Issue Number: 8

This is the eighth edition of your
AMMO Chiefs Association “Shell and
Flame™ newsletter. This edition of the
newsletter is being sent to you to provide
information about the ACA, a not-for-
profit organization of active and retired
AMMO Chiefs. Please visit the AMMO
Chiefs web page for more information at
http://ammochiefs.com. The 9™ edition
will be mailed in June 2006.

& ACA News é*

& Elections are coming up
again. It is a little out of the ordinary but
we will hold elections in June. Mark
elected to have these elections early so
that newly elected officers would have
some continuity in all the preparations
for the reunion. Offices up for elections
this year are:

President — Mark Madamba

Treasurer — Darrell Beasley

Chief-at Arms — Tom Zima

Directors of Rosters and Records
— Joe Dominquez

Director of Policies and
Procedures -

We’ll start taking nominations April 1%,
Watch the ACA Web site for additional
information and nomination forms.
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& Annual dues were due no
later than the end of January. If you
forgot, you need to pay your dues for
2006 to be a member in good standing.
For each member attending the reunion,
the ACA is contributing $25 to defray
the cost of things like hospitality suite,
the printing of programs, etc. Our
Association does many great things. If it
were not for the exceptional fundraising
of our AMMO brothers down in Florida,
quite a bit of the awards and
scholarships we all take credit for would
not be happening. Please help us
continue to do the good things we are
doing. Send in your dues. Better late
than never!! See the ACA web site for
the 2006 operating budget and see where
your money goes.

¢ Reunion ¢

é 2006 ACA Reunion Update &

From Jerry Modlin: The hotel
contract has been signed and the
invitations will be coming out via —email
in the near future. For those not having
e-mail, they will get their invitation in
the regular mail. We are well into the
planning phase and look forward to a
great turn out. The hotel will be the
Atlantis with 100 of Reno’s most
beautiful appointed, spacious, luxury
guest room and Jacuzzi suites. Indoor
and outdoor pools and spas. Has



exceptional dinning ranging from fine
dining to eight exotically themed bars. |
am certain anyone attending will enjoy
the Atlantis. An icebreaker reception is
being planned for the evening of October
4™ so we are encouraging early arrival
to get the fullest enjoyment out of this
reunion. Thanks for all you help too.
Mike Roylance
(Mikeroylance@comcast.net) and Jerry
Modlin (je464399@worldnet.att.net) are
the POCs for the reunion. If you have
any events you’d like to suggest for this
reunion, pass them on to Mike or Jerry.
It’s not too early to start planning! Visit
http://ammochiefs.com for more
information.

& AMMO Schoolhouse Initiative &*

See the AMMO Chiefs web page
for information at
http://ammochiefs.com. The
schoolhouse is still taking information
about AMMO Chiefs. If you haven’t
sent in your biography and picture yet,
now’s a good time to do it!!

&“ACA Memorial Initiative#*

We need your help!! The ACA
is considering placing a monument or
memorial at either the AMMO
Schoolhouse at Sheppard AFB, TX or
AFCOMAC at Beal AFB, CA, or both.
The monument should reflect on the
pride, hard work, and professionalism
we have experienced in being AMMO
Troops. This memorial would be
dedicated to those past, present, and
future AMMO Troops, with the intent of
helping to promote and foster the
continued tradition of pride and
professionalism in our AMMO career

field. To do this, we need your help. We
are looking for your ideas as to what
would be an appropriate, suitable
monument/memorial that reflects the
positive aspects of being an AMMO
Troop. Secondly, we are looking for
artistic talent that can translate this
concept into reality. Please, if you can
devote your time in either way, contact
either Rich McVey or John Matthews.

e

& Chapter News &*

& Virginia Chapter

The Virginia Chapter had a
meeting on March 11" at1 pm. Topics
for discussion at the meeting were
welcoming CMSgt. Edward Weisheit to
the Chapter, review of the “State of the
Chapter” report, review and approval of
the December minutes, the purchase of
100 additional Chapter coins, and other
business as identified on the agenda at
the ACAVC web site.

The next ACAVC meeting is
scheduled for June 17" at Langley. This
meeting will include a fishing trip and
fish fry, for those interested.
SSS>SSSSSSSSSSSSSSSSSSSSSSS>>>
&* Midwest Chapter (Ohio)

Contact Mark Gossett for
Chapter information at
gossett@BATTELLE.ORG
SSSSSSSSSSSSSSSSSSSSSSSSS>>>
&* Wasatch Front Chapter (Utah)

For more information,
contact either Chet Atkins at
Richard.Atkins@bhill.af.mil or Fred
Schoettler at Fjschoettler@aol.com.
SSSSSSSSSSSSSSSSSSSSSSSSSS>>>
& Northwest Chapter

Jerry Modlin and Mike Roylance
are busy preparing for the ACA Reunion
in Reno. If you have any questions or
comments, contact Jerry at




[e464399@worldnet.att.net.

As ACA members, this is your
newsletter. We are open to any and all
newsworthy articles you would like
published that are of interest to other
ACA members. Send your newsworthy
articles to me;
AmmoChief63@Comcast.net, for
inclusion in this newsletter. Thanks for
your support!!




Teriyaki Marinated Salmon
With Honey Habanero Glaze

Ingredients
For 2-3 pound Salmon fillet

Marinadl cup soy sauce

% cup golden brown sugar

1 tbsp minced fresh garlic

1 thsp grated ginger

1 tsp course black pepper

set aside 1 % tbsp of this marinade for the glaze.

Glaze

1 Y% thsp reserved marinade

1% thsp honey

Yato % crushed Habanero pepper

Y tsp fresh lemon or lime juice (optional)
1 tbsp melted butter (optional)

Combine marinated ingredients in a shallow, stainless steel, Pyrex, or ceramic pan. Choose a pan
that is just slightly larger than your fillet.

Score the salmon diagonally every two inches to within ¥ inch of the skin. Place the fillet flesh
side down in the pan, then immediately turn it over. Ladle more marinade on top and into the
scores. Marinade for 2-4 hours, longer if your salmon is from a large king. Continue to ladle
more marinade over the fish every 20 minutes or so. Be sure to keep your salmon refrigerated
until ready to cook.

Prepare your grill. Place the salmon fillet in a metal fish basket or other metal rack that encloses
your fillet and place it skin down on the grill. When it looks like it is cooked about halfway
through, turn it over and continue cooking until it is nicely browned. Open the basket and turn it
onto an ovenproof serving platter and brush or drizzle the honey Habanero glaze on the top of
the salmon. If the fillet isn’t done in the center, you can finish it in a 300-degree oven. Be sure to
check it frequently so it doesn’t become over cooked and dry in the center.

If you aren’t accustomed to hot Habanero peppers, you might prefer them or using milder
peppers in the glaze.

We like to add a piece of alder wood or chips to the fire when preparing the recipe for delicious
flavor it imparts. Before trying this, it’s best to check and follow the manufacturer’s instructions
for your particular grill.

Chet Atkins.



