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Welcome to Our  

Newest Members!  
 
Diane Harris & Anthony Cas-

setta 

Dennis & Marti Lehnert 

Matthew Loge 

Sol & Elaine Seifert 

Garry & Martha Thompson 

Terry & Christine Cramer 

Edward Ryan & Joan DeLeo 

Dewey & Joyce Seehase 

Kevin & Judith Smith 

Thomas & Carol McGill 

Audrey Norman 

Karen Riley 

Brigitte Divito 

Kathy Miller 

Leslie Tiffany 

Thomas & Ann Valenti 

Dennis Greer 

James Galluzi 

Maria Hirniak 

Daniel & Jayne Kujawa 

Karen Reynolds 

Michael & Sharon Smith 

Bogdan & Lise-Roy Kolbusz 

Roland Estey & Nancy Pren-

tice 
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10th Anniversary Membership Contest 

 

New Members: 

 

Gift Certificate for dinner for two ïDennis & Marti Lehnert 

 

Gift Certificate for three golf guest fees ï Leslie Tiffany 

 

Gift Certificate for $100 in the Golf Shop ï Jodie Howard & Jim Deaton 

 

One monthôs free dues ï Thomas & Ann Valenti 

 

No Food & Beverage Minimum for the 1st year ï Edward Ryan & Joan Deleo 

 

Free Carts or Trail Fee for a year ï Garry & Martha Thompson 

 

Free Dues for one year ï Dewey & Joyce Seehase 

 

Sponsoring Members: 

 

Gift Certificate for dinner for two ï Steve Pincus 

 

Gift Certificate for three golf guest fees ï William Siddall 

 

Gift Certificate for $100 in the Golf Shop ï Sandra Seamans 

 

One monthôs free dues ï Kathy Miller 

 

No Food & Beverage Minimum for 1-year ï Ernest Barratt 

 

Free Carts or Trail Fee for a year ï Don & Patricia Beers 

 

Free Dues for one year ï Ron Raposa 
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Heron Creek  

Club Staff  

 

Jerry Moore,  

General Manager/

COO 

jerry@heron-creek.com         

 

Danielle Hallman 

Sales Director 

danielle@heron-creek.com 

 

Shelia Denis 

Controller 

shelia@heron-creek.com 

 

Duncan Clark 

Director of Golf  

duncan@heron-creek.com 

 

Tom Rainey 

Superintendent 

tom@heron-creek.com 

 

Bill Reid 

Executive Chef 

bill@heron-creek.com 

 

Erik Duarte  

Service Manager 

erik@heron-creek.com 

 

Pete Peterson 

Tennis Director 

pete@heron-creek.com 

 

Peggy Kirsch 

Director of Instruction 

peggy@heron-creek.com 

 

Billing Questions  

Please direct any and all     

accounting/billing questions to 

our controller, Sheila Denis at:  

sheila@heron-creek.com. 

ñ...I want to say thank you to our long standing members for their many contributions to the club, and as 
well to our newer members for sharing in our vision as we move aheadéò 
 
ñéwe decided to celebrate this milestone of being together for now 10 years with a weekend full of 
events for you and I have asked our new manager, Jerry Moore and our staff members to help in the 
planning and organizing all of this.  He has so many things to deal with after being here only for 6 weeks; 
and my asking for this was a little unfair to him, but you can now see what he has done for you tonight, 
and I am very proud to have him hereéò 
 
ñéI want to thank my family members for their encouragement and support for the many years and miles 
that we have logged between Frankfurt, Germany and the US; and most of all to my wife, Monika for her 
love, her intuition and her dedication and as well for accompanying me here to celebrate with you this 
eveningéò 
 
ñéWe came to North Port over 15 years ago when there was really nothing much here to attract people 
to stop for a visit, and the city initially invited us here to develop Heron Creek with open arms and coop-
erationéò 
 
ñéI remember we began with a groundbreaking ceremony in 1997 and in 1999 we opened the Oaks & 
Marsh courses while using only temporary trailers for our offices and club houseéò 
 
ñéThe first homes were completed in 2000 as we planned out each phase of the project hoping to create 
a unique community that would offer the quality found in more well known locations from Sarasota to 
Naples, but at more affordable priceséò 
 
