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Hello Jaycees, 
 
I can’t believe it, it is November, only 2 months left in 2009!!  
Crazy!  Along with November comes election time!  The first  
meeting of the month we will be voting on the new board for 2010.  
I highly encourage you to get involved in YOUR chapter by getting 
on the board.  It is the best opportunity to learn about all that we 
do, gain leadership skills, gain experience in working with people 
and also have a lot of fun.  There are eligibility requirements for 
each position.  In order to run for President, you must be a mem-
ber in good standing for at least 2 years and also served as an 
Executive Officer for 2/3 (243 days) of a Jaycee year.  To run for 
an Executive Officer position, that is vice presidents, Secretary, 
Treasurer or State Director, you have to be a member in good 
standing for more than 1 year.  To run for a Director, any member 
in good standing can run be nominated.  If you have any questions 
about any position or what it all involves, please contact me before 
elections.  It is highly advised that all board members attend train-
ing that is offered by the state on December 5th in Appleton. 
 
Before we move on to next year though, we have things to do this 
year.  Toys for Tots is going to be in full swing before we know it.  
Barrels are being delivered, toy drives are planned and soon    
sorting and bagging dates will be upon us.  Please check out the 
schedule and sign up to help when you can.  This is our largest 
community project and we can use everyone’s to make it another 
successful event.  Giveaway day is December 12th.  This month 
we will also be working a day down at Rotary Lights and         
decorating our tree that is part of the Festival of Trees. 
 
I believe in the last few months you may have heard something 
about Thriller?!?!  Unless you have been buried under a rock, you 
know that this has consumed Heather Suby!  But that is ok, the La 
Crosse Jaycees were part of setting a World Record!  It was a 
great event!  We had 66 dancers, lots of spectators, great Jaycees 
helping out and the whole committee turned into a bunch of     
zombies.  We have a great food donation to the local food pantry 
and a monetary donation to WI Badger Camp.  Thank you to 
Heather for bringing this event to the chapter and running it.  
Thanks to her committee and all who helped out or attended the 
event.  In October,  (continued to page 2) 
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(continued from page 1) we also celebrated Jaycee 
Week.  Thanks to all who attended the events and I 
hope you had a great time!  Thanks also to everyone 
who worked hours at the Oktoberfest stand and helped 
at the PPK sectional.  October was a busy month! We 
have 2 months left to go in the “Spice it up” year.  I 
hope that you have been able to take advantage 
of the many  opportunities that 
are presented to you by being a 
Jaycee member.  Make sure 
you take a chance and spice up 
your life by getting involved! 
 
Laurie Sonsalla 
2009 President 

Hi All- 

 Fall is in full swing!  Hope everyone had an      
enjoyable Halloween! 

Just wanted to thank everyone who helped out at 
the Chicken Q on October 22nd; Laurie, Donella, 
Kyle, Jason, Jeff T, Alicia, Tina & Cindy.           
Unfortunately it wasn’t as successful as we would 
have liked it to be, but we had a nice day at the 
VFW. We listened to instrumental tunes from 
Broadway musicals, played euchre and watched 
the Game Show Network!  Thanks to Pogy’s for 
catering, the food was fantastic! 

Coming up next is Rotary Lights on Saturday,   
November 14th.  I will need 10 people to join me at 
Riverside Park from 9am-3pm to help with         
set-up.  This project is always a lot of fun;       
however it is usually quite chilly, so make sure you 
wear   layers.  Rotary Lights provides lunch and 
snacks, and we also get paid for this                 
project.  Please let me know if you can help. 

Kristie Arens 

Management Development VP 
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 The year is almost over and that means that  
elections are near.  I recommend to any member 
that you give a shot at the Treasure position, an 
Executive board seat.  Also, keep your thinking 
caps on and find different ways that the La Crosse 
Jaycees can raise funds.  The more we raise 
means that we have more possibilities to donate to 
worthwhile causes.  Are you ready for the          
season?  That’s right, Toys For Tots is ramping 
up.  Hope to see you soon at an event! 
  
