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- WASHINGTON MARYLAND VIRGINIA
PRESIDENT 'S MESSAGE
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Now Mawwmwumnu,aéu@mﬁanfmmm—mﬁmo&@
for waten shiing. However, beameyouafon’i;wt YOUR skt Club out of youn mind, since
P VS is AClub For ALL Seasons !

Mary ski clubs seem 4o be Like the snow, and med away u)ungi/zeammf This most
i6 NI the case with FOTONAC VHUEY SKIERS . Duning the "off season”, we'll be

Lc/ae (except, unfortunately ef on skiing! ) Check ourn schedute of activities elsevhene
in this iseue of TOOT. on Last year, oun "off season” activities wene some of the

bes atitended enidmiﬁefm[)mzoay. i will be VORE successful if YOU ALL
panticipate., le att know zhat PV S is "The Club For Skiens”; but don'i forget that we
are: A Club Forn ALL Seasons!

Our June Event is a beach party/picnic at Jack Hadlen's eastern shore beach house.
/ hope 2o see you all there on the 17th. ['m surne we will have a great day!
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JUNE EVENT - Beach Pariy A The Hadter Cotiage SN A
Wiz i 172, TORO0 AN, 5L sk, Fooed GLL be Gt e 1 Bl et o
about 5:00 P.M. TR i Iw.;r_lfgl';*.'v-ﬁ.:'. LY
Coondinaton: Gail Gell. The Event is now fully Aubaczu.bed L Ry Ly )

Catl Gail (949-9036 on §24-5000) if interested. Bring
salad on dessent. Hot dogs, hamburgens with the lixins, ,f g

soft dninks and beer witl be provided., Jack's caianmanf_'-_th}n'*
will be available fon sailing. Ccu'.t Gail if you have Ve ;u';m .
forngotien what you agneed %o bning. [/{ you come eanly, .-:-:-u"...a..atr
61u.ngz Youn aun pJ:CﬂJ:C Lunch. COAi. 132 50 per penscn. f'lﬁ"-’:‘i;‘:‘?“l‘ an LiEl'-l

How To Get There: Go east from Annapolis on Route 50 oven the ye
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B 6’“.[1'46 . ﬂiﬁegm tﬂa#mbgﬁia.ﬂte!ﬁebmdge -t “kiH L

iauin south on Route 8 on Kent loland. The Matapeahe igﬂfu-"r AT

Public Recreation Gnound entrance is 3 miles south of LA, Finally e |

Route 50 (a pubtic boat tanding if you wish to lounch

youn oun boat). At the Kenimom %erwmce,' 5 miledy

et g frouts the bay. [ake 4‘,-.[:._'-;-

n Zo a(fle/(A - s

Can't Go lnong. /1's .f/ze bZue dﬂzﬁ caﬁﬁzﬁﬁfu il = -
Lelt tunn, the 4#h cotroge. SEE UK B -
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EXCOM REPORT

The new EXCON met on May 23, 1978 and the
hostess was new LXCON memben, Mary Ward. We alt
{ound the StackWard home without problems and

we found tasty snacks and bevenages waiting fon
all. Attending wene Fresident R 1

Vice President Manityn Clank, EXCON membens Jitis
King, Bob Manx, Gait Gell, Geofl' liadey and - of
cowwse - Nany Wand, Topics discussed wene:

7. Much favonable tath occunned about the
exceltent Intennational dinnex hosted May 20th
by the Copes. And EXCON adopted a formal vote |
of expression of THANKS 2o Don and Pat fon again
doing wiﬁe,u: excellent gog of WW and hosi-
2 3 : vent, offici
ke Do ot o i evoted conircbution

and harnd work. The continuing success of the
Event is a direct nesuwti of theirn most subsitan-
2. Fresident Ray MeKintey nominated one of
ouwr populan membens as Club 4 s Alice
Swalm. Alice was voted in o the position and
will be atiending futune Club business meetings

asd oun new

secrhedany.
3. President M then nominated a nepfacemend|

fon the vacant position on EXCOM. Keith Lyons |
has 1o senve if asked. EXCOM again voted
in favon of 2his second nomination and Keith wit
become involved again as a member of EXCONM. Kedif
is a fonmen President of PV S,

4. Don Cope has offerred to be the ongarni-

gen of the Uctoben meeting which will be the

Wire and Cheese party. A site is yet fo
be selected ~ but EXOW wedcomes Don's willing- |
ness to take on being the onganigen. [his is a
on iZ,

5, President M announced that he was in
necedipt of wnitten notice from tnip Leaden Bob |
Cnasley reponting that Bob has been unable to |
acquire the necessarny accommodations and complete
the nts forn his Spanish trip in 1979.
Thus, that trnip will not be going at that ime.

