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2025 Member Member Champions

Jared Hudspeth & Sam Trescott



2025 Member Member
Championship Flight

Dallas Malone & Jordan Harlacher-1st Gross

Steve Veal & David Steed-2nd Gross
Tyler Brown & Wesley Casteel-1st Net

Flight 1
Keri Lynn & Josh Smith-1st Gross

Wes & Brian Gordon-2nd Gross

Tee Spinks & Jason Hutcheson-1st Net
Flight 2
Brad & Larry Thigpen-1st Gross

Taylor & Jeff Pyles-2nd Gross
Tyler Samuel & Leevi Kitchens-1st Net

Flight 3

Britt Thames & Ken Yeomans-1st Gross

Tom Duggan & Dewayne Dennard-T-2nd Gross
Larry Wiley & Peter Morison-T-2nd Gross
Rick & Richard Mixon-1st Net

Larry & Brad Thigpen & Steve Gurley-Tournament Chairman



2025 Member Member

Flight 4
Sam Trescott & Jared Hudspeth-1st Gross

Overall Champion
Virgil Adams & Howard Simms-T-2nd Gross
Michael Hinson & Tyler Wood-T-2nd Gross
Miki Folsom & Ron Richardson-1st Net

Flight 5
Pat Rabun & Arthur Smith-1st Gross
Marty Davis & Jim Woods-2nd Gross
Eric Roberts & Brian Jones-1st Net

Keri Lynn Smith chipping on #17 in the Member Member Shoot Out

Left to Right: Josh Smith, Jared Hudspeth, Sam Trescott, Larry Thigpen,
Tyler Samuel, Derek Lafferty & Leevi Kitchens

Tyler & Leevi advanced to #18 along with Jared & Sam




2025 Member Member Shootout

Champions-Sam & Jared

Runner-ups-Tyler & Leevi




Golf News
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2024 Member Member
Saturday Sunday
#2 Bret Stansfield 4 #2 Mike Johnson 18"
#5 Miki Folsom 92" #5 Miki Folsom  3'2”

#1 Ron Richardson {2 #1 Britt Thames 5
#14 Leevi Kitchens 17 #14 Kevin Balkcom 6’

September

6th & 7th Clib
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Signh Up
Today!!




Golf News

Champions-Jared & Sam
Runner-Up-Tyler Samuel &

Leevi Kitchens




Club News

August 5th to August 29th

<

SWIMMING POOL
HOURS

Saturdays & Sundays

Tuesday-Friday Only
4pm to 7pm

10am to 7pm

Pool is Open Monday on Labor Day

September Ist

10am-7pm

Congratulations!!!!

Jayshiv Patel
Hole-In-One #5
July 10, 2025 =,
-
75 Yards




Club News

Congratulations to Mason Clark

GSGA West Georgia Junior Championship
Green Island CC Columbus, Georgia July 28th-29th
First Place with a Score of 74 & 71



Brickyard PGA Jr League

Andrew Defore, Larry Stembridge, Everett Adams &
Anish Patel
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#12 July 31, 2025
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Donnie Meeks, Hal Johnson, Phil Hardin, Phil Pavoni & Barry Bloodworth
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New Tee on #2
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Brickyard Ladies Book Club
The Great Gatsby

Above: Mary Misinco, Lara
Carlton, Lynne Adams,
Melisa Baston, Kaytie

Taormina, Martha

Upchurch, Claire Wells,
Susan Cable, Melissa

Orrison, Hazle Hamilton,
Gelle Leonard, Beth
Hughes, Vicki Senn, Sheilah
Feagin, Blythe Koplin,
Marilyn Haygood & Kasey
Bullard.

Left: Blythe Koplin, Martha
Upchurch, Mary Misinco &
Melissa Orrison
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August 19th at 5:30pm

“The River is Waiting”

Wally Lamb
|
R | \Vi E R Corby Ledbetter is struggling. New
1S fatherhood, the loss of his job, and a

growing secret addiction have
thrown his marriage to his beloved

WAITING

Emily into a tailspin. And that's

before he causes the tragedy that
tears the family apart.

September 23rd at 5:30pm....”Lincoln’s
Lady Spymaster” by Gerri Willis

Though Elizabeth began the war as a

polite Southern belle she transformed

WIN

CIVIL WAR

into a steely spymaster whose reports
went straight to General Ulysses S.

LINCGOLN'S

LADY

Va., Elizabeth played the society lady § SPYMASTER
while building a secret

espionage network. GERRI WILLIS

|
Grant's desk. Working right in the heart ﬁ,
of the Confederate capital, Richmond, 4
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Chef John’s Corner
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Ingredients: Cheese Cake: Topping:

10 Sheets Phyllo Dough 3 Cups Cream Cheese 1 Cup Honey

10 Tablespoons Butter Divided 1/2 Cup Honey 1/2 Cup Water

2 Cups Walnuts, ground 3 Large Eggs 1/2 Cup Walnuts, rough
chopped

11/2 Cups Pistachios, ground 1 1/2 Teaspoon Vanilla Extract 1/2 Cup Pistachios, rough
chopped

1/2 Cup Almonds, ground or Pecans | Teaspoon Lemon Juice 2 Large Lemons, juiced &
zested

Preheat oven to 325 degrees. Line a 9 inch spring form pan w/parchment paper & spray the sides w/cooking spray.

