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2011 Board of Directors
Mr. Roy B. “Trip” Walden - President 
Mr. W. John O’Shaughnessey - 
 Vice President/Tennis 
Mr. Bryan Persons - House/Fitness
Mr. Craig Leachman - Golf
Mr.  Mel Jamison - Finance
Mr. Daly Smith - Long Range Planning 
Mr. Scott Spivey -Secretary/ Pool/Youth
Mr. Jimbo Walker - Membership
Mr. Mike Kaplan - Entertainment/Asst. Golf

Staff (and extensions)
IHCC Main Number: 477-1724
David Ruddell, Jr., CCM, General Manager (223) 
Lawrence Rountree, Clubhouse Manager (266)
Courtney Fendt, Controller (225)
Brandy Spires, Executive Administrator (222)
Amanda McElmurray, Events Coordinator (226)
Victor Pinkney, Executive Chef (229)
Preston Rolfes, Asst. Mgr. - Banquets (267)
Dustin James, Asst. Manager - The Grille (267)
Ray Cutright, Director of Golf (477-2092)
Wade Thomas, Director of Course (477-2373)
Craig Jones, USPTA, USPTR,  
     Director of Tennis (477-6701)
Rob Haver, Wellness Director (474-8535)
Jon Read, Housekeeping Manager (232)
Leon Hart, Clubhouse Maintenance (231)
Laura Harris, Human Resources Manager (224)

The Idle Times
Amanda McElmurray, Designer & Editor

amanda@idlehourclub.com

Mr. David Ruddell, Jr., CCM
General Manager

Congratulations to Mary Branan 
Ennis Zahn and Aaron Zahn, married 

on October  22 nd

Daughter of The Honorable Ed Ennis 
and Mrs. Ennis

I hope everyone enjoyed a 
great Thanksgiving with the 
sights and sounds of family and 
friends.  This is a special time 
of the year where we can reflect 
on what we have accomplished 

through the year and enjoy everything the holiday season has 
to offer.  We are getting ready for the Christmas season and 
Santa Clause is coming to visit.  I hope you are making your 
arrangements to see Santa so he knows what gifts to bring 
this year.

I would like to briefly discuss some unique situations that 
have come up from time to time.  IHCC has a very distinct 
golf course layout with the main entrance that drives through 
two holes on our property.  This is very unique and no other 
facility in our area offers such a grand entrance to its club.  I 
have been asked from time to time who is responsible if my 
car is struck by a golf ball while on club property.  The rule 
of thumb is the golfer is responsible for any and all damage 
that results from the golfer hitting the ball.  I know this can 
be a challenge to figure out who actually hit the ball.  We 
would hope that the individual would stop and confess to the 
damage but if not please come to the Pro Shop and we will 
do our best to help with the situation.

Lastly, please remember that you are the life of our great 
club and we need you to sponsor a new member.  We have 
many individuals in the Macon Community that would be 
a great fit at Idle Hour.  Please let your friends and family 
know what a great facility we have and ask them to join in 
on the pleasures we enjoy every day.  

Thank you for all your support of our club and wonderful 
staff! Please let me know if I may be of assistance. You may 
reach me at 477-1724, ext. 223, or druddell@idlehourclub.
com.
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Welcome, New Members!
  Effective November 16, 2011

Posted for Membership

Effective December 20, 2011

MR. ROBERT W. BUZZELL
Owner-Buzzell Plumbing, Heating & AC
Sponsor: Mr. Chris Wilson
Spouse: Kate Buzzell

MR. DUKE R. GROOVER
Partner-James, Bates, Pope & Spivey, LLP
Sponsor: Mr. Grant Greenwood
Spouse: Dr. Catherine Bomberger

MR. RICHARD A. EPPS, JR.
Attorney-Martin Snow, LLP
Sponsor: Mr. Blair Cleveland
Spouse: Elizabeth Epps

Effective January 18, 2012

DR. ADAM H. LEVY (December Alternate)
Physician-Georgia Gastroenterology Center
Sponsor: Mr. Glenn A. Rosen
Spouse: Dr. Davida Buxton

MR. CHARLES M. RUSSELL, III.
Managing Member-Matter Management
Sponsor: Mr. Kenneth Sams
Spouse: Katherine Sams RussellAny comments concerning those posted 

for membership may be directed to
 the Membership Chairman, 

Mr. Jimbo Walker

MS. LAURA BETH CANTRELL DICKEY
Student-Mercer Grad School
Master of Art & Teaching
Sponsor: Mr. Charles Cantrell
Spouse: Jamie Dickey
193 Gleneagles Circle 
Macon, GA 31210
(478) 474-6068 

MR. WYNDELL (DELL) H. SIKES, JR.
Sales-Medicraft, Inc.
Sponsor: Dr. Paul Turk
Spouse: Jennifer Sikes
8365 Saxony Drive
Macon, GA 31220
(478) 405-0025

