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Manager’s Memos

Missoula Country Club

3850 Old U.S. Hwy 93
Missoula, MT 59804

www.missoulacountryclub.com

Phone Numbers

Pro Shop...........................................251-2751
	 Fax..................................................251-5344
Clubhouse Bar & Dining Room.......251-2404
Office.................................................251-2414
	 Fax..................................................251-5896
Maintenance Building......................549-4601

2010 Board of Directors & Committee Chairs

Allen Pickens.....................President/Finance
Bob Tutskey....... Vice President/Membership
Penny Ritchie..... Secretary-Treasurer/Bylaws
John Dayries..........................................Green
Jim Gray................................................ House
Tim Garden..........................Long Range Plan
Justin Anderson.................... Rules & Games
Wayne Capp................................. Eagle Fund
Brad Dantic.................................. Disciplinary
Rocky Ginter - ad hoc..................... Handicap
Joe Johnston........ Immediate Past President 

Staff

Ron Svien........................... General Manager
Skip Koprivica...........................PGA Golf Pro
Connor Sproull......... Assistant PGA Golf Pro
Tom Ask................................. Superintendent
Scott Lennemann..Assistant Superintendent
Richard Kolenda..................... Executive Chef
Sharon Jeszenka....................Office Manager
Dayton Scott................................... Controller
Melissa Nordberg............... Food & Beverage

Manager

Office Hours
Monday-Friday 9:00 a.m. – 5 p.m.

Bar Service Hours
Sunday – Saturday 

11 a.m. – 9 p.m.

Sunday, Monday
Lunch menu 11 a.m. – 8 p.m.

 Lunch Service Hours
Tuesday, Wednesday,  

Thursday, Friday, Saturday
11 a.m. – 4 p.m.

Dinner Service Hours
Tuesday, Wednesday,  

Thursday, Friday, Saturday
4 p.m. – 9 p.m.

BY RON SVIEN

Visit us at: www.missoulacountryclub.com

I am pleased to announce that Tom Ask has accepted the Golf 
Course Superintendent’s position. Tom is very well known through-
out Montana and has worked at some great courses including 
Meadow Lark Country Club in Great Falls and most recently Eagle 
Bend in Bigfork. Tom will begin working part time in August and join 
us on a full time basis in September. Tom, we look forward to your 
arrival!

As noted in the July newsletter, Melissa Nordberg is our new 
Food and Beverage Manager. Please take the time to introduce 
yourself to Melissa and welcome her to our Club.

In June we unveiled the “Chuck Wagon Snack Bar” at the pool. 
I’m sorry to report that this has not proved to be very successful. 
Therefore, as of August 1, we will be providing beverage cart ser-
vice only on the course.  

The Annual Progressive Dinner/Golf Event has been scheduled 
for Friday, September 10 @ 5:30 PM. As always, we will feature 
various appetizers and beverages on each tee on holes 1 through 
9. A great way to dine while you play golf! Make your reservation 
early as this event is limit ed to 72 Players.

FRIDAY NIGHT COUPLES
AUGUST 6 – Golf Only/No Dinner Service - Private Party in 

Progress Golf Format: TBD
AUGUST 13 – Buffet Dinner: Herb Roasted Prime Rib, Twice 

Baked Potatoes, Caesar Salad, Assorted Desserts 
Dinner: $15.00 Each + 18% Gratuity / Golf Format: Shamble
AUGUST 27 – Poolside Buffet Dinner: BBQ Chicken and Ribs, 

Caesar Salad, Corn on the Cobb, Baked Beans, French Bread, Wa-
termelon and Ice Cream. Dinner: $15.00 Each + 18% Gratuity / Golf 
Format: Six Person Scramble

	 Dave Fisher	 Jan Peissig
	 Hole 2	 Hole 12
	180 Yards – 5 Iron	 84 Yards – PW
	 July 8, 2010	 July 28, 2010

ACER’S

Happy Days 4 to 7 pm
Great Appetizers and  

Two for One Beverages
Friday August 13 • Friday, August 27

Friday, September 24
Friday(s) October 8, 15, 22, 29  
Friday(s) November 5, 12, 19
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Missoula Country Club
2010 Golf Course Tournament Schedule

