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This is some of the most exciting
news in the eight years of our
club: we have been awarded
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Upcoming During the national convention in Las Vegas (Sefif) @any exciting things happened. Big-

Events ea gerVegas was the most well attended Convergence in history with over 800 men. We got the
word out about the Crossroads of America Conference 2 (CAC2) with brochures & posters.
They finalized plans for Convergence 2010 in Orlando. We had more people from our club at

Past 4 this Convergence than any in our history.

events Our club hit the trifecta with this news: CAC2 was chosen for the SECOND YEAR |

ROW to be the National Conference for the A.B.C. (Affiliated Big

Not So 5 -

Lean

Cuisine

Fun & 8-9

Other Mendés Clubs). Qur President, Fra i rcl

Stuff term as National Vice President. And if thos
2011. We have been laying the groundwork for such an event with our talks with the Indian-
apolis Hilton North. Of course details are still ongoing but we are confident we can put on a

G &M 6 . . . .
quality event the A.B.C. & our club can be proud of without breaking any wallets. We will need

Indy . o .
plenty of help and input but this is something we can pull off.

Contact

Info G & M INDY COMING EV ENTS

e Saturday, October 3
You Apm-mi dni ght , @ Tim &
EDITOR Prospect St., Indy, 46203, (317)
Michael S. 850 4305 or (317) 513 -64609.

Secretary G & M Indy PitchIn Dinner, please bring whatever pop, beer or wine coolers you
Continued on page 2
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want to consume (alcohol must be consumed responsibly) AND if your
birthday falls in Ja#pril bring a DESSERT dish, Maygust birthdays bring
a MAIN dish & SepiDec. birthdays bring a
SIDE dish if at all possible . This is a theme
party, so anything you can wear to contrib-
ute to the theme, we encourage. Same goes
for the food & drin®
bowls of German Potato Salad (haha) so
please follow the guideline above. Of you
wish to bring your own German Lager, then
that wil/l be fine as
the drinking. If you know a good German/Bavarian game, then bring it along. Hav
some interesting ooRpapa (polka) music, then bring that for kicks. There is
parking on one side of Prospect and Drew is going to find out if we can also park in the Teller Lot at the National
City Bank nearby. This party will mark the first time we take nominations for 2010 Officers & Members at Large.

Saturday, November 21

4-11pm, @
Mi tch & Frankos
Westhaven Dr., Indy, 46254 -
2910, (317) 495 -1079 or

(317) 513 '6469 . This is our annual, early Thanksgiv-

ing celebration. Founder s Day tk

as buns. These are free to paid club members. For everyone else we €

asking for $5 to cover the cost. EVERYONE is asked to bring some so

side dish or dessert to go along with what the club is serving. You are alsd

asked to bring your own pop, beer or wine coolers (alcohol must be con-
sumed responsibly). We will have dinner approys:830pm and then have

the clubs annual business meeting & election of officers for 2010. We will be playing Wii & other games once the

election is finished.

Sunday, December 6

e servin

? 2-7pm, 1200 W.
Washington St.,
Indy, 46222, (317) 630 2100




SpooK AL Al
Paty!

Saturday, October 24fram 7p WX,
houseostume optional, Contest ﬂwﬁ

Bearaoke & games!

Carap dinner so bring a MAIN if
your birthdayAgdan. SIDE
your birthday-is May Aug.,
DESSERT DISH if your bitbday is $dming
your own pop, beer or wine cool ou weamhsoime.

Call Frank for details.
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Chubnet -- The

Wide Spot on
(O] (O] the Web! G & M INDY PAST EVEN TS

Our THANKS
to Chubnet for

® .
their generous

= support of our We skipped being in the parade this year and de-
CHUBNET (u cided to watch it instead.We had a booth at the

Festival where we passed out materials about our club including items about

the Crossroads of America Conference 2 April 30  -May 2,2010.Then we went

to Frank & Mitchds for the After Pride Pa
burgers and everyone else pitched in with the rest.This was on Saturday June

13th.

Saturday June 27th Frank & Mitch hosted a Game Night & a Birthday Party
for Rufus.We gave several presents to the birthday boy.The Editor was going
to report his age but has been threatened with a lawsuit & ass wuppin, so it
will remain a secret (LOL).

Saturday September 5th Michael S. held a Las Vegas themed Game Night.
We welcomed several new guys (hello Reuben, Brian & Joe).We had a lot of
fun.

Sunday September 13th we met at the Incredible Pizza Company for some

good food & conversation. It was nice to
tion! We had 20 people attend. Many of them played miniature gold and other

games after the meal.

Crossroads of America Conferebit#g2quuteleoaigber 31, 2009. Go
WWW.crosscoaterenceockay to register! Free Membership Too!*

*Optional free one year membership in G&M Indy to all who register 10/01/09 on...
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Better Than Almost
Anything Cake

The combination of rich
ingredients produces a
decadent, caramel -
soaked cake that's sure
to be a hit!

