
Winterset Waves 

Happy Holidays!!! 

Wishing you the very merriest of holidays! May your hearts be filled and your 

hands be warm as we  get through the last month of 2020.  Stay healthy and 

safe!!! 

 

 

 

 

 



 

December Yard of the Month 

We congratulate JR and Kathy Olson, 

Lot 126, winners of December, 2020 

“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.  

Wednesday Coffee and Meetings have expanded! 

Winterset RV Resort is back to having their Wednesday Morning meeting, now 

twice! To accommodate growing numbers, an 8:00am meeting will be held  for  

residents on even-numbered lots and an identical meeting will follow at 9:15am  

for residents on odd-numbered lots.  Pandemic Guidelines protocol for handling 

coffee and pastries is being followed.  Please wear a mask and social distance until 

you are seated. 

Pet Picture Wall 

Do you have a favorite picture of your pet you want to 
display ? Please drop off a photo or send in an email 
(admin.wint@newbymanagement.com) or text message 
attachment to Martha (727-239-9542) and we’ll frame it 
and hang it up in the screen room.  OR let me know if I 
can stop by and take a photo :) 

 

 



 

 

 

 

Cards Night Getting ready for 

Horseshoes 

Rollin’ & Strollin’ 

See  Johns Pass for more flyers and sign-ups 
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Coming soon to Lot 50   

 

 

  

Homes for Sale at Winterset 

NEW HOMES 

WANT TO SEE THESE HOMES NOW? 

Call Barbara to schedule a showing! 

941-962-6260 

Lot 141  

2019 Chariot Eagle 

$67,900.00 

Move in ready 

PRE-OWNED HOMES 

Lot 104 

1985 

$27,500 

Lot 162 

1B/1B—Upgrades throughout!  New 

windows, step in shower, new floors, 

and more! 

$52,000 

Loft-style home with many extra 

options.  Home will have a front 

porch.                        $72,900.00 



December 

December 

  

James & Janet Vanderlaan December 2, 1961 

J.R. & Kathy Olson December 7, 1981 

Michael & Jane Cameron December 7, 1991 

Tom & Donna Suffecool December 15, 1962 

Ted & Betty Gulliver December 16, 1967 

Randy & Nancy Tennyson December 19, 1975 

Cameron & Donna Nichols December 20, 1969 

Jim & Linda Horn December 21, 1971 

Hank & Bobbie Altschul December 21, 1989 

Doug & Janet Parham December 27, 1969 

  

  

  

  

  

  

  

2 Murray Earl 11 Del Weissenbach 22 Kathy Ralphs 
2 David Sprecker 12 Lewis Hinson 23 Richard Harty 
4 Martha Brown 12 Robert Sanders 23 Bill Hall 
4 Bonnie Plester 13 Bobbie Altschul 23 Janet Vanderlaan 
4 John Campbell 14 Michael Miller 26 Carolyn Medendorp 

6 Martha Benjamin 15 Bob Haveman 28 Kathleen Harty 
6 William John 17  Dave Kolkemeyer 30 Debra Campbell 
6 Ronald Van Houten 17 Albert Vanderploeg 30 Joseph Bedard 
8 Janet Lamb 18 Pete Padden 31 Clifford Lacy 

10 Larry Hopkins 20 Gail BajdeK   

10 Edna Worthy 21 Barbara Hunt   

  22 Nancy Miller   
      
      
      



Healthy Recipes - Chicken ‘n’ Veggie Kabobs 

Total Time 
Prep: 20 min. + marinating Cook: 15 min. 
 
Makes 
8 kabobs 
 
Chicken & Vegetable Kabobs 
 
Ingredients 
1 pound boneless skinless chicken breasts, cut into 1-inch cubes                     1 medium zucchini, cut into 1/2-inch slices 
1 cup Italian salad dressing, divided                                                                   1 yellow summer squash, cut into 1/2-inch slices 
1/4 cup olive oil                                                                                                   2 medium onions, quartered1                                                                                               
1 teaspoon garlic salt                                                                                          1 medium sweet red pepper, cut into 1-inch pieces 
1/2 teaspoon dried rosemary, crushed                                                               2 cups cherry tomatoes 
 

Directions 
In a small resealable plastic bag, combine chicken and 1/2 cup salad dressing. Seal bag and turn to coat; refrigerate for 15 
minutes. Meanwhile, in a large resealable plastic bag, combine the oil, garlic salt and rosemary; add vegetables. Seal bag toss to 
coat. 
Drain and discard marinades. On eight metal or soaked wooden skewers, alternately thread chicken and vegetables. 
Grill kabobs, uncovered, over medium-hot heat for 12-15 minutes or until juices run clear, turning and basting occasionally with 
remaining salad dressing. 
 
Nutrition Facts 
2 each: 445 calories, 30g fat (4g saturated fat), 63mg cholesterol, 1169mg sodium, 18g carbohydrate (12g sugars, 4g fiber), 26g 
protein.  

. 

Great job on the FELT 

Donations!! 

Winterset Residents have filled up 

the big red barrel more than 3 

times!!!  Wow!!!  That’s helping a 

LOT of little tummies!!  Thank 

you!!! 



Veterans Day  

at Winterset 

 

November 11, 2020 

If you or someone you know is not currently on the 

Winterset Honors our Veterans Board, please let the 

office know so we can get a plate made. 



 

 

 

 

If you have a fun photo you’d like to share, we’d love to include it here! 

Smile Charlie!! 

Patriotic ladies! 



 Winterset powers  through ETA 

 

  

View from Parkerville after Eta Normal view from Parkerville 



MERRY CHRISTMAS 

Word Game! 

Using only the letters in Merry Christmas, can you find 

a word for each definition? 

16.  Hurry to the finish line ____________________ 

17.  Clock talk ________________________________ 

18.  Spice that pairs nice with Rosemary _________ 

19.  A bike has two ____________________________ 

20.  A cooking wine ___________________________ 



 

 

Answers to Word Game: 

1. Year 

2. Same 

3. City 

4. Heat 

5. Hair 

6. Stem 

7. Cash 

8. Share 

9. Steam  —  Mist 

10. Ram 

11. Chair 

12. Earth 

13. Shy 

14. Mast 

15. Rat 

16. Race 

17. Time  —  Chime 

18. Thyme 

19. Tires 

20. Sherry 

Meanwhile from the Parsons in Canada……. 

 


