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      Secretary’s Corner 

Keep paying your dues. We currently have 73 delinquent members who have had plenty 

of time to pay but they may find out that they cannot gain entrance to the lodge.  Key 

fobs for the delinquent members will be turned off on May 31.  The delinquent list is in-

cluded within this newsletter page 9.  If you thought you sent in your dues and it may not 

have been received, or have any other concerns, please give me a call 859-391-8936. 

We had 2 new candidates initiated last month - Joe and Debbie Hagedorn.  They are from Highland 

Heights and were sponsored by Laura Hatfield (picture below). If you see them say “Hi” and introduce 

yourself. 

Flag Day is June 9 at 2:00 at the lodge.  A short service will be held in the meeting room at which the local 

Girl Scouts will be presenting the flags.  The history of each flag is explained as they are presented. We 

hope you can join us for the program.  Afterwards, there will be a light lunch in the lounge area.  Also, re-

member, we take old flags that are no longer being used to be properly retired.   They can be deposited in 

the mailbox outside the front door, which has FLAGS displayed on it. 

Lastly, if anyone has donations for the Elks National Foundation (ENF), either leave the donation at the bar 

or leave it in the office and mark them “ENF” on the envelope.  Jim will take 

care of any funds and get them deposited in your name to the Foundation.   

        

Elks Care, Elks Share 

Linda Caldwell, PER, PDDGER, Secretary                                                                                                                                            

273bpoe@gmail.com or 859-391-8936 

Veterans Monthly May Visit Report submitted by Candy Staubach 

On Tuesday, May 28th, the Lodge hosted our monthly dinner for the Veterans.  

They had homemade chicken pot pie and desserts made by various volunteers, whom I cannot thank 
enough. 

If at any time, you would like to come up and volunteer for the Vets visit or just hang out with them and 
play bingo, please do. 

Their visits are every 4th Tuesday of the month (barring holidays). If you would like to come up, please get 
to the lodge between 4-4:30pm because they usually start arriving around 5pm. 

If you have any questions or concerns, please feel free to reach out to me, Vicky Pauly or Candy Staubach. 

 

Thanks, 

Paul Dickerson 

Veterans Chairperson 
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Sickness and Distress 
 

It is with great sadness that we report the passing of our member Jim Krohmer .   
Jim was born August 22, 1943, he was initiated into our lodge April 23, 2015, and died on 
May 11,2024.     Jim had several health issues and his wife Lynn never left his side.   Ser-
vices were held at St Xavier and his body was donated.  Please keep Lynn and the family in 
your prayers.  

 
Harold Schirmer, Harold had liver surgery and is currently doing well.  He finds out more details with his 
next doctors appointment.  We are so glad he is back at the lodge playing cards and volunteers working the 
back bar on Bingo nights.   Harold the prayers are still coming your way.   
 
Joe Powers, was volunteering on the Veteran’s visit night and became very ill.  The ambulance was called 
due to the symptoms he was having.  He was admitted to the hospital , and had many tests and was then 
released.  Joe is back at the lodge volunteering.   We are so glad he is feeling better.   
 
Dave Haverkamp had prostrate surgery.  Dave missed one meeting, then went right back to volunteering 
on a Friday night fish fry.   Dave explained that he was feeling much better and was grateful for the prayers. 
We are all happy you had a quick recovery.    
 
Mike O’Day, is still having health issues, however, he is still volunteering as a bartender at the lodge and 
appreciates all the prayers.   
 
John Wiseman has been diagnosed with cancer.  He is currently doing re-hab physical therapy.   John can 
use all the prayers we can send him.   
 
Celeste Harrison, Celeste was in the hospital having some stomach pain.  She is home now and feeling 
much better.   
 
MaryJo Kenter,  Herb’s wife  can certainly use all our prayers.  Her health has been deteriorating.  Herb has 
been staying home taking care of her and has not been at the lodge often.  He’s been coming to the lodge 
for carry out dinners on Fridays to support the lodge.   Also, MaryJo and Herb are celebrating their 53rd 
wedding anniversary.   Congratulations to you both, from all of us. Prayers are going out for     MaryJo and 
the entire family. 
 
