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.THE ELLIS FAMILY…55 YEARS OF MEMORIES.
It was 1959, most likely around 7:00 a.m. Mom and Dad were early risers. I'm certain the car was already packed. We were headed to
Ruttger's for the first time.

I remember rolling into the parking lot and seeing Paul Bunyan Hall for the first time. My brother Rick and I spent many mornings there
in Kids’ Kamp while Mom and Dad were on the golf course. We did leather crafts (I think I still have one of the wallets I made), went for
hikes in the woods, and visited Tame Fish Lake which held the biggest and hungriest bass I'd ever seen. I must admit, there were many long
days when it was raining and we couldn't be outside. Thank goodness for Paul Bunyan Hall!!  For some reason, though, it's hard to
remember ever really being bored. But I do remember the week it rained almost every day. That was certainly more painful for Mom and
Dad than it was for Rick and me. Though Paul Bunyan Hall isn't there anymore, I can still see it each time I drive behind the lodge.

It wasn't long before friendships with other families grew. Mom and Dad met the Nortons plus several other families, and soon they all
scheduled their vacations at the same time each summer. Mom and Dad still keep in touch with Sallie Norton. Rick and I got to know
some kids and looked forward to seeing them each summer as well. I still remember the Hodgson Girls.

Afternoons were spent at the beach. Boy, did I get burned one summer, right through my tee shirt!! Ruttger’s was
where I learned to water ski thanks to the patience of Sandy Ruttger and a couple of the waiters. Wow, could
they ski!! Each Saturday Ruttger’s put on a water ski show for everyone. Oh…and Freddy (Ann and Jack’s
nephew), if you get a copy of this, you really knew how to drive that Higgins!! In the evenings, there was
cocktail hour where the parents sat and talked about their lousy golf games over a few daiquiris. The kids,
meanwhile, played a lot of shuffleboard and laughed a lot. After dinner, there were card games and bingo. I
still remember the time I won the jackpot. I was on cloud nine the entire week!

As a child, one would not think that meals would be a real memorable time. However, that was always a
special time being with family and friends and eating some of the best meals I can remember. I still love the
buffet breakfasts and dinners. Breakfast was not  complete without at least a couple of Ruby's caramel rolls. As my kids
got older, I actually ordered a half sheet of those incredible rolls a couple times and drove all the way to Ruttger's to bring them home.
Silly you say? Well, I guess you never met Ruby!

Last summer, we all met for a family reunion. There were 14 of us. What a time we all had.  Golf, food, shuffleboard, pontoon rides, stories
around the campfire most every evening, and food . . . did I say food twice? It was extra special for my folks as they celebrated 55 years
at Ruttger’s without missing a summer. They even go back for a quick weekend in the fall once in a while. My wife and I have also had the
pleasure of going to a couple of Oktoberfest celebrations. You should see Chris in his lederhosen!

There's something about Ruttger's that’s hard to explain. It's the
one place that I can go to and actually relax. For several days I
drift off, sleep like a rock, and wake up refreshed.  It's a special
place to me, and I hope my kids carry on the tradition.
I know I will for many years to come.

Thank you Mom and Dad, the entire Ruttger family, and all of the
wonderful staff for making these 55 years so memorable!!
See you again soon.

Jim Ellis
Edina, Minnesota

Rick, Mom and Me



Ruttger’s welcomes new Director of Group Sales. We are
pleased to announce that Rene Ashmore has joined Ruttger’s as
our new Director of Group Sales.  Rene recently relocated to

Minnesota from Hermosa Beach, California,
bringing with her over 18 years of event, sales,
and meeting planning experience.  She has
worked with many corporate clients such
as Mercedes-Benz, Lexus, Audi, US
Department of Energy, and the City of
Irvine, to name a few. Her experience in

sales and events, along with her new love
of the Minnesota lifestyle, makes her a
great addition to the Ruttger’s Team.

Rene resides in the city of Breezy Point with her new husband
Chris. Rene and Chris were married in March,
2014, in San Diego, California. They are a blended
family with three children – Jessica (27), Corey
(25), and Abby (13) – and we cannot forget the
most pampered member of her family, their
white Labrador Zeus.

As part of her new Minnesota lifestyle, Rene enjoys boating on the
Whitefish Chain, golfing, fishing, and celebrating the four seasons.

Please join us in welcoming Rene and her family to our family here
at Ruttger’s!

