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may 26 Memorial Day 
Observed 

may 29 
10,000 Villages Community 
Night ��fundraiser 

jun 9 Board Meeting 
6pm Regions Bank 

jun 15 Father’s Day 
Observed 

jun 16 Monthly Meeting �
6pm Regions Bank-�Planning Meeting 

jul 4 Independence Day 

jul 8-11 
2008 Pilot International 
Convention �
JW Marriott Desert Ridge Resort, Phoenix, AZ 

jul 14 Board Meeting 
6pm Regions Bank 

jul 21 Monthly Meeting �
6pm Regions Bank 
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club  notables 
Bea Mizell President 
Agatha Muse-Salters President-Elect 
Bridget Dervish-Gonzalez Vice President 
Claire Mikko Secretary 
Jane Furlong  Treasurer 
Yvonne Salfinger Director/Past President 
Valencia Salters Jenkins Director 
Carol Wolfe Director 
Pam Manley Editor 

 
Contact Bea Mizell, President at: 

(850) 224-0288 or belinda.mizell@regions.com 
 
Meetings are held each 3rd Monday at  6:00 
p.m. at the Regions Bank on Centerville Road. 
Our focus is on brain related disorders, brain 
safety, youth projects and Pilot scholarship 
houses.  

 
 

Don’t forget about the Pilot 
International Convention in Phoenix, 
AZ from Jul 8-11, 2008.  This year 
the convention starts a day earlier 
and ends on a Friday instead of a 

Saturday.  This was done to help people who have 
to take time off of work and those who want to take 
post convention tours.  There are plenty of good 
workshops available – PIF Grants and 
Scholarships, How to Market your Pilot Club, Brain 
Injury Camp, Helmet Workshop (Certification), as 
well as meetings and installation of the 2008-2009 
Pilot International Board.  Look at your calendar 
and see if you can make it.  If you are planning on 
attending, send in your registration by June 1st for 
$225 or it will be $337.50 after that date. 
 

 
 
Memorial contributions to Pilot International 
Foundation (PIF) honor the memory of friends, 
relatives, and acquaintances.  A memorial card is 
sent to the family or other designee of the 
deceased advising them of the generous donation 
and identifying the donor.  Contributions to the 
Memorial Fund support the programs and function 
of the Foundation, and enhance the work of Pilot 
Clubs around the world.  The contribution form can 
be found at www.pilotinternational.org, click on 
Foundation in the green box, then click on 
documents, and then click on Contribution Form. 

 

 
 
 

visit us on the web at: 
www.tallahasseepilot.org 

pilot club of tallahassee – friendship & service – since 1935 
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the bea hive   
 
 

may 2008 
 

may 8th 

may 13th 

 

 
Jane Parker 
Dot McCaskill 
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Bea Mizell 
President, Pilot Club of Tallahassee 
 
 

 

scholarship house 
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don't forget…  
 
  
   
We’ve raised $126.19 so far!  
Keep searching!  And don’t 
forget to GoodShop  too!! 
 

florida district news 
by Claire Mikko, Florida District Secretary 
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birthday 
celebrations ! 
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anchor news 
 by Claire Mikko 

����
On May 4th, Claire attended the Leon High School Anchor end of year event at a home of one of their 
members.  The Anchor Club provided sandwiches and all the members brought something to go with them.  
The event also turned out to be their Installation of their 2008-2009 Officers. 

 

   
   Leon Anchors 2007-2008 Officers and Advisor      Leon Anchors 2008-2009 Officers (Co-Presidents) 

On May 10th, Myra and Claire attended the Lawton Chiles High School Anchor Banquet.  Their banquet was 
held at a local restaurant and was the installation of their 2008-2009 Officers.  Club members also received 
recognition for their service hours, Anchor enthusiasm and dedication. 

                     
   Dani, 07-08 President, Ms Chason, Advisor,                        Chiles Anchors Certificates, awards, gifts 
    Victoria, 08-09 President (Chiles Anchors) 

 
Seniors from both clubs were presented with a Provisional Membership letter and application, an Anchor 
bookmark, and an anchor charm (females) or an anchor key ring (males). A Provisional Membership letter and 
application was sent to each Senior at Maclay School on May 8th. 
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Oven Braised Ribs 
Dry Rub: 
¼ cup Paprika 
1 tablespoon Ground Cumin 
1 tablespoon Chili Powder 
2 tablespoons Granulated Garlic 
2 tablespoons Granulated Onion 
2 tablespoons Light Brown Sugar 
2 tablespoons Salt 
1 tablespoon Freshly Ground Pepper 
3 pounds Spare or Back Ribs, trimmed 
½ cup Stone Ground Mustard 
2 cups Chicken Stock 

1.      Preheat oven to 200°F.   
2.      Combine all of the dry rub spices in a small bowl and mix well.*  
3.      Place ribs in a large baking dish and coat with mustard.  
4.      Sprinkle the rub over the coated ribs and use your fingers to work the mixture into the meat.  Ensure a good and 
even coating.  (Additional rub can be used to coat the back of the ribs.  
5.      Pour the chicken stock in the bottom of the baking dish around the ribs, making sure not to wash away any of the 
top coating. 
6.      Cover with foil and bake for 8 hours.  
7.      Remove from oven and turn on pre-heat broiler to 500°F.   
8.      Remove from pan and transfer to a baking sheet.  Lay ribs rub-side-up onto the baking sheet.  Bake until coating 
begins to darken, about 5 minutes. 
9.      Pour the liquid from the baked ribs into a small saucepan.  Cook over medium-high heat and reduce by half.  Use 
the reduction as a sauce for the ribs. 

*Note: The rub can be made to taste.  Vary the amounts to create your own special blend. 

 

Tomato Barbecue Sauce 
¼ cup Onion, minced 
2 cloves Garlic, minced 
1 tablespoon Canola  
½ cup Tomato Paste 
½ cup Cider Vinegar 
2 tablespoons Light Brown Sugar 
½ cup Brewed Coffee 
1 tablespoon Chili Powder 
½ teaspoon Red Pepper Flakes 
2 tablespoons Worcestershire Sauce 

1.      In a small saucepan, add the onion, garlic and canola.  Bring to medium-high heat and continue to cook, while 
stirring, until onions are translucent. (About 3-5 minutes.) 
2.      Add tomato paste and cook, while stirring.  Continue to cook for 1-2 minutes or until tomato paste is heated through. 
3.      Add the remainder of the ingredients.  Bring to a boil and reduce to a simmer.   
4.      Simmer until reduced by one-third.  

 


