
Lion Ann Fowler

Summer Adventure Awaits

We live in the beautiful Pacific Northwest. The scenery here is magnificent.

The amount of local adventures surrounding us is incredible. I hope that you

are all able to enjoy some of the beauty the region has blessed us with. I am

looking forward to camping in the beautiful wilderness of the Olympic

National Forest and hope to bring back some incredible photos to share with

you all. 

Stay safe everyone! Enjoy the beauty of our region and spend time with your

loved ones! 

We Serve

Our Mission

Spanapark Lions Club members are dedicated volunteers

who serve the surrounding community. We participate in

a wide variety of programs designed to make this a better

place to live and raise our families.
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Ann Fowler - Club President

A Letter from the
President

So much is happening this month! I hope you all can

join us in our 2nd Annual Golf Scramble Fundraising

Event! We are working diligently to obtain more

sponsors, more donations to used as door prizes,

raffles, and silent auction items. The event is August

29th at the Spanaway Lake Golf Course. Tee-Time is

8am. 

For those members who wish to help, please attend

the next couple meetings for details on the event and

how you can help. We will be putting together goodie

bags on August 24th. 

At our Planning Session meeting in July we voted to

approve our 2021-2022 Budget. Our Golf Scramble

fundraiser is key to being able to meet the goals we

have outlined for our club. If you want to hear more

about what Spanapark Lions has planned, join us at

our upcoming meetings! 

Reminder! Spanapark Lions are proud to host the first

Zone Meeting this year as an Ice Cream social on

Sunday, August 22nd at 4:00 pm. We hope you can

join us!  Please RSVP to Lion Rose Becker. 

Don't forget to save the date for the return of the

Bowling Classic! For years this has been our main

event and we look forward to bringing it back! 
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Some people look for a beautiful place. Others make

a place beautiful.
H A Z R A T  I N A Y A T  K H A N
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golf scramble

8 : 0 0 AM

T E E - T I M E

29
2021

A U G

Special Events

$75
PER PERSON

15602 Pacific Ave S, Tacoma, WA 98444

SPANAWAY LAKE
GOLF COURSE

Door Prizes
Silent Auction

liondonbecker@msn.com | 253-473-1855

PO Box 401 | Spanaway, WA 98387

RSVP BY AUG 10TH

Registration open until filled. 32
Teams Available.



Zone Meeting
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Announcements

Spanapark will host the Ice Cream Social Zone
Meeting on Sunday, August 22, 2021 at 4PM. 

$5.00 per person. 

Please RSVP to Lion Rose Becker
253-473-1855

Golf Scramble 

Don't miss the 2nd Annual Spanapark Lions Golf
Scramble. The event will be held August 29. Tee time
is at 8AM. 

We are limited to 32 teams. Get your tickets now!
We will have a Special Golf Scramble Preparation
meeting on August 24th for those who are able to
attend. 

Bowling Classic Returns

We have secured Sunday, March 20, 2022 for the
Annual Bowling Classic. We look forward to the return
of our long held fundraiser after two years of being
cancelled due to COVID-19 restrictions. Stay tuned for
updates and more information! 



If you missed out on the July officer
training, you still have an opportunity to
complete on-line training.
 
Use your Lion Account to access online
trainings, report trainings, review learning
records and more in the Learn application.

Access your Lion Account for training
modules. 
 

Club Officer Training

MD-19C
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News from our
District and Beyond

MD-19C - Zone 5

MD-19 Visitation Schedule

https://app.e.roar.lionsclubs.org/e/er?utm_source=Eloqua&utm_campaign=DIG_EN_Club%20Leader%20Digest_August%202021&utm_medium=email&s=94443966&lid=5223&elqTrackId=4fee5ebdcbea495387545e93cda29b7d&elq=d6befaf6aaa549b3ab969a4c06d57f51&elqaid=20518&elqat=1
https://app.e.roar.lionsclubs.org/e/er?utm_source=Eloqua&utm_campaign=DIG_EN_Club%20Leader%20Digest_August%202021&utm_medium=email&s=94443966&lid=5223&elqTrackId=4fee5ebdcbea495387545e93cda29b7d&elq=d6befaf6aaa549b3ab969a4c06d57f51&elqaid=20518&elqat=1


Spanapark's own Lion Don Becker was
inducted at the Zone Chairman for Zone
C-5. We are excited to support him in his
role. Lion Ann Fowler, Lion Rose Becker,
and Lions Linda and Chuck Youngquist all
attended the banner passing in support of
our fellow Lion. 

