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2018
Recreation Committee
Volunteer of the Year

Marge Shaffer



THOUGHTS —- WORDS - DEEDS

When we brought up the name of this person, it was easy sailing as
far as Sugar Springs accomplishments are concerned. Thoughts,
words and deeds came to mind. A long-time resident of our communi-
ty, full of THOUGHTS — Bright ideas — and fearless when it came to
presenting them to appropriate committees and the Board of Direc-
tors. “Hey — I have an idea — I'll talk to Buildings and Grounds about
it.” Then that individual would develop a work force and see that it
got done.

That person is Marge Shaffer.

WORDS — Always kind words and encouragement to others — volun-
teering praise for those that deserved it and gently supporting those
that were not sure of themselves. We would not have a history of vol-
unteers without Marge. She set high standards for volunteering.

DEEDS — They were constant! From joining committees, fueling
committees and chairing committees, Marge Shaffer has been a driv-
ing force in everything from instituting successful bake sales, pig
roasts, craft fairs, garden walks and teas, memorials, social events,
environmental issues to decorating in general and very special touch-
es in holiday decorating. When next you visit the POA Office take
note of the lovely floral piece that hangs at the entryway — a “Marge”
creation that she changes as the seasons change. The grounds around
the office complex and the entry to the Activity Center are part of the
team that Marge diligently works with.

Her name will be on the wall honoring all her efforts. Thank you,
Marge, for all you have done and for making Sugar Springs more

beautiful. 3



SPR,(,) POA OFFICE HOURS

0 Monday through Friday 9 am to 4 pm - March 1st - October 31st
" Open the 1st and 3rd Saturday of each month from 9:00 a.m. - 12:00 p.m.
beginning April 1st.
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Closed Sundays and Holidays
Phone: (989) 426-4111
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CAMPGROUND RESERVATIONS: 989.426.4232
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: WEBSITE www.sugarsprings.net :
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2018 Board of Directors Meetings & Annual Meeting Dates

September 15, 2018 - 10:00 A.M.

December 8, 2018 - 10:00 A.M.



FINANCIAL NEWS

FINANCIAL TOTALS as of
July 31, 2018

Cash on Hand: $1,354,195 - Lake Aeration: $95,000
Emergency Reserve: $128,000 - Building Fund: $322,909
Bathhouse Fund: $110,000 - Parking Lot Fund: $10,740
Golf Irrigation Fund: $50,000
REVENUE: July July YTD YTD BUDGET

ACTUALS BUDGET ACTUALS

Administration $13,227 $24,985 $1,176,789 $1,163,145
Building & Grounds $4,809 $5,790 $147,670 $137,210
Pool $1,090 $4,130 $46,247 $48,810
Pro Shop /Golf $56,691 $53,400 $274,240 $274,545
Course

Restaurant $95,839 $95,000 $339,035 $315,000
Lake Management $1,049 $1,500 $207,262 $204,000
Total Revenue $172,705 $184,805 $2,191,243 $2,142,710
EXPENSES:

Administration $36,514 $37,675 $260,878 $277,415
Building & Grounds $35,854 $38,775 $230,977 $239,910
Pool $23,747 $15,985 $107,123 $103,535
Pro Shop $22,456 $27,600 $128,682 $112,345
Golf Course $55,502 $52,610 $244,657 $223,160
Restaurant $91,039 $86,915 $390,391 $356,770
Lake Management $27,399 $45,115 $173,699 $187,755
Total Expenses $292,511 $304,675 $1,536,407 $1,500,890
Rev. Less Expenses: | ($119,806) ($119,870) $654,836 $641,820

Cash Savings Account: $19,212 Petty Cash Account: $3,305
Memorial Savings: $11,849
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DON'T FEEL\LH%E " /

COOKING

HEAD TO THE/ }// )

HEARTH |/

THE HEARTH IS OPEN
FOR BREAKFAST
SUNDAY
9:00 AM. - 1:00 BiM.




STARTERS

Wings Beer Battered Onion Rings
Your choice of Plain, Bada Bing, Mild, Hot, BBQ, Thick slices of sweet onions, lightly battered
Garlic Herb Parmesan, or Dirty. and flash fried—%$7.25
Served with Ranch or Bleu Cheese. {‘:}, _ GREAT! Beer Battered Mushrooms

Extra dressings .50 each
Boneless—Small $6.99 Large $10.49
Traditional—Small $8.99 Large $12.50

Hand battered mushrooms deep fried to a golden
brown and served with ranch dressing $7.95

Mozzarella Cheese Sticks
Italian breaded, seasoned and flash fried.

Served with marinara sauce or ranch dressing
$6.95

Bada Bing Shrimp FRESH SOUPS

Lightly dusted shrimp, flash fried to a crispy gold-

Roasted Pablano Corn & Shrimp Chowder
Available Weekends Only

en brown in our sweet spicy Asian sauce

' .93 Served with homemade roasted red pepper chips.
&7%_ Ahi Yellow Fin Tuna Cup $5.49 Bowl $6.49
Rubbed with our housemade Cajun seasoning, Seasonal Soup of the Day
pan seared. Med rare with a side of Wasabi. Cup $3.49 Bowl $4.25
$11.95
Flaming Saganaki

Kasseri cheese diffused in brandy, served table-
side with lemon and warm pita bread. (Extra pita
bread $1.00)

$7.95
Classic Caesar Salad Southwest Chicken Salad
Chopped Romaine lettuce, creamy Caesar Mixed greens, tomatoes, black bean corn salsa, red
dressing, Parmesan cheese, lemon wheel onions, roasted red peppers, Cheddar Jack cheese
and house made garlic croutons and julienned blackened chicken. Topped with corn
$8.49 and roasted red pepper tortilla strips and served with
Gluten Free when prepared without croutons a Cilantro Lime dressing $9.95
add Salmon $6.95, or Shrimp - $4.95 Steakhouse Salad
add Grilled Chicken - $2.25 Sirloin steak in a Balsamic marinade,
Almond Cherry Chicken Salad chopped walnuts, bacon and Bleu Cheese crumbles
Cherry chicken served on chilled mixed greens, served over chilled mixed greens. Served with a
cucumbers, diced tomatoes, dried cherries and house made Balsamic dressing $10.49
toasted sliced almonds $9.95 Chef Salad

Chilled mixed greens, ham, turkey, bacon, chopped
egg, tomatoes, red onions and mixed cheeses.
Served with your choice of dressing.

