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Mark Your Calendar
DECEMBER
Friday, December 6 - Casual Dinner Night
Saturday, December 7 - Two Person Match Play
Saturday, December 7 - 8 - Tennis - USTA Level 7
Friday, December 13 - Casual Dinner
Friday, December 13 - Golf Cart Parade
Saturday, December 14 - 15 - Tennis - USTA L7
Sunday, December 15 - Christmas Shamble
Friday, December 20 - Low Gross/ Low Net
Friday, December 20 - Jackpot Dinner
Sunday, December 22 - Egg Nog Party
Friday, December 27 - Casual Dinner
JANUARY
Wednesday, January 1 - Red Eye Tournament
Friday, January 3 - Casual Dinner Night
Friday, January 10 - Casual Dinner Night
Saturday, January 11 - Individual Match Play
Friday, January 17 - Casual Dinner Night
Saturday, January 18 - Cunningham Cup
Friday, January 24 - Low Gross/ Low Net
Friday, January 24 - Casual Dinner Night
Friday, January 31 - Casual Dinner Night
FEBRUARY
Thursday, February 6 - Member Appreciation
Friday, February 7 - Casual Dinner Night
Friday, February 14 - Valentine's Dinner Dance
Saturday, February 15 - Men's and Women's Member/Member
Sunday, February 16 - Men's and Women's Member/Member
Friday, February 21 - Casual Dinner Night
Friday, February 28 - Low Gross/ Low Net
Friday, February 28 - Casual Dinner Night
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CLUB NEWS
By Clay Thomas
General Manager
November was a wonderful month at
the Club. The arrival of the cool
weather is always welcome. With the
cool nights, our winter ryegrass has
grown in beautifully. Our golf course
is looking spectacular.
Great thanks to Sean and his crew.
We all want to keep our course
beautiful and playable through the
winter so we ask all of our members
to follow our winter cart guidelines.
As long as we all are on the same
page with the idea of keeping the
carts out of the roughs and on the
paths near the greens, our grass will
remain healthy through the winter
months.
Chef Dave and his staff impressed
us with a great Thanksgiving feast.
Chef also introduced the new dinner
and lunch menus in November. They
have both been very well-received.
And now we are looking forward to
December 22nd when the
Cunningham Family welcomes all of
our Seminole Lake members for the
Annual Egg Nog Party. If you have
yet to experience the event, it is a
showcase of wonderful food laid out
for our members. There is also a
huge sale in the golf pro shop on the
night of the Egg Nog Party. Members
will have the opportunity to shop and
pull a mystery discount of 10%-75%
off of any items that they have
brought to the counter.
2019 has a been a year of great
improvements at our Club. We will
continue to find ways to make our
Club better. As we enter the holiday
season I am thankful for our
members, our staff and our owners
who make up our Seminole Lake
family and embody that warm,
community culture that make
Seminole Lake Country Club special.

GOLF NEWS
By Mark Codianna
Head Golf Professional

If you missed this year’s Nite Lite
Tournament, make sure you sign up early
next year. We had a full field and the
feedback from the event was fantastic. The
participants played a four-person scramble
during the evening, ate dinner, then went
back out for a nine-hole scramble in the
dark. This year’s winning team was Al
Schaaf, Ed Hallock, Sam Buck and Ray
Stull. Thanks to everyone who participated
and congratulations to the winners.
In December we start getting into the
heart of the tournament season with the
first major of the year, the Two-Person
Match Play Tournament. This event starts
on December 7th at 9:00 and features a
men’s and a women’s division. We also
have the Annual Christmas Shamble on the
15th at 1:00. This is a very fun format
followed by a nice dinner and is open to
men, women, and mixed foursomes. Signups for both events are open.
Continuing with the World Handicap
System, the formula to determine your
Course Handicap will change (that is the
handicap you play with and use to
determine your net score). The Course
Handicap calculation will now include a
course rating minus par adjustment.
Here is the formula: Course Handicap =
Handicap Index x (Slope Rating / 113) +
(Course Rating – Par)
Under the current USGA system there is
very little change in Course Handicap from
tee to tee. You might have noticed that
your white tee handicap and your red tee
handicap are the same number or within 1
stroke. This can make playing against
someone from a different tee very
confusing. Because of this new formula,
starting in 2020 Course Handicap values
will change more from tee to tee so there
could be a 3 or 4 shot difference between
your white tee and red tee Course
Handicap. Again, please let me know if you
have any questions on the new system.
I am looking for 2 members to join the
Handicap Committee. If you or someone
you know would like to volunteer, we
would appreciate the help. The monthly
commitment will be approximately 1 to 2
hours.

