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Welcome to the sLedition of the
Gainsborough Bulletin for 2010. Once
again the weather has been an issue for
our course; we had very little rain in

the final 6 months of 2009 and too
much rain in 2010. However we were
lucky to receive some rain over the
Xmas period which replenished the
very dry dams.

As you may or may not be aware we
were able to fit in amongst the wet
weather our annual greens renovation,
the ground staff did a great job and
were very happy with the result.
Unfortunately we have received over
450mm of rain in February which has
resulted in 2 floods and 8 days of
course closures.

The greens have responded well to the
light dusting they received in the final
week of February and will be back to
normal roll and speed in no time. |
would like to thank the staff for their
hard work in cleaning up the course
after the 2 floods, silt build up was an
issue and the staff did a great job
shoveling the excess away from high
traffic areas.

The Ground staff have continued with
the weed eradication program which is

resulting in some areas that have
yellowed off or died, you will see a
huge improvement in the fairway
surface once this process is complete.
The ground staff also finished off the
new and improved chipping green, so
please take some time to have a look at
the different types of grasses put down
and maybe spend some time working
on your short game, | know we could
all spend a few hours working on our

chipping.

It is not often we
have the current
Australian Open
Golf Champion
grace our great club
but thanks to West's
Cricket Club’s fund
raising event Adam
Scott was present to

conduct an hour
long clinic [ TR
and then
attend a lunch
up stairs. A
few of our
lucky
members
attended the
day and from
all reports
were amazed |EEEEEEEEEIEE
at how laid back Adam is. On behalf of




Gainsborough | would like to thank
everyone that put the event together,
the members that supported the event
and Adam for making his time
available for no payment to help out a
cricket club in need.

| know Anthony will be mentioning

the Vets in his section but | wanted to
give a quick mention to the upcoming
Gainsborough Vets Club. The MAB
have been working hard to establish a
Vets club here and it looks like we
have succeeded in working out the
details. There will be some information
going out in the next week for all Vets
willing to join the GG Vets Club. It is

a great opportunity for you to play
some more competitions so please
contact the golf shop if you would like
to join the new GG Vets Club.

In the coming weeks we will be
launching a new section to our Club
Website. One of our members Chris
Blockley has given his time to
photograph every hole. The photos

have come out amazing. We will be
adding a how to play each hole section
on the website, Anthony has given a
explanation how to play each hole and

the photos compliment Anthony’s
comments. Look out for this on the
club website soon.

We have also opened a Gainsborough
Greens Twitter page. The pro shop
staff will be updating our Twitter page
daily with weather reports, photos and
specials. So please log into
www.twitter.com/GainsGreerand
follow us on Twitter.

The Pennant season is upon us so |
would like to wish all the players
representing Gainsborough in the
pennant teams all the best and
hopefully one of the teams can bring
home another flag.

On the staff front we have had another
staff member reach a significant mile
stone. Ekrum (Eddie) Zunic reached 15
years of service on the 8@f January.
Eddie has lived on site in the care
takers house
for nearly 7
years and
works
basically
everyday of
the year; he
even cuts
greens
every Xmas
day. So thank you Eddie for your hard
work and commitment to
Gainsborough Greens and | look
forward to seeing you spend many
more years on the ground staff team.

We have also had a couple of staff
leave over the past few months,
Breanna has decided to head back to
University to study fulltime and

Sayaka is taking some time away to
give birth to her and Rory’s™child.
Goodluck to both Breanna and Sayaka
on what I'm sure will be big years for
you both. So given the exit of a couple
of staff we have welcomed 2 new staff




over the past couple of weeks. Adam
has accepted a position in the kitchen
as the apprentice Chef and Marijana
has started in the bar area. Welcome to
Adam and Marijana and | hope you
have many years of employment here
at Gainsborough.

Gainsborough has entered the New
Year as sponsors for 3 local football
clubs.

Gainsborough is

sponsoring the

Labrador AFL

Club, Logan City

AFL Club and the

Ormeau Rugby

League Club. We see it as essential
that we keep giving back to the local
community and what better way than
to support some local football teams.
Hopefully all the teams are successful
in 2010 so please keep an eye out for
how they are traveling in the season.

Until the next issue, if you have any
requests or would like to contact me,
don’t hesitate to call me on 55466003
or via email on
Michael@gainsboroughgreens.com.au

Good Golfing

Michael Pimm
General Manager

(QURSE UPDATE

Well Mother Nature has certainly
turned it on again for the start of 2010,
in January we thought it would never
rain again with some extremely hot
weather, and then as if on cue down it
came in February as it did last year
with 462.5mm recorded from thé' io
the 229 of February. Fortunately we
were able to get the greens renovation
completed before the rain but the
250mm plus we received on th8 &

8" was not really good for the greens
as it washed the sand and fertilizer
from the greens which means we have
a few more light sand applications over
the next few weeks to get the surface
on the greens back.