$8.00

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.



All our entrees are served with rolls, house salad or a cup of seasonal soup and
choice of one of the following side item (except entrees served with pasta): Baked Potato, Sweet Potato, Fries,
Mashed Potatoes, Wild Rice or Chef’s Vegetable. Additional side $1.99

ENTREES

Balsamic Steak House Sirloin Chopped Sirloin
Hand cut sirloin seasoned in our Our ground beef steak seasoned and
steak house marinade and chargrilled to your preference, smothered
cooked to your preference— $15.95 with our housemade brown gravy and grilled onions—
Add sautéed mushrooms & onions $1.95 $10.95 (add grilled mushrooms $1.00
,{yuﬂg . Honey BBQ Rib Platter Beef Liver & Onions
1lb of St. Louis style ribs seasoned and slow roasted Beef liver grilled with bacon and sautéed onion.
until tender then chargrilled and basted with honey Full Order $12.95 Half Order $10.50
and a sweet BBQ sauce. Served with French fries and Raspberry Almond Chicken
coleslaw

Flour dusted, pan seared chicken medallions with a Rasp-

$15.95 berry Sauce and toasted almonds—$13.95

Ribeye Chicken Tender Platter
Hand cut to order and chargrilled.
100z $18.95 120z $21.95
Any additional cuts above 120z for $2.00 per ounce
Add onions $1.00 Add mushrooms $1.00
Add Bleu Cheese Crumbles $1.00

Breaded chicken tenders deep fried, served with French
fries and cole slaw—$10.95
Prime Rib
Available on Friday & Saturday only
Slow roasted with our own house seasoning blend.
Served with Au Jus.
Pro Cut $28.95 King Cut $23.95 Queen Cut $20.95

SEAFOOD SELECTIONS

Jumbo Shrimp Salmon
Hand breaded panko style jumbo shrimp flash fried. Grilled salmon prepared your way.
Bada Bing Style or Traditional— $19.95 Traditional, Piccata, Blackened and served with Cajun
Lake Perch Sauce or Garlic Herb Butter— $20.95
Lake perch, lightly dusted Fish & Chips
and pan fried until golden brown—%$21.95 Hand cut Alaskan cod filets. Prepared your way

either hand dipped in seasoned beer batter and deep
fried until golden brown, and baked with lemon pepper
seasoning or pan fried— $12.95

PASTA DISHES

Chicken Marsala Chicken Alfredo
Sautéed chicken medallions lightly dusted with our Chargrill julienned chicken breast sautéed with red pep-
flour seasoning and pan fried with mushrooms and pers and sweet peas and red onion in a creamy garlic
garlic, then tossed in a marsala sauce. Served over alfredo sauce. Served over fettuccine
fettuccine $14.95
$13.49

NEW Mediterranean Shrimp Pasta Shrimp Scampi
Shrimp sautéed in olive oil, garlic, cream sauce with g5y téed shrimp with grilled zucchini in butter, garlic and
red onions, spinach, red peppers, tomatoes, black white wine. Served over angel hair pasta

olives and zucchini over angel hair pasta, and topped
with crumbled feta chees, artichokes, balsamic $15.95

vinegar and parmesan cheese

$18.95

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.
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SOUTH OF THE BORDER

Wet Burrito
Made with your choice of seasoned ground beef
or chicken, loaded with refried beans and melted
cheddar jack cheese, smothered with enchilada sauce
and topped with chopped lettuce, tomatoes,
black olives and diced onions. Nachos Supreme
Served with sour cream and salsa — $10.49 Our homemade tortilla chips topped with melted cheddar
jack cheese, seasoned ground beef, chopped lettuce, to-
matoes, diced onions, black olives and jalapenos.
Served with sour cream and salsa on the side— $8.95

Chicken & Spinach Quesadilla
Our large flour tortilla stuffed with a blend of white chees-
es, chargrilled chicken, fresh spinach leaves and diced red
onions. Grilled and served with sour cream and salsa on

the side—$9.95

Chicken Quesadilla
Our large flour tortilla stuffed with chargrilled
chicken, cheddar jack cheese, red and green bell
peppers, diced onions and tomatoes. Grilled and
served with sour cream and salsa
on the side—$9.95

PIZZA

The best pizza in the neighborhood! We start with fresh dough, our secret recipe
for the best sauce and only use the freshest ingredients we can find. Enjoy’

Build Your Own Pizza

Choice of pizza crust seasonings: Traditional or Butter Garlic

Personal 10” Cheese Pizza— $6.75 Large 14” Cheese Pizza— $11.25

Toppings

10” - add 50 cents each 14" - add $1.00 each

Extra Cheese - Banana Peppers - Tomato - Onions - Jalapeno Peppers - Pepperoni - Sausage

Ground Beef - Mushrooms - Black Olives - Green Olives - Ham - Anchovies

- Pineapple - Bacon
Green Peppers - Red Peppers - Spinach - Red Onions - Chicken or Shaved Beef 10” $2.00 14" $4.00

Feta Cheese or Bleu Cheese crumbles 10” $.75 14" $1.50

SPECIALTY PIZZA & MORE

Supreme Meat Lovers
Pepperoni, ham, mushrooms, onion, Italian sausage, ground beef, ham,
green pepper and sausage. pepperoni and bacon.
10” - $8.95 14" - $16.50 10" - $8.95 14" - $15.50

Mediterranean Cheesy Garlic Bread Sticks $6.75
Pizza sauce, mozzarella and feta cheese, Served with pizza sauce for dipping.

baby spinach, red onions, black olives, tomatoes, Add jalapeno peppers $ .50

mushrooms, red peppers and artichoke hearts.
10" - $9.25

14” - $16.75 Cal
zone
Hawaiian Your choice of two items— $9.50
Ham, sweet pineapple Additional items .50 cents each
10" - $7.95 14" - $13.95
BBQ Chicken Pizza

BBQ sauce, grilled chicken, bacon, red onions and
mozzarella cheese

10” - $8.95 14” - $15.50

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.

