
October - November 2009

Membership Century Club Program

GOAL

Start

Finish

100 New 
Golf Members

September 15, 2009

December 15, 2009

For more information on this 

exciting New Century Club 

Program,  stop by the 

Membership Office or contact 

Nicole Basey at 512-383-2028 or 

nbasey@onioncreekclub.com

Trio of Festivities 

Open House Weekend

Tennis Tournament with 
Complimentary Fajita Dinner
Festivities Begin at 6pm

Friday, October 23

9-Hole Golf Scramble and 
Complimentary Barbeque Buffet
Festivities begin at 12pm

Saturday, October 24

Open House Event for the Residents of 
Shady Hollow and Circle C
9-Holes of Golf Followed by a barbeque buffet 
beginning at 12pm

Sunday, October 25

October 23-25
This is the perfect opportunity to INVITE AND 
REFER your FRIENDS, NEIGHBORS and 
COLLEGUES to Showcase our historic Club!

We thank you for your support in helping us 
reach our 100 NEW MEMBER GOAL!!
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As your Board of Governors, we have worked 
closely with the management and ownership of 
our Club to develop a program that we believe 
will ensure the future of our beloved Onion Creek 
Club. 

As you will read in the accompanying report, the 
issues of the economy have certainly taken their 
toll on the Club. We have seen our Membership 
Roster reduced from 843 Total Members in the 
beginning of 2008 to our current 738.  More 
dramatically, due to resignations and downgrades 
Golf Memberships have declined from 512 just 
over a year ago, to today’s 408 Golf Members.

Obviously this loss in Members has also nega-
tively impacted the financial performance of the 
entire Club. Golf revenues are down, as are 
Member dining and all other revenue sources. 

However, for the time being Onion Creek has 
been able to remain financially healthy. But New 
Members and their additional Dues are critical for 
our future success. Our ability to survive this past 
year has been due to the commitment of the Club 
staff to operate more efficiently than ever. But 
there is only so far expenses can be cut without 
critically affecting service and our experiences. 
Moving forward we will have to effectively grow 
our Membership, and quickly. 

Due to the significant resignations spurred on by 
the economy beginning last fall, our monthly 
Dues Income this September is almost $30,000 
less than it was in September of 2008. That is a 
loss of $360,000 in a year. And these trends are 
continuing. Therefore, we ask for your dedicated 
support of the Membership Program detailed in 
the State of the Club Report. 

The history of Onion Creek is extremely special to 
us all. We know it is to you as well. Working 
together with David and his Team, we will not 
only preserve our history, but build upon it. 

Held Every Tuesday Night
6:00  – 8:30 p.m. ~ Main Dining Room
(Demaret Grille closes at 6 p.m. and Member dining moved into 
Main Dining Room from 6- 9p.m.)
$9.95++ per person
$5.95++ for children 5-12 years
Traditions are hard to break and Chicken Night is no 
exception, come out to our Ever Member popular event 
every Tuesday!

Home-Style Chicken Night

Every Wednesday and Thursday
5:00 – 7:00 p.m. ~ Demaret Grille
Come enjoy Onion Creek Club’s Sunset Menu with 
your favorites:
Grilled Salmon, Pecan Crusted Chicken, Sunset Beef 
Medallions or Sunset Pecan Ball all for $9++ per person.  
Includes a starter, entrée and a dessert.

Sunset Menu

Held Every Sunday
10:00 a.m. –1:30 p.m. ~ Main Dining Room 
$10.95++ per person
$ 5.95++ for children 6-12
Join us on Sunday mornings for a fabulous array of 
breakfast items on our buffet.

Sunday Breakfast Buffet

Tuesday, October 20th & Tuesday, November 17th 
6:00 – 8:30 p.m. ~ Main Dining Room
$9.95++ per person, $5.95++ for children 5-12 years
Feeling lucky? You could be the next lucky winner of the 
Pot O’ Gold - $200! Come in for Chicken Night and stay 
for the drawing at 7 p.m. All the members’ names are put 
into the pot and one lucky member will be drawn. Don’t 
forget you must be present to win, so make your reservation 
today!

