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Boat Lake is OPEN EVERYDAY from 10am until 6pm, except TUESDAYS when it is closed for maintenance.

Admission is $5 for adults and $3 for kids. Come get a bite to eat at our new FOOD TRUCK!

Sunny Hills
Clivic Association, Inc.

BOAT LAKE BEACHL

Public Access With Paid Admission

Park Is Closed When
Gate is Locked
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President’s Report June 2019

Summer is in full swing. As | sit early in the morning watching the little birds dart from tree to tree, the dove and it’s mate resting on the power lines cooing,
the squirrels chasing each other up and down the trees it makes me feel so good. It reminds me how lucky we all are to be able to experience God’s wonder-
ful creations. An old friend once told me when nature is active, the fishing is good. So, when | finish composing my June President’s report, I’'m going to grab
my fly rod and head out to catch supper.

Some younger folks may ask “what is supper?”, well, supper is a light meal usually informal. Now dinner is actually the main meal of the day taken either
around midday or in the evening. When | was growing up lunch is what | took to school in a brown paper bag or for some of you older than me, and I'm 72, it
was a metal pail. Just a thought for the day.

The Civic Association was finally able to acquire a crew to do the repairs on our Civic Center. We suffered a tremendous blow from the hurricane, no pun in-
tended. They are working hard to get the building in shape so we can hold our meetings. Normally we do not hold meetings in June, July and August because
a lot of people are on vacation.

Our main goal is to recruit members in order to grow the Civic Association and improve our community. | encourage ALL members and residents to attend
the next meeting in September. In the past few years, we have begged for people to join the Association and to run for office but no one has wanted to do
that. The current Board members have stayed on to keep the Association from folding up.

Boat Lake is open and folks are enjoying the water and the park. The pavilion is available for rental if you are having a birthday part or reunion. Just reserve
the rental with Eric, in the office. The reservation calendar is filling up fast. Hours at the Lake are 10 am to 6 pm, every day except Tuesday, when the park
is closed for cleaning and maintenance.

As a lot of you know the water is still high from all of the rain we received during and after the hurricane. This has caused us to lose some of our white sandy
beach, but there is still plenty of beach left to enjoy. Every year we have a local

heavy equipment company come and rake our beach to remove some of the debris and fluff the sand. | called the same company and was stood up 3 times.
Needless to say, we won’t be calling on this company again. | am working on getting my personal tractor up and running so | can do it myself and there will be
no charge. The board has authorized the purchase of a 4’ rake for around $375.

We also have this year, Michele and her husband, Andrew, running the hot food stand and serving hamburgers, cheeseburgers, corn dogs, hot dogs, shrimp
and fries, catfish, fries, onion rings and more at very reasonable prices. Please patronize our vendor so they will return next season.

If you have suggestions or ideas please share them with Eric in the office.

Ron

~ Fish Chips and More -
550- 768 - 2405

What s in
Owr Pote!

Sunny #ills Civie #ssociation, Tne.




Herb Crusted Baked Grouper

Directions:

Preheat oven to 350 degrees F.

Coat grouper liberally with olive ol.

In a flat dish, crumble the herbs and mix well.

Roll each filet in herb mixture, lightly coafing each side.
Season the filets with salt and fresh ground pepper.

Place filets in  baking dish with onions; drizzle the melted butter evenly over the herbed
filets.

Place in oven and cook for 20 minutes until opaque in the center.
Remove and serve fillets topped with onions.

Ingredients:
o salt totaste
o black peppers

e 1 tablespoon

o 4tablespoon

&

® 11/2 pounds shapper, cut into four
G-ounce fillets, skin on

Ingredients:
Florida Snapper

@ canola or olive oil for cooking

® cornstarch for dusting

Citrus Sauce

® 1 cup Florida orange Jjuice

® 2 tablespoons low-sodium S0y sauce
® 1-2 tablespoons unsalted butter
¢ sea salt and fresh ground pepper to taste

Grilled Yellowfin Tuna with Ingredients.
Mango-Banana Chutney 2 Counce) yeiopypy s
Directions: ’ e -ounce) ja. P"epare:na “Feak

In @ medium soucepan, combine chutney ond water and heat to  simmer. Cup wate Mango chutney,

Add diced bananas, mango and raisins to saucepan; simmer,
uncovered for 10 minutes, stirring occasionally.

