GOLFING NEWS

Nadine Roberts, Editor

Mid-October 2018
2018 OFFICERS
Remember to send in your RSVP’s for
the end of year DINNER AND AWARDS
PRESENTATION to be held at Larkspur
Bistro and Bar in Old Town October
30th.
If you did not receive the flyer or have
mis-filed it, let me know and I will
resend it.
Nadine
WEEKLY PRIZE WINNERS in October– Front 9
BECKE PARKS - VICE PRESIDENT, MELISSA RODRIGUEZ –
PRESIDENT, CINDY RINARD – SECRETARY,
VICKI LITTLE - TREASURER

CHAIRPERSONS
Annual Awards – Vicki Smith
Communications – Nadine Roberts
Handicap – Peggy King
Rules and Arbitration – Nancy Knopp
Senior Representative – Terry Chesnut
Social – Vicki Shue
Team Play – Linda Dunker
Tournaments – Jan Yaeger
Website – Nadine Roberts
Weekly Awards – Nonya Horning

GOLFING WEBSITES
Click, then open the hyperlink
BWGL
www.bwglladysgolfwichita.com
WAWGA
www.wawga.org
City of Wichita
www.golfwichita.com
KGA
www.kansasgolf.org
USGA
www.usga.org

BWGL had 24 ladies golfing. It was a beautiful day. The
ladies had to GUESS THEIR SCORE this week. Seven ladies golfed
in the morning, and 17 ladies golfed in the evening.
Oct 2

Ball winners were:
Flight A Margo 46
Flight B Melissa 53
Flight C Dottie
55

All 3 were right
on!!

There were 7 BWGL members and one guest golfing in
this cool brisk weather Oct. 11 (postponed from the 9th due to
the weather). They all golfed in the evening FOR THE MOST
5'S. One more week of league play for this year. It has been
fun!! Wish the season wasn't ending.
Oct 9

Ball winners were:
Flight A Barb A 4
Flight B Nadine 2
Flight C Lana 1
Oct 16 There were 14 ladies golfing for most 1 putts. It was a

beautiful October day, but was too cold for the early morning
group. Ladies did show up for the afternoon, and the last day
for league play in 2018. It's been a great year!
Ball winners were:
Flight A Barb A 4
Flight B Kim
4 SCP
Flight C Peggy 4

I want to commend Nonya for her consistent, timely and newsy
reporting of the weekly awards. She has done a great job this
whole season, which has made my job much easier.
Thank you, Nonya!
Nadine, Editor
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END OF YEAR TOURNAMENT AND POTLUCK
The weather was “iffy” at best and several adjustments had to be made in the final 2-3 days and even up to the last
minute! The organizers stuck with their plan to do a Triple Threat format and 18 players (9 teams) showed their stuff! The
weather did not deter them from wearing costumes and decorating their carts. Pictures of the winners are also on the
website --- and there were some hilarious ones ---- especially one in particular ---the winner (see picture below)!!
What was not “iffy” was the potluck!! Lots of good food and plenty of desserts!
All in all, I believe everyone agreed that the GRAVE YARD GOLF TOURNAMENT was a fun event!
I also want to thank the LW Clapp Staff for being accommodating and helpful. We had to change venues and dates more
than once and they were very understanding …… Thank you, Cody and Staff!
And the winners of the Triple Threat (3 holes each were played as a scramble, alternate shots and a Texas scramble):
A Flight
Place
1st
2nd
3rd

Team
Vampires (Nancy and Lanie)
Witches (Cheryl and Tammy)
Bats (Amy and Barb W.)

Closest to pin: Nancy
Winner best costume: Lanie

Net
35
35.5
38

B Flight
Place
1st
2nd
3rd

Team
Skeletons (Cindy and Dottie)
Undertakers (Melissa and Sherrie)
Ghosts (Nadine and Vicki S.)

Net
38.1
38.4
39.8

Closest to pin: Cindy
Winner best cart: Amy and Barb W.

The tournament organizers:
Nadine, Jan and Vicki agreed
that for our last event, we
would do a Triple Threat
Format. Little did we know
how many challenges this
format would present!! The
biggest one, of course, was
figuring appropriate pairings
and
handicaps.
Thank
goodness, we were able to
recruit Cheryl, who saved the
day for us! Her expertise and
knowledge made it all possible.
We hope everyone enjoyed it.

Most requested recipe: Jan S
POTATO SALAD
3 lbs. red potatoes, skins left on
2 bunches green onions, finely
chopped, green section only
1 ½ TBSP celery seed
3 hardboiled eggs, chopped
Mayonnaise
Salt and pepper
Steam, boil or pressure cook the
potatoes. While potatoes cook, chop
the onions and the eggs. (For the
onions I cut off the white bottoms and
use the 6 or 7 inches of green directly
about the white part.)
While potatoes are warm, chop or slice
and immediately mix with the other
ingredients and enough mayonnaise to
coat evenly. Add salt and pepper to
taste. Refrigerate to cool.
Enjoy!
NOTE: I’m doing this newsletter in
the middle of the month so I can
devote the final one of 2018 to the
Year-end Dinner and Awards

