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CLUB OFFICERS

Frank Bayles—President—3812-343-5093 or bayles281@gmail.com

Kyle Weidner—Vice-President—724-272-3733 or kylewl0@hotmail.com
Tammy Adams—Secretary—=812-603-8207 or gohoosiers100@yahoo.com

Tieann Blackburn—Treasurer—_812-342-1590 or claud.Blackburn@cummins.com

The November meeting will be held on Wednesday, November 9th at the Golden
Corral. Come join us for dinner beginning at 6PM with the meeting to follow at
7PM.


mailto:claud.Blackburn@cummins.com

Thanksgiving Dinner will be held Saturday, November 5"
at the Bartholomew County Shrine Club beginning at
6pm. Please make sure to bring a covered dish, if you
plan to attend.

Toys for Tots Program—the club is participating in
helping out this fine cause again this year. If you are
Interested in helping out, please bring your new,
unwrapped toys to either the Thanksgiving Dinner on
Saturday, November 5™ or to the Club Meeting on
Wednesday, November 9™. We will also accept monetary
donations as well that will help towards the purchase or
new toys.
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Birthday
Kelly Bell—3™ David Parker—21°
Jason Winters—8‘hth Crissy Simonton—23"™
Tammy Adams—8
Robert Stater—9th Dave Rosenberger—23rd

Chris Schooley—30th
Roger Luenz—18™ ris Schooley:
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Welcome to our new members!

Jordan Cockerham
Rick and Linda Mackey
Jeff and Julie Daiker

We have a balance of $2410.59 in the bank.

Club ( utings

Thanksgiving Dinner Club Pitch-In—Saturday, November 5, 2011—Bartholomew County
Shrine Club-6pm.

Festival of Lights Parade—Saturday, December 3™ beginning at 5pm. Only requirement for
parade entry is that your car must be decorated and have lights on it.

Christmas Dinner @ Batar’s — 6pm on Saturday, December 10", Terry Thomas is taking
reservations for this event. Cost is $15.00 a person to attend. There will be a $10 gift exchange
for men and women.



Wednesday, October 12, 2011

The 50/50 drawing was held and won by Frank Bayles for $11.00.
Treasurer's Report--Ending balance 2410.59.
Frank welcomed all new members in attendance—Rick and Linda Mackey.

Old Business:

-Ethnic Expo—8 members participated in the event; The Indiana State Police led the parade and
Frank reported that it was a beautiful day; the club won the Club Participation award and names
were drawn and the award was given to Doug Thayer.

-Hope Heritage Parade—Kyle Weidner reported that it rained the entire day up until the parade
started—4 members were present—Joe Chambers, Stacy and Robert Stater, Kyle Weidner and
Ruthie Boyle. The Club won the participation trophy. Kyle said that he would collect the trophy
for the club.

-Hope Community Car Show—Ed Byers won a trophy at this event.

-Bowling Green/NMRA outing—Frank Bayles reported that 7 club members attended this event.
Tammy Adams thanked everyone for coming to Bowling Green. The weather was cool, but the
racing was fast and great.

-Hot Rods and Rock n Roll Car Show—Frank reported that there were 13 members present. The
club helped park cars and Frank noted that it was the most crowded that he had seen it in years.
Frank announced that pictures from this event will be uploaded to the website and to Facebook
as well.

-Cruise n Smooze Car Show—Seymour, Indiana—Doug Thayer won best of show and received
a goodie bag and trophy.

-Road Rally—was held Saturday, September 24" —there were 6 cars that participated in the
Rally. The Road Rally was won by Danielle Bayles. The evening concluded with the Fish Fry
with the Corvette Club at Frank’s house. Frank proposed maybe having another meal get
together with the Corvette Club next year without having the Mustang versus Corvette
competition next year.



New Business:

-Fall Foliage Tour/French Lick Train Robbery—William Bayles asked if the club members
would like to go to French Lick for the train robbery again this year. 4 members were interested
in going. Terry Thomas reported that the cost to ride the train is $14. Please see William Bayles
if you are interested in attending.

-Wright Patterson Air Force Museum—Saturday, October 22"—the Corvette Club has invited
our club members to join them for this event. They will be leaving Columbus at 8am and driving
to Dayton, Ohio for this event. Russell Kuhn will be sending out an email with more
information about this event.

-Gathering Place Car Show—Saturday, October 22" in Greenwood, Indiana.

-Mann’s Harley Davidson is having a car show on Saturday, October 15M.

-Greensburg Cruise on the Square—Friday, October 14™—meet at Target parking lot at 5:45pm
if you would like to go.

-35™ Anniversary of the Hoosier Mustang Club—Joan Mabe announced that June 2013 will
mark the 35™ anniversary of the club. Joan reported that we have two of the original charter
members still with the club and that our club is the oldest charter membership in the State of
Indiana. Joan said that we should maybe keep this date in mind and think of doing something
special for this occasion.

