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Yahoo!  The 2023 camping season is finally here!  

Are you excited too? 
 

We are starting to plan activities for the season.  The 

opening dinner was a huge success and it was so good 

to see everyone there. 
 

The next big event – the long weekend!  Look forward 

to Lucky 13, Bingo, Breakfast, Washertoss, Cornhole 

and of course the YARD SALE!!   
 

If you are still looking for a table for the yard sale, 

contact Brenda – flyer is in the store on the bulletin 

board! 
 

Don’t forget to come out to the volunteer meeting on 

Monday morning of the long weekend and let us know 

what activities you would like to see. 
 

Get ready – this season is going to be AWESOME! 

 

 

 

 

 



 

 

 

Welcome everyone to the new year!  We are actively planning activities and 

look forward to the new year.  Here is a list of things already planned: 

Cedar Rail Family Campground    

 2023 “FUN” Calendar 
 

  

Camp Opening Dinner May 6, 2023 

Garage Sale      May 20, 2023 

Canada Day Fireworks & Ice Cream Social   June 30, 2023 

Christmas in July      July 15, 2023 

Penny Raffle   July 16 - Aug 6, 2023 

Easter Egg Hunt    August 6, 2023 

Corn Roast    August 12, 2023 

Bake Auction   August 19, 2023 

Line Dancing Weekend   August 19, 2023 

Watercolour Painting Week with Bev Morgan  Aug 20 - Aug 25, 2023 

Halloween    August 26, 2023 

Scavenger Hunt   September  1-2, 2023 

Family Fun Day     September 2, 2023 

End of Season Supper    September 30, 2023 

Golf Tournament and Steak Dinner    TBA 

Wing Night   TBA 

Casino Day   TBA 

Craft Day   TBA 
 

Note that some activities still need to be discussed at our meeting on May 22nd 

at 10:00am at Riverside Hall.  We look forward to seeing you all there! 

 



 

 

 

Notes from the Office 

 

  Just a little reminder to have your contract and waivers in no later than May 20th – or let 

 Laura know they will be late.  If they are not in, and no notice is given, gate cards will be 

de-activated that day.  
 

A reminder that there has been a change in the rules regarding golf carts – after 10:00 pm  

golf carts are only supposed to be driven to go from Point A to Point B…no pointless driving 

around after this time.  It is annoying!! 
 

Numbers for golf carts will be given out later this month and into June.  See Laura to get 

your number done up.  Please be patient regarding this – she is a little slow.  😊 
 

For those not at the opening dinner, Susan Kerr has taken on the role of Office Manger and  

will be the “lady in charge” in the office several days a week.  We welcome Susan to her 

new role. 
 

Another reminder that ALL visitors must have a waiver signed – and this needs to be  

updated each year – so even if they signed one last year, I need one signed this year. 

 

We look forward to another fantastic camping season.   

 

 
Fun and Games 

Springtime Pinwheel Craft 

 

 You will need:   

 - coloured paper/thin cardboard  

- drinking straw 

- push pin or pin with bead. 

 

Cut paper/cardboard as shown.  Insert push 

pin or bead into center, to go into the 

straw.  Take your pinwheel out into the 

wind.   



 

Camping Sodoku 

Just like regular sodoku – but instead of using the numbers 1-9, use the letters 

CAMP IS FUN 

 

  U N     I C P   

 3     U C F     S 

F C   S   P M U   

  P M N           

N F           C P 

          U F M   

  N S P   A   F C 

P     C I N     A 

  A C F     P N   

 

 



Recipes and Tidbits 
 

Have you ever used a campfire pie iron?  So much fun to make easy dinners or 

treats.  Try the variations below: 

 

Campfire Pie Iron Pizza 

1 tube Pillsbury Pizza dough (or dough of choice) 

1 can pizza sauce 

1 cup sliced pepperoni 

2 cups shredded mozzarella cheese 

Onions, mushrooms, peppers, pineapple and other pizza 

toppings of choice 

 

 

Directions:  Spray inside of Pie Iron with non-stick spray.  Cut pizza dough in 4 rectangles.  Lay ½ of 1 rectangle in 1 side of 

iron.  Place ¼ of sauce and fill with toppings, including ½ cup cheese.  Fold remaining ½ of dough over filling and cover with 

other ½ of pie iron.  Cook, flipping sides, for about 5-10 minutes or until dough is brown and cooked.  Take out of pie iron 

and allow to cool before eating. 

 

 

 

 

Campfire Fruit Pies 

2 slices of bread 

Pie filling, either canned or homemade 

 

Spray inside of pie iron.  Place 1 slice of bread in one half 

of iron, pressing into iron.  Add a couple tablespoons of 

pie fill, and top with other slice of bread.  Connect the Pie 

Iron together and cook, flipping sides, until bread is 

toasted.  Allow to cool before eating. 

 

 

 

-Try using different kinds of bread, like cinnamon raisin bread, or sprinkle bread 

with cinnamon sugar before adding fruit. 

- Try using chocolate chips and marshmallows for a s’more pie! 

 

 

 



 


