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Greetings From
The PGA Director of Golf

Dear Current and Future Members,

As I write this letter, The Masters has concluded and the RBC 
Heritage is also in the books, finishing with an exciting three-
hole playoff. To many area golfers, the conclusion of these two 
events officially kicks off the golf season. Unseasonably cool and 
windy weather has held the Bermuda grass in a semi-dormant 
state, but the hard work of the golf course maintenance staff, led 
by Alex Tolbert, has kept the golf course in top condition. Courses 
across both Carolinas have reported winterkill to large areas of 
the Bermuda grass, forcing the postponement of several amateur 
events in the Carolinas. Thankfully, Orangeburg Country Club 
(OCC) has avoided that situation. 

On the heels of the winter, OCC was fortunate to host the SC Golf 
Course Ratings Panel for their annual awards banquet as well as 
the release of their bi-annual Top 50 Courses in South Carolina 
rankings. OCC earned a ranking of #43 in South Carolina, which 
places it near the top 10% of all courses in South Carolina. Ours 
was one of only five courses recognized that is not located along 
the coast or in the mountains. OCC’s inclusion is a testament to 
the quality of the facility that members and guests enjoy. I have 
always been surprised when I go play other courses and then 
return to OCC. Playing away inspires a greater appreciation for 
the attention to detail and quality at OCC.
 
The entire OCC staff appreciates having you as a member. Our 
daily goal is to provide you with the best experience possible at 
your Club. If you are thinking about joining a club, please consider 
the finest facility in the Midlands, Orangeburg Country Club.

Sincerely,
David Lackey
PGA Director of Golf
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Since 1991, Randy Carter has watched the evolution of 
Buck Ridge Plantation (BRP) from the driver’s seat. An 
Orangeburg Country Club (OCC) affiliated property, 
Buck Ridge was originally purchased by the Tourville 
family as a hunting reserve.  Randy was hired as Game 
Manager for the 3,000+ wooded acres, and his job was 
to provide a quality hunting experience for the family 
and their guests. These days he oversees preservation of 
the natural habitat while concurrently managing events 
held at the picturesque property. On a “typical” day, 
Randy tends to tasks so varied that “jack-of-all-trades” 
only begins to describe him.

When asked about his routine, Randy said with a laugh, 
“The only consistent thing about my day is that it starts 
around 6:00 a.m.” Job number one is usually a meeting 
with fellow early bird Executive Chef Rick Streeter. 
From there, Randy checks in with the maintenance staff, 
laundry personnel, and the grounds crew. With his crews 
properly inspired, Randy may meet with a bride-to-be, 
corporate event planner, or party host. During scheduled 
events, Randy checks with the front of the house staff, 
and throughout the day, he ensures that every inquiry 
receives follow up information with a personal touch. 

Randy’s remarkable background provides a unique set of 
talents - ones that help make him successful no matter 
what BRP hat he’s asked to wear. Born in Alexandria, 
Louisiana, the son of a Baptist minister, Randy’s family 

Top: Randy behind Tourville Lodge.
 

Bottom: A camper takes aim under                                
Randy’s watchful eye.
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moved many times. In 1978 Randy’s father relocated 
the family to Alaska to start a church. Randy graduated 
from high school in Wasilla, Alaska then headed 
back to the lower 48. A series of diverse experiences 
commenced adding to his 
skill set. In Oklahoma he 
worked on a pipeline crew. For 
a while he was a commercial 
angler and fish market owner 
in Louisiana. He managed 
Denny’s Restaurants in Florida 
and Alabama. Following 
those jobs, Randy built and 
remodeled homes.

The next stop for Randy was 
BRP. “My first job at Buck 
Ridge was Game Manager. I grew up in the outdoors, and 
I’ve been hunting and fishing since I was three. My job 
was to build a quality hunting experience for the Tourville 
family and their guests.” The hunting was so successful 
that BRP hunts were ultimately opened to the public in 
the fall and winter months. In order to give back to the 
community, BRP added camps for children during the 
summer.

Interesting and important people have visited BRP over the 
years, and Randy has extended Buck Ridge’s hospitality to 
each of them. ESPN and the Outdoor Channel featured 

the property on several occasions. Equally rewarding for 
Randy has been the opportunity to meet a wide range of 
sportsmen from all over the country as well as having the 
opportunity to teach children about the outdoors.

If you haven’t been to 
Buck Ridge lately, you 
haven’t been there at all. 
BRP no longer focuses on 
hunting. Nowadays Buck 
Ridge Plantation is an elite 
venue for weddings, parties, 
and corporate events. The 
property offers 30 bedrooms, 
catered food, state-of-the art 
electronics, and a soothing, 
peaceful setting. Available 

activities on-site include lawn games, fishing, 
volleyball, and skeet shooting. The affiliation with 
OCC extends offerings to include golf, tennis, and 
fine dining. 

Randy credits BRP’s success to the Tourville 
family and their guidance, but Randy’s work ethic 
and ability to meet lofty expectations cannot be 
discounted. Randy has served well in his first quarter 
century with BRP, and we wish him at least 25 more 
wonderful years with us. 

“My first job at Buck Ridge was 
Game Manager. I grew up in the 
outdoors, and I’ve been hunting 
and fishing since I was three. My 
job was to build a quality hunting 
experience for the Tourville 
family and their guests.”

Randy with a Congaree 
River Catfish.

Randy's dad with 
a loaded hoop net.

Randy after a successful hunt.Randy shares                                 
his deer knowledge.
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Best-Kept Secret: 
No Longer the

Orangeburg Country Club Selected Once Again 
as a Top South Carolina Golf Course

By: Susan Cable
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Golf in the know

The word continues to get out about the quality of 
Orangeburg Country Club’s golf course, facilities, food, 
and hospitality. Once again, the South Carolina Golf 
Course Ratings Panel included OCC in its list of the “Top 50 
Courses” in the state. The panel also selected Orangeburg 
Country Club as the venue for this year’s annual awards 
ceremony held March 23-24, 2018. The event included a 
dinner, awards banquet, and a day 
of golf.

