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Articles and photos for Lake Arrowhead Living should 
be sent to layccnews@gmail.com by the 1st of the 
month for consideration for publishing in the next 
issue.  Lake Arrowhead Living is a joint publication of 
Lake Arrowhead  Yacht & Country Club and the Board 
of Directors of the Lake Arrowhead Property Owners 
Association.

Lake Arrowhead Living is published FOR FREE by KDA 
Communicati ons for Lake Arrowhead Yacht & Country Club 
and the Lake Arrowhead Property Owners Associati on. Please 
support the businesses that adverti se to make publishing your 
newslett er possible.
Lake Arrowhead Living is a publicati on of KDA Communicati ons. 
Subject matt er published is the opinion of the author and 
does not necessarily refl ect the opinion of the publisher 
of this newslett er. Professional advice should be obtained 
before making any decision in which a professional is readily 
available. Adverti sers assume responsibility for the content 
of the ads placed in this publicati on. Material published may 
not be reproduced without the writt en permission of KDA 
Communicati ons.  
The informati on and adverti sements contained in this magazine 
are provided for the members of the Lake Arrowhead Property 
Owners Associati on as a courtesy only.  No representati ons are 
made as to informati on presented, the quality of the goods or 
services adverti sed, or the veracity of the statements relati ng 
to the goods and services. The printi ng of opinions, informati on 
or adverti sements does not consti tute an endorsement by 
the Neighborhood of such opinions, informati on, goods or 
services.

Contact us today for more information!
678.905.4842 • sales@kda-communications.com
www.kda-communications.com

MAIN CLUBHOUSE  770.721.7900
Administrati ve Offi  ce 9:00am to 5:00pm Mon-Fri      
770.721.7912 | fax 770.721.7909
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770.721.7902 | ukemp@lakearrowheadga.com
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770.721.7920 | dbonds@lakearrowheadga.com

MARLYN PATOUILLET  Member Services
770.721.7912  | membership@lakearrowheadga.com
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770.721.7902 | golf@lakearrowheadga.com

THE HIGHLANDS GRILL  770.721.7900 x 3
dining@lakearrowheadga.com

MARSHALL HUNTSMAN  Executi ve Chef/Food & Beverage Director
770.721.7900 x 3 | mhuntsman@lakearrowheadga.com

ELIZABETH RAYMOND  Restaurant Manager
770.721.7900 x 3 | eraymond@lakearrowheadga.com

CATERING & EVENTS
770.721.7900 x 3 | events@lakearrowheadga.com

SECURITY  security@lakearrowheadga.com
North Gate 770.479.2565 | South Gate 770.479.2848

ARTHUR ALLRED  Co-Director of Security
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BUDDY MOSS  Co-Director of Security
770.721.7911 

REAL ESTATE SALES OFFICE  770.720.2700

BOATHOUSE/MARINA  Capt. Rob James
770.887.7966 | marina@lakearrowheadga.com
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FEELING DISCONNECTED?  MISSING OUT ON THE FUN?  Take a moment to sign up for email noti fi cati ons from Lake Arrowhead 
Yacht & Country Club.  All it takes is one quick email to emailme@lakearrowheadga.com and we will add you to our subscriber 
list for weather alerts, golf news, dining specials, and event informati on.  

TAKE IT TO THE NEXT LEVEL AND ALWAYS BE INFORMED!  Check out our new online calendar at lakearrowheadclub.net/
calendar, LIKE our Facebook page (facebook.com/lakearrowheadclub) or follow us on Twitt er (@laclubnews) for the most up-to-
the-minute informati on.
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LAPOA NEWS

The Lake Arrowhead Christmas party is an event that no 
one wants to miss.  It sells out fast, so we all try to make 
reservations early.  The 2015 Christmas party had it all--
fabulous food and drink, excellent service, an exquisitely 
decorated clubhouse, high fashion, great dance music, a 
beautifully decorated, heated, tented dance floor and the 
most fun loving, friendly people on earth.  

Armando Ramos was the artistic designer of the 
Clubhouse decorations, this year the theme was “White 
Christmas.”  The Decorating Team volunteers included 
Armando Ramos, Gary and Marilyn Charles, Eleanor 
Gibbons, Jack and Barbara Liptak, Tommy Simmons 
and Marilyn Biviano.  The decorations included snow 
piling up along the edge of the dining room and grill and 
along the front of the Clubhouse.  Snow was (or did it just 
appear to be?) in the chandeliers and on the tables and 
was falling from the chandeliers.  Giant white teddy bears 
and poinsettias sat on the mantle of the main fireplace.   
Decorations appeared to be cleverly suspended in mid-air 
near the ceiling.  The Christmas tree brightly sparkled in 
the hallway.

The party began with a glass of wine or beer and mini 
crab cakes, tenderloin carpaccio crostini with parmesan 
cream sauce and fresh seasonal fruits and cheeses.

The suggested dress was semi-formal.  Many men wore 
suits or tuxedos; ladies were wearing formal dresses or 
festive, dressy party clothes.  I thought I heard one of the 
handsome men in a tuxedo say his name was “Bond—
James Bond.”  
We all enjoyed Rick Salese’s light-up Santa hat.  It was 
a very social party setting and everyone seemed to enjoy 
walking around and chatting and catching-up with 
neighbors and friends.

Tony Rogowski, President of LAPOA, formally welcomed 
and thanked all the neighbors and friends for coming 
to the 2015 Christmas party and he introduced all the 
volunteers.  He introduced Eleanor Gibbons and Marilyn 
Biviano as the co-directors of the 2015 Christmas party, 
the Decorating Team (listed above) and Barbara Deaton, 
Marilyn Charles and Barbara Liptak who ran the check-in 
and showed guests to their tables.  

He then provided some short, thoughtful remarks about 
how blessed we all are to have such wonderful family, 
neighbors and friends that we enjoy so much. 
We had an delicious dinner buffet prepared by our own 
Clubhouse gourmet chef, Marshall Huntsman, and his 
staff.  The entrées included carved roasted prime rib, 

fennel crusted salmon (my favorite) and stuffed lemon 
chicken.  The extraordinary vegetables included asparagus 
and roasted red peppers, roasted butternut squash salad 
with cider vinaigrette. 

The dessert table was incredible!  There were mini 
chocolate tarts, mini lemon curd pies with whipped cream, 
date nut balls and the amazing Three Tier Christmas Tree 
Cake made by our own pastry chef, Vanessa Higueras.  

Uel Kemp, the General Manager, and Elizabeth Raymond 
did a superb job managing the event and the servers were 
excellent.

Around 8pm the dance music started-up.  We began with 
the line dance, The Wobble.  Gary and Marilyn Charles 
lead the Wobble and there were at least 25 or 30 people 
Wobbling.  The mood of the crowd turned to out-and-out 
merriment and dancing.  There were many good and fun 
dancers at the party.  Dancing, socializing and laughter 
continued for the rest of the evening.  

THE LAKE ARROWHEAD PROPERTY OWNERS ASSOCIATION (LAPOA) 2015 CHRISTMAS PARTY 
by Marilyn B. Biviano

The Decorating Team (l-r) Eleanor Gibbons, Barbara Liptak, 
Armando Ramos, Marilyn Biviano, Tommy Simmons & Marilyn 

Charles.  Not pictured: Gary Charles and Jack Liptak.

Gentlemen in tuxedos
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LAPOA NEWS

Tony and Cathy Rogowski Rick Salese in 
lighted Santa hat

Clubhouse dining room decorated 
in “White Christmas”

Dancing on the Pati o

Friends and neighbors enjoying 
dinner and conversati on

George and Eleanor Gibbons

$30 PER YEAR TANK RENT
FIRST YEAR FREE

• Your Price = Our Cost Plus 50 Cents!
• Free Tank Sets
• Automatic Delivery or Next Day Delivery
• Online Bill Pay No Hazmat or Delivery Fees
• Propane Appliances!

Your LAPOA Approved Consortium Propane Provider

2573 Highway 411, P.O. Box 635, Fairmount, GA 30139
Fairmount@gasinc.net     •     www.gasincorporated.com

706-337-5521706-337-5521

Take the stress out 
of selling and buying! Call your

Lake Arrowhead Specialist!

