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KENNY’S KORNER
A MESSAGE FROM THE GM

It is amazing how fast summers seem to go by. The consolation is that we are
all looking for a little relief from the heat and Fall seems to bring cooler weather to us
in the nick of time. As most of you may know, I am a perpetual summer guy having
lived in St Thomas, USVI, Southeast Asia, Mexico and Antigua so when people
ask if I missed the change of seasons the answer was an unequivocal NO. In these
tropical regions we had seasons too. Different flowers bloomed! The jist of my story
is Fall is not my favorite season because I am aware what season is next- WINTER!
We still have a lot of good weather left this season and the time is perfect
to come out and enjoy the club. We have a lot going on in October so be sure and
check the calendar that is included in the newsletter. I am currently adding content
to our new web site as we speak and should be live by October 15th for everyone to
use and keep up with what is going on at Lakewood Golf & Country Club. It will be filled with pictures and
important info for members and potential members to peruse. The calendar and newsletter will be displayed on
the site and many other tools and options for our members to use.
It has been a tough transition, but we are starting to see some light at the end of the tunnel. We have
added an extra Tuesday for trivia. The second and last Tuesday of every month will test your wits against
Lakewood’s finest. The Sunday Brunch will be twice a month going forward and we are going to continue our
football specials through the season. Go Hokies and Redskins!
It is also time to start signing up for the Fall Festival to be held on November 3rd. See the flyer in the
newsletter for more info.
It is also party season coming up, so you better book your event now to get your preferred date. Chef Ian,
Cyndi and Rhonda are waiting to help you plan any type of event you can envision. With that said we wish you
a wonderful Fall and we appreciate you enjoying all that Lakewood Golf & Country Club has to offer.
Kenny Saunders, PGA

LABOR DAY SCRAMBLE

This year’s Labor Day Scramble was good chance
for a relaxing fun filled tournament, that turned into a
down to the wire competitive day of very impressive
golf. On a day that the golf was as hot as the
temperature, every team that participated shot in
the 60’s. That is, except for one, the winning team of
Bill Lee, Bob Sacheck, and Kirk Niemiller posted the
winning score of 58 beating the second in the field by
two shots.

COUPLES CLUB CHAMPIONSHIP

The first ever Couples Club Championship here at
Lakewood turned into somewhat of a family affair.
With two of the power couples of the club in Steve and
Wanda Cope and Dick and Abbie Slater already in the
clubhouse posting net 61’s it looked like possible clean
sweep for the two dynamic duos. Although, the pairing
of Jon Glass and Lisa Henry had something else in
mind, the two turned in a score of 65 to take the gross
division and overall championship. Not to be outdone,
however, was the other Glass’s in this tournament,
Frank and Kathy Glass came in with a score of 70 for
a net 59 to take the net division by just two shots. It
was a great way to start off a new tradition at the club
that will continue to get bigger and better every year.

Hello all,
Well it seems that summer wants to hang around a little while longer. What
a difference between last year and this year. August 1st of last year we had
a daytime high of 72, this year it was almost 25 degrees warmer. That trend
continues on now into the last days of September as just about everyday is
above average for the daily high. The maintenance staff has been working
hard throughout this continuously hot and above average heat. We finished
up aerification and applied our fall fertilizer application. Our fall pre emergent
applications are almost finished as well and looking forward to having more weed
free course this winter. Currently we are working on keeping up with our weekly
mowing as well as spending time cutting out goosegrass from our greens. We
have applied some of the best pre emergent herbicides to our greens this past
spring for goosegrass and looks like we will need to reevaluate our program,
seems we have an abundant and fertile goosegrass seed bed on property. A
combination of different products as well as several applications may be the route required. As we hopefully
move into cooler weather we will continue to drop the height of cut on greens and when our roller gets repaired
we will look to roll more frequently to increase speeds. I know there was some rumblings after aerification about
height of cut and speed of greens which I would like to address. As mentioned, this year has been much warmer
and stayed warmer longer than last, especially in the weeks after we punched our greens. As you all know
bentgrass and extended periods of heat don’t do really well. This was one reason behind not lowering heights of
cut for a few weeks after. Also we do not have two critical and standard pieces of maintenance equipment that
would make transition from heights of cut much easier. These pieces are a reel grinder and bed knife grinder.
We burned through two sets of reels rather quickly after aerification due to sand on the greens. With the rush to
re open them we don’t have the time necessary to work the sand in properly and therefore we mow sand a lot
which dulls our reels quickly. If you will remember our May newsletter where I highlighted the extremely intense
and taxing labor practices our small crew takes on with this process. It is all we can do to get them back open
and somewhat puttable in two days. Getting reels ground and sharpened is done at a local course, when and if
they have the time to do this for us. These two factors played a roll in the length of grass and quality of cut when
we mowed. With bentgrass greens the end goal here at Lakewood is to simply survive the summer heat with
as much grass coverage as possible and then start to fine tune them going into October and carrying that on
through till the spring. Taking all that into account, we look to have some good putting surfaces heading into fall
and desperately look forward to some cooler days and nights. Thank you all for the understanding and please
know that myself and my staff do the best we can with what we have.

