Winterset Waves

Christmas Decorating Contest
Judging
December 18, 2018—TBA
Winners of 1st, 2nd and 3rd place will be given the
honor of being listed on the Yard of the Month
Plaque. Join the fun and decorate your heart out!

Manager’s Christmas Party
Thursday, December 13 at 11:30 a.m.
At Terra Ceia Country Club
2802 Terra Ceia Bay Blvd., Palmetto
Bring a $5.00 wrapped gift for exchange
Sign up in John’s Pass

Yard of the Month
We congratulate David & Jean
Harms, Lot 33, winner of December
2018 “Yard of the Month” Award.
They will receive a $25 gift card to
Home Depot and a plaque placed in
their yard for the month.

Christmas Eve Church Service
December 24th
7:00 p.m. in the Clubhouse

Spiritual Health - DO NOT BE DISCOURAGED
DO NOT BE DISCOURAGED by the difficulty of keeping your focus on Me. I know
that your heart’s desire is to be aware of My Presence continually. This is a lofty goal;
you aim toward it but never fully achieve it in this life. Don’t let feelings of failure weigh
you down. Instead, try to see yourself as I see you. First of all, I am delighted by your
deep desire to walk closely with Me through your life. I am pleased each time you
initiate communication with Me. In addition, I notice the progress you have made since
you first resolved to live in My Presence.
When you realize that your mind has wandered away from Me, don’t be alarmed or
surprised. You live in a world that has been rigged to distract you. Each time you plow
your way through the massive distractions to communicate with Me, you achieve a
victory. Rejoice in these tiny triumphs, and they will increasingly light up your days.
Who will bring any charge against those whom God has chosen? It is God who
justifies. Who is he that condemns? Christ Jesus, who died—more than that, who was
raised to life—is at the right hand of God and is also interceding for us.
—Romans 8:33–34
Therefore, since we have a great high priest who has gone through the heavens,
Jesus the Son of God, let us hold firmly to the faith we profess. For we do not have a
high priest who is unable to sympathize with our weaknesses, but we have one who
has been tempted in every way, just as we are—yet was without sin. Let us then
approach the throne of grace with confidence, so that we may receive mercy and find
grace to help us in our time of need.
—Hebrews 4:14–16

Christmas Ham and Pot
Luck Dinner
Tuesday, December 25th at 3:00 p.m.

Sign up in John’s Pass
Please bring your own table service and a dish to pass.

Community Breakfasts
Saturday, December 15th and December
29th from 8:00 a.m. to 9:30 a.m.
Eggs, Sausage, Biscuits & Gravy, Pancakes,
Juice & Coffee
$4.00 for Residents & $5.00 for Guests

Join in the fun of Line Dancing
Come to the Clubhouse on Wednesdays
at 1:00 p.m.! Everyone seems to have
great fun and what a good form of exercise. All are welcome and you don’t
need to have experience! There is
always someone there to help
newcomers.

Homes for Sale at Winterset
Lot 184
Lot 52

2015

2003

$49,400

$24,900
Lot 190

Lot 149

1981

1986

$14,000 or OBO

$17,900

WANT TO SEE THESE HOMES NOW?

Call Barbara to see this home now.
941-962-6260

NEW HOMES

Lot 206
2018 Chariot Homes
$64,900.00

Lot 211

Lot 107

2017 Skyline Homes

2018 Chariot Homes

$59,933

$64,900.00

December
James & Janet Vander Laan
JR & Kathy Olson
Michael & Jane Cameron
Rob & Sandy Simonds
Tom & Donna Suffecool
Chet & Sue Barnett
Ted & Betty Gulliver
Randy & Nancy Tennyson
Cameron & Donna Nichols
Hank & Bobbie Altschul
Jim & Linda Horn
Doug & Janet Parham
Earl & Gayle Robinson
Gordon & Dianne Corkum

December 2, 1961
December 7, 1981
December 7, 1991
December 9, 1974
December 15, 1962
December 16, 1988
December 16, 1967
December 19, 1975
December 20, 1969
December 21, 1989
December 21, 1971
December 27, 1969
December 27, 1969
December 29, 1962

December
2 Murray Earl
2 David Sprecker
3 Cecil Downing, Sr.
4 Robert Cornish
4 Bonnie Plester
4 Alice Stewart
6 William John
7 Donna Curington
10 Chet Barnett
10 Larry Hopkins

10 Edna Worthy
11 Jean Kirby
11 Del Weissenbach
12 Lewis Hinson
12 Robert Sanders
13 Bobbie Altschul
13 Betty Chamberlin
14 Mabel Borden
14 Michael Miller
15 Scott Boorse
15 Bob Haveman

