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OCTOBER 2023

Our cruising season is coming to an end. We only have four weeks
left. The lot will be closed October 7th as this is Ocean City’s
Endless Summer Cruise. We will not have enough help to open
that week.

I would like to thank everyone who has supported us this cruise
season from the vendors, the people who showed up with their
amazing cars/trucks, our wonderful DJ’s, and to the club members
who worked the lot to help make it possible.

I have a few reminders:

Nominations for the 2024 Officers and Board. At this point no one
has volunteered to take the nominations. We will email everyone
when we have identified someone.

Any suggested changes to the club bylaws are due in writing to me
by October 28th.

Annual Christmas 50/50 Tickets - Please come to the lot and pick
up your Christmas 50/50 raffle tickets - this will save us postage
(which is quite costly). 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 return them to the lot (saving you
postage) or send them back to us before November 25. The
winner will be drawn during the club's Christmas dinner,
December 2. The winner need not be present to win.

Skipper’s Cruise – October 22nd – if you haven’t already done so,
please sign up for the club’s cruise to Skipper’s Pier Restaurant.
There is a sign-up sheet at the lot tent or you can email Jack
Kozma, jaxwax45@comcast.net.

Trunk N Treat – October 28th – Historic Eligible Cars/Trucks only –
trophies will be presented to the Top 3 Best Decorated vehicle.
This is also our last cruise-in this year.

Mike
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Next Club meeting
Tuesday, November 7th 2023
630pm Board/ 730pm General

Harundale Presbyterian

Get Well/ Thinking of You💐

Joe Bouchat

Our Deepest Sympathy To🙏

Sandy Mearman and the Funkhouser family on
the passing of Tony Funkhouser

George Baublitz on the passing of a family
member

Karen Errico on the passing of her mother

New Members

Mike & Karen Errico with a Marina Blue 66
Chevy Malibu

Anniversaries❤

Russell & Stacey Brehm 10-1
Mike & Karen Errico 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
Billy & Cheerley Helmick 10-27

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
Lillian Kenney 10-15
Susan Shaak 10-15

Steven Meeks 10-16
Jonica Adeyemi 10-19
Michael Wetzel 10-19
Gary Hopkins 10-25
James Kenney 10-26
Allison Dubit 10-29
Bill Rothstein 10-31

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

Balsamic Sausage and Peppers from Joy Food Sunshine website

Ingredients
12 oz Sweet Italian Chicken Sausage 4 links, diced
½ cup onion diced
1 tsp minced garlic
4 TBS olive oil divided
1 green bell pepper diced (1 cup)
1 red bell pepper diced (about 1 cup)
1 yellow bell pepper diced (about 1 cup)
1 TBS Italian seasoning
¼- ½ tsp sea salt or to taste
¼ tsp pepper or to taste
3 TBS balsamic vinegar choose a high quality, thick, sweet variety of balsamic vinegar
¼ cup parmesan cheese for serving
Directions
Add 2 TBS olive oil, sausage, garlic and onion to a non-stick skillet. Cook over medium-high
heat until the sausage is lightly browned, stirring occasionally (5-7 minutes).
Add diced peppers and 2 additional tablespoons of olive oil. Stir until combined.
Cover and sauté until peppers are soft and slightly browned, stirring occasionally (about 5
minutes).
Add Italian seasoning, sea salt and pepper and stir to combine.
Add balsamic vinegar and stir until combined.
Cook, uncovered, until vinegar is thickened and the sausage/vegetable mixture is evenly
coated, about 3-5 minutes.
Taste and adjust salt/pepper and balsamic vinegar, if desired.
Serve over pasta or cauliflower rice with a sprinkle of parmesan cheese

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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UPCOMING EVENTS

We have the following events planned -

October 22nd - Cruise to Skipper's Pier Restaurant, 6158 Drum Point Road, Deale, MD 20751
- we will meet/leave the Marley lot at 10:45am. Please RSVP to Jack Kozma,

jaxwax45@comcast.net or stop by the lot tent before October 14th

October 28th - Trunk N Treat at the Marley lot - historic eligible cars and trucks only - THIS
IS ALSO THE LAST CRUISE OF THE SEASON

November 4th - Club Picnic - more details to come

December 2nd - Club Christmas Dinner, Olive Grove Restaurant, 705 N. Hammonds Ferry
Road, Linthicum Heights, MD 21090 - 6:00-9:30pm - more details to come
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