
 
 

 
 

 
 

 
 

 

 

SATURDAY, FEBRUARY 4, 2012 

HOURS OF OPERATION 
 

POA 
 

Fri. - Sat.:  8am - 5pm  
Sun. - Mon.:  8am - 3pm 

Tue. - Wed.:  CLOSED 
Thurs.:  8am - 3pm 

 

Reservations Tel:  540-636-9949 
Business Tel:  540-636-2995 

Facsimile:  540-635-2597 
Web:  www.nfra.com 

 
SECURITY 

 

Tel:  540-636-1960 
 

PROPANE 
 

Daily:  9am - 9:30am 
4pm - 4:30pm 

 
ROTUNDA 

 

Fri. - Sat.:  9am - 11pm  
Sun. - Thurs.:  9am - 9pm 

 
LAUNDRY ROOM 

 

Daily:  9am - 9pm 
Sun. - Thurs.:  9am - 9pm 

The following Owners 
have submitted  

successful petitions for 
the B.O.D and will soon 

be receiving a letter 
from the Secretary  

explaining the election 
process and the next 

step in their  
candidacy. 

 
Elizabeth Morris 
Richard Sullivan 
Margaret Steele 
Regina Berardi 
James Neidigh 

Lucas Hicks 
Dale Miller 

Remember to Recycle 
your aluminum cans! 

 
 

Reservations  
Reminder! 

 

Charter Owners  
may make their first 
Spring Reservation  
(beginning April 1)  

on Thursday,  
February 2, 2012. 

The Giants joined 
the Nat ional  
Football League 
in 1925. Of the 
five teams that 

joined that year, they are the 
only remaining team in  
modern-day professional  
football. The actual legal  
corporate name is the New 
York Football Giants, to  
differentiate the team from the 
New York Giant baseball team, 
now San Francisco Giants, 
which was present when this 
club formed. 

In 1959, Billy  
S u l l i v a n ,  a  
b u s i n e s s m a n 
from Boston was 
awarded an AFL  

franchise football team despite 
wariness from NFL executives 
about giving Boston a football 
team, as the city had hosted 
five previous football teams, 
each of which moved or failed 
to generate enough business to 
continue playing.  The AFL sold 
the team to Sullivan for 
$25,000. Billy Sullivan asked 
locals for name suggestions, 
and the overwhelming majority 
chose the Boston Patriots. In 
1971, one year after merging 
with the NFL, the team’s name 
w a s  c h a n g e d  t o  t h e  
New England Patriots.  

SECURITY REMINDERS 
 

5 mph speed limit. 
 

No parking on  
adjacent sites. 

 
Pets must be 

leashed at all times. 
 

Tarps are prohibited 
on campers on site, 

except for an  
emergency  

situation, where it is 
not to exceed two 
weeks.  After two 

weeks camper must 
be put into storage. 

 
No smoking in any 

building!  

WINTER CAMPING RULES  
 

Compliance for the winter 
season is two (2) overnights, 
whether consecutive or  
separate, per month.   

Compliance runs from the 
1st day of each month to the 
last day of that same month. 

 

Upon entering the Resort, 
please announce if you are 
checking in.  Also, upon  
exiting, inform the gate 
guard if you are checking 
out.  If you do not plan to 

make it back within 14 hours 
during your stay, please 
have the guard check you 

out. 
 

When checking out you 
must unplug your RV! 

   
Winter camping fees are  

$30 per month and are to be 
pre‐paid.  

 

Storage is a pre‐paid fee.  
The fees for 2012 are set at 
$25.00/mo for the months 
of January ‐ March and  
October ‐ December  
(there is no charge for  

storing an RV between April 
and September).  

Touchdown Brat Sliders  
Recipe 

 
 
 
 
 
 
 
 

Photo by: Taste of Home 
 

Yield: 16 Servings 
 

Ingredients 
5 thick-sliced bacon strips, chopped 

 

1 lb uncooked bratwurst links,  
casings removed 

 

1 large onion, finely chopped 
 

2 garlic cloves, minced 
 

8 oz cream cheese, cubed 
 

1 C dark beer or nonalcoholic beer 
 

1 tbsp Dijon mustard 
 

1/4 tsp pepper 
 

16 dinner rolls, split and toasted 
 

2 C cheddar and sour cream  
potato chips, crushed 

 

Directions 
In a large skillet, cook bacon over 

medium heat until crisp. Remove to 
paper towels with a slotted spoon; 

drain, reserving drippings.  
 

Cook bratwurst and onion in  
drippings over medium heat until 
meat is no longer pink. Add garlic; 

cook 1 minute longer. Drain. 
 

Stir in the cream cheese, beer,  
mustard and pepper. Bring to a boil. 

Reduce heat; simmer, uncovered, 
for 8-10 minutes or until thickened, 
stirring occasionally. Stir in bacon.  

 

Spoon 1/4 cup onto each roll;  
sprinkle with chips. Replace tops.  
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