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Mardi Gras Party  

FRIDAY FEBRUARY 26th, 7—10 pm,  

Jesus Metropolitan Community 

Church, 2950 E. 55th Place, Indy, 

46220,  (317) 513-6469, Frank’s cell. 

We are having a Mardi Gras Party on Friday February 26th starting 

at 7 p.m. Lots of food, music, fun & games. Come as you are or come 

in costume, but be here for all the excitement! Everyone is welcome 

to join us! 

 

Pitch-In Dinner, please bring whatever pop/soda you want to con-

sume yourself. (NO ALCOHOL IS ALLOWED) 

 

And if your birthday falls in Jan.-April we encourage you to bring a 

Main Dish, May-Aug. bring a Side Dish and Sept.-Dec. bring a Des-

sert Dish. That way we have a variety of stuff for everyone to Enjoy! 

 

We'll be having a 50/50 Raffle for you to try your 
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luck at, and we would also like to encourage you to come in Mardi Gras inspired 

outfits/costumes. So come join us in a bigger, better space for food, music, games 

and a night full of fun & surprises. 

 

DIRECTIONS TO CHURCH: From Keystone turn East onto 56th. Go three 

blocks to Oxford St. Turn Left (South) onto Oxford St, go half a block to 55th 

Place. Turn left to enter parking the area of the Church! 

 

Hope to see you all there for the Fun!  

Here is a tentative List of events we have planned.  

Saturday, March 13 St. Patrick’s Party 

We are considering having it at one of 

the bars. Check the yahoo group & 

www.gmindy.com for further details.  

 

 Saturday, March 27 Home Movie Night 

We are still considering where to have 

it. Time, 7pm-midnight. Check the yahoo 

group & www.gmindy.com for further 

details.  

 

Saturday, April 10 Red Cross First Aid & 

Safety Demo We are considering having 

it at Jesus MCC or the Clarion. Time, pos-

sibly around 2pm. Check the yahoo 

group & www.gmindy.com for further 

details. 
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Yuletide Celebration  

We had a great time back in December at the wonderful party hosted by 

Tim & Drew.  We had our annual gift exchange and a lot of food & fun.  Tim & 

Drew always have some of our best parties.  

Valentine’s Day Brunch    

Sunday February 14th we met at English Ivy’s for a wonderful meal. We had 

half of the restaurant filled with our people. 
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Our THANKS 

to Chubnet for 

their generous 

support of our 

club! 
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President’s Birthday Party 

We had a great time at Frank & Mitch’s Jan. 23rd to celebrate Frank’s 

54th natal day.  

Chubnet -- The 

Wide Spot on 

the Web!  

 

Crossroads of America Conference 2  

price is $139 through February 28, 2010  

Register today at  

www.crossroads-conference.com 

Free Membership Too!* 

BIRTHDAYS FOR THIS QUARTER 

 

January  

Eric G. 6th, Frank K. 23rd, Dwight B. 31st  

February   Drew B. 22nd  

March   Darrell E. 4th  



Cook Time: 15 minutes 

Makes 24 Sliders 

1 1/2 Tbsp oil 
2 cups chopped onion 

3 lbs ground beef 
2 cups barbecue sauce or 

catsup 
1 cup mustard 
1/2 cup Worcestershire 

sauce 
24 mini sandwich  buns 

 
1. Heat oil in a large 

pot. Sauté onions 3 min-
utes until tender. 

2. Add beef to pot. 
Cook until browned, stir-

ring to separate meat. 
Drain well. 

3. Stir in barbecue 
sauce, mustard & 

Worcestershire. Simmer 
about 5 minutes until fla-

vors blended. Spoon on 
slider rolls. 
 

Buffalo Chicken 

Wings 

Prep Time: 10 minutes 

Cook Time: 20 minutes 

Makes 6-8 Servings 

2 1/2 lbs chicken wings 
3/4 cup red hot wing 
sauce 

1. Bake wings in a foil 

lined pan at 500 degrees F 

on lowest oven rack for 

20-25 minutes until crispy, 

turning once. 

2. Toss wings in sauce to 

coat. 

TIP: You can substitute 1/2 

cup of hot wing sauce with 

1/3 cup of melted butter. 

 Broccoli Potato 

Kugel 

Bob S. bobcubtac@gmail.com 

gives us our last two recipes 

this issue. 

Crock Pot Specialties  

3-4 large potatoes, shredded 

1-2 head broccoli floret, 

chopped 

1 cup milk (or rice milk for 

non-dairy) 

3 eggs, beaten 

2-3 matzoth crackers, 

crushed or 1 cup matzo farfel 

1 1/2 cups cheddar cheese, 

grated 

1 teaspoon salt (to taste) 

1/2 teaspoon pepper (to 

taste) 

Directions 

1. Shred potatoes with food 

processor, add to crock pot.  

2. Lightly chop broccoli 

florets in food processor, add 

to crock pot. 

3. If you don't have the 

farfel, lightly chop matzoth in 

food processor (don't reduce 

to powder, leave it a little 

"chunky") add to crock pot. 

