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What an amazing summer we had! 

 

All activities ran smoothly, the weather was pretty 

much perfect, and everyone had a smile whenever 

I saw them! 

 

 

 

 

        

       Enjoy the final few weeks of camping season! 

       It will soon be time to start the countdown until 

       next season. 

 

 

 



 

 

 

 

 

We would like to thank all of the volunteers, especially the new members) that have 

helped to keep our activities running smoothly this season.  New ideas and more 

volunteers are always welcome. 

If you don’t know anyone involved on the committee, leave your name at the office or 

email cedarrailvolunteers@yahoo.com.  Someone will contact you.  😊 

The penny raffle was a HUGE success – thanks to all of those who donated such 

wonderful prizes! In total, $2470.33 was raised!  Thank you to Florence, Jean, Deanna 

and all the volunteers! 

The Bake Auction also was a delicious success!  There were 45 entries and $472.00 

was raised!!!  Thank you to Alma and all of the volunteers, as well as those who 

generously donated their yummy goods! 

We held 4 breakfasts over the season, and each one was very well attended.  In total,  

a profit of $1785 was earned over the year.  Thank you to Alma and those who 

volunteered! 

A huge thank you goes out to Jan and her volunteers for the Scavenger Hunt and 

Family Fun Day!  What a fun weekend we had! 

Events this month include Bingo, Lucky 13, Coffee & Crafts, Quilting, Coffee Time, 

Shuffleboard, Craft Day, and Closing Dinner (for seasonal campers) – so there is still 

lots to do!  Check the calendar for more details. 

As we wind down this season, we look forward to even more fun filled activities in 2023.   

 

Have a safe winter and see you in the spring!   
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Notes from the Office 

 

Fall packages will be ready for pick up in the office by Sept 15th.  They will include your 

hydro bill, tax bills (if applicable) and your invitation to return. 

Please make sure your photos are in for our annual photo contest by Sept 20th.  Submit 

photos by email to camp@cedarrailcamp.com with PHOTO CONTEST in the subject line. 

The winner will be announced at closing dinner. 

The sunflower contest will occur at 3:00pm on Sept 24th (before Closing Dinner).  There  

will be a prize for tallest sunflower and for heaviest head.   

Just a reminder, garbage and recycling will not be picked up after the camp closes for the 

season.  The last garbage pickup will take place Sunday, October 16th.  After that date,  

any garbage should be taken home. 

Leaves will continue to be picked up Mondays until November 1st.  Leaves must be in  

paper bags. 

We thank you all for a wonderful season.  We have the best campers around!   

  

         

   

 Quick Chuckle 
 

Why shouldn’t you tell a secret in a corn field? 

 Because the corn has ears! 

     

     Who helps the little pumpkins cross the road? 

      The crossing gourd! 

    

        How do leaves get from place to place? 

         By Autumn-mobile! 
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Fun and Games 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

 

 

 

 

 

 

 

 

 

11.  What you need to do to your trailer in Fall 

 

 

 

 

 

 

 

 
             

 

 

 

 

 

 

 

Please Donate! 

We are collecting Food Bank  

Donations in the office until 

October 5th! 

 

 



Recipes and Tidbits 

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

 

         Farmer’s Breakfast Casserole 
As Autumn turns cool, a warm, yummy breakfast hits the 
spot! 
Shared by a camper on Friends who like Cedar Rail Facebook 
page.  Thank you! 

 
Ingredients: 
3 cups frozen hash brown potatoes 
¾ cup shredded pepperjack cheese 
1 cup cooked ham, diced 
¼ cup chopped green onions 
4 eggs, beaten 
1 (12 fl oz) can evaporated milk 
¼ tsp ground black pepper 
1/8 tsp salt 
 

 
 
Preheat oven to 350 deg F.  Grease a 2 qt baking dish. 
Arrange hash brown potatoes evenly in the bottom of the dish.  Sprinkle with pepperjack cheese, ham 
and green onions. 
In medium bowl, mix the eggs, evaporated milk, pepper and salt.  Pour the egg mixture over the 
potatoes in the dish.  At this point, the dish may be covered and refrigerated for several hours or even 
overnight.  Bake 40 to 45 minutes (or 55 to 60 minutes if made ahead and chilled) in the preheated 
oven or until a knife inserted in the middle comes out clean. 
Let stand 5 minutes before serving. 
 

             
              Advice from a Campfire 

• Bring people together 
• Spark new ideas 
• Kindle strong friendships 
• Radiate warmth 
• Be a good storyteller 
• Don’t go to bed fired up! 

 



 

 

 

 

 

 

 