“Not only were we 
honored the panel selected 
us to host the event this 
year, but we were also 
thrilled they rated OCC 
#4 in the Midlands region 
and #43 overall in South 
Carolina,” said David Lackey, 
Orangeburg Country Club’s 
Director of Golf. “In the 2018 
poll, OCC is one of only five 
courses not located along the 
coast or upstate. Even without 
the mountains or ocean, 
we’ve earned a reputation as 
a centrally-located, must-play 
golf club.”

According to Bob Gillespie’s 
recent article in The Times and 
Democrat, the panel was excited to 
hold their annual awards dinner at 
OCC. Executive Director Michael 
Whitaker said “Orangeburg offers some of the state’s 
most outstanding facilities and compares favorably with 
any upscale club in the state. We are all very impressed 
with the beautiful clubhouse and the amazing remodeling 
work that was done to the golf course.”
 
Comprised of 125 golf enthusiasts from around the state, 
the members of the judging panel offer diverse occupations, 
handicaps, and backgrounds. The panel selects members 
from players and coaches, the golf industry, the media, and 
the business community. The organization's competitive 
rankings, education, and public advocacy help promote 
excellence in golf course design and operations.

For over a decade, the panel has voted each year on the best 
golf courses in the state. In even-numbered years, the panel 
selects the top 50 public and private courses. According to the 
ratings panel, this list includes the "crème de la crème.” During 
odd-numbered years, the panel selects the top 30 courses 
anyone can play. This list identifies courses well suited for 

weekend golfers and vacationers.

CarolinaLiving.com believes the 
independent South Carolina Golf 
Course Ratings Panel is the only source 
for unbiased golf course ratings in the 
state. Since national golf magazines 
rarely acknowledge more than the top 
five courses, the panel was formed to 
recognize South Carolina’s abundance 
of exceptional golf facilities.

In addition to its “Top 50” ranking, 
OCC also placed #6 on the panel’s 
2017 list of "30 Best That You Can 
Play” in South Carolina. Although 
Orangeburg is a private course, 
it was included in the top 30 list 
because it allows outside play 
through Santee golf packages. 
“With our extra capacity, outside 
play helps our dues-paying 
members financially and creates 
positive word-of-mouth for the 
club,” said David Lackey.

When originally built in 1961 by architect Ellis Maples, 
Orangeburg Country Club was considered one of South 
Carolina’s longest and toughest courses. A multi-million-dollar 
renovation in 2009 by architect Richard Mandell helps secure a 
regular spot on the state’s top course lists.

“To ensure the best experience for our players, we also adhere 
to a strict routine for course maintenance,” said David Lackey. 
“From regularly mowing greens, tees, fairways, and approaches, 
to raking bunkers and changing cups, we always strive to create 
world-class conditions for everyone.”

To learn more about OCC membership, give us a call at 
(803) 534-5988 or visit our website.
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Golf in the know

For the second year in a row, Golfweek® has recognized 
Orangeburg Country Club with a spot on their list of 
Top 200 Best Residential Golf Courses. According to the 
magazine’s website, an elite team of over 850 evaluators 
survey more than 3,600 courses. Based on Golfweek's 
10 strict standards of evaluation, each course is graded. 
OCC was rated 190 this year. We’re proud and honored 
to be acknowledged as one of the best. 

Orangeburg Country Club 

Makes The Cut

     
      
Sweethearts Scramble  

PGA Assistant Professional Colin Grant and PGA Director of 
Golf David Lackey check out the Golfweek announcement.
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By J.P. Waldron

On Saturday, February 17, 2018, the Ladies Golf Association 
(LGA) sponsored a Sweetheart Scramble. Seven couples met 
on the course to express their love of golf and enjoy the 
camaraderie. Partners participated in a two-person scramble 
format in the nine-hole event. The stakes were high. The 
winning couple would take home the coveted Walter's 
Crystal Goblet. In the past few years, this stunning, 15-inch 
tall, hunk of crimson glassware has become the envy of 
those who have not yet ascended to the rank of Sweetheart 
Scramble Champion.

After finishing the round, participants gathered in the 
Blackwater Bar for beverages, scoring, and one last 
Valentine's gift. Each of the OCC ladies who participated 

received Hershey®'s Valentine's Day chocolates, courtesy 
of the Golf Shop staff. But who would take home the 
sought-after grand prize? This year one couple stood 
above the rest. Bruton and Larry Watt bested the field 
with a score of 37 to earn the Goblet. Salley / Warren 
Hewett and Donna / Rusty Matthews tied with a score 
of 38. In a scorecard playoff, the Hewetts edged out 
the Matthews to earn second place and a Whitman®'s 
Sampler, courtesy of the LGA. 

Congratulations to the Watts and all of the couples who 
made this event a fun-filled, friendly competition. We 
look forward to next year's Sweetheart Scramble.

     
      
Sweethearts Scramble  for the Goblet
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018 Blue / Red Matches

A Quest        for Glory
A RED & BLUE 
HISTORY

By Meredith E. Baker

A 1924 article in The Times and Democrat is the first official 
record of Blue / Red Matches associated with Orangeburg 
County Club (OCC). The report states that 25 two-man teams 
vied for golf supremacy in April of that year. The match play 
event was scored with the Nassau system, and the losers 
hosted the winning team for dinner the following week. 
While the victor of that early 20th century competition is 
unidentified, we do know that J. S. Salley led Team Blue and 
J.M. Albergotti captained Team Red. Other family names 
among the list of competitors that are still familiar on the 
OCC golf course today include Jennings, Felder, Dantzler, 
Moore, and Wannamaker. 

Golf is a game built on traditions, which makes it fitting 
that the OCC Men’s Golf Association (MGA) brought back 
the Blue / Red Matches in 2015. To further team pride and 
fuel the rivalry, players are named to a side for life. In other 
words, once a Blue or Red, always a Blue or Red. The last 
three tournaments have resulted in one tie (2016), one win 
for Red (2015), and one win for Blue (2017). With pride on 
the line, teams met on the course in late April to settle the 
score. Teams Blue and Red gave it their best shots, but who 
won the right to have their flag fly over the Golf Shop?

Jim Bryant

Denny Dukes, Bob West Nordie Houser, Jim Bryant
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018 Blue / Red Matches

A Quest        for Glory

Twenty-eight competitors, captained by Michael 
Delaney (Red) and Josh Ridley (Blue), played a winner-take-
all tiebreaker in this year’s Blue/Red matches. The April 
21-22, 2018, tournament followed the traditional format. 
Saturday’s play pitted teams of two against each other in a 
6-6-6 format. 

