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DEADLINE For June Newsletter 

Articles:   May 26, 2020 

From the Editor:       
How are you doing with social distancing, 

wearing a mask, occupying your time?  Are you 

itching to get back to normal living?  How much 

bread, cookies, cakes or pies have you baked? 

How many puzzles have you completed?  What 

else are you doing to keep your mind occupied?  

Send your thoughts to me to include in the June 

newsletter. 

 

Happy belated birthday to all RHers who have 

had to celebrate in quarantine.  May is my 

birthday month.  I bought myself a cupcake with 

a candle and put it in the freezer for the big day.  

If you have celebrated or will celebrate you 

birthday in quarantine, take a photo with your 

birthday cake for an upcoming issue of the 

newsletter.  Dress up in your RH regalia! 

 

Many events around the country have been 

canceled or postponed.  The RHS Int’l 

Convention, scheduled for Aug, has been 

postponed until May 2021.  Most hostesses who 

planned events have let registrants know of 

cancelations.  Before making airline and hotel 

reservations for any event, be sure to check with 

the event’s hostess to see if the event is still a 

“go”. 

 

When signing up for events, or even scheduling 

events, consider that scientists and doctors 

expect COVID19 to be around into 2021.  Let’s 

pray that a vaccine is developed so we can enjoy 

Red Hatting together again soon. 

 

 

 

 

 

 

Judy Litke 
moonrockB@aol.com 

MONTHLY 1st Wednesday Lunch 
in Maryland 

All Red Hatters:  These monthly events, 

normally held at the Nautilus Diner in Crofton, 

MD, have been canceled until further notice. 

 

For additional information: 

Beth Wiggans, 301-805-5182 

wiggansbeth@gmail.com 

Words of Wisdom:   
Nothing is permanent.  Everything changes.  

That’s the one thing we know for sure in this 

world.   

                         -- anonymous -- 
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NOTE:  Send an e-mail to  

moonrockB@aol.com if you need a copy of any 

announcements on this page. 

 Upcoming Red Hat Events 
* For Supporting Members Only 

I do not know whether these 

events are still being held. With 

most states still on quarantine, I 

assume that all May events are 

canceled.  If you signed up to 

attend any of these events, 

contact the hostess to determine 

whether the event is still a “go”.  

 
May 2, 2020:  “Take Me Out to the Ball Game” 

Luncheon, Region 2 Queens Council Gathering, 

in Kings Mountain, NC  *  (Send e-mail to 

moonrockB@aol.com if you want the 

announcement) 

 

May 2, 2020:  Red Hat May Madness, Sioux 

Falls, SD   CANCELED 

 

May 2-3, 2020:  Red Hatters and Shear 

Madness!, hosed by the Ravishing Reds, 

Hudson, WI 

 

May 2-3, 2020: “Come One Come All to the Mini 

Convention”, hosted by The Queens Council of 

Upstate NY & The Spindle City Divas, in Clifton 

Park, NY (NOTE:  early registration for the 

special raffle has been extended from Feb 29 to 

Mar 15, so get those registration form in 

quickly.) 

 

May 13-14, 2020: Bus Trip from Clinton, MD to 

NY City and Atlantic City, hosted by Too Many 

Divas Chapter 

 

May 16, 2020: 2nd Annual Brunch &           

Bingo, hosted by Divine Divas of South 

Carolina, in Greenville, SC 

May 26-28, 2020:  11th Annual Red Hats at the 

Beach, “Devils & Divas Halloween Bash, 

Wildwood, NJ (Contact Teri,  Senior Excursions, 

888-358-9880) 

 

Jun 12-13, 2020: North Carolina State Queens 

Council Event, Red Hatters on the Run (a circus 

event), in Durham, NC  CANCELED; will be 

rescheduled in 2021 

 

Jun 13, 2020: Under the Sea, hosted by the 

Sparkling Ruby Reds and the Crazy Red 

Hatters of Greenville, SC, in Greenville, SC 

 

Jun 20, 2020:  Annual Hoot Day & Flea Market, 

in Orlando, FL 

 

Jul 6-9, 2020:  “Celebrate! Vision 2020”, at the 

Grand Hotel, Mackinac Island, MI (held every 

two years) *  There have been some 

cancelations so space is now available. 

 

Jul 18, 2020: 16th Annual Spring Fling, hosted 

by Joy Lucas & The Dazzling Diamonds, 

Raleigh, MS 

 

Aug 9, 2020:  “Pretty in Paris” luncheon 

hosted by The Belles of Scarlett, in Charlotte, 

NC (rescheduled from Apr 18) 

 

Aug 10-14, 2020:  Red Hatters/Powerful 

Woman in Red presents Bus trip to Tunica-

Casino Capital of the South and Memphis-

Home of the Blues, departs Park Forest, IL 

 

Aug 13-16, 2020:  RHS 2020 International 

Convention, Flamingo Fling, Palm Desert, CA * 

reschedule for May 6-9, 2021 

 

Aug 28-30, 2020:  Virginia FUNvention 2020, 

theme will be “Back to the Future”, hosted by 

the Mad Hatters of Stafford * 

 

Sep 10-13, 2020:  2020 Florida Sunshine 

State Extravaganza, hosted by Christine 

Towers, FQM, in Kissimmee, FL * 

 

 



