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The 2008 Christmas Party  
��������	
����	���
�����	�����������������
�������� �	�������	
���������������������������������������� ���	��
��	��������������������������������������������	��� ��������
��	������������	����������������	��������
��������������������������
������������	����������� �������
�
��	����������������������������	��������� ���
��������� �����	���������
�����������	���
�
������������
����������

�

�

�



 2

HHHAAAPPPPPPEEENNNIII NNNGGGSSS   
Business Meeting:  

The regular business meetings will commence January  7 th , 
2009 Navy Club.  Meeting time will be 7:30 pm. 

The Year Looking Forward:  

Month Mtg 
Date 

Event Event 
Date 

Who 

December None Christmas Party 6 Pam & Dave Gildner 
January 7 Restaurant 24 Murray & Holly Schreder 

February 4 Saw Mill Creek  Brian & Sheila Gormley 
March 4 Paddy’s 15 John & MaryAnn Edgar 
April 1 Ancaster / Dinner (?) 19  
May 6 Strathroy Turkey Festival  John & Helen Lomax 
June 3 Riviera Dinner / Car Rally & BBQ  Dunlops / Lomax’s 
July 1 Run to Goderich  Pam & Dave Gildner 
August 5 British Car Show - Rutherglen  Dan Moore 
September 2 Car Show in Bronte   
October 7 Colour Tour (?)   
November None AGM  John & MaryAnn Edgar 
December None Christmas Party  Duane & Janet Smith 
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The club meeting for January will start the meetings for 
2009.  No. 1 is Jan. 7th. 

The January Bash  
Murray and Holly Schreder have organized a dinner 
get together for the club at The Open Grill on 
January 24th.  The dinner starts at 7 pm.  We will be 
ordering off the menu and there will be individual 
bills.  We will be in the bar area with tables set up 

for 6 to 8 persons each.  Please contact Murray or 
Holly at 519-336-1743 to let them know if you will 
be attending.  They will need to know by January 
16th so reservations can be made. 
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Mechanics Tools  
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2009 Executive  
President: John Edgar 519-336-0583 
V.P:  Pam Gildner: 519-869-4911 penguin@teksavvy.com 
Membership/Treasurer: Barb Green: 519-383-8664: 
rgreen@ebtech.net 

Newsletter Editor/ Publisher: Dick Green 519-383-8664 
rgreen@ebtech.net 
National Delegate: . John Edgar 519-336-0583 
Social Secretary:  Mary Adams: 519-899-4426: 
maryevadams@hotmail.com   
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AA  LLOOOOKK  FFRROOMM  IINN  FFRROONNTT  OOFF  TTHHEE  KKEEYYBBOOAARRDD  
1. Yet another mention of the club membership 

renewals.  The cost is (until the 31st of Jan.) 20$ 
CDN for a local membership and 55$ CDN for a 
National membership.  The dues can be paid at 
any club gathering, dropped off at the house or 
sent via Canada Post.  The address is 358 
Fanshawe Dr., Sarnia ON  N7S 6E2.  As 
explained in the AGM report, for 2009 the fees 
will increase by 10$ CDN after January 31st.  For 
2010 the increase for late payment will be in 
effect as of Dec. 31st 2009. 

2. For all the new club members (and possibly old) 
who do not have a club name tag, please get in 
touch with Bill Park at 519-899-2970 or 
bpark@ebtech.net for one (and one for your 
spouse).  The club picks up the cost. 

3. If anyone needs a club golf shirt, please give 
Gerry Cossette a call at 519-332-8165 and he 
will arrange it for you.  He has ordered 15 shirts 
– 10 men and 5 women (2 of which are spoken 
for).  Gerry has also price out hats (5.00$ + 
4.00$ for insignia) 

4. At this time I would like to extend on behalf of 
Barbara and myself the best wishes for a Merry 
Christmas and a Happy New Year to everyone 
in the club.  Please make it a safe holiday for 
you and your families. 

5. Here’s some words from Pam and Dave: 
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The Best Newspaper Headlines Ever

1. Include Your Children When Baking 
Cookies. 

2. Something Went Wrong In Jet Crash, 
Experts Say. 

3. Police Begin Campaign to Run Down 
Jaywalkers. 

4. Drunks Get Nine Months in Violin Case. 
5. Iraqi Head Seeks Arms. 
6. Panda Mating Fails; Veterinarian Takes 

Over. 
7. Bush Wins Budget; More Lies Ahead. 
8. Plane Too Close to Ground, Crash 

Probe Told. 