With the rain we also received a lot of
silt from the development land on the
southern side of Yawalpah Road this is
most evident on the"8 11" 15" & 16"
holes, with the 8th being the worst
affected we decided to close it and
bring in a Fairway Scarifier Vacuum
machine to remove as much of the silt
as we could, this was a great success
until we had another 140mm the day
after we did this covering the area in
silt again. Unfortunately there is not a
lot we can do about this except let it
dry and try to promote the grass to
grow through. Silt will be evident now
every time we have rain as it will just
come to the surface again.

On the course apart from
cleaning up flood damage and pushing
up bunkers we have begun more weed




spraying on some selected fairways
and we will progress into green
surrounds and tee surrounds in the
coming weeks so if you see some
discolouration do not be surprised. We
also will get into trimming bunker
edges and cart paths, trim trees and all
of the other little jobs that tend to fall
by the wayside when we are cleaning
up after multiple floods.

The chipping green is now open and
we are already seeing some big
differences in the grasses planted there
with the grass planted at the bottom
being a very aggressive grass that
seems to produce a lot more thatch
than the others, this may sort it self out
as the green matures we will just have
too wait and see.

During this wet weather
remember if you do not get your lawn
cut for a while because of the rain raise
the height for the first cut and then

Justin’s backyard

progressively lower it when you are
back to cutting on a regular basis this
will avoid unsightly scalping and put
much less stress on your grass.

Good Golfing

Justin Kelly
Golf Course Superintendent

G

Welcome to the first edition of the GG
Bulletin for 2010. | hope that everyone
had a happy and safe festive season
and the golfing gods have been looking
after you despite this recent run of poor
weather.

The previous few months have been
fairly quiet in regards to Corporate
Golf which is well expected at this
time of year. | have been busy booking
in events for later in the year though,
so | hope it doesn’t inconvenience you
too much. | know that most of our
members understand that they are a
necessary revenue stream for our
business.

| have noticed that the pennant season
has started in both the SEQDGA and
GCDGA and | trust that our teams

have been performing well. | would

like to see Gainsborough Greens win
many pennants so we can decorate our
new clubhouse that will be here in the
next few years.

| would like to welcome any new
members that have recently joined our
great club. | know that you will enjoy
your time here and make many new
friends along the way and | look
forward to meeting any of you that |
have not already yet.

If anyone would like to discuss the
possibility of holding a corporate golf
day here, please feel free to contact me
at anytime as | would love the
opportunity to showcase one of our
greatest assets.....Corporate Golf.

Until next edition, good golfing!

Martin Weir
Corporate Golf Manager




19%h Hole

Welcome to all the Members and
visitors for the first edition of the
Gainsborough Greens Bulletin for
2010 on behalf of myself and the entire
bar staff.

The unfortunate weather we have had
this month hasn’t made it a great start
for the year but hopefully the worst is
behind us and we can look forward to
some nice weather ahead.

Breanna who worked with us in the
bar left us towards the end of January
to pursue her studies in teaching.
Myself and the bar staff would like to
wish her all the best for the future.
With one leaving we have another
starting and her name is Marijana she
has worked at golf courses in the past
and is familiar with the way they
operate.

The new beer special for the next 8
weeks is going to be Crown Lager
Stubbies selling for $5.00 and every
time you buy one you receive an entry
form to go in the draw to win a new
‘PUTTER’. So the more you buy the
more chance you have.....

Les and I have introduced a new
Weekly Special Menu for the lounge
bar so please take the time to look over
it and start taking advantage of these
great savings and specials as the offer
ends 31.3.10.

| would also like to thank all the
existing members and all the new

members for making use of the lounge
bar whether it is before or after your
game. It's a great opportunity for you
all to enjoy an icy cold refreshment
and to sit back, talk amongst your
groups and take in the beautiful view,
so for all the members who don’t come
up why not come in and see what
you’re missing.

DRINKS TIP; Tequila
Sunrise

Ingredients (serves 4)

1 cup crushed ice

125ml (1/2 cup) gold tequila
500ml (2 cups) chilled orange
juice

1 1/2 tbs grenadine

Method

1. Divide the ice among serving
glasses. Pour over the tequila
and top with orange juice. Pour
grenadine into the centre of
each glass so it sinks to the
bottom. Serve immediately.