Remove from heat, cover and let stand 30 minutes.
Lightly oil stove top grill and heat over high heat.
Cook the tuna steaks to desired doneness, turning once.

Cook for 2 minutes on each side for rare center; 3 to 5 minutes each side
for medium center; 5 to 8 minutes each side for wel-done center.

Serve fopped with mango-hanana sauce.

L
: ;I/cup Mango, dicey
4
CUp seedlegg Faising

5]
: tablespaon olive ojj
salt, to taste

®
Pepper, t, taste

o 4 (G-ounce) grouper fillets
o 2 tablespoons olive oil

freshly ground, 1O taste

o 1 tablespoon dried oregano
dried basil

o 1 tablespoon dried thyme

@ 1 tablespoon dried rosemary
s butter, melted

o 1 small yellow onion,

sliced

Florida Snapper with Citrus Sauce

Directions:

FLORIDA SNAPPER

Preheat o medium-sized sauté pan over medium-high heat. When the
pan is hot, add 1 tablespoon ol fo the pan. Lightly season each snapper
fillet with salt and pepper and dust the skin side of each fillet with
comstarch. Carefully add the seasoned snapper fillets fo the hot pan.

~ Cook each fillet for around 3 minutes on each side o until golden brown
- and completely cooked throughout the thickest part of the fillet. Remove
~ cooked snapper fillets from pan and lef cool slightly.

CITRUS SAUCE

In a small pot, combing orange juice and soy souce. Cook over medium
heat until reduced by half.

Reduce heat and add butter. Swirl the pot unfil the butfer is incorporated.

Remove from heat, taste and adjust seasoning with salt and pepper.
Serve warm.




NATHAN HOBBS - Owner

4300 Leisure Lake Road
Chipley, Florida 32428
Tele: (850) 773-4850

Fax: (850)773-1179

E-Mail: hobbshave@outlook.com

HEATING < AIR CONDITIONING , INC.

Florida State Certified
CAC1816358
30 + Years of Experience
Servicing this AREA Since 2003

SERVICE

Sales - Service - Installation
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AUTO

1369 Jackson Avenue

HOME nggg’?f)SCK
LIFE P.O. Box #430 FLOOD
CHURCH  GHIPLEY, FLORIDA 32482  BOATS
oS TRAILERS
MOTORCYLE

Bus: (850) 638-1805
Fax :(850) 638-7255

Email R|cky@riachipley.com

Great Rates
Call us Today

“Serving You is Our Most Important PRODUCT”

Family Dentistry of Chipley

1410A Brickyard Road
Chipley ,Fl 32428
(850) 415-1411
anet R. Jones e
Broker ‘
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Sunny Hills, The Beach and Beyond
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- ” - Dr. Hillary Whitaker
e o« “We Don't Just Sell Here, We Own Here" "
‘ ' Dr. Stan Park
" lonesRealEstateAndRentals@gmel com ro oA rarer , / '
Y Dr. John Wilson

Hills  1ss6 Sunny Hills Bivd

l Pastor : 74'4» Long

Sunday School 10:00 am
Services 11:00 am
Sunday Evening 6:00 pm
Wednesday Eve  7:00 pm
Come Join US Tele : (850) 773-3142

St Theresa Catholic Church

Father Dustin Feddon
2701 Sunny Hills Blvd.
850-933-0375
Mon, Wed, Thurs, Fri: 8 am
Sat: 4:00 pm (Nov-Feb )
Sunday: 9:00 am

Funeral Home

SHANE OBERT

LFD/ OWNER
Telephone: (850) 638-2122

Family Owned and Operated

Serving Families in Washington County

And Surrounding Areas as a 155_6 Brickyard Rd.
Licensed Funeral Director Chipley , Fl 32428
JorRver1 Years Visit us on the WEB:
E- Mail: obertfuneralhome@att.net www.obertfuneralhome.com

