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Mission Statement: “To preserve and authentically maintain vehicles manufactured by the Ford Motor Company for
the model years 1932 through 1953 inclusive, and to serve as an accurate and technical source of information
concerning these automobiles for the benefit of its members as well as the general public.”
WOW! What a great turnout for our October R.G. Meeting. It was a
pleasure seeing everyone. It was great to see Dick and Rose occupying their usual seat and usual smiles. Rich Jandrey’s film presentation on the 1940 Ford was very interesting stuff.
I can't believe how fast this past year has flew by. We were privileged to acquire some good members along the way. Craig reported
that we have 99 members. That's amazing, This coming year 2019
we will be celebrating 50 years of existence. The girls are already
making plans for a Anniversary Bash.
Also November is the time for selecting New Officers and Board Members. Ken
Bruening has been doing a great job as Nomination Chairman. Also if you feel like putting your hat in the ring, please do. We need to keep the big wheels turning. We have a
good thing going and it can get even better with your help. Being just a member or an
active member makes a big difference.
Craig led us on a trek to Guy Shively’s Art Studio in Youngstown. A club sweatshirt
was given to Guy for his art work on the cover of our most complete and unique club roster. Had lunch after and a great time was had by all.

Officers & Board 2017
President: Jeep Iacobucci
Vice President: Frank Posar
Secretary: Virginia Herrmann
Treasurer: Dan & Diane Francis

Directors
Jack Bukszar
Rich Jandrey
Steve Kronen
Beth Schilling
All Meetings are held at
Stow Community Center
3800 Graham Road
Stow, OH
“Kick Tires”: 7:00
Meeting Begins: 7:30
Ends: 10:00 or Sooner

Our Annual Christmas Party and Installation is on December 2nd, looking forward to a
great time as usual. Please make your reservations on time, it makes it a lot easier on the
girl.

Website:
www.norgv8club.org

Georgene and I want to wish everyone a Wonderful Thanksgiving to all. We all have so
much to be thankful for.

Annette & Craig Gorris
10160 Echo Hill Drive
Brecksville OH 44141
440-526-6138
annette.gorris@gmail.com

I want to thank all of our Officers and Board Members and those who went the extra mile
to make this The Best Damn Regional Group there is. It made my job a lot easier and a
pleasure to be a part in that. I know our new elected officers will continue to keep us on
top.

Editor

EnjoyurV8be4its2L8

Jeep
November Program
Our November Program will feature Mr. Rick Hudak
who has a Power Point Presentation on the restoration of his 1912 Cadillac Touring Car
1

MINUTES FOR MEETING OF OCTOBER 20, 2018
The meeting was called to order @ 7:35pm by President Jeep Iacobucci. The membership was asked to introduce
themselves and the car they own. Jeep thanked Judy and Don Brehm for the refreshments and coffee for the evening.
Rich Jandrey played an informative video on the new and improved 1940 Ford.
Ginnie read the minutes from the September meeting. The minutes were approved by Paul Null and seconded by
Bruce Lewicki.
Our Treasurer’s gave the club an update and this was approved by Jack Bukszar and seconded by Bruce Lewicki.
Jeep thanked Frank Posar on the wonderful article in the V-8 times. You continue to do an outstanding job.
Craig Gorris reported that we have no new members but haven’t lost any either. We still have 99 members.
Annette, our newsletter Editor, said all is going well and thanked Charlie Jandik for a recipe. Keep the recipes coming! Annette gave us an update on the Christmas party which is December the 2nd. The cost is $32.75 per person
inclusive. Reservations need to be to Annette or Ginger by November the 21st along with a check made out to NORG
for the amount due. Annette passed around a sign-up sheet for anyone interested. A guarantee of 40 is needed.
Neal Garland’s luncheon outing will be at the Schnitzel House. He is reserving a table for ten. Information is in the
newsletter for October 27, 2018.
Regis said the website is up and running and no recent hacking attempts.
Our Historian, Steve has no report.
Anyone needing name tags please see Jack Bukszar.
Craig spoke about the memorial bricks honoring our passed members. He received a thank you note from Bob Jones
in appreciation for the brick purchased for his wife, Shirley. Craig read the note and Bob donated to the club a $100
check towards future memorials.
Craig also spoke about Guy Shively and what a talented artist he is. He designs the covers on our membership roster
each year. This year a sweatshirt was made up for him as a thankyou and a tour is planned to visit his studio on Monday, October 23, 2018. Meet at the Richfield Days Inn and then will car pool to his studio. Lunch to follow.
Speaking of Craig…..A congratulations is in honor for his nomination to the hall of fame at West Tech for his work at
NASA.
Bernie Golias of Car Nuts contacted Jeep and interviewed him for his show. Jeep of course, promoted our V8 club!
Everyone needs to think about a fund raiser for the club.
The meeting was adjourned at 8:40pm by Frank Posar and seconded by Steve Kronen.
Respectfully Submitted by,
Virginia Herrmann, Secretary
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2018 Activities At A Glance
 Friday, November 16th 7:30 PM Monthly Club Meeting, Stow City
Center

 Sunday, December 2nd NORG Christmas Party and Installation
Banquet Sleepy Hollow Country Club See page 7 for more Information

Thanks
Gary Bukszar

FOR SALE

NORG 2019 Membership
Dues Are Due.
Your dues entitle you to our
NORG monthly Newsletter,
our 2019 NORG
Membership
Roster
plus many, many great
Club activities.

