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2008 ANNUAL

SEWANHAKA POWER SQUADRON SPRING PICNIC

MAY 18 2008 TAPPEN BEACH MARINA
SEA CLIFF NY

TIME 11:00 — 5:00

GAMES RAFFLES PRIZES

Price 17.00

INCLUDES FOOD AND REFRESHEMENTS

MAIL CHECKS TO:
LT/C Chris Schmidt
981 Adams Avenue
Franklin Square NY 11010

# ATTENDING @17.00

Children under 13 free # please indicate number of children

Questions Contact CHRIS SCHMIDT (516)852-9331
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Arnold Goldstein
Elizabeth E. Jagde
Emil A. Williams Jr.
Herman R. Charbonneau
Michael S.  Murphy
James Adamis
Deborah Murphy
Sharon Weinreb
Fontaine Adamis
Jeanne O'Hara
John O'Donoghue
Peter V. Cardone
Edward C. O'Hara
Edward A. Kosarin
Eva Carpentieri
Patricia Intreglia
Douglas Simone
/
'—S r
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O N O
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15
19
20
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24
25
25
27
29

Hoppy Birthcluy

(

2 cups all-purpose flour

2 teaspoons baking powder

1 teaspoon baking soda

1/2 teaspoon salt

2 tablespoons cold unsalted butter

2 tablespoons cold vegetable
shortening

1 egg, beaten

1 cup buttermilk

Preheat the oven to 375 degrees.

In a large bowl, combine the flour,
baking powder, baking soda and
salt and mix well. Cut the butter and
shortening into small pieces and
add to the flour mixture. Using your
fingers, work the cold butter and
shortening into the flour mixture until
it resembles coarse crumbs.
Add the egg and the buttermilk and
mix into the flour mixture until it is
incorporated. Turn the dough out
onto a floured surface and knead
gently until the dough forms a

smooth ball. Place loaf on a lightly,
greased cookie sheet. Place the loaf
in the oven and bake for 40 to 45
until

minutes or golden brown.
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Patrick
Regina
Mark S.
Linda
Barbara A.
Ronald P.
Grace
Kenneth R.
Robert F.
Anna
Barbara E.
Jeffrey W.
Joseph A.
Cyril
Harriet
Karen L.
Marie Luise
Stanley J.
Thomas
Joseph C.
Michael S.
Stephen W.
Joan
Kenny
Anthony V.
Ruth Z.
William V.
Donald J.
Miguel

Martorella
Kouril
Intregila
Weidenbaum
Livingston
Stattel
Monteleone
McLean
Arning
Intreglia
Steel
Klimas
McLoughlin
Fabijanic
Beckman
Vincenzini
Maier

Bellis

Smith Sr.
Kessler

Lee
Gawron
Buonocore
Chung
Cardone
Plave
Aughavin Jr.
Vitulli

Long
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