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    Hello Sugar Springs! 
 

I would like to introduce myself to you.  My name is Paul Coon, and I am the new Chief of 
Safety and Security for Sugar Springs.  I have been a resident of Sugar Springs for the past 

year and a half.  I hope to make this my last residence.  I have worked in law enforcement for 
over 25 years; retiring for the City of Flint Police Department and working as a court officer 

in Jefferson County, Tennessee, Iosco County and currently Ogemaw County, Michigan. 

 

My primary focus as Chief of Safety and Security for Sugar Springs is to assist in providing 
information and educating Sugar Springs property and homeowners of our Regulations and 

Policies, along with the Bylaws and Covenants of the Sugar Springs Property Owners Associa-
tion, where applicable.  I will not be responding to 911 emergency calls as a primary law en-
forcement officer.  Calling 911 for emergencies is still the best and fastest way to handle an 
emergency.  I will be mindful at all times of the mission to improve safely and security for 
Sugar Springs property owners and the enhancement of the Sugar Springs Community in 

general. 

 

I will be using strategic patrolling techniques to deter crime and violations; however, I am one 
person working a limited number of hours.  So, I can’t do this effectively on my own.  There-

fore, I am requesting the assistance of volunteers.  We will be creating a “neighborhood 
watch” program in the near future.  Our goal is to have the participation of 2-4 residents from 
each realm.  There will be training involved.  Again, this program is intended to enhance and 

improve the quality of life for SS property owners. 

 

If you are interested in participating in this endeavor, please call the POA office  

(989) 426-4111 to place your name of the list. 

 

Thank you for your participation and I look forward to meeting as many of you as possible in 
the near future. 

 

   Paul R. Coon          
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General Managers Report 
What an exciting year we have had at Sugar Springs.   

We continue to move forward with the completion on many projects.  We completed the 

remodel of the kitchen at the Hearth which included new equipment and a new smoker.  

This has helped in execution and the ability to add many new menu items in the future.  

We sealed and striped all asphalt surfaces which was long overdue.  We finished the fi-

nal phase of Sugar Springs storage to help drainage in the spring.  We have painted most 

of our buildings including bathhouses, POA office, Pro Shop, Activity building and the 

Chalet.  I would personally like to thank all the employees, committees and volunteers 

for their effort throughout the year. 

The golf course held its first GAM event this fall.  We received great reviews from the 

Golf Association of Michigan and tournament players on the condition of the golf 

course and the service received at the Pro Shop and Hearth.  Looking forward to doing it 

again. 

The lake levels are down, docks have been pulled  and beach clubs have all been winter-

ized.  We will be ready in the spring to bring Sugar Springs back to life!  For those that 

like winter activities “bring it on”.  I am personally ok with snow but hopefully the ice 

storms stay away! 

There is still time to book a holiday party at the Hearth.  We can accommodate groups of 

all sizes.   The Hearth will remain open 7 days a week for lunch and dinner.  We will 

evaluate and adjust pricing as commodity pricing comes down.  It is hard to predict this 

in our current state of affairs.  We are newly developing moderate priced dinner specials 

that will be put out in advance for all to plan in advance.  We appreciate all of your pat-

ronage this year.  Our goal continues to be “Great food with fast and friendly service”. 

I wish you all a Merry Christmas and Happy Holidays. 

David Harris 
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    From the Board of Director, President 

Open letter to Sugar Springs Members. This communication is for Sugar Springs  

Property Owners Association members and cannot be reproduced/ pasted or shared to social media  

 

Good day to all! 
 

Tis the season to be thankful, grateful, and appreciative for all the blessings we have. 

It is with a grateful heart that I review this past year.  We have so many reasons to be thankful for this 
year; personal health and the love of family and friends. 

We are extremely thankful for all our Sugar Springs members that have helped us through out this year 
to have an outstanding year!  

 

Our golf course beat last years sales numbers which was quite an achievement considering we lost the 
month of April due to excessive rain.  Thank you to Mark, Bill, Dale and Al.  Many compliments were 

made regarding the shape of the golf course.  Way to go Dwight, Lon, John, Brian and Larry . 

The Hearth has continued to make outstanding sales thru the year along with keeping track of costs.  
We are poised to have the best year ever in the restaurant.   

 

Congratulations Tina, Andrea, Justin, Brian, Scott and Chris along with David and Matt helping out to 
keep track of the margins.  Job well done!  

