple Almond stuffed Chicken with Apple Brandy
Cream Sauce

Chef’s choice starch & Vegetable

Chef’s Dessert Creation

With Comedian Pat Duax

FOR RESERVATIONS CALL: 941-240-5100

Valentine Soda

1 can Ginger Ale
Strawberry Ice Cream
Whipped Cream
Strawberries
Fill glass with ice cream, pour can of ginger ale over ice cream.
Top glass with whipped cream and garnish with a strawberry.

Serve and Enjoy!

Krystal Lewis

March 23, 2008
11:00 AM-3:00 PM
$25.95 per person Breakfast pastry station
Omelet station
Salad station
Chef attended carving station to include:
Leg of Lamb and Prime Rib of Beef Kids Prices

& Dessert Station Ages 4 to 12 - - $8.95
0to3- - FREE

Brunch includes

CALL FOR RESERVATIONS 941-240-5100

= [ wwheweskem | =




Join neighbors and friends on
Holland America’s “Zuiderdam”
for twelve terrific days exploring
Mediterranean Empires.  Your
cruise will depart from Venice,
Italy and stop at these exotic

Call today for more ports of call before returning to
Information. Venice: Split (Croatia), Athens,
Istanbul, Mykonos, Kusadas

Stop by the Office or (Ephesus), Santorini, and Olym-
Call- pia. While cruising, you will

enjoy all of Holland America’s
world class amenities:  great
food, outstanding shipboard en-
tertainment, top-notch service
and much more.

1-(800)474-6635

SUNDAY BRUNCH

In the “Top of the Green”
Main Dining Room
11:00 am - 2:00 pm

$9.95 per person

MENU

Bakery Basket
of Assorted Pastries with Butter &

Preserves & Fresh Fruit Display

Walffle Station
Homemade Belgian Waffles with an

assortment of toppings

Omelet Station
Eggs, Egg Beaters, Egg Whites Cheddar &
Monterey Jack Cheeses,
Ham, Onions, Mushrooms, Tomatoes &
Peppers

We also offer our Al La Carte Lunch Menu &
Delicatessen Bar
(beverages not Included in Price)

Reservations 941-240-5100

ticipants may depart from any
international airport in the
United States or Canada.
Optional pre-and-post tour
packages are available for
those who wish to have more
time in Europe. Airline res-
ervations
through Holland America at
their group rate, which in-
cludes airport transfers; or,
you may book your own air
and meet the group on board
the ship.

Heron Creek cruise par- tion regarding this cruise oppor-
tunity, stop by the Heron Creek
Office or call the following toll
free number and ask for Gail
Popovich (1-800-474-6635).
Flyers and cruise books are
available along with instructions
on how to secure your reserva-

can be booked tion.

To receive more informa-

THE RHODE ISLAND
OPEN

MONDAY, MARCH 10, 2008
HERON CREEK GOLF
AND COUNTRY CLUB
Open to all Heron
Creek Members and Guests

Men’s and Women’s Divisions

Dancing to your Favorite Oldies and DJ,

Hand Crafted Trophies and Great Prizes
You must register and pay by February 20, 2008

Golf': Shotgun Start—12:00 noon
Dinner and Dance: 6:30 to 10:30pm

Cost: $42 for Club members plus any applicable
greens and cart fees (includes tip and taxes). Non-
members cost is $60.00 greens and cart fee, PLUS $42
FOR A TOTAL OF $102.

You can sign up at the Pro Shop or email Frank Pap-
ineau at kfpapineau@aol.com for complete details and
registration form.

Please pay by check payable to Frank Papineau. You
may leave your check and registration form at the
proshop, give it to Frank Papineau or any other member
of the Rhode Island Open Committee.
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Club Activities

WATER AEROBICS

Mondays, & Fridays 11:30am
Wednesday—11:00am
Well this year is off to a rocky start. I am a little surprised at the low turn out for January. Perhaps we were spoiled by the great weather in Decem-
ber.

Although the cut off temperature is 59 degrees I have had very small classes when the temperature has dipped to 60. Do we need to change the cut
off temperature to a higher degree say 64 or 65? Would you like a new format or an earlier start time? Please work with me, this is your class and
it should be fun for you! I do not wish to loose this great class do to lack of participation. I know there are some of my regulars who are away but
where is everyone else? R ).

