
ing.  I'm just saying what I 

see happening.  I love this 

organization and all that it 

stands for. There has to be a 

fine line between "what 

we've always done" and 

"what we are going to 

do."  Just because we have 

done it the same way 

"forever" (in our case, that 

means we did it twice and 

that's the only way people 

remember it) doesn't mean 

that it can't be improved upon 

and made better.  Or that we can't 

try it another way and find out that it 

doesn't work and then go back the 

original way.  Learning, doing, is a 

process, evolutionary, even... Evolu-

tion... huh... look at that, it all comes 

around in a big circle... kind of like 

diapers... We start out in them, we 

learn to use a bathroom, we con-

tinue to do so until we can't any-

more and then we go back to the 

diapers again... I don't know about 

you all, but I'm tired of diapers... I'm 

ready to try something new!!!  :-P 

Nicole Besche Buckley 
   2010 President 

cole333_daisy@yahoo.com   

 
  

  

At least that's what we are told.   

 It happens and it is 

necessary.  We all grow and 

change; we learn new things, 

usually by trying new things.  I 

mean, I don't know about you 

guys, but I wasn't born knowing 

how to ride a bike, but I 

learned.  Then I learned that 

there was more than one way to 

ride said bike.  The logistics 

were the same, the motion of the 

pedals propelled the unit for-

ward. But with a little trial and 

error, I got the wheelie down 

pat, and I learned to ride back-

wards. I had fun with it... Sure, 

I've got some scars on me now, 

but I figured it out, I learned 

what to do and what not to do. 

 Was I the first one to 

ever try this? Nah, surely not... 

Was I told that I shouldn't try it 

because somebody else had and 

it didn't worked? Yeah, that 

too... But if everyone lived their 

lives only doing what had been 

proven to work and not trying 

something new or even trying 

something that had been tried 

before and hadn't worked but 

might work now, there would be 

no evolution, only stagnation. 

 What does all this have to 

do with the Jaycees, you 

ask?  Come on... do I have to ex-

plain it further?  We as an organiza-

tion are reaching a point where we 

keep doing the same thing over and 

over because it works... Newsflash, 

y'all, it's not working any-

more.  Membership is in shambles, 

locally and nationally.  Our projects 

are slowly but surely declining, 

both in effectivity and occurrence.  

 We are a volunteer organi-

zation with less volunteers and less 

time and we are losing the founda-

tion on which we were built.  As I 

type this, I wonder at why I always 

sound like I'm complaining or be-

rating.  I'm not, really. I am just 

doing what I do, teaching, educat-

Evolution happens...  
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We Believe 
 
That faith in God gives 
meaning and purpose to 
human life; 

That the brotherhood of man 
transcends the sovereignty of 
nations; 

That economic justice can 
best be won by free men 
through free enterprise; 

That government should be of 
laws rather than of men; 

That earth's great treasure 
lies in human personality; 

And that service to humanity 

is the best work of life. 

Written by :  

C. William Brownfield - 1946 

The El Toro is a monthly publication 

of the Jefferson City Jaycees designed 

to inform our members of upcoming 

events and projects. It is created by 

the members of the Jefferson City 

Jaycees , for the members of the 

Jefferson City Jaycees,  

BAILEY'S IRISH CREAM CAKE    

1 c. nuts  1 pkg. yellow cake mix  4 eggs   1/2 c. cold water 

1/2 c. oil  1/2 c. Bailey's Irish Cream  1 (3 oz.) pkg. Jello instant vanilla pudding 

 

Preheat oven to 325 degrees. Grease and flour a tube or bundt pan. Sprinkle nuts on the bottom of pan. Com-

bine the rest of the ingredients. Pour over nuts. Bake 1 hour. Cool cake completely. Prick cake and pour glaze 

over top and sides. 

GLAZE:  
1 stick butter  1/4 c. water  1 c. sugar  1/2 c. Bailey's Irish Cream 

Melt butter. Stir in water and sugar. Boil for 5 minutes, stirring constantly. REMOVE from heat. Stir in Bai-

ley's Irish Cream.  

Note: If using cake mix, which includes pudding, omit pudding from recipe, decrease eggs to 3, and decrease 

oil to 1/3 cup. Note: The cake can be decorated with a sugar frosting or whipped cream. 
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"If you don't like 

something change it. 

If you can't change 

it, change your 

attitude. Don't 

complain."  

