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General Membership Meetings
We  continue to have a good turn out for our 11:00AM Sunday 
meetings following a Saturday evening party.    Please plan to at-
tend the next meeting on March 19, 2023 at 11:00AM in the club-
house.  Your OBSC officers and board are always looking for new 
ideas and fine tuning our old ideas.  We also will have lunch and 
beer!!  A great idea came out of our last meeting: set up a What’s 

App group for the OBSC.  We plan to use this app to let members know when 
we need help at the clubhouse in real time.  You can download the free app at 
the apple store or google play.  After you download and open What’s App, set 
up an personal account with your phone number.  To join our group, text Jerry 
Caballero @ 480-695-4488.   We hope this will encourage members to join in on 
the fun of setting up an OBSC dinner and party.

Mar 18 • St Patrick’s Day Dinner
      Hosts: Harry & Sandy Luker

Mar 19 • General Meeting • 11:00AM

April 1 • Annual Golf Tournament vs
                  the CBSC

April 22 • Spring BBQ
       Hosts: Usual suspects

April 23 • General Meeting • 11:00AM

May 13 • Annual Steak Fry
       Host: Lew Felton

May 14 • General Meeting • 11:00AM

Coming Events • 2023

Ballpeen Banter
Submitted by Pat Sledge, OBSC President

New Members
“We are the people your 

parents warned you about!”

George Bischoff
Eric Brackett
Jack Brewer
Frank Carrillo
Drew Gibson
Frank Lane
Trea Mihalovich
Larry Miles
Carmen Alicia Morales
David Tuffing
Joe & Maggie Udave
Vickylyn VanSickle
Laurie Weber
Chris Walker

Welcome to see spring-like weather, I hope! It’s hard to say that while looking at the snow on 
the Pinacate peaks. It’s been an unusually cold winter this year. I’ve been here 33 years and 
have never seen snow on the Pinacates. Luckily, our last few events have been inside, but it 

would be nice to enjoy the outside patio at our upcoming St Pat’s party on March 18th. If you haven’t already, 
put it on your calendar and join us for corned beef and cabbage.

If you haven’t paid your dues, please do so. It’s $25 per person for the year. Dues help us to continue to get to-
gether and socialize monthly. The OBSC is still the best deal in town.

Hope to see you all at the St. Pat’s party.

On Saturday, March 18, Harry & Sandy Luker are  hosting our 
annual St. Patrick’s Day party with a traditional Irish dinner of 
corned beef, cabbage and all of the typical trimmings.  I’m sure 
there will be another great new dessert!  Of course, there will be 
lots of TECATE and wine, but will it be green??  You will have to 
come on down to the OBSC to find out!  The party will get rolling 
at 6:00PM, costing $10 for members and $15 for guests.   The price 
includes two drinks of your choice.  For only $5 more, a wrist band 
will entitle you to unlimited beverages of your choice. After dinner, 

Annette will be organizing another one of her terrific raffles.  Prizes range from gift certificates to loaded gift 
baskets.  Not surprisingly, many of the baskets are wine or liquor related.  The raffle tickets are $1 each, 12 for $ 
10 or an arm (of your choice) stretch for $20. Those with T-Rex arms will probably not be doing much stretching!  
We hope to see all of the Irish and wanna-bes at the OBSC!!  
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OLD BOYS’ AND GIRLS’ BIRTHDAYS
March/April/May

Joe Moore • Mar 1
Terri Ross • Mar 4
Mark Mertell • Mar 5
Ken Golash • Mar 8
Brian Oesterreicher • Mar 14
Darren Dodd • Mar 15
Paty Lee • Mar 15
Jane Jadlot • Mar 18
Susie Flinn • Mar 19
Sandy Luker • Mar 24
George Bischoff • Mar 24