TR

Wanda Raney

Realtor i
Office 850-638-0370 MLS
Cell 850-527-5521 R
Fax 850-638-0365 =

Email wanda_raney@yahoo.com
www.eliterealtyonline.com

1138 Main St.« Chipley, FL 32428
Overhead Door

ﬁ Professional Services,inc.

gUATVAN Sy Douglas Smith
President

Resident, Commercial, Industrial
Sectional & Roll Up Doors Phone: (850)265-0506
Repairs & Electric Door Openers (850)265-6889
Serving Bay Co. Since 1975 Fax:  (850)265-0588

503 W Hwy 390 Lynn Haven , Fl 32444
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Our Missiom

T0 WORSHIP GOD AND FAITHFULLY PREACH THE GOSPEL .
T0 WITNESS 60D THROUGH FELLOWSHIP AND SHARING BIBLE CLASS 9:00 AM
T0 GLORIFY 60D THROUGH NUTURE AND MINISTRY T0 OTHERS WORSHIP 10:00 AM

T0 HONOR GOD BY ACTING AS DISCIPLES OF PEACE AND HARMONY

Every Sunday

FELLOWSHIP 11:00AM

Professional Bookkeeping Services

738 Heatmgwand Cooling e -demlenﬂmnmvd"‘ Dow MorPis, owner/operator

gy  Hasty we|[E mmma,ma

Bookkeeping & Payroll Services Prepared
Wik, Mokl Quirey, oF Yol Sales Séfvice lnst;aﬁanonE| . Iﬁff
Quick Books Setup and Training ectrica
Foou: T et James Sebastian . |
Pick Up & Delivery 1050 Mai ommercial
; in Street o
Wi teniie ; » Refrigeration
Chipley, FL 32428
Janet Churchwell Office: 850-773-5704
4152 Leisure Lakes Drive Fax: 850-173-7404 (850) 638-3611 )» HVAC
Chipley, FL 32428 Cell: 850-527-8989
Email: bookinit@att.net hastym@bellsouth.net CAC1814468 ER0013265 RF00B6690 AL03147
Repairs

and

(850) 638-9205

ioo
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(850) -7-73 3211

BUBINE <25, 1 1. 1 8.2

BUBEYW —>_ —>aBb E=B G-00 PV

BURKE BRO'S
Air Conditioning ,Inc %

Appliance Repairs
% Sales & Service
Installation
Robert E. Buke (850) 535 - 4622
Family Owned Vernon, FI

“Insured” St. Lic # RA 0060822

Your Postmaster wants us to remind you to

PLEASE clean your Mailboxes because she has

Been getting Stung by Wasps, Bee’s, Etc.




Ingredients:

® 1/2 pound medium shrimp, peeled
and cooked

® 1 (12-inch) pizza crust
® 1/2 cup prepared pesto sauce
® 1 cup blue crabmeat

° 1% cups shredded part-skim mozzarella cheese
® 2 tablespoons olive oil »

...'..........I.......................‘...........

Blue Crab Panini

Directions:

Combine mayonnaise, mustard, lemon juice, Worcestershire, onion and celery in o
medium bowl.

Gently add crab and almonds and add solt and pepper fo tusfe.

Brush cut sides of French bread with olive ofl and top one slice with crab mixture.
Top with addifional French bread slice.

Heat a stove top grill or panini press over high heat.

Grill each sandwich for 2 minutes per side, pressing down with o metal spatula fo
flatten.

Cook unfil browned ond warm through.
Cut into halves or quarters to serve.

® olive ojf

Shrimp and Blue Crab
Pizza

Directions:
Preheat oven fo 350 degrees .
Cut shrimp info bite-size pieces; st aside.

Place flatbread on sheet pan and spread pesto sauce over each
flotbread leaving 1/2 inch crust af edges.

Top evenly with shrimp and crab pieces; odd a thin layer of moz-
zarello.

Drizzle olive oil over all then sprinkle with paprika.

Bake for 25 minutes mid-oven unfil cheese is melted and bubbling.
Remove from oven and let cool for 5 minutes.

Slide pizzas onto a cutfing board; slice and serve.

Ingrediens.