Sep 11-13, 2020:  Darlin’s of the Wild West, 

hosted by The Elegant Dames, Portland, OR * 

 

Sep 11-13, 2020:  Winnipeg FUNvention, 

hosted by the Red Hat Divalicious chapter, in 

Winnipeg, Manitoba, Canada 

 

Sep 18-20, 2020:  Lil Bit Country Lil Bit Rock B 

Roll, hosted by Julie’s Jewels, Erlanger, KY 

 

Sep 18-20, 2020:  Visions of Christmas 

Funvention 2020, hosted by the Frontier 

Floozies, in Cheyenne, WY 

 

Sep 22, 2020:  22nd Birthday of the Red Hat 

Society, Celebrating in Victorian Style, hosted 

by the So. Central Kansas Queens’ Council, 

Wichita, KS *  rescheduled from Apr 22, 2020 

 

Sep 25-27, 2020:  Chicagoland Red Hat 

Queens 2020 FunVention, Burr Ridge, IL* 

 

Sep 25-27, 2020: South Dakota Red Hat State 

Convention, hosted by the Chatty Hatters of 

Estelline, in Brookings, SD 

 

Oct 2-4, 2020:  Red Hat Run-A-Way, Theme:  

Denim & Diamonds, hosted by The Elegant 

Society Sisters, in Allentown, PA * CANCELED 

 

Oct 7, 2020: Riverside County Citrus Chow 

Down, hosted by The Floozies with Panache, in 

Riverside, CA 

 

Oct 9-11, 2020: Paint the Town Red, At 6 – 

“The Fairy Tale Dream Theme”, hosted by The 

Regally Honored Sisters with Hattitude, in 

Laughlin, NV 

 

Oct 9-11, 2020:  2020 Iowa Convention, hosted 

by The Red Hot Flashes, in Burlington, IA 

 

Oct 15-18, 2020:  Wisconsin Pajama Gathering, 

in Wisconsin Dells/Baraboo, WI (RHers may 

Upcoming Red Hat Events (Continued) 
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invite female family members or female friends 

to join them) 

 

Oct 16-18, 2020:  2020 North Carolina State 

Red Hat FunVention, hosted by the NC Region 

6 Red Hatters of Fayetteville, NC, in 

Fayetteville, NC * 

 

Oct 29-Nov 9, 2020:  11-night “Trick or Treat” 

cruise from Baltimore, MD with stops in 

Labadee, San Juan, St. Kitts, St. Thomas, and 

Antigua, hosted by the Star Sisters. Contact 

Queen Joann at joann@purpleology.com for 

details  

 

Oct 30-Nov 1, 2020: Halloween on the Beach, 

hosted by The Fabulous Floozies, in Myrtle 

Beach, SC 

 

Nov 6-8, 2020:  2020 St. Louis FunVention, 

hosted by Sisters of Service, in University City, 

MO (updated info available upon request to 

moonrockB@aol.com) 

 

Dec 5, 2020: Ugly Sweater Christmas 

Luncheon, hosted by the Rocket City Queen 

Council, in Tanner, AL 

 

May 6-9, 2021:  RHS 2020 International 

Convention, Flamingo Fling, Palm Desert, CA * 

rescheduled from  Aug 13-16, 2020 

 

May 13-16, 2021: Florida FUNvention, in West 

Palm Beach, FL 

 

May 20-23, 2021: Wisconsin Hatvention, 

hosted by multi-chapters in Wisconsin – details 

now available 

 

 



May 11-16, 2020:  Red Hat Cruise (open to all 

who love to cruise the Caribbean), hosted by 

The Red Hat Sock Monkey Mamas, Charleston 

SC departure/return 

 

Jun 27 & Jun 28, 2020:  Cody Ray Slaughter in 

concert with music by The Spin-Outs, in Middle 

River, MD (Contact Darlene for tix at 443-922-

7829 or Donna at 443-922-5096; 7 PM on Jun 

27 and 3 PM on Jun 28) 

 

Aug 3-7, 2020:  Bus Trip from Catonsville, MD 

to the Ark Encounter an Creation Museum, 

Williamstown, KY 

 

 

Red Hatters Invited  
Events Open to Anyone 
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Judy I. Marshall, a 

member of the 

Ladies of 

Distinction, 

Baltimore, MD, 

passed away on 

Mar 28, 2020. This 

photo was taken on 

Jun 15, 2018 – the 

day Judy (in 

forefront) became a 

RH member. 

In Memoriam  

Thank you to everyone 

who submitted 

something for this issue 

of the newsletter.   

Without your submissions the newsletter would 

be kind of boring and much smaller.  Thank 

you! 

Sad and Useless  
This web site, located at 

https://www.sadanduseless.com/recreated-art/ 

 

On Mar 25, 2020, the Getty Museum in Los 

Angeles challenged art fans to post photos of 

themselves recreating their favorite works of 

art from the safety of their own homes. 

 

CHALLENGE:  How inspired are you?  Could 

you do that too?  Recreate something – 

anything – in your home and send me a photo 

of the original item and your recreation.   

 

Here are just two photos that were submitted.  

Go to the museum’s web site to see others. 



Ten Things to Never Put Down Your 

Garbage Disposal   (from 

EatingWell.com) 

 

1. Egg Shells:  Garbage disposals have 

moving parts, called impellers, that crush and 

pulverize food and debris.  Crushed egg shells 

will sit in a pipe and gather in any low spots in 

the pipes. 

