
Manager’s Memo 
Roger Cox, General Manager 

 

Last Tuesday, January 24th, at 
the General Membership 

Meeting, each of our Department Heads 
talked about plans for the new season with-
in their area. We think we have several ex-
citing changes planned. I’m sure that each 
member of your family will find something 
that will increase the Club’s value to them. 
Please read this issue of your newsletter 
carefully to catch all of the details. 

Travis Grant has already become 
effective in his efforts as our Events Plan-
ner. He is booking corporate, charitable, 
civic, and social lunches, dinners, and 
events. We want to be sure that our mem-
bers have the first opportunity to select any 
date. Just as you have begun to make din-
ing and tee time reservations earlier, 
please look at your long term social calen-
dar and book any planned events as early 
as possible. 

The new membership drive for this 
spring was also announced at the January 
24th meeting. The dues for new members, 
and all present members, will remain as 
they have been at $325 for Platinum mem-
bers and $195 for Gold, Silver and Dia-
mond. During the drive, from now through 
April 30th the initiation fee will be waived. 
Members will receive an incentive to spon-
sor new members, but the real incentive is 
to bring your friends into the Club where 
you can enjoy their company even more 
and they too can enjoy all of the benefits of 
Blackthorn membership as we move into 
the upcoming season. 

I look forward to seeing you at one 
or more of the new events as we move 
closer to the 2012 season! 
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Valentine’s Day Dinner 
Tuesday, February 14 th, 2012 

 

Dinner Reservations 6 PM - 9 PM 
Please make your reservation early. 

The cost is $75++ per couple. 
Price includes: entertainment (harpist), 

dinner, and a glass of champagne for each guest. 
 

1st Course – To be Shared 
Crispy Cornbread Crabcake 

served over a Bloody Mary Succotash 
and topped with a Chive Crème Fraiche  

 

2nd Course – Choice of 
Local Arugula Salad 

tossed in a Cracked Pepper-Champagne Vinaigrette 
and garnished with Roasted Red Peppers, 
Caramelized Pearl Onions, Diced Carrots 

and Shaved Manchego Cheese 
-or - 

Deconstructed Caesar 
with tempura Anchovies, Poached Egg, 

Grilled Romaine Lettuce, 
and a Creole Mustard-Lemon Emulsion 

-or - 
Lobster Bisque 

topped with a Brie Cheese Puff and Local Scallions 
 

3rd Course – Choice of  
Pan Seared Halibut 

served over a Fennel & Leek Gratin along with 
Grilled Broccolini and a 

Chopped Lobster Beurre Blanc 
-or - 

Blue Cheese topped Filet of Beef 
paired with Herbed Fingerling Potatoes, 
Asparagus Tips and Crimini Mushrooms 

served over a Classic Demi Glace 
 

4th Course – To be Shared 
Sweet Potato Pone topped with 

Cinnamon Ice Cream and a 
Caramelized Pineapple Dark Rum Compote 

-or - 
Honey Fig Ice Cream 

served atop 
Chocolate Dipped Strawberries 

with a Chocolate Espresso 
Tuile Cookie  



��

                  

2012 PGA Merchandise Show Review 
  

 The 2012 Merchandise Show had more new equipment this year than the last 
6 years or more.  Every major equipment manufacturer was back in Orlando and all 
were ready to show what they have been working on and how it would benefit the av-
erage golfer.  I will try my best to “weed” through all the new equipment and what I 
think will benefit the majority of golfers. 

  

 First, you will see that most of all the new equipment is being designed to produce a 
more “boring” flight and not produce too much spin.  Through the last few years all the 
companies have been producing equipment to get the ball flight higher so golfers can 
carry the ball farther.  The only negative to the past few year’s products is that the golf 
ball companies have also designed balls to fly higher so with those two things, the av-
erage golfer is now hitting the ball with too much backspin which is not a good thing, 
especially with the Driver.  Companies also continue to add products that you can 
change the set-up of the head by adjusting the loft, lie angle and opening and closing 
of the clubface.  The new change is that more companies are also making these 
changes in fairway woods and hybrids. 

