
The Italian Dinner was a big hit. I’m really
glad everyone enjoyed it so much. It’s great
to see all of you get involved in the activities
this year. Our Golf Outing is nearly sold out
as well.  We will continue to add new 
cookouts and activities to enhance your
weekend getaways. Thanks for the support!!

Photo Contest Winner
“Beautiful Sunset” is the
winner. Bets Loy your
prize is waiting for you 
in the store...

Water Walking Anyone?
At the pool on these days & times!
Monday-Wed.     9:00am-10:00am
Thursday            10:00am-11:00am
Friday-Saturday   9:00am-10:00am                                 

Puzzle Winner...
Jan Tvaroh won the July puzzle contest.
Please stop by the store Jan and claim
your prize!
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Instructions: Solve the 12x12 Sudoku so the letters A to L
appear once in each row, column and 4x3 box.

Sudoku Puzzle

Every Friday & Saturday night our
security guards can be reached
by calling 608-436-2323. Please
call to report anything unusual
in the park. You’re our eyes!!

Camping Recipes
Bar-B-Que Pork Kabobs
Whet your appetite with these succulent and savory pork skewers that are
perfect for summer grilling. The sweet teriyaki marinade is easily adaptable
to your favorite veggies. 
Ingredients
• 3 tablespoons soy sauce   • 3 tablespoons olive oil 
• 1 clove garlic, minced       • 1/2 teaspoon crushed red pepper flakes 
• salt and pepper to taste 
• 1 pound boneless pork loin, cut into 1 inch cubes 
• 1 (14.5 ounce) can low-sodium beef broth 
• 2 tablespoons cornstarch  • 2 tablespoons soy sauce 
• 1 tablespoon brown sugar • 2 cloves garlic, minced 
• 1/4 teaspoon ground ginger 
• 3 portobello mushrooms, cut into quarters 
• 1 large red onion, cut into 12 wedges  • 12 cherry tomatoes 
• 12 bite-size chunks fresh pineapple 
Cooking Instructions
1. In a shallow dish, mix together 3 tablespoons soy sauce, olive oil, 1
clove minced garlic, red pepper flakes, salt, and pepper. Add pork cubes,
and turn to coat evenly with marinade. Cover, and refrigerate for 3 hours. 
2. In a saucepan, combine beef broth, cornstarch, 2 tablespoons soy
sauce, brown sugar, 2 cloves minced garlic, and ginger. Bring to a boil,
stirring constantly. Reduce heat, and simmer 5 minutes. 
3. Preheat an outdoor grill for high heat and lightly oil grate. Thread pork
cubes onto skewers, alternating with mushrooms, onion, tomatoes, and
pineapple chunks. 
4. Cook on grill for 15 minutes, or until meat is cooked through. Turn
skewers, and baste often with sauce during cooking. 

Watch your speed!
Our resort speed limit
is 10mph. We have
many small children
in the park that aren’t
watching  where
they’re going. Let’s
keep them safe...
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