Are there other activities keeping you from the pool. Hopefully as the weather becomes warmer the class participation will - :
rise.

Please send me feedback so I can better serve you. I can be reached at freddish2o@yahoo.com or in person at the pool.

See you at the pool,

Freddi
Line Dancing Lessons!
Get ready to kick up your heels. February 2008 FITNESS
e Orientation Schedule
New time & dates so mark your calendar. s
Feb. 21, 2008
Feb. 28, 2008 February 13, 2008

Time: 4:00 to 5:30 PM
Meet us in the Main Dinning Room. See ya there!

Time 12:30PM

The Nifty Niners

Let’s welcome our new members to Art Classes

Heron Creek.

Have you ever wanted to learn how to

Joe & Noreen Maloney . .
Sharon Redmond paint or brush up on your technique?
Todd Carrell Fran Marquis' All Media/All Levels art

Charlie & Liz Hardy class is offered on Weds. mornings at 10
am. The classes are $65.00 per six week session. Please

Dona & Dorothy Jenum ] )0 per ;
James & Sharon Henry sign up ASAP, as space is limited. Information packets
Victoria D’ Amelio are in the Administration Office at Heron Creek Club-
George & Galina Kickliter house that provide the instructor's private number for
Sandra Kuhn any questions.
Frank & Shelagh Schock Administrative Office 941-240-5100.
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Club Activities

Euchre
Every Wednesday @
6:00 pm in the Card Room.
For more info, call
Sue Gaudett
941-426-8332

Nine & Dine

Join other couples on Sunday afternoons for:
9 holes of fun, socializing, and your Grille Room favorite burger, salad
or sandwich.
Call 423-6955 to add your name to the list.

Book Club

Please join us at the Card Room at the Club-
house on Friday, February 8th at 1:30pm.
February’s selection will be “Snow Flower and The Secret
Fan” by Lisa Csee and will be moderated by Judy Hagle-
thorn. March’s selection will be “A Thousand Splendid
Suns” by Khaled Hosseini and will be moderated by Pat

D’ Annolfo. Don’t miss the chance to meet other
“bookworms” and join in the discussion of this month’s
book.

Please call Pat D’ Annolfo at 240-5771 for more information.

Z  Red Hat Herons Society

Members began the new year with our
monthly business meeting, where we made
osewven |« plans for our winter/spring activities, then
= 7=« lunched together at the club. In mid-January,
we enjoyed sampling ethnic delicacies at a
fun-filled luncheon at the Astoria Russian restaurant in Lakewood
Ranch. We ended the month with an evening dinner cruise of Sarasota
Bay from Marina Jack’s in Sarasota.
Plans are also underway for our February luncheon at the Mi Pueblo
Mexican Restaurant in Venice and later that month, our annual Straw-
berry Tea at the club. This year, we hope to invite other Red Hat Soci-
ety members from the North Port area to our Strawberry Tea.

- Our next business meeting is scheduled for Monday, February 4, at

Mah J l o | | 10:30am at the Clubhouse dining room. At this meeting, we plan to
- an Jongg I [ \ nominate our officers for the coming year and to determine the amount
= ~\ : : ) of money we will donate to the two charitable organizations we help to

l \ Interested in learning Mah Jongg? support, Children First and Tidewell Hospice.
[ Please call : If you are interested in joining Heron Creek’s chapter of the Red Hat
Suze Sheehan at 423-2551 for details. Society, please contact Sue Berger at 429-0401 or Glenda Bowman at
Bridge

Party bridge for players who know the game but
who may be rusty.

Time: 10:00-12:00 Noon on Tuesdays at the Courtside Café.
Call Peggy Crowley (426-5477) for more details,
or simply show up to play.

Weight Watcher’s

Meetings will be held at the Fitness Center on Tuesdays at
8:30am.
Just simply go to a meeting to join!!

Notice to Members!

Please do not park golf carts in front of the Golf Pro Shop or the
putting & chipping greens. Please do not leave keys in the
carts when not in use. When not using golf carts please park

them in the

and West sides of the Clubhouse.

SEW

WHAT? Heron Creek now has a needlework group! We

are presently meeting Thursdays in the card room
from 1:00 to 4:00 pm. Bring your current project
and share ideas, expertise and inspiration with others.