DR. JOHN H. AMBROSE
Owner-Ambrose Pediatric Dentistry
Sponsor: Dr. Ched Smaha
Spouse: Dr. Valerie Ambrose
15 Woods Road
Juliette, GA 31046
(478) 992-6638

In Sympathy
Our prayers and condolences to 

the family and friends of 

Mrs. Margaret Pulliam Smith - September 30th

Mrs. Jean Warren Stooksberry - October 20th

Mr. Clarence Henry Clay, Jr. - October 21st
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INTERMEDIATE

Ages !"-#$

Initation Fee: %"&,$$$

I. Legacy 
    a. Lump sum payment of %"!,$$$ (!$' discount)   
    b. %!,*$$ down payment and + ve annual 
payments of %",/!$

II. Non Legacy 
    a. Lump sum payment of %"&,$$$    
    b. %#,$$$ down payment and + ve annual 
payments of %!,*$$

REGULAR MEMBERSHIP

Ages #" -#&

Initation Fee: %!$,$$$

I. Legacy 
    a. Lump sum payment of %"2,$$$ (!$' discount)   
    b. %#,!$$ down payment and + ve annual 
payments of %!,&2$

II. Non Legacy
    a. Lump sum payment of %!$,$$$    
    b. %*,$$$ down payment and + ve annual 
payments of %#,!$$

Ages #2 and older

Initation Fee: %!&,$$$

I. Legacy 
    a. Lump sum payment of %!$,$$$ (!$' discount)   
    b. %*,$$$ down payment and + ve annual 
payments of %#,!$$

II. Non Legacy 
    a. Lump sum payment of %!&,$$$    
    b. %&,$$$ down payment and + ve annual 
payments of %*,$$$

Promissory note will be executed

In the event the member is relocated outside 
Macon or the six contiguous counties and elects 
not to become a non-resident member the 
balance of the initation will be waived.

In the event the member resigns from the club 
he4she will be obligated to pay !&' of the balance 
of the initiation fee at the time of resignation.

Window of Opportunity 
Expires  Dec. #"st, !$""

Submit your applications now5

Special thanks to all members who 
submitted photographs, articles and 

other memorabilia for the Centennial book 
project. We are pleased to announce that 
the book is in final  editing and will be 

sent to the publisher at the first of the year. 
We look forward to seeing the history of 
Idle Hour come alive in photographs and 

stories from long ago.  

H?7id@B#H&;r> #
Saturday, December 24th 

Christmas Eve: Club Closes at 3 p.m.

Sunday, December 25th 
Christmas Day: Club will be closed

Saturday, December 31st 
New Year's Eve: Regular Hours

Sunday, January 1st 
New Year's Day:  Club will be closed

Congratulations Graduates!  

Congratulations to all 2011 
graduates.  What a great time 

to utilize the Temporary Legacy 
membership offered exclusively 

to children and grandchildren of 
IHCC members.  This discounted 

membership is valid for 12 months 
after college graduation, and provides 

independence to young adults who 
may not be prepared for an initiation 
fee obligation.  Please contact Brandy 

Spires at 757-2415, ext. 222 for 
application information. 
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Time to Plan Your 
Holiday Events!

 
The holiday season is 

quickly approaching and 
we still have dates available 
for December parties. Call 

Events Coordinator, Amanda 
McElmurray, to reserve a 
private room for a cocktail 
party, luncheon or dinner 
for your family, friends, or 

office staff. She will be happy 
to assist you in planning a 

memorable event for you and 
your guests. Need to feed all 
of those out-of-town house 
guests? Reserve the Alcove 
or Boardroom for a lunch or 
dinner. Remember to reserve 

the Ballroom or Trotters 
well in advance for wedding 

receptions or rehearsal 
dinners - 2012 spaces are 

beginning to book!

Gingerbread H ous e 
Class for Kids!

Tuesda y, Dec ember 6 th

4:30 p.m. - 6:30 p.m.
$15/per child

Christmas is around the corner. Make 
reservations for your kids to enjoy this fun 

event. Each child will get to build their very 
own gingerbread house to take home and 
set by the Christmas tree! They will also 

receive a coordinating apron, chef’s hat and 
oven mitt to take home and use to help mom 
in the kitchen. Instruction by Pastry Chef, 

Scott Kiernan. This will be a fun and yummy 
Christmas event.  Cookies and milk provided. 
Reservations are required, as space is limited. 

Please call 477-1724 for reservations. 
48-Hour Cancellation Notice.

IHCC Book Club 
Wednesday, December 14th at 12:00 p.m.