Fellow Neighbor.
Committed to exceed your   
expectations with individualized 
superior customer service.
Aggressive marketing plan for 
sellers and a communication 
guarantee.
Experience and expertise you 
deserve!
Over 3.5 million in sales in 2014.
Atlanta Communities sales 
totaled over 1 billion in 2014.

Fellow Neighbor.
Committed to exceed your   
expectations with individualized 
superior customer service.
Aggressive marketing plan for 
sellers and a communication 
guarantee.
Experience and expertise you 
deserve!
Over 3.5 million in sales in 2014.
Atlanta Communities sales 
totaled over 1 billion in 2014.

770-778-0301
770-854-2223 (fax) | Realtormarchaney@gmail.com

Marc Haney
Sales ExecutiveREAL ESTATE BROKERAGE

CA
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LAPOA NEWS

What 2015 Party Goers Said About the Party: 

“Loved the party.   As I looked around the room at all my neighbors, I felt most blessed to be there at that moment 
celebrating the season of light, joy and hope with all our Lake Arrowhead friends.  It was a beautiful event and took many 
hours to plan and execute. Thank you to everyone who made this a special evening.” -- Tommy Simmons

Neighbors enjoying dinner, conversation & the White Christmas

Dinner with Friends: Ward & Carolyn Brimmer, Kirk & Susan Brimmer, Carol Glass & Don Richards, 
Maureen & Mike McGuire, Mike & Martha Warnack and Howard & Lois Olson. 

“The Christmas Party was 
the best ever!  I think that 
our young cook and his 
staff must have worked very 
hard to "do what they did"!  
There were a lot of people 
to feed and the service and 
food were excellent.  Many 
thanks to all the staff who 
obviously put a lot of effort 
into making this evening 
very special.  Our seating 
was great and the friendship 
amongst all of our neighbors 
(old and new) was great.  
All I can say, is that was a 
Christmas Party which was 
well done!"  
 -- Carole Holley

“The Christmas party was a success!!  A highlight for me was the beautifully created Christmas tree cake baked and 
decorated by our very own Vivian!  It was truly a work of art, a labor of love and delicious!” -- Lois Olson

White Christmas 
in the Grill
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Dancing on the Pati o

“What an enjoyable evening at the 
LAPOA Christmas party!    It was a 
winter wonderland... fabulous buffet, a 
Christmas tree cake, dancing couples 
and neighbors meeting neighbors!--A 
successful event at the clubhouse.” 
      
  -- Barbara Liptak

White Christmas in the Grill

Tiered Christmas Tree Cake by our Vanessa Higueras 

LAPOA NEWS

Afterglow Day Spa
Restore, Rejuvenate & Renew

1431 Riverstone Parkway, Suite 1001431 Riverstone Parkway, Suite 100
Canton, GA 30114

Afterglow Day Spa

15% 
OFF
Any Service 

Over $50

Voted Cantons Best Spa 10 years!

    Give a Gift of 

A Glowing Start   to a New Year

770-720-1134   |   www.afterglowspa.net

• Corrective Skincare 
• Full body waxing services 
• Sports & Swedish Massage
• Eyelash Extensions 
• Nail Care
• Permanent Make-up 

EZE-BREEZE® Enclosure Systems
• Keep pollen off your porch 

 Enclosure Systems
Keep pollen off your porch 

 Enclosure Systems
• Let in cool breezes

 Enclosure Systems
Let in cool breezes

 Enclosure Systems
• Keep out bad weather • Keep out insects and debris

• Block sun and increase privacy

GEM SCREENS
MAKING YOUR LIFE A LITTLE BREEZIER!

(770) 479-5299 • jim@gemscreens.com
141 Railroad St., Suite 109, Canton, GA 30114

WWW.EZE-BREEZEGA.COM • WWW.GEMSCREENS.COM

Jim, Joe and Ben Malik... Enclosing beautiful porches and patios in Northwest GA and surrounding 
areas for over 20 years. We welcome working with homeowners, new construction, contractors and builders.

Custom Work
Our Specialty!

Now offering a large selection of roller shades and installation

GEM SCREENS
All year round enjoyment with..

Proudly serving Lake Arrowhead!
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HOURS OF OPERATION

MON 10:00am to 6:00pm (no dining service)
TUE    Closed
WED  10:00am to 6:00pm 
   (menu service 11:00am to 4:00pm)
THU   10:00am to 9:00pm 
   (menu service 11:00am to 8:00pm)
FRI   10:00am to 10:00pm 
   (menu service 11:00am to 9:00pm)
SAT   10:00am to 10:00pm 
   (menu service 11:00am to 9:00pm)
SUN   10:00am to 6:00pm
       - Alcohol Sales 12:30pm to 6:00pm only
       - A La Carte Brunch 10:30am to 2:00pm
       - Limited Menu Service 2:00pm to 4:00pm

Hours are subject to change due to 
inclement weather/volume.

Reservations:  770.721.7900 x 3
or dining@lakearrowheadga.com

Special event bookings: 
events@lakearrowheadga.com

To-go orders:  770.721.7900 x 3

Are you well-informed?  Email your name 
and email address where you would like 
to receive information to emailme@
lakearrowheadga.com.

TRIVIA NIGHT WITH MAURY!
January 21st and February 18th | 7:00pm in The Grill

Join us for Thursday dinner specials and lots of fun with friends 
and neighbors. Prizes for the winning teams.  Teams of 4-6. 

For more information about these events and to reserve, call 770.721.7900 x 3.

DINING NEWS

ITALIAN BUFFET 
Saturday, January 9th

$20 per person 

Caprese Salad 
(Sliced Roma Tomatoes, 
Fresh Mozzarella & Basil 
with Balsamic Vinaigrette) 
Italian Style Pasta Salad

Garlic Bread 
Stuffed Manicotti 
Melezana Capra 

(Stuffed Eggplant with Sun Dried 
Tomatoes, Basil, Goat Cheese, 

topped with House Made Marinara)
Chicken Picatta  
Chicken Marsala 

featuring Sam Puckett 
on guitar at 7:00pm

PRIME RIB BUFFET 
Friday, January 22nd

$22 per person

Carved Roasted Prime Rib
House Salad 

with Assorted Dressings
Cauliflower Au Gratin

Roasted Seasonal Vegetables
Green Beans Amandine
Garlic Mashed Potatoes

Baked Macaroni & Cheese
Rice Pilaf

Apple Cobbler
Assorted Cookies

Cupcakes

featuring the Falany Singers
at 7:00pm

- Themed Buffet Dinners -

Looking for a quick snack?
Thursdays, Fridays and Saturdays

4:00pm to 5:00pm
Golfer Sandwiches, Hotdogs, 

Chips with Dip, Queso and SalsaTHURSDAY PIZZA NIGHT!      
Three Topping Pizzas for $10, 

nightly Dinner and Drink Specials.  
Full dinner menu also available.

Sunday Brunch at The Highlands Grill is 
offered a la carte from 10:30am to 2:00pm.  
Enjoy items such as Buttermilk Pancakes, 

Omelets Your Way, Sausage, Bacon, 
Hash Browns and much more...

Save the Date - February 20th
Dinner Buffet and Scott Puckett on Guitar
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Valentine’s Dinner
Saturday, February 13th | Two seatings 6:00pm and 8:00pm

Entrees include choice of spinach salad with goat cheese, 
shaved pear, candied pecans, shaved red onion, dried cranberries 
and sherry vinaigrett e OR a cup of Crab Bisque. 

LAND AND SEA  $25.95
Grilled 5oz. bacon wrapped fi let topped with bleu cheese butt er 
and served with a jumbo lump crab cake topped with 
a roasted red pepper remoulade.

FENNEL CRUSTED SALMON  $23.95
Pan seared salmon fi let topped with caramelized fennel & onion 
then drizzled with an orange-ginger glaze. 

BEEF BRACIOLE  $20.95
Slices of certifi ed Angus top round are pounded thin and stuff ed with sautéed spinach, 
caramelized onion, julienned carrots, roasted red peppers, prosciutt o, garlic, 
basil & mozzarella then slowly braised in a fr esh made tomato sauce.

All entrees include duchess potatoes, roasted mixed vegetables and a shared dessert 
of Crème Brule with dark chocolate covered strawberries drizzled in white chocolate. 

Reservations required 770.721.7900 x 3

New Highlands Grill Menu Begins In January!