6. The June Event af Jack Hadler's cottage
was discussed. [ was czndvate.cf.taacfapil
a nominal charnge of $2.50 for adutts i
The coondinaton, Gail Gell reponts a near maximum
negisiration already.

2% discussion was held on a PV 5
design o be adopted forn a "PV S T-shint”. The
Club wishes to express sincene THANKS fon att kel
designs submitted (a dogen on s0 were sent inj. |
The Linal selection was one done by Hank Thomas
and final plans are being dnawn up now to get it

| offerned 2o host the Se

by
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{MPORTANT MIT ICES

b 2he Juty

into a sitk screen format so that the T-shinis
can be .ondened ! /?f this ventuwre poves Lo be
popularn, futurne consideration will be given Zo
obtaining aweat shints with the design emb
on it! Some real fine effornt went into all the
designs submitied and all hand work is most
meciated by EXCOM and the othern Club officens.
A high intenest henein is most
indicative of neal Club involvement.

8. Jim and Barbara Wingrove have graciousty
piembern meeting {oun
meeding of the next shiing yeon)
and the Ctub hapnily accepts thein offenr.

The date will be the usual third [uesday which
is Septemben 194h.

9, The June EXCON meeting will be hosted
Ray and- Hatte NcKintey; the July one-by ~ -
Gait Getf. See Coming Eventas.

* * +* ] ] " &

MAOK E# 1 NEMBERSHIP! June is the
end of the PV S membenship yean. You will be
futune, Think NW of 7978-1979 and get your
nenewals in . 1t hedps the Nembership
Chaintady A G DEAL!

[MPORTANT MOTKE # 2 A PV S tennis
coordinaton is appointed Zo receive applications
{on mixed doubles teams #o nepresent PV S at
the Blue Ridge Tennis Tournament on June 2kith.

I YOU are interested in competing, call Pete
Fetenson, home phone 839=2583 to make youn
interest known. Fete will ‘take it from there.
Remember: Bob Grasley is the overnatl coondinaton
for this BRSC bvent and he needs LO7S of help

2o make il succesd! 'f__,_@he Elvad Sheales S‘u,mu..s
IVORTANT AOTHCER 3 The coondinaton fon

752k Event¥in 2he D.C. anea is Julie

King ( home phone: 530-4966). Since Jutie

will be on vacation July 1-12, a back-up coond-

inaton has been named: Nalle McKintey. (Flease

’-C\\
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nesenvation fon this always populan Evend.
You may not get FOD if you don't catl!

IMFORTANT NOTICE # & lie have an office
telephone. numbex n Many Ward.  Hen
new o,{,fi.ce numben is: 697-7442.
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MAY EVEAT REFORT — THE NINTH ANUAL INTERNATIONAL DINNER
as  neported by Marityn Clork and Hatle MeKintey

CONGRATULAT JOKS 20 Don and Pat Cope fon again onganigzing anothen successful Intennational
Dinnen! Not only that, but atso for that detightful Stnawberrny punch which Don concocted fon
the opening cocktail houn thai began this Event on thein lovely brick patio on Nonnoe Avenue.
lie ane the CLUB FOR SKIERS, but we do an outstanding job of eating, too. Kanen Cope and hen
friend met new awivals at the driveway and aseisted with extra hands o help with the untoad-
ing of alt goodies. Some 36 members who had made nesenvations fon this Event showed up in
thein vanious and colonful dresses and spont shints. We even had one member anrive without
a nesenvation (that shows you how popular this Event is!). The deticious punch was accended
by steak tandar, various cheeses, seafvod mold - and much convernsation. [t was a beautiful
evening which began - and ended ~ on the lovely patio. When the dinner bellt rang, the croud
gathered quickly to partake of the food with sevenal new and wwsual dishes among some of
oun past favonites. Plates werne soon piled high with deticacies from anound the wondd —-
Spanakopita, Oysten quiche, Swedish meai batls, Ratatouwille, Oniental beef, Gexman potato
salad and much more! This scrumptions offerring was complimented by a selection of white,
ned andl nose wines personally selected by ourn knowledgeable host, %on Cope. As if that was
not enuff, there wene abundani desserts: pies and tonts, chocolate covered pearns, and a
gooey delicious Lasten cake! [t was, as one memben so conrectly called it, a Plop, Plop,
tizz, Fizz, Oohhhh so good evening! Our thanks to Don and Pat {on again providing the penfect
Location and seiting fon this favonite Event.