Holes 1-6 featured Better Ball of Two, and holes 7-12 
were Captain’s Choice. Holes 13-18 followed a Modified 
Alternate Shot format in which partners each hit a tee 
shot, selected the better one, and then alternated playing 
shots until the hole was decided. Three points were up for 
grabs in each match – one per format – for a total of three 
points per match.

On Sunday, singles match play was featured. Opponents 
faced off head-to-head for three additional points in a 
Nassau format, as was first played in the early Blue/Red 
matches. With 7 matches on Saturday and 14 on Sunday, 
there were 63 earnable points. The first team to reach 32 
would win this year’s competition.

By J.P. Waldron

Mike Withrow, Sam Jeffcoat, Johnny Webber, Larry Reynolds, Nordie Houser, 
David Coleman, Michael Delaney, Greg Sutcliffe

Not pictured: Jim Bryant, Kevin Arnold, Haden Smith, Charlie Williams, 
Robert Blanchard and Jake McGinnis.

Haden Smith



ALONG THE EDISTO: Orangeburg country club magazine 12

Golf in the know

The course was in beautiful playing 
condition, and, other than some 20 
mph wind gusts, the weather was 
pleasant. The red on the thermometer 
registered low 70s on Saturday – 
a shade that reflected Team Red’s 
8-point lead over Team Blue. The day 
ended with a score of 14 ½ - 6 ½. With 
42 points on the line in Sunday’s 
singles, Blue faced an uphill battle. As 
Team USA proved at Brookline the 
1999 Ryder Cup and the Europeans 
proved in the Miracle at Medinah in 
2012, no lead is safe when victory and 
team pride are on the line.

Early match standings on Sunday 
indicated that the Red team was 
poised to continue their dominance. 
Later the winds laid down and the 
Blue team found its stride. Team 
Blue would battle as hard as it could 
and, if victory was based solely on 
the singles play, would actually win. 
Blue outscored the Red 23-19 on 
Day 2 but could not overcome Red’s 
8-point lead. Team Red captured 
the 2018 Blue/Red by a score of 33 
½-29 ½. Congratulations to all of the 
members of Team Red!

Charlie Williams, Haden Smith Josh Ridley, Jimmy Hyams

Mike Withrow, Robert Blanchard 

Bob West Ron Cox

Greg Sutcliffe Johnny Webber, Larry Reynolds

George Harper, Ron Cox
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Summer

LAWN 
CARE

101

By: Richard Brown | Senior Assistant Greens Superintendent 

The summer season brings a unique set of situations and challenges. As the 
saying goes, forewarned is forearmed. Please use these tips to cultivate and 
maintain a lush lawn. 

MOWING
• Set your mower height to 1 - 1 ½ inches. If you notice scalping (mowing 

too low) after first cut, raise your blade height ¼ inch.
• Mow the grass when it is dry. This will provide a better cut.
• Leave your clippings! Clippings return a percentage of leftover 

nutrients to the lawn. If cut grass piles up, distribute the clippings with 
a blower or rake.

HEAT
• Summer heat can cause serious stress on your lawn. In periods without 

rain, you must supply water to your lawn. Water requirements for most 
warm-season grasses is about 1 inch per week.

• The heat brings a plethora of warm season weeds. Although it is too late 
to apply pre-emergent herbicides, you still can take measures to control 
your lawn’s weed population.

1. Use a selective herbicide.
2. Always read bag and label. Note the product’s contents, 

application amounts, where and how to use the product, and 
other instructions.

3. When applying herbicides, be sure weeds are actively 
growing and grass is not under stress 

4. Centipede lawns are more sensitive to products that include 
2, 4-D and MSMA. Read label and use with caution.

FERTILIZER
• Wait for the grass to fully green up.
• Apply ½ -1 pound of nitrogen per 1000 square feet. 
• Be sure to read label and follow all instructions.

If you have other questions about your lawn or course 
conditions, please call Greens Superintendent Alex Tolbert 
or me at 803-534-6069.
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Local legend and longtime Orangeburg Country Club (OCC) member, Jane 
Covington, has overcome gender obstacles and inspired women golfers for 
decades. Jane began playing golf when she was 13. She played on her high school 
boy’s golf team and was a member of the men’s golf team at the University of 
South Carolina. In 1978, Jane was inducted into the South Carolina Golf Hall 
of Fame and is the founder of the Women’s South Carolina Golf Association 
(WSCGA). An additional aspect of her sports legacy is the Jane Covington Classic, 
a major fundraiser for WSCGA-Junior Golf Foundation (JGF). 

The over $13,000 raised by this year’s Captain’s Choice Net tournament helps the 
non-profit fulfill their mission: To enhance the lives of juniors through exposure 
to the game of golf by fostering competition, sportsmanship, and appreciation for 
the integrity of the game.  Two of the 1,000 junior girls who benefit from the 
WSCGA-JGF – Kennedy Goodling of Lexington High School and Alexis Hodge 
of White Knoll High School – joined the field as part of the popular “Player’s 

Jane
Covington's

LegacyRolls On
By Meredith E. Baker

Jane Covington poses 
with her portrait.
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Assistance Package.” Purchase of the package gave the 
buyer two mulligans and the benefit of having one of the 
aforementioned juniors play hole #10 with their group. 

The Classic has had the support of the OCC Ladies Golf 
Association (LGA) since its start, and the thirteenth annual 
installment on April 16, 2018, was no exception. Members 
of the OCC LGA braved cooler than normal temperatures 
and windy conditions to represent the Club in a field of 116 
competitors from across the state. The day started at 8:30 
a.m. with registration and breakfast followed by a 10:00 
a.m. shotgun start. Mrs. Covington waved at contenders 
from her course-side porch on and off during the day. 
After play, participants enjoyed lunch while listening for 
their names as raffle and auction winners were announced. 
Taking tournament honors this year with a score of 53 
were Susan Sims, April Canterbury, Sharon Persinger, and 
Lorene Bradford. 

Orangeburg Country Club is proud to celebrate South 
Carolina’s “The First Lady of Golf,” both as a member 
and as the person for whom this fundraiser is named. 
Congratulations WSCGA-JGF on your successful 
campaign. OCC’s premier course is perfect for your local 
or state tournament. Call the Golf Shop at 803-534-6069 to 
find out how we can help you earn funds for your charity!

