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June Newsletter

Pool is Now OPENI

The swimming pool
was inspected by Jackson
County Health Depart-
ment and approved to
open the second week of
May. We feel the pool is
a great addition to the
park and hope everyone
will enjoy it this summer.

The pool hours are from
10am to 5pm and 6pm to
9pm daily. We will close
from 5pm to 6pm to clean
up and do maintenance on
the pool.

We have lounge chairs,
tables, and regular chairs
around the pool for your
use. We have also added a
covered shelter with a pic-
nic table.

Please follow all of the
posted rules when at the
pool. Remember that no
one under 18 is allowed in
the pool without an adult
18 or over with them inside
the fence.

Come Swim and cool of f
during the hot summer!

Swimming Pool Picnic
Shelter
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Swimming Pool

Summer Travelers

This past weekend, the campground was
hopping with all kinds of things. We had
children in the pool, horseshoes, cookout,
karaoke, campfires and a lot more happening
in the park.

With the summer here, we will be having
more traffic in the park. Please watch for
Children Playing! Please remember to drive
slowly to avoid any accidents.

Keep your eyes open for the next things
going on around the park!

Please remember that this is a recrea-
tional park with ongoing activities. At
times, there will be a lot of people and an
increased level in hoise . Our goal is to at-
tract campers from all over the United
States and increase the traffic flow.

Treasure Hunt

We have a new activity at the park
starting June 1st. We have hidden some
Golden Tokens on the property. Have fun
looking for the golden tokens. They are in
the Public access areas of the park. They
are not at anyone's campsite, cabin, rental
unit or our private residents. Please do not
go into any campsite looking for the to-
kens. They are not at any of the electrical
boxes.

They could be at public areas such as
the clubhouse, bath house, activity center,
etc. If you find the golden tokens, remove
one and bring it to the Office to claim your
prize. Remember, don't tell anyone where
you found your token! Let them find it for
themselves.
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Special Event Around
Town in June:

© First Mondays in Scotts-
boro May 31°' to June
2nd

© Walking Tours of Scotts-
boro - Every Saturday in
June

© Huntsville Concerts in
the Park every Monday
at 6:30pm in June

© Free Walking Tour in
Historic Huntsville June
7th

© Stevenson Depot Days -
June 10™ to 15th

® Town of Woodville Festi-
val - June 28™

Monthly Cookout

This month the
cookout will be on
June 14thl

We will have hot
dogs and all the
fixings'. Just
bring a side dish
or desert. We will
start cooking
around 5:30pm.



Parnell Creek RV park

115 Parnell Circle
Woodville, AL 35776

Phone: 256-776-2348 or 256-508-7308
E-mail: parnellcreekrvpark@yahoo.com

Where Friends Become Family

Weekly Scheduled
Activities

Bingo—Tuesday at 8pm
Cards—Friday at 8pm

Come join us at the
Outside Covered Pavillion
or Clubhouse.

PAINT ROCK

We now have Paint Rock located
near the Fitness Center. Paint
and brushes are located in the
Office. Please come by and put
your name on the rock!

Saturday Night Movies for June

June 7 Beverly Hillbillies Rated PG

Starring Dabney Coleman and Cloris Leachman
June 14—No Movie—Campground Cookout!
June 21 Along Came a Spider Rated R

Starring Morgan Freeman and Monica Potter
June 28 Summer Rental Rated PG

Starring John Candy

Change in Visitor Policy June 1st

Traffic is beginning to increase in the park, and there are
still people entering the park without stopping at the office.
We have decided to modify the policy to allow Visitor pickup
and drop off with no fee unless the Visitor does not stop at
the Office and check in. If you have a visitor and they do
not check in at the office, you will need to pay the $2 fee
for their visit. During the visit, they are not allowed to use
any of the facilities (water, bathhouse, pool, etc.) Any Visit
lasting longer than an hour, the fee will need to be paid and
a visitor pass issued.

Our rules are in place to help keep the property secure.
We must know who is on the property at all times. Failure to
follow the park rules can lead to park eviction.

Monthly Recipe

Boneless Pork Chops with Mushrooms & Thyme

Makes 2 servings.

2 B-ounce boneless, center-cut pork loin chops, trimmed

and pounded to 3" thick.

4 Tsp Salt

+Tsp Freshly ground pepper

1 Tsp extra-virgin olive oil

1 medim shallot, minced

13 Cups sliced Mushrooms (4 ounces)
7 Cup dry vermouth

1 Tsp Dijon Mustard

1 Tsp chopped fresh Thyme

1. Sprinkle pork chops with sale and pepper. Coast large
nonstick skillet with cooking spray and place over me-
dium heat. Add pork chops and cook until browned on
both sides and cooked through (2 to 3 min/side). Trans-
fer to 2 plates, cover with foil to keep warm.

2. Swirl oil into the pan, add shallot and cook. Stirring
until soft, about 30 seconds. Add mushrooms and cook,
stirring occasionally, until soft and begin to brown
(about 2 min). Add vermouth and cook for 15 seconds.
Stir in mustard, thyme and juices from pork. Cook until
sauce is thickened and slightly reduced (1 to 2 min).
Spoon sauce over pork chops and serve.