ñéWe have faced many challenges along the way in trying to put North Port on the map so to speak with 
the most difficult being the economic collapse of the financial and real estate markets that have effected 
us all.  I am proud that we can stand here tonight together in celebrating the history of this community and 
while so many other developers have left behind the projects they began, I am still here with youéò 
 
ñéLet me say a few words about Condos in the Enclave you have heard so much about.  We began this 
project with a plan of 1,200 units in the gated community with 500 single family and 700 multi-family units 
as the product mix.  The market was more accepting of single family units and we do not create markets 
in this business, rather we attempt to match the demands for them.  I have heard that some residents 
may be concerned the condos we are planning will damage the value of your homes, but I cannot truly do 
anything to damage your value unless I were to close the golf course, which I refuse to do.  The condos 
we build will add value to the community just as they have done in so many similar communities in Flor-
ida.  This will also offer greater value to the golf club as we need more members for the club to ensure its 
future success and we plan to include some kind of required membership with each of the 180 units we 
plan to build here.  I also expect that some of our current residents will be attracted to live in these units 
as well, and you can be assured that we will build something you can be proud of.  We will offer all the 
residents the chance to see what we are proposing before we begin any construction to make sure you all 
know our plans will meet the quality standards of the community.  You have my word on thatéò 
 
ñéI still have much work to do here besides the condos, as we have over 130 acres of mixed use com-
mercial property in the Town Center to work on.  These projects will take some time for us to finish and as 
the market continues to rebound, we will be engaged with many different users and projects here in the 
coming yearséò 
 
ñéI have invested my heart, my dreams, and time & my money into this community over the last 15 
years, and I stand here today offering you my desire, my determination and my commitment to finish what 
we have startedéò 
 
ñéI did not build this community for myself or for my family, but I did this both for you and with you in 
mind.  While nothing is ever perfect, I am proud of where we started and how far we have come together.  
I recognize that we still have further to go, and tonight we reflect on where we have been, imagine where 
we should go from here, but most important of all; let us each enjoy this moment that we have to cele-
brate nowéò 
 
ñéWe will hopefully see some brighter days ahead soon and I thank you all once again for the time we 
have spent together this evening and please enjoy the rest of this celebration and those we will share with 
you over the coming weekend.  I look forward to now beginning our next 10 years togetheréò    

Dr. Reichardtôs  

10
th

 Anniversary Speech Excerpts:  
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Welcome Our  

New Members 

(contôd) 
 
George & Kendra Chamberlin 

Charles & Donna Reinl 

Ronald Bernacchi 

Steve & Donna Pincus 

Jerry & Geri Fromm 

Dennis & Pauline Vargo 

Edward & Peggy Tonna 

Bill Fullerton 

John & Wendy Lisowski 

 

Michael & Ann Sinco 

Mr. & Mrs. Robert Heggerick 

Phillip & Marilyn Robertson 

Michael & Jennifer Rucco 

Art Steed & Janie Gattinger 

John & Pamela Hrivnak 

Mr. & Mrs. Donald Valerino 

Keith Hunter 

Gilbert & Carol Drendel 

Mark & Michele Walsh 

Randy & Marianne McGlynn 

Dr. David & Melissa Fleszar 

Irene Poirier 

Mara Cucuz 

Walter & Marilou DeAnna 

Sheldon & Gail Toelle 

Byron & Mary Jo Reynolds 

Ron & Kelly Jones 

Victor & Virginia Hernandez-

Canto 

Kevin & Debbie Biddle 

Jamie VanderLinde  

Ed & Patricia Bonacorsi 

David & Deborah Hourigan 

Jodie Howard & Jim Deaton 

Kevin & Pamela Fleming 

Jack Dupre 

Lenny & Barb Woythaler 

Dennis & Judy Bagwell 

Mr. & Mrs. Howard Wynne 

 

Dear Members, 
 
 Weôve received many kind messages from you regarding the 10th Anniversary Event. Please 

look throughout the newsletter to see references to this event, which by all standards was a big success. 

I am also proud to announce that we raised just over $1000.00 for the Boys & Girls Club through the 

silent auction. Now I want to say the most important thank you of all to YOU, all the Members who at-

tended and supported the event.  You are the ones we want to thank, all the planning and organization 

in the world means nothing without your support and participation, so thanks again! 

