
If you really want to hear about it, the 
first thing you'll probably want to know is 
where I was born, and what my lousy 
childhood was like, and how my parents 
were occupied and all before they had 
me, and all that David Copperfield kind 
of crap, but I don't feel like going into it, 
if you want to know the truth... 
 
 

OK, we need to elaborate on the 'Name 
The Bar' contest... After VERY careful 
consideration I think we will give away 3 
prizes as the final winner was a creative 
hybrid of cleverness.  Congratulations to 
Maguire, Mcilravy and Howell!!  How 
about a $10 gift certificate to Ted's each. 
 Nice work!!  Just think - it could have 
been another joint effort like - 'Mountain 
Scrambler's' or 'Dimples Cantina' or 
'Hops and Shots and Bunker Divots'.  I 
think you'll agree - we all came out ahead 
with this one.  Thanks everyone for the 
contributions. 



 

WITC 

Congratulations to Lish George who of 
course knew that was our former model 
patio home on #4, currently Bob 
Rutledge's house on the pond with the 
pesky geese on top.  Nice tries to - Vickie 
Johnson, Jessica Northrup (who sent a 
very similar picture) and John Mack (A 
rare Collins way entry!!)  You have to be 
fast and accurate to win WITC!  Thanks 
JIM BRICE for sending that nice imagery. 
 The author claims it is far too windy for 
photography and thus WITC has been left 
'undone' this week. Weak Excuse. If 
anyone would like to contribute a pic, just 
send it in... 
 

No poker tonight. 
 

Now listen...The recycling effort that we 
are working very hard on is for the 
Clubhouse/Golf operations and NOT as a 
recycling center for the general 
community.  That being said, we 



encourage you to use the blue bins while 
enjoying beverages on the premises but 
please do not bring household items with 
you... Take it to the recycling place at 1901 
6450 rd. by the airport. 
 

The Fashion Show/Big Party/Fund-
Raiser/Fun Event is coming Friday April 
29th 6:00Pm.  This is going to be BIG so 
save the date and more details will be 
forthcoming as we put it together. If you 
would like to be a model or help in any 
capacity please contact me!! 
 

Don't forget LINE DANCING is every 
Monday afternoon at 3:30. 
 

From Angelo, Sounds Yummy: 
 
Jack Ludwig from The Stonehouse has been nice enough to offer a dinner 
to benefit the boy's golf team. It is this coming Wednesday if any one can 
make it would be appreciated. The menu is below 
                                                                          Thanks, Angelo 
Wednesday March 30, 2011 
6:00pm 

Beer Pairing Dinner 
$38.00/person, tax & gratuity not included 
featuring 



Alaskan Brewing 
Company 

 

Greeting Beer – Alaskan Summer Ale 
Alaskan Summer Ale balances a softly malted palate with the clean 
freshness of hops 

 

Beer-Braised Chipotle Mango Chicken 
Wraps 
Braised chicken, chives, onions, garlic, ginger & bell peppers 
wrapped in leaf lettuce with chipotle mango chutney 

Alaskan Amber 
Alaskan Amber is richly malty & long on the palate 

 

White Cheddar Beer Cheese Soup 
Aged sharp white cheddar cheese, brats & Alaskan Amber ale 
simmered into a creamy soup, sprinkled with chives 
Alaskan IPA 
Alaskan IPA has a rich, golden color & fruity, citrus aroma 

 

Smoked Beef Brisket & Honey BBQ 
Chicken 
Thinly sliced smoked beef brisket with a slow-roasted chicken 
thigh, 
topped with chipotle honey BBQ sauce and served with cinnamon 
brown sugar sweet potatoes 
& broccoli sautéed with bacon, red onion & sunflower seeds 
Alaskan Stout 
Alaskan Stout’s unique blend of oats & malts produce a balanced, 
smooth beer with hints of coffee & caramel 

 

Warm Cinnamon-Caramel Apple Pie with 



Vanilla Bean Ice Cream 
Alaskan White Ale 
Alaskan White Ale has a soft, slightly sweet base 
with unique spice aroma of coriander & crisp citrus finish of 
orange peel 

 
This dinner will benefit 
Montrose High School Boys’ Golf 
 

Call Jack for Reservations – 209-9100 or 240-
8899 

 
  

 

Featuring Chef Chris Fairchild Sponsor: The Liquor 
Store 
Extra beer for tasting: Alaskan Smoked Porter – a dark, robust 
body & pronounced smoky flavor 
Take home your Alaskan logo glass! 
 

The monthly potluck is coming up on 
Sunday the 27th.  The theme of course is 
Irish and don't forget that the line 
dancing group and the walking group will 
be doing their respective presentations. 
 Everyone should be there for this, they 
have been practicing very hard on their 
routines!  Sign up your dish on the 
Punchbowl E-vite. 
 
J.D. Sallinger got us started at the top with 



'Catcher In The Rye'.  I think I read it in 
High School, I'm sure its good, but it 
comes up when you google - "Opening 
Lines".   Thanks Google, You just saved 
another Update. 

 
Happy Spring, 
 

Rob Harper 
Cobble Creek Golf Community 
info@cobblecreek.com 
Phone:  970-964-4947 
Fax:  866-964-4948	
  