 

The POA staff and all the hard work this year accommodating all the members.  David, Matt, Melissa 
and Samantha all are instrumental in helping the needs of our entire membership, thank you! 

Our unsung heroes at the building and grounds; Ken, Ryan, John and Will.  While it is a small staff it’s 
a mighty staff of hard working individuals.  I’m amazed at all that they can get done, most of us are un-

aware of all the things that get accomplished. 
 

We are also blessed to have an outstanding volunteer group of people and committees Building and 
Grounds, Garden Club, Decorating, Recreation, Lakes, Marketing, Budget, A&E, Election, Golf, Nomi-

nating, Air Park and Camping.  Many people volunteer much time and effort to help keep Sugar 
Springs a beautiful and active community. 

I personally want to thank my fellow board members for the time and commitment they make to help 
chart the future of Sugar Springs.  Craig, Dale, Eve, Jeff , Jim, Laura and Sheri.  We have a great team 

and we have made many great decisions over the past few years to continue “moving forward”.  

 Thank you for your dedication. 
 

Once again thank you to all the wonderful members of Sugar Springs. 

Wishing a joyous holiday season and Merry Christmas to all.   

Counting the days till we see you again.  God Bless and safe travels. 

Tom Hug 
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FINANCIAL NEWS 

FINANCIAL TOTALS  

October 2022  

 

Cash on Hand: $1,432.569  Lake Dredging: $95,000    Emergency Reserve: $128,000    

Building Fund: $164,726    Bathhouse Fund $100,000                      

REVENUE: October Actuals  October Budget   YTD     ACTUALS YTD   BUDGET 

Administration $8,726 $8,655 $1,311,705 $1,290,750 

Building & Grounds $3,839 $5,100 $221,827 $213,010 

Pool $2,356 $1,725 $64,632 $50,950 

Pro Shop /Golf Course $17,447 $15,400 $497,026 $463,010 

Restaurant $75,212 $64,000 $885,394 $696,000 

Lake Management $257 $1,000 $256,961 $259,000 

Total Revenue $107,837 $95,880 $3,237,545 $2,972,720 

EXPENSES:         

Administration $35,327 $35,870 $388,277 $388,370 

Building & Grounds $39,144 $41,445 $421,483            $397,320 

Pool $15,187 $14,740 $144,070 $135,135 

Pro Shop $16,155 $18,670 $224,979 $207,270 

Golf Course $23,877 $41,750 $369,187 $349,120 

Restaurant $78,909 $81,490 $890,505 $745,040 

Lake Management $0 $2,900 $239,345 $238,900 

Total Expenses $208,599 $236,865 $2,677,846 $2,461,155 

Rev. Less Expenses: ($100,762) ($140,985) $559,699 $511,565 

Cash Savings Account: $22,867    Petty Cash Account: $3,405               

  Memorial Savings: $6,565 
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Dear Member's/Property Owners, 

 

That's a wrap on the 2022 golf season.  Thanks for a great season and 
hope everyone had a chance to get out and enjoy the golf facilities.  Our 
Superintendent Dwight McCann and his crew did a spectacular job with 
the course conditions this season. Also, special thanks to all the golf staff 

especially Bill Hughes, Dale Norman and Al Strieter and our outside 
staff for handling a record number of golfers this season! 

 

Trackman Indoor Golf SImulator is open and ready for you to work on 
your swing or get out to play some indoor golf.  Simulator Times can be 

made by emailing SugarTrackman@gmail.com up to 7 days in ad-
vance.  There will be a Trackman Winter League starting in January and 

running through March of 2023.  Information was emailed out and is 
available at the Simulator.  Please note, no same day bookings for the 

golf simulator so we can staff accordingly. Thank you! 

 

We will be planning on opening the shop a few days in December for 
holiday gift shopping and gift certificates for both golf and merchan-

dise.  An email will go out with information as to days and hours the pro 
shop will be open.  Happy Thanksgiving & Happy Holidays! 

