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Next Meeting 
        
When: Tuesday, May 2 

Where:  Flying Field 

                 

  Time:     6:00 Executive  Board 

                7:00  General Meeting 

 

    Hamburgers will be served 

    At the grill...Jean Gohl &   

                           Bev Vajda 

Lanny Wade will provide a refresher on 

safety issuesé.just in time for summer 

flying. 

 

MAM Annual Mall Show 2007 
 

It was reported that a couple of people 

filled out MAM applications at our an-

nual Mall Show.  There were lots of en-

tries this year and some great models 

on display. 
 

Congratulations to the Following: 
 

Junior Class  - 1st  

 

Adult ARF - Pat OôMalley  1st 

                      Jeff Settel 2nd  

                      Bill Benno 3rd 

 

Adult Kit -  1st 

                   2nd 

                   3rd 

 

Scale -  1st Pat OôMalley  

              

Pilotôs Choice - Russ Gohl 

                     

Special thanks to all MAM members and 

non members who took the time to support 

our Mall Show. 

 

Spring Work Day at the Field 
Sunday, April 15th 

Thanks to everyone who came out and 

helped get the field ready for summer. 

 
 As always, if you didnôt make the Spring 

Work Day, there will be many other opportu-

nities to participate in MAM Club events this 

summer. 

Charter 1195 

MAY MEETING AT THE FLYING FIELD 



 

    

 

 
 

 

¶ May 1    MAM  meeting at the flying fieldé. 

 

¶ June 23 

        MAM Open House  

        Maynard Kuebler & Ron Klusmann - Co-Chairs 

    

 

¶ July 14 

        Skids Up Heli Fun Fly  

        Bismarck 

 

 

 

¶ July 20 - 22 Christmas in July 

 

 

 

 

¶ July 21 - MAM Family Picnic  

 

 

 

 

¶ July 21-22 

       Central North Dakota State Fun Fly 

        Buffalo City R/C Squadron -  

        Jamestown 

 

 

¶ August 17ï 19  Gimli Model Fest 

 

          

¶ August 18 - 19  

       Art May Memorial Fun Fly - Bismarck 

        

 

¶  August 24 - 26 

        Minot - The International Fun Fly 

        Dick Winje  

 

MAM Volunteers Neededé.. 
 

¶ Need trainer type aircraft, instructors and conces-

sion help for Open House on June 23é.é.call 

Maynard Kuebler or Ron Klusmann 

¶ Annual Open House and InternationaléYOU are 

needed to help make this yearôs events success-

fulé.call and volunteer today! 

THANKS!  

Time Really Flies When Youôre Hav-

ing Funé. 

By Audrey Benno 
 

Itôs really hard to believe that weôve been 

doing the newsletter for 2 years. 

 

We continue to look for information for articles for FLIGHTLI-

NES and look to MAM members for inspiration and insight.  If 

you have ideas for coming newsletters, please give us a call or 

stop byé.. 

 

Due to our building project, Bill and I may not make it to many 

events this year, so we need MAM members to take pictures 

and provide information for the newsletter. 

 

 

 

 

 

2007 

     COMING EVENTS 

 

Special Thanks To: 

 

¶ Michelle Schonberg for making treats for Spring 

Clean Up Day 

¶ Russ Gohl and Bill Kickert for co-chairing a 

great Mall Show 

¶ Audrey Benno and Michelle Barber for volun-

teering to chair our 2008 Winter Social 

¶ Mark Vada for setting up RC flying demonstra-

tion with Surrey and Burke Central Schools 
 

        

       Cool!  

       Very  

       Cool! 



Edited From the AMA and the Texas Department of Health 

Part One...Food Safety Precautions at The Flying Field 

Picnic basket, charcoal, paper platesðcheck. Hamburger, hotdogs, chickenð check. Mayon-

naise, coleslaw, potato saladðcheck. E. coli, salmonella, other assorted microorganismsðnot 

on your life! 

 

Take extra precautions with food safety in mind when you get ready for a picnic or backyard 

barbeque or weekend at the flying field, says Steven McAndrew, director of the Retail Foods 

Division at the Texas Department of Health (TDH).  

 

"Keeping cold things cold and hot items hot is of paramount importance in food safety," McAndrew said, "especially at a bar-

becue or other summer activities."  

 

That means that cold food should be kept at 41° F or less and hot foods at 140° F or higher. A chest filled with ice will keep 

foods well chilled. Be sure to pack beverages in one cooler and perishables in another. Grilled food can be kept hot until 

served by moving it to the side of the rackðjust away from the coals where it can overcook.  

 

But protecting yourself, your family, and friends from food-borne illness and food contamination begins far in advance of slap-

ping the meat on the grill. Start at the grocery store. For safety: Shop for meat and poultry lastðright before checkout. Don't 

let raw meat or poultry juices drip on other foods; put them in separate plastic bags. Load meat, poultry, and other perishables 

inside the car, not in the trunk.  

 

Take the groceries home or to the picnic site immediately. If you will be traveling more than 30 minutes, pack raw meat and 

poultry in an ice chest. Proper food handling practices are extremely important, McAndrew said. "Be sure all work surfaces 

and utensils are clean before preparing food," he said. "Don't use the same cutting board, platter, or utensils for raw meat as for 

fresh or cooked foods. Any bacteria present in raw meat or juices can contaminate other foods."  

 

For instance, don't cut up vegetables or fruits on the same board just used for raw meat or poultry. "Use different cutting 

boards or thoroughly wash and sanitize the one used," McAndrew said. "A simple, inexpensive solution for sanitizing food 

preparation surfaces is one tablespoon household bleach in a gallon of water. And always wash your hands."  
  

Watch for Part Two in the June edition of FLIGHTLINES  

  Did You Knowé 
¶ There are 1.3 million skin cancers diagnosed yearly in the United States 
¶ While out in the sun, you should apply 1 ounce of sunscreen - enough to fill a shot glass -  to your entire   
        body every two hours. 
¶ Your sunscreenôs label should read ñbroad spectrum protection,ò meaning the sunscreen protects against 

both ultraviolet A and B rays.   
¶ All sunscreens buffer UVB rays - which tan and burn - but not all block UVA rays, which penetrate deeply and cause skin 

aging and cancer. 
¶ You should use a minimum SF of 15 is recommended, but its more important that your sunscreen offers broad spectrum 

protectioné.read labels before you buyéé.and fly smart! 

 

   Safety Comes First!  Fly Safe! 

 
AMA Chartered clubs are required to have a Safety Coordinator.  The Safety Coordinator serves as a role model, educator and 

promoter of safety awareness.  They should also have the ability to assist in the development of club activities from a safety 

aspect and provide support in running such activities. Who is our Safety Coordinator? 

 

The AMA believes effective safety promotion will encourage members to become more aware of their surroundings at the club 

field. 

 

The Coordinator is charged with using good judgment, making decisions based on facts, and relaying any concerns or observa-

tions through the proper channels so the club may make an informative decision and take any needed preventative action.  

 