°1/2 cup i
p light may
o ] 3
® Ttableupan il (e
=il

i

; /4 cup Sh'Vered alrio
salt ang Peppert, hds

® French bread taste

5

Split and o
Plit ang shceddiagonally

“Oysters open completely when the moon is full; and when the crab
sees one it throws a piece of stone or seaweed into it and the oyster
cannot close again so that it serves the crab for meat.

Such is the fate of him who opens his mouth too much and thereby
puts himself at the mercy of the listener.”

Leonardo da Vinci




* ke A ok ok ok
—
**********‘

D-DAY ANNIVERSARY s

‘k‘k‘k*h

* Kk kK

Hlup Ehay evsmeniorain D adoprien of tbe Tag ol
phy [nifed Stimier ﬂfi“'.llunl ﬂ:.-:m.'»r.-w. n_r'.-.l'v
rawed Camimental Camgrens iw #1777,

FILAG DAY

June 6, 1944 —D DAY

June 14—Flag Day

Robert F. Sargent / U.S. Coast Guard

June 16—Father’s Day

June 21—Summer Solstice
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Washington County, Florida

Newsletter Editor & Publisher: Earl Stewart

Suony Hills (i Avswiation, o,

Q
E- Mall SunnyHillsCivicAssociation@outlook.com N"
SunnyHillsCivicAssociation.com

Boat Lake
Swim Park
=) square Major Credit Cards Boat Lake is open for the season:
@ & Phone Pay: Call Boat Lal§e at 850-326-6029 to setup
a Special Day for your party,
VISA @kt can now be used at the

wedding, birthday, or family reunion or
just for a large group outing.

iscever
]

Boat Lake Swim Park

BINGO + POT LUCK WEDNESDAYS 10:30 a.m.
@ SUNNY HILLS COMMUNITY CENTER
For More Info call: Brigitte Dykes (850) 326-2226

GET UNLIMITED, NO THROTTLE, NO
CONTRACT INTERNET IN SUNNY HILLS
TODAY FOR ONLY S60 A MONTH!

VISIT US AT BLUEMAGICISP.COM OR CALL ONE OF OUR
RETAIL LOCATIONS IN MARIANNA, BONIFAY, & CHIPLEY
MARIANNA LOCATION - 8503724284
HOURS: MONDAY - FRIDAY 9-6 AND SATURDAY 10-2
CHIPLEY LOCATION - 8507034512
HOURS: MONDAY - FRIDAY 9-6
BONIFAY LOCATION - 8505473667
HOURS: MONDAY - FRIDAY 9-6

Washington County, FL

Emergency Fire, Police, EMS ..........cc.......
Gulf Power Company ............... 800-225-5797
Sunny Hills Utilities Company 888-228-2134
Waste Management services 800-333-7709
Animal Control /Sheriff......................638-6111

Washington County Officials:

County Manager Office......cccueunn.. 638-6200
Parks & ReC......ccovererecerciereceeneeees 638-6078
Animal Control .......ccoeivenieencnn. 638-6306
Recycling Center......cvieecciieeecnneen. 638-6264
Building Department...................... 638-6195
Washington County Sheriff............ 638-6111
Washington County Judge............. 638-6289
Districtdudge cosammmmmersi 638-6255
LD 66 | [T o) e — 638-6276
Property Appraiser......ccccceeeueee. 638-6205
Supervisor of Elections.................. 638-6230
Clerk of Court....ooimenirieeeeeeeeee 638-6285
Council On Aging....ccceeeeeeeeeeennee 668-6216
County Commissioner:
District 1: Alan Bush......................703-7533
District 2: Charles Kent..................326-5128
District 3: Tray Hawkins ............... 703-1644
District 4: Todd Abbott........c..c..c... 326-9135
District 5: Steve Joyner ............... 703-1660

Washington County School Board:
District 1: Van Brock
District 2: Linda Lou Cleveland
District 3: Milton Brown

District 4: Terry Ellis

District 5: Susan Roberts

SHCA
o ® o Ron Jones [ President:

! 850-814-3413

Sunny Hills

&
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Civic Association
P.O. Box 165
Wausau, Florida 32463

POSTAL CUSTOMER

Chipley, Florida 32428
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