-Christmas Party will be held on Saturday, December 10" at 6pm at Batar in Seymour, Indiana.
Cost is $15.00 per person. Please let Terry Thomas know if you are interested in attending.
There will also be a $10 gift exchange: man brings a gift for a man and women bring a gift for a
woman.

-Thanksgiving Dinner will be held on Saturday, November 5" beginning at 6pm at the
Bartholomew County Shrine Club. If you plan on attending this event, please bring a covered
dish. Also, if you would like to participate in the Toys for Tots program this year, please bring
your unwrapped toys or monetary donations to the Dinner or to the club meeting on the 9™.

-Festival of Lights Parade—Saturday, December 3" beginning at 5pm. If you wish to participate
in the parade, your car must be decorated and have lights on it.

-2012 Calendars—if you would like to have your car in the calendar please get pictures sent to
Kyle Weidner as soon as possible. Cost for the calendars will be $15.00.

-2012 Car Show Chairperson: Frank Bayles nominated Tammy Adams to represent the club for
the car show next year. The nomination was seconded by Danielle Bayles. The Club
membership voted and it was decided that Tammy would lead us in our efforts for 2012 with this
event.



-Public Relations Position—Frank Bayles proposed a new position to the club. Frank would like
to continue to work on efforts to increase club membership and get the name of the club out in
the community. Motion was made to accept this new position and Frank to it. The club
membership voted and it was decided that Frank Bayles will be the Public Relations Ambassador
for the club in 2012.

-Nominations for 2012 Club Officers: President—Kyle Weidner was nominated and accepted
the nomination for this position. There were no other nominations so Bill Trimpe made a motion
to close nominations and this motion was seconded by Ruthie Boyle. Kyle Weidner will serve as
President of the Club for 2012. Vice-President—Doug Thayer was nominated, but declined the
nomination. Billy Danforth was nominated and accepted the nomination. Bill Trimpe made a
motion to close nominations and this motion was seconded by Jim Bott. Billy Danforth will
serve as the Vice President of The Club for 2012. Secretary—Sandy Bayles was nominated and
accepted the nomination for this position. Stormy Butler was nominated for this position, but
declined the nomination. Tieann Blackburn made a motion to close nominations and Ed Byers
seconded this motion. Sandy Bayles will serve as the Secretary of The Club for 2012.
Treasurer—Tammy Adams was nominated and accepted the nomination for this position.

Frank Bayles made a motion to close nominations, which was seconded by Danielle Bayles.
Tammy Adams will serve as Treasurer of The Club for 2012.

Sharon Hembree made a motion to adjourn the meeting, which was seconded by Jim Bott.

Pecan Pumpkin Crunch

Ingredients
e 4 tablespoons (1/2 stick) unsalted butter, at room temperature, plus more for baking dish

e 1 (15-ounce) can pumpkin puree (not pie mix)
e 1 cup heavy cream
e 4large eqgs

e 1/2 cup granulated sugar

e 1/2 cup packed light brown sugar, divided
e 1 tablespoon bourbon, optional

e 1/2 teaspoon ground ginger
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e 1/4 teaspoon ground nutmeg

e 1/2 teaspoon ground cinnamon, divided
e 1/8 teaspoon table salt

e 1 1/2 cups roughly chopped pecans

e 1/4 cup all-purpose flour

e Bourbon Whipped Cream, recipe follows

e |ce cream, optional
Ingredients for Whipped Topping:
e 1 cup heavy cream
¢ 1 tablespoon confectioners' sugar

¢ 1 tablespoon bourbon

DIRECTIONS

Heat the oven to 350 degrees F and arrange a rack in the middle. Coat an 8 by 8-inch baking dish with
butter and set aside.

Combine the pumpkin, cream, eggs, sugar, 1/4 cup brown sugar, bourbon, if using, ginger, nutmeq, 1/4
teaspoon cinnamon, 1/8 teaspoon salt in a large bowl. Whisk until evenly combined and pour into the
prepared baking dish.

Cut the butter into small pieces and add to a medium bowl. Stir in the pecans, flour, and the remaining 1/4
cup brown sugar, 1/4 teaspoon cinnamon, and 1/8 teaspoon salt and mix until it holds together somewhat
but still crumbles. Scatter the topping over the pumpkin mixture and bake until the edges are puffed and
the filling is set in the center, about 55 to 60 minutes. Remove to a rack to cool to room temperature.
Serve with the Bourbon Whipped Cream and/or ice cream.

Bourbon Whipped Cream:
Add the heavy cream to a medium bowl. Beat the cream with a hand-held mixer until thick and frothy. Add
the sugar and bourbon and beat until medium peaks form.
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