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How do we get more people involved in the club? This is a
question I ask all the time and so far I’m striking out. So I’m
asking you what can we do to get YOU more involved. I would
love to hear from you, so please come up to the tent, come to a
meeting, or feel free to email me.

I would like to take this opportunity to remind everyone that it is
time to pay your membership dues. Dues can be paid at the lot, at
the general meeting, or can be mailed to P.O. Box 115, Glen
Burnie, MD 21060. We are dependent on your dues to help with
our yearly financial obligations, such as insurance, P.O. Box rental,
postage, as well as other obligations. As you enter the lot, if your
placard has not been updated we will be taking them so they can
be updated showing your current status thereby making it easier
for the staff working the gate. If you have any questions about
your dues, please contact Phyllis Proctor @
phylmarie18@comcast.net.

We are in need of a sponsor for our 2023 Annual Christmas 50/50
tickets. If you know of someone interested, have them contact a
board member.

Speaking of Christmas, our Christmas in July fundraiser will be July
15th (rain date July 22nd). This cruise-in will be restricted to
historic eligible cars/trucks. Entrance fee will be $5.00 for ALL.

I am looking for your classic car/truck stories to publish in our
newsletter (as space permits). Tell us about your "classic car" -
the first, most recent, and/or all those in between; your
adventures; all the fun things you did/do with that vehicle. Please
email your stories to me at mdarrinsr@aol.com.

Mike
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Next Club meeting
Tuesday, August 1st 2023

630pm Board/ 730pm General
Harundale Presbyterian

Get Well/ Thinking of You💐

Warren Forney

Our Deepest Sympathy🙏

New Members

Benjamin White with a 1985 Black Ford LTD LX

Anniversaries❤

Bill & Sherri Rothstein 7-1
James & Mart Hartwell 7-4
Steve & Lynne Seay 7-4
Veronica (aka Ronnie) & Donald Campbell 7-8
Harry & Brenda Jennings 7-10
LeeVern & Darlene Peoples 7-10
Terry & Chong Neville 7-18
Walt & Jenn Miller 7-20
Nick & Linda Prevas 7-23
Virgil & Joan Graham 7-24
Kevin & Donna McEwan 7-27
James & Lillian Kenney 7-30

Bruce Haegerich 7-2
Kevin McEwan 7-3
Heather Graham 7-8
Frank Helwig 7-8
Stacey Brehm 7-9
Larry Walls 7-9
Kathy Mallonee 7-10
Della Smith 7-11

Birthday's

Phyllis Hein 7-12
Sandy Mearman 7-15
Russell Brehm 7-17
Ed Pope 7-18
Lauren Pope 7-18
Susan Altschuld 7-19
Cheryl Bradley 7-19
Carol Eveson 7-19

William Hynes 7-21
Ed Clay Jr. 7-23
Vicky Givens 7-27
Bill Kautz 7-27
Bill Bogdan 7-29
Howard Scheibe 7-29
Phyllis Proctor 7-30

Like👍 us on Facebook@lostn50s
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LOT RULES
Marley Station Mall Cruisin’

April 1, 2023 - October 28, 2023 Saturday Nights
Lot hours - April and October - 4:00-8:00pm
Lot hours - May - September - 4:00-9:30pm

Cruisin’ was commonplace in the 50’s and 60’s, usually held at the local drive-in restaurant or any
parking lot available to hang out. Normally, Cruisin’ would end up in a night of drag racing on the

back roads. However, today we take them down to a sanctioned drag strip.
Original cars, custom rods, street machines, muscle cars, sports cars, kit cars- all other

professionally built or built in the backyard are displayed at Cruisin’.
A lot of time and money goes into these cars. Therefore, we ask everyone to LOOK, but please
DO NOT TOUCH! Lost in the 50’s Custom Car Club has been able to acquire this Cruisin’ lot to

RE-LIVE part of the past and show off years of labor, talent, and love for the cars.
WE ASK THAT YOU RESPECT AND FOLLOW OUR LOT RULES:

● LOT IS OPEN TO VEHICLES WITH HISTORIC TAGS OR ELIGIBLE WITH PROOF OF
REGISTRATON (OR REPLICAS)