Pot O’ Gold
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Spooktacular Chicken Night
Tuesday, October 27th 
6 – 8 p.m., Main Dining Room
Gather your family, friends, and neighbors 
and join us for our Spooktacular 
Chicken Night. Kiddos come in 
your favorite Halloween costume 
and receive a complimentary 
Halloween Goodie Bag as well 
as your picture taken in our 
Spooktacular Studio. Even though 
some of you may not be a kiddo 
any more, this is a great event for you to join the 
Onion Creek Staff, get dressed up and come in your 
favorite costumes too! This is an event you don’t want 
to miss, so make your reservations today!

neighbors

h

Upcoming Events

Halloween Hayride
Friday, October 30th, 6 p.m.
$10++ per person
Gather up all your ghosts, goblins, superheroes, and 
princesses and head on over for the Halloween Hayride 
through your Onion Creek Golf Course. Spooky 
snacks and Halloween crafty fun will kickoff the festive 
evening. As dusk falls, you will ride out on enchanted 
hayride and find surprises around every turn. This is an 
event that is fun-filled for the whole family. Receive a 
dollar off admission by wearing your costume!

It’s that time again! We will be taking reservations for 
“Thanksgiving” To Go from October 1st through 
November 20th. Meals to feed family’s of four and six. 
This home cooked meal includes Chef ’s Herb roasted 
turkey, giblet gravy, green bean casserole, fresh rolls, 
cranberry sauce, candied yams, mashed potatoes, and 
your choice of pumpkin pie or pecan pie.

$85 for a family of four
$125 for a family of six

Make your order by Friday, November 20th to be 
picked up on the morning of Thursday, November 26th.

Thanksgiving To Go

Thanksgiving Day Buffet
Thursday, November 26th 
11:00 a.m. – 4:00 p.m. ~ MDR
Our annual Thanksgiving Day Buffet will be a great 
event to enjoy with your family and friends. Make your 
reservations today!
Thanksgiving Day Menu

Cheese and Assorted Displays 
An Offering of Cheese and Crackers, Assorted 
Breads, Smoked Salmon with Classic Accoutre-
ments, Fresh Fruit and Berries
Salad Selections
Mixed Fall Greens with Condiments, Endive Salad 
Garden Pasta Salad, Green Bean & Roasted Fennel
Cranberry Spinach Salad
From the Carver
Slow Roasted Prime Rib with Au Jus & Horserad-
ish Cream, Honey Glazed Pork Roast
Entrees
Roasted Turkey with Cranberry Orange Relish,
Shrimp Stuffed Tamales, Traditional Cornbread 
Dressing, Candied Walnut Sweet Potatoes, Green 
Bean Casserole Topped with Fried Shallots, 
Whipped Potatoes, Roasted Root Vegetable 
Medley
Dessert
Bourbon Pecan Pie, Fruit Tarts, Chocolate Selec-
tions, Other Assorted Favorites

OCCLA Presents…
Susan G. Komen Race for the Cure 
Happy Hour
Tuesday, October 6th 
5:00 – 8:00 p.m. ~ 19th Hole
Ladies, come join us at the Race for the Cure Happy 
Hour! The Komen Race for the Cure Series raises funds 
and awareness for the fight against breast cancer, 
celebrates breast cancer survivorship, and honors those 
who have lost their battle. Come hang out with the 
girls and enjoy a Silent Auction, a Fashion Show and 
Pink Lemonade Martinis! A minimum donation of 
$5.00 will be collected to help Team OCCLA 
reach their goal in the fight against breast cancer.  
Please plan to attend and bring your friends.
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Friday, October 23rd  & Friday, November 27th 
6:00 – 8:30p.m. ~ Main Dining Room
$13.95++ per person
KIDS UNDER 10 EAT FREE!
(Demaret Grille closes at 6 p.m. and Member 
dining moved into Main Dining Room from 6- 9p.m.)
Come and enjoy a taste of Italy with 
personalized pasta dishes and Chef ’s Italian 
features. Sizzling entrees, Pizza and a kid’s buffet make this 
night a fantastic evening out for the entire family.

Night In Tuscany

Saturday, October 31st & Saturday, November 28th 
6:00 – 9:00 p.m. ~ Demaret Grille
Plated Prime Rib: 10oz Petite Cut - $14.95++ 
16oz Regular Cut - $18.95++
Join us for these member favorite dining events. Prime Rib 
Night is held the last Saturday of every month.  Includes 
Prime Rib, topped with Yorkshire pudding, extensive salad 
bar, bread, potatoes and seasonal veggies.  This event fills 
up fast, so make your reservations today!