Working quickly, brush the phyllo pastry w/5 tablespoons melted butter, and fold it in half. Place the pastry into the
spring form. Repeat until the spring form pan is completely covered.

Combine walnuts, pistachios & almonds or pecans in a large bowl. Add 5 tablespoons butter & stir until it is a course
mixture. Place the nut mixture over the phyllo & press firmly.

Make the cheese cake filling; beat cream cheese w/honey until fluffy. Add eggs, one at a time, beating well after
each addition. Add vanilla extract & lemon juice. Pour the filling over the crust. Bake the cake for 45 minutes. Chill
the cake for 4 hours in the fridge or overnight.

Make the topping; combine honey & water. Add half the lemon zest. Bring to a boil & reduce heat. Simmer for 15
minutes. Sir in remaining lemon juice & zest. Cool syrup for 40 minutes & stir in walnuts and pistachios.
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Pour the topping over the cake and chill for 2 hours, or until it’s set, before slicing & serving.



Golf Course News

Megan & Charles Heller
Lauren & Jake Berkowitz
Alicia & Leevi Kitchens

In August, we will continue to implement all our summer maintenance
plans. Verti cutting greens, top dressing greens, weekly spray applications,
along with an aeration on the 11" and 12 of August. During this aeration,
we will pull 1/2'” cores out of the greens. We will top dress greens with a
medium damp top-dressing sand and fill in all holes. The greens will be
brushed and rolled to smooth out any imperfections. This helps the greens
heal faster and provides a smoother putting surface. A granular fertilizer
will be applied days before the aeration process starts to push the greens to
grow in faster and help drive roots deeper.

The projects on #2 and #7 are complete, besides growing in the newly sodded
areas. Both projects turned out great. Please remove your ball from the new
sod and drop in the closest area of relief. After completing the projects, we
removed several of our worst cart path areas and are prepping for concrete
to be poured next week. Number 2 tee is on schedule to be open in the next
2 weeks, but we don’t want to rush it before the grass is ready. Thank you
all for your patience on these areas.

All other areas of the course we will contihue to work on and try to im-
prove. Things like adjusting irrigation heads to achieve better coverage.
Spraying weeds outside of the playing areas. Spraying weeds inside the play-
ing areas along with PGR’s. Maintaining a weekly mowing schedule for all
our Bermudagrass.

By the time our Club Championship comes around, we anticipate all aspects
of the Brickyard Golf Course to be at a Championship level. | would also like
to thank all of my maintenance staff for their hard work to produce the

best conditions for our members. Thank You. Rusty Hill GCs
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Front Nine

1st Place— 30- $320
Cag Gradwell
Art Riley

Jamie Walters

2nd Place-30-$200

Tristan Bennett
Brad Powell
Doug Pearson
Jay Leftholz

3rd Place-31-$120

Tim Lowrimore
Pat Rabun
David Clark

Back Nine
1st Place— 30- $360
Brad Michael
Mark Bradley

Conrad Massey

Mike Lawrence

2nd Place-30-$220

Jon Adams
Cameron Lothridge
Mike Lemon

Meyer Samet

3rd Place-31-$140

Steve Tafor
Fred Mehrer
Russ Campbell
Geoff Aulds
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Golf News

Congratulations!!!
Greg Bazemore
Thursday July 24th
#2 100 Yards

Witnhessed by Roy Etheridge &
Mike Lawrence

Greg’s 1st Hole-In-One

2025 Member Member Shoot Out Hole #15
24 Participants
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Golf News
Wi

Brad Powell
Stan Dominy

Saturday July 26th
Brad Powell

#11 7 lron 158 Yards

1st Hole-In-One

Witnessed by Brad Thigpen & ;
Richard Ferguson I :

Stan Dominy
#14

2nd Hole-1n-One ‘/,_‘_
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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 have started, with a Gross Division Bracket and a Net Division Bracket. The 2-
Person Hutch Cup is moving along nicely and should wrap up in October. Bracketed Event Boards are located outside the golf
shop.

August 11-12 = Greens Aerification and the Golf Shop & Practice Facilities will be closed both days. We will re-open for normal
business on Wednesday, August 13, 2025. The Club Championship will be held September 6-7th. An email with details will go
out Friday, August 1%,

SAVE-THE-DATE!!!: The Member-Guest will be held October 3-5. Thursday, October 2™ is Practice Round Day and at 4pm the
Par 3 Tournament begins. An email will go out to the membership with all of the details.

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.

Srixon/Cleveland will visit us on Friday, August 29" for Fitting Day. We will begin taking sign-ups on August 15" The Brickyard
PGA Junior Golf was a great success. We had 25 juniors, 4 girls and 21 boys, in the program. It was a 4-month program that in-
cluded instruction and four 2-person scramble competitions against Southern Landings Golf Club. | want to thank the juniors, all
the parents, grandparents, and my staff for all their time and help with the program.

There are 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 them. 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.

Please remember to call or cancel your tee times 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. Continue coming in and signing in on the Daily Sign in sheet at the golf shop.
Make sure that when reserving your tee time, you book it for one, two, three, four or five players. This ensures that other mem-
bers don’t book on your tee time, when you’re expecting more players than what is booked.

Check out the Brickyard website for information and utilize the member login tab. It allows 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
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August

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

4-7pm
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