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 Meet us on Facebook now at :                                         

WWW.facebook.com/boatlake2020  

Our web page: 

WWW.Sunnyhillscivicassociation.com 

Our Email:                                                                        

sunnyhillscivicassociation@outlook.com 

 

 P:  James Galinski             VP:  Earl Stewart 



 

 

2071 Sunny Hills Blvd.                                                

850-332-3188                    

Mon. 5:00pm                                                  

Thurs &  Fri: 8 am                             

Sat: 5:00 pm                                             

Sunday: 9:oo am                  

Father Paul Moody  

4513 Highway 77                                                                    

Chipley , FL 32428 

850-773-2704 

 

         S.E. DIRTWORKS is now Offering :    

               Lawn care, Landscaping services, 

Sidewalks, Walkways, Backyard retreats,                                     

Brick pavers and Concrete work.                                                                                              

Free estimate call    850-326-8400 

 



 

 

Burke 

The History of Washington County 

Washington County, Florida was created in 1825, and was nearly 

twice the size of the State of Delaware, stretching all the way to the 

Gulf of Mexico. After a century of boundary shifts, the county, with 

over 382,000 acres of rolling hills covered in thick, stately pines and 

mixed hardwood forests, now covers a vast portion of the central 

Florida Panhandle. 

Over a span of more than 150 years, Washington County has seen 

Native American, Spanish and English cultural influences. 

The County's historical lore is rich with stories of the exploits of An-

drew Jackson. There are numerous Native American Mounds and 

evidence of strong settlements still being discovered. 

Named after George Washington, the area was first settled by those 

seeking both economic and political freedoms in this frontier land of 

vast timber and mineral resources. Inland waterway transportation 

brought about heavy river settlements. The arrival of railroads in the 

late 1800's boosted economic, social and political developments. 

Vernon, the geographical center of the county derives is named for 

George Washington's Virginia home, Mt. Vernon. The pioneer town 

was also the site of a major Indian settlement. 

The county courthouse was located in Vernon during the early part 

of this century until a railroad town in northeastern Washington 

County, Chipley, became the new and present county seat in 1927. 

Founded about 1882, Chipley was named for railroad pioneer Wil-

liam Dudley Chipley. It grew up as many towns did along the railroad 

in the late 1800's, serving as a watering station for the steam-driven 

locomotives. 

Economic growth in communities in the county such as Caryville, 

Chipley, Ebro, Vernon, and Wausau developed around forestry in-

dustries like milling, turpentine production and naval stores. Agricul-

ture, livestock, poultry and agribusiness were strong aspects of the 

maturing economic scene. 

Hundreds of lakes and clear streams, green forests and unspoiled 

land are home for a variety of wildlife. These peaceful surroundings 

offer abundant hunting and fishing grounds. Boating and water ski-

ing are favorite pastimes of many residents with Falling Waters State 

Recreation Area drawing participants in hiking, swimming, camping, 

photography and picnicking. 

Community activities include competitive sports, cultural events and 

family-oriented projects. Washington Countians enjoy harvesting the 

fruits of the county's good life and take pride in its treasures of pure 

and satisfying living. Their desire to share these opportunities is evi-

dent in their gracious, warm expressions and excitement at the 

county's growth. 

Ricky@riachipley.com 



 

 

Down Home Cooking 

Sonny's Sheet 

Pan Shrimp 

"Boil" 

 

Ingredients 

One 1 1/2-pound bag steamable red pota-

toes 

2 ears corn, cut into thirds  

1 lemon, cut into quarters  

1/2 pound andouille sausage, sliced in half 

lengthwise, then cut into 2-inch sections  

4 tablespoons salted butter, melted  

6 to 8 sprigs fresh thyme, finely chopped  

2 pounds jumbo or colossal deveined shrimp 

(20 to 30 total)  

2 heaping tablespoons seafood seasoning  

8 ounces pilsner beer  

Directions 

Microwave the bag of potatoes for 6 

minutes, then cut potatoes in half or quar-

ters, depending on the size. 

Add the corn, lemon, potatoes, sausage, 

butter and thyme to a large bowl. Toss to-

gether and place everything on the sheet pan 

with the corn standing on end and the sau-

sage pieces sliced-side down. 

Preheat oven to 400 degrees F. 

Make a pouch using 2 sheets of aluminum 

foil, sealing the edges very well. Place the 

shrimp in the pouch and add the seafood 

seasoning. Add the beer and close the pouch. 

Place the pouch on the sheet pan, atop the 

sausage and vegetables. Place the sheet pan 

in the oven and roast until the potatoes are 

soft and the sausage is sizzling, 35 to 45 

minutes. Remove from the oven and careful-

ly open the shrimp pouch. Pour the pouch 

over the sheet pan and serve. 

