
Membership Director 
Anna Cehelsky Honored 
with Chamber Award 
On April 20, our own Anna Cehelsky was honored 
with the Pittsburgh Airport Area Chamber of 
Commerce (PAACC) Distinguished Service Award. 
The award is granted to individuals and/or businesses 
who show outstanding support and service to the 
PAACC throughout the year, helping to advance 
economic vitality in the airport area. Here, Anna is 
shown with Chris Heck, President and CEO of the 
PAACC, and Executive Director Michelle Kreutzer.

U CAN Swim Program Launches for the
First Time in the U.S. at MHCC

Montour Heights Country Club (MHCC) is proud to 
announce that it’s the first to offer the U CAN Swim 
Program in the U.S. Popular in Canada, the program 
is being launched here by our new Sports Complex 
Director and Head Swim Coach Mark Rauterkus.

The U CAN Swim program, which is a part of new brand 
and a philosophy that centers on Lifespan Aquatics 
Programming, will help guide the development of 
swimmers from the youngest of ages to the oldest and 
encourage swimmers interested in advancing their 
aquatic journey. It will take our pool to the next level 

of fun, fitness and self discovery. With wise supervision 
and coaching, swimmers will be become proficient at 
water safety, swimming skills and capture the benefits of 
aquatic fitness. 

Endorsed by the International Swim Coaches Association, 
the program will follow a proven curriculum that will set 
our kids up for success. While the U CAN Swim program 
will engage our younger children, our hope is that it will 
attract teens as well who would like to aspire to be the 
next generation of teachers and lifeguards.  .  
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June Message from Board President Marianne Mustio
Some good news and some bad news … bad news first.

BUILDING REPAIRS
As you may have noticed, the outside of our Clubhouse 
needs some major work. We need to replace the soffit 
and facia and paint, but before we can do that, the 
gutters need replaced. We are having difficulty finding a 
contractor who works on box gutters, so if you know of 
anyone who does this work, please contact Roger Irwin 
at rirwin@abateirwin.com. This will be an extensive and 
expensive project, but the maintenance of our “elderly” 
Clubhouse needs to be a top priority. 

PATIO EXTENSION
We had a favorable response from the Capital Planning 
Survey to move forward with extending the patio area 
outside the Grill Room. As a result, we are working with 
landscape architect Tom Miller of TMJ Design. We have 
received a preliminary design, which we are hoping to 
finalize by June, with the goal of completing the project 
in October. The plan does not include bocce courts or a 
putting green. 

BALLROOM RENOVATION
We have chosen an interior designer for the Ballroom 
Renovation Project – Stan Adamik from Weisshouse. 
Stan’s team presented their design for the renovation, 
and with a few tweaks, we think the membership will be 
extremely excited with the new look. We anticipate 
starting the project mid-December and completing it 
mid-March to be ready for wedding season. 

 

CART PATH PAVING
We are on schedule with the second phase of cart path 
paving. This phase will include holes 1-3, 4, 8, and 16. On 
hole #16, we will redirect the path through the woods to 
meet up with the existing path at the yellow/green tees. 
Just short of the green, it will continue down the hill 
into the valley with a turnaround to return up the hill. 
Hopefully, this will eliminate the need to back down 
the hill! 

BUNKER RENOVATION
We continue to meet with Jason Sloan, architect for the 
Bunker Renovation Project. After seeing the initial design, 
we have decided to have Jason play a round with members 
of varying golfing abilities to verify landing areas and risk 
reward situations for lower handicap players. While the 
goal is to make it more challenging for the better players, 
we want to make sure it is still enjoyable for the rest of us! 

Better weather ahead, see you on the course!

Marianne Mustio
MHCC Board President
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BOARD OF DIRECTORS UPDATE

What Does the Handicap Committee Do?
Spring is here! As you all know, on April 1 we were all 
required to begin posting our scores for the season. 
The Handicap Committee has begun meeting, and we 
already have had several members forget to post their 
scores. The committee’s purpose is to ensure that all 
members are posting scores that reflect their true 
ability. This is to ensure fairness across the board for 
events and outings.

The committee strongly encourages Peer Review to help 
ensure accurate postings. You can go to the GHIN app 
and use the lookup tab to search any member and check 
their scores. Please report any discrepancies you find to 
the Pro Shop. The committee may perform a review of 
any member suspected of posting scores that are not 
reflective of their true ability.

Welcome
 NEW MEMBERS!

Peter Hill
Michael McGroarty

Justin Sell
Kelly Stover

Brian K. Vance
Joanne Welch

AS A REMINDER, THE FOLLOWING IS THE HANDICAP POLICY FOR MHCC:
1st missed posting – A reminder email will be sent.  •   2nd missed posting – A warning email will be sent.

3rd missed posting – A penalty score will be posted. The penalty score will be the best score of your previous 20 postings.

Join Us on the Grand 
Terrace to Welcome 

New Members!
Friday, June 17 at 6 p.m.



