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Club Hours & Information

Pro Shop- 7:00a-7:00p Range-7:30a-7:30p (Sun 6:30pm)
Pavilion -7:30a-9p Golf Course-8:00a-8:00p
Kitchen-11a-4p Tues-Fri; 11a-5p Sat & Sun

Golf Course, Range, Practice Facilities, Pavilion, Clubhouse

are closed on Mondays

Monthly Pavment Policy

Payments on membership accounts are due by the 10th of each month. Any unpaid ac-
count at the end of each month will incur a finance charge of 1.5% of the total balance
due and a $25.00 late fee will be billed to the account.. If accounts are 60 days past due,
the club shall suspend the members charging privileges. If accounts are 90 days past
due, the club has the right to terminate the membership.

Brickyard Management

Please note our policy while there is lightning nearby. For the safety of our
members and their guests, when lightning is within a 5 mile radius, the Pro
Shop will send a message to your cart letting everyone on the premises know
that the course will be closed at that time. Everyone must leave the course
once they have been notified.

The clubhouse and the pavilion are your safe haven.

Thank you for your cooperation. Brickyard Management
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SWIMMING POOL
HOURS

Congratulations!!

Mason Clark

Hole-In-One  Tuesday July 30th
Hole #14 138 Yards 9 lron
Witnessed By:

Banks Clark David Clark

Levi Dickerson

August Ist to August 11th

Tuesday-Sunday

10am to 7pm

August 13th to August 30th

Tuesday-Friday Only
4pm to 7pm

For the Remainder of Pool Season

August Ist to September Ist

Saturdays & Sundays

10am to 7pm

Pool is Open Labor Day

September 2nd

10am-7pm




Chef John’s Corner

Creamy Low Country Shrimp & Grits

Cheese Grits:

3 1/2 cups of water, plus more as needed

1 cup chicken broth  Kosher salt to taste
1 cup stoneground grits (not instant)

2 tablespoons butter 1/3 cup half & half
1-1/2 cups shredded sharp cheddar cheese

1/4 teaspoon white pepper

@ In alarge saucepan, bring the water, chicken broth & salt to a
boil over medium-high heat. When gradually boiling, whisk in
the grits, a little bit at a time, to prevent clumping. Stir well

3 until blended. Then reduce the heat to low & cover the sauce-

pan. Let the grits slowly cook & simmer, going back to the pot
often, to whisk the grits to prevent lumps, until tender, about

30 minutes. During the cooling process, add a splash of water to

the grits, if you see they’re looking too stiff. They should be

thick, but not stiff.

€ Remove grits from the heat. Stir in butter, half & half, 1/2 cup of the cheese & white pepper until thoroughly combined. Give the
grits a taste. Season with more salt if desired. If you want the grits more cheesy, add 1/2 cup more. Keep the grits warm on the low-

est setting, while making the shrimp gravy.

Shrimp Gravy:
1 Ib. Ga White Shrimp 1 tablespoon Creole Cajun seasoning 1/4 teaspoon white pepper
4 tablespoons butter or bacon drippings 6 oz. andouille sausage, sliced into rounds 1/2 finely diced green bell pepper
1/2 finely diced small yellow onion 1 finely diced celery stalk 6 cloves of minced or pressed garlic

2 tablespoons all purpose flour 1 1/4 cups chicken broth 1/4 cup heavy whipping cream Fresh chopped parsley for garnish

4 Ina large bowl, add shrimp & sprinkle with creole seasoning & white pepper. Toss shrimp to fully coat and then set aside

to marinate for at least 30 minutes.

4 hha large skillet, melt 2 T butter over medium heat. Working in batches, add the shrimp in a single layer & sauté for 1-2
minutes, until opaque & slightly pink. Flip the shrimp and continue cooking for 1 minute. Then use a slotted utensil to trans-
fer the shrimp to a clean plate & set aside. Add sausage into the skillet & cook just until golden brown on both sides, about
2-3 minutes. Use the slotted utensil to transfer to the plate with the shrimp.

4 Add remaining 2 T butter in skillet. When hot, add peppers, celery & onions. Sauté until tender 4-5 minutes. Stir in garlic &
cook 1 minute. Sprinkle in flour & stir w/veggies about 1 minute. Gradually stir in chicken broth to fully combine. Let broth
simmer for 1 minute until all flour has dissipated. Add heavy cream & cook until gravy is smooth and thick, about 2-3

minutes.