OCC LGA members L to R: Judy Weathers, Betty Edmonds, 
Beth Thomas, and Ethel Albergotti
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Membership 
has its benefits. 

• Play a round of golf at one of the                               
Top 50 Courses in SC

• Fine dining at the Blackwater Grille
• Swim at the Blue Frog Lagoon
• Snack at the Lily Pad  
• Play tennis on lighted Har-Tru® courts

Visit us at orangeburgcc.com 
or call Erynn at 803-747-1543 

to set up a tour.

Becoming a member connects you with like-
minded individuals and  personalized service.
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Something  
for everyone.

• Junior Sports Camps
• Swimming Lessons
• Men’s Club 

Championship
• LGA Club 

Championship

• Parent/Child 
Tournament

• Holiday Celebrations
• Trivia Night
• Cooking Classes
• Paint and Wine Night

• And so much more!

Make play count.

Your membership has something                
for everyone, such as:
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By Steve Kriekard 

Food is one of our most vulnerable commodities to 
changes in climate. As governments around the world 
meet to discuss environmental changes and climate 
effects, let’s take a minute to look at how these changes 
effect what we put on our plate. A year of not enough or 
too much rainfall, a hot spell or cold snap at the wrong 
time, or extreme weather occurrences, like flooding 
and storms, can have a significant effect on local crop 
yields and livestock production. 

While modern farming technologies and techniques 
have helped to reduce this vulnerability and boost 
production, the impact of recent droughts in the USA, 
China, and Russia, on global cereal production highlight 
a glaring potential future vulnerability. Agriculture is 
an important sector of the U.S. economy. The crops, 
livestock, and seafood produced in the United 
States contribute more than $300 
billion to the economy each year. When 
food service and other agriculture-
related industries are included, the 
agricultural and food sectors contribute 
more than $750 billion to the gross 
domestic product (GDP).

Through the use of synthetic variations on food and indoor 
“hothouse” production areas, we have been able to combat 
the global threat keeping production up in most countries. 
Isolating the influence of climatic change from all the other 
trends is difficult; one recent Stanford University study 
found that increases in global production of maize and 
wheat since 1980 would have been about 5% higher were it 
not for climate change. All else being equal, rising carbon 
dioxide concentrations, the main driver of climate change, 
could increase the production of some crops such as rice, 
soybeans, and wheat. However, the changing climate would 
affect the length and quality of the growing season and 
farmers could experience increasing damage to their crops 
caused by a rising intensity of droughts, flooding, or fires. We 
have witnessed firsthand the devastation in California due 
to raging fires wiping out numerous farmlands, orchards, 
and vineyards. Over 36,000 acres and 27 vineyards were 
affected by the recent conflagration.

The latest International Panel on Climate Change (IPCC) 
report predicted improving conditions for food production 
in the mid to high latitudes over the next few decades, 
including the northern United States, Canada, northern 
Europe, and Russia. Conversely, parts of the subtropics, 

Correlation Th
e Food & Climate_ _
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In The Kitchen

such as the Mediterranean region, parts of Australia, and 
the low latitudes, could experience declining conditions. 
For example, across Africa, yields from rain-fed agriculture 
could decline by as much as 50% by 2020. Beyond this, if 
global temperatures rise by more than 1-3 °C (33.8-37.4 °F), 
declining conditions could be experienced over a much 
larger area. The future course of global food production 
will depend on how well 
societies can adapt to 
such climatic changes, 
as well as the influence 
of other pressures, 
such as competition for 
land used for biofuel 
production products. The 
IPCC concluded that in 
the poorer, low-latitude 
countries climate change 
could seriously challenge 
the capacity to adapt for 
a warming of more than 3 
°C (37.4 °F). The richer, higher latitude countries are likely 
to have a greater capacity to adapt and exploit changing 
climatic conditions.

A looming vulnerability is the world's fisheries, which provide 
an important source of protein for at least half the world's 
population. Fisheries are already stressed by overexploitation 
and pollution. Warming surface waters in the oceans, rivers, 
and lakes, as well as sea level rise and melting ice, will 
adversely affect many fish species. Some marine fish species 
are already adapting by migrating to the high latitudes, but 
others, such as Arctic and freshwater species, have nowhere 
to go. The absorption of carbon dioxide 
emissions by the oceans also has a direct 
impact on marine ecosystems through 

ocean acidification. 

A study performed by Australian agronomists predicts 
prices for seafood could rise up to 70% by 2050 due 
to shortage of supply and wage growth. Fish prices 
dramatically increase compared to meat (up 14%) and 
cereals (13%) when looking at long term global food supply, 
demand, and price implications.

But what does this mean 
for food security, the 
price, and availability 
of food for the world's 
seven billion people? 
According to current 
projections, by 2050 
there will be between 
one and three billion 
additional mouths to 
feed. As was seen 
during the 2007–08 
food price spikes, the 
poorest countries and 

communities will be hit first and hardest. The Foresight 
Report performed by the American Institute of Architects 
concluded that developing international policy has an 
important role to play despite plentiful supplies of food 
globally; almost one billion people are undernourished. 

For those of us at Orangeburg Country Club, the effects may 
not be dramatically imminent, but they are on their way. In 
the face of the challenge, OCC will continue to offer the finest 
foods from high-quality vendors and remain in line with the 
local economies. Costs will affect everything from fish, beef, 
and even wine, but we will continue to bring quality into our 
kitchen. More importantly, we can assist our growers and 
farmers through sustainable practices, educating ourselves 
and our community, and making the necessary changes to 
ensure the quality on which our members have come to rely. 

Th
e Food & Climate
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The Westendorf's 

With every Club dining experience, the Orangeburg Country Club (OCC) Food and 
Beverage staff reaffirms that they are enamored with what they do. Healthy dollops of 
expert knowledge, quality ingredients, and flawless execution are equal parts of their 
unbeatable recipe. However, OCC dishes are particularly delicious because of a not-
so-secret ingredient – love. 

Recently, Food and Beverage Manager Bo Hurley and his crackerjack staff decided to 
“share the love.” In monthly get-togethers, intimate groups of eight couples gathered 
in the banquet kitchen for a new Club offering, Couple’s Cooking Class. Participants 
prepared an appetizer, entrée, side, and dessert during the hands-on, station-based 
learning adventure. Best of all, they got to eat what they cooked.