Sincerely, 
Patti Hess,   Sickness and Distress Chairperson. 
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 ENF Legacy Awards - State of Kentucky by Donna Grey 

 
Each state is allocated a number of possible Legacy Awards for 2024.  This year, Kentucky was allocated 
four awards.  Then there are 100 at-large Legacy Awards that are awarded to the best scoring applicants, 
regardless of state and parentage.  Last month's newsletter reported there were no Legacy Awards for the 
Newport Elks Lodge for the State of Kentucky.  A few days after the newsletter went out, the 100 at-large 
Legacy Awards were added to the list and the State of Kentucky received three additional awards and all 
three went to students from the Newport Elks Lodge!  Great news and congratulations to this year's Lega-
cy Award winners who will each received a $4,000 Award: 

Hailey Webb, Bishop Brossart High School 

Isabelle Fischer, Highlands High School 

Elizabeth Ponting, Campbell County High School 

Additional information and the full list of winners is available on the BPOE website under Legacy Awards.  
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Sun Mon Tue Wed Thu Fri Sat 
      1 

Lodge Open 

2 

Lodge Closed 

3 

Lodge Closed 

Monday Bingo 

7 pm 

4 

Lodge Open 

5 

Lodge Open 

Wednesday      
Dinner                

5:30– 7pm 

6 

Lodge Open 

7 

Lodge Open             

Friday Fish Fry  
4:30 to 7:00 PM  

8 

Lodge Open 

Flea Market 
9am—1pm 

 

9 

Lodge Closed 

Flag Day Service 
2pm 

10 

Lodge Closed 

Monday Bingo 

7 pm 

11 

Lodge Open 

Ladies Aux     
Meeting 7:00 pm 

Trustees Meeting 
6:30 pm             

12 

Lodge Open 

Wednesday      
Dinner                

5:30– 7pm 

13 

Lodge Open 

Lodge Meeting 
7:30pm 

14 

Lodge Open             

Friday Fish Fry  
4:30 to 7:00 PM  

15 

Lodge Open 

White Elephant 
Auction 7pm  

Bring a snack to 
share 

16 

Lodge Closed 

Father’s Day 

17 

Lodge Closed 

Monday Bingo 

7 pm 

18 

Lodge Open 

Quarter Auction 

7pm 

19 

Lodge Open 

Wednesday      
Dinner                

5:30– 7pm 

20 

Lodge Open 

21 

Lodge Open             

Friday Fish Fry  
4:30 to 7:00 PM  

22 

Lodge Open 

23 

Lodge Closed 

24 

Lodge Closed 

Monday Bingo 

7 pm 

25 

Lodge Open 

Vets Visit    
4:00pm 

26 

Lodge Open 

Wednesday      
Dinner                

5:30– 7pm 

27 

Lodge Open 

Lodge Meeting 
7:30pm 

28 

Lodge Open             

Friday Fish Fry  
4:30 to 7:00 PM  

29 

Lodge Open 

30 

Lodge Closed 

      

June 2024 
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Ladies Aux Officers 

President    -   Patti Hess 

Vice Pres -           Terry Amiott 

Treasurer -          Vicky Pauly 

Rec Sec  -      Kathy Frommeyer 

Corr Secretary -  Pat Schmidt 

Publicity -            Candy Staubach 

Birthday  -           Jenny Woodruff 

Chaplin -              Mary Inabnitt 

 

Entertainment:   

Connie Steffen 

Nancy Mullins 

Cathi Hildebrand  

 

 

Upcoming Events: 

