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LAURIE PATTON — SE REGIONAL DIRECTOR 

A Note From Your Director ……. 
 

"Sportsmanship" (reprinted from the SE Facebook group) 
 

 Sportsmanship typically is regarded as a component of morality in sport, 
composed of three related and perhaps overlapping concepts: fair play, 
sportsmanship and character. Fair play refers to all participants having an 
equitable chance to pursue victory and acting toward others in an honest, 
straightforward, and a firm and dignified manner even when others do not play 
fairly. It includes respect for others including team members, opponents, and 
officials. Character refers to dispositions, values and habits that determine the way that person 
normally responds to desires, fears, challenges, opportunities, failures and successes and is 
typically seen in polite behaviors toward others such as helping an opponent up or shaking hands 

after a match. A bad winner acts in a shallow fashion such as gloating about his 
or her win, rubbing it in the face of the one who lost and lowering the opponent's 
self-esteem by constantly reminding them of how "poorly" they performed in 
comparison (even if they participated well).  
 Let us all congratulate each other on another wonderful year in our hobby 
and let us not forget about the "Fabulous Felines...Fun...Friendships".  
 
“It’s ALL About the Cats” 
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RECIPES  

 

SHAMROCK DROPS 
Ingredients 
 2 cups flour 
 1 cup butter, softened 
 ¼ cup milk 
 6 tablespoons sugar 
 ¼ teaspoon mint extract 
 ¼ teaspoon salt 
 1 oz confetti candy (multi-colored non-parreils) 
 green food coloring 
 powdered sugar 
 
Instructions 

1. Mix butter and sugar until fluffy. 

2. Blend flour and salt and add alternately to butter mixture with milk and extract. Add food coloring to milk so it gets into dough even-

ly. 

3. Add in confetti and mix well. Dough will be stiff. 

4. Roll into 1″ balls and flatten slightly. 

5. Bake on greased cookie sheets at 350° F for 15 minutes. Do not let them brown.\ 

6. Cool and roll in powdered sugar. 

  

The SE Newsletter is posted monthly. Anyone wanting to submit articles, recipes, 
trivia, or anything you think others would enjoy, please send the information 

(Subject Line: SE Newsletter) to: 
 

shutterbug1948@gmail.com 
Judith Milling 

 

Don’t forget that the SE Region is on Facebook: 
http://www.facebook.com/group.php?gid=300505338191 


