
 

September 12 - 18, 2016

MONDAY@MVCC
www.mvccvt.com                                                                                                              802-533-7477

MONDAY, SEPTEMBER 12
*Mah Jonng Game 1:00 p.m. weekly

TUESDAY, SEPTEMBER 13
*Ladies Day Tennis 10:00 a.m. weekly  Round Robin Non-members welcome - $10
*Mens’ Evening Golf  4:00 p.m. weekly  $3.00  (for cookout after the round)  BYOB
*Ladies Tuesday Tennis Potluck Lunch in the Clubhouse

WEDNESDAY, SEPTEMBER 14
*Ladies’ Day Golf  10:00 a.m. weekly New time!
*Mens’ Day Tennis  10:00 a.m. weekly  Round Robin

THURSDAY, SEPTEMBER 15
*Mens’ Day Golf  9:30 a.m. weekly 
*Co-ed Golf Clinic  1:00 p.m. weekly  $10 per person  New time!

FRIDAY, SEPTEMBER 16

SATURDAY, SEPTEMBER 17
*Hangers-On Potluck Final Event  5:30 p.m. 

SUNDAY, SEPTEMBER 18
*Mixed  (Co-ed) Tennis   10:00 am.-12:00 weekly  Round Robin

~~~   THIS WEEK AT A GLANCE   ~~~

Newsletter news
This will be the last issue of Monday@MVCC for the season unless 
something too important comes up.  The ongoing weekly games of tennis 
and golf will continue as long as the conditions hold and participation 
allows. There may be a change in the time as the conditions change - call 
the pro-shop to be sure:  533-7477  
I will resume doing the newsletter next spring.  I already have ideas for 
improving it and hope that you’ll find it even more helpful next year.
Thanks to all who provided the information over the summer!

Wendy Parrish

TUESDAY LADIES’ TENNIS POTLUCK LUNCH
SEPTEMBER 13
IN THE CLUBHOUSE

Please sign up!
The Tuesday Ladies Tennis Round Robins will continue as long as the 
weather permits, hopefully through September and beyond.

http://www.mvccvt.com
http://www.mvccvt.com


 

TENNIS LESSONS
Adult private lesson will be available through late September.  
Private Lessons 

just contact Laura at the Pro-shop:  533-7477
$55 / member   $65 / non-member

Call Laura Laramee at the Pro-shop:  533-7477

HANGERS-ON

POTLUCK
THE FINAL EVENT 

OF THE MVCC 2016 SEASON

A potluck dinner for all you 
HANGERS-ON 

at MVCC.
Saturday, September 17th, 2016

5:30 p.m.
B.Y.O.B.

SIGN UP by Wednesday, September 14th
In the ProShop

By phone:  533-7477
By email:  proshop@mvccvt.com



 

BRIDGE @ MVCC has come to an end for the season.
 

Carolyn thanks everyone for their participation this year, but does not expect 
to continue leading the bridge games next year.  Would you be interested??
Email her at CarolynTHamilton@gmail.com if you want to learn more about 
this volunteer opportunity.

9/18    TUESDAY NIGHT GOLF LEAGUE WRAP-UP
If you’re a Tuesday Night Golfer, plan to attend the end-of-
season tournament on Sunday, September 18th.  Tee time 
is 10:30 a.m.  Dinner and awards to follow.  

Sign up in the pro-shop please!

MVCC	wants	New	Members!		Who	do	YOU	know	
that	might	enjoy	being	introduced	to	the	club?	
We	welcome	new	members	at	Mountain	View	Country	Club	and	encourage	each	of	
our	exis:ng	members	to	introduce	their	friends,	neighbors	and	family	members	to	
the	Club!			

New	members	who	join	the	Club	between	now	and	December	31	can	pay	their	
2017	dues	at	current	2016	rates	and	will	pay	no	further	dues	for	this	year	or	next.		
We	also	allow	new	members	to	pay	their	ini:a:on	fee	over	five	years	to	ease	the	
up-front	cost	of	Club	membership.			

Ques:ons?		Send	an	email	to	membership@mvccvt.com	or	call	our	membership	
chairman,	Rick	Ely,	at	802-533-7768.

END OF SEASON SALE ! 
EVERYTHING MUST GO 

at the pro-shop 
so shop now! 

Keep reading!

mailto:membership@mvccvt.com
