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GOLF RUNS IN THE FAMILY
The Parent-Child tournament crosses generations.

LANDING THE BIGGER BIRD
An OCC member records an albatross!

BRINGING TUSCANY TO TOWN
Diners enjoy a culinary exploration of central Italy.
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Greetings From
 The food and beverage manager

Dear Current and Future Members,

It’s hard to believe that fall has already come and gone. Time really does fly when 

you’re having fun! Please enjoy this issue of Along the Edisto, which recaps some 

of the Club’s autumn offerings. There’s also a list of upcoming winter events on page 

18. Call the Club, refer to Currents, or watch social media for more details. 

On November 28, we kicked off the holiday season with our annual Thanksgiving 

meal. Thank you to everyone that dined with us at this popular buffet. Brunch 

with Santa – another wonderful opportunity to get the family together – is fast 

approaching. Mr. Claus will be there, so book your reservation today!

The Food and Beverage staff loves hosting family buffets. However, we also enjoy 

offering other dining experiences. Our latest is a personalized Chef’s Dinner for eight. 

Based on your country or cuisine preference, Executive Chef Peter Spear designs a 

menu especially for your group. Wine Specialist Christian Villi then selects wines 

to best accompany each course. These dinners are perfect for special celebrations or 

cultural explorations. Please give me a call to book a date and set up a consultation 

with Peter.

There’s always something to do at the Club, and we hope to see you often in 2020. 

Catch a game and socialize with friends at the Bar. Hit the course or the courts for 

a bit of exercise. Enjoy a quiet dinner in the Blackwater Grille while your children 

enjoy a Kid’s Movie Night. As the saying goes, the only thing missing is you!

Steven Kriekard

CEC, CDM, CFPP

Food and Beverage Manager

Greetings from the food and beverage manager
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Some events at Orangeburg Country Club (OCC) cater to 
specific groups. Grown-ups recently enjoyed Mixology 
Class, Plates and Plots Dinner Theater, and Dinner and 
Wine Under The Tuscan Sky. OCC Junior Sports Camps 
are tops with the kids. Children are also fond of activities 
like paint nights and themed movie screenings.

Our most popular activities, however, cross generations 
and involve the entire family. Holiday buffets, spending 
time at the pool, and trivia contests are just a few 
examples. Golf has one too – the Parent-Child Golf 
Tournament.

This year, eleven teams competed in the annual contest 
held August 17, 2019. The competition truly was a 
family affair. The field consisted of mix-and-match 
pairs of moms, dads, sons, daughters, uncles, nephews, 
and cousins. The format was 2-person scramble, and 
the field was flighted based on the children’s ages. 

The group teed off under clear skies and in the usual 
summer humidity. Thankfully, a light breeze cooled 
the near 100° heat index. Nine holes later, the winners 
were announced.

Golf Runs In The 

FamilyBy PGA Director of Golf 

David Lackey
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7-10 year-olds

1st place
Daniel and Hollison Smith

2nd place
Charlie and Cholly Williams

3rd place 
Mark and Andrew Peper

Three teams tied at the top with a 
score of 38. 

11-13 year-olds

1st place
Rad and Deuce Nimmo

A scorecard playoff determined the 
winners. Rad and Deuce shot a 34, 
the second lowest score of the day. 

Over 13 years-olds

1st place
Cathy Hill and Andrew Price

Cathy and Andrew shot the lowest 
score of the day, an incredible 31.

Results

Golf is a sport that levels the age and ability playing 
field with tee boxes and handicap scores. It’s also an 
activity you can play for virtually your entire life. Stop 
by the Golf Shop for more information about getting 
started, scheduling a lesson, or booking a tee time.

Thanks again to everyone who participated in the 2019 
Parent-Child Golf Tournament and congratulations to 
our winners.

Closest to the Pin contests were held on holes #3 and #6. 
Congratulations on your great shots.

