
l -91-5 White Lake Drive
Freder i cksbu rg ,  VA  22407
Augus t  29 ,  L996

Dear Classmate,

I  hope that  the c lass reunion was as enjoyable for  you as i t
was for  me!  I t  was great  seeing you,  and I  hope the next  reunion
can be as good as th is  one was!

I am sending you a class picture and some recipes that r/rere
requested.  Thanks to  each of  you for  br ing ing a d i -sh,  and thanks
par t icu lar ly  to  the commit tee for  making th is  reunion so specia l !

Danny & Brenda and Paul- & Dee, a special thanks to you for
opening up your  lovely  homes and cater ing to  us!  Afso a specia l -
thanks to  Vi rg in ia ,  Jack ie and Myr t le  for  making phone cal ls ,  to
Vi rg in ia  for  the bul le t in  boards and arranging for  the t -sh i r ts ,
to  l { ink & Danny for  p ick ing up the beverages,  to  PauI  for  be ing
Chief  Chef  & to  Wayne for  ass is t ing PauI  i r r  p ick inq up the
cooker ,  charcoal  & prepar ing the rneats,  to  Cl in ton for  be ing such
a wonder fu l  Treasurer ,  and to  the rest  o f  the commit tee for  the i r
input  & enthusiasm! An addi t ional  thanks to  Sandra Gl ick & Nancy
McPhat ter  for  shar ing the c lass photos Ray & Frankl in  took.  I t
is  because of  them that  we came up wi th  the c lass photo enclosed!
( I 've t r ied to  name everyone,  but  I  may have le f t  someone out .
I f  I  d id  om i t  someone 's  name,  I  apo log i ze ! )  Th ings  wen t  ve ry
smooth ly ,  but  on ly  because i t  was a jo in t  e f for t !

T a k e  c a r e . . . h o p e  f - o  s e e  y o u  b e f o r e  a n o t h e r  f i v e  ] z e a r s  f l y
b y !

Pat

'-lo^
a-A, As-t,- c,D"u),l- Q:rrvt-a-

q-Da*-



RECIPES
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MARY FRANCES GEORGE'S SATSA

1 bunch spring onions, chopped
(B tems  &  a l l )

2 cans chopped b lack o l ivee (dra lned)
2 cane chopped chi lee (dra ined)
1 large chopped tomato
Salt & p€pper to taate
2  Tbepne .  oL l ve  o l l
2  Tbepne.  v lnegar

Refr lgerate for  a couple of  houre.  Serve
w i th  t o r t l l l a  ch lpe .

SHEILA ROTHSCHILD'S PINEAPPLE PUDDING

16-oz.  can of  cruehed p ineapple
w /  j  u i ce

cup of  augar
e t i ck  o f  bu t te r
e998
e l i cee  o f  wh i t e  b read

Grease  a  gma l l  cagse ro le  d ieh  &  p rehea t  oven
to  3500 .  Me l t  bu t t e r  &  m ix  w i t h  suga r .  Add
eggs  &  p ineapp le  w i t h  j u i ce .  B reak  b read
e l i cee  &  add  to  m ix tu re .  Pou r  i n to
caeee ro le  d ieh  ( l eave  abou t  I / 2 "  t o  a l l ow  i t
t o  r i se ) .  Cove r  &  bake  a t  3500  fo r  45
m inu tee .

VIRGINIA TORRICE'S PASTA SALAD

1 box (or  pkg.  )  vegetable paata
1 cucumber (can Fleel t  remove aeede,

i f  dea i red )
1 can d iced tomatoee,  dra ined
Velveeta Mi ld Hexican Cheeee (cut

i n to  chunke )
(can aleo add green pepper or any
other  vegetablee desi red)

Topping

1 / 2  c u p  o l l
L /2 cup v inegar
I /2 cup sugar

In b lender,  b lend topping ingredients
together ;  epr ink le in  approx.  2 tepne.  sweet
b a s i l  w h i l e  b l e n d i n q .

