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   CELEBRATING 50 YEARS – THANKS FOR GROWING WITH US  
 

 

MAY 29TH Remembering those 

who sacrificed their lives for the 
peace and security of our country.  
Thank you to all of those who have 

served and are currently serving in 

our military for all that you do and 

all that you are. Thank you to all of you who have sons 

or daughters, husbands or wives, brothers or sisters or 

other loved ones for their sacrifice and the sacrifices you 

have made to support them. We owe you all for our 

rights and freedoms. Thank you! -  

Read very carefully, if you can spot your 

name spelled backwards in our                            

monthly Newsletter, you could win                            

an Avalon Campground Shirt! 

 

Dates to Remember:  
May 13th - MOTHER’S DAY CELEBRATION 

Kids make a card for Mom                                            

Donuts for Mom with coffee & milk for kids 

Watch for further details!! 

May 7th - Deadline to order beach tags 

              May 7th - Deadline for leaf clean up  

             May 27th - Polar Bear Plunge deeR neelhtaK 

MAY 27TH – May 29TH
  

MEMORIAL DAY WEEKEND CELEBRATION 
Annual "Polar Bear Plunge”, horseshoe tournament, softball,       

Crafts ($), Flash Lite Candy Hunt, Mr. Softee ($),  

Dance with Music by DJ Victor  

                                   

WATCH FOR UPCOMING EVENTS AT 

THE GARDEN GREENHOUSE & 

NURSERY &   THE WOODLAND 

VILLAGE SHOPS! 

Located next to Avalon Campground                                                           

Sunday, May 14th – Happy Mother’s Day!   

Moms receive complimentary  

fresh-cut Flower. 

Saturday, May 27th – Spring Fairy Garden 

Workshop 2-5pm @ The Garden Center ($) 

 

Celebrating our 50-year Anniversary! 
We would like to thank all our campers who came out 

to celebrate our 50th Anniversary.  We hope you 
enjoyed the BBQ.  A special thank you goes out to the 

Harrington family for preparing the delicious food. 

Own a piece of Avalon Campground History! 

50 Year Anniversary shirts selling out sooner than 

expected stop by and check out our current inventory!!  

We are also ordering more…. don’t miss out!                       

AVALON CAMPGROUND 50TH ANNIVERSARY MUGS 

COFFEE MUGS ARE CURRENTLY ON SALE AT THE 

CAMP OFFICE. STOP BY AND GET YOURS FOR                                        

$3.99 PLUS TAX BEFORE WE 

ARE SOLD OUT. REMEMBER FREE REFILLS 

FOR THE ENTIRE 2017 SEASON. 
            WEEKENDS ONLY UNTIL THE OFFICIAL START OF SUMMER. 

                   

                       Recipe Corner 
 

Honey chicken kabobs with veggies 
You can marinate overnight and make 

these kabobs for an outdoor barbecue as a tasty 
alternative to the usual barbecue fare! Fresh mushrooms 
and cherry tomatoes can also be used.                                         
1/4 cup vegetable oil, 1/3 cup honey, 1/3 cup soy sauce, 
1/4 teaspoon ground black pepper, 8 skinless, boneless 
chicken breast halves - cut into 1 inch cubes, 2 cloves 
garlic, 5 small onions, cut into 2 inch pieces, 2 red bell 
peppers, cut into 2 inch pieces, skewers                                              
In a large bowl, whisk together oil, honey, soy sauce, 
and pepper. Before adding chicken, reserve a small 
amount of marinade to brush onto kabobs while cooking. 
Place the chicken, garlic, onions and peppers in the 
bowl, and marinate in the refrigerator at least 2 hours 
(the longer the better).  Preheat the grill for high heat.  
Drain marinade from the chicken and vegetables, and 
discard marinade. Thread chicken and vegetables 

alternately onto the skewers.  Lightly oil the grill grate. 

Place the skewers on the grill. Cook for 12 to 15 
minutes, until chicken juices run clear. Turn and brush 
with reserved marinade frequently. 