 

2. Grease:  Grease solidifies when poured 

down the drain and forms “fatbergs”, which are 

the number one plumber’s enemy.  Use an 

empty jar with a lid or a can to hold grease.  

Toss container in the trash when you are done. 

 

3.  Pasta and Rice:  Starchy foods turn to goo.  

Even if it gets through the disposal it will 

eventually clog the drain. 

 

4. Peels:  Potato peels are starchy (see #3).  

Fruit peels will not get completely pulverized 

and will eventually clog the drain.  To 

deodorize the garbage disposal/drain, use 

lemon juice, baking soda, or ice. 

 

5.  Seeds:  Anything larger than a sesame 

seed can get between the housing and the 

moving parts and jam your disposal. 

 

6.  Fibrous Foods:  Celery, asparagus, corn 

husks, rhubarb, artichokes – or anything with 

lots of fibrous threads is a no-no. 

 

7.  Poultry Skin:  Small bits of meat, without 

bones, are OK.  Chicken or turkey skin is 

rubbery and won’t grind up small enough so 

put it in the trash. 

 

8. Coffee Grounds:  Coffee grounds tend to 

be dense and heavy and can clog the disposal.  

Stray coffee beans can act like seeds and jam 

the disposal. 

 

9. Nuts:  Putting nuts in the disposal, en 

masse, will turn your disposal into one big 

peanut butter jar.  

 
 

10. Pet Food:  Some pet foods have a combo 

of oily, greasy, gooey or fibrous ingredients 

that will collect in your pipes.  It’s best to put 

uneaten pet food in the trash.  

Which Is Better: Dishwasher or 

Washing Dishes by Hand? 
Research from the EPA's Energy Star Program 

found opting for an Energy Star-certified 

dishwasher instead of hand-washing can cut 

your utility bill by more than $100 a year. 

 

Using your dishwasher isn't just saving you 

money—it's also saving water. The Energy 

Star Program research found using your 

dishwasher saves 7,000 gallons of water a 

year compared to washing dishes by hand. 

The National Resources Defense Council 

reports hand-washing uses up to 27 gallons 

per load, while dishwashers use approximately 

3 gallons. And if you're using an energy-

efficient appliance, you are helping cut back on 

greenhouse gas emissions and air pollution. 

Tips on Loading the Dishwasher: 

 

- Scrape food off plates before loading the 

dishwasher but don’t pre-rinse. 

- Run a full load only and load it per the 

manufacturer’s suggestion for maximum 

cleaning. 

- Set your water heater to 120 degrees.  That 

is hot enough to clean your dishes and will 

save your money. 

- Use the “eco” cycle, if you have a newer 

dishwasher, to reduce energy and water 

consumption and use the no-heat air-dry cycle.  

If you have an older dishwasher, skip the final 

cycle and open the door to dry the dishes. 

 

No dishwasher?  Hand-wash dishes right 

away (you’ll use less water when there’s no 

stuck on food). 
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10 Tips for Safe Grocery Shopping 

During the Coronavirus Outbreak: 
 

1. Consider Grocery Delivery or Pickup.  

Put your order in and pick an available time 

slot.  Allow a week or two because lots of other 

people are using these services too. 

 

2. Wear a mask.   Wash your mask after each 

use.  Avoid touching your face. 

 

3. Wash your hands before and after 

grocery shopping.  Washing beforehand 

helps protect the workers and other shoppers.  

Washing afterward protects you. 

 

4. Take advantage of sanitizing wipes and 

stations.  Use disinfectant wipes to clean your 

hands and to wipe down the places you touch 

on the shopping cart or basket.  Use them to 

wipe down refrigerator doors you touch.  

 

5. Keep your hands to yourself as much as 

possible.  Avoid touching your nose, mouth 

and eyes.  Social distancing leaves no space 

for hugging or shaking hands. 

 

6.  Shop during low-traffic hours.  Many 

grocery stores have designated times for 

seniors.  They are early so get to the store as 

early as you can to be there when the doors 

open.  Fewer people shop during that hour 

time slot. 

 

7.  Pay with a credit or debit card.  Many 

stores are no longer accepting cash.  Most 

stores have the machine that you insert your 

credit card into, helping to avoid any contact 

with the person working the cash register. 

 

8. Disinfect all nonporous containers and 

any surfaces your grocery bags have 

touched.  Use soap and water to wipe down 

all nonporous grocery packaging (your canned 

goods, boxes or bags of food…).  Wipe your 

countertop or table surfaces down with a 

disinfectant spray.  Wash your hands! 

 

 

9. Stop stockpiling.  Be mindful that other 

people need the things you are stockpiling.  

Many have to gain courage to go to the  

grocery store once every other week or once 

a month to avoid risking exposure.   

 

10. Wash your reusable bags after every 

shopping trip.  The virus could linger on 

your bags for many hours so leave them 

home and let the store clerks use their bags 

for packing your groceries.  If you do take 

your own bags, you will most likely be told to 

pack them yourself.  When you get home, 

empty your bags, then toss them into the 

washer.  Wash your hands again!  