1"



SUGAR SPRINGS FAMOUS BURGER & SANDWICHES

Add Fries—$2.75 Add Half Order of Onion Rings—3$3.25
Add Side House Salad—$2.49 Add Side Caesar Salad—$4.25
Sugar Springs Burger
Our burgers are made with USDA choice burger brisket hand-pattied and seasoned with our secret seasoning.
Build your own favorite. Served with lettuce, tomato and onion and house made chips—$8.99
Add American, Provolone, Swiss or Cheddar Jack Cheese, Grilled Mushrooms, Grilled Onions,
Green or Black Olives or Jalapenos—.60 cents each Premium Cheese Choices—Bleu Cheese Crumbles or Crumbled Feta-$1.00
Add Premium Toppers—Bacon—1.50 each
Chicken Hani
Chargrilled chicken served in a pita wrap with provolone cheese, mayo, lettuce, tomato, and red onion —$8.95
Patty Melt
Our traditional hand-pattied burger seasoned and chargrilled to order. Served on grilled rye bread
with Swiss cheese and smothered with grilled onions. Served with Thousand Island dressing—$8.99
Classic Reuben
A classic favorite, made with shaved corned beef brisket, topped with sauerkraut,
melted Swiss cheese and served with Thousand Island dressing on grilled rye bread—$8.95
French Dip
Shaved prime rib and provolone cheese served on a grilled hoagie bun. Served with hot au jus for dipping—%$10.95
Add onions, green peppers, and mushrooms for $1.00
The Club Wrap
Ham, smoked turkey, bacon, Swiss and American cheese and mayonnaise, lettuce and tomato. Wrapped in a 12"
flour tortilla and grilled—$8.50
Mediterranean Turkey
Shaved turkey, fresh spinach, red onions, crumbled Feta cheese and an Artichoke Garlic Aioli
on a toasted Ciabatta bun and drizzled with a balsamic reduction—$8.95
Cherry Almond Chicken Wrap
Cherry chicken salad with a Romaine iceberg blend lettuce, diced tomato, toasted almonds, wrapped in a roasted red
pepper wrap—%$8.95
Chicken Caesar Pita
Grilled chicken breast served with Romaine lettuce, Caesar dressing and
Parmesan cheese wrapped in a flour tortilla and grilled —$8.95
Gyro
Traditional lamb gyro meat served in a warmed pita bread with lettuce, tomato, red onions, and our housemade
tzatziki sauce. (Additional tzatziki sauce $ .50)

$8.95
Three Sliders

Choice beef with American cheese or chicken, breaded or grilled with Swiss cheese and grilled onions
$6.75

Cajun Chicken Sandwich
Grilled chicken breast coated in Cajun seasoning topped with Provolone cheese, grilled with red onions, peppers,
and our own house made Cajun Sauce. Served on a grilled Ciabatta bun

$8.95

12



SOMEIHING SWEET

Ask your Server about Today’s Dessert Specials

8 BEERS ON TAP

Ask your server for current selection

BOTTLED BEER

Budweiser Bud Light Coors Light Corona

Guinness Heineken

Killian’s Stella Artois

Labatt Blue Michelob Light Michelob Ultra Miller Miller Lite

NS MARTINIS

Your Choice—$7.50

Creamy Sunse

Smirnoff Whipped vodka, Dailey’s Sour,

pineapple, grenadine

Frenchman
Absolute vodka, Chambord,
splash of pineapple juice
Appletini
Absolute vodka, Apple Pucker,

splash of sour mix, drizzled with caramel

Crown Washington Apple
Crown Royal, Apple Schnapps, cranberry juice

Cosmopolitan
Absolute vodka, Triple Sec, cranberry juice

Rumchata
Smirnoff vodka, Rumchata, cream

SPECIALTY DRINKS

Springer
Malibu rum, 99 Banana liquor,
blackberry brandy, peach schnapps,
cranberry and pineapple juice,
splash of Sprite—$7.95

Happy Gilmore
Don Julio tequila, Blue Curacao,
lemonade—%$7.95

Fairway

Amaretto Di Sarrono, Don Julio tequila,

cranberry juice, fresh lime juice—$7.95

Mulligan
Absolute vodka, tea, lemonade—$6.50

The Hearth Bloody Mary

We start with absolute vodka, zing zang, olives, #

pickles and our in house recipe—%$7.25

The Golfer

Bacardi raspberry, peach schnapps, blueberry vodka,
cranberry and a splash of Sprite—$6.95
On the Green

Midori Melon, Malibu rum,

pineapple and orange juice—$6.95

Sand Trap A
Amaretto, Malibu rum, Absolute vodka,

cranberry and pineapple juice—$6.95

Octagon
Absolute vodka, Tanqueray gin,
Bacardi Lt, Don Julio tequila, Cointreau,
splash of sour mix, Pepsi—$10.50

13
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qJWO 6385 serveJ W‘!:fﬁ yO‘Lﬂ" (6 ﬁoice Olf })01.'(11.'0 &’ (6] ﬁm’ce 0)6 6[1601’1, Fldﬂ’l., or sausage [1:1’165, Sausage

yatties and toast

| Corned Beef Hash .. 00wy .. S4Bl o $6.50
A generous portion of corned beef hash and two (2) eggs. Served with your choice of toast

. fBreaEfast BUITILo ... .o IS e $7.95

A twelve (12) inch ffour tortilla warmed and sttﬁ%d' with scrambled eggs, hash browns, onions,
green peppers, cheddar jacﬁ cheese enchilada sauce, and choice c_)f ham, bacon, or sausage. Served

with sour cream

SteaE & fggs .................................................................................................. $8.50

A balsamic marinated sirloin steak gri[[eof to order, served with two (2) egygs your way, with

choice q‘: potato and toast
x

BB CHCLih ... et sttt sttt st $6.95 :
Toasted fngfisﬁ muﬁcin tga}aed' with two (2) scfr yoacﬁec( €995, Canadian bacon, and :

[landaise sauce

la Carte ‘ .