The Merwe fon the evening (and the respective coninibutons) follows:

Don Cope's Stnawbenry Punch

Steak [antane - the Mealeys

Assonted Cheeses - Thelma Belloli

Nodded Seafood - the Lyons Dessents:

Ratatouille - Ginny Lanson Babka - the NeKi

Swedish Featbatis - the (nasleys Puento Rican pie ~ Carod Parmenten
Spinach Souffte - the Fruchis Poines au Chocolat - the Copes
Nolded Jetlo salad - Gail Gell Sachen Tonte - the Maxes

5 pita - the Wingnoves Cranberny Chiffon pie - 2he Clanks

enman potato salad - the Wyckoffs

Oysten Quiche - Alice Swatm

Special cannots - the Thomases

Poulet Veronigue - the Santonos

Oriental beef - ihe Langs

Cogtopr Tl « 1iy Coghy WM bt SRI

Chicken Devin - the Hagens
As many membens know, TIOT will publish the nécipes from this dinnen for the berefit of the
Club membens. Those who have not tumned in thein recipes, please do so night avay so that they
may be published. They are of panticulan interest 2o many members, and especially to those who
rnied them ai this outstanding Dinnen. TOOT notes that fommen PV S membern Pete lang and his
wite have retunned 2o 2his arnea and PV S welcomed them at this Event. *
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RECIFES - from the Ninth International Dinner

Reci.pe# 7

Ouaten Quiche, by Alice Swalm

7 9" frogen f:u_e shell, deep as possible

64.tru.

of bacon

7. Preheat oven to 375°.

2. Thaw pie shell forn 70 min-
utes. Prich sides and bottom with
fonk. Bake forn 5 minutes. Cool ,{afz

ai Least 10 ninutes.. -

3. Fry bacon ve/zg crisp.
Drain on papen towel, then czmmble.

4. Poun oysters and o
Liguon into a saucepon. Bring 0 a
boil, drain o and resenve 7 cup
oﬁf lu;ua/c SPM_nJaée 7 tab.teApoon '

Parmesan cheese in bottom oﬂ
shell. Loy oystens on Zop in Auzgle
Layen, dust verny Li with Cayenne.

5. Beat eggs Lightly with a
fonk, add eneam, oystern Liguon, salf.
Poun over oystens and sprinkle with
remaining Paxmesan cheese, Place pie
on cookie sheet and bake for %0 min—
utes, on wufu‘ a rnife comes out

bacon on Zop.

6 Cool fon 10 minutes before

slicing. ENIOY!

"i'-E'-_HJE -2, Cannod Salard, ..h;,.: Adria
i 'Tr.:iw_"l.i-
3 pounds of canrots, cut and boiled
forn 10 minutes in salt watex.
; peppen, chopped

7 cup cooking oil
7 z‘ablf.opoon of sugan, on mone

z,cqpvuzzgw:, on less
7 Zeaspoon mustard
?acazzofcadeiadomom c/wpomom

!?Iz_xandne,{uge)ute{m48/wm

May atlso be served as a warm vegetczb.le

Recipe # 3

A dessent, BABKA, by Natlte

BABKA

Called Babka in.Poland, Czechoslo-
vakia and Russia, Gugethupf in Austria
and Getmany. In any country this
handsome streusel-crusted ring will be
better than the one grandmorher strug-

gled to make, and its dough does not

require any kneading
Makes i 10—mch rmg

© TDough

1 cup (2 sticks) unsalred butter
V4 cip milk
Y4 éup sour cream
2143 cups flour
2 tablespoons sugar | ;
3 wablespoons dry yeast or 2
ounces cake yeast (4 cakes)
3 egg volks, lightly beaten
Filling
1 cup raisins
. 1 cup sherry

3 egg whites
/8 teaspoon cream of tartar
LB teaspoon salt

1 cup sugar

1 11-ounce jar raspberry or
strawherry preserves
Cinnamon

. 1 cup chocolate chips

1 cup coarsely chopped and

- toasted walnuts or pecans

1 cup grated coconut

Streusel Topping
14 _cup (2 stick) butter;tcom -
temperature
/2 cup sugar
Y2 cup coarsely chopped nuts -
6 tablespoons flour

Powdered sugar

Melt butter in 1-quart saucepan. Stir in
milk and sour cream. Warm gently,
then remove from heat. Combine flour,
sugar, yeast and yolks in bowl of electric
mixet. Add butter mixture and bear
until thoroughly blended, about 2 min-
utes. Cover with plasuc wrap and a

Hchintey

towel wrung out in hot water. Refriger-
ate overnight.

Soak maisins in sherry overnight.

Qil an angel food pan with a removable
bottom or a 10-inch springform with a
tube in center (see note). Line bottom
with waxed paper. Oil top of paper.

