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Red Rocks 
Country Club

Goes Napa

Is long-driving
wide receiver

Eric Decker
the next

Broncos star?
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Deep
Threat

BALLYNEAL’S NEW COURSE  •   A TOAST TO GRAND JUNCTION
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Red Rocks Country Club’s Summer Surf 
and Turf.  See recipe on page 46.

Summer’s Sizzle
Tis the season for living easy. The forecast 
calls for grilling, thrilling and all-out chilling.
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Spectacular and 
Sustainable
With a culinary garden worthy of Napa,  
Morrison's Red Rocks Country Club serves  
up delectable courses of both the golf and 
gastronomical varieties.  |  By Jon Rizzi

From the tips, the uphill, par-5 ninth hole at red rocks country  

Club stretches 568 yards, although big hitters usually bite off a good chunk of them 
by cutting a hypotenuse over the houses along the hard right dogleg. To discour-

age this, the next phase of the club’s golf master plan—which member and course architect 
Kevin Atkinson of Phelps-Atkinson Course design has brilliantly implemented over the 
last six years—calls for shifting the tees to cut down the angle and making the hole play as 
a true three-shotter.

Some, however, would argue a more significant change already took place on the hole 
earlier this year, one that had nothing to do with its designer but with the club’s executive 
chef, Robert Meitzer. 

On what was a two-acre waste area left of the fairway, just behind the West Metro Fire 
Rescue’s Station 11, Meitzer has created a culinary garden sprouting herbs, peppers, car-
rots, beets, cucumbers, squash, onions, lettuces, leeks, radishes, and eggplant. Vines for 

300 tomato plants in seven varieties climb 
towards the sun, while six varieties of chil-
es emerge from another 250 plants. The 
22 saplings bordering the garden will yield 
plums, pears, peaches, sweet cherries and 
five types of apples. To protect the gar-
den from deer, rabbits and other foragers, 
Meitzer installed mesh fencing that stands 
as tall above the ground as it runs deep-
ly below it.

At the center of the garden stands the 
pergola, a wooden arbor built by the same 
hands that planted, irrigated and enclosed 
the garden—and that harvest and prepare 
the food it produces. Members will receive 
that bounty in the club’s dining room but 
also, on special occasions, beneath the 
pergola on a table repurposed from the 
thick Frank Lloyd Wright doors that origi-
nally graced the clubhouse entrance. With 
Meitzer grilling Colorado beef, lamb and 
fresh picked vegetables nearby, a dozen 
or so members can savor a private, locally 
sourced, memorable alfresco dining expe-
rience paired with great wine and unparal-
leled views of nearby Mount Lindo, Lion’s 
Ridge, and, in the distance, Red Rocks 
Amphitheatre. 

“It’s Napa Valley in the Colorado foot-
hills,” says General Manager Mark Condon. 
“Robert put in 14- to 16-hour days creating 
this. For him it’s a passion, not a job.”

The recipient of more than 30 honors, 
including twice being named the Ameri-
can Culinary Federation’s Colorado Chef 
of the Year and the youngest member of 
the American Academy of Chefs, Meitzer 
has demonstrated his enthusiasm for sus-
tainable, locally-grown food as a teacher at 
Johnson & Wales and the Art Institute of 
Colorado, and even while working as top 
chef at The Palace Arms, where he har-
vested honey from beehives on the roof of 
The Brown Palace. The idea for the Cu-
linary Garden germinated last year when 
he planted his own organic herb garden 
behind the clubhouse kitchen and mem-
bers raved about the resulting flavors.

“Members are becoming more educat-
ed about food, and they’re starting to ask 
about things like product sourcing,” the 
chef explains. “We do everything in-house, 
from our sausage to our wedding cakes. 
This garden realizes a dream for me and it 
saves the club money, but it’s also a way to 
educate our members about how to grow 
your own food. There are parts of the gar-
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Named “Most female-friendly 
course”and “Best on-course beverage 
service” by Colorado AvidGolfer.

• Tournament dates are still
 available, call for details
• Ask about our special offers
• 27 championship holes on   
    distinctly different Canyon,   
 Meadow and Links nines for  
 golfers of all abilities.
• Rocky Mountain vistas, sparkling
 streams, wildlife and wide-open  
 spaces on this 2,600-acre 
 regional park.

Visit us at www.lakewoodgolf.org
Information and 
Reservations:

303-986-7888
13410 West Morrison Road

Lakewood, Colorado

Fox Hollow:
For the 

Avid Golfer
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den for kids—a pizza garden, a salsa gar-
den—where they can learn.”

