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 óTis the Season to be Jolly 

and we hope this finds you 

preparing to spend time 

with family and friends 

doing just thatéembracing 

those you hold dear and 

making special memories!  

For those of us who share 

the Christian faith this is a 

time to celebrate the birth of 

Jesus Christ; the reason for 

the Season!   

As people everywhere gather 

to share this wonderful time 

of the year, Bobbie and I ask 

that all of us be ever mindful 

of those who cannot be with 

their families and loved ones 

during this 

time.  Our 

thoughts and 

prayers go 

out to them, 

especially to 

those who 

serve so 

c o u r a -

geously in 

our Military. 

 

We sincerely 

hope that 

w h a t e v e r 

your tradi-

tion, you 

will find a 

r e n e w e d 

sense of 

peace and 

love this 

H o l i d a y 

Season.   

So, from the Jensen Family 

to our òFamily of Friendsó, 

we wish you a Very Merry 

Christmas and a prosper-

ous, healthy New Year.   

Greetings from the President 

Special points of interest:  

 Sunshine & Mists  

Rally Update Information  

Blue Bird ñPackratò 

 Big Springs, MO 

Cooking is for  the Birds 

Where is this Nest? 
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Technical Tips 

Dan & BobbieðMotorhoming Years  

Seasonal Greetings 
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A Look Back at FMCAôs 10th !!! 

 

 



Page 2 BIRD TRACKS 

December is a busy time for everyone, and I 

hope most of  your time is spent with fam-

ily, friends, and good times.  This month, 

more than most, weôre looking for ógood 

and easyô food  to share with our loved 

ones.   I hope you all have a blessed holiday 

season, and carry with you the joy of the 

season into the new year. 

This soup has quickly become one of our 

favorites, and everyone whoôs tried it has 

liked it.  Let me know what you think.   

Homemade soup is always a good idea, and 

this one is quick, too.   For more people, 

serve it with cheese quesadillas, perhaps. 

  

Dreamy Tomato Soup 

 

Heat:  1 tsp olive oil in a Dutch oven or 

soup pot. 

Chop: ½ of one medium onion and add to 

pot as you chop.    

Cook: 1 minute, stirring often.  Add: 1 can 

(14 ½ oz.) diced  tomatoes, Italian style with 

basil, garlic, and oregano.  

1 14 or 15 oz can of crushed tomatoes. 

1 cup (or more) of canned vegetable broth   

(If you canôt find the vegetable broth, you 

could use chicken broth.) 

Cover pot and bring to a boil. 

Cut: 8-10 fresh basil leaves, cut into thin 

shreds,(1 Tbsp) plus more for garnish, or 1 

tsp. dried basil 

4 ounces of cream cheese into 1 inch chunks 

and add to the  soup.   

Re-cover and simmer for 5 minutes to al-

low cheese to melt and flavors to develop.  

Uncover the pot and use a whisk to stir  

soup until cream cheese is melted and fully 

incorporated.   

Ladle into bowls and garnish with a sprin-

kle of reserved basil; serve immediately. 

Usually, this soup is gone after one meal, 

but it does keep in the fridge and re-heats 

well.   It goes together so quickly, and is so 

simple that I make it for lunch sometimes, 

and it could be a great meal after a driving 

day. Makes about 4 good-sized serv-

ings. 

__________________________________ 

A new way to enjoy chicken breasts is 

always a good bet..  Rozanne DeShazer 

said, ñWe had dinner at a friendôs house 

and she served theseé.sooooo  good.  So 

Iôm passing this on.  Enjoy!ò   

 

Baked Chicken Parmesan 

 

1 cup bread crumbs   

½ cup grated Parmesan Cheese 

1/3 cup chopped parsley   

1 3 oz. can of Frenchôs fried onions , 

crushed 

Combine these in a shallow dish and mix 

thoroughly. 

Melt in a saucepan, 1 stick butter.    

Add 2 cloves crushed garlic, and sauté for 

about a minute.    

Remove from heat and stir in 1 tsp. 

Worcestershire sauce and 1 tsp. dry mus-

tard. 

Dip 4 skinless, boneless chicken breasts 

into butter mixture and then into bread 

crumbs, coating  well.  Arrange in a 

greased baking dish.  Pour any remaining 

butter mixture over the top.  Bake until 

chicken tests done, about 45 minutes.  

Serve hot. 

_________________________________ 

Since I love all (most?) things cranberry, 

and itôs cranberry season , here is one of 

my favorites.  Be sure to buy extra pack-

ages of cranberries for the freezer so you 

can make this later.     

 

Cranberry Bread 

 

In one bowl,  3 cups of cranberries   (you 

can cut in half the largest berries if you 

choose, but itôs not necessary) 

1 & 2/3 cups sugar  

2/3 cup vegetable oil 

½ cup milk    

2 tsps. Vanilla 

Add 4 eggs and mix.   

In a second bowl,  

3 cups flour    

2 tsp. baking soda 

½ tsp. baking powder   

1 tsp. salt 

2 tsp. orange peel    

½ cup nuts  

Stir the dry 

i n g r e d i e n t s , 

then add these 

dry ingredients 

to the wet, 

stirring just 

until mixed.  

Lightly grease 

(Pam) the bot-

toms of  2 

bread pans and 

pour the batter 

into these.   Bake 50-60 minutes at 350*.   

I check them at about 45 minutes so they 

donôt  over-bake.   

The bread also freezes well and thaws 

quickly when sliced.    Good for break-

fast, tea-time, or a quick dessert. 

Iôm looking forward to hearing from you. 

Send in those recipes you rely on for tasty 

meals for everyday or  special ones for 

company, and perhaps some party spe-

cials you share at rallies.   Send to: Cook-

ing@BlueBirdChapter.org.  Thanks! 

Cooking is for the Birds  by Kay Green Losh  

mailto:cooking@bluebirdchapter.org?subject=Bird%20Tracks%20Recipe%20Submission
mailto:cooking@bluebirdchapter.org?subject=Bird%20Tracks%20Recipe%20Submission


DECEMBER,  2009  Page 3 

"A Little Older, Grayer, and Heavier" but, 

Still Surrounded by Birds" 

 

There's much speculation as to what the 

future holds regarding the Intellectual 

Property of Blue Bird?  Will the collection 

of knowledge over the years be discarded, 

forgotten, misplaced?  Nobody knows 

what hand we're dealt in the deck of life, 

but as you can see, I'm a pack rat.  In 1973, 

I attended my first National F.M.C.A. 

Rally at age twelve.  I still have the 

itinerary (see below).  

 

Thatôs me in 1984 at the age of 23, 

standing in front of a new 

1985 Blue Bird, just off the factory 

line.  After college graduation, I 

moved right into sales/marketing of 

Blue Bird Wanderlodges.  In the 

summer of 1985, my father Harvey, 

threw me the keys to a 1983 For-

ward Control and said, "See you in 

Puyallup, Washington."  I left Tam-

paHo the next morning, and five 

days later, I was pulling into the 

fairgrounds in Puyallup for the 

summer National F.M.C.A. Con-

vention.  I learned a lot of things 

about Blue Bird in those five days. 

For example, the 12 volt master 

shut off switch is in the overhead 

storage compartment driver's side and 

the radio will not work without that 

switch being on.  Five days later, with 

nothing to listen to, and no one to talk 

(Continued on page 5) 

Still Surrounded by Birds:  by Steve Mitchell 