Egyg - $1.00 Potatoes - $1.95  One Pancake - $1.905 One French Toast - $2.25

red @fast meat (Sausage [inks, Sausage patties, Ham, or Bacon, - $2.50 ea.

our server about menu items that are cooked to order or raw. Consuming raw or undercooked meats, poultry, seafood, s



b ttermilk sweet cream batter gn’ﬂ’ed’ to a delicious gofdén brown .

Short Stack Tall Stack
Add whipped topping $ .75 $3.95 $4.95

Add blueberries $1.25

- Cinnamon Fr, encﬁ ‘T’OGSt

Cinnamon swirl bread di:p})ed in cinnamon custard batter and gri[[ed toa gofa[en brown

Add blueberries $1.25 Short Stack Tall Stack
Add wﬁiy}oecf topping $ .75 $4.25 $5.25
Omelets

' Madé Witﬁﬁes ﬁ eggs a’dsewed' Witﬁ your C ﬁO‘iCe (?f J?Ot(ltoes, or S[:iced‘ tomatoes aﬂdtoast. MC{

I onion for $.30.

' Farmers Omelet 2eg9  3egy
Bacon, onions, tomatoes, green peppers, hashbrowns, and cheddar jacE cheese $6.99 $7.99
Western Omelet 2e 3e
Ham, onions, green peppers, and cheddar jacE cheese $5 gg $6. 9g95
'Veggie Omelet 2 egg 3eg9
S}Jinacﬁ, onions, tomatoes, musﬁrooms, red & green bell peppers $6.29 $7.29
: Hawaiian Omelet 2eg9  3eq9
Ham, yinea}zpfe and Swiss cheese $5.99 $6.99 1

‘Build Your Own Omelet A

¢l ‘se om: spinach, mushrooms, onions tomatoes, red & qreen bell peppers, black olives, arti-
from: spinach, : s red & g peppers, :

okes, }n’neay}:&a, banana peppers, ja(a}f»eno’s, bacon, ham, sausage, turﬁey, taco meat, shaved 5eeﬁ :

»

increase you risk qf foocﬂiorne illness




AECC Committee

Fall is coming and Sugar Springers will be getting ready to transition to cooler days. Part of
this transition involves trailers; boat, snow mobile, camping and utility. The committee would
like to remind you of the rules for temporary as well as long term storage of trailers.

Boat trailers, snowmobile trailers and utility trailers may be stored on home owner’s lots
year-round, as long as they are stored completely behind the leading edge of the home.
Camping units, of any kind, may not be stored on a lot.

Between April 15 and the 3™ Sunday in October, boat trailers may be stored in the driveway
of your home, as far from the street as practical.

Between the 3™ Sunday in October and April 15, snowmobile trailers may be stored in the
driveway of your home, as far from the street as practical.

Camping units may be in your driveway for no longer than 2 weeks for cleaning and/or re-
pairs.

A reminder that all well houses on camping lots must have permits issued even if they
are already in place.

The A & E Committee met with the Gladwin County Road Commission concerning drainage
easements in Sugar Springs. Our members should know that any proposed modification or
construction on one of these easements needs to be reviewed by the Road Commission and
be granted a permit by this Committee.

Docks. Docks and lifts, whether permanent or temporary, must be permitted by the A & E
Committee and conform to the location and size requirements in the Sugar Springs Regula-
tions and Policies Manual. Docks must be no larger than 4 feet wide and extend no more than
20 feet over the water. Variances may be granted under specific circumstances to these di-
mensions and must be approved by the A & E. Any lifts or attachments to the dock may not
extend beyond the approved dock length.
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Golf Club

Dear Member's/Property Owners,

The season is coming to a quick close and the final few events are scheduled for the Men's and Ladies Golf
Associations:

SSWGA - Fall Scramble, September 14th 9:45AM Shotgun with Meeting on the 15th for the Ladies at 10AM.

SSMGA - Fall Scramble and Meeting for the Men's Association - Friday 21st 9:45 Shotgun and Meeting to
follow.

The Butman Township Fundraiser is Wednesday, 19th 9:30 AM Shotgun. Come out to support this event for
our local Fire and Rescue!!

The Men also will have a Fall Partner Eclectic on September 24th & 25th - 9:45 AM Shotgun both days.

Congratulations to our overall Club Champions - Mark Ehrke and Kelly Freeman as well as the other flight
winners:

White Tees:

Ken Debus, Chris Fisher
Green Tees:

Kathy Kazanski

Silver Tees:

Carla Maxim, Pam Alward
Gold Tees:

Ray Gagnon, Joe Parisi, Bill Worley, Dan Clarke

The golf course will be CLOSED beginning Sunday, September 30th thru October 2nd for course aerifica-
tion. This maintenance practice helps maintain a healthy soil profile of the tees and greens going into the
winter season.

Swing Easy,

Mark Bayer, PGA

Head Golf Professional 17
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2018 Men's Member - Member

White Tees
Berg - Dickenson - 201 - $55 PP
Baker - McDowell - 204 - $40 PP
Freeman - Pellegrin, Jr. - 206 - $25 PP
Loveland - Revord - 206 $25 PP
White - Gold Tees
Fisher - Waider - 202 - $55 PP
Ariganello - Groff - 204 - $40 PP
Kelley - Olschanski - 205 - $20 PP
Gold A Tees
Maxim - Dunham - 195 - $55 PP
Creed - Schalk - 196 - $40 PP
McCain - Payne - 197 - $30 PP
Carlson - Nemyer - 201 - $20 PP
Gold B Tees
Giza - Novak - 193 - $55 PP
Dombecki - Girvin - 197 - $40 PP
Brown - Gall - 202 - $30 PP
Thom - Vanderhoff - 203 - $20 PP
Gold C Tees
Holcomb - Studdard - 188 - $55 PP
Heydenburg - Meyer - 189 - $40 PP