Best Wishes
Tammy Wheeler
Bar Manager




FROM THE KITCHE

A warm welcome from Les and the
kitchen staff for 2010.

Firstly 1 would like to thank Sayaka for
her great effort over the past 2 years;
she has left our crew to have her first
child. We wish her all the best and
good luck for the future.

In Sayaka’'s place Adam has joined the
crew and has accepted a position as a
1%' year apprentice Chef. | look forward
to helping Adam achieve his goals in
the food industry and wish him all the
best as he works his way through the
mandatory 3 year time frame.

Look out for this month’s weekly
specials from the Kitchen and Bar, 2
for 1 meals on Monday and Saturday.
Buy 2 main meals on Sunday’s and
receive a bottle of wine for $10.00.

Over the next few weeks keep a look
out for a new menu that myself and the
crew have been working on, | think it
caters for taste buds and will keep you
satisfied each and every time you come
to the lounge bar for a drink and
something to eat.

| will leave you with 2 Recipes to try
and thank you for your patronage and
hope to see to you up stairs in the
lounge bar soon.

Bon Appetite

Les Tims
Head Chef

CHOCOLATE
SOUFFLE

45¢g butter

45 plain flour

350ml full-cream milk

100g dark chocolate (minimum
55% cocoa mass)

4 large free-range eggs,
separated

509 castor sugar, plus extra for
dusting

icing sugar for dusting

A contemporary take on a French
provincial favourite.

Method

Pre-heat oven to 200C. Combine butter
and flour in a small saucepan and
warm over medium heat until a roux
forms - this should be white and
bubbling. Add the milk in three
separate equal-sized parts,
incorporating each part thoroughly
before adding the next, and then again
until smooth (this is to ensure no lumps
form). Remove from heat and stir in




chocolate until melted and combined.
Add egg yolks one at a time, stirring in
each yolk until combined before
adding the next. Once all are mixed in,
leave to cool for 10 minutes.

While it's cooling, whisk the egg
whites until soft peaks form, then add
the castor sugar and whisk again until
soft peaks form. Pour a third of the
whites mixture into the chocolate
mixture and fold gently in a circular
motion until thoroughly incorporated.
Fold in the rest of the egg-white
mixture until thoroughly incorporated.
The mixture should look fluffy and
glossy.

Divide between six 180ml ramekins
that have been buttered and dusted
with more castor sugar. Before placing
filled ramekins in the oven, run a knife
around the edge to stop them sticking.
Bake for 14 minutes until souffle has
risen 1-2cm above the rim of the
ramekin. Serve immediately, dusted
with icing sugar and with fresh pouring
cream. (The souffles should be slightly
soft inside.)

Serves 6

ZABAGLIONE
WITH
CHOCOLATE

8 egg yolks

1009 of caster sugar

1 nip of grappa (or brandy)
150ml of white wine

1 vanilla bean in half
good-quality, bitter chocolate

These days zabaglione is flavoured
with many different wines and spirits.
For a very light, frothy version that's
excellent as an accompaniment to
poached or fresh fruit, try adding
bubbly moscato or champagne. Late-
picked or botrytis-type dessert wines
will give a richer result, as will adding
a small quantity of your favourite
liqueur.

Method

In a large bowl, whisk 8 egg yolks with
100g of caster sugar until the mixture
is pale and thick. Add a nip of grappa
(or brandy) and 150ml of white wine
and mix well. Split a vanilla bean in
half, scrape out the seeds and add to
the mixture.

Place the bowl! over a pot filled to a
third with simmering water and on a
medium heat. The bowl should sit
snugly on the pot but the bottom of the
bowl should not touch the water. Keep
whisking the zabaglione until it
thickens and doubles in volume.

Cool the zabaglione before pouring
into glass goblets. Shave some good-
quality, bitter chocolate on top before
serving.

Serves 6.




FRON THE R0

Vets Golf

Thank you to all the members who
have expressed interest in starting up a
Veterans comp at Gainsborough. The
response from our survey
overwhelmingly pointed towards
Thursday mornings as the preferred
Gainsborough Vets Comp Day.
Starting on March 18there will be a
reserved timeslot for the Gainsborough
Vets still to be determined by the MAB
and Management. We encourage
members to join different groups and
meet new members.

All Gainsborough members will be
required to pay the Northern Gold
Coast & District Vets affiliation fee of
$6 on their first game and the comp fee
will be $6 per week. Affiliated Vet
clubs will be welcome to be invited by
a member and their green fee will be
$30 (plus comp fee). Gainsborough
Veteran members will then be eligible
to enter other clubs Vets events in the
District. We will update you with more
information as it becomes available.

