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CALENI)AR 

Thur·sday, August 81 6 :30 PM 
General Meeting 
Har·t Par·lt, Or·ange 
CPotluck) 

Fr·iday, August 9, 7:30PM 
Technical Seminar 
Riha's house 

MMMMMMMMMMMM#MMMMMMMMMMMMMMMMMMM 
M M 
M NEXT MEETING M 
M M 
M August 8, at 6:39 PM M 
M Hart ParK M 
M Orange M 
M M 
M Program: M 
# Po ltJucY. Dinner # 
M Miniature Golf M 
M M 
MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM 

EI:,ITORS ' NOTE 

Since there was no boar·d meeting in July , and most 
ever·yone is gone on vacation, this mont h's 
Distributor is defimtely on the brief side. 

TWENTY YEARS AGO 
from the 

Distr·ibutor, August, 1965 

Ther·e is no August, 1965 issue 1n t he Club files. 
Maybe ever·yone went on vacation like this year·. Or· 
maybe its just missing . Does anyone still have 
their· copy?? 
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TIME TO TOUR 
by Jon Heiland 

Ther·e will be a potluck at 6:30 PM befor·e the 
August general meeting. Last name A-L bring a 
main dish and deser·t, last name M-Z br·ing a main 
dish and salad, or whatever·. Bring your own 
table setting and drinks. After· the gener·al 
meeting, we will play miniature golf at Camelot, 
near· the intersection of the 91 and Glassell. 

I need volunteers to host the progressive dinner 
in October. We will have a beach party in 
September. 

Do it ir• an 'A'! 

Jon 
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TECHNICAL TALK 
by Dick Riha 

The seminar· or. distr-ibutor·s and hor-ns WAS 

attended by 16 men and 4 ladies. We wor-ked on 4 
distr·ibutor·s ar.d 1 hor·n. It was good to see so 
few distr-ibutor-s and hor-ns needing r-ebuilding. 
This must mean that all A's ar·e r-unning good and 
sounding excellent. The August seminar- will be 
held at my house. H has come to my attention 
that many membets who pur-chased teflon inser-ts 
have not irtstalled them because of r.ot having a 
lathe to face off the lar-ge adjusting scr-ews. We 
will face off the scr-ews at this semina~, artd ir• 
addition, if you have any item that you ate 

'"""' wor·king on that you need help with, bting i t wit t-t 
you and we will tepair- it or- discuss how to get it 
r-epair-ed. This is your· seminar·, and all member-s 
should get involved. So bf"ing your- pr-oblems and 
we will tr·y to help. 

The September' seminar- will be on shock absor-ber-s 
and will be ho!ited by Bud and Judy Lacty. Mor-e 
later. I still have teflon inserts for Lee 
Jacksor., Ansel Young and T•tr-y Lucu. H 
atl"angements have not been made to pick these up 
by the August meeting, l will S!ll thim to other· 
member's of the club. 

·+· s 

GOLDEN OLI)IES 

Fol" Sale--1 ' fair' 440-21 til"e , good fOI" spar-e , 
$10. 4 excellent 440-21 tubes (1 patch), all for· 
$10. Need shocks and linkages. Tom Osbol"ne, 537-
7766. 
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SEA SCALLOPS WITH RED 
PEPPER CREAM 

6 servings 

Z tablespoons (1/4 stick) unsalted 
butter 

Z 1/z pounds sea scallops 
Salt and freshly ground pepper 

1 cup dry white wine 
1/4 cup medium-dry Sherry 

1 cup whipping cream 
!/.z cup Red Pepper Puree* 

Heat butter in heavy large skillet over 
high hear. Add scallops, salt and pep­
per and stir until just opaque, 3 to 4 
minutes. Transfer scallops ro bowl, us­
ing s lotted spoon. Add wine and 
Sherry to skillet and boil until reduced 
to syrup, stirring frequently, about 7 
mi nutes. Whisk in cream and any 
juices in scallop bowl. Boil unci! thick­
ened to saucelike consistency, stirring 
occasionally. Whisk in Red Pepper Pu­
ree and heat through. Stir in scallops. 
Adjust seasoning. Serve immediately. 

• Red Pepper Puree 

Makes about I cup 

1/4 cup (1/z stick) unsalted butter 
Z pounds red bell peppers, diced 
Z tablespoons sugar 
2 tablespoons cider vinegar 
1 teaspoon Hungarian sweet 

paprika 
1/ z teaspoon dried red pepper flakes 

Pinch of salt 

Melt buncr in heavy small saucepan 
over low heat. Stir in all remaining in­
grcdienrs. C over and cook until pep· 
pers arc very soft, sti rring occasionally, 
about SO minutes. Uncover pan, in· 
c rease heat co medium and stir unci I all 
liquid evaporates and peppers just be­
gin to brown, about 10 minutes. Pu ree 
pepper:; through medium blade of 
food mill, discardmg skins. (Can he 
swn·d in rcfngcraw,· l H'cek, or fro~t:n.) 
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