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I am beyond excited and honored to share with you this very special letter from USGA President J.
Stuart Francis: 

Thank you to member Mark Russell, who champions OTGC at every chance. My heart swells with pride when
members share their love of OTGC with industry professionals, friends, neighbors, colleagues. In fact, there
is a select group of members who have been doing just that for over 40 years! Jim & Tommie Witthohn have
been active members of The Tree since 1973; Pat Rogner since 1974. Others that have remained active since
the 1970s-1980s: Crawford & Donna Barley, Doc Fraser, Jim & Sydney Holmes, Don & Carolyn More, Carolyn
Alexander, John Quarless, Barbara Burlingham, Jeanette Lawrence, Dick Clarkson, Ford Duane, and Dennis
Jones. Be sure to find them at the 50th Anniversary party… they have some great stories!
Cheers,

Shannon



WELCOME NEW MEMBERS

ORANGE TREE INSIDER

SCRATCH GAME

North Florida PGA Section Championship @ TPC Sawgrass
David Damesworth T12

Mike Furey T14



Dana Open presented by Marathon
Amy Yang T29

Yu Liu T49
Christina Kim T68



Kroger Queen City Championship presented by P&G

Sarah Kemp 8
Yu Liu T24

Jasmine Suwannapura T47



AmazingCre Portland Classic
Sarah Kemp T36 



Korn Ferry Tour Q-School

Joey Petronio and Andy Pope advancing to the 2nd Stage

CONGRATULATIONS

Isaac Anderson
Cheonil Kim

Be sure to check out the Orange Tree
Insider! Hosted by Lauren Thompson, it’s an
informative monthly video segment in
collaboration with the Golf Channel.
Episodes can be found on the main page
of our website, our Facebook page, and
our YouTube channel. This month features
highlights for our 50th Anniversary
celebration month.

OTGC Staff Members celebrating employment anniversaries with us
this month:

Mike Good, 31 years
Jasmine Tukes, 1 year
Angelyn Quiles, 1 year

Mike Furey and his fiancé Veronica
married on September 27th!

If you thought The Scratch Game was busier than ever this summer…
you’re right! All thanks to a fun event called The Summer Series. Players
combined their Top 10 team scores from the summer months creating a
lot of excitement near the end. Congrats to the winners: Charlie Lentz
-76, James Jin -74, and Brent Cozlin -70. 



BOOK CLUB

OTWGA

SAVE THE DATES

This year the OTGC Book Club is reading some of our member’s favorite
books! 
This month’s selection is The People We Keep by Allison Larkin, and was
chosen by member Allison Wisne.
Allison chose this book because of the interesting plot line. Says Allison:
“It’s about a girl who has the courage to remake a life for herself once
she realizes her childhood home town, and all it had to offer, were no
longer working for her. She experiences different friendships and life
events which eventually lead her to a much more authentic and fulfilled
life.”

OTGC Book Club meets the 4th Thursday of each month at 2pm. This
month’s Book Club will take place TBD. You don’t have to make it every
month to participate… join us in any month the book selection interest
you! If you have a favorite book you would like considered for discussion,
please email Shannon at swisne@orangetreegolfclub.com, and be sure
to tell her why it’s a favorite of yours!

HOLE-IN-ONE

David Damesworth #7

October 6: Men’s One-Day Member-

Guest

October 8: 50th Anniversary Celebration

October 15-16: Men’s Member-Member

October 27: Women Playing for T.I.M.E

November 1: Veterans Appreciation

Tournament

November 3: Men’s One-Day Member-

Guest

November 5-6: Ladies Club

Championship

November 10: Princess 19

November 14-17: Closed for Overseeding

November 22: Thanksgiving Scramble

December 1: Men’s One-Day Member-

Guest

December 10: Junior Club Championship

December 11: Christmas Tournament

January 5: Men’s One-Day Member

Guest

January 15: Mixed Team Stableford

February 2: Men’s One-Day Member

Guest

February 11-12: Senior Men’s Club

Championship

February 14: Valentine’s Day Couples

Mixer

February 25-26 Men’s Club

Championship

March 2: Men’s One-Day Member Guest

March 7: Ladies 9-Hole Invitational

March 11: St. Patrick’s Day Tourney

March 23-25: Men’s Member Guest

March 29-30: Ladies Member Guest

April 16: Parent Child Tournament

The Orange Tree Women’s Golf Association is off to a great start! If you
have not received your member book, contact Di Roby. 
Details on how you can help this year’s Women Playing for T.I.M.E cancer
fundraiser have been emailed and are included in this newsletter. 



Hey everyone!

We now accept Apple Pay!
You asked… we answered! New credit card
terminals mean we can now accept Apple
Pay in the Business Office, Pro Shop and
Restaurant. 

Need to Make an Account Change?
Need to add or remove a privilege from your
account? Let the office know ahead of time,
this helps reduce errors on statements and
can be done in under five minutes by swinging
by the office and filling out an Account
Change Request! 

