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Jim Wait, June and Dave Burnett, Tom and Joby Donalson,
Ginger Wait

Romy and Skip Gerhart

There is no FOBA HIT LIST in this issue as there are too many members that have not paid 2011 dues. HOWEVER there will be a list in
the next issue and I urge you to pay your dues before that time, or otherwise you will be on the list.
Why not get your check book out right now and send in your dues to
FOBA, 1521 W. Pla. Lluvia de Oro, Sahuarita, AZ. 85629
AND THEN SEND IN YOUR HOTEL RESERVATION AND REGISTRATION DUES FOR THE 2011 CONVENTION, IT WILL BE A
GOOD ONE, DON’T WANT TO MISS IT, SO COME ON!!!!
Geri Adams

NEWS FROM THE CASA!!!

Published three times a year
¿ Que Paso ? is the Official Journal of
The Fraternal Order of Border Agents.

Another Christmas and New Year has come and gone.
Hope everyone had a healthy and happy Holiday.
Since the last Que Paso, Tom was in the hospital for
several days due to infection in lower leg. At least it
was a short stay. He is doing fine now in that department but really lousy in the lung/breathing department. I haven’t been actively looking for a place to
rent a scooter for him during the convention - guess
I’d better get hopping on that.

OFFICERS
PRESIDENT
Jim Wait
VICE PRESIDENT
James Kuykendall
SECRETARY
John Nattinger
TREASURER
Tom Donalson

Our Thanksgiving was terrific. Had a houseful. Russ,
Julie and her twins, Doug, Don & Paula, my “cousin”
Zaida Jean (from La Jolla, CA) were all here. Liz and
family didn’t make it from Texas. They were all battling colds, etc. Had a beautiful day and dinner actually turned out really well and ON TIME for a change.
Everyone (except Zaida) left on Friday - she left the
following Sunday. I got the outdoor lights and decorations up on Saturday - Tom and Zaida supervised.
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Amy and family had gone to Acton, CA for Thanksgiving with a surprise Christmas present of a trip to
Disneyland that Friday. They came home Saturday. I
got the worst cold I’ve had the next week. Got the
tree up that weekend - again, Tom supervised.
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left for a cup of coffee and a quick visit. We
really enjoyed having them around.

Did baking with little Thomas’s help. The Holidays
seemed to come and go so quickly. Rob and Karen
were here from San Diego for Christmas and also
Doug. We spent Christmas morning watching all the
kids enjoy presents then came home. Did dinner here
in the evening. Took advantage of Rob being here
and took down the tree the day after Christmas. It’s
hard to get the pieces separated - was glad to have his
help.

I just got back from San Diego (today being
January 18th). Unfortunately, my “cousin”
Zaida Jean passed away January 3rd. The memorial service was this past Saturday. Stayed
with Rob and Karen and got to see their new
home in San Elijo Hills (San Marcos). Lovely
with a view of the ocean and all.

Dave and June arrived (in 5th wheel at nearby RV
park) on New Years Eve. They were here along with
Jim & Ginger for dinner. We did sparklers etc at
about 10PM and watched the ball fall in Times
Square. Called it a night. Next morning Dave got us
all some menudo and we all visited some more. Sunday they came from brunch before moving their rig
over to Waits. They came by every morning until they

That’s about all for this issue. Hoping to see
everyone in April. Know Ginger and Wes Hand
have everything well in “hand” (ha!!)
Til we see you again,
Bye, see ya!!!

Have you paid your 2011 dues yet???
¿QUE PASO ?
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Greetings fellow rats
Well, the holidays have come and gone, and we survived them again. Three of our four children and three of
our five grandchildren visited during the holidays. Our oldest grandson, who now lives in Tokyo, Japan,
brought his fiancé with him. What a sweetheart. We all had a wonderful time. Grandchildren seem to be easier
to deal with after they become adults. I guess we were too.
Wes and Ginger have been very busy getting everything lined up for the Convention. I had forgotten how
much work goes into one of these things. Probably because Ginger always did my part. They pretty much have
everything nailed down now. I’m looking forward to seeing you all there. I don’t know who they put in charge
of weather, but I’m sure they will do a good job.
I hope all of you had as enjoyable a holiday season as we did, and I hope it runs on into springtime, and you
have a great time at the convention.
Hasta la next time
Jim Wait

XEROX IS DOING SOMETHING COOL
If you go to this web site, www.LetsSayThanks.com you can pick out a thank you card
and Xerox will print it and it will be sent to a soldier that is currently serving in Iraq.
You can't pick out who gets it, but it will go to a member of the armed services.
How AMAZING it would be if we could get everyone we know to send one.
FREE!!! IT's QUICK!!! IT's EASY!!!