€ Add shrimp & sausage back into skillet, with all residual juices, toss well to coat in the gravy. Continue cooking for 1-2
minutes for the flavors to meld. Add chopped parsley. Taste the gravy and add more creole seasoning if necessary.



Golf News

CONGRATULATIONS TO
TEE SPINKS
HOLE-IN-ONE
FRIDAY JULY 12TH
~ |#5 6IRON 181 YARDS
WITNESSED BY:
STEVE VEAL, DAVID STEED
DALTON JOHNSON
JORDAN HARLACHER

CONGRATULATIONS!!! | f &

LARRY & BRAD THIGPEN| & =+

2024 HUTCH CUP |
CHAMPIONS




Golf Course News

Jeff Searritt
Angela & Donnie Norsworthy
Darla & Steve Hanson
Stephanie & Witt Gaither
Raren & Paul Dale
Christine & Meyer Samet
Molly & William Gilbert

Starting August is a lot different than when we started July. In the month of July, we received plenty of rain
totaling almost 10 inches in 18 days. With these weather patterns, grass grows faster and is harder to mow, so
we will be increasing the frequency or rates on our plant growth regulators (PGRs). Also, there are a few other
things to look out for. When we get afternoon rains with high humidity and heat, this is where soil born dis-
ease often comes from. With these patterns, we also get the Army worm moths. This is something to look out
for in your home lawn, as well as out on the course. These moths lay tiny eggs in clusters that hatch into little
caterpillars, that eat the leaf blades of grass quickly. They can be treated easily if spotted and the damaged
leaf blades will return. Fall Armyworm | NC State Extension - North Carolina State University

On August 12" we will aerify greens again. This will not be as much disruption to the turf as when we aerified
in May, because this time, we will not pull cores. This means we will be using a %; inch solid tine only punching
holes, but not removing any material out. There are many articles from the USGA greens section on the im-
portance of aeration. The USGA greens section is also very upfront on the fact that different courses, facing
different issues or different goals may use different techniques. At the Brickyard, we will use the best tech-
nique for what we are seeing is the biggest need for our greens, at that time and moving forward. Top dressing
is another important part of the aeration and our cultural process. Light top dressing on greens along with
heavier top dressing around aeration is a great way to dilute or remove organic matter.

Also, during the month of August, we are having the washed-out creek banks on #7 and #12 repaired. This will
include bringing in more large rock along the lower curved areas. Then back filling dirt and sodding. While we
are working in this area, the plan is to remove the irrigation lines from 7 creek bed and put them along the
bridge on 7. After all this is completed, we will replace the broken cart path on 7 as needed.

Overall plant health is currently well. Just please be patient with us, as we catch up on mowing and blowing
lots of grass and catch up on some weed control in the rough. As you play, please remember to fill all divots,
and repair all ball marks. Thank you!! Rusty Hill GCS


https://www.turffiles.ncsu.edu/insects/fall-armyworm-in-turf/

2024 Member Member Champions

Larry Wiley & Pete Morison



2024 Member Member

Championship Flight

Dallas Malone & Jordan Harlacher-1st Gross
Justin Pyron & Justin Backus-1st Net
Nash Underwood & Fielding Combs-2nd Gross

Flight 1
Wallace Moore & Steve Tafor-1st Gross
Bernie Fry & Mitch Sink-2nd Gross
Ben Snow & Mark Allen-1st Net

Flight 2
Larry Wiley & Pete Morison-1st Gross

Overall Champion
Brad & Larry Thigpen-2nd Gross
Bryan Sappe & Craig Westbrooke-1st Net

Flight 3
Carl Stanley & Griffin Sappe-1st Gross
Richard & Rick Mixon-T-2nd Gross
Jim Woods & Marty Davis-T-2nd Gross
Tom Duggan & Dewayne Dennard-T-2nd Gross
Bill Martin & Yancey Mooney-1st Net
Eric Roberts & Chase Henderson-2nd Net

Flight 4
Sam Trescott & Jared Hudspeth-1st Gross

Michael Hinson & Jody Tyson-2nd Gross
Roger Birdsong & Sam Stokes-1st Net
Art Riley & Mark Bradley-2nd Net
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2024 Member Member

Shoot Out Participants:

Roger Birdsong, Sam Stokes, Jared Hudspeth, Sam Trescott, Griffin
Sappe, Carl Stanley, Bryan Sappe, Peter Morison, Larry Wiley, Steve
Tafor, Wallace Moore, Mark Allen, Craig Westbrooke, Bill Martin,
Ben Show, Justin Pyron, Yancey Mooney, Justin Backus,

