
Extra! Extra! Read all about it!  Get the latest scoop on R/C Helicopters. 

CHOPPER NEWS 
All of your helicopter needs and expert help are just down the street at your local Hobby Shop!!! 

 

 
       March 2006!! 
 Al’s Hours          Mon 12 – 8                Thur  10 – 8          Sun  12 - 5 

                                    Tues 10 – 8               Fri     10 – 8 
                                               Weds 10 – 8              Sat    9 – 5:30 

 
 

Northern Illinois Radio Control Helicopter Assoc. 
One of  

The World’s Largest R/C Helicopter Club                                 

AMA CHARTER NO.2099                
Next Club Meeting, 7:00 pm, Tuesday, March 14th, 2006 

 
… To the 2005 Membership … 

To all our Members in 2005 who have not renewed their memberships for 2006:  This is 
your last Chopper News until your membership is paid. 
Paul Girard, Membership Chairman 

 

Newsletter articles get sent to: lstevens@ksbhospital.com Thanks!                         Larry 
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A word from the Prez… 
Hello again, sorry I missed last month but I had computer problems, kidney stones blah blah, so anyway the BIG NEWS is 
that the NEW MEETING PLACE is AL'S HOBBIES. 
I’m pretty sure everyone knows where that is.  The reason we changed location is that John's wanted to charge the club $75 a night for 
use of the room, plus food, so there was a pressing need for a place to meet.  Not being from that area in the first place, I thought of 
Al's.  I knew they had the basement where they race slot cars, with chairs and tables.  Cindy has also talked to the owner of the pizza 
place next door and got us a good reduction in price for food if anyone, or the group, should be so inclined.  One thing Cindy did ask 
is that any purchases be made before 8:00 pm when the store closes because the registers will be closed at that time.  I also want to 
clarify that it was my idea, not Cindy's, to meet there.  I'm not trying to take credit or blame, as some of the wives will no doubt do, I 
just wanted everyone to know that its not Al's just trying to get us in there, although I don't think most of us will mind.    
On one other note I have been working on my lama and the new plastic sides are made of polished bleach bottle plastic which could 
be a pain to paint.  So I went to my favorite hobby shop and got some trim sheets for about three bucks each and just started cutting 
out shapes and sticking them on. If you want them to  
be the same on each side, just cut out the design on thick paper.  I used an old file folder and put it on the trim sheet.  Draw the shape 
on the trim sheet or cut the shape out with an x-acto using the thick paper as a guide.  Then flip you pattern over and you have a mirror 
image for the other side.  Cheap and easy.  I'll bring my lama if anyone is interested.  Now is a good time to do some of that scale 
work you've been putting off. 
 
Well that's enough rambling for now, see you at Al's for our next meeting on March 14th. 
 

That’s not crashing, that’s landing with style, Mike 
 

Minutes for February 14th Meeting 
The meeting was held at John's Pizzeria with 8 members and 1 guest present. 
Mike Hollingsworth called the meeting to order at 7:45pm 
Officers present were Mike Hollingsworth, Ron Kwilinski, Paul Girard and Larry Stevens. 
There was no treasurers report. 
The minutes were read and accepted. 
Paul Girard gave a membership report of 21 paid members and dues MUST be paid by the March meeting 
Old Business 
You MUST tell Al's you are from the club so we will get credit for the rebate program when you make a 
purchase 
New Business 
A discussion was had about moving the meeting place. Mike talked to Cindy about having the meetings in 
the basement of the store.  A motion was made to have the meeting at Al's, it was seconded, voted on and 
passed. 
Tony suggested to make some changes to the raffle 
There was no Crash and Smash reported 
Demo 
Ron Kwilinski brought in a T-Rex, which he converted to CCPM and made some modifications to. 
There was no Raffle, pizza was eaten and the meeting adjourned at 8:30 pm.  
Ronald Kwilinski 
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TIME FOR A BREAK 
By Mad Mac 