It is

Wouldn't it be wonderful if the soldiers received a bunch of these? Whether you are for
or against the war, our soldiers over there need to know we are behind them.
This takes just 10 seconds and it's a wonderful way to say thank you. Please take the
time and please take the time to pass it on for others to do. I did - will you? We can
never say enough thank-yous.
Thanks for taking to time to support our military!
¿QUE PASO ?
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FOBA 2011 CONVENTION – TUCSON, ARIZONA
April 17-20, 2011
Hotel Info: Doubletree Hotel (Hilton Honors), 445 S. Alvernon Way, Tucson, AZ
85711 $95. + tax per night. National Reservation Line: 800-222-8733 Local:
520-881-4200 Function name: FOBA. The Hotel will honor rates 3 days before
and after convention.
Reservation Deadline: 50 rooms are being held until March 18, 2011. Make
your reservations early!
Convention Registration Fee: $100/person. Registration fee will cover entertainment, Monday night dinner and Tuesday night dinner/dance. FOBA will pay
all widows registration fees. FOBA will be hosting the hospitality room!
Sunday: Registration in the lobby of the hotel 3 PM. Hospitality Suite will be open.
Monday: Board Meeting AM – Golf at 10 AM. PM “Pachanga” featuring Mexican food and
music.
Tuesday: Regular Meeting AM PM: Dinner/Dance that evening with live music.
Day trips: We will provide a list of recommended sight seeing trips that will be on your own.
(see attached)
DON’T FORGET YOUR RAFFLE PRIZE!
DINNER CHOICE:

Prime Rib: ________________
Chicken Picatta: ___________

REGISTRATION FEE:

$100. (ea.) ______________

GOLF FEE:

$45. (ea.) ______________

HANDICAP: (if available)

______________

WILL YOU NEED A CLUB RENTAL: Club rental is $20. Please indicate if you need a
left handed set.
COURSE IS ACROSS THE STREET FROM THE HOTEL AT RANDOLPH PARK. WE
WILL BE PLAYING THE DELL URICH COURSE.

¿QUE PASO ?
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List of Tucson Area Attractions
Pima Air & Space Museum: Highly recommended. They have an additional tour
of the Bone Yard available. www.pimaair.org
Arizona-Sonora Desert Museum: Highly recommended. A world renowned zoo,
natural history museum and botanical garden all in one place.
www.desertmuseum.org
Titan Missile Museum: Recommended. 25 minutes south of Tucson in Sahuarita,
AZ A national historical landmark. During the cold war this was on of 54 missile
sites and the only one left. Tour is approximately 1 hour long.
www.titanmissilemuseum.org
Mine Tour: Recommended. 20 minutes south of Tucson. Open Tuesday thru Sat.
A modern open pit copper mine. www.mineraldiscovery.com
Karchner Caverns: Highly Recommended. Reservations required unless you want
to get up real early and take your chances. 50 miles SE of Tucson, 9 miles S of I10 on State Hwy 90, Exit 302. Reservations: 520-586-2283
www.azstateparks.com
Tombstone, AZ: Highly recommended. 69.3 miles from the Hotel. A authentic
old west town with lots of original buildings. For info check the website.
www.cityoftombstone.com Office of Tourism 800-457-3423
Missions in the area: San Xavier www.sanzaviermission.org
Tumacocori Mission: www.nps.gov/tuma
Tubac Presidio: www.ths-tubac.org /presidio