August	 4	 Wednesday	 MCC Helen Tremper Ladies’ Invitational – course opens @ 3 PM
August	 9	 Monday	 Missoula Junior Tour – course opens @ 12 Noon
August 13	 Friday		  Allegiance Insurance Tournament – course opens @ 3:00 PM
August	 21-22	 Sat-Sun	 MCC Couples Chapman Tournament – course opens @ 2:30 PM
August	 27	 Friday		  Lutheran Social Services Tournament – course opens @ 2:30 PM
August 30	 Monday	 Men’s Pro-Am – course opens @ 4 PM

Sept.    10	 Friday		  Progressive Dinner – Front Nine @ 5:30 PM
Sept.	 17	 Friday		  Grizzly Roundball Tournament – course opens @ 5 PM
Sept.	 20	 Monday	 MCC Greens Aeration ½“ Tine (weather dependant)

Oct.	 2-3	 Sat-Sun	 Member/Member Tournament – course opens @ 2 PM

One of the greatest things about summer is that it’s 
fresh tomato season. In addition to being delicious and 
incredibly versatile players in all sorts of dishes and cui-
sines, tomatoes are nutritional powerhouses that give 
trendy, imported and obscure super-foods like aga and 
goji berries a run for their money – without costing you 
a ton of cash.

On a nutritional level, one cup of tomatoes supplies 
32 percent of the daily value for vitamin C and 25 percent 
for vitamin A. Tomatoes are high in several antioxidants, 
including vitamin C and several important nutrients from 
the vitamin A family, known as carotenoids. Antioxidants 
help protect the body from free-radical damage: cell 
damage that is linked to cancer, heart disease, and a 
host of other illnesses.

Nutritional data also lists tomatoes as a very good 
source of dietary fiber, potassium, vitamin K, and man-
ganese, and a good source of vitamin E, thiamin, niacin, 
vitamin B6, folate, magnesium, phosphorus, and cop-
per. 

The lycopene in tomatoes is a potent cancer-fighter 
and seems to be particularly helpful in the prevention of 
prostate cancer. The American Cancer Society reports 
that eating actual tomatoes seems to be more protec-
tive than taking a lycopene supplement. Organic tomato 
products have been found to have more lycopene than 
nonorganic and the lycopene is better absorbed from 
cooked tomatoes, such as tomato sauce and paste.

In addition to lycopene, tomatoes provide numerous 
other heart-healthy nutrients such as beta-carotene, vi-
tamin C, potassium, folic acid, dietary fiber, and vitamin 
B6. You can boost the health benefit by combining to-
matoes with other heart-protecting foods such as fish, 
nuts, olive oil and avocados.

The vitamin C in tomatoes helps the body absorb 
other important nutrients, including iron and calcium. So 

a la carte
BY RICHARD KOLENDA 
EXECUTIVE CHEF

pair tomatoes with calcium-rich foods like cheese and 
ingredients such as meat and spinach that are good 
sources of iron to get more from the whole meal.

A whole medium tomato has only 22 calories, ac-
cording to Nutritional Data, so tomatoes make great 
“filler”, adding volume, moisture and, of course, flavor 
to salads, sandwiches, stews and other meals. 

Because of the high fiber content, tomatoes prevent 
constipation, lowers the risk of digestive problems, low-
ers blood cholesterol, controls blood sugar levels, and 
aids in weight loss. One cup of chopped or sliced toma-
toes has nine percent of the daily value for fiber, so add 
tomatoes to otherwise fiber-poor meals, or combine 
them with other vegetables, whole grains and legumes 
for extra fiber. Some researchers believe that eating 
“anti-inflammatory” foods, and avoiding “inflammatory” 
ones, can make weight loss easier, slow down the ag-
ing process, and prevent disease. Tomatoes are con-
sidered anti-inflammatory and combine well with other 
anti-inflammatory foods such as olive oil, fish, spinach, 
carrots, garlic, and chili peppers.

Want a healthy way to serve hors d’oeuvres without 
using bread or crackers? Hollow out a tomato and fill it 
with tuna, soft cheese, bean dip or guacamole.