Form on Page 6

NORG Cookie Bakers
November Meeting

Georgene Iacobucci & Charlie Jandik
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Thanks to Josh Madden for
these pictures taken at a Model
A & V-8 Cruise held in the
Cuyahoga Valley National Park
in October of this year.
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If your membership information has not changed, please mark NO CHANGES
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Visit to Guy Shively’s Studio
On Monday, October 22, 13 NORG members visited member Guy Shively’s Studio in Youngstown. For
those who are not familiar with Guy’s talents, he is know throughout the country for his pin striping and
automotive art. Guy also contributes part of his pin striping to auctions which donate the proceeds to
charity. For the past 30 years, he has provided his artwork for the cover of our annual membership roster. (samples illustrated below) In appreciation for his support to our Northern Ohio Regional Group, we
presented him with a NORG embroidered sweatshirt..

Samples of Guy’s Automotive Art

Samples of the many automotive models on display

8

A Sample of Guy’s Artistry

Guy’s 1937 Ford Panel Truck
(Note NORG License Topper)

NORG Members with Guy (wearing a red shirt)
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NORG Luncheon Saturday, October 27
Das Schnitzel Haus
Neal Garland, NORG’s Activities Chair has been selecting an interesting place for members to enjoy lunch
throughout this and past years.
This month he chose another wonderful Restaurant
offering German food and cuisine. He reported that we had
10 people at the lunch. The restaurant opens at 11:00 a.m.
on weekdays, but at 12:00 noon on Saturdays. A new employee mistakenly accepted our reservation for 11:00 a.m.-but on a Saturday, so when we arrived the restaurant staff
was still getting organized for the day. However, they welcomed us anyhow and made us feel at home--so we went in
and did what our club loves to do--vee ate (sorry, I couldn't
help myself). The food was great and the service was excellent. Rich and Rick Jandrey were even able to practice their German with the waitress!
Members included Ken Bruening, Dick & Rose Deyling, Neal Garland, Annette & Craig Gorris,
Rich & Rick Jandrey and Rags & Lois Stallard. Every one had a great meal and conversation.
As illustrated by the photo to the right, we “cleaned the plates”.
No lunch outing will be scheduled for November, since most of us will eat far more than we
should on Thanksgiving Day and probably will not be hungry again until our Christmas Party on December 2.
Well, OK, that might be a slight exaggeration, but only slight.
See you at the meeting on November 16.

NORG Members smile for the photographer after a delicious meal
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Wishing you a wonderful month of November and a Blessed, Happy Thanksgiving.
Enjoy this delicious German Pork Schnitzel & Spaetzle recipe that we enjoyed at our
October luncheon at Das Schnitzel Haus

Pork Schnitzel
4 Boneless Pork Chops, about a pound total
1/2 pound Bacon, chopped
2 cups Mushrooms, quartered
2 Tbsp. Olive Oil, plus more if necessary
1/2 cup Flour, for dredging
2 Eggs, lightly beaten
1 cup Bread Crumbs, plus more if necessary
4 Tbsp. Butter
4 Tbsp. Flour
3 cups Beef Stock or Beef Broth
Salt and Pepper
To prepare the pork, cut each pork chop in half through the middle to create two thinner pieces out of each chop. You should end up with 8
thin-cut pork chops. Place the pork chops in a ziploc and pound, with a mallet or heavy flat-bottomed pan, to flatten to about 1/4 inch thick.
Season each piece with a bit of salt. Then dredge the pork in the flour, dip in the lightly beaten eggs, and coat in the bread crumbs. Set the
breaded chops aside.
In a large pan, over medium heat, cook the bacon until it just begins to get crispy, about 5-7 minutes. Use a slotted spoon to remove the
bacon, leaving the rendered fat in the pan. Set the bacon aside.
Add the mushrooms to the bacon fat remaining in the pan and cook for 5-7 minutes over medium heat until the mushrooms are tender and
lightly browned. Use a slotted spoon to remove the mushrooms and set aside.
Add 1-2 tablespoons of olive oil to the bacon fat remaining in the pan, so that you have a very thin, even layer of bacon fat/oil. Add the breaded pork cutlets and cook for 2-3 minutes on each side, over medium heat, until lightly browned and cooked through. Cook in batches, adding
more oil between each batch, if necessary. Set the cooked pork aside.
If the pan has any burned bits on the bottom, clean the pan before proceeding or use a new pan for the following steps.
Add butter and flour to the pan over medium heat. Whisk to combine. Cook for a minute or two. Then, gradually begin whisking in the beef
stock. Bring to a simmer. Simmer for about 5 minutes, whisking frequently. The sauce will thicken. Season with salt and pepper, to taste.
Add the cooked pork cutlets, mushrooms, bacon, and any juices to the sauce. Gently move the pan to coat the pork in the sauce. Cook for a
minute or two to reheat all components. Taste and adjust seasonings if necessary. Serve with warm butter-sautéed spaetzle.

Spaetzle
2 cups all purpose flour
2 Eggs, lightly beaten
6-8 ounces Sour Cream
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Please Patronize Our Advertisers

Don’t Forget to Check out our
updated website :
www.norgv8club.org
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Annette Gorris
Jay Rounds
Gene Sanders

The Headliner Deadline
1st Day of each month. Please e-mail articles,
tech tips, outings, adds, club news and pictures
to:
Annette Gorris
annette.gorris@gmail.com

November 2018 Meeting
Friday, November 16th 7:30PM
Stow City Center
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