● DO NOT BRING OR CONSUME ANY ALCOHOL OR DRUGS ON THE PREMISES
● KEEP YOUR AREA CLEAN! PLACE ALL TRASH IN THE CONTAINERS PROVIDED. DO

NOT LITTER.
● NO PETS OF ANY KIND ARE PERMITTED ON LOT (Except for service animals).
● DO NOT ALLOW CHILDREN TO CLIMB IN OR ON ANY VEHICLE.
● PLEASE DO NOT LEAN ON OR RUB THE PAINT OF ANY VEHICLE.
● LOUD MUSIC IS PROHIBITED.
● PLEASE OBSERVE THE 3 MPH SPEED LIMIT WHILE OPERATING VEHICLES ON THE LOT.
● NO MOTORCYCLES, TWO-WHEEL SCOOTERS, BIKES OR SKATEBOARDS ARE

ALLOWED. (WHEELCHAIRS AND HANDICAPPED SCOOTERS ARE WELCOME)
● PLEASE LEAVE IN AN ORDERLY MANNER. NO SQUEALING WHEELS OR SMOKING

TIRES - SAVE THAT FOR THE DRAG STRIP.
● ALL VEHICHLES MUST BE OFF THE LOT BY 10 PM
● THIS IS NOW A RULE - JUST RELAX AND HAVE FUN!

*** RESTROOMS ARE AVAILABLE ON THE LOT & FOOD MAY BE AVAILABLE ON THE LOT OR
WITHIN WALKING DISTANCE ***

Help us preserve the privilege that has been granted for these Cruisin’ nights. Remember, you are
now one of us and reflect not only us, but the future of Cruisin’. This cruise lot is managed by

L.I.T.F. and their staff.
WE RESERVE THE RIGHT TO REFUSE ENTRY TO ANYONE WITH JUST CAUSE. OWNERS AND
THEIR VEHICLES THAT DO NOT OBEY THE ABOVE RULES WILL BE REMOVED FROM THE LOT.
Help make this the best and largest weekly cruisin’ on the East Coast! If you have any problems,

see any staff member on duty.
COVID

Warning - Enter at your own risk
LITF assumes no responsibility for the spread of infectious diseases

Do not enter if you are susceptible to illness or have flu like symptoms.
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RECIPE OF THE MONTH

This is a recipe I found on the website www.Scatteredthoughtsofacraftmom.com
I’ve heard it’s delicious!!

Biscuits and Gravy Sausage and Egg Casserole
Ingredients
8 count package of biscuit dough (we used Pillsbury Grands, which are slightly bigger)
you could also use an eight ounce can of Crescent Rolls
6 eggs
1 (2 3/4 ounce) package peppered gravy mix (makes 2 cups)
1 lb pork sausage, any flavor
1 cup cheese, shredded
1/2 cup milk
salt and pepper to taste

Directions:
Preheat oven to 350. Grease a 13×9 pan
Brown the sausage in skillet and drain thoroughly.
Cut biscuit dough into 1″ pieces, and line the bottom of the pan.
Layer cooked sausage over the biscuit pieces,
Layer shredded cheese over sausage.
Whisk eggs and milk, add salt and pepper and pour over biscuit/layers.
Make gravy according to instructions, and pour over everything.
Bake for 35-45 minutes, or until eggs and biscuits are cooked through. (read tips
above)
Serve warm (leftovers are excellent too!!

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 Wewelcome newmembers to join the club. Owners of cars 30 years 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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TELL US ABOUT YOUR CLASSIC VEHICLE

How Vince Bradley got his 1973 Duster:

Got interested in old cars about two decades ago from friends at work

Savedmoney to get my own classic car

Bought a new shed instead

Savedmoney to get my own classic car

Bought new heating and AC for the house instead

Savedmoney to get my own classic car

Bought a new roof for the house instead

Savedmoney to get my own classic car

Bought the wife a new car instead

Savedmoney to get my own classic car

Bought new fence for the house instead

Savedmoney to get my own classic car

House needed crownmolding instead

Savedmoney to get my own classic car

House needed a bathroom remodel instead

Savedmoney to get my own classic car

Reminded wife about all the things I bought instead of a classic car

Searched frantically for a car before anything else came up the wife needed

Found a nice original Duster at a price I could afford

Car received the Larry Dorosz stamp of approval so I quickly bought it
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