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FRIENDS FOR FUN-SAFETY-KNOWLEDGE 

ROYAL RIDERS 
Gold Wing Road Riders Association 

Region A-Georgia Chapter “K” Kingsland, GA 
City of Royal Treatment 

DOES SIZE REALLY MATTER—TO BE A BIKER 

Short, Long, Fat or Skinny (Cruiser, Sport Bike, Chopper, Tour-
ing Bike or Trike) they are all motorcycles.  Biker or Motorcy-
clists—Which is it?   Sure , our posture, appearance and even our 
demeanor may sometimes be different but there is one thing we 

all share in common -  We love the open road and the freedom that we get when we ride 
our motorcycles.   The process and experience of motorcycling forces us as riders into 
the present. The environment of the road engulfs the senses, and the need for constant 
awareness fills the mind. The total involvement in motorcycling leaves little room for 
worrying about tomorrow, or second-guessing yesterday. 

 WIKIPEDIA:  A biker is someone who rides a motorcycle (motorbike). Bikers are some-
times members of a motorcycle club or motorcycle gang. . . Bikers tend to associate with 
others that share their enthusiasm, and congregate at biker events such as the Sturgis 
Motorcycle Rally or the Daytona Beach Rally .  (Sounds like a GWRRA Member to me!) 

So no matter how big your ride is or what you ride or even what you call yourself (Biker 
or Motorcyclist)—Size does not matter.  What matters is that you ride and have fun.  I 
hope to see you out there riding and having a good time.  As Always— Ride Safe and-
Have Fun….  Gary & Cheryl   

Director’s Corner 
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May News 
 Happy Birthday 

Steve Crowell  
May 3rd 

 
Beth Riggins  

May 9th 

Sandy Denton  
May 21st 

 
Danny Hickey  

May 28th 

Rider Educa-
tion Fun Day 
Saturday May 

8th, 2010 
Armstrong Atlantic State University 

11935 Albercon Street 
Savannah, GA 

Sign In - 8:30 am 
PLP & Seminars begin at 9:00 am 

COST - FREE 
PLP for both 2 wheels and Trikes 
Co-Rider & Team Rider Seminars 

Sponsored by Local  
GWRRA Chapters 

Hotdogs, Chips and a drink will be pro-
vided for lunch! 

Registration is first come, first 
serve 

Proper riding gear is required 
DOT approved helmet, eye protection, 

GA Chapter “H” 2010  
Fun Day 

May 15, 2010 
Place: Albany, GA Fraternal Order of   

Police Lodge 
Dunbar Lane, No street number but easy 

to find 
TIME: 11:00 AM - 2:00 PM 
GRAND PRIZE Drawings  

$200.00 & $100.00 
Drawing will be at 2:00 PM  

Must be present to win 
 

REGISTRATION $7.00 Includes: 
 Sloppy Joe, chips, drink and dessert 
GAMES * DOOR PIZES * 50/25/25 

*EATS * and LOTS OF FUN  
AND FRIENDSHIP 

POC: Jeff Verner 229-883-5598 or John 
Andrews 229-889-8738  

Gwjeff09@gmail.com rewsj@mchsi.com  
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May 1st 
Dinner Ride @ "El Dorado" Mexi-
can Cantina  SR 200 in Callahan, 
Florida, (904) 879-2881  Meet @ Exit 
1 Hess Station 5:00 PM 
 
May 8th 
Rider Education Fun Day -  
Armstrong Atlantic State University, 
11936 Albercon St., Savannah, GA 
Meet @ Exit 7 6:30 AM  Huddle 
House 
 
May 13th 
Chapter Meeting Aunt B’s Eat at 
6:30 meet at 7:30 
  
 
May 25th 
Tire Kicker @ Jack’s Bar B-Q 
Kingsland Exit 1 Scrubby Bluff Rd. 
7:00  
   

Events Page 

Congratulations to the 

Class of  
2010 

 
 
 
 
 
 

May 2010 
Sun Mon Tue Wed Thu Fri Sat 

      1 

2 3 4 5 6 7 8 

9 10 11 12 13 14 15 

16 17 18 19 20 21 22 

23 24 25 26 27 28 29 

30 31      

Samantha Nicole Capp 
     May 21, 2010 

     Camden High School 
      Kingsland, GA 
Granddaughter of: 

Reggie & Faye Walters 
Daughter of: 

Kathryn Walters & Stephen Capp 
Sister of: 

Kasie Victoria Capp 

Cody Ryan Loy 
May 28, 2010 

Indian Rocks Christian School 
Largo, FL 

Nephew of: 
Gary & Cheryl Loy 

 

Katie Loy 
June, 7, 2010 

Riverview High School 
Riverview, FL 

Niece of: 
Gary & Cheryl Loy   

   



 

Our Mission: 

To Save Lives Through Quality, 
World Class Education. 

Our Slogan: 

"Safety is for Life" 

 



 



 

Did Someone Say Mexican? 
In Honor Of  “Cinco De Mayo” 

Ingredients 
3 tablespoons finely chopped  
onion 
2 small cloves garlic, minced 
3 large ripe tomatoes, peeled 
and seeds removed, chopped 
2 hot chile peppers, Serrano or  
Jalapeno, finely chopped 
2 to 3 tablespoons minced cilantro 
1 1/2 to 2 tablespoons lime juice 
1 teaspoon sugar 
salt and pepper 
 
Directions  
Combine onions and garlic with chopped tomatoes, 
peppers, cilantro, lime juice, salt, and pepper.  
Refrigerate for 2 to 4 hours to blend flavors. 
Makes about 2 cups of salsa. 

