
GRA-NEVA GRAM
GRASS UALLEY/NEVADA CITY CALIFORIVIA

Issuc 72 Gta-Neva , \'s I'Iodel A Ford Club of ,\medca Dcccmber 2011

l

Souper Saturday
Photo by Denia Pearson



GRA-NEVAGRAM
Ihls ,s the news/etter of the Gra"Neva A's fGrass
Valley/Nevada City) Chapter of the Model A Ford
Club of America (MAFCA.) Feel frce to use infor-
mation herc, with crcclit.

Club members may place a business card size
advertisement in this paper far a small fee; cantact
the Treasurer.
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each Wednesday about 7:00 a.m.

Items for the newsletter can be
Emailed to: hubbardlarry@att.net
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SIINSHINI' RI'PORTI''

Jackie Osborne is recovering from a fall she took in the parking
Lot after our November potluck meeting. She sustained a broken
hand, cracked ribs, injured knee, sprained ankle and a whopper
Of a bump on her forehead.
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president's message Page 1 of 1

From: Aaron Johnson <misterarj@hotmail.com>
To: LARRY/DENIA HUBBARD <dgems@aol.com>

Subject president's message
Date: Thu, Dec 1, 2011 9:10 pm

As I depart my post and drive off into the sunset I know l'll enjoy the view in my rear view mirror. t look at my
time on this board as a time of building meaningful relationships and lasting impressions. l've met so many
great people and have enjoyed many traveled miles, with you all. I look forward to the future tours and
mysteries to be explored. I want to thank each of you for the gracious way you've accepted the Johnson
family and for the role you ptay in the raising of Adler. He lights up at the sight of you all and this really has
become a large portion of his upbringing. ls there anything better than raising a son around a generation of
folks that have so much to offer and have so much advice to disperse? | think not. Thank you too for a great
board this year that has been filled with passion and energy and has given us another successful year of
gathering and travel. From now on l'll see you all from the back of the room. Happy Holidays, safe travels,
and Godspeed. AJ

http://mail.aol.co n\13 5 1 1 2- | 1 I /aol-6/en-us/mai l/printMessage.aspx l2/2/20r1



1911 Ford Model T

1911 Ford ModelT
THE YEAR IS 1911

This will boggle your mind, I know it did mine!

* *  **  * , r . : f  *  
' f  ' f  

**  *** ' t**** '*  *{ .  *********

The year is 1911 -- One hundred years ago.
What a difference a century makes!

Here are some statistics for the Year 1911:
* *'r't * * * * * 1. * * rt r* * * * {. * * t! rl *'t t r* r* {' * * * * *

The average life expectancy for men was 47
years.

Fuel for this car was sold in drug stores only.

Only 14 percent ofthe homes had a bathtub.

Only 8 percent of the homes had a telephone.

There were only 8,000 cars and only 144 miles
of paved roads.

The maximum speed limit in most cities was 10
mph..

The tallest structure in the world was the Eiffel
Tower !

The average US wage in 1910 was22 cents per

hour'



HOW I GOT INTEESTED IN THE MODEL (A" FORD

The year was 1 958; I was fresh out of high school and working. Being a poor
man's autornotive nut, I was looking for a project. I located a l94l Ford
pickup that had been a parls truck for someone else's hot rod project. I gave up
on the truck in short order and traded it for a'29 Special Coupe. lt ran but
needed a lot of work. I joined MAFCA which was in its infancy then. I
decided to restore the Coupe and off came the body and the pafts were spread
around. An amateur chassis restoration had begun. These were the times when
the only source of parts was junk yards, and J.C. Whitney the home of the
"Foof"hub cap. Information was also hard to come by. I struggled with the
project for a couple ofyears until I got maried bought a house and had kids.
As often happens, all work on the coupe ceased and I never drove it. The car
was stored first in rny parent's one car garage (their oniy garage) and then in
the garages of a couple places where t lived during that time. Around 1968 I
gave up the coupe project and regretfully sold it. I had never driven a Model
"A" until I drove the one we have now.

The desire to own never went away and in 2003 I dared to broach
the subject to Louise. I know she didn't understand, but she agreed to the idea
and the search was on. With the help of Theodore Johnson a 1930 Tudor was
located in Morgan Hill, CA. I drove to Morgan Hill with Theodore's trailer in
tow to see the car (not a good way to strike your best deal). The car looked
pretty good but sounded a little rough due to an open seam in the muffler. Still
being really new at Model "A"s, I went about getting the thing to run right.
That didn't happen until around 2009 (two rebuilt engines later). With the
help ofRon Pierce and an engine that he built the car now runs great.

