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Quinte Wings  

A Message From our Chapter Directors 

 

T he riding season is fast approaching 
and with the relatively snowless 

winter we have had, it may be sooner 
than we think.  I hope everyone is ready.  
The social committee and riding coordi-
nators have a full season of activities 
planned. 
 The dinner nights continue to be very 
popular throughout the winter.  Every 
month we have a great turn out.  It is a 
wonderful way to spend a winter night 

and a great testament to the Friendship 
within the Chapter.  Hats off to Sharon 
for her organization, we always look for-
ward to dinner night. 
 The Executive has also decided to 
keep the Sunshine Fund at $30.00.  This 
fund helps the chapter deal with adminis-
trative issues.  Please give your Sunshine 
Fund money to Wendy McGeachy. 
 As discussed at our breakfast meeting, 
ǿŜ ŀǊŜ ƎƻƛƴƎ ǘƻ ƎŜǘ ǘƘŜ ά{ƘŀǊŜ ǘƘŜ /ǳǇ 
ǿƛǘƘ ŀ .ǊŀǾŜ /ŀƴǳŎƪ /ƘŀƭƭŜƴƎŜέ ǎŜƴǘ ǘƻ 
the other chapters of Region K as soon as 
possible.  We are hoping that this chal-
lenge will be something that everyone 
will be keen to participate in as our sol-
diers are doing the best possible job to 
help the people of Afghanistan have a 
better future.  This is not only a fun chal-
lenge for us to participate in, but it gives 
our troops a taste of home. 
 

Don & Fay 

é. wellé. sooné. maybe ! 

Don & Fay Hicks 



- 2 -  

Friends For Fun, Safety & Knowledge                                                                                                       Quinte Wings, February, 2010 

 

Ingredients: 
3 cups all-purpose flour      1 tsp. baking soda 
1 tbsp. baking powder     1 egg slightly beaten 
Ѻ ŎǳǇ ǿƘƛǘŜ ǎǳƎŀǊ     2 cups buttermilk 
1 tsp. salt      ¼ cup butter, melted 
 

Directions: 
1. Preheat oven to 325 deg. F. (165 deg. C). Grease a 9x5 inch loaf pan. 
2. Combine flour, baking powder, sugar, salt & baking soda. Blend egg and buttermilk together, and add all at 

once to the flour mixture. Mix just until moistened. Stir in butter. Pour into prepared pan. 
3. Bake for 65 to 70 min., or until a toothpick inserted in the bread comes out clean. Cool on a wire rack. Wrap 

in foil for several hours, or overnight, for best flavour. 
 
Prep. Time: 15 min.     Ready in: 1 hour, 25 min. 
Cook Time: 1 hour, 10 min.    Servings: 12 

Irish Soda 

²ƛǘƘ ǘƘŜ ŎƻƳƛƴƎ ƻŦ aŀǊŎƘ ŀƴŘ ōŜƛƴƎ ƻŦ LǊƛǎƘ IŜǊƛǘŀƎŜΣ όǘƘŀǘ ŜȄǇƭŀƛƴǎ ŀ ƭƻǘ ŘƻŜǎƴΩǘ ƛǘΚύΣ L ǘƘƻǳƎƘǘ ǘƘƛǎ ǊŜŎƛǇŜ ǿŀǎ ǉǳƛǘŜ ǎǳƛǘable!  
 

Enjoy. 
 

Judy 

Terry & Judy Archbold 

       Iƛ /ƘŀǇǘŜǊ vΩǊǎΦ 

¦ Well here we are at the end of February. I hope everyone is surviving the  
Olympics; lots of medals, lots of excitement.  

¦ ²Ŝ ƘŀǾŜƴΩǘ ƘŜŀǊŘ ŀƴȅ ƴŜǿǎ ǎƻ L ƘƻǇŜ ǘƘŀǘ ƳŜŀƴǎ ǘƘŀǘ ŀƭƭ ƛǎ ǿŜƭƭΦ CǊŜŘ 
ǿŀǎ ƘŀǾƛƴƎ ǎƻƳŜ ƘƛƎƘ ōƭƻƻŘ ǇǊŜǎǎǳǊŜ ǇǊƻōƭŜƳǎ ŀƴŘ ǿŜ ƘƻǇŜ ǘƘŀǘ ƘŜΩǎ 
getting it under control. 

¦ ²Ŝ ǎŜƴŘ ŎƻƴƎǊŀǘǳƭŀǘƛƻƴǎ ƻǳǘ ǘƻ 5ŀǾŜ tŀǘǘƛǎƻƴ ƻƴ ōŜƛƴƎ ƴŀƳŜŘ ΨCƭŜŜǘ 
/ƻƳƳŀƴŘŜǊΩΣ oops! Make that Flight Commander, back here at home in 
Trenton. We would also like to express our support to our Military Com-
ƳǳƴƛǘȅΦ ¢ƘŜȅΩǊŜ ƎǊŜŀǘΗ 

¦ hǳǊ ǎȅƳǇŀǘƘƛŜǎ Ǝƻ ƻǳǘ ǘƻ {ƪƛǇ ϧ 5Ŝō wŜŘŘŜƴ ƻƴ ǘƘŜ ƭƻǎǎ ƻŦ {ƪƛǇΩǎ ƳƻǘƘŜǊ 
recently. 

¦ Our social activities are well attended with the next being dinner at the 
Winchester Arms on Tuesday, March 9th at 6:30 P.M.  


