
   

Golf Shop Hours:  

7:30am—5:30pm 

 

Range Hours:  

8am-4:30pm  

 

Heron Grille Hours: 

Kitchen:  

Mon.-Wed. 11am-4pm 

Thursday 11am-8pm 

Friday 11am-4pm  

Sat.-Sun. 8am-4pm 

Bar: 

Mon.-Wed. 8am-5pm 

Thurs. 8am-9pm 

Fri.-Sun. 8am-5:30pm 

 

  

 

Course News 

February 
 

  The good ‘ol Georgia winter has not disappointed so far this season.  

However, between the usual winter monsoons, and multiple days with below 

freezing temperatures, we’ve still managed to get some work accomplished! 

 As you may have noticed, if you’ve braved the conditions and played a 

round recently, that we’ve begun addressing bunker drainage problems on 

#11.  The first step to getting many of the bunkers back to playable conditions 

is to get the drainage systems functional again.  This will make a temporary 

mess, but the end result will be well worth it, I believe. 

 We have also been making good headway with underbrush clearing in 

many areas.  This has multiple benefits for the golf course, including removing 

shade from turf areas, opening area for more air-flow around greens, it is over

-all aesthetically pleasing, plus it’s easier to find your golf ball. 

 Hopefully February will be kinder to us than January has been, but I 

won’t be holding my breath…  Please don’t hesitate to contact me with any 

questions involving the golf course, and I’ll be seeing you out there! 

 

Course Superintendent, Jeff Losee 



Golf  News from Our Head Golf  

Professional, Todd Gilgrist 

We are one month away from the golf season really kicking off into high gear. We are ramping up on the 
golf side of the Chestatee clubhouse. I have some exciting news on the recent developments we have been 
working on for the new season.  
 
February 1st brings some staffing changes and some new developments within the golf staff. 
 
Starting February 1st longtime Assistant Professional, Andrew Mills will be assuming a new role for the golf 
staff and the club, his new title will be, Golf Operations Manager.  
 
Andrew has ten years of service at the club, starting as cart staff, ten years ago.  Andrew will assume most 
of the day to day operational concerns that arise.  Andrews’s career path is more than just the golf, he 
would like to someday be the General Manger of a club, we felt that this is a great time to promote him, 
and he is ready for the challenge.   
 
Andrew will be assisted by the current Assistant Professionals, Mike Pritchett and Trace Scroggs.  These 
two gentlemen will continue their PGA apprenticeships here through the 2019 season.  
 
I am truly excited for Andrew, and he has been a key employee for the club. Please join me if you like by 
sending him a congratulatory note to: andew.mills@chestateegolfclub.com   
 
I will remain Head Golf Professional with the club, focusing deeper on club educational programs and 
agenda, through club fitting, golf instruction, clinics, and directional lead for our new golf instructors.    
 
Starting in the spring, with the launch of the new PING G410 full product line, I will be representing PING 
golf at the club and in the field as a Tech Rep for North Georgia.  
 
I will be based out of Chestatee, and set up on our practice tee, frequently to answer questions about the 
new PING equipment, provide factory certified fittings, and be a service station for your equipment regard-
less of brand.  
 
We will feature three great brands, in house, PING, TourEdge, and Titleist. We will take trades on any old 
equipment and beat anyone’s price. I am also able to get Callaway and Taylormade.    
 
As many of you know, we began relationship with Truett McConnell University in Cleveland, GA, last fall. 
The Men’s and Women’s teams have added Chestatee Golf Club to their portfolio of facilities. I have also 
been brought on to the Truett McConnell Athletic Department staff for player development as an Assistant 
Coach, helping the team develop and compete on a National level.  As time goes on we will begin to involve 
the members of Chestatee with these great kids. You will see us out on the course assisting maintenance 
with Ball marks, Divots and any other projects Jeff needs help with.   

mailto:andew.mills@chestateegolfclub.com


We are going to offer this spring for the first time in Chestatee history, an enhanced lesson plan for the 
members and guests of Chestatee. This spring you will have a selection of golf professionals to choose from 
for your educational needs. The instructors will team up to offer group lessons and provide a wide array of 
instructional events to participate in.  
 
As we get closer to March, I will provide a bio page and lesson rates and expertise of each instructor.  
 
Todd Gilgrist  
PGA Head Golf Professional 
PING Tech Rep North Georgia  
 
Andrew Mills  
Golf Operations Manager 
Titleist Brand Ambassador (Scotty Cameron Putters) 
 
Mike Pritchett 
Assistant Professional 
Junior Golf Leader  
 
Trace Scroggs 
Assistant Professional  
Junior Golf Leader 
 
Joan Delk  
LPGA Touring and Teaching Professional 
 
Steve Patton  
PGA, Professional  
Head Golf Coach , Truett McConnell University  
 
Mike McCall  
PGA, Professional  
Innsbruck Resort , Callaway Master Staff Professional    
 
We are trying to make Chestatee a destination club for North Georgia, for of all your golf needs and  
services. 
 
All the Best!  
 
Todd Gilgrist, PGA   
Head Golf Professional 
Player Development  
Truett-McConnell University    

 
777 Dogwood Way  
Dawsonville, GA 30534 
706-216-7336 Shop 
678-859-5101 Cell 
 

 



Ingredients  

A Recipe from Chef  Chris Boan... 
 

Crab Stuffed Bacon Wrapped 

Shrimp 

Preparation 

Here is a delicious winter seafood appetizer that will be a sure crowd pleaser. 

 

You will need: 

12- Jumbo Shrimp (peeled and de-

veined) 

1 can- lump crabmeat 

12 strips - Bacon 

2 tbsp. – Butter (Unsalted) 

1.5 cup- Milk 

2- Eggs 

8 oz. – Flour 

8 oz. – Plain bread crumbs 

8 oz. – Frying oil 

 

 
First, split down back of shrimp without cutting through. Stuff with crabmeat and mold tightly with 
hands. Wrap each shrimp with one piece of bacon. Mix milk, butter and flour to make batter. Dip 
shrimp in batter, then egg mixture, and then bread crumbs. Preheat oil to 375 in deep frying pan. 
Cook on each side 4 minutes or until golden brown. Serve with favorite sauce such as cocktail, tartar, 
malt vinegar or aioli sauce. Garnish serving plate with lemon wedges and fresh parsley. Enjoy! 



FEBRUARY 
Sun Mon Tue Wed Thu Fri Sat 

     1 

 

2 

Ground Hog 

Day 

 

3 4 5 6 7 

Thursday 

Night Dinner 

 

8 

Lucky Friday 

 

9 

10 11 12 13 

 

14 

 

 

Dinner  

15 16 

17 18 

Presidentôs  

Day 

19 20 

GSGA  

Rules  

Meeting 

21 

Thursday 

Night Dinner 

22 

MGA Kickoff 

Meeting 

23 

24 25 26 27 28 

Thursday 

Night Dinner 

  

       