Please join us in the Alcove for  
Lunch and Book Review

Christmas Gift!
by Ferrol Sams 

R.S.V.P. 477-1724
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Tossed Garden Salad

Fresh Seasonal Fruit & Berries with 
Cranberry Yogurt Sauce
~
Southern Fried Chicken Fingers
Pecan Crusted Smoked Pork Loin with 
Myers Rum Butter
Hickory Smoked Bacon
Sausage & Smoked Cheddar Strata
Cinnamon Roll French Toast with 
Caramel, Powdered Sugar & Toasted 
Pecans
Baked Macaroni & Cheese
Southern Style Green Beans
~
Assorted Holiday Cookies
Assorted Mini Cupcakes

Santa’s Arrival
Saturday, December 10th

See Santa arrive at 10:30 a.m. sharp!

Appointments with Santa
11:00 a.m. - 2:30 p.m. Included in Brunch price!
Buy a photo, or just use your own camera! 

This year we will have Magician Tommy Johns. He will perform in the Grille at 
11:15 a.m. & 12:15 p.m., included in Brunch price!

The Grille will be closed for breakfast & lunch to host the Magic Shows. 

Santa Brunch
11:00 a.m. - 2:30 p.m.
$16/adults * $12.50/ children (4 - 11)
Children 3 & under are complimentary
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Grand Holiday Buffet
Sunday, December 18th

11:30 a.m. - 1:30 p.m.

Family photos available, Free Carriage Rides & Dickens Carolers!   
   $25/adults
   $15/children (8-11) 
   $12/children (4-7) 
    Children 3 & Under are complimentary
                 48-Hour Cancellation Policy.

Tossed Garden Salad 
Grilled Vegetable and Penne Pasta Salad with 

Caesar Dressing
Roasted Pork and Hoppin John Salad with Tomato 

Basil Vinaigrette
Watergate Salad with Pineapple, Toasted Walnuts 

and Chocolate Whipped Cream
 Fresh Seasonal Fruits and Berries with Coconut 

Rum Yogurt Sauce
~

Baked Macaroni and Boursin Cheese 
Bacon, Cheddar and Chive Whipped Potatoes

Braised Turnip Greens
Squash Casserole with Grilled Red Peppers and 

Caramelized Onions
Green Bean and Cauli" ower Medley

Pan Seared Salmon with Fresh Dill and Mango 
Beurre Blanc 

Southern Fried Chicken
Carved Honey Baked Ham with Cherry Glaze

Carved Roasted Prime Rib of Beef Au Jus
 ~

White Chocolate Orange Mousse Torte
Buche De Noel 

Mint Chocolate Decadence 
Cherry Cheesecake

Warm Apple Crumb Pie
Attended Ice Cream Station

Carriage Rides 
by Dave Hutchinson

Complimentary & Fun for families!

Family Portraits
by Mr. W. John O’Shaughnessey, III

In the Living Room * $13 per 5x7

Christmas Carolers
 by All Star Entertainment
Touring all dining areas!



December

31

Santa’s Arrival
Saturday, December 10th

See Santa arrive at 10:30 a.m. Sharp!

Santa Brunch
11:00 a.m. - 2:30 p.m.



JanuaryJanuary
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new
 year’s eve

Saturday, December 31st

5 p.m. - 10 p.m.

Club Room and Sports Bar
Special a la carte menu only
Join us for a three course dinner

$35/person

Salads
Classic Caesar Salad

Baked Brie and Poached Pear Salad 
Warm Blackberry Vinaigrette

IHCC House Salad
Sliced Egg, Crisp Bacon and Choice

 of Dressing

 Soups & Appetizers
Lobster Bisque

Shrimp Cocktail
Tomato Horseradish Sauce

Pan Seared Duck Breast 
Corn Bread Stuf# ng and Apple 

Cranberry Chutney

Entree Selections
Smoked Free Range Chicken Breast 

Porcini Cream 
Pecan Crusted Candied Yams 
& Sauteed Baby Vegetables

Sauteed Red! sh 
Lemon Beurre Blanc and Fried Capers

Wild Rice Pilaf with Fresh Herbs and Dried 
Cherries & Sauteed Baby Vegetables

Charbroiled 10 oz. Frenched Pork 
Chop 

Frangelico Butter 
Pecan Crusted Candied Yams & Sauteed 

Baby Vegetables

Charbroiled 6 oz. Filet Mignon
Smoked Apple Wood Bacon Reduction

Aged Parmesan Risotto & Sauteed Baby 
Vegetables

Dessert Selections
Baked Apple Bavarian

Cider Baked Apples, Vanilla Bavarian Cream 
Phyllo Nest and Caramel Cream

Double Chocolate Torte
Milk and Dark Chocolate Mousse, Chocolate 
Sponge Cake and Sake Macerated Cherry 

Coulis

Peppermint Cheesecake
White Chocolate Anglaise and Fresh Fruit

The Grille will remain open for normal dinner service.
Babysitting will be open from 5 p.m. - 10 p.m. 

