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August 6th: Talent Show & Live Music Poolside. 

August 13th: Scavenger Hunt & Mister Softee $ 

August 20th: Halloween Celebration 

Trick or Treating & Magic Show 

Live Music Poolside 

OUR TENTH ANNUAL BEAUTIFICATION CONTEST!                                        
WE WANT TO SEE YOUR CREATIVE TALENTS AT 

WORK.  BEAUTIFY YOUR SITE WITH PLANTS, 
FLOWERS, OR ANYTHING 
THAT SENDS A BIG HELLO 

TO OUR JUDGES!  
JUDGING WILL TAKE PLACE THROUGHOUT THE 

SUMMER.  WINNERS WLL BE ANOUNCED AT OUR 
ANNUAL END OF SEASON BINGO. 

PLEASE REGISTER IN THE CAMP OFFICE BY AUGUST 15TH. 
 

Read very carefully, if you can spot 

your name spelled backwards in our 

monthly Newsletter, you could win an 

Avalon Campground Shirt! 

 

Woodland Village is adjacent to 
the Garden Center. Stroll through the Wisteria draped 
pavilion and along the impeccably landscaped paths, 
and discover 17 unique shops, open throughout the 

year. Woodland Village’s peaceful nature and relaxed 
atmosphere provides a wonderful alternative to the 

typical hectic shopping experience. Enjoy our 
beautiful setting while finding that one-of-a-kind 

purchase!                                
 

 
Tee Shirts $9.99 reyaM siuoL 

Sweatshirt $15.99 
Hoodie Sweatshirts $19.99 

We also have groceries, coffee, candy, chips, 
water, milk, eggs, ice cream and much, much 

more!!!!!  

    From Marlene and Lenny 
We would like to thank all our campers who 

offered their condolences to our family on 

the passing of our mother, Connie, early in 

July.  Your cards, food, visits and hugs touched 

our hearts and brought us great comfort at 

this difficult time. 
 

 

 

individual whole peach pies 

Yield: 3 individual pies 
Ingredients Crust: 

1¼ cups all-purpose flour 
½ teaspoon salt 
½ teaspoon sugar 
1 stick chilled unsalted butter, cut in pieces 

   ¼ cup ice water 
Filling: 

3 ripe peaches 
3 tablespoons brown sugar 
1 teaspoon. cinnamon 
¼ teaspoon ground ginger 
milk/sugar for brushing/sprinkling 

Instructions 

Place the flour, salt, and sugar in the bowl of a food 
processor, and process for a few seconds to combine. 
Add the butter, and process until the mixture resembles 
coarse meal, about 10 seconds. With the machine 
running, add the ice water in a slow, steady stream, 
through the feed tube, just until the dough holds together. 
Do not process for more than 30 seconds. 
Turn the dough out onto a work surface. Flatten, and 
form a disc. Wrap, and refrigerate at least 1 hour before 
using. 
Preheat oven to 425 F. 
In a small bowl- stir together the brown sugar, and 
spices. 
Slice the peaches into halves and scoop out the pit. Fill 
the peach halves with the sugar mixture- making sure it's 
even so when you put them together it doesn't all spill 
out. 
Roll the dough out and cut out a round 4-6 inches wide 
(depending on the size of the peach.) You will need to re-
roll the dough once for the third peach. 
Wrap the peach in dough, brush with milk or egg-wash 
and sprinkle with sugar. 
Place each one into a muffin tin or ramekin. (it should fit 
snugly or the peach will want to split apart.) 
Bake for 15 minutes or until the crust is golden brown. 
Let cool slightly, slice and enjoy! 


