
    

 

 

 

 

 

 

 

 

 

 

 

  

  

 

 

 

 

 

                  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                   

The Official Publication of the Illinois Region 

AACA’s Oldest Region—established 1946 

 

December 2023                                                                   Volume 75 Number 12 

               

  



Page 2 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 
 

 
 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

  

 NATIONAL NEWS 
For more information on National and other events 
see aaca.org 

  

  
  
2024 Nationals & Tours 

February                                                

8-10-2024 AACA Annual Convention, 

Chantilly, VA.    

Location:  Chantilly, Virginia Hotel:  Westfields 

Marriott Washington Dulles, 14750 

Conference Center Drive, Chantilly, VA 20151 

Room Rate: $129 per night OR $169 per night 

includes breakfast for two people Reservation 

Link: https://book.passkey.com/e/50584547 

Reservation Phone: (800) 266-9432 (mention 

Antique Automobile Club of America) 

Reservation Deadline: January 16, 2024   

 

March                                                

17-23-AACA Founders Tour, Louisiana.     

Host:  Louisiana Region AACA Location:  

Acadiana Area, Louisiana Chairman:  Ronald 

Sonnier - rsonnier@cox.net   

April                                                

5-AACA Grand National, Concord, NC.         

Host:  Hornets Nest Region AACA Location: 

Charlotte Motor Speedway, Concord, NC 

Chairman: Mel Carson - melcarson@charlotte-

autofair.com  

                                                                                                                                   

 
 

December 3 -  Waukegan-North Shore 
CHRISTMAS PARTY at Parkway on the Lake, 
Ingleside. See page 22. 

Welcome new members! 

                             

Jason Weymouth                                
Jweymouth11@hotmail.com 

January 27, 2024—Fox Valley Christmas party 
at Sawas Old Warsaw, Berwyn, IL. See page 23. 

January 13, 2024 -REGION BOARD MEETING 
@ the Carpentersville Public Works, 

Carpentersville, IL. All are welcomed.  
 
  

.  
April 7  -  Region SWAP MEET.  

mailto:Jweymouth11@hotmail.com
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CHAPTER CONTACTS 
Des Plaines Valley  President: Lee Nelson   
     815-729-0366     l-n522@juno.com 
Fox Valley   President: Dan Sobczyk   
     847-428-0247    dansobczyk@yahoo.com  
Silver Springs  President: Al Matison 
    815-414-1239       almatison@hotmail.com 
Chapter meetings are held the third Wednesday of 
every month at member homes. 
Waukegan-North Shore   President: Dan Helgren 

     847-533-0349  danhelegan@aol.com 
 
      Chapter meetings are held the second Friday of 
the month September through May (excepting 
December ) at State Bank of the Lakes, 50 
Commerce Dr., Grayslake, IL 60030 

 ILLINOIS REGION 
The Illinois Region serves northeastern Illinois. 
Meetings are held on the second Saturday of odd 
numbered months at various locations.  
  
MEMBERSHIP: 
Andy Voss 
2588-B Rock Creek Rd. 
Plano, IL 60545  
Cell 630-605-8392 
Email: andyjanevoss@aol.com 
     Please contact Andy with questions about 
membership and/or address corrections. Annual 
dues are $23 for both individual and joint 
memberships. Membership in the National AACA 
is an absolute prerequisite for membership in the 
Illinois Region.  
  
                        
  
                          
  
  
  

OFFICERS 
PRESIDENT:  
Dan Sobczyk 
822 Bannock Road 
East Dundee, IL 60118 
(H) 847-428-0247 
Email: dansobczyk@yahoo.com 
 
VICE-PRESIDENT & ACTIVITIES 
Chris Schurrer 
5502 W. Chasefield Circle 
McHenry, IL 60050-5133 
(H) 815-344-3775. 
Email:hpdog259962@gmail.com 
 
SECRETARY: 
Pat Markert 
4600 Stonewall 
Downers Grove, IL 60515 
(H) 630-852-9893 
Email: aacapat@aol.com 
   

TREASURER: 
Bob Wenderski 
265 N. Waukegan Rd. 
Lake Forest, IL 60045 
(H) 847-234-2394 
Email: bsw60045@comcast.net 
  
  

ARCHIVIST: 
Chris Schurrer 
Email: hpdog259962@gmail.com 
(H) 815-344-3775. 
   