Surowiec - Warner - 190 $30 PP

18



2018 Club Championship Results

Gold A Tees
1" - Ray Gaghon 157  $60
2" - Jerry Roberge 159  $40
Gold B Tees
1st - Joe Parisi 168 $60
2"4 - Charlie Creed 172  $40
3rd-  Steve Ariganello 174  $20
Gold C Tees
1sT - Bill Worley 178  $60
2" - Ray Holcomb 183  $40
Gold D Tees
1s* - Dan Clarke 186 $60
2" - Ken Plocharczyk 195  $40
Silver A Tees
1s* - *Carla Maxim 189  $60
2" - Carolyn Pellegrin 189  $35
34 - Carol Droze 190 $20

e Won 4 - Hole Aggregate Playoff for Victory

Silver B Tees

1s* - Pam Alward 197  $60
2" - Cheryl Selwood 208 $35
3rd-  Joan Roberge 213 $20

19



2018 Club Championship Results

White A Tees
1s* - Mark Ehrke 143  $60
2" - Greg McDowell 153  $40
3rd-  Dennis Shumway 156  $25
White B Tees
1st - Ken Debus 158 $75
2"d - Rick Fuller 160 $50
39~ Jay Hehn 1656  $25
White C Tees
1s* - Chris Fisher 171 $75
T2 - Dave Gossett 172  $52.50
T2 - Mike VanCamp 172 $52.50
4™ - Rick Gillett 177  $30
5th - Norm Schalk 178  $15
Green A Tees
15" - Kelly Freeman 165  $60
2"d - Bev Zuelch 185  $35
3rd-  Vicky Johnstone 177  $20
Green B Tees
15" - Kathy Kazanski 189  $60
29 - Ann Surowiec 204 $35

379~ Connie Gullen 210 $20



Memorial Committee

Donations for Memorials can be made at the POA building.

Memorial Funds are used in many areas at Sugar Springs.

Current Memorial Suggestion List

Sugar Springs Beautification Projects - American, Michigan & Sugar Springs flags
Sugar Springs Beach Areas - Sugar Springs Golf Course
Sugar Springs Recreational Area - Sugar Springs Chalet Area

Sugar Springs Beautification Fund

(l(}}/ce ﬁayer
( Z-i‘ofjp g)/mﬁ}es&'onaf ﬁjzrf ﬁayer& m;z(;t/z@r )

Ie(marc[ﬁfoom

E’z’njer &nna@r

Memorial Donations Received for the following individuals in June |

P——_——_——
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Recreation Committee News

To everyone that purchased
the Sugar Springs coloring
books, we hope you enjoy
them. Special thanks to
Jeanne Schairer for her ar-
tistic talents, Mary Walburn
and Kim Ehrke for bringing
the idea to life.

The Sugar Springs Recreation Com-
mittee invites you to attend their
monthly Birthday Dinners held on the
last Monday of the month, at 5:00 pm.
Join us at the Hearth Restaurant for
dinner and we will provide the dessert.
Have fun with friends, or make new
ones as we celebrate those who have
had their birthdays throughout the
month.

Join our exercise group! '

Stretching and toning your muscles to video instructions, some
standing up, some sitting in a chair, no floor exercises.

MONDAY - WEDNESDAY - FRIDAY 9:00 to 10:00am
in the Lancelot Room of the Activity Center

Attention Mah Jongg Players

Mahplong9

The game of Mah Jongg
will be played on
Tuesday evenings at 6 pm in the
Lancelot Room.

TEAM TRIVIA

Join your Sugar Springs neighbors on
Wednesday evenings at 7:00 pm

in the Activity Building

Cost is $2/person

Cash prizes ~ Snacks

Question topics run from Golf to Geography, Science to
Sports, Money to Movies, Landmarks to Language, Entertain-
ment to Endangered Species, Food to the Funnies, Drinks to
Dogs, TV to Travel, Vegetables to Vegas, and More.

Come, be on a team, and have some fun with us.
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Trunk or Treat

Oct. 6th

presented by
The Sugar Springs Camping Committee

AT THE CHALET AT SUGAR SPRINGS CAMPGROUND
1PM TO 3PM (OR WHILE CANDY LASTS!)

IF INTERESTED IN VOLUNTEERING, CONTACT BRITTANY
BUZZARD AT 248-727-3129
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Sugar Springs

Annual Card Party

& Dessert Buffe

Monday, October 15th, 2018 - 7pm

Activity Center’s Lancer Room.
Dessert Buffet at 6:30 P.M.

. EUCHRE - 4 players PINOCHLE - 3 to 4 players
TEXAS HOLD’EM BOARD GAMES TABLE GAMES

Door Prizes
A E PP (onatlo)
oo *

* % { ¢ Make checks payable to the Recreation

g s QE Registration Deadline - October

12th
sponsored by the 11, SIBN UP at the Sugar Springs
Sugar Springs Recreation Com™ POA Office.
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Sugar Springs Arts & Crafts Show

We are delighted to report that our 2018 event was one of our best yet! We had over 100
booths with many new vendors. We’d like to thank all our resident volunteers who gave
their time and effort to be sure it was a success.

First thanks must go to, Scott teamed with Mike Visnaw, Jerry Lewis and Tom Hug, who,
on a sweltering Thursday morning, laid out the “floorplan” for the booths. Lynn Wright, Jo
and Dennis Hagey and granddaughters and Marcia Black & our granddaughter all
numbered and prepped the layout the following Friday. Thanks for getting us ready for
“Show Time”!

Kudos to Pat Issitt & Dennis Hagey and their entire parking crew for guiding vendors to
their booths and parking spaces. You made us look so organized! Thanks to Mike & Sherri
Visnaw at the concession venue and their army of the volunteers who did an amazing job
of feeding everyone. Thanks to Nancy Benoit for organizing the Bake Sale, relentlessly
recruiting bakers and volunteers to man the sale in addition to preparing raffle items.
Adding to the fun, Ann Mastny and Fran Clark sold tickets for that raffle. Debbie
Palazolla did an excellent job letting our larger community know about our event, even
racing to beat surprise newspaper deadlines! As usual, either Kim or Deb Krenz, one of
the Sullivan Family, Tom Hug, Jim Issitt or Dan Gossett seemed to be everywhere when
sudden assistance was needed ANYWHERE!

