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THE GRIZZLY GROWL 

UPCOMING	EVENTS: 

 

April	3rd:		

Good Friday  

 

 

April	5th:		

Easter Sunday, Brunch 

at 10:30am and 

1:30pm, Couples' 

League Starts  

 

 

April	7th:		

Hozier League Starts  

 

 

April	8th:		

Merkel League Starts  

 

 

April	9th:	 

Ladies' League Starts  

 

 

April	12th:		

Bear Creek Open  

 

 

April	14th:	

Sandtrappers League 

Starts  

Golf	is	Great	Exercise	

We all like our exercise, but when we hear "carts must stay on the path" we all 

cringe. Why is that? You’re going to get a lot more exercise than if you are not 

restricted to the cart path. Depending on how you hit the ball, this could mean 

more to some than others. With new technology on smart phones, one of our cou-

ples used the My Fit app to track their steps at Bear Creek. She walked 3.5 miles 

in one 18-hole round and her husband did 4 miles. Depending on the way you 

play and your score, the amount you walk could be higher or lower on any given 

day. They both enjoyed their rounds, their scores were average, and both got 

their exercise in for the day. If you haven’t played golf lately, maybe it’s time to 

get back in the game! Your body will appreciate you for it! 

 

April	at	Last 

After multiple periods of bad weather during the winter months, April is here and 

hopefully we won't be "fooled" by the weather again! The beginning of April sig-

nals several "new beginnings" at Bear Creek Golf Club. Monday and Tuesday Sen-

ior Scrambles return to the traditional starting time of 8am shotgun start. Please 

plan on arriving by 7:30am so we have time to get you and your partner signed 

up for the 2-person scramble competition and ready for the shotgun start at 8am. 

Occasionally we will have to vary the start time during the season to accommo-

date group outings and we'll give you plenty of notice when that occurs. April al-

so signals the beginning of the season for our Sunday Afternoon Couples League 

in which one male and one female golfer play in a 2-person scramble format with 

another couple. Call in to register or sign up on the bulletin board in the Pro Shop 

when you are at the course for a consecutive tee time beginning at 4:00pm each 

Sunday afternoon. For those of you who =inish your Easter activities early, we'll 

start play on Sunday April 5th and follow up every Sunday thereafter. As is the 

case with the Senior Scramble, we will occasionally let you know in advance 

when we need to vary from the 4pm =irst tee time.      
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The	Course	is	Ready	for	YOU 

With spring of=icially here, the maintenance staff is switching from equipment 

maintenance to maintaing the golf course. The greens have been fertilized and 

are now being mowed daily. The rough pre-emergent is out and with the rain, the 

grass will be growing rapidly. The bunkers are currently in the process of being 

edged. We've also noticed some new wildlife! Our irrigation specialist, Brad Bat-

elle, has spotted four turkeys hanging around the #8 fairway. They have been 

there for a few days, so keep an eye out for them when you're playing! 

 

Bridal	Showcase:	Mattli/Kendall	 

Heather Mattli and Kevin Kendall are excit-

ed for their Wedding Ceremony and Recep-

tion at Bear Creek on April 4, 2015. Heather, 

from Kansas City, is a Chiropractic Assis-

tant/X-ray Technician. Kevin, from Floris-

sant, is Package Handler at UPS. They met 

when they were =ive years old in bible class. 

The teacher asked what they wanted to do 

when they grew up and Heather remembers 

telling the teacher she was going to marry 

Kevin Kendall one day. They have been to-

gether for nine years but have been best 

friends forever. Three words Heather and 

Kevin hope describe their wedding are vin-

tage, classy, and timeless. They chose Bear 

Creek because the location is perfect and the 

setting is cozy and romantic! 

 

Barry's	Cheeseburger	Flatbread 

1 Flatbread 

1 cup Cooked Ground Beef 

2 tbsp. Yellow Mustard 

2 tbsp. Diced Onion 

2 tbsp. Diced Tomato 

1 tbsp. Diced Dill Pickle  

1/3 cup Shredded Lettuce 

1 cup Shredded Cheedar-Jack Cheese 

 

Spread the mustard on the =latbread. Top with ground beef, onion, and cheese. 

Bake in a 350 degree oven until the cheese is melted and the edges of the =lat-

bread are crispy. Sprinkle the tomato, pickle, and shredded lettuce on top as a 

garnish. Drizzle ketchup on top for a little color. For a different taste, you could 

also substitute BBQ sauce for the yellow mustard or add crumbles of crispy bacon 

on top. Yum! 

Staff	Spotlight:	

Meet	Casi	O’Hearn	

	

Casi joined the Bear 

Creek team in January 

2015. She has her As-

sociate's degree in 

General Studies from 

St. Charles Community 

College and plans to 

attend UMSL in Fall of 

2015 for her Bache-

lor's degree in Ac-

counting. Prior to her 

position at Bear Creek, 

she worked as an Ad-

ministrative Assistant. 

She has also worked in 

the service industry 

for the past seven 

years and counting. 

Fun Fact: Casi tried 

Slack-Lining while va-

cationing in Colorado	

two summers ago.  

- - - - - - - - - - - - - - - -  

	

Have	News	You'd	

Like	to	Share	with	

Fellow		

E-Bear	Subscribers?		

Submit	your		

Request	to	

our	Marketing	&	

Sales	Director	Sara	

Boehlein	at	

sales@bearcreek	

golf.com 