Pennants

Pennants season has started and a
number of our teams are off to a
fantastic start. | would like to pass on
my thanks to the team captains; Martin
Weir, Irv Gillies, Jimmy Newall, Bob
Foxall and Ray Ottosson, who have
done a fantastic job in getting their
teams organised.

For those members who didn’t get a
call-up for this season or those who are
interested in playing Pennants, there is
the Gold Coast Interclub Series that
starts later in the year, so keep your

eyes out for more updates on more
players that may be required.

Changes to the Handicap System
Over the last twelve months there has
been some fine tuning done by the
governing body
in Aust (Golf
Australia) as to
the new
handicap
system. The
first of the
changes will
take effect on April 9 2010. This date
will see the removal of the CCR

system for establishing the course
rating. This system has not been used
in Ladies handicap calculation for a
number of years. The new formula to
calculate your handicap will basically
be a ‘rolling sample of your last 20
rounds’. The course rating will
temporarily revert to the ACR until

Golf Aust officials visit every golf
course in Australia and re-rate them
from each of the courses tee markers —
quite a big job. After that, the slope-
system to calculate the courses rating
will come into effect.

For more detailed information on the
new system, please go the GA website-
www.golfaustralia.org.au

Demo Days April Titleist and Taylor
Made

Both Taylor Made and Titlest-Cobra
are releasing nev1 “

models of clubs
during March
and will be
conducting
Demo days
at
Gainsborough in April. We will post
notices on the Notice Board outside the
shop when dates are confirmed.




A quote or two

If a lot of people gripped a knife and
fork the way they do a golf club, they'd
starve to death. ~Sam Snead

Golf is so popular simply because it is
the best game in the world at which to
be bad. ~A.A. Milne

The reason the pro tells you to keep
your head down is so you can't see him
laughing. ~Phyllis Diller

If profanity had an influence on the
flight of the ball, the game of golf
would be played far better than it is.
~Horace G. Hutchinson

They say golf is like life, but don't
believe them. Golf is more
complicated than that. ~Gardner
Dickinson

When | die, bury me on the golf course
so my husband will visit. ~Author
Unknown

Pro Tip: Slow = Long

Why is it that the Tour Pros seem like
they swing so slow but yet hit it so far?
.. its because they actually do swing it
slow! The old saying “You don't hit
the ball with your backswing” is very
true. Slowing down your backswing
does a number

of things.

Firstly it

encourages

less tension

(you can't

have a soft

tension-free

grip if your

back swing is

quick); and

secondly, it

gives all the

muscles time to get into a good
position to complete the backswing.

Fast backswings require perfect timing,
so if something is a little out of sync,
you’ll send the ball in every direction.

It is virtually impossible to swing the
club back too slowly (I challenge you);
In ten years I'm still yet to tell

someone they need to speed it up but if
| had a dollar for every person I've said
to slow down...well lets say I'd be
emailing you this tip from my yacht in
the Bahamas. Make sure you can feel
your backswing has been completed
and THEN you can make a smooth but
aggressive move toward the ball.

Slowing down won’t cure all of the
swing flaws you may have but it will
certainly get the most out of what you
have and hitting the ball more sweetly.

As for any other flaws, perhaps its time
to get a checkup.
Good Golfing and Best Wishes

Anthony Newey
PGA Professional




FROMTHE OWNER

| would like to introduce myself. |
have recently been appointed in the
enviable position of Development
Director of Gainsborough Greens.
Firstly let me say Mirvac is very proud
to be the owner of Gainsborough
Greens as it represents a flagship
development for the company in South
East Queensland.

Secondly, Richard Laws,

our Senior Development Manager
and Tom Allison our Development
Manager have been working very hard
over the last 3 years to provide the
necessary town planning approvals
required to achieve the exciting vision
set for the project so thank you to
them.

Finally, thank you to you and our golf
club management team for dealing
with the uncertainty of membership
over the last few years as we prepare to
build a vital Gold Coast community.
We are planning on a public release of
our first stage in the second half of
2010 and will be inviting you to a VIP
evening very soon to discuss the future
membership strategy, outline the vision
Mirvac has adopted and

provide information on how you

can gain an opportunity to purchase
ahead of the public release.

Thank you very much for your support
over the last 3 years. We look forward
to working with you to make
Gainsborough Greens an even better
club to belong to.

Nick Bonifant
Development Director
Development Queensland

Precinct 2 —
Stage 1 Plan