 48-Hour Cancellation Policy

Sliced Egg, Crisp Bacon and ChoiceSliced Egg, Crisp Bacon and Choice

Baked Brie and Poached Pear Salad Baked Brie and Poached Pear Salad 
m Blackberry Vinaigrettem Blackberry Vinaigrette

Baby VegetablesBaby Vegetables

Charbroiled 10 oz. Frenched Pork Charbroiled 10 oz. Frenched Pork 

2012
2012
2012
2012
2012
2012
2012

Sliced Egg, Crisp Bacon and ChoiceSliced Egg, Crisp Bacon and Choice
 of Dressing of Dressing

AppetizersAppetizersAppetizersSoups & AppetizersSoups & AppetizersSoups & AppetizersSoups & Soups & Soups & 
Lobster BisqueLobster Bisque

Shrimp CocktailShrimp Cocktail
ato Horseradish Sauceato Horseradish Sauce2012
2012
2012
2012
2012
2012
2012
2012
2012
2012
2012

Baked Brie and Poached Pear Salad Baked Brie and Poached Pear Salad 
m Blackberry Vinaigrettem Blackberry Vinaigrette

HCC House SaladHCC House Salad
Sliced Egg, Crisp Bacon and ChoiceSliced Egg, Crisp Bacon and Choice

2012
2012
2012
2012
2012
2012Smoked Apple Smoked Apple 

Aged Parmesan Risotto & Sauteed Baby Aged Parmesan Risotto & Sauteed Baby 

2012
2012Charbroiled 10 oz. Frenched Pork Charbroiled 10 oz. Frenched Pork 

Frangelico Butter Frangelico Butter 
Pecan Crusted Candied Pecan Crusted Candied 

Baby VegetablesBaby Vegetables

Charbroiled 6 oz. Filet MignonCharbroiled 6 oz. Filet Mignon
Smoked Apple WoodSmoked Apple Wood

Aged Parmesan Risotto & Sauteed Baby Aged Parmesan Risotto & Sauteed Baby 

2012
2012
2012
2012
2012
2012
2012
2012
2012
2012

Sliced Egg, Crisp Bacon and ChoiceSliced Egg, Crisp Bacon and ChoiceSliced Egg, Crisp Bacon and ChoiceSliced Egg, Crisp Bacon and Choice
 of Dressing of Dressing of Dressing of Dressing

2012
2012

 of Dressing of Dressing of Dressing of Dressing

AppetizersAppetizersAppetizersAppetizersAppetizersAppetizersAppetizersAppetizersAppetizersAppetizersAppetizersAppetizersSoups & AppetizersSoups & AppetizersSoups & AppetizersSoups & AppetizersSoups & AppetizersSoups & AppetizersSoups & Soups & Soups & Soups & Soups & Soups & 
Lobster BisqueLobster BisqueLobster BisqueLobster BisqueLobster BisqueLobster BisqueLobster BisqueLobster BisqueLobster BisqueLobster BisqueLobster Bisque

Shrimp CocktailShrimp CocktailShrimp CocktailShrimp Cocktail
ato Horseradish Sauceato Horseradish Sauceato Horseradish Sauceato Horseradish Sauce2012
2012

Baked Brie and Poached Pear Salad Baked Brie and Poached Pear Salad Baked Brie and Poached Pear Salad Baked Brie and Poached Pear Salad 
m Blackberry Vinaigrettem Blackberry Vinaigrettem Blackberry Vinaigrettem Blackberry Vinaigrette

HCC House SaladHCC House SaladHCC House SaladHCC House Salad
Sliced Egg, Crisp Bacon and ChoiceSliced Egg, Crisp Bacon and ChoiceSliced Egg, Crisp Bacon and ChoiceSliced Egg, Crisp Bacon and Choice

 of Dressing of Dressing of Dressing of Dressing

2012
2012

m Blackberry Vinaigrettem Blackberry Vinaigrettem Blackberry Vinaigrettem Blackberry Vinaigrette

HCC House SaladHCC House SaladHCC House SaladHCC House Salad
Sliced Egg, Crisp Bacon and ChoiceSliced Egg, Crisp Bacon and ChoiceSliced Egg, Crisp Bacon and ChoiceSliced Egg, Crisp Bacon and Choice

2012
2012Smoked Apple Smoked Apple Smoked Apple Smoked Apple 

Aged Parmesan Risotto & Sauteed Baby Aged Parmesan Risotto & Sauteed Baby Aged Parmesan Risotto & Sauteed Baby Aged Parmesan Risotto & Sauteed Baby 

2012
2012Charbroiled 10 oz. Frenched Pork Charbroiled 10 oz. Frenched Pork Charbroiled 10 oz. Frenched Pork Charbroiled 10 oz. Frenched Pork 

Frangelico Butter Frangelico Butter Frangelico Butter Frangelico Butter 
Pecan Crusted Candied Pecan Crusted Candied Pecan Crusted Candied Pecan Crusted Candied 

