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Chapter Director

Mike Schreiner
Chapter Director

Hello everyone! I hope you all had a wonderful Thanksgiving! Despite
working Friday and Saturday, Thursday at my house with family was great!
Lynda prepared her wonderful rosemary turkey with all the trimmings, and I
prepared the table. It was a great meal with great people.
Since we are talking about eating, I want to remind everyone that our
Christmas Party is on Saturday, December 2nd in Henderson, KY at the KC
Hall starting at 5:00. Please bring a side dish and a dessert. Please bring one
unwrapped gift and one wrapped gift per person. Don’t forget your favorite
drink and your biker bucks. We will eat some BBQ, then we will have our
auction followed by a round of Dirty Santa. This is a lot of fun, so pick out
some interesting gifts and join us as we end the year with some good food
and many laughs!
After this Christmas party another year is in the scrapbook! What a
year it has been! From the Triple “O” Bike Blessing to St. Meinrad Abby to
Maggie Valley, this chapter of wonderful people continue to keep things interesting and exciting. The planning and participation from our members is
what keeps this chapter strong. It also makes us family. When I took over
as director in 2015, I started giving out the “Golden Eagle Award” to recognize someone for doing something above and beyond. I ordered 100 pins to
start. Today, we are already well into our second 100 pin order. This motorcycle family goes above and beyond! We continually hear at each gathering all the things our members do for each other, and all the things our
members do for neighbors or complete strangers. At the end of every gathering I leave feeling proud to be a part of Chapter O and proud to be your
director.
I am truly grateful to have such a dedicated and talented team. I want to
thank all those who put so much of their time and money into making Chapter O function. Every small thing you do makes a difference. I encourage
others to get involved and help us keep it all going. Fresh talent and ideas
are essential to keeping Chapter O vibrant.
In closing, I want to remind all that we will not have a December gathering. Information about the Polar Bear Run will be announced at the Christmas party. I hope to see you all there.
Michael Schreiner
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Rider Education
To All Members and Members to Be,
Vernon Hunt
Rider Educator

The weather is upon us as we put those magnificent
beasts away for the winter. Some of us will still ride and travel
locally to enjoy as much as we can. There will be many reasons
to ride or not to ride but that is left up to the individual that
looks outside or checked the forecast for the day and says to
themselves, “Why Not?”.
I enjoy firing up my steed and opening that throttle as I
head out of the garage to check the fall colors that are left,
listening to everything around me as I go down those winding
country roads with someone or by myself. Everyone that has
experienced this feeling knows how it feels to express their
individual freedom to get out as often as they can.
Now saying this, I just want to say to these riders that
do get out during this time of year to be careful of the dangers
of the season. A lot of drivers are not used to seeing
motorcycles out this time of year. This means they are not
looking for you, so you need to be extra careful on the rural
roads and the city streets when traveling this time of year. The
fall season also brings out the hunters, and this causes extra
problems. The deer and other animals are crossing your path
that you might not be thinking about, which means you need to
keep your senses high and be aware of all the extra dangers that
come with this time of year.
To sum it up, please be careful during this time of year so
we can enjoy your company on the many rides that we will take
together the following years down the roads most traveled.
Ride safe so we can meet again,
Vernon Hunt
(Chapter O Ride Educator)
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GWRRA ANNIVERSARY
Charlie and Linda Willett members since 1998
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Gathering Happenings 2017




