WEBMASTER:         
 Bill Vroman 
 Email joannanbill@yahoo.com 

 (H) 847-587-9468                          
  

EDITOR OF SIDELIGHTS: 
Laura Cielenski 
316 Forest Trail 
Oak Brook, IL 60523 
(H) 630-941-8812 
Email: aaca.sidelights@gmail.com 
    All materials should be submitted by the 20th 
of the month or sooner.  
  
BOARD MEMBERS: 
Through 2023 
Bill Vroman 
Jo Ann Flynn 
Chris Schurrer 
 
Through 2024 
Ed Flynn 
Rose O’Halloran 
Nancy Nelson 
 
Through 2025 
Dan Sobczyk 
Jerry Bodden 
Bibiana Garcia 
 

mailto:dansobczyk@yahoo.com
mailto:almatison@hotmail.com
mailto:dansobczyk@yahoo.com
mailto:joannanbill@yahoo.com
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THE 
PRESIDENT’S 
MESSAGE 
  

 

Dear Members, 

Hard to believe Christmas is less than a month away and we will be enjoying 

the start of a New Year. As I look back, it was a great year full of 

wonderful surprises. It really is amazing how life can change.  

It is the time of the year the Region begins to plan for next year with the 

election of board members and a new board. You should have received your 

ballot by this time. Please return your ballots as soon as possible so they can 

be processed.  

If you have not returned your ballot up to this point and you have an 

interest in running for the board, please write your name on the ballot along 

with contact information and you will be contacted before the next election 

to discuss what the position entails. Think about it and get involved. 

Coming up is the Illinois Region Board meeting. The meeting will take place 

on January 13, 2024. All members are welcome to attend this meeting. The 

meeting will take place at the Carpentersville Public Works Building. The 

meeting is open to all members and if you care to attend, please notify Pat 

Markert. We hope you can attend. 

The wonderful Holiday season is upon us, so let us enjoy it by being with 

friends and family and being thankful for all we have.  

Merry Christmas and a Happy New Year to all our members. 

Until next month, 

Dan 
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A 2024 IL Region Membership 

Renewal form is included in this 

issue of Sidelights.  It was also 

sent in October to current 

members of the AACA Illinois 

Region by email.  You may use the 

attached form if you have not 

already returned it and a check 

for your dues to the Membership 

Chairperson (Andy Voss).  He is 

eagerly waiting by his mailbox 

for your envelope!  
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Do you like talking to people? 

Are you a wan-a-be salesperson? 

Then We Need You! 
Our Region Membership Team is Expanding.  We are looking for a 
member to help recruit new classic car hobbyists.  Duties include 
hosting a sign-up table at Illinois Region Events, such as Swap 

Meets and Car Shows. 

Contact Andy Voss for more information. 

andyjanevoss@aol.com 

630-605-8392 

  

mailto:andyjanevoss@aol.com
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                                    Oreo Cookies/Cake 

10x6 pan    ½ Gallon Vanilla Ice Cream 
20 Oreo Cookies                                      ½ stick creamed butter  

 

Crumble Oreos and mix with creamed butter and add to pan. 
Chill ½ hour. Add Softened Ice Cream pressing gently. Freeze for a 
couple of hours. 

