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DATES TO REMEMBER

EVENTS

▪ Feb 12: Rehearsal Dinner

SOCIAL EVENTS

▪ Feb 13: Wine Tasting

▪ March. TBD: Wine Tasting

See Page 4 for event details!

To muddle or not to muddle. This question has been answered here at 

SCC, and we will now be muddling all our Old-Fashioned cocktails 

unless someone strongly objects.

This classic way to make an Old-Fashioned start with placing a sugar 

cube at the bottom of a glass, adding a few dashes of Angostura Bitters, 

muddle, then add two maraschino cherries, a segment of orange, and 

muddle ( lightly disturb) the fruit to break apart the fibrous pith. Fill the 

glass with ice, add 1.5 -2 ounces of your brandy, whiskey or bourbon of 

choice, and top off with sweet soda 7-up, soda water or sour 50-50 -

squirt soda. Top it off with cherries, orange, olives or mushroom and 

enjoy. 

Either way you enjoy your Old Fashioned, we're just happy to have you 

enjoy them here at SCC.

Course Update

One in Hole Club 
Do you plan on getting a Hole-in-One? 

Most players do not and that bar bill that follows could take the 

joy away from your magnificent feat. 

Hole-in-One insurance is available at the club for $5.00 and is 

available to any gold member. You will be billed at the 

beginning of the season for each family member who was 

signed up the previous year. Your insurance will cover your 

celebration costs at the bar on the day of your ACE only. Limit 

1-Drink per person. You may sponsor drinks for anyone who is 

at the Club the day of your Hole-in-One. 

Excluding golf outings. Maximum insurance value covered not 

to exceed the value in the fund, typically $250-300. The fund 

does not cover gratuity to be billed to the Member at 15%.

Each time a hole-in-one is scored by a Hole-in-One Club 

Member, an additional $5.00 will be charged to your member 

account. Any balance that is left over in the fund at the end of 

the season will be used for the  Hole-in-One Club party will be 

held on Sunday, October 17,2021

Only Hole-in-One Club members are invited to the hole in one 

club cocktail party. Eligible hole-in-one are those made at 

Stoughton Country Club from the day the course opens until the 

day the course closes for the winter. If you were previously 

enrolled in the Hole-in-One Club, you will see charges on your 

April billing statement. If you were not previously enrolled and 

would like to, please contact the Club office at 873-7861 or 

admin@stoughtoncountryclub.com .

From The Bar



Letter from President 
As emailed on January 22, 2021: 

Hello fellow SCC Members-

I wanted to send an email to everyone as the new Board for 2021 convened on Tuesday January 19, 2021.  I would like to welcome both Troy Weiser and Rob Bakken who were elected by the 
membership to 3-year terms and note that Derek Westrum was re-elected to a second 3-year term.  At the meeting, the following Directors were elected to represent the Club on the executive 

Board:

• President – Bill Buckles
• Vice President – Gary Polipnick

• Treasurer – Troy Weiser
• Secretary – Derek Westrum

The remainder of the Board is made of Beth Murphy, John Quam, Dave Bisbee, and Rod Bakken.  

I would like to thank Dave Bisbee for serving as Club President in 2020, most likely the craziest year this Club has ever seen. Dave put in many hours and worked behind the scenes on many 
issues during this so very trying year, so again, thanks goes to Dave.

I would also like to thank Stacy Stolen for her time commitment and dedication during her time on the Board.  She resigned her position effective December 31, 2020.  She was the impetus and 
author for our new look Newsletter, and we plan to continue this great newsletter in the coming years.  The Board will look to appoint an individual to serve out the remaining year of Stacy’s term.

I would also like announce that going forward Brad Callaway will be the General Manager of the Club while Steve will reduce his workload and serve as Golf Pro mainly just during the golfing 
season.  I’m sure that he will also be kept busy planning for our 100-year anniversary next year (2022).  Darcy will also be back and working with both Steve and Brad in the Pro Shop.

New Chef Troy has been on the job for about 3 weeks now.  If you haven’t had the chance to come out and try his cuisine, please do so.  Any suggestions on menu items or things that you would 
like to see on the menu, I am sure he would welcome the feedback!  Suggestions/feedback can be sent to Brad at Brad@stoughtoncountryclub.com

Finally, just an update on the survey results that were received in late November.  As you know it was quite extensive, so we are trying to provide a summary of the main categories. Survey results 
will be sent in a future email soon.  After the summary of main points, we will continue to review the responses and comments in detail at committee level and then provide results in as concise a 

manner as possible.  Look for this in the upcoming newsletters.  The plan is to prioritize a number of potential projects, improvements, and action items with a timeline and outline of how to 
address them both financially and manpower-wise.

Thanks for putting up with my rambling if you have read this far…..It is an honor to serve as President and I will do my best to represent you, the members, to the best of my ability.

Here is to a great 2021 and I hope to see you on the course, on the patio, or in the bar!

