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Euchre Night 
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Willie Park 
Cup at FGC 
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Men’s Clos-
ing Turkey 
Shoot 
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Course 
Closed 
Aerifying 
Greens 
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Course 
Closed 
Aerifying 
greens 

    

FGC Management 
Team 

 
Eileen Flavin Director of Finance Eileen @flintgolfclub.com  
Pat Markley Director of  Operations/ Head PGA Golf  Professional Patmarkley @flintgolfclub.com  

Steve Skomski Director of Food  and Beverage /Executive Chef Headchef @flintgolfclub.com  
Jim Moore Greens Superintendent Greensdept @flintgolfclub.com  

Tina Fajardo Clubhouse Manager Clubhousemgr @flintgolfclub.com  
Linnea Dotson Banquet Manager Linnea @flintgolfclub.com  
Kelly Markley Golf Shop Manager/Membership  Coordinator -Junior Sports  Coordinator 

Dear Members, September has arrived, the kids are back to school and plenty of good things are happening at the club.  First, I would like to congratulate our 2008 Club Champions:  Greg Reynolds ior Men’s Club Champion, Judy CramerChampion and Lauren Zandstra Our final men’s and women’s events of the season take place this month.  Women must mark Thurs-day, September 11Day of the year is Wednesday, September 17th.  Members are encouraged to bring one or three guests and share with friends everything our club has to offer.  All men are encouraged to test their skills during the 2up the course as long and tough as possible. We guarantee no individual will break net par or shoot within 5 strokes of their handicap.  Members may form their own groups and start times for this event and take a shot at last years best score of 67 in the one net best ball team competition.  Last, but certainly not least, men must sign up and take part in our closing “Turkey Shoot” Scramble.  Plan to stay afterwards for the 2008 Champions Awards presentation.  All this fun takes place on Sunday, September 28th. Later this month we will send 20 of FGC’s members to compete against the members of Red Run and Pine Lake in the 1pionship and participation in our four major events at FGC, including the Spring Handicap, MemberMember, Invitational and the Club Championship.  I hope this year’s Willie Park Cup stimulates in-terest for future competition and we can continually bring home the cup! In just a few short weeks the pool resurface project will begin. We want to thank all the members who donated to make this possible.  Support like this from our membership over the next few years will make our club stronger and help us compete in the private club market.  The pool is not the only concern we have and I urge you all to attend the “State of the Club” and Annual Stockholders meeting on September 18the coming years. 

continuing the Pot Wednesday nights starting in the fall.



September Events September 2 – Big 9 Girls Golf Outing September 5 – “Hall of Fame Shootout” – 4:00 Start September 8 – Hurley Medical Center Outing    – 7:30 and 1:00 Shotguns September 9 – USGA/GAM course re-rate of FGC September 10 & 12 – Men’s Mega Toss September 11 – Women’s Closing Event – 9:00 Shot-gun September 14 – Men’s Ironman    – Make your own groups and start times September 17 – Men’s Fall Guest Day – 1:00 Shotgun September 20 – Adam/Meijer Junior Tour at FGC    – 11:00-3:30 Tee Times September 26 – Willie Park Cup at FGC    – 10:00 Shotgun September 27 – Willie Park Cup at Pine Lake CC    – 8:00 Shotgun September 28 – Men’s Closing Turkey Shoot Scramble    - 9:30 Shotgun September 29 & 30 – Course Closed for the            Aerification Project 

It’s tail gating time and there is no better item on a brisk fall morning than chili. The key to chili is in the chili powder.   You can use  any chili powder you like, a store bought blend is good, but if you’re looking for  something more, here are a few ideas for a personalized blend. Ancho chili powder is the dried version of a pablano pepper, mild heat and great flavor, it is a perfect base for making a chili powder blend, and should be half of  the mixture.  Cayenne peppers are dried and add flat out back end heat, if you like to feel a little burn in your throat this is how you do it. Au-thentic smoked Spanish paprika is a little pricey but unlike your grandmother’s paprika, this adds a great smokiness, as well as a touch of heat. Chipolte chilis are dried, smoked, jalapenos, they have great heat and are bursting with flavor. Plain old black or white pepper have the up front, excuse me captain obvious, peppery flavor that will get your atten-tion.  It should take a few runs, but once you get a blend you like you can make it in bulk and use it all season—   then you really will have a top secret chili recipe.  
Corn and Turkey Chili 1 tablespoon (1 turn around the pan in a slow stream) olive or canola oil  1 medium onion, chopped  1 large bell pepper, red or green, chopped (use up leftover pepper strips from crudite tray if you have them)  1 jalapeno pepper, seeded and chopped  1 bay leaf, fresh or dried  1 1/2 pounds light and dark ground chili meat  1 1/2 to 2 tablespoons (a palm full) good chili powder  1 1/2 to 2 tablespoons (a palm full) ground cumin  1 teaspoon to 2 teaspoons (several drops) cayenne pepper sauce  Coarse salt  2 cups frozen corn kernels or leftover prepared corn  1 (32-ounce) can chunky style crushed tomatoes  2 cups prepared chicken stock or broth, paper container or canned   Heat a deep pot over medium high heat. Work close to the stove for your chopping. Add oil to your pot, 1 turn of the pan, and add ground turkey and then the vegetables as you chop them. After the vegetables are chopped, dust the meat and vegetables with flour to soak up any excess oil and to 

Please return your proxy  for the Annual Stockhold-ers Meeting that was sent to you by mail or return it to the front office.

Annual Stockholders
 Meeting 