 

Swing Easy & Happy Holidays,  

Mark Bayer, PGA 

Head Golf Professional 

mailto:SugarTrackman@gmail.com
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POA OFFICE HOURS 

Monday through Friday  
9 am to 4 pm  

 Closed Saturday, Sunday and Holidays 
Phone: (989) 426-4111 

 

 

 

Board of Directors 

Meeting Dates 

All meetings will be held in the Activity Center at 10:00 am 
 

June 18, 2022 
(Annual Meeting at 1:00 pm with the General 

Membership meeting following at 2:00 pm in 

the Activity Center) 

September 17, 2022 

  December 10, 2022 

 

Phone Directory: 

Activity Building—989.426.0939 

Activity Center—989.426.0938 

Campground Reservations—989.426.4232 

Pro Shop—989.426.4391 or 989.426.1162 

Restaurant—989.426.9203 
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Sugar Springs  

Campground 
 

1440 Sugar River Rd. 

Gladwin, MI  48624 

For reservations Call ~ 989/426.4232 
 

 DAILY WEEKLY MONTHLY GROUP DAILY* 

Members $20 $120 $400 $18 

Guest $22 $132 $440 $20 

Public $25 $150 $500 $22 

 

 

 

   *Group rates only offered on pre registered & pre paid                               
groups of 4 or more sites.  Arrives & departs on same day. 

**Site #20 has a 30 amp hookup and full water hookup $30.00 

(no special rates for members or guests for site #20) 

35 sites available. 

All campsites are on a first come first serve basis unless reserved. 

30 amp available at each site. 

50 amp available at #1, #2, #3 #20 #33 and #34. 

Shower facilities available 24 hours in the chalet. 

Water is available to fill water tanks, removal of hose as soon as done. 

Waste water dump station located within the campground. 

(not open during winter months due to freezing) 

Approved fire rings and picnic tables at each site. 

Refunds are only given when notified seven (7) days before the arrival date. 

 

                                                                                          



19 



20 



21 



22 

 

Monday - 11am - 8pm 

Tuesday - 11am - 8pm 

Wednesday 11am - 8pm 

Thursday 11am - 8pm 

Friday 11am - 9pm 

Saturday 11am - 9pm 

Sunday 12pm - 7pm 

 

 

  

 

 
If you are looking to make a reservation for a Christmas party or a night out with family 

and friends, make sure to call the Hearth at 989.426.9203. 

The Hearth will be closed Thanksgiving Day, Christmas Eve , Christmas Day and  

New Years Day.  
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Regular Menu      Dine In & Carry Out 

Starters: 

Bada Bing Shrimp 

Lightly dusted shrimp, fried to a crispy golden brown, tossed in our house made sweet spicy Asian sauce.  

$12.00 

Cheese Curds 

Italian seasoned, breaded and deep fried.  Served with pizza sauce.   $8.95 

Fried Green Beans 

Breaded and served with house made ranch dressing.  $8.95 

Beer Battered Onion Rings 

Thick cut slices of sweet onions, battered and deep fried.  $8.99 

French Fries 

Basket of French fries deep fried to a crispy golden brown and served with ketchup.  $7.25 

Chicken Tenders 

Breaded chicken tenders deep fried and served with choice of ranch, honey, honey mustard, BBQ or hot 

sauce  $9.50 (add fries $2.75) 

Wings 

Boneless:   Small $9.50  Large $12.99  Available Sauces: 

Traditional:  Small $11.99  Large $17.99  Plain, hot, mild, dirty, BBQ, or garlic herb parmesan butter 

Soups: 

Seasonal Soup of the Day    Cup $3.99   Bowl  $4.99 

Roasted Poblano Corn Shrimp Chowder  Cup $5.99   Bowl  $6.99 

   (Poblano available weekends only) 

Mixed Greens: 

Caesar Salad 

Chopped romaine lettuce, tossed in a creamy Caesar dressing and topped with parmesan cheese and house 

made garlic croutons. Can be gluten friendly when prepared without croutons.  $10.99  (Add chicken $5.50) 

(Add Salmon $8.00) (Add Shrimp $6.50)  Half Caesar - $6.50 

Grilled Cherry Chicken Salad 

Chilled mixed greens topped with dried cherries, grilled chicken, tomatoes, cucumbers, red onions and toast-

ed almonds. Served with raspberry vinaigrette dressing.  $14.99 

Steakhouse Salad 

Sirloin steak in a balsamic marinade chargrilled to your preference.  bacon, red onion, tomatoes and bleu 

cheese crumbles served on chilled mixed greens with a balsamic vinaigrette dressing.  $14.99    

Chef Salad 

Chilled mixed greens, ham, turkey, bacon, tomatoes, red onions, cheddar jack cheese and sliced egg. Served 

with choice of dressing. $14.99 (Substitute chicken instead of ham and turkey add $4.00)    

