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Many thanks to
all of the recommendations, feedback, and comments
received after we left our previous location.

Oftentimes when businesses hear that a car club wants
to rent their lot they are hesitant, as they envision
racing, squealing tires, burnouts, etc.  We made it
clear to everyone, that as a Classic Car Club that has
been around since 1988, we take pride in our
restoration efforts.  We spend a lot of time and money
working on our vehicles. We are not in the business of
wreaking havoc on our rides.  As a club, we do not
tolerate speeding on our lot, nor do we allow drinking
or drugs.  We just want to sit on a lot with our
vehicles and share our stories with other car
enthusiasts.

We spoke with numerous businesses, churches, and halls
trying to find the best location for our cruise ins.
We contacted delegates and representatives of Anne
Arundel County all who were interested in helping us
find an acceptable location in Anne Arundel County.

Our biggest thanks goes to our club member Allison
Dubit.  She spent numerous hours interacting with many
locations in Anne Arundel County.  When we learned that
Marley was interested in us returning, we were thrilled
to be coming back to what many consider the best lot
around.

With this lease, we will be able to continue supporting
our special groups - Faces of Valor, Boys and Girls
Club of Glen Burnie, Turkeys for the Needy, Center of
Applied Technology (CAT) - North, just to name a few.

Let’s make sure that we live up to our goals of creating a safe, family friendly
environment for all of our club members, attendees, and spectators.

LITFs
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Next Club meeting
Tuesday, September 6th 2022
630pm Board/ 730pm General

Harundale Presbyterian

Get Well/ Thinking of You💐

Lois Miller
Joyce Scheibe
Johanna Broussard

Our Deepest Sympathy🙏

New Members

Ron Dawson who has a Blue 1962 Triumph
TR3B Convertible

Anniversaries❤

Carl & Leslie Blazek 8-1
Robert & Barbara Masiulis 8-11
Brian & Debbie Hodgson 8-14
Tony & Janet Blair 8-18
Ginny & Mike Dimola 8-20
Gil & Della Smith 8-20
Clark & Loretta Walker 8-21
Richard & Judy Mooney 8-23
David & Sandra Kroop 8-26

Charles Butka 8-1
Jack Kozma 8-1
Bruce Duke 8-2
Tony Funkhouser 8-2
David Hamill 8-3
Valerie Cooper 8-4
Glen Altschuld 8-5
George Schmitz 8-9

Birthday's

Karen Knelly 8-10
James Hartwell 8-12
Johanna Gartside 8-14
Bryan Miller 8-15
Pam Kozma 8-17
Sherry Rothstein 8-18
Jack Evans 8-20
Bernd Frank 8-20

Ted Levitt 8-20
Dean Bush 8-22
Jim Stein 8-23
Carl Utt 8-23
Bob Jones 8-25
Jacki Ferko 8-27
Lois Miller 8-30

Like👍 us on Facebook @lostn50s
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2022 CALENDAR OF EVENTS

AUGUST    2nd Board Meeting 6:30PM/General Meeting 7:30PM
20th Faces of Valor Fundraiser Cruise (Open all cars - $5.00) - Rain Date August 27th

.       SEPTEMBER    6th Board Meeting 6:30PM/General Meeting 7:30PM
10th Turkey Fundraiser Cruise at the lot (Open Cruise $5.00 All Cars) –
Rain Date September 17th
25th Cruise to “Skippers” - Jack Kozma Lead – leave the lot at 10:45AM - RSVP Required

.           OCTOBER    4th Board Meeting 6:30PM/General Meeting 7:30PM
29th Halloween Cruise (at the lot - Trunk N Treat – Open all cars)
29th LAST NIGHT OF THE YEAR

.       NOVEMBER   1st Board Meeting 6:30PM/General Meeting 7:30PM
19th Turkey Giveaway
26th Christmas Shopping/Delivery

.        DECEMBER   3rd Christmas Dinner (TBD) – RSVP Required
6th Board Meeting 6:30PM/General Meeting 730PM

● All dates and times subject to change due to COVID restrictions
● Open to adding additional cruises
● Updates to the calendar will be added as events are finalized
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RECIPE OF THE MONTH

Here’s a contest winner from Taste of Home.  If you’re looking for change to your
normal side dishes, this one looks easy and tasty!!!  Enjoy

Rib Shack Copycat Mashed Potatoes

Ingredients
2-1/2 pounds potatoes, peeled and cubed
1 cup 2% milk, warmed
1/2 cup spreadable garlic and herb cream cheese
3 tablespoons butter, softened
1 pound bacon strips, cooked and crumbled
1 cup shredded cheddar cheese
1/2 cup shredded Parmesan cheese
3 green onions, chopped
2 tablespoons minced fresh parsley or 2 teaspoons dried parsley flakes
1/4 teaspoon salt
1/4 teaspoon pepper

Directions
1. Place potatoes in a Dutch oven; add water to cover. Bring to a boil. Reduce heat; cook,
uncovered, until tender, 15-20 minutes. Drain and return to pan; gently mash potatoes while
gradually adding milk, cream cheese spread and butter to reach desired consistency. Stir in
remaining ingredients.

We always appreciate when members share their recipes.  If you would like one of your
recipes included in the newsletter, please email it to me at phylmarie18@comcast.net or give
it to me at the lot on Saturday night.
Thank you,
Phyllis

MEMBERSHIP   We welcome new members to join the club. Owners of cars 1989 and older
can have the family benefits of the club for just $20 a year! To join, please contact Phyllis
Proctor, Membership Chairperson for an application. We encourage you to come to our
meetings and cruise nights and see what we are all about! For more information, contact
Phyllis at 443-514-5990 or phylmarie18@comcast.net
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PLACE YOUR AD HERE

6



7



8



9



10



11



12



13



14



15



Join our club!!
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