People often ask me if I restored it myself. The true answer is no but I
have removed and replaced every single bolt and nut on the car with exception
of the ones in the center section of the rear axle housing.

Louise has been my co-driver and together we have put 20,000 miles on
the odometer and enjoyed every mile. We have driven it to Modei "A" events
in Texas, South Dakota and British Columbia.

Ted Baeresen

Gra-Neva Gram s.@



CHRISTMAS DINNER
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Souper Saturday

Clam Chowder

Servings: 8

5 strips of thick bacon
1 cup minced onion
5 cloves of minced garlic
1 cup diced celery
2 cups diced potatoes
T+ cup butter
% cup all-purpose flour
1 quart ofhalfand halfcream
3 (6.5 ounce) cans chopped clams (reserve clam juice in cans)
I bottle of clam juice (to use in addition to the clam juice in the cans)
2bay leaves
2 tablespoons red wine vinegar
1 7z teaspoons of salt
Black pepper to taste

1. Saute bacon in large skillet until crisp. Remove bacon, leaving the bacon
fat in the pan. Add onions, celery, potatoes, and garlic to pan. Add the clam
juices {iom the cans to cover the vegetables, if not enough to cover, add a bit
more from the bottled clam juice. Cook over medium heat until vegetables
are tender. Put aside.

2. Meanwhile in a soup pot, melt the butter over medium heat. Whisk in
flour until mixture is smooth. Whisk in half and half cream, and stir
constantly until thick and smooth. Stir in vegetables, and bottled clam juice.
Add bay leaves. Heat through, but do not boil.

3. Stir in clams just before serving. If they cook too much, they get tough.
When clams are heated through, stir in vinegar, season with salt and pepper,
and remove bay leaves.

Bobbie Whitins

Gra-tvevaGram 6 @



Souper Saturday

Pea Soup Andersons
Original Recipe

Recipe for 8 bowls ofAnderson's Famous Split pea Soup

2 Qts of water
2 cups Green split peas
1 branch ofcelery, coarsely chopped
1 large carrot, chopped
1 small onion, chopped
% teaspoon of ground thyme
1 pinch of cayenne'
I bay leaf
Salf  cnd nannat

Boil hard for 20 minutes, then slowly until peas are tender. Strain through fine sieve and reheat to boiling
point.

You're in for a treat!
The one that made Anderson's nationally famous.

All of the above is from the recipe that came with the dry peas in 1974 in senta Nella. Note from
Ginny...Total cooking time about one hour. I put the hot soup in a blender, no strainer.

From Vicky Straw- Portofino Salad:
1 Large box raspberry Jello
1114 cuo hot water
314 cuo Port wine
1 Large can whole berry cranberry sauce
1 Large (16o2) can crushed pineapple
2 cups pecan pieces
mix&set&refrigerate

8oz Cream Cheese (soft)
8oz Sour Cream
mix together and spread on top of the set Jello

Gra-lVevaGram , @



Cauliflower Soup

4 cups caulif lower chopped
1 cup celery chopped
1- cup onion chopped

% cup carrots chopped
3 Tbsp. Butter
2 Tbsp. cornstarch

3 cups chicken broth
2 crushed garlic cloves
%teas. White pepper
dash of Cayenne
1 cup hal f  & hal f
1" cup milk
1 teas. Plus curry powder
2 teas. Fresh lemon juice
Salt to taste

Souper Saturday

Melt the butter and sautd the caulif lower, celery, onion and carrots ti l l  soft and
coated in butter.
Sprinkle the corn starch over the veggies and sautd ti l l  coated.
Add the broth and cook ti l l well incorporated, (4-5 min.)
Add the garlic, pepper and cayenne cover and simmer for 30 minutes.
Puree this mixture with immersion or regular blender.
Add the rest of the ingredients and heat , when warm can serve with parsley
and/or chopped raw caulif lower.

from.... greut recipes
(and Sharon Pierce)

Garden Vegetable Soup

2/3 cup sliced carrot % cup green beans
% cup diced onion I tablespoon tomato Dasre
2 garlic cloves, minced % teaspoon dried basil
3 cups fat-free broth, (beef, % teaspoon dried oregano
Chicken, or vegetable) % teaspoon salt
1 /, cups diced green cabbage % cup diced zucchini

I . In large saucepan sprayed with nonstick cooking spray, saure
the carrot, onion, and garlic over low heat until softened, about 5 minutes.