Member Angelica Tyler had this to say, “Justin and I loved the cooking class. We 
watch cooking shows almost every night, but it was so much more fun to actually live 
it! Each station-chef explained exactly what we were doing and why. We would have 
never tried to make something like Oysters Rockefeller at home, but the class helped 
us realize how easy they are to create.” Angelica added, “As a home chef, I really 
appreciated the practical advice we learned at each station. We learned some basic 
French techniques that make cooking easier and delicious. The best part was meeting 
other cooking enthusiasts and being able to share our meal with them.”

The speed with which the event fills up verifies the popularity of Couple’s Cooking 
Class. Practically as soon as the event is announced, a “sold out” sign is required on 
the lobby poster. When you see dates for the next class, call immediately to claim your 
spot. We’ll reserve a toque (chef’s hat), an apron, and some love just for you!

Sharing the Love  

in Couples' Cooking Class
By Meredith E. Baker

Bo Hurley demonstrates a technique 
for Ann and Dawes Edwards.

Martha and Matt Burleson take in 
Steve Kriekard’s explanation.

Meredith and Mitch Baker follow 
Tabitha Monroe’s instructions.

Johnny and Susan Webber 
add a pinch of love.
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In The Kitchen

One of the most anticipated offerings at Orangeburg 
Country Club, especially for our oenophiles, is a wine 
dinner. This sophisticated dining experience typically 
has six courses. 

Every dinner begins with an appetizer, a small morsel 
intended to stimulate the appetite and set the tone of 
the meal. Chef always serves an intermezzo. This palate 
cleanser is intended to be light and refreshing, so sorbet 
is a common choice. Dessert, the final course of the 
evening, is always a favorite. A theme or available fresh 
ingredients play a part in the entrée selection and the 
other courses. 

Orangeburg Country Club hosts wine dinners 
throughout the year. Reservations are available 
for forty attendees. Call Kelli Anderson in Member 
Services at 803-534-5988 to inquire about the date for the 
next wine dinner or to reserve your place at the table.

By Meredith E. Baker
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A Night to 
Remember

Living up to the expectations set for a Valentine’s Day 
celebration can be tricky. With that challenge in mind, 
roughly 100 Orangeburg Country Club (OCC) members 
went with a surefire plan - the Club’s February 14, 2018, 
“All You Need is Love” dinner. OCC delivered on its 
customary promise of attentive service, supreme cuisine, 
and a night to remember.  Members and guests selected 
options from a four-course prix fix menu or ordered their 
favorite meal from the Blackwater Grille menu. Each 
lady’s romantic evening started with the presentation of 
a single long-stemmed red rose.

Miss Dottie Rickenbaker accepted her rose as she crossed 
the threshold of the Blackwater Grille unaware of the 
additional surprise waiting at her table. Sitting in Dottie’s 
chair was an adorable, oversized teddy bear holding a sign 
that read, I couldn’t BEAR not to ask you to PROM. Guy 
Watkins Best, son of members Jan Wren and Guy Best, 
used the occasion for a memorable “promposal.” (For 
readers who might be unfamiliar, a “promposal” is an 
elaborately staged invitation to prom.)

Of the invitation Guy Watkins said, “It was very 
premeditated. I Googled ideas and made a special trip 
to Columbia to buy the bear. My dad helped me get the 
lettering on the sign neat, so Dottie could read it. Then 
I put my twist on the night to make it memorable.” Guy 
Watkin’s “twist” was to select OCC as the setting for this 
critical invitation. This young man has been going to the 
Club his entire life and said that the one word he connects 
with activities here is enjoyment. In his words, “Every 
memory I have at the Club - from playing at the pool as a 
kid, golfing with friends, or eating a meal – is something 
I’ve enjoyed.”

By Meredith E. Baker
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Member Services Representative Kelli Anderson and some 
of the wait staff helped Guy Watkins place the bear and sign 
for maximum impact. With the secret ready, anticipation of 
Dottie’s reaction began. That night, with Jan Wren and Guy, 
John Wren (Guy Watkins little brother), Grandmother Best, 
and an anxious OCC staff looking on, Guy Watkins escorted 
his girlfriend of almost a year to her seat and waited for her 
reply. “It was so cute and so sweet,” commented Dottie. “Of 
course I said yes!” 

“It was so cute and so sweet...
Of course I said yes!”

Helping members and guests create memorable prom 
invitations, milestone anniversary celebrations, and 
everything in between is as much OCC’s pleasure as it is our 
forte. When it must be perfect, Private Event Coordinator 
Brandy Torrence and every member of our helpful staff are 
here to make your celebration one to remember. Once we 
have an understanding of your vision, your only job is to 
have a wonderful time and take the credit. Give Brandy a 
call at 803-534-5988.



ALONG THE EDISTO: Orangeburg country club magazine 24

Cel
ebrating  Easter

at the Club
By Meredith E. Baker

Dressed in fashionable finery, members and their 
guests dined on an exquisite buffet this Easter. 
Delightful aromas and friendly staff welcomed 
diners to the Club, and the culinary presentation 
in the Grand Ballroom added to the sensory story. 
Easter-themed floral decorations, pastel tablecloths, 
and napkins folded in the shape of bunny ears 
provided a feast for the eyes. However, the sense 
of taste was the one most satisfied on April 1, 2018.

For those wanting a hearty post-sunrise-service-
breakfast, choices included fresh fruit, quiche, 
bacon, sausage, and a waffle station. For folks in the 
mood for lunch, some tough choices were required. 
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Starters included Waldorf and Caprese salads; a 
tempting variety of breads; and cheese, quiche, 
and fruit displays. The decisions continued with 
entrées. Four carving stations – ham, lamb, 
ribeye, and turkey breast – competed with OCC 
fried chicken and seared salmon for a place on 
the plate. Suffice it to say, appealing sides and 
seductive desserts added to the dining dilemma 
– in a good way.

The Club catered to the children with a buffet 
featuring pizza, chicken fingers, and smiley fries. 
The Easter Bunny was on site throughout the day 
visiting each table. An enjoyable addition this year 
was an Easter Egg Hunt on the back patio.

