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Hello fellow NYS taxable resources. The 
leaves are falling, the temperature is 
dropping. It is 'pack the car away' time 
again. Between the stints and eye prob-
lems I have been in low gear since before 
the Fair.The GOOD NEWS is Barbara is 
feeling a lot stronger and looks pretty 
good. I stopped over and Dave and I 
checked a garage auction in Minoa for 
toys the other day. I can't say what is go-
ing on with other members. I've been hid-
ing from the flu bug in the house. The 
thanksgiving party is this month at the 
turkey place in Cicero whatever they call 
it now. The date I don't know. I'll have to 
come back up to speed at our meeting 
November 5. See you all then.--------THE 
OTHER DISFUNCTIONAL PRESI-
DENT. GOD,family and humor are about 
all we have left!  
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RITA’S ACTIVITY PAGE 

   
                                   Rita’s Activities 
 
   
 
 
Hi everyone! 
Business meetings are at Barbagallo’s 6344 E Molloy 
Rd, E. Syracuse on the first Thursday of each month. 
The meeting will start at 7:00 but they’ll have a wait-
ress available for us from 5:30 so we can enjoy dinner 
before. We will have our own room and they will give 
separate checks. 
 
Nov 5th 
Business meeting Barbagallo’s 
 
Nov 15th 
Thanksgiving dinner, Plainville Farms restaurant just 
north on Rt 11 from the intersection of Rt 31 in Cicero. 
Now goes by the name Plainville Harvest Fare Restau-
rant. Our reservations are for noon. Please call me if 
you can come--- that’s a busy time of year for them 
and I’ll need a head count for that day. 
 
December--- no meeting or event-- Happy Holidays! 
 
January 3rd 
Our After Christmas Dinner at Tassone’s restaurant, 
Baldwinsville at 2:00. We need reservations for this 
one and I’ll have the menu available ( I hope ) at the 
November meeting. They’re changing it slightly so I 
couldn’t have it at the October one, hopefully they 
have the new one ready now. 
 
January 17th 
Tech session and buffet at Tim and Rita’s 
If you have any ideas please let me know. Everything 
is always subject to change. We now will have tech 
sessions every other month. If there’s a particular sub-
ject that would be of interest to you please let Tim or I 
know so we can try to run with it. This takes AD-
VANCE planning so PLEASE try to let us know early 
enough.  
Rita ---- call 689-3366 or E mail ritac44@aol.com or 
Tim at N2VZD@aol.com 
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.Kitchen Corner 
By Rita 
 
 
Maple Cranberry Turkey 
1 (1lb) pkg turkey breast tenderloins 
1 Tbl olive oil 
1/3 c dried cranberries 
1/3 c maple syrup 
¼ c orange juice 
1 Tbl butter 
¼ tsp cinnamon 
1 (29 oz) can cut sweet potatoes 
Brown the tenderloins in the olive oil  
6-7 mins each side. Put the sweet potatoes 
on top of the turkey. In a saucepan,  
combine the cranberries, syrup,  
orange juice, butter and cinnamon. Bring  
to a boil. Pour this over the top of the  
sweet potatoes. Cook on low 30 mins. 
Orange Maple Glazed Carrots 
1/3 c orange juice 
12 carrots, peeled and thinly sliced 
zest of 1 orange 
3 Tbl maple syrup 
2 Tbl butter 
1 tsp nutmeg 
Micro the orange juice high 1 ½ mins. 
Add the carrots and zest, stir, cover and 
micro on high 7 mins. Stir in the maple 
syrup, butter and nutmeg and micro,  
uncovered, for 2 mins  
 
 

     The meeting was called to order by Vice President Phil 
Domser.  The minutes of the previous meeting were ap-
proved and the treasurer’s report was accepted. 
     Old Business:  The Hilton Garden Inn rooms have been 
reserved for the RECALL for next year and we have told 
them that we also want them to do our buffet. 
                              We need a chairman for moving events 
since Lew may not be here next year since he is now retired. 
     Please note the events for the next few months on  Rita’s 
activity page.  This is a busy time of year.  Our next tech 
session will be in January at the Colson’s.  We will have a 
tech session at the Dunlap’s in better weather. 
     New Business:   none. 
     The meeting was adjourned at 7:10. 
 
                                                 Respectfully submitted 
                                                          Sherry Smith 
                                                            Secretary 

Minutes of the October Meeting 



WEBSITE TUNE-UP 
 
Now that the car show season is over and the weather is getting  
cooler, we need to do some work on our website. Jim has provided us  
with an excellent format, but it is our responsibility to provide the  
content. Several hundred people check out our website each month. We  
need to provide them with a comprehensive look at our club and its  
members. We have an opportunity to provide a great deal of information  
about us and our cars. We should all take some time to contribute to  
the website. The instructions are easy to follow (even I can do it),  
and the information is more interesting when it comes from more than 2  
or 3 members. Let's try to devote some time each week to add something  
to the website. Our club will be better for it.  
 
                                                                         Len Smith 

We would like to welcome our newest member, David Wheeler of  
Baldwinsville. He owns a 65 Monza convertible. We hope to see him at  
our next meeting on November 5.  
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WE WISH TO THANK ALL THE SPONSORS AND 
SUPPORTERS OF OUR CLUB AND THE RECALL.   
 

  635-5681   7AM —7PM 
     MONDAY – FRIDAY 

 PLUS MANY OTHERS…………...THANKS TO  ALL OF YOU!! 

DAVE IS SETUP TO TOW JUST ABOUT ANYTHING!! 
                           this  is just one of his fleet 



                                             C.N.Y.C.C.  MEMBERSHIP 
                                   
 
              Check our website at   :http://www.cnycorvair.com/ 
 
NAME:_________________________________________________________ 
STREET ADDRESS:______________________________________________ 
CITY:__________________________STATE___________ZIP:___________ 
TELEPHONE:___________________E-MAIL:_________________________ 
 
ARE YOU A MEMBER OF CORSA?_____________PLEASE JOIN NOW!  Ask us for details 
HOW MANY CORVAIRS TO YOU OWN?   ________   PARTS?    Y___   N___       
 
CENTRAL NEW YORK CORVAIR CLUB WELCOMES YOU. 
PLEASE FEEL FREE TO ADD ANY COMMENTS TO THIS FORM. 
 
Please remit form and dues ($20.00) to: 
  
                      Len Smith 
                      3881 Clockville Road 
                      Canastota, NY 13032 

CENTRAL NY CORVAIR CLUB  INC 
PO BOX 616 
JAMESVILLE, NY   13078 
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