Ponca City Country Club
February 2012 Newsletter

IFrom the Board President

Well, it seems that | am back! The stockholders meeting was held on the 24th
of January and 3 new directors were elected. Those include Gary Bintz, Bruce
Evans and myself. The board then elected me as President which | am happy to
serve as.

As most of you know, for the past several years we have managed the club
without a full time General Manager, with the department heads reporting to the
Board President. We believe that this has been an effective model for the club
and our plans are to continue with that style of management for the upcoming
year. We have also elected Don Lockwood as an Assistant Secretary to the
Board with his duties being to chair the operating committee. This was the
position that I held last year. Together Don and | will continue to work with the
department heads to manage the club.

I would like to thank Don for all his work this past year. Don spent a lot of time and energy helping manage
the club and was tireless in working to get new members. | am glad to have him continuing to help run the
club.

A lot of good things have gone on at the club this past year and we are looking forward to another solid year.
We ended the year with a positive cash flow and a small net profit for the year.

I look forward to working with the staff again this year to make the club the place to go in Ponca City. Please
let me know If you have any suggestions that would make the club better.

Thanks,

Stuart Powell

Board President
s powell@cookshack.com
580-761-1681
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IClubhouse News|

One month down, and 11 more to go! What a great turnout for the Winter Open
House!! We’ve heard nothing but great comments from everyone. Also, thank
you to Pat Bintz, Ann Jackson and Tudy Lockwood for decorating. We truly
appreciate the members of our Club.

February is gearing up to keep us busy. The month starts off with a “Wine
Tasting” event sponsored by Rod Wohl. We will have a variety of wine vendors
on hand with their wine samples. There will also be an array of cheese and
crackers sponsored by Old West Liquors. We invite you to come out on
Thursday, February 9th, from 6 pm until 8 pm in the upstairs Ballroom.

Next on the calendar is our Valentine’s Dinner on Tuesday, February 14th. We
will be doing a 3-course meal that evening. The cost will be $35.00++ per person for the Valentine’s Dinner.
We will be doing four (4) different seatings that night. We will be taking groups of people every 30 minutes
in order to provide great service to you! We will start at 6:00 pm and the last seating will be at 7:30 pm.
Please call the office to reserve your special time! The FINAL CUTOFF for Valentine Reservations will be
February 9th.

Next will be BINGO on Thursday, February 16th. This is always a fun night. Our Super TGIF for February
will be on February 17th and will be sponsored by the Bridwells, the Crosslands, Don Rowland & Ann
Strickland.

There will be a Mardi Gras Buffet on Tuesday, February 21st, from 6 pm until 8 pm for only $15.00++. This
was a great hit last year. Come out and enjoy some New Orleans style food.

Don’t forget to come out and have dinner during your Birthday month and use your Birthday Credit. As
always, we appreciate our Club members and look forward to seeing you.

Happy February!

it Fultn

Clubhouse Manager 580-762-2436 jfultonpccc@cableone.net

PCCC members can call The Running Chef, order from the PCCC menu, and have it delivered to their
home and charged to their member account. The exceptions for home delivery will be specialty
nights, buffets and holiday items. The Running Chef is open from 10:30 am until 9:00 pm Monday
through Saturday. Their website can be seen at http://therunningchef.com/
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PCCC VALENTINE’S DINNER
TUESDAY, FEBRUARY 14TH
6:00 PM - 8:00 PM

Valentine’s Dinner Menu
Tuesday, February 14th
$35.00++

1st Course
Oyster Stew Or Pear Arugula & Pancetta Salad
With Champagne Vinaigrette

2nd Course
Beef Wellington with Mushroom Demi
Pecan Crusted Salmon with Lemon Chive Burr Blanc
Brown Butter Brussels Sprouts
Roasted Fingerling Potatoes

3rd Course
Heart Shaped Raspberry Cheesecake
With Amaretto Cream

Reservation Deadline is
Thursday, February 9th

Sponsored by:
Rod Wonhl

Come try new wines!

Cheese and Crackers sponsored by:
OLD WEST Liquors




ICookin’ With Chef Whit

Well, it’s that loving time of year again. We had a great turn out last year for
the Valentines Dinner, so be sure you make your reservations by the cutoff on
February 9th.

