
MPWC Charities

Arts & Crafts Holiday Boutique

Monday, November 11

th

10:00am – 4:00pm

Sullivan Hall at Sacred Heart Catholic Church

7190 Highway 17 S, Fleming Island

*** Open to the Public ***

Free Admission

50+ Vendors - Food Trucks

A variety of new vendors and some of your favorites!

Bring your friends and do your Holiday Shopping!

*************

Raffle Baskets & Silent Auction

*************

Proceeds benefit the underprivileged in

Green Cove Springs and Clay County

*************

A copy of the official registration and financial information may be obtained from the division of

consumer services by calling toll-free (800-435-7352) within the state.

Registration does not imply endorsement, approval, or recommendation by the state.
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The function of Magnolia Point Living  
is to serve the entire Magnolia Point 
Golf and Country Club community. 
Priority will be given to reporting news 
and activities of neighborhood, 
community organizations and 
other news and events that 
directly affect the residents of 
the community.

Second priority will be 
given to articles of general 
interest as space permits. 
Articles and photos must be 
received by the announced 
deadline. Due to space limitation, 
all articles are subject to editing.

All editorial content for Magnolia 
Point Living must be approved by the 
appointed community liaisons. Views 
expressed in articles or other content are 
those of the writer and do not express 
the viewpoint of the editorial staff, the 
Magnolia Point Golf and Country Club, 
or the Magnolia Point Community 
Association, Inc.

Magnolia Point Living’s acceptance 
of advertising does not constitute an 

endorsement or approval of any product 
or services by the publisher, the Magnolia 
Point Golf and Country Club, or the 
Magnolia Point Community Association, 

Inc.. The publisher reserves the 
right to refuse advertising that 

does not meet the standards 
of the publication.

The publisher of 
Magnolia Point Living 
agrees to indemnify and 
hold harmless the Magnolia 

Point Golf and Country 
Club, or the Magnolia Point 

Community Association, Inc. from 
any claims asserted against or financial 
liabilities incurred by them arising from 
commercial content of this publication 
or anything contained in any advertising 
copy, including without limitation any 
claims of whatever nature asserted by 
advertisers or potential advertisers.

Magnolia Point Living is published for 
the residents of Magnolia Point Golf and 
Country Club and the Magnolia Point 
community. Magnolia Point Living is a 
product of The Florida Times-Union.

Help contribute to your neighborhood 
magazine!
Magnolia Point Living is produced for Magnolia Point 
Golf and Country Club community by residents of 
Magnolia Golf and Country Club — just like you! If 
you’d like to offer content for publication, here’s how 
to get started:

Stories: Send your articles and/or high-
resolution JPEGs to the community liaisons:
Susan Mitchell at MPWomensClub@aol.
com for general interest and women’s club 
articles and Christina Meeks at memaccts@
magnoliapointgolfclub.com for all articles related to 
the Golf Club. Articles must be placed in Microsoft 
Word attachments that are saved as “.doc” files. Do 
not place images inside Word docs. Please do not use 
the ‘e-mail’ function offered through photo software 
or web sites when sending photos.

DECEMBER 2019 Deadlines: 
Content: Monday, October 21 
Advertising: Wednesday, October 23

Living Program Manager: Joe DeSalvo
jdesalvo@jacksonville.com  
(904) 359-4366

Advertising Sales: Karen Ritchie 
kritchie@jacksonville.com  
(904) 359-4582

Delivery Inquiries: John Naughton  
jnaughton@jacksonville.com 
(904) 366-6287

submit your stories

about this newsletter

deadline. Due to space limitation, 

Inc.. The publisher reserves the 
right to refuse advertising that 

does not meet the standards 
of the publication.

Point Golf and Country 
Club, or the Magnolia Point 

Community Association, Inc. from 

and activities of neighborhood, 
community organizations and 

Inc.. The publisher reserves the 
right to refuse advertising that 

Club, or the Magnolia Point 

 Magnolia Point Living publication policy
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Magnolia Point Living Community Association News
By Gary Dake,  1st Vice President

Your board of 
directors has agreed 
to use this column 
to communicate 
matters of interest 
to members of the 
association monthly. 

Authorship is rotated among board 
members.

Do We Have the  
Sense of a Goose?
FACT:    When you see geese 

flying along in "V" formation, 

you might consider what science 

has discovered as to why they fly 

that way. As each bird flaps its 

wings, it creates uplift for the bird 

immediately following. By flying in 

"V" formation, the whole flock adds 

at least 71 percent greater flying 

range than if each bird flew on its 

own. 

Lesson #1: People who share a common 

direction and sense of community can 

get where they are going more quickly 

and easily because they are traveling on 

the trust and thrust of one another.  

In order for our community to have a 

sense of common direction for all of us 

it is necessary for us to have two way 

communication.  We listen to you and 

as we develop our goals we solicit your 

thoughts and ideas on the path you 

would like to see us follow.  That’s best 

accomplished through the website that’s 

been created by our communications 

team with Bill Nisley’s leadership. 

FACT:    Whenever a goose falls 
out of formation, it suddenly feels 
the drag and resistance of trying 
to go it alone and quickly gets back 

into formation to take advantage 
of the lifting power of the birds in 
front. 

Lesson #2: If we have as much sense as 

a goose, we will stay in formation with 

those who are headed the same way we 

are going.

There will be times when one or more 

of us will want to pursue a different 

direction.  The only thing that can be 

done at that time is to continue moving 

forward on the desires of the majority of 

the residents and hopefully the loners or 

group of loners will rejoin the flock.

FACT:    When the lead goose gets 
tired, it rotates to the back of the 
formation and another goose flies 
point. 

Lesson #3: It is sensible to take turns 

doing demanding jobs, whether with 

people or with geese flying south. 

We will be having annual Board elections 

each year to replace those whom have put 

their hearts and souls into leading the 

community, as they may well get fatigued.  

That will be our opportunity to rotate in 

new members who are of the same mind 

as the majority of us in the direction we 

are heading.

Being a Board member is a great 

responsibility and not a task easily 

accomplished.  Laziness is not in their 

vocabulary or make up, but persistence 

and follow through are.

We are fortunate to have so many 

residents that have taken up the call to 

sit on a committee to share in the overall 

efforts of managing our tasks.

FACT:    Geese honk from behind 
to encourage those up front to keep 
up their speed. 

Lesson #4: We need to be careful what 

we say when we honk from behind.