Divide dough in half. Roll each half on

lightly floured surface into 10x12-inch
rectangle about % inch thick. -~ . .

Beat egg whites untit foarny. Add cream
of tartar and salt and beat unrtil soft
peaks form. Add sugar 1 tablespoon at

. a time and beat until stiff and shiny.

Prepare first roll by spreading ¥ of egg

. whites onto dough. Top with 2 narrow

strips of preserves, a sprinkling of cin-
namon, and half of chocolaté chips,
nuts, coconut and drained raisins.

Roll lengthwise, jellyroll fashion. Form
a ring in pan, pinching ends of toll
togéther. Repear with other half of
dough. Place second ring so pinched
ends rest on top of thickest part of first
ring. (Do not have ends of both rings
on top of each other or bread will not
rise evenly.) Cover with plastic wrap
and a towel wrung cut in hot water and
allow te rise in a warm place until

doubled in bulk, about 2 hours.

Preheat oven to 350°F. Combine ingre-
dients for streusel and mix until crum-
bly. Sprinkle evenly on top of dough.
Place on foi! or cookie sheet and bake

--30-to- 45 minutes or ‘until dough is

golden brown. {Time variation will de-
pend on baking pan.} Allow to cool
slightly in pan.

Loosen edges carefully and remove

from pan. Serve warm, dusted with
powdered sugar.

Babka may be frozen. Defrost by placing in
preheated 375°F -oven and immediately
turn heat off. Remove when oven r:ools
about 30 minutes.

Note: If suggested pans are not available
you may substitute a standard angel

food pan. After loosening edges of

baked bread, set platter over top, then
turn pan over onto platter. Gently rurn
cake over so streusel is on top.

Babka miay also be baked in 2 greased
and waxed paper-lined 9x5-inch pans.



=]

COMING EVEATS

June 17 - The June Eveni, a picnic at Jach
Hadten's., See June Event notice.

June 20 « E’ff)ﬂ?ﬂheung at Ray MeKinteys in
Nelean, A ?}: dinections,

Utg.tma
calt /e at 790-8812 (on see the
Feémm)ny 1978 T0T).

June 24 - Thixd Annuat Blue /?Ldge Tennis {oun-
nament, At Whitemarnsh counts, Bowie,

Mangtand. P V'S is the hast Club.

SKI TRIRS
Februany 1 - 18 SKI ASTRIA AAIN!

with Bob and Norgaret Wyckoff. Bob and
Marngaret are in Eunope now planning 2his inip
and fullen detaits witl be available upon
thein neturn., As of now, they plan one week
in Innsbruck and one week in Zuns (a real
favonite of many shiens). Contact Bob upon
his neturn if you are interested in this one.
* * # # E

* 3

bob Grasley coondi Lon Blue
Ridge; Pete Feterson coondinating fon CUB FF [CERS
PVS. Catt LOTH of these gentlemen Prosident Rews
to panticipate and support this Eventy ;T B0l L Clak
Juty 8 - A bicycle trip on the Lastern shore, Secnetary. . v o o oov v .. Atice Swaln
Led by Mike Rysavy (656-3380). A T e R M. Blychotf
seafood nestaunant dinnen o o
a beautifut day. Catl Mike Ai.gn EXCON:
up 1o Jo the bikerns fn}( a d’ag, Second Tenm . . . TTAE Julie
July 15 - Etnod’s Steak and Swim. Reservationq 000 Tt f{ﬁziaz
nequiredd D.C. coondinaton is Julie S D RSN o
King (53 —4‘%6) (i NP 2P0 U A e | Geot?! Wi
absence 1-12 July, catd Nalfe McKin-i 57707 Mary i
Ley (790-8812). "Rain date Juty 16. o A A et
Juty 25 - EXCON fleeting, at Gail Gell's hone. |  Tomverehlp - o oooooo i King
Details witl ﬂo.!,ﬁow : USSA-Lastenn Rep . .« . . . At Topping
Augusz  ~ A cance .f/u_p obczé.&;z on the ST e 3 T TSRS Bob Wyckolf
Shenandoah. Genny dnd Sandie Deightgn  PSF Rep. o o o o v v o o L. Vacant
Leading this one. Resenvations are Answerning Senvice. . . . . . BobdJan Manx
required in onden to plan the comrecd (451-9158)
runber of cances. (424-5707).
Sept 23 - //&emﬁeSAenardoafa (V that

6= not the River!). fm.tfz Jen/e.a k4
f Dot Mason. Detaits witl follow.

| DEﬂD lLive Fir Tuly

Toe7 /S
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