Prime Rib Night

Wednesday, November 11th 
6:30 p.m. ~ Private Dining Room
$28.95 per person
Let Chef Rigo show you how to make the perfect Tapas 
for all occasions. Impress your guests with these hors 
d’ourves that will brighten any party!

Chef Rigo’s Tapas Cooking Class

Onion Creek Club will be bringing a Mexican Holiday 
Tradition of fresh Tamales by the dozen! Hurry and 
preorder by the dozen Chef Rigo Rivera’s pork tamales! 
Orders will be taken now through December 22nd.                                
FELIZ NAVIDAD!

Tamales-To-Go

Why come home and cook dinner when you can let 
Chef Rigo take care of it for you?
Call in your orders the day of between 9 and 11 a.m. 
and pick it up after 5:30 p.m. Call when you are on 
your way to pick up your order and we will even bring 
it out to you!
Chef ’s featured ‘To Go’ entrees:

“Dinner on the Run”

Beef Stew
Mixed Vegetables
Mashed Potatoes 
Fresh Rolls

Meatloaf            
Mixed Vegetables
Mashed Potatoes 
Fresh Rolls  

$19.95++ for a family of four
$25.95++ for a family of six

To order, contact our receptionist at 512-282-2150 or 
the kitchen direct at 512-383-2024.

Friday, October 23rd 
7:00 p.m. ~ Private Dining Room
$45++ per person
To Commemorate the Americas Discovery in 1492, 
Onion Creek Club will be preparing a dinner to 
celebrate the Foods from “the New World”.  During 
the 15th Century after Christopher Columbus’s 
Discovery Italy and Spain was culturally flooded with 
Food and Spices from this New World.  All the great 
chefs of Italy were creating new cuisine which ignited 
the Old World society.  Chef Rigo and his Culinary 
Team will be recreating the dishes for this special Wine 
Dinner.  Joel Morales from Republic National Distrib-
uting will be pairing and speaking about the great 
Italian Wines Paired with this spectacular Meal.

New World Vintner Dinner

New World Cuisine Wine Tasting
Reception
Fruit and Cheese Display
Starter
Fresh Mixed Green salad with tomato, herbs and Tetilla 
Cheese in a Orange Sherry Vinaigrette
Entree
Dry Rubbed Jerk Center Cut Pork Chop with Annatto 
rice and a Tropical Tuber potato Torta
Dessert
Key Lime Natilla (custard) en Tortilla with cilantro 
Syrup and Tropical fruit salsa

OC To-Go  

Turkey Pot Pie      
Mixed Vegetables
Fresh Rolls

Flat Iron 
Roasted Vegetables   
Mashed Potatoes 
Fresh Rolls  
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Golf Course Maintenance
Michael Moore, Golf Course Superintendent

The cooler days of fall are finally here, and it will be a well needed 
relief from this hot dry summer!  It was a long tough summer, but 
I think for the most part we came out alright.  We do still have 
several thin areas out in the roughs, but we are doing our best to 
try to get these areas grown back in before the winter.  We are 
very optimistic that if we continue to get help from Mother 
Nature and manage our carts from these areas and that most of 
these areas will recover nicely.  This time of year is also the time of 
the year that we do our annual Overseeding of the greens.  We 
will take the same approach as we did last year by Overseeding at 
lower rates, and continuing to mow the greens through the grow 
in process.  This is also the time of the year that we will start back 
up on our winter project list.  We will continue redoing some 
bunkers, trimming trees, drainage projects among several other 
things.  It was a tough 2009 year with the economy and the 
drought, but I feel we made it through one of the harder years in 
pretty good shape.  We look forward to continue to make 
improvements to your golf course throughout the winter, and 
appreciate your support and patience as we move forward.

Golf Shop News
Kevin Batton , PGA Head Golf Professional 
Summer has come and gone and Fall is upon us.  Fall is my 
favorite time of year with cooler day, college football, and prime 
golf season.  How could life get any better?  We have many great 
events coming up this fall so make sure you stay tuned in to the 
weekly Email Golf Blast “Golfin’ at the Onion.” Stay Cool and 
Hit’em straight!