To date we have received multiple 

compliments on the energy and success, 

that has been put forth in accomplishing 

the community’s needs and that greatly 

encourages the Board to continue moving 

forward to find permanent solutions 

rather than temporary fixes.

We have also received many, many 

suggestions that have been very helpful in 

solving how best to move forward in the 

direction we all would like to go.

On a lessor scale we have also received 

criticisms that have often been 

constructive and moved us to go in an 

altered direction.

Those criticisms, that are put forth with 

caustic, derogatory and inflammatory 

verbiage, are often dismissed readily 

and can run the risk of gleaning any 

meaningful thoughts or ideas that 

perhaps could have been helpful.

FACT:    When a goose gets sick 
or is wounded by gunshot, and 
falls out of formation, two other 
geese fall out with that goose and 
follow it down to lend help and 
protection. They stay with the 
fallen goose until it is able to fly or 
until it dies, and only then do they 
launch out on their own, or with 
another formation to catch up with 
their group. 

Lesson #5: If we have the sense of a 

goose, we will stand by each other like 

that.

This is an outstanding community 

that lives by that principle.  When our 

neighbors are out of town we watch over 

their homes.  We are ready to call the 

authorities to address any dilemma that 

may occur in their absence.  We often 

care for our neighbors in times of illness 

as best we can. 



Magnolia Point Websites
Below are the websites for Magnolia Point that should be of interest to residents:
Magnolia Point Community Association  ....................................................www.MagPt.com
Magnolia Point Golf & Country Club  ............................... www.MagnoliaPointGolfClub.com
Ladies’ Golf Association  ...........................................................................www.MPLGA.org
Magnolia Point Women’s Club  ................................................................... www.MPWC.org
Magnolia Point Bridge Groups  ................................................. www.MPbridge.Weebly.com

MPCA Board of Directors 
President  ................................................. Larry Hanline
Vice President  ..............................................Gary Dake
2nd Vice President  ....................................Kevin Smith
Secretary  ....................................................... Bill Nisley
Treasurer   ................................................John Lochner
Generally, the Board meets the 2nd Monday of every 
month in The clubhouse.  Watch for emails for the meeting 
time.

MPCA Committee Chairs
Access Control .........................................Jon Bastress
Rules/Covenants (REC) ...................Joe Chao (Acting)
Communications ...................................Susan Mitchell
Landscaping/Irrigation ........................Greg Monahan

Roads/Drainage/Ponds ............................... Bart Wood
Community Liaison (CLC) ............................Gary Dake
Architecture ................................. Kevin Smith (acting)
Finance  ....................................................John Lochner
If you are interested in volunteering for any of these 
committees, contact Bette Saffran at adminmp@mylrw.
com.

MPCA Association Manager 
May Management Services, Inc.
Jan Herren .................................. Community Manager
Kim Penque ...................................................  Assistant
The Board meets the 2nd Monday of every month in the 
clubhouse, either at 1:30 or 7:00pm.

Magnolia Point Community Association (MPCA)  
Directors, Committees and Manager

Welcome 
New Members!

Clubhouse Hours
Golf Shop: Daily, 7am - 6pm
Pool: Dawn to Dusk
Dining: Mondays, Kitchen 11am to 4pm; PUB closes @ 
7pm.  PUB opens @ 11am 7 days a week: 11am - 8pm 
on Tues., Wed., Thurs. & Sunday.  PUB open until 11pm 
on Friday Night and 9pm on Saturday.  Breakfast in the 
Magnolia Dining Room (MDR) Sunday 7am - Noon.  
Happy Hour, Monday - Friday, 4 - 6pm.   
904-269-9276 x 0 for reservations & carry-out.

4

James & Barbara Adams

Deanne Leffingwell

Donna Barnett

David & Karen Deen

Allison & Randol Tumblety

Barbara & William Gould

Walter & Nathette Diggs

Roger & Deann Dockery

Karen Peterson

Kevin Perterson

Michael Stanick
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D E C E M B E R  1 4 ,  2 0 1 9   •   5 : 0 0  P M  

3 6 7 0  C L U B H O U S E  D R .  G C S ,  F L  3 2 0 4 3  

I M M E D I A T E L Y  F O L L O W I N G  

A N N U A L  G O L F  C A R T  P A R A D E  

BUFFET MENU 
 Soup: Chicken Corn Chowder & Tomato Basil 

with Bread Sticks 
Salads: Mixed Green Salad & Caesar Salad 

Dessert: Holiday Cookies 
Drinks: Hot Chocolate & Apple Cider 

Pricing:  
Adults: $12++ 
Kids 4-12 yrs: $7++ 
Kids 0-3: Free

Reservations 
Recommended: 

904-269-9276 X:0
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Luminary Golf Cart Parade
December 14th 4:00pm to 8:30pm 

Magnolia Point invites our 
 "Community of Unity" to the clubhouse for our 

annual golf cart parade!

TIMELINE: 
4-5 PM- ALL CARTS AND DRIVERS 

GATHER AT CLUB TO RECEIVE CART 
NUMBER AND LINE UP 

6:00 PM - VOTERS COME TO THE PUB 
TO CAST VOTES 

6:15 PM - START OF PARADE 
6:45 PM - CARTS RETURN TO 

CLUBHOUSE/ FINAL VOTES ARE CAST 
AND TALLIED 

7:15PM - WINNERS ARE ANNOUNCED 
FOR PRIZES
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For more information: 
904-269-9276 X:4 

3670 Clubhouse Drive GCS, FL 32043 
www.MagnoliaPointGolfClub.com

SANTA WILL 
BE HERE!!!



6

By Susan Mitchell
In September, Magnolia Point’s Bridge 

Club members gathered to celebrate the 90th 
birthday of one of their players, Sue Ann 
Reid, born September 17, 1929.   Wow, that 
was the year of the Wall Street crash and the 
start of the Great Depression.

Sue Ann is a native, born in Jacksonville to 
Walter and Lillian Weinberg.  She attended 
local schools and graduated from Landon 
High School.  She then went to Florida 
State University, the first year it was a co-ed 
school.

Sue Ann was married to her husband 
Bobby Reid for 59 years until his passing 
in January 2010.  They had two children - 
Gordon, who passed away in 2016, and Cindy 
Bates, with whom she lives along with her 
son-in-law George Bates here in Magnolia 
Point.

