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“We CAMP

ESCAPE US
 

I found the above quote on a craft site that I visit 

regularly…and it could not be more true! 

Camping has been shown to reduce stress and anxiety, 

as well as improve your mood and mental health. 

Camping is the perfect time to unplug from wifi,  

and re-connect with family, friends and nature. 

Camping is the solution to EVERY problem! 

 

 

 

 

 

 

 

 

 



 

 

 

 

What a fantastic Canada Day long weekend we had!!!  

A huge THANK YOU to Darlene Rivers for donating coolers to the volunteer committee!  These were 

used to transport the delicious ice cream and will be used for many activities in the future!  Thanks 

Darlene!! 

Another big THANK YOU goes out to Michel Dussault from KickAss Fireworks for the incredible show!  

The breakfast served 228 meals!  HUGE thank you to all of the volunteers who worked so hard to 

make this happen!  The 50/50 draw was the highest ever at $713! – Whohoo!  Both bingos were also 

very well attended.  The Ice Cream social was a delicious success!  The Kids’ Crafts and Kids’ bingo was 

a big draw on Saturday, especially with the rainy weather!  The Artisian Market was great and it is so 

wonderful to see all our talented campers and their handiwork! 

Upcoming activities include a concert by Spencer Bristow on July 7th.  The admission to this is by 

donation.   

Christmas in July is coming up fast!  Please see information on the next page with regards to 

activities! 

The Penny Raffle will be set up in West Wind Hall again this year.  Donations are being accepted now 

in the store, and at sites 208 and 205.  PLEASE ENSURE YOU PUT YOUR NAME/SITE # ON YOUR 

DONATION!  Ticket sales will start July 18th – schedule is later in this newsletter.  The big draw 

happens Sunday, August 4th! 

Please have all donations in by July 15th!!!  

We also have a Karaoke night planned on July 20th.  

Sign up sheet is on the bulletin board for our Annual Golf Tournament taking place at Mount Forest 

Golf Course.  $65.00 for 9 holes, golf cart and smorgasbord supper!  Prizes will be awarded!  

Transportation is not provided. 

August long weekend will be here soon – stay tuned for more information for Easter and all the 

activities for the long weekend!!   

A little note getting ready for the Scavenger Hunt to be held September long weekend….Please put 

some unique items on your site, and leave up until Sunday of the September long weekend….Thank 

you!  Volunteers are also needed for Family Fun Day on Labour Day weekend! 

And finally, a big THANK YOU to Delores Colwell and Isabel Hewitson for their many years serving on 

the executive of the Volunteer Committee!  We cannot thank you enough for all you have done the 

past years!  Welcome to Darcy Chapman as treasurer and Laurel Andrews as secretary. 



If you are interested in joining the executive of the volunteer committee, please let someone on the 

committee know…or better yet, come to a meeting and let your intentions be known! 

Just a little reminder, we have a Art raffle up at the office – 100% of the proceeds go to the volunteer 

committee – PLEASE HELP SUPPORT OUR ACTIVITIES by buying a ticket. 

Our next meeting will be Monday, August 5th at 10:00 am!  See you all there! 

 

 

 

Christmas In July 
 

    9:00 am Kids’ Crafts and Bike Decorating 

    11:00 am Boat Races 

    12:45 pm Anything that Rolls Parade 

      (no golf carts – but Adults welcome!)      

     Visit with Santa after the Parade 

      

     2:00 Bingo 

     5:30  Christmas Dinner Potluck 

       

     7:00-9:00    Voting for Site Decorations 

     8:00        Colouring contest ends 

      

         For more information, come on  

         up to the office for a brochure! 

    

    Have a Holly, Jolly Good Time!  

 

 

 

 

July 18th – 26th  Thursday 3:00 – 5:00, Friday & Saturday 2:00 – 8:00.  

Sunday 2:00 – 6:00 and Monday 9:30 – 11:30  

Sat July 27th  12:00 – 8:00 

Sun July 28th  12:00 – 6:00  LAST CHANCE 

Mon July 29th  9:30 – 11:30  SUN AUG 4th 

Thurs Aug 1st  2:00 – 6:00  10:00 – 12:00 

Fri Aug 2nd  10:00 – 8:00 

Sat Aug 3rd  10:00 – 8:00 

 

 

 

 

 



 

 

 

SUMMER MAZE 

 
 

WORD SCRAMBLE 

C N O O O H S L     __ __   __ __ __ __ __ __ 
M E T R I M U E S M   __ __ __ __ __   __ __ __ __ __ 
M M W I I G S N    __ __ __ __ __ __ __ __ 
S P O I S C P E L    __ __ __ __ __ __ __ __ __ 
 



 



 

 

 

 

 

 

 

 

 

 

No Need To Rush – We’re on Camping Time!! 

Just a little reminder that the speed limit in the park for all vehicles including Golf Carts is 

10km/hr.  There is NO PLACE you need to get to going faster than that…no, not even 

BINGO!   

Please be patient at the front gate…sometimes we have lifted it for someone, and another 

person goes through and that person is waiting….be patient, we will get it lifted again, or 

simply hop out and poke your head in the door and remind us.  Please do not honk, yell, 

curse or breakdance.  Okay, I just threw that last option in to see if you were paying 

attention..    

Remember to ensure kids on bicycles know the rules of the road….and watch for other 

vehicles! 

Let’s Have a Safe and Happy Summer!  



 

Recipes and Tidbits 

 YIELD: 12 SERVINGS 

Strawberry Rhubarb 

Crisp 

 

Ingredients 

6 Tablespoons cornstarch 

1 cup cup white sugar  

4 cups strawberries, sliced 

4 cups rhubarb, cut in 1/2 inch pieces 

2/3 cup white sugar    2/3 cup brown sugar 

1 cup all-purpose flour   1 cup old fashioned rolled oats 

1 teaspoon cinnamon   1/2 cup butter, melted   

1/2 teaspoon salt     

vanilla ice cream, optional 

whipped cream, optional 

Instructions 

1. Preheat oven to 350*F 

2. Spray a 9 x 13 casserole dish with non stick spray. 

3. In casserole dish mix together strawberries, rhubarb, 1 cup of 
sugar and corn starch. Mix well. 

4. In a separate bowl combine flour, rolled oats, sugar, brown sugar, 
cinnamon, salt and butter. Mixture should be crumbly. 

5. Sprinkle oat mixture on top of strawberry mixture. 

6. Bake for 35 minutes. Mixture should be golden on top and bubbly. 

7. Allow to cool for 5 minutes then serve with either vanilla ice cream 
or whipped cream. 



 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 