We'd like to give special thanks to my sister, Marcia Black and our daughter Keadin
Parish for filling for Sue at the registration tent. Sue was sidelined by a last-minute injury
and they jumped right in for her. Lynn Wright, and Pat and Jim Issitt helped them, and I
thank them again.

Special thanks to our POA staff; Melissa Zelt, Matt Schindler, as well as Ken Kline and the
entire Building and Grounds crew! We added a few new tents this year and the B&G crew

handled it without a hitch! Thank you, gentlemen!

Once again, thanks to EVERYONE who volunteered their time or attended in support of our
fundraising efforts. Together we help make Sugar Springs a special place to live.

We feel fortunate to be part of it all,
Sue and Scott Jones
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Special thanks fo ovr
Z018 Arts & Craft Show
Farking Crew.

You made set up friendly for the vendors
& fun for us!

Jan Neeb Mike MeKeever Pavid Sullivan
Vave Fink Piane Plocharezyk Judi Sullivan
Tom Hug Linda Nathan Sean Sullivan
Jim lssitt Ed Mandziara Lynn Wright
Kim Krenz Wi

(o

Pennis Hagey & Fat Issitt
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2018 Big Pallino Award

2018 Bocce Ball Season Concludes

Eleven four-person teams and nine energetic substitutes made for a fun-filled bocce ball season
which ended on August 9, with an eight-team tournament playoff. To celebrate the successful
season, forty-three people attended the year-end banquet at the Chalet and the following
awards were given:

Roman League Champions — Ron and Carol Krecioch, Jeri Webster and Bob Hubenet
Sicilian League Champions — Dan and Patty Smith, Richard and Linda Fawcett

Sugar Springs Bocce Ball World Champions — Dan and Patty Smith, Richard and Linda Fawcett
(Marge Shaffer playing for Linda)

BIG Pallino Close But No Cigar Award — Walt and Gail Simon, Frank and Lori Matynowski

The league is always looking for new members so watch for the Bocce Ball sign-up information
in the March/April and May Sugar Scoop. The season is short - only eight weeks. No experience
is necessary - easy and fun to learn, but a desire to have fun is required!

Call Richard Fawcett (989.426.5386) for information.

2018 Roman Champions
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Stitchers & Quilters
Sept Schedule Oct Schedule

12  General Meeting 10 General Meeting

The dates are:
June 13" (trip to Mackinaw Island & Lilac Festival)
June 21%' — meeting
July 19" (lunch & Master Gardener Tour in Beaverton)
August 16" (new member’s gardens)

September 20" (craft at Chalet)

October 18" (clean up & soup at the Hearth)

mﬁw@ﬁwwww

Ca

L 2

19 Block of the Month 17 Sign Class

26 Thread Painting 24 Service Project

31 Friendship Day




August 30, Sept. o Sept. 27™ Oct. 4", Oct. 25th
10 Am to Noon

At the Activity Building, next to the P.O.A. office

Come join the fun.

Compete what you are currently working on
Exchange patterns, be it knitting or crochet
Make items for donations to several charities
Start something new

Have you always wanted to learn

Get the help you need

Come socialize

Alls elcome
We meet the 1% & last Thursday of each Month
We are called “Chick with Stlcks”
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We Need You

“Do you have a strong back, good sense of smell and an
understanding wife?” This was an appeal for volunteer
firefighters back in the 1800’s.

Well, today we still need volunteers and you just might be the
perfect candidate. Butman Township and Sugar Springs, in
particular, depend on volunteer Medical First Responders

(MFR’s) and Firefighters. The ideal candidate will do both but
we have positions for those that would like to specialize.

We are an on call department. That means, when the pagers go
off signaling an emergency, those that can respond will
respond. You can be a full time resident, a seasonal resident or
a weekend resident. We will work with your schedule.

We will provide the necessary training and equipment. We also
provide uniforms and a small per run stipends. You will get the
satisfaction of knowing that you can make a difference, you can
save a life. Please consider joining the men and women of the
Butman Township Fire Rescue.

Interested? Stop by the firehouse, the Township Hall or contact
Chief Gregg Pollock at (989) 246-0960
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Roscommon Area Events

Michigan's Firemen's Memorial Festival Committee
FESTIVAL MEMORIAL RESOURCES

yremen’,
o 4y

>

NEXT FESTIVAL EVENT

September 13-15, 2018

HELPFUL LINKS

State Firemen's A

Vehicle

Services, Inc

University of Michigan Survival Flight

plicatior

We will be looking for you at the Festival. We need your support!

Fire Fighters, friends, family and guests

We are proud to announce our 39th Annual Michigan Firemen's Memorial Festival. Fire Chiefs, Fire Fighters, EMS and thousands of friends and family from all
over the United States and Foreign countries will gather in September in memory of the valiant Fire Fighters who gave the supreme sacrifice of their lives
hile protecting their communities.

WQON
The Only Place for
Rock & Roll

This year we will begin our Festival at the Roscommon County Fire Training Groundsformerly known as the Roscommon Fair Grounds) ON
Thursday with family night. Beginning at 4:00 p.m., there will be craft projects for the children, a fire safety trailer, and free hot dogs
and pop. Ronald McDonald will do a magic show at 6 p.m. The BAR WILL NOT BE OPEN Thursday night.

On Friday, there will be a full day of activities. We anticipate that all our arts, crafts, and fire vendors will have arrived and some
demonstrations will be scheduled. There will also be free activities for children. A badge will be needed to enter the bar. At 7:00 p.m.
Friday, we will have our Bright Light Vehicle Showdown followed by a Light Parade.

Saturday at 9:00 am, we invite you to join with the Michigan State Firemen's Association at the Memorial site to pay tribute to all Fire Fighters. They will
conduct the Annual Memorial Service and placing of memorial wreaths by Fire Fighter organizations, service clubs and others will also take place.

hen at 11:00 am in downtewn Rescommen, we will hold our annual Firemen's Parade of bands, floats and the largest display firefighting and rescue
equipment in Northern Michigan. The parade begins on M-76 at the Western outskirts of the village and proceeds through town to county road 103 and on
to the fairgrounds. For a complete list of activities click on the Event Schedule link on the left side of the page.

