
Winterset Waves 

Fall Festival Dinner & Dance 
Saturday, November 10, From 5:00 p.m. to 8:00 p.m. 

With Billy Dee Williams 

Serving Kielbasa, Brats, German Potato Salad,  

Baked Beans and etc.! 

Root Beer Floats 

Cost:  $6.00 per person 

Sign up in John’s Pass 



Meet Your New Neighbors: 

 

Lot 16  Dennis and Debbie Schill 

Lot 32  Jules Giannerini 

Lot 39  Eric and Laura Grashel 

Lot 43  Dennis Corbett 

Lot 53  Steven and Kimberly Sansom 

Lot 63  Randy and Laura (Bobbie) Barker 

Lot 67  Tony and Andrea Coomer 

Lot 67  Andy and Sharon Weston 

Lot 91  Richard and Helen Filler 

Lot 92  Bonnie Calvert 

Lot 96  Nancy Webster 

Lot 97  Tom Honold and Sharon Dunlap 

Lot 115 John and Judy Bursack 

Lot 162 Eddie and Betty Huff 

New Annual RV’s: 

Lot 50  Sharon Emery and Lucien Dube 

Lot 61  Martin Benoit and Linda Aultman 

Lot 66  Kathleen Moore 

Lot 94  Randall and Katrina Schuyler 

Lot 153 John Johnson 

 

 

Yard of the Month 

We congratulate Cecil and Mary     

Alice Downing, Lot 28, winner of the    

November 2018 “Yard of the Month” 

Award.  They will receive a $25 gift 

card to Home Depot and a plaque 

placed in their yard for the month.  



Veteran’s Day Ceremony and  

Continental Breakfast 

Monday, November 12th at 9:00 

a.m. at the Clubhouse 

Non-denominational Church Services begin on 

Sunday, November 18th at 10:00 a.m. at the 

Clubhouse. 

Spiritual Health - WHEN MANY THINGS SEEM TO BE GOING WRONG 

WHEN MANY THINGS SEEM to be going wrong, trust Me. When your life feels increasingly out of control, 
thank Me. These are supernatural responses, and they can lift you above your circumstances. If you do 
what comes naturally in the face of difficulties, you may fall prey to negativism. Even a few complaints can 
set you on a path that is a downward spiral by darkening your perspective and mind-set. With this attitude 
controlling you, complaints flow more and more readily from your mouth. Each one moves you steadily 
down the slippery spiral. The lower you go, the faster you slide; but it is still possible to apply brakes. Cry 
out to Me in My Name! Affirm your trust in Me, regardless of how you feel. Thank Me for everything, though 
this seems unnatural—even irrational. Gradually you will begin to ascend, recovering your lost ground. 
 
When you are back on ground level, you can face your circumstances from a humble perspective. If you 
choose supernatural responses this time—trusting and thanking Me—you will experience My unfathomable 
Peace. 
 
But I trust in your unfailing love; my heart rejoices in your salvation.  
—Psalm 13:5 
 
Always giving thanks to God the Father for everything, in the name of our Lord Jesus Christ.  
—Ephesians 5:20 
 
The lions may grow weak and hungry, but those who seek the Lord lack no good thing.  



Halloween Cards and Games 

on October 31st was a big   

success!!  There was a     

Pumpkin decorating contest 

and all the contestants did a 

great job!! 

Join in the fun on Thursdays at 

7:00 p.m. in the Clubhouse! 



Thanksgiving Dinner 

Thursday, November 

22nd at 3:00 p.m. 

Please bring your own  

table service. 

Community Breakfast 

Saturday, Nov. 24th from 8:00 a.m. to 9:30 a.m. 

Eggs, Sausage, Biscuits & Gravy, Pancakes, Juice & Coffee 

$4.00 for Residents & 

$5.00 for Guests 



 
 

 

 
  

  

  

  

  

 

 

Lot 107  

2018 Chariot Homes 

$64,900.00 

Homes for Sale at Winterset 

NEW HOMES 

WANT TO SEE THESE HOMES NOW? 

Call Barbara to see this home now. 