  
By the time you read this Cindy and I will be in Florida for "Bike Week" the annual spring motorcycle rally. Most everyone has seen 
video of the event on the now popular motorcycle TV programs. I can make a few comments about these TV shows, but the most 
accurate would be that the video you see is real, not staged. We'll be staying in Titusville, about 45 minutes south of Daytona, and will 
more than likely only stop into Daytona proper for a couple of hours one or two days during the week. Cindy is due for a much needed 
break from the store. The spring event has many monikers, two being the "Run to the Sun" and another being a "Ride to the Rain" I'm 
certainly hoping for the former. I've been going to Daytona since around 1980. Cindy for the last 5 years, which brings up the actual 
theme of this bit of penmanship... 
  
For those of you who aren't aware, Cindy is an extremely devout individual. One of the things we do early when we're on vacation is 
to find a local catholic church for service. To add to this, about half of the trips we've taken to Daytona have involved Lent on at least 
one of the Fridays we're away. I don't mind Lent at all. I'm one of the lucky ones. I actually like fish. Regardless, even though Lent is 
to be a period of sacrifice, there's no reason to eat a can of tuna spread over a lettuce salad. If you look around, guys who ride, myself 
and Larry King in particular, didn't get to be our size by looking at food. Follow along with me, and you'll be looking forward to 
"Meatless Friday" 
 Pasta with Shrimp Scampi: 
I'm not sure who came up with this name. Although I'm not at all fluent in the Italian dialect, to my knowledge, scampi is Italian for 
shrimp... So, here's my idea for making shrimp-shrimp.  
  
About a pound and a half of peeled and deveined shrimp with the tails still on. (I pick mine up frozen in the fish section at Jewel. 
They're raw, but cleaned and are set six to a skewer, just perfect) 
Garlic to taste - At least two cloves, four to six is more like it. Just make sure you both like garlic, or someone has to sleep on the 
couch! 
1/4 cup olive oil. 
1/2 up butter. (melted) 
1/4 cup chicken broth. 
Juice of one lemon. 
1 pound fettuccine, cooked. 
Salt to taste... 
  
Optional: Smoked chipotle peppers or mushrooms. 
  
To start, while lighting the charcoal, have your significant other prepare your favorite cold beverage. In my case Cindy will pour 
1&1/2 oz of Jack Daniel's into a glass filled with ice. She'll then top it with either Coke or Sprite. While the coals are heating, and 
you're enjoying this first beverage, talk about the day. This is a time you should be sharing. Once the coals are hot, in a small sauce 
pan mix together the garlic, olive oil, butter, and chicken broth. Set this aside, reserving a small amount to baste the shrimp. Make a 
second cocktail and talk some more... Place the shrimp on the grill and baste. Depending on how hot your grill is this step will only 
take a few minutes. I do however make sure the shrimp is cooked completely through. It's better a little overdone than raw. 
  
Stir together the pasta and sauce tossing well. Place some pasta on your plate, top with the cooked shrimp. A squeeze of lemon 
finishes it off... 
  
Grilled Lobster with Vegetables: 
  
Two frozen lobster tails. 
New potatoes. 
Corn on the cob. 
Green peppers. 
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Onions. 
Zucchini. 
Olive oil. 
Italian seasoning. 
Juice of one lemon. 
Salt to taste. 
  
Begin this dish exactly the same way as the shrimp. Dinner is a time to be enjoyed, and a time to share. While this is happening par-
boil the potatoes. Don't cook them all the way through, but they need to be close enough that 10 or so minutes on the grill will make 
them tender. Slice the rest of the vegetables into equal size, large enough that the pieces can be cooked on the grill without falling 
through the grate. As the vegetables are grilling, baste with olive oil, and sprinkle with Italian seasoning. If you wish to shortcut this 
step simply use your favorite brand of store bought Italian dressing. I.E. Wishbone Zesty. When the vegetables are nearly finished 
baste the meat side of the lobster with oil, and place on the grill with the meat side down. Cook the lobster about 4 minutes, or until 
about half cooked through (the meat will turn opaque) and then turn bone side to the hot coal and finish cooking, again basting the 
lobster. For this preparation you'll need a nice platter. Once the vegetables have finished grilling arrange them on the platter in an 
appealing manner. Place the cooked lobster on the bed of vegetables top with some fresh lemon juice and gorge.... 
  
