
   

 
 
        Newsletter of the 
Irish-American Society of New Mexico 
  www.irishamericansociety-nm.com  

Next Event: Friday, February 10th, 7 PM 
 
Note: Irish-American Society meetings are usually held on the second Friday of each month, except during July and 
August (and for special events). The usual meeting location is the Edelweiss Am Rio Grande German-American Club 
(GAC), 4821 Menaul, NE (west of San Mateo). 

 

An Evening of Choral 
Music with Melismata 

 
Melismata (sub-titled "Musicall Phancies") 
presents songs from about a five-century 
period centered on 1700. They are a group 
of ten (at most~) voices and two or three 
instruments, and they offer peasant song 
and courtly music from Scotland, Ireland, 
England, Germany, France, and Spain. 
Occasionally they trespass into the Balkans 
or cross the pond to North America, and 
now and again they offer an all-
instrumental piece while the rest of them 
catch their breath. 
 
Spring is a great time for May carols that were central to the old Celtic festivals, as well as lovely flirtatious 
madrigals and peasant songs about the cycle of planting and harvest, sheep-shearing and apple-picking. 
Yuletide is of course rich with polyphony, wassails and carols. And then there are the cross-quarter festivals 
like All-Hallows, which calls for ballads about the devil in disguise and lovers visiting from the grave. They  
enjoy dressing in costume appropriate to the set they’re performing.  
 

We hope to see you there and we hope you will bring a sweet or salty snack to share! 
 

 

����������� �

FEBRUARY 2012 
 

A Friendly Reminder: 
Your dues are now due for the 2012 membership year. In order to keep your membership 
current, please fill out the form on the last page of this newsletter and give it or mail it to Norita. 
(If your current membership card says “2012” your membership is good till 2013.)  
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Board Members and Committee Chairs 
 

 

 
 

 
 
 
Business-card-sized ads are a mere $5 a month. Larger-sized ads can be 
negotiated with the editor, Ellen Dowling (edowling@standuptrainer.com 307-
1700). You can also put a “click-through” ad on the web site of the IAS 
(www.irishamericansociety-nm.com) at no extra charge. To put your ad online, 
contact Webmaster Ken Callahan kecabq@yahoo.com). 

 
 

 

President Jay Vandersloot 
JayVandersloot@yahoo.com 

362-
1733 

VP-East Natalie Sherman  
nesherman@q.com 

299-
0158 

VP-West Dave Barnaby 
davidbarnaby@q.com 

242-
1442 

Treasurer Rose Marie Keating  
rkeating14@comcast.net 

352-
2195 

Secretary Bob Bryers 
tccrrb5@aol.com 

792-
2026 

Membership Norita Callahan 
noraabq@yahoo.com 

298-
2708 

Board Vikki Bryers 
TCCVRB@netzero.com 

792-
2026 

Board Paul McDonough 
penthormul@aol.com  

294-
8205 

Board Patrick Marron  
patrick1977@q.com  

453-
9034 

Health & 
Welfare 

Fran Hardy 
frananddon@aol.com  

259-
334
8 

Newsletter Ellen Dowling 
edowling@standuptrainer.com  

307-
170
0 

Hospitality Luisa Gignac 
lgdancer@BasicISP.net  

881-
484
7 

Webmaster Ken Callahan 
kecabq@yahoo.com  

298-
270