WELCOME 2018 MEMBERS
2018 has been an interesting year at Lakewood Golf & Country Club with lots of changes but the best
changes of all is who is new at the club. We would like to welcome you all to your new “Home Away From
Home” Members – Please say hello and welcome when you see new faces around the club.

New Social Members:

Chelsy Campbell Dochety (Madison)
Steven Jarratt and Debbie Cleveland

Upgrade from Social to Golf:

Justin & Sandra Duckworth
Justin & Rupa Blackwell
Chris & Annie Rone
(Copeland, Grayson, & Griffin)
Trey & Dolly McNabb (Palmer, Nancy)
Charlie & Valley Johnson (Atlantis)

New Golf Members:

Jeff & Lori Arnett (Will, Elizabeth)
Denny & Kathy Bierl
Derek Cates
Tom & Jackie Connelly
Tommy & Melanie Dennis (Myla)
David & Hannah Dunlap
Bryan & Leigh Fogle
Tim James
John & Barbara Rickman
Trevor Schmit
Ken & Sue Skutnik (Alex)
Brandon & Katie Leming
Jack & Janine Hagopian

LAKEWOOD KITCHEN RECIPES
FROM CHEF IAN

Hi everyone, This is your head chef Ian Lowrance with another easy recipe that you can do at
home with minimal effort or expense.

Pimento Cheese Empanadas
Ingredients
1 Tube biscuit dough
1 egg (beaten)
2 cups of shredded cheddar cheese
½ cup mayo
½ cup peppa dews
½ cup roasted red peppers
1 tsp chopped garlic
Salt and pepper to taste
How to Make It
Step One: combine the cheese, mayo, garlic, peppa dews, and roasted red peppers in a food
processer until fully blended. (set aside)
Step Two: Bust the biscuit dough out of the tube and flatten them with a rolling pin or your hands
if necessary. You need two per empanada, one for the top and one for the bottom.
Step Three: whip your egg, and lightly cover the top of your bottom dough with the egg wash,
scoop out 1oz portion of pimento cheese in the middle of the bottom dough.
Step Four: Place the top dough on top of the bottom dough covering the pimento cheese making a pocket.
Step five: Seal the edges of the empanada with a fork all the way around and brush a final layer
of egg wash on the top.
Step Six: Bake in the over at 350 degrees for 25 Min

LAKEWOOD VETERANS
November 11 starting at 4:30 pm the Lakewood Veterans will have a social hour followed
by dinner. There will be a special slide show and introductions of our Veterans. Music will be
provided by our talented members. Call the restaurant to make reservations for this tribute to
our Veterans. More info to come in our November Newsletter.
Thank you,
Steve Graham

Get to Know Me!

This is the first of our monthly “Get to Know Me” articles that will feature one of our employees.

Jennifer Spellman

Jennifer is part of our friendly wait staff at Lakewood.
She has been working with us for 9 months now and you can
recognize by her always fun hair colors. The color this month is
Dark Auburn Red.
Jenn as everyone calls her, is from Flagstaff, AZ. and
attended Northern Arizona University while pursuing a sociology
degree. She is married to Joseph Spellman and they have
two kids, Ava is 6 years old and Knox is 4 years old. Joe and
Jenn have been married for 10 years. Joe’s family is from this
area and he is a consultant for Yushiro Oil Manufacturing. The
Spellman’s moved to Winchester in 2008 to be closer to family.
Jenn loves music, art and books. Say hello next time you are at
the 19th Hole.

Major Series Results

Ultimate Round Results

The 5 part Major Series that consisted of The
Masters, U.S. Open, The Open, The PGA
Championship and The Ryder Cup has ended
today and the big winners are as follows.

After 3 months of grinding out scores for the
ultimate round competition we finally have the
winners listed below:

Ryder Cup:
Day 1
Team Kenny 3 ½			
Team Payton ½
Day 2
Team Kenny 5			
Team Payton 1
Total
Team Kenny 8.5				
Team Payton 1
The winning team consisted of :
Dave Schmisseur, Abbie Slater, Sam Minkowitz,
Wanda Cope, Bryan Hall
These players all received $24 in gift certificates.
The overall winner of the Major Series was Bryan
Hall who won $214 for his year long efforts. It
came down to a head to head battle with Steve
Cope on the final match of the season to declare
a winner. Congrats to all the winners throughout
the year and thanks to all that participated!

Overall Gross:
1st- Phil Trimble		
1st- Kemp Brooks		
3rd- Jerry Whitehurst

54
54
55

$52
$52
$26

Ladies Net:
1st- Abbie Slater		
2nd- Wanda Cope		
3rd- Dee Dee Frost		
4th- Ann Knowis		
5th- Lisa Henry		

38
40
42
44
44

$70
$50
$40
$24
$16

Mens Net:
1st- Dave Schmisseur
2nd- Frank Glass		
3rd- Gary Mattasits 41
4th- Tony Phillips		
5TH- Jerry TeVrucht 42
6TH- Kemp Brooks		
7th- Mike Milam		
8th- Kirk Niemiller

40
41
$50
42
$40
44
44
44

$75
$60
$45
$35
$30
$25		
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