When she was growing up, Sue Ann’s 
mother played social bridge weekly for as 
long as anyone can remember and she taught 
her daughter how to play. Sue Ann and her 
husband played bridge with friends on a 
weekly basis until they moved to Augusta, 
GA.  When they moved back to Jacksonville 
in 1990, they played bridge in a converted 

house located at San Pablo and Beach 
Boulevard.  The fire marshal would have to 
monitor the place regularly to make sure 
that they were behaving, those crazy bridge 
players.

Sue Ann continued to play there until she 
moved with her daughter to The Ravines. 
At that time, she started to play at the 
Episcopal Church in Orange Park as well as 
the Lakeshore Women’s Club.  Unfortunately, 
both of these locations needed their spaces 
back and the bridge group migrated around 
town until settling in at the Masonic Lodge 
and Moosehaven on Collins Road.

The Carters ran the club at the 
Masonic Lodge and this is where they 
played duplicate.  At this location, they 
used “bidding boxes” as there was no 
vocal bidding.  The player pulled out the 
appropriate card and this left no questions as 
to what was being bid. The Carters ran a very 
friendly, but professional group.

In May of 2018, the family moved to 
Magnolia Point and Sue Ann became active 
in the duplicate, social and women’s bridge 
groups.  She has enjoyed meeting new people, 
neighbors, etc. and appreciates the way 
everyone has welcomed her into their groups.

 In addition to bridge, she is a lover of 
all animals.  She is an avid reader and 
works the daily WSJ crossword.  While not 
a wine connoisseur by any stretch of the 
imagination, she does enjoy her nightly 
glass of Moscato or Riesling!  Oh, and did we 
mention she loves chocolate?

Also, a big thank you to Cindy and George 
Bates for the wonderful birthday party and to 
Chef Meeks and the staff at Magnolia Point 
for the delicious food and great service.

Bridge Player Turns 90
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George Bates, Sue Ann, 
Cindy Bates

Sue Ann and  
brother Bobo

Bridge players  
toasting Sue Ann

Magnolia Point’s  
party display

Sue Ann enjoying her 
birthday sundae
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♥♠♦♣
Magnolia Point Contract Bridge Club
Social Bridge, Thurs., September 5
1. Susan & Dick Titus
2.  Jon Bastress & Joe Thill
3.  Joanne & Tom Montzka
4.  Roy & Leslie Gulick

Duplicate Bridge, Thurs., September 12
1.  Jola Greiner & Iris McDivitt
2(t).  Kim Belcher & Evie Womack
2(t).  Tom & Joanne Montzka
4(t).  Duncan Hamner & Ed Szymanski
4(t).  John Brown & Joe Ezzell

Social Bridge, Thurs., September 19
1.  Russ Pence & Duncan Hamner
2.  Joanne & Tom Montzka
3.  Jim Cardozo & Joe Thill
4.  Roy & Leslie Gulick

Duplicate Bridge, Thurs., September 26
1.  Joanne & Tom Montzka
2.  John Brown & Joe Ezzell 
3.  Kim Belcher & Evie Womack

Ladies Monthly Bridge,  
Thursday, September 27
1(t).  Joanne Montzka
1(t).  Diane Dangremond
3.  Gloria Lucas
4.  Caryl Marshall

Interested in Playing  
Bridge with Us?  
Social: Joanne Montzka  (TAMontzka@aol.com);  
Duplicate: Roy Gulick (RoyGulick@aol.com) 
Ladies: Barbara Barclay (brbarclay@comast.net)
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MAGNOLIA POINT GOLF & COUNTRY CLUB 

November 2019 

Calendar information is subject to change without notice.  Please call ahead: 269-9276 x 0. 
Please visit our website, www.magnoliapointgolfclub.com or follow us on 

Facebook: Magnolia Point Golf and Country Club, Twitter: @golf_MagPoint and Instagram: @MagnoliaPointGolfClub. 

SUN MON TUES WED THURS FRI SAT

Clubhouse Hours 
Golf Shop: Daily, 7am - 5pm 
Pool: Dawn to Dusk 
Dining: Mondays, Kitchen 11am- 4pm; PUB closes @ 7pm.  PUB open 7 days a week: 11am - 8pm on Tues., 
Wed, Thurs. with Friday 11am-11pm, Saturday 11am-9pm & Sunday11am-7pm. Breakfast in the Magnolia 
Dining Room (MDR)  Sunday 7am - Noon.  Happy Hour, Monday - Friday, 4 - 6pm.  
 904-269-9276 x 0 for reservations & carry-out 

1 

PUB 11am - 11pm 

Lunch 11am - 5pm 

Happy Hour 4 - 6p 
Dinner 5pm -9pm 
Dinner in the MDR 
5pm -9pm 

Live Music! 
Mark Evans 
6:30p - 10pm

2 

PUB  
Kids Eat 
Free 
5pm-9pm 

PUB 
11am - 9pm 

3 

MDR 
Breakfast 
7am - Noon 

PUB 
11am - 7pm 

 

4 
PUB 
11am - 7pm 
Kitchen  
11am - 4pm 
Happy Hour 
4pm - 6pm 
Martini Monday 
5pm- 7pm 
HOA Meeting 
1:30pm

5 

PUB 11am - 8pm 

Happy Hour  
4 - 6p 

Pasta Night 
5pm- 8pm 

6 

Hand & Foot 9:30am 

PUB 11am - 8pm 

Happy Hour   
4pm - 6pm 

Wine Down Wednesday  
Dinner in the PUB 
5pm -8pm

7 

PUB 
11am - 8pm 

Happy Hour   
4pm - 6pm 
Theme Night 
Dinner  
5pm -8pm 

Bridge 3pm

8 

PUB 11am - 11pm 

Lunch 11am - 5pm 

Happy Hour 4 - 6p 
Dinner 5pm -9pm 

Dinner in the MDR 
5pm -9pm 

Live Music! 
Red Fish Rich 
6:30p - 10pm

9 

PUB  
Kids Eat 
Free 
5pm-9pm 

PUB 
11am - 9pm 

10 
MDR 
Breakfast 
7am - Noon 

PUB 
11am - 7pm 

 Veterans Golf/
Tennis 
Tournaments

11 
PUB 
11am - 7pm 
Kitchen  
11am - 4pm 
Veterans Day 
Specials 
Happy Hour 
4pm - 6pm 
Martini Monday 
5pm- 7pm

12 

PUB 11am - 8pm 

Happy Hour  
4 - 6p 

Pasta Night 
5pm- 8pm 

13 

PUB 11am - 8pm 

Happy Hour   
4pm - 6pm 

MP Women's Club 
(MPWC) 3:30p - 5p 

Wine Down Wednesday  
Dinner in the PUB 
5pm -8pm

14 

PUB 
11am - 8pm 

Happy Hour   
4pm - 6pm 

Bridge 3pm

15 

PUB 11am - 11pm 

Lunch 11am - 5pm 

Happy Hour 4 - 6p 
Dinner 5pm -9pm 

Dinner in the MDR 
5pm -9pm 

Live Music! 
Tier Two 
6:30p - 10pm

16 

PUB 
Kids Eat 
Free 
5pm-9pm 

PUB 
11am - 9pm 

17 

MDR 
Breakfast 
7am - Noon 

PUB 
11am - 7pm 

18 

PUB 
11am - 7pm 

Kitchen 
11am - 4pm 
Happy Hour 
4pm - 6pm 
Martini Monday & 
Food Truck Frenzy 
5pm-8:30pm