Please join us in support of our Firefighters!

| Sincerely, the Michigan Firemen's Memorial Festival Committee

Public Invited
Free Admission
Free Parking

For further information contact:

Michigan's Firemen’s Memorial Festival Committee
P.0. Box 672
Roscommon, Mi 48653

Phone and Fax (989) 275 5880
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West Branch Area Happenings

Farmers Market Returns for the 22nd Year!
South Third Street
West Branch, Ml
Sept. 1 - October 27, 2018
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FOR SALE

2007 Ford XLT 4WD Handicap

FOR SALE

Remote Bruno Valet Seat for loading/unloading 8/18
80,000 miles, tow package, new tires, brakes, battery
No rust, one owner $7,500 OBO
Call Barb (248) 231-6090
9/18
FOR SALE
7/18
8/18
FOR SALE FOR SALE
7/18
7/18
FOR SALE
7/18
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Our Advertisers

EDGAR PAINTING

ot
\\ J‘:’ Owners

LOUIS AND JEREMY EDGAR
IN BUSINESS SINCE 1971

-
wx

/ \ 5450 BUTMAN RD.
3

‘ \

GLADWIN, MI 48624
1-989-426-4265 or 989-329-5142

A

' I
RESIDENTIAL - COMMERCIAL
; FREE ESTIMATES
Free Roof Inspection Insurance Work

Barnes Construction

BOB BARNES
Commercial & Residential
Office 989.246.1980 License ¥ 2101184815
Cell 8502276170 bobbarnes1974@gmail.com

robertbarnesconstruction.com

L. Dan French Builders L.L.C.

989-426-1348
Fax 989-426-1978
124 Silverleaf St.
Gladwin, Ml 48624

Insurance Restoration =24 Hour = Licensed & Insured

" "(“)'Day'Enterpfisés

Roofing - Vinyl Siding - Remadeling
Steve O'Day
Phone 983-533-3757 Cell 989-429-0273

7750 Springwood lake Rd | sodayl95B@gmail.com
Harrison, Ml 48625 | www.steveodaenterprises.com

INTERIOR. DE2IGN 2ER VICES

Eseidantial or Commancial Malbwork, Cobansiry ond
Maw Consinechion or Remodals Lighiing Lorpoest Dicesign
Spoca Planning Custom 'Window Treofmants
Finitsh, Fieture and Furnishing salaction  ‘Custom Closats

with ncnns:hrrudn-unh SOUNCES
Lindsay Richardson dmaign suslle ||
MODZ Cortfied | 9877370215 ull -

ROBERT D.WILLIAM
—— CUSTOM BUILDER —

Robert D. Williams

President

950 Ritchie Road

Gladwin, Michigan 48624
Ph: (989) 426-5733 email: rdwbuilders@gmail.com
Fx: (989) 426-2101 www.rdwbuilders.com

B Lo
CSTRLWLEC_ i

ruztycdick. egacy@gmail.com

Rusty Edick Office: G8S-426-6102
Owner Cell: S89-233-9847

Ponzetti’s Excavating

Still serving the area since 1996
Sewers = Culverts = Ditch Enclosures
Land Clearing = Top Soil = Sand & Gravel
_ Driveways = Other Improvements Needs

: 5m=m _ Terry Ponzetti
989/426-2024 989/205-0763
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Our Advertisers

DeL is le Start-Ups * Winterize

Sprinkier

Systefns

DeLISLE coson adh

Lawn Care, Landscaping & SNOW IEIAOVII.
Servicing Clare &

989-737-9441 or 989-737-1836
P Contact Dave or Greg Delisle .
#'» » for All Irrigation Needs! «
", s S

Dave Dellsle 9807378441 435_4497

Hope 960-680-0060 Beaverton
Greg Delisle 989-737~1836 Fuilly Insurad

1 TREE SERVIC G ,

Trimming « Removal » Portable Stump Grinding
| Insurance Work e 24 Hr. Emergency Work
£ % Voted #1 Tree Service

Liability & Worker S Comp Insured 24 Yrs. Experlence

ick 989-426-874

Sales ° Service ° Parts © Boat Storage

HONDA HEWITT

MmMARINE LIFTS & ROLL-A-DOCK

239) .,-.w-“.DBZS]

Doug Macon, Owner
Fax (989) 426-5292
www.sugarspringsmarine.com

/ A LT

2285 W. Sugar River Rd.
Gladwin, MI 48624

| ;Rlck Panetta
Wliot-Weckigan
Peot Control

11370 N. Isabella Rd
Clare, M1 48617
989-386-9622
1-800-782-0468

Jennifer's l.awn Care &
Snowplowing, Inc.

989-426-1942

Wayne & Jennifer Walton ‘
1960 Weber Rd ,
Gladwin, Ml 48624

Fully Insured
Lawn Mowing

Thatching
Snowplowing

:\IID-\II('I 11G '\N l)li\"[‘ AL ASSOCIATES
/(mu g & fawwla ,,/J(e/z/zs/zz/

QOO\\( edar ff\r\jc;r(.ilrr(l\ril.l,A;\Iil_i’rS»(Sin

Spring/Fall Cleanup

Sales « Service » Parts « Storage
Bennington Pontoons < Playcraft Pontoons
Mercury & Yamaha Outboard Motors
Pontoon Rentals

Boat Lift & Docking

Scott Gratopp Sales Manager/Owner Fax 989-426-5493

better water. pure and simple’

Culligan Mid Michigan « 989-465-9143
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Our Advertisers

REMBX

www.SugarSpringsRealty.com
1415 SUGAR RIVER ROAD « GLADWIN, Ml 48624

Top Listing & Selling Agent for

3

5+ Years in the Community
of Sugar Springs...