DINING NEWS

SUPER BOWL PARTY
Sunday, February 7th 

Join us in The Highlands Grill for our 2016 Super Bowl 
Celebrati on. There will be specials on beer and food from 
2:00pm to 9:00pm with large fl at screen TVs for the game.  
Fun games with prizes for the winners ranging from free 

appeti zers to a free round of golf! 
We look forward to seeing you there!
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MON  7:30am to 6:00pm 
TUE  Closed
WED  7:30am to 6:00pm 
THU  7:30am to 6:00pm
FRI  7:00am to 6:00pm 
SAT  7:00am to 6:00pm
SUN  7:00am to 6:00pm

The Driving Range closes 
at 5:00pm daily and is 
closed all day on Tuesdays.  
Hours subject to change 
due to inclement weather/
volume.

golf@lakearrowheadga.
com | 770.721.7902

GOLF NEWS

SPRING MEMBER KICK–OFF  
Saturday, February 24th | 6:00pm to 8:00pm (Members & Guests)
Informati ve social event to kick off  the 2015 golfi ng season with tournament schedule 
and latest golf updates. Come meet the Golf Shop Staff  and golf committ ee members 
and enjoy light hors d’oeuvres in The Dining Room. Plus there will be Golf Shop 
specials, door prizes, and more! Very popular last year!

ST. PATRICK’S SCRAMBLE  Saturday, March 12th | 8:30am shotgun start
Four person scramble with a twist... you can only use four clubs! $40 for golf members 
and $55 for non-members.

Saturday, January 30th | 10:00am Shotgun

Four-person event in which the teams compete 
in a Scramble format with a twist. The scoring 
system is football inspired in increment of six 
points for a birdie, three points for a par, etc. 
The trophy for the winning team resembles the 
Super Bowl Trophy.

This is our most popular open event so sign up early - 770.721.7902.

It may be col d right now , but gol f season  is com ing...
GOLF LESSON SPECIAL

$250 for Golf Members | $300 for Non-Members
10 One Hour Lessons including Playing Lessons & Practi ce Range Balls

DEMO DAY
MARCH 26TH

PUTTERS
NIKE

CLEVELAND
SRIXSON

CURE 

12:00PM 
TO 4:00PM

820 South Main St • Jasper, GA 30143
706-692-5900 • www.rolandtire.net

We Do Complete 
Auto RepaiR  
& ServICE

YOUR JAPANESE 
AUTO SPECIALIST
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GOLF NEWS

3 KINGS SCRAMBLE RECAP  by Uel Kemp

This year’s tournament beat last year’s record for 
parti cipati on with 48 players!  The fi eld consisted 
of 3 person teams playing a traditi onal scramble 
format.  Each player could bring a new toy for one 
mulligan.  The players brought in a total of 50 toys 
that were donated to M.U.S.T. Ministries!  The fi eld 
was divided into 3 fl ights and the winners were:

1st Flight 2nd Flight 3rd Flight
1st 
Place

Craig Glasgow 
Nic Glasgow
Kyle Glasgow

Rick Warnke
JohnHarcharic 
Brad Sweetwood

Tom Habel
Skip Jernigan 
Sam Hill

2nd 
Place

George Gibbons
Eleanor Gibbons
Bill Maynard

Bob Bett encourt
Don Rakestraw
Brad Jones

Scott  Walker 
Karen Walker
Suzie Champitt o

Rick Warnke, Brad Sweetwood, and John Harcharic

Craig, Nic, and Kyle Glasgow

Skip Jernigan, Tom Habel, and Sam Hill

$5 O
FF

$10 O
F
F

With the purchase of With the purchase of With the purchase of With the purchase of 
$25 $25 or moreor more

With the purchase of 
$35 or more
Not valid on Fridays. 

Not valid with any other offers.

Not valid on Fridays. Not valid on Fridays. Not valid on Fridays. 
Not valid with any other offers.Not valid with any other offers.Not valid with any other offers.

770-720-4999
15 Laurel Canyon Village Circle, Suite 132 Canton, GA 30144
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The final LALGA final event for the 2015 Season The 
Rhinestone Cowgirl was held on a cool and overcast 
October morning.  The week leading up to the event had 
been overcast, rainy and overall pretty miserable weather. 
In spite of the less than optimal weather forecast, the 18 
enthusiastic cowgirls who had signed up for the event all 
saddled up and hit the trail. 

The 2-person team format adopted for the event was 
another creative endeavor. It worked as follows: Both 
team members hit their drives. They then decided which 
drive would be played. After that, from the second shot on 
the Cowgirls played alternating shots.  With cowboy hats 
pointed to the sky as we watched the balls fly and maybe a 
few balls lassoed from the not so wide open plains of Lake 
Arrowhead we all enjoyed the event, fortunately getting 
back to the Clubhouse before the skies opened up and the 
clouds let loose their rainy response. 

At the completion of the event, as we pulled up our carts at 
the round-up at the Clubhouse corral, many of us were in 
serious need of some comfort food. Sensing this likelihood, 
Chef Marshall fired up the chuck-wagon and created 2 

hearty soups for the event; home-made chili and squash 
soup. In addition to the choice of soup, each of us also had 
salad and another of Vivian’s masterpieces, a homemade 
pumpkin pie. As we have come to expect throughout the 
year, as we are now perhaps a little spoiled Elizabeth and 
her team, performed the usual excellent job taking care of 
18 rowdy cowgirls.  We happily and enthusiastically salute 
the entire Clubhouse staff for consistently going out of their 
way to make all of the LALGA events special and delightful. 

Although we all know the 2015 LALGA season is now 
officially over, I still hope to see you out on the course 
throughout the Winter, weather permitting. Remember, it’s 
Georgia, not Maine, Minnesota or Alaska, so there will be 
plenty of beautiful sunny, albeit cool days, so we can keep 
in practice and enjoy the game. Spring and the 2016 Season 
will be here before we know it.

LGA NEWS

And the scoring results? The scoring was divided into 
2 flights, with specialty prizes for first place winners of 
pink Rhinestone cowgirl hats all winners were awarded 
Rhinestone cowgirl ball markers and bags of tees.

First Flight:
1st Place: Pam Glasgow, Eleanor Gibbons
2nd Place: Pat Whiting, Michelle Fraser

Second Flight:
1st Place: Annette Shimmelman, Marty Wallsinger
2nd Place: Marti Webb, Ruth Nunes

Best Costume:  Linda Reynolds (With a pistol to top off 
her thoughtfully constructed costume, no less. Nice, 
job, Linda!)Pam Glasgow & 

Eleanor Gibbons
Pat Whiting & 

Michelle Fraser
Annette Shimmelman

& Marty Wallsinger

Marti Webb
& Ruth Nunes

Linda Reynolds
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• Large beautifully appointed 
Living Spaces w/Full Kitchens

• Meadow views with sheep 
• Delicious Meals Prepared 

by Our Culinary Staff

• Transportation
• Activities 
• Housekeeping & Laundry
• Paid utilities

North Georgia’s Only Full Service, All Inclusive 
Senior Independent Living Apartments

CALL NOW: 770-737-3409
www.manorhouseinthemeadow.com

Daniel’s Home Services

Kitchens | Additions | Decks | Handyman ServicesHandyman Services

www.danielshomesvcs.com • 770-598-1379

Basement | Remodeling | Bathrooms Bathrooms

Serving Lake Arrowhead Since 2007
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MGA NEWS

During its annual meeting on November 13, the Men’s Golf 
Association (MGA) membership voted to donate $1,000 to 
help Lake Arrowhead’s Community Emergency Response 
Team (CERT) equip its Disaster Response Trailer.

As background, CERT is a national program organized 
primarily under the Federal Emergency Management 
Agency and other State and local agencies to take 
advantage of local volunteers during emergencies 
or natural disasters that may overwhelm traditional 
emergency services. (To learn more about the CERT 
program go to http://lacert.org/) 

Under the leadership of Bob Johnston, a Lake Arrowhead 
CERT team was formed in 2010. It is made up of about 
60 volunteer residents of Lake Arrowhead. Each of the 
volunteers has received “all-hazard” and other types of 
training designed to help citizens protect themselves, 
their families, and their neighbors during emergencies. 
Essentially, their mission is to help themselves and Lake 
Arrowhead residents identify and eliminate potential 
hazards in their homes and prepare for various types of 
hazards they may one day face. While they do not take 
the place of our LAVFD or Cherokee County Emergency 
Responders (911 is still always your first call), they do 
learn skills to help deal with widespread community 
emergencies when professional responder resources 
are overwhelmed or delayed in responding to Lake 
Arrowhead.