“I think the culinary garden is fantastic,” 
says member Faye Woodley, who with her 
husband, Dan, have two sons. “The food 
comes straight from the course. It’s im-
portant to me that our kitchen is a scratch 
kitchen.”

“Country clubs of the future are becom-
ing less about exclusivity and more about 
experience,” shares Condon, who has held 
GM posts at Lakewood, Rolling Hills and 
the Denver Athletic Club. “To be real you 
have to earn things. We are a new type of 
club that truly respects our land and natural 
resources. Our members value activities that 
connect us to the heritage of our location.”

Such progressive thinking isn’t new at 
Red Rocks. The club itself has earned its 
stripes ever since its early days as a golf 
course community. Developed in the ear-
ly 1970s by local farmer Stan Harwood 
on land he owned behind the hogback 
formed by the Dakota and Dinosaur Ridg-
es two miles west of C-470, the neigh-
borhood and course were called Willow 
Springs. Nine holes opened in 1975; an-
other nine ten years later. But financial 
difficulties prevented the construction of 
a clubhouse and led homeowners to take 
over the course and incorporate it as a 
club in 1993. They’ve been making im-
provements ever since, starting with re-
naming the club and building a clubhouse. 

The neighborhood origins of Red Rocks 
have always made it a women- and family-
friendly place—something older clubs have 
struggled to accommodate during the last 
decade. “This property was ahead of the 
curve because it was an outgrowth of the 
community,” says Cathy McAnally, whose 
membership predates the construction of 
the clubhouse. 

“Our club, especially the pro shop, re-
spects women, which is not always the 
case at other clubs I’ve been to.”  McAnal-
ly is very involved in the Ladies Golf As-
sociation and the Annual Holiday Boutique, 
both of which generate funding for Ar-
vada’s Ralston House, a charity for abused 
and neglected children, and embellishing 
club grounds. “We talk to the club manag-
er and see what’s needed,” she says. Their 
work has resulted in a fountain on hole 11, 
an outdoor fireplace and seating area on the 
clubhouse patio, flagstone steps to tee box-
es and many other enhancements, including 
the Wedding Garden near the clubhouse. 

With Red Rocks Amphitheatre in the back-
ground, the numinous site creates a picture-
perfect spot for couples to take their vows—
and generates steady revenue for the club. 
At least 18 non-member weddings will take 
place there this year.

The pool is another club amenity gen-
erating money, thanks to the efforts of a 
group of young mothers who a few years 
back went to the board to ask for funds to 
refurbish it. They landscaped it and lined it. 
It’s now one of the most popular places to 
go during the summer, with live music and 
happy hour every Friday night.

With most members joining during the 
last five years, younger families now make 
up a greater percentage. Swimming and ju-
nior golf programs are competitive, and 
the club has contracted with the YMCA to 
hold summer camp at the club. A full calen-
dar of adult and kid events keeps members 
happy. The club stages a wine festival, ice 
sculpture and green chili festival and other 
events open to the community, including a 
monthly community leadership lunch that 
connects the club to the region.  Members 
old and young can catch-and-release perch, 
trout and blue gill on Kingfisher Lake, plus 
hike and bike on a 3200-acre latticework of 
private trails through the Red Rocks that 
lead all the way to Tiny Town.

The path taken by Red Rocks over the 
past five years has been one of greater pro-
fessionalism, according to past president 
Glen Zobjeck. “As a member-owned and 
member-run club, it was controlled cha-
os, with the boards dealing with every-
thing,” he says. “We hired better and bet-
ter people, especially General Manager 
Mark Condon, who showed us how things 
should be done. The board doesn’t inter-
fere. We backed off, let people do their jobs 
and enjoy the place.”
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ARBOR DAY: Members savor the Culinary Garden. 
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In golf, 
below par is good.
[ in dating not so much.]

Life after sports. Isn’t it about time you met 
someone special you can share your passions 

with? We match you with other clients with  
similar interests and make all the arrangements 
for you to meet for lunch or drinks after work. 
So, if you’re a busy professional who simply 

doesn’t have time to meet new people on your 
own, It’s Just Lunch offers a uniquely intelligent 

and personal service with excellent results.