Best Regards,

Bill Buckles, Club President

mailto:Brad@stoughtoncountryclub.com


PGA Jr. League: 

The SCC is proud to continue its partnership with the 
PGA Jr. League, offering you golfers the opportunity to 
join our 13U (kids 13 and under) or 17U (kids 14-17) 

team. The programs run late April through early 
August, consisting of two practices a week and several 

matches against other area teams throughout the 
season. The PGA Jr. League is designed to be a team-

oriented program for youth golfers who have 
experience with the sport and understand the 

fundamentals of the game. Members, if you know of 
any boys or girls in the area who might be interest in 

our 13U or 17U program, please contact Brad Calaway 
(262-490-9074, baypro2@gmail.com),Darcy Kelly 
(608-225-3055, pdkellyfarm@gmail.com), Andrea 

Klein (608-719-9118, kawjeyedre@aim.com) for more 
information. 

We’d like to extend an outgoing thank you to the Golf 

Committee that volunteered their time in 2020 as it was 

a very trying year for the Wednesday events golf 

schedule. 

Linda Shanley, Games Committee 

Jo Lien, Treasurer

Pam Hendricks, Games  Committee

Please extend a big thank you to the Golf Committee 

Members for 2021:

Maureen Warner, Games

Kay Alexander, Games 

Carol Munch, Co-Treasurer

Beth LePine, Co-Treasurer 

There will be three events open to all women Club 

Members and their Guests: 

Spring Fling, May 19, 2021

Women’s Health, Date TBD 

Fall Frolic, Date TBD 

The Women’s Golf League is played on Wednesdays, 

Shotgun start at 12:30 with 9-hole and 18-hole options 

available. All skill levels are welcome, pairings are 

done randomly. Details to be sent in an email or in 

future Newsletters. 

mailto:baypro2@gmail.com
mailto:pdkellyfarm@gmail.com
mailto:kawjeyedre@aim.com
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If you missed the first Uncorked in 
October, be sure to sign up for this one!

• Cost: $75
• Limited to 36 – call club for 

reservations

**Please Note: All events are set up in 
compliance with social distancing 

guidelines.

SATURDAY, FEBRUAR 13
Wine and food pairing event, 

featuring 5 delectable courses 

from Chef Troy & Chef Tyler. 

Cost:$75

Limited Reservation-call 

club for reservations. 



KITCHEN CORNER 
From Chef Troy & Chef Tyler 

Hi SCC

The first month was fantastic, we are so pleased to be here to serve you.

Some members have asked what to call me, please feel free to call me Troy, Chef, Mr. Cox, really anything you please- I'm happy to oblige.

This first month Tyler and I were excited to feed members, meet our collective peers and dig into our new home.

The members we have met have been great. We fed a nearly 30-person 3 course birthday dinner, got to serve some neat food on Tuesday nights, saw the Wednesday ladies play cards and look forward to Friday night 
specials/fish fry every week.

One of my favorite parts of this month has been all the carry out dinner entrees we have been able to provide- every night there seems to be more and more members taking advantage of us for a quick dinner- keep it 
coming.

You should also take advantage of our social media content. By using social media platforms like Instagram and Facebook, we can give you the opportunity to see what we are butchering, baking,

slicing, dicing, plating and serving- I've just got to warn you- we are often having fun and enjoying ourselves a little too much. Tyler isn't only our Sous-chef; he also takes amazing photos and videos for you to view. So 
please take a moment every month, week, or day to tune in, you just might see something you need to order.

Currently we are narrowing down an everyday "Turn Menu"- it will include traditional, high quality "Turn" food items such as hotdogs, cheeseburgers, fresh fruit and club sandwiches made fresh and available during 
working kitchen hours.

Also, we are uber excited to plate and serve the Valentines 4 course wine dinner Saturday, February 13th. To follow that we have already started on plans for several 4 course Bourbon and Wine dinners this March, 
September, October, November, and December.

I personally am getting geared up for Spring and Summer golf outings as well as wedding season. We have just begun the process of setting up our kitchen to pump out some event plates. Hopefully, we get a chance to assist 
in some memory making this year.

Once again, Tyler and I could not be happier to be here. We look forward to growing with the club and meeting each and everyone one of you along the way. Birthdays, weddings, baby showers, women's luncheons, men's 
nights, corporate events, in-home dining, offsite events at your companies for your staff, hole in ones, holy cows, spotted cows, and Friday night fish fry’s.

We will see you there.

Till next month!
Chef Troy Chef Tyler And the rest of the culinary staff

Cheers



Please Follow us on Facebook 
and Instagram.

Facebook: Stoughton Country 
Club 

Instagram: stoughtoncountryclub

You will see all the delicious food 
That the chefs are preparing. 
Both accounts will be updated 
daily. 

Banner year on the links 

If you played golf this year. You are apart of a record 
number of rounds played. Darcy Kelly, Assistant Golf 
Professional tallied a rounds total of 19,257 9- or 18-
hole rounds played this year. 


