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PIE TOWN COMMUNITY COUNCIL MEETING 

May 19, 2010 
Pie Town Community Center Building 

 
  

CALL TO ORDER: 4:05 pm by Chairman, Tucker McHugh  
 
ATTENDANCE:  

Tucker McHugh ~~~~~~~ 1st Chair  
Steve Koteles ~~~~~~~~ 2nd Chair & Acting Treasurer  
Margie Jensen ~~~~~~~ Secretary 
Nita Larronde ~~~~~~~~  Member at Large 
Michele Wegner ~~~~~~  Member at Large  
Sue Bolander 
Kenneth Bostick  
Ruth Hanrahan  
John Hanrahan  
Karen Bingham  
Joan Shannon 
Carol Hegg 
Uncle River 
 

CHAIRMAN: Tucker McHugh  

Announced that a new format similar to that used by Catron County government is to be used for agendas, 
minutes etc.  The attendees felt that this was yet another piece of unnecessary minutia and wanted to know the 
reason.  Tucker explained that a county government employee suggested our use of the county’s format might 
facilitate their acceptance of our requests for county services. 
 

Comments from secretary: Margie Jensen 

The aforementioned events did not start the meeting on a good note.  Nita and Ruth said that meetings and 
procedures should be kept simple and courteous.  Carol added that council meetings have been getting an 
extremely bad rap as of late.  Additionally, a rude comment (unfortunately not the first) caused Uncle River 
to leave the meeting.  Everyone felt badly that this happened. 
 

The April agenda and minutes were approved and seconded.  The secretary has chosen to return the agenda and 
minutes to the old familiar format unless there are objections.     

 
OLD BUSINESS FOLLOWS: 
 
Window and Doors Report  - Steve Koteles 

Said that he needs to schedule a trip to Reserve to present the report.  This prompted questions from attendees as 
to why we need new windows and doors. Steve and other council members explained that the windows don’t open 
and the windows and doors are not up to code.  Steve said he would be doing the measurements.  Ruth suggested 
that Steve remind the county that they promised to help with the installation. 
 
Maintenance Committee  Report – Tucker McHugh 

Said that the outhouses have been cleaned, the blue tablets put in etc.  Ruth pointed out that the trash cans need to 
be emptied and everything is still dirty. This makes our community look bad when people stay at the RV Park 
(even if it is free). Tucker said that he did not form a maintenance committee and did not think he’d said anything 
about forming one. This caused a bit of a stir since last month’s minutes document he was looking for committee 
members 
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501(c)(3) Application for Non-Profit Service Organization – Steve Koteles 

Reported that it’s not advisable to apply for a 501(c)(4) because donors to the council would not be able to take 
any deductions for the amount of their deductions. He also said that the 501(c)(3) process has a one year backlog.  
Ken disagreed that it would take that long.  Steve said he would research further.  
 
Pie Festival Committee – Ruth Hanrahan  

Note from secretary: Thanks to Ruth for these notes.  I couldn’t write fast enough to take all the information down.  I 
asked if I could borrow her notes and she was kind enough to type all this in for me! 
 
Pie Booth : We will have two shifts:   

1st shift – Ruth is in charge: 

 Set up the area the night before:  put up tent, get tables 

 Bring pies over from the Community Center, cut and sell pies at 10:00am   

2nd shift - Alyce is in charge:  

 Takes over from 1:30pm to 5:00pm. 

 Take down tents, clean the area and take tables back to the Community Center. 

Each shift leader will get the helpers for her shift.  At least 5 -6 helpers are needed per shift. 
  
Souvenir Stand :  Karen is in charge. She will bring the merchandise and sell from 10:00 am until closing (5pm). 
She will get her own helpers.  
 
Children's Games:  Nita is in charge of the games.  The games will start at 11:00 with a pie eating contest at 
2:00pm. Nita will supervise the pie rolling on Thursday before the Festival. She will need a need a lot of 
volunteers.  Ruth will order the fruit and get the receipts for the pies.  Karen will make the pies for the children’s 
events. 
   
Pie Baking contest: Cathy B. is in charge and will get her own helpers.  She will handle her own ribbons etc. 
Judging is at 11:00 am. Bring pies to the firewall 9:00-10:30 
  
Entertainment: Ruth will set up the entertainment. Currently she’s planning on the Singing Cowboy, Wagon rides 
and Old Western Gun Fight 
  
Advertising: Steve and Margie. Will write letters to donors and print flyers (letters to dignitaries?)   After a schedule 
of events is set up, they will make copies and get them sent around to cafes, in the park etc. They will need help 
with this.  
 
Prizes: John will handle prizes. Initial ideas are a BAR.B Q, a Stetson hat and a signed lithograph.  
  