Denver, Boulder,  
Colorado Springs, Ft. Collins

303.292.2600
www.ItsJustLunchColorado.com

Hope Rike Nicole Cagalj Kerry Kirschman

It’s Just Lunch Dating Specialists

Jen Wicus

Most enjoyable now is the golf course, 
the upgrading of which Atkinson has done 
spectacularly in prescribed phases, add-
ing length, moving tees, replacing swamps 
with lakes, fixing fairways, building and re-
building bunkers, changing sightlines—all 
in the name of greater playability and infi-
nitely more strategy. It’s finally worthy of 
its spectacular setting. What didn’t change 
are some of the most breathtaking views in 
Colorado golf. Among them: the glimpses 
of the Red Rocks on the much-lengthened 
592-yard 14th; the tree chute on the par-
three 15th, which will soon sport a pond in 
front of the green; the Whale Rock breach-
ing behind the newly bunkered 16th green; 
the views of Denver all the way to the air-
port on the sloping 17th, where, thanks to 
Atkinson, hitting the fairway now means 
staying in short grass; and the lushly land-
scaped downhill 526-yard par-five finisher 
with a two-tiered green.

Members and staff applaud the work 
Golf Course Superintendent Aaron Smith 
has done on conditioning, especially on the 
greens, where the course has always pro-

tected itself. Smith employs deep-tine (10-
inch) aeration, and thanks to improved ir-
rigation and environmentally responsible 
changes in the layout, the course uses 30 
percent less water now than it did in 2005, 
when it was 600 yards shorter and far less 
of a challenge. “We’ve had members from 
Columbine and Lakewood compliment-
ing us on the condition and quality of our 
course,” says Condon. 

To help negotiate all the toughness of 
the course, members rely on Head PGA 
Professional Mitch Nielsen, who has set 
up an indoor learning center equipped 
with video analysis for year-round prac-
tice and instruction.

Current board president, D. Bruce Wi-
esley, who joined in 2004, says all the 
changes in management, the course, the 
kitchen and the club have “revitalized” it. 
“We’re in transition from being little golf 
club in Willow Springs to a full-fledged 
club,” he says. “But I think we’ll always 
be a bit more ‘country’ than ‘club.’ This is 
a club built on a model of unpretentious 
community values and the pride in mem-

bership that comes with them.”
With a very proud membership serving as 

ambassadors, and with equity membership 
initiations currently ranging between $10,500 
and $15,000, and non-equity memberships 
costing $7,000 ($440 in dues for all), such a 
model should easily sustain itself. 

Just like a well-tended garden.  ag

Jon Rizzi is CAG’s editor. For more informa-
tion on Red Rocks Country Club, call 303-697-
4438 or visit redrockscountryclub.org.
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Relax in luxurious accommodations for two this summer at 
the Park Hyatt Beaver Creek, then take in 18 holes of golf 
each and a 3 Course lunch for two at the Beaver Creek Golf 
Club. At the end of your golf outing, visit the Pro Shop and 
enjoy a a $10 retail voucher per person towards retail items. 
Please contact the Concierge at 1-970-827-6610 for Park 
Hyatt Beaver Creek’s exclusive tee times.Rates starting at:

$278 per night,  September 16  -  October 9, 2011
$479 per night,  June 20  -  September 15, 2011

For reservations, please call 970 827 6610 or visit 
www.parkhyattbeavercreek.com
100 East Thomas Place, Beaver Creek, CO  81620

Offer valid 6/20/11 to 10/9/11 at Park Hyatt Beaver Creek Resort & Spa. Opening and Closing dates are weather permitting. Reservations are subject to availability and must 
be made at least 7 days in advance. Tee times must be set up in advance by contacting our Concierge at 1-970-827-6610. Package includes lodging for two, 3 course meal at 
BC Golf Club (drinks excluded), 1 round of golf per person, & $10 retail voucher for use in Pro Shop for retail only purchases. Limited tee times available:  Monday -Thursday, 
10am - 2pm, 9/16 - 10/9/2011. Rate shown is based upon double occupancy, per room, per night, for standard room accommodations. Additional charges apply to room-type 
upgrades. Additional guests may be subject to additional hotel charges. Guest is responsible for all charges not included in package. No refunds for any unused portion of package. 
Promotional blackout periods may apply due to seasonal periods or special events, and normal arrival/departure restrictions apply. Hyatt reserves the right to alter or withdraw 
this program at any time without notice. Hyatt Hotels & Resorts® encompasses hotels managed, franchised or leased by subsidiaries and affiliates of Hyatt Hotels Corporation. The 
trademarks Hyatt®, Hyatt Hotels & Resorts®, Park Hyatt®, Andaz®, Grand Hyatt®, Hyatt Regency®, Hyatt Place®, Hyatt Summerfield Suites®, Hyatt Gold Passport®, and related 
marks are trademarks of Hyatt Corporation. © 2011 Hyatt Corporation. All rights reserved.