2. Add, broth, cabbage, beans, tomato paste, basil, oregano, and salt; bring to a boil.
Lower heat and simmer, covered, about l5 rninutes or until beans are tender.

3. Stir in zucchini and heat 3-4 minutes. Serve hot. Makes four l-cup servings.

Per serving: 42 calories;0 g fat; 2 g fiber

Gn-ltteuaGram S 
@



Soupcr Saturday

- l ' '  
"

3a

-g!
-t.!lr,

. ; !

F'r.

\

rrhF,

,#

Gra-Aleva Gram e@



;^oo!:-:ry

Ra*o oz

Shtzr" ?"ezt
4 6r/' / 

ottuil'a''('

January 28,2012.7 a.m to 5 p.m.
January 29,2012.7 a.m to 3 p.m.

sfMa7..THE MODESTO AREA A's
(?//ad€/ 4 7r"d OtrZ ( z/aa*'tta.)

CAR FOR SALE
$40 for 2 days! Cars 20 yrs. or Older

$60 . 19 Yrs. or Newer
First Come Basis

NO PARTS
Vehicles must be driven to space

A All Swap Spaces Pre-Registered l'

Admission . $8.00 Adults, Children under 12 FREE
TICKETSAT GATE

RV Parking $30 for Weekend

Visit Our Website at www.turlockswapmeet.com

Toad aad Art44 rdqarla/lz at Oaacaztaa Sh44o o,rlVl/ zfiuaZalA oa Quttzda

will be avallable at the Beer Garden on the

No Left Turn Allowed on
Fulkerth Between Tully
& Golden State Blvd.

FREE Shuftle

North Bound 99
Use West Main To

Tully or Sod€rquist

sElLERs 
{

", \.
FAIRGROUND \

-+ ----> ----> --'> WEST MA|N STREET

Not
Afiiliateo
V{'rth AnY

othei swap
Meets!

SERVTCE DOGS ONLV NO ALCOHOL OR FTREARIUIS ALLOWED ON FA'RG,ROUNDS.

Gra-lVeva Gram 10-



Photos provided by Bobbie Whiting
I
| 1. The Oakland Bay Bridge

The bridge has two decks. The top deck is for automobiles and the bottom deck for trucks and
electric trains. You can see the tracks at left. The trains are run by the Key System and
Southern Pacific. They can take you all over the East Bay to wonderful places like Neptune
Beach in Alameda .

We have just passed through the Yerba Buena Tunnel and can finally see San Francisco in
the disiance. Notice that the traffic has thinned out. Many of the cars got off the bridge at the
island to go to the Golden Gate International Exposition on Treasure lsland . The fair opened
last year and will close for good later in 1940. I'm going to try and go there.
Right now we're heading for the Mark Hopkins Hotel on Nob Hill for cocktails. lt's a great place
to see San Francisco .
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2. The Yerba Buena Tunnel



Photos provided by Bobbie Whiting

3. Top Of The Mark
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lsn't this alreat view of San Francisco ? We're at the lounge called the Top of the Mark. The

,:!j.
]l

Mark Hopkins Hotel is one of the city's great hotels
The Russ Building , by the bridge tower, is the biggest office building on the Pacific Coast . lt's
3lstories high.
Near the Feiry Building is the Produce District made up of small beautiful, old brick buildings.
you can go there early in the morning and watch the grocers come in to pick out all kinds of
vegetables,



Photos provided by Bobbie Whiting

4. Chrnatown

. r f

ntt"riffig the Mark we walked down California to Grant Avenu: ;T:t9 i? .S-1i l:11::1t"1 
t

*orla i"rour Chinatown . There are wonderful shops and the best Chinese food anywhere .

{

f

t ;

und.o t""aon"ble. You can get a large bowl of pork noodles for 35 cents'

6o-u* 
"* 

if.r" Shriner's fbds at ttre"top of the picture? They are having a convention in San

Fii"il* . ir.r"re is a snrinei's Hospitais for Crippled Children on Nineteenth Avenue ' lt

provides treatment for many children ever year without charge
E.,^^l ii-,^, v."rc f1^r tho flrr,. ',," Shrino traet \A/est fonthall name is held in Kezar Sfadittm
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Gra-Neva A's Model A Ford Club
P.O. Box 2415
G rass Valley, Ca 95945