Rule Reminder!
Alcoholic beverages must be purchased on
club property and served by a Club employee
only. Anyone who, in the judgment of Club
Management and/or Club Staff, is
intoxicated will not be served. The Club will
not serve any individual who intends to leave
the Club premises with an alcoholic beverage
sold by the Club. 
 
Have a Question? feel free to stop by the
Business Office, send me an email at
kpare@orangetreegolfclub.com, or give us
a call at 407-351-4034!

I am happy to announce that over the course of the next month we will
begin a significant bunker renovation. The goal is to bring the bunkers
back to their original size, shape and consistency. This is quite a labor-
intensive project and the team that will completing this task will need to
work around the clock. We are asking for members understanding to be
patient as the team will continue working during play.
Also, keep your eyes peeled for a few other improvements around the
course!!! Fall is around the corner and I hope everyone is as excited
about this upcoming season as your Maintenance Team is!!!

ADDITIONS FROM
ADMINISTRATION

By Katrina Pare
Office Administrator 

NEWS FROM "THE SUPE"

By Rob Torri
Superintendent

The #1 Rule of Golf? Always leave the golf course better than you found it!

We have updated our local rules with two new changes to the course. 

#2- The right side of the green- from the coquina shell path and bamboo
to the wall will be marked as free relief. There will be white markings to
determine the area of free relief. There will be a drop area option as well
as the nearest point of relief option for balls that come to rest in that
area. There will be (4) white markings in a rectangle shape to designate
the area.

#4- The large black fence to the right- free relief from large black poles
that hold up the safety netting above the chain link fence to the right of
the fairway. These large black poles and the netting that is attached to
the chain link boundary fence will be considered an obstruction. Players
will get free relief if the large black pole or netting interferes with their
swing or stance. The chain link fence designates the boundary so relief is
not given from the chain link fence.

Further explanation of these new rules from me and Mark Russell, retired
VP of Rules and Competition, PGA Tour, can be found in videos on
OTGC’s website, YouTube Channel and Facebook page.

DIRECT FROM DAVID

By David Damesworth
Director of Golf



1: Flexibility
Stiffness in your Low-Back, Hips, Shoulders, Neck and Feet cause tension in the body. Tension forces
your body to compensate, altering your swing. This is why you can have your swing locked in one
moment, but then it's gone the next.

2: Solid Foundation
You can't expect to have a good golf swing if you don't have good fundamental movement and
strength. If your body doesn't have the key fundamental movements that are needed for a good golf
swing, your body will compensate, causing you to develop bad habits. This causes inconsistency,
lack of control and loss of power.

3: Balance
Do you sit down most of your day? Do the same exercise routine? This will eventually develop a wear
patten that creates in-balances within your body.
Imbalances not only lead to less power and control, but are the root cause of most aches & pains.
Just like you rotate the tires on your car to create balance, we must realign and balance you too.

TOP 3 PHYSICAL RESTRICTIONS THAT ARE LIMITING YOUR GAME



17.5 oz gnocchi
1 tablespoon olive oil
3.5 oz chorizo, cut into small pieces
1 medium shallot, diced
1 red bell pepper, diced
2 large garlic cloves, finely chopped
¼ teaspoon red chili flakes
⅓ cup dry white wine
1 tablespoon tomato paste
3.5 oz cream cheese
3.5 oz baby spinach
⅓ cup grated Parmesan
Salt and pepper to taste

Ingredients

Heat the olive oil in a large pan or Dutch oven and fry the chorizo for 2-3
minutes over medium heat until slightly crunchy.
Add the shallot and red bell pepper and continue to cook for 3 more minutes,
stirring occasionally, until the veggies soften.
Meanwhile, bring a large pot of water to a boil, salt it generously and cook
the gnocchi according to the instructions on the package.
Back to the pan, stir in the garlic and red chilli flakes and continue to cook
for another minute until fragrant.
Pour in the wine and cook for a minute until the alcohol evaporates, then stir
in the tomato paste.
Take out half a cup of water from the pot the gnocchi are cooking into. Add
the cream cheese and the gnocchi water and stir until you get a smooth,
creamy sauce. Add some extra water as needed if it looks too thick.
Stir in the baby spinach and allow the sauce to simmer for 1-2 minutes until it
wilts. Add the cooked gnocchi and toss to smother them in the sauce.
Stir in the grated Parmesan, season to taste and serve immediately, with
some extra grated Parmesan on top if you like.

Instructions
1.

2.

3.

4.

5.

6.

7.

8.

4 ounces silver tequila
1 ounce simple syrup* (2
tablespoons)
2 ounces freshly squeezed lime juice
(1/4 cup fresh lime juice)
2 ounces freshly squeezed blood
orange juice
2-4 jalapeño slices, depending on
how spicy you like it

Tajín (or sea salt) and a lime wedge
for rimming the glass, if desired
Thin blood orange slices
Ice

Cut a wedge from a lime and rub the
cut side of the lime along the rim of
your favorite glass. Pour tajín (or sea
salt) onto a plate and dip the wet
glass rim into the tajín to coat it.
Add tequila, simple syrup, fresh lime
juice, blood orange juice and
jalapeño slices to a cocktail shaker.
Then add about ½ cup of ice cubes
to the shaker, cover tightly, and
shake vigorously for about 15
seconds
Add Ice, pour your Mixture, and
garnish with Blood Orange Slices!