19 

PUB 11am - 8pm 

Happy Hour  
4 - 6p 

Pasta Night 
5pm- 8pm 

20 

PUB 11am - 8pm 

Happy Hour   
4pm - 6pm 

Wine Down Wednesday  
Dinner in the PUB 
5pm -8pm

21 
PUB 
11am - 8pm 

Happy Hour   
4pm - 6pm 

Theme Night 
Dinner  
5pm -8pm 

Bridge 3pm

22 Ladies Bridge 
9:30am 
PUB 11am - 11pm 

Lunch 11am - 5pm 

Happy Hour 4 - 6p 
Dinner 5pm -9pm 
Dinner in the MDR 
5pm -9pm 

Live Music! 
Shane Myers 
6:30pm - 10pm

23 

PUB 
Kids Eat 
Free 
5pm-9pm 

PUB 
11am - 9pm 

24 

MDR 
Breakfast 
7am - Noon 

PUB 
11am - 7pm 

25 

PUB 
11am - 7pm 

Kitchen  
11am - 4pm 

Happy Hour 
4pm - 6pm 

Martini Monday 
5pm- 7pm 

26 

PUB 11am - 8pm 

Happy Hour  
4 - 6p 

Pasta Night 
5pm- 8pm 

27 

PUB 11am - 8pm 

Happy Hour   
4pm - 6pm  

Wine Down Wednesday  
Dinner in the PUB 
5pm -8pm  

Trivia  7pm - 9pm 
Magnolia Motor Club 
6:30pm

28 

PUB 
11am - 8pm 

Happy Hour   
4pm - 6pm 

Thanksgiving 
11:30am 
Seating 
1:30pm  
Seating 

29 

PUB 11am - 11pm 

Lunch 11am - 5pm 

Happy Hour 4 - 6p 
Dinner 5pm -9pm 

Dinner in the MDR 
5pm -9pm 

Live Music! 
Peacock Mustard 
6:30p - 10pm

30 

PUB  
Kids Eat 
Free 
5pm-9pm 

PUB 
11am - 9pm 

MAGNOLIA POINT GOLF & COUNTRY CLUB 

November 2019 

Calendar information is subject to change without notice.  Please call ahead: 269-9276 x 0. 
Please visit our website, www.magnoliapointgolfclub.com or follow us on 

Facebook: Magnolia Point Golf and Country Club, Twitter: @golf_MagPoint and Instagram: @MagnoliaPointGolfClub. 

SUN MON TUES WED THURS FRI SAT

Clubhouse Hours 
Golf Shop: Daily, 7am - 5pm 
Pool: Dawn to Dusk 
Dining: Mondays, Kitchen 11am- 4pm; PUB closes @ 7pm.  PUB open 7 days a week: 11am - 8pm on Tues., 
Wed, Thurs. with Friday 11am-11pm, Saturday 11am-9pm & Sunday11am-7pm. Breakfast in the Magnolia 
Dining Room (MDR)  Sunday 7am - Noon.  Happy Hour, Monday - Friday, 4 - 6pm.  
 904-269-9276 x 0 for reservations & carry-out 

1 

PUB 11am - 11pm 

Lunch 11am - 5pm 

Happy Hour 4 - 6p 
Dinner 5pm -9pm 
Dinner in the MDR 
5pm -9pm 

Live Music! 
Mark Evans 
6:30p - 10pm

2 

PUB  
Kids Eat 
Free 
5pm-9pm 

PUB 
11am - 9pm 

3 

MDR 
Breakfast 
7am - Noon 

PUB 
11am - 7pm 

 

4 
PUB 
11am - 7pm 
Kitchen  
11am - 4pm 
Happy Hour 
4pm - 6pm 
Martini Monday 
5pm- 7pm 
HOA Meeting 
1:30pm

5 

PUB 11am - 8pm 

Happy Hour  
4 - 6p 

Pasta Night 
5pm- 8pm 

6 

Hand & Foot 9:30am 

PUB 11am - 8pm 

Happy Hour   
4pm - 6pm 

Wine Down Wednesday  
Dinner in the PUB 
5pm -8pm

7 

PUB 
11am - 8pm 

Happy Hour   
4pm - 6pm 
Theme Night 
Dinner  
5pm -8pm 

Bridge 3pm

8 

PUB 11am - 11pm 

Lunch 11am - 5pm 

Happy Hour 4 - 6p 
Dinner 5pm -9pm 

Dinner in the MDR 
5pm -9pm 

Live Music! 
Red Fish Rich 
6:30p - 10pm

9 

PUB  
Kids Eat 
Free 
5pm-9pm 

PUB 
11am - 9pm 

10 
MDR 
Breakfast 
7am - Noon 

PUB 
11am - 7pm 

 Veterans Golf/
Tennis 
Tournaments

11 
PUB 
11am - 7pm 
Kitchen  
11am - 4pm 
Veterans Day 
Specials 
Happy Hour 
4pm - 6pm 
Martini Monday 
5pm- 7pm

12 

PUB 11am - 8pm 

Happy Hour  
4 - 6p 

Pasta Night 
5pm- 8pm 

13 

PUB 11am - 8pm 

Happy Hour   
4pm - 6pm 

MP Women's Club 
(MPWC) 3:30p - 5p 

Wine Down Wednesday  
Dinner in the PUB 
5pm -8pm

14 

PUB 
11am - 8pm 

Happy Hour   
4pm - 6pm 

Bridge 3pm

15 

PUB 11am - 11pm 

Lunch 11am - 5pm 

Happy Hour 4 - 6p 
Dinner 5pm -9pm 

Dinner in the MDR 
5pm -9pm 

Live Music! 
Tier Two 
6:30p - 10pm

16 

PUB 
Kids Eat 
Free 
5pm-9pm 

PUB 
11am - 9pm 

17 

MDR 
Breakfast 
7am - Noon 

PUB 
11am - 7pm 

18 

PUB 
11am - 7pm 

Kitchen 
11am - 4pm 
Happy Hour 
4pm - 6pm 
Martini Monday & 
Food Truck Frenzy 
5pm-8:30pm