 

Topping: 
4oz Bakers German sweet chocolate                1 cup Sugar 
2 tbs butter                                                        ½ can Evaporated Milk 

 

Cook until thick, cool before topping Ice Cream 
Sprinkle with chopped or shaved Almonds  

Raspberry Chocolate Kisses                                 Heat oven to 250° 
3 Egg Whites  1 Tsp White Vinegar                1/8 Tsp Salt  
3 1/2 Tbs Raspberry Gelatin (NOT Sugar Free)             3/4 Cup Sugar 
1 cup Dark or Semi-Sweet Chocolate Chips 
 
Line 3 cookie sheets with parchment paper or coat lightly with non-
stick spray. With an electric mixer, beat egg whites with vinegar and 
salt until stiff but Not dry. In another bowl, combine gelatin and 
sugar.  Gradually add to the egg whites until well combined.  With a 
rubber spatula, gently fold in chips.  Drop by teaspoon onto baking 
sheet. Bake 25 minutes, turn off oven and leave in another 20 
minutes.  Cool and store in an airtight container.  Makes 3 Doz.  

 

 

Thank you to all who submitted recipes for this 

Holiday Recipes Section. There are many cookie 

recipes along with a couple holiday recipes. Hope you 

all enjoy these recipes on pages 13-17.  
(P.S. Keep your favorite recipes coming throughout the year.) The next 7 recipes are 

submitted by  

 

 

 

 

  

 

 

 

 

  

Holiday Recipes 
  
  

The two recipes on 

this page were 

submitted by     

Joanna Vroman. 
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Peppermint Pattie Brownies              
Submitted by Andrew Ibata 
  

3 oz. unsweetened chocolate 
1 cup butter 
2 cups sugar 

4 eggs 
1 tsp. vanilla extract 

1 ½ cup flour 
10-15 chopped snack size Peppermint Patties 

  
Melt butter and chocolate and mix with sugar. Sit 
just a few minutes then add eggs one at a time and 

mix well. Add vanilla extract and mix well. Add flour 
until just mixed. Add chopped Peppermint Patties, 

do not over mix. Pour into greased 9x13 baking dish. 
Bake 350 for 27-30 minutes. Do Not over bake. 

Cool and cut. 

 

The following 7 recipes are submitted by Paul 

Maurer and are “Mom’s Cookie Recipes”.                                                                                                                                                         

                                             
 

Pecan Sandies 
 

1 cup Butter or margarine 
¼ cup Powered Sugar 

1 cup Pecans 
¼ tsp. Salt 
2 cups Flour 

1 tsp. Water 
 

Mix & Keep in refrigerator overnight or just until 
cold. (dough is very stiff) Roll in Palms to desired 

shape. Make the cookies small. 
Bake for 1 Hr. at 250. They do not turn brown 

when done. At the end of the hour you will think 
they aren’t done, but take them out anyway. Roll in 
powdered sugar when cool. 

 

Peanut Butter Cookies 
 

½ cup Shortening 

½ cup Peanut Butter 

½ cup Brown Sugar 

½ cup Granulated Sugar 

½ tsp. Vanilla 

1 Egg 

1 ½ cups Flour 

1 tsp. Baking Soda 

1 tsp. Salt 

 

Cream Shortening. Combine with peanut butter 

and continue creaming until soft & well 

blended. Add the brown sugar, the sugar and 

the vanilla. Continue creaming until fluffy. 

Beat the egg slightly, add it to the creamed 

mixture and beat well. Sift the flower, soda & 

salt together. Blend the dry ingredients into 

the mixture. Shape dough into small balls and 

place them on an un-greased cookie sheet. Dip 

the tines of a fork into sugar and flatten the 

cookie balls. Bake in oven at 375 for 10 to 12 

minutes. Makes 4 to 5 dozen cookies. 
 