There is evidence that fresh-picked local seasonal 
produce packs a greater nutritional punch than stuff that 
was shipped around the world and has been sitting in 
storage. There’s even more evidence that it tastes bet-
ter – tomatoes in particular, are difficult to ship ripe and 
therefore are normally shipped green and treated with 
ethylene gas so they turn red (but not really ripe like the 
ones picked when they’re already red). 

So take advantage of the season and stock up on 
fresh local tomatoes, found in abundance right now in 
our farmer’s markets and enjoy them knowing you’re 
doing something really wonderful for your body.



Pro Shop
BY SKIP KOPRIVICA 
PGA GOLF PROFESSIONAL AND STAFF

Visit us at: www.missoulacountryclub.com

July was a fantastic 
month of golf at the Mis-
soula Country Club. Greens 
rolled true, course condi-
tions were great, and bird-
ies flew. The Club Champi-
onship, Men’s Invitational, 
and Junior Tournament pro-
vided great action for mem-
bers and guests. Thank you 
to all who participated or 
volunteered time to make 
these tournaments a suc-
cess. Let’s recap the action!

Men							       Women				    Juniors
1st  Bob Gray	 66–73, 139	 1st  Maggie Crippen	 78-81, 159	 1st Tom Swanson	  72-74, 146
2nd Bill Dunn	 71–69, 140	 2nd Julia Jones	 83-87, 170	 2nd Preston Peterson	  74-85, 159
3rd  Troy Peissig	 72–70, 142	 3rd  Karen Colberg	 93-88, 181	 3rd  Derek Colberg	  77-83, 160
4th Tim Garden	 75–68, 143
4th Bob Hasquet	 71–72, 143

Net Champions
Men – Bob Hasquet, Net 131

Senior Men – Bill Buseman, Net 125
Women – Karen Colberg, Net 147

Senior Women – Shauna Ginter, Net 148
Junior – Brody Bonfilio, Net 135

A week later, on July 15, the Men’s Invitational 
Tournament began. Excellent course conditions, per-
fect weather, and 50 competitive teams combined to 
make the 2010 Men’s Invite a memorable weekend. 
In Friday morning’s Chapman format, Mike Peis-
sig and Dave Stengel combined for a score of 61 
to lead the day. Close behind was Tracy Roy and 
Randy Warner with a score of 62. Friday afternoon’s 
Derby saw Shawn Yaeger and Jeff Swanson outlast 
the field to secure the Derby victory. 

On Saturday, Tracy Roy and Randy Warner con-

Bitterroot Flight								        Blackfoot Flight
1. Mike Peissig/Dave Stengel – 196					     1. Tracy Roy/Randy Warner – 189
2. Riley McGiboney/Dan Rust – 200					     2. Troy Rausch/John Thompson – 194
3. John Velk/Dusty Tripp – 202						      3. Bob Hasquet/Chris Anderson – 200
3. Kevin Opitz/Ben MacIntyre – 202					     4. Ken Crippen/Tom McMurtrey – 202
5. Brad Dantic/Darren Rowell – 203					     4. Aaron Bay/Pat Duchien – 202

Clark Fork Flight								        Rock Creek Flight
1. Bob Tutskey/Paul Tutskey – 205					     1. Jack Wenger/Rick Waldt – 204
1. Myles Link/Creig Ohman – 205					     2. Mike Keener/Al Keener – 206
3. Rob Henthorne/Bryan Porch – 206					     3. Norman Carey/Arnie Diaz – 215
4. Andy Seaman/Greg Barkus – 209					     4. Grant Winn/Art Barbichie – 216
5. Brian Kekich/Tom Kastelitz – 212					     5. Jeff Moore/Rick Moore – 217

First, congratulations to Bob Gray for success-
fully defending his title as MCC Club Champion. Bill 
Dunn pulled together an impressive string of birdies 
to start the final round of the Championship, quickly 
cutting Gray’s 5 shot overnight lead into 1 with 9 holes 
remaining. The two battled each other on that final 
inward nine, but in the end, Gray held his ground and 
earned the victory. In other flights, congratulations to 
Gary Koprivica for winning the Senior Title, Maggie 
Crippen for winning the Women’s Title, Tom Swan-
son for winning the Junior Title, Sadie Crippen for 
winning the Junior Women’s Title, and Julia Jones 
for winning the Senior Women’s Title.