Half Chef Salad - $8.25 



24 

Build – Your – Own – Pizza 

 

Choice of Crust: Traditional or butter garlic. Gluten free cauliflower crust is available in 10” pizza only for additional 

$6.00  

Personal 10” Cheese Pizza $9.50 Toppings $2.00 each Large 14” Cheese Pizza $13.50 Toppings $2.50  each 

                                                         Extra Cheese $2.50                                             Extra Cheese $3.50 

Toppings: Pepperoni, ham, Italian sausage, ground beef, bacon, red onions, mushrooms, green bell peppers, 

red bell peppers, black olives, pineapple, spinach, tomatoes, banana peppers, jalapenos and anchovies 

           10”  14”   

Add Chicken       $5.00               $8.00 

Add Crumbled bleu cheese or feta       $2.00              $3.00 

 

Specialty Pizza and More 

10”   14”                

Supreme 

Pepperoni, ham, Italian sausage, green peppers, red onions and mushrooms                $14.50               $20.50 

 

Mediterranean 

Pizza sauce, mozzarella blend cheese, feta cheese, fresh spinach, red onions 

black olives tomatoes, mushrooms, red peppers and artichoke hearts                               $15.25                           

$21.25 

 

Meat Lovers 

Pepperoni, ham, Italian sausage, bacon and ground beef                                  $14.50                                 $20.50 

Calzone 

Your choice of two items  $11.99  (Additional items  $2.00 each) 

 

Cheesy Garlic Bread 

South of the Border 
 

Wet Burrito 

Made with your choice of chicken or seasoned ground beef with refried beans and smothered with enchilada 

sauce and melted cheddar jack cheese. Served with lettuce, tomato, onions, black olives and salsa   $12.99 

 

Chicken Quesadilla 

Large flour tortilla stuffed with chargrilled chicken, cheddar jack cheese, diced red onions, tomatoes, red and 

green bell peppers. Grilled and served with salsa and sour cream on the side   $12.99 
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Chicken and Spinach Quesadilla 

Large flour tortilla stuffed with a blend of white cheeses, chargrilled chicken, red onions and fresh spinach. 

Grilled and served with salsa and sour cream  $13.25 

 

Nachos 

Our house made yellow corn tortilla chips topped with melted cheddar jack cheese, seasoned ground beef, 

lettuce, tomatoes, red onions, black olives and jalapenos. Served with salsa and sour cream on the side  

$11.50 

 

Burgers & Sandwiches   

Sugar Springs Burger 

Build your own favorite. ½ lb. hand pattied ground beef, seasoned and char-grilled. Served on a brioche bun 

with lettuce, tomato, onion and house made chips $13.25 

Add: American, Swiss, Provolone, Cheddar Jack, Grilled Mushrooms & Onions, Black Olives $.75 each 

Premium Add On: Blue Cheese Crumbles, Crumbled Feta Cheese or Bacon $1.50 each                                                                                                 

Patty Melt 

Our traditional hand-pattied burger seasoned and char-grilled, served on grilled rye bread with Swiss 

cheese, grilled onions and thousand island dressing with house-made chips $13.25 

Club Wrap 

Shaved ham, turkey, bacon, mayonnaise, romaine, tomato, Swiss and American cheese wrapped in a 12” tor-

tilla and grilled $12.99 

Sliders 

3 beef topped with grilled red onions and American cheese or 3 chargrilled chicken topped with grilled red 

onions and swiss cheese. $10.25 (no mix and matching) 

Chicken Hani 

Chargrilled chicken breast julienned with melted provolone cheese served on a warm pita bread with mayo, 

romaine, tomatoes and red onions $12.99 

Chicken Caesar Wrap 

Chargrilled chicken breast diced and served in a 12” flour tortilla with romaine, creamy Caesar dressing, par-

mesan cheese and grilled  $12.00 

Mediterranean Turkey 

Warm turkey, fresh spinach, red onions, house made artichoke aioli and crumbled feta drizzled with bal-

samic glaze served on a toasted 

Ciabatta bun.  $12.99 

Philly Steak Sandwich 

Shaved ribeye steak grilled and topped with onions, mushrooms and provolone cheese.  $12.25 

Pulled Pork Sandwich – Fresh smoked pork seasoned on a toasted bun.  Served with coleslaw and chips.  

