
Lost in the 50's Newsletter
P.O. Box 115 | Glen Burnie, MD 21060

March 2024

Members,

I hope everyone enjoyed the holidays and has had a good
winter. We are moving into another year of uncertainty.
As of now, we do not have a location to hold our Saturday
night cruise-ins. Marley Station has notified us that they
are not allowed to hold any events on either G or H lot
and they have no other areas available for us. So with
that being said, we will need to look for another location
to host our cruise-ins. We (the board) are exploring other
options to try to keep the club engaged until we can find
another location.

If you are interested in helping with the hunt for a new
location, please get in touch with a board member to
make sure we are looking for a location that meets our
needs. If you have any suggestions of activities the club
can do, again please contact a board member.

I will keep you updated on the status of finding a new
location.

Mike
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Next Club meeting
Tuesday, April 2nd 2024

630pm Board/ 730pm General
Harundale Presbyterian

Get Well/ Thinking of You💐

Joann McDevitt
Jeff Givens

Our Deepest Sympathy To🙏

Dave & Phyllis Proctor

New Members

Anniversaries❤

Gary & Pam Hopkins 1-13
Bernd & Debora Frank 1-18
Ted & Beth Levitt 1-24
Glenn & Susan Altschuld 1-26
Charles & Trudy Butka 2-6
Mike & Dawn Arrington 2-14
Jack & Kitty Evans 2-14
Jerry & Vicki Arnold 2-16
Rick & Martha (Marty) Sadler 3-3
Johnny & Janice Taylor 3-22
Larry & Janice Walls 3-27

•Jenn Miller 1-2 •Veronica Campbell 1-3
•LeeVern Peoples 1-3 •Terry Eveson 1-4
•Ernest Hein 1-5 •Minnie Bush 1-7
•Charles Reimsnider 1-7 •Christopher Taylor
1-8 •Benjamin Dubit 1-9 •Margit Fox 1-9
•Gil Smith 1-9 •Thomas Pope 1-10
•Cheerley Helmick 1-11 •Leslie Blazek 1-12
•Linda Prevas 1-12 •Donald Campbell 1-13
•Sandra Kroop 1-14 •Mike DiMola 1-15
•Craig Eveson 1-15 •Joseph McDevitt 1-18
•Janice Walls 1-18 •Russell Love 1-22
•Brian Turley 1-25 •Carol Haegerich 1-27
•Walt Miller Jr. 1-27 •Bill Ferko 1-29
•Melinda Utt 1-30 •Andrew Hein 1-31
•Walt Miller 2-4 •Doug Woehlke 2-5
•Mary Hartwell 2-6 •Curtis Morris 2-10
•Jerry Arnold 2-13 •Tom Cann 2-15
•Daniel LaMartina 2-17 •Alan Hottinger 2-18
•Richard Holthaus 2-20 •Ron Dawson 2-21
•Tequila Fenwick 3-2 •JoAnn Dubbs 3-4
•Ed King 3-4 •Robert Roberts 3-4
•Johnny Gerard 3-6 •Darren Fox 3-8
•Darleen Peoples 3-9 •Nick Prevas Jr 3-9
•Linda Lonsbury 3-10 •Vincent Bradley 3-14
•Harry Jennings 3-15 •Brenda Jennings 3-17
•Chong Neville 3-18 •Ginny Stephan 3-20
•Ian Radcliffe 3-24 •John Adeyemi 3-28
•Gene Jarboe 3-30

Like👍 us on Facebook@lostn50s
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RECIPE OF THE MONTH
Chicken Parmesan by Chef Dennis
Ingredients
24 oz chicken breast four 6 ounce boneless skinless breasts, lightly pounded
8 oz mozzarella cheese shredded
12 oz spaghetti sauce your favorite brand
2 teaspoon parsley finely chopped
1 cup flour seasoned with sea salt and black pepper
2 cups bread crumbs Italian seasoned or your choice
2 large eggs
2 oz water or milk (mixed with egg to make egg wash)
vegetable oil for frying chicken cutlets
Instructions
•Place the chicken breasts on a cutting board lined with plastic wrap. Cover the chicken with
another sheet of plastic wrap and using a meat hammer lightly pound the chicken breasts
(see notes).
•Set up a breading station with flour seasoned with sea salt and black pepper, egg wash and
Italian seasoned bread crumbs.
•Coat the chicken breasts with the seasoned flour. Then place in the egg wash and finally in
the bread crumbs. Make sure you get a good coating of each ingredient on the chicken
breasts, completely coating them.
•Heat a large saute pan on high heat and add about a half an inch of vegetable oil. Carefully
place the breaded chicken cutlets into the oil using tongs. Add as many as you can into your
pan without crowding them. Let them saute until they get a nice golden brown color. Using
tongs turn them over and saute the other side until golden brown.
•Drain the fried chicken cutlets on baking racks over sheet pans (or baking sheets).
•Place the fried chicken cutlets in a baking dish. Top each cutlet with about⅓ cup of
spaghetti sauce, covering the chicken cutlet.
•Add two ounces of shredded mozzarella cheese on top of the marinara sauce.
•Sprinkle the chopped parsley on top of the mozzarella cheese.
•Bake at 350 degrees F for 20 minutes or until the cheese is nicely melted. *make sure the
fried chicken cutlet has reached a minimum internal temperature of 165 degrees F
•Remove from the oven and serve immediately with your favorite pasta.
Notes
**While pounding the chicken breast, don't strike straight down. You almost want to push the
meat towards the outer edges while you pound. We want the breast intact and this is the best
way to gain size without breaking apart the breast.

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,
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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

Upcoming events
We have the following events planned -

Blessing of the Cars May 11th Pasadena Methodist Church
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A look back at 2023….
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