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Chapter U Director’s Corner
I can’t believe that riding season is over and that the cold weather and snow is

on its way. We had our last planned ride of the season to the Springs in Maple
Springs. It was well attended and fun was had by all. Moving on into the boring
winter months, let’s not forget about our Chapter and put it away like we put away
our bikes for the long winter. Let’s plan on getting together for some fun events.
I’m open for some suggestions. We can still get together on four wheels and have
dinner, a movie, play cards, just socialize. What do you say?!
Off the topic of motorcycles and on to some helpful hints. As some of you may
have heard, we have had too much fun this summer. Our house was built in 1979
and hadn’t had anything done with the siding and was in need of paint. As you may
recall at our Christmas party last year, we had a leak in our living room ceiling so
you guessed it. A new roof was in order also. We talked with a few contractors and
found out that everyone was already booked and probably wouldn’t be able to get
the roof done until next spring. We were told by one painter to get the roof done
first and then paint; however, we had another painter that assured us that it was
okay to paint now and he could do it. Okay, now what color do we paint? At one
point we had four different colors on the end of our garage and none of them were
anything that was “wonderful.” Roger finally said, “paint it yellow.” I thought I
was going to have a heart attack but guess what, it looks great! The painting was
almost complete when we found out we could, in fact, get our roof done. Another
long story about what color shingles to get but I won’t go into that. Now here’s the
hindsight is 20 – 20. I should have listened to our first painter about not painting
until after the roof. During the replacement of the roof, our new wonderful yellow
paint got marked up. So my point of the story is, if you need a new roof and new
paint, roof first, than paint even if you have to wait another year.
So how does this relate to riding? I guess the point is plan in advance when
riding or anything else that could have a long term effect on your life. Riding is fun
and getting a new roof and paint is fun but it does require preparation.
Prepare your bikes for the winter and also your homes. We may still get
another ride in some time in November.
I also want to take this opportunity to thank all of you for a successful riding
season. We had lots of fun and everyone stayed safe.
Remember, ride safe and above all enjoy the ride. All the gear all the time.
Arlene

The View From the Road
Roger Connelly - Ride Coordinator
716-499-6765

Again, I am late with my article. We are into November and the
weather is still pretty nice. There is little time left for riding so make every
minute count. Not a lot to recap in October.
I didn’t make it to The Bucket ride but it sounded like things went well.
Mark did a great job leading from what I hear, so life is good. Maybe next
year I can push a couple of rides off on him to lead. The Springs turned out
to be a great ride and the food as always was great. The service was also
very good.
I am now working on next years calender. Please help and give me
ideas of where you want to go. It is very sad to think another summer is
gone. I remember when I was growing up people saying that time went
faster as you get older. Well it does, so don’t waste it. Get out and ride. Ask
yourself “have I ever been to the second largest dam disaster in Pa., have I
seen Cool Springs Power Museum, been to the Bi state convention, how
about spending a weekend in Lake George?” Well if you said no to any of
these then you haven’t been riding with us. The dinners, the ice cream, the
views, and the smells. When was the last time you pulled into a restaurant
and the chickens were running in all directions, I did that this year, and the
eggs there were the best.
Get ready to ride after this winter. I will have a new set of places to go
for weekend rides and some new and some old places to go for dinner. We
will ride, so spend this winter getting your mind and your bike ready for a
year of rides to discover America from the seat of your bike.
Roger Connelly Chapter NY-U ride coordinator.
716-499-6765

Apple Bread
1 c. oil
3 eggs
2 c. sugar
1 tsp. vanilla
1 tsp. salt

1 tsp. soda
1 tsp. cinnamon
3 c. flour
3 c. diced apples
1 c. nuts

Mix oil, eggs, sugar and vanilla together. Sift salt, soda, cinnamon & flour together.
Mix dry ingredients into egg mixture. Stir in diced apples & nuts. Grease & lightly
flour two bread pans so bread doesn't stick. Pour into bread pans. Bake at 300 for 1
1/2 hours.
Remove from pan immediately and place on large piece of foil. Sprinkle with
confectioners sugar while warm & wrap in foil to cool. Very moist & yummy!
* I never add nuts, because we're nutty enough without them! :-)

