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May, 2009 Club Newsletter                                www.islandclassicmustangclub.com 

Next  Meeting Date : 
May 14th – Dinner 5:30-7:00pm ~ Meeting 7:00-8:00pm  
 
Meeting Minutes:  
We welcome our new members to our club 
~Cody 
~Robert & Stacy Olea 
Rae was 50/50 winnner. 
Members in attendance: 
James, Charles, Carol , Ernie, Jack, Helen, Ray, Brad, 
Nic, Ken Red, Robert, Stacy, Cody 
 
UP-COMING EVENTS: 
VANCOUVER CAR SHOW : JULY 25 
 
 

 

 

On April 25th, Ernie & Miss Carol, 
Rob & Miss Stacy, and Miss Rae 
particpated in the Holland 
Happenings parade  

 

 

On April 26th, Brad and James attended the JeffCo 
Expo in Port Townsend. James also won in his class,  
"2000 and newer Car or Truck" He beat a Turbo VW 
Beetle. Here are some pictures  
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 StangNation Lapping Day: Sponsored by Brad's Custom  Auto  
Wednesday Aug 19th Pacific Raceways, 31001 144th Ave SE, Kent, WA 98042 

This course is designed to improve your street survival driving skills and advanced car control 
techniques while exposing you to the thrill and excitement of high performance driving. This sport is one 
of the fastest growing recreations in our nation for both men and women. The curriculum is the starting 
point to becoming a ProFormance driver. 
The day starts out with a 90 minute classroom session followed by exercise in advanced car control and 
street survival skills. An in-depth knowledge of vehicle dynamics, skid control, and brake application is 
established.  The afternoon is a total driving experience on the road course utilizing all of the skills and 
techniques acquired in the morning sessions. Always accompanied by a qualified instructor, participants 
develop a more proactive driving relationship with their car. Our goal is to teach you to think faster than 
you drive. The use of your personal car is recommended for skill and relationship development however 
school cars are available. 
 
The cost of this event is broken down like this: 
No experience : $535.00* One day High Performance school 
Minimal Experience: $385.00 (includes 50 mins with instructor and all the lapping you can handle). 
Experienced Drivers: $260.00 if you have experience and don't need the class.** 
If you’re paying with a check you can send $100.  Payable to: Brad' Custom Auto  
Brad's Custom Auto  
Attn: Stangnation Hot Laps - 12719 28th Ave NE, Seattle, WA 98125 

Please complete the REGISTRATION FORM (attached below). 
http://stangnation.com/index.php?action=dlattach;topic=4576.0;attach=3776 
If you want to pay your deposit with a credit card please call the shop at 206-367-1471.  You can also 
stop by the shop if you prefer. 
Your $100 deposit reserves your spot.   Your name will be posted on a list in this thread as you 
register. http://stangnation.com/index.php?topic=4576.0 

 

May 2009 
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CRANBERRY ORANGE BREAD 
 

1 pkg yeast 
2 1/2 cup bread flour 
1 teaspoon salt 
1 tablespoon nonfat dry milk powder 
4 teaspoons applesauce, unsweetened 
1 cup cranberries, fresh, chopped 
1 cup orange juice 
Add all ingredients in order or as recommended in your user's manual. 
 
 

BRUSCHETTA 
 

 
Simple, elegant and so flavorful, this appetizer is ready to serve in about 10 
minutes! 
1 can (14.5 oz) Muir Glen® organic diced tomatoes, drained 
2 tablespoons chopped fresh basil leaves 
1 tablespoon extra virgin olive oil 
1 clove garlic, finely chopped 
16 (1/2-inch-thick) slices baguette, toasted (about 6 oz) 
Stir together tomatoes, basil, olive oil and garlic. 
Spoon mixture onto toasted bread slices. Serve immediately. 
Makes 16 appetizers. 
Substitution: For a flavor twist, use our fire roasted diced tomatoes instead of the 
plain diced tomatoes. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


