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April Yard of the Month 

We congratulate Richie Cser, 

Lot # 61,  winner of April, 2021 

“Yard of the Month” Award.   

He will receive a $25 gift card 

to Home Depot and a plaque 

placed in his yard for the 

month.  

 

 

Many thanks to all residents who have gotten or are in the midst of getting 

the Covid-19 vaccination and also for the support and adherence to the 

guidelines for keeping Winterset safe.  Social distancing, wearing masks, 

keeping groups small and limiting the food serving options might not rate 

too high on the fun scale but it was far superior to dealing with an out-

break.   It will be such a sweet season next year! 



 

Wednesday Morning Coffee and Activity Meetings  

 

Time for The Winterset Song 

       Good   

information, 

great snacks, 

wonderful 

friends and 

neighbors 

April Meetings will be held at 9:00 AM on 

Wednesdays, following the 8:30 Coffee Club 



April 

April 

  

John & Rosemary Pothier April 5, 1964 

Jack & Jan Tallman April 14, 1963 

Jim & Ann Dunlop April 19, 1969 

Paul & Shirley Pothier April 20, 1963 

Dave & Beverly Kolkemeyer April 30, 1960 

  

  

  

  

  

  

  

  

  

  

  

  

3 Sandra Milke 16 Alene Loudermilk 25 Lillian Ball 
4 Randy Barker 18 Helen Lanthier 25 Doreen Lacroix 
6 Florent Gosselin 19 Nancy John 26 Tess Sparacino 
7 Richie Cser 19  Joseph Planavsky 26 Angela Zamora 
7 Cheryl DeFrance 20 Mitchell Thompson 27 Bradley Gee 

7 Leah Vanderploeg 21 Darrell Anderson 27 Jack Tallman 
8 Judith Audritsh 21 Linda Desiato 28 Jane Cameron 
8 Rose Parsons 21 Bob Mauritzen 28 Charlie Hunt 

11 Diane Steinert 22 Leo Langlois 29 John Windsor 

16 Judy Flowers 24 Karen Kostelyk-Johnson   

      

      
      
      
      



 

 

 



 

See  Johns Pass for 

flyers and sign-ups 
 

Tuesday Morning Bike Parade 

Tuesday Morning Bike Riders 



Appreciation      

Dinner 

Music 
Food 

A Lot of People! 

Dancing 

Well done!!!!! 

Thank You !!!!! 



Easter Sweets and Treats!! 



April 

Showers … 

   Already 

Flowers!! 



Beautiful Winterset ……  Everywhere!!!! 



 
 

 

 
  

  

  

  

  

  

 
 

 

 
 Sneak Peek Inside:   

New on Lot 50    

 

 

 

 

 

 

  

  

…..All Sold Out! 

  

Homes for Sale at Winterset 

NEW HOMES 

WANT TO SEE THIS HOME NOW? 

Call Barbara to schedule a showing! 

941-962-6260 

PRE-OWNED HOMES….. 

 

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.  

A view from 

the Loft 

Marble countertops and the 

appliances are in place 



Mississippi Sin Deviled Eggs 
These Mississippi Sin Deviled Eggs turn a classic southern dip into one amazing deviled egg recipe!  
Creamy egg yolks, ham, and cheese make these deviled eggs an Easter appetizer or summer potluck 
recipe you don’t want to miss! 
 
Ingredients: 

 

Instructions: 

1. Cut eggs in half and remove yolks, placing them in a medium-sized bowl. 

2. Add mayonnaise and cream cheese to the egg yolks and puree them until the mixture is smooth. 

3. Add diced ham and diced cheese to the mixture and stir together. 

4. Add hot sauce and salt to taste. 

5. Place the mixture in a piping bag and pipe into eggs, or use a spoon to fill the eggs. 

6. Garnish with paprika. 

7. Enjoy!! 

Nutrition 

 

 12 Hard-boiled Eggs peeled 

 ½ cup Mayonnaise 

 2 ounces Cream Cheese 

 1/4 cup diced Ham 

 1/4 cup Cheddar Cheese finely diced 

 1/8 teaspoon Hot Sauce 

 Salt to taste 

 Paprika for garnish 

Serving: 2deviled eggs | Calories: 169kcal | Protein: 7g | Fat: 14g | Saturated 
Fat: 4g | Cholesterol: 199mg | Sodium: 183mg | Potassium: 69mg | Vitamin 
A: 355IU | Calcium: 47mg | Iron: 0.7mg 

Prep Time: 20 minutes    Servings: 12     Author:  Kat Jeter & Melinda Caldwell 



Beautiful Family 

over in the lake!! 

 

We need 13 little 

names……. 