Upcoming October - November 
Golf Events

The Onion 2009 Men’s Member Guest
WGA Playday

WGA Sat Play

Fall Demo Day
Sunday Swingers

WGA Wild Onion
MGA Founders Cup

WGA Halloween Hoot
WGA Turkey Shoot
MGA Cup Matches

October 1 thru 4
October 6 and 13
November 4
October 10 and 17
November 7
October 10
October 4, 11, 18 and 25
November 1, 8, 15, 22, and 29
October 19 thru 21
October 24 and 25
October 27
November 10
November 14 and 15

Don’t forget the Golf Shop and take care of all of your 
golfing needs from merchandise, clubfitting and 
repair, to fine tuning your golf game with our excellent  
Teaching Instructor, Lonny Alexander.
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Green Committee Report
John Nolan

MGA News
David Boyle

The Green Committee met on September 15th with 
members: Norma Moorman; Tom Collins; John Drake; 
Bob Baeumel; John Nolan and Course Superintendent, 
Michael Moore, in attendance.  By invitation, Pete 
League  presented a thorough and informative update to 
the Committee on the Club’s progress in achieving 
certification as an Audubon International Sanctuary for 
its wildlife preservation and environmental protection 
efforts.

As might well be expected, the rains of the past week 
have been an enormous boon for the present and 
near-term condition of the course.  The traditional fall 
overseeding of greens and tees, scheduled to begin 
October 5, was discussed at length, as was the fire-ant 
control treatment to be applied extensively throughout 
the course in the latter half of September.

Bob Baeumel presented a very comprehensive, hole-by-
hole assessment of the trees on the Original Course and 
their importance for present and future generations, 
focusing on preserving the character of the holes and 
their general appearances.    This is an ongoing project 
and more information will be provided as it develops. 

The August W. Connolly Team Match Play Tourna-
ment is into its final stages with four teams remaining.  
The final teams and semi-final matches pit:

• Thompson/Rutledge   vs.   Blundo/Wylie
• Bender/Demgen   vs.  Cullen/Cullen

The final results of the Connolly Team Match Play 
Tournament will not affect the leader board for the 
Golfer of the Year standings as Brice Custer is still on 
top with 43 points.  Second place is also safe with Andy 
Devilling at 38 points.  Third place with 36 points is 
Peter Viliesis. Fourth position is retained by Rob 
Marchese with 35 points and the last position of these 
top 5 is Todd Kernaghan at 32 points.  Brice stretched 
his lead slightly after his quarterfinal appearance in the 
Connolly Tournament.

The next Tournament on September 12 is the MGA 
WGA Fall Classic so those participating will be able to 
solidify or increase their GOY point totals in Onion 
Creek’s version of the “Federation Cup”.  Our October 
and November tournaments are:

• Founder’s Cup on October 24-25
• MGA Cup Matches on November 14 -15

And remember that the September and October 
Tournaments are the last ones counting toward points 
and eligibility for the MGA Cup Matches in Novem-
ber.

Lastly, didn’t want to forget to continue highlighting 
the “hard core” MGA golfers of the year as these 10 
continue to have played in every MGA Tournament 
through the W. Connolly Team Match Play:

The Tournament fielded 33 teams on August 22 and 
these are the “final four standing”.  Having personally 
gotten clocked by the Blundo/Wylie team in the 
opening match, I know they are a tough team to 
beat…though they do give up a few strokes in their 
match (Taxman must be spending more time auditing 
and writing than golfing).  The other semi-final match 
involves a River Place ex-patriot and an ex-Army brat 
versus Youth.  Good luck to all four teams!  My 
money’s on…

•  Jim Alston
•  Brice Custer
•  Andy Devilling
•  Gary Gant
•  Hank Lewandowski
•  Rob Marchese
•  Mike O’Brien
•  Paul Romero
•  Peter Viliesis
•  Steve Zoromsky

Let’s be sure to make the last third of the MGA 
Tournament season as fun, exciting and competitive as 
the first eight tournaments.  And congratulations to 
Brice for both his GOY leadership position and to him 
being one of the “hard core” MGA golfers this tourna-
ment season! 
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WGA News
Susan Ivy

As the fall season is upon us, so we hope are cool, 
refreshing days. We deserve that for surviving the brutal 
summer!

Back in mid-August we played our Solheim Cup 
formatted Onion Creek Cup. It was great fun, 
especially if you were on the winning Red Team.  
 