tinued their quality play in the Quota Point format 
tallying a team score of 127. With that performance, 
Tracy and Randy won the 2010 Men’s Invitational 
with an impressive overall score of 189. Congratula-
tions to all competitors, and a special thanks goes to 
the Men’s Invitational Committee members for their 
hard work and dedication toward this tournament: 
Myles Link, Riley McGiboney, Mike Peissig, Andy 
Shott, Aaron Bay, Bob Morin, Jeff Moore, Tracy Roy, 
Bob Tutskey, and Tim Tiffin.
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Pro Shop
On July 23, the Junior Tournament took place. Congratulations to all Juniors 
who competed, and thank you to all volunteers who helped keep score!

Girls 8-10 Years Old, 3 Holes		  Girls 11-17 Years Old, 9 Holes
1st  Carly Werner – 21			   1st  Kristin Lawson – 69
2nd Wren Parks – 25			   2nd Clair Danicich – 72
3rd  Raela Rienhart – 27					  
4th  Hattie Kesel – 31			   1st Madison Hopwood – 59
					     2nd Serina Breum – 67
					     3rd  Meri DeMarois – 71
Boys 8-10 Years Old, 3 Holes		  Boys 11-17 Years Old
1st  Rylan Ortt – 22			   1st  Brody Bonfilio – 49
1st  Jordan Werner – 22			   2nd Connor Panion – 51
2nd Dayton Bay – 24			   2nd Tyler Seifert – 51
3rd  Dylan Nordberg – 27		  3rd  Mike Martin – 53
					     4th  Blake Hasquet – 54
1st  Kade McCulloch – 30		  1st  Aiden Chisholm – 55
1st  Joseph Kendrick – 30		  2nd Kellan Dantic – 59
2nd Kevin Sheehan – 34			  3rd  Carson Panion – 64
2nd Jace Morin – 34			   4th  Peyton McElroy – 69
3rd TJ Rausch – 39

In other tournament news, Connor Sproull won 
the Western Montana Chapter PGA Assistant Profes-
sional Championship on July 6 with scores of 68 and 
72, and Ryan Hoynacki finished tied for 5th with scores 
of 77 and 73.

Please come into the Pro Shop to view our grow-
ing selection of men’s and women’s clothing. The 
shop has received new clothing from Ashworth, Tail, 
and Jamie Saddock. Also, if you are interested in re-
ceiving a golf lesson, do not hesitate to ask Skip, Con-
nor, or Ryan for a mid-summer tune up on your game!

August will certainly be another exciting month 
here at the MCC. We have a busy tournament sched-
ule, so please come into the Pro Shop for entry forms. 
Lastly, let us say thanks to Scott Lennemann and the 
entire Ground Crew for the fantastic course condi-
tions!

Thanks,
Skip Koprivica, Connor Sproull, Ryan Hoynacki, 

and Staff

Three P’s from the Pro Shop

1.  Please repair ball marks on the greens.

2.  Please fill in divots with sand and seed.

3.  Please keep your cart on the path near
    the greens and tee boxes.

P.S. Walkers may pick up small bottles  
of sand and seed at bag storage.

2010 MCC Club Championship
Sadie Crippen, Junior Girls Club Champion

Tom Swanson, Junior Boys Club Champion

2010 MCC Club Championship
Gary Koprivica, Senior Men’s Club Champion
Julia Jones, Senior Women’s Club Champion

Maggie Crippen, Women’s Club Champion
Bob Gray, Men’s Club Champion

Spud Walter Tree Memorial Dedication July 22, 2010
Hole #10 Right Side – 25 Yards From Pond

MCC Junior Golf Champions July 23, 2010
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MCC DIRECTORY CHANGES
NEW MCC DIRECTORIES ARE IN PROGRESS

Restaurant & Bar Lounge Hours of Operation
August 2010

Sunday & Monday
Lunch Menu 11 am to 8 pm  •  Bar Service 11 am to 9 pm

Tuesday, Wednesday, Thursday, Friday & Saturday
Lunch Service 11 am to 4 pm  •  Dinner Service 4 pm to 9 pm 