Using grant funds from the Georgia Emergency 
Management Agency and the US Department of Homeland 
Security, Lake Arrowhead CERT, in May 2014, purchased 
a new air conditioned and generator equipped Disaster 
Response Trailer. This trailer will serve as a transport 
vehicle for disaster response supplies, a communications 
trailer for Cherokee County Amateur Radio Service, and a 
mobile Incident Command Post that can be used in Lake 
Arrowhead or elsewhere in Cherokee County. However, 

grant funds 
only allowed 
for the initial 
purchase of first 
aid supplies 
and other 
essential start-up 
equipment. CERT 
has determined 
that much more 
is needed to help meet the challenges it might face during 
a disaster.  Therefore it has embarked on a campaign to 
solicit help from the Lake Arrowhead community. This help 
can come in many forms, from money donations to the 
purchase of specific items identified on the web site noted 
above.

Speaking for the members of the Lake Arrowhead Men’s 
Golf Association who have experienced the impact of 
storms and been thankful when tornadoes passed us by, it 
is a privilege to help CERT carry out its important mission. 
Remember that the key part of emergency preparedness is 
the word “preparedness”.  Waiting until a disaster occurs 
is most often too late. So, please visit CERT’s web site and 
check out ways you also can contribute to CERT’s mission.  

In a presentation of the check to Bob Johnston by James 
Hatcher, Bob said “this is a very generous and hugely 
appreciated donation by the Men’s Golf Association. This 
will not only help us stock up on supplies we need to be 
better prepared to respond to disasters or emergencies 
in our community, but it’s also wonderful to receive the 
support and encouragement of the MGA. It’s a validation 
of all the effort the Lake Arrowhead CERT team has put 
into being prepared to help the community in a large 
disaster situation. We are very glad to see our neighbors 
believe we are headed in the right direction with our team. 
Thank you for your support!”

MGA DONATES MONEY TO CERT  by James Hatcher

MGA ELECTS NEW 
OFFICERS FOR 2016

Ralph Lumpkin
President
Rick Warnke
VP Communications
Scott Walker
VP Tournaments
Bob Bettencourt
Secretary-Treasurer
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MGA NEWS

NOVEMBER TOURNAMENT RESULTS  by Rick Warnke

On November 21st, the MGA saluted Veterans Day with 
a Red White & Blue tournament. A scramble format 
created by Al Schimmelman comprised a 4-man team 
selected by the tournament committee using the A-B-C-D 
ranking of handicaps within the respective teams. The 
“A” player has the lowest handicap within the team, the 
“D” player has the highest handicap within the team.

Each team was required to play 6 holes from the red 
tees, 6 from the white tees and 6 from the blue tees. This 
allowed each team to apply their “winning strategy” as 
they progressed through the round. Hole #5 is a par 5 
and number 1 in course handicap. I'm quite sure every 
team hit from the red tees! The scorecard playoff for 
3rd place was based on the lowest score starting on hole #18 and working down from there. In this tournament our 3rd 
place team had a birdie on 18 and the team that tied had a par.

Prize monies were also awarded for closest to the pin on par 3 holes #2 & #17. The weather was great and we teed off 
with seven teams. This was indeed another enjoyable format adding to a great line-up of tournaments throughout this 
past year.  The mixture of formats has sparked increased competition and participation in MGA events. 

Closest to the pin winners were Ralph Lumpkin on #2 and Mike McGinley on #17 
(pictured at right).

As usual, thanks to everyone in the Pro Shop and the Grille who helped make the 
tournament  a success.  Also, thanks to Scott Walker, Al Schimmelman and the 
MGA Tournament Committee for another great job.

Our newly elected officers are in “high swing” to make 2016 our best year yet. 
Please consider joining our MGA and be part of a robust group that really knows 
how to enjoy this game. Don't hesitate to contact any of the following officers: 
Bob Bettencourt 915.204.6003, Ralph Lumpkin 336.520.7632, Scott Walker 
770.825.1885 or Rick Warnke 770.861.3812 and your membership will be “just a 
chip shot away.” 

Finish Winning Team Team Score
1st Brad Sweetwood, Paul Bolding, Mike Hackett & Dave Olsen (Olsen not pictured) 61
2nd Scott Walker, Steve Hopson, Herb Ernst & Mike Cahill 64
3rd Craig Glasgow, Al Schimmelman, Jim McKenzie & Jim Bennett (via a scorecard playoff) 66

Brad Sweetwood, Paul Bolding, Mike Hackett 
& Dave Olsen (not pictured)

Scott Walker, Steve Hopson, Herb Ernst & Mike Cahill Craig Glasgow, Jim Bennett, Jim McKenzie & Al Schimmelman
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www.plumbpros.com

When Drains Don’t Flow, Call On The Pro!

Your Satisfaction is Guaranteed!
Flat Rate Pricing • Licensed & Insured • Residential & CommercialCredit cards • Cash • Checks • Financing Available

  
  

 
  

  
 

 

10% OFF 
up to $100.00

all work  
guaranteed

Some restrictions apply.

 

When Drairair nsainsai
• Water/Sewer Line

Repair & Replacements
• Faucets
• Disposals
• Water Heaters
• Tankless Water Heaters
• Lift Stations/

Sewer Pumps
• Plumbing
• Drain Cleaning

770.663.0600

ROSWELL WOODSTOCK PLUMBING
A Tradition In Excellence

A PlumbPros, Inc. company

’  F

A Tradition In Excellence
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COVENANTS & REMINDERS
BOAT SLIP RENEWAL INFORMATION

The Summer boating season will be here before we can pack away our winter coats and sweaters.  This means it will 
soon be time to renew your marina slip contract.  The 2016 fee for marina slips will remain the same at $1975.  Slip 
Renewal Contracts will be mailed out in mid-January.  Contracts begin April 1st each year and end on March 31st.  
Payment in full is required prior to April 1st.  Payments received after March 31st will incur a $50 late fee.  Please note 
we have a waiting list for marina slips and your prompt payment is greatly appreciated.  

Visit www.lakearrowheadclub.net, click on Membership, scroll down to Documents and Forms.  

DRY STORAGE  If you are in need of Dry Storage, 
contact the Membership Office for more details.  As a 
reminder, it is a violation of the covenants to park or 
store the following:  boats, vehicles, trailers, campers, 
RVs, etc. on your property.  

2016 DECALS for vehicles and watercraft are 
available now.  All watercraft, both motorized, non-
motorized and trailers, must be registered in Lake 
Arrowhead.  Visit www.lakearrowhead club.net, click 
on Membership and scroll down to Documents and 
Forms. 

NEW ARCHITECTURAL 
EXTERIOR WORK POLICY IN PLACE
When an Exterior Work Permit is approved,  the 
owner will be sent an 8 ½ x 11 permit that shall 
be placed in a window on the first floor of the 
property.  The blue permit sign indicates that work 
on the property was reviewed and approved by the 
Architectural Review Committee. 

The Architectural Review Committee (ARC) meets 
the 1st and 3rd Wednesday of each month, 9:00am.  
Please plan to have all paperwork in to the office 
in advance of the meeting for any upcoming 
exterior projects so the committee may review 
your application in a timely manner.

To RENEW your contract:
• Sign and complete the contract.
• Pay the yearly contract amount of $1975.00. 
• Indicate method of payment on form.
• Mail payment and contract to: 486 Arrowridge, 

Waleska, GA  30183

To CANCEL your contract:
• Notify the administration office immediately via email 

at membership@lakearrowheadga.com or by mail at 
the address listed below.

• Remove your property by March 31, 2016.
• Return any gate key to the admin. office (key deposits 

will be credited to your account).

After March 31st, if we have not received a completed 
contract with full payment and your property is 
occupying or obstructing a boat slip, you will be charged 
a per diem fee and the property may be towed at the 
owner’s expense.  Lake Arrowhead reserves the right to 
terminate any agreement at any time due to past due 
account status.

If you have any questions, please call Member Services 
at 770.721.7912.
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SAILING RETREAT TO THE ISLANDS

Come revitalize your body, renew your soul, and refresh 
your spirit with us in the Briti sh Virgin Islands.  Our 
Spiritual Director for the cruise is Fred Goodwin, who has 
been an ordained pastor and conference leader for over 30 
years.  A former Navy Flight offi  cer, he & his wife Jill have 
been married 40 years, and live in Canton, GA.

