
September 4, 2020

WHEN YOU LOVE WHAT YOU HAVE, YOU HAVE EVERYTHING THAT YOU NEED

September long weekend is here!! Sure feels like fall is trying to make an 
appearance, perfect evenings for a warm fire. 
 We would like to thank everyone who has been so understanding throughout 
this difficult time. We have enjoyed meeting and chatting with so many of you...some 
new to the park and some whom have been here for years. We are so grateful to have 
such amazing customers and we are so happy to share our little piece of paradise with all 
of you.

We have planned a fun family event this weekend, the AMAZING RACE 
(Spruce Spands style). Check out the poster attached below and i hope to see you there!

Just a reminder to SLOW DOWN while driving in the campground! Children 
are at play everywhere and we must keep an eye out for them.

Have you registered your golf cart with us? If not, give us a shout and we will 
pop by with some stickers for you. 

Our office is mobile this summer. But, we will be available to fill propane 
(between 9:00am-8:00pm) and grab bundles of firewood for you by 
appointment. We are requesting cashless transactions. Please contact us 
through facebook messenger or call us at 204-642-5671. 

COVID-19: IF YOU OR ANYONE WITH YOU BEGINS TO FEEL 
ILL OR EXPERIENCES SYMPTOMS, RETURN HOME 

IMMEDIATELY 

THE COOKIE SHEET 

SKILLET CHEESEBURGER MAC AND CHEESE

kosher salt, 1 lb. elbow macaroni, 1 lb. ground beef, Freshly ground black pepper, 
1 clove garlic, minced, 1 c. crushed tomatoes, 1 c. whole milk, 2 c. shredded 
cheddar, divided, 2 tbsp. chopped fresh parsley

Bring an 8-quart stock pot of water to a boil and generously season with salt. 
Cook pasta according to package directions until al dente. Drain and return to 
pot.
Meanwhile, in a large sauté pan over medium-high heat, brown ground beef, 
using a wooden spoon to break up the meat. Season with salt, pepper, and garlic 
and cook 1 minute, then drain excess fat using a spoon. Add tomatoes and milk, 
then bring to a boil and simmer for 5 minutes.
Reduce heat to low, fold in pasta and add 1 cup cheddar, one handful at a time. 
Stir until combined before adding more cheese. Sprinkle remaining cheese over 
the top and cover with lid. Simmer until cheese is melted and bubbling, about 1 
minute.
Garnish with parsley and serve immediately.

THE WOOD BOX  

A father was washing his car with 
his son. The son asks, ‘dad, can’t 

you just use a sponge?’ 

YOU DON’T SAY!! 

 Tell people to pick a number 
between 12 and 5, 95% of people will 
pick 7 because they automatically 
subtract it. 

GUESS WHAT? 

THIS WEEK’S QUESTION: check 
in next year for more!!

LAST WEEK’S QUESTION:  
What organic organism generates 
more electrical impulses in one 
single day than all the phones in the 
world?

ANSWER: The Brain

LOCAL HAPPENINS’ 

ARNES FARMER’S MARKET-  
open Saturday & Sunday 10-2 

The Gimli Theatre is open, with 
social distancing measures in 
effect. This week they are 
showing the The New Mutants 
at 7:30pm from August 28-
Sept.10.  Always support our 
local businesses!! Thank you! 

SPRUCE SANDS RV RESORT 
THE FIRESTARTER

Spruce Sands RV Resort
204-642-5671            sprucesands@gmail.com

Where it’s great between the lakes and life is always a beach
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