Hole #3 Andrew Peper (7-10)      27’ 4”
Hole #3 Rad Nimmo (adult)      9’ 0”
Hole #6 Deuce Nimmo (11-13)      8’ 9”
Hole #6 Walt Mims (14+)      Draw



Member-Member 
Tournament20

19
By PGA Head Golf Pro J.P. Waldron

Member-Member coincided with the start of college 
football season this year, so the competition got into 
the spirit with a college football theme. The 40 golfers 
were divided into three flights based on the combined 
index of the two-man teams. We used the pre-season 
rankings to name each flight.

First Flight Named for the #1 ranked Clemson Tigers of the 
Atlantic Coast Conference 

ACC Flight 

Second Flight
Named for the #2 ranked Alabama Crimson 
Tide and the #3 ranked Georgia Bulldogs of the 
Southeastern Conference

SEC Flight 

Third Flight
Named for the #4 ranked Oklahoma Sooners of 
the Big 12 ConferenceBIG 12 Flight 

On Friday night, golfers and their guests kicked off the 
weekend with a delicious buffet presented by the OCC 
banquet staff. After dinner, folks talked about football 
and weather, shared stories of their best golf shots, 
and had some laughs before donning game faces on 
Saturday morning.

August 23-25

20 Two-man Teams

36-hole Stroke Play / 
Best Ball Net



On Sunday, after 36 holes, flight winners squared off for 
a Shootout to determine the overall champions. Flight 
winners included ACC - Josh Ridley / Shane Burroughs, 
SEC - Bruce Stanley / Kenny Wagster, BIG 12 - Kyle Crabb 
/ Thomas Gue.

Member-Member bucked the college football trends of 
recent years. The ACC and SEC teams fell to the Big 12 
team. The Crabb-Gue duo wasted no time claiming the 
championship with a net birdie on the first playoff hole. 

Congratulations, Kyle and Thomas!
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Definition 
• 4-under par
• Hole-in-one 
on a par 5

Term Origin
You will probably never see a condor (bird or shot), so the 
vulture is the perfect moniker for golf’s rarest score. Only 
four have been recorded, all on par-5 holes.
1962 | Larry Bruce |Arkansas’ Hope Country Club
1995 | Shaun Lynch | England’s Teign Valley Golf Club
2002 | Mike Crean | Colorado’s Green Valley Rance Golf Club
2007 | Jack Bartlett | Australia’s Royal Wentworth Falls

Country Club (Jack was only 16 at the time!)

Odds
Unknown. 
Too little data.

Condor

Definition 
• 3-under par
• Hole-in-one 
on a par 4

• 2 on a par 5

Term Origin
Rarer shots called for rarer birds, thus the use 
of the word “albatross.” The first time the press 
used the term was to report E. E. Wooler’s 1931 
hole-in-one on the par-4 18th hole at South 
Africa’s Durban Country Club.

Odds
Between 1 in 1 
million and 1 in 
6 million

Albatross AKA: Double Eagle

Term Origin
The more majestic 2-under par called for a 
more regal bird. Ab Smith is said to have 
used the term “eagle” in another round. 
The first recorded use was in 1919 in the 
United Kingdom.

Odds
As a hole-in-one, 
1 in 12,500

Birdie
Definition 
• 1-under par
• 2 on a par 3
• 3 on a par 4
• 4 on a par 5

Term Origin
From early 20th century American slang in 
which “bird” described anything particularly 
excellent. Ab Smith first used the term “birdie” 
during a match at Atlantic City Country Club 
in 1903.

Odds
Not as rare as 
they might have 
seemed on your 
last round.

Eagle AKA: Big Bird

Definition 
• 2-under par
• Hole-in-one 
on a par 3

• 2 on a par 4
• 3 on a par 5

The “Birds” Of Golf 
– What Are The Odds?

By PGA Director of Golf David Lackey

Experienced golfers are well acquainted with the “bird words” 
associated with golf shots and the odds of making them. For 
those who want to know more, check out the chart below.

Orangeburg Country Club golfers have had a run of uncommon shots lately.
• Spencer Dixon’s hole-in-one on hole # 6 in March
• Herb Buecher’s hole-in-three (essentially an ace) on hole # 12 in July
• Josh Ridley’s truly exceptional albatross on hole # 8 in September
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Landing the 
Bigger Bird By Meredith Baker

On Saturday, September 21, 2019, Orangeburg County Club (OCC) members 
Bryson Jennings, Colin Weaver, and Josh Ridley along with Josh’s guest Brian 
Clarke teed off for what was seemingly just a normal round of golf. What 
transpired later in the round was anything but normal. 