 

              -- from EatingWell.com -- 

Ask yourself these three questions 

before you starting the day: 
As humans, emotional health is an essential 

part of our overall well-being. According to 

Time Magazine, isolation could have a physical 

impact on your heart health. There are 

extensive psychology and health studies 

suggesting strategies to combat isolation and 

loneliness. Make a daily list: 

 

- What are the 3 things you want to accomplish 

by the end of the day? Write these down.  

- What are the 2 things that make you happy 

today? 

- Who should you call or text to check on? 

  

A Brief Outing: 
If you are able to, support your local 

restaurant(s) and order some take-out food or 

have it delivered. 

 

A Brief In-ny:  Hold a meeting on ZOOM.  

It’s free and fun!  Download the app and get 

started. 
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Red Hatter, Elna Swofford, Queen 

Travelsalot of the Duchesses of 

Bedford chapter in Oakton, VA, shared 

this letter from the Inova Health Foundation.   

 

“Humans crave routine. We function best when 

our lives are in a regular rhythm. Waking at the 

same time, driving to work, shopping at the 

grocery store, and enjoying hobbies are 

examples of things we do that are part of our 

normal routines.  

 

“For many of us, COVID-19 has disrupted our 

routines in ways that were unthinkable just a 

few weeks ago. Being at home significantly 

more than we are used to is now the new norm 

we’re adapting to, and stay-at-home orders 

make it easy to think, ‘If I don’t need to get out 

of my PJs today, why should I?’ 

 

“While it’s true that PJs feel comforting, control 

often feels better. A colleague from Inova 

Behavioral Health assembled a daily checklist 

of things we all can do to take back some 

control in our lives during this time by 

establishing consistent daily routines:  

 

    1. Wake up around the same time every day. 

    2. Brush teeth in the morning and evening. 

    3. Wash face in the morning and evening. 

    4. Take medications. 

    5. Shower regularly. 

    6. Be good to loved ones and pets. 

    7. Move your body regularly. 

    8. Eat a vegetable every day. 

    9. Drink lots of water. 

    10. Talk to a friend on the phone. 

    11. Cross one item off your to-do list. 

    12. Say aloud one thing you are grateful for. 

 

“We’ve created a printable-version of this 

checklist, so you can post it in a spot where 

you’ll be reminded each day. As simple as these 

seem, it’s an excellent way to reinforce these  

positive behaviors to help establish or 

reestablish daily habits that give you back some 

control. 

 

Download Your Daily Checklist » 

 

https://www.inova.org/sites/default/files/for_emp

loyees/covid-19/inova_daily_checklist.pdf 

 

“As our nation continues to face this global 

health crisis, it’s more important than ever to 

take time to focus on ourselves—both physically 

and emotionally. Wishing you good health in the 

weeks and months to come….” 

Lighten Up: 
 

2019: Stay away from negative people.  

2020: Stay away from positive people. 

  

The world has turned upside down. Old folks 

are sneaking out of the house, and their kids 

are yelling at them to stay indoors! 

  

You think it’s bad now? In 20 years our country 

will be run by people home-schooled by day 

drinkers… 

  

This virus has done what no woman had been 

able to do…cancel all sports, shut down all 

bars, and keep men at home!!! 

  

Do not call the police on suspicious people in 

your neighborhood! Those are your neighbors 

without makeup and hair extensions! 

  

Since we can’t eat out, now’s the perfect time 

to eat better, get fit, and stay healthy. We’re 

quarantined! Who are we trying to impress? 

We have snacks, we have sweatpants – I say 

we use them! 

 

          -- submitted by Kate Eustice --  
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Chef Ruby 

Slow-Cooker Vegetarian Chili 
From EatingWell.com, by Robby Melvin 

Use a 6-quart slow cooker 

Prep Prep:  20 Minutes    Cooking Time:  6 hrs  

Serves:  8 

Ingredients: 
  2 (14.5 oz) cans no-salt added diced fire-roasted  tomatoes, undrained 

  1 (15 oz) can no-salt added black beans, rinsed 

  4 cups cubed unpeeled sweet potatoes 

  2 1/2 cups unsalted vegetable broth 

  2 cups chopped yellow onion 

  1 cup chopped red bell pepper 

  1 cup chopped yellow bell pepper 

  1/4 cup no-salt added tomato paste 

  1 1/2  tablespoons chili powder 

  1 1/2  teaspoons ground cumin 

  3/4  teaspoon salt  

  1/2 teaspoon ground black pepper 

  5 cloves garlic, minced 

  1 cup loosely packed chopped fresh cilantro 

  1 tablespoon fresh lime juice 

  Shredded Cheddar cheese (optional) 

 

Directions: 
1. Combine tomatoes, beans, sweet potatoes, broth, onion, bell peppers, tomato 

paste, chili powder, cumin, salt, pepper and garlic in a 6-quart slow cooker. Cover and 

cook on Low until the vegetables are tender, about 6 hours. 

2.  Stir in cilantro and lime juice for added flavor.  Ladle the chili evenly into 8 bowls; 

sprinkled with cheese, if desired. 

 

Tip: Leaving the peels on the sweet potato ups the fiber content of the dish and 

helps the cubes hold together in the chili, but feel free to peel them if you prefer. 

To make ahead: Prepare through Step 1; refrigerate for up to 3 days or freeze for up 

to 3 months. 

