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NEWSLETTER

Club Meets 6:30 prist & 3rd Mondays of Each Month at the Riverc

Welcome to our newest member, Lion Gregg Harvey.
§ Kudos to Lion Sherry, for recruiting Lion Gregg.

s il Please introduce yourselves to Lion Gregg and be-
[Z==|come better acquainted with him the next time you are at a meeting to-
' gether. Lion Gregg, we look forward to having you participate as a fel-

“low Lion with us in all of our respective activities and projects.

| - Each member is valued and we would certainly like to see more mem-
~— bers just like Lion Gregg. Remember to invite your neighbor, friend,
i@=3 coworker, vendor, acquaintance or family member to attend our meet-
___ings with you, as your guest, and have them participate in our dedi-
— cated work TO HELP THOSE IN NEED.

_Letdos face it, while we are hel pi

—3|and also enjoy some good food too. If each of us recruits just one per-

eg=son this year wedd have | ots of
hands and talents to help with our goals. Who are you going to invite?

a— Merry Christmas, Happy Hanukkah and a very happy, healthy and
Prosperous New Year to you and to those you love.

<Donna and | are looking forward to visiting with all of you at our annual
‘' Christmas Party, Monday evening, December 3.

Thank you, God, for this good life and forgive us If
we do not love it enougls. carison keitor
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District Events

* k k * %

December B New Member Orientation
Leader Dog Conf Roon® 8:30 am

December ® 58th Annual Kick Off Luncheon
For Leader Dog for the Blind
DeCarl os o
10 Mile Rd @ Mound Rd
11:00 am $15.00 pp

December 14 District Xmas Party
Romeo Lions Clubhouse
Potluck Dinner (bring a dish)

A thru H & Side Dish
I thru Q 8 Dessert
R thru Z6 Main Dish
Social Hrd 6:30 pm
Dinner 7:30 pm
RSVP to CS Susan Eisenhardt
586-727-5684

January 5, 2008 Lions Leadership Training
Leader Dogs for the Blind
10 am to 3 pm
$8.00 (nice lunch provided)
Call 586-774-0440 for more info
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Albert Einstein

Banquet/ Clfnf erence

Looking Ahead. .

December  RLC Annual Christmas Party
Rivercrestd 6:30 pm Social Hour
Dinner at 7pm
$26.00 pp RSVP to David McKenzie
(Hurry! See our Glee Club & Dance Teams)

December 1@ RLC Board Meeting
Leader Dogd 7 pm

December 18 Regular Meetingd Rivercrest 6:30 pm
December 24 Stay Home& Relax...Enjoy!
December 28 Christmas Day..Merry Christmas!

Happy Hanukkah! (Twice the Fun)

January 7, 2008 DATE NIGHT!
Cent gdader Dog 6:30pm

@'vv'Vvvv‘vvv'VVvV@
EEPLOAE YOUR PRSSION

QUR PASSION CLUB PASSION|
iy
Saturday You Don't Need a Ticle m 11-42
]zmuary 3, to be a Leader. Everyone #f m Lions
2008 Can be a Leader with é ‘@ Roar with
PASSION IN 2008 w Passion
=DISTRICT PASSIO TEAD WITH
PASSIO
X:lv Leader Dogs for the Blind 2,
<"\\ 1039 S. Rocheste: Rd, Rochaster, 14( ‘P%
ﬁq}b 10:00am to 3:00pm Lunch @ Noon $8.00 \7%
For morz informatior. zail ",?P
Paul Hemeryck 586-774-0440 or Frank Cunningham 586-46 5-66 94
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Happy Birthday to { = Campaign SightFirst 110
You! N Programs like SightFirst have made
Lions the international leaders in the
The following Lions have a birthday fight against blindness. Together, we-
in December: have saved or restored sight to more
than 27 million people and improved
. ~ the vision treatment for hundreds of
Eric Bothwell i December 1 millions of individuals. Several of
George Demskifi December 2 these individual sd stories a
John Benczik i December 3 The Faces of SightFirsind The Year of CSFlffeaturing
Peter Duz fi December 11 The Year of CSFlI, help to achieve President Ama-
. ~ rasuri y-20882a60dal 1l enge of 350
Dennis Scott fi December 28 wide . Like an MJF (Melvin J
MJFO designate to CSFII has
Wishingeachof viduals from blindness. Do n ¢

forts..and our Club collectively do make a difference.

you...Happy Holidays and
a very Happy Birthday!

Helpful Hints
Puffy Eyes...Use PreparatiordHPaper Cuts...Use Super glue or cha

stickd Kool Aid actually cleans dishwasher pipes (Wow..and we dfri
this stuff!) - Dirty tile grout...Use Listerin@ Wine Stains...Pour on Mor

@ YVvyy YyyY «YYVy Yvyy @ ton Salt..and watch stain absorb into salt

Homestyle Turkey, the Michigander Way

Recipes from the Past

Q# UKORNG FQYP VQ DCUKEU TGEKRG YJGP KV EQOGU VQ VJG
IQQF QNF VQO VWTMG][ R

Ingredients: 1 (12 Ib) whole turkey
6 tablespoons butter, divided
4 cups warm water
3 tablespoons chicken bouillion
2 tablespoons dried parsley
2 tablespoons dried minced onion
2 tablespoons seasoning salt

Directions:

(1) Preheat oven to 350 degrees F (175 degrees C). Rinse and wash turkey.
Discard the giblets, or add to pan if they are anyoneds

(2) Place turkey in a Dutch oven or roasting pan. Separate the skin over the
breast to make little pockets. Put 3 tablespoons of the butter on both sides
between the skin and breast meat. This makes for very juicy breast meat.

(3) In a medium bowl, combine the water with the bouillion. Sprinkle in the
parslety and minced onion. Pour over the top of the turkey. Sprinkle sea-
soning salt over the turkey.

(4) Cover with foil, and bake in the preheated oven 3 1/2 or 4 hours, until the
internal tempof the turkey reaches 180 degrees F (80 C). For the last 45 or
so, remove the foil so turkey will brown nicely.

Your guests will be coming back for more and more!
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