IT IS DUES TIME, SEND IN DUES TO FOBA NOW FOR
2011.!!!!!!
¿QUE PASO ?
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A message from the Waits
Dave and June Burnett came to town in their 5th wheel to visit Tom & Joby. Since we are stumbling distance from the Donalsons residence we were invited over for a New Year’s Eve Dinner. Of course, taking
in the age of the group, we did the normal Green Valley New Year’s Eve celebration. That’s setting off
sparklers and drinking champagne at 10 PM!
June and Dave were parked in a mobile home park about a mile away and planned on staying for a few days
and catching up with friends in the area. We invited them to take advantage of a free parking space in our
side yard so on Monday the 3rd, Dave & June moved their 5th wheel to our place for the remainder of the
week. That night we all got together here for dinner and started tossing around things that had been talked
about for years and thought it was about time we took care of at least one of them. That is when the 3 girls
decided that we really should touch base with Geri Adams. That hatched the plan to invite her to lunch on
Thursday. She suggested her favorite Mexican Restaurant just around the corner from her mobile home.
What a grand time we had with lots more stories! She looks great, sounds great, is still driving (but not too
far) and is 90 years old. Hopefully, she will be able to get to the convention. There should be a picture
somewhere in this publication to give you an idea of what transpired that day.
On Friday Jim & I went with Dave & June to see Skip and Romy Gerhart. Romy had a major health problem earlier in the year but is doing well at this time. We all went out to lunch at a great place in the Foothills of Tucson. Great food and great company makes for a good time. Can’t say we did a great job of taking pictures of that event but 1 or 2 is better than nothing. I can’t figure out why we didn’t take a picture of
the 5th wheel in the side yard. The Burnetts took off on Sat. for Phoenix to visit June’s family. They were
threatening to stay until FOBA in April. Who knows they might come back and make good that threat!
On closing this missile, I do have to tell everyone that Dave and Skip went Quail hunting twice that week
and got a total of 1 bird. That’s 1 bird period! They decided to try again somewhere between Tucson and
Phoenix on Monday the 10th. Hope they have better luck this time!
Ginger

IT IS TIME TO PAY YOUR 2011 FOBA DUES!!!

GET YOUR CONVENTION RESERVATIONS IN TO JIM NOW!!!

¿QUE PASO ?
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Ginger Wait, Joby Donalson and Thomas
(Grandson) June Burnett & Geri Adams

Romy Gerhart

Ginger Wait and Joby Donalson

June Burnett

Bobby Canales, John McCafferty Steve Crane, At the
Agent’s Christmas lunch.

¿QUE PASO ?
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Geri Adams

Tom Hardin, Tom Welsh, Pete
Grootdendorst, John Windham
lunch.
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Chuck Jones, Steve Nelson. And Pete Nunez

Jim Wait. Ricky Sanchez, Arnie Flores

Norman Rains, Daryl Shumaker and Carl Sunstrum

Erson Kern, Norm Rains, Daryl Shumaker

Tom Hardin, Tom Welsh and Pete Grootendorst
Remember me?? You boys dumped
me down in Del Rio and ran off, but I finally
caught up with you EEEHAAWWW!!!!
¿QUE PASO ?
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Dave Burnett and Bobby Sheppard

Vic Wallace, Ted Hunter, John Windham

Vic Wallace John Windham. Dave Burnett,
Bruce Stock
Same group a little different angle
DON'S PECAN PIE (TOM’S SON)
Preheat oven to 350 degrees
1 C. Sugar
1/2 C. butter or margarine
1/2 Tsp. vanilla
1 1/2 C. chopped pecans

Bake 40-45 minutes
3/4 C. light corn syrup
3 eggs - beaten
1/8 Tsp. Salt
Pecans to garnish

