April 2008 Newsletter

Swimming Pool Update

The swimming pool is
almost complete. The
pool is a Salt Water Pool.
Over the last 6 weeks, we
have gone from a flat
piece of grass to an in
ground gunite swimming
pool.

We began with a large
hole and began forming
the swimming pool. The
pool has a Sun Deck on
one end that has about 6
inches of water. Just past
that as you enter the pool,
there is a bench inside
the pool that spans the
length of the pool at the
Sun Deck.

There is also a Volley
Ball net that spans across
the pool for campers to
enjoy. We have added
two Water Features that
spray water in the 3 foot
section. This should be a
great place for the kids to

play.

Over the last two
weeks, the pool was
coated with PebbleTex to
give the pool more protec-
tion and to provide a non
slick surface for the
campers when entering
the pool. This also gives
the water a blue color.

The pool hours will be
from 10am to 9pm daily.
The pool will be closed
from 5pm to 6pm every
day for cleaning and
maintenance. No one will
be allowed
in the pool
before or
after hours
and during
the daily
mainte-
nance.

Camper Maintenance

Please be sure to check
each water line flowing
from the outside faucet
and throughout your
camping unit for any wa-
ter leaks. If notice water
leaking from anywhere in
the park, please inform
us, SO we can correct it

and not waste any water.

Be sure to lubricate your
waste system valves by
keeping them closed until
dump time. This will help
prolong the life of the
seals and help prevent a
black water tank prob-
lem.
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As the temperature rises
and you start to use
you're A/C be sure to
clean you're A/C filter and
I would suggest cleaning
it every week during peak
season. This will help the
unit from working so
hard and shorting it’s life.
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Reminders:

All Visitors MUST check
in at the office before en-
tering the park.

Please enter the park
through the Entrance
(past the office) and leave
the park through the Exit.

April Cookout will be on
April 19th at 5:30pm in
the Clubhouse. You are
welcome to bring a side
dish or desert or soft
drinks.

BINGO every Tuesday
Night at 7pm in the Club-
house or under the cov-
ered shelter.

CARD Night every Thurs-
day Night at 7pm in the
Clubhouse or under the
covered shelter.

MOVIE Night every Sat-
urday Night at Spm in the
Activity Center.
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Campground News

April Movies on Saturday nights:

April 5th. in the Activity Center at 8:00 pm RETURN TO
MAYBERRY—rated PG—Staring Andy Griffith and Don
Knotts

April 12th. in the Activity Center at 8:00 pm STAR TREK-
INSURRECTION—rated PG —Staring Patrick Stewart

April 19th.—NO MOVIE, come and enjoy the cookout at the

club house

April 26th. in the Activity Center at 8:00 pm THE NAKED
GUN-FROM THE FILES OF POLICE SQUAD—rated
PG13 —-Staring Leslie Nelson

Monthly Recipe—Triple Chocolate Fudge

1/2 cup butter

4 1/2 cups sugar

1 can (1 1/2 cups) evaporated milk
4 1/2 cups mini marshmallows

2 cups chocolate chips (semi-sweet)

1 12 oz bar sweet baking chocolate,
chopped

2 1 oz squares unsweetened chocolate,
chopped

2 teaspoons vanilla extract

1/2 teaspoon butter rum schnapps or
amaretto

1 cup pecans, walnuts or macadamia
nuts, chopped

Line a brownie-sized baking pan with wax paper or foil, covering
sides of pan. Spray with non-stick spray or grease foil with butter.

Combine butter, sugar, and evaporated milk (do not use sweetened
condensed milk) in a saucepan stirring over medium heat until but-
ter is melted and sugar is dissolved. While constantly stirring, turn
to high heat and allow to reach a rolling boil.

Once mixture is boiling, stop stirring and allow to boil for an addi-
tional 5 minutes, then remove pan from heat. Stir in marshmal-
lows; when melted, add chocolate and continue to stir until all is
melted and well combined.

Stir in flavorings (vanilla and butter rum or amaretto), then add
chopped nuts. Immediately spread mixture in the lined baking pan.
Sprinkle with demerarra or colored sugar (optional). Allow to cool
at least one hour before cutting into squares for serving.