Bar Service 11 am to 9 pm

I’m Alright
By Carl Spackler

NEW
Hall, Alan (Michele)  S
224 E. Crestline, Missoula 59803	 493-0914
Allegiance Benefit Plan Mgmt., Inc		  721-2222
CHANGE
Iverson, Tosha  S
6014 Brusett Dr., Missoula 59803	 542-6575
Manlove, George (Jill)  S
Opitz, Kevin  (Angela)  A
4022 Lincoln Rd., Missoula 59802
Resigned
David Donoghue/All Things Metal – Business
Paul Nyquist – Regular
George Stern – Regular
Bob Strahs – Social
Loren Ward/BJ Metalworks – Business
MEMBERSHIP STATUS AS OF 7/28/10
PLAYING MEMBERSHIPS 	 426	 (450 max.)
     REGULAR			   349	
     BUSINESS			     61	 (80 max.)
     ASSOCIATE 			     16	 (40 max.)
NON RESIDENT			     16	 25 max.)
SOCIAL	   48	 (120 max.)
BUSINESS SOCIAL 	     3	 (20 max.)

Hopefully, some of you are old enough to re-
member the old Simon and Garfunkel song “Hazy 
Shade of Winter.” In case you don’t, the first line in 
the song is “Time, time, time, see what’s become of 
me – while I looked around – for my possibilities.” 
As I ponder this notion in the midst of my mid-day 
dreaming session, I think I may have figured it out. 
But, possibly too late!

Life is really complicated, and we all tend to fall 
into a rut at times. Sometimes we’re afraid of change 

and use that as an excuse to accept mediocrity. In 
the movie Blades of Glory, Will Ferrell’s character 
uses the line, IF YOU CAN DREAM IT, YOU CAN 
DO IT! What an awesome and liberating idea that is.

Whether in our jobs, our fun, our families or our 
relationships, let’s use that to inspire us to Enjoy Life! 
And, if you are too young to remember the song, or 
understand any of this, I’m sorry.

Comments: cspackler@rocketmail.com

In Memoriam
Charles “Spud” Walter
	 4/22/1927 – 
	 6/24/2010

Missoula Country Club’s Future
Is In Good Hands

UPCOMING EVENTS
Helen Tremper Ladies’ Invitational – Wednesday, August 4
Missoula Junior Tour – Monday, August 9
Allegiance Insurance Tournament – Friday, August 13
Ladies’ Mixed PRO/AM – Wednesday, August 18
Couples Chapman Practice Round – Friday, August 20
Couples Chapman Tournament – Saturday & Sunday, August 21 & 
22
Lutheran Social Services Tournament – Friday, August 27
Men’s PRO/AM – Monday, August 30
Progressive Dinner – Friday, September 10 / Front Nine @ 5:30 PM  
Grizzly Round Ball Tournament – Friday, September 17
Greens Aeration (weather dependant) – Monday, September 20
Member-Member Tournament – Saturday & Sunday, October 2 & 3

Rylan Ortt, Jack Johnson, Preston Jones, and Dayton Bay



NEWS FROM THE RED TEES
BY JEAN HANICH 
MCCWGA PRESIDENT

Women’s Golf Association

august 2010                                                              Visit us at: www.missoulacountryclub.com

BY Melissa Nordberg

Food & Beverage

Summer! Hot, sunny 
days are ideal for picnics. 
Evenings of beautiful sun-
sets are perfect for barbe-
cues and grilling. Months 
when daylight lingers, giv-
ing us plenty of time to en-
joy the delicious foods of the 
season and pair them with 
equally delicious wines.

Summer picnics clearly 
bring versatility into play, 

as a picnic can include everything from sandwiches, 
potato salad and crudites to quiche, pasta salad and 
chips and dip. Medium-bodied white wines like 4 
Bears “Dry Creek Valley” Sauvignon Blanc and Ghost 
Pines Chardonnay pair beautifully with picnic fare. So 
do light-bodied reds like Pinot Noir: Chef Richard’s 

favorite Elk Cove “Willamette Valley” Pinot Noir would 
be a fine choice. Often overlooked are Champagnes 
like: Brut de Savoie and J Cuvee 20 are great at pic-
nics, and have an added advantage – a corkscrew 
isn’t needed to open the bottle!