Congratulations to this year's WGA Champions  
Becky Marshall - Champion 2009
Medalist for low gross (on the first day)
Anita Pogue - First Low Net in Championship Flight 
First flight low gross: Barb Smith
Low net: Cheryl Harbert
Second flight low gross: Jean Milberger
Low net: Janie Risley
Sat. player's  Low gross: Sherri Whyte
Low net: Betty Engleking
Nine hole players low gross: Carol Kloc
Low net: JoAnn Nettles
 A big thanks to Barbara Miles and Pat Uhls for hosting 
this wonderful annual championship.

Through the hard work of Bob Beaumel and Lynn 
League a long in the planning golf tournament was 
created for both MGA and WGA members to team up 
and play together. Over 65 people signed up and were 
raring to go when the rain decided to show up too! We 
have a rain date set for Sept. 26 and hope the event will 
be a go. Thanks to the MGA for their generosity. There 
will be prizes, beverages and lunch to follow the golf.

The annual Wild Onion Member/Guest tournament 
attracts women golfers from near and far. It’s touted as 
one of the best in Texas. The event takes place on Oct. 
19-21. If interested, contact Mary Lou Bledsoe to see if 
there are any openings.

Attention: Tuesday TEE TIMES START at 9 AM on 
OCTOBER 13

Our annual Halloween Hoot is getting closer. Join in 
on Tues. Oct. 27 in your costumes ready to play some 
Ghoulish Golf and stay for lunch.

The Ace of Aces/Star of Stars play day has been 
changed to Wed. November 4th.  Winners to be 
announced. See kiosk outside of the pro-shop.

Bridge Association News
Suzanne Schoeppe

Event Winners
July 30th – Party Bridge
Special Event Hosted by 
Pat Uhls and Sally Vaughn
1st  Lee Witt
2nd  Dorothy Hendrix
3rd  Pat Criss
4th  Gail Curtain

Duplicate Bridge
1st  Sue Power and Ramona Schiraldi
2nd  Sandra Bearden Smith and Harriett Walton

August 11-Evening Party
1st  Ruth Tyner and Mary Jane Caudill
2nd  Loma Warren and Shirley Holland 

July 21-Evening Duplicate 
1st  Shirley Holland and Myrna Longenecker
2nd  David Boyle and Logan Jenkins

August 18-Evening Duplicate
1st  Myrna Longenecker and Andy Brown

July 23-Day Party
1st  Agnes Pulley
2nd  Madeleine Houze

August 6-Day Party
1st  Madeleine Houze
2nd        Suzanne Schoeppe 

August 27-Day Party
1st  Janet Carrick
2nd  Vicki Spink

Our next Special Event will be held Thursday, 
October 29, 2009 ~ Halloween Costume Optional

Hopefully after I recover from my knee surgery I’ll be 
out and about and have more news.

Dates and times to remember:
Sept. 29 General Meeting @ 1:30
Oct. 27 Halloween Hoot and General Meeting @ 1:00
Nov. 10 Turkey Shoot and Thanksgiving luncheon @ 1:00
Dec. 8 Christmas Lunch and Election of 2010 Officers @ 11:30
Thanks Lisa for making sure we were fed and 
hydrated all summer!



Hello OCC Members,
 
We made it through the summer heat and are enjoying 
some cooler temperatures down at the tennis courts!  
League play and clinic attendance is continuing to 
increase every month.  The junior program that Coach 
Joe began earlier this year has been running strong and 
I am working hard to get more junior tennis players 
out here at the creek.  We expect to have at least 30 
kids in the junior program by next spring!
 
We have one my favorite tennis mixers coming up in 
the fall, and I think it is safe to say that everyone at the 
club can participate in it....Sneaks 'n Cleats!  It will 
take place on Saturday, October 24th.  We will play 
tennis in the morning and the golf portion in the 
afternoon.  You can play both events OR just one and 
have a partner play the other.  Call the Pro-Shop to 
sign-up.
 
The new league session will begin on October 27th.  If 
you have never played in the league, I encourage you 
to come out and give it a try!  League sessions are 6 
weeks long and you play once per week on your 
chosen night.  Each night that you play you get new 
balls, three sets of tennis, and a free drink afterwards.  
League is a great way to gets some exercise, competi-
tion, and to socialize with your fellow OCC members!  
 
