FRIDAY NIGHT FUN
FOR ALL!
Friday, April 22nd at 6:00 p.m.
Food for purchase
50/50 Raffle ticket sales and
drawing
Silent Auction Baskets will be on
display at Harbour Ridge Lakeside
Facility the week leading up to and
throughout the tournament
Dream Team play begins

Come see the best tennis
players in the area compete!!

All proceeds benefit the
Rotary Club
of
Stuart-Sunrise
Scholarship Fund

MEN’S & WOMEN’S
DOUBLES TENNIS
AND PICKLEBALL
TOURNAMENT
APRIL 22-24
Harbour Ridge
Lakeside Tennis

Harbour Ridge Lakeside Tennis
13400 NW Gilson Road
Palm City, FL 34990
772-336-3000

ROTARY TENNIS AND
PICKLE BALL CLASSIC AT
HARBOUR RIDGE
APRIL 22-24, 2022

Tennis Registration
Information
Levels: 3.0, 3.5, & 4.0
$75 per player entry fee
Credit Card will be charged when
draws are completed (April 15th)
Entry fee includes lunch Saturday
and tournament gift
Register at
https://tinyurl.com/rotary-tennisreg or use following QR Code

Tennis Format
4.0+ Dream Teams
Best of 3 sets; third set tiebreak
Men's & Women's Doubles
Ten game pro-sets (subject to
change based on number of
registrations)
Two matches guaranteed
First round losers move to
consolation round

Pickleball Format

Pickleball Registration
Information
Levels: 3.0, 3.5, 4.0, & 4.0+
$75 per player entry fee
Credit Card will be charged when
draws are completed (April 15th)
Entry fee includes lunch Saturday
and tournament gift
Register at
https://tinyurl.com/rotarypickleball-reg or use the following
QR Code

Men's & Women's Doubles
Round Robin
Seven (7) matches with a full draw
of 8 teams

Meet Juana
My first year at the Culinary Institute of
America (CIA) was an experience like no
other. It was a new chapter in my life and I
was excited, but nervous. Along the way, I
learned a tremendous amount, made
lifelong friends and gained new experiences.
I took part in the “Peanut Butter and Jelly
for a Good Cause.” In only a few hours, we
made thousands of PBJ sandwiches for local
food banks. It is always a great feeling to
give to those in need. I also joined “Mise en
Place,” a leadership program where I heard
from our chefs and faculty about the
school’s core values: excellence, leadership,
ethics, professionalism and respect for
diversity.
My favorite classes were Baking Ingredients
& Equipment Technique where I learned
about different types of spices, herbs, dairy
products, flours, fruits and much more. In
menu class I learned the latest trends and
how to design and cost out a menu. I created
a restaurant concept of my own – costing
out the whole menu, picking a location and
creating a profit and loss statement.
As the weeks went by my classes got harder
and harder. At the end of the semester, it
was time for my practical. It was a stressful
two days. I had to demonstrate what I had
learned through the course by creating two
final products: a cake and an apple strip.