Your Captains/Instructors are US Coast Guard licensed 
sailing captains and American Sailing Associati on certi fi ed 
instructors. Capt Rob has been sailing since 1968.  Capt 
Judy has been a charter captain 75 ti mes and was voted 
the American Sailing Associati on “Outstanding Instructor 
2014”.

This 5 day trip to the Caribbean Islands is aboard a 40 ft  catamaran sailboat from Sunday, February 28th to Friday, March 
4th, 2016.  Our fi rst trip to these beauti ful islands and crystal clear waters was in 1977.  Our last trip was November 2015. 
The $995/berth fee or $1990 per cabin includes all boat expenses.  Food for the trip is $150/person (does not include the 
two dinners ashore).  This is a great married couples cruise.

Contact Capt Rob via his cell at 770.314.1555.  For more informati on visit our website at www.kyscboathouse.com and 
click on our Booking page then Club Acti viti es.

LAKE NEWS

Ken McGarry Homes
678-758-9240

www.kenmcgarryhomes.com

Building Fine Building Fine Building Fine Building Fine Building Fine Building Fine 
Mountain Homes Mountain Homes Mountain Homes 

in Lake Arrowhead in Lake Arrowhead in Lake Arrowhead 
Since 2007Since 2007Since 2007
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RACQUET SPORTS

SPORTS & FITNESS

MIXED DOUBLES 
Play year-round on Monday, Wednesday and Friday, weather permitting
Time at 1:30 PM during colder months (Nov through April)
 9:30 AM  during the warmer months  (May through October)
Regulars will be notified via e-mail when time changes.
Format: 4 game sets with tie breakers at 40-40 and games at 2-2, then teams break and new teams formed. 
Otherwise ITF Rules of Tennis apply.
General level 3.0 and above; all adult players are welcome.
Contact: John Millar (770.720.4441    latennis@windstream.net) or just show up.
Courts are reserved for The Mixed Doubles group.

WOMEN’S DAYTIME DOUBLES
Organization begins upon advent of warmer weather and lasts through the early fall.
The format for women’s tennis is regulation tennis, 2-3 full sets.  The level of tennis played is B-5+ (ALTA) or 3.0-
3.5 (USTA).  It is played during the warmer months only. Starts May or June, ending Oct. 1.  We welcome former 
ALTA or USTA newcomers.
Contact: Jill Rose at  roses43@windstream.net  phone:770.720.8961

ALTA TEAM PLAY 
(based out of BridgeMill; Lake Arrowhead is outside the ALTA boundaries)
Contact: BridgeMill tennis at  770.720.9635  for more information. (Pat Perry)

PRIVATE PLAY  
Private play is always encouraged; to help, we provide a roster of the known players who live in Lake Arrowhead.  
This is kept within the tennis community and not shared outside Lake Arrowhead. Contact John Millar (above.)  
To check to see if a court is available, you may contact Membership at membership@lakearrowheadga.com or 
phone 770.721.7912.

PICKLEBALL  
If you are looking for a fun way to get some exercise come and join us on Sunday, Tuesday or Thursday 
afternoons at the Red Cloud Pickleball and Tennis Center or just come out a see what it is all about. 

If you would like more information on this exciting new game please contact Bill Hess at 770.704.6297 or 
B3779@hotmail.com.

We currently enjoy the use of four tennis courts at the Red Cloud Park; all are equipped with lights for night-time 
play and maintained by Lake Arrowhead. 

There are several opportunities for tennis players to enjoy the fellowship as well as a good game of tennis. The 
following are available to all players but do not include any special programs offered by the Lake Arrowhead 
management.



JANUARY/FEBRUARY 2016  |  LAKE ARROWHEAD  |  PAGE 21

Roughly 25 years ago, Lake Arrowhead resident John 
Millar was instrumental in organizing the doubles tennis 
program in our community. The program has progressively 
evolved over the years and is still going strong, thanks in 
large measure to John’s continuing efforts, communication 
skills, tennis knowledge and aridly dry humor. An Ivy 
League collegiate tennis team star at Columbia University, 
where he earned his undergraduate engineering degree, 
he has been a natural to lead the program.

It came as something of a shock to many of us to learn 
that John and his wife, Carolyn, had resolved recently 
to move out to Omaha, Nebraska to be near to their 
children and grandchildren. Despite the shock, two of 
our members, Harriet Love and Priscilla Daniel rapidly 
organized a farewell luncheon for John, which was held 
on November 20th at the Clubhouse. Tennis players of 
all stripes, some long retired from the game, attended to 
wish John a Bon Voyage. 

The group photo below shows the attendees. For the 
uninitiated, John is the smiling fellow in the second row 
center, between the lady in blue (Jill Rose) and the lady 
in black (Harriet Love).  John had some interesting and 
entertaining remarks, including his assertion that the 
availability of indoor tennis on the Winter-windswept 
plains of Nebraska would permit him to keep his already 
sharp game (with his wicked slice-spin serve) as sharp as 
ever. 

For this author, it is a bigger shock, and somewhat 
intimidating, to be asked to fill John’s shoes. This article 
is my first real effort in this new post.  If you’re a tennis 
player and new to Lake Arrowhead or just thinking of 
pulling the old racquet out of storage, please feel free to 
come join us; very free as there is no cost to join, no dues 
and no charge to play here at Lake Arrowhead. Through 
March, you’ll find us Mondays, Wednesdays and Fridays at 
1:30 pm (dry weather and 40-degree-plus temperatures 
permitting) on the tennis courts at Red Cloud Park. 
Anyone with questions is welcome to give me a call at 
770-720-5003 or to send me an email at man.apc@
verizon.net.

GROUP FITNESS CLASSES
MON  11:30am YOGA 

TUE  9:00am LOW IMPACT WEIGHTS 

THU  9:00am THE MIX (combo Cardio/Yoga/Pilates) 

Classes are $4 per person/class. Please bring a yoga 
mat to all classes and a light set of weights for the 
Tuesday and Thursday sessions. For more information, 
please contact Loui Padgett at 770.262.6384.

SPORTS & FITNESS

LAKE ARROWHEAD DOUBLES TENNIS  by Maury Nunes
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Freezing temperatures have hit our community fast and 
furious over the last several winters. This article will review 
how to prepare ourselves, our home and our vehicles for 
the coming winter months.

 A real danger that faces us all when being outside in freezing 
temperatures is hypothermia. It often strikes the elderly 
that have inadequate clothing, heating and food supplies, 
babies sleeping in cold bedrooms; individuals who are in the 
outdoors for long periods of time; individuals with certain 
medical conditions (diabetes) and alcohol consumers. 
Some of the key signs of hypothermia in an adult include: 
cool skin, shivering, exhaustion, confusion, memory loss, 
slurred speech and loss of fine motor skills (fumbling hands). 
Infants exhibit signs of hypothermia slightly different than 
adults thru bright red & cold skin combined with very low 
levels of energy. It is imperative that if any of these signs 
are observed in an individual that their temperature is 
taken right away. If their temperature is below 95 degrees 
Fahrenheit, 911 should be called immediately because 
they are experiencing a medical emergency. Some steps 
that can be taken IF the person is in a cold environment 

AND 911 services are delayed include: GENTLY removing 
person from cold environment, GENTLY removing wet 
clothing and GENTLY warming the center of the body first 
(layers of loose & dry sheets / blankets). It is important that 
extreme caution and gentle care is used when taking these 
steps, because sudden rewarming or sudden movement 
can cause life a threatening heart rhythm of ventricular 
fibrillation for the hypothermic person. (http://emergency.
cdc.gov/disasters/winter/staysafe/hypothermia.asp)

Your home is the next place to prepare for the potential 
frosty weather coming to our community over the next 
several months. It is helpful to take a quick inventory to 
see what items you have in preparation for the freeze. 
Here are some inventory suggestions: source of  drinking 
water; multiple blankets; extra pet food; non-perishable 
food items (freeze dried foods, energy bars, canned food 
items); light source (wind up flashlights, head lamps, 
flashlights, extra batteries to power them); heat source 
(extra gas or wood for fireplaces, instant heat packs and 
always REMEMBER FIRE SAFETY); communication sources 
(internet, cell phone, TV, NOAA weather radio, wind up 

BEAT THE FREEZE  by Chief Rebecca Strobl

HEALTH & SAFETY

PANTRY PREPAREDNESS  by Chief Rebecca Strobl

The holidays are coming and it has 
me thinking about the delicious meals 
that will follow during this unique time 
of year. It also has me thinking about 
the importance of having a prepared 
pantry. We can quickly become home 
bound in our community due to severe 

weather during this same time of year. The purpose of this 
article is to get the reader thinking about taking steps now 
to ensure your pantry is ready for long term use.

