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Park Administrator’s Report

Box 325, Tisdale Sk. S0E1T0 Ph: 873-4335

Calendar of Events
May 15th. Park opened for season.
Deadline for Golf Cart Registration.
May 19th Phase 2 of Re-open Saskatchewan.
June 18th Park Board Meeting 7:30pm
June 19th Kip Kronicle Posted to Website.
Check out the Government Announcement
pages for updates regarding 2020 park
opening information.
Provincial updates can be found on the
Government of Saskatchewan website here:
https://www.saskatchewan.ca/government/new
s-and-media

Self-Assessment and health information is
available on the COVID-19 Information
Online site here:
http://www.saskatchewan.ca/COVID19

Saskatchewan Regional Parks website can
be found online here:
https://saskregionalparks.ca

Golf Cart Registration
All Golf Carts Must Be
Registered for Use in the
Park, Beginning May 2020
Contact Kevin Moulds for
your registration sticker
and installation.

At present our Park Board have chosen to only open
the park to Cabin Holders and Seasonal Campers. We
will not be taking reservations for daily camping until
we can open our bathroom and shower facilities.
Water is now running throughout the park. The
fish filleting shack is now open to one person at a time
and you MUST clean and rinse after each use. There is
no fishing allowed off any park docks or marinas due to
Covid19 requirements. The park store, hall, laundry,
main beach, and playground will remain closed until
further notice, we will be selling fuel, however, by
appointment only during common business hours
please. Contact me to arrange an appropriate time
meet and we will only be accepting electronic payment
for fuel purchases.
Some of you have chosen this time of isolation to travel
to your cabins and do some renovations. Please
remember to follow park rules regarding what you can
and cannot place in the park garbage bins. Signs clearly
state that no non-household garbage is to be placed in
the bins and that you MUST flatten all cardboard boxes.
The upper storage compound as been cleared, and we
have a burning pile for leaves and tree branches only.
You can park your boat trailer in this area, orderly, by
permission only and you must identify your trailer.
The Provincial Government has renewed our Park Land
Lease and we have been granted a 33-year lease term,
which will now expire in March of 2052. If you have not
already done so, make sure we have all your up to date
contact information so we can process the new
paperwork correctly and in a timely manor.
Please take a moment and add me to your contact
information, throw me a text or send me an email. I am
available during normal hours. Check our website often
for park announcements and please follow us on
Facebook.
Take care of yourselves and stay safe.
Kevin Moulds
Park Administrator (306)921-7733 or info@kippark.ca
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Ron’s Door Repair

“Hidden Haven Campground”

Service, Repairs & Installation

Offering 30 Seasonal Electrified Campsites near

Brendan Samida

Kip Regional Park and the Hidden Meadows
Golf Course. Sewer, Water, Firewood &

873-3192 or 852-7344

Regional Park Pass will be Provided.

Call 306-852-8504
brendan.samida@century21.ca
Buy or Sell with us and receive Air Miles

Call Tracy @ (306)873-0123 to reserve your

Hidden Meadows Golf Course & ClubHouse
Our Golf Course is Now Open with Covid-19 rules in effect.
Please Call 306-873-4433 to Book Golf or Take-out.

For Rent, furnished cabin, sleeps 6, call Cheryl for more info 306-873-7817
Skid steer services, bucket, grapple, along with a dump trailer
Call Guy 306-845-7341.
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Cooking with the Miller’s
FRUIT CRISP
Quick and easy dessert that is so good!
Ingredients:
2-4 cups of whatever fruit you have. (Rhubarb, saskatoon, blueberry, apple, peach,
plum, raspberry all work great)
1 cup rolled oats (I use the quick for best results)
3/4 cup brown sugar
1/2 cup all purpose flour (can substitute GF flour 1 for 1)
1/2 cup butter or good margarine
white sugar to sweeten fruit (if you wish|)
Preheat oven or BBQ to 350-375. If using BBQ use indirect heat for no burn best results.
Place the fruit in your non-stick pan to form a smooth layer. I use a 9x13 but have used
a 9x9 or even a cast frying pan. Sprinkle with white sugar if you like it sweeter than
natural.
In a separate mixing bowl add the flour, oats, and brown sugar. Cut in the butter.
I prefer to simply use my hands for this process. This works better if the butter isn't to
soft. When finished you should have a nice crumbly mixture.
Place this loosely on top of the fruit and bake for 30-35 minutes or until nicely browned
and fruit is bubbly tender.
Can be served hot, room temp or cold. Topped with ice cream, whipped cream, cool
whip or just plain.
* if using apple, cinnamon can also be added for increased flavor.
This is a "go to" as summer berries come into season.
Stay safe and Bon Appetite
Dennis & Allison
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Message from the Chairman
Last night, at our monthly Directors meeting I indicated that I would remain as
Chairman and asked Donna Albertson to be our Vice Chairman and Ross Mireau to
be our Treasurer, which will form the Executive Committee of the board. As your
Chairman for the coming year, it is my intention to continue our emphasis on
protecting the water quality of our lake and to ensure that living at and visiting our
Park is a pleasurable experience.
As you all are aware, our lives have been greatly altered with the spread of the
Coronavirus. (COVID-19). The Board has decided that the Park will follow all the
Federal and Province of Saskatchewan regulations and policies while seeking advice
from the Saskatchewan Regional Park Association on their implementation. There
has been a great deal of disagreement over the protocols and whether they have
been necessary or effective. Regardless of your position on the issue, we are asking
everyone to abide by the new rules. As the Re-Open Saskatchewan plan unfolds, we
will be making changes. I would recommend that everyone go to the
saskregionalparks.ca website and get the details. I would also ask that everyone,
cabin owners, seasonal campers and service personnel treat all of our employees,
and especially our gatehouse employees with respect and kindness and to please
address any of your concerns with the Park Administrator, Kevin Moulds.
Recently, we have installed more than six speed bumps in the Park for are several
reasons, but the most important is for the safety of the young and elderly while
enjoying the Park. I have on numerous occasions witnessed the same automobiles
exceeding our posted speed limits. Therefore, because of few, we have had to
inconvenience the majority. I ask everyone to slow down and enjoy their drive
through the Park.
I hope we can move quickly and safely to a new normal place. I wish everyone a
successful transition in their own and their family’s lives. Be careful and be safe.
Lyle Dunkley
Our Mission Statement: To provide the best possible facilities, products and customer
service to our cottage owners, seasonal campers, daily campers, visitors, and guests, on a
user pay basis, within our resources and utilizing fiscal responsibility.