Lot o -
Sorpr

Alice Moore

989-430-0966 Cell
alicemoore1728@gmail.com

989-329-9766 Cell/Text
989-426-2000 Office
989-426-1666 Fax

Michigan’s Largest Real Estate Company

Randy Bierlein Real
Associate Broker, REALTOR®, RSPS Ollil%t.ate
relRandy @gmail.com

Real Estate One - of Gladwin
1005 N. State St., Gladwin, M| 48624
S Website: GladwinRealEstate.net

Rule’s
Lawn Service

Keep Your Weekends Free

Lawn Mowing - Fertilizing + Brush Hogging * Roto Tilling
Snow Removal * Grading  Culverts * Trailer Moving
Pontoon Hauling * House Watching

@,[EML

Mike Mahaffy Shop
5550 Fife Ct. 4700 N. Hockaday Rd.
989.426.7055 989.246.7055

Kehoe
Realty

Jim & Ivie Baker

Principal Brokers/Owners

989.426.0664 "Realtors with a Heart"

Top Ranking Web Sites & Virtual Tours!
Visit our Sugar Springs Site: www.SugarSprings. Life
Main Site: www.KehoeRealty.com

Call and Talk to One of Our Friendly @
Real Estate Team Members TODAY! m s s

OFFORTUNITY

T
| LS,
B

901 N. M-18, P.O. Box 496, Gladwin MI 48624

Bone&Bailey

INSURANCE AGENCY

b

Mark C. Bone

President
mark@boneandbailey.com

512 W. Buttles Midland MI 48640 | 989-631- 3511 | 989-631-8480 Fax

www.boneandbailey.com

1435 W. Cedar Ave., Gladwin, MI 48624
(989)426-9489 WWW.LEEOTTO.COM




Our Advertisers

Christ The King Lutheran Church ELCA
600 S. M-18, Gladwin

989-426-1659

Pastor Emily Olsen
www.ctkinggladwin.org
ctkinggladwin.office@gmail.com

Worship: Saturday: 5:00 p.m. & Sunday: 10:00 a.m.
Nursery, Adult & Children’s Sunday School, Bible
Study, Kids Club and more!  Everyone is Welcome!

Ur
'One coll does ﬂ all®

Randy Pyrzews

Master Plum

103 Plaza Drive
West Branch, MI

989-701-2725

| northwoodsknitpurl@gmail.com

66
northwoodsknuandpurl com

Norlbh/\Wood s
Kuil / &\ Parl

Fall Service YVarn ébop
@sk oar Fiber ?aras aboal
Classes
Cvenls
Open Kail and Crochel
(yozn‘ Cpm})lefe Fiber 'IBemEf Gx])erience

New Construction, Remodels, Repairs

Remoa g 3 ) s asonry,
New e - Plumbing,
Construction = ‘ ) Elec.tpfcal
Decks o

ilder

lly Dad

Home decor

www.lillypadhome.com

140 E Cedar Ave. Gladwin, Michigan 48624 989 256-3355
Open 10:00 to five daily - Closed Sunday

Built in the USA,
our beautiful chairs
ROCK, SWIVEL
and RECLINE
Starting under
$800.00

HOME
FURNISHINGS
Designed for
your lake and country
lifestyle.
Furniture, Lamps,
Pictures, Rugs .
WE WANT TO BE YOUR HOME TOWN FURNITURE STORE
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o MarineCenter

B (989) 246-2355

www. secordmarinecenter.com
Sales — Service Storage Inside & Outside

SOUTH BAY PONTOOINNS
JOSH OSOSKI SERVICE MANAGER

SALES - SERVICE
& WARRANTY
MERCURY
HONDA

YWANMAHA
FACTORY CERTIFIED TECHNICIAINS

FAATBARGE SERVICE***

JEWELERS

River Haven

Each Office Independently Owned and Operated
Beate Behrens
REALTOR®

1415 West Sugar River Road
Gladwin, M| 48624

Direct: 989-313-6658

T REAMX

Jeep— Email: Beate.homes@gmail.com
www.lakehaus.net

38

JASON JENKINS
G.LA. Graduate

Full Service Jeweler
Professional Appraisals
Custorn Jewelry

Jewelry Repairs

G.JLA. Certified Diamonds

jdjewelersllc.com

NEW LOCATION

i Store




Advertiing Opportunities

PERSONAL AD - SUGAR ScooP

Date submitted: Member #
Name:

Address:

Phone: ( )

Amount paid: Cash or Check (circle one)

Place ad in the following issues - $5.00 per Issue
Circle Issues: Jan/ Feb Mar/Apr May June July Aug Sept/Oct Nov/ Dec
Mail Form and Payment to:

Sugar Scoop Editor 5477 Worthington Ct. Gladwin, Ml 48624

Use the space below or attach a separate paper stating exactly how you want your ad to appear using 25 words or
less.
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Hybrld Geothermal

Add a Well-Connect in Hours Heat for Half for Decades.
WHAT DO OUR CUSTOMERS SAY"

* ok k k&

“I'm above and beyond impressed with my
Well-Connect. My bills are shockingly less than the
same period last year”

Daniel M. - Manistee, M|

L8 8. 6 & ¢

"We're saving $1,500 per year and would recommend
Well-Connect to anyone.”

Roger and Judy R. - Atlanta, Mi 100%
Financing

T —— s

*hkhkk
Propane

i . ! Heatin WeII-Connect
With a Well-Connect, we now fill our propane tank £ B Heaung

only ONCE per year vs. every 7 weeks!! Well-Connect Cost
also keeps our home cool and comfortable all

summer. We love it!” IT PAYS FOR lTSELF

The cost to finance and heat with a Well-Connect

Steve & Miriam - Owosso, Ml is typically less than your current heating cost.

HOW DOES THE SYSTEM WORK?

Well-Connect works
in combination with
your home’s current
heating system. This
hybrid approach
allows almost any
existing well to
become a free, clean
energy source for
heating and cooling
your home.

wellconnectsaves.com 989-356-2113




deanarbourford.com

h, MI 48661

i

CURRENT/SREGIALS)

Now offering a $5,000 Lease a new Ford F-150 Lease a new Ford Escape
rebate on the starting at $289 per month. starting at $168 per month.

Ford Focus EcoSport.

*Leases figured at a Z Plan, 10,500 miles per year, 15% down plus tax title and license fees. See dealer for full details.

All customers receive

free service loaners,

free car washes, and
free pick-up & delivery
if needed.

www.deanarbourford.com | 989.345.1590