Vendors: Joan S. and Tony. 
The following tasks need to be handled:  

1. Help the vendors set up in the park, put up tapes, spray paint directions etc.   
2. Ruth will send out the Vendor letters.  
3. We are upping the price this year: 

 $25.00 per 20x20 feet, if you need more space you pay another $25.00 etc.   

 $100.00 for the food vendors. 
 

Dance:  

 Michele will get helpers (Karen, Kathy K. for example) 

 Joan S. will call Billy Hanson   
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 Prize pies will be auctioned off at the dance.  

 Hope Dan Knuth will do it again.  
 

Tables and chairs from Quemado: Ken, John, Uncle River and maybe Terry N. will get them and take them back. 
  
Grounds Maintenance:   

1. All will help grounds maintenance as in the past.  
2. Posters asking for help with clean up and help after need to be distributed. 
3. Ruth will make the following phone calls: 

 Allan Lambert to get grass cut and get a large dumpster for festival trash.  

 Jay to clean outhouses.   
4. Ask Uncle River to help pick up trash during the festival.  
5. Find someone to refill the outhouse toilet paper as needed  

 
Treasurer:   
Needs to supply: 

 Box for Souvenir booth  

 Box for each of the 2 shifts at the Pie Booth  
 
Budget Committee:  - Ken Bostick    

Budget committee is suspended until next year’s budget season. 

By-Laws Committee:  - Ruth Hanrahan  

Attendees had questions about why dollar amounts were included in the bylaws.  Ruth answered that dollar 
amounts will only appear in the minutes.  There was a lot of discussion as to whether we should adopt the New 
Mexico open meeting statute.  This issue was finally put to a vote.  We will not be adopting the New Mexico open 
meeting statute. 
  
Webmaster Report: Sue Bolander (Attachment 1)                

Explained that she is very involved with EMS and will no longer be coming to meetings.  
May website statistics can be found at the end of this document in Attachment 1. 
 
Scholarship Committee Report: Sue Bolander   

Announced that the recipient has been chosen and will be presented Friday night.  Sue also told us that she is 
retiring from the scholarship committee. 
 
Librarian Report: Ruth Hanrahan 

Said that the library has received 9 boxes of books. The books she can’t use for the library will be given to “Fur 
and Feather” to sell at their flea market. 
 
T-Shirt Committee Report: Ken Bostick (Attachment 2) 

Karen created the winning design.  The committee opted to use the vendor recommended (and used) by 

Mike at the Daily Pie. The chosen vendor can do everything but floppy hats and gave us an initial quote of 

$2324.  Since $2600 was allocated for t-shirts, sweatshirts, cups, caps and hats, this is under budget.  

Congratulations to the hardworking members of the T-shirt committee and especially to Karen!   

Steve asked about offering some t-shirts to Mike and Kathy but this suggestion was turned down.  Longer 

term council members explained that the t-shirts have always been a money maker for the pie festival.  If 
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there are t-shirts left after the festival we may be able to offer some at that time.  We were also reminded that 

Mike only offered to sell last year’s t-shirts as a way to help the council. 

The 2010 T-Shirt order is included in Attachment 2. 

 

NEW BUSINESS FOLLOWS: 
 
Procedures for scheduling reservations at Community Center and Pavilion:  

Discussed how the Community Center and Pavilion are currently reserved.  Procedure will stay the same as it has 

always been with one important change.  Anyone can still update the calendar outside the Community Center or 

call 772-2525 to leave a message requesting a reservation.  (The secretary prefers phone messages!)  However, from 

now on Sue will only accept online calendar update requests from the secretary (Margie). 

Define and document PTCC Job Descriptions-Discussion/Action: 

Margie brought up how frustrating it was to take over the secretary job and not know what she was expected to 

do.  This was discussed for a while but no one really wanted to do anything (although some attendees recognized 

the problem).  Margie said she’d put together some job descriptions since it was her issue in the first place. 

Barbeque: 

Steve started to discuss the status of the barbeque coming up June 20.  Many details needed to be covered:  food, 

entertainment (guitar jam), permits etc. etc.  However, the meeting had already gone for a very long time and 

nerves were quite frayed.  At the point, more unfortunate comments brought things to a head and people just 

started to leave.  The barbeque discussion was not completed. 

FINANCIAL STATUS AND APPROVAL OF CHECKS:  - Steve Koteles (Attachments 3-5) 

There was no financial status but financial documents were handed out before the meeting. These documents are 

included in attachments 3-5. 

NEXT REGULAR MEETING:  The next meeting was not scheduled. 
 

MEETING ADJOURNED: The meeting was not adjourned. 
 
