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HOT, DRY JULY TAKES TOLL ON TURF

All of the summers since we installed fairway irrigation back in 2006 have been wet ones.   Some have been crazy wet.  This year, for a change, we had a spell of drought-like conditions combined with hotter than normal temperatures, and for the first time in five years we really depended on the nightly dose of water provided by our high-dollar, high-tech irrigation system.   

Yet even with nightly irrigation, we’ve seen that nothing quenches and nourishes turf quite like rain.   You could see the stress – especially on areas with high cart traffic, roughs which we don’t water, and the greens which are more sensitive to heat than the fairways.   

A new illness, not related to heat stress, was invading the 5th green.  Rickey investigated it and treated it.   Apparently, the treatment added stress to an already stressed turf resulting in areas of the green actually dying.   What I have found, and so has Rickey, that taking care of a golf course is a lifetime of learning, and even when you think you have it all figured out, God will toss in a new hazard for us to “hit” out of.   

Thanks to volunteer help and advice from Dan Herberg and the helpful staff of Crow Valley Country Club, we are nursing our sick 5th green back to health.   Dan let us use their top-dresser so we could spread a mixture of fine sand, seed and fertilizer.   Just last week, Dan, his superintendent, and a few workers from Crow Valley brought out a blanket (that they were not using) to cover the 5th green for the winter.  This will help moderate the soil temperature, keep the new sprouts of grass moist, and give the green an early start in the spring.  With God’s help, we will again have ten healthy greens to putt on next season.  
Some people have said that with so much attention devoted to the clubhouse, that we must be neglecting the golf course.  Some others have suggested that greens fees and membership dues have gone to improve the clubhouse rather than the golf course.   Well, people love to talk around here and much of what passes for conversation is just plain gossip.   The fact is, we have never lost sight of what brought us here.   This is a golf course first.  We have not reduced our grounds maintenance expenditures.  In fact each year costs go up.   Property taxes have gone up significantly.  Fuel has gone up.   Fertilizer, pesticides, insurance, payroll expenses, machine parts, irrigation repairs, and batteries have all gone up.   In fact, if it weren’t for the clubhouse, we would not be able to pay the bills that make us a golf course!   Also note that in spite of bad weather, we have not had a fee increase for four years.  

This year, I’m sad to say, we finally need to raise fees (8% for golf) in order to keep putting out a good product while still meeting our financial obligations.  Rest assured that Sandy and I have been working long, hard hours for little money to keep this place humming along.
“RUSTIC GRILLE” TAKES OFF

It’s hard to believe how much things can change in two years.    It was a chilly, rainy day in October 2009, when I crawled up into the attic over the banquet room ceiling and crossed the point of no return.   I stomped down between the trusses causing that plaster ceiling to crash to the floor along with the loose fiberglass insulation that lay on top of it.   What a mess.  Joe and Sara Nissen helped us fill two dumpsters with debris.  A week later Joe Cawiezell, and Rob White’s crane lifted off 32 feet of roof completely exposing the interior of the building to the sky.   Sidebar:  Up until that date, we had had a crazy wet year, but during the three weeks it took to frame the new clubhouse, the rain stopped.  Was God in on this project?  Hey I call ‘em like I see ‘em.   Just as soon as the tar-paper had been stapled onto the roof sheathing, it rained.  When something like that happens, you just have to look up and say thanks!
Now fast forward to November 18, 2011.  It’s a Friday afternoon.   Through the big south windows, you can see jacketed golfers finishing up the scenic ninth hole.  Overhead, the clubhouse ceiling soars 31 feet to a cupola.   Genuine, aged, gray barn-boards line the inside walls.  On them hang various rusty artifacts all donated by loyal customers.  From one end of the new bar to the other, hardly a stool is empty.   Patrons are sipping, laughing and talking.  The Hawkeyes have just finished battling out another game on the gridiron.   You can still see the game highlights up on the 60 inch flat screen.  A few hours later, the bar is still lively, and dinner guests sit in softly lit booths and at tables.  Many are enjoying the Friday special (flavorful, boneless, fried haddock for only 11.95).   Two waiters, dressed in black are moving swiftly between tables and the kitchen.   The stage rises two steps where our house band “Powell” normally entertains on Friday nights.
It is nights like these, which make it seem worth all the hard work, long hours, and money that we have injected into the business.
We never planned on getting into the restaurant business, but with the exit of Brad and Kelly Roelandt, (our kitchen tenants) we felt we still needed the synergy of a restaurant-bar combination to make the clubhouse operation a help, rather than a hindrance, to the golf operation.
I’m hoping that God is still involved with our project.   Since we opened Rustic Grille on September 19, we have seen a slow, but steady increase in the number of diners.   We have made some mistakes, but we have learned from them.  We have worked on our menu and, just like every thing else here at Rustic Ridge Golf Course, we are constantly improving.   