19 

PUB 11am - 8pm 

Happy Hour  
4 - 6p 

Pasta Night 
5pm- 8pm 

20 

PUB 11am - 8pm 

Happy Hour   
4pm - 6pm 

Wine Down Wednesday  
Dinner in the PUB 
5pm -8pm

21 
PUB 
11am - 8pm 

Happy Hour   
4pm - 6pm 

Theme Night 
Dinner  
5pm -8pm 

Bridge 3pm

22 Ladies Bridge 
9:30am 
PUB 11am - 11pm 

Lunch 11am - 5pm 

Happy Hour 4 - 6p 
Dinner 5pm -9pm 
Dinner in the MDR 
5pm -9pm 

Live Music! 
Shane Myers 
6:30pm - 10pm

23 

PUB 
Kids Eat 
Free 
5pm-9pm 

PUB 
11am - 9pm 

24 

MDR 
Breakfast 
7am - Noon 

PUB 
11am - 7pm 

25 

PUB 
11am - 7pm 

Kitchen  
11am - 4pm 

Happy Hour 
4pm - 6pm 

Martini Monday 
5pm- 7pm 

26 

PUB 11am - 8pm 

Happy Hour  
4 - 6p 

Pasta Night 
5pm- 8pm 

27 

PUB 11am - 8pm 

Happy Hour   
4pm - 6pm  

Wine Down Wednesday  
Dinner in the PUB 
5pm -8pm  

Trivia  7pm - 9pm 
Magnolia Motor Club 
6:30pm

28 

PUB 
11am - 8pm 

Happy Hour   
4pm - 6pm 

Thanksgiving 
11:30am 
Seating 
1:30pm  
Seating 

29 

PUB 11am - 11pm 

Lunch 11am - 5pm 

Happy Hour 4 - 6p 
Dinner 5pm -9pm 

Dinner in the MDR 
5pm -9pm 

Live Music! 
Peacock Mustard 
6:30p - 10pm

30 

PUB  
Kids Eat 
Free 
5pm-9pm 

PUB 
11am - 9pm 
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Almost every Floridian knows a 
Guardian ad Litem volunteer. After all, 
there are more than 10,000 of us state-
wide. And we’re everywhere, including 
the Legislature, county commissions, civ-
ic groups, houses of worship, non-profits, 
schools – and most of all, in dependen-
cy courtrooms, acting as the voice for 
abused, abandoned and neglected chil-
dren.

We believe every child belongs in a 
safe, loving and permanent home.

When a child is removed from his or 
her home for safety reasons, it is by order 
of a dependency judge. As the child’s 
representative, the Guardian ad Litem 
volunteer becomes the expert on the 
child, the judge’s eyes and ears, reading 
files, visiting homes and meeting with 
caregivers. 

Last year our Program represented 
39,792 children and donated more than 
340,000 hours of service.

The Guardian ad Litem volunteer does 

not work alone, but as part of a three-per-
son team with a Child Advocate Manager, 
who finds needed services and guides the 
volunteer, and an attorney who fights for 
the child’s best interests in court. 

Abused and neglected children may 
need many services, so Guardian ad 
Litem must be on the team planning for 
them, alongside the Department of Chil-
dren and Families, the parents, and the 
children who are old enough and want to 
be there. 

But Guardian ad Litem volunteers are 
so much more. They are often the only 
caring, competent adult in a child’s life. 
This relationship is critically important to 
a child who has been traumatized – and 

children in the dependency system are 
traumatized by definition. Their volunteer 
advocates often become their role models, 
trusted friends and lifelong mentors.

A child with an advocate will spend 
less time in out-of-home care, get reuni-
fied with his or her family or adopted 
sooner, and have better educational out-
comes. And a Guardian ad Litem is often 
the child’s link to the community and to 
his or her adult life.

WE need people like you to build 
stronger and more resilient children, 
families and communities throughout the 
state of Florida.

The 4th Circuit consists of Clay, Du-
val, and Nassau Counties. Our Clay office 
is located in the Clay County Courthouse 
in Green Cove Springs. 

For more information, call 
904.255.8440 or email:  info@GALFirst-
Coast.org.

Guardian ad Litem Volunteers Change Lives
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By Chef Michael Meeks

Thanksgiving is wonderfully full of tradi-
tions, with favorite recipes, rituals, and loved 
ones all around us. We look forward to these 
familiar ingredients to our celebrations, but 
sometimes they might become so familiar that 
we may not be able to recognize and appreci-
ate them as fully as we could. Thanksgiving is 
upon us, as is the task of cooking the quintes-
sential Thanksgiving turkey. 

Since President Abraham Lincoln declared 
Thanksgiving a national holiday in 1863, 
turkey has gained traction throughout the last 
two centuries as the most popular meal for the 
annual Thanksgiving Day feast. And, that day 
is right around the corner. For those who are 
responsible for the turkey, you have around 
48-hours to get the food list finalized, bought, 
prepped, and prepared for this Thursday!

This year are you looking to impress your 
guests with a different way to cook the turkey, 
but not sure what all your options are? Should 
you go the traditional route and roast in the 
oven? Or maybe do a slow roast with all the 
vegetables and stuffing in a cooker? What 
about a smoked turkey? Deep fried? How to 
choose?! We’ve prepared a list of our favorite 
five ways to cook a turkey. So be adventur-
ous, try something new this Thanksgiving

1. Smoking A Turkey
First things first, if you own a smoker grill 

than you know how tender and juicy the meat 
can come out. Rest assured that your smoked 
Thanksgiving Day turkey will be no different. 
It will have that one-of-a-kind smoked smell 
and flavor, accompanied by juicy and tender 
meat that falls right off the bone. When smok-
ing a turkey, it’s good to plan 30 minutes per 
pound, with a cooking temp around 240-250 
degrees. Remember to baste your smoked tur-
key every 1-2 hours to ensure a good smoked 
char coats the skin.  If you’re a fan of dark 
meat, smoking your turkey may be the right 
move for you.