Blend sugar, syrup and margarine together in pan - cook over medium heat stirring constantly until mixture
comes to a boil. Blend hot mixture SLOWLY into the eggs - you don't want to scramble them. Stir in the vanilla, salt and pecans. Pour into unbaked pie shell. Garnish with pecan halves. Pie should be set in middle
when done - doesn't wiggle.
Mighty good!!!!!
¿QUE PASO ?
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From: <BRUCA T2@aol.com>
An old Border Rat shuffled into the town of EI Indio, Texas or Arizona or New Mexico leading an old tired
mule or he parked his jeep. The old man headed straight for the only saloon in town, to clear his parched
throat. He walked up to the saloon and tied his old mule to the hitch rail or he parked his old jeep. As he
stood there, brushing some of the dust from his face and clothes, a young gunslinger stepped out of the saloon
with a gun in one hand and a bottle of whiskey in the other.
The young gunslinger looked at the old man and laughed, saying, "Hey old man, have you ever danced?"
The old man looked up at the gunslinger and said, "No, I never did dance ... never really wanted to."
A crowd had gathered as the gunslinger grinned and said, "Well, you old fool, you're gonna' dance now,"
and started shooting at the old man's feet. The old Border Rat, not wanting to get a toe blown off, started hopping around like a flea on a hot skillet. Everybody was laughing, fit to be tied.
When his last bullet had been fired, the young gunslinger, still laughing, holstered his gun and turned around
to go back into the saloon. The old man turned to his pack mule, pulled out a double-barreled shotgun, and
cocked both hammers. The loud clicks carried clearly through the desert air.
The crowd stopped laughing immediately. The young gunslinger heard the sounds too, and he turned around
very slowly. The silence was almost deafening. The crowd watched as the young gunman stared at the old
timer and the large gaping holes of those twin barrels.
The barrels of the shotgun never wavered in the old man's hands, as he quietly said, "Son, have you ever
kissed a mule's ass?"
The gunslinger swallowed hard and said, "No sir ..... but... I've always wanted to."
There are two lessons for us all here: Don't waste ammunition. Don't mess with old people or Border Rats.
I just love a story with a happy ending!

¿QUE PASO ?
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We were running short on material for this issue so we went back and used some old recipes that
we had used years ago.. Hope you won’t mind, just act like they are new to you and try them
again, they are all good!!(SEE, THIS IS WHAT HAPPENS WHEN YOU MEMBERS DO NOT SEND
ANYTHING TO PRINT)!!!!!!!
Black and White Bean Salad —- From June Burnett.
1 15.8 OZ can Great Northern Beans rinsed and drained
1 15 oz can black beans, rinsed and drained
1 1/4 C peeled, seeded and chopped tomato 3/4 C diced sweet red pepper
3/4 C diced sweet yellow pepper
3/4 C thinly sliced green onions
1/2 C commercial Salsa
1/4 C red wine vinegar
2 Tbsp chopped fresh cilantro
1/4 tsp salt
1/8 tsp freshly ground pepper
10 C finely shredded Romaine lettuce (about 1 head)
Combine Great Northern Beans, black beans, and chopped tomato in a large bowl, stirring gently.
Add sweet red pepper, yellow pepper & sliced green onions, stir gently to combine. Set bean mixture aside. Combine salsa, vinegar, cilantro, salt and pepper in small bowl stir with wire whisk
and pour over bean mixture - toss gently. Line serving bowl with shredded lettuce. Put bean mixture on top of lettuce. 10 servings. 76 cal per serv.

Gaucho-Grilled Steak with Chimichurri Sauce
Recipe Summary Difficulty: Easy
Prep Time: 20 minutes
Inactive Prep Time: 35 minutes Cook Time: 8 minutes Yield: 4 to 8 servings
Chimichurri:
6 garlic cloves, minced 2 jalapenos, minced
1/4 cup red wine vinegar
1 bunch fresh flat-leaf parsley, finely chopped 1 handful fresh oregano, finely chopped
2 limes, juiced
1 cup olive oil
1 teaspoon kosher salt
1 teaspoon crushed black peppercorns
4 pounds skirt steak, trimmed of excess fat Extra-virgin olive oil
Kosher salt and freshly ground black pepper
Combine the garlic, jalapeno and vinegar in a bowl. Stir in the parsley, oregano, and lime juice.
Whisk in the olive oil and season with salt and pepper. Mix well and set aside at room temperature to allow the flavors to marry.
Marinate the steak in olive oil for 30 minutes, turning to coat both sides.
Preheat an outdoor charcoal grill or oven broiler to high. Remove the steak from the oil and season
both sides with a generous amount of salt and pepper; you should see the seasoning on the meat.
Grill the steaks on the hottest part of the barbecue for 4 minutes per side, until well charred. Transfer the steak to a cutting board and let stand for 5 minutes. Cut the steak across the grain on the
diagonal and fan the slices out on a platter. Spoon some chimichurri over the meat and serve with
the remaining sauce at the table.
Episode#: F01055

