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KK Duties Reminder 

December 6 

KPs Honey Pot Host/Hostess 

Jim and Shirley Currie         Louis and Mary Wriedt      David and Janet Borg 

Lance and Sharon Carlson 

Jo Ellis 

    

   

December 20 

KPs Honey Pot Host/Hostess 

Ken and Hollis Elkins  David and Janet Borg Ken and Betty Hoffman 

Bill and Marilyn Fowler   

Steve and Rita Hestwood   

     

 

Santa is bringing Presents for these Birthdays and Anniversaries 
 

Birthday  Anniversary 

 

Ken Hollis  Dec 10  Jerry & Mildred Rounds Dec 20 

Karen Summers Dec 17  David & Nancy Worden Dec 20 

Nippy McManus Dec 21  George & Hazel Nelson Dec 26 

  Steve & Rita Hestwood  Dec 27 

  Charles & Nippy McManus  Dec 27 

  Ken & Carolyn Smith  Dec 27
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Mark Your Calendars: 

 December 8 – NORTEX “Christmas Dance and Toy Drop Off”, in conjunction with the Marine 
Toys for Tots Foundation. This is a scheduled KK visitation with an unwrapped toy as your 

admission. (See cover of December’s ‘Promenade” for dance schedule and page 19 for more 

information on the Club Wreath Contest. 

o Quida Bellows will once again decorate the KK Wreath entry.  The wreaths will be sold to 

the highest bidder by silent auction.  The club whose wreath brings in the most money will 

receive 12 one-quarter page ads in the “Promenade for 2014.   

o Please join in the fun with good dancing, the enjoyment of helping to provide a happier 

Christmas for a child, and support Quida and the KK with your bid.   

 

 December 14 - KK Annual Christmas Party, Eastern Hills 

Country Club, 6-9:30pm, $45.00/Couple or $22.50/person.  Cash Bar.  

Please pay on or before the December 6 KK Dance. This party is always a 

highlight of the year – How could it not - with great food, good friends, 

singing, and gift exchanging with the always entertaining Bill Dunn.  Plus: 

 Menu:  Salad, Chicken Marsala AND Pork Tenderloin with Cranberries, Garlic Mashed 

Potatoes and Gravy, Mixed Vegetables, Key Lime Pie and Chocolate Cake.  Coffee and Tea. 

 Singing and the always entertaining Bill (Santa) Dunn  

 Don’t forget to bring: 

 Unwrapped child’s gift for the Network of Community Ministries 

 $10 Gift for exchanging – one per couple 

 

 December 20 – Theme Dance “Jingle Bell Rock.  Santa will make an appearance and, instead 

of giving, he will be happy to receive.  Help him stock the almost empty shelves of the Network 

of Community Ministries and bring your non-perishable items or donations to this dance. 

 

 New Year’s Eve Party – December 31 (Duh!) – “Little Taste of Italy – 9pm-January 1.  You’ll 

pay for your meal plus $2.00 for black-eyed peas and Champagne. 

 

 January 28 – Student Graduation.  Stay tuned for details. 

 

 March 7 – Anniversary Dance.   CORRECTION:  Last month’s issue reported the dance  

happening on March 21.  It is March 7. 

 

 

Mystery Bus Trip Survey.   The Patrick’s thank everyone who responded to the Survey.  All 

who replied are still enthusiastic about continuing a bus trip – mystery or otherwise.  It will most likely 

be in the fall of 2014 rather than spring.  More information will be forthcoming. 
 

   
 

There has been only one Christmas - the rest are 

anniversaries     ~W.J. Cameron 
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By Popular Demand.  Doris Cockrell’s Pumpkin Dessert was served at the November 15 dance and, 

since there were so many requests for the recipe, Doris is sharing. 

 

Pumpkin Dump Cake 

1/2 package spice cake mix 
2 cans pumpkin 

1 cup sugar 

1/2 tsp. salt 

3 eggs (slightly beaten) 

1 large can evaporated milk 

1 stick margarine 

1/2 cup chopped pecans 

 

Mix Pumpkin, sugar and salt.  Add eggs.  Mix together and add milk.  Pour in 9 x 13 pan 

that has been sprayed with PAM.   

Sprinkle with cake mix.  Dribble melted margarine over this and spread pecans evenly.  

Bake at 350° for 55-60 minutes. Serve with Cool Whip.  Can be cooked day before 

serving. 
 
 
 
 

 