We don’t aim to be a big restaurant, nor do we aim to be fast-food either.   We are going for that cozy neighborhood feel: a warm, friendly place where you can meet your friends,  have a beer, watch a game, have a good meal, have some laughs and forget about life for a while.   We don’t want to have the biggest menu in the Quad Cities, but we simply want everything on that menu to be good and be a good value too.   –and where else can you sit down with a good ambiance for breakfast?   -with full service, with a golf course view?

Just give us a chance.   And if it could be better, PLEASE let us know.   I promise we will give your suggestions thoughtful consideration.
Winter Hours 
One of the advantages of having a bar or a restaurant on your golf course is that kitchen or bar staff will be on hand – even on cold, blustery days to let golfers out, so long as it won’t harm the course.  Hence, our golf hours will correspond to our bar and grille hours unless we get an unseasonably warm day – in which case we might open the course prior to bar or restaurant opening.
Winter Bar Hours:

You can enjoy cans or bottled products at the bar any time the restaurant is open, although we might not staff an actual bartender to mix you something complicated until the afternoon.    When do we close the bar?   We’ll stay open as long as we have customers up until 2:00 AM, but we will not close sooner than 9:00 PM.
Winter Restaurant Hours:
BREAKFAST………………..Wednesday thru Sunday.                

                 We open at 6:30am.  Closed Mon. and Tue.
                  Sun. we add a breakfast buffet at 8 am
LUNCH…………………..….Daily – 11:30am to 5pm

         Sunday – we serve appetizers only from 1 to 8pm
DINNER……………………..Mon thru Thurs until 9pm

                                                       Fri and Sat until 10pm

                           Sunday (Appetizers only) – 1pm to 8pm
Hours are subject to change.   Please visit our website at www.Golf RusticRidge.com or call the clubhouse. 
Happy Hour is back!
For a limited time, Monday thru Friday from 3 to 6, enjoy $1.75 cans and $2.25 wells.   

Check out the NEW banquet room

Next time you visit the clubhouse, wander down the stairs and look at the banquet room.  You’ll see new carpet and paint.  The clutter on the walls is gone.  Only one corner of the old bar remains, making room for up to 80 people to sit down at tables for a dinner party.   Call and ask for Chef Chad to provide you with menu ideas, prices and book your party.    December dates are filling up fast.

Openings in the storage barn
The Member Storage Barn is larger now, and if you are planning to store for the first time, we do have spaces available on a first come, first served basis.   New renters, please call to reserve your space before sending in your fees.
 We can’t do it without teamwork
As with every year, I want to recognize our staff, without whom these 76 acres would be a wilderness at best.  
Outside we enjoyed the labors of Bob Fox, Tim Frank, Bruel Hampton, Don Hancock, Bob Sands, Larry Schade, Rickey Schneckloth and  Bill Wohlford.
At the bar/pro-shop we enjoyed the tireless service and smiles of Ben Burzynski, Roger Finnegan, Tim Frank, Amanda Harrington, Mallory Hoffmann, Cal Steward, Kimmie Underwood, Kristin Winslow, Jim Woerdehoff and Sandy Wohlford.
Beverage cart drivers: Amanda Harrington, Kristin Winslow, Kirsten Wohlford and Sandy Wohlford.
Kitchen staff and servers (currently on staff):  Jaime Bosworth, Avery Bunn, James Golden, Mikel Greene, Zach Kapua, Sean Kelly, Chad Martin, Aaron Meyer, Jenna Orval, Derek Vance and Victor Wilcox. Special recognition goes to Douglas Schmelter who helped equip the kitchen and develop the first menu. 

Of course the biggest player on our team is God, without whose love, there would be no Earth and no life.