 

Nutrition Facts: 
Serving Size:  1 cup 

Per Serving: 174 calories; 0.9 g total fat; 0.1 g saturated fat; 399 mg sodium. 599 mg 

potassium; 35.3 g carbohydrates; 7.6 g fiber; 11 g sugar; 6.1 g protein; 11707 IU 

vitamin a iu; 57 mg vitamin c; 35 mcg folate; 102 mg calcium; 3 mg iron; 55 mg 

magnesium  
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Chef Ruby 

Slow-Cooker Vegetarian Chili 
From EatingWell.com, by Sarah Epperson 

Use a 4-quart slow cooker 

Prep:  15 Minutes 

Cooking Time:  6 hrs 30 mins 

Serves:  6 

Ingredients: 
  2 (14.5 oz) cans no-salt added diced fire-roasted tomatoes, undrained 

  3 cups unsalted vegetable broth 

  1 cups coarsely chopped onion 

  3/4 cup chopped carrot 

  4 cloves garlic, minced 

  1 teaspoon dried oregano 

  3/4  teaspoon salt  

  1/2  teaspoon crushed red pepper 

  1/4 teaspoon ground black pepper 

  1 (15 oz) can no-salt added chickpeas, rinsed, divided 

  1 bunch lacinato kale, stemmed and chopped (about 8 cups) 

  1 tablespoon lemon juice 

  3 tablespoons extra-virgin olive oil 

  Fresh basil leaves, torn if large 

  6 lemon wedges (optional) 

 

Directions: 
1. Combine tomatoes, broth, onion, carrot, garlic, oregano, salt, crushed red pepper 

and pepper in a 4-quart slow cooker. Cover and cook on Low for 6 hours. 

2. Measure 1/4 cup of the cooking liquid from the slow cooker into a small bowl. Add 2 

tablespoons chickpeas; mash with a fork until smooth. 

3. Add the mashed chickpeas, kale, lemon juice and remaining whole chickpeas to the 

mixture in the slow cooker. Stir to combine. Cover and cook on Low until the kale is 

tender, about 30 minutes. 

4. Ladle the stew evenly into 6 bowls; drizzle with oil. Garnish with basil. Serve with 

lemon wedges, if desired. 

 

Nutrition Facts: 
Serving Size:  1 3/4 cup 

Per Serving: 191 calories; 7.8 g total fat; 1 g saturated fat; 415 mg sodium. 310 mg 

potassium; 22.9 g carbohydrates; 5.6 g fiber; 7 g sugar; 5.7 g protein; 5380 IU vitamin 

a iu; 33 mg vitamin c; 39 mcg folate; 128 mg calcium; 2 mg iron; 34 mg magnesium 
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Chef Ruby 
Roasted Green Beans with  

Applewood Bacon 
From Diabetic Living Magazine, Winter 2020 

Prep:  15 Minutes 

Cooking Time:  15 mins 

Serves:  8 

Ingredients: 
  2 slices bacon, chopped (2 oz) 

  2 (8 oz) packages thin French green beans, trimmed 

  1 shallot, minced 

  1/2 teaspoon smoked paprika 

  1/2 teaspoon salt 

  1/2 teaspoon ground black pepper 

  2 teaspoons red wine vinegar 

  1 teaspoon lemon juice 

   

Directions: 
1. Preheat oven to 450 degrees F. Arrange bacon in a single layer on a large rimmed 

baking sheet. Roast until opaque, about 5 minutes. 

2. Remove the pan from the oven. Stir in beans, shallot, paprika, salt, and pepper; 

spread into a single layer. Roast until the beans are lightly browned and tender and 

the bacon is crisp, 10 to 12 minutes. Stir in vinegar and lemon juice, and roast 1 to 2 

minutes more.  

 

Nutrition Facts: 
Serving Size:  2/3 cup 

Per Serving: 49 calories; 1.2 g total fat; 0.4 g saturated fat; 3 mg cholesterol; 192 mg 

sodium. 249 mg potassium; 8.1 g carbohydrates; 3 g fiber; 4 g sugar; 2.9 g protein; 

815 IU vitamin a iu; 13 mg vitamin c; 36 mcg folate; 42 mg calcium; 1 mg iron; 28 mg 

magnesium 
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Chef Ruby 
Slow Cooker Dinner Rolls 

From EatingWell.com 

Ingredients: 
  1 cup warm water  

   1 package active dry yeast (about 2 1/4 teaspoons)  

   1 tablespoon sugar  

   1/4 cup unsalted butter plus 1 tablespoon, melted and cooled, divided  

   1 teaspoon salt  

   1 & 1/2 cups white whole-wheat flour  

   1 & 1/2 cups all-purpose flour  

 

Directions: 
1. Combine water, yeast and sugar in a large bowl. Set aside for 5 minutes. 

2. Combine 1/4 cup cooled melted butter, salt and the yeast mixture in the bowl of a 

stand mixer fitted with the dough hook attachment. Add whole-wheat flour and all-

purpose flour; mix on low speed until a smooth, elastic ball forms and pulls away from 

the sides of the bowl, about 5 minutes. Transfer the dough to a lightly floured working 

surface; divide into 12 pieces, about 2 ounces each. Roll each piece into a smooth 

ball. 