For the Margarita:

For serving:

1.

2.

3.

CATERING
WITH KIRSTEN 

THE              SEASON IS HERE! TRY A
SPICY BLOOD ORANGE 

CREAMY CHORIZO GNOCCHI

By Executive Chef Pete Madden

By Restaurant and
Event Manager
Kirsten Carter

PETE'S EATS

SCARY
MARGARITA!

https://amzn.to/3c1uBsh
https://amzn.to/3nTiTVa
https://amzn.to/3EQ9aHa
https://amzn.to/3mWt5ON
https://amzn.to/3oKcbTG
https://amzn.to/3kdMXeo
https://amzn.to/3nTiTVa
https://amzn.to/306XTTP
https://amzn.to/3JcdCSI
https://amzn.to/3EQ9aHa
https://amzn.to/3mWt5ON
https://amzn.to/3oKcbTG
https://amzn.to/3c1uBsh
https://amzn.to/3kdMXeo
https://amzn.to/3kdMXeo


DOGS OF OTGC HAPPY BIRTHDAY!

MOMENTS WITH MEMBERS 

Meet Charlie! This fluffer hates car rides, and
yet manages to take his best photos in the car.
With a smile as big as his ears, he'd love to
meet you. But you'll have to go to him. And take
snacks. 

Charlie reluctantly allows the Olivier family to drive him to the VIPet Resort.

JIM HOLMES

JIM WHELEHAN

HITESH PATEL

JACK ROSS

CARLOS PASARELL

WAYNE CONNER

JEFFREY DUNMIRE

JIMMY HARRITOS

ZIYANG WANG

ERICK ZHU

RYAN CHAPMAN

SAMIH ABURISH

ROBERT  WHEELOCK

CARY ERFURTH

ERIKA FARROW

DICK CLARKSON

PHIL MENG

MIKE GENNETTE

MICHAEL LEE

STEVEN WALCZAK

HARRY UNDERHILL

PARTH PATEL

JUDY CRAWFORD

ART SANCHAGRIN

ROBERT HIMLER

MARIA SANCHEZ

JUAN PABLO SANABRIA

OWEN FRASER

STU DOUGLAS

JIMMY ASPINALL

GEORGE BROWN

*ERNESTO BADIE

CHRISTIAN GRIMSTEAD

AUSTIN  ZHU

BEVERLY  ALEXANDER

AMILKA DELGADO

BEN KIM

DIPEN PATEL

1

2

5

7

8

9

12

13

18

20

21

23

23

24

25

26

27

28

29

30

*Employee



Don't forget
we are
social!
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Men’s One-Day
Member Guest

1:00 pm

Morning Game
8:00 am



OTWGA
9:00 am 

Morning Game
8:00 am



OTWGA
9:00 am 



Autopay

processes today

WOMEN
PLAYING FOR

T.I.M.E. 9:00 am

Morning Game
8:00 am

Ladies 9-Hole
9:28 am

Scratch Game
1:00 pm 

Dinner Service
5:30-8:00 pm

Morning Game
8:00 am

Ladies 9-Hole
9:28 am

Scratch Game
1:00 pm

No Dinner
Service 
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Book Club
1:00 pm
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7:52 am 

Powerball
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Ladies

9:00 am 
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1:00 pm

Morning Game
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Powerball
8:00 am  
Ladies

9:00 am 
Scratch Game

1:00 pm
50th Anniversary Party

7:00 -11:00 pm
Reservations Only

CLOSED FOR
MEN’S MEMBER-

MEMBER

Morning Game
8:00 am

Challenge Cup
9:00 am

Scratch Game
1:00 pm

Pub Night
5:30-8:00 pm

Morning Game
8:00 am

Challenge Cup
9:00 am
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1:00 pm

Pub Night
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8:00 am



Scratch Game

1:00 pm



Pub Night
5:30-8:00 pm
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Scratch Game
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Pub Night
5:30-8:00 pm
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Ladies
8:24 am

CLOSED

Pro Shop:
Tuesday-Sunday
7a-6p

Range:
Tuesday-Saturday
7a-7p
Sunday
7a-6p

Tuesday:
Food Service
9a-3p
Bar Service
9a-6p

Wednesday:
F&B Service
9a-8p
Pub Night
5:30-8p

Thursday: 
Food Service
9a-4p
Bar Service
9a-6p

Friday: 
Food Service
9a-8p
Bar Service
9a-9p
Dinner Menu
5:30-8p

Saturday & Sunday: 
F&B Service
8:30a-6p

Hours of
Operation

31 31

https://www.instagram.com/orangetreeweddingandevents/
https://www.facebook.com/OrangeTreeGolfClub





