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GOLF CLUB

Golf Shop Hours:

8am—7pm

Range Hours:

7:30am-7pm

Heron Grille Hours:

Kitchen:
Mon.-Wed. 11am-4pm
Thursday 11am-8pm
Friday 1lam-5pm
Sat.-Sun. 8am-5pm
Bar:
Mon.-Wed. 8am-5pm
Thurs. 8am-9pm

Fri.-Sun. 8am-6pm

Course Update

June is a very busy and exciting
month for us! We get things
started off with the Men’s Club
Championship, where we’ll be
working hard to make sure the
course is looking and playing great
for this special event. Right after
the tournament, Monday and
Tuesday the 5™ and 6™, we will be
lightly aerifying the greens. This
will be a very small aerification
with little to no disruption of the
surface, and a very light topdress-
ing. This aerification is for the ag-
ronomic benefit of increased wa-
ter, air, and gas movement in the
soil profile leading into the sum-
mer months.

Also following the Club Champion-
ship, we have rescheduled our ap-
plication of fertilizer to the entire
golf course. This application cou-
pled with the warmer weather of
June will finally allow the bermu-
dagrass to reach its peak growth
rate and we will be begin re-
sodding as many areas as possible
that have not “grown in” already.
The majority of our resources this
time of year are focused on main-
taining the greens as well as keep-
ing the rest of the course mowed
but anywhere possible we will
continue with small project
improvements.

This is the beginning of the busi-
est, hottest, and most stressful
season for the maintenance staff.
We appreciate all the compliments

and apologize in ad-
vance for any interfer-
ence around the
course. Please under-
stand that we are out
there trying to keep the course in the

best condition within our control and
sometimes that requires some minor
interruptions in play. Thanks to every-
one for your support and understanding.

-Andrew Maronge, GCS

Upcoming events

Thursdays 6-8pm

Members & Guests Welcome!

JUNIOR GOLF CAMP
June 12th-16th




Golf News from Head Golf Professional Todd Gilgrist

Hello Summer! its hard to believe we are into the sixth month of 2017! The
golf shop is filled with great new Chestatee merchandise. During the month of
June, We are going to concentrate on merchandise and sales, we would like to

offer a great option for you, we are going to offer Oakley sunglasses at 45%

off.

These Sunglasses are one of the best brands, and have many styles and op-
tions. Our case in the shop is filled for the summer
and ready for you to get a pair, also they make a great
gift for Dad's or Grads. This incredible sale applies to
in stock models only, but has no limit on purchase.

During the month of June we also will be having great
sales on merchandise too! Believe it or not, June is our turn month to start
prepping for fall merchandise. During the month we are going to have a big
sale rack and tables of merchandise for you to choose.

June means pop up showers, How bout a Chestatee umbrella? we have a
great supply of a nationally recognized brand Windbrellal, this umbrella works
with one hand and is designed for the worst storms. Also we have Foot-Joy
rain suits available, great for all seasons.

How about a Golf lesson or series package from one of our professionals?
June is a great month with being on the grass on the practice tee. Please give
one of our pros a call to take a quick tune up check up or begin a series to
make a difference in your whole game. With our summer hours, we can ac-
commodate any schedule.

| hope this finds you well and enjoying the best Chestatee has to offer for the
summer, and please wear sunscreen!!

Congratulations to the Blue Team on

winning this yeards Heron

Tournament!

C



A Recipe from Chef Chris Boan

Parmesan Crusted Caprese Quesadillas

Ingredients:

3 tbsp. unsalted butter
4 10-inch flour tortillas
% cup fine shred parmesan

8 oz. fresh mozzarella (4-6)
slices

4 Roma tomatoes (thin
sliced)

% cup fresh chopped basil

Preparation:

Melt butter in a 10-inch non-stick pan and place tortilla on. Take 2
oz. of mozzarella and shred into one half of tortilla. Place a few slices
of roma tomatoes on top and garnish with basil. Close the quesadilla
to make half circle and then sprinkle parm shred on pan. Flip que-
sadilla over so half lays on melting cheese. Repeat for other side of

~ quesadilla. When golden brown remove from pan and cut into four
triangles and serve with favorite sauce.
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