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CLUB OFFICERS 
 

Frank Bayles—President—812-343-5093 or bayles281@gmail.com 

Kyle Weidner—Vice-President—724-272-3733 or kylew10@hotmail.com 

Tammy Adams—Secretary—812-603-8207 or gohoosiers100@yahoo.com 

Tieann Blackburn—Treasurer—812-342-1590 or claud.Blackburn@cummins.com 

 

 

 

The October meeting will be held on Wednesday, October, 12th at the Golden 

Corral.  Come join us for dinner beginning at 6PM with the meeting to follow at 

7PM.    

 

mailto:claud.Blackburn@cummins.com


 

 

 

 

 

 
 

 

 

 

 

Nominations for Club Officers will be held at the October 

meeting.  It is very important that members attend this 

meeting.  Voting for officers will take place at the 

November meeting. 

 
 

Salem Moose Lodge Car and Bike Show—October, 1, 2011.  Registration 9-12.  Registration 

fee is $15.00.  Parade at 12:30.  Judging 1-3 with awards at 4pm.  Proceeds of show to benefit 

shop with a cop. 

 

 

Wounded Warriors Benefit Car Show—Horseshoe Casino Hotel, Saturday, October 8, 2011.  

Registration fee is $20.00.  Registration is 8:30-12.  Awards presented at 4pm.   

 

 

Gathering Place Church Car Show—Greenwood, Indiana—Saturday, October 22
nd

. 

 

 

 

 

 

 
 

Marcy Stott—4
th 

Bill Shanks—15
th

 

Sherry Bonnell—18
th

 
Valarie Sell—18th 
Darrell Guesman—19

th
 

Chuck Thompson—21
st
 

 

 

 



 

 

 

 

 

 

Welcome to our new members! 

Dave and Valarie Sell 
Ricky and Jenny Stark 

 

 
 

 

 

We have a balance of $2435.59 in the bank.  
 

 

 

 

 

 

 

 

 

 

Bowling Green Kentucky Car Show and NMRA racing—October 1
st
 and 2

nd
. 

 

Ethnic Expo Parade—Saturday, October 8
th

. 

 

Fall Foliage Tour—Saturday, October 15
th

 at the Overlook Restaurant. 

 

Thanksgiving Club Pitch-In—Saturday, November 5, 2011—Bartholomew County Shrine Club-

6pm. 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

Wednesday, September 14, 2011 

 

The 50/50 drawing was held and won by Tammy Adams for $12.00. 

Treasurer's Report--Ending balance 2435.59.  

 

Old Business: 

 

-Recap of the Hoosier Summer Slam Car Show—Tammy reported that the club’s first annual car 

show was a success.  The weather cooperated and everyone came together at 6am and put 

everything together for when the first participant arrived at 7:45.  The kids loved the jump house 

and the lemonade shakeups and ice cream from Ritter’s were enjoyed by everyone.  We had a 

winner in the basketball contest and we received several emails and letters from participants 

letting the club know that the car show was a successful event and that they hoped that the club 

would consider having future car shows.  The true joy of the day was Love Chapel receiving 

over 346 cans of food donated by the participants and them and Hospice receiving checks for 

$1617.75 each from the monies that were raised during this entire event.  Frank Bayles expressed 

a special thanks goes out to Scott Barker for doing such a great job as the car show chairman.  

Two names were drawn from all the members that helped with the car show either the day of or 

by bringing in donations.  Kyle and Steve Weidner’s names were drawn and they each won a 

$25.00 gift certificate from Applebee’s and one from Papa’s Grill.  Each of these vendors gave 

the club gracious donations for the car show. 

 

-2012 Hoosier Summer Slam Car Show—Frank brought before the club whether or not to have 

another car show—the club voted to pursue another show in 2012.   

 

-2012 Car Show Chairperson—Frank asked for nominations for car show chairperson for the 

2012 car show.  Tammy noted that she would send out an email to all club members asking if 

anyone is interested in volunteering.   

 

-Waymansville Car Show—Bill Trimpe reported that two members from the club won trophies 

at the show—Kyle and Steve Weidner with Steve winning best of show.  Bill and Vicki both said 

that the event was a success and that everyone that was in attendance had a great time. 

 

-General Butler State Park Car Show—Frank attended this event and won a top 125 award. 

 

-Somerset Kentucky Club Outing—10 cars and 21 members attended this event.  Frank said that 

the weather was great and that everyone that attended had an enjoyable time.   

 

 



 

 

 

 

New Business: 

 

Hot Rods and Rock n Roll Car Show—the club will be meeting and lining up in the Cummins 

parking lot at 8:30 am for this event.  The club has been asked to help with parking this year and 

in trade for us helping our club members will be allowed to park their cars ahead of time.  Frank 

told him that the club would help because it is good exposure for the club.   

 

-Road Rally—Saturday, September 24
th

—2pm—meet at the Jay C Food Store at Westhill 

Shopping Center by 2pm.  This will be a timed drive and participants will be sent out in 5 minute 

intervals and the entire drive should take approximately an hour with everyone ending up at 

Frank Bayles Upholstery shop.  The driver with the closest time to 1 hour will win a trophy.  The 

Fish Fry will begin at 5pm.  The Corvette members have been invited to the Fish Fry.  Our club 

lost in the Mustang versus Corvette challenge by 40 cars, and we agreed to feed them a meal, so 

we are holding up to our end of the deal.  If you plan on attending this event, please bring a 

covered dish and your chairs and own beverages. 

