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ƳƻƴȅΣ ±Lt {ǇŜŎƛŀƭ CŀƳƛƭȅ ŎƻƭƭŜŎπ
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IŀǇǇȅ bŜǿ ȅŜŀǊΦ 



Page 2 North Mason Eagles Aerie #4226 January/

February 2018 Newsletter  

Madam PresidentðMarleen Bianchi 

I was sorry to miss December 11th and 12th 
meetings but warmer weather was calling 
me! Whew, the holidays are always so busy 
arenôt they? Planning, decorating, shopping 
and then all of a sudden, sadly,  itôs all over! 
It is so good to gather with family and friends 
though; I hope you had a toast to cheer for 
me. Then, we must (or the neighbors will 
joke about us being ready for Christmas 
2018) take down the decorations, pack and 
store them - -  humm, that sounds like work! 
Iôm for leaving them up! Besides they are 
pretty. Just joking if we did that it would be 
just plain boring. 

And just a tidbit about those beautiful, won-

derful, fabulous (secret Santaôs) (the 

Barstool Bingo ladies), they did it again.  

They honored Santa with a check (to fill in 

those gaps) for the Christmas and VIP Fami-

ly shopping.  May this Santa wish you extra 

hugs and kisses for your unselfishness. 

I was able to stumble through our State Mad-

am Presidentôs visit, (Iôm not excited about 

public speaking), but I need to tell our Aerie 

how much appreciated it was for their volun-

teer help.  Thank you again so much, you 

made our visit easier and more pleasurable.  

There is still some time left to get your raffle 

tickets for a chance to go on a cruise for two to 

Alaska with the Grand Worthy President 

(proceeds are to support the Washington State 

F.O.E. museum), August 21 ï 28.  The drawing 

will be held April 7, 2018.   

Last but not least, Iôd love to see you at our 

Madam presidentôs Chicken Fried Steak dinner 

on the first Friday of every month, (I wonder 

how it got itôs name) the proceeds support Faith 

in Action.   

My Blessing to all in 2018. 

Truly, Marlene 
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Grandmaôs Rhubarb Pie with Viôs Never Fail Pie Crust 

aŀƪŜ ǘƘŜ ŎǊǳǎǘ ŀƘŜŀŘ ƻŦ ǝƳŜΦ Lǘ ǿƛƭƭ ƪŜŜǇ ƛƴ ǘƘŜ ǊŜŦǊƛƎŜǊŀǘƻǊ ŦƻǊ ǳǇ ǘƻ ǘƘǊŜŜ ŘŀȅǎΦ Lǘǎ ōŜǎǘ ǘƻ ǿƻǊƪ ǘƘŜ ŎǊǳǎǘ 

ŎƻƭŘΦ ²ƘŜƴ ȅƻǳΩǊŜ ǊŜŀŘȅΣ Ŭƭƭ ǿƛǘƘ ȅƻǳǊ ŦŀǾƻǊƛǘŜ ŬƭƭƛƴƎΦ DǊŀƴŘƳŀΩǎ wƘǳōŀǊō ǇƛŜ ŬƭƭƛƴƎ  ƛǎ ƘƛƎƘƭȅ ǊŜŎƻƳƳŜƴŘŜŘΦ 

Ingredients for the Pie Crust: Directions: 

1. Make a well in dry mix.   

2. Put wet mixture into well and mix with fork until 

moistened.   

3. Form into ball with hands.   

4. Wrap in plastic wrap and chill for 15 minutes. 

5. Roll dough out with rolling pin to desired size and 

follow direction on pie recipe.    

 

Note:   I roll the crust out between two sheets of 

plastic wrap instead of with flour on a board and it 

works great. Makes putting in pans so much easier. 

Less cleanup, too.   

Will keep in refrigerator for up to three days.  

In large bowl Mix: 

4 cups flour 

1 tbsp sugar 

2 tsp salt 

1 Ĳ cups shortening (I use Crisco 
Butter Flavored) 

Mix dry ingredients and cut short-
ening in with fork or pastry knife 

In separate bowl mix: 

İ cup water 

1 egg 

1 tbsp lemon juice 

Ingredients for Rhubarb Pie Filling : Directions for Rubarb Pie Filling: 

4 cups rhubarb 

1 cup sugar 

2 Tbls butter 

2 Tbls flour 

1. Preheat oven to 450 degrees F (230 de-

grees C). 

2. Combine sugar and flour. Sprinkle 1/4 of 

it over pastry in pie plate.  

3. Heap rhubarb over this mixture. Sprinkle 

with remaining sugar and flour.  

4. Dot with small pieces of butter. Cover with 

top crust. 

5. Place pie on lowest rack in oven. Bake for 

15 minutes. Reduce oven temperature to 

350 degrees F (175 degrees C), and con-

tinue baking for 40 to 45 minutes.  

6. Serve warm or cold. 


