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Upcoming Events

December 3
LADS General Meeting
LADS Christmas Party

December 9

Las Vegas Road Trip
December 17
Mulligan’s Manor X-mas Party
January 7
LADS General Meeting
Santa Goofed Auction
January 20
Nominations Open
Harry Hester LADS Member
Jack Leffel Friend of LADS
February 4
LADS General Meeting
Nominations Open
LADS Officers
LADS Anniversary Party
March 4
LADS General Meeting
April 1
LADS General Meeting
Easter Basket Contest
April 15
Danny Klevin Poker Run
May 6
LADS General Meeting
Kentucky Derby
Chili Cook-off
Salsa Contest

Mulligan’s Manor is one of our 2 charities that we raise

money for throughout the year. Last year we had the
honor of being invited to spend an afternoon with the the
Mulligan’s Manor family; it

i tional event that
dents and the

bers enjoyed We

was an emo-
both the resi-

LADS mem- Muylligan’s Manor
will be visit- ing the home to cel-

ebrate Christmas again this year and hope that you will
be able to join us. Please reach out to Jim Calbreath or
Dan Bartle to let us know if you will be able to join us to
share another special day with these amazing people.
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Pictured above: Jim Calbreath
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Turkey was the theme this month, after all, it is November. We started with the Turkey Trot
on Saturday the 12th and then we followed that up with our Annual Thanksgiving Potluck
on Saturday the 19th. Both events were well received and it appeared everyone had a good
time. I’m told there are a few people with some fuzzy memories from the Turkey Trot...but
I won’t be mentioning any names...you know who you are! I would like to send a very

BIG thank you to all the bars & their staft for allowing us to join them & how well they

handled the crowds as they came in to each bar and to Oz Bar for, once again, being such an
amazing host for our Thanksgiving Potluck.

Congratulations to all our raffle winners throughout the day & to our 50/50 raffle winner
Lisa Turner. ...and a thank you to all the attendees for both of these events, your attendance
and participation is what keeps LADS going & why we continue to do what we do.




LADS General Meeting Minutes
November 5, 2016

President — Welcome

e Birthdays

o Jim Calbreath - Rafael Rivera - Robert Nail
Vice President
Past Events

Yard Sale — raised $380

Upcoming Events

Treasurer

Turkey Trot
November 12, 2016
Bus fee - $15
Meet at Oz at 12:30 p.m. for bus
Two Door Prizes at each bar
$25 bar tab
Additional $25 gift certificate
Bars
Nu Towne Saloon, Cash Inn, Kobalt, Stacey’s and Oz
Pizza Party at the end
Thanksgiving/Char Award
November 19, 2016
Oz
1:00 p.m.
LADS will provide meat
Dish to pass
No Char Award this year money $200 will be sent to Mulligan’s Manor to
honor their 5™ Anniversary
Mulligan’s Manor Holiday Campaign
Starts November 19, 2016
Ends — December 16, 2016
Sell Mulligan Memory Cards at bar(s)
Bingo for next 4 months will be earmarked for this campaign
Christmas Party
December 3, 2016
LADS will provide meat
Dish to pass
Gift Exchange - $20 suggested value
Raffle gifts for all patrons and members
Vegas Trip
See posters for prices
December 9 — 11, 2016
Promote on Facebook
Ask Tony Bartoli to assist
Mulligan’s Manor Holiday Dinner and Gift Giving
December 17, 2016
I:p.m.
Skip and team have volunteered to make food

Treasury Report

Charity Fund/SOS Fund/General Fund
Charity - $2173
SOS - §664
General Fund - $1962.84



New bank account
Credit Union is being investigated
Open after the holidays
Public Relations

50/50 Raffle
Winner — David and Jason - $58

Next General meeting will be December 3, 2016

Executive Committee

President Dan Bartle dbartle25@gmail.com 480-416-1140
Vice President Brian Alexander braininphxaz@yahoo.com 602-320-0949
Secretary Rosie Davis roseydavidson2015@gmail.com 623-476-9000
Treasurer Carl Perkins carl.lads@outlook.com 602-487-1403
Public Relations Jim Calbreath Jim6902@gmail.com 480-203-1257
Historian Jeff Granberg jeffagranberg@gmail.com 602-301-1740
SOS Committee
Brian Alexander brianinphxaz@yahoo.com 602-320-0949
Phyllis Ross 602-841-7377
Tax ID# 860479427

Holiday Cranberries (not from a can!)
Cranberries are not just for Thanksgiving. Try this version
of cranberry sauce for your Christmas dinner. I have been

making it for years & everyone loves it!

1 12 oz. bag fresh cranberries, cleaned

1 3/4 cups sugar
1 Granny Smith apple, peeled, cored & diced opecembe'c oBi'ct/zdagA
1 orange, zested & juiced

1 lemon, zested & juiced Dan Brown
3/4 cup raisins (golden, if available) Darrell Sexton
3/4 cup chopped walnuts or pecans John Bajusz

Cook the cranberries, sugar and 1 cup of water in a sauce- Nolan Marinello

pan over low heat for about 5 minutes, or until the skins pop Willie Jaramillo

open. Add the apple, zests and juic- _ .

es; cook for 15 more minutes. Re-
move from the heat and add the rai-

sins and nuts. Let cool and serve
chilled.




