
December 20 from 

5:00—9:00 p.m.  We 

will supply brisket and 

ask that you help out 

with the sides and des-

serts.  We will have 

Christmas Carols and 

Karaoke afterward.  

Please sign up in the 

office if you plan to 

attend.   

Twinkling lights, rein-

deer, and of course, 

Santa Clause.  It is that 

time of year and An-

tique Capital RV Park 

wants everyone to get 

in the spirit.  We are 

going to kick off our 1st 

Annual  Holiday  Lights 

competition.  Decorate 

your rig for the holiday 

season and it will be 

judged on Friday, De-

cember 18.  The winner 

of the competition will 

be announced at the 

Christmas Party.  The 

winner will receive a 

Gift Certificate for 

Tele’s Mexican Restau-

rant.  You do not have 

to be present to win. .   

When decorating, 

please be mindful of 

our regulations and do 

no stake anything in 

the ground. 

The Christmas Party 

will held on Sunday, 

Decorate your Rig 

Antique Capital RV 

Park’s  first annual 

Thanksgiving  Feast 

was a great success.  

Guests of the park 

brought armloads of 

food and wonderful 

smiles.  Everyone en-

joyed the menu which 

included two turkeys 

and a ham furnished by 

the park, and every-

thing from sweet pota-

toes, homemade cran-

berry jelly mold, and 

fresh baked pies.  The 

list can go on and on.   

After the meal, Larry 

started the Karaoke   

singing Mr. Custer.  

Several others enter-

tained us with their 

songs also. 

We would like to thank 

everyone for their con-

tributions that made 

this a Thanksgiving to 

remember.  We give 

thanks for all our 

guests and the bless-

ings we have been 

given with the success 

of the park. 

Larry entertains at 

the 1st Annual 

Thanksgiving Feast 

at Antique Capital 

RV Park. 
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Fire Rings: 

After careful consideration and 

some prodding by our guests, we 

have altered our fire ring regula-

tion.  Effective immediately, a fire 

ring that is off the ground and has a 

screen cover will be allowed at your 

site.  This will remain in effect 

unless we have ashes dumped on 

the ground or other  mishaps occur 

from the fire rings use. 

Trash: 

It has been brought to our attention 

that food is being dumped  on the 

ground in the northwest corner of 

the park.  As this will attract all 

types of unwanted varmints, we ask 

that  all food and other trash be put 

in a trash bag and deposited in the 

dumpsters. 

Updates to Regulations and Reminders 

We became aware that the dump-

ster on the west side of the park was 

filling up rather quickly.  We have 

installed a larger dumpster on the 

west side and have moved the 

smaller one to the northeast corner 

of the park.  This gives us three 

dumpsters and should handle our 

needs. 

Site Upkeep: 

Antique Capital RV Park is trying to 

maintain the appearance of an up-

scale park.  With this in mind, we 

would appreciate your assistance by 

not allowing an accumulation of 

items around your site.  It makes it 

difficult for us to mow and  doesn’t 

reflect the image we want por-

trayed. 

HAPPY HOLIDAYS! 

Smoking: 

We are aware that people have been 

smoking in our building.  We ask 

that you be considerate of others 

and refrain from smoking in all of 

the parks buildings. 

 

Speed Limit: 

We have installed new signs for our 

drivers at the park.  As it is almost 

impossible to drive 5 mph, we have 

changed the speed limit to 10 mph.  

We have several younger folks here 

now and ask that everyone please 

make sure you and all your guests 

SLOW DOWN. 
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Ant ique  Cap i t a l  RV  Pa rk  

Everyone likes new recipes.  

So we  will publish your favor-

ite recipe  in our newsletter.   

Just write it up and bring it to 

the office.  Look for it in the 

next publication. 

You are also welcome to write 

your own story for the news-

letter.  Or, give us suggestions 

or requests on things you 

would like to see in here. 

We are open to suggestions. 

Mexican Chicken Breast Salad 

2 boneless, skinless chicken breasts 

Salt, pepper, onion powder, garlic powder and cayenne pep-

per , to taste 

5 tblsp Extra Virgin Olive Oil or butter 

Lettuce 

Tomato, diced 

1 stalk Celery, finely chopped 

Small onion, finely chopped 

 

Season chicken breasts with seasonings.  Heat olive oil in 

pan on low heat.  Add chicken ; cook until  just before 

chicken is done,.  Add 1/4 cup Tabasco sauce and put lid on 

pan and turn off heat.  When chicken is done, set aside and 

cool. 

Mix salad ingredients together .  Dice Chicken and toss with 

salad.  Top salad with Ranch or Blue Cheese Dressing. 

Recipe provided by Diane Smith (Site 4) 