“Bob Jennings came out when we were on #6 to ride a few holes with us. On 
#8, I hit a less than stellar drive and was kind of complaining about it as we 
were walking off the tee box,” said Josh. “Bob – as he’s often done in the past 
– told me to quit whining and said, ‘You’re going to have a perfect hybrid into 
the hole.’ ” 

From 219 yards, just as Bob predicted, Josh chose his Ping® G30 Hybrid for 
his second shot. “As soon as it left the clubface Bob was calling for it to go in. 
It was tracking right at the hole and then just disappeared,” recounted Josh. 
Seconds later, the fivesome erupted in celebration. An albatross had landed 
at OCC. 

“I really couldn’t believe it. The only thing better 
than making my first double eagle was 
having one of my best friends there to call 
the shot. It was a special moment for 
sure and one that I’ll never forget,” 
said Josh.

Congratulations on 
accomplishing one of golf’s 
rarest feats, Josh! 



Raise the height of your mower to ½ an inch after the 
first frost

You’re grass isn’t currently growing, so don’t worry 
about using fertilizer

Water only when needed to keep the soil soft

Use products like Atrazine or Simazine for post 
emergent weed control. Be sure to read the labels 
and follow the instructions
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The leaves have fallen and winter is here! Don’t let the colder weather fool you, 
taking care of your lawn is just as important during the winter season. If you have 
any questions or concerns about your lawn, call the Golf Shop and ask for me. I’d 
love to help!

Tolbert’s Tips
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LGA Crowns
 2019 Champion 
after Record Heat Pushes Tournament to October

By Susan Cable

Originally scheduled for September 24-
25, 2019, the Ladies Golf Association 
(LGA) Championship was postponed as an 
extended stretch of high heat and humidity 
gripped the area. One month later, the 
mercury dipped enough to conduct the 
much-anticipated event.

Six competitors played in the 18-hole, two-
day tournament rescheduled to October 
22-23, 2019. Vying for the win were Genon 
Krivohlavek, Bruton Watt, Jatana Norris, 
Linda Sammons, Phyllis Herring, and Ethel 
Albergotti.

Although temperatures had cooled, 
Genon Krivohlavek heated up the course 
as she successfully defended her LGA 
Championship title. Her 2019 victory marks 
the 18th time she has won this competition. 
She earned her first title in 1991.

Teeing off at 10:00 a.m. each day, the 
ladies played the front nine on day one 
and the back nine on day two. Genon led 
throughout both days. After the first day 
of play, Linda Sammons and Bruton Watt 
were tied for second. Final scores placed 
Genon Krivohlavek in first, Bruton Watt in 
second, and Jatana Norris in third. Genon’s 
engraved name will appear once again on 
the silver LGA Championship cup. 

“The LGA Championship has a long and 
proud history at Orangeburg Country Club,” 
said J.P. Waldron, PGA Head Golf Professional 
at Orangeburg Country Club. “We can 
identify a winner as far back as 1930. 
And with her record number of 
championship wins, Genon 
Krivohlavek has become 
an important part of 
this history.

“Congratulations to 
this year’s championship 
players on another successful 
tournament,” continued J.P. 
Waldron. “We also want to thank 
all participants who patiently waited for 
Mother Nature’s cooperation.” 

Orangeburg Country Club’s LGA conducts 
three major competitions each year: the 
LGA Net Championship (lowest score 
after subtracting one’s handicap), the LGA 
President’s Cup (match play), and the LGA 
Championship (lowest gross score). If you 
want to have fun golfing with a great group 
of women, give us a call at (803) 534-6069 to 
learn more about joining the LGA. 
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“We didn’t know we were 
making memories.

Labor Day 

Luau

12

The Happenings    at the Club



We just knew we were 
having fun.”