District 19-C Banner Passing

MD-19C
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This Month's Meetings

General Membership Meeting

AUG
1 7

This Month's Birthdays

BIRTHDAY
Happy
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Coming Up Next

If I missed someone, let me know! 

04 Keith Foley 

25 Jace Nightheart

 Golf Scramble Planning  Meeting

AUG
24



Recipe of the Month

24 chipolata sausages

For the smoky tomato sauce

100g low-sugar ketchup

100g passata

100ml cider vinegar

100g light brown soft sugar

1 garlic clove , crushed

1 tsp chipotle paste

2 tbsp butter

8 wooden or metal skewers (if using wooden, soak in water for at least 15

mins first)

I N G R E D I E N T S
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S H E E T  P A N  W H I T E  P I Z Z A  W I T H

S A L A M I  A N D  P E P P E R S

BBQ sausages with smoky tomato sauce

b b c g o o d f o o d . c o m

I N S T R U C T I O N S

To make the sauce, combine the ingredients in a saucepan, then season.

Bring to the boil and bubble for 3-4 mins until the sugar has completely

dissolved and the sauce is glossy. Leave to cool. The sauce will keep in

the fridge for up to two weeks or freeze for up to two months. 

Heat a barbecue until the coals are glowing white hot. Lay six of the

sausages next to each other and push one stick through one end of all

the sausages and the other stick through the other ends so the

sausages look like a ladder (leave a gap between each sausage). Repeat

with the other sausages in batches of six. 

Barbecue the sausages on each side until they are browned and cooked

through, then brush with sauce and cook for a minute on each side until

sticky-looking. Brush once more with the sauce before serving, and

serve the rest of the sauce on the side.

1.

2.

3.

https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/garlic-glossary
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/recipes/bbq-sausages-smoky-tomato-sauce
https://www.bbcgoodfood.com/content/five-best-saucepans
https://www.bbcgoodfood.com/review/test-best-barbecues-under-ps100


Spanapark Lions Club

PO Box 401

Spanaway, WA 98387

(253) 318-9235

EMAIL

l ionannfowler@gmail .com

WEB

spanaparkl ions.com

A M E R I C A N  L E G I O N  H A L L  P O S T  # 2

1 2 0 4  P A R K  A V E  S O U T H ,

T A C O M A ,  W A  9 8 4 4 4

1 S T  &  3 R D
T U E S D A Y S

Guests are always

welcome!
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Contact Us Join a Meeting

https://www.facebook.com/spanaparklions/?ref=bookmarks


Members of Spanapark Lions Club are encouraged to

submit articles, poems, jokes and pictures which they

believe will be beneficial to our community. While the

effort is made to not publish anything which might be

offensive to anyone, we seek to make access available

to everyone. Spanapark Sentinel is published by and

for the members of Spanapark Lions Club.

Submission Deadline is the 20th of the Month. Early

Submission is always appreciated.

Editorial Policy

Meet the Editor

Ann Fowler, PE
 Hello all! I am the current President, Editor, and Lions

Member Galore. A "Jill of All Trades" if you will. In

addition to my volunteer work for the Spanapark

Lions Club, I also work as a Civil Engineer and just

recently received my PE License. Your time is just as

valuable as mine and I appreciate the time you all take

to read up on the happenings of our Club and

submitting whatever news you all wish to share!
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Notes from the
Editor

Ann Fowler


