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The Booster Board wants you!  
We are looking for candidates to fulfill the following 

positions: 
 

• 2nd Vice President 
• Treasurer 
• Website Coordinator 
• Public Relations Representative 
• Members at large 
 

We are looking for serious and dedicated individuals who 
love to have fun and more importantly, love baseball! So 
if that’s you, please inquire at the luncheon or the Booster 
website. 

www.oaklandathleticsboosters.com! 

Mark your calendars… 
 
Oakland A’s Booster Club’s 1st Holiday 

Buffet Dinner Party 
Sunday December 14th 2008 

@ 

San Lorenzo Community Center 
1970 Buena Vista 

San Lorenzo, Ca 94580 
5pm-9pm  

$35.00 per person 
 

Bring an unwrapped child’s toy for 
“Toys for Tots” 

(Limited to the first 100 people to 
RSVP) 

 
For more info and to RSVP call 

Candi LaFluer 510-276-1382 
to reserve your spot at the best holiday 

party in town! 
 

ÒWell the season has ended for 
our A's.  But there are still a lot 
of our former players in the 
post season for us to cheer for. 
I would like to thank the 
Oakland A's organization for 
their continued support of our 
club.  I would like to thank all 
of our Booster members for 
your support and dedication of 
our club and the Bill King 
Scholarship fund this year.  I 
also would like to thank all the 
Board members for their 
support and hard work all 
season long.  They do a 
fantastic job! 
 
It is with great sadness, I 
report the loss of our 1st Vice 
President and Treasurer Jim 
Hall.  He served our club very 
well and we will miss him very 
much!Ó 

Go A's in 2009! 
 

 
 

Sincerely yours, 
Shirley Schapero 

 
Look for your 2009 President’s 

Pitch in the next newsletter! 
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Membership $15.00 per person 
Children free with adult 

Checks payable to: 
Oakland A’s Booster Club 

Amount Enclosed ________ 
         # of children ______ 
Send my newsletter by (check one): 

  Mail 
  Email 

 

Name  ______________________________ 
 
Address ______________________________ 
 
City, State Zip ____________________________ 
 
Phone  ______________________________ 
 
Email  ______________________________ 

Mail payment to: Oakland A’s Booster Club 
Attention: Membership Committee Don Murphy 
26424 Flamingo Avenue Hayward, CA 94544 

2009 Oakland A’s Booster Club 
Membership & Renewal 

Detach and return top portion with payment 

Spring Training 2009 
March 19-27 

Hotel accommodations 
are completed and 

booked! 
 

• On ly  g am e t ick et s ar e 
av ai l ab le 

 
• Seat s av ai lab l e f o r  

Boost er  d in n er  
r ecep t ion  

 
For tickets and dinner reservations call 

Candi LaFluer 510-276-1382 
 

 

Tailgate Corner 
Tri-Tip Marinade 

1-2 Tri-tips, Put in Zip Lock with 1/2 c soy sauce, 2 Tbl. sesame oil, 1-2 
cloves crushed garlic, and squeezed fresh ginger to taste.  Marinate for 1-
4 hours.  Bar-b-que to desired doneness. 
  

Potato and Vegetable Salad (no mayo) 
15 small red potatoes 

3-5 ears of corn 
1 bunch basil 

1 medium red onion 
1 carton of pear or cherry tomatoes 

  
Boil a pot of water and place potatoes in pot and boil for 15 minutes 
Remove potatoes and place in cold water and keep hot water  
Place corn in same pot with the water and boil 5-10 min until done 
Remove corn and place in cold water 
Cut potatoes in quarters or eighths depending on size 
Cut corn off cob 
Chop Basil 
Slice onion very thin and cut into desired length 1/4-1/2 inch 
Cut tomatoes in half 
 Place all ingredients into a bowl 
Toss with 1/2 cup lemon juice, 1/3 cup olive oil and salt and pepper to 
taste. 
  

B-B-Qued Egg Plant 
Slice egg plant in rings 

brush with olive oil and sprinkle with salt 
place on BBQ turning frequently until done 

 
Look for more fun recipes in the next newsletter! 

 
 

OAKLAND A’s 
FANFEST 

 
SATURDAY JANUARY 

24TH 2009 
TIME: TBA 

 
COME CHECK OUT THE A’S 

BOOSTER CLUB BOOTH AND 
OTHER ACTIVITIES FOR THE 

WHOLE FAMILY! 
 
 