Pledge of Allegiance
Guest: Charlie Willlett’s daughter Holly, & Ray and Melinda Fabor
Christmas party December 2nd at the KC Hall in Henderson, KY. Directions are on
the web site for any of those who do not know where it is.
Betty discussed what meat everyone wanted at the party.
Vernon discussed the upcoming Christmas/Holiday parade in Evansville November
19th. The path of the parade is newly paved pavement and could be slick. He also
discussed the need to be mindful of things that could come off of the floats and out of
the horses.
Update on Jim: He was in Select Hospital, but on the day of the gathering he was back
in St Vincent's. They did get moved into their new home with the help of some of the
chapter and their family/friends.
Becky brought the scrapbook and it looks great. She still needs pictures from the
rides in October. Please give her printed pictures, no pictures via email or text.
The Chapter received a card from David Hunt and it was read.
Ray and Melinda discussed Winter Rendezvous Feb 9th-10th. This is a dry township
and any evidence of consuming alcohol will result in a $150.00 fee being added to
your hotel bill. IF you bring alcohol please keep it put away and all empty containers
must be hidden. WR is 340 miles from Evansville. “Lets play ball” is the theme.
Ray and Melinda also discussed the Spring Warm Up. Kathy Friedman discussed how
badly some of the chapter members were treated last year when they came up for a
day pass. They have not set a place for Spring Warm Up and wondered if there was
any place here locally and Chapter O could be the host chapter. The 4-H center was
suggested.
A new position has been created but not filled yet. The chapter needs a ride
coordinator to keep the line of communication open on rides so anyone in Indiana
who might want to tag along will know about the ride.
Golden Eagle awards: Willie Wilson (nominated by Paul). Ron Weis (nominated by
Becky). Dan& Cathy Roberts (nominated by Paul).
Betty Schreiner won the candy jar.
Next gathering will be at the Christmas Party.
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Chapter IN-O Events
December 2017
1. 2nd-Christmas Party

October 2018
1. 14th-Chapter Gathering

January 2018
1. 1st-Polar Bear Ride
2. 14th-Chapter IN-O Monthly Gathering

November 2018
1. 11th-Chapter Gathering

February 2018
1. 9th-Winter Rendezvous
2. 11th-Chapter IN-O Monthly Gathering
March 2018
1. 11th-Chapter IN-O Monthly Gathering
April 2018
1. 8th-Chapter IN-O Monthly Gathering
2. 10th-40 to Phoenix
May 2018
1. 13th-Chapter IN-O Monthly Gathering
June 2018
1. 10th–Chapter IN-O Monthly Gathering
July 2018
1. 8th-Chapter IN-O Monthly Gathering
August 2018
1. 12th-Chapter Gathering
2. 28th-Wing Ding
September 2018
1. 9th-Chapter Gathering

December 2018
1. 1st-Christmas Party
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Father Shonis takes a Ride

Bob Hoagland

Recently, Father Shonis from Holy Name
Church took a ride on the back of Bob
and Mary’s Hoagland’s trike. Father
Shonis states he had not been on a
motorcycle since he was very young and
enjoyed this ride.

Christmas Party 2017

When:

December 2nd
5p.m.
Where: KC Hall
1621 Colonial Ave
Henderson, KY 42420
What to Bring:
Covered Dish
Dessert
Drinks
Biker Bucks

If you would like to participate in the gift
exchange please bring a wrapped gift valued
around $10-$15.
For the bikers bucks auction, bring an
unwrapped gift valued around $10-$15.
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Polar Bear Ride 2018
January 1, 2018 the chapter will be having a Polar Bear
Ride. Weather permitting, ride your bike. If the weather
is not suitable for a bike, come in your car.

January 1, 2018
Golden Corral
Henderson, KY
9a.m.
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Stress, Anxiety, and Fear