9. Two Sisters Reunited After 18 Years in 
Checkout Counter. 

10. Man Struck By Lightning Faces Battery 
Charge. 

11. Kids Make Nutritious Snakes. 
12. Astronaut Takes Blame for Gas in 

Space. 
13. Juvenile Court to Try Shooting 

Defendant. 
14. British Left Waffles on Falkland Islands. 
15. War Dims Hope for Peace. 
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THE WINTER PROJECT 
The Healey is in winter storage.  The TR3 I had in the garage looked pretty good but no interior.  Alan put it on 
KIJI web sans interior and someone from London came and away it went.  
At the same time the buyer's driver (and trailer) owned a Motorcycle restoration shop in London, saw the 
motorcycle in the garage, and the next week it went too (AJS 350).  So for a month the garage was empty on 
both sides.  I was getting panicky and bored. 
Then Alan, scanning the net, found a TVR for sale in Rye, N.H.  Now I had the idea for some years that I ought 
to have a TVR but every effort to find or buy one didn’t fly.  So I phoned this seller.  Turns out it was Brits and 
Bits a dealer.  He said the car was a 1978 TVR TAIMAR.  This is the sorta 2500M I had been looking for 
except instead of the TR6 2.5 engine it is a 3.0 Ford "Essex" V 6 and the rear has an opening hatch.  Even 
better.  The seller was a dealer in the 70's and sold this car to a local who was the only owner. 
The car needed repaint and interior work and had been off the road for 4 years.  It was said to be straight, 
sound and un-hit.  It was said to be driveable and complete including the factory mags and sunroof, folding 
type.  The site had two photos, one outside and one close-up of the poor paint.  This sounds like my kinda 
project.  Price was very low. 
As I don't go this far to retrieve cars I got out Hemmings and found under Services - "Diesel Dan" in Vermont.  
Called him and said I was looking for lift for this car to Niagara Falls. N.Y.  He has a big pickup and two trailers, 
one single open and one dual closed with living space.  Arranged for Duane’s Trucking of Sarnia for New York 
to Sarnia.  Next day sent off Draft by courier - this for car I hadn't seen- there are words for people like me.  
Things slowed down.  Seller advised in 3 days he had received payment.  Days went by , he was waiting for 
Bank's O.K. but finally got all original documents by courier.  In the meantime I found U.S. Customs in 
Lewiston N.Y. had a fax number for the export of vehicles process (it had to be 72 hrs in advance of the 
export).  The seller had faxed all the paperwork to U.S. Customs so had to wait the 72 Hrs.  So the day before 
the big move rented the usual U Haul.  "Diesel Dan" went to Rye NH and picked up the car and moved it to his 
place in Vermont at the N.Y. border.  He called at noon to advise and that the seller had driven the car from the 
main building around the lot to his trailer.  Some relief.  
Called N.Y. State Police to find where they pull off the highway for coffee near the Queenston-Lewiston Bridge 
and they gave me a "Bob Evans" some 10 miles and 3 exits out.  I passed this on to "Diesel Dan" and cell 
phone nos for the meet.  At 7 p.m. Mrs “Diesel Dan’ called to advise she had to take Dan to the Hospital as he 
had thrown his back out.  Dan called from the Hospital saying he would have to postpone the trip.  Another 
week goes by.  I am thinking there is some kind of a conspiracy going on here.  
However, finally we're on track.  Trailer rented again.  Alan Laverdure Barry Hiscocks, Duane and I in Duane's 
truck are off at 8 a.m.  Zipped down to Lewiston N.Y.  Met "Diesel Dan" at Bob Evans.  Car looked pretty good.  
Switched it.  U.S. Customs had everything done and stamped me out in minutes. Canadian Customs collected 
their 5% (inc1uding Dan's fee in the value) and to Horne.  

MURRAY  

Some More Mechanics Tools:  
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Top Secret Recipes® version of Marie Callender's® Pumpkin Pie : By Todd Wilbur  

Menu Description: "Our famous pumpkin pie has just the right amount of spice."  
The vittles from Marie Callender's have made an impression beyond the chain's West Coast roots with home-style packaged 
entrees and side dishes available in frozen food sections of supermarkets across the country.  But pie making is where the chain 
excels.  A fresh slice of a Marie Callender's pie is as close as you'll get to homemade heaven this side of grandma's porch 
window.  This clone is an obvious selection, since the restaurant sells more pumpkin pies than any other, even in non-holiday 
months.  This clone is a perfect opportunity to improve on icky pumpkin pie recipes (like those found on cans of canned 
pumpkin, for example) in many ways.  For one thing, there's no need to use canned evaporated milk when fresh whole milk and 
cream is so much better.  Also, I've added a little brown sugar in there to contribute hints of molasses that go so well with the 
pumpkin and spices.  And three eggs, versus two found in many recipes, will add to the richness and firmness of the cooked 
filling.  After mixing the filling we'll let it sit for a bit while waiting for the oven to preheat.  This way it can come closer to room 
temperature, and the pie filling will bake more evenly.  And then, of course, you've got the crust. Marie Callender's pie-crust is a 
treat, and the clone recipe included here -- which uses a chilled combination of butter and shortening -- results in the perfect mix 
of flavor and flakiness.  