 

 - Maya Angelou  

 

 

 

"You can complain 

because roses have 

thorns, or you can 

rejoice because 

thorns have roses." 

  

-Ziggy  

What Are Other Chapters Doing?  

 

E L  T O R O  

  

 As the Region 9 Team,  we are  traveling around 

the region to several other chapter projects and meet-

ings. Here is our tentative schedule for the next few 

weeks. If you would like to join us on our travels, 

please contact one of us! Also, if you would like more 

details about any projects going on in Region 9, let us 

know and we would happy to help.  

  As the Management Development VP for the chapter, I 

assure you that I will exhaust all resources possible to make 

sure that our chapter and members are stronger and more suc-

cessful at the end of this year than we currently are. I am ex-

tremely excited about our upcoming projects and events and I 

hope that you come out and support your chapter. Please let me 

know what I can do to help you find success in the Jefferson 

City Jaycees in 2010. 

 

Allison Redel  Amanda Lueckenhoff 

Region Director   District Director  

(573) 645 -1253   (573) 291 -4814   

 

3/2  

General Membership 

Meeting  

Boonville Jaycees  

 

3/3  

General Membership 

Meeting  

Columbia Jaycees  

 

3/11  

General Membership 

Meeting  

Cole Camp Jaycees  

 

3/13  

Beer Pong  Tournament  

Boonville Jaycees  

 

3/16  

General Membership 

Meeting  

Hermann Jaycees  

 

3/17  

St. Patrick's Day Social   
@ Tiki Room  

Capital City Jaycees  

 

3/20  

Easter Egg  Hunt  

Memorial Park  

 Capital City Jaycees  
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Schedule of Events  

March  2010 

 Upcoming Events 
 

  2/26/2010  Pitch Training       7:00 PM 

    Jaycee Fairgrounds 

   

  2/27/2010  Pitch Tournament      10:00 AM  

    Wel-Com Inn 

 

  3/09/2010  Home Association Meeting     6:00 PM 

    General Membership Meeting    7:00 PM 

    Jaycee Fairgrounds 

   

  3/16/2010  Board of Directors Meeting    6:30 PM 

    Jaycee Fairgrounds 

 

  3/20/2010  Photo Scavenger Hunt to benefit Relay for Life  2:00 PM 

    Budweiser Inn 

 

  3/23/2010  OnTo Meeting                6:00 PM 

    General Membership Meeting            7:00 PM 

    Jaycee Fairgrounds 
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Thank you to our El Toro Sponsors, Please support those that support us! 

 

 

Nicole Buckley 
Consultant #34006 
 

 

Cell: 573-338-9099         

Home:573-893-6640 
 

NicoleBuckley@PureRomance.com 

 

 

Congratulations to our 

newest  

JCI Ambassadors 
 

Kevin Holliday 

& 

0×ĶT×ĄĄ BĖĄĄúÌ¥Ţ 
 

I need your photos, Email me your  

photos for the year end slide show. 

mgntry@embarqmail.com  

Email Happy ads & Photos to  

mgntry@embarqmail.com 

 

 

Email Happy ads & Photos to  

mgntry@embarqmail.com 

One-Stop  
Office Supplies & Gifts  

Jefferson City, MO 65101 

Phone: 573 -634-3456 

www.1stopofficesupplies.com  

Fax: 573-634-7620 

 

Your ñOne-Stopò for office and computer supplies. 

Jeff Backes, Owner  

 

 

 

Joseph A. Derque 
Independent Firearms Appraiser 

 Trustworthy, independent  

appraisal service for all firearms,  

Modern, antique and military. 

Degrees in History and Business 

 and member of the NRA 

Over 25 years of professional experience. 

Not affiliated with any dealer, auction house  

 or collector.  All client information kept  

strictly confidential.  

Appraisals for: 
 

* Estates and Estate Planning 

* Litigation and Probate 

* Insurance 

* Donations 

* Sale or Auction 

* Legal Settlements 

* Or if you just want to know 

We will provide you with an itemized, detailed 
inventory, a complete description of your  

firearms, and a full appraisal of your collection. 

(573) 893-4482 

England Firearms 

Appraisal  

Email Happy ads & Photos to  

mgntry@embarqmail.com 

YOUR  

PHOTOS & HAPPY ADS  

ARE DEPERATLY NEEDED 

 

Email: eltoroeditor@embarqmail.com 

 