Catherine Roberts

Pictures, stories, news reports of terrorism, murder, kidnapping, drug abuse, war, natural disasters, and
suffering are flashed across our smart phones several times a day. These stories used to be rarely heard, but
are now on our local and national news on a daily basis. Many of these stories can cause us to suffer stress,
anxiety, and fear.
We also have our own personal stressors. Will I lose my job? Will my car get me to work tomorrow? Can I
afford my medication this week? Will my health hold up?
Stress, anxiety, and fear can be powerful and sometimes it is hard to see anything but the very things causing
us the anxiety and fear.
If stress, anxiety, or fear is experienced for too long, or if it becomes chronic, such as when the source of
stress is constant, health problems can occur. Stress is felt in different ways for different people. Some may
have digestive symptoms, while others may have an increase in headaches. Sleeplessness, sadness, anger, or
irritability has also been noted in those under stress. According to the National Institute of Mental Health,
“people under chronic stress are prone to more frequent and severe viral infections, such as the flu or
common cold.” Over time, the stress on the body from stress can contribute to other serious health
problems, such as heart disease, high blood pressure, diabetes, or depression.
One way to help us cope with our thoughts of worries and fears and possibly change them into positive
thoughts is to make room for daily prayer. We should take back our lives, and not let fear control us.
Replace constant thoughts of worries and fears with positive ones. “There’s nothing magical about words
and verses, but there is power through them, because they’re God’s Words.” (Crossword.com)
Here are a few versus where God reminds us that we have nothing to fear:
1. "When I am afraid, I put my trust in you." Psalm 56:3
2. "Peace is what I leave with you; it is my own peace that I give you.” John 14:27
3. "Do not be anxious about anything, but in every situation, by prayer and petition, with thanksgiving,
present your requests to God. And the peace of God, which transcends all understanding, will guard
your hearts and your minds in Christ Jesus." Philippians 4:6-7
4. The Lord is my light and my salvation-whom shall I fear? The Lord is the stronghold of my life-of whom
shall I be afraid?" Psalm 27:1
5. "God is our refuge and strength, an ever-present help in trouble." Psalm 46:1
6. "Then he placed his right hand on me and said: 'Do not be afraid. I am the First and the Last.'"
Revelation 1:17
7. "Humble yourselves, then, under God's mighty hand, so that he will lift you up in his own good
time. Leave all your worries with him, because he cares for you." 1 Peter 5:6-7
8. "Therefore do not worry about tomorrow, for tomorrow will worry about itself. Each day has enough
trouble of its own." Matthew 6:34
As we struggle to get through our busy daily lives, taking time to say a prayer will allow our minds to see
some of the positive things in our lives.
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Chapter IN-O
Christmas
Recipes
2017
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Chapter IN-O Best Recipes

Vegetables and Fruits

SOUTHERN CORN PUDDING
Diane Angermeier
Ingredients
1 can whole kernel corn, drained
1 can cream corn
1 stick butter
1 (8 oz.) package sour cream
1 box Jiffy corn bread mix
Directions
1) Melt butter in dish.
2) Put in corn and cream. Mix together well.
3) Sprinkle corn bread mix over corn and stir all together.
4) Bake 45 minutes at 350 degrees.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Old Settler’s Beans
Catherine Roberts
Ingredients
1/2 lb. ground beef
1/2 lb. bacon
1 medium onion
Chop and brown the above ingredients—drain if needed.
Add to above mixture:
1 can red kidney beans**
1 can pork n beans**
1 can butter beans**
1/2 cup brown sugar
1/4 cup barbeque sauce
1/2 cup ketchup
1/2 Tbsp. chili powder
1 Tbsp. molasses (I use maple syrup)
1/2 cup sugar
Salt and pepper
Bake at 350 degrees for an hour.
**Drain beans only a little
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Chapter IN-O Best Recipes

Vegetables and Fruits

Baked Apples With Cranberries
Betty Schreiner
Ingredients
6 medium apples
1/4 cup brown sugar
1/4 cup white sugar
Couple shakes of salt
1 can whole cranberry sauce
Directions
1) Peel and cut apples into wedges.
2) Place apples in baking dish and sprinkle with salt and sugar.
3) Cover with cranberry sauce breaking it up to spread over the apples.
4) Bake at 350 degrees for about 1 hour.
5) Baste twice.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Sweet Potato Casserole
Betty Schreiner
Ingredients
2 cups cooked sweet potatoes, mashed
1 1/2 cups of sugar
2 eggs
3/4 stick of margarine
1 cup milk
1/2 tsp cinnamon
1/2 tsp nutmeg
1)

Mix and bake the first seven ingredients for 30 minutes at 400 degrees.

