
November 2022

Newsletter 
Next meeting is on January 18, 6:00 pm Location to be 
determined. Please plan on attending our first meeting 
of the New Year!

Mission
Our club's mission is to provide help, and 
support for people/children with disabilities 
throughout our community.

Upcoming events

Annual Christmas Fundraiser
November 18th to December 1st visit our 
Facebook page for information.

Greenebucs Has Been Busy

Raising A Rare

Greenebucs, Sandy, Chuck, Louise, Sarah. 
Gussie, Leti, Don, Julia, & Tracy, were at 
Beavercreek First Responder Meet and Greet 
this morning for people with special needs; it 
was a little chilly, but a great event. Thanks to 
Raising a Rare for putting it together.

Xenia Elks
Greenebucs received a nice donation and also help from 
the Xenia Elks with two Veteran Bikes.



The Presidents Club of Dayton

The mission of The Presidents Club of Dayton is to encourage the spirit of servant leadership through active 
volunteer community service in our region.   On October 6th 5 members attended the Citizen Legion of Honor 
Award Luncheon where they recognized Willis “Bing” Davis.

Leti with Carmela

A Visit from our National 
President

What a great evening with our Ambucs President 
Carmela Davis! Thank you so much for stopping by!  
What a great dinner/ meeting held at Allen and Sue 
Eakle’s home.

An October Social

Nine members and 3 guests went 
on a Ghost Walk (we didnʼt see any 
ghost) and then two more 
members joined us for dinner at 
Nickʼs.  Watch the newsletters  for 
more information on upcoming 
events.



Fall Recipe

Fun Things to Do

Caramel Apple Dump Cake

● 2 20 ounce cans apple pie filling
● 2 teaspoons ground nutmeg
● ¼ teaspoons ground nutmeg
● 1 ½ cups Kraft caramels unwrapped and each cut in half
● 1 box dry yellow cake mix
● 1 cup or 2 sticks of butter cut into ¼ inch thick pats

Preheat oven to 350.  Grease a 13x9 casserole dish with a non stick cooking 
spray

In a medium mixing bowl mix together apple pie filling, cinnamon and nutmeg.  
Pour the mixture into the prepared pan and smooth out evenly.

Arrange the caramels over the top of the filling.  Evenly sprinkle the dry cake mix 
over the caramels.

Place pats of butter evenly over the top of the whole dessert.

Bake the cake at 350 for 45 minutes or until the top is lightly browned and the 
edges are bubbling.  Cool slightly before serving.



Aullwood Audubon Center, Farm & Sanctuary

Get out in nature and take a nice walk to see the Thomas Damno exhibition.  The Troll That Hatched an Egg! 

https://aullwood.audubon.org/special-event/troll-hatched-egg-exhibition-thomas-dambo

November Quote

“You cannot do kindness too soon, for you never know how soon it will be too 
late”

Ralph Waldo Emerson

https://aullwood.audubon.org/special-event/troll-hatched-egg-exhibition-thomas-dambo