2. Electric Roaster Oven Turkey
If you aren’t the host this season, but still 

required to bring the main meal, an electric 
roaster over is a great option. Make sure to 
look up a few different ways this can be done, 
but we’d recommended not to add water in 
the roaster oven, as it will create steam and 
may steam-burn the turkey. But we do suggest 
cutting up some potatoes, grabbing some 
vegetables such as carrots, celery and onions 
to line the bottom. When the turkey is done, 
and the internal meat measures a minimum of 
180 degrees, your roaster oven cooked turkey 
should be very moist and juicy, but less brown 

than a traditional oven roasted turkey. Don’t 
let the color fool you, use the temperature 
gauge to confirm the meat is fully cooked.

3. Deep-Fried Turkey
If you have a deep fryer, we’re going to 

assume you know how to properly set it up 
and use it. Before you decide to deep fry a 
turkey, PLEASE make sure your turkey is 
completely thawed out. We don’t need to 
talk about all the horror stories of what can 
happen if it’s still frozen (if you don’t know 
what happens when trying to deep fry a 
frozen turkey, just Google it). But to get back 
on track, we suggest using Peanut Oil to fry 
your turkey. It will add more flavor than other 
cooking oils. You’ll want to heat your stock-
pot or fryer to 350 degrees before lowering 
the turkey CAREFULLY into the pot without 
splashing burning oil everywhere. Make sure 
it’s completely submerged in the oil. Then, 
allow 3-4 minutes per pound of your turkey 
to be fully cooked. So, a 15 lb. turkey should 
take just under an hour to fully cook. Make 
sure to check the internal temperature of the 
bird to ensure it’s fully cooked.

4. Grilled Turkey
You may be good on the grill, but are you 

a true grill master? Maybe this is the year 
your skills are put to the test and shoot for 
a nicely charred turkey this Thanksgiving. 
There are a few primary ways to do this, some 
suggest cutting the bird down the back and 
placing it on the grill breast up, while others 
prefer to leave it whole and turn it through-
out the cooking process. The grill can bring 
out some amazing flavors in a turkey, but 
also poses a threat of over cooking and over 
charring the skin. If you have any doubt in 
your grilling skills, have a backup plan or put 
another turkey in the oven for those who like 
a more soft and tender cooked meat.

5. Traditional Oven Baked Turkey
Our final option is all about tradition. 

Many still are accustomed to the oven-baked 
turkey. This may be the old school way, 
but we think we’ve saved the best for last! 
Start by getting an oven safe pan, butter up 
and season your bird exactly how you want 
it, then stick that plump birdy in the oven. 
Depending on the level of brown you want 
for the skin, we suggest making an aluminum 
foil tent to enclose the turkey in the pan. 
Taking this approach also makes the turkey 
cook faster by locking in heat from the turkey. 
Once it hits 180 degrees and is fully cooked 
to your liking, you can take off the aluminum 
foil for the last 30 minutes to allow the skin to 
darken..

All turkey cooking options within this post 
can be dangerous if not executed properly. 
Please make sure that you carefully read all 
instructions prior to using any equipment and 
find multiple resources for recipes and ways 
to cook your meal. I Do Not suggest that you 
put your stuffing inside of your turkey for 
baking. It is hard to gauge the temperature for 
your stuffing and may not cook thoroughly 
opening up the possibility to food poisoning. 
Instead, use your extra turkey parts and vege-
tables to make a nice stock for your stuffing. 
We want you and your family to be safe on 
Thanksgiving – Please stay alert when cook-
ing. Regardless of which way you select to 
cook your Thanksgiving Day feast this year, 
at Magnolia Point Golf & Country Club we 
wish you and your family an amazing day 
filled with friends, family, and gratitude.

Dutch Apple Stuffing
1 lb. sausage (link)
1 c. diced bacon
1 lg. onion, chopped
1 c. celery, chopped
1/2 lb. mushrooms, sliced
2 apples, cored, sliced and diced
1 c. chopped parsley
1 tsp. each sage and thyme
1 loaf firm white bread, dried and cut in cubes
2 c. Turkey (or Chicken) broth
Salt and pepper to taste

In large skillet, fry sausage and bacon 
until crisp. Remove sausage and cut into 1 
inch pieces. Replace in skillet and add onion, 
celery, mushrooms, apples, parsley and herbs. 
Saute for 5 minutes. Stir in bread cubes and  
broth. Season to taste with salt and pepper. 
Cool. Place in preferred baking dish and heat 
before serving.

Being Thankful for Turkey
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By Susan Mitchell

November 13th - Next General Meeting 
Our next meeting date is Wednesday, November 13th in the 

Crystal Dining Room at 3:30pm.  Our speaker will be Anna 
Zirbel, the Executive Director at the Thrasher-Horne Center, 
with information on its upcoming events.

The 12th Annual Boutique is November 11th! 
We are filling Sullivan Hall 

with vendors.  Requests for 
goods and donations from 
businesses are coming in, but 
we can use more, particularly 
from local businesses. So 
please, solicit from those you 
patronize.  The raffles and 
silent auction depend on the above and on contributions from 
you, our members.

DONATION STATIONS are open and you can drop them 
off at the homes of Jola Greiner, Susan Mitchell, Susan 
Hanline, Kim Belcher and Nancy Zavislak.  Bins are on 
their front porches.  We need gift items, baskets and ribbon 
for big, beautiful bows.  Any wine and liquor donations are 
appreciated.

Invite everyone you know to attend on the 11th.  We have 
lots of new vendors, returning friends and food trucks.  We 
are still looking for volunteers to help with the Sunday set-up 
and Monday event.  Contact Kim Belcher to see where your help is 
needed. 

Upcoming Social Events
Wed., Dec. 11 - Annual Holiday Luncheon & Gift Exchange at 
the GCS Senior Center.

Welcome New Members 
Barbara Adams  Brenda Frey

Barbara Phelps  Judy Visco

New Badges
The Club is updating its 

member badges.  Members 

will receive their badges 

when they check in at a 

meeting.

Hand & Foot Card Game
Hand & Foot is played on the first Wednesday of every month. 

If you want to play, look for the email to sign up that comes out 

the week before play. The cost is $2.00 for prize money. Players 

should arrive at the clubhouse by 9:45am. Play starts at 10am 

and lunch follows the card game.  Last month, the game was 

cancelled due to Hurricane Dorian.

