THE BREEZE

BERRY HILLS
Country Club

FROM THE DESK OF THE GENERAL MANAGER
Dear Members,
The Club is buzzing with activity as we enter our Fall & Winter Seasons. Soon
we will start preparing the clubhouse for all the festive holiday events and
celebrations that we have planned.
I hope that you will make plans to attend the Seafood Buffet on Saturday,
November 12th. Please make reservations quickly as we are limiting seating
to 100 guests only.
The BHCC Annual Meeting will be held Saturday, December 10th at 10am. I
encourage all voting members to attend.
This year we are bringing back the holiday lunch buffet. It's a great time to
bring your office, guests and friends out to the Club for lunch.
Save the Date for the Santa Brunch and Photos with the Grinch. We have
added a Grinch PJ party to our event line up as well.
I am looking forward to the quickly approaching holiday season and feeling
extra blessed to have welcomed so many of you to the BHCC family.
I hope to see you soon.
Brandie Thomas
General Manager

BOARD OF DIRECTORS
President/Golf Chair
Jim Roncaglione
Vice President/Grounds Chair
Raj Shah

Cephas Evans~
Grounds Chair

Treasurer
Jamie Adkins

Jason Chipps

Brent Sears
Chris Kosarek~
Entertainment Chair
Chris Williams~
House Chair

Bob Pollitt~
Pool & Racquets
Jon Akers~
Membership Chair
Kathy Chesley~
Golf Chair

WELCOME NEW MEMBERS
David Pence
Stephen Calloway
Tommy Crosby

FROM THE SUPER
Hi everyone, October was a cold start to Fall with temperatures well below the averages in the past few
years. Leaves have begun coming down off many of trees we have on and surrounding the golf course.
There are still a lot of leaf removal remaining and is still our biggest amount of work coming up this
month. Colder temperatures and shorter days are soon approaching, and with that in mind there are a
few things we need to do on the course to prevent damage to our facilities. A couple of those items are
winterizing the bathrooms on the course and the irrigation system. The bathrooms on the course,
including the tennis court bathrooms, will be closed sometime during the first week of November. The
water will be shutoff, drained and antifreeze solution added to the bathrooms during that time to
prevent damage from freezing temperatures. The irrigation system will be drained and compressed air
will be pumped throughout the piping and irrigation heads blowing out any remaining water that is still
present after draining. This reduces any delays and repairs that could occur during spring startup from
damage of expanding water in the irrigation system due to freezing.
Frost and frost delays to tee times will be more common with the colder temperatures. Delays are very
necessary because just walking on frost covered greens can severely damage the tissue of the grass and
killing it. Frost and freezing temperatures makes the blades of grass very brittle, making it more
susceptible to tissue damage. So please be patient when waiting on frost to clear, repairing the damage
caused by traffic on frost covered green can be costly.
The pickleball courts will remain open and the lights will be set by timer to come on in the evenings
before sunset. Power outages does affect the timer, so if the lights aren't coming on please let us know
and we will get it set correctly.
Golf course maintenance will continue to slow down due to colder weather and the slowing of growth
of the turf, but we will still maintain the course to be playable and enjoyable during the fall and winter
months as weather allows. The grass will continue to be mowed which includes the rough, tees and
greens until the winter, or when the growth slows. With growth slowing already, it might be one or two
more times that we will have to mow everything before winter hits. A few course preventative
maintenance items are scheduled, another fall fertilizing, snow mold fungicide and poa seedhead
suppression application to greens, and periodical topdressing to smooth out any imperfections in the
turf. Also, tree removal will start soon of the dead trees around the course and to the areas where the
growth of the trees are impeding play and air circulation. Bunker renovation is an ongoing process,
drainage and some sod work to a few bunkers are scheduled throughout the winter.
With the end of a very busy golf season, the off season will be busy as well for the grounds crew.
There's a lot of projects that we hope to complete this winter, hopefully the weather allows us to get
them started and completed. Have a great month and hope to see you on the course.

Russell Stewart
Grounds Superintendent
Russell Stewart
Superintendent

FROM THE PRO'S

“IYAL” with a toe tap

“IYAL is a basic setup and motion of the golf swing can be learned here.
“IYAL” will take you from setup to the start of the swing to the final movement of tapping the trail toe ensures a
proper finish to the swing!
I- Set-up with our feet together, take our club out in front of you with arms perfectly straight and the club pointing
straight up in the air. This is the letter “I”.
Y- Now from here push your hips back and bend forward so the golf club is directly behind the golf ball. This forms
the letter “Y” in your arms.
A- Forming the letter “A” is very simple. Your feet are together in this position. Just simply spread your feet so your
stance is slightly more than shoulder width apart.
L- Now we begin to take the club back and form the backswing letter “L” between your left arm and the club. The
key for more distance is to form this “L” on back swing to generate more speed. As you swing through to the finish
pay close attention to a balanced finish. The last step you will do when you pose this awesome finish, tap your toe
for great balance, proper posture and great weight transfer.

From the Chef
Crispy Beet Chips
1 qt Vegetable oil
3 med Beets
In a large, wide pot heat the oil to 375 F (oil should be about 1 inch deep). Measure the
temperature with a
candy thermometer or guesstimate it by dipping in the handle of a wooden spoon: the oil
should bubble up
around the handle immediately. If it doesn't bubble up right away, it's still too cold; if it
bubbles up
violently, however, or splatter, it's too hot.
While the oil heats, scrub the beets clean, peel the beets, and slice them as thinly and evenly
as possible. A
kitchen mandolinis useful here, but not necessary. A sharp knife and steady hand will do the
trick just
fine.
Place a cooling rack on a baking sheet near the stove—this is where you'll drain the beet
chips after
cooking.
Slip about a third of the beet slices into the oil, being careful not to crowd the pot. (You
only want a single
layer of beets across the top of the oil. They should sizzle briskly when first put in the oil (if
they don't, the
oil isn't hot enough—remove the beets and bring the oil up to 375 F), the sizzling will
slow down as they cook.)
Fry the beet slices until the sizzling slows and the beets are cooked through,
3 to 5 minutes depending on how thickly they're cut.
With a slotted spoon or tongs remove the beets and drain them on the cooling rack.
The chips will crisp up as they cool. Repeat with the remaining beet slices.
Sprinkle the chips with salt, if you like. Serve at room temperature once
they've become crisp.
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