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April 2024

Members

As we move into April, which would normally be the beginning of our
cruising season, we are still actively looking for a new location to host
our cruise-ins.

I would like to thank those members who are also actively looking for
a new location for us.

I would also like to thank the members who came out to help clean
the trailer and conduct the yearly inventory.

Since we currently don’t have a location for our Saturday night
cruise-ins, we are looking for ideas to keep members involved. So, if
you have any ideas please feel free to contact Melanie or a board
member.

Mike
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Next Club meeting
Tuesday, May 7th 2024

630pm Board/ 730pm General
Harundale Presbyterian

Get Well/ Thinking of You💐

Linda Riley

Our Deepest Sympathy To🙏

Chet Ackerman for the loss of his sister

New Members

Anniversaries❤

Stephanie Reagan & Richard Holthaus 4-1
John & Jonica Adeyemi 4-2
Thomas & Lauren Pope 4-10
Charles & Isadore Reimsnider 4-10
Craig & Terry Eveson 4-11
Russell & Sue Love 4-19

Bob Eveson 4-1
Cheryl Schulte 4-1
Kevin Napier 4-3
Mike Arrington 4-4
Warren Forney 4-6
George Baublitz 4-8
Isidora Reimsnider 4-8
Verna Chilipko 4-10
Doris Bouchat 4-11
Carl Blazek 4-12
Virgil Graham 4-13
Diane Simons 4-14
Jack Schroeder 4-16
Chris Cole 4-17
Christie McDevitt 4-17
Jeff Givens 4-21
Janice Schroeder 4-23
Chet Ackerman 4-25
Jackie Winchester 4-26
Lynne Seay 4-27
Gary Sockriter 4-27

Like👍 us on Facebook@lostn50s
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RECIPE OF THE MONTH
Southern Shrimp and Grits

Ingredients

2 cups chicken broth
2 cups milk
1/3 cup butter, cubed
3/4 teaspoon salt
1/2 teaspoon pepper
3/4 cup uncooked old-fashioned grits
1 cup shredded cheddar cheese
SHRIMP:
8 thick-sliced bacon strips, chopped
1 pound uncooked shrimp (31-40 per pound), peeled and deveined
3 garlic cloves, minced
1 teaspoon Cajun or blackened seasoning
4 green onions, chopped

Directions

1. In a large saucepan, bring the broth, milk, butter, salt and pepper to a boil. Slowly stir in
grits. Reduce heat. Cover and cook for 15-20 minutes or until thickened, stirring occasionally.
Stir in cheese until melted. Set aside and keep warm.
2. In a large skillet, cook bacon over medium heat until crisp. Remove to paper towels with a
slotted spoon; drain, reserving 4 teaspoons drippings. Saute the shrimp, garlic and seasoning
in drippings until shrimp turn pink. Stir in reserved bacon; heat through. Serve with grits and
sprinkle with onions
Enjoy!!

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
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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 a few events planned over the next fewmonths that will be limited space
available. Please make sure your email contact is up-to-date as those events will require
sign up, first come first serve. Contact Melanie mhein78@gmail.com for more information.
****

May 4th time: 2pm- 4pm Brightview Senior Living in Cro�on cruise-in. Looking for 10-20
cars. They are planning to have a food truck. (Rain date May 5th same times)

May 11th Blessing of the Cars Pasadena Methodist Church
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