$11.95 

Polish Sausage Sandwich – Smoked sausage served on a toasted bun.  Served with coleslaw and chips.  

$11.95 
(All sandwiches are served with house made chips. Add fries $3.25; onion rings $3.75. House side salad $2.75; Side Caesar salad $4.25 ) 
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Entrees 
 

Balsamic Steakhouse Sirloin 

Hand cut sirloin steak in a balsamic marinade and cooked to your preference. Topped with garlic herb butter  

$18.50                                                               (add sautéed mushrooms or red onions $2.00) 

Chopped Sirloin 

Hand pattied ground beef steak seasoned and chargrilled to your preference then smothered with grilled red 

onions and house made brown gravy  $13.95      (Add sautéed mushrooms $2.00) 

Liver and Onions 

2 slices of beef liver grilled to your preference and topped with grilled red onions and bacon  $14.00 

Chicken Alfredo 

Chargrilled chicken breast julienned with sautéed red onions, sweet peas and red bell peppers in a garlic parme-

san cream sauce and served over fettucine pasta  $17.50 

Raspberry Almond Chicken 

Chicken medallions dusted in seasoned flour and pan seared. Topped with our house made raspberry sauce and 

toasted almonds  $17.50 

Chicken Marsala 

Chicken medallions dusted in seasoned flour and pan fried with mushrooms and garlic in a marsala sauce and 

served over fettucine pasta  $17.50 

Fish & Chips 

Hand cut COD fillets prepared your way. Hand dipped in our house made beer batter and deep fried; pan fried 

or lemon pepper seasoned and baked  $15.50 

Salmon 

Salmon fillet either chargrilled or blackened and topped with our house made Cajun sauce  $21.50 

 

(All entrées are served with a house salad or a cup of our seasonal soup and choice of the following side items 

except for pasta dishes: baked potato, mashed potato, French fries, wild rice or vegetable of the day. Additional 

sides $3.25. Add Poblano corn shrimp chowder, weekends only $2.50 
 

BBQ SELECTIONS – smoked daily in house! 
 

Half Rack Ribs – 

 St Louis Style Ribs slow smoked and served with coleslaw and bbq sauce on the side.  $19.95 

 

Polish Sausage Plate – 

 Half pound smoked sausage smoked to perfection.  Served with coleslaw and bbq sauce on the side.  $13.99 

 

Pulled Pork Plate 

Half pound fresh smoked pork served with coleslaw and bbq sauce on the side.  $14.25 

 

All BBQ Selections served with coleslaw and one side.  Sides – baked potato, mashed potato, French fries, wild 

rice or vegetable of the day. 

 

Ask your server about menu items that are cooked to order.  Consuming  undercooked meats or eggs may in-

crease your risk of foodborne illness. 
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  $2.00  (paid out in prizes) 
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Veterans Memorial Garden 
 

In the spring of 2021, Sugar Springs was successful in establishing a garden 
plot surrounding the flag poles erected across from the Activity Center. We 
were able to accomplish this due to the leadership of our POA President, Tom 
Hug, and through the efforts of our Building And Grounds Department, un-
der the guidance of David Harris, our POA General Manager. This garden 
plot was dedicated to the men and women of Sugar Spring who served in the 
US military. 

Along with the plaque dedicating the Veterans Memorial Garden a small 
bronze plaque provided by the Veterans Administration to Mr. Hug's family 
honoring Tom's father and his military service was placed in the garden.  An-
other plaque was donated in honor of Bob "Juice" Jucewicz by a group of his 
friends. Yet another plaque has been purchased by a group for another Sugar 
Springer and will be dedicated and placed this spring. Therefore, it would 
seem there might be a demand for groups or individuals to have the oppor-
tunity to purchase a commemorative plaque to be placed in the Veterans Me-
morial Garden at Sugar Springs.  

In cooperation with the Sugar Springs Memorial Committee, a fund is being 
established to support the upkeep of the Veterans Memorial Garden and to 
assist with the purchase and placement of these very nice bronze plaques. If 
any POA member wants information on these standardized plaques, please 
contact the Memorial Committee. If members would like to make a contribu-
tion to be used for the Veterans Memorial Garden upkeep, also please contact 
the Memorial Committee.  
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 Sugar Springs Birthday Dinners  

will be celebrated by the season.  

