BRICKYAR])

Golf C1lub




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




Chef John’s Corner

Pumpkin Creme Brulee

2 Cups Heavy Cream
2 Teaspoons Vanilla Bean Paste
5 Egg Yolks
1/3 Cup Granulated Sugar
2/3 Cup Pumpkin Puree
1/4 Teaspoon Salt

1/2 Teaspoon Ground Cinnamon

1/2 Teaspoon Ground Ginger

1/4 Teaspoon Ground Nutmeg

3-4 Small-Medium Pumpkins, 5 1/2 “wide & 3” tall;
Washed, tops cut off, hollowed out

1. Preheat oven to 325 degrees. Tear off sheets off
foil; scrunch them up into rods and form into rings
for the pumpkins to sit in. Place these on top of a
large baking sheet with a lip, spaced out 3” apart.

2. Créme brulee, without the caramelized sugar, can
be made days in advance & stored in refrigerator
until ready to serve.

3. Make the custard: Add heavy cream & vanilla bean
paste to a medium sauce pan. Cook until simmering at
185-205 degrees, then remove from the heat.

4. In a large heat proof bowl, beat the egg yolks and
sugar with a whisk until lightened in color and the mix-
ture leaves a trail when the whisk is pulled up. Whisk
in the pumpkin, salt, cinnamon, ginger & nutmeg.

5. Slowly pour in some of the warmed cream mixture
into the egg yolk mixture, while whisking constantly.
Continue this until all of the cream mixture is in the
yolk mixture & whisked together thoroughly.

6. Divide this mixture evenly between

the pumpkins. Do not overfill. Place the
pumpkins on the prepared foil collars on
the baking sheet w/boiling or very hot
water up to the top of the foil collars, but
not touching the pumpkins.

7. Bake for 1 hour or until centers are
barely set or jiggly. The pumpkins insu-
late the custard so it bakes much slower
than brulee made in ramakins. Cool com-
pletely. Refrigerate for at least 6 hours.

8. Brulee: When ready to serve, sprinkle
a very thin layer of granulated sugar on
top & torch.



Golf Course News & New Members
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Abbie & Dawson Booth

Janice & T. Wayne Roberts
Laura & Doug Frawley
Caroline & Cooper Jones

During October, we kick things off getting the course ready for our Member Guest tournament. This is one
of our biggest member events and we want the course to shine. For set up, we are mowing more frequently
and sometimes a little lower height of cut. We also roll more frequently and apply higher rates of PGRs
(Plant Growth Regulators). We also try to get as much of the detailing as possible done but sometimes
storms pop up and so do leaks. The maintenance team loves getting the course in tournament conditions.
These high rates and frequencies can’t be maintained for a long period of time or we would lose some
grass. We are however headed into the cooler season and will have “better” more consistent green speeds
moving forward.

All our preemergent has been applied to the golf course and I think the timing worked out well this fall. We
will continue to spot spray as needed and continue to treat greens, tees, and fairways throughout the win-
ter months. Also, our rye grass seed is on the property and waiting to be applied to the driving range tee
and par 3 tees. These areas require a different preemergent program to allow the seed to germinate and
these areas will be seeded in the upcoming weeks.

At the end of September, | was able to attend the Bermuda Grass Forum with the Georgia Golf Course Su-
perintendents Association or GGCSA. This is one of many events the GGCSA puts on every year, but this is
one of my favorites. At this event you normally have a keynote speaker and then round table room discus-
sion on what practices worked or didn’t work for everyone this past year. We discuss everything from the
number of rounds played at each property to nematodes and pre-emergents. To me this is one of the most
informative meetings because sometimes you find by adjusting a rate a few ounces or running more or less
water after an application can make all the difference. Learning from others who have had success or fail-
ures is a huge help.

Thank you all for choosing the Brickyard and as always please rake bunkers after exiting them, fill divots
with sand, and repair ball marks to help others enjoy the course.

Rusty Hill GCS 4



GCSAA News

Georgia Chapter

¢y GCSAA

Golf Course Superintendents Association of America
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October 21st at 5:30pm....

“the Wedding People” by

Alison Espach
Set in Newport, Rhode Island, the

novel follows Phoebe Stone’s

journey to recover her purpose
and sense of self while unexpect-
edly situated among a group of
weddinggoers.