 With the big weekend behind us, itôs time to get down to business! We are in the midst of our 

high season, and we want to make sure we provide the highest levels of quality and service to you dur-

ing the busiest time of the year. Please do your part to help us plan by calling ahead to make reserva-

tions. This way we can prepare and provide the best service possible, especially when demand for the 

facility is at itsô highest. 

 We want to welcome all of the new Members to Heron Creek! In January, we added 74 new 

Members, a record month for enrollments at the Club! Thanks to all of the Members who referred the 

new Members to us! 

 As we mark a big milestone in Heron Creekôs history, I want to take this opportunity to an-

nounce another milestone for us to celebrate. Duncan Clark, our Director of Golf, will be retiring this 

spring. I want to thank Duncan for all he has done for Heron Creek (both the Club and the community). 

His years of service to the Club will be recognized as we finalize the transition of the golf operation with 

Duncanôs retirement. He will remain here at the Club in a capacity commensurate with his dedication to 

Heron Creek. Please join me in wishing Duncan all the best with his upcoming retirement! 

 Another announcement of importance this month is the re-opening of the Hideaway in February! 

In our continued efforts to provide improved quality and service, we are planning the offerings we will 

provide as we re-open this popular gathering spot. Please be patient as we adjust the menu items, 

hours, and events we hold there, as we want to grow and adapt to the wishes of the membership. The 

vision for the Hideaway is to provide additional offerings in the morning, act as a halfway house for golf-

ers, and provide products and service to Members using the Fitness, Tennis, and Pool facilities. We 

hope you find the occasion to visit the Hideaway often. If you have ideas or suggestions, please feel free 

to forward them to the Club or the Social Committee, who will be helping us with plans for the Hideaway. 

 Please read on, there are lots of great activities check out for February, lots of great pictures 

and results from the events of January, and more. We hope you enjoy this monthsô edition of the news-

letter! 

 
See you at the Club soon! 
 

Jerry Moore 
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Fairways & Greens 

MEMBERSHIP UPDATE  
Dear Heron Creek Members,  

  

 I'd like to say Thanks to all the members who took the time to share their thoughts, and praises fol-

lowing Heron Creek's 10th Anniversary Celebration Weekend. It was my honor to share such a milestone with 

the Members of Heron Creek.  

As you may have heard, the 10th Anniversary Membership Promotion was incredibly successful, we signed up 

74 new Members. I certainly want to thank our Members who referred friends to join the Club, there were 52 

member referrals! Great Job! 

 In February I plan to spend lots of time working with our new Members, to help them find activities, 

and groups to get involved in. Please seek out these new faces, and welcome them when you see them at the 

Club.  

 I'll also be developing new programs and activities, like the Red Sox-Rays Baseball game scheduled 

for March 30th. We sold out 125 tickets in one day, and had to order additional tickets. I'll be hosting this event 

at Charlotte Sports Complex, and look forward to cheering with the 175 Members who plan to attend.  

If you have a suggestion for  new activities, theme nights, or games, please contact me. 

 

Danielle Hallman 

Sales Director 

Dear Members, 

 
 I hope by now everyone has had time to thaw out from the extreme cold. As we all know the cold 

blast that we had in January lasted for more than 12 days. I think we came through the blast relatively well. 

This being the first year not overseeding the fairways, it seems that it was the wrong decision due to the golf 

course turning brown the way it did, but I believe it was the correct one. With the grass going dormant (not 

growing) the winter seed would have choked out the Bermuda grass which means the transition in April from 

overseeding to Bermuda would have been very poor. Had we put down the overseeding we would have had to 

water it,  which means the course would have been like in years past, very wet. Now with the warmer tempera-

ture we are experiencing,  the turf is greening up and starting to grow on the tees and the fairways. The rough 

will remain brown until temperatures stay warmer for a longer period of time so we can get some growth.  I like 

to also mention during our cold blast the soil temperature was 40 degrees for 6 days.  

 Many of the trees and plants throughout the community and the golf course were severely damaged, 

and in some cases they even died. We really won`t know the extent of the damage until we are done with all 

the cold weather (the middle of March). At that time,  when we will begin to cut the dead branches back until 

we see green on the plant. In some cases that could be cut down almost to the ground. We also believe we 

will replace some  plants that did not survive. 

