
you”), which she individually designs. Motion 
to accept this report as presented. Seconded, 
unanimous.
 National FMCA Director Tom Strouth gave 
his report. One important thing Tom wants all 
members to know is that FMCA has been very 
supportive of Marathon Coach Club. As a re-
sult of FMCA’s help and guidance, the club’s by-
laws could soon be in compliance with those 
of FMCA. Motion to accept this report as pre-
sented. Seconded, unanimous.
 Under the topic of Old Business, none was 
brought to the fl oor for discussion.
 Under New Business, President Nurcombe re-
ported that the by-laws committee has been 
working with FMCA’s Jay Blumenthal and Con-
nie Pool over the past several months to get 
the club’s by-laws into compliance with those 
of FMCA (this compliance is a requirement for 
all clubs who are chapters of FMCA). The re-
sult is that the committee now has an amended 
version of the club’s by-laws in a format and 
verbiage that meets FMCA’s requirements, and 
those of the club. This committee and the board 
believe the proposed changes are of such po-
tential importance that the entire membership 

should vote on them. Motion by Tom Strouth 
to send out a mailing to all club members that 
explains the proposed by-laws changes, which 
includes a ballot by which members will vote 
their approval or disapproval of the proposed 
changes. Seconded, unanimous.  
      General announcements were as follows:
• Steve Schoellhorn reported that Marathon 
Coach is considering hosting a racing school 
mini-rally in 2007. Jim Russell Racing Schools 
in Sonoma, California would run the 3-day 
event; there would be room for ~20 drivers, 
at a cost of ~$3,500 per driver. Other daytime 
activities would be planned for spouses who 
didn’t want to participate in the driving por-
tion of the rally. If this event is something you 
would seriously consider, please call Offi ce Ad-
ministrator Deb Johnson, who is keeping a list 
of interested people.  
• Pat Ryan is serving as stand-in sheriff during 
this rally; Jim Benton, the club’s offi cial sheriff, 
was unable to attend.
• Charlie Myers thanked Prevost Car for their 
generous sponsorship of this event.
 Motion at 8:25 a.m. for the meeting to be 
adjourned. Seconded, unanimous. •

Business Meeting Minutes

I received this recipe from my good 
friend, Gayle Steele. It’s truly 

delicious, but don’t make it too often 
or you might end up like the chicken! 

C

Drunken Sauce:
1 lg onion, fi nely chopped 2 tsp parsley (fresh), chopped
1 16-oz can diced tomatoes 1/1/1 4/4/  tsp cloves4 tsp cloves4
1/1/1 2/2/  tsp cinnamon   2 tsp cinnamon   2

1/1/1 4/4/  cup brown sugar4 cup brown sugar4

1 cup vermouth or dry sherry 1/1/1 2/2/  cup golden raisins 2 cup golden raisins 2
1/1/1 2/2/  cup slivered almonds2 cup slivered almonds2

Combine all ingredients; simmer for 20 minutes. Cover the chicken CCombine all ingredients; simmer for 20 minutes. Cover the chicken Cwith the sauce and bake in 350º oven until done. •Cwith the sauce and bake in 350º oven until done. •C

F
Drunken Chicken (Colorado Crème Cash’e)

4 chicken breasts  2 Tbs olive oil
1 cup fl our   2 Tbs butter

Flour the chicken breasts. Heat the oil and butter over medium heat, FFlour the chicken breasts. Heat the oil and butter over medium heat, Fand sauté the chicken until brown. Add salt and pepper to taste.Fand sauté the chicken until brown. Add salt and pepper to taste.F
Drunken Chicken (Colorado Crème Cash’e)

In the Galley with Trudy