Topping
3/4 cup crushed corn flakes
1/2 cup chopped nuts
1/2 cup brown sugar
3/4 stick of margarine
1)
2)
3)
4)

Melt butter.
Add other three ingredients.
Pour over baked mixture.
Bake 10 minutes more at 400 degrees.
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Chapter IN-O Best Recipes

Vegetables and Fruits

Easy Baked Beans
Debbie Juncker
Ingredients
4 slices bacon, cooked and crumbled
1/2 cup chopped onion, sautéed in 2 Tbls. of the bacon drippings until tender
2 cans pork and beans in tomato sauce
2 Tbsp. brown sugar
1 Tbsp. Worcestershire sauce
1 tsp. prepared mustard
Directions
1. Cook 4 slices bacon until crisp; drain, reserving 2 Tbsp. of the drippings.
2. Cook 1/2 cup chopped onion in the bacon drippings until tender.
3. Add bacon to onion/bacon drippings mixture.
4. Combine all of the above ingredients.
5. Place in 1 1/2 quart casserole.
6. Bake at 325 degrees for 1 1/2 to 1 3/4 hours.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Grape Salad
Cathy Roberts
Ingredients
1 lb. Green grapes, seedless
1 lb. Red grapes, seedless
1 package (8oz.) cream cheese, softened
1 jar (7oz.) marshmallow cream
1 package (6oz.) slivered almonds
Directions
1. Wash grapes. Remove stems. Dry and place in large bowl.
2. Mix cream cheese and marshmallow cream until smooth and creamy.
3. Mix grapes with cream cheese and marshmallow cream mixture.
4. Fold in almond slivers.
5. Chill or serve immediately.

Page 14

Chapter IN-O Best Recipes

Breakfast

Sausage-Hash Brown Breakfast Casserole
Diane Angermeier
Ingredients
1 pound mild ground pork sausage
1 pound hot ground pork sausage
1 (30-ounce) package frozen hash browns
1 1/2 teaspoons salt
1/2 teaspoon pepper
1 cup shredded Cheddar cheese
6 large eggs
2 cups milk
Directions
1) Cook sausages in a large skillet over medium-high heat, stirring until sausage crumbles and is no
longer pink. Drain well.
2) Prepare hash browns according to package directions, using 1/2 teaspoon salt and pepper.
3) Stir together hash browns, sausage, and cheese. Pour into a lightly greased 13- x 9-inch baking
dish.
4) Whisk together eggs, milk, and remaining 1 teaspoon salt. Pour evenly over potato mixture.
5) Bake at 350° for 35 to 40 minutes.
Makes 10 servings
Breakfast or brunch casserole that can be prepped ahead and baked the next morning.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Potato Pancakes
Ginny Edwards
Ingredients
1-3 cups cold left over mashed potatoes
1 egg, beaten
1/4 to 1/3 cup all-purpose flour
1 tbsp. minced onion
Salt & Pepper to taste
Olive oil for Frying
Directions
1) Mix together potatoes and flour. Add egg. Consistency must be thick enough to form patties.
2) Add onion, salt and pepper.
3) Fry on medium heat until brown.
4) Best served with fried eggs and bacon or sausage.
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Chapter IN-O Best Recopies

Soups

Potato Soup
Jerry Waggener
Ingredients
6 medium potatoes, peeled and sliced
2 carrots, chopped
6 celery ribs, chopped
8 cups of water
1 onion, chopped
6 Tbsp. butter, cubed
6 Tbsp. all-purpose flour
1 tsp. salt
½ tsp. pepper
1 and ½ cup 2% milk
Directions
1) In a Dutch oven, cook the potatoes, carrots, and celery in water until tender, about 15-20 minutes.
Drain, reserving liquid and setting vegetables aside.
2) In the same pan, sauté onion in butter until tender. Stir in the flour, salt, and pepper: gradually add
milk. Bring to a boil, cook and stir for 2 minutes or until thickened. Gently stir in cooked
vegetables. Add 1 cup or more of reserved cooking liquid until soup is desired consistency.
Yield: 8-10 servings.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Easy White Chicken Chili
Cathy Roberts
Ingredients
1 can (12.5 oz.) white chicken in water, drained
1 can (15-16 oz.) white beans, do not drain
1 package (1.23 oz.) McCormick White Chicken Chili Mix
1 can (10 oz. ) Rotel Diced Tomatoes with green chilies
Directions
1. Mix all ingredients in pot.
2. Add water to desired consistency.
3. Bring to a boil.
4. If chili is too spicy, add an extra can of white beans.
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Chapter In-O Recipes