VALERY SULLIVAN'S CRAB APPETIZER

1 lb.  crab meat
2 pkge.  8-oz cream cheese

Mix  t oge the r .  Mo Id  i n to  ba l l .  Top  w i th
cock ta iL  € rauce .

BRENDA ELKINS' POTATO SALAD

6-8  po ta toee
3  e t a l k e  c e l e r y  ( c h o p p e d )
1  -  1  1 / 2  V i d a l i a  o n i o n  ( c h o p p e d )
I / 2  1 a r  g r e e n  o l l v e e  ( q u a r t e r e d )

P e e l  a n d  c u b e  p o t a t o e a .  B o i I  i n  e a L t e d
w a t e r  u n t i l  f i r m / t e n d e r .  D r a i n  &  c o o l .
M i x  w i t h  c e l e r y ,  o n i o n  &  o l i v e e .  P o u r
d r e e e i n g  o v e r  a l l  a n d  m i x  w e l l .

D r e e s i n q

I / 3  -  I / 2  c u p  m a y o n n a i e e
1 tbepn.  p repared mustard
1  t s p n .  o l i v e  j u i c e

PAT BERRY'S CHOCOLATE ECLAIR DESSERT

1

2

I

box Honey graham
sm.  pkgs .  f r ench
pudding
cupe miJ-k
oz .  Coo I  Wh ip

crackere
van i l l a  i ne tan t

B reak  g raham c racke re  i n  ha l f .  L i ne  a
9 "x13 "  bu t te red  d leh  w i th  g raham c racke r
ha l vee .  M ix  pudd ing  w i th  3  cups  m i l k .
FoLd in 8 oz.  CooI  Whip.  Pour a Iayer  of
pudding over  graham crackere;  add layer
o f  g rahann  c racke rs i  t hen  l aye r  o f
pudd ing .  Top  w i th  I aye r  o f  g raham
cracke rs .  Re f r i ge ra te .

T O P P I N G

1 / 3  c u p  c o c o a
1 cup sugar
I /4 cwp but ter

1 / 4  c u p  m i l k
1 / 8  t e p n .  v a n i l l a
1  t e p n .  v a n i l l a

M ix  cocoa ,  suga r ,  L /4  ewp  m i l k  &  1 /8
tepn .  van i l l a  i n  eaucepan .  B r i ng  t o  bo i l -
f o r  one  m inu te .  Add  bu t te r  &  1  t spn .
van i l l a .  Le t  coo l .  Bea t  w i t h  m ixe r
un t i l  gmoo th .  Sp read  on  top  o f  deeee r t .
Re f r i ge ra te  un t i l  r eady  to  se rve .
(Be t te r  i f  made  n igh t  be fo re  ee rv ing .  )



BEV NEWLIN'S CHOCOLATE DELIGHT DESSERT

7  L / 2  c u p s  f l o u r
2 oz.  -  I /2  cup of  chopped pecan€r
3/4 cup mel ted but ter  or  margar ine.

l . {aeh mel ted but ter ,  f lour  & chopped pecane
in  bo t tom o f  9 "x13 "  pan .  Bake  fo r  15  mts .
a t  375o .  Re f r i ge ra te  un t i l  coo l .

8 oz.  eof tened cream cheese
1 cup powdered sugar
16  oz .  Coo l  Wh ip

Hix together eoftened cream cireese anci powcierreci
suga r .  Fo ld  Ln  I  I / 2  -  2  cupe  o f  Coo l  Wh ip .
Sp read  ca re fu l l y  ove r  coo led  c rue t .  Re f r i ge ra te .

7  3  oz .  pkS .  choco la te  i ne tan t  pudd ing
I  3  oz .  pkg .  van i l l a  j - ne tan t  pudd ing
3  cupe  m i l k

Mix puddinge wi th mi lk  unt j - l  th tck.  Spread over
cream cheeee mixture.  Top wi th remain ing CooJ,  Whip.
May top Cool  Whip wi th ghaved chocoLate or  nute
i f  des i red .  Re f r i ge ra te  un t i l  r eady  to  ee rve .