 

ADDENDUM 

A special meeting for council members was called on May 27.  At the meeting the following issues were covered: 

1. The time of the next regular meeting was set to June 16, 2010 at 4:00pm.   

2. Steve Koteles went over a few more of his plans for the barbeque.  The diagrams and notes included in 

Attachment 6 document most of what was discussed.  There will also be a guitar jam and Steve is looking 

for musicians.  The documents in attachment 6 will be part of the food permit request we’re sending to 

Jerry Ford. 
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3. The last part of this special meeting was Tucker McHugh’s resignation as first chair.  Per the by-laws, the 
second chair, currently Steve Koteles, immediately assumes the role of first chair and retains the position 
for the remainder of the first chair’s term of office.  At the next regular meeting a new second chair will 
need to be elected.  

 
 
Respectfully submitted, 
     Margie Jensen, Secretary 
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Attachment 1 

 

Webmaster’s Report - Pie Town Community Council - May, 2010 

Site visits in April (Webalizer): 1,618, 32% of these were for the Pie Festival site 

Sites that link to us: 23 

Ads on site: 11 

New pages: None 

Deleted pages: None 

 Search Result    Google    Yahoo     

 Page                    Position    Page Position 
“Pie Town New Mexico                                     1   7 4    1         
“Pie Town”  2     2 1 7 
“Pie Town Festival” 1          1 1 1 
“Pie Town Council”     1 1 1 1  
“Pie Town Events”`  1 1 1 4 

“Pie Festival” 1 2 1 2 
“Jackson Park Pie Town” 1 2 1 1 
 
Proposed Changes: 

Need to update Pie Festival site (www.pietownfestival.com) as soon as you know anything. 

I will update the scholarship page after it is awarded on Friday. 

I will no longer be attending meetings, so any Web site change requests need to be e-mailed to me at 

webmaster@pietowncouncil.com. 

mailto:webmaster@pietowncouncil.com
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Attachment 2 

 

 

 PIE TOWN COMMUNITY COUNCIL     

 30th ANNUAL PIE FESTIVAL - 2010     

 MERCHANDISE ORDER      

   OUR  GROSS  NET  

ITEM  BUDGET  COST  QUANITY  PRICE EACH  PROFIT  PROFIT  

Mugs - 16 oz  300.00  258.08  48  8.00  384.00  125.92  

Hats  300.00        

Caps - Regular  200.00  299.00  50  12.00  600.00  301.00  

Aprons  300.00  326.28  48  15.00  720.00  393.72  

T-shirt - Adult  750.00  639.00  100  15.00  1500.00  861.00  

T-Shirt - Youth   210.00  42  10.00  420.00  210.00  

Hoodies  750.00  592.40  40  25.00  1000.00  407.60  

 2,600.00  2,324.76     4,624.00  2,299.24  
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Attachment 3 

 

Capital Inventory 
 
 
Concession Stand# Value Value/Item Community Center# Value Value/item Jackson Park # Value Value/Item 

  

Basketballs 6 120 20  Plastic Chairs 19 475 25  Picnic Tables 12 1800 150   

Tennis Rackets 4 80 20  Arm Chairs 7 140 20  Tables 10' 2 100 100   

Microwaves 2 150 75  Metal Chairs 48 960 20  Trash Barrels 2 66 33   

Freezer 1 500 500   Metal Racks 12 720 60  Swing Set  100 100   

Refrigerator 1 300 300  Benches 7 140 20    Slide  100 100   

Hose & Carrier 1 80 80  Tables 6' 10 600 60  Monkey Bars  100 100   

Pie Case 1 150 150  Tables 4' 5 200 40  Pavilion  10000 10000   

Metal Racks 2 80 40  Freezer 1 300 300        

Large Canape 1 200 200  Refrigerator 1 200 200        

Poles in Cement 10 100 10 Crock Pots 5 125 25        

Trash Cans 4 80 20  Stove 1 300 300        

Outdoor Speaker System 1 500 500 Microwave 1 80 80        

Chair 1 20 20   Blender 1 25 25        

Hot Dog Warmer 1 80 80  Desk 1 150 150        

Coolers 5 200 40   Fax Machine 1 40 40        

Trash Barrels 3 100 33  Piano 1 500 500       

Structure  3000 3000            

  5740   Total           

  5740  Grand Total           

       4955   Total      

       4955  Grand Total      

            12266   Total 

            12266  Grand Total 
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Attachment 4 

 

   PTCC 

 

Balance Sheet Summary  
Period: 05/2010 
      Balance 
Checking      7,167.87 
Savings       1,938.07 
Cash on Hand          31.77 
Merchandise Inventory     3,017.00 
Capital Equip&Stuctures                 23,561.00   
Total Assets                          35,715.71 
Liabilities            0.00 
Equity                   (35,577.07) 
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Attachment 5 