Here is the Fall clinic schedule:
Tuesday 10-11am:  adults $10
Tuesday 430-530pm: jrs  $10
Tuesday 6-7pm: adults $15
Thursday 10-11 am: adults $10
Thursday 430-530 pm: jrs $10
Saturday 930-1030 am: adults $15
 
See you at the courts!
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Fitness News
Dawn Mallory, Fitness Director 

Court Report
Tres Davis, Director of Tennis

And now there are three…

OCC is adding to its fitness staff.  We now have a 
personal trainer to assist Members in the evenings and 
on weekends for all those wanting to get a good 
workout in to complete your busy day at work.  You 
may have already met him at a recent dinning experi-
ence working with Rich.  Jason Barrett has joined the 
fitness staff and will be available for personal training 
sessions to help you achieve your fitness goals whenever 
you are ready.  He comes with fitness experience from a 
well respected fitness club in Austin where he 
conducted personal training sessions, taught exercise 
classes, designed new programs and performed exercise 
testing for clients.  

Schedule your PT session today and get started! (512-
383-2019)

Added classes for October: (Taught by Jason)

Monday:
Thursday:

Saturday:

OCC Boot Camp – 6:00 PM (Added Fee)
Circuit Class – 5:45 PM 
(Complimentary to Members)
OCC Boot Camp – 9:00 AM (Added Fee)

OCC Boot Camp:  Specialty Class for all fitness levels!
$25 / Month (Unlimited)
$ 8/ Class (Drop in)
2 days / week

++ First two weeks in October are complimentary…
give it a try!

Don’t’ forget OCC has Massage 
Therapy and Pilates
 
(Mat or Reformer) as an available 
service at the Club.
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Arts &Literary Club
Joan Coyle

Friday, October 9, 2009
Once again we will be privileged to have one of Austin 
Lyric Opera’s colorfully informative representatives to so 
enjoyably put us in touch with the offerings and such of 
the company’s upcoming twenty-third season.  ALO has 
achieved the position of a renowned opera company, 
presenting both comic and tragic, classic and contempo-
rary, and rare and well-known fare, all of which has 
brought together international artists and an innovative 
program selection each season for an always fresh and new 
experience.  The company’s mission has been to enrich, 
entertain, and educate the community (through pre-
performance lectures and programs).  Starting the season 
(Nov. 7, 11, 13, 15) will be Puccini’s loved opera, LA 
BOHEME, followed by Emmanuel Chabrier’s political 
satire of 1880’s Paris, THE STAR (L’ETOILE) (Jan. 30, 
Feb. 3, 5, 7) with a harmonically rich and musically 
refined score.  Engelbert Humperdinck’s HANSEL AND 
GRETAL will conclude the season (Apr. 24, 28, 30, May 
2) in a 1895 New York setting.  Don’t miss this annual 
preview of one of Austin’s foremost seasonal assets!

Friday, November 13, 2009
To refresh our appreciation of Austin’s Zachary Scott 
Theatre and whet our desire to attend what one of Austin’s 
finest intimate theatres has to offer, Jeri Spence, a member 
of Zack Scott’s education subcommittee, will join us.  The 
theatre, founded in 1932 and the oldest professional 
theatre in central Texas, has the mission to produce 
accessible professional theatre and foster education and 
development in children, teens, and adults.  For 25 years it 
has provided educational programs for young audiences at 
theatre and community venues and summer camps for 
students of all ages at its performing arts schools.  Plays 
and musicals are produced with unique theatrical vision 
that interprets a familiar work in a way that makes sense 
for our city.  Ms. Spence, originally from Houston, moved 
to Austin in 1990 as a UT student.  She has worked with 
veterans and families while being vice-president of a 
non-profit, has recently brought together a group of 
parents, business owners, and out-of-town volunteers to 
build an outdoor amphitheatre for an eastside elementary 
school, has spent 15 years in the tech industry and is in 
real estate.  She resides on Austin’s eastside with her dog, 
Dennis, and one-eyed cat, Fuego!

Our group welcomes spouses, guests, and prospective 
members.   September thru May meetings on the second 
Friday:  10 a.m. social hour; 10:30 a.m. program followed 
by optional lunch in the Demaret Grille.  Annual dues:  
$25 (individual); $30 (couple).  Please call Marion 
Komnick, 280-7099, for any further information.

