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Bombers 

Words From Your CD 

Randy Siniard, Chapter Director 

Hi everyone,  

Here we are in November, and I hope everyone is doing well. We have had some of 

our members have health problems and we are happy they are doing a lot better. I 

want to thank everyone for keeping them in your prayers and thoughts.  

We had a few activities in October.  Becky and I were able to make some of them. We 

enjoyed the ride to the North Georgia Mountains, our Ruby's Tuesday social, Warm 

Springs ride, Georgia Junkies 41 ride, Breakfast at Reveille, ride to the mountains for 

BBQ. and our gathering.  

We are looking forward to November being as much fun. Remember that our gather-

ing is a week earlier because of Thanksgiving. It will be November 20 same time and 

place. Looking forward to seeing you stay safe. 

 Randy and Becky 
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Monthly Recipe 

Holiday cookie time! 
As promised, here are the recipes for the cookies we have shared the past two 
months: 

Hot Chocolate Cookies 
Yields: 4 dozen 

 
Ingredients 
6 oz. Semi Sweet Chips   2 1/4 c. all-purpose flour 
3 envelopes hot cocoa mix   1 tsp. instant espresso powder 
1 tsp. baking powder    1/2 tsp. baking soda 
1/4 tsp. kosher salt    2 sticks salted butter 
1 3/4 c. sugar     2 large eggs 
2 tsp. vanilla extract    1 1/2 c. white chocolate chips 
24 marshmallows, halved crosswise with kitchen shears 
 
Directions 
Preheat the oven to 350˚. 
Melt chopped chocolate in a heatproof bowl in microwave. 
Let melt, 2 minutes, then stir then repeat until smooth. 
Remove the bowl from microwave and let cool slightly. 
Combine flour, hot cocoa mix, espresso powder, baking powder, baking soda and 
salt. 
Whisk to get rid of any lumps. 
Beat butter and sugar on medium-high, 2 to 3 minutes.  
Add the eggs, one at a time, and beat until combined.  
Beat in the vanilla.  
With the mixer on low speed, gradually add the melted chocolate.  
Increase speed to medium high and beat until smooth and light, 1 minute. With mixer 
on low, add flour mix and beat until combined, 30-60 seconds. Stir in the white choco-
late chips.  
Cover dough and refrigerate until it begins to firm up, about 30 minutes. 
Scoop dough into 1 TBSP balls and place on baking sheets 2 inches apart. Bake until 
edges just begin to set, 9 to 10 minutes. 
Remove from oven and place marshmallow half on each cookie.  
Continue baking 2 to 3 minutes more.  
Let cool 5 minutes on pans; remove to racks to cool completely. 
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Devil’s Food Cookies 
Makes 18 

 

 
 
Ingredients 
1 box devil's food cake mix  1 tsp. baking powder 
2 large eggs    1/3 c. vegetable oil 
2 tsp. vanilla extract   3/4 c. sprinkles 
 
Directions 
Preheat the oven to 350˚.  
Line 2 baking sheets with parchment paper.  
Whisk cake mix and baking powder in bowl to get rid of any lumps.  
Add the eggs, vegetable oil and vanilla and mix well to combine.  
Cover and refrigerate until dough begins to firm up, about 30 minutes. 
Spread the sprinkles in a shallow bowl.  
Scoop and roll the dough into 2 TBSP balls. 
Then roll the balls in the sprinkles.  
Place on the baking sheets, about 2 inches apart.  
Bake until slightly puffed and cracked and edges are set, 10 to 12 minutes. Let cool 5 
minutes on the baking sheets. 
Then remove to racks to cool completely. 



4 

 

Salty Butterscotch-Toffee Pumpkin Spice Cookies 
Makes 2 ½ Dozen 

 
Ingredients 
4 cups flour    2 tsp salt 
2 tsp baking soda   3 ½ sticks butter 
3 ¼ cups dark brown sugar  3 eggs 
1 TBSP vanilla extract   12 oz bag butterscotch chips 
12 oz bag toffee bits 
12 oz bag pumpkin spice chips )  1 ½ cups roasted pecan bits 
 