3.  Line a 6- to 7-quart slow cooker with a large piece of parchment paper on the 

bottom and partway up the sides (it's OK to pleat the paper slightly); coat with cooking 

spray. Place the rolls in the slow cooker. Cook on High until the rolls are starting to 

brown around the edges and spring back lightly when touched, 1 hour 20 minutes to 1 

hour 30 minutes. 

4.  Place an oven rack in the upper third of the oven. Preheat broiler. 

5.  Pull rolls apart and place on a baking sheet. Brush the tops of the rolls with the 

remaining 1 tablespoon melted butter. Broil, watching carefully, until lightly browned, 2 

to 3 minutes. 

 

TIPS:   
To make ahead: Prepare through Step 3 up to 2 days ahead; store airtight at room 

temperature. Reheat and brown under the broiler just before serving. 

Equipment: 6- to 7-quart slow cooker 

 

Nutrition Facts: 
Serving Size: 1 roll  

Per Serving: 

153 calories; 5 g total fat; 3 g saturated fat; 13 mg cholesterol; 196 mg sodium. 44 mg 

potassium; 23.5 g carbohydrates; 2.1 g fiber; 3.9 g protein; 148 IU vitamin a iu; 60 

mcg folate; 5 mg calcium; 3 mg iron; 4 mg magnesium;  
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Quarantine Happenings & Activities 

Queen Mum Ginny 

Klinedinst, Ramblin’ Rosies 

of Severn, MD put together 

this 500-piece jigsaw 

puzzle by herself in just a 

little less than 2 weeks 

Above:  It took Kween Kathy Willis of the Valley Isle Vixens 

in Hawaii about a week and a half to assemble this 700-

piece jigsaw puzzle by herself.   

 

Upper Left:  Kween Kathy has also been knitting for 

Handmade Especially for You, an organization that supplies 

scarves to “Battered Women’s Homes”.  During this trying 

time, there seems to be more abuse than ever.  Visit the 

Handmade Especially for You website at: 

http://www.handmadeespecially.org/ 

 

Bottom left:  Handmade Especially for You handcrafted 

donations. 
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Barbara Bryce, Red and Pink  Roses 

R We, Adelphi, MD says…     

“I have enough food for at least a month, same 

for toilet paper.  Over the last five years I have 

recorded several movies on my DVR.  I also 

like to watch TV game shows. I have the entire 

series of Highway to Heaven, 111 episodes.   

 

“I have an, almost 6-year old, black and tan, 

mini-pinscher to hug and tickle his belly.  I 

adopted Coby a year after my husband died on 

May 24, 2014.  Coby gives me lots of wet 

kisses.  When I ask for a hug, he wraps his 

paw around my wrist.  When I say NOW, he 

knows he better come right away.  Besides the 

usual commands, I taught him "high five," 

downstairs, bye-bye (means going in the car, 

which he loves it), belly tickle, and go to your 

room.” 

 

 

Red Hatter Elizabeth Wiggans, Queen 

of the Happy Hatters in Bowie, MD 
admits she is not much of a sewer but she 

recently made masks for herself and her 

husband. 

Red Hatter and Queen Lillie (Tootsie) 

Fitzgerald of the Capital Dames in 

Washington, DC passes this recipe and 

positive thought for the future to you: 

 

                     LIFE'S RECIPE 

 

   1 cup of good thoughts 

   1 cup of good deeds 

   1 cup of consideration of others 

   2 cups of sacrifice for others 

   3 cups of forgiveness 

   2 cups of well beaten faults 

 

   Mix these thoroughly and add tears of joy 

and sorrow and sympathy for others. 

Fold in 4 cups of prayer and faith to lighten the 

ingredients and raise the texture to the great 

height of Spiritual Living.  After pouring all of 

this into your daily life, bake well with the heat 

of human kindness.  Serve with  a smile.😇 

 

 

Queen Mum Rose Ortel, of the 

Frolicking Friends of Falston in Fawn 

Grove, PA sent an e-mail to some of her 

Red Hat friends challenging them to let her 

know what were their first things they want to 

do once we are able to resume some 

semblance of normalcy.  Rose’s first thing to 

do will be go to the “Christmas Tree Shop” in  

York, PA.  Her second this will be to go out for 

a nice dinner. 

 

CHALLENGE for June Newsletter: 

Send in your top three things that you plan to 

do when we are free to “move about the 

country”. Send to moonrockB@aol.com 

 

 



* If you purchase fruit and vegetables, it will go 

to Mexico, Honduras, Chile, and Guatemala.  

   

* If you buy an efficient car, it will go to Japan or 

Korea. 

 

* If you purchase useless stuff, it will go to 

Taiwan. 

 

* If you pay your credit cards off, or buy stock, it 

will go to management bonuses and they will 

hide it offshore. 

 

Instead, keep the money in America by: 

 

1) Spending it at yard sales, or 

 

2) Going to ball games, or 

 

3) Spending it on prostitutes, or 

 

4) Beer or 

 

5) Tattoos. 

 

(These are the only American businesses still 

operating in the U.S.) 

 

Conclusion: 

Go to a ball game with a tattooed prostitute that 

you met at a yard sale and drink beer all day! 

 

No need to thank me, I'm just glad I could be of 

help. 

 

----- 

NOTE FROM EDITOR:  For 2020, insert “teddy 

bear” or any other object you want in place of 

“prostitutes”.  When ball games will resume for 

spectators is anyone’s guess.  This had to have 

been written by a man!  Let me know if you an 

think of other fun ways to spend the stimulus 

check. 