4. Add milk and beaten eggs 

to crock pot. Give it a good 

stir. 

Top with grated cheese, turn 

it on low for about 3 

hours.  Serves 6 

 

Shepherd’s  Pie 
3 medium russet potatoes 
salt, pepper, garlic pow-

der to taste 
1 pound lean ground beef 

1/2 cup chopped onion 
1 can (10 3/4 ounces) 
condensed cream of 

mushroom soup 
1 teaspoon beef flavor 

concentrate or equivalent 
base or granules 
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Not So Lean  

Cuisine 

Sausage Cheese 

Balls 

Prep Time: 20 minutes 

Total Time: 45 minutes 

5 cups Original Bisquick 

mix 
1 pound bulk pork sau-

sage 
4 cups shredded Cheddar 
cheese (16 oz) 

1/2 cup grated Parmesan 
cheese 

1/2 cup milk 
1 tsp dried rosemary 

leaves, crushed 

1 1/2 tsps chopped fresh 

parsley or 1/2 tsp parsley 

flakes 

Barbecue sauce or chili 

sauce if desired 

1. Preheat oven to 350 

degrees F. Lightly 

grease bottom & 

sides of a jelly roll 

pan: 15 1/2 x 10 1/2 x 

2 x 1 inch baking pan. 

2. Stir together all ingre-

dients, using hands or 

spoon. Shape mixture 

into one inch balls. 

Place in pan.  

3. Bake 20-25 minutes 

or until brown. Im-

mediately remove 

from pan. Serve warm 

with sauce for dip-

ping.  

Sloppy Joe     

Sliders 

Prep Time: 5 minutes 

2 cans (14 to 15 oz each) green 
beans, drained 

shredded cheddar cheese, for 
topping 

Spray crock pot with cooking 
spray. Scrub about 3 medium 

russet potatoes and cut into 
small chunks, leaving the skin on. 

(If you cut the spuds into too 
large a size pieces, they will take 

too long to cook since every-
thing else is basically done.) This 
made one layer on the bottom 

of my 5-quart crock pot. Season 
spuds with salt, pepper and gar-

lic powder to your own taste. 
Brown 1 pound of ground beef 

with 1/2 chopped onion, drain 
fat. Put on top of spuds. Mix one 

can of Campbell's Cream of 
Mushroom soup with 1 tsp beef 

concentrate flavor. Drain two 
14 or 15 ounce can of cut green 
beans and put in slow cooker. 

Cover and cook on high for 3 
hours, stirring a couple of times. 

Turn to low and sprinkle shred-
ded cheddar cheese on top of 

shepherd pie and cook for 30 
minutes or so.  
Makes 4 servings.  

mailto:bobcubtac@gmail.com
http://www.recipezaar.com/library/potato-106
http://www.recipezaar.com/library/broccoli-206
http://www.recipezaar.com/library/milk-360
http://www.recipezaar.com/library/egg-142
http://www.recipezaar.com/library/cheddar-cheese-564
http://www.recipezaar.com/library/salt-359
http://www.recipezaar.com/library/pepper-337


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  

Gi r th  &  M i r th  I nd ianapo l i s   

www.gmindy.com 

Your 2010 Officers                                  

President, Frank K., president@gmindy.com 

Vice President, Rufus W., vp@gmindy.com 

Secretary, Ken R., secretary@gmindy.com 

Treasurer, Tom S., treasurer@gmindy.com 

Member-At-Large, Bill H., mal@gmindy.com 

Webmaster, Jeremiah M., webmaster@gmindy.com 
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Meet Your Members We are resurrecting this feature to 

introduce you to some people in our club that you should know 

about. This issue will feature our new social events coordinator, E. J.    

   E. J. is 43 years old and the middle of five children. He was born in 

Connersville, IN & graduated from North Decatur Jr. Sr. High School in 

1985.  

   In his late teens & early 20õs he was employed as a carnival worker 

making cotton candy, candy apples & caramel corn (no wonder heõs so 

sweet!). He moved to Muncie, IN in the late 80õs where he was employed 

as a nursing assistant. It was during this time he also became Michael 

Strangeõs first boyfriend. 

   E. J. moved to Indianapolis in the early 90õs and worked at The Works 

bath house. He left the bath house in 1995 & began working in gas sta-

tions until 2005.  

   E. J. likes cooking, reading, movies, music,crocheting, knitting, danc-

ing & singing.  

Continued on Page 6 
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Chuckles 

   He is a father to a sweet, black cat named Meana. E. J. is the 

uncle of 11 nieces & nephews and the great uncle to 3 neph-

ews. He is the new Activities & Events Planner for our club and 

is doing a great job in his new role.  

Continued from Page 5 

F u n  

P a g e  

Did Cupid Visit U? 

B i g  F u n   H o o s i e r  S t y l e !  

Mardi Gras with your friends FRI-

DAY, Feb. 26th at Jesus MCC! 

<<<<<<<<<<<<<< 
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