This year’s Mardi Gras festivities will be on Tuesday, February 21st. We’ll
have the good old stand-bys including Crawfish Etoufee, Red Beans,
Andoullie Sausage & Dirty Rice, Jambalaya, Shrimp & Crayfish Boil, & King
Cakes. Following Mardi Gras, we will have Fish Fridays for Lent.

| am creating the new Spring Menu. | would like some feedback if you have
old favorites or just something you would like to see on the menu. Please
email any ideas to chefpccc@cableone.net.

I hope you have a safe and fun February. I look forward to seeing you soon.

Whez Baker

Executive Chef  580-762-2436 chefpccc@cableone.net

IPCCC Fitness 1st]

Come by or call to schedule a time for a fitness consultation or just to look at what we
have to offer!
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Golf Course News|

This winter has been fairly mild and the course is holding up very well. It would
be nice to see a little more precipitation but so far our turf seems to be doing
okay.

The course staff has been working on our fall/winter weed control. Target weeds
this time of year include poa annua and many broad leaf weeds like dandelion,
henbit and clover. We will continue our program in the spring and summer for
the control of crabgrass and other summer annuals.

We have completed removing dead trees and are currently working on stump
grinding. We will also be going through the course working on our annual
pruning.

A few other projects still scheduled for the winter are cart path improvements,
irrigation repair, equipment repair, bunker improvements and landscaping the
front entrance. We are also going to address the drainage issue behind #11
green.

Come out and enjoy the course. If you have any questions or suggestions, please let me know.

Doyle Brookakine
Golf Course Superintendent
dlbpccc@sbcglobal.net 580-762-5577
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IFrom The Golf Shop

Winter is here and Mother Nature has been super!!! We have had very few
non-playable days this winter. And, at the time of this writing, it is supposed to
be nice for the next 10 days. | hope by the time everyone is reading this, | have
not put a super jinks on the weather.

We have been getting ready for a busy 2012 golf season and are setting dates
for various events. These include MGA tournaments, Men’s League, WGA
play days and tournaments, Children’s golf program and play days, Parent-
Junior Tournament, Ladies Clinics and Thursday evening “Ladies Nine Out”
events, Couples tournaments and miscellaneous events, as well as several
outside tournaments.

Noble Riley has been busy with private carts so if you have problems with your

cart, this would be a good time to have him look at it. He does a great job! Anytime that you want your cart
checked out, please contact us in the Golf Shop and we will notify Noble.

The 2012 golf clubs and bags are just beginning to arrive in the shop. If you need new grips for your clubs or
cleats in your shoes, we can take care of that for you. We will be getting in some “belly putters” for those
who want to experiment with a new putting style, and the new Cobra clubs will have some exotic colors.

A very popular event, “Demo Day”, will take place on Thursday, May 24th. This is a great time to try out the
latest and greatest golf clubs. Representatives will be here from Ping, Titleist, Callaway, Cobra and

Cleveland.

Don’t forget that the Golf Shop will match golf club and golf bag prices with Golf Galaxy and the Golf
Warehouse. We can also order specific equipment items that you would like and the turnaround time is quite

fast.

Sincerely,

Bruce Wadduy

Head Golf Professional

bmadduxpccc@cableone.net 580-762-4413
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Club Managcmcnt

Stuart Powell — Board President
s powell@cookshack.com
580-761-1681

Don Lockwood-

Operating Committee Chairman
580-762-2436
dblbogey@cableone.net

Julie Fulton — Clubhouse Manager
580-762-2436
[fultonpccc@cableone.net

Maureen Coates - Office Manager
580-762-2436
mcoates-pccc@cableone.net

Julie Arnswald - Administrative Assistant
580-762-2436
jarnswald-pccc@cableone.net

Karen Thompson - Beverage Manager
580-762-2436

Whit Baker — Executive Chef
580-762-2436
chefpccc@cableone.net

Mike Morris — Activities Director
580-765-5179
morrimp@aol.com

Bruce Maddux — Head Golf Professional
580-762-4413
bmadduxpccc@cableone.net

Pixie Rowland — Golf Shop Manager
580-762-4413
pxrgolfer@yahoo.com

Doyle Brookshire —

Golf Course Superintendent
580-762-5577
dlbpccc@sbcglobal.net
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