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Happy New Year 2022! 

The early Roman calendar consisted of 10 months and 304 days, with each new year

beginning at the vernal equinox; according to tradition, it was created by Romulus, the

founder of Rome, in the eighth century B.C. A later king, Numa Pompilius, is credited

with adding the months of Januarius and Februarius. Over the centuries, the calendar

fell out of sync with the sun, and in 46 B.C. the emperor Julius Caesar decided to solve

the problem by consulting with the most prominent astronomers and mathematicians

of his time. He introduced the Julian calendar, which closely resembles the more

modern Gregorian calendar that most countries around the world use today.

As part of his reform, Caesar instituted January 1 as the first day of the year, partly to

honor the month’s namesake: Janus, the Roman god of beginnings, whose two faces

allowed him to look back into the past and forward into the future. 

We Serve

Our Mission

Spanapark Lions Club members are dedicated volunteers

who serve the surrounding community. We participate in

a wide variety of programs designed to make this a better

place to live and raise our families.
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Ann Fowler - Club President

A Letter from the
President

I hope that everyone had a wonderful Christmas and a

safe and happy new year! Here we embark on the

start of 2022 with optimism and wonder of what the

year will bring. For many people, a new year brings

about resolutions, goals, or changes that people hope

to make with the coming year.  I tend to reflect on the

challenges and accomplishments of the previous year

and hope to meet or exceed those accomplishments

for the coming year. 

For Spanapark Lions, this means continuing with our

current plans and aiming to reach our fundraising

goals in order to contribute to each and every one of

our service projects and charities for the year.  For

the last couple of years, we have been unable to hold

our primary fundraising event due to covid-19

restrictions. Regardless, we have still been able to

hold other fundraising events to provide enough

support for our community. This year we hope will  be

different. We are still hopeful that we will be able to

hold the even this year. Tickets are on sale now!!!

Please reach out if you have questions or would like

information on how you can help. 

In the meantime, stay safe and enjoy the new

beginnings of the new year!  
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T h e  n e w  y e a r  s t a n d s  b e f o r e  u s  l i k e  a

c h a p t e r  i n  a  b o o k ,  w a i t i n g  t o  b e  w r i t t e n .

M E L O D Y  B E A T T I E



Special Events
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bowling classic

1 0 : 0 0 AM

C h e c k - i n

20
2022

MAR

$25/$15
PER ADULT/PER CHILD

2200 Mildred Street West, University Place

NARROWS PLAZA
BOWLING ALLEY

Silent Auction
Door Prizes

TICKETS ON SALE NOW

Registration open until filled. 

https://www.eventbrite.com/e/the-spanapark-lions-bowling-classic-returns-tickets-169210084919


Announcements

Zone Meeting
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Orting Lions Club will host the next Zone Meeting on
February 20th at 9 am. @ Orting Clubhouse, 19725
Orville Rd, Orting, WA 98360. Social starts at 8:30 am.
Meeting starts at 9:30 am. Breakfast starts at 9 am.   

Please RSVP to Lion Rose Becker
253-473-1855

LCI Fee Waiver Extended

Reminder LCI is waiving all charter and new
member entrance fees from July 1st through
June 30, 2022. This is a great time to ask new
members to join our Lions family and
organization.

NOTE THE DATE EXTENSION! 

Bowling Classic

As of now, the March Bowling Classic is still going on!
Please start procuring donation items for the raffles,
door prizes and silent auction! We are excited to bring
the event back after a 2-year hiatus to due the
ongoing (and ongoing) pandemic. 
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News from our
District and Beyond

A big thanks to the South Hill Lions Club for sharing their Christmas Party

with us! We had an awesome time and look forward to sharing more events! 

Christmas Party Spanapark Lions
& South Hill Lions



This Month's Meetings

General Membership Meeting

JAN
4

This Month's Birthdays

BIRTHDAY
Happy
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Coming Up Next

If I missed someone, let me know! 

04  John Thurber

General Membership Meeting

JAN
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20  Chris Fowler



Recipe of the Month

2 ounces dried, whole New Mexico (California), guajillo, or

pasilla chiles, or a combination (6 to 8 chiles)

1½ teaspoons ground cumin seed

½ teaspoon freshly ground black pepper

Kosher salt

5 tablespoons lard, vegetable oil, or rendered beef suet

2½ pounds boneless beef chuck, well trimmed and cut into

¾-inch cubes (to yield 2 pounds after trimming)

⅓ cup finely chopped onion

3 large cloves garlic, minced

2 cups beef stock , or canned low-sodium beef broth, plus

more as needed

2¼ cups water, plus more as needed

2 tablespoons masa harina (corn tortilla flour)