Ma Cook’s Pumpkin Pie
1 large can pumpkin
3 eggs
Scalded
1 ¼ c milk
4 T butter

Spices: 3 Tsp/ Cinn.
½ Tsp Ginger
1 Tsp Nutmeg
½ Tsp. Cloves
1 Tsp Salt

1 C evaporated Milk
1 C Brown Sugar
Mix All Together
Makes two pies
Bake about 45 minutes to an hour or whenever the knife comes out clean.

November Birthdays
Dan Christopherson 11/9
John Vail11/14
Denny Vanderlee 11/24

Give Thanks!!
As we are all aware, we will be celebrating Thanksgiving on November 26 with friends and
family. Thanksgiving actually can be traced back to 1621 with a celebration at Plymouth in
present-day Massachusetts. Pilgrims and Puritans came together to celebrate a good
harvest and months of struggling to keep going.
Currently, in modern day America, if there is one day each year when food and family take
center stage, it is Thanksgiving. It is a holiday about “going home” with all the emotional
content. I remember our family always had to sing “Over the river and through the woods,
to grandmother’s house we go.” It was always great fun and sometimes the weather was
very stormy and we weren’t sure that we would get to grandmother’s for the wonderful
turkey. Somehow, my dad would always get us there.
Yes, now our traditions have increased to include the Thanksgiving Day parade, football,
pumpkin pie and of course, turkey and all the trimmings.
This year when you gather to celebrate and eat until your tummies explode, please take time
to give thanks and remember the less fortunate. Take this time to invite someone for dinner
that won’t have a turkey dinner or take time to volunteer at the soup kitchen.
Remember it is more blessed to give then to receive.
Have a great turkey day!

Agnes Home
As you may know, our Chapter
supports the Agnes Home and
every year the Chapter makes a
donation.
Donations should be given to
Yvonne Spoon or Cindy Woodin
no later than December 7th.
Small stuff animals, toys,
coloring books, etc. for small
children needed. Also towels,
soap, shampoo, etc. are needed.
Please consider helping.

Christmas Party
Our annual Christmas party will be held on December 12th at 4:30 p.m. at the
home of the Connellys. For those of you who don’t know where they live, their
address is:
5001 Pickard Hill Road
Dewittville NY 14728
Yellow house with wine color shutters
Please bring a dish to pass. The Chapter will supply beef on wick and
beverages.
Please let Arlene know if you will be attending. We don’t want to run out of
food.

Something for fun - Can you guess the year?
~ Michael Jackson introduces his "moonwalk" dance move during the TV special Motown
25.
~ The Washington Redskins defeat the Miami Dolphins 27-17 in the Super Bowl.
~ Reading Rainbow premiers on PBS, teaching kids to "Take a look! It's in a book!"
~ Microfoft Word is released.
~ More than 125 million viewers tune in to watch the last episode of M*A*S*H.
~ Margaret Thatcher wins by a landslide victory to become the prime minister of the UK.
Quote - "If you fail to plan, you plan to fail."
Trivia - What color is a polar bear's skin?

Ben Franklin
- Black!

(Answer on Page 8)

Did you know?
~ 300 million cells die every minute in the average human body.
~ Otters often hold hands while they sleep in the water.
~ Pirates wore eye-patches on ships so that when they went below
decks they could see in the dark when they uncovered one eye.
~ Yoro, Honduras has for decades experienced an annual event
called "Rain of Fish." During the rainy season, locals often find
small fish falling from the sky.
~ The official state snack of Utah is Jell-O.

The year was 1983.

FOR SALE
'06 1800 Gold Wing 6cc, good tires & brakes, fog lights, heel/toe shifter,
Running boards, cruise, radio, auto ride, 24,000 miles, excellent condition.
Asking $13,500
Our house # 716-782-4917 between 7am and 9pm
Thanks- happy biking!
RubyAnn White

Chapter U Sponsor

