
 

 

Southeast Regional Newsletter 

January 2018 
 

What’s Inside 
Nerdcon Recruitment Drive Photos by:  

James Pelletier, US2015020059 & Nolan Segrest, US2002023002 

2018 Charities 

Ask Madame Dixie by Elizabeth Namiotko, US2010076348 

Recipe of the Month by Michael Lone, US2006088415 

 

 



Nerdcon Recruitment Drive Photos 
By: James Pelletier, US2015020059 & Nolan Segrest, US2002023002 

 

 

 



 

 

     

 



 

 

  

 

 



Southeast Regional  2018 Charity Schedule  
February 2018: Clothing Drive 

 

May 2018: Pet Care Drive 

 

August 2018: School Supplies Drive 

 

November 2018: Food Bank Drive 

 



Ask Madame Dixie 
Dear Madame Dixie, 

It tis the season, is it wrong to deck the halls with the fae? 

Sincerely, 

In the Spirit 

Dear In the Spirit,  

While the spirit of the season does sometimes move one 

to be creative, encoring the wrath of the fae may not be 

wise as they often live long lives and have even longer 

memories.  Perhaps you could contain your decorating 

habits to something less likely to find you on the wrong 

side of a hedge.  

Best wishes in the New Year, 

Madame Dixie 

Dear Madame Dixie, 

This past week a group of kine showed up at my door singing holiday songs.  In my 

best manners I invited them inside for a bite. I only nibbled one of them. Alright, but 

who doesn’t over indulge at the holidays.  At any rate, I now have the remaining four 

in my basement.  Having taken it upon myself to enlighten them, they seem unable to 

stop singing Little Drummer Boy.  Can you advise me on how to make them sing 

something less annoying? 

Doldrums 

Dear Doldrums, 

That is certainly a Christmas pickle you have gotten yourself into.  As they are 

“enlightened” perhaps you can condition them to sing something more to your liking.  

Perhaps start with the classics, or if more modern music suits you best might I suggest 

Insane Clown Posse.  

My you find a new tune, 

Madame Dixie  



Recipe of the Month 
by Michael Lone, US2006088415 

Carrot & Ginger Soup 

2 Tbs olive oil 
2 leeks, sliced thin 
3 cloves garlic, minced 
2 Tbs fresh ginger root, grated 
1 lb carrots, shredded  
3 cups vegetable stock 
1 lemon, zested and juiced 
Salt and pepper to taste 
½ cup sour cream 

 

In a large saucepan, heat oil and sauté the onion until softened.  Add garlic and ginger and heat for 

about a minute.  Add carrots, stock and lemon zest.  Bring to a boil then reduce heat to simmer for about 

an hour. Finish adding lemon juice, salt and pepper then blend with emersion blender or in a regular 

blender.  Serve with a teaspoon of sour cream.   

 

German Beer Cheese Soup 

4 Tbs butter 
1 med onion, chopped 
3 cloves garlic, minced 
¼ cup flour 
1 cup whole milk 
1 cup heavy cream 
16 ounces dark beer 
1 Tbs stone ground mustard 
1 lb sharp cheddar cheese, shredded 
Salt and pepper to taste  

 

 

In a large stock pot, melt butter over medium heat, add onion.  Sauté for about ten minutes then add the garlic and heat 

for another minute.  Add the flour and whisk until blended.  Stirring constantly with either metal whisk or wood spoon, 

heat until the roux takes on a slightly golden color.  Remove from heat and slowly add milk and cream whisking constantly 

until combined.  Return to heat and bring to a boil.  Add beer and mustard and simmer for 10 minutes or until thickened. 

Add cheese, salt and pepper.  Remove from heat and serve with crusty bread.   

 

 