To plan your next meeting at Ruttger’s, contact:

Rene Ashmore, Director of Group Sales
800.385.9255 or ruttgers.com

.PRESIDENT’S  MESSAGE.

.CONFERENCE CORNER.

Dear Guest,

Our History, Your Memories! Ruttger’s Reporter has been around for over forty years,
and the early issues are really fun – full of guests and staff from the past and others
who we still see every year. The Reporter has changed a number of times, and with
this issue, it changes again. Let us know how you like the new look.

We have learned from previous generations the importance of reinvesting in the resort,
and one of the Reporter’s functions is to let you know what is new each year. As always,
we have been busy over the winter. Public restrooms have been improved, the elevator
lobbies have been redone, many guest rooms and hallways have been repainted, and many
more projects to repair, recarpet, reupholster and otherwise upgrade facilities are complete
or nearing  completion. The Garage, Auntie M’s and the Fine Line are getting ready for exterior
paint jobs. A spring project is to remodel several of the cabin bathrooms. Our crew is working with a local cabinetmaker,
and they plan to tackle some of them each spring. There are also improvements to the golf courses, marina equipment
including a bigger and better ski boat, and some behind-the-scenes improvements.

Another regular Reporter function is to let you know what’s new with our staff. Most of the familiar folks are here to take
care of you again. Last year’s new additions, Golf Professional Dave Sadlowsky and Pastry Chef Sam Shaw, had very successful
first seasons, and we’re excited to have them. In this issue, you will read about new Director of Sales Rene Ashmore. She
has a strong background in group events and is a great addition to the staff of professionals who cater to organizations
holding meetings and events with us.

Be sure to check ruttgers.com regularly, and sign up to receive email updates and news. Another beautiful season is upon
us, and we can’t wait to see you again at Bay Lake.

MUSHROOMS STUFFED WITH
SHRIMP, BACON & CHEESE
Recipe from Executive Chef Terry Dox

2 pounds large mushrooms
¼ pound cooked shrimp, chopped
1 cup bread crumbs
¼ cup cooked bacon, chopped
1 cup cream cheese, cut in small chunks
1 clove garlic, minced
½ cup shredded cheddar or Swiss cheese

Preheat oven to 425°. Lightly grease a
medium baking dish. Remove stems
from mushrooms and chop. Arrange
mushroom caps in baking dish. In
medium bowl, combine chopped stems,
shrimp, bacon, breadcrumbs, cream
cheese, and garlic. Stuff mushrooms
with mixture. Top with shredded
cheese. Bake 10 to 12 minutes until
cheese is melted and lightly browned.
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Isn’t it funny how exciting and surprising spring can be every single time? The promise of new beginnings can make
grown adults giddy.

The Fine Line at Ruttger’s on beautiful Bay Lake is busy preparing for another summer of memories in the making.
In the spa world, we are lucky to oftentimes be the best part of someone’s day. Having the chance to pamper and
fuss over our guests is always a treat.

This year, we have expanded our talented team of technicians to accommodate the
needs of family and friends headed in our direction. Staying current with trends and
techniques is very important to us, and we are continually learning and growing as an
AVEDA concept salon and spa.

We are grateful to be part of the family traditions that live on in northern Minnesota,
and we look forward to being a part of your story. Our wish is to help make your stay

at Ruttger’s the best it can be. Please give us a call at 218.678.2157, or stop in when you arrive.
Pedicure chairs are lined up and waiting to prepare your toes for the sun and sand.
We can’t wait to see you at the lake!

Kathy Bjork, Proprietor
Fine Line Salon and Spa at Ruttger’s

.TRENDS & TIPS FROM THE GOLF SHOP.
The staff at Ruttger’s Golf Shop is excited for the 2015 season. Our shop is
fully stocked with colorful new fashion collections for men and women from
EP Pro, Under Armour, FootJoy, Antigua, Nike, and Adidas. We have a great
selection of golf attire from basic shirts to outerwear and lifestyle layering
pieces that can be worn for golf, dinner, or a sunset cruise on the lake. We
didn’t forget about your kids or grandkids and have many affordable polo
shirts and comfy fleece jackets they will love to wear. The trend in golf shoes
is going much more casual with many spikeless designs that you can wear
from the golf course to dinner.