 

 

 

While cleaning, Red Hatter and Queen 

Brenda Johnson of the Red Hot 

Chocolate chapter in Washington, DC 
found this from 2014: 

 

Stimulus:  

Sometime this year, we taxpayers may receive 

another 'Economic Stimulus' payment. This is 

indeed a very exciting program, and I'll explain 

it by using a Q & A  format: 

 

Q. What is an 'Economic Stimulus' payment? 

A. It is money that the federal government will 

send to taxpayers. 

 

Q. Where will the government get this money? 

A. From taxpayers. 

 

Q. So the government is giving me back my 

own money? 

A. Only a smidgen of it. 

 

Q. What is the purpose of this payment? 

A. The plan is for you to use the money to 

purchase a high-definition TV set, thus 

stimulating the economy. 

 

Q. But isn't that stimulating the economy of 

China? 

A. Oh, shut up. 

 

Below is some advice on how to best help the 

U.S. economy by spending your stimulus 

check wisely: 

 

* If you spend the stimulus money at Wal-Mart, 

the money will go to China or Sri Lanka. 

 

* If you spend it on gasoline, your money will 

go to the Arabs. 

 

* If you purchase a computer, it will go to India, 

Taiwan or China. 
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Items on this page are available at Royal Splendor 
www.royalsplendor.com 

Phone:  866-212-9983 
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Available in tank, V-Neck and 3/4 sleeve 
Also available are an apron and a denim 
jacket 



Happy Birthday Items are available at The Red Hat Society Store 
https://redhatsocietystore.com/ 

Phone:  866-544-2114 
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RHS Birthday Girl Classic 

Finished in the USA 

Available in Scoop Neck and V-Neck 

$28.99 each 

RHS Birthday Girl Short Sleeve Classic 

Machine wash inside out, low tumble or 

hang to dry  

Available in Scoop Neck and V-Neck 

$24.99 each 

RHS Birthday Girl Sweatshirt 

Finished in the USA 

50% cotton 50% polyester 

Machine wash, hang to dry 

Runs one size too large, Unisex cut 

$28.99 each 

RHS Birthday Girl Cardigan Jacket 

Fashionable and comfortable 

Crystal zipper 

Machine wash inside out, low tumble or 

hang to dry 

$47.69 each 



Happy Birthday Items are available at The Red Hat Society Store 
https://redhatsocietystore.com/ 

Phone:  866-544-2114 
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RHS Birthday Girl Basic T-Shirt 

Finished in the USA 

100% cotton preshrunk 

S-3X Ladies cut, 4X-6X Unisex cut 

$15.29 each 

RHS Birthday Girl Button 

Made in the USA 

Size: 3” diameter, pin back 

Choice of Purple Hat or Lavender Hat 

$1.49 each 

Lighten Up (contd from page 7)  
Day 7 at home and the dog is looking at me like, 

“See? This is why I chew the furniture!” 

  

Does anyone know if we can take showers yet 

or should we just keep washing our hands??? 

  

I never thought the comment “I wouldn’t touch 

him/her with a 6 foot pole” would become a 

national policy, but here we are! 

  

Me: Alexa what’s the weather this weekend? 

Alexa: It doesn’t matter – you’re not going 

anywhere. 

 

I swear my fridge just said “what the hell do you 

want now?” 

 

 

Can everyone please just follow the 

government instructions so we can knock out 

this corona virus and be done?! I feel like a 

kindergartner who keeps losing more recess 

time because one or two kids can’t follow 

directions. 

 

When this is over…what meeting do I attend 

first…Weight Watchers or AA?  

  

Quarantine has turned us into dogs. We roam 

the house all day looking for food. We are told 

“no” if we get too close to strangers. And we 

get really excited about car rides. 

 

          -- submitted by Kate Eustice -- 

 



Quiz for Seniors: 
1. In the film, “All the President’s Men”, Robert 

Redford and Dustin Hoffman played journalists 

who were investigating what 1972 break-in? 

2. On what does a gnomon cast a shadow? 

3. Which planet has the longest day? 

4. In medicine what is measured using a 

sphygmomanometer? 

5. Which actor played Steve McGarrett in the TV 

series “Hawaii Five-0” from 1968 to 1980? 

6. Parker and Barrow were the surnames of 

which famous American couple? 

7. In which city did Anne Frank live and write her 

diary during World War II? 

8. Who did Muhammed Ali fight in “The Rumble 

in the Jungle” on Oct 30, 1974? 

9. In the fairy tale what was a pumpkin 

transformed into for Cinderella? 

10. From what nuts is marzipan made? 

11. In what sport is a foil used? 

12. In which country was the Klondike gold rush? 

13. The song “Take My Breath Away” was 

featured in which 1986 film? 

14. Which vowel is the only vowel located in the 

second row on a computer keyboard? 

15. By what name are the Sandwich Islands now 

known? 

 

Just for Fun 
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Answers to Quiz for Seniors: 
1. Watergate; 2. Sundial; 3. Venus (its slow 

rotation and orbit mean that a single day lasts 

as long as 116.75 Earth days); 4. Blood 

pressure; 5. Jack Lord; 6. Bonnie & Clyde;  

7. Amsterdam; 8.George Foreman;  

9. Carriage; 10. Almonds; 11. Fencing;  

12. Canada; 13. Top Gun; 14. A; 15. Hawaii 

I was in a long line at 6:45 am today at 

Walmart that opens at 7 a.m. for seniors only. 