I've mentioned frozen shell fish in both my recipes. Thaw in the refrigerator before grilling DO NOT place the shell fish in 80 degree 
sun light to thaw unless you feel like buying your doctor a new car.  
  
Lent is described as a period of sacrifice. Food is not the item on my list.   
  
Enjoy!!   Cindy will be back at her store on March 13th. 
  
Dennis 
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For Sale or Cleaning house, you pick 
  

1 set (New In Package)  MS Carbon Fiber night blades 550/12/4  2 color lights  new price  $123.97 

1       (New In Package)  MS Charger for above blades                                          new price  $  15.00 
1 set (New In Package)  Super 60 Heli light kit  2-F9 Drivers, 10 ft HD glowire 

                                            8 ft HD glowire     colors   Lime/aqua                           new price  $ 83.99 
1 set  (used)    Raptor V-1 canopy (custom painted) with 1-F9 driver Aqua and 

                                            red HD glowire for tail                                                   used value$ 65.00 

                                                                                                                                    Total          $287.96 

                                                        Asking price for all above   $125.00 
  
1 set  (New In Package) Quick UK Carbon Fiber tail pushrod kit for Sceadu 30-50 
            includes 1 CF rod with metal ends, 1 Aluminum Hor. fin mount with guide for pushrod 

                          1 set of Aluminum tailboom servo mounts                                    new price  $63.99 

                                                                                                                 Asking price           $30.00 
  

Contact Terry King          815-547-7016  or  TVking@rockford.com 
 
 
 
 
 
 
 
 
 

 

 

Reminder: 
When making a purchase at Al’s, please state you are a member of NIRCHA and your purchase is 
to go into the CLUB REBATE PROGRAM    Thank you 



6  

 

Up and Coming Events 2006 

March 14th, Next NIRCHA meeting at Al’s Hobby Shop  
 

Mar 4th*Rock Valley Flyer Swap Meet @ Rockford Christian 
Setup at 8 a.m. , Doors open at 10 a.m.  to public 

 

Check your Model Aviation for further details 

 

 

 

 
Northern Illinois RC Helicopter Assoc.       AMA Charter No. 2099  
We are actively looking for new members to join our Radio Control Helicopter Club. All that is required is an interest in 

R/C helicopters, field permit, and a $20 membership fee. Please feel free to join us at one of our meetings to become a member 
or just for a visit. We hope to see you at the next meeting. Our Club web page is: www.nircha.com and is maintained by Web 
Guys, Rich Erikson and Kevin Cashman. 

Meetings are held the 2nd Tuesday of every month, at 7:00pm, at Al’s Hobby Shop, 121 North Addison Rd, Elmhurst, IL.  
During the summer, the monthly meetings are held at the flying field, June, July, and August. 

Our Helicopter Forest Preserve Flying field is located on Grace St., in Addison (on the border with Lombard), and about 
one mile north of North Ave.  Field permits can be obtained by calling 630-933-7200.  

Club Officers 

             President             Mike Hollingsworth                            -   - 

Vice President     Mark Clausen      815-741-4723 

   Secretary                  Ron Kwilinski     708-499-0155 

            Treasurer                                                          Charles Tittelbach                                                      708-352-4915   
 

Newsletter 
lstevens@ksbhospital.com 

         Editor/publisher               Larry Stevens            815-562-3190 

                                                                              

Web Site 
The Web Guys                      Rich Erikson and Kevin Cashman                   www.nircha.com 

Membership 
              Chairman                                  Paul Girard                773-774-2365 

 

Support your local hobby shops, the people you can turn to with questions and suggestions. 