Baby VegetablesBaby VegetablesBaby VegetablesBaby Vegetables

Charbroiled 6 oz. Filet MignonCharbroiled 6 oz. Filet MignonCharbroiled 6 oz. Filet MignonCharbroiled 6 oz. Filet Mignon
Smoked Apple WoodSmoked Apple WoodSmoked Apple WoodSmoked Apple Wood

Aged Parmesan Risotto & Sauteed Baby Aged Parmesan Risotto & Sauteed Baby Aged Parmesan Risotto & Sauteed Baby Aged Parmesan Risotto & Sauteed Baby 
Baked Brie and Poached Pear Salad Baked Brie and Poached Pear Salad 

Baby VegetablesBaby VegetablesBaby VegetablesBaby Vegetables
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EMPLOYEE OF THE 
MONTH

Scott Calarco
Scott began working 
at Idle Hour 
Country Club in 
December 2007 as 
a banquet cook. He 
later took over the 
banquet cold room, 
where he does all 

the cold food and prep for all club functions 
and outlets. While working at IHCC, another 
one of his achievements has been graduating 
from the Art Institute of Atlanta where he 
received his degree in baking and pastry. He 
is a very dedicated, hard working team player 
and always has a positive attitude and a smile 
on his face. 

Scott has been married to his lovely wife 
Edna for 10 years. They both enjoy bowling 
on Monday nights and also compete in 
bowling tournaments. He also enjoys playing 
golf and World of Warcrafts on his computer.

Thanks, Scott! 
Congratulations!

Attention all voting members!
You are invited to attend the 

annual meeting
Wednesday, January 18th, 2012

6:30 p.m. Open Bar * & 7:15 p.m. Buffet Dinner
Voting Members Only * Coat & Tie

Clubhouse Closes at 6:00 p.m.

IHCC Book Club 
Tuesday, January 24TH 

at 3:00 p.m.

Please join us in the Alcove for
refreshments, $5. 

Book To Be Announced
R.S.V.P. 477-1724

December 6011 7 IHCC Recipe of the Month
P;KLO26#PQ*

19º Pie Shell
146 Cup Granulated Sugar
148 Cup Light Brown Sugar
146 tsp. Salt
1 tsp. Cinnamon

146 tsp. Ginger
1 1; oz. Can Pumpkin
6 Eggs
16 oz. Milk

Pre-heat oven 86; degrees. Combine 
sugar, salt, cinnamon, pumpkin, and 

ginger in a small bowl. Beat spice 
mixture, stir in milk< then , pour into pie 
shell. Bake for 1; minutes. Then reduce 
the temperature to 3;0 degrees and 

bake an additional 80 - ;0 minutes until 
+ lling is + rm.

Ingredients



Bobby Hix
PGA Director of Instruction
2010 GA. Section PGA Teacher 
of the Year
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Wade Thomas
Director, Greens & Grounds

Ladies Golf Association 
Events for December

Tuesday, December  6th 
Choose your own group. Individual stroke play 
gross (no handicap) and net (with handicap). 

This is the final LGA point’s event of the year. 
Make your own starting time.

Note: This will be the final day for recording 
scores in the Ringer Book as well and the Par, 

Birdie and Chip-In books.

Tuesday, December 13th
Annual Christmas Brunch 

No Golf. 10:00am
Please register in advance with the Front Desk if 

you are attending.

The Individual Golf Lesson Certificate
Individual golf lessons are a great gift idea for every golfer. 
Each lesson is 45 minutes in length and includes video, 
still pictures, ball flight and club analysis. Lessons may be 
scheduled at the leisure of the student.
Adults - $80
Juniors - $60

The Lesson Series Certificate
Get six lessons for the price of five. Whether it is a 
beginner that wants to learn the game to the advanced 
player that really wants to do some serious, consistent 
work, The Lesson Series gives you enough lessons to 
really get things done. There is no time frame in which the 
lessons need to be taken and they can be scheduled at the 
player’s leisure.
Adults - $400
Juniors - $300

The Playing Lesson Certificate
A 9 hole playing lesson with a Teaching Professional. 
The standard golf lesson will teach you how to hit the ball 
farther and straighter but we have to learn how to get the 
ball in the hole if we really want to lower our 
score. The 9 hole Playing Lesson will teach you how to 
handle that special situation and how to think on the golf 
course. Includes a written evaluation of your round with 
directions on what and how to practice. Please allow for 3 
hours.
Adults - $160
Juniors - $120

The Short Game Gift Pack Certificate
The ultimate in Short Game Instruction all in one package! 
You get 1 putting lesson (includes putter evaluation and 
fitting, putting stroke evaluation, stroke and setup video, 
proven tips and practice recommendation), 1 chipping 
lesson (includes wedge evaluation and fitting, setup and 
motion evaluation, club and shot selection, proven tips 
and practice recommendation), 1 pitching lesson (includes 
wedge evaluation and fitting, help with establishing 
yardages, shot and club selection, proven tips and practice 
recommendations and 1 sand play lesson (includes sand 
wedge evaluation and fitting, sand swing motion and 
setup, shot selection from varying position, proven tips and 
practice recommendation). Lessons can be scheduled at 
the leisure of the player and will last approximately 1 hour 
each.
Adults - $280
Juniors - $210

Your Christmas Headquarters
“Weapons of Mass Instruction”

We have been busy with leaf 
patrol and clean up all fall. It 
has been a great season and 
year for the golf course and 
grounds. We hope we have 
made you proud of your club.