Champions are crowned as 
Billy Cutrone & Dawson 

Hoffman defeat Vince Tucceri 
& Joe DeNardo in the Shootout.

QUEEN BEE 1ST ROUND
THURSDAY, JUNE 2 
9 AM SHOTGUN

9 AND DINE
FRIDAY, JUNE 3 
5 PM SHOTGUN

SUMMER 4 BALL
SATURDAY, JUNE 4 
9 AM SHOTGUN

QUEEN BEE FINAL 
SUNDAY, JUNE 5 
12 PM SHOTGUN

PRO/MEMBER/GUEST TSPGA
WEDNESDAY, JUNE 8
1 PM SHOTGUN

WOMEN’S MEMBER/MEMBER 
SATURDAY, JUNE 11
10 AM TEE TIMES

TAYLOR MADE FITTING DAY 
SATURDAY, JUNE 11
11 AM – 4PM

SUNDAY MIXER
SUNDAY, JUNE 12
1 PM SHOTGUN

GRANDMOTHER TOURNAMENT 
SATURDAY, JUNE 18
12 PM TEE TIMES

PARENT/CHILD TOURNAMENT
SUNDAY, JUNE 19
9 AM SHOTGUN

SENIOR CLUB CHAMPIONSHIP
SATURDAY/SUNDAY, JUNE 25-26
9 AM TEE TIMES

LADIES CLUB CHAMPIONSHIPS
SATURDAY/SUNDAY, JUNE 25-26
11 AM TEE TIMES

June Golf Events

The weather has been a roller coaster this year, but work 
continues in spite of downpours, blazing sun, and 
everything in between. As a result, the Poa annua seedheads 
are worse than normal, but seedhead production will slow 
over the next few weeks. Keeping the grass mowed is a 
full-time job, our focus through the spring flush of growth. 
Greens are mowed daily, double cut and rolled at least five 
days a week. They’ve healed from DryJecting, and once the 
seedhead production season is complete, will roll smooth 
and true. In order to increase firmness, we topdress on 
Mondays when the golf schedule allows.

The irrigation system is up and running with no leaks.   
Assistant Jason and Irrigation Tech Doug are working on 
dialing in every sprinkler, to be sure things are covered with 
minimal overlap. Most of the ditch reclamation is complete, 
but we are still removing old heads and valve boxes.

The standpipe in #17 lake failed this winter, and we 
are working with a contractor to excavate the pipe 
and make repairs. The lake is an integral part of the 
watershed we use to irrigate the golf course, so repairs 
are critical to ensuring an adequate water supply during 
hot, dry weather. I’ll be keeping you updated as the 
process continues.  

It’s gratifying to see the golf course so busy. The crew, 
in spite of being short handed, works hard to provide 
great playing conditions for our members and guests.  
We appreciate your help with repairing ball marks and 
replacing divots whenever possible.

Ken Brunermer, CGCSKen Brunermer, CGCS
Golf Course SuperintendentGolf Course Superintendent

Maintenance Continues In Spite of the Weather

FROM THE COURSE

FROM THE GROUNDS
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The 2022 McCune Cup Weekend Round Up

2022 McCune Cup Honoree - Rick Hess 
and his wife Ruth Ann

The Range family cheering on during 
the Championship Shootout!

2022 McCune Cup 
Champions - 

Dawson Hoffman &
Billy Cutrone

Flight Winners compete in Championship Shootout



ALL YOU CAN EAT RIBS BUFFET
WEDNESDAY, JUNE 22  •  5 – 8 PM

Buffet on the Grand Terrace
Menu includes ribs, potato salad, macaroni salad, 

corn on the cobb, and cookies
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FOOD & BEVERAGE HAPPENINGS       

Join Us for the 
Social Committee Meeting

June 9 at 5 p.m.
For information, contact 

J. Rodriguez at jrodpolo@gmail.com

“Party on the 19th Hole”
FRIDAY, JUNE 17 •  6 TO 9 PM 

D.J. ON THE HEIGHTS GRILL PATIO 
DRINK SPECIALS &

PIZZA FROM THE OVENS
(WEATHER PERMITTING)

SUNDAY, JUNE 19
Dad, Choose Your Cut of Meat: T-bone, Strip Steak or Filet

Fresh  to Order  •  Choice of One Beer on Us

FOR DINING & EVENT RESERVATIONS:
Contact Tammie at (412) 264-5950 or

tprozzoly@montourheightscc.com OR via ForeTees

O 

Check our 
online Events 

Calendar and watch 
your email

for more details!

https://montourheightscc.com/calendar/


Thanks for sharing your member number and spelling your 
name for us. We hope you have a fun summer!

Thank you, Austin! Welcome to the Pool

SWIM MEET  Saturday, June 25
Come cheer on Montour’s own Super Dolphins at their 
first meet of the year! For more information, contact 
Coach Mark at mrauterkus@montourheightscc.com. 