Jordan Harlacher & Dallas Malone




2024 Member Member

Left-
Roger Birdsong
Sam Stokes

Shoot Out

Top- Hole #17

2024 Member

Bottom-Hole #16 Member

Runner-up

10



Golf News

Liosest

2024 Member Member
Saturday Sunday
#2 Pete Morison 174" #2 Mike Hinson Y
#5 Josh Smith 510" #5 Fielding Combs 5'8”
#11 Sam Trescott 43" #11 Mike Johnson 45"
#14 Jon Adams 410 #14 Nash Underwood 4

September

7th & 8th Clib
@Uﬂ@&[ﬁﬂ@ ORGP

Sigh Up
Today!!




Front Nine

1st Place— 27- $420

Josh Carson
Ron Richardson
Ken Yeomans
Bill Landreth

2nd Place-30-$250

Dallas Malone
Miki Folsom
Dewayne Dennard
Ken Clarke

3rd Place-30-$170
David Baltz
Mark Bradley
Jake Salmon
David Ballard

Back Nine

1st Place— 28- $420

Marty Davis
Dennis Smith
Jamie Walters

Russ Campbell

2nd Place-30-$250

Jon Adams
Brad Michael
Fielding Gurley
Lee McDavid

3rd Place-31-$170

Brad Thigpen
Frank Morris
Jay Michael

Dickie Horton
12



Men’s Night Out
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i using a new putter?

Because the last one didn't

float very well.

- CRAIG STADLER

Answers to Quiz on Page 17:

#1 Answeris "B”. #2 Answeris “A". #3 Answeris “A”.

13



Based on the true story of the
Fortune sisters, three young
women each at a crossroads,

when they boarded the

RMS Titanic in the spring of
1912 —and how that maiden

voyage would transform their

lives in profound and

unexpected ways.

é'cc

: b

August 20th at 5:30pm to discuss

“Falling” by T/ Newman

What you don't know is that thirty
minutes before the flight your

pilot's family was kidnapped. For
his family to live, everyone on

your plane must die. The only way
the family will survive is if the

pilot follows his orders and

crashes the plane.

“I loved it! A fascinating
and intimate loo k‘tl'f
aboard the Tita
- \I adelin \1 Artir

ANOVELOF
THE TITANIC

SISTERS
FORTUNE

ANNA LEE HUBER

Nationally Bestselling Author
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Golf Shop News

The summer is winding down and the kids are headed back to school.

The Individual Hutch Cup Match Play Events are ongoing. We have a Gross Division Bracket and a Net Division Bracket.
Bracketed Event Boards are located outside the golf shop.

Monday, August 12th, the greens will be aerified (see Rusty’s article on page 6). Tuesday, August 13th, the golf course,
practice areas and the Golf Shop will be open, as usual; the kitchen will be closed on this day. The Club Championship
will be held September 7-8. The Member-Guest will be held October 3-6. Thursday October 3™ is Practice Round Day
and at 4pm the Par 3 Tournament begins. An email will go out to the membership with details on both events and how
to sign up. Signups for both events will begin Tuesday August 6™.

Member Birthday Rewards Program: Moving into its 8™ month, our Member Birthday Rewards Program is available

each month. The program offers an additional 20% off the Brickyard Member Price to members during their birthday
month. Applies to in stock merchandise only. Excludes price protected merchandise. Take an additional 20% off the
Brickyard Price - In-Stock Merchandise Only.

The Brickyard PGA Junior Golf was a great success. We had 17 juniors, 3 girls and 14 boys, in the program. It was a 4-
month program that included instruction and four 2-person scramble competitions against Southern Landings Golf
Club. I want to thank the juniors, all the parents, grandparents, and my staff for all their time and help with the pro-
gram. We hope to improve on the 2024 program and make the 2025 program even better. We will start it up again in
April of 2025.

Please remember to call or cancel your tee times online if you’re not using. Tee Times can be made 10 days out by ei-
ther calling the golf shop or by reserving a tee time at our website. Continue coming in and signing in on the Daily Sign
In Sheet at the golf shop before going onto the course. Thank you. Make sure that when reserving your tee time, ei-
ther through calling the golf shop or online, you book it for one, two, three, four or five players. This ensures that oth-
er members don’t book on your tee time when you’re expecting more players than what is booked.

