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with memorial Day behind us, the summer has officially begun at the Lake club! 
Throughout the summer we will be celebrating the club’s 125th anniversary, culminating 
in a three-day celebration august 14-16th.

On Friday, august 14th we’ll start off the festivities with the cocktail Party & Trivia 
Night. Start brushing up on your Lake club history now for a chance to win the ultimate 
bragging rights! It’ll be a fantastic night of fun and live music by club-favorite Jenny 
Thiel. 

Saturday brings the main event - a great gatsby-themed, black tie gala. Dance the night 
away to live music by the george busateri band after enjoying a delicious dinner in the 
commodore.

To make the gala truly memorable, we need your help! Please let us know if you’d like 
to volunteer to be a table captain for this auspicious event. For more information or to 
sign-up, please contact mary wean. 

Our final event of the weekend will be a Family Day carnival. There will be something 
for members of all ages with games, fun, and festivities galore!

I look forward to seeing all of you at the club this summer to celebrate this historical 
summer together.

from the
Commodore

Summer has begun

Benn DiPasquale

June is such a wonderful month at the Lake club. Summer has begun and soon the club 
will be bustling with members taking advantage of all the fabulous activities we have to 
offer, including tennis, sailing, kids’ camp, and much more.

make sure you don’t miss out by signing-up today! most activities begin on June 15th, so 
be sure to call and reserve your spot aSaP.

Our membership has been doing a wonderful job of helping us achieve our New membership 
campaign goal. at 20 new members, we are halfway there! Please keep encouraging your 
friends, families, neighbors, and colleagues to become fellow members at the Lake club. 

remember, for every new member you sponsor, you will receive a $125 credit as part of 
our membership campaign.  help us to reach our membership goal before august and 
make the 125th an unforgettable year!
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Do you or your family have any old memorabilia from your days at the Lake club? 

To celebrate our 125th anniversary, we’re looking for members to loan us their trophies, 
photos, medals, and awards to display in our trophy cases and to be featured in a special 
digital presentation.

If you have any memorabilia that you’d like to share, you can drop it off in person, by 
email, or via Dropbox. If sharing digital photos, please ensure that the files are saved at 
the highest quality file setting. 

For more information, please contact the main Office at (262) 567-4934 or at 
olc@clubolc.com.

WAnted:
Lake Club Memorabilia

There are so many exciting events coming up in June and July at the Lake club. here are 
a few highlights of our upcoming social schedule:

The Member Mixer - come out on Friday, June 12th for a great night of socializing 
with your fellow members. You’ll get to enjoy live music, appetizers, beer, and 
wine as you mix and mingle with friends both old and new. 

Pig ‘n’ Pinot on the Pier - Join us for our second annual Pig ‘n’ Pinot party on 
Sunday, June 14th! chef cole will be roasting a whole pig! also on the menu is 
the OLc Southern Fried chicken. we will have a selection of pinot wines to 
sample while you enjoy a delicious lakeside bbQ.

The Fishoree - always a family favorite at the Lake club, this year the Fishoree 
will be held on monday, July 20th. kids - start practicing your casts now for a 
shot at winning a prize at this annual event!

remember, we’re here to make your time at the Lake club extraordinary. If you have 
any comments, suggestions, ideas, or requests, please don’t hesitate to contact us. Let us 
put together a wonderful and unique event for you today!

enGAGInG eVentS
by Sue White

Now that Dockside is open for the season, I’m excited to introduce our new menu to 
our members. The popular create-Your-Own Salad feature is back for the summer, as 
well as a new selection of fresh, grilled paninis! as always, we’re constantly looking for 
ways to use fresh, local ingredients to bring delicious, seasonal dishes to our members!

I’m also excited about our second annual Pig ‘n’ Pinot on the Pier! we’ve pulled out all 
the stops and have some unique pinot noirs coming in just for this event. You won’t want 
to miss out on this fantastic gathering, so make sure to make your reservations today.

exCItInG eAtS 
by Chef Cole

with the summer right around the corner, we have a plethora of wonderful fresh fruits 
to use in a number of different ways. One of my favorites is blueberry buckle. check 
out the recipe included. Try this sweet and moist coffee cake for breakfast or brunch. 
You may substitute other berries like raspberries, strawberries, black berries, or currants. 
also freezes well.

right now rhubarb is readily available to use in pies and crisps and can be found at 
your local farmers market. Up and coming, strawberries, currants, raspberries and 
georgia peaches! Yum! Looking forward to days ahead for ways to use all your favorite 
summer fruits.

JuSt deSSertS 
Kathy Budda

Danielle Favreau is the Staff accountant at the OLc and has an office in the cottage. 
She joined the Lake club at the beginning of July last year. Danielle can answer any 
questions regarding your monthly statement or charges on account. She also helps 
JoEllen with the phones. Danielle has office hours monday thru Friday from 8 to 4.

 

JoEllen Stearns is the OLc receptionist and administrative assistant. She works in 
the cottage/office 12 to 5 monday thru Friday. most often she is the voice you hear 
first when you call the club for reservations. JoEllen is new to the club, starting 
this past February. a local Oconomowoc resident she also works part-time at the 
Oconomowoc chamber of commerce.

neW StAff
Meet Danielle & JoEllen 

Directions:

1. Preheat oven to 375 degrees F. grease 9” square pan.

2. cream butter and sugar, add egg, then put flour, baking powder and salt through sifter 
and add to creamed mixture alternately with buttermilk.

3. Pour into prepared pan

4. To make the topping, take pastry cutter and blend cold butter into sugar, flour and 
cinnamon. Put over top of cake.

5. bake 35-40 minutes until golden and a toothpick in the center comes out clean. 
Sprinkle with powdered sugar (optional).

Ingredients:
1/2 cup unsalted butter
3/4 cup sugar
1 egg 
1/2 cup buttermilk
2 teaspoons baking powder
1/2 teaspoon salt
2 cups flour
2 1/2 cups blueberries

Topping ingredients:
1 cup brown sugar
2/3 cup flour
1 teaspoon cinnamon
1/2 cup cold butter


