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A little blast from the past….as this past weekend, 

a former camper came to visit and showed me this 

very picture.   

For those of you who have been here over 10 years, 

you might recognize it as the picture that was used 

to introduce Cedar Rail Campers to our family, 

right around this time, 10 years ago….. 

So glad you have all been able to put up with us 

this long!   



 

 

 

 

 

What a great May long weekend we just had!   Wow – the weather was PERFECT!!!  

 

Thank you so much for Brenda Wylds and her crew for the great Yard Sale Saturday morning.  

There was so many items!   

 

A HUGE thank you to Charlie Tabone for the fantastic job he did at the 50’s and 60’s dance 

Saturday night!  You had us moving and grooving! 

 

We had a great turn out for Breakfast – in all we served 156 people. The signup sheet for Canada 

Day breakfast will go on the volunteer bulletin board shortly.  Breakfast is always a fun activities 

and a great way to meet people.  Thank you to Dan Kerr and John Field, and all their helpers, for 

jumping in and taking on this activity! 

 

Lucky 13, Cornhole, Washertoss, Bingo and all other activities had great attendance! 

 

Once again, we are excited about Canada Day festivities!  Fireworks and Ice Cream social will 

return.  We are also going to try an Artisian Market selling handmade goods Saturday morning.  

Note that this will not be advertised outside the campground, as it is very difficult for those in the 

office to manage visitors, especially on a long weekend, but we do expect many campers will 

enjoy purchasing items. 

 

On July 6th,  Spencer Bristow is returning with his Elvis show!  As a special treat, we are planning 

an opening act from the Riversong Music Band – which is lead by our own Delilah Young!  

 

We will have more information on Christmas in July in our next Newsletter.   

 

Penny Raffle will follow right after Christmas in July.  You can start donating any time after June 

15th by leaving your items at the office, at site 208 or site 205.  Penny raffle will be set up in 

West Wind Hall around July 15th, and a schedule of ticket sale/open times will be posted.  Please 

note to get your donations in on time, so everyone who purchases tickets, be it the first day or 

the last day, has an equal chance at all prizes. 

 

Pay close attention to the volunteer boards and Facebook as we prepare for a fantastic season! 

 

 

 

 



Our very own Diana McIntosh has 

donated this beautiful painting for our 

Volunteer Committee to raffle 

off…Come see it in person at the store 

and purchase your raffle ticket today!  

All proceeds go to camp activities. 

Want to see more of Diana’s work??  

Answer:  YES!  You do!!!  She has some 

incredible items that she makes!  Check 

her out at An Empath’s Palette – 

business cards can be found up here at 

the store! 

Thank you so much Diana! 

 

 
Fun and Games  

 

 

 

Just like a regular Sudoku 

puzzle, but instead of using 

the numbers from 1 to 9, we 

use the letters in: 

 

CAMP IS FUN 
 
 
 
 
 
 



 
 

 

 

 

 

 

 

 

 

 



 

Recipes and Tidbits 

Do you have a recipe you would like to share?  Submit at the office for use in our next newsletter! 

 

                The Best Strawberry Chicken Salad 

 

Ingredients 

• 2 hearts romaine lettuce 

• 2 small boneless skinless chicken breasts 

• 2 teaspoons olive oil 

• salt and pepper, to taste 

• 1 cup strawberries 

• 1 gala apple 

• 1/3 cup craisins (dried cranberries) 

• 1/2 cup shredded Mozzarella cheese 

• 3 Tablespoons crushed walnuts 

• Creamy Poppyseed dressing 

• Raspberry Vinaigrette 

Instructions 

1. Rinse lettuce in water, then pat dry. Chop lettuce into small bite-size pieces. Divide lettuce evenly 

among two medium bowls. Cover and place in refrigerator until ready to use. 

2. Season both chicken breasts with the olive oil and season with salt and pepper, to taste. Cook chicken 

on an indoor grill pan or outdoor grill, over medium-high heat, until thoroughly cooked. (Internal temperature 

of chicken needs to be 165 degrees F.) Allow the chicken to rest for five minutes before slicing into strips. 

3. While chicken is resting, slice the apples and strawberries. Divide fruit evenly among the two bowls of 

lettuce. Then top each with craisins, shredded Mozzarella cheese and crushed walnuts. Top salads with the 

sliced chicken and serve with desired amount of dressing. Enjoy! 

 

 

 



 