New for 2015 is the capability to book public tee times directly from the
golf tab of ruttgers.com. Golf memberships are available and include many
value added benefits. See all the details online or give us a call. If an unlimited
membership does not fit your lifestyle, we also offer a ten-round discounted
rate punch card which includes your 18-hole green fee, cart, practice balls,
and bottled water. Just coming up for a short visit?  Check out all the great
golf packages Ruttger’s has to offer.

Want to improve your game? PGA Head Golf Professional Dave Sadlowsky
and Assistant Professional Bill Gottsch believe in a very

low-key coaching style that will help you enjoy the
experience of playing golf with more success.
Private and group sessions are available weekly
along with multiple coaching packages for long-
term success and enjoyment.
Dave and Bill are also
certified Titleist Club

Fitters and now have a
Titleist “Get Fit” system to

help identify the proper clubs for
your game. Don’t settle and buy off the rack . . .
GET FIT!

Please contact us at 218.678.4646 for more details
and to schedule your next coaching or club fitting session.

Golf is and always will be a great lifetime game . . . Get out and enjoy it!

.KEEPER OF THE GREENS.

As I begin my 16th season, I look back to the last 15
and can see just how far both courses have
progressed:
● New tee and green complexes on No. 1.
● Completely renovated No. 10 by reshaping the

fairway and adding a new green and tees.
● Built a new No. 11.
● Removed and/or rebuilt bunkers on Nos. 1, 2,

3, 5, 7, 8, 9, 13, 14, 15, old 16, and 18.
● Built new cart paths on Nos. 1, 2, 7, 10, 11,

and 13.
● Replaced the bridge with a land dam across

No. 3 wetland and also on No. 18.
● Complete rebuild of No. 13 green and enlarged

No. 15.
● Updated the tee signs on Alec’s 9 and

The Lakes courses.

The entire golf and grounds staff appreciates all of
the support and patience we have received from
Ruttger’s guests, golf members, and the Ruttger’s
Team while making these improvements.  We are
excited to start another rewarding season. Fore!

. G E T  P A M P E R E D  AT  T H E  F I N E  L I N E  S P A .

Plan your 2015 golf vacation with a GOLF PACKAGE or STAY AND PLAY PACKAGE.
Visit ruttgers.com or call 855.461.6036 for more info and to book your stay.

Joe Wollner,
Golf & Grounds Superintendent



.FOOD + DRINK.  What’s new this year in food and beverage at
Ruttger’s you ask?  Well, we are working on a number of new ideas, but here are
a few we will definitely incorporate this coming season.

First, we are going to feature menu items that use locally sourced ingredients.
The farm-to-table movement is very strong right now, and it’s something we
believe in. We are actively looking for farms and suppliers near Ruttger’s from
which to buy meats and produce. Chef Terry and his team will use these locally
sourced items to develop some exciting new menu offerings.

Next, dinner service on the west deck will be available
this summer. Ruby’s and Bear Pine Bar menu offerings
will be served from 5:30 to 7:30 p.m. during July. The
deck will be open dependent on weather, and tables
will be assigned on a first come, first served basis.
Reservations will not be taken for the west deck.
We are excited to serve meals alfresco during

beautiful summer evenings on Bay Lake.

Ruttger’s signature cocktails are in for a switch up this year, too. After much
consideration, two of the cocktails are being retired, but two brand new ones
will be added. They will be available at Zigs, the Bear Pine Bar, and Ruby’s, so
there’s no excuse not to try the new additions.

Finally, Ruttger’s is excited to offer some select dates
for wedding receptions again. Spring and fall dates
are available, and there is a lot of interest already. If
you have ever dreamed of getting married by the lake
at Ruttger’s, please let us know. Cheers!

James Taylor
Food and Beverage Director

“Eva and I again took our annual
summer vacation to Ruttger’s. A
highlight this year was a guided fishing
trip with Lynn Harker. We caught
‘big’ fish, not the little sunfish off the
dock with the bobber and the worm.
Eva caught numerous smallmouth
bass, northern pike, and walleye. We
both had a blast! Ruttger’s is truly a
special place that Eva and I love going
to and will continue to do so as long
as she desires.”

Lars LaVine  .   Naperville, Illinois

“All 24 of us just returned from
another wonderful week at
Ruttger’s! This was our ninth
year, and I wanted to share a
photo of us taken by your
photographer on August 14,
2013, on the occasion of our
Mom’s 86th birthday. Thanks for
another great year.”