Main Courses

Sweet Hawaiian Crockpot Chicken
Kathy Friedman
Ingredients
1 cup pineapple juice
½ cup packed brown sugar
1/3 cup light soy sauce
2 pounds chicken breast tenderloins
Directions
1) Add all ingredients to the crockpot and cook on low 6-8 hours.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Baked Chicken Breast
Betty Schreiner
Ingredients
4 skinless, boneless chicken breasts
1 can of cream of chicken or cream of mushroom soup
1 can of cream of celery soup
Directions
1) Salt and pepper chicken.
2) Lay in the bottom of a greased baking dish and pour undiluted soups over them.
3) Spread until chicken is covered.
4) Bake at 350 degrees for approximately 1 hour until chicken is tender.
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Chapter In-O Recipes

Main Courses

Baked Spaghetti and Meatballs
Lynn Hunt
Ingredients
Meatballs (I used about 1 1/2 dozen homemade meatballs) fully
cooked
24 oz. jar Marinara sauce
1/2 yellow onion diced
3 cloves garlic crushed
1 tsp Italian seasoning
2 tbsp. olive oil
3/4 lbs. spaghetti noodles
1-2 cups grated cheese (half Colby jack-half mozzarella)
1/2 cup grated parmesan
Directions
1. In large cast iron skillet, sauté onions in olive oil over medium/low heat. Add in garlic and
continue sautéing until onions are tender.
2. Add cooked meatballs.
3. Add marinara sauce and Italian seasoning.
4. Heat over med/low heat for about 20-30 minutes.
5. In a separate large pot cook spaghetti noodles according to package directions (undercook by 2
minutes).
6. With large slotted spoon scoop meatballs from sauce and set aside.
7. Scoop cooked spaghetti (with large slotted spoon) into marinara sauce. Add in about 1/2 cup
pasta cooking water. Gently stir until pasta is fully coated with sauce.
8. Add cooked meatballs to top of spaghetti.
9. Top with grated cheese and parmesan cheese.
10. Bake at 350 degree for approximately 20 to 30 minutes or until hot and bubbly and cheese is
melted.
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Chapter In-O Recipes

Main Courses

Olive Garden Cheese Ziti
Lynn Hunt
Ingredients
1 pound of pasta-cooked and drained
1 15oz jar of Alfredo Sauce
1 24 oz. jar of Marinara sauce
1 cups of mozzarella cheese
1/4 cup of Fontina cheese (can use Gouda)
1 cup Parmesan Cheese
1/2 cup Ricotta Cheese
Directions
1. Preheat the oven to 375 degrees.
2. Grease a 9X13 casserole dish.
3. In a large stock pot, combine alfredo sauce, marinara sauce, 1 cup mozzarella cheese, fontina,
1/2 cup parmesan, and ricotta cheese. Heat to a boil using medium heat. Keep stirring so it
won’t stick.
4. Once the sauce is bubbling, add the pasta—stir for 30 seconds. Transfer pasta to the casserole
dish—top with the rest of the Parmesan and mozzarella cheese.
5. Bake for 20 minutes.
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Chapter IN-O Best Recipes

Desserts

No Bake Cookies
Catherine Roberts
Ingredients
2 cups sugar
1 stick (1/2 cup) salted butter
1/2 cup whole milk
3 Tbsp. unsweetened cocoa powder
1 tsp. vanilla
1/2 cup creamy peanut butter
3 cups QUICK oats
Directions
1) In a large sauce pan over medium heat combine sugar, butter, milk, and cocoa. Have your other
ingredients measured out and ready nearby. Stir constantly and bring to a rolling boil. A rolling boil
means that the entire surface of the pan contents should be steadily bubbling. Once this begins, set
your timer and boil for exactly one minute, stirring the whole time.
2) Remove the pan from the heat and stir in the vanilla and the peanut butter until peanut butter is
melted. Add the quick oats and stir with a wooden spoon for about 2 minutes until the mixture
begins to cool and thicken. Do not skimp on this step, stirring for 2 minutes allows the oats to
soften and cook just slightly in the hot liquid
3) Drop by spoonfuls on wax paper and allow to firm and cool for an hour or so. Yields 20 cookies
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

