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Golf Shop Hours:

8:00am—>5:00pm

Range Hours:

8:30am-5:00pm

Heron Grille Hours:

Kitchen:

Mon.-Wed. 11am-3pm

January

Course Update

A new year brings new goals and the maintenance staff at Chestatee 1s

looking forward to 2018 and the potential for improvement n the year
ahead. Our intent 1s to spend our time and resources on projects that
will have a noticeable and lasting impact on the course both agronomi-

cally and aesthetically.

In addition to our normal maintenance practices of preparing the course
for daily play, we will mostly be focused on the continued renovation of
the bunkers. As time, weather, and resources allow we want to complete
as many as possible before the spring/summer seasons return and our
staff 1s pulled n other directions. Some additional projects we will be
working on mclude stone work along cart path edges, pre and post-
emergent herbicide applications for weed control, continued 1rrigation
repair, and the implementation of cart path entrance/exit “gates” to help

control the impact of cart tratfic on our turf.

Throughout the year we are constantly evaluating the results of our
maintenance practices and looking for any adjustments that may be
beneficial to course conditions 1n the future. Over the last couple of
years, we have been able to establish several new practices and we have
some new 1deas for this year as well. As always our main focus 1s the
putting surfaces and this year I feel like we have a sound agronomic plan
i place and hopefully we’ll get a little help from Mother Nature during

the summer months!

Lucky Friday

January 12th

Thursday Night Dinner

\\\ Thursdays 6-8pm

Members & Guests Are Welcome!




Golf News from Head Golf

I wish you and yours a safe and healthy beginning to the new year. We have al-
ready been behind the scenes working on coordinating the new year of program-
ming for you.

The new MGA board 1s 1n place, and we will meet 1n early January to layout the sea-
son of MGA events. In early conversations with MGA chairman, Mike Huskisson,
and with any new chairman, we want to change things up. The 1dea 1s to reinvent the
events based on feedback from the previous season.

One of the other commuttees we will utilize 1s the Handicap Committee. The 2018
group will once again be chaired by a long time Chestatee member, Joe Eberhard.

One thing that Joe and I agreed on for handicaps 1s to better educate our members
on proper posting techniques. I will utihize our weekly email to start publishing tips

this month.

In February, we will publish our comprehensive 2018 Ladies Golf Program. This
program will start in March and finish in October with the annual horse race event.
I have received a lot of feedback from many of you. I must admit it has been an up-
hill battle to find the best day to host the ladies day for maximum participation. Also
we have not decided 1f we are going to allow non-members to participate. For the
last two seasons I inherited the premise that non-members could play on Tuesdays
to fill in, and that we might gain a new member from allowing them to play, not one
lady has jomned. I am more n favor of our members bringing a guest to participate at
a greatly reduced fee to experience the club. I believe that’s where our new mem-
bers would come from. If you have any suggestions on what day 1s best to have la-
dies day on, I would love to hear from you.

At this pomt, I am going to structure 1t like a private club would do, picking one day,
and having activities/options all through the day. This group 1s highly important to
me and will be successful at Chestatee.



A Recipe from Chef Chris Boan

Potato Cheese Chips

Ingredients:

4 medium Idaho potatoes
1 cup butter/melted

1/2 cup parmesan shred

1/2 cup monetary jack
shred

1 tsp. paprika
1 tsp. garlic powder
1 tsp. onion powder

1 tsp. kosher salt

1 tsp. pepper

1 thsp. Parsley

Preparation:

Preheat oven to 375. Slice potato 1/8 thick. Dip slices in
melted butter and then coat with mixed cheeses on both
sides. Place on a large  baking sheet lined with greased foil.
Sprinkle with all seasonings listed. Bake for 20 minutes and
garnish with parsley. Place baked slices on serving platter and
top with chili or serve with favorite sauce. Enjoy!!
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