COURSE NEWS
Green Side UP
By Sean Carlton
Head Greens Keeper
November has been a productive
month on the course. The ryegrass
overseed was planted and has come
in quicker and better than most
years in the past. A couple of light
showers were helpful but I am sure
the improved coverage with the
new irrigation system also played a
role. We had some issues with
sprinklers getting stuck on 6 and
11. That problem has been solved.
It turned out to be defective parts
in the individual heads, which are
under warranty. I'm still adjusting
the computer program to even out
moisture levels throughout the
course. It will take time to get this
just right but I am working on it.
We have removed around a dozen
dead trees throughout the course
and finished cleaning up the lake
banks. We are now in the process
of trimming all the palms our
equipment will allow us to reach.
The greens remain in good shape
and have become pretty quick
thanks to the cooler weather and
less growth. Ball marks are going
to be the biggest issue going
forward. Through trial and error, I
believe the best way to repair ball
marks is with the bottom of your
putter. The traditional tool is less
effective and may make it worse.
The putter is much easier and I
repair at least 3 ball marks/hole
when I play.
For you fellow ornithologists,
there's a pair of owls nesting
somewhere on or near 18. So far I
have sighted them there four days
in a row, just as the sun goes down
and starts to get dark. I'll let you
know if I'm able to learn more
about them.
Hope you had a great Thanksgiving.
The crew and I wish you a Merry
Christmas.
See you on the course.
Sean and Roxy

MEMBERSHIP
By Eric Van Huele
Membership Director

PLEASE WELCOME OUR NEW MEMBERS!
Golf:
Shirley Barnhart
Nick Clabaugh
Daniel Colombo
Gary & Cindi Cramer
Dean Culbreth
Harvey Goodman
Patrick & Gail Kujat
Jean LaBlanc
Mario & Ginette Lalande
Bob Maloney
Gerry & Patricia Martin
Carl Nicks
Charlie & Janet Pope
Michel Rancourt
James Schlenk
Robert & Nicole Sicotte
Andre & Francine Sicotte
Phyllis Stockfisch
Tennis:
Mike Bennetts & Family
Robert Bridge
Caleb Martinez
John Richard
Allison & Larry Williams
Social:
Lesley Swinton
Gordon & Karen Miller
Robert & Jane Kilroy

TENNIS NEWS
By Erick Chall
Director of Tennis Operations
Socials and events
TURKEY SLAMMER
It was an awesome, sold-out event! We started with a round robin for the 1st, 2nd and
3rd place to win the turkey trophys and tickets to the turkey slammer. If they hit the
frozen turkey on the court, they take it home.
ADULT NEWS
SATELLITE LEAGUE: Moved up to 11th but position points are really close.
RACQUETEERS LEAGUE: Seminole Tennis Center has moved to 2nd place but byes are in
the mix and the spread is very small. We know those competitive ladies will be back on
top soon.
Seminole Poachers have moved up 2 spots to 14th.
PADL LEAGUE: Seminole is in the top 2 of a very large pack. They are a team to watch.
USTA Leagues:
Carol Petroc's team went to Sectionals in Orlando Nov 9 & 10th and finished in 3rd
place. Great job!
Junior News
Fall 2019 Team Tennis Junior League:
Our Green Dot Seminole Lake Cyclones finished in 2nd place in Championship Round,
having a record of 4-1. We are so proud to see how much our kids have improved in these
past few months.
(Cyclones: Noah Rodriguez, Lilliana D’Sa, Julian Williams, Isabella Williams, Krish
Reddy, Kate Drovh, Elijah Winners)
Our 12/14 Yellow Ball Tornados are the CHAMPIONS! They won the Championship
Rounds, with an undefeated record of 4-0.
(Tornados: Lyla Messler, Emma Vitek, Shayna Messler, Ryann Kadau, Alex Drovh)
Nov 16th was our First Junior UTR verified Tournament. We are so proud to be
partnered up with UTR Ranking site which is the top ranking system used in the world.
CONGRATULATIONS....
to our very own TY ROTHCHILD, for getting 5th place Level 5 State Championships!
to Lyla Messler for 2nd place almost beat the #1 seed in a 3-hour finals in our Seminole
Lake "Turkey Singles\Doubles Classic" Level 7
to Sophia Lochow for 2nd place as an unseeded player reaching the finals in our
Seminole Lake "Turkey Singles\Doubles Classic" Level 7
to Cassie Fischer for winning our first UTR junior tournament.
to Tasa Vukovic for winning our first UTR junior tournament.
FACILITY:
Courts 8-13 are newly resurfaced and beautiful! We will start 1-7 in a couple of weeks.
We are in the middle of fixing all the lights are being fixed starting Monday December
2nd. Thank you for your understanding and patience.
Upcoming Events:
2019 Masters Championships: Grand prize 2020 Miami Open Tickets.. Saturday,
December 7th and 8th Seminole Lake Jingle Bell Food Drive L7;
SANTA SLAMMER SOCIAL SUNDAY, DEC 08 2:30PM TO 5:30PM. COME OUT AND WIN
SLAM YOUR PRESENT THEN SEE WHATS INSIDE!!!
USTA leagues are forming now for January 2020. Please contact the Tennis desk at 727394-1733 if you are interested in playing. We will forward your info to the various
captains.