mailto:membership@mvccvt.com
mailto:CarolynTHamilton@gmail.com?subject=
mailto:CarolynTHamilton@gmail.com?subject=


 

Housecleaning ….
The dishes were snatched up right away!!  Thank you for your interest and 
donation Susan Wood !!

S O L D !!

Pro-Shop Fall Hours
The pro-shop is now open reduced fall hours. 

Typically the shop will be staffed from 10am to 4pm. Please call the 
pro-shop if you have any questions. If the pro-shop is closed, 
members and non-members are required to sign-in for golf and tennis 
on the sheet located on the bulletin board next to the front door. Non-
members are still required to pay the playing fee in the box beneath 
the sign-in sheet. Your assistance in reminding players of these 
procedures is appreciated.

Fall	Permit	OpportuniFes	
		
MVCC	is	now	selling	unlimited-play	permits	good	through	the	end	of	the	season.	
The	golf	and	tennis	fall	permit	is	$105	and	the	tennis-only	permit	is	$75.		Please	
tell	your	non-member	friends	and	neighbors	of	this	opportunity.

Stew’s Summer Lasagna Recipe
It pays to be Over Eighty when you have Stew Arnold making his Summer Lasagna for 
your lunch!  It got rave reviews and several people asked for the recipe.  Don’t let the 
length of the recipe deter you — he has included all the details to make this for your next 
social gathering:

see below….



Stew’s Summer Squash Lasagna
Butter a 9x13 baking dish, preheat oven to 425F for roasting the vegetables; reduce 
heat later to 350F for baking 

4 pounds zucchini and summer squash, sliced ½” thick; tossed in 2 Tbs oil, salt and 
pepper, arranged and roasted in a single layer at 425F about 15 mins on large cookie 
sheets lined with parchment, until nearly golden

8 oz of sliced white button or bella mushrooms, also seasoned and roasted with oil

4 cups milk; bring to a simmer with 2 Tbs rosemary, plus 2 Tbs oregano (use fresh if 
available, dried OK.)  Cook 10 mins.  Pour through a sieve into a large measuring cup to 
strain out the herbs.

In a large heavy saucepan, cook 2 Tbs minced garlic and 1/2 stick butter to soften, 
stir in 4 Tbs flour, cook 3 minutes, then stir in warm milk, a little at a time until all is 
incorporated and mixture is thickened

1 large onion, chopped, and 1 lb swiss chard or spinach, washed and chopped, 
saute in largest frypan to wilt. 

1 lb each hot and sweet bulk sausage, cooked in separate frypan

12 oz mozzarella, shredded

1 ½ cups parmesan or Jasper Hill Alpha Tolman, shredded

1 cup heavy cream, whipped with a small amount of salt and spread just before baking

12 no bake lasagna noodles

To assemble:

Soak 3 noodles 1-2 minutes in the white sauce.

Spread a thin layer of white sauce in the baking dish followed by the three sauce-
moistened lasagna sheets.

Next, add ½ the sausage, ½ the chard, 1/3 of the squash, ½ of the mozzarella, and 3 
more sauce moistened noodles

Repeat with remainder of sausage and chard, 1/3 of the squash, remainder of the 
mozzarella, and 3 more moistened noodles

Then layer the last third of the squash with all the mushrooms and ½ the parmesan or 
Alpha Tolman and 3 more moistened noodles

Top with remaining parmesan or Alpha Tolman.  At this point, can be stored in 
refrigerator or freezer

When ready to bake, bring to room temp.  At this point, whip the cream with ¼ tsp salt, 
spread over the top, sealing edges

Bake 30 mins covered with foil at 350F, then 15-30 mins uncovered, to lightly brown.

Let stand about 15 minutes before cutting and serving; makes 12 generous slices.

Can be adapted to make a great butternut squash lasagna.