Pajamas and Pancakes
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The Happenings    at the Club
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ANTIPASTO SALAD 

INGREDIENTS
•  Fried Artichokes
•  Roasted Peppers
•  Green Olives
•  Peppercini
•  Marinated 
Artichoke Hearts

A blend of four varieties of white grapes, 
Grechetto, Malvasia, Chardonnay, and 
Sauvignon blanc, this wine pairs well with 
salads and roasted and pickled vegetables.

PAIRED WITH
Dei Martiena Bianco di Toscana

BRINGING

TUSCANY 
TO TOWN

By Executive Chef Peter Spear 
and Wine Specialist Christian Villi

Ah, Tuscany – a little slice of heaven known for its 
mild climate, dramatic landscapes, spectacular art, and 
distinctive architecture. Recognized as the birthplace 
of the Renaissance, this region in west-central Italy is 
celebrated for many things including its unique cuisine 
and delightful wines. Add the locals’ laid-back attitude 
and a passion for the good things in life, and you have 
the perfect motif for a lovely late-summer event. Such 
was the case for our first destination-themed repast, 
Dinner and Wine Under the Tuscan Sky.

The Southern heat necessitated a move from the patio 
into the Green Room. Diners will attest, however, that 
the shift indoors did not diminish the experience or 
the exceptional seven-course feast. Executive Chef 
Peter Spear expertly prepared authentic Tuscan dishes 
inspired by the simplicity of the food of the region. 
Wine Specialist Christian Villi used his vast knowledge 
of the area to paired wines that complemented the 
foods of the region.

If you couldn’t make the trip to Tuscany, make plans 
to travel with us next time! Check Currents and social 
media for times, dates, and destinations.

A red grape from Northern Italy makes for 
a light-bodied wine with prominent earthy 
notes and good acidity. It is the perfect 
counterbalance to the rich flavors of this 
course.

PAIRED WITH
Cipressi Nizza Barbera

CHARCUTERIE AND 
ITALIAN CHEESES  
INGREDIENTS
•  Smashed Salami
•  Bresola
•  Capocollo 
•  Duck Prosciutto
•  Pecorino Romano

cheese
•  Pecorino Stagionato

with Red Pepper 
cheese

•  Honeycomb 
•  Quince Paste 
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CLASSIC CAPRESE 
SALAD 
INGREDIENTS
•  Heirloom tomato 
slices

•  Mozzarella cheese 
•  Basil 
•  Olive oil
•  Balsamic reduction

This well-balanced Chardonnay is soft and 
dry, which helps accentuate the delicate 
flavors of the dish.

PAIRED WITH
Castello Banfi Chardonnay ‘Fontanelle’

Made with a 2006 Nebbiolo red grape 
from Northern Italy, this vintage is still 
quite young and vibrant. It has a well-
defined acidity, perfect to reset your palate 
between each bite of this succulent and 
rich dish.

PAIRED WITH
Vallana Nebbiolo Campi Raudii

SLOW-ROASTED 
PORCHETTA 
WITH ITALIAN-SPICED BUTTERNUT SQUASH PUREE 

INGREDIENTS
•  Slow roasted pork 
belly
stuffed with Italian 
spices (rosemary, 
garlic, onion, salt, 
and pepper) then 
rolled and tied



CACCIUCCO
SLOW-ROASTED SEAFOOD STEW

INGREDIENTS
•  Octopus,
•  Clams
•  Mussels
•  Langoustines
•  Monkfish

Vermentino is a white grape variety that 
originates from the Mediterranean islands of 
Sardinia and Corse. It is mildly citrusy with 
exotic fruit notes. It is delicate and light so 
as to not overwhelm the flavors that make 
up this generous seafood stew.

PAIRED WITH
La Pettegola Vermentino

One of the kings of Italian wines, Amarone 
is a full body red grape blend of Molinara, 
Corvina, and Rondinella. Smooth and 
velvety with a balanced acidity makes 
it the perfect complement to grilled red 
meats.