 

SUMMER BIRTHDAYS:  June, July, and August 

FALL BIRTHDAYS:           September, October, and November 

WINTER BIRTHDAYS:     December, January, and February 

SPRING BIRTHDAYS:      March, April, and May 

 
Dinners will be held the 4th Thursday in the middle of the month at  

5:00 pm at the Hearth. 
 

Everyone is welcome and it doesn’t need to be your birthday season.  

The Recreation Committee provides the dessert to celebrate. 

Dates are:  July 28, October 28, January 26, and April 27 

 

Any questions please contact Mary Jo Hagey at 989.426.2177 

 

 



34 



35 



36 

Sugar Springs 

Artists 

The Sugar Springs Artists are introducing a new monthly activity called “DISCOVER AND SHARE” 

Starting with WATERCOLORS to be held on the first Tuesday of each month.  It will begin on Tuesday, 

August 4th starting at 9:00 am for the beginner (and whenever the SSA member wants to join us any-

time between 8:30 am to 10:00am.  This activity may continue to other Tuesdays, if there is an interest in 

our community.  This informal get together (without and instructor) is for all levels of artists as well as 

people who would like to try watercolors to see if they would like to learn more.  Bring whatever wa-

tercolor supplies you have and if you don’t have any supplies we encourage you not to buy them be-

fore joining us on a few Tuesdays of the month as the artists can share what supplies they would rec-

ommend a beginner to purchase.  The Sugar Springs artists have all the watercolor supplies you will 

need to start on your journey into watercolors.   We will watch beginner watercolor DVD’s, we will 

learn basic  water supplies and will start with simplified classical painting techniques (e.g., brush 

strokes, washes, etc..) and will practice what we learn on practice paper so that even the most cautious 

beginner can experience success in the learning process.  We may start painting on a small 4” x 6” pro-

ject in the near future.  We will not watercolor a painting until we feel comfortable with some of the dif-

ferent techniques.  The intermediate and experienced artists will be painting on each of their own pro-

jects (PAINTING ON YOUR OWN) so the beginners will have an opportunity to watch them paint and 

aske questions.  We all love to share what we have learned and it will refresh us as well.  Some of us 

may be painting along with the beginners.  Beginners will be able to practice on any Tuesday of the 

month and are welcome to ask questions as well. 

We are asking the beginners to let me know if you plan to attend next Tuesday so we can prepare the 

supplies for your use. 

You may come to this first Tuesday without becoming a member.  Sugar Springs Artists membership 

fee for Sugar Springs Property Owners is $10 annually.  If you do not own property in Sugar Springs 

you may become a Social Member for an annual fee of $50, which allows you to join many of the social 

activities in this community. 

If you have any questions regarding the start of “DISCOVER AND SHARE”, please either email me at  

caronkre@gmail.com or call me at 989/426.0414 

Carole Krecioch 
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AIRPARK REMINDER 
  

As the weather improves, the airpark will become more active. Only 
authorized personnel and vehicles are allowed on or near the run-
way.  If a person has to enter the runway, they should call the Airpark 
manager for permission, except in an immediate emergency. 

  

Dave Wood 

Cell: 317-523-3131 

Airpark Manager 

  

 



39 

  Butman Township News 

    

Happy Holidays  
& 

 Seasons Greetings 
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Our Advertisers 

Lawn Care, Landscaping & Snow Removal 

Servicing Gladwin, Clare & Midland Counties 
 

Residential, Commercial, Complete Lawn Care,  

Landscaping, Retaining Walls & Pavers 

Ponds, Excavating, Trenching, Trucking, Land Clearing 

Top Soil, Sand & Gravel, Septic Systems 

                       Snow Plowing & Salting & Lawn Irrigation Systems 
Dave DeLisle 989/737.9441   Hope 989/689.0069      

Greg DeLisle 989/737.1836           Beaverton (989) 435-4423 

                                        
      Fully Insured 

        Licensed and In-

  Roofing ~ Siding ~ 

Jody Zelt, Builder 

Gladwin, MI 48624 

Ph: 989.246.0374 

Zelt’s Construction 

Delisle  Excavating 
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Our Advertisers 
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Our Advertisers 
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47 

Our Advertisers 
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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, MI 48624 

 

Use the space below or attach a separate paper stating exactly how you 

want your ad to appear using 25 words or less.   

_________________________________________________________________________

_________________________________________________________________________

_________________________________________________________________________

_________________________________________________________________________

_________________________________________________________________________

___________________________________________________________________ 


