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Sun Mon Tue Wed Thu Fri Sat 

  1 2 3 4 5 

6 7 8 9 

Fire Prevention 

Day, Courts 

Closed until 

3pm.  

10 11 12 

CLOSED   

Clemson vs 

Florida State 

13 14 

Weight Room 

Orientation, 

11am 

 

15 16 17 18 19 

20 21 22 23 24 25 26 

CLOSED        

Clemson vs. 

Boston College 

27 28 29 30 31 

Halloween 

1 2 

CLOSED      

Clemson vs 

Wofford 

October 2019 

See a more detailed schedule of CCRC events and happening at our website or follow these links: 

POOL SCHEDULE              EVENTS SCHEDULE FITNESS SCHEDULE 

https://www.centralclemsonrec.com/
https://calendar.google.com/calendar/embed?src=cityofclemson.org_il8qlnfc8rshroipocads45ct8%40group.calendar.google.com&ctz=America/New_York
https://calendar.google.com/calendar/embed?src=cityofclemson.org_h07mq71i9g6anch3hn9500k4mc%40group.calendar.google.com&ctz=America/New_York
https://calendar.google.com/calendar/embed?src=cityofclemson.org_p4vauml0o3iiam0mh2khrnfc9c%40group.calendar.google.com&ctz=America%2FNew_York
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Thank You For Being Considerate!  

When you are in the weight room please remember to be considerate and follow the house rules.  
 
1. Don’t drop weights. 

Dropping or clacking the weights can be very distracting to your fellow members and 
classes located directly under the weight room. Plus, if you are having trouble gently low-
ering weights it may be a sign that you have too much weight or are pushing too hard. 
 

2. Wear closed toed shoes.  
 Wearing closed toed shoes at all times in the weight room helps keep your feet safe and 
 the facility hygienic.  
 
4. Only 15 and up allowed. 
 Anyone under the age of 15 years is NOT allowed in the weight room 
 (even under adult supervision). 
 
Thank you for helping us to keep the weight room a fun, safe and enjoyable space for everyone!  
 
CCRC Staff 
                                          
                                                                               And be sure to stay tuned for  
                                                                               some exciting changes to come!  
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Pam’s Pointers 

The newest Pam’s Pointers will be out in just a few 
days. These short videos are created by our very own 
aerobics coordinators, Pam Jennings. Each one is de-
signed to educate you on fitness and health, with tips 
and tricks on how to make the most of your workout.  

You can find Pam’s Pointers on 
our website , https://
www.centralclemsonrec.com/
fitness-classes , or our facebook 
page! 

 

Look At That Shine 

The basketball courts have just had their yearly refinishing so be sure you are playing 
with extra care over the next few weeks. After being refinished the gym floors will be 
less slippery and your shoes will stick better.  

 

Youth Volleyball and Basketball 

Youth volleyball  is going on now and your basketball will be beginning in November. 
Registration for these sports is held at Nettles Park or Central Town Hall. Please expect 
a busy parking lot with lots of kids during this time of year.  

 

https://www.centralclemsonrec.com/fitness-classes
https://www.centralclemsonrec.com/fitness-classes
https://www.centralclemsonrec.com/fitness-classes
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October 1st is WORLD VEGITARIAN DAY!  

What Veggies will you eat?  

CROCKPOT GREEN CHILE CHICKEN ENCHILADA SOUP 
While the hot summer days may be stubbornly refusing to make way for the soothing cool of fall we 

can’t help but dream about it. In honor of that we have decide to jump into fall, no matter what the 

weather says, with this tasty soup.  

 

Ingredients 

 1 can (10 ounces) green enchilada sauce 

 1 can white beans 

 2 cans black beans 

 1 pound boneless skinless chicken thighs or    
breasts 

 2 cans (4 ounces EACH) diced fire-roasted 
green chiles 

 1 can (10.5 ounces) diced tomatoes optional 

 4 teaspoons ground chili powder 

 1 tablespoon ground cumin 

 3/4 teaspoon paprika 

 1 teaspoon salt 

 1/4 teaspoon pepper 

 2-3 tablespoons fresh cilantro optional 

 2 cups chicken broth or stock 

 1 package (8 ounces) cream cheese softened 

 Pick your favorite add-ins: pepper-jack cheese, 
sour cream, fresh lime, additional cilantro 

Continued on Page 7 
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Central-Clemson Recreation Center            

130 Commons Way, Central SC 29630 

Phone: 864-624-1138 

Website: www.centralclemsonrec.com 

Follow us on Facebook 
 

Instructions 

1. In a large crockpot (I use a 6-quart crockpot) pour in the green enchilada sauce, drained 
and rinsed white beans, drained and rinsed black beans, and fat-trimmed boneless 
skinless chicken thighs or breasts. 

2. Add the undrained diced fire-roasted green chiles, diced tomatoes (if desired, it's great 
with or without them), chili powder, cumin, paprika, about 1 teaspoon salt (I prefer sea-
soned salt), about 1/4 teaspoon pepper, coarsely chopped fresh cilantro, and chicken 
broth or stock. 

3. Cover and cook on low for 5-7 hours or high for 3-5 hours or until the chicken easily 
shreds. 

4. Remove the chicken from the crockpot and place in another bowl. Add softened cream 
cheese (cube into smaller pieces and melt in the microwave) into the crockpot. 

5. Cover and cook on high for another 30 minutes or until the cream cheese melts com-
pletely and is easily stirred into the soup. Briskly whisk to get the cheese completely in-
corporated. 

6. Shred the chicken with 2 forks and then add back into the soup. 

7. Serve with desired toppings. I love a big handful of pepper-jack cheese, fat-free sour 
cream, a wedge of lime, and some cilantro! 

 

Find this recipe and more HERE.  

 

 

 

 
 

https://www.facebook.com/centralclemsonrec/
https://www.chelseasmessyapron.com/crockpot-green-chicken-chile-enchilada-soup-video/