  

 The following are what I consider to be the best products for most golfers: 
 
Cleveland Golf  - Cleveland has a new “Classic Driver” which embodies a look of an old tra-
ditional persimmon driver but the technology of today.  The head is a deep rich burgundy col-
or and the face is a gold color to simulate the old inserts of the persimmon clubs.  This club 
also has the deepest face of any club I saw and the ball really jumps off the clubface with a 
nice trajectory.  It comes in three models, the Classic 270, 290 and Tour 310 with lofts from 9 
degrees to 12 degrees.  The 270, 290 and 310 are the total gram weights of the club and the 
golfer will be fit depending on their particular swing speed.  The more swing speed you need 
the lower total gram weight you will need.  These clubs also offer the lightest shafts on the 
market today. 
  

 
Cobra  – First is the ZL-Encore , which is 5% larger than previous model, multi material 
head (titanium face, carbon fiber crown and E Glass sole plate with carbon fiber), E9 face 
technology which has 9 points of hot spots on the face which leads to optimal forgiveness 
on heel to toe hits.  The face can be adjusted open, closed or neutral and the best feature 
may be their new “Dual Roll Technology” that increases the launch angle with less spin.  
The lofts range from 8.5 to 11.5.  This is their most forgiving club and has all the for-
giveness most golfers are looking for.  Next, is the Amp Driver  which has many of the 
same specs as the ZL-Encore except it is mainly produced from titanium.   The walls are a 
little thinner, which provides optimal launch and has a little bulge and roll for golfers that 
like to work the ball.   This driver is for lower handicap golfers or for those who can pro-
duce a repetitive swing with accuracy. 
 
 
 
Taylor Made – The new RBZ comes in regular and tour models.  This club is very similar 
to the R11 White head driver from last year but in my opinion is more solid feeling and bet-
ter on miss hits.  The loft can be changed +/- 1.5 degrees and the face angle +/- 3 de-
grees.  The inverted cone club face helps produce more club head speed and more for-
giveness on miss hits and the head aerodynamics help the golfer generate more speed for 
better overall distance.  This club is actually less expensive than the R11 by about $100 
and is really a better overall club, very solid feel.  The lofts come in 9.5 and 10.5. 
 

Continued on  page 3. 
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2012 PGA Merchandise Show Review 
Continued from page 2 

 

Ping -  The first thing 
you notice about the 
new i20 driver  is the 
matte-black finish 
that is very appeal-
ing to the eye and 
you never have to 
worry about any 
glare.  To date this is 
the most solid and 
forgiving driver I 
have ever hit from 
Ping.  The aerody-
namic head helps 
generate more club 
head speed which in 
turn helps produce 
more distance.  The 

head is built from Ti8-1-1, a light, low-density alloy 
that allows for weight distribution that increases 
MOI (moment of inertia).  Two tungsten weights 
add MOI and position the CG (center of gravity) 
for low-spin, penetrating trajectories and long, ac-
curate drives.  Very classic shape, with a crown 
engineered to reduce drag and help produce 

more club head speed.  Unlike the i15 the new i20 
driver can be hit by a wide range of golfers be-
cause of its forgiveness and solid feel.  The rea-
son this driver is longer is partly because the dis-
tance between the hosel axis and the center of 
the club face has been increased to help produce 
higher club head speeds. This driver has also al-
ready won twice on tour this year.      

