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Founded in 1991 

www.hubcityoptimistclub.com 

 

 

 
 

 
Food services went really well this year. Thank you to EVERYONE! This 

success was because of the teamwork that was put in. It took each and 
every person to make this summer the success it was. 

Stand proud each and every one of you! 
 

 
 

A current roster IS attached to this e‐mail. 
Please find your information on the roster and make sure it’s correct. 

Corrections can be done by replying to this e‐mail. 
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GENERAL MEETING 
 

This will be our last meeting before the handing over of the gavel. 
Please note the change in location. 

 
Monday, September 24th at 6:30pm 

Venice House on Central Avenue 
 

Zone meeting 

is on Saturday, Sept. 22nd at 1pm till 3pm 

at Venice House on Central Avenue. 
 

EVENTS COMING UP 
 

Blades ticket selling 

4 people per game are needed to sell tickets. Photo ID is 
required to be worn so please contact Jim D. in advance to 

arrange for your ID. We are also required to wear black pants, 
shoes and belt. Below is a list of dates for Sept. and Oct. Please 

choose the date(s) that you are available and contact Jim D. 

September – Sat. 22nd  

October – Wed. 3rd, Fri. 5th, Wed. 10th, Wed. 17th 

and Sat. 20th.  

 

Midtown Decorations – TBA 

Santa Parade - TBA 



Goods And Goodies: Issue 35, September 16, 2012. 
 

 

GOODY FOR GOODIES 

Crock Pot Pizza 
  
 
    1 1/2 pounds        Ground beef 
    4     ounces        Cheddar cheese -- grated 
    1                   Onion -- chopped 
    4     ounces        Mozzarella cheese -- grated 
   14     ounces        Pizza sauce 
   14     ounces        Spaghetti sauce 
    6     ounces        Pepperoni -- sliced 
   12     ounces        Noodles 
                        Mushrooms 
                        Green peppers 
  
Brown ground beef and onions. Drain grease. Add sauces. Simmer. Boil 
noodles till al dente; drain. You do not want the noodles to be soft. In 
crock pot, put a layer of sauce, noodles, meat/sauce mixture, cheeses, 
pepperoni and as much mushrooms and green peppers as desired. Original 
recipe I had said to repeat layers one more time, but I repeated layers a 
few times more. Cook on high for 30 minutes and then on low for 1 hour (I 
cooked on low for 2 hours), or until cheese melts. 
 
Can be made in a deep casserole dish in the oven at 350~F until cheese 
melts. 

 

 

 

The odds of going to the store for a loaf of bread and coming out 
with only a loaf of bread are three billion to one.  ~Erma Bombeck 
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COMMITEES 

Food	Services:	Individualized	per	event.		
Steak	Night:	David	K	(Chair)		
Bingo:	TBA	(Chair),	James	D	(History),	Bonnie	W	(Coordinator),	Ralph	K		
Communications:	Gerald	A	(Chair),	Gerry	W,	Cameron	U		
Archiving:		Ralph	K,	Brent	C		
Visitations	(to	other	clubs):		TBD	
Saskatoon	Blades	50‐50	Tickets:	James	D	and	Brent	C	
Ladies	Night	Out:	Cheryl	C	(Chair),	Jim	D,	Stephanie	C,	Kim	C,	Brent	C. 
 

 

 

HCO BOARD  

2011-2012    2012-2013 

PRESIDENT    Ralph Katzman   Jim Dyke 

PAST PRESIDENT   Brent Card    Ralph Katzman 

VICE PRESIDENTS   Phil Haughn    Phil Haughn   
      Jim Dyke     Brent Card 

SECRETARY    Brent Card    to be appointed 

TREASURER    Brent Card    to be appointed 

DIRECTOR (Two Year)   Cameron Umphrey  Dave Kossick 

DIRECTOR (Two Year)   James Yachyshen   Ray Preston 

DIRECTOR (One Year)   Dave Kossick   Cameron Umphrey 

DIRECTOR (One year)   Gerald Arundel   James Yachyshen 
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Promise Yourself. 

To be so strong that nothing can disturb your peace of mind.  

To talk health, happiness and prosperity to every person you 
meet. 

To make all your friends feel that there is something in them.  

To look at the sunny side of everything and make your optimism 
come true.  

To think only of the best, to work only for the best, and to expect 
only the best.  

To be just as enthusiastic about the success of others as you are 
about your own.  

To forget the mistakes of the past and press on to the greater 
achievements of the future.  

To wear a cheerful countenance at all times and give every living 
creature you meet a smile.  

To give so much time to the improvement of yourself that you 
have no time to criticize others.  

To be too large for worry, too noble for anger, too strong for fear, 
and too happy to permit the presence of trouble. 

 

 