Lodge Meetings—June13th, 
and 27nd , 7:30 PM 

Flag Day Service—June 09th, 
2pm 

Ladies Meeting—June 11th 
7:30 pm 

Trustee’s Meeting, June 11th, 
6:30pm 

Flea Market— June 08th, 9am 
–1PM 

June 15th 7pm, White Ele-
phant Auction, bring a snack 

Fathers Day- June 16th 

Quarter Auction June 18, 7pm  

Vets Visit—June 25, 4:30pm 

Fish Fry Teams:                                  
1.   Dottie Caldwell 

2.   Amiott 

3    Taylor 

4    Reis 

5    Hildebrand  

6    Deadbeats 

 

Cole Slaw Teams:                
1.    Bill & Nancy Mullins                         

2. Terry Amiott 
3.    Dottie Caldwell  

4.    Patty Perry & Gina Stebbins 

Lodge Officers:   

Exalted Ruler: Jim Staubach 

Leading Knight: Patty Perry           

Loyal Knight: Jacob Lawrence 

Lecturing Knight:  Mark Lawrence 

Esquire: Dan Bray 

Chaplin: Nancy Roell                         

Inner Guard:  Gina Stebbins          

Secretary: Linda Caldwell               

Treasurer:  TBD                 

Tiler:  Dave Haverkamp  

Presiding Justice: K. Frommeyer                           

 

Trustees                                                                                                                  
1. Roger Reis                       
2. Dan Martin                         
3. Tom Connley 
4. Dave Orth                                
5. Paul Dickerson 
 

 

Newsletter:      Fran Bray    
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Committees for 2024-2025 

These are the Committees for this year appointed by the ER Jim Staubach.   If you have an interest in getting 

involved with any of these committees, contact the Chairperson.  Anyone can volunteer to head up a Com-

mittee at the beginning of a new lodge year, just give your name and contact information to the Exalted Rul-

er, and what you’re interested in.  
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Delinquent Listing by Linda Caldwell 

We do not want to lose any of our current members.  If you know anyone on this list their key fob will be 

turned off 5/31/24, due to not paying their 2024-25 dues. Please remind them their dues are past due and 

ask them to please pay them as soon as possible.  Notify me, Linda Caldwell, so I can re-activate their key 

fob and I will send them a new membership card.   Thank You.  

 

 

 

  