 The end of January we sprayed the greens to remove the poa trivalis( overseeding from years past 

that did not die off). This germinated when the Bermuda went dormant during the cold weather. This will take 

two applications. We will continue to lightly topdress the greens every 10 to 14 days, or on a as needed basis. 

We ask that you continue to keep your carts in the fairways when driving to your ball, or use the cart path. This 

will help keep the rough from getting compacted by the carts. We also ask that we all fix at least one extra ball 

mark when on the greens. The more we fix the ball marks, the less sand we will have to use to topdress. As 

always if you have any questions please ask me on the course when you see me or e-mail me.  

   

Tom Rainey  

Superintendent 

10th Anniversary  
Tournament Results  
 
Creek/Oaks   
  
1st 
Ron Raposa 
Marki Raposa 
Andy Deacetis     104 
Deb Deacetis 
  
2nd 
George Kourkoulis 
Joann Kourkoulis  
Brian Sullivan      113 
Cheryl Sullivan   
  
3rd 
Marsh Stewart 
Pat Stewart 
Joe Helmsing      118 
Penny Helmsing   
  
Marsh/Creek  
  
1st 
Cathy Slack 
Dick Olk 
Cary Swan        118 
June Swan 
  
2nd* Won Scorecard Playoff 
Carol Taylor 
Bernice Woods 
Girard Liberty     121 
Sue Liberty  
  
3rd 
Diane Hartley 
Terry Wilbur 
Don Smith         121 
Shirley Smith 
  
Oaks/Marsh  
  
1st 
Bob Sullivan 
Susan Sullivan 
Gayle Blinsmon  114 
Kate Blinsmon 
  
2nd 
Gary Makowski 
Joyce Makowski 
Bruce Henry       115 
Holly Henry 
  
3rd 
Tom Stellmach 
Tom Cherpak 
Bill Dijirolanio    116 
Art Morello     



Martini Loverôs 

Saraôs Martini of the 

Month:   

Chocolate Covered Cherry  

 

3oz Chocolate Vodka  

Splash of Sweet Vermouth  

Splash of Cherry Juice  

1 Cherry  

Pour over ice and shake  

Strain into chilled martini 

glass.  

Enjoy!  
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Congratulations to Kris Cottrill for winning the Chili Cook-off!  Ms. Cottrill was kind enough to share her winning recipe.  
Enjoy! 
 
FAMOUS DON JOHNSON'S WHITE CHICKEN CHILI    

Chicken breast halves, bone in                                                                                                                                
1 clove garlic 
Salt and pepper 
 
Stew chicken in water with garlic, salt, and pepper 
for about 45 min. until chicken falls off bone. Cool 
and pull chicken off the bone. May be done days 
ahead and frozen. 
 
1 small onion chopped 
1 clove garlic minced 
1 red pepper chopped 
2 cans (15.5 oz.) Bush's Great Northern beans, drained 
2 16 oz. jars Pace chunky medium salsa 
1 1/2 tsp. cumin (or more) I used almost 2 
tsp. 
2 tsp. chili powder (or more) I used 1/2 more 
8 oz. of shredded Monterey Jack cheese 
1 bottle of flat beer 
Juice of one lime 
 
Mix everything except the beer and lime 
juice in a crock pot and cook on low for 
about 4 hours. Mix in half the beer and the 
juice of 1 lime. I cooked mine for 8 hours 
on low and eventually added the whole 
bottle of beer. If it seems too thick you can 
add chicken broth to thin it a bit. I added 
about 3.; a cup. I let it sit over night and 
cooked it on low for 4 hours more the next 
day. Feel free to "play" with the ingredi-
ents to your own taste. 

Chocolate Truffles  

 

Ingredients:  

 

1 lb chocolate  - bitter sweet and 

cut into very small pieces 

 

1 oz butter  - unsalted 

 

1 oz sugar 

 

4 oz heavy cream 

 

Cocoa powder 

 

 

Place chocolate in a very dry 

bowl.  

Bring heavy cream, butter and 

sugar up to a boil and pour over 

chocolate. 

Pour chocolate onto cookie 

sheet and allow to cool  at room 

temperature. 

Chill. 

Scoop into balls. 

Roll in cocoa powder. 

Chill and serve. 

Enjoy! 

 

 

 

 

 

 

 

 

 

Bill Reid 

Executive Chef 