Prep Time10min
Total Time:3 hours3 min

1 box Betty Crocker®
SuperMoist® German
chocolate cake mix

Water, vegetable oil and
eggs called for on cake
mix box

1 can (14 oz) sweetened
condensed milk

1jar (16 to 17 oz) cara-
mel, butterscotch or
fudge topping

1 container (8 0z) frozen
whipped topping, thawed

1 bag (8 oz) toffee chips
or bits

1. Heat oven to 350°F
(325°F for dark or
nonstick pan). Bake
cake as directed on
box for 13x%inch
pan.

2. Poke top of warm
cake every 1/2 inch
with handle of
wooden spoon. Driz-
zle milk evenly over
top of cake; let stand
until milk has been
absorbed into cake.

to loosen cake. Cover 2 quarts ricotta cheese ,
and refrigerate about (2 containers)

2 hours or until
chilled.

2 eggs, lightly beaten

3. Spread whipped top- 1/2 cup grated Parmesan

ping over top of cake.

Sprinkle with toffee
chips. Store covere
in refrigerator.

Ultimate Lasagna

2 pound dried lasagna
noodles

Extravirgin olive oil

2 pounds ground beef
2 pound ground ltalian

sausage
1 onion, chopped

2 cloves garlic, sliced
3 carrots, chopped

2 stalks celery, chopped

2 tablespoons chopped
fresh basil

1/4 cup finely chopped
Italian flaleaf parsley

1 tablespoon chopped
oregano leaves

2 tablespoons afpurpose
flour

2 cups red wine

2 (28-ounce) cans toma-
toes

3 tablespoons heavy
cream

Kosher salt and freshly

d ground black pepper

1 pound mozzarella
cheese, shredded

Grated Parmesan and
mozzarella, for topping

Preheat oven to 350 de-
grees F.

Cook the lasagna noodles

in plenty of boiling salted
water until pliable and
barely tender, about 10
minutes. Stir with a
wooden spoon to prevent
sticking. Drain the noo-
dles thoroughly and coat
with olive oil to keep
them moist and easy to

work with.

Coat a large skillet with
olive oil, add beef and
sausage and brown until
no longer pink, about 10
minutes. Season with salt
and pepper. In a food
processor, combine the
onion, carrots, celery,
garlic, basil, parsley, an
oregano. Process until
pureed, add to the pan
with the ground meat and
stir to combine. Stir in the
flour. Add the wine and
cook until it has reduced
by half. Stir in the toma-
toes and add the heavy

cream and the cinnamon.
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Stir in the eggs and season with
salt and pepper.

To assemble the lasagna: Coat
the bottom of a deep 13 by-9
inch pan with olive oil. Arrange

4 noodles lengthwise in a slightly
overlapping layer on the sauce.
Then, line each end of the pan
with a lasagna noodle. This
forms a collar that holds in the
corners. Dollop 1/2 of the ri-
cotta mixture over the pasta,
spread to the edges with a spat-
ula. Spread 1/2 of the meat mix-
ture over the ricotta. Sprinkle

1/2 of the mozzarella on top of
the ricotta. Top with a ladle full
of sauce, spread evenly. Repeat
with the next layer of noodles,
ricotta, sauce, and cheeses. Top
last layer with noodles, sauce,
shredded mozzarella and Parme-
san. Tap the pan to force out air
bubbles. Bake for 1 hour. Re-
move from oven. Let lasagha
rest for 30 minutes so the noo-
dles will settle and cut easily.
Cut into 2-inch squares and
serve.

Drizzle with caramel
topping. Run knife
around sides of pan

1 teaspoon ground cinna- In a mixing bowl, combin *
mon ricotta and the parmesar «
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5808 Westhaven Drive, Indianapolis, IN 46254 -2910 317-513-6469 or
317-495-1079, email: info@gmindy.com

Yahoo Group: groups.yahoo.com/group/gmindy

Your Officers

President, Frank K., president@gmindy.com

Vice President, Scott B., vp@gmindy.com

Secretary, Michael S., secretary@gmindy.com

Treasurer, Tom S., treasurer@gmindy.com

Members -At -Large, Fred H. & Darrell E. & Rufus W.

Conference Co -Chairmen, Michael S. & Rufus W. (non -elected posi-
tions)

Webmaster, Jeremiah M. (non -elected position),

webmaster@gmindy.com
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September 22, 2009 ouir

passed away. We were discussing the club hodi
Convergence in 2011, the Crossroads of America Confere
& this newsletter when he had his sudden attack. We will d
miss him on so many | evel s
ing heart, quick mind & beautiful voice has been silenced.
will honor him in our lives & with a memorial in the near fut
He cannot be replaced, only remembered.
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Scott Bailey

Other Members
Who Are Gone
But Not

Forgotten

Stephan Wilson

Larry Tewell
Joe Varady Dan Johnson
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