Directions 
Preheat oven to 350 degrees, line baking sheets with parchment paper. 
Whisk together flour, salt and baking soda. 
In another bowl cream butter and sugars until light and fluffy. 
Beat in eggs, one at a time until fluffy. 
Beat in vanilla extract. 
Gradually blend in the dry ingredients until mixed. 
Add Pecans, Toffee Bits, and chips and stir until just blended. 
Use a 2 oz scoop to drop cookies 2 inches apart on lined baking sheets. 
Bake 12 minutes when edges are golden brown but centers still soft. 
Transfer to a wire rack to fully cool. 
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Birthdays Anniversaries 

Special Days 

George & Sandie Parker 12-02 

Chuck & Missie Surrency 12-16 

Woody & Carol Whitlock 12-21 

Bob Gilman 11-13 

Jeff Poirier 11-18 

Deb Strickland 11-23 

George Parker 11-26 

Bobby Sumner 12-15 

Carol Whitlock 12-18 

Shirley Morris 12-25 

Robert Bosarge 12-28 

Wendell Hancock 12-31 
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B2 Activities 

Note: If you plan to meet the chapter at the destination for the event or at a location 

along the way, please contact one of the following and inform them of your plans:  

Shirley Morris, Mac Strickland or Dean Watts 
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Rocky’s Gold 2021 

 

For the last several years, a ride-in has occurred in Montrose, CO. and this year was my 2nd time attending.  

It’s called the Rocky’s Gold.  One of my regular riding buddies, Marcus Walton, and I left the Atlanta area on 

the 13th of September and ventured out on a planned 3 day journey to get there on the 15th, averaging right 

at 500 miles days, give or take.  I was on my new to me 09 yellow GL1800 pulling my new to me blue 2011 

Tailwind trailer, one of only 4 made by Tom Finch that is carbon fiber.   The hosts for the ride, Ron & Jean-

nette Loven live in Montrose and put on a little cookout on Friday, I counted 58 Gold Wings lined up out on 

the street of their home.  

Getting there is nice but more importantly, the scenery that we ride to for those few days is almost indescriba-

ble. Ron & Jeannette along with other local Gold Wingers break us down in the parking lot of the host hotel, 

the Black Canyon Inn, and each day we ride to different locations. Hwy 550 is where we find the Million Dollar 

Highway and let me tell you, that is not the route where you want to find yourself not paying attention. We 

visited Silverton, Telluride, Little Switzerland and even stopped off for a photo op at the True Grit Bar. All you 

John Wayne fans would recognize that location. Had an excellent time meeting up with all the folks on the 

gl1800riders.com website and sharing and listening to all that Gold Wing knowledge. Those are some pretty 

amazing folks and they came from all over the country just to hang out and ride. 

Afterwards, on the 19th, Marcus headed back east as he still in the ranks of the employed and I, as a 2 time 

retiree, headed west. The Rocky’s Gold 2021 was another scenic ride that provided us an opportunity to ap-

preciate the majestic beauty of the wonderful State of Colorado and all the wonderful rides that are on the 

local roads that a lot of riders very rarely get an opportunity to see. Here’s to next year and don’t forget, ride 

like you got some sense.  

 

The Ghost 
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Georgia Junkies 41 

 Well, I was the 0nly one that went to the "GEORGIA JUNKIES 41", on Friday. Missy, Chuck, and some of 

their friends went on Saturday. 

There were a lot of vendors there and you could find about anything you wanted. 

Becky and Randy were up on the hill and had a lot of beautiful quilts for sale. 

There was some good food at the vendors and I had dinner with Becky and Randy out on the picnic tables. 

 All in all beautiful weather and a great day, 

Thanks Becky and Randy. 

           Shirley 

 



14 

 

We will be having a covered dish dinner, just bring your favorite dish. 

If you have a special diet, please bring something you can enjoy with us. 

We will be having another DESSERT WALK. Bring a dessert for the walk and if you can for the dessert 

table to eat. 

Randy and Becky are going to bring the HAM. 

The Chapter will furnish the paper products, eating utensils, tea, water and coffee. 

We will also do our gift exchange, if you would like to participate (not mandatory) women bring gift for a 

woman and men for a man. A minimum of at least $15:00, Please 

We will have fun with the gift exchange. 

If you are bringing children, please bring a gift for them. 

We still need to take extra precautions since the virus can still spread. So be safe please. 

THERE IS NO CHARGE TO ATTEND.   
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