The greens have continued to stay healthy, fast, 
and firm. We continue to remove the Bermuda 
encroachment in the edges of the greens. Our Tupersan 
application this fall has been very effective in injuring 
and killing the Bermuda in the putting surfaces. Our 
stripping of the fairways with iron looks great and has 
given a fantastic contrast to the fairways, enhancing 
the tee shot and overall experience during your round. 

We are in the budgeting process for improvements on 
the golf course for 2012 which include several needed 
drainage projects and some equipment replacement. 
We hope you have a great holiday season. Call us if 
you have concerns or comments at 477-2373.

1st – Lynn Neal
2nd – Deidra Stewart
3rd – Kristin Kinman
4th – Arja Forester
5th – Fran Matthews

6th – tie - Connie Flair
6th – tie – Patti Martin
8th – Terri Ramsey
9th – Beth McSween
10th – Agnes Hattaway

Turkey Tournament Results
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 Upcoming Events:

December 7th ~ Guest Day

Junior Clinics
Saturday Junior Clinics are for 9-13 year olds and last 

from 4:30 until 5:30 p.m. every Saturday. We will work 
on the fundamentals and take them on the golf course 
some weeks to familiarize them with the etiquette and 

rules of playing golf. Cost is $30 per session.

Thursday Junior Clinic are for 5-9 year olds and last 
from 4:00 until 5:30 p.m. every Thursday. They will 

learn the rules and etiquette of golf and learn the 
fundamentals of the swing. There are contests and prizes 

at every session. Cost is $25 per session.

Golf Shop News
All of our Fall Clothing has finally arrived and the 

Golf Shop is overflowing with wonderful Christmas 
Gift ideas! We have spectacular base layers, mock 

turtle necks, sweater vests, sweaters, sweatshirts, fleece 
jackets, soft-shell jackets, and much more to keep you 
and yours warm this holiday season. We also have golf 

shirts, dress shirts, and t-shirts that will impress that 
special someone. This could be the best inventory we’ve 

ever had! Please see us before shopping with those 
overcrowded department stores, we will match their 

prices! Thank you for your support, we look forward to 
seeing you all this holiday season!

REMINDER: Prize Credit may be used toward all SALE ITEMS! 
ALL PRIZE CREDIT MUST BE USED BY DECEMBER 31st, 2011

A Reminder to Everyone: Walking, Running, or exercise of 
any kind is prohibited on the golf course after 8 a.m. This is 

for safety reasons. Thank you for your cooperation.

Sales
Our Holiday Sales are the best in Macon, with LARGE 
DISCOUNTS that can’t be beat. Keep an eye out for 
these special offers throughout the Holiday Season!

Hole- in- One
Congratulations to Mr. Tommy James on a recent 

Hole-in-One on #8 here at Idle Hour. Mr. James used a 
9-iron from 140 yards on November 7th while playing 

in the Wesley Glen – Tom Williams Memorial Golf 
Tournament. His playing partners were Mr. Chris 

Wilson, Mr. Mike Kaplan, and Mr. Joe Starr.

Great Rounds
We would also like to congratulate Mr. Bill McDuffie 
on a stellar round played on the 9th of November. Mr. 

McDuffie carded an 87 to post a round one less than his 
age. Great playing.

Green Fee Specials
Weekly Rate: $59.00 + Tax / Includes Cart

Guest Day Rate: $30.00 + Tax / Includes Cart

It’s hard to believe we have 
finished another golf season 
and the holidays are just 
around the corner. 

Despite some challenges with the heat this summer, the 
golf course play increased substantially. However, we 
are still missing many of you on a regular basis and we 
are determined to get you back to the golf course!

The golf course is the best it could possibly be and I 
can’t thank Wade, Nash and staff enough for all they 
do. We sometimes take our conditions for granted.
We have some outstanding things about to happen at 
the Blum Golf Learning Center this winter that will 
continue to keep your learning experience fun and 
measureable. 
The hitting stalls will be re-arranged with Apple Ipads 
and television for videoing instead of the traditional 
camera and computer systems. This will enable us to 
capture, compare, and draw on your swing motion. 
Your notes and pictures will be sent to you at the 
conclusion of your lesson.