Lastly, we are having an enormous number of good un-broken golf tees being left on the tee boxes each day. The tees
are complimentary, and we ask that you please tidy up the tee boxes and pick up all the unbroken tees and re-use
these during your rounds, or just put them in the golf cart glove compartments and our staff will take care of the tees.
It looks nicer on the tee boxes, helps to keep the mower reels sharp and is a benefit of being a member at the Brickyard
Golf Club. See you at the course. Derek Lafferty, PGA Head Golf Professional
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Golf News

Congratulations
Tobias Jonsson
1st PGA Event
3M Open
TPC Twin Cities
Blaine, Minnesota
July 25-26th
Jay Spivey-Caddie

16
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Test your knowledge of the Rules of Golf o
The answers are on page 13.

Rule 23.2b/2 In 4 ball stroke play, Player A returns a score of 4 and Partner B returns
a score of 5 for the 6th hole. During play of the hole, Player A touches the sand with
his club in making a practice swing in the bunker. Neither player was aware that was
a penalty, before returning the scorecard. After the card was returned, the penalty
was discovered. What is the score for side A & B for the 6th hole?

A) Team is disqualified.
B) Player A’'s score is the score to count and is 6, with the 2 stroke penalty.

C) Player B’s score will therefore count with a 5.

Rule 23.2B/1 In 4 ball stroke play, on hole #4, Player A picked up & Player B holes out
in 4 strokes. The marker recorded a 4 for A and no score for B, by mistake. The score-
card is returned that way.

A) Team is disqualified.

B) Team is allowed to correct the card and the 4 counts.

C) Team receives a two stroke penalty resulting in a 6 for the hole.

Rule 22.3/1 In alternate shot play: (Foursomes). In playing mixed foursomes, where
different tees are used by women and men, on the 2nd hole, it is the man’s turn to
tee off. His tee shot heads toward OB. Who hits the provisional shot?

A) The woman, but from the men'’s tee.
B) The woman from the Ladies tee.

C) The man.

17
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August

Sunday Monday Tuesday Wednesday  Thursday Friday Saturday
1 2 3
Pool Hours Buffet Dinner Pool Hours
10am-7pm 10am-7pm
Pool Hours
10am-7pm
4 5 6 7 8 9 10
Pool Hours Golf Course, Pool Hours Pool Hours Pool Hours Buffet Dinner Pool Hours
10am-7pm Practice Facilities 10am-7pm 10am-7pm 10am-7pm 10am-7pm
& Pavilion Pool Hours
Closed 10am-7pm
11 12 13 14 15 16 17
Kitchen
Pool Hours Golf Course, Closed Buffet Dinner Pool Hours
10am-7pm Practice Facilities Pool Hours Pool Hours 10am-7pm
& Pavilion Pool Hours 4-7pm 4-7pm Pool Hours
Closed 4-7pm 4-7pm
18 19 20 21 22 23 24
Book Club
Pool Hours Golf Course, 5:30pm Pool Hours Pool Hours Buffet Dinner Pool Hours
10am-7pm Practice Facilities 4-7pm 4-7pm 10am-7pm
& Pavilion Pool Hours Pool Hours
Closed 4-7pm 4-7pm
25 26 27 28 29 30 31
Pool Hours Golf Course, Pool Hours Pool Hours Pool Hours Buffet Dinner Pool Hours
10am-7pm Practice Facilities 4-7pm 4-7pm 4-7pm 10am-7pm
& Pavilion Pool Hours
Closed 4-7pm
18
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September

Sunday

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Pool Hours
10am-7pm

2 Golf Course,
Practice Facilities
& Pavilion Open
Last Day
Pool Season
10am-7pm

4

5

Bulflet Dinner

7

Club
Championship

Club
Championship

Golf Course,
Practice Facilities
& Pavilion
Closed

10

11

12

13

Bulflet Dinner

14

15

16

Golf Course,
Practice Facilities
& Pavilion
Closed

17

18

19

20

Buffet Dinner

21

22

23

Golf Course,
Practice Facilities
& Pavilion
Closed

24

Book Club
5:30pm

25

26

27

Buffet Dinner

28

29

30

Golf Course,
Practice Facilities
& Pavilion
Closed

19




Club Contact Information

rse Superintendent:

. &

Club Controller: Sh’gron wshn®.
sharonyaughn@brickyardgolf.com x221
Lo Pavilion: X24O

-

e et

o Hﬁom&glonal @erc;k Tafferty
_———;fgﬁlfpi'ofess1onal@bnckyardgo]£com x226
Me-'i)er%!m Director: Kathy Allen
membershlpdlrector@bnckyardgolf com x224

Accountmg Pam Hawthome