Think about not having access to any supermarket for a 
while, loss of electric and loss of tap water in your home’s 
plumbing system.  The first step is ensuring you have a 
drinkable water source. Some examples of this are stocking 
up on bottled water or purchasing a gravity fed water 
purification system such as Berkey water filters (www.
berkeyfilters.com) which can filter pretty much any type of 
water source. The next step includes stocking up on canned 
items such as vegetables, soup, noodles, pasta sauces and 
tuna to prepare for those events when you are blocked 
from reaching the supermarket for several days. It is also 
important to plan ahead regarding the purchase of any 
dairy products that you consume regularly to ensure you 
do not find yourself short on these products.  Another good 
item to have in your pantry, that can be stored safely for 

several years, are easy to prepare meals that only require 
boiling water to assemble such as the ones at (http://
www.youngevity.com/index.cfm/go-foods/). This site has 
a variety of food types ranging from breakfast items to 
entrees and everything in between. It is nice to have a hot 
meal when the temperatures are cold outside.

It is also essential that you consider any furry friends that 
reside in your home when you think about stocking up your 
pantry. The last thing you want is for your pet to run out 
of food when for whatever reason you cannot make it to 
the store to restock their supply.  Thinking about stocking 
your pantry with canned and dry pet foods will keep your 
furry friends smiling instead of crying. The humane society 
has a good article about preparing your pet in general 
for both natural and everyday emergencies (http://www.
humanesociety.org/issues/animal_rescue/tips/pets-
disaster.html). 

This is a great time of year to replenish a pantry due the 
many sales that supermarkets and online websites offer 
to entice the holiday shopper. Thank you for considering 
stocking up your pantry for and your family’s future needs 
during this holiday season. It could make all the difference 
in the world when hunger or disaster strikes. 
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HEALTH & SAFETY

radio to hear news when no power is available, wind up 
cell phone charger or generator to charge cell phone run 
computer). Ensure that all these items are in a central place 
in your home where everyone in the family knows their 
location and they are easy to access.

The next place to prepare is your vehicle. Most of us 
commute often out of Lake Arrowhead for shopping, work 
or a variety of other reasons. We can easily find ourselves 
caught on the road away from home in severe conditions. It 
is important to ensure you always have a way to keep your 
cell phone fully charged when traveling in your vehicle. It 
is also helpful to always let a loved one know when you 
are leaving and your final destination when traveling by car. 
This can assist Fire, EMS and Police personnel in locating 
you in the event your vehicle goes missing. Please see visit 
our website (www.lavfd.net) to download the (Car Safety 
& Cold Weather Bag Checklist) to prepare your vehicles for 
safe travels.

It is important to realize that when the roads are icy or 
snowy here in Lake Arrowhead that often the safest place 
for us all is in our homes. Keep an eye on weather reports 
to be proactive in your shopping / traveling. This way when 
the weather strikes your cabinets are fully stocked and your 
family is safely waiting in your home for the ice or snow to 
melt. Please keep travel to an absolute minimum during 
these winter storms so that you do not become injured or 
injure someone else on the treacherous roads.

Thank you for taking time to consider your level of readiness 
for severe winter weather. Let’s all work together to make 
Winter 2016 the safest one in Lake Arrowhead history.  

A/C & Heating Services
Casteel Heating & Air - 770-419-7463
E. Smith Heating & Air - 770-422-1900
Precision Heating & Air - 770-445-0870

Attorneys
Burns & Speights Family Law/Criminal Law/
Personal Injury - 770-956-1400

Closet Organization
Closets By Design - 678-999-8122
Closet Designs & More - 678-392-4597

Decks/Outdoor Living
Leisure Time Decks - 404-935-0212

Dentists
Cedarcrest Dental - 770-627-5358
Patrick Family Dental-Smyrna - 770-863-0005
Nia Pediatric Dentistry - 770-479-9999

Electrical Services
Casteel Heating & Air - 770-419-7463

Financial Planning
Edward Jones-Ned Castleberry - 770-720-6245

Foundation Repair/Waterproofing
AquaGuard - 678-956-7098

Home Theater/Automation
Atlanta Audio & Automation - 404-602-0559

Insurance
Allstate - Tevis Upton - 770-917-1111

Landscape/Lawn Maintenance
Pro Designs Landscape - 770-943-5034

Organic Produce & Food
Nature’s Garden Express
www.naturesgardenexpress.com

Outdoor Kitchens/Fireplaces/Gas Logs
The Mad Hatter - 770-740-8133

Painting
Painting Plus - 404-382-9988
The Painting Company - 678-710-9240

Pest Control
Hole-In-One Pest Solutions - 770-445-2215

Physicians - Oncology & Dermatology
Skin Cancer Specialists, P.C.
 770-422-5557 - Marietta  
 770-941-1013 - Austell 

Plumbing
Dupree Plumbing - 770-872-0476
Plumb Pros - 770-384-1886
Serv’All Plumbing - 770-917-1852

Swimming Pools
Mirage Pools - 770-886-1304

Tree Services
AKA Tree Removal - 404-496-5405

Under Deck Systems
Undercover Systems - 678-608-4384

Connecting Local Businesses to Your Neighborhood.
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COMMUNITY INTEREST

f you missed joining the Women’s Activity Club’s outing to view the Habsburg 
Splendor exhibition at the High Museum don’t miss an opportunity to see 
these treasures before they leave Atlanta. As Lake Arrowhead resident and 
artist Billie Mathis noted, most of these masterworks and rare objects from the 
Kunsthistorisches Museum in Vienna have never traveled outside of Austria. It 
is a rare treat to see them and explore the rise and fall of a global empire that 
reigned over Europe for 500 years.

Billie Mathis and Venette Williams co-chaired the Women’s Activity Club’s 
Nov. 11 trip to the High Museum. The day started with a continental breakfast 
at Billie and Guy Mathis’s house, where Billie presented an overview of what 
the WAC members would be seeing in the exhibit. She spotlighted several of 
the more dramatic pieces including a painting of “Fire,” which at first glance 
seemed grotesque until Billie explained the significance of the portrait and 
pointed out the biographical details that would have pleased the archduke, who 
commissioned the portrait.

WAC members also toured Billie’s studio and viewed some of her most recent 
paintings.  After breakfast and Billie’s educational program, WAC members 
carpooled to the High Museum and the adjacent 1280 Table Restaurant for lunch. 
Several WAC members enjoyed impressive desserts which they shared at their tables.

After viewing the Habsburg treasures, which will be on display at the High until Jan. 17, 2016, WAC members viewed a 
second High Museum exhibit, a display of sculptural fashion molded through computer 3-D printing modeling.

Lake Arrowhead’s Women’s Activity Club meets usually on the second Wednesday of the month. Programs are 
educational, fun and social. Annual dues are $10. Lunches and program fees are extra. In 2016, WAC members will visit 
Reinhardt University and learn about campus activities available to Lake Arrowhead residents, visit a garden and take a 
river float trip. For more details, call Janik Leman, Women’s Activity Club treasurer, at 770-479-7376.

Lagniappe: If Lake Arrowhead neighbors happen to be in Dallas, TX, during the holidays, they may be interested in 
viewing the Spanish line of the Habsburg treasures in the show, “Treasures from the House of Alba,” on display in the 
Meadows Museum on the SMU campus through Jan. 3. Tommy Simmons viewed the Alba collection while in Dallas 
visiting her granddaughters. “It was a lovely addition to what I saw at the High and painted a fuller picture of the great 
art that this powerful dynasty amassed and protected through the ages,” Tommy said.