941-962-6260 

Lot 211 

2017 Skyline Homes 

$59,933 

Lot 206 

2018 Chariot Homes 

$64,900.00 

Lot 52 

2003          

$24,900   

Lot 184 

2015 

$49,400 

Lot 149 

1986         

$17,900 



November 

November 

John & Sharon Ilko November 2, 1968 

Dick & Diane Steinert November 7, 1991 

Jack & Karla Peekstok November 8, 2014 

J.R. & Carolyn Medendorp November 9, 1956 

Mike & Kaye Abernathy November 14, 1979 

Chuck & Alice Stewart November 18, 1972 

John & Peggy Johansen November 21, 1975 

Bob & Jean Cox November 22, 1961 

Jay & Melissa Sandru November 23, 1974 

Florent & Lorraine Gosselin November 25, 1972 

David & Joyce Ballentine November 27, 1965 

Lewis & Elaine Tyler November 30, 1974 

  

  

  

  

  

  

2 Rachel Feldman 10 Wilma Ritchie 20 John Ilko 

3 Sharon Irwin 10 Ginny Wendling 22 Bruce Sprouse 
3 Melinda Van Etten 13 Rod Rodeman 25 Linda Doll 
4 Rick Plester 13 Tom Suffecool 26 Lois Driscoll 
6 Larry Mueller 11 Bob Kastelein 27 Judy Dow-Lees 
6 Adoniah Richley 14 Kay Morthland 27 Jane Spurlock 
7 Mary Alice Downing 17 Robert Schweikart 29 Patricia Confalone 
8 Gary Gleich 15 Michael Cameron 30 Linda Aultman 

10 Barbara Burnside 18 Debbie Daley 30 Kathleen Moore 
10 Karla Peekstok 20 Gordon Forsythe  Kathleen Moore 

      

      
      

      

      



Winterset RV Resort  

Craft Fair and Park Wide Yard Sale 

December 8, 2018 starting at 8:00 a.m. 

Outside Vendors Welcome—Booth Price is $10.00 

To sign up for crafts: 

Contact JoAnn Sexton—Lot 79  or call 941-721-4101 

& 

Healthy Recipes - The Whole 9 Yards Pizza 

Minutes to Prepare: 20 
Minutes to Cook: 20 
Number of Servings: 16 
 
Ingredients 
 
1 package whole-wheat pizza dough 
1 cup prepared pesto 
4 cups fresh spinach, chopped 
1 cup shredded part-skim mozzarella 
chives and cherry tomatoes, for garnish  
 
 
Directions 
Let dough come to room temperature for an hour before working with it. 
Preheat oven to 350F. 
Coat a baking sheet with cooking spray. 
Spread the dough onto the baking sheet. 
Bake for 10 minutes. 
Remove from oven, and let cool slightly. 
Combine spinach and pesto in a small bowl, then spread on the pizza. Sprinkle on the cheese and bake 
for 10 minutes, or until dough is fully cooked and cheese is melted. 
Garnish with chives (to represent lines on the field) and halved cherry tomatoes (to represent players). 
Serve immediately or at room temperature. 
 
 
Serving Size: Makes 16 slices 



  

Healthy Recipes - Skinny Pumpkin Bars 
 

 
 
Minutes to Prepare: 20 
Minutes to Cook: 25 
Number of Servings: 24 
 
Ingredients 
 
Filling: 
2 cups flour 
1 1/4 teaspoon pumpkin pie spice 
2 teaspoon baking powder 
1 teaspoon baking soda 
1 cup sugar 
1/3 cup light butter/margerine, softened 
1/2 cup brown sugar 
2 eggs 
2 large egg whites 
1 can (15 oz.) pumpkin pie filling 
1 cup carrot, finely shredded 
 
Cream cheese topping: 
4 oz light cream cheese, softened 
1/4 cup sugar 
1 tablespoon skim milk  
 
 
Directions 
 
Pre-heat oven to 350. Grease 15 x 10 jellyroll pan. 
 
Prepare Filling: 
In small bowl: combine flour, pumpkin spice, baking powder & baking soda. 
 
In larger bowl: Beat sugar, butter and brown sugar until crumbly. Add eggs, egg whites, 
pumpkin pie mix and carrots. Beat until well blended. Add flour mixture and mix until well 
blended. Spread onto greased pan. 
 
Prepare Cream Cheese topping: 
Mix together cream cheese, sugar and milk until thoroughly blended. 
 
Drop teaspoon-fulls of topping over pumpkin batter and swirl mixture with a butter knife. 
 
Bake for 25-30 minutes or until cake tester (inserted in center) comes out clean. Cool in 
pan completely on wire rack before cutting into squares. 
 
Makes 24 squares. 
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