# Name Member Years 
 

# Name 
Member 

Years 

6804 Annas, Cameron 4     6992 Jones, MaryAnn Mader 12    

7275 Aseere, Julie A 7     6924 Kaufman, James 7    

7182 Barone, David 23     7287 Lackey, Douglas 3    

6519 Barton, Linda Evans 11     6513 Ladnow, Kathy 24    

7029 Belcher, Thomas Seth 1     7348 Long, Brandon 1    

7343 Berkemeyer, Norbert 43     6459 Manning, Thomas 25    

7232 Carmack, Donna Lee 9     7153 Markus Jr, Raymond A 8    

7105 Chapman, Pristine 2     7345 Martin, Kasey A 1    

7311 Christopher, Cecil D 4     7230 Mason, Sandy Steffen 6    

2807 Cole, Mary Carol 28     7229 Mason, Tom 6    

6403 Coleman, Charles C 8     7351 McGinnis, Matthew 1    

7157 Coleman, Cheryl L 8     6948 McGuinness, Hope L 12    

7172 Collette, M Darlene 10  7184 McKibben, Robert 6    

5056 Crone Jr, Glenn J 22     6592 McVicker, Molly 20    

7327 Daley, James 13     7171 Milius, Thomas A 8    

6934 Davis, Robert 3     7183 Montgomery-Goff, Jacalyn 7    

7298 Dean, Carolyn 4     3188 Nance, Timothy C 29    

7270 Dean, Scott Anthony 5     5094 Pangallo Jr, Fortunato 38    

7170 Donnermeyer, Debra Raye 16     6537 Phelps, Minot Harold 23    

6755 Dunn, John D 38     7349 Ritz-Belcher, Carrie Ann 1    

7151 Edwards, Traci 1     7145 Ross, Angela Rene 8    

7336 Etler, Larry 25     4030 Sansom, Ronald 24    

6476 Fausz, Jack 34     6830 Sanzenbacker, Ray 15    

4080 Ficker, Brian 1     3107 Schwegmann Jr, Joseph E 47    

7354 Funyak, John 1     7216 Seligman, Charles 6    

7335 Geise, Richard 1     6563 Silbersack, Dan S 22    

7334 Gillespie, Rosamund 14     7079 Spears, Jeffrey L 10    

6848 Glahn, Dirk 21     7009 Staubach, Rachelle K 11    

6596 Glahn, James Jamie 24     7148 Steele, Steven M 8    

6518 Glahn, Lisa 21     6649 Stine V, Judge Fred 19    

6597 Griffin, Kimberly 4     7280 Thompson, Hunter 4    

7266 Griffith, Melissa A 1     6627 Trowbridge, Dan 20    

6694 Hehman, Scott 15     7187 Wolf, Ronald 7    

7121 Hickman, Scott E 7        

7181 Hightchew, Linda 4        

7273 Hilker, Donald G 12        

7159 Holtz, Mary Ann 5        

7257 Johnston, William C 16     
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NEWPORT ELKS FLEA MARKET 

SATURDAY 

JUNE 08th,2024 

9AM TO 1PM 

SPACES: 

OUTSIDE $20 or INSIDE $25 

(2) tables and chairs included for INSIDE spaces  

To reserve a space 

Call : Mary @ 859-781-1927  

Rain or Shine it will go on 

Breakfast and Lunch for sale inside hall 

--COME OUT AND SHOP-- 

NEWPORT ELKS LADIES AUXILIARY 

3704 Alexandria Pike 
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Americanism Essay Contest Winners by Candy Staubach 

Hello Members,     

I just wanted to let you know that at our next meeting on June 13th, I am hoping to have 

with us 3 special guests and their families. 

At the combined DD Clinic in Louisville, held on February 23rd, all of the winners of the Americanism Essay 

Contest were announced. This year's topic was, "What the Bill of Right's Means to Me" . 

I am very proud to announce that our lodge has 3 winners! 

Coming in 3rd place from Crossroads Elementary School, we have Elijah Shields who is in the 5th grade 

Coming in 3rd place from Newport High School, we have Jaelynn Staton who is in the 7th grade  

Coming in 1st place from Newport High School, we have Liniya Belford who is in the 8th grade. 

Liniya's essay is being sent to Grand Lodge for further judging and has a chance to win $1000.00 for 

1st place, $500.00 for 2nd place or $250 for 3rd place. Her and her family will also be invited as our guest 

in Lyndon at the Mid-year Conference to read her essay for the visiting GER and members. 

We are all very proud of all three of these students for doing a fantastic job on their essay's and sub-

mitting them through our lodge. 

Thanks, 

Candy Staubach, Ky East State Americanism Chairperson 

Ladies Auxiliary News 

Hello June and summer.   Hope everyone had a great Memorial Day weekend.   
School is out for the summer, so watch for the children out playing and drive slowly to 
look around.  Be careful!!  
 
The car show was a great day.  Hosted by ER Jim Staubach and his wife Candy.  Great 

weather and great volunteers.    
 
Reminder the flea market is June 8, from 9 till 1.   Mary Inabitt and Shady Orth are in charge if you need 
any information.  Terry Amiott will be cooking breakfast, so come out and support the ladies auxiliary.   
 
Saturday, June 15, the ladies will be having a White Elephant Auction evening at 7pm, bring a snack to 
share.  Nancy Mullins will be the auctioneer and if you have not heard her, you are missing out, she’s en-
tertaining.  It’s just a chance to get together, spend a bit money by purchasing a great gift (hahaha). Get a 
drink at the bar and again support the ladies auxiliary.   
 
Next ladies meeting is June 11th at 7pm.  Food is provided by Helen Caldwell and her table of ladies.   
Hope to see many of you at the meeting.   
 
