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P.O. Box 115 | Glen Burnie, MD 21060

October 2022

Although Our
Cruising season didn’t get off to a great start, being
back at Marley Station couldn’t have been a better
ending. You can truly see how happy everyone is to be
back which has made the cruising season very pleasant
and successful.

As always, I would like to thank everyone who helped
make this year’s cruising season a success.  Without
you, none of this is possible.

It’s that time of year again.  Time to nominate next
year’s Officers and Board Members.  So, if you or
someone you know would be a good fit, please send their
nomination to Joan McDevitt via email to
jojohouse@live.com, no later than October 14th so it
can be posted in the November newsletter.

It is also time to make any changes to the club’s
by-laws that you would like to see made.  Please email
me at mdarrinsr@aol.com with your change request by
October 14th so it may also be posted in the November
newsletter.

Reminders:
Rod N Reel Rooftop Cruise - October 14th - 5:00-9:00pm
A group will leave Marley Station at 3:30 or you can go
straight to Rod N Reel.

Annual Christmas 50/50 Raffle - Please come to the lot
and pick up your Christmas 50/50 raffle tickets.  If
you are unable to make it to the lot, you will receive
your 50/50 raffle tickets in the mail.  Please sell
them or purchase them yourself and send them back to us

before December 3. The winner will be drawn during the club's Christmas dinner (see
below). The winner need not be present to win.

December 3 @ 5:00pm - Christmas Dinner - Olive Grove - this will be a plated dinner
for the cost of $41 per person.  RSVP and money due to Pam Kozma,
pammer817@comcast.net,
NLT November 1st.

Mike
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Next Club meeting
Tuesday, November 1st 2022
630pm Board/ 730pm General

Harundale Presbyterian

Get Well/ Thinking of You💐

Ginny DiMola

Our Deepest Sympathy🙏

New Members

George Baublitz with a 76 Corvette Stingray

Ed Coleman with a 97 Jeep Wrangler dark blue
pearl

Anniversaries❤

Russell & Stacey Brehm 10-1
Tom & Linda Cann 10-3
Steven & Betty Meeks 10-5
Walt & Lois Miller 10-9
Ed & Karen Pope 10-11
Johnny & Catherine Gerard 10-17
Melissa & Gary Shook 10-21
Daniel & Megan LaMartina 10-25
Jason & Johanna Gartside 10-27
Billy & Cheerley Helmick 10-27
Chuck & Vickie Gartside 10-28

Mary Anne Kulesz 10-1
Robert Grafton 10-2
Joan Graham 10-2
Sue Love 10-2
Francis Pierzchalski 10-2
Ginny DiMola 10-6
Kenneth Kulesz 10-10

Birthday's

Megan LaMartina 10-10
Roger Gibson 10-12
Ken Cooper 10-13
Jeffrey Bolton 10-14
Susan Shaak 10-15
Steven Meeks 10-16

Jonica Adeyemi 10-19
Michael Wetzel 10-19
Sue Morris 10-23
Gary Hopkins 10-25
Allison Dubit 10-29
Bill Rothstein 10-31

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

From Taste of Home Magazine

Mexican Chicken Corn Chowder

Ingredients
1-1/2 pounds boneless skinless chicken breasts, cut into 1-inch pieces
1/2 cup chopped onion
3 tablespoons butter
1 to 2 garlic cloves, minced
1 cup hot water
2 teaspoons chicken bouillon granules
1/2 to 1 teaspoon ground cumin
2 cups half-and-half cream
2 cups shredded Monterey Jack cheese
1 can (14-3/4 ounces) cream-style corn
1 can (4 ounces) chopped green chiles, undrained
1/4 to 1 teaspoon hot pepper sauce
1 medium tomato, chopped
Optional: Minced fresh cilantro and fried tortilla strips

Directions

1. In a Dutch oven, brown chicken and onion in butter until chicken is no longer pink. Add
garlic; cook 1 minute longer. Add the water, bouillon, and cumin; bring to a boil. Reduce heat;
cover and simmer for 5 minutes.
2. Stir in the cream, cheese, corn, chiles and hot pepper sauce. Cook and stir over low heat
until cheese is melted; add tomato. If desired, top with cilantro and tortilla strips.

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
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Join our club!!
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