Choose your summer wines from our selection 
here at the Missoula Country Club and make sure 
whichever summer wines you choose, they will taste 
best served chilled. How much they should be chilled 
depends on the specific wine. Champagne should be 
well-chilled, so put it in the refrigerator approximate-
ly 1 1/2 hours before putting it in the picnic basket. 
Chardonnay and Sauvignon Blanc should be chilled 
but not overchilled – 50 minutes in the refrigerator is 
ideal. Even reds benefit from a little chilling; give Pinot 
Noir and Zinfandel 20 minutes in the refrigerator, and 
Cabernet Sauvignon and Merlot 10 minutes.

Salute!

As August rolls around as predicted Missoula 
Country Club is back in full swing. The course looks 
to be in as fine a shape as ever – thanks to the pa-
tience and efforts of everyone.

By the time this newsletter gets out the Ladies 
will have hosted the Helen Tremper Invitational. The 
theme is “Fashions on the Fairway.” Thanks to Syd-

ney Carlino and her committee for a job well done. 
More on this next month with pictures.

This month we are featuring pictures from the 
Member Invite a Guest Day. Thanks to Shauna Gint-
er for taking the pictures.

Don’t forget the “Garden Party” on August 16th 
at 8:00 AM.
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8	 9	 10	 11	 12	 13	 14

	 SUNDAY	 MONDAY	  TUESDAY	  WEDNESDAY	  THURSDAY	 FRIDAY	  SATURDAY

22	 23	 24	 25	 26	 27	 28

1	 2	 3	 4	 5	 6	 7 11 am – 9 pm

11 am – 9 pm11 am – 9 pm 11 am – 9 pm

11 am – 9 pm11 am – 9 pm 11 am – 9 pm

11 am – 9 pm11 am – 9 pm 11 am – 9 pm

Men’s League

ALLEGIANCE
INSURANCE OUTING
course opens @ 3:00

Lunch Menu Lunch Menu

Lunch Menu

11 am – 9 pm 11 am – 9 pm11 am – 9 pm11 am – 9 pm

Lunch Menu

LADIES MIXED PRO-AM
course opens @ 1:00

JUNIOR LEAGUE
DINNER 6:00

11 am – 9 pm

11 am – 9 pm

11 am – 9 pm

Lunch Menu Lunch Menu

11 am – 9 pm

LADIES’ LEAGUE

Lunch Menu Lunch Menu

Lunch Menu

helen tremper
ladies’ invitational
course opens @ 3:00

LADIES’ Day PLAY Men’s League

11 am – 9 pm

11 am – 9 pm

11 am – 9 pm

11 am – 9 pm11 am – 8 pm

11 am – 8 pm

11 am – 8 pm

11 am – 8 pm 11 am – 8 pm

11 am – 8 pm

11 am – 8 pm

11 am – 8 pm

Men’s League

Men’s League

Friday Night Couples

LADIES’ LEAGUE

LADIES’ Day PLAY

LADIES’ Day PLAY

Men’s PRO-AM
course opens @ 4:00

COUPLES CHAPMAN	
PRACTICE ROUND

and PUTTING CONTEST

COUPLES CHAPMAN	
TOURNAMENT

course opens @ 2:30

LUTHERAN SOCIAL 
SERVICES OUTING
course opens @ 2:30

15	 16	 17	 18	 19	 20	 21

29	 30	 31	 1	 2	 3	 4

LADIES’ LEAGUE

Lunch MenuLunch Menu

PRIVATE FUNCTION
Limited dining
available in MBL

11 am – 9 pm11 am – 9 pm11 am – 8 pm11 am – 8 pm

HAPPY DAYS 4-7
Friday Night Couples

HAPPY DAYS 4-7
Friday Night Couples

Men’s League

COUPLES CHAPMAN	
TOURNAMENT

course opens @ 2:30

11 am – 9 pm


