B

RICKYAR])

G ol f Club




Club Hours & Information

Pro Shop- 7:00a-7:00p Range-7:30a-6:30p (Sun Spm)
Pavilion -7:30a-9p Golf Course-8:00a-7:00p
Kitchen-11a-4p Wed-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




Club Championship

Championship Flight

Ryan Emory-Club Champion
Dalton Johnson-2nd Gross
Justin Pyron-3rd Gross
Eric Phillips-1st Net
Josh Carson-2nd Net

President’s Cup-Flight A

Drew Bentley-President’s Cup Champion

Tim Lowrimore-T-1st Gross
Jay Austin-T-1st Gross
Kevin Balkcom-T-2nd Net
Tyler Moore-T-2nd Net

President’s Cup-Flight B
Jeff Rutledge-T-1st Gross

Brian Roper-T-1st Gross
Preston Pittman-T-1st Net
Leevi Kitchens-T-1st Net



Ryan Emory & Drew Bentley
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Hal Johnson & Dennis Smith




Jr Club Champions

Jr Club Champion Mason Clark



Brickyard Sunset
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BT October 22nd at 5:30pm....”The
“ Last Bookshop in London” b
Madeline Martin
: ' Tﬂt\/ | Inspired by the true World War Il
LAST history of the few bookshops to
B 0 0 KS H 0 P survive the Blitz, The Last Bookshop

in London is a timeless story of war-

l [] N I] [l N time loss, love and the enduring

A Novel of World War i power of literature.

\ [ i ROBERT GWALTNEY

"The Cicada Tree"
by Robert Gwaltney

Mr. Gwaltney has agreed to
attend our November 7th
meeting at 4:30pm. Exciting!

“This is Southern Gothic with a
vengeance—a dark blast of family
secrets, strained loyalties, and
bitter betrayals. We follow young
Analeise Newell with fear and
hope, dreading what may happen
to her even as we turn the pages.
Robert Gwaltney is a writer to |} ;

watch.” ‘ l 8




Golf News

Senior Division

Hal Johnson-Senior Club Champion
Allen Peake-2nd Gross
Phil Pavoni-1st Net
Mal Mancin-2nd Net

Super Senior Division

Dennis Smith-Super Senior Club Champion
Don Norsworthy-2nd Gross
Carl Stanley-3rd Gross
Ed Hutcheson-1st Net

Ken Yeomans-2nd Net
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Tuesday, October 15, 2024

10am Shotgun Players 60+
Holes 1-9 Scramble Holes 10-18 Shamble
Blue Tees $100 Entry Fee for the Team

Includes Golf Fees, Pro Shop Prizes & Lunch Buffet
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Latoia & Lamar Turnbull

Come Out & Enjoy a Round of Golf this Fall!!

Jr. Club
Champion
Division

Mason Clark-Jr
Club Champion

Tristan Bennett-
2nd Gross
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Golf Shop News

Golf is heading into the cooler month of October. We have a few golf events this month show-
cased by the Member Guest Tournament on October 4-6. This is the Club’s Premier event that will be
our focus for these three days. The Golf Course and Practice Facility will be closed Friday — Sunday for
the Member Guest.

The one-day Senior Men’s Member Guest is scheduled for Tuesday October 15™ at 10am. The for-
mat is a 9-Hole Scramble & 9 Hole Shamble, flighted, lunch and awards will take place. Members &
Guests must be 60 years old or older and an average score or GHIN # works for players. Lots of fun and
fellowship. Details at the Golf Shop. We have 13 entries so far; the Golf Shop is accepting sighups.

The Brick Cup Finale, featuring the top 32 Point Getters for the 2024 Member Events, will be held
oh Saturday, November 9% . The top 2 Members with the highest point totals will Captain their team
in the Brick Cup Finale. Members earn Points by Participating in Member Tournaments and by Placing
in each event. With 2 events remaining, we currently have Larry Thigpen with 104 points and his son
Brad with 94 points. A Pairings Party will take place in the Pavilion featuring each Captain selecting
and announcing their Match Pairings. This will be a lot of fun and a great ending to a terrific year of
events.

Member Birthday Rewards Program: Moving into its 10®" month, our Member Birthday Rewards Pro-
gram 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

TEE TIMES: PLEASE remember to Cancel All Unused Tee Times

Please remember to call the golf shop or cancel your tee times by using our website online if you're
not using. Tee Times can be made 10 days out by either calling the golf shop or by reserving a tee time
at our website. We’ve noticed an improvement during September on members cancelling their unused
tee times. Thank you. Pledase continue sighing in at the golf shop before going onto the course. Make
sure that when reserving your tee time, either through calling the golf shop or online, you book it for
one, two, three, four or five players. This ensures that other members don’t book on your tee time
when you’re expecting more players than what is booked.