2

< RO

"Be Ready When the Luck

Happens"

by Ina Garten
Tuesday, November 18th at 4:30pm

Garter

Despite these small quibbles,

"Be Ready When the Luck Hap- Be Ready

pens" is a thoroughly satisfying Whenthe /4
read. It's like sitting down to a meal Luck é
at Ina's famous barn—comforting, flappens

nourishing, and leaving you hungry
for more.




Golf News

Congratulations!!!

Wolfgang Coronel

September 9, 2025
#5 185vyards 4lron

Witnessed by Jim Snow

SENIOR
MEMBER

GUEST
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Tuesday, October 14, 2025

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



2025 Club Championship

Championship Flight
Will Chambless-140-Club Champion
Ryan Emory— 144-2nd Gross

Justin Pyron-143-1st Net
President’s Cup-Flight A
Jon Heard-139-President’s Cup Champion

Bret Stanfield-150-T-1st Gross
Kevin Balkcom-150-T-1st Gross
Rusty Hill-160-3rd Gross
Bryan Sappe-140-2nd Net
William Reynolds-144-T-3rd Net
Jared Hudspeth-144-T-3rd Net

Senior Division

Cole Tidwell-141-Senior Club Champion
Hal Johnson-148-2nd Gross
Phil Pavoni-146-1st Net
Greg Manders-150-T-2nd Net
Steve Tafor-150-T-2nd Net

Super Senior Division

David McCuen-148-Super Senior Club Champion
Carl Stanley-149-2nd Gross
Dennis Smith-154-3rd Gross
Ken Yeomans-136-1st Net
Richard Mixon-141-2nd Net
Ron Richardson-145-3rd Net



Will Chambless & Jon Heard




Cole Tidwell & David McCuen
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JIr Club Champion-Jackson Payne
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Back Nine

T-1st Place— 29- $280

Brad Michael
Bryce King
Rusty Combs
Matt Dorsey

T-1st-Place-29-$160

Taylor Thanos
Miki Folsom
Brandon Lancaster
David Butler

ard Place-29-$120

Jamie Simpson
Josh Smith
Lee McDavid

Lee Lemke

Front Nine

T-1st Place— 28- $240
Blair Mitchell
Doug Pearson
Ed Hutcheson

Danny Carstarphen

T-2nd Place-30-$140
Warren Woolfolk
Frank Gaudry
Jay Michael
Will Davis

T-2nd Place-30-$100

Tristan Bennett
Tony Rojas
Fielding Gurley

Meyer Samet
12



Brickyard Sunset
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October

Sunday Monday Tuesday Wednesday  Thursday Friday Saturday
1 2 3 4
Member Member
Guest Guest
5 6 7 8 9 10 11
Member Golf Course,
Guest Practice Facilities Buffet Dinner
& Pavilion
Closed
12 13 14 15 16 17 18
Golf Course, Senior
Practice Facilites | Member Guest Buffet Dinner
& Pavilion
Closed
19 20 21 29 23 24 25
Golf Course, Ladies
Practice Facilities Book Club Buffet Dinner
& Pavilion 5:30pm
Closed
26 27 28 29 30 31
Golf Course,
Practice Facilities
& Pavilion
Closed
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November

Sunday Monday Tuesday Wednesday Thursday Friday Saturday
1
2 3 4 5 6 7 8
FALL BACK . . .
Diuligi Sevings T £ Golf Course, Brick Cup Dinner Buffet Brick Cup
Practice Facilities Pairings Party Finale
& Pavilion
Closed
9 10 11 12 13 14 15
Golf Course, Dinner Buffet
Practice Facilities
& Pavilion
Closed
16 17 18 19 20 21 292
Golf Course, Ladies Book Dinner Buffet
Practice Facilities Club
& Pavilion 4:30pm
Closed
23/31 24 25 26 27 28 29
Golf Course, Golf Course, Dinner Buffet
Practice Facilities Practice Facilities
& Pavilion & Pavilion Black Friday
Closed Closed Tournament
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Club Contact Information
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Manager & Cc Sugtcnden Rusty Hill

Club Controller: Sh,gron Yaughtr®.
sharonyaﬁghn@bﬂckyardgolf.com x221
= . _  Pavilion: x240 .
| ._ @ional:?@férglgj;ﬁgrw
f——;fgdfﬁrbfesﬁibnﬂ@bﬁckyardgdﬂcom x226
Me-I'nT)e{'ﬁp Director: Kathy Alien
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rnembersl_)ipéirector@brickyardgplf .com x224
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