 

 

 

 

 

Low-Country Boil 

Ingredients 

1/2 cup concentrated Louisiana-style shrimp 

and crab boil seasoning (such as Zatarain's) 

4 pounds medium red potatoes 

2 to 3 medium sweet onions, such as Vidalia, 

peeled and quartered if large 

2 1/2 pounds cured, smoked pork sausage 

links, cut into 3-inch pieces 

8 ears of corn, cut in half 

4 pounds medium shrimp 

Directions 

Fill a 7-gallon stockpot halfway with water 

(or use 2 large pots and divide the ingredi-

ents between them). Add the seasoning and 

bring to a rolling boil. Add the whole pota-

toes to the pot. Allow the water to return to 

a boil and cook 5 minutes. Add the onions 

and sausage. Bring the water back to a boil 

and cook 15 minutes. Add the corn, bring the 

water back to a boil and cook 10 minutes, or 

until the potatoes are done. 

Add the shrimp, bring the water back to a 

boil and cook until the shrimp turn pink, 

about 3 minutes. Drain through a colander; 

discard the liquid. Serve on newspaper or a 

platter.                                                                                                 

———————————————————- 

 

Crawfish Boil 

 

Ingredients 

1 tablespoon whole black peppercorns 

1 tablespoon whole coriander seeds 

2 tablespoons whole cloves 

1 1/2 tablespoons whole allspice 

5 gallons water 

1 pound kosher salt 

4 tablespoons cayenne pepper 

2 tablespoons garlic powder 

2 tablespoons paprika 

1 tablespoon onion powder 

1 tablespoon dried thyme 

1 tablespoon dried oregano 

1 tablespoon dry mustard 

1 tablespoon dried dill weed 

6 bay leaves, crumbled 

10 pounds live crawfish 

3 pounds small red potatoes, cut in 1/2, if 

larger than 2-inches in diameter 

8 ears corn, halved 

2 heads garlic, unpeeled, but separated 

1 pound andouille sausage, cut into 1-inch 

pieces 

Directions 

Place the peppercorns, coriander, clove, and 

allspice into a spice grinder and grind for 10 

to 15 seconds. 

Fill a 40-quart pot with 5 gallons of water 

and add the freshly ground spices, salt, cay-

enne pepper, garlic powder, paprika, onion 

powder, thyme, oregano, dry mustard, dill 

weed, and bay leaves. Cover and bring to a 

boil over high heat, approximately 40 

minutes. 

Rinse the crawfish thoroughly in the bag in 

which they arrived to remove excess dirt and 

mud. Put the crawfish in a large container 

and fill with cool water. Stir to remove dirt 

from the crawfish. Transfer small batches of 

crawfish to a colander and rinse under cool 

running water. Pick out any debris or dead 

crawfish. Once all crawfish have been rinsed, 

discard dirty water, and return the crawfish 

to the container. Repeat this process 6 to 8 

times, or until the water is clear. 

Once the seasoned water comes to a boil, 

add the potatoes, corn, garlic, and sausage. 

Cover and cook for 10 minutes. 

Add the crawfish, cover, and cook for 3 

minutes. Turn off the heat and allow the pot 

to sit, covered, for 10 minutes. Drain well 

and serve immediately. 
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30 31      

August 2020 

5325 Brown St., Graceville Fl. 32440 

   Sunny Hills Civic Association                                    

Membership Meeting 

 September 10, 2020 

Time: 6:30 pm 

Place: Boat Lake Swim Park 



 

 

 



 

 

Emergency  Fire, Police, EMS …….…………. 911                     

Gulf Power Company ………...… 800-225-5797                   

Sunny Hills Utilities Company   888-228-2134     

Waste Management services   800-333-7709                    

Animal Control /Sheriff………..….…….638-6111  

W a s h i n g t o n  C o u n t y ,  F L  

Major Credit Cards                                  

& Phone Pay:                                                                              

can now be used at the                                                                                                                                      

Boat Lake Swim Park 

     Wa s h i n g t o n  C o u n t y,  F l o r i d a  

SunnyHillsCivicAssociation.com                                        

Boat Lake Swim Park at 850-326-6029 or                              
shcasecretary2020@gmail.com to setup 
a Special Day for your party, wedding, 
birthday, or family reunion or just for a 

large group outing. 

Boat Lake  

Swim Park 

 

POSTAL CUSTOMER 

Chipley, Florida 32428 

      Sunny Hills                                                       

Civic Association                                             

P.O. Box  165                                        

Wausau, Florida 32463 
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E-Mail: SunnyHillsCivicAssociation@outlook.com 

Newsletter Editor &  Publisher: Earl Stewart   Ph. # 850-703-9374 

shcasecretary2020@gmail.com 

President: James Galinski                                                                                                                                 

Email: shcapresident2020@gmail.com 

Vice President: Earl Stewart                                                                                                                                  

Email: shcavicepresident@gmail.com 

Secretary:  Danielle Flickinger                                                                                                                           

Email: shcasecretary2020@gmail.com 

Treasurer: Heather Gerard                                                                                                                          

Email: boatlake.2020@gmail.com 

Parks Director: Danielle Flickinger                                                                    

Email: shcasecretary2020@gmail.com 

Membership Director:   Email: shcamembershipdi-

rector2020@gmail.com  

Public Information Director:                                                              

Email: shcaactivitesdirector2020@gmail.com  

SHCA Chaplain: Marie Pettis                                                        

Email: shcachapain2020@gmail.com  832-549-5689                                                   

Remember while mowing yards etc., try to 

keep the grass clippings off the roadway as it is 

hazardous to motorcycle riders and can cause 

wrecks which have been known to be fatal.   


