
Santa Barbara Chapter (Est. 1959), Model A Ford Club of America            August 2017
/  

2017 Tours/Activities 
Aug. 19th – Lunner 
Sept. 9th – Santa Maria All Ford Car Show 
& Swapmeet  
Oct. 15th – Santa Maria Roundup 
Oct. 21st – Los Olivos parade 
Nov. 18th – 
Dec. 3rd – Christmas party 
Dec. 9th –Goleta Christmas parade

 
 

6-Fred & Peggy 7-John & Mary 
11-Aaron & Robin  

22-Ed & Linda 23-Don & Carol 
24-Al & Barbara 

2017 Club Officers/Board Members 
President- Ed Firth               
Vice President- Lorne Johnston         
Treasurer- Ralph Moore                 
Secretary- Christine Johnston            
Meetings-Aaron Machado, Eric Salter, Truett Thach 
Tours-Bob Davis, Alan & Rene’ Salter, Eric Salter 
Raffle/Members Draw-Ron Ryker 
Editor-Jill Thach   jillt2005@gmail.com work 805-966-4151  

Santa Barbara MAFC PO Box 60358 Santa Barbara, CA 93160-0358  
Website- http://modelaclubsb.weebly.com/ 

Next 
dinner 

Cody’s-
(limited 
menu) 
July 
28th  

@ 5pm 
 

Many thanks to Elaine, Linda & others, who bring treats to 
our meetings & to Bob & Susan Carty for brewing the coffee & 

to all who help set up & take down the tables & chairs! 
And to Bob Carty for running the projector when we need it! 
And to Alan for putting together photos & videos to show at 

meetings! 

 
1-Bill M.  2-Robin 8-Barbara S. 

8-Fred J.  15-Neil 16-Ed L. 
23-Carol L.  26-John H.  27-Annie 

30-Aaron  28-Gus 

Wednesday August 2nd 
Goleta Valley Library 

500 N. Fairview 
Jeffrey will give his Model A life story! 

If anyone has anything to donate for 
our A meeting drawings please give to 
Ron Ryker or call (805-967-3572) and 
he will pick it up. Please put your name 
on the item.                Thank you, Ron 

Lunner (lunch/dinner) Saturday Aug. 19th  
Let the feast begin! 

 
11:00am The Douglas’ are serving appetizers  
@ 4681 Via Clarice in Santa Barbara 
 
12:30pm The Duerner’s are serving salad  
@ 610 Glen Annie Rd. in Goleta 
 
2:00pm The Salters are serving a main dish  
@ 6598 Camino Venturoso in Goleta. 
 
3:30pm The Ryker’s are serving dessert  
@ 514 Amherst Dr. in Goleta. 

How To Prevent $1000s in Costly Car Repairs 
http://www.studylifestyle.com/2017/FIXD/32/?cid=86&utm_

term=nbcnews&sxid=7japhs0vd5bt 
A spectacular picture trail- 

https://www.youtube.com/embed/ ICFQS_jpzFY?rel=0 



https://mafca.com/tqa_accessories.html 

      

 
 
 
 
 
 
 
 

 
 
 
 
 
 
                                                                                                                             

Join Model A Ford Club of 
America- 

https://mafca.com/cart/index.php?mafca_new_
member=yes  

Join Model A Restorers Club- 
http://modelarestorers.3dcartstores.com/membershi

p_p_39.html 

 

This Cream Makes The 
Gardener’s Daughter 

Plant Her Tu-Lips 
Where She Oughter 

Burma Shave 
 

CCRG 2018 
(Central California Regional Group 

Jamboree) April 8-10, 2018  
Cambria Pines Lodge 

http://www.cambriapineslodge.com/special
-

pkg?utm_source=bing&utm_medium=cpc
&utm_campaign=brand_pineslodge 

 

Authorized Ford Accessories  

Air Gauge -  
Round Dial 

 

Air Gauge 
Cylinder Style 

 

Junior 
Style 

Motometer 

 

Sportlite 

 

Quail 
Radiator 

Ornament 

 

Air Gauge 
Cylinder Style 

Introduced 1931 
 

 

No Bake Chocolate Oat Bars 
Ingredients 

• 1 cup butter  

• 1/2 cup packed brown sugar  

• 1 teaspoon vanilla extract  

• 3 cups quick cooking oats  

• 1 cup semisweet chocolate chips  

• 1/2 cup peanut butter  

Directions 

1. Grease a 9x9 inch square pan. 

2. Melt butter in large saucepan over medium heat. Stir in 
brown sugar and vanilla. Mix in the oats. Cook over low 
heat 2 to 3 minutes, or until ingredients are well blended. 
Press half of mixture into the bottom of the prepared pan. 
Reserve the other half for topping. 

3. Meanwhile, melt chocolate chips and peanut butter in a 
small heavy saucepan over low heat, stirring frequently 
until smooth. Pour the chocolate mixture over the crust in 
the pan, and spread evenly with a knife or the back of a 
spoon. 

4. Crumble the remaining oat mixture over the chocolate 
layer, pressing in gently. Cover, and refrigerate 2 to 3 
hours or overnight. Bring to room temperature before 
cutting into bars.         http://allrecipes.com 

 



July 4th Parade 

  
 Berger’s A            Firth’s A                       Machado’s A 

  
                Ryker’s A      Thach’s A 

  
                    Alan, Rene’ & Pete Salter     Susan & Bob Carty 

 



  
               John Haggerty & Murph Levy     Margaret & Eric Salter 

  
  Charlotte & Ralph Moore      Bill Berger 

  
                   Robin       Murph & John   

 



 
 
 
 
 
 
    
 
 
 
 
 Model “A” Ford Tapered      
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         Master CYL is now $80 

  

J.R. Blum 
Health Insurance Services 

www.jblumins.com 
California License # 052-5969 

805-687-0066 
Joseph R. Blum 

jblumins@cox.net 
933 Castillo Street 

Santa Barbara, CA 93101-3734 
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