 

This is just a review of the best drivers I saw while 
at the show, please feel free to call me about any 
other clubs you may have questions about since 
there is way too much to write about in this article.  
Also, all the golf ball companies have new golf 
balls and most are trying to keep the compression 
low while still maintaining optimal launch.  Finally, 
some of the best hybrids were: Ping i20, Titleist 
910 and Taylor Made RBZ  and the best irons 
were Cobra, Wilson and the Ping i20, which re-
cently won the editors choice for best new iron by 
Golf Digest.  Again, if you are looking for new 
equipment please call me or come by the Golf 
Shop and we can further discuss.  We will also be 
scheduling more demo days for this May and 
some of the companies that are already on board 
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Keep it Simple! 
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     The 2012 golf season is rapidly 
approaching and the golf mainte-
nance department is doing our part 
to get things ready. I am often 
asked: What do you guys do during 
the cold winter months of the sea-
son? I thought I would take a mo-
ment and let you, the members in 
on some of the behind the scenes 

work that goes on with my staff.  
 During the winter, the maintenance crew is 
reduced to a bare minimum which usually includes 
myself, my assistant, foreman, mechanic and 1 or 2 
full-time employees. On days that are feasible, the 
staff goes out and prepares the course to the best of 
our ability so the great conditions of the golf course are 
maintained. Due to the limited staff that's in place over 
the winter, we prioritize the maintenance tasks as fol-
lows: greens, tee setup, and bunkers. Whenever we 
get the opportunity we mow or roll the greens and set-
up the tees to get them ready for play. Once that is 
done, we look at repairing and raking bunkers. Unfor-
tunately, at times we don't get the luxury of multiple 
days in a row to do maintenance on the course and the 
bunkers go multiple days without maintenance. Rest 
assured though, the next opportunity that is given we 

get back out there and get the bunkers back in shape. 
This is not something I prefer but is a necessary evil.  
 Now you might be wondering: well if the 
maintenance crew is not able to get out on the course, 
what are they doing? My answer to that is plain and 
simple… A lot! When the staff has to stay indoors for 
days at a time, we are getting things ready for the golf 
season to begin. This includes: painting and repairing 
the ball washers, painting and repairing of the “in-
season” tee markers, repair and resurfacing of the ce-
dar benches, helping with equipment maintenance, 
repairing and painting of the course signage and the 
list goes on and on. This is just a handful of items that 
has to be done each off-season to keep our course in 
excellent shape.  
 On a final note of this month’s newsletter in-
stallment, I would like to bring everyone up to speed 
on what is being done with the geese problems on #8 
pond. Through the years we have tried various hu-
mane methods of controlling the geese. After doing 
some more research, we have installed a small fence 
(consisting of a string at 6” and 12”) along the entire 
golf course side of the pond. This has been reported to 
be a viable method in controlling geese populations on 
other courses so we are giving it a shot. Hopefully this 
method will do the trick. See you on the course. 
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Russell Lutz, Golf Course Superintendent 
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          Sunday      Monday      Tuesday     Wednesday      Thursday        Friday      Saturday 

1 
 

Hump Nite 

2 
 

Date Nite $20.12 
 

3 
 

Dinner 
Specials 

4 
Family Nite 

Bingo  
in the Bar 

5 
 

Sunday Brunch 
Buffet 

6 
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7 8 
 

Hump Nite 

9 
 

Date Nite $20.12 

10 
 

Dinner 
Specials 

11 
Family Nite 

12 
 

Sunday Brunch 
Buffet 

13 
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(read Chef’s 

article!) 
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14 
 

Valentine’s 
Day Dinner 
6 PM—9 PM 

15 
 

Hump Nite 

16 
 

Date Nite $20.12 

17 
 

Dinner 
Specials 

18 
Family Nite 

19 
 

Sunday Brunch 
Buffet 

20 
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21 22 
 

Hump Nite 

23 
 

Date Nite $20.12 

24 
 

Dinner 
Specials 

25 
Family Nite 

26 
 

Sunday Brunch 
Buffet 

27 
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28 
 

Cooking Class 
6 PM 

29 
 

Hump Nite 
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Golfers: We are accepting entries for the Bogie & 
Bacall Tournament and the Member Guest Tour-
nament. Several members have faxed in their 
entries already. Go to our website homepage 
www.blackthornclub.com and click on the Black-
thorn Club News link at the bottom right hand 
corner and download the form of your choice. 
Sign up early! 
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National Salute to Veterans Week 
 