Interested in Joining? 
If you are interested in joining the women’s club, contact our 

Membership Chairman Marguerite Martin at 699-3923. Our 

membership application is on our website at www.mpwc.org, 

under “Info/Forms.” In order to join, you must be a resident of 

Magnolia Point, own property or be a member of the country 

club.

Dues are $25.00 annually for new members and you receive 

a directory, binder, badge and lanyard. The benefits of 

membership include having fun, learning new things, meeting 

your neighbors and supporting worthwhile projects.

Magnolia Point Women’s Club Update
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Dinner for the Clay High JV Football Team 
A big thank you to Sandy and Bob Hricik for purchasing, preparing and delivering dinner for the Clay High JV football team 
and the coaching staff.  Sandy and Bob made a “potato bar” that included stuffed potatoes with all the toppings and bbq pork, 
rolls, salad and brownies.  Guess what – there were no leftovers.  The boys thoroughly enjoyed their dinner.

New Member Badge

Left:  Clay High JV Football Team
Above:  Football team and Sandy & Bob Hricik
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By Cindy Triay

The official season for Special Olympics 
golf ended last month and while 
exhausted, we are  very happy with the 
outcome. Most people in our community 
do not realize what was accomplished 
this year at Magnolia Point Golf and 
Country Club.

Special Olympics golf has been in 
existence for about ten years and has gone 
through many growing pains. When we 
lost our practice course, we approached 
Trevor and Deneen Rothfels about using 
Magnolia Point. Without hesitation, 
they donated the use of the facilities every 
Monday evening since the beginning 
of March. Last year as I watched a once 
flourishing program begin to flounder, I 
agreed to become a certified golf coach. I 
attended the required classes with only one 
problem, I do not play golf.

Enter Bob Barclay. He offered to get a 
few of his golf buddies to help and boy did 
he deliver. In February, I held a volunteer 
meeting and it was overwhelming how 
many residents showed up. We want to 
thank these amazing people who gave so 
many hours to make our program one of the 
best in Clay County, including: Bob Barclay, 
Bob Gove, Gary Dake, Teresa Barrett, Cindy 
Bates, Larry Hanline, Bobbe Marion, Don 
Miller and Mitch Timberlake from MP; and 
James “Bo” McKay from St. John’s County; 
Sarah Theus and KC Francis, Fleming HS 
golf team; and Stephanie Triay. We started 
with about 20 athletes, some who had never 
played golf before.  Bob Barclay put the call 
out to the community for golf clubs and 
bags. Thanks go to Brad Lucas, Ed Poucher 
and Bob Barclay who donated clubs and 
bags. A special thanks to Marcus Lewis from 
the Pro Shop who donated five full sets of 
clubs and bags.

We started the season in March with each 
golfer being fitted with clubs and a bag. 
Some golfers had outgrown their clubs and 
the “Bobs” fixed that. Each week, we set the 
course to specifications and Mike Trinley 
helped us with the driving range where the 
Pro Shop provided range balls. We divided 
our golfers by three and rotated to each 
station with two volunteers at each skill. 
Gary Dake partnered with one of our 9-hole 
golfers and even represented our club at 
Area and State games. More on that later.

I am sure there was some apprehension 
when these volunteers stepped up if they 
had not been around “special athletes” 
before. I must say, if there was...it was short 

lived. I am not sure who 
got more out of our “long” 
season - the athletes or the 
volunteers. It was so much 
fun to watch them joke 
around each week. Monday 
became a very “special” 
night at Magnolia Point.

Our program had much 
success this year. We had 
not qualified a new athlete 
to go on the course in the 
last 4 or 5 years. This year 
five athletes qualified, four 
of whom had never golfed 
before.

In June, the County 
games were held where 
each athlete competes 
and is scored on six golf 
skills. The golfers also 
compete on the course. In 
July, the team traveled to 
Hidden Hills for the Area 
games. Those receiving 
gold medals were eligible 
for State games.  We had 
the best success ever with 
seven of our athletes receiving gold medals. 
For the State competition, we are allowed 
to send four athletes – two for skills and two 
course golfers.

We recently traveled to Walt Disney 
World for the State Games. There were 274 
athletes from around the state competing. 
After two days of competition Gary Dake 
and his golfer received a Silver medal. Ryan 
Thomas, our only 18-hole golfer received 
a gold medal. We are proudest of our two 
skills golfers who had never been on the 
course before - each received a gold medal. 
We wish each of our volunteers could have 

been there when Bob Goldberg and Jordan 
Hailey stepped up on the podium to receive 
their medals. The smiles on those faces were 
priceless.

It has been said before that we live in 
a very special place ... Special Olympics 
Golf speaks volumes to just how special 
Magnolia Point is. Thank you does not 
come close enough to these amazing people 
who stepped up. Anyone interested in 
volunteering with Special Olympics golf 
next year, we start again in February 2020. 
If you are interested, please call Cindy Triay 
284-2660.

Magnolia Point Steps Up For Special Olympics

Back:  Bob Barclay, Bob Gove, Ryan Thomas, Jordan 
Haley. Front:  Spencer Renda, Jeremy Pena, Cindy Bates, 
Danielle Catlett, Erika Siler, Jacob Brock, Scotty Triay, 
Bobbe Marion, Cindy Triay

Coaches Bob Barclay, Cindy Bates, Bob Gove, Bobbe 
Marion, Dan Thomas, Cindy Triay

1st Place at State - Jordan Hailey - the smile says it all!!!

Bob Goldberg with 1st 
Place at State
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Ladies Nine Hole Golf League 
By Sandy Waldrup

We had a slow start to our season thanks to 
Hurricane Dorian! While we were very blessed 
it blew over our area, it still caused some angst 
in golf schedules.

September 12
Our scheduled game was to be Fox Trot, 

a combination of individual play and team 
scoring.  We had a small roster, so we played 
our individual net game.  The winners were:

Flight 1
1st Place - Leslie Gulick

T-2nd Place - Marsha Parker

T-2nd Place - Sandy Waldrup

T-2nd Place - Debbie Brown

Flight 2 
1st Place -  Janine O'Connor

2nd Place - Susan Mitchell

September 19, 2019 
The forecast promised to be cooler and it 

was, somewhat. The scheduled game was Cha 
Cha Cha, another combination of individual 
play and team scoring.  It was good to see 
more players join us. It was a very close match 
and the winning team only won by one point. 
Taunya Vise, on her first day of play this 
season, had a chip-in on Hole 14.  The chip-in 
pot had carried over from last week and she 

took home $8.
1st Place - Phyllis Boyd, Marian Zanetti, 

Debbie Brown, Taunya Vise. 
October and November will see most of our 

members returning. Team play will be geared 
towards the Halloween and Thanksgiving 
holidays. 