SIGN UP BY JUNE 14.
FOR INFORMATION, EMAIL TAMMIE 

OR CALL (412) 264-5950 x 210

2022 Kid’s Camp 

Tuesday, June 21 – Friday, June 24

FROM THE SPORTS COMPLEX
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Pool Hours
Sun – Thurs  11 a.m. to 8 p.m.

Fri  – Sat  11 a.m. to 10 p.m.

Pool Rules
To ensure that all members and guests

have a good time, and stay safe and healthy, 
we ask that you take note of the Pool Rules 

that are posted at the entrance.Lifeguards and servers visit with local ambulance company

Austin Douds began working at Montour Heights Country Club’s Sports 
Complex at age 15 as a lifeguard. He attended Slippery Rock University 
and now works at Dick’s Sporting Goods Corporation in their Marketing 
Department. He managed our Sports Complex for two summers, and if it 
were not for his dedication and hard work this year, the Sports Complex 
may not have opened on time! We cannot thank you enough, Austin. 
When we really needed help … you were there!

mailto:tprozzoly@montourheightscc.com


STUFFED PORK CHOP NIGHT  
THURSDAY, JUNE 30  •  4 TO 8 PM

All Dining Areas
Includes a House Salad, Starch, Vegetable & Dessert

FOR DINING & EVENT RESERVATIONS:
Contact Tammie at (412) 264-5950 or
tprozzoly@montourheightscc.com OR Via ForeTees
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MONDAY:  Closed
TUESDAY – SATURDAY:  11 a.m. – 9 p.m.

SUNDAY:  11 a.m. – 8 p.m.

SATURDAY & SUNDAY:  The Dining Room, 
Lounge & Grand Terrace open at 4 p.m.

Clubhouse Hours

PIZZA OVEN HOURS
(WEATHER PERMITTING)

SUNDAY  12 - 6 p.m.
WEDNESDAY  12 - 6 p.m.

FRIDAY  12 - 8 p.m.
SATURDAY  12 - 6 p.m.

Montour Heights proudly honored the Moon Township Police 
Department with a luncheon to thank them for all of their hard 
work and dedication to keeping Moon Township and Montour 
Heights Country Club safe communities for families to enjoy. 
Member and District Magistrate Michele Santicola delivered 

and set up the annual luncheon for us. Thank you!  

Chef Mark busy preparing his famous smoked ribs for
the Memorial Day Cookout on the Grand Terrace.

FOOD & BEVERAGE HAPPENINGS       

mailto:paichmhcc@gmail.com
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ROASTED REDSKIN POTATO SALAD 
Ingredients

POTATOES
• 3 pounds red potatoes cut into small cubes
• 2 teaspoons salt, or to taste
• 2 teaspoons pepper
• 2 teaspoons Lawry’s season salt, see notes
• 2 tablespoons olive oil

SALAD
• 1 medium red onion diced
• 8 pieces bacon, cooked and diced
• 6 large eggs, hard boiled 
• 1 cup mayonnaise
• 1 tablespoon yellow mustard
• 1/4 teaspoon dill weed
• 1/2 teaspoon salt
• 1/4 teaspoon pepper

Directions
1. Preheat oven to 425°F. Prepare a sheet pan by lining 
 with foil or parchment paper.
2. Place cubed potatoes on a baking pan. Sprinkle with salt, 
 pepper and season salt. Drizzle olive oil over top and then 
 use your hands to toss the potatoes, making sure every 
 single piece is coated.
3. Bake, uncovered, for 30-45 minutes, or until the potatoes are
 crispy. Turn once half-way through baking.
4. Allow to cool for at least 15 minutes before adding to the salad.

SALAD
1. In a large bowl, add potatoes, onion, bacon, eggs, 
 mayonnaise, mustard, dill weed, and salt and pepper. 
 (You can reserve 1-2 eggs to set on top instead of mixing in.)
2. Using a spatula, gently stir the ingredients until fully 
 combined and every potato is covered.
3. Can be served warm or refrigerated until ready to serve.
 If refrigerating, place in an airtight container.
4. Optional: Sprinkle with chopped parsley before serving.

. . . . . . . . . . . . . . . . . . . . . . . .

Please reach out to me to share your food & beverage 
suggestions & feedback!  jhart@montourheightscc.com

Enjoy!

 HAPPENINGS AROUND THE CLUB       

Members Mallory and Larry Federoff welcomed their
new son Isaac Park Federoff on April 17.

He weighed in at 7 lbs. 3 oz. and was 19” long.

WITH SYMPATHY
We are saddened to announce the passing of

longtime member Deborah Dubis Conkey and extend 
our heartfelt condolences to her family and friends.

Member Jeremy “Danger” Mulder caught this stunning 
photo of his youngest son Carson teeing off on #18 on 

his 8th birthday. “Loving being a member!” said Jeremy. 
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mailto:mrauterkus@montourheightscc.com


BUSINESS OPPORTUNITY
FOR MEMBERS!
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mailto:justin.nichols@itv.com