Orangeburg Country Club (OCC) is the perfect 
place to gather with family and friends to celebrate 
any occasion effortlessly. We appreciate your 
support of this annual event and hope to see you at 
all our summer events and activities. Visit the OCC 
website to find out more, or call Kelli Anderson at 
803-534-5988 to reserve your spot.
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By Meredith E. Baker 

Orangeburg Country Club (OCC) opened its doors 
and its heart to benefit the Salvation Army® of 
Orangeburg for the third consecutive year. The 
Sweetheart Valentine’s Dance on Saturday, February 
10, 2018, raised more than just awareness of the 
organization’s positive impact on our community. 
Ticket sales, silent auction purchases, and raffle 
ticket revenues added up to a record-breaking 
donation of over $32,000 to this worthy cause. That’s 
a 60% increase from last year!

Attendees had a fabulous time nibbling on the 
extensive variety of hors d'oeuvres, partaking of a 

libation or two, and boogying to DJ Ceasar’s dance 
favorites. Before the night was over, a chorus of 
“we’ll be back next year” rang through the Ballroom. 
The only thing better than the party was the fact that 
our friends at the Salvation Army benefitted from 
the dancegoers’ good time.

OCC is proud to host this fundraiser every year and 
look forward to the 2019 version of this wonderful 
event. Please call us at 803-534-5988 for help 
planning your next fundraiser, corporate function, 
or other event. 

How Sweet It Is
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 – An Outstanding Mix

AND
Paint

Wine
By: Meredith E. Baker

A sold out crowd descended on 
the Green Room at 6:00 p.m. on 
March 9, 2018. Twenty ladies 
showed up with all they needed 
– a fun-loving attitude and the 
desire to create something pretty. 
Featured artist Evan Williams of 
Southern Roots had everything 
organized for the group. The 
OCC staff stood ready to pour 
each artist a complimentary 
glass of red or white wine to get 
the evening started. 

The activity was a fresh offering 
– different from the golf, tennis, 
and dining staples members 

expect – and lured a varied 
set of participants. Guided by 
imagination and with Evan’s 
assistance, each lady created 
a beautiful, wooden keepsake 
cross or carrot wall hanging. 
Nancy Greenly summed it up 
with one comment, “This was 
the most fun I’ve had all week!”

This activity was well-attended 
and thoroughly enjoyed. Keep 
a look out for the next one. It 
will be noted on the monthly 
lobby poster, in your Currents 
newsletter, and on social media. 
Call early to be sure to get a spot. 
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CLUB  events

Celebrating 
St. Pat’s

By Meredith Baker
 
St. Patrick’s Day is traditionally observed on March 17 
and commemorates Ireland’s patron saint of the same 
name. The celebration is not, however, limited to the 
island nation from which it originated. On St. Pat’s Day, 
the entire world claims Celtic heritage, wears green, 
and embraces all things Irish.
 
This year, Orangeburg Country Club (OCC) noted the 
day with its usual fine dining and a spirited trivia contest. 
At 7:00 p.m. a quintet of teams prepared to match wits 
over several rounds of questions. OCC leprechauns, 
Private Event Coordinator Brandy Torrence and Emcee 
Lee Smoak, hosted the March installment of Trivia 
Night. These tricksters required answers to some tough 
queries about Irish culture and history before giving 
up their pot of gold! Contestants rose to the challenge 
in some cases and just shook their heads in others, but 
everyone who participated had a great time.
 
We hope to see you at upcoming Trivia Nights planned 
for June 21, July 18, and August 9. For other activities 
and events, refer to your monthly Currents newsletter 
and follow us on Facebook.
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By Meredith E. Baker 

From the front entrance to the back patio, meticulous design 
and thoughtful décor transported guests at Orangeburg 
Country Club (OCC) to mysterious Morocco. The alterations 
to the Club set the stage for the 23rd annual Regional 
Medical Center (RMC) Foundation Gala held on March 17, 
2018. Proceeds from this year’s event benefit the H. Filmore 
Mabry Center for Cancer Care. Margaret Frierson, RMC 
Foundation Director, summed up the evening thusly, “It was 
a phenomenal night! Lots of energy and lots of fun!” 

Event Co-chairs, Russ and Leslie Fender and Todd and 
Monica McElhone, led their numerous committees to create 
a sensory experience every bit as elaborate as a Moroccan 
mosaic.  The color palette of turquoise, gold, emerald, and 
magenta wove an exotic tapestry of color throughout the 
Club. Striking floral arrangements embellished with candle-
lit Lakita lanterns graced tables covered by silky fabrics 
in the vibrant tones. Silent and live auction items were 
displayed in the Marrakesh Market set up in the Covington 
Room and in the front lobby. The Finesse Band provided 
the night’s entertainment playing high-energy dance music 
and classic jazz.

The Gala outdid its goal according to Margaret Frierson 
who said, “I am delighted to report that we raised in 
excess of $150,000 that will be used to support patients 
receiving treatment at the H. Filmore Mabry Center for 
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Cancer Care. We are so grateful for our corporate partners 
and our contributors for supporting the Foundation for 
so many years – the Gala truly is Orangeburg’s premier 
event.” Margaret also complimented Orangeburg Country 
Club. “The OCC staff was amazing! So accommodating, 
professional and such attention to detail! The food was 
delicious, and the chefs did a fabulous job incorporating the 
Moroccan theme, complete with a spice display.” Margaret 
related her most appreciated detail as well saying, “Our Gala 
Committee returned to the Club on Sunday for cleanup, and 
it was already complete - Wow!”   

It’s OCC’s pleasure to host this annual fundraiser. The Club 
looks forward to transporting next year’s guests to another 
exciting location. If you’d like to host a celebration as 
wonderful as Meet Me in Morocco, please call our Private 
Event Coordinator Brandy Torrence at 803-534-5988 to set up 
a tour or deliberate the details. 
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An 
Everlasting 

Love
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Each Along the Edisto features a wedding 
or celebration held at Orangeburg 
Country Club (OCC). In this issue, we are 
breaking from tradition to tell the story 
of a couple who recently tied the knot 
at OCC’s sister property, Buck Ridge 
Plantation (BRP). As many of our readers 
know, Buck Ridge was first used as a 
private hunt club. Traces of that rustic 
beginning continue to grace the walls of 
the trophy room, and the facilities are still 
cocooned in over 3,000 acres of natural 
beauty. However, if you haven’t explored 

the property lately, you may not be aware 
of BRP’s transformation. What better way 
to discovery those changes than through 
the starry eyes of newlyweds Rebecca 
Davis and Josh Rhymer.