CHEF'S
CORNER

SOCIAL NEWS
By Kelly Vaughn
Director of Sales and Marketing
We had our largest turnout for Member
Appreciation yet and we were very excited to
become better acquainted with so many new
members. This night was a great chance for
members new and old to get to know the staff here
at the club. Our next Member Appreciation is
scheduled for Feb 6, 2020. Put it in your calendars
and we hope to see you there!
Jackpot Dinner was on November 8th. All
members’ names were entered into a drawing to
win a $500 prize, with Harry Bernecki’s name
being drawn. Unfortunately, he was not present to
win so the unclaimed $500 will roll into November.
That means this month’s drawing will be worth
$600! Be sure to join us on December 20th. It’s a
great time to win some Christmas spending
money!
We trust that everyone had a very Happy
Thanksgiving! Our Thanksgiving Buffet did not
disappoint, and we had an excellent turnout. Thank
you for all who joined us.
Grab the family and some decorations and join us
on Friday, December 13th at 5:30 pm for the
Annual Christmas Golf Cart Parade! Don't have a
cart? Come and borrow one of ours. Cart
decorating starts at 4:00 pm, We will be parading
ALL 18 holes of the golf course, so if you’re not
participating, be sure to watch!
RSVP for carts by December 12th! (727) 392-3008
Our annual Egg Nog Party will be on December
22nd from 6:00 pm – 8:00 pm. We have made a few
changes this year and are making this a more
formal holiday party. So…call a babysitter and
please come dressed in Holiday Cocktail attire!
This will be a complimentary buffet of hors
d'oeuvres and desserts, include regular and spiked
egg nog and a cash bar. Come mix and mingle with
fellow members, staff and the owners of SLCC.
RSVP by Friday, December 20th. (727) 392-3008
(21 and over, please no jeans)
We no longer have Birthday dinner night. Now, all
members in good standing can have a FREE dinner
on ANY casual dinner Friday in the month of their
birthday. Please note that this does not include
any specialty dinners. We have four casual dinners
this December on the 6th, 13th and 20th, and 27th.
If you have a December Birthday, come join us for
dinner! (727) 392-3008

By Chef David Justice
Bourbon Glazed Ham
1
2
¾
¼
2
1

10 lb Fully Glazed Smoked Ham
Tablespoons Whole Cloves
Cup Bourbon or Apple Juice
Cup Orange Juice
Cups Dark Brown Sugar
Tablespoon Dry Mustard

Wrap ham in aluminum foil and
place in a slightly greased 13 x 9
inch pan. Bake at 325° for 2 hours.
Remove ham from oven and increase
temperature to 450°.
Unwrap ham, discard foil, remove
skin and excess fat from ham. Make
¼ inch deep cuts in a diamond
design and insert cloves at 1 inch
intervals.
Stir together ½ cup bourbon and
orange juice; brush ham evenly with
mixture, stir together remaining
bourbon, sugar and mustard in a
small bowl. Pat sugar mixture
evenly over ham. Lightly baste with
drippings.
Bake for 15 to 20 minutes or until a
meat thermometer inserted into
thickest portion registers 140° and
sugar has melted and formed a
glaze.
Let stand 15 minutes before slicing.
Yield 8 to 10 servings.

We LOVE Our Members!

Member Barry Capen has taken
some beautiful photos of the
course.

Member Appreciation Night

The Early Birds are Back!

Another Beautiful Sunrise
Captured by Member Barry Capen

Tennis is on the move!

Lyla Messler
2nd place
Turkey Slammer

Sophia Locho

Tornadoes the Yellow Ball Champions

Cyclones Green Ball Runners Up

2nd place / Turkey Slammer

Turkey Slammer participants!

Turkey
Slammers!
Eric had so
many
photos he
couldn't pick
just one.

Dear Seminole Lake Country Club Member:
For the past ten years we have had great participation from our members in the Employee
Holiday Fund Program. For those of you who may not be familiar with this program, the
Employee Holiday Fund is a traditional practice at Country Clubs during this time of year
whereby the club solicits voluntary donations from the membership to recognize the efforts
of our dedicated employees. All monies collected are then disbursed in an equitable fashion
to all employees of the club including the tennis operation and golf course maintenance staff.
We are particularly proud of the hard work our team of employees has displayed over this
past year as again, there were many improvements made throughout the entire club. It is at
this time of the year, through your generosity, that we are able to recognize and show our
appreciation to all of our staff, so many of whom work behind the scenes, yet form such an
integral part of the facilities and services that we enjoy every day of the year.
If you wish to participate, you may return this form to the Club Office or email Club
Administrator Karen Jay at kjay@seminolelake.net. We will not bill your account unless you
let us know that you wish to participate. If you do wish to participate, please reply by
December 9, 2019.
Please remember that this is a VOLUNTARY PROGRAM and by no means should any
member feel obligated to donate to this fund. Whether you decide to participate or not, we
thank you for your support of our club and employees throughout the year and would like to
take this opportunity to extend our warmest Holiday wishes to each and every one of you.

I wish to contribute to the Employee Holiday Fund as indicated:
$25 ___ $50 ___ $75 ___ $100 ___ Other __________
We will not bill your account unless you specifically tell us that you wish to participate.
Please bill my monthly statement ____ Check enclosed ____

___________________________________ ___________________________________
Member Name (Please print)
Membership Number