 

     PTCC 

Income Summary 
Period: 05/2010 

            This Period   Year to Date 
Total Revenue                               129.60           1,425.45 
Cost of Goods Sold                                   0.00             972.00 
Other Expenses                     0.00             82.72 
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Attachment 6  

 

Plans for Pie Town Pit Barbeque 

June 20, 2010 – Jackson Park 

The pit we’ll be using consists of three barrel buried in the ground. The barbequing is a three stage process.  Only 

one barrel is pictured for the first two stages.    
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The following food items will be prepared: 

Meat and vegetable packets: 

1. 1 case of beef brisket (c.60 lbs.) from Costco 

2. Yellow onions as needed from Costco 

3. Peppers from Costco 

4. Garlic, spices and flavorings as needed – Garlic is from Costco, spices and flavorings are from Costco and 
Wal-Mart 

German Potato Salad: 

1. 10 lbs. potatoes 

2. Yellow onions from Costco 

3. 1 lb. bacon from Costco 

4. White sugar from Wal-Mart 

5. Vinegar from Wal-Mart 

6. Celery seed from Wal-Mart 

7. Salt and pepper from Costco 

Baked Potatoes: 

1. Russet Potatoes from Costco 

2. Butter from Costco 
 
Baked beans: 

1. 35 lbs. of navy beans (mail order from Whole Foods) 

2. Ketchup, Worchester sauce, Molasses, Brown sugar, flavorings (salt, pepper, dry mustard etc.) from Wal-
Mart & Costco 

3. Yellow onions from Costco 

4. 8 lbs. bacon from Costco 
 

Cooking procedures: 

Brisket:  

While the wood is burning down to coals (see stage 1 in the diagram above), prepare the meat and vegetable 

packages.  Each package will contain a 4->8 lb. piece of brisket, onions, peppers, garlic and spices, and will be 

encased in two layers of heavy duty aluminum foil. 

When the coals are ready, cover them with a cutout barrel lid (see stage 2 above).  Each brisket package needs to 

be wrapped in water soaked burlap and placed in one of the barrels on top of the cutout lid. After all the packages 

have been loaded, both barrels need to be closed with tight lids and covered with mounds of dirt at least 6” deep.  

The pit will be monitored during the night in case heat is escaping from either barrel.  If that occurs, more dirt will 

be piled on top of the barrel(s). 
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Leave the brisket packages undisturbed for approximately 24 hours (see stage 3 above).  After that, clean off the 6” 

inch mounds of dirt and remove the tight fitting lids.  Unwrap one of the packages to test for doneness and cut the 

meat into individually sized portions (unless the meat needs to cook longer). Remove packages as needed leaving 

the rest in the barrels to keep warm. 

Baked Beans: 

Sort beans to remove foreign material such as dirt and rocks and rinse thoroughly the day before the barbeque. 

Rinsing is especially important because the beans will be soaked and cooked in the same water. Place the beans 

into one or more large stock pots and cover with cold water.  Soak the beans for 6-8 hours and then gently simmer 

for 1-2 hours or until tender.  While the beans are simmering, make a sauce from ketchup, dry mustard, salt, 

molasses, brown sugar and Worchester sauce.  Put all ingredients into a large saucepan or stock pot and bring to a 

boil.  (The sauce may be prepared ahead of time.  If so, it will be vacuum sealed with a food saver and frozen.  The 

onions for layering with the beans (see below) may be prepared ahead in the same manner.) 

Drain the beans when tender saving the cooking liquid for later. Cut the bacon into 1-2” pieces and finely dice the 

onions.  Layer the beans, bacon and onions into the baking containers(s).  Pour the sauce over the beans and then 

add enough of the cooking liquid to cover the beans.  Cover beans with the lid or foil. 

Place the bean “pot(s)” in the remaining barrel and cook for 8-10 hours.  This barrel will only need a loosely fitting 

cover. 

Baked potatoes: 

Wash potatoes and remove any bad spots.  Puncture potatoes once or twice with a fork, wrap with foil and place 

in the same barrel as the baked beans.  Cook for 8-10 hours.  Potatoes are done when they either are soft when 

held or pierce easily with a fork. 

German Potato Salad:   

Clean, peel, chop and boil 10 lbs. of potatoes.  Chop enough onions to make 2 cups and chop 1 lb. bacon.  Fry 

bacon and leave the fat.  Add onions and cook until clear.  Add ½ c. sugar and ½ c. vinegar.  Add salt, pepper and 

celery seed to taste. 

 

 

 

 

 

 