Rolled Sugar Cookies 
 

1 cup Butter (2 sticks) softened 

1 cup Granulated Sugar 

1 tsp. Vanilla 

3 tbls. Cream or Milk 

1 Eggs (unbeaten) 

3 cups All Purpose Flour 

1 ½ tsp. baking Powder 

½ tsp. Salt 
 

Combine first 5 ingredients: blend well. Gradually 
add flour, baking power & salt. Chill dough in 

refrigerator until stiff. Roll out 1/3 of the dough 
to about 1/8 inch. Cut with floured cookie cutters 

and decorate with colored sugar as desired. Bake 
in oven at 400 for 5 to 8 minutes. Immediately 

remove from cookie sheets. Makes about 5 1/2 
dozen. 
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Oatmeal Macaroons 
 

1 cup Spray Shortening 

1 cup Brown Sugar 

1 cup Granulated Sugar 

½ tsp. Vanilla 

2 Eggs (unbeaten) 

1 ¼ cups Sifted Flour 

1 tsp. Soda 

½ tsp. Salt 

½ tsp. Cinnamon 

3 cups Quaker Oats (uncooked) 

½ cups Chopped Walnuts 

Place Shortening, sugar vanilla & eggs in mixing 
bowl & beat very thoroughly. 

Sift Flower, soda, salt & Cinnamon together and 
add to shortening mixture & mix thoroughly. 

Fold oats & nuts into the mixture. Drop by 
teaspoon onto greased cookie sheets. Bake in 

oven at 350 for 12-15 minutes. Cool for about 
(2) minutes before removing from cookie sheets.  

Makes 5 ½ dozen. 
 

Refrigerator Cookes 

1 cup Butter 

½ cup Lard 

1 cup Granulated Sugar 

1 cup Brown Sugar 

3 Eggs 

4 cups All Purpose Flower 

2 tsp. Cinnamon 

½ lb. Almonds or Walnuts (finely chopped)  

1 tsp. Baking Soda 

1 tbls. Hot Water 
 

Cream thoroughly butter, lard and add sugar. Add 

eggs one at a time, beat well after the addition of 
each. Sift together Flour and cinnamon. Dredge 

nuts with part of mixture. Mix soda with hot 
water. Add flour, soda mixture and floured nuts 

to creamed butter mixture. Pack in deep pan lined 
with wax paper. Chill in refrigerator overnight. 
Cut in thin slices. Cut cookies into small squares or 

rectangles if slices are too large. Place on greased 
cookies sheets. Bake in oven at 425 for 8 to 10 

minutes (6 doz.) 
 

Chocolate Brownies 
 

¾ cup Cake Flour 

½ tsp. Baking Powder 

½ tsp. Salt 

⅓ cup Butter 

2 Squares Unsweetened Chocolate 

2 Eggs 

1 cup Granulated Sugar 

1 tsp. Vanilla 

½ cup Chopped Walnuts 

Sift Flour once, sift three more times with baking 

powder and salt. Melt butter and chocolate and 
cool slightly. Beat eggs slightly and gradually add 

sugar. Add melted chocolate and butter mixture. 
Fold in sifted dry ingredients, vanilla and walnuts. 
Pour into a greased 8x8x2 inch pan. 

Bake in oven at 350 for about 40 minutes. 
Sprinkle with powdered sugar. Makes about 16 

brownies. 

 

 

Chocolate Chip Cookies 

1 cup (2 sticks) Butter (softened) 

¾ cup Granulated Sugar 

¾ cup Brown Sugar (packed) 

2 cup Nestles Toll House Semi-Sweet Chocolate 
Morsels 

1 tsp. Vanilla Extract 

2 Large Eggs 

2 ¼ cups All-Purpose Flower 

1 tsp. Baking Soda 

1 tsp. Salt 

1 cup Chopped Nuts (optional) 
 

Combine flour, baking soda & salt in a small bowl. 
Beat butter, granulated sugar, brown sugar & 

vanilla extract until creamy. Gradually beat in 
flour mixture. Add chocolate morsels and nuts. 

Shape dough into small balls and place them on 
an un-greased cookie sheet or parchment paper. 

Bake in oven at 375 for 9 to 11 minutes. Makes 4 
to 5 dozen cookies. 