2009 Treasurer, 
Jason Arens 
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Hey Jaycees and Jaycee Zombies! 
 
Thank you so much for helping us Thrill The World 
and making a new world record for most zombies 
dancing to Thriller at the exact same time in the 
world!  It was so much fun! 
 
We had 66 dancers at our local event in La Crosse 
and raised about $500 for WI Badger Camp and  
collected 150 lbs of food that will be donated to the 
local food pantry!  Great job!! 
 
Although it was a lot of work, I hope that we can do 
this next year and beat our OWN record!!!  
 
Thanks again to our sponsors Z93, WKBT,            
La Crosse Park and Rec, Pepsi of La Crosse,     
Festival Foods, Mike Turner Consulting and Jon 
Ferris for doing our awesome zombie makeup!!! 
 
Thanks to all of my friends in the La Crosse Jaycees 
who helped organize this event and keep me sane 
on the BIG DAY!!!  I couldn't have done it without all 
of you!!!! 
 
Yours in THRILL!!! 
 
Heather  Suby 
Community VP 
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Toys for Tots is in full swing and we are going to 
be busy, busy, busy.  Please keep the following 
dates in mind and we would be grateful if you 
would come out and help us on any of the listed 
days. 
 
November 6th is our barrel and giving tree delivery 
days.  Friday, November 20th is our Toy drive in 
front of the La Crosse Center. 
 
Our sorting days will be as follows: 
Saturday, November 21st  10 – 3 
Sunday, November 22nd Noon – 5 
Saturday, November 28th 10 – 3 
Sunday, November 29th Noon – 5 
Monday, November 30th 6 – 9 
Tuesday, December 1st  5 – 9 (Meeting 7 – 8) 
Saturday, December 5th 10 – 3 
Sunday, December 6th Noon – 5 
Monday, December 7th 6 – 9 
Tuesday, December 8th 6 – 9 
Wednesday, December 9th 6 – 9 
Thursday, December 10th 6 – 9 
Friday, December 11th 6 – 9 
Saturday, December 12th Give-a-way Day!!! 
 
Thank you again to my committee and any other 
helpers for all the help they are putting forward! 
 
If you want more information please don’t be 
afraid to call me at 608-487-0050 or e-mail me at 
zach_geier@yahoo.com.  It is a 
lot of work to be done but we will 
have a lot of fun as well! 
 
Thank you, 
 
Zach Geier 
Community Director 
Toys for Tots Chair,  
Riverfest Chair 
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Pumpkin Bars 
Bars Ingredients: 
4 eggs 
1 2/3 cups granulated sugar 
1 cup vegetable oil 
15-ounce can pumpkin 
2 cups sifted all-purpose flour 
2 teaspoons baking powder 
2 teaspoons ground cinnamon 
1 teaspoon salt 
1 teaspoon baking soda 
 
Icing Ingredients: 
8-ounce package cream cheese, softened 
1/2 cup butter or margarine, softened 
2 cups sifted confectioners' sugar 
1 teaspoon vanilla extract 
 
Directions 
Preheat the oven to 350 degrees F. 
Using an electric mixer at medium speed, combine 
the eggs, sugar, oil and pumpkin until light and fluffy. 
Stir together the flour, baking powder, cinnamon, salt 
and baking soda. Add the dry ingredients to the 
pumpkin mixture and mix at low speed until          
thoroughly combined and the batter is smooth. 
Spread the batter into a greased 13 by 10-inch baking 
pan. Bake for 30 minutes. Let cool completely before 
frosting. Cut into bars. 
 
To make the icing: Combine the cream cheese and 
butter in a medium bowl with an electric mixer until 
smooth. Add the sugar and mix at low speed until 
combined. Stir in the vanilla and mix again. Spread 
on cooled pumpkin bars. 
 

