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Our Phun Phlocking will be 
held on Sunday, March 25th at 
Bo David’s outside dock, The 
Tipsy Gator, from 3-6 pm. M2 
will be playing and singing all 
our Trop Rock favorites. We 
have plenty of room to move 
the Phun inside if the weather doesn’t cooperate. 

This month, we’re collecting items for Easter 
baskets to be distributed to Big Brothers & 
Big Sisters and One Hope Foster Kids. Price 
of admission to the Phlocking is Easter basket 
stuff...if you need suggestions, there’s a list to the 
right. PLEASE...no items with peanuts or peanut 
butter due to allergies. Remember, you are also 
welcome to drop off your donations at Dock 633 
or Lake & Land Realty, before Friday, March 
23rd. Put on your thinking caps and bring your 
creative juices, as we’ll be assembling the baskets 
at the Phlocking.

Purchase a ticket for your chance to win the 
booze filled adult Easter basket raffle. Look for 
the trivia question answer in this newsletter. 
Members - be sure to sign in for the member’s 
only drawing. 

We’ll see you on the deck 
at the Tipsy Gator!

STUFF TO PUT IN BASKETS

Chocolate bunnies or eggs
Candy
Plastic eggs filled with jelly beans
Peeps
Small toys or games, such as puzzles, building 
blocks, or toy cars
Plastic eggs filled with quarters or dollar bills
A small stuffed animal or doll
Wind-up bunny or chick
Bubbles
Sidewalk chalk
Bouncy balls
Baseball or football cards
Stickers
Coloring books, colored pencils, or crayons
Toothbrush for after all the sweets
Bath toys
Temporary tattoos
Small diary or journal
Hair accessories or jewelry
Children’s magazine
Small book
Lip gloss or nail polish
Rubik’s cube
Beach toys

STUFF TO MAKE BASKETS
Well, baskets, obviously.
Easter Grass
Ribbon
Decorative Items
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TRIVIA QUESTION
This question will be asked at the next Phlocking...

You’ll have the answer ready to win!!

What is Jimmy Buffet’s favorite 
cheeseburger condiment? 

	A: Heinz 57

Board elections were held at the last business meeting with the 
following results:
President	 John Howard
Vice President	 Jean Deuth
Secretary	 Amy Howard
Treasurer	 Linda Breslich
Board Members	 Barbara Nickels, Norma Rizer & Patsy Stamm

A change was made in the structure of dues we will pay. Beginning 
with your next renewal, the cost for singles will be $24.00 and the 
cost for doubles will be $36.00. These fees supplement the cost of 
Phlockings and allow us to be members in the international Parrot 
Head group. 

The next business meeting will be at 5:30 pm, Tuesday, April 10th 
at the Mid-Florida Community Center, Stuart Ave., Lake Placid. 
Everyone is welcome to attend with ideas and/or margaritas. 
Board members who are unable to attend should contact John at 
jhoward7411@gmail.com.



Our Thanks to These Supporting Businesses.
Your business or 
name could be 
featured here. 

Provide a prize for 
the drawings.

MESSAGE FROM THE 
EDITOR

MARCH

JIMMY BUFFETT SCHEDULE
Want to see our favorite entertainer in concert? 
Visit www.margaritaville.com for all the info.

6th	 Marilyn Cliff
26th	 Alan Rizer
28th	 Patsy Stamm
30th	 Mary Jo Brown
30th	 Allen Ridgdill

Time has sprung forward and we are now 
enjoying another hour of daylight here in 
paradise. The first day of spring is March 20th, 
followed by Easter on Sunday, April 1st. Time 
for celebrating with fresh fruits and veggies. 
Check out this month’s recipe section for some 
good fresh produce ideas. Let’s keep 
“partying with a purpose”, fellow 
Parrot Heads, as we continue 
making a difference here in 
Highlands County. We need all of 
you to join us in volunteering and 
donating items to help our local 
charities. Remember, you can 
always drop off donations at Dock 
633 or Land and Lakes Realty. If 
you have any questions, please 
contact John at jhoward7411@
gmail.com

Cheers, Trisha

3rd	 Diane Council
5th	 Ron Schulhofer
14th	 Joyce Miles
14th	 Deb Bogarde

APRIL

LEFT OVER EASTER EGGS?
Use those left over Easter eggs.
6 hard boiled eggs, peeled
1 can sliced beets and juice
1/4 C. apple cider vinegar
2 T. pickling spice
4 whole cloves
1 T. sugar
In large Mason jar, layer beets with eggs. 
Combine beet juice, vinegar and spices. Pour 
over top. If needed, add enough water to cover. 
Refrigerate for 3 days. These make colorful 
deviled eggs, tossed salad topping, or just slice 
lengthwise and enjoy by themselves. These will 
last at least 7 days in the refrigerator.

FEBRUARY PHLOCKING
 
What beautiful weather 
we had for our phabulous 
gathering outside on Bo 
David’s patio, The Tipsy 
Gator. John Friday, The 
Teddy Bear of Trop Rock, 
wowed us with his great 
stories, singing and guitar 
playing. He even played 
an extra hour for our 
enjoyment. Thanks, John! 
Amy and John Howard 
were the winners of the 
booze basket raffle. Linda 
Breslich won the member’s only drawing. Thanks 
to everyone who donated several pounds of items 
for a local women’s shelter. 



   



  

Did you ever want to tell people 
about the Heartland Lake 
Sharks? Now you can leave them 
with a reminder to come see 
what we’re all about. 
The club has new business cards 
for members to share with their 
friends and acquaintances. 
Pick some up at the next phlocking 
and share. 

   

HeartlandLakeSharksPHC.com

We are a non-profit organization donating service in a variety of 

ways to our community, on both local and national levels.Join us at our monthly “phlockings” for great music and 
fun with friends. Everyone is welcome. 

See us on Facebook or visit our website.

PARROT 
HEAD 

CARDS

Save the Date

April 22
Phlocking

3-6
Dock 633

FRESH BEANS AND BACON 
This is my favorite way to prepare beans and onions from our garden.
1 lb. fresh green beans
1 lb. fresh yellow wax beans
8 fresh green onions, thin sliced 
Juice from 1 fresh squeezed lemon
6 strips bacon, cut in 1" pieces
4 cloves of garlic, finely chopped
Fresh ground sea salt
Fresh ground pepper
2 T. real butter
Cover beans with water and cook covered, just until water starts to 
boil. Remove from heat. Cook bacon in skillet until crisp. Drain off all 
but 2 T. of drippings and add onion and garlic. Sauté until onions are 
clear. Drain beans and toss with onion, lemon juice, bacon, garlic and 
butter. Add salt and pepper to taste. Serve with your Easter dinner.

FRESH STRAWBERRY VANILLA DAIQUIRI 
These were a favorite on our girl’s get away weekends at the lake. 

1 C. fresh strawberries
1 C. french vanilla bean ice cream

4 oz. rum
6 oz. 7up

Ice cubes to fill blender
Whole strawberries for garnish

Put all except garnish berries in blender and blend till smooth. Pour into 
Daiquiri glasses and garnish with a whole strawberry. 