 



Page 16 

 
  

Maurer Dressing/Stuffing Recipe                     Submitted by Paul Maurer  
 

This will make enough Dressing/Stuffing for (8-10) people. I know this may sound like a lot, 

but it’s really good and I have never had any issues getting folks to take some home and it can 

be frozen and micro-waved later. Since this is totally cooked when you are finished it makes 

the day of the feast a lot easier as it just has to be heated up and served. I usually make this 

a day or so in advance and just keep it in the refrigerator. Again the Microwave is a great tool. 

O-Yea this also goes great with a Pork Roast too. 
 

Okay here is what you need to make the Dressing/Stuffing: 
 

• Whole Small Chicken (I used a Purdue chicken last time), just find the smallest one you 

can 

• 2-3 Loaves of bread, Could use more or less depends on size of chicken & how much broth 

• 2-3 Sticks of celery, Chopped fine 

• Large Onion (White or Yellow), Chopped Fine 

• 3-4 Large Eggs 

• Poultry Seasoning (It’s a spice from your local store) 

• 2 Sticks Real Butter (none of the Margarine stuff)  

• Salt, Pepper and Sage 
 

Directions: 

• Take the whole chicken skin it as best you can, cut it up into smaller pieces and then place 

it in a Large Pot. Oh, yea also use the neck, liver, heart and gizzard if the chicken came 

with them. Add enough water just to cover the chicken parts, bring it to a simmer, reduce 

the heat and let simmer for about 2 hours until the meat is falling off the bones. 

• At this time remove all bones and skin from the chicken and shred the chicken. Then add 

the chicken back into the pot of water you originally simmered it in. 

• Add your finely chopped celery 

• Add your finely chopped Onion 

• Add 1 stick of butter 

• Add about (2) tablespoons of Poultry Seasoning; Salt, Pepper and Sage to taste. 

• Let this entire mixture simmer for about another hour or until the onions and celery are 

tender and all the flavors blend add the second stick of butter now and let simmer about 

another 20-30 minutes. 

• While the final simmer is happening get a large roaster or some other pan to do the final 

mixing. 

• Take the 2-3 loaves of bread (White or Potato bread is fine and the cheapest ones you 

can get) toast them, shred them and place in the roaster. 

• Add the (2-3) Large Eggs to the Toast mixture and stir in. 

• Take the broth mixture, hot off the stove and add to the bread and stir till it is all 

combined. Add Salt, Pepper, sage and Poultry seasoning again to taste. If the bread does 

not have enough water, you can add some additional hot water if you need to. Enjoy! 
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GERTRUDE’S CHEESE BALL                                                                           
submitted by Pat & Bob Markert 

 

 Each year Bob's Aunt Gertrude would come for Christmas, she would come loaded down with 

shopping bags.  I’m sure my children’s earliest memories must include Aunt Gertrude coming 

through the door carrying four shopping bags; followed by Bob carrying 3 or 4 more.  And 

what largesse! Eggs, fresh from a farm, maple flavored bacon (2 whole pounds), fruit cake 

from the Lion’s Club, whole ruby red grapefruit, the makings for cranberry-orange relish and 

cabbage salad, Fannie Mae nuts and hard Christmas candy, chocolate Santas and pateetza.  

What a wonderful mouth-watering array!!  Tucked into the furthest corner of the bags was a 

silver ball that opened to reveal Gertrude’s cheese ball.  The kids could hardly wait for 

Christmas Eve so they could dig in. 

 

I used to give each of them their own little knife to spread the cheese on crackers. 

Otherwise, they would fight. 

 

Mmmmmmm good stuff. 
 

❖ 1 pkg. (8 oz) cream cheese 

❖ 1 jar Kraft Old English 

❖ 1 jar Kraft Roka Blue 

❖ pinch of salt 

❖ pinch of garlic salt 

❖ 1 tsp. Worcestershire 

❖ 2 tbs. Mayonnaise 

❖ small green onion chopped 

❖ ½ cup chopped nuts (pecans or walnuts) 

 

Let the cheese soften.  Mix all ingredients and form into a ball.  Leave overnight in the 

fridge. Roll in chopped nuts just before serving. 
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A Car Guys Christmas Poem 

Twas the night before Christmas and in the garage, 
There wasn’t a trace of a Ford or a Dodge. 

