
           

 
       

       Luckily, the snow was over on Saturday, Jan. 20 

when we met at the Ronald McDonald House to 

prepare lunch for the families staying there.  There 

were 11 of us.  The Hoppers (the hosts) were the first to 

arrive.  Robbie White was next.  Maryann was sick and 

couldn’t join us.  Arriving next were Marty and Janet 

Heckle, and Fred and Ina Fleischer.  Last but not least 

were Christine Davis, Joyce Hall, Colby Schutt and his 

friend Zack. 

 

       

  

      

 

 

 

(Thanks Marty for taking pictures.) 
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    Barbara is trying to explain something to 

Doug.  Fred is in the background on his 

phone.  What did we do before we had cell 

phones?  LOL  

Barbara and Doug do a great job of hosting 

our trip to the RMCDH. 

 

     Once we had the casseroles in the oven, 

We went into the dining room to donate our 

tabs.     

 

 

 

 

 

 

     



The Ronald McDonald House has had some improvements made on it. 

The big picture is new. 

                                    

A GOOD LOOKING GROUP!



 

Next Stop, Mission BBQ for our lunch. 

One of the workers for the restaurant explained the history and mission of the restaurant.  

Daily at noon, they stop everything to salute the Stars and Stripes. 

There are pictures, patches and stickers all around from military services, police and 

firefighters, first responder’s organizations -   all of our loved ones in service. 

  

 

        

It was very good BBQ and a GOOD place to 

give our business. 

 

 



Connie’s Chocolate Cake Recipe 

( from our Christmas party) 

 

1 chocolate cake mix 

1 can condense 

     1 container of Cool Whip 

1 jar of Carmel Syrup 

     1 jar of Chocolate Syrup 

1 package of Heath Bitts of Brickle Bits 

       

              Bake cake according to directions in a 9 X12 pan & cool 

       Poke holes in cake with the handle of a wooden spoon 

       Pour on condensed milk and let set 

       Spoon on Cool Whip 

       Drizzle on both Syrups 

       Sprinkle with Brickle bits 

       Store in refrigerator and enjoy 

 

(Different flavors of cake, syrup and bits can be used for different occasions) 

 

 

       




