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NO NOVEMBER PHLOCKING

Due to everyone’s busy schedules, we will not be
having a November Phlocking.

HOWEVER…

Our toy drive starts on November 1st!  We will be
collecting new, unwrapped toys for "Heartland for
Children" and the recipients are One Hope United,
Children's Home Society and Devereaux The deadline
for drop off at Dock 633, 633 Lake June Road; or
Lake & Land Realty, 124 E. Interlake Blvd, is
December 7.

November 2018

DECEMBER CHRISTMAS PARTY
PHLOCKING

Join the holiday party Phun on Sunday, December 9th
from 3 to 6 pm on the back patio at Dock 633.  M²
will entertain us with our favorite trop rock and oldies
tunes. Plan to wear your best Christmas in paradise
attire and help us celebrate, island style. Watch for all
the details in your December 1st emailed issue of
LakeSharks Bytes

.

NOVEMBER PHLOCKING



WHAT A PHUN OCTOBER
HALLOWEEN PHLOCKING WE  HAD

It was a great gathering of costumed Parrot Heads, as we enjoyed another
Phun time together on the patio at Dock 633.  The weather was perfect
outdoors and John Friday entertained us with his stories and some of our
favorite trop rock and oldies tunes well past 6 pm. Thanks for a Phun,
musical afternoon, John!  Our costume contest judging was done by our
clapping and cheering.  1st prize was awarded to Amy Howard, who won
a bottle of 19 Crimes wine for her hurricane cocktail costume; 2nd prize
went to Marilyn Cliff, who won a Margaritaville shot glass for her sexy
pirate costume; and 3rd prize went to John Howard, who won a dance
with Amy Howard for his talking shark costume. Thanks to all who came
dressed for Halloween Phun! Linda Breslich won the Boozy Halloween
Basket raffle; Peter Bloom won a bottle of Walking Dead wine in the
members only drawing; new member Ginny Lund won a Margaritaville
glass in the trivia contest.  We collected a full table worth $525.00 in
items for our Vets ditty bags as we continue to “Party with a Purpose.”
Thank you everyone, for your continued generosity!



NOVEMBER PARROT HEAD
BIRTHDAYS

Thomas Deuth 2
Linda Alexander 19

MESSAGE FROM THE EDITOR

Hello, fellow Parrot Heads!  November is finally bring-
ing us some much appreciated cooler weather. As we
celebrate Thanksgiving, remember to be thankful and
grateful for your life here in paradise.    I am so proud
of how we continue to “Party with a Purpose.” Every-
thing the Heartland LakeSharks Parrot Head Club
donates helps our local charities and is so appreciated.
Thank you for always going above and beyond with

your generous donations.  If you’re unable
to attend one of our Phlockings, Dock 633
at 633 Lake June Road; and Lake & Land
Realty at 124 E. Interlake Blvd, both in
Lake Placid, are drop off locations any
time during their business hours. Again,
thank you fellow Parrot Heads for
everything you do.

Happy Thanksgiving to all!  Look for
more quick and easy recipes in this issue.

If you have any questions, please don’t hesitate to
contact John at jhoward7411@gmail.com

BIRD BUSINESS
Want to know what’s happening in “your club?” Have
ideas and suggestions to share? Then come and join
our next business meeting at 5:30 pm on Tuesday,
November 13th at the  Mid-Florida Community
Center, Stuart Ave., Lake Placid. We welcome your
input to help with our future Parrot Head Club
planning. Snacks and/or margaritas are always
welcome.  Board members who are unable to attend
should contact John at jhoward7411@gmail.com

BUFFETT SCHEDULE
Want to know where to go to see our favorite
entertainer in concert?  Just visit Jimmy’s
official website at : https://www.margaritaville.com

MEETING OF THE MINDS
A few quick pictures for now.  Your intrepid
reporters are on assignment in KW collecting the
stories that matter!  More info to follow in the
December issue of LakeSharks Bytes..