I was invited to be the keynote speaker at the National 
Clubfitting Summit in San Antonio, Texas in August. 
While there, Ping offered us the opportunity to be the 
first site for one of their virtual fitting centers. They 
are in the design process now and it will include taking 
one third of the building to install televisions, launch 
monitors, video cameras, software, and a putting 
studio. 

Our goal is to expand our knowledge and expose more 
programs and activities for your use and pleasure. 

We will continue to offer more group activities so you 
can participate with friends.

As we move in to the holidays, I hope you will 
continue to shop with us. The selection at the Blum 
Learning Center and Golf Shop is vast and there are 
many items available for the non-golfer too. We are 
beginning to get items in for the 2012 Centennial 
and they will make great gifts. Hopefully, a special 
Centennial wedge will be available in 52, 56, and 60 
degrees. Please give us a call if you are interested so 
we can put you on the list. Cost will be $100 each.

All merchandise is already heavily discounted and the 
selection is excellent. We will continue to receive new 
goods and slash prices so visit us often. Remember, we 
will be glad to gift wrap and ship your purchases UPS.

Ray Cutright, PGA
Director of Golf Operations
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Is physical frailty inevitable as 
we grow older? That question 
preoccupies scientists and the 
middle-aged, particularly when 
they become the same people. 

Until recently, the evidence was disheartening. A large 
number of studies in the past few years showed that after 
age 40, people typically lose 8 percent or more of their 
muscle mass each decade, a process that accelerates signifi-
cantly after age 70. Less muscle mass generally means less 
strength, mobility and among the elderly, independence. It 
also has been linked with premature mortality.
 
But a growing body of newer science suggests that such 
decline may not be inexorable. Exercise, the thinking 
goes, and you might be able to rewrite the future for your 
muscles.

Consider the results of a stirring study published last month 
in the journal The Physician and Sports Medicine For it, re-
searchers at the University of Pittsburgh recruited 40 com-
petitive runners, cyclists and swimmers. They ranged in age 
from 40 to 81, with five men and five women representing 
each of four age groups: 40 to 49, 50 to 59, 60 to 69, and 
70-plus. All were enviably fit, training four or five times a 
week and competing frequently. Several had won their age 
groups in recent races.

They completed questionnaires detailing their health and 
weekly physical activities. Then the researchers measured 
their muscle mass, leg strength and body composition, 
determining how much of their body and, more specifically, 
their muscle tissue was composed of fat. Other studies have 
found that as people age, they not only lose muscle, but the 
tissue that remains can become infiltrated with fat, degrad-
ing its quality and reducing its strength.

There was little evidence of deterioration in the older ath-
letes’ musculature, however. The athletes in their 70s and 
80s had almost as much thigh muscle mass as the athletes 
in their 40s, with minor if any fat infiltration. The athletes 
also remained strong. There was, as scientists noted, a 
drop-off in leg muscle strength around age 60 in both men 
and women. They weren’t as strong as the 50-year-olds, but 
the differential was not huge, and little additional decline 
followed. The 70- and 80-year-old athletes were about as 
strong as those in their 60s.

”We think these are very encouraging results,” said Dr. 
Vonda Wright, an orthopedic surgeon and founder of the 
Performance and Research Initiative for Masters Athletes 
at the University of Pittsburgh Medical Center, who over-
saw the study. “They suggest strongly that people don’t 
have to lose muscle mass and function as they grow older. 
The changes that we’ve assumed were due to aging and 
therefore were unstoppable seem actually to be caused by 

inactivity. And that can be changed.”

Other recent studies have produced similar findings. Last 
year, researchers at the Canadian Centre for Activity and 
Aging, for instance, examined muscle tissue from older 
competitive runners checking for the density of their motor 
units, a measure of muscle health. A motor unit is, es-
sentially, the control mechanism of a functioning muscle, 
composed of a neuron and the particular muscle fibers that 
neuron activates. The more motor units in a muscle, the 
stronger it generally is.

In multiple earlier studies, people over 50 have been found 
to possess far fewer muscle motor units than young adults. 
But that wasn’t true for the sexagenarian runners, whose 
leg muscles teemed with almost as many motor units as a 
separate group of active 25-year-olds. Running, the scien-
tists wrote, seemed able to “mitigate the loss of motor units 
with aging well into the seventh decade of life.”

Of course, the volunteers in both Dr. Wright’s and the 
Canadian study were, for the most part, lifelong athletes. 
Whether similar benefits are attainable by people who take 
up exercise when they are middle-aged or older “isn’t yet 
clear,” Dr. Wright says, “although there’s no reason to think 
that you wouldn’t get similar results no matter when you 
start.”

In an encouraging animal study from last year elderly rats 
that had been sedentary throughout their adult lives were 
put on a running program. After 13 weeks, their leg muscle 
tissues had filled with new satellite cells, a specialized type 
of stem cell that is known to build and repair muscle. Com-
parable experiments in older people have yet to be done, 
though.