Pumpkin Gingerbread Trifle 
 

Ingredients 
2 (14-ounce) packages gingerbread mix 
1 (5.1-ounce) box cook-and-serve vanilla pudding mix 
1 (30-ounce) can pumpkin pie filling 
1/2 cup packed brown sugar 
1/3 teaspoon ground cinnamon 
1 (12-ounce) container frozen whipped topping 
1/2 cup gingersnaps, optional (continued next page) 

Congratulations to Kris and Dave Brandner, who 
welcomed Madelyn Sharron Brandner– Sunday, 
September 27th in the wee hours of the morning, 
7lbs, 15 oz. and 20 inches long. 
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It is hard to believe that it is November already! 
Although the weather tells us it is!  
 
We have a few fun social events planned for the 
month of November………… 
 
Eat before we meet will be at TGI Fridays on 
Tuesday November 3rd starting at 5:00 join us 
when you can! And on the 17th we will be meeting 
at the Starlight lounge at 5:30.  Both have drink 
and appetizer specials. 
 
It is going to be a busy month with the start of 
Toys for Tots so we will need a break on Friday 
the 13th we are having our second annual (for the 
Year) Movie Night at the Rivioli. We will meet at 
6:45 in the lobby for the 7:00 pm show. We will not 
know what it is until that day. Sounds like a typical 
Friday the 13th! 
 
There will also be some nights out after sorting 
toys some you will have to come help to see 
where the fun takes us! 
 
See you at the Lacrosse Center on the 20th for our 
big toy collection! 
 
Barb Frahm 
Social Director 

We had some chicken dinners left over from our 
Chicken Q in October.  So, at the Nov 17th meeting 
we will be having our very own chicken Q at our 
meeting.  For $5, you can get a dinner of 1/2 
chicken, beans and a roll.  It will be ready at 6:30.  If 
you are planning to take part, please let me know so 
I warm-up enough of the chicken.  Please contact 
me at Salsalaurie@yahoo.com or 317-3046.  Of 
course, I will make extra, but if I have some kind of 
number, it will help out.    

Laurie Sonsalla 
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Thank you to everyone who has signed a member 
so far this year the chapter is plus 9, great job!!!  
Thank you to the new members who have jumped 
right in and have been helping out at projects!!!   
 
Thank you to the six members who have renewed 
for November. 
 
Here are the members that are due for December: 
 James Brennan 
 Dan Tyzenhaus 
   
December renewals are due by November 10th. 
 
Members due for January are: 
 Kristie Arens 
 Kristen Fromm 
 Jeremy Kennedy 
 Dustin Manguson 
 Heather Puckett  
  
January renewals are due by December 10th. 
 
We are always looking for new members to help 
with projects and to have fun.  If you know of     
anyone that would like to join the 
Jaycees bring them to a meet-
ing, project or social to show 
them what we do in the Jaycees.   
 
Donella Sarauer 
Membership VP 
 

 
Bake the gingerbread according to the package   
directions; cool completely. Meanwhile, prepare the 
pudding and set aside to cool. Stir the pumpkin pie 
filling, sugar, and cinnamon into the pudding.   
Crumble 1 batch of gingerbread into the bottom of a 
large, pretty bowl. Pour 1/2 of the pudding mixture 
over the gingerbread, then add a layer of whipped 
topping. Repeat with the remaining 
gingerbread, pudding, and whipped 
topping. Sprinkle of the top with 
crushed gingersnaps, if desired.    
Refrigerate overnight. Trifle can be 
layered in a punch bowl. 
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JC Anniversaries  

Kevin Fish      13 years  
Jason Arens     12 years  
Kris Brandner   12 years  
Jim Schroder    9 years  
Kyle Olson      6 years  

Cody Wehling    2 years  
Dawn Wehling    2 years 

 Birthdays  

Amber   Leer    11/8/1985       
Pat     Walz    11/10/1970      

Dustin  Manguson        11/12/1975      
Rachael Peterson        11/16/1975      
Daniel  Tyzenhaus       11/26/1981      

Sun Mon Tue Wed Thu Fr i  Sat  
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