WET COCONUT CAKE
Diane Angermeier
Ingredients
1 box yellow or white cake mix
1 can Eagle Brand condensed milk
One 8 oz. can of cream of coconut milk
12 oz. Cool Whip
1 can coconut about 7 oz.
Directions
1) Mix cake as directed on package. bake in long pan. While cake is still warm, poke holes in cake
with fork.
2) Combine condensed milk and coconut milk, pour over warm holes punctured in the cake. Let
cool in the refrigerator 2 to 3 hours.
3) Cover with Cool Whip and sprinkle with coconut.
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Chapter IN-O Best Recipes

Desserts

Pecan Cobbler
Catherine Roberts
Ingredients
6Tbsp. butter
1 cup pecans
1 and ½ cup self-rising flour
1 cup granulated sugar
2/3 cup milk (I needed more)
1 tsp. Vanilla
1 and ½ cup light brown sugar
1 and ½ cup hot water
Directions
1) Preheat oven to 350 degrees.
2) Add butter to 9X13 inch cake pan or casserole dish and melt in the oven.
3) Once the butter is melted, sprinkle the pecans over the butter.
4) In a bowl, mix flour sugar, milk, and vanilla. Stir to combine but do not over-mix.
5) Pour batter over butter and pecans, do not mix.
6) Sprinkle brown sugar evenly over batter, do not stir.
7) Carefully pour the hot water over the mixture: do not stir.
8) Bake 30-35 minutes or until golden brown.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Reese’s Cookies
Ginny Edwards
Ingredients
1 pkg. of peanut butter sandwich cookies
8 squares of chocolate flavored almond bark
2 oz. of Gulf paraffin wax (1/2 of a 4 oz. bar)
Sprinkles, chopped peanuts or other desired toppings
Directions
1) Put almond bark and wax in the top of a double boiler pan. Heat on medium. Stir occasionally to
help it melt evenly. Be sure no water gets in with the bark and wax. THIS PREVENTS COATING
FROM SETTING UP.
2) One at a time, using tongs, dip the cookies in to the bark/wax mixture. Placed on wax paper to
cool and set.
3) Immediately apply toppings on each cookie.
4) This is an easy way to make fancy looking cookies with little time and effort.
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Chapter IN-O Best Recipes

Desserts

Leg Lamp Cookies
Charles Friedman
Ingredients
1 tube sugar cookie dough
1/2 cup flour
1 container black cookie icing
1 container yellow cookie icing
6 packages Reese’s Big Cups
1 jar peanut butter (16oz)
Directions
1. Preheat oven to 350 degrees.
2. In a large mixing bowl, combine cookie dough and flour. Roll
out to 1/4” thick, then use a paring knife to draw the shape of a heeled leg for each cookie.
(Or trace them using the stencil you can find on the internet)
3. Bake for 10-11 minutes or until cookies are lightly golden around the edges. Set aside to cool.
4. Use the black cookie icing to draw a heel on the leg lamp as well as a crosshatch design to
mimic the fishnet stockings. Place into the refrigerator to harden about 10 minutes.
5. Remove the Reese’s cups from wrappers, slice each in half length-wise. Dab a little peanut
butter on the cut side of each Reese’s cup, then gently press it against the top of the sugar
cookie.
6. Coat the Reese’s cup with yellow icing, using a small silicone spatula or pastry brush to spread
it, filling in the crevices on the peanut butter cup, so it looks like the yellow lampshade.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Peanut Butter Balls AKA Buckeyes
Lynn Hunt
Ingredients
16oz Peanut Butter
1 pound of confectioner’s sugar
1 1/2 stick of butter
Melted chocolate bark for dipping
Directions
1. In a bowl, mix together the peanut butter, sugar and butter and
roll into balls. Insert a toothpick in every ball and freeze for 30 minutes.
2. Once the balls are chilled, dip them into the melted chocolate and arrange them on a cookie
sheet lined with wax paper.
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Chapter IN-O Best Recopies