CHRISTMAS FLOAT
ONCE AGAIN, WE ARE BUILDING A CHRISTMAS PARADE FLOAT

FOR THE SEBRING PARADE DEC 7, THEN THE LAKE PLACID PARADE DEC 8

NEED FLAT BED TRAILER—HELP PARROT HEADS, WE REALLY NEED
THIS!  WILL HAVE IT BACK WITHIN TWO WEEKS.
Current list of decorating volunteers: Trisha W, Erv and Marylin C, John and Amy H, Linda B,
Jean D, Bob C, Ginny L, Frances R, Robin O, Jeanne S, Barb N, Sherida R, Allen R. If we have
missed anyone here, please email John Howard at jhoward7411@gmail.com and we’ll get you on
the list.

Decorating parties will be held in the evenings starting around 6pm till ?  We will be  working in an
air conditioned shop.  We will get suggested decorating dates out to all volunteers within the next
week or so.  Last year, each session lasted a couple of hours—more fun than work.

LAST YEAR’S PHUN!

For 2018, our float will represent the spirit
of the LakeSkarks Parrot Head Club.  The
above sketch is just a start.  As participants
of last years project can attest, things
develop as we go, so lets be creative and
improve on the basic idea. Join in the
Phun!

2018 Christmas Float Concept



THANKSGIVING CRANBERRY
JELLO SHOTS
These cranberry shots will make you forget about
the cranberry sauce!

Ingredients for cranberry garnish:
2 c. sugar, divided
1 c. fresh cranberries

Directions
In medium saucepan over medium heat, com-
bine cup of sugar and cup water and stir until sugar
dissolves completely. Let cool 20 minutes, then mix
in cranberries until coated.
Using a slotted spoon, transfer cranberries, tapping
away any excess syrup, into a large zip seal plastic
bag. Add remaining 1 cup sugar, seal, and shake
until cranberries are completely coated. Spread out
cranberries on a baking sheet and refrigerate until
cranberries are completely cool and sugar hardens,
25 minutes.

Ingredients for cranberry Jell-O shots:
2 - 3 oz. box cranberry flavored Jell-O
2 c. boiling water
2 c. cold vodka

Directions
Bring water to a boil. Add Jell-O mix and whisk
until completely dissolved, then remove from heat
and stir in vodka. Let
cool 2 to 3 Minutes.
Place plastic shot
glasses on a baking
sheet and pour in
Jell-O mix-
ture. Refrigerate until
set, about 3 hours.
Top each shot with 1
or 2 sugared cranber-
ries.

HEATH APPLE DIP

This is always a fall gathering favorite.
Ingredients
1 - 8 oz. package cream cheese, softened
1/2 c. packed brown sugar
1/4 c. sugar
1 t. vanilla extract
1 - 7 1/2 oz. package Heath candy bar bits
3 Granny Smith or McIntosh apples, cut into slices

Directions
In a bowl, beat cream
cheese, sugars and
vanilla. Fold in bits.
Serve with   apples.
Refrigerate any leftovers.

SWEET POTATO CASSEROLE
A Thanksgiving favorite with a different, delicious
topping.

Ingredients
3 c. cooked and mashed sweet potatoes
2/3 c. sugar
½ c. butter, softened
2 eggs, lightly beaten
1 t. vanilla
1/2 c. milk

Topping
Combine to taste; crushed graham crackers, pretzels
and Triscuits.  Toss with fresh ground pepper, and
mini white chocolate chips. Total topping should
equal 1 1/2 to 2 cups.

Directions
To mashed sweet potatoes,
beat in sugar,     butter,
eggs, vanilla and milk
until smooth and creamy.
Put in 9x13 greased pan.
Sprinkle topping mix
generously over sweet
potatoes. Bake at 350 for
30 minutes.

Chef Trisha



Collected $525 worth of toiletries

9

No Phlocking in November; however, the Toy
Drive is on!  See details on page 1.