We have had fun interpreting the new USGA 
rule changes and how they affect our group. 
One of the rules that players have consistently 
been taking advantage of is leaving the flag in 
the hole while putting. It remains to be seen, 
though, whether it speeds up play.

Membership
If you are interested in joining our group, 

contact Susan Mitchell at 529-7215 or the 

Pro Shop. A golf membership is not rquired, 
but you must have a handicap.  You need ten 
9-hole rounds to establish a handicap.

Sept 19-ChaChaCha
Marian Zanetti, Debbie Brown, Phyllis Boyd, Taunya Vise

Sept 12-Individual Net
Leslie Gulick, Janine O’Conner
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Ladies 18 Hole Golf League
By Joanne Montzka

August 22 Clay Cup
We had seven players on our team at Fleming Island: Shirley Orvosh, 
Jeanne Gorman, Penny Lynn, Joanne Montzka, Teresa Barrett, Cherle 
Humphrey and Marsha Fields. The format was Stableford points with 
the best 4 scores of the team used. We scored only 135 points which put 
us in 3rd place behind Eagle Harbor and Eagle Landing. Our next match 
is at Eagle Landing on Sept. 26.

August 26 Pro Ladies Day
The final event of the summer team play season was a day when all the 
clubs came together with their club professional and three club ladies. 
Mike Trinley played with Teresa Barrett, Marsha Fields and Cherle 
Humphrey. Two best net balls of the team were used.

September 5
Our new season started with Hurricane Dorian cancelling our playday. 

September 12 
Our official starting tournament of the season was a Shamble followed 
by lunch and our meeting. Shamble format – all 4 players drive, best 
drive is chosen, and everyone plays her own ball from there into the 
hole. Best 2 net scores of the team are recorded.

1st Place (125) Shirley Orvosh, Cherle Humphrey, Penny Lynn and 
Bonnie Burkhart

2nd Place (129) Teresa Barrett, Joanne Montzka, and Sue Tucker

September 19 
Today was our 1st monthly Stableford Tournament of the new season.  

1st Place: (124 pts) Connie Manning, Erin Love, Carolyn Harper, Joanne 
Montzka

2nd Place: (121 pts) Teresa Barrett, Penny Lynn, Ann Burden, Barbara 
Shinn (BD)

We again have two teams for our yearlong Stableford Tournament – the 
Red Team and the Blue.

Red - Top 4 scorers (140) - Jeanne Gorman, sub Penny Lynn 36, Barbara 

Shinn and Sue Tucker 34 each.

Blue – Top 4 scorers (131) - Connie Manning 35, Cherle Humphrey 33, 
Teresa Barrett 32, Joanne Montzka 31.

If you wish to know more about our group, go to www.MPLGA.org. We 
have pictures, weekly results, and much more.

August 22  – Clay Cup
S. Orvosh, J. Gorman, P. Lynn, J. Montzka, T. Barrett, C. Humphrey, 
M. Fields

August 26 – Pro Ladies Day
Teresa Barrett, Marsha Fields, Mike Trinley, Cherle Humphrey
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September 12 – Shamble
S. Orvosh, C. Humphrey, P. Lynn, B. Burkhart

September 19 – Stableford
C Manning, E. Love, C. Harper, J. Montzka
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     Wow, we have many great things going 
on, with very busy courts. Our women’s 
teams have finished up summer leagues 
and are on to championship matches at 
sectionals. In August, our ladies team 
captained by Sherry Latta-Raines made it 
to the semi-finals in Orlando. Great job, 
ladies! Now, Charlotte White’s USTA 18 
and up 6.5 Combo team is off to sectionals 
in December. Please wish those talented 
players well when you see them around. 
(Charlotte White, Michelle Sexton, Diane 
Hendry, Rosemary Arnold, Cindy Roll, 
Susan Sceifers, Gloria Hockenbury, Angela 
Gill, Maria Hirsch, Amber Bishop, Megan 
Alfano, Elizabeth Britt, Teresa Scott) We 
know you will make us proud! 

     We have two more men’s team 
beginning with weekend matches. Our 
players sure know how to have fun, and 
put on very entertaining matches. If you 
are around, make a point to stop by the 
courts to check out a home match. Men’s 
teams home dates: Don Dapra’s team 9/15, 
10/20, 12/15 and 1/12 all at 1:00pm. Rich 
Reinhart’s team will play 9/14, 9/28, 11/2, 
and 12/7 all at 10:30am. Pick up a Magnolia 
Tennis shirt from the pro shop and come 
root for the home team. Our monthly Men’s 
Night Mixer will be Nov. 25 and include 

beer and wings. If you’d like to join, please 
call 360-789-9490 to rsvp. 

     Looking forward, Magnolia Tennis 
will hold two different holiday camps this 
month. 11/26 Fall Adult High Performance 
camp will run from 9:00-2:00 and include 
lunch. This adult camp is open to all player 
levels and will cover specific strategies 
on doubles. ($50) On 11/29 bring your 
Thanksgiving Hangover out for a TURKEY 
TRIPLES CELEBRATION from 10:00-12:00. 
($30) Triples camp includes beer, music and 
loads of laughs. Triples is always open to 
all player levels, men and women. Triples 
is a great practice for smart shot selection 
and placement. Both camps will help you 
get through the holiday slump, and burn 

off the extra calories you consumed. Bring 
your holiday guests out to watch the Triples 
event! To register for camps please visit the 
Tennis Pro Shop, or call 360-789-9490. 

     GIVING THANKS, we are so happy to 
be hosting a charity tournament to benefit 
Wreaths Across America this year, on 
November 10th. Last years tournament, 
run by Maria Hirsch and Cindy Roll, raised 
enough money to purchase 165 wreaths. 
Last years winners were Carol Rynne and 
Julie Runnfeldt. Will they be able to keep 
their title this year? Come watch and find 
out! Stop by the Tennis Pro Shop to register 
for this tournament, or to find out how you 
can get involved! 

     If you have any tennis questions, or 
would like more information, don’t hesitate 
to contact the tennis department. Email 
magnoliatennisGCS@gmail.com Phone 
(360)789-9490  See you on the courts! 

Magnolia Tennis News!
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