The presents were wrapped and the lights were all lit, 

So I figured I’d mess with the Vette for a bit. 
 

I popped the release and I lifted the hood, 
When a deep voice behind me said "looks pretty good." 

Well, as you can imagine, I turned mighty quick, 
And there, by the workbench, stood good ol Saint Nick!  

 

We stood there a bit, not too sure what to say, 
Then he said "don’t suppose that you’d trade for my sleigh? 

I said "no way, Santa" and started to grin, 
"But if you’ve got the time we could go for a spin!" 

 
His round little mouth, all tied up like a bow, 

Turned into a smile and he said "hey! Let’s go!!" 
So as not to disturb all the neighbors’  retreat, 
We pushed the Vette quietly into the street, 

 
Then, taking our places to drift down the hill, 

I turned on the key and I let the clutch spill. 
The sound that erupted took him by surprise, 

But he liked it a lot, by the look in his eyes. 
 

With Goodyears a cryin and side pipes aglow, 

We headed on out where the hot rodders go. 
And Santa’s grin widened, approaching his ears, 

With every shift up as I went through the gears. 
 

Then he yelled "can’t recall when I’ve felt so alive!" 
So I backed off the gas and said "you wanna drive?" 

Ol Santa was stunned when I gave him the keys, 
When he walked past the headlights he shook at the knees!  

 

Then the small block exploded with side exhaust sound!  
Santa let out the clutch and the tires shook the ground!  

Power shift into second, again into third! 
I sat there just watching, at loss for a word, 

 
Then I heard him exclaim as we blasted from sight, 

"Merry Christmas to all, it’s a heck of a night!!!" 
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Region Chapter Events:  
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Region Chapter Events: (Brighton Run cont…) 
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Region Chapter Events: (Brighton Run cont…)  
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For the Fox Valley  

CHRISTMAS PARTY 

 which will be held on                             

Saturday, January 27th @ 5pm 

Sawas Old Warsaw                    

9200 Cermak Road,                  

Berwyn, IL 60153.  

 

More information to come. 
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FOR SALE!  

  

1940 Ford Cnvt. DeLuxe Street Rod 

Dark Green, fuel injection Chevy engine, original steel 

body, auto trans, interior has been redone and new                         

seat frame and springs. 1940 original engine. Paul had this 

car done. $45,000 obo. Call Jean Marcotte 

815-472-3403 

 

1950 Ford Custom Convertible Flathead V-8 overdrive fully restored. National 1st 

place winner; AACA 1st and senior awards. $45,000; call Carl Nemec @ 1 (630) 

323-9487 

 

 

 

 

 

 

 

For sale:  set of 30 by 3 model T wheels, square fellows, 
all white tires. hold air that's about all. $200. Dave 815 246 4545 
 

Two (2)1928-1929 Fenders. Asking $150 for the pair. Pickup in Yorkville, 

IL. Please contact:  Tom Baumgartner 630-209-

0287/twjbrunner@aol.com 
 

Wanted brass sidelights, stationary farm engines, gambling machines,             

Dave Kolzow 815 246 4545. 
 

 

For Sale 2021 H&H 7500lb, Steel car hauler $4,000. (Algonquin)   
 Less than 500 mi traveled •20 ft long dove tail •Steel 

Channel •crossmembers •Set-Back Jack •Treated #1 

Grade Wood Deck •Full DOT Compliant •LED Lights 

•Sealed Wiring Harness •Radial Tires 15" •Steel Wheels • 

Stake Pockets • 2' Steel Tread Plate Dovetail •Spare 

Tire Mount • 3" x 5' Ramps (6,500lb Rating) • 2-5/16' 

Posi-Lock Coupler •Steel Tread Plate Fenders.   Jim Erion:  224 241 6853  

or jerion@bac-online.com 

mailto:twjbrunner@aol.com
mailto:jerion@bac-online.com