The couple’s wedding was on March 
17, 2018, but their story began in July 
2016. Rebecca was living in Charlotte, 
North Carolina and working as a 
psychotherapist. Josh was a regional sales 
manager based in Virginia. As is the case 
for many young folks these days, busy 
lives often make opportunities to meet 
your soul mate hard to schedule. Looking 
for a suitable shortcut, both Rebecca and 

Josh made time to fill out their profiles on 
a modern alternative — eharmony®. The 
two were a spot-on match!

After making initial contact on the 
phone, the couple felt that the dating 
website had delivered on its promise. 
Under the guise of making the 9-hour 
round trip to Charlotte to visit family, 
Josh asked Rebecca if she would like 
to get together while he was in town. 
Rebecca was keen to meet Josh and 
accepted his invitation to a fancy 

dinner at The Fig Tree. The date led to 
a long-distance relationship that had 
Josh chivalrously making that 9-hour 
trip south every weekend. (Rebecca did 
drive to Virginia once.)

What made the trip worthwhile for 
Josh was the strong connection he 
had with Rebecca. “I love everything 
about Rebecca, especially her integrity. 
Having a sense of humor is important to 
me, and hers was evident by our joking 
around on our first date,” explained Josh.

Rebecca appreciated that Josh was 
making the trek to see her every 

“I love everything about Rebecca, especially her 
integrity. Having a sense of humor is important 
to me, and hers was evident by our joking around 
on our first date."
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weekend, but she valued a great deal more about him than 
that. “Josh has such a positive nature. He always sees the best 
in every circumstance and with all people. He has a real ability 
to connect with anyone he meets. Even my family loved him 
instantly,” elaborated Rebecca.

When the calendar flipped 
from July 2016 to July 2017, 
Josh took stock of the year he 
had dated Rebecca and came to 
the only possible conclusion. 
In September 2017, Rebecca 
and Josh climbed to the top of 
a NC mountain. Looking down 
on the valley after a romantic picnic, Josh proposed to 
Rebecca, and she accepted. Plans for a life together brought 
about many changes. Rebecca took the Human Resources 
Recruiter position at Zeus Industrial Products and moved 
to Orangeburg. Josh bought a Matco Tools franchise that 
included rights to both Orangeburg and Mt. Pleasant and 
moved to Goose Creek. Planning for a perfect wedding 
followed!

With the date set, the next step was to pick a venue. Rebecca 
said, “We chose Buck Ridge because it is such a beautiful 
place. It’s close to Orangeburg and convenient to other cities. 
I’d recommend it (BRP) to anyone planning a destination 
wedding,” She went on to say, “The location was the perfect 
place for our friends and 
family to get to bond. We had a 
leisurely weekend in a peaceful 
place without distractions. Buck 
Ridge had accommodations 
for the entire bridal party. The 
food was wonderful and the 
staff experienced. We had no 
worries!”

When speaking of BRP’s Event 
Planner Melissa Clarke, Rebecca 
could not have been more 
complimentary. “Our wedding 
was a wonderful experience. Melissa took care of everything. 
She asked questions I hadn’t even thought of. She suggested 
perfect solutions for every situation — right down to a golf 
cart exit from the ceremony.”

The wedding weekend began on Friday morning with a 
bachelorette celebration. Bride and bridesmaids attended a 
cooking class at Let’s Cook Culinary Studio in Columbia and 
then returned to nearby Buck Ridge to rejuvenate. That night 

the entire bridal party enjoyed 
a delectable rehearsal dinner 
in BRP’s completely renovated 
Plantation House. “Being 
together in this homey setting 
gave our families a comfortable 
place to get to know each other. 
Josh and I both have brothers 
who are the same age. The two 
are now best friends because 

of the time they spent together. I even found out something 
I’d never known before — my dad was a competitive pool 
player!” reported Rebecca.

As the evening came to a close, guests retired to BRP’s on-
site lodging. Rebecca, Josh, and both sets of parents stayed in 
Edisto Manor, a six-bedroom replica of a Southern plantation 
complete with a wrap-around porch on both levels. The day 
of the wedding, with everyone well rested, thoughts turned to 
the weather. It poured rain in the early morning but cleared 
up just in time for the groom and his groomsman to take 
advantage of another of BRP’s offerings: skeet shooting! The 
couple wed in an intimate family ceremony at the gazebo 
in the Japanese Garden. Immediately following, the couple 

joined 100 well-wishers for a 
beautiful reception. Their first 
dance? Fittingly it was to the 
eharmony® theme song, This 
Will Be by Natalie Cole. Josh 
and Rebecca wowed their 
guests with a choreographed 
waltz. “The weekend and the 
wedding were wonderful 
experiences. Randy and 
Melissa handled the details, 
and I got to relax and enjoy 
my day,” beamed Rebecca.

Rebecca, from her perspective, has some sage wisdom 
to share with brides-to-be. “Accept help from family and 
friends. And delegate! Besides Melissa’s expert guidance, 
Rebecca’s aunt made her a distinctive and delicious wedding 

“Josh has such a positive nature. 
He always sees the best in every 
circumstance and with all people. 
He has a real ability to connect with 
anyone he meets. Even my family 
loved him instantly,”
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Say "I Do"

cake. Josh’s younger brother handcrafted a knife to cut the 
cake.  Rebecca’s father and Doug Tourville scoured the woods 
around Buck Ridge to find the natural materials needed to 
construct an altar table Rebecca found on Pinterest. Dad and 
Doug, as they say, nailed it!  Josh and mother-of-the-bride 
helped with all the decisions and provided support. Rebecca 
relied on the help of others, but she handcrafted gifts for the 
bridal party herself. Her ingenious “love is in the air” design 
consisted of a wooden block, some wire, and an air plant.