Ingredients 
2 tablespoons finely chopped fresh 
cilantro leaves 
2 teaspoons finely chopped yellow 
onions 
2 teaspoons minced jalapeno or 
Serrano chilies, seeds and membranes removed, if 
desired 
Kosher or coarse salt 
2 large ripe Avocados, peeled and seeded 
2 tablespoons cored, seeded, and finely chopped 
plum tomato 
2 teaspoons freshly squeezed lime juice 
Warm tortilla chips, for serving  

Directions 
Mash together 1 tablespoon of the cilantro, 1 tea-
spoon of the onion, 1 teaspoon of the chile, and 1/2 
teaspoon of salt in the bottom of a molcajete or  
medium-size bowl. 
Add the Avocados and gently mash with a fork until 
chunky-smooth. Fold the remaining cilantro, onion, 
and chile into the mixture. 
Stir in the tomato and lime juice, adjust the  
seasonings to taste. 

Ingredients 
1 cup chopped onion     1 pound sirloin steak, cut into bite size strips 
1 teaspoon minced garlic    2 (7 ounce) cans diced green chile peppers 
4 cups tomato sauce, divided    2 teaspoons chili powder 
1 (12 ounce) package corn tortillas   1/2 cup fresh salsa 
3/4 cup chopped black olives, drained   2 cups shredded Cheddar cheese 
1/2 cup sour cream     1/3 cup chopped green onion 

Directions 
1. Preheat oven to 350 degrees F (175 degrees C). Lightly grease a large casserole dish. 
2. In a skillet over medium heat, sauté onions until almost translucent. Stir in beef, garlic, and chile pep-
pers, and continue cooking until the meat is no longer pink. Pour in the tomato sauce and chili powder. Mix 
thoroughly and heat through. Remove from heat. 
3. Spoon a little of the meat mixture into a corn tortilla and add small amounts of salsa, Cheddar cheese 
and olives. Fold the tortilla up and place in the prepared casserole dish. Repeat for the remaining tortillas 
using up all of the meat mixture. Reserve 1/2 cup of Cheddar cheese for topping. 
4. Pour the other half of the tomato sauce and sour cream over all of the tortillas. Top with green onions 
and 1/2 cup of reserved Cheddar cheese. 
5. Bake 30 minutes in the preheated oven, or until hot and bubbly. 

Beef  Enchilada’s 

Tomato Salsa 

Guacamole 



 

Upcoming Chapter “K” Fun Events 

TENTATIVE SCHEDULE 
Thursday, June 17, 2010 

Registration 
Vendors 

Shirt Pick Up 
Indoor Games, Door Prizes 

Seminars 
Bandstand Bar-B-Que 

Bandstand Dance Lessons 
Bandstand Dance-Off 

Bandstand Costume Contest 
Friday, June 18, 2010 

Registration 
Vendors 

Hospitality room 
Indoor games, door prizes 

Seminars 
Bingo 

Poker Run / Scavenger Hunt 
Bandstand Talent show 

Ice Cream / Root Beer Float Social 
Lighted bike show 

Saturday, June 19, 2010 
Registration 

Vendors 
Hospitality room 

Indoor games, door prizes 
Seminars 

Poker Run / Scavenger Hunt 
Outdoor Games 

Bandstand Chapter Challenge 
Closing Ceremonies 

Host Hotel 
Ramada Inn at Lake Chatuge 
653 U.S. Highway 76 
Hiawassee, GA 30564 
706-896-5253 
Three night minimum. You must be fully  
Registered to make your reservations and to 
receive the special rally rate of $74.00 per 
night. Limited pet friendly rooms. 
Jacuzzi Suites available for $89.00 per night. 
Co-Host Hotel 
Holiday Inn Express Hotel and Suites 
300 Big Sky Drive, Hiawassee 706-896-
8884 
Thurs night $79.99, Fri and Sat night 
$89.99 Three night minimum to get the 
rally rate 
Camping 
**Georgia Mountain Fairgrounds, 706-896-
4191 
Bald Mountain Park Campground, Fodder 
Creek Rd, Hiawassee, 
30546. Telephone #706-896-2274 
Enchanted Valley RV Park, 4000 River Bank 
Circle, Hiawassee, 
30546. Telephone #706-896-1704 
** Reservations cannot be made at the Geor-
gia Mountain Fairgrounds 
until January 2010. More camping locations 
will be posted on the Georgia District Web 
site @ www.gwrra-ga.com. 
Gals tease your hair up; Guys slick it on 
back. Put on your dancing shoes and 
come have some fun Georgia style!! 
Grand Prize $1000 
Second Grand Prize $500 
Buy your Grand Prize tickets and become 
eligible for special prize drawings on 
Thursday and Friday night. 

GWRRA Georgia 
Wing Fling 2010 
Hiawassee, GA 
June 17th - 19th  

NO REFUNDS AFTER 
JUNE 10, 2010 

For More Information, call: 
Carlos & Dee Lozano      770-932-4007 
John & Linda Zimmer     478-474-8821 
Alan & Denise Head        770-257-7211 
Dave & Betty Andrade    706-342-3087 
Tommy & Vicky Martin  706-342-7279 
Sid & Donna Cohen         706-340-5737 
John & Sheila Andrews   229-889-873 
Dave & Sharon Aikens   478-953-4886 

Rally Pins 
Guaranteed to 
The first 500 

fully registered 
Participants! 