Lastly, check out the Brickyard website for information and utilize the member login tab. It al-
lows you to make online tee times, view the tee sheets 10 days out and much more. If you need help
setting yours up, see the front office ladies and they will get you set up.

See you at the course, Derek Lafferty, PGA Head Golf Professional
11



Back Nine

1st Place— 28- $280
Rusty Hill
Shane Hopkins

Wilton Collins
Russ Campbell

2nd Place-30-$170

Fielding Combs
Chase Henderson
William Gilbert
David Tudor

3rd Place-30-$110

Ron Richardson
Steve Gurley
Scott Schieber

Charles Cook

Front Nine

T-1st Place— 31- $225

Jordan Harlacher
Frank Gaudry
Ed Hutcheson
Bill Landreth

T-1st Place-31-$225
Will Culver
Alex Vento

Jay Michael

Shannon WIllder

3rd Place-32-$110

Hal Johnson
Brad Powell
Tyler Wood
David Baltz
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Chef John’s Corner

Cowboy Candy (Candied Jalapeno)

#3 Jalapenos, Fresh & Firm
2 cups cider vinegar
6 cups granulated sugar
1/2 teaspoon turmeric
1/2 teaspoon celery seed
3 teaspoons granulated garlic
1 teaspoon ground cayenne pepper

1. Wearing gloves, remove stems from all peppers
and discard.

d 2. Slice the peppers into uniform 1/8-1/4 inch
rounds. Set aside.

3. Inalarge pot, bring cider vinegar, sugar, turmeric,
celery seed, garlic, and cayenne pepper to a boil.

Reduce heat and simmer for 5 minutes.

4. Add the pepper slices and simmer for exactly 4 minutes.

5. Use a slotted spoon to transfer the peppers, loading into a clean, sterile jar to within 1/4 inch of the
upper rim of the jar.

6. Turn heat up under the pot with the syrup and bring to a full rolling boil. Boil hard for 6 minutes.

7. Use a ladle to pour the boiling syrup into the jars over the jalapeno slices. Wipe the rims of the jars
with a clean, damp paper towel. Fix on new, 2 piece lids to finger tip tightness.

8. Place jars in a canner, cover with water up to 2 inches. Bring water to a full rolling boil. When it reaches
a full rolling boil, set the timer for 10 minutes, for half pint jars. 15 minutes for pint jars.

9. When timer goes off, use canning tongs to transfer the jars to a cooling rack. Leave them to cool, undis-
turbed for 24 hours. Wipe them with a clean, damp washcloth, then label the jars.

10. Allow to mellow for at least 2 weeks, but preferably a month before eating, or don’t.

Food Service 6-7pm on Fridays in October & November

No Dinner Buffet on Friday, October 4th due to the Member Guest 13



B

RICK

G ol f

YAR

Club

D

Sunday

Monday

Tuesday

Wednesday

October

Thursday

Friday

Saturday

2

3

Member
Guest

Member
Guest

Member
Guest

Golf Course,
Practice Facilities
& Pavilion
Closed

10

11

Buffet Dinner

12

13

14

Golf Course,
Practice Facilities
& Pavilion
Closed

15
Senior
Member Guest

16

17

18

Buffet Dinner

19

20

21

Golf Course,
Practice Facilities
& Pavilion
Closed

22

Ladies
Book Club
5:30pm

23

24

25

Buffet Dinner

26

27

28

Golf Course,
Practice Facilities
& Pavilion
Closed

29

30

31
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November

Sunday Monday ‘Wednesday Thursday Friday Saturday
1 2
Dinner Buffet
3 4 5 6 7 8 9
FALL BACK ) . .
Puainil Sevings Towe Ens Golf Course, Ladies Dinner Buffet Brick Cup
Practice Facilities Book Club Finale
& Pavilion 4:30pm
Closed
10 11 12 13 14 15 16
Golf Course, Dinner Buffet
Practice Facilities
& Pavilion
Closed
17 18 19 20 21 29 23
Golf Course, Dinner Buffet
Practice Facilities
& Pavilion
Closed
24, 25 26 27 28 29 30
Golf Course, Golf Course, Black Friday
Practice Facilities Practice Faciliies | Tournament
& Pavilion & Pavilion
Closed Closed
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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




