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December § th at) & | Restaurant
12 noon
$13 qualified members

get your Holiday k $18 non qualified members & guests
shopping done! Stay tuned for more information of

payment deadline and menu.

members benefiting from the sale, the Salvation Army
and several schools also recelved items.
AND - you now have a clean closat!!

THANKS

The Closet Sale made over $70.00. Beside our
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All of our charity workshops are
up and running. They can all

| use extra help on a Friday
.| moming. Check them out.

Stuffing of toys is 2nd Friday
followed by out for Pizza
General meetings are last
Friday
Cancer turbins will be done
again in January & February

If you have any ideas for
additional

workshops or possibly an
instructional class, please let uo
| know so we can set it up for our

; members.

NOMINATION OF OFFICERS
FOR 2015

Thanks to our nominating committee of Ann
Marie Fromm, Melanle Parker, and JoAnn
Schnelder for the following slate for 2016,

[,

President Joy Hicks
Vice President MNona Johnson
Secretary Kenlyn Boyd
Treasurer Joan Donor

After the voting in of the club officers, the
installation will occur at the Holiday

Party.

| 4 pkg.(8oz ea) cream cheese, softened
- | 1Csugar

| 1tsp vanilla

| 38 finely crushed ginger snaps
" | 1/4 C finely crushed pecans

1/4 C melted butter

1 can (15 oz) pumpkin
1 TBSP pumpkin pie spice

Heat oven to 325F. Mix crumbs,nuts,& butter; press
onto bottom & 1 inch up side of 9 inch springform
pan. Beat cream cheese & sugar with mbcer until
blended. Add pumpkin, spice & vanilla; mix well. Add

| eggs, 1 at a time, mbdng after each just until blended.

Pour into crust. Bake 1 hour 20 min. to 1 hr 30 min or
until center is almost set. Loosen cake from rim of

| pan; cool before removing rim. Refrigerate 4 hours.

Serve with a dollop of whipped topping and a dusting
of nutmeg. Serves 16

Next business meeting
NOVEMBER 28TH

HAPPY THANKSGIVING TO ALL
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