PAIRED WITH
Amarone della Valpolicella Pasqua

BALSMIC MARINATED 
GRILLED FLANK STEAK 

INGREDIENTS
•  Flank steak served 
with 

•  Whipped potatoes
• Italian herb-roasted 
baby carrots

•  Balsamic demi glaze 
drizzle 

Chocolate dipped classic cannoli’s stuffed with 
homemade cheesecake

CHEESECAKE STUFFED 
CHOCOLATE CANNOLI

Traditional tiramisu with coffee soaked lady 
fingers, mascarpone cream, and cocoa powder.

CLASSIC TIRAMISU CAKE



Florida North Carolina Massachusetts The Bahamas Egypt Mexico

Peter Spear
Executive Chef

Christian Villi
Wine Specialist / 
Bar Supervisor

“As soon as I could hold a 
spoon - my family’s kitchen”

Currently training for the American Culinary 
Federation Certified Master Chef exam 

The start of his culinary education at the 
Florida Culinary Institute was cut short due 
to back-to-back hurricanes

Completed the Pro Chef Program at the 
Culinary Institute of America in Hyde Park, NY

Competed and medaled in 35 national and 
international competitions 

Currently holds many additional certificates: 

CEC – Certified Executive Chef from the 
American Culinary Federation

CCA – Certified Culinary Administrator 
from the American Culinary Federation

WCEC – World Certified Executive Chef 
from the World Association of Che’s

PCII – Pro Chef Level 2 from the Culinary 
Institute of America

Industry start: 
Age 15 – bus boy 

on the Adriatic Coast

Industry start: 

Hometown: Chicago, IL Hometown: Forli, Italy 

Lived or worked:

Fun Facts:

Lived or worked:

Faces behind the feast

Moved to the  US with his wife and two sons 
in August 2018

Moved to the Bahamas after graduating high 
school to work in his father’s seashell export 
business

Learned English and Spanish while living in 
the Caribbean 

Spent five years as a professional soccer coach 
with the Bahamas Beach Soccer National 
Team

Fine tuned his wine expertise at Accent on 
Wine in Summerville

Currently a coach for the Orangeburg Youth 
Soccer League

Fun Facts:



Jingle All The Way To The

Sweet Spot!  

There’s Always Something 
To Do At The Club

• Play a round on an award-winning course
• Dine at the Blackwater Grille and Holiday Buffets
• Attend fun and NEW Club activities: 

• Brunch with Santa
• New Year’s Eve Dinner Visit us at orangeburgcc.com 

or call 803-534-5988 to set up a tour.

• Valentine’s Day Dinner 
• and so much more! 



 OCC STAFF
David Lackey - PGA Director of Golf
J. P. Waldron - PGA Head Golf Professional
Hardeep Judge - USTA Director of Tennis
Alex Tolbert - Greens Superintendent
Steven Kriekard - Food and Beverage Manager
Peter Spear - Executive Chef
Garrett Bailey - Sous Chef
Derrick Harris - Sous Chef
TJ Odom – Bar Manager
Christian Villi - Wine Specialist
Brandy Torrence - Private Event Coordinator
Tonya Seabrooks - Hospitality Business Manager
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

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. - 6:00 p.m.

Golf Course
Tuesday - Friday ........................................8:00 a.m. - 5:30 p.m.
Saturday - Sunday .....................................7:30 a.m. - 5:30 p.m.

Golf Shop
Tuesday - Friday ........................................8:00 a.m. - 5:30 p.m.
Saturday - Sunday ....................................7:30 a.m. - 5:30  p.m.

As the calendar marches toward 2020, we extend our 
thanks to you for your membership. Orangeburg Country 
Club (OCC) exists to deliver unique experiences of the 
finest quality to our members and their guests. As you 
thumb through Along the Edisto, we hope the pictures 
and articles illustrate that purpose. During the upcoming 
holiday season and throughout the year, we invite you 
utilize the Club’s amenities for family festivities, work 
get-togethers, and celebrations of every kind. 

We love your compliments, but we also appreciate your 
suggestions. Please help OCC optimize your personal 
experience. Give some thought to how we can add value 
to your membership, and pass on your ideas to anyone 
on staff. We’ll do our best to make it so. Thanks again for 
your continued support!

Thank You! 
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