Patti Hess,  Ladies Auxiliary President  
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Car Show, Thank You for the Help 

I just want to say thank you to everyone that came out to the car show on May 19th and helped with eve-

rything- 

Patti Hess, Patty Perry, & Gina Stebbins for working the registration/raffle tables;  Tom Connley, Scott 

Amiott, Terry Amiott, Paul Barton, Eric Dee, Lonnie Grey for taking care of all the food and drinks; Dan  

Hildebrand & Paul Dickerson for taking care of the bars, and Roger Reis for running around like a mad 

man making sure Candy received what she needed . I would also like to thank our volunteer judges Dan 

Martin, Paul DIckerson, & Dan Hildebrand & A special thank you to our Mayor, Angelo Penque for coming 

up and giving out the Mayor's Choice trophy & handing out the trophies to our winners. 

There were 36 registered cars. Granted, this show wasn't as big as the last one, but I think we still had a 

great day and there were a lot of fabulous cars! 

Thanks, 

Jim Staubach  PDDGER, PER, ER 
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Crack Cake 
You've never had a bundt cake like this! Crack Cake starts with a box mix, but white wine makes it extra spe-
cial! This is the most delicious sweet moist cake, without the cloying icing on top. 
 
Prep Time 10 minutes 
Cook Time 50 minutes 
Servings 15  

Ingredients 

For the cake: 

1 box yellow cake mix (around 15.25 ounces) 

¼ cup brown sugar 

¼ cup white sugar 

1 small box instant vanilla pudding mix (around 3.4 ounces) 

2 teaspoons cinnamon 

4 large eggs 

¾ cup water 

¾ cup oil 

½ cup white wine (Chardonnay or any favorite sweet white) 

Glaze: 

½ cup butter 

¼ cup white wine 

1 cup sugar 

1 tsp cinnamon 

Instructions 

Preheat oven to 350 degrees. 

Mix all of the cake ingredients in a large bowl with a hand mixer until well combined. 

Grease and flour a 10” bundt cake pan. 

Pour the batter into the prepared pan. 

Bake for 45-50 minutes or until a toothpick comes out clean. 

For the glaze, melt the butter and sugar together in a small saucepan until the sugar crystals dissolve, mix in 

the white wine. 

Use a toothpick to poke holes into the top of the cake while it is still hot and in the pan. 

Slowly drizzle 1/2 the glaze over the cake and allow it to soak in. 

Allow the cake to cool for 5-10 minutes in the pan. 

Once the cake is removed from the pan, you can also pour the other 1/2 glaze over the top to add to the 

moistness. Poke holes in the top of cake for glaze to be absorbed.  Scrumptious!!!! 
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Cauliflower Broccoli Salad Recipe 

Easy and quick recipe for a cauliflower broccoli salad recipe with dried cranberries, cheddar cheese, bacon 
bits, red onion and a homemade dressing.  

Prep Time: 15minutes minutes 

Cook Time: 5minutes minutes 

5minutes minutes 

Total Time: 20minutes minutes 

Servings: 6 servings 

  

INGREDIENTS 

• 3 cups raw cauliflower, small florets 

• 3 cups raw broccoli, small florets 

• 1/2 medium red onion, finely chopped 

• 1 cup mild cheddar, grated 

• 1/2 pack bacon, chopped & cooked (8 oz) 

• 1/4 cup sunflower seeds 

• 1/3 cup craisins (dried cranberries) 

Dressing- 

1 cup mayonnaise 
1/3 cup granulated sugar 
1/4 cup white vinegar 

INSTRUCTIONS  

Cook bacon pieces, set onto a paper towel to cool.  

Cut broccoli and cauliflower into small florets. Finely chop onion.  

Prepare the homemade salad dressing. Combine the mayo, sugar, and vinegar. 