1 tablespoon firmly packed dark brown sugar, plus more as

needed

1½ tablespoons distilled white vinegar, plus more as needed

Sour cream

Lime wedges

I N G R E D I E N T S
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T R U E  T E X A S  C H I L I

Recipe courtesy of

E p i c u r i o u s . c om

https://www.tasteofhome.com/recipes/rawhide-s-whiskey-cake/?fbclid=IwAR24QiS026RhWolm30yIL__BkXkpFiVQ1KWmJy-xTV7y7hTzx40wQAdF6E4
https://www.epicurious.com/recipes/food/views/355050


Step 1

Place the chiles in a straight-sided large skillet over medium-low heat and gently toast the chiles

until fragrant, 2 to 3 minutes per side. Don't let them burn or they'll turn bitter. Place the chiles

in a bowl and cover them with very hot water and soak until soft, 15 to 45 minutes, turning once

or twice.

Step 2

Drain the chiles; split them and remove stems and seeds (a brief rinse helps remove seeds, but

don't wash away the flesh). Place the chiles in the bowl of a blender and add the cumin, black

pepper, 1 tablespoon salt and ¼ cup water. Purée the mixture, adding more water as needed

(and occasionally scraping down the sides of the blender jar), until a smooth, slightly fluid paste

forms (you want to eliminate all but the tiniest bits of skin.) Set the chile paste aside.

Step 3

Return skillet to medium-high heat and melt 2 tablespoons of the lard. When it begins to smoke,

swirl skillet to coat and add half of the beef. Lightly brown on at least two sides, about 3 minutes

per side, reducing the heat if the meat threatens to burn. Transfer to a bowl and repeat with 2

more tablespoons of lard and the remaining beef. Reserve.

Step 4

Let the skillet cool slightly, and place it over medium-low heat. Melt the remaining 1 tablespoon

of lard in the skillet; add the onion and garlic and cook gently for 3 to 4 minutes, stirring

occasionally. Add the stock, the remaining 2 cups water and gradually whisk in the masa harina

to avoid lumps. Stir in the reserved chile paste, scraping the bottom of the skillet with a spatula

to loosen any browned bits. Add the reserved beef (and any juices in the bowl) and bring to a

simmer over high heat. Reduce heat to maintain the barest possible simmer (just a few bubbles

breaking the surface) and cook, stirring occasionally, until the meat is tender but still somewhat

firm and 1½ to 2 cups of thickened but still liquid sauce surrounds the cubes of meat, about 2

hours.

Step 5

Stir in the brown sugar and vinegar thoroughly and add more salt to taste; gently simmer 10

minutes more. At this point, it may look like there is excess sauce. Turn off the heat and let the

chili stand for at least 30 minutes, during which time the meat will absorb about half of the

remaining sauce in the skillet, leaving the meat bathed in a thick, somewhat fluid sauce. Stir in

additional broth or water if the mixture seems too dry. If the mixture seems a bit loose and wet,

allow it to simmer a bit more (sometimes we like to partially crush the cubes of beef with the

back of a spoon to let them absorb more sauce). Adjust the balance of flavors with a bit of

additional salt, sugar, or vinegar, if you like.

Step 6

Reheat gently and serve in individual bowls with a dollop of sour cream on top and a lime wedge

on the side.
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Spanapark Lions Club

PO Box 401

Spanaway, WA 98387

(253) 318-9235

EMAIL

l ionannfowler@gmail .com

WEB

spanaparkl ions.com

A M E R I C A N  L E G I O N  H A L L  P O S T  # 2

1 2 0 4  P A R K  A V E  S O U T H ,

T A C O M A ,  W A  9 8 4 4 4

1 S T  &  3 R D
T U E S D A Y S

Guests are always

welcome!
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Contact Us Join a Meeting

https://www.facebook.com/spanaparklions/?ref=bookmarks


Members of Spanapark Lions Club are encouraged to

submit articles, poems, jokes and pictures which they

believe will be beneficial to our community. While the

effort is made to not publish anything which might be

offensive to anyone, we seek to make access available

to everyone. Spanapark Sentinel is published by and

for the members of Spanapark Lions Club.

Submission Deadline is the 20th of the Month. Early

Submission is always appreciated.

Editorial Policy

Meet the Editor

Ann Fowler, PE
 Hello all! I am the current President, Editor, and Lions

Member Galore. A "Jill of All Trades" if you will. In

addition to my volunteer work for the Spanapark

Lions Club, I also work as a Civil Engineer and just

recently received my PE License. Your time is just as

valuable as mine and I appreciate the time you all take

to read up on the happenings of our Club and

submitting whatever news you all wish to share!
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Notes from the
Editor

Ann Fowler