WAC MEMBERS ARE IMPRESSED WITH HABSBURG SPLENDOR EXHIBIT  
by Tommy C. Simmons, Women’s Activity Club co-president

Venette Williams and Billie Mathis, co-
hostesses for the Women’s Activity Club 

trip to the High Museum, opened the 
day with a continental breakfast and 

educational program at Billie and Guy 
Mathis’s home in Lake Arrowhead.

Tommy Simmons, Janik Leman and Jean Nigro share tastings of their 
“wow” desserts enjoyed at the High Museum’s 1280 Table Restaurant.

Billie Mathis and Marilyn Biviano take a break 
after viewing Habsburg Splendor exhibit.
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COMMUNITY INTEREST

The December Women’s Activity Club (WACs) meeting was a beautiful 
luncheon organized by Rosalyn Waldron, Camille Hegg, and Carol 
Burton with assistance from greeters Mindy McCutcheon and Comella 
DeLee. Fifty-one women attended, and we were entertained by 
Victoria Hill, a local 17 year-old soprano. 

Victoria has won a number of state-
wide music compositions and is 
already studying voice at Reinhardt 
University even as she finishes 
her high school courses. She sang 
selections from opera and show 
tunes, led the group in a holiday 
sing-along, and closed the luncheon 
with Oh Holy Night. We thank her 
and her family for joining us, and 
also thank Debbie Gustafson for 
bringing this talented young lady to 
our attention.

In the sprit of the holiday, approximately 200 gifts were collected for 
the MUST Ministries Christmas distribution. The WACs group had 
been asked to especially think of teenagers as we shopped for gifts, 
and three tables were piled high with basketballs, footballs, soccer 
balls, plush blankets and Teddy Bears, make-up sets, teen jewelry, and 
uncountable other items.

The WACs group welcomes all women living in Lake Arrowhead. 
Activities are on the second Wednesday of each month and annual 
dues are $10. For joining members dues and your email address can 
be sent to Janik Leman at 117 Pinebrook Drive, Box 1185. For more 
information contact Co-Chairmen Tommy Simmons, Jane Wimmer, or 
Marilyn Charles.

The next activity will be a “Game Day” on January 13th at the home of 
Jane Wimmer, 145 Broadwater Court.

WOMEN’S ACTIVITY CLUB CHRISTMAS PARTY  by Jane Wimmer

Co-chairs of the Women’s Activity Club 
Christmas party were Camille Hegg, Roz 

Waldron and Carol Burton.

After a tour of Billie Mathis’s studio, WAC members, left to right, Jane Wimmer, Sara Forthun, Jean Nigro, Dawn Srok, 
Billie Mathis, Marilyn Biviano, Venette Williams and Janik Leman, viewed a video explaining the significance of 

some of the Habsburg Splendor masterpieces.
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Step 1: First write out 4 or 5 headings for areas in your life in which you can create specific goals. Some examples are: 
Health, Money, Friends, Family, Spiritual, School, Hobbies, etc.  Next write out some goals that you would like to achieve 
within each area. Here are the goals and headings Cassie chose...

COMMUNITY INTEREST

KID’S ART 
CORNER 
by Jeannie Everett

A very fun and effective way to set New Year’s resolutions is by creating a vision board. There’s no right or wrong way 
to do this. The key is to attach images to your goals instead of just words, so that you will be able to see them daily and 
begin to move towards achieving them. 

I created the following vision board with my friend Cassie Dillard, a young gymnast. We put her photo in the center and 
the pictures she chose to represent her goals radiate out from her photo.

Step 3: Place the photo of yourself in the center of the board. Then 
arrange the images you’ve cut out around your photo dividing them into 
your major headings.  Lay all the images down before gluing, so that 
you can move them around as you wish, then glue them in place. Last 
write out the “Heading” for each section (school, home, hobbies, etc.). 
We used a gold metallic marker for this because it shows up well on the 
black foam core sheet.

Step 4: Display your Vision Board in a place that you will see daily so 
that you can begin to achieve your dreams!  Happy New Year!

SUPPLIES  
•  A happy photo of yourself
• Old magazines, internet – anything you can use to find 

images that can be cut out
• Embellishments (optional) – sparkles, glitter, metallic 

crayola markers
• Foam core or poster board
• Scissors
• Glue or Adhesive

Vision Board

Step 2: Start going through 
some old magazines and cut 
out photos or sayings that 
represent your goals. Cut 
out any photo that seems to 
speak to your heart, even if it 
doesn’t represent what you’ve 
written down!  This is a period 
of exploration. You may get 
some new ideas and insights 
into your likes and dislikes as you go through the magazines. Be 
sure to dream big, what do you have to lose?

Gymnastics:
1. Stay super calm and focused in competitions.
2. Master my routines.
School:
1. Make an “A” in Science and Math.
2. Have fun with my friends at school.
Spiritual:
1. Learn the 23rd Psalm.
2. Pray daily.
Home:
1. Redecorate my bedroom.
2. Find a cute way to display the ribbons and 
trophies that I win.
3. Help my Mom in the kitchen.
4. Spend more time with my Grandparents.



JANUARY/FEBRUARY 2016  |  LAKE ARROWHEAD  |  PAGE 27

READING BETWEEN THE WINES  by Sarah Bentley

“The Dogs of Babel” by Carolyn Parrkhurst
Litt le Brown Company, New York. 2013. 261 pages.

In her debut novel, Carolyn Parkhurst blends love, grief and mystery with the devoti on and 
companionship of a good dog. When college professor Paul Iverson arrives home from 
work one day, he is confronted with horrible news: His wife Lexy has fallen to her death 
from the apple tree in their back yard. While the police quickly rule it an accident, Paul 
has his doubts when he begins to noti ce “clues” around the house – books rearranged on 
shelfs; a frying pan used that day to cook a choice steak. Without any witnesses to the 
accident, his grief drives him to investi gate the incident further with the help of his dog 
Lorelei. She is the only witness to Lexy’s fall, and if she could only talk, he would have the 
knowledge he seeks.

A linguist by training, Paul takes a leave of absence from his teaching and embarks on a 
series of grief-fueled experiments to teach Lorelei to talk, an endeavor as confounding as 
the biblical tower referenced in the book’s ti tle. Locking himself away from friends and colleagues, his project draws him 
into memories of his meeti ng, courtship and marriage to the creati ve free-spirit that was Lexy. Yet for every memory of 
her joie de vivre approach to life are equal measures of her rage and despair. 

Parkhurst heightens the story’s mystery with references to the aft erlife – from a ghost Lexy is convinced she sees in a 
New Orleans lobby during Mardi Gras, to the death masks she creates for grieving families. Even Lorelei’s name has 
meaning as it refers to a powerful river-spirit who bewitches men to their deaths.

In the end, Paul must decide whether the woman he 
loved did indeed slip from a high branch on a beauti ful 
sunny day or intenti onally plunge to her death in front 
of the one creature she loved even more than Paul – her 
dog. Parkhurst’s powerful and haunti ng story rewards the 
reader with a conclusion that off ers peace and comfort in 
a fur lining.

Parkhurst sets her story in Virginia so it goes well with the 
Sti nson Vineyards Monti cello Rosé. As described on the 
bott le, the wine is “a crisp and refreshing Southern France 
style rosé. Fresh and fruity with a hint of smoke on the 
fi nish,” just like Lexy. It pairs well year round with seafood, 
poultry and light Mediterranean fare. (Suggested retail 
price - $17)

Sarah Bentley is a retired English teacher, a published 
author, and a member of the Sip N’ Read Book Club. She 
teaches Pilates from her home studio and at the Bridgemill 
Fitness Center.  Each month, Sarah will review a book and 
pair it with a wine from the region in which the book is set.

COMMUNITY INTEREST

• Complete In-Home Pet Care-No More Kenneling!
• Daily Dog Walking

• Home Watch & Concierge Services

www.no-worries-petcare.com

• Exclusive to Lake Arrowhead •

C

For more information, contact Sharon at:

678-438-2442
sharon@no-worries-petcare.com

10% OFF
First

Booking

Need a car?
Luckily, you have a friend in the business.

Bob Gavlick
Cherokee County Toyota
301 Liberty Blvd. (across from Wal-Mart)
Canton, GA 30114
770-704-9525 (of�ce)
678-469-1159 (direct)

I’LL TREAT YOU LIKE A NEIGHBOR !!!
Lake Arrowhead resident 

since 2007
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Being from Louisiana means New Year’s resolutions don’t 
go into effect until after Mardi Gras, Feb. 9, 2016 this year. 
So, I’m still making desserts and indulgences for family 
and friends.