 

-Hope Heritage Day Parade—Sunday, September 25
th

—the club in registered for this event but 

the time and place to meet has not yet been determined.  Kyle will send out an email about this 

once he receives the information. 

 

-Ethnic Expo Parade—Saturday, October 8
th

—Frank said that he has not received any 

information about this yet, but he will send out an email to all members once he does. 

 

-Fall Foliage Tour—October 15
th

—club outing to Leavenworth, Indiana and lunch at the 

Overlook Restaurant.  More details to come about this event at the next meeting. 

 

-Fall City Cruise-In—Friday, September 16
th

—if anyone is interested in attending, a group will 

be leaving from Frank’s shop at 6pm. 

 

-Golf Tournament—Remax is hosting a golf tournament at Timbergate Golf Course on Friday, 

September, 16
th

 for $100 entry fee.  If anyone is interested in attending, please let Frank know 

because he has more information about this event. 

 

-Cruise and Schmooze—Covered Bridge Car Show in Seymour, Indiana on Thursday, 

September 29
th

 from 6 to 8 pm.  Entry fee is a $5.00 food donation to benefit the Alzheimer’s 

Association.   

 

-Cruise for a Cause—Monday, October 3—Ray Skillman Museum in Greenwood, Indiana—

starts at 4pm.  Participants will be staging at the museum and cruising to Incredible Pizza for the 

car show. 

 

-Wright Patterson Air Force Museum—Saturday, October 22
nd

—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. 

 

-Nominations for Club Officers will be held at the October meeting.  It is important that 



 

 

 

 

everyone attend.   

 

-Calendars—Kyle Weidner said that he will be putting together a club calendar again this year.  

Please get your pictures to him early.  Cost for the calendars will be $15.00 when available. 

 

-Toys for Tots—Kyle Weidner asked if the club would like to participate again this year.  Frank 

Bayles made a motion for the club to participate and it was seconded by Tammy Adams.  If you 

would like to purchase toys or donate money, please bring these items to the November meeting. 

 

-Magnets—club car magnets are available for purchase at $20.00 a set. 

 

-French Lick Train Ride—William Bayles expressed an interest in having this event as a club 

outing again this year.  Frank asked Terry Thomas when the rides are and he said at 10am, 1pm 

and 4pm.   

 

Website--also if you would like to have your car on the website, please send a picture to Kyle 

and he will be happy to add it to the site. 

 

 

 

 

 

 

 

 

S'MORE BROWNIES 

Ingredients 

Crust:  

 6 tablespoons unsalted butter, melted  

 1 1/2 cups crushed graham cracker crumbs  

 2 tablespoons sugar  

 Pinch fine salt  

  

Brownie:  

 8 tablespoons (1 stick) unsalted butter  

 4 ounces unsweetened chocolate, chopped  

 1 cup packed light brown sugar  

http://www.foodterms.com/encyclopedia/butter/index.html
http://www.foodterms.com/encyclopedia/graham-cracker/index.html
http://www.foodterms.com/encyclopedia/chocolate/index.html
http://www.foodterms.com/encyclopedia/sugar/index.html


 

 

 

 

 3/4 cup white sugar  

 1 1/2 teaspoons pure vanilla extract  

 1/2 teaspoon fine salt  

 4 large cold eggs  

 1 cup all-purpose flour  

  

Topping:  

 4 cups large marshmallows 

Directions 

Position a rack in the lower third of the oven and heat oven to 325 degrees F. Line an 8 by-8-inch square 
baking pan with foil so it hangs over the edges by about 1 inch.  

For the crust: Lightly butter the foil with some of the melted butter. Stir the rest of the butter together with 
the crumbs, sugar, and salt in a medium bowl. Press the crumb mixture evenly over the bottom of the 
pan. Bake until golden brown, about 20 minutes.  

Meanwhile, make the brownie. Put the butter and chocolate in a medium microwave safe bowl. Melt in the 
microwave on 75 percent power for 2 minutes. Stir, and microwave again until completely melted, about 2 
minutes more. Alternatively, put the butter and chocolate in a heatproof bowl. Bring a saucepan filled with 
1 inch or so of water to a very slow simmer; set the bowl on the pan without touching the water. Stir 
occasionally until melted. Stir the light brown and white sugars, vanilla and salt into the melted chocolate. 
Add the eggs and beat vigorously to make a thick and glossy batter. Add the flour and stir until just 
incorporated.  

Pour batter into the prepared pan. Bake until the top is crispy and a toothpick inserted into the middle 
comes out mostly clean, with a few crumbs, about 40 to 45 minutes.  

Remove from the oven and carefully position a rack about 6 inches from the broiler and preheat on low. 
Layer marshmallows across the top and toast under the broiler until golden, (keep an eye on it, it can go 
quick), about 2 minutes. Cool on a rack, gently removing the brownies from the pan using the aluminum 
flaps. Carefully separate any marshmallow from the foil and fold away. Cut into 12 (2-inch) squares.  

 

http://www.foodterms.com/encyclopedia/sugar/index.html
http://www.foodterms.com/encyclopedia/extracts/index.html
http://www.foodterms.com/encyclopedia/flour/index.html
http://www.foodterms.com/encyclopedia/crust/index.html
http://www.foodterms.com/encyclopedia/melt/index.html
http://www.foodterms.com/encyclopedia/saucepan/index.html
http://www.foodterms.com/encyclopedia/simmer/index.html
http://www.foodterms.com/encyclopedia/eggs/index.html
http://www.foodterms.com/encyclopedia/batter/index.html
http://www.foodterms.com/encyclopedia/brownie/index.html
http://www.foodterms.com/encyclopedia/marshmallow/index.html