Desserts

Easy No Bake Lower Calorie Cheesecake
Ginny Edwards
Ingredients
8oz light cream cheese, softened
8oz fat free sour cream
8oz fat free Cool Whip, thawed
1 cup sugar
1tsp vanilla
1 Tbsp. grated lemon peel
Few drops of yellow food color
2 prepared graham cracker crust
2 cans cherry pie filling (low calorie if available)
Directions
1) Whip together the first 3 ingredients until smooth.
2) Add remaining ingredients and whip.
3) Pour into crust.
4) Refrigerate 8 hours or overnight.
5) ‘Before serving, put on pie filling to cover surface of cakes. It will take more than 1 can, but
possibly less than 2 cans, depending on how much topping you want.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Peanut Butter Cream Pie
Debbie Juncker
Ingredients
1 package (8 oz.) cream cheese, softened
3/4 cup confectioners sugar
1/2 cup creamy peanut butter
8 Tbsp. Milk
1 carton ( 8 oz.) frozen whipped topping, thawed
1 graham cracker crust (9 inches)
1/4 cup chopped peanuts
Directions
1. In a mixing bowl, beat cream cheese until fluffy.
2. Add sugar and peanut butter, mix well.
3. Gradually add the milk.
4. Fold in whipped topping.
5. Spoon into the crust, top with peanuts. Chill overnight.
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Chapter In-O Best Recipies

Desserts

Frozen Chocolate Cheesecake
Debbie Juncker
Ingredients
1 3/4 cup chocolate or vanilla wafer cookie crumbs
1/2 cup margarine, melted
2 packages cream cheese, softened (8 oz. each)
2/3 cup sugar, divided
2 eggs, separated
3 cups chocolate chips, melted
1 tsp. vanilla
1 cup whipping cream, lightly whipped
1/4 cups chopped pecans
Directions
1. Preheat oven 325 degrees.
2. Combine crumbs and margarine; press on bottom and up the sides of 9 inch pie pan. Bake 10
minutes. Cool.
3. Beat cream cheese, 1/3 cup sugar, vanilla and egg yolks until well blended.
4. Fold in the melted chocolate.
5. Beat the eggs whites and add 1/3 cup sugar, beating well. Fold this into the chocolate mixture.
6. Beat the whipping cream. Fold into the chocolate mixture.
7. Pour into crust and freeze. (approximately 5-6 hrs.).
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GWRRA National and Indiana District Contacts

GWRRA National
President
Anita Alkire
aalkire@gwrra.org
Rider Education
Tim and Anna Grimes
director-re@gwrra.org
Deputy Director D & H
Jack Wagner
jwagner10@cox.net

Indiana District Staff
District Directors
Ray & Melinda Faber
307-0134
indd2016@yahoo.com
Assistant District Directors
Pat & Gerda McKee
(317) 407-3197
patmckee2@yanoo.com
District Ride Educator
Chuck & Chris Jacobs
(812) 825-8950
IN-D-RE@bluemarble.net
Assistant Riders Education
Dennis & Debbie Juncker
(812) 457-8486
ddjuncker@yahoo.com
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National Event 2018
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National Event 2018
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Indiana Event 2018 Winter Rendezvous

Lets Play Ball!

***This is a dry township. Any evidence of drinking in the hotel will result in a
$150.00 fine. If you take any alcohol to this event please conceal any evidence of it including empty
containers, even in your hotel room.***
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Indiana Event 2018
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Indiana Traveling Plaque
Chapter B traveled to chapter K on 06-11-17 along with my wife and 7 others B
members. Chapter K has their meeting at 9am Sunday morning. My trip started at 5:45
am the trip cool when it started and getting warmer on the ride home. Thanks chapter
K.

chaptero.elementfx.com
Chapter IN-O is affiliated with the Gold Wing Road Riders Association. It
is located in Region D, Indiana’s District. The chapter was chartered in
1988 and has members from Evansville Indiana, Southwestern Indiana,
and Northwestern Kentucky.
The Gold Wing Road Riders Association is the world’s largest social
organization for owners and riders of Honda Gold Wings and Valkyrie
motorcycles. We are actually a large family who live by the following
motto:

Friends for Fun, Safety and Knowledge

Chapter IN-O meets the second Sunday of every month at:
Archie & Clyde’s
8309 Bell Oaks Drive
Newburgh, IN 47630

We eat at 5:00 and meet at 6:00 Everyone is always welcome!

