
 
 

 
Next Meeting – October 15 - 4:30 p.m., Main Plant Cafeteria 

 
PIZZ & BINGO THIS MONTH  -- No Craft Project:   This month is our annual “New Year’s Pizza & Bingo Party”.  
October is the start of our new fiscal year.  There will be various kinds of Godfather’s pizza, pop, and bingo prizes 
for everybody.  You don’t need to bring anything except yourself !  If you have not put your name on the pizza list, 
please call Jean Strait at 363-1688 so she knows how much pizza to order.   
 
NEXT MONTH’S CRAFT PROECT:  We will be doing our canvas bags with photo iron-ons.  So, if you haven’t 
brought me a picture to scan yet, try to bring it to the October meeting.  For those that don’t want a photo, I 
do have the Rockwell Craft Club logo we could use, or some other picture.   
 
COMMUNITY SERVICE PROJECT:   Last month we collected almost $90 for Aid to Women.  Thanks to all for 
your generosity.  This month will be collecting money for a “Christmas Stockings for Soldiers” program. 
 
Future charities – If you have an idea for a group that could use our support, please mention it to Arlys or Joyce. 
 
ELECTION RESULTS:  Two changes in our board members for the new year.  Patti Little will be our new 
Membership person.  She’s the one you give your new year membership form and check to.  She’s also the one 
you notify if your phone, address, or email address changes.  Also, Esther Miceli has graciously agreed to swap 
places with me, so she will be President and I will be Vice President this year.  Many thanks to Pat & Esther for 
agreeing to do these jobs.  All other officers will remain the same. 
 
CRAFT PROJECT IDEAS:  If you run across an idea that you think would be good for a craft project at our 
meeting, or a special class, please mention it to one of the board members.  We are always looking for new ideas. 
 
OTE ON Rx BOTTLES:  Remember to keep saving your empty prescription bottles with labels removed for the 
Free Clinic.  They ask that the bottles also be washed.  Please remember that they CANNOT take 
non-Rx bottles or even the pre-packaged bottles from the drug company—only the usual pharmacy ones that are 
usually green or brown. 
TIP – DeSolv It, in a spray bottle cleans the goo from the labels off the bottles.   

Thank you! 
Arlys Huff and Joyce Smith -- Community Service Projects 2006-2007 

 
REPORTS:  Remember, reports are always available, official ones will be several times a year.  
 
MESSAGE FROM THE PRESIDENT—NEXT MONTH YOU’LL HEAR FROM ESTHER HERE:    Fall is definitely 
here!  The weather has been so beautiful.  Makes you want to spend the day outside.  I have been sewing a bit 
more lately and am working on an idea for our Tapestry Challenge.  If you missed last month’s meeting, we still 
have a few more pieces if you want to give it a try.  No rules, you can make WHATEVER you think of with it, add 
things to it, wear it, carry it, play with it.  I can’t wait to see what all people come up with.   
 
For those of you that haven’t filled out a form for the new year’s membership (starts Oct 1), a form is enclosed 
with this newsletter.  You can bring it to the next meeting, or if you can’t make it to that, just mail it to Patti.  Her 
address is on the form.   
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Please remember to bring photo to get scanned for the bag project for next month. 
  
 
        I hope to see you on Wednesday. 
  
                                                            Shari Burns 
 
TRIPS:  ESTHER MICELI 393-7200  or 721-4171   OR THELMA GOETTSCH 396-2700 
 
Keep in mind that anyone can join us on our trips.  They do NOT have to be a member of the club. 
 
MISCELLANEOUS: 

MITTENS:  Any hats or mittens you have finished please bring to any of the meetings.  
These may be turned in to any officer.  
 
 

                                                        BIRTHDAYS:  
 

  October     November 
  
 Sue Viall   10/02   Norma Mikkola 11/10 
 Janet O’Brien  10/07   Beverly Welch  11/16 
 Darlene Ozburn 10/09   Pat Little  11/19 
 Marlene Simon 10/16   Marlene Tumilty 11/19 
 Suzanne Baxa 10/20   Darlene Ealy  11/21 
 Michelle Bell  10/23   Vicky Lydon  11/23 
       Christine Bohl  11/24 
       Arlys Huff  11/25 
       Waunita Emken 11/27 
       Evelyn Neal  11/30 
 
2007-2008 Officers: 
President Esther Miceli 393-7200 
Vice President Shari Burns 366-4774H / 295-8711W slburns1@rockwellcollins.com 
Secretary/Historian Jean Strait 363-1688 jean82400@aol.com 
Treasurer Dee Roman 365-4512H / 295-8310W diroman@rockwellcollins.com 
Membership/Address Chgs Patti Little 295-3812W / 373-0272 pslittle@rockwellcollins.com 
Newsletter/Address Chgs Shari Burns 366-4774H / 295-8711W slburns1@rockwellcollins.com 
Tour Coordinators Esther Miceli 393-7200 
 Thelma Goettsch 396-2700 
Community Service Projects Arlys Huff 854-6263 
 Joyce Smith 377-3143 
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Here’s a couple of “fall” recipes for you. 
 
 

Apple Crisp 
 
 
4C apples 
1/2 C flour 
1/2 C oatmeal 
3/4 C brown sugar 
3/4 t cinnamon 
1/3 C butter 
 
Grease 9x9 pan, add apples. 
Combine next 5 ingredients, cutting in butter, spread on top of apples. 
Bake 30 minutes at 375. 
 

 
*  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  * 

 
Cranberry Peach Pie 
 
This can be made with a top crust too, but the colors are so beautiful, I prefer no top crust. 
 
1 ready-made pie crust   
 
¾ Cup sugar or Splenda (I used some of each) 
2 Tbsp flour  ( I would use a bit more, got too juicy) 
1 tsp grated lemon rind 
¼ tsp cinnamon 
2 cans   1# each of sliced drained peaches 
2 cups fresh cranberries  (I would use a bit less next time) 
 
Bake pie shell for 5-10 minutes @ 400° 
 
Mix dry ingredients, add peaches and cranberries. 
Toss lightly to coat.  Pour into crust. 
 
Bake for 45 minutes @ 400° 
 
Drizzle with powdered sugar frosting or whip cream. 
Powdered sugar frosting = ½ cup powdered sugar & 3 tsp water. 



 
 