Marlaina Mitchell • Mar 26
Gary Kilbourne • Apr 7
Kent Pulido • Apr 10
Kay Murphy • Apr 11
Steve Lee • Apr 12
Becky Kurtz-Jantzen • Apr 12
Nancy Schmidli • Apr 16
Tammy Hicks • Apr 17
Jeff Toleu • Apr 18
Jim Jantzen • April 22
Lloyd Spangler • Apr 25

The OBSC continues to be the best party club 
in Puerto Peñasco.  Annual membership dues 
of  $25 per person were  payable on January 
1.  Please fill out the attached fillable pdf and 

return with your dues.  You can pay your dues through 
PayPal or Zelle.  Both platforms  use   oldboyssocialclub@
gmail.com as the email address. You may also print out 
the form, fill it out and snail-mail with a check to our PO 
Box in Lukeville.  If you haven’t checked out our Facebook 
page, you are missing out!  Tucson Sue maintains the page 
and posts photos in real time as the evnts unfold. The page 
can be found at Old-Boys-Social-Club-126264634156850 .

Annual Dues

Mardi Gras  2023!

Bogie Jordan • Apr 28
Sherry Blanchard • Apr 29
Doug Gallinger • May 3
John Makarchuk • May 6
Ray Hayes • May 20
Rick Dahlstrom • May 20

Ever wonder about the history of the many name plaques in the 
clubhouse??  It started many years ago when the "Fry Shack" be-
gan to change into today's clubhouse.  The CBSC sold wooden 
beams for $20 to club members to help fund the "new" addition.  
The name plaques were hung on the beam that the club member 
had purchased.  Years later, the OBSC did a similar fundraiser 

when we moved down the hill from the old clubhouse.  When the ceiling was recently finished, we saved the 
plaques and hung them up again. Honestly, most of the members honored by the plaques have "gone to the big 
bash in the sky".  So, your OBSC leadership thought it would be a good idea to allow new and old members 
alike to join the history of the club and buy a plaque with their name.  The plaques will cost $20 and funds will 
help improve our community clubhouse in the future.  If you are interested, contact OBSC President, Pat Sledge 
@ TucsonRedRocker@gmail.com.

Creole cheddar cheese corn muffins
1 1/4 cups flour
2/3 cup cornmeal
3 tablespoon sugar
1 tablespoon baking powder
1 tablespoon “Slap Yo Mama”

1 cup milk
1 egg, lightly beaten
1/3 cup melted butter
1/3 cup milk
1 can whole kernel corn
1 cup shredded cheddar cheese

Preheat oven to 400 Lightly grease or line 12 muffin cups with 
paper baking cups.  Set aside.

Mix dry ingredients in a large bowl.  Mix milk, egg and butter in 
a medium bowl, then add to dry ingredients and stir until moist-
ened.  Stir in corn and cheese.  Spoon batter evenly into prepared 
muffin cups, filling each 3/4 full.

Bake 20 minutes or until a tooth pick inserted into a muffin 
comes out clean.  Serve warm.

Wow, we had another great turn out for our Mardi Gras cajun dinner!  Approximately 70 mem-
bers and guests came through the door.  The gumbo, red beans & rice and creole corn muffins 
were quickly devoured by the party-goers.  Many people have requested the recipe for the cre-
ole corn muffins; you will find it below.  So many people helped out with the party!  The usual 
suspects, Harry Luker, Pat & Sue Sledge, Paulette Dague, Annette Maynard, Roger & Dolly 
Wall and cousins Don (from Missoula) & Lew Felton.  We also appreciate Rick & Julie Dudley 
helping out at the bar and door.  The after dinner bingo turned out to be lucrative for 4 of our 
members.  Laurie Weber, Robin Bracket, Rhea Dugan and Donna Schilling.  Wait a minute, 
didn’t Donna win the 50/50 prize at our last raffle?  I guess we’ll be forced to have a congres-
sional hearing concerning our repeat/three-peat winners!  It was really great to see our Cholla Bay community 
joining together and having a fantastic time.
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