¿QUE PASO ?
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The Pecos Group
On October the 26th & 27th of 2010, THE PECOS GROUP celebrated its Ninth annual meeting in Del Rio,
Texas. Nineteen retired law enforcement officers were able to travel across Texas to shake hands, pat each
other on the back and renew old friendships. As in prior meetings, officers were not elected and funds or
money was not solicited for the betterment of mankind. In many ways it was like a tribal meeting, where the
men discussed old stories of countless battles and old warriors who were no longer in attendance!
This was a treat for fall weather in West Texas. The days were sunny in the 70s and cool at night in the 50s.
Jim “Andy” Anderson was again able to bring fresh shrimp and create his famous “Shrimp Boil”! He managed
to fix enough to feed everyone staying at the motel. Thanks Andy!
Even though officers were not elected, Harry Menn was again elected, by unanimous vote, head cheerleader of
The Pecos Group! Thanks Harry!
The following is a list of attendees: Nap Herrera
Gerald Weatherman
Harry Menn
Steve Dowell
John Farley
Don Ackerman
Ev Turner
Vince Ramirez
Carlos Valverde
Jim Anderson
Jeff Wendling
George Pride
Lance Wade
Perry Martin
Don Mog
Bill McDonald
Fritz Villerreal
Dick Braziel
Max Pooly

God Bless and Happy Trails, Bill

¿QUE PASO ?
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FOBA Members That Have Changed Addresses or Phone Numbers
NAME

STATUS

HARLAN, DENNIS WADE & VALERIE
17532 SURFACE CREEK RD
CEDAR EDGE, CO 81413

R

O'NEAL, JAMES KIRBY & SUSAN
12918 COUNTRY RIDGE

R, A

HM: 719 376 6044
EMAIL: hootharlan@hotmail.com

SAN ANTONIO, TX 78216
TIERNEY, TIM J & ELLEN

CONTACT INFORMATION

HM: 210 957-1072
BS: 210 384 7082 SUS WK.
EMAIL: SOneal525@aol.com

R

2276 KINCORD CT.

EMAIL: TTierney46@aol

THE VILLAGES, FL 32162-3510

Another recipe, this one from Ken Miley. (Submitted some time ago, it was good
then so must be good now.
1 pound lean hamburger
1 large onion
1 (16 ounce) can pinto beans
1 (can 16 oz) red beans
1 (16 ounce) can black beans
1 (16 ounce) can whole corn, un-drained
2 (16 ounce) cans diced tomatoess
1 (4 112 ounce) can diced green
1 package taco seasoning mix
1 envelope Hidden Valley Ranch dry salad dressing mix
Cook beef and onion until beef is browned, drain. Mix beef and onion with all other ingredients in a large pot. Bring to a boil.
Reduce heat and simmer 15 minutes. Makes 3 1 1/2 quarts of soup and may be frozen up to 3 months.

This what it looked like when Joby and I first started out as traveling Que Paso editors,
some fellow at a country fair in Oregon drew this for us.
¿QUE PASO ?
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CURRENT FOBA ADDRESS!!!

1521 W. PLACITA LLUVIA DE ORO
SAHUARITA, AZ 85629
PHONE 520 648-5562
E-Mail (3622rat@cox.net

SEND IN YOUR 2011 DUES
($20.00) NOW!!
CHANGE OF ADDRESS/CORRECTION FORM

MAIL TO: FOBA, 1521 W. Placita Lluvia de Oro, Sahuarita, AZ
85629

· NAME:
· OLD ADDRESS:
· NEW ADDRESS:
: HOME PHONE: (

) _____________________ WORK: (

) ____________ _
PRESORTED
STANDARD
US POSTAGE PAID

...................................................................................

?QUE PASO?
1521 W. Placita Lluvia de Oro
Sahuarita, AZ 85629
Address Service Requested

LOOK AT YOUR MAILING LABEL

¿QUE PASO ?

TOP LINE IS YOUR DUES DATE.
16

Spring 2011