With a solid foundation on which to build and a flawless start 
to married life, Mr. and Mrs. Josh Rhymer have embarked on 
a bright future. Buck Ridge Plantation enjoyed making their 
wedding weekend memorable and stress-free. If you’ve been 
lucky enough to find someone special with which to grow 
old, we invite you to consider both Orangeburg Country 
Club and Buck Ridge Plantation. Contact OCC Private 
Event Planner Brandy Torrence at 803-534-5988 and BPR 
Events Planner Melissa Clarke at 803-531-8408 to compare 
these magical properties.

Photos courtesy of Mallori Ma Photography
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TESTIMONIALS

The word on Griffith Drive
Testimonials

Jenny Palacz

Heather Rembold

Book
 Sig

ning

Silent Auction

“Simply put, the Orangeburg Country Club is second to none when it comes to planning and executing an event. The Club is conveniently located for our statewide functions. The food is delicious and the atmosphere is welcoming. Their capable staff handles every detail, and our events always go off without a hitch.”

Sally Faulling
Administrative Assistant 
South Carolina Independent School Association

“For our Page Turner Book & Author 

luncheon we needed 
a place that would

 

not only provide the 
perfect atmosphere

 

and setting, but c
ould also cater th

e 

luncheon.  We also have a silent a
uction and 

needed a designated
 area for that.  The

 

Orangeburg Country
 Club was a perfect

 

fit! This was our t
hird year there, and

 

it has always been
 a pleasure working

 

with the staff.  They are friendly, 

professional, and very accommodating.  

We look forward to n
ext year!”

Carla Hall
Marketing and Promo

tions Director

The Times and Democrat

Photos Courtesy of
 The Times and Democrat
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Special RECOGNITION

"Brandy, thank you again for your assistance 

with my sister's bir thday celebration. The staff 

members were extremely professional and helpful. 

Additionally, everyone shared that the meal and 

desser ts were delicious. 

Please tell your team thank you again for their 

suppor t on Saturday. They made the evening a 

huge success."

Dr. Beth Howard-Brown

“I felt welcomed and was treated well by everyone...Every facet of the Club exceeded my expectations.... 

On behalf of all of us from O’Neal, Inc. and Keystone Constructors, we appreciate the opportunity to participate in the membership at OCC. ...”

David Glassman 
to PGA Director of Golf 
David Lackey 

By Meredith E. Baker

Orangeburg Country Club (OCC) and Buck Ridge Plantation 
(BRP) teamed up for the WCOS Lexington Bridal Expo held on 
March 18, 2018. The event drew over 150 engaged couples to 
the 75 booths dedicated to everything wedding. 

The event producer, Bride City Bridal Shows, named us the 
winner of the Best Booth Overall award! Dramatic banners 
served as the backdrop, along with a television playing videos 
of each property. A sweetheart table and bar table showed a 
couple of options in teal.  

Thanks to the OCC / BRP folks who worked the show and to 
everyone else who helped create our award-winning booth!
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Dive in for summer fun!
• Cool off at the Blue Frog Lagoon
• Dine at the Lily Pad, Blackwater Grille,        

and Holiday Buffets
• Attend Club Activities 

(Screen on the Green, Trivia Night, Cooking Classes, etc.)

Visit us at orangeburgcc.com 
or call Erynn at 803-747-1543 

to set up a tour.

2745 Griffith Drive Orangeburg, SC 29118

The Only Thing 
Missing Is You!
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 OCC STAFF
Bernard "Bo" Hurley - Director of Clubhouse Operations 
David Lackey - PGA Director of Golf 
JP Waldron - PGA Head Golf Professional
Colin Grant - PGA Assistant Professional
Hardeep Judge - USTA Director of Tennis
Steven Kriekard - Assistant Food & Beverage Manager
Garrett Bailey - BWG Head Chef
Derrick Harris - OCC Banquet Chef
Erynn Molettieri - Hospitality Marketing Manager
Brandy Torrence - Private Event Coordinator
Pat Weyandt - Hospitality Business Manager
Alex Tolbert - Greens Superintendent
LaToya Johnson - Accounting
Kelli Anderson - Member Services

 OCC PHONE NUMBERS
Office ....................................................................... 534-5988
Dining Reservations .............................................. 534-5988
Golf Shop (Tee Times) ............................................. 534-6069 
Tennis Professional Shop ...................................... 534-1576 
Fax ........................................................................... 535-8943 
To-Go Orders .......................................................... 534-5988
Lily Pad ................................................................... 531-9680

 HOURS OF Operation
Blackwater Grille Dining hours

Lunch
Monday - Friday ......................................11:30 a.m. - 2:00 p.m.
Dinner
Tuesday - Saturday ....................................5:00 p.m. - 9:00 p.m.

Bar
Tuesday - Thursday ..................................11:00 a.m. - 9:00 p.m.
Friday - Saturday ...................................11:00 a.m. - 11:00 p.m.
Sunday .....................................................11:00 a.m. - 7:00 p.m.

Golf Course
Tuesday - Friday ........................................8:00 a.m. - 7:00 p.m.
Saturday - Sunday .....................................7:30 a.m. - 7:00 p.m.

Golf Shop
Tuesday - Friday ........................................8:00 a.m. - 7:00 p.m.
Saturday - Sunday .....................................7:30 a.m. - 7:00 p.m.

Pool Hours
Tuesday - Saturday ..................................10:30 a.m. - 8:00 p.m.
Sunday .......................................................1:00 p.m. - 7:00 p.m.

The Lily Pad
Tuesday - Sunday .......................................9:30 a.m. - 8:00 p.m.

Thank you for perusing the pages of the spring 2018 issue 
of Along the Edisto. We hope you’ve enjoyed exploring the 
many ways Orangeburg Country Club (OCC) enriches 
the lives of our members. If you do not yet belong, we 
hope you will take us up on this invitation to join.

OCC has a range of membership levels – one of which 
is sure to meet your needs. A great way to sample the 
Club experience with a short-term commitment is with 
a seasonal Pool membership. Our award-winning golf 
course draws players from around the state. The Non-
Resident level makes access to this outstanding course 
affordable. If you live in Orangeburg, a General, Junior, or 
Social membership may work best for you.

To request a membership packet, schedule a tour, or 
be added to our Along the Edisto mailing list call Kelli 
Anderson in Member Services at 803-534-5988. For 
information concerning booking a corporate or social 
event, please ask to speak with Private Event Coordinator 
Brandy Torrence.

Make Play Count.

You're Invited!
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