A young man came from the parking lot and 

tried  to cut in at the front of the line, but an old 

lady beat him back into the parking lot with her 

cane.  He returned and tried to cut in again but 

an old man punched him in the gut, then 

kicked him to the ground  and rolled him 

away.  As he approached the line for the 3rd 

time he said, "If y’all don't let me unlock the 

door, you'll never get in there."  

 

          -- submitted by Kate Eustice, Duchess 

of Dickins, Red Hat Dancers of MD -- 

Tongue Twister:   

Say the following 3 times as fast as you can 

  

       Sheep shouldn’t sleep in shacks. 

Aging with A Smile   
An older gentleman was on the operating table 

awaiting surgery and he insisted that his son, a 

renowned surgeon, perform the operation.  As 

he was about to get the anesthesia, he asked to 

speak to his son. 

 

“Yes, Dad, what is it?” 

 

“Don’t be nervous, son; do your best and just 

remember, if it doesn’t go well, if something 

happens to me, your mother is going to come 

and live with you and your wife.” 

Aging with A Smile   
The older we get the fewer things seem worth 

waiting in line for.  (That’s mostly because we 

forgot why we were waiting in line in the first 

place.) 
 



Nothing Better to Do So You Might As Well Read These! 

-- submitted by Kate Eustice -- 
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Nothing Better to Do So You Might As Well Read These Too! 

-- submitted by Kate Eustice -- 
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Nothing Better to Do So You Might As Well Read These Too! 

-- submitted by Kate Eustice -- 
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Nothing Better to Do So You Might As Well Read These Too! 

-- submitted by Kate Eustice -- 
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Judy’s Breast Cancer Journal 

Part 3 – Still Waiting but A Ray of Hope 

If you read the March & April  2020 Newsletters 

all the way through, you saw Parts 1 & 2 of my 

journal on dealing with breast cancer. 

 

My Mar 30 surgery was canceled due to 

hospitals preparing for COVID19 patients.  I 

was to be referred to an oncologist. 

 

I met with the spine doctor on Mar 30 and 

scheduled my minor back surgery for Apr 6.  All 

went well and I am now back pain free! 

 

I visited the oncologist on Apr 7. After 

completing a stack of forms, I was led to the 

exam room.  A nurse asked questions that I had 

already answered on the forms.  Why do they 

do that?  She did ask one question that I did not 

really think about until a few days after the visit.  

The question was “are you afraid of small 

confined spaces?”  After thinking about this for 

a few days I’m wondering if radiation is 

delivered in something like an MRI tube.  Have 

any of you had radiation?  Was it in a “small 

confined space”? 

 

     The oncologist finally came into the room 

and said that 80% of cancers are estrogen fed 

and only 20% are not.  If mine was fueled by 

estrogen I would need to begin taking an 

estrogen blocker immediately and I would need 

to take it for 5 years after surgery.  Since I had 

not had surgery, there was no tissue to 

examine. The next best thing was to have the 

lab run a test on the biopsy tissue from Feb.  He 

said it would take 5 days.  The very next day, I 

found a voice mail on my phone to say that I 

would need to take an estrogen blocker and if I 

had questions I should call back.  I was 

wondering if the lab actually did run the test but 

immediately tears came. Tears came for two 

days.  I did not eat or sleep for two days.  It was 

another week of errors from the oncologist 

office before I actually began taking  the drug, 

Letrozole.  The goal of taking it is for the  

cancer growth to slow down. I wonder how 

much the cancer had grown between biopsy 

(Feb 5) and beginning the pill (Apr 17). 

 

Within 5 hours of taking the pill at night the hot 

flashes began.  In the morning, nausea moved 

in.  I’ve been taking the pill for 2 weeks and, 

unfortunately for me, I have and continue to 

have all side effects except for losing my hair.  

I am mentally preparing myself for that.  If I 

don’t lose my hair while taking the drug, it will 

most likely fall out when I get radiation after 

surgery. 

 

Nausea, depression, mood swings and 

insomnia are so awful that I have contem-

plated discontinuing the pill.  I will hang in 

there as long as I can.  There’s no use asking 

for a different version of the estrogen blocker 

because the three I was told about all have the 

same side effects.  All my life, when taking 

meds, if there is a .000000001 chance of 

having side effects, that is me. 

 

The oncologist told me that he thinks surgeries 

will resume in July but added that there are 

others who have been diagnosed with a higher 

stage cancer than mine so I will be near the 

bottom of the heap – possibly in Sep.  

 

Apr 30 UPDATE: Five minutes ago, the 

surgeon’s office called.  Within two weeks, I 

should get a date for surgery.  I must go back 

to radiology to get another clip inserted so I 

won’t need a wire to be inserted on the day of 

surgery.   I must be off aspirin and Letrozole 

for 7 days before getting the clip and 7 days 

prior to surgery.  Once I get a date (no time 

frame given), I will plan accordingly.    

 

I know that God loves me and it is only His 

footprints in the sand, carrying me through this 

ordeal.  Thank you for your continued prayers. 

 

                       Hugs – Judy Litke   