The VA Medical Center at Mountain Home will be honoring 
our nation’s Veterans during the annual observance of Nation-
al Salute to Veterans during the week of February 13th thru the 
17th. This allows our nation’s citizens to visit with our Veterans 
to thank them for all the sacrifices they made for our country. 
Please contact Mike Kromoff or Sherry Miller at 423-979-2891 
to schedule a time to visit Veterans at Mountain Home. 
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Lewis Songer by a fortress above Kotor, Montenegro��

Lewis Songer in front of the famous bridge 
in Mostar, Bosnia.  The original bridge was 
built by the Ottomans in the 16th century 

and destroyed during the Bosnian conflict.  It 
was rebuilt by UNESCO. 

Tommy Burleson at Iberostar Golf Course in Playa Paraiso, Mexico 
December 2011. 
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Tennis Operations 
John Lucchesi, USPTA 

Director of Tennis   

    So far this winter has been quite mild (fingers crossed) which has allowed many 
of you to make your way out to the courts. Fortunately, we have been able to continue with 
some private lessons and junior clinics, albeit on a limited basis, but still a far cry from what 

we had experienced the last couple of winters. We almost certainly still have a bad stretch to go but 
hopefully it won’t last long and until that time, keep coming out and taking advantage of those pretty 
days when they occur. Please remember to call the tennis shop and reserve a court in advance so we 
can try to accommodate everyone, as we’re limited to just the two hard courts. The clay courts will re-
main out of commission until we can top-dress them in the spring.  
   As usual we’re preparing a full schedule of events for the season and with the help of our very com-
petent tennis committee and ladies tennis association, we can roll out a couple of fresh ideas. In this 
newsletter, I’ve included a schedule of what we’ve planned thus far. Ladies clinics will begin in mid-
April, as soon as the clay courts are ready, and I’ve added a junior kick-off camp in April to get the chil-
dren started. Please go through the schedule and mark the major events on your calendar so you can 
plan around them. Thank you!      
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 BLACKTHORN CLUB 2012 TENNIS SCHEDULE  
 

 

Weekly Events 
 

 Ladies Clinic (int./adv.)  Wednesdays  10:00-11:00 
 Ladies Clinic (beg.)  Wednesdays  11:00-12:00 
 Men’s Clinic*   Thursdays  5:30 – 6:30 
 Men’s Night*   Thursdays  5:30 - ? 
 Ladies Day   Fridays   10:00 
 Junior Clinics   Mon.-Fri.  Times & Days Vary Pending On Group Placement 

 

Ladies Clinics will begin at 10:00 and 11:00 for the months of April, May, Sept., and Oct.   
However, they will begin at 9:00 and 10:00 for the months of June, July, and Aug. 

Ladies Day will also change to 9:00 for those summer months. 
*Men’s Night will begin at 5:30 for the months of April, May, Aug., Sept. and Oct. 

However, it will begin at 6:30 for the months of June and July as we will have Men’s Clinic those months.  
 
 

Special Events 
 

· April 19   Men’s Night Opener 
· April 20  Ladies Season Opener 
· April 23-26 Spring Junior Tennis Camp 
· May 9   Mixed Doubles Night 
· May 28  Memorial Day Mixed Doubles Round Robin Tournament 
· May 29-June1 Junior Tennis Camp with Ridgefields – Beginner/Intermediate 
· June 5-7  Summer Junior Tennis Camp 
· June 13  Mixed Doubles Night 
· June 22  Ladies Member-Guest Day 
· July 4  July 4th Mixed Doubles Round Robin Tournament 
· July 18  Mixed Doubles Night 
· July 30-Aug 3 Junior Tennis Camp with Ridgefields – Advanced/Tourn. Level 
· Aug. 10-12 The Blackthorn Club Junior Tennis Open Tournament 
· Aug. 15  Mixed Doubles Night 
· Aug. 31   Ladies Member-Guest Day 
· Sept. 3   Labor Day Mixed Doubles Round Robin Tournament  
· Sept.21-23 The Blackthorn Club Member-Guest Tournament 
· TBA  Inter-Club Matches (Juniors, Ladies, Men’s) 
· TBA  Junior Tournament Travel Trips 
· TBA  BLTA Events 