Cathy Stepanek for the Bob and Joan
Rohlf Family   .   Edina, Minnesota

Eva, with guide Lynn Harker,
caught “The Big One.”

.JUST FOR MEN. The Country Store will have a new line of men’s
clothing, footwear, personal care and gift items this year. . . check it out!

2 0 1 5  P A C K A G E S

FISHING PACKAGE
Now – October 15

EAT, DRINK, RELAX, REPEAT!
May 15 – 17
September 25 – 27

MEMORIAL DAY WEEKEND
May 22 – 25

FATHER’S DAY WEEKEND
June 19 – 21

SUMMER ESCAPE
June 21 – 30

JULY 4TH CELEBRATION
July 1 – 5

SUMMER FUN IN THE SUN
July 5 – 11

LAZY DAZE OF SUMMER
August 16 – 20
August 23 – 27

 August 30 – September 2

LABOR DAY WEEKEND
BLAST September 4 – 7

OKTOBERFEST
October 16 – 18

WINE & JAZZ WEEKEND
October 23 – 25

For more information and to check out the
online HOT DEALS AND SPECIALS visit

ruttgers.com

Our vacation specialists can help plan your
ideal vacation, family reunion, friends
getaway, or group golf outing. They’ll help
you create the perfect package made just
for you! 8 5 5 . 4 6 1 . 6 0 3 6

L E T ’ S  G E T  S O C I A L !

KIDS
STAY
FREE!

KIDS
STAY
FREE!

KIDS
STAY
FREE!

KIDS
STAY
FREE!

KIDS
STAY
FREE!

KIDS
STAY
FREE!

vacation
scrapbook



The Nelson family of White Bear Lake celebrated Ron
and Sharon’s 50th anniversary in August 2014.

The Halls and Mast families celebrated 50
years of vacationing together at Ruttger’s.

Send  your  vacation  photo to joanne@ruttgers.com.
Thank you to all who have shared your photos and
memories with the Ruttger family and their guests.

SPECIAL MESSAGE: Is your annual visit to Ruttger’s like clockwork? Is your week stay the third addition to the
other two certainties in life? Have you been coming to Ruttger’s so long that you considered changing your last name to Ruttger?
If you answered yes to any of these questions, then this message is for you, our perennial visitors.

2016 is a shift year. The week shown in green below is the week used to determine when we have a “shift year.” A family that
vacations the first week of every August will never come in July. Their vacation time is the first full week in August. Thus, we
have a shift year in 2016. If you choose not to shift your week during the summer of 2016, we most likely will not have “your”
room available. You will be assigned another open room. The same goes for seating in Ruby’s Dining Room. That also shifts.

The left column below shows this year’s weeks, and the right column shows the new weeks for 2016. We are not changing your
vacation week. We just want to make sure you don’t eventually end up in the wrong month. We want this to go smoothly, so
we are getting the word out early. We are ready to assist you in the vacation sales office with your 2016 reservation requests
or with any questions you may have about the shift year. Have a WONDERFUL summer everyone!
Tami Price
Director of Vacation Sales

If in 2015 you are coming: In 2016 your week will be:
July 5 – 12      July 10  – 17
July 12 – 19      July 17 – 24
July 19 – 26      July 24 – 31
July 26 – August 2    July 31 – August 7
August 2 – 9     August 7 – 14
August 9 – 16     August 14 – 21
August 16 – 23     August 21 – 28
August 23 – 30     Either August 21 – 28 or August 28 – September 4

“When our daughter Erika was born in 1982, Denny looked for a resort on his way home from a meeting. He
found Ruttger’s. Erika was just six months old when we first came. Ruby would hold her and pass her around

to the Ridgeways and Johnsons and all their group from Kansas.
Erika still comes back every year from South Carolina for
summer vacation at Ruttger’s. We had many happy vacations in
Cabin 9, the small one down from the boat house. Erika went
to Kids’ Kamp, and we just had fun with all the activities. In the
early 90s, we switched to coming for the Fourth of July weekend.
Our son Alex and our friends the Kirkpatricks – Bill, Susan and
Sara – came with us. We have all been coming now for 21 years.
We thoroughly enjoy the celebration with the amazing fireworks
and other special activities. Last year we got the patriotic shirts
in the picture. Ruttger’s is one of our oldest and most wonderful
family traditions. Thank you for keeping it the same while making
excellent improvements.”
Barb Senneseth   .   North Oaks, Minnesota

vacation
scrapbook


