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Summer Grilling 

First of all, we would like to express our sin-

cerest thanks to Alicia for doing such a won-

derful job with the club this past year!  Pretty 

amazing considering having a baby, fulfilling 

her duties as a pastor, and adding the presi-

dency on top of that.  Great Job Alicia!  

òGrow To Your Full Potentialó is our theme 

for this year and was chosen for several rea-

sons.  One, we want to grow our club mem-

bership; two, we would like to grow our fund-

raising goals; and three, we especially want 

to grow our friendships.  We are an amazing 

group of women and when we join together, 

we can accomplish anything!  By growing in 

our membership, we are able to grow in our 

fundraising.  We help many women and chil-

dren throughout the year, and the way our 

economic situation is right now, there are 

going to be a lot more that need our help.  

Growing in our friendships makes us a 

stronger organization and helps us to have 

fun while doing our projects.   

I will do my best to keep this amazing group 

of women from ògrowing out 

of controló! 

                                                

INGREDIENTS: 

3 pounds lean ground beef  

4 ounces bleu cheese, crum-

bled  

1/2 cup minced fresh chives  

1/4 teaspoon hot pepper sauce  

1 teaspoon Worcestershire 

sauce  

1 teaspoon coarsely ground 

black pepper  

1 1/2 teaspoons salt  

1 teaspoon dry mustard  

DIRECTIONS: 

In a large bowl, mix the ground 

beef, bleu cheese, chives, hot 

pepper sauce, Worcestershire 

sauce, black pepper, salt & 

mustard.  Cover/refrigerate 2 

hours.  

1) Pre-heat grill for high heat.  

2) Form the burger mixture into 

patties (Trick:  If you donôt 

want your burger to puff up 

into a ball when cooking, de-

press the burger mixture and 

form a well in the middle and 

your burger will stay in shape).                               

3) Oil the grill grate.  Grill pat-

ties about 3 -4 minutes or 

longer if you like well done.   

4) Add your favorite accompa-

niment on your favorite bun 

and enjoy!  

These hamburgers will be a hit 

at home or any party, so get 

out that BBQ and start grilling!
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Bleu Cheese Burgers  

Therese 



Purpose: 

Too often the joy that should 

accompany the birth of a new 

baby is marred by poverty, 

violence or abuse.  For babies 

born into domestic violence 

situations or poverty, there 

are often no baby showers, 

welcoming gifts or celebra-

tions.  To help these mothers 

and babies, the local Soropti-

mist Clubs are hosting this 

Community baby Shower to 

provide the needed supplies 

for new babies.  Partnering 

agencies include the Commu-

nity Health Center, Community 

Works Dunn House, La 

Clinicaõs Healthy Start pro-

gram, the Family Nurturing 

Center, Magdalene Home and 

the Department of Human 

Services.  

    

Special Thanks To: 

March Helpers: 
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Coming Soon............ 

Birthdays and Anniversaries 
July Birthdays 

Kay Brown ~ 7/17 

Kathy Garrett Canape ~ 7/24 

JoAnn Lund ~ 7/18 

Clem OõHara ~ 7/31 

Ruth Wooton ~ 7/30 

 

 

 

 

SI July Anniversaries 

Esther Freeman ~ 1 year 

Nanci Grabner ~ 1 year 

Sandy Lowman ~ 8 years 

Karen Matson ~ 1 year 

Mary Ann Ramsden ~ 10 years 

Shirley Roberts ~ 1 year 

 

 

 

As more and more new members come on board, we want you to know who 

they are and something about them.   

Starting in August, weõll have a new membersõ page with pictures and bios and 

some fun facts about each of them.   

Cans & Bottles Still Needed 
The bottle and can drive for the Laurel     

Society is still going on.  If you have sacks of 

cans and/or bottles just laying around the 

house, please bring them to our next meet-

ing at the Far East.  Mary Ann Ramsden will 

be happy to take them off your hands! 



Tax Deductible      

Donations 

If you are not able to 

help with the 

KidSpree outing on 

the 8th of August, 

please think about 

supporting us with 

your donations. 

You can make checks 

payable to  

KidSpree                   

C/O Jackson County 

Community  Services 

Consortium              

PO Box 1087       

Medford, OR  97501 

 

 

KidSpree Coming Up! 
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O ur Theme for 2009 is                                  

òGrow To Your Full Potentialó 

We Still Need More Volunteers! 

Saturday, August 8th ~ 7am-9am 

If you havenõt signed up to be a volunteer for this fabu-

lous community event, you still have time.  We have 

over 200 kids shopping this year and not enough vol-

unteers to help all of them.   

PLEASE  LET US KNOW IF YOU CAN HELP! 

Note:  All volunteer chaperones are required to pass a 

criminal records check prior to participation.  This sim-

ple confidential process consists of completing a form 

and submitting your check for $5.95.  This is good for 

three years!   You must attend ONE orientation 

(mandatory) the week before.                                    

Dates for orientation are: 

Tues. 8/4  6pm  ~  Wed. 8/5  6pm  

Thurs. 8/6   6:30pm  

(Training sessions are at JC Penneyõs employee lunch-

room down by the beauty shop)                      

Even if you have been a volunteer before, you still need 

to fill out the registration form.  For more information, 

please contact one of the following people: 

Kathy Garrett Canape ~ 482-6288  

Sue Parelius ~ 535-8390 (evenings) 

Kathy Hollenback ~ 830-4250  

Your SIM and Venture presidents have chosen the 

theme òGrow to your full potential,ó as their termsõ 

theme with a gardening representation.  You may see 

and hear references to gardening throughout the com-

ing year in each of the clubs.  Each new officer was 

given a starter plant for their garden, and it will be up to 

the entire membership of both clubs to see that the gar-

dens are weeded, watered, nurtured, fertilized and en-

couraged to grow and thrive.  Your presidents will be the 

head gardeners and guide all the members to the gar-

dens, but it is the work of the entire club to see that the 

garden grows and that each member is able to partici-

pate where she can be successful.  On the following 

pages are pictures of the installation dinner and your 

new 2009/10 officers.   

 

 

Sign Ups Through July 31st ! 



New Members: 

Please welcome 

Clem OõHara 
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Installation Dinner  
 

2008 Board  ~ Alicia Speidel, Kathy Barnett, Debbie Wheeler, 

Therese MacGregor, Sheryl Alderson, Sandy Lowman, Sherrie 

Messer, Mary Ann  Ramsden and Kathy Garrett Canape 
Claudette Moore presenting Therese 

MacGregor the Soroptimist of the year 

award 

Mary Ann Ramsden receiving the Laurel Society Pin.  She 

wasnõt surprised at all! 

Debbie  Jones, Wendy Baker, Sandy Low-

man & husband Jeff, Linda Garrick, Mel 

Bailey 

Nanci Grabner, Mary Ann Ramsden & Sheryl Alderson 

All pictures shown 

are from left to 

right 

òThe love of gardening is a seed that 

once sown never diesó 

òAs is the gardener, 

su
ch
 i
s 
th
e 
ga
rd
en
ó

 

òNo garden is without weedsó 

òShe who plants, loves others    

besides herselfó 



P A G E  5  N O R T H W E S T E R N  R E G I O N - S I  M E D F O R D  

Soroptimisters at Installation Night  

From Left to Right Beginning at top: 

Cindy Sorenson & husband Todd ~ Louise Holmes & husband Ed 

Alicia Speidel & husband Jeff ~ Claudette Moore & partner Ron 

Therese MacGregor & husband John ~ Karen Gale & husband Ray 

Kathy Garrett Canape & husband Bob 


