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CLUB OFFICERS 
 
Frank Bayles —President—812-343-5093 or bayles281@gmail.com 
Billy Danforth —Vice-President— 812-579-5017 or billyd50@hotmail.com 
Tammy Adams— Treasurer —812-603-8207 or gohoosiers100@yahoo.com 
Stormy Butler —Secretary—812-371-8519 or  stormy@cimtechsolutions.com 
 
 

 
The next official Club meeting will be in March, 2014.  There will be 
a 2014 planning meeting held in February.  Details are forthcoming 
on both meetings.  



 
 

 
 

 
 
 
 
 

 
Batar Christmas Luncheon & Festival of Lights Parade 
 
December 7   The lunch will be held at Batar in Seymour at 11:00 a.m.  
The cost is $15 per person (includes gratuity) and there will be a gift 
exchange.  Women should bring a gift for a woman and men for men 
with a $10 value.   
 
Please contact Terry Thomas @ 812-579-5621 or trains611@yahoo.com 
to reserve your seat and to make payment arrangements.  He will keep 
the registration open until Thanksgiving. 
 
Batar is a really neat & festive location for our luncheon not to mention 
that the meal is fantastic!  And, they typically have a great Holiday sale 
going on in the gift shop!! 
 
If you plan to participate in the Festival of Lights parade, your car will 
need to be lighted/decorated for the season.  Frank will be sending out 
more information on the parade. 
 
 

             
 
 
DECEMBER 
 
4th – Fred Conner     8th – Daniel Johns       11th – Chuck Butler 
13th – Richard Bowling      20th – Alice Curry & Chris Thompkins        
27th – Jared Mullins         



 
 

 
 

JANUARY 
 
7th – Randal Artis        13th – Joy Lykins        15th – Patrick Ross 
18th – Jerry Mihay        24th – Zachariah Ruble        29th – Joseph Schoettmer 
 
 
 

 
 
 
We have a balance of $2,457.50 in the bank. 
 

 

 
 
 
 
 
 
 
 Wednesday, November 13, 2013 
 
 
 
OLD BUSINESS 
 

 
• Recap of Ethnic Expo – good turnout of 10-11 cars.  The weather was nice and the Club 

won a participation trophy.  A drawing including those that attended this event was held 
and Botts were chosen for custody of the trophy. 
 

• French Lick drive – five cars participated.  The Black Buggy meal was great and some 
relaxed on the porch at the hotel/casino. 
 

• Thanksgiving Dinner – There were 27 members in attendance.  There was lots of great 
fellowship and excellent food.  A special thanks to Artis’ for the clean-up. 
 

 
NEW BUSINESS 
 

• New member, J.P. Verdie was introduced.  J.P. owns a 2013 Mustang convertible.  
Welcome J.P! 

 



 
 

 
 

• Jim Bott won the 50/50 drawing for $13.00. 
 

• Club calendars – Kyle Weidner has only two photos for the calendar.  He will send out an 
e-mail indicating where you can send your picture.  Let him know how many calendars 
you want.  They are $15 again this year.  He will have them at the Christmas luncheon or 
he can make other arrangements for you to pick them up. 

 
• Frank discussed changing the location of the monthly meeting.  MainSource Bank has 

offered to provide a room to the group free of charge.  Of course, there will be no meal at 
the bank but we can gather afterward to eat somewhere out on 46 if you want.  The 
second Wednesday of the month is taken already.  The Club members in attendance 
voted to switch the meeting to the 3rd Wednesday of the month and also agreed that the 
start time would be moved from the current 7:00 p.m. to 6:30 p.m. 
 
MainSource is located on 46 West in the old “Jim Hamilton building”.  It is across the 
road from McDonalds. 
 
Kyle Weidner mentioned that the Club Constitution will need to be updated. 

     
 

• Kyle Weidner made a motion that we meet on the 3rd Wednesday in January strictly as 
just a social event.  Rick Mackey seconded that motion.  The location and further details 
are forthcoming. 
 

• Officer voting was held this month.  As Julie & Shelby Murphy had already been elected 
to serve as Secretary & Treasurer, the only positions left were President & Vice-
President.  Our agreement was that the individual with the second most votes would 
automatically serve as VP.  Ballots were counted and there was a tie between Frank 
Bayles & Rick Mackey.  It was determined that nothing in the Club’s by-laws would 
cover this situation, so clean ballots were again distributed and those in attendance were 
asked to vote only for Frank or Rick. 
 
As a result of the second round of voting, the following are your officers for 2014: 
 
  President  Frank Bayles 
  Vice-President  Rick Mackey 
  Secretary  Julie Murphy 
  Treasurer  Shelby Murphy 
 
Congratulations and a big Thanks to all elected to serve the Club!! 
 

 
• Looking forward to next year, Frank wished a Happy Birthday to Mustang.  The National 

Show is next summer in Las Vegas, NV & Charlotte, NC.  He also mentioned the 
Woodward show in Michigan and Somerset, KY. 

• Frank sends Happy Thanksgiving wishes to all! 



 
 

 
 

 
• Frank has found a vendor for t-shirts & hoodies.  The costs are $15 & $26.  They are blue 

(same as our current t-shirts) and are from the same manufacturer – Gildan.  Frank will 
send out a proof.  Please e-mail Frank as to what you might want, what size, etc. 

 
 

 
 

 
 
 
 

Pumpkin Pie Squares – www.food.com           
  

INGREDIENTS                                        FILLING 
 
1         cup all-purpose flour                      2         (15 oz.) cans pumpkin 
1/2      cup quick cook oats                       2          (12oz.) cans evaporated milk 
1/2      cup brown sugar, packed               4          eggs 
1/2      cup butter or margarine                 1 1/2    cups sugar 
                                                                  2          teaspoons cinnamon, ground 

1       teaspoon ginger, ground 
1/2       teaspoon clove, ground 
1       teaspoon salt 

TOPPING 
   
1/2      cup brown sugar, packed   
1/2      cup pecans, chopped 
2         tablespoons butter or margarine, softened            

 
DIRECTIONS 
 
Combine the first four ingredients until crumbly; press into a greased 13x9x2 pan. 

Bake at 350 degrees for 20 minutes or until golden brown. 

Meanwhile, beat filling ingredients in a mixing bowl until smooth; pour over crust. 

Bake for 45 minutes. 

Combine brown sugar, pecans and butter; sprinkle on top. 

Bake 15-20 minutes longer or until a knife inserted near the center comes out clean. 

Cool. 

Store in the refrigerator.  

 
 



 
 

 
 

 
            
 


