President s Messaqe
Encort mtmbers,

what a year!!! 1w has been fFun
~ sad ~ funny ~ butr mostr of AN |
Mve metr some wonderful fadids. i
As betn A& fong trime Sinct | WAS A
president of A cb. MAny changts -
more PA-PER work, mort mettrings!
I Assume NS i3 AtceSSAry AS Sua
City West grows. After a, & was
in 1990 trhat | was presideatr of
Eecho Mmesa Ladies Goif.

! have enjoyed working with an
of yos. Hr Ars made me work a
Nt hrder in my knitriring Ak
crochttring (chn't matrch vhat yer)
And working with & fotr of
Ptrsoathitits. | Aave made Some

1st Friday - Turbins will be made in January &
February only.

2nd & 3rd Friday - Stuffing bears for charity
2nd Friday - Out for Pizza
3rd Friday - Cards with Normi

Last Friday of the month is the general

. ‘
IMPORTANT E:
if you have received a check for sold

items this year and have not yet cashed
it, please do so immediately. We want
to balance our account for the end of the
year and there are too many
outstanding checks out there for us to
do so at this time.
If you have missplaced or lost said
check, please contact our treasurer.

B oooa

— [ ]




Eran's No Bake Pumpkin Pi

1 - 16 oz can pumpkin

1 box instant vanilla pie pudding

1 to 1 1/2 tsp pumpkin pie spice .:E:.:

8 oz cool whip L

1 CIRRIRTIONEORG Pie CxUe! A BIG THANK YOU GOES OUT TO LUGILLE HAGER AND
Combine first three ingredients with four e
ounces of cool whip. Beat until SMOOth. 1 <e was VeRy NICE. THE QUTPORING OF
Put coombined ingredients in pie crust TOYS FOR LUKE WAS OUTSTANDING, AND
and top with the remaining cool whip. THE ERIENDSHIP WAS OVERFLOWING.

Chill in refrigerator. Serve cold.

Bonnle Putze
1 1/4 C oil 1 tsp salt 3 eggs 2 tsp vanilla 2 C sugar
3/4 tsp. cinnamon 3 C. flour 1 C chopped nuts 1 tsp baking soda
3 med. apples, cored, pealed & chopped

Grease & lightly flour a 10" springform pan. Mix oil, eggs & cinnamon. Add vanilla & mix.
Mix together flour, soda & salt - add to oil mixture. Mix well. Add apples & nuts. Bake at
325 degrees for 1 hour and 20 minutes or until cake tester comes out clean. Cool slightly
in pan. Run knife around edge of pan to loosen cake before removing from pan. Enjoy.

J wish to express my thanks to all who

Next General Meeting P i PR ek
’ January 30. 2015 past oix yeans, M io time that 3 turn it
S ovex fo a new editor. J have enjoyed

‘xﬁh—f’ E doing the newsletter a lot.
Please welcome youn new edifor:
,ﬁ@.HAPPY NEW Sonnie Wiliamo

5 YEARTO ALL ! as alwage Fean 4 Qﬁj@'