Pastry 

1. 1/4 cup butter, softened  

2. 1/4 cup shortening  

3. 1 1/4 cups all-purpose flour  

4. 1 tablespoon granulated sugar  

5. 1/4 teaspoon salt  

6. 1 egg yolk  

7. 2 tablespoons ice water  

Filling 

1. 3 eggs  

2. 1-15-ounce can pumpkin  

3. 1/2 cup granulated sugar  

4. 1/4 cup packed dark brown sugar 

5. 1 teaspoon ground cinnamon  

6. 1/2 teaspoon salt  

7. 1/2 teaspoon ground ginger 

8. 1/4 teaspoon ground cloves 

9. 1/4 teaspoon gound nutmeg  

10. 3/4 cup whole milk  

11. 1/4 cup heavy cream  

 
1. Prepare the crust by beating together the butter and shortening until smooth and creamy.  Chill until firm. 

2. Sift together the flour, sugar and salt in a medium bowl.  

3. Using a pastry knife or fork, cut the chilled butter and shortening into the dry ingredients until the flour is mixed in and it 
has a crumbly texture.  Mix egg yolk and ice water into the dough with a spoon then form it into a ball with your hands.  
Don't work the dough too much or your crust will lose its flakiness.  Flakey crust is good crust.  Cover dough ball with 
plastic wrap to sit until the filling is ready. 

4. Prepare filling by beating eggs.  Add pumpkin and stir well to combine.  

5. Combine sugars, cinnamon, salt, ginger, cloves, and nutmeg in a small bowl.  Stir spice mixture into the 
pumpkin.  Mix in milk and cream.  

6. Preheat oven to 425 degrees.  While oven preheats let filling sit so that it can come closer to room temperature.  

7. Unwrap pie dough, then roll it flat on a floured surface and line a 9-inch pie dish.  

8. When oven is hot pour filling into pie shell, and bake for 15 minutes.  Reduce heat to 350 degrees and bake for another 
50 to 60 minutes or until a knife stuck in the middle comes out clean.  

9. Cool pie, then chill.  Slice chilled pie into 6 pieces to serve restaurant-size portions.  Whipped cream on top is optional, 
but highly recommended.  

Makes 6 servings. 
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Something Heart-Breaking from Bill Sisler: 

Here is a couple of pictures of a Morris Minor used to advertise a French Fry truck just north of Clinton, ON.  
Didn’t run when parked. 
This guy bought two of these at an auction and didn’t feel it was worthy of restoration, so he decided to use it 
for advertising at his French Fry Truck. 
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Call, write or E-Mail for your FREE COPY of the Sports Car Chronicle. 
Each issue is packed with super deals on parts and accessories for YOUR sports car. Technical articles in every issue. 

Can't make it to the phone during the day? Visit us on the Web @ www.obsoleteauto.com . 
See what's ON SALE and what's in stock. 

There's a secure order form for placing orders. 
 

 

����������	�
��� � 	�
����	��
�
�����������	������
 (Please note that we are no longer open on Saturdays) 
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CHRISTMAS IS NEARLY HERE!!  
Come in and see us for that last minute gift  

Presents of all sizes are available  
Stocking stuffers, gift certificates and more  

See our latest flyer for our best in savings– good until January 30 th. 

We will be closed from Dec.24 th @ 4:00 PM until Monday Jan. 5 th. 

 
 Canada Wide Toll Free Order Line:  1-800-265-7437 
 Customer Service / Tech Hot Line:  1-519-337-3232 
 24 / 7 Fax Line:  1-519-336-5936 
 Web Site:  www.obsoleteauto.com 
 E-Mail: mail@obsoleteauto.com 
 

We accept VISA, MasterCard and American Express. 
Interac Direct Payment over the counter. 
We Ship Via U.P.S. and Canada Post. 

 
OBSOLETE AUTOMOTIVE: 142 Kendall Street, Point Edwa rd, Ontario, Canada N7V 4G5  
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