17 Dave Kolkemeyer
17 Albert Vanderploeg
19 Rosemarie Kehr Malcolm
22 Nancy Miller
23 Richard Harty
23 William Hall
23 Janet Vanderlaan
26 Carolyn Medendorp
28 Kathleen Harty
31 Clifford Lacy

&
Winterset RV Resort
Craft Fair and Park Wide Yard Sale
December 8, 2018 starting at 8:00 a.m.
Outside Vendors Welcome—Booth Price is $10.00
To sign up for crafts:
Contact JoAnn Sexton—Lot 79 or call 941-721-4101
Sign up for tables for the yard sale in John’s Pass

New Year’s Eve Dance
December 31, 2018 7:00 p.m.
Entertainment by J. Newhouse
$10.00 per person
BYOB and bring snacks to share
Sign up in John’s Pass

Healthy Recipes - Not-Fried Shrimp with Japanese Cocktail Sauce
Ingredients
Shrimp
1 pound shrimp (16-20 large), peeled and deveined
1/4 cup white whole wheat flour
1/4 teaspoon paprika
2 tablespoons egg whites
1/2 cup panko breadcrumbs
Sauce
1/2 cup shelled edamame
2 cups fresh spinach
1/2 teaspoon wasabi paste
1/2 lemon, juiced
Nonstick cooking spray
Directions
This sauce is reminiscent of cocktail sauce with the tangy wasabi. Turn this into a light meal by
serving the shrimp with a green salad.
Preheat the oven to 400 degrees. Place a cooling rack on top of a sheet pan and set both in the oven
to preheat.
Set up a breading station: Place the flour and paprika in one flat-bottomed dish, the egg whites in a
second and the panko in a resealable bag.
Remove the pan and rack from the oven and coat with nonstick cooking spray.
Bread the shrimp: Place them in the flour and coat well, then use your other hand to place them in the
egg whites. Finally place the shrimp into the bag of panko and shake well. Place the shrimp on the
rack. Repeat with the remaining shrimp, making sure you use one hand for the wet and one hand for
the dry ingredients to avoid clumps.
Once all the shrimp have been breaded, coat them with nonstick cooking spray.
Bake 12-14 minutes, until the crust is slightly browned.
While the shrimp is baking, prepare the sauce. Simmer the edamame in 2 cups of water for 10
minutes, then add the spinach and cook another minute. Drain the water, reserving one cup. Run
cold water over the edamame and spinach to shock them (this stops the cooking process and retains
the color of the spinach).
Place the vegetables in a small food processor of blender with half of the reserved cup of cooking
liquid. Pulse a few times, then add the wasabi and lemon juice and process until smooth. Optional:
Strain the sauce through a sieve to remove any skin from the edamame. (Note: This will lower the
fiber content.)
Serve immediately. Makes 4 servings, 4-5 pieces of shrimp with 3 tablespoons of sauce for dipping
Note: You will only use about half the flour, but you need that much to ensure even coating.

Ingredients
Canola oil spray

Banana Oatmeal Cookies

3/4 cup whole wheat flour
1/4 tsp. salt
1/4 tsp. baking soda
1/2 tsp. ground cinnamon
1 cup quick-cooking oats (not instant)
1/3 cup raisins
1/4 cup chopped walnuts
1 large egg white
3 Tbsp. butter (preferably unsalted), cut in 1/2-inch pieces
1/2 cup (packed) dark brown sugar

1 small banana, cut in 1-inch pieces
1 tsp. vanilla extract
Directions
1. Set baking racks in top and lower thirds of the oven. Preheat oven to 400 degrees. Coat 2 baking
pans or cookie sheets with oil spray.
2. Whisk together flour, salt, baking soda, cinnamon and allspice in a mixing bowl. Mix in oats, raisins and nuts.
3. In a blender on medium speed, mix egg white, butter and sugar until smooth. Blend in banana
and vanilla until mixture is smooth. Pour banana mixture into bowl with dry ingredients, mixing with
spatula until well combined. Batter will be fairly stiff.
4. Drop batter by walnut-size spoonfuls onto prepared baking sheets, spacing cookies at least 2
inches apart. Flatten them slightly with the back of a wet spoon, wetting spoon frequently between
cookies, to make 2-inch cookies.
5. Bake 10 minutes. Switch position of pans in oven. Bake an additional 5 to 8 minutes or until cookies are golden brown and almost firm in the center when pressed with a finger. Transfer cookies to a
baking rack and cool. Stored in airtight container, these cookies keep up to 1 week.

