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Happy St. Patrick’s Day! 



 

March Yard of the Month 

We congratulate Dennis & Debbie 

Schill, Lot # 16,  winners of March, 

2021 “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.  

 

 

       Covid-19 Vaccine Information Highlights 

It seems many residents are receiving their Covid  vaccines.   

Terrific!!  

Word is that more are becoming available and the age requirement will be 

lowered soon, so that’s all good for getting this Covid mess handled and put 

to the past.   

Hurray!! 

 

We did well to get through the first year without a case within the park. 

Quite miraculous, really, as  one of the first documented cases in Florida 

was here in Manatee county!  All protocols have been followed at Winterset 

and action plans  (by the resident and the park)  for having a case were put 

to action immediately with great regard for the safety of all. 



 

Wednesday Morning Coffee and Activity Meetings  

No meetings on March 3 

Plans to resume on the 10th will be reviewed and posted on the white 

boards outside the clubhouse and on Facebook 

                

 

More than 60 shawls knitted or crocheted for this year’s project.  Wow!!!!! 

 

Healthy Recipes - Pico de Gallo - Authentic Mexican Salsa 

The versatility of this pico de gallo salsa is limitless! Put it on grilled chicken or steak, add it to eggs, or serve with tortilla chips. 
 
Minutes to Prepare: 10 
Number of Servings: 8 
 
Ingredients 
3 large diced tomatoes 
1 diced medium sized onion 
1/4 bunch of cilantro (use more or less depending on your taste) 
juice of half a lemon 
1/2 teaspoon of minced garlic 
1 tsp of salt 
2 jalapenos (or more if you prefer it hotter) 
 
Optional ingredients (not included in nutrition facts) 
half a cucumber, peeled and diced 
1 avocado, peeled and diced 
 
Directions 
1. Wash tomatoes and cilantro. 
2. Dice tomatoes, onions, chop cilantro, jalapenos, and the optional ingredients (avocado, cucumber) 
3. Put ingredients in a bowl. 
4. Add salt, garlic, the juice of half a lemon. Mix it up and serve. 
 
* Another option:   You can roast your tomatoes for great flavor.  Heat up a frying pan or skillet on medium high heat. Place whole      
tomatoes in the cookware and toast the outside of it until the skin begins to break and split apart. remove from heat and continue 
with step two. 
 
note if you prefer smooth salsa as opposed to chunky just put all this good stuff in the blender. 
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March 

March 

  

Francis (Jr.) & Helen Lanthier March 5, 1977 

Richard & Judy Audritsh March 16, 1957 

John & Mary Lou Windsor March 18, 1986 

Tony & Andrea Coomer March 19, 1993 

Charles & Linda Lehman March 30, 1968 

  

  

  

  

  

  

  

  

  

  

  

  

1 Peter Weigelt 11 Shawn Downie 26 Andrew Coppin 
1 Robert Tippins 12 Shirley Jo Cain 27 Myral Hoskins 
2 Janet Gilmore 13  Louise Frank 27 Linda Schepisi 
2 Lorraine Gosselin 16 Cameron Nichols 30 Linda Noe 
3 Elaine Forsythe 17 Donna Nichols 30 Dianna Hinson 

6 Shelly Wright 18 Nancy Clark 30 Ted Gulliver 
7 Donna Suffecool 22 Dawn Laughman 31 Sarah Ilko 
9 Jack Peekstok 23 Richard Audritsh 31 Jo Ann Sexton 

10 Karen Drake 25 Andrew Weston   

10 Betty Huff 26 Nancy Marden   

      

      
      
      
      



 

 



 

See  Johns Pass for 

flyers and sign-ups 

Coming Soon Highlights 

March 16 

Bike adventure in 

Pinellas County 

March 12 

Board Election 

Rescheduled to 

March 20 

Flea Market 

Rescheduled to 

March 26 

Resident Appreciation 

Dinner 

 

Rollin’ and Strollin’ and Strollerin’ !!!!! 



Biking Adventure at         

Ft DeSoto 

Great turnout for cards night! The Red Hats enjoy Alvarez Mexican Restaurant 



The newest house …. Still 

on the truck 

Still on the Street Finding just the right spot 

What it looks like to get a new driveway 

Just a few minutes old!!!!! 



 
 

 

 
  

  

  

  

  

  

 
 

 

 
  

New on Lot 50    

 

 

 

 

 

 

 There are currently no pre-owned homes 

available … all have been sold!! 

  

  

Homes for Sale at Winterset 

NEW HOMES 

WANT TO SEE THESE HOMES NOW? 

Call Barbara to schedule a showing! 

941-962-6260 

PRE-OWNED HOMES 

All Sold Out! 

     Lot 195 getting final touches 

Brand new Champion Home (HUD) with 8’ front porch, 

gray siding, Florida décor, and farmhouse sink. In-

cludes appliances.                                              $72,900 

Champion Loft home (ANSI) with many extra options.  

Front porch, Florida décor, includes appliances, wash-

er/dryer, and shed.  Pet friendly lot.                                                       

$72,900 

We endorse the Fair Housing Act and qualify each application equally. We value every person: regardless of their race, 

color, religion, national origin, age, disability, genetics or genetic information, familial status, gender, sexual orientation, 

gender identity or expression or veteran status.  We use a national agency to consistently qualify potential customers 

using a written guideline including credit reports, criminal background checks and public records available.  