PLAY & STAY with us
and watch your drives 
soar record distance.

r e c i p e

Summer “Surf-n-Turf”
Executive Chef Robert Meitzer of Red Rocks Country Club
believes in sourcing or growing the best products available. 
This dish reflects that belief. 

Peppered Buffalo Medallion with 

Local Mushroom Glacé

2 ea Buffalo Medallions 

Cracked Pepper

Salt
¾ cup Wild Mushrooms

4 ea Roasted Garlic Clove

¼ cup Red Wine

¼ cup Demi Glace

1 T Butter
Salt

DIRECTIONS:

Crust on side of medallion with pepper and place in a 

hot cast iron skillet. Cook till desired doneness then 

remove. Add mushroom and garlic cloves. Sweat then 

deglacé with wine. Reduce wine and add glacé. Finish 

with butter and season.

Grilled Diver Scallops with RRCC 
Garden Tomato Beurre Blanc
4 ea. Diver Scallops 
2 T Extra Virgin Olive Oil
1 t Lemon Zest
Pinch, Lemon Thyme Leaves
Salt and Cracked Pepper
1 ea Shallot, minced
1 ea Med. sized Tomato, grilled & 
chopped
¼ cup White Wine
1 T Basil, chiffonade
1 T Butter and add Salt

DIRECTIONS:
Skewer scallops and grill. Brush with oil mixture light-
ly while grilling. In a sauté pan add evoo and sweat 
shallot. Add tomato and wine and reduce “au sec”. 
Swirl in butter off heat and finish with basil and salt. 

Colorado Potato Gratin

2 ea Golden Potato, peeled and sliced
3 T. Butter
¼ cup Cream
¼ cup Milk
3 oz Roubideau Farm Cheddar, grated
¼ t. Thyme, finely chopped
Salt and Cracked Pepper, to taste

DIRECTIONS:
Slice potato as thin as possible and soak in water. Rub loaf pan with butter and layer potato with cheese, herb, and seasoning. Cover and place in 350 oven for 40 minutes. Remove wrap and cook till cheese is brown and a knife enters potato without resistance.

(Add lump crab with creamed corn and marinated vegetables to dish. Serves 2)

Be Water-Wise
By David Hensley, RMGCSA, Ballyneal Golf 
and Hunt Club & Vance Kinahan, Pipe Plus Co. 

A s turf managers we work hard at all aspects of environmental stewardship. The most difficult one to manage is water consumption. 
With the rising price and demand for water, it is more important now than ever to use this resource wisely.

For golf course superintendents, becoming a better water consumer starts with conducting a complete audit of what challeng-
es and obstacles are being dealt with: Soil type, plant type, weather conditions, cost of water, expectations of playing conditions and aesthetics, 
condition of existing irrigation system. With the exception of playing conditions, these can apply to homeowners as well.

Conducting yearly and daily audits of the entire irrigation system to adjust run times and application rates is an easy way to reduce. Fix a 
leaking head or tweak the radius so you are not watering a sidewalk. If you have an area that is continually soggy, adjust your run times.

Monitor turf conditions below the ground as well. Adding an amendment may loosen the soil or reduce the amount of salts tied up in the 
soil. By doing this you’ll change the way the water infiltrates the plant. 

Technology helps. Many golf courses, athletic fields and parks have installed weath-
er stations to help monitor specific microclimate. If  irrigation is scheduled at a site with 
a weather station equipped with a rain gauge, it will automatically shut down the irriga-
tion  if it senses enough moisture. You don’t want to see sprinklers on during a storm.

Implementing drought management strategies also goes a long way with reduction, 
these include; use of wetting agents (which make the “water wetter” and helps with in-
filtration), eliminating irrigation in non-impact areas, hand watering, adjusting fertiliza-
tion practices, raising of mowing heights, and modifying the irrigation control system.

Although we strive to conserve it is an ever-changing science. Weather patterns 
change and irrigation parts fail. Keeping up with technology and a little elbow grease 
keeps turf managers ahead of the game, and your game more enjoyable.

For more on turf management, contact your local turf manager or visit RMGCSA.org
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