Chef’s Corner 
James Allen, Executive Chef 

 

 2012 is under way and it’s shaping up to be the best year Blackthorn Grille 
has ever seen.  With that being said, we want to enlist your help to make sure this 
comes true.  Monday, February 13th is “Amnesty Day” at the club.  While preparing 
for Spring Cleaning at your house if you see any items that belong to Blackthorn 

(that you might have attained through Catering Orders) drop them by the front door on Monday with 
no questions asked.  Plates, Platters, Ramekins, Chafers, Line Cooks…anything you might have 
found will gladly be accepted.  Thank you for taking the time to help Blackthorn Grille. 
 Beginning in February, Ryan, our Pastry Chef will be rolling out a Pastry Pantry List.  It’s tough 
to say but fun to choose from.  Various Pecan Pies, Shooters, and Brownies will be available for order 
as well as Homemade Cakes including Tres Leches.  We will be emailing the Pantry List to all mem-
bers shortly so keep a look out.   
 On Tuesday February 28 th at 6 p.m. Blackthorn Grille will have its first Co oking Class of 
2012.  I will demonstrate preparing a three course meal and then you and your guests can sit 
down to enjoy the meal you saw prepared. Reservatio ns are a must so call early as seating is 
very limited.  The price of the class will be $35++  per person and that will include a copy of the 
recipes shown, a Cranberry Spritzer during the demon stration, a glass of wine while you enjoy 
the meal, the demonstration and the three course di nner.  Hope to see you all there. 
 Be sure to mark down March 10th as the West Coast Wine Dinner.  I will be sampling the wines 
soon and pairing them with each course so you get a tailored menu to those wines.  It should be a 
great night so make your reservations.  See you at the club. Eat Well! 
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Family Nite Moves To Saturday! 
                            
                  Kids tired of having too much homework 
                      or studying or ballgames to enjoy 
                            family nite during the week?   
 

Worry no more! 
Family Nite is moving to Saturday night 

 starting in February! 
 

            We are starting off Family Nite  
Saturday with  

“Bingo In The Bar”  
on February 4th 6 pm to ?? 

“Date Nite” $20.12 
 

Members looking for 
a great meal at a 
great price? Join us 
on Thursday Nights 
starting in February 
for a two course meal 

and glass of wine. 
Chef James will have 
3 or 4 entrée selections 
each week for you to choose 
from along with a salad and 
glass of Sycamore 
Lane wine. 
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 : I am very excited and grateful for the new position I have here at the Blackthorn Club. 
It has been a very busy winter season and I just wanted to update you on some things going on at the 
Club regarding special events. I have recently attended two bridal shows representing our Club and 
promoting it for hosting weddings, receptions, rehearsal dinners and showers etc. I have gotten a very 
positive response and lots of interest from these shows which is great! The reason I am telling you 
this is because our members are the most important asset to our Club. I want to encourage you all to 
call or email me as soon as you have an event in mind that you might like to plan. We are booking 
spring and summer dates fast! I am thankful for the increased interest in events, however, I do not 
want our Club calendar to be so booked that we cannot host any and hopefully all member events. 
Thank you for your support and for continuing to hold events at our Club! 
 

Travis Grant, Events Planner/Membership Director, Blackthorn Club, travis@blackthornclub.com (423) 384-6921 
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1501 Ridges Club Drive 
Jonesborough, TN  37659 
 

www.blackthornclub.com 
 
RETURN SERVICE REQUESTED 
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Travis Grant 
 

Membership Director 
Events Planner 
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423-384-6921 


