
 

 

Give To Your Loved Ones-Give To The Pool  

 

 Make your online purchases do double !  Use 

GoodShop when you buy online and a small 

percentage of the sale will go to the Pool!  Start at 

the Pool’s website:

(www.highlandsnaturalpool.org) and click on 

GoodShop at the bottom of our home page.  Then 

go to your favorite online store and shop as you 

normally would.  It’s so easy!  Be sure to enter 

“Highlands Natural Pool” as the charity you 

would like to support  and click on verify before 

you begin surfing.   You can also make 

GoodSearch your default browser and start with 

GoodSearch as your homepage.  It’s safe and 

easy.  Just click on GoodSearch on the Pool’s 

home page.  Then click Get the Goodsearch 

toolbar or add us to your search box and follow 

the simple instructions.  GoodSearch users may 

still s elect any search engine they wish.   
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DATES TO REMEMBER: 

March 5th 2011 Winter Pot Luck  6-9 PM 

May 28th 2011 THE POOL OPENS!!!! 

 

E-Mail 

The costs really add up when we have to print, and 

then postal mail, material to our members. So 

whenever possible, we will use e-mail.  Please, if 

you have not given us your e-mail address, or are 

not sure if you have, send it now to: 

 

 highlands_pool@yahoo.com 

2011 Dues News 
 

Some changes are in store for membership dues 

so here’s the skinny on how you can save some 

money or even get a free membership: 

  

If you pay for your 2011 membership by April 1st 

2011 you will still qualify for the 2009 rate.   

  

If you bring in one new* member, you will re-

ceive a $50.00 discount.  If you bring in three 

new* members, you will get a free membership! 

 

*“new” means either someone new to the Pool or 

a previous member who has not joined for three 

or more years. 

   

Please note: To reduce our print-and-mail 

costs, we will postal mail Membership Applica-

tion forms and the Pool Rules only where we 

have no e-mail address. Please go to the Pool 

website, download and print the Application 

and the Rules, and mail them to us with your 

dues.  

 

The Pool wishes to build a community of mem-

bers and the only way to do that is to have people 

who return year after year.  It is also vital to the 

Pool’s survival that new members come in and 

help expand our growing Pool family.  Please 

spread the word.  Thank-you.   

New Pool Bathrooms Get Approved 
 

We finally received both local and State approval 

for our bathroom upgrade!  We will be installing a 

modern bathroom trailer with regular sinks and 

flush toilets.  The unit will have three rooms, in-

cluding one ADA compliant (handicapped-

accessible) room.  The ADA room will double as a 

family bathroom (yes, parents, you’ll actually have 

room to be with your kids!) equipped with a chang-

ing table.  We are very excited about this long-

awaited upgrade, and know you will be too. 
  
 

MidWinter Potluck 
 

Saturday, March 5th from 6p-9p at the Community 

Presbyterian Church, 145 Carletondale Road, Ring-

wood.  Kick back, share some fellowship and friend-

ship with your fellow “poolies” as we wait for the 

“dog days” of summer. Directions can be found at the 

Church’s website: www.communitypc.org. For our 

members with allergies and other dietary concerns, 

please include a list of ingredients with your main 

dish or dessert.  Drinks will be provided. 



Want to be published?  Please send poems, stories, Jokes  reviews, commentary and other ideas 

to:   

highlands_pool@yahoo.com  

 

Submissions from children especially encouraged!   

    

Picnic Tables 
 

Please note: our picnic tables and grills are free 

for members.  But they are also popular with 

day visitors who can use them for a fee.  If you 

want to use a picnic table, please let us know 

as far in advance as possible, so that we can 

reserve one for you! 

 

WE NEED YOUR FEEDBACK! 

 

Your Pool Trustees and Staff are always 

seeking ways to improve the Highlands Pool 

experience for all members and guests. 

 

A survey will be sent out shortly to members 

and friends of the Pool. Please take the time 

to fill it out and send it back.  You don’t 

have to sign it, but any feedback you offer 

will be greatly appreciated and will help us 

make the Pool an even  better place for  

everyone!  

 

See Us on FaceBook 
 

In addition to the information, links and 

photos on the Pool’s website, we have a 

FaceBook page where you can see postings 

and more photos.   
 

Can you think of someone who you believe 

would really like our special swimming 

hole? Send them to our FaceBook page and 

to our website! 
 

The Pool Website and FaceBook page were created 

by and are kept up-to-date by longtime Pool member 

Doug Sohn—thank you, Doug!  

Irish Scones - Irish Recipe 
 

Makes 6 Scones 

1 cup white flour  

1/2 teaspoon baking powder  

1/4 pound butter, softened  

2 ounces sugar  

1 egg, slightly beaten  

2 ounces milk  

Sultanas (white raisins) optional  

Walnut halves (optional)  

Mix flour and baking powder. Add butter, blending  

until mixture is butter-colored. Add sugar and con-

tinue  

to mix well. Add half the beaten egg and all the milk.  

Add raisins or some nuts, if desired, mixing well to  

make a sticky dough. Turn dough onto floured board 

and  knead at least 5 minutes or longer. Cut dough 

into  rounds and place on greased baking sheet or hot 

frying pan. Brush tops of scones with remainder of 

beaten egg.  Place walnut halves on top, if desired. 

Bake at 350 to 375 degrees for 15 to 20 minutes, or 

until brown. If preparing over an open fire, heat fry-

ing pan till very hot. Place scones in pan and cook 7 

to 8 minutes. Turn  and cook 7 to 8 minutes more 

GET FIT-FEEL GREAT! 

 

Yoga Classes with Dr. Nies, Chiropractor, 

Certified Yoga Instructor, Sunday mornings at 

10am.  For rates and more information, please 

call the Pool at 973-835-4299. 
 

-and- 

 

Water Aerobics Class - July 2011 - for spe-

cific dates, rates and more information, please 

call the Pool at 973-835-4299. 