Audubon Project Update
Pete League

EDUCATIONAL NOTES FOR ALL OF US….

TREE SNAGS.  
Snags are dead or downed trees in various states of 
decay.  They provide vital habitat for as many as 1200 
species of wildlife nationwide.  We can create a refuge 
for hundreds of woodland creatures by keeping snags 
on our golf course.  Also, we can create artificial snags if 
no natural ones are present.

HOW DOES WILDLIFE BENEFIT FROM SNAGS?
Different species use different parts of the snags. Nearly 
every part of the dead tree is utilized in every stage of 
decay. Hollow cavities in standing dead wood make 
excellent nests for woodpeckers, while insects in the 
bark provide a ready food source. Other animals use the 
bark, too, but for a different purpose. Bats, tree frogs 
and beetles all make their homes in the crevasses 
between the bark and the trunk. Higher branches 
become excellent look-outs from which raptors spot 
potential prey and, later, where they may safely clean 
and eat their meals.

Invertebrate communities also thrive in decaying trees. 
Mosses, lichens and fungi all grow on snags and aid in 
the return of vital nutrients to the soil through the 
nitrogen cycle. Moreover, they provide an important 
source of food for a variety of wildlife.

Decaying logs on the natural area floor help in another 
way, too. By acting as "nurse logs" for new seedlings, 
moisture-rich dead wood can help to ensure that the 
next generation of forest has a place to grow. These 
young trees in turn produce additional habitat variety 
for wildlife.

So, when you see snags on our golf course property, 
please understand why they are there.  If dead trees 
pose a safety hazard, we will surely cut them down, but 
it is not always necessary to do so.  Likewise, if you see 
parts of dead trees (or logs and brush) in our natural 
areas, it (they) are there for a sound environmental 
reason.  
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OCCLA News
Ramona Schiraldi

Board Meeting
October 7 @ 9:30 am, LLR
November 4 @9:30 am, LLR

Ladies Bunko
6:45 pm – 19th Hole
October 14, November 11
Bring 10 one dollar bills.

Evening Book Club
7:30 pm @ 19th Hole
October 28 –The Other Boleyn Girl by Philippa 
Gregory
November To Be Announced

Decorate the Club
We will decorate the Club on Monday, November 
30 beginning at 9am.  Please call Mary Jane 
Caudill at 282-6807 if you would like to help.

Mark your calendar now for the OCCLA Christ-
mas Dance on December 12.  Reservations may 
be made beginning the 10th of November for 
OCCLA members by calling Mary Jane Caudill at 
282-6807.  If you would like to choose your table, 
the seating chart will be available at the club on 
Thursday, Nov. 15 from 10:00-11:30 before the 
OCCLA luncheon, and if needed will be available 
following the luncheon until 3 p.m.  Reservations 
will open for all non-OCCLA members on Nov. 
23.  OCCLA members and their spouse or 
significant other will cost $47 (inclusive) per 
person.  Non-OCCLA members cost will be $57 
(inclusive) per person.

Artisan Showcase
Thursday, October 15, 11 am – 7 pm
Open to the Public $5 Admission to support local 
charities
Lunch and cash bar available beginning at 11am

Gifts, holiday décor, eyewear, jewelry, baby items, 
gourmet foods, shoes, bags and more will be avail-
able for purchase.  Please plan to attend and bring all 
your friends and family.

Volunteers are needed!  Call Pat Rodgers at 282-
0865.
Luncheon 
Thursday, November 19, 11:30 am, $14.95++
Lunch Menu:  House salad, Chicken roulade with 
mushroom sauce, Potato gratin, Zucchini, Carrots, 
Yellow squash medley, and Chocolate molten cake.

Nancy Gresham, Attorney General’s Office will 
present a program on “How NOT to be a Fraud 
Victim in Today’s World.

The Club does not take reservations or cancellations 
for OCCLA Luncheons.  Reservations are required 
and must be made or cancelled by 2:00 pm on 
Tuesday, November 17.  Please call Carmen Chesney 
282-3687, Marion Locke 280-6538; or Ginny 
McCandless 282-4342.  

Those who wish to be on the Permanent Reserva-
tions List, add a guest or cancel should call Gloria 
Hunter 282-6333 or Rita Romero 350-0260.  
Reservations made but not kept or cancelled will be 
charged to the member.
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