Earlier, I tested a recipe from the Atlanta Journal-
Constitution newspaper for a gluten-free cornmeal 
brownie and tried to recreate a fabulous Brown Sugar 
Cheese Cake we enjoyed at the Goin’ Coastal Seafood 
Restaurant in Canton, GA.

I’m sharing both; however, I should 
point out I didn’t fare well in replicating 
the bourbon sauce served over the 
Goin’ Coastal version so I omitted my 
sauce recipe. Otherwise, both these 
desserts will satisfy a sweet tooth for 
sure.

COMMUNITY INTEREST

DESSERTS ARE AOK UNTIL BEGINNING OF LENT  by Tommy C. Simmons, an enthusiastic cook

APPLE CORNMEAL BROWNIES
Serves 12. Original recipe is from the pastry chef at Century House Tavern in Woodstock, Brandon Bentley.  The 
recipe doesn’t create a dense traditional brownie. Instead, the squares have a delicate texture and crunch.

• Preheat oven to 325 degrees. Grease a 9- by 13-inch baking dish.
• In a large bowl, whisk together cornmeal, sugar, cinnamon, baking soda and salt. In a medium bowl, whisk 

together oil, orange juice and eggs.
• Stir oil mixture into cornmeal mixture. This will make a very thick batter. Stir in diced apple and sugared 

orange peel, if desired. Put batter into prepared baking dish and smooth to evenly distribute the batter.
• Bake for 45 minutes or until a toothpick inserted in the center of the brownies comes out clean. Remove 

from oven and cool on a wire rack until completely cold.
• Place a baking sheet on top of baking dish and carefully flip  the brownies onto the baking sheet. Then put 

a baking sheet on top of the brownies and flip them back over so they are right side up. Cool completely.
• Carefully cut brownies into 12 squares and using a pancake turner, carefully move squares to individual 

serving dishes. Garnish with ice cream or sweetened whipped cream, if desired.

3 cups cornmeal
2 cups granulated sugar (I used light brown sugar, instead)
1 tsp. cinnamon
1 tsp. baking soda
1 tsp. salt
1 cup vegetable oil
1/3 cup orange juice
2 eggs
3 cups (1/4-inch) diced, peeled apples (about 2 large apples)
1 tsp. chopped sugared orange peel (optional addition)
Ice cream or sweetened whipped cream, for garnish

HOME KITCHEN-TESTED RECIPE

Testing note: I served in a dessert bowl rather than on a plate so I didn’t have to worry about crumbly corners. I won’t 
say this is my favorite apple dessert but if you need to prepare something gluten free for guests, this is a fine choice.

Apple Cornmeal Brownies are a good 
choice for a gluten-free dessert. 
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Had to move fast to save a slice of Brown Sugar 
Cheese Cake for this photo opportunity. 

Serve with or without an optional bourbon sauce, 
which I did not include a recipe for because 
I thought my sauce was too buttery tasting.

BROWN SUGAR CHEESE CAKE
Serves 12. Adapted from a recipe by Chet Beckwith and 
inspired by a cheese cake served at Goin’ Coastal Seafood 
Restaurant in Canton, GA.

• Leave cream cheese out of refrigerator for 1 hour to soft en. When ready, beat cream cheese in a mixer 
unti l smooth and creamy. Beat in ¾ cup brown sugar gradually and conti nue beati ng unti l creamy.

• Add eggs and beat in. Add 1 teaspoon vanilla and blend.
• Grease a 9- to 9 ½-inch round spring form pan and dust with fi nely crushed Biscoff  cookie crumbs on 

bott om and sides.
• Pour cheese cake batt er over crumbs in pan. Seal top of cheesecake in pan with a layer of crumbs.
• Set oven to 350 degrees. Place cheesecake in oven then immediately lower temperature to 325 degrees 

and bake for 45 minutes or unti l starti ng to puff  on edges and mostly fi rm but slightly jiggly in center. Cool 
for 30 minutes.

• While cooling, blend remaining ¾ cup brown sugar, 1 teaspoon vanilla and cinnamon into sour cream. 
Pour over cheese cake and bake in oven at 325 for 20 minutes to set.

• Remove from oven. Cool and refrigerate covered overnight before serving.

3 (8-oz.) blocks of cream cheese
4 eggs
1 ½ cups brown sugar, divided
2 tsps. vanilla, divided
½ tsp. cinnamon
1 pint sour cream
Biscoff  cookie crumbs (about 14 cookies fi nely crushed)

HOME KITCHEN-TESTED RECIPE

This is our family’s favorite cheese cake. If you prefer a lighter taste, use granulated sugar and vanilla wafer crumbs in 
place of brown sugar and Biscoff  cookie crumbs in the recipe.

DESIGN•BUILD

Full Service Construction Co.
Plan • Build • Renovate

404-925-4259

R. CHRISTY INC.

9177 - B Knox Bridge Hwy, Canton, GA 30114

770-704-7776
aamco_canton@aol.comaamco_canton@aol.comaamco_canton@aol.comaamco_canton@aol.comaamco_canton@aol.comaamco_canton@aol.comaamco_canton@aol.comaamco_canton@aol.comaamco_canton@aol.comaamco_canton@aol.com

Did You Know We Do More 
Than Transmissions?
••• Squealing, grinding or grabbing Squealing, grinding or grabbing Squealing, grinding or grabbing Squealing, grinding or grabbing Squealing, grinding or grabbing Squealing, grinding or grabbing Squealing, grinding or grabbing Squealing, grinding or grabbing Squealing, grinding or grabbing 

in your brakes!in your brakes!in your brakes!in your brakes!in your brakes!in your brakes!in your brakes!

••••• No gimmicks, just great service, No gimmicks, just great service, No gimmicks, just great service, No gimmicks, just great service, No gimmicks, just great service, No gimmicks, just great service, No gimmicks, just great service, No gimmicks, just great service, No gimmicks, just great service, 
a quality repair and at a fair a quality repair and at a fair a quality repair and at a fair a quality repair and at a fair a quality repair and at a fair a quality repair and at a fair a quality repair and at a fair a quality repair and at a fair a quality repair and at a fair 
price.price.price.price.price.price.price.

•••• Locally owned and operated.Locally owned and operated.Locally owned and operated.Locally owned and operated.Locally owned and operated.Locally owned and operated.Locally owned and operated.Locally owned and operated.Locally owned and operated.

COMMUNITY INTEREST
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Beautiful Lake Front Home
• Gentle Walk To Dock
•  Amazing Views, Multiple Decks
• Full Finished Terrace Level
• Brand New Kitchen
• Priced At $449,000!

New Highpoint Listing!
• Water View
• Covered Deck, Screened Porch
• Gorgeous Kitchen & Bath
• Walk to Community Dock
• Priced at $249,000!

Mountain View Cottage
• Winter Water View
• Dedicated Green Space
• New Interior/Exterior Painting
• Terrace Level with Kitchen
• Wow, Only $155,000!

Incredible Lake Front Price!
• Great building site
• Dock And Stairs in place
• Peaceful, private Cove
• Level Driveway, Easy Access
• Steal at $175,000

Best Views In Lake Arrowhead!
• Very Private Double lot
• Amazing Long Range Views
• 2 Main Level Master Bdrms
• Full Finished Terrace Level
• Incredible At $375,000

Private Indoor Pool
• 3 Private Wooded Lots
• Solar Heated Indoor Pool
• Main Level Master Bedroom
• Every Room Opens To Pool
• Vacation for $279,900

Best Deal On The Lake!
• Totally Redone Interior
• Deep Water On 1 1/2 Lots
• Fantastic Fnshd Terrace Level
• Long Range Water Views
• Now Priced At $449,900!

Gorgeous Mountain View!
• Newer Craftsman Construction
• Master on the main level
• Full Terrace Level, w/deck
• Cul-De-Sac, plus flat driveway!
• Amazing price!  $270,000

We have SOLD More In Lake Arrowhead Than Any Other Agent This year!
Over 17+ Million In Sales, Call Today!

Paddle In A Winter Wonderland

Lisa  Steele
REALTOR®

Tim King
REALTOR®

Lisa.Steele411@yahoo.com

(770)598-9274

tking100@aol.com

(678) 697-4131

Call The 
Lake 
Team!