In a bowl add the broccoli, cauliflower, cheese, sunflower seeds, cranberries, bacon and red onion. Add 
dressing. Combine well and enjoy! 

https://www.amazon.com/gp/product/B000LQTTVY/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B000LQTTVY&linkCode=as2&tag=valescorn03-20&linkId=179fcebe0b3a4ce5df194057aaa0cac5
https://www.amazon.com/gp/product/B00060N5OW/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00060N5OW&linkCode=as2&tag=valescorn03-20&linkId=2ca860bc884fb67ba27554d0b042a0df
https://www.amazon.com/gp/product/B06XD2RLZT/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B06XD2RLZT&linkCode=as2&tag=valescorn03-20&linkId=7cd325f1ac873b39d3a91433418b6322
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Fran’s Summer Spaghetti Salad  

1 lb Angel Hair Spaghetti 

1 –2 pints of cherry or grape tomatoes 

5 spring onion chopped 

2 large cucumber peeled, quartered, then sliced 

1/2 red onion, and 1/2 yellow onion, diced or thinly sliced 

3 stalks celery, medium diced 

1 small head of broccoli, cut into small bitesize pieces 

1/2 head of cauliflower cut into bitesize pieces 

1-2 TBS McCormick salad supreme seasoning 

1-2 16 oz bottles of Viva Italian Salad Dressing, or Wish Bone 

Directions : 

Boil spaghetti as per instruction on box  , then rinse  with cold water and cool  and drain in colander. Pour 
into large bowl,  add in all the bite size pieces of the vegetables and other ingredients, sprinkle over the Sal-
ad Seasoning, then pour  over 1 bottle of the Italian dressing. Let it sit in refrigerator at least 2-4 hours or 
overnight.  It will absorb a lot of the dressing and possibly become dry, so before serving add in more dress-
ing to ensure the salad is very moist and delicious.  

You can add anything you’d like in an antipasto salad, pepperoni, or salami pieces, cheese, olives or any-
thing else you love. Make sure you give it time to sit and saturate with the dressing.  

Note: Make this salad your own by adding things you love. Example: Red, Yellow and Orange peppers cut in 
bitesize strips, Carrots julienned, raw zucchini chunks, cheese chunks, pepperoni chunks or slices and/or 
black or green olives. It’s basically a antipasto salad, you can change the spaghetti to Rotini or bow-tie pasta. 

 Easy Summer Fruit Salad 
Ingredients 

 
Directions 

1. In a large salad bowl, combine the first six ingredients. In a small bowl, combine the orange juice, honey 

and lime juice. Drizzle over fruit mixture; toss to coat. Chill until serving. Add bananas just before serving. 

• 2 medium navel oranges, peeled and sectioned 

• 2 medium kiwifruit, peeled and sliced 

• 1-1/2 cups halved seedless red grapes 

• 1 cup sliced peeled apple 

• 1 cup diced honeydew melon 

• 1 cup fresh blueberries 

• 1/4 cup orange juice 

• 2 tablespoons honey 

• 1 tablespoon lime juice 

• 1-1/2 cups sliced ripe bananas 
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     Advertisements 

NSG Tax Service 
Nancy Geiman, Owner 

859-635-1040 

8313 E. Main St 

Alexandria, Ky 41001 

ngtaxlady@twc.com 

AD for RENT 

$48.00 per year 

Jan—Dec, $4.00 per mo. 
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AD FOR SALE 

$48.00 per Year 

$4.00 per month 

Compliments of   

Dan Bray, PER 1992-’93 and 2016-’17, 

PDDGER  and  

M. Fran Bray, PER 2008-’09, PLP 

Newsletter Editor 

In Loving Memory of  

GILLY AND OLLIE 

LOVE ,   SILVER 

In Loving Memory of a  

“Great Elk” 

William Frommeyer 

PER— PDDGER — PSP 

LOVE ALWAYS,   KATHY & KIDS 

 "In loving memory of MY 

Mom & Dad,  

Kate & Earl Kuntz” 

from your favorite….  

Mark."  

In Loving Memory of   

RUTH  BRAY 

A loving Wife, Mother, Grandma, Great 

Grandma and Great Great Grandma 

Love Forever,  KEN 

In Loving Memory of                                  
My Brother Insulators,                        

Bobby Kuntz, Tony Kuntz and Terry Markus 

Always in my Heart my Brothers,          

Mark Kuntz 


