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This is your area to share stories, recipes, and anything 
else 
you want.
Please send your work to the webmaster
vcarabal@yahoo.com
Letter from the President’s Wife
Well i
t’s that time of the year again.  
Time f
or the Oktoberfest celebrations.
I know some of you attend and enjoy this celebration every year. Please send pictures
 
(clovera@sacda.org). The rest of us attend our local versions of the Oktoberfest. This gets us in the mood for the holidays to follow. We follow this with an October birthday bash in the middle of October and on to Harvest fest/Halloween, then it goes really fast after that with Thanksgiving, Hanukkah; Christmas & finally New
 Years Eve… 
I’m tired already
… 
Happy Holidays to All
Ann Tolbert
Reunion 2012 – San Antonio, Texas -- 
October 4-7
I want to remind you that it is one year away and we will be in San Antonio (I can’t wait) 
There are so many sights to see http://www.sanantonio.gov/. If I were you I would book a few more days to see them all. Southwest Airlines flies in to San Antonio and (so far) you get two bags free… If anyone has the inside scoop on what to see that is not on the San Antonio website please forward your suggestions to me at clovera@sacda.org and I will print them in our next newsletter. If anyone knows what the weather 
in
 October in San Antonio is like please pass that on as well so we know what to pack.
Happy H
olydays
  
)
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Recipe Of The Month
)

EASY Clam Chowder recipe: 

INGREDIENTS:

1 can cream of asparagus condensed soup, undiluted 
1 can cream of celery condensed soup, undiluted 
1 can cream of potato condensed soup, undiluted 
1 can New England clam chowder condensed soup, undiluted 
2 1/2 cups milk 
2 teaspoons butter 
1/4 teaspoon white pepper 
Two 6.5-ounce cans minced clams, drained 
INSTRUCTIONS 
In a large saucepan, combine the soups, milk, butter and pepper. Heat over medium heat until heated through. Stir in clams and continue stirring until completely heated through. 

Per serving: 234 cal.; 12 g pro.; 24 g carb.; 10 g fat (5 sat., 2 monounsat., 3 polyunsat.); 38 mg chol.; 1,550 mg sod.; 1 g fiber; 7 g sugar; 40 percent calories from fat. 
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(Send me the story)
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