Other questions about the impacts of exercise on aging 
muscle also remain unanswered. “We don’t know what 
kinds of exercise are best,” Dr. Wright says and, in particu-
lar, whether endurance exercise is necessary for muscle 
sparing or whether weight training might be as good or 
better. Scientists also haven’t determined just how much 
activity is required to maintain muscle mass, or how intense 
it needs to be.

“What we can say with certainty is that any activity is 
better than none,” Dr. Wright says, “and more is probably 
better than less.

But the bigger message is that it looks as if how we age can 
be under our control. Through exercise, you can preserve 
muscle mass and strength and avoid the decline from vital-
ity to frailty.”

Jean A. Hoepfel, PhD
President
Scientific Investigations, LLC
1616 Fountain View Dr.
Suite 506
Houston, Texas 77057
713-266-9422
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Drills & Lessons 
Men’s Saturday Morning Drills
Drills for men of all levels. Saturdays, 

9:30 a.m. – 11:00 a.m. 
 

Academy Drills 
Drills for Tournament Level Players and Advanced 

Players are on Wednesdays from 5:30 p.m. – 7:00 p.m., 
Thursdays from 5:30 p.m. – 7:00 p.m., & Saturdays 

from 2:00 p.m. – 3:30 p.m.

Quick Start Drills 
Quick Start is a program developed by the USTA 
for children ages 5 to 8. It is an exciting new play 

format for learning tennis, designed to bring young 
kids into the game by utilizing specialized equipment; 
such as shorter court dimensions, lower nets and low 
compression balls. The kids will also be taught how 

to keep score and play a match. The drills are held on 
Thursdays from 4:30 p.m. – 5:30 p.m.

Tennis 101
Drills for ladies from complete beginners to 3.0 are on 

Fridays from 9:00 a.m. - 10:30 a.m.

3 plus a Pro
Tuesday – Saturday, $60.00 between the 3 players 

Three people plus a pro will play for an hour and half. 
You will get to play three sets of doubles and you will 
rotate partners after each set so each player will get to 

be paired with the pro. 

Cardio Tennis
Thursdays

9:00 a.m. – 10:00 a.m. 
Let’s get that heart pumping! Looking for a fun way to 
stay in-shape? Then cardio tennis is for you. Exercising 
to music while hitting lots of tennis balls! Open to all 

levels of play! First drill is on us! 

Up-Coming Events 
ATHENS vs. IDLE HOUR 

Sunday, December 4th 
Men! How would you like to whoop up on Athens 

Country Club? A group of men from Athens Country 
Club will be traveling here to battle it out for the cup! 
Play will begin around 10:00 a.m., then lunch will be 

served and then you will play another match. It will be 
a lot of fun, and we would love for you to play. Call 
the tennis shop to sign up, or for more information. 

 Ladies! Santa’s Gifts and Toys Round Robin 
with Christmas Luncheon  

Friday, December 9th  

9:00 a.m. 
Round Robin Entry Fee – A Childs Toy

Luncheon is priced separately. 
This is a great way to make a Childs Christmas 
unforgettable. Call the Tennis Shop to Sign up! 

Christmas Tournament Workout
Monday, December 19th – Thursday, December 22nd  

9:00 a.m. – 12:00 p.m. 
This workout is for serious tournament players who 
want to improve their game. Also, we will be having 
match play after the workout. The Academy II is also 

invited to participate! 
Call the tennis shop to sign up.  

HOLIDAY SALE! 
Any Racket Bag or Pair of shoes that is in stock is 

$15.00 off! 

40% off clothes!

Great stocking stuffers – Idle Hour T-Shirts & Hats, 
Socks, Grips, and much more! 

BOO BASH! 
Congratulations to our best costume winners!

Winners- Jack Hardy, Gracie Marie Peace, & Grey 
Faulkner 

Men’s Night Out Winner
Thanks to all the Men who participated in the Fall 

Season of Men’s Night Out! We hope everyone had 
a great time!! 

There will be a Spring 
Session, with dates 

soon to come! 

The year has gone by so 
fast. The courts are now 
constantly filled, which is a 

good problem to have. In this past year we have run 
5 Junior Tournaments, numerous Round Robin’s and 
Mixers, Fundraisers, and Men’s, Women’s and Junior 
Drills. Not to mention, we have had Men’s & Ladies 
Night Out in the spring and fall. We have a lot going 
on, and we would love to see new faces to add to our 
wonderful group of tennis players. I hope everyones 
New Year’s resolution will be to become more 
involved with the tennis program. I hope 2012 is as 
successful as this past year has been. I wish everyone 
a happy holiday season and a Happy New Year.

1st - Ricky Hicks 
2nd Chad Fulk 
3rd  John Reeves 



Send address changes to:
THE IDLE TIMES

251 Idle Hour Drive
Macon, Georgia  31210

PLEASE DELIVER PROMPTLY

Pictures from our Fall Family Festival!