If you would like to join the fun, please call or e-
mail Sue Green 426-9374o0r nanagreen(@verizon.net |f

additional parking spaces provided at the East

Homeowners Notice!

Any homeowner who removes, trims, prunes, or hires someone to remove, trim or prune, golf course trees, land-
scaping or other vegetation without the prior written consent of the club owner or its authorized agent will be sub-
ject to legal action for damages and other relief and to criminal prosecution for destruction of private property.

P
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The next DOMINOS NIGHT is Tuesday, February 19th, 2008.
Please call 240-5100 or sign up at the HC Clubhouse Administra-
tion Office to make reservations. Your account will be charged
$12.00 for each reservation. The $12.00 covers a plated dinner
with bar drinks on a pay-as-you-order basis. Cash prizes are
awarded to 7 players with the lowest scores at the end of the eve-
ning from a fee of $4.00 collected at the door. Also, a token cash
prize is given to the player with the highest score. Dinner is
served at 5:00 pm. After everyone has finished eating, a first
round of 6 games is played. We play a total of 13 games with
Double Twelve Dominos according to Heron Creek Rules. After
the round of 6 games is finished, a short break is taken, and new
table assignments are drawn. Thereafter, a second round of 7
games is played.

In January, the first place winner was Pat Pasterz, followed by
Janice Dirmeitis, Sue Bush, Barbara Everhart, Cheryl Brinks,
Carole Logalbo , Frank Pasterz tied with Larry Haynes and last
but not least, Bob Taylor . If you have any questions concerning
the next DOMINOS NIGHT, call Pat Pasterz at 429-7630. If you
must cancel, please call 240-5100 or visit the HC Clubhouse Ad-
ministration Office at least 72 hours prior to the game date so your
account will not be billed.

Please arrive by 5:00 pm for dinner.

5:30-8:30 pm
Plated Dinner 5:30 pm
Trivia 6-8:30 pm
$12.00 for dinner
Inclusive of tax & gratuity
$5.00 for Trivia

Reservations 941-240-5100

anuary Domino vwinners

Domino Menu
February 19th, 2008

Pot Roast and Gravy
Mashed Potatoes
Chef’s Choice Vegetable
Asst., Cookies and Brownies

) rmvia winners
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2/2/08 Country-Western Member Dinner Dance *"t -*3:?
e

2/14/08 Valentines Dinner Dance p

2/26/08 Trivia Night

3/04/08 2006/2007 Hole in one Club Party
3/08/08 North Port Orchestra Performance
3/11/08 Trivia Night

3/17/08 HC St. Patrick’s Day Dinner Party

3/18/08 Dominos

3/23/08 Easter Sunday Brunch U

3/25/08 Trivia Night

4/12/08 Hail & Farewell Party:
Featuring Al Holland (Formally of the Platters)

4/23/08 Heron Creek 50’s Dinner Dance!! .

To all
Heron Creek Golf & Country Club

Members celebrating in the month of
February, 2008

NN
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2/12/08 Trivia Night 2.

2/19/08 Dominos 3.

Reservations can only be made in the 30 day period
prior to any club billed or sponsored event.
Reservations shall be made through the club’s din-
ing room hostess or by visiting or calling the Ad-
ministration Office in the Clubhouse.

Cancellations for special events must be made 72
hours prior to the event or the member will be
billed. Cancellations can be made by visiting or
calling the Administration Office in the Clubhouse
at (941-240-5100)

Cancellations for Dominos Night & Trivia Night
must be made 72 hours prior to the event or the
member will be billed.

No cancellations or reservations will be accepted
over the voicemail system.

Cut-off for Dominos & Trivia is 5:00 pm the Friday
before the event.

Group reservations will be accepted
as follows:

48 Hour Hold Policy - One member will be allowed
to call in a group reservation with the number of
persons attending. However, the other members of
that particular group have 48 hours to call (with
their name & member #) to secure their spot with
that reservation. If the other members do not call,
the group will be limited to however many call in
for that particular reservation within the 48 hours.
No reservations or cancellations will be accepted
over the voicemail system.

We are hopeful this will help to eliminate the prob-
lems and disputes that have occurred with the bill-
ing of member events in the past.

Best Regards, Heron Creek Management






