
AES CATTLEWOMEN NEWSLETTER 

JULY 2021      CALENDAR OF EVENTS 

JULY 16-18, 2021  WIRED Event in Elko, NV:  Click here to Register  

AMADOR COUNTY FAIR: Last week in July  

AUGUST 25-26, 2021: CCW Midyear Meeting @ Paso 
Robles Inn, CA~~~~~Register here……↓ 

CalCattlemen Event 2021-Midyear Meeting, Cattle-Pac Auction, 
Dinner/Dance 

2021 Powder River Livestock Handling Equipment raffle 
tickets: Want to buy/sell a book? aescw49@gmail.com 

OCTOBER 9: AES General Membership Meeting-TBD 

NOVEMBER 19: AESCW DRIVE-THRU TRI-TIP DINNER 
DECEMBER 1-3: CCW Convention-Reno: TBD 

2021-2022 AESCW 
EXECUTIVE BOARD 

Rielle Waters Santinelli, 
President 209-419-1666 
rielle1972@gmail.com  

Noele Richmond, V.P.           

Cindee Slater, Secretary    

Taylor Ristrom, Treasurer  

Jill Curran, Past President  

https://aescattlewomen.org/ 

AESCW Club E-Mail 
aescw49@gmail.com 

Membership     209-217-6125 
lalapam@att.net 

Scholarships                           
209-369-6045 

anchoracharolais@gmail.com 
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A special “Thank You” to the Varozza Family for their very generous donation to the AESCW Scholarship Fund!! 
Please note add’l memorials have included Sandra Gay Felkins & Dee Hayden. 

 Our current amount of contributions (since 2016) is $5,990. 



 

 

 

 

 

 

 

 

 

 

 

  

INGREDIENTS: 

• 1-1/2 pounds Ground Beef (95% lean) 
• 2 cups pasta sauce (any variety) 
• 1 cup diced onion 
• 1 cup diced red bell pepper 
• 1 tablespoon plus 1 teaspoon dried 

Italian seasoning 
• 1/4 teaspoon salt 
• 6 English muffins, split, toasted 
• 1/2 cup reduced-fat shredded Cheddar 

cheese 
• 1/4 cup reduced-fat shredded 

mozzarella cheese 

 

ENGLISH MUFFIN/CHEESEBURGER PIZZAS!!!  
Easy summer recipe for kids! 

COOKING: 

1. Preheat oven to 400°F. Heat large nonstick skillet 
over medium heat until hot. Add Ground Beef; 
cook 8 to 10 minutes, breaking beef into small 
crumbles, stirring occasionally. Add pasta sauce, 
onion, bell pepper, Italian seasoning and salt; 
continue cooking 5 minutes or until vegetables are 
crisp-tender, stirring occasionally. 

Cook's Tip: Cooking times are for fresh or 
thoroughly thawed Ground Beef. Ground beef 
should be cooked to an internal temperature of 
160ºF. Color is not a reliable indicator of ground 
beef doneness. 

2. Top each muffin half evenly with beef mixture and 
cheeses. Bake at 400°F 5 to 7 minutes or until 
cheese is melted. 

 

 

If you want to find a previous issue 
of our newsletter, click here: 

AESCW Newsletters 

https://www.beefitswhatsfordinner.com/recipes/recipe/5308/english-muffin-cheeseburger-pizzas
https://www.beefitswhatsfordinner.com/recipes/recipe/5308/english-muffin-cheeseburger-pizzas
https://aescattlewomen.org/publications-%26-promotions


 

 

 

 

 

 

 

HERE ARE THE RESULTS FOR THE LIVE PORTION OF THE      
EL DORADO BEEF COMPETITION: 

SUPREME CHAMPION – BRYAN BLOXSOM  

RESERVER CHAMPION – MORGAN WELLS 

FFA RESERVE CHAMPION – JULIE CAPLAN 

4-H RESERVE CHAMPION – JOSEPH MARTIN  

SEE NEWS STORY ABOUT JR. LIVESTOCK AUCTION  

Morgan Wells 

https://www.mtdemocrat.com/news/junior-livestock-auction-back-to-business/


  

 

 

GENERAL MEMBERSHIP NEWS!! 

WE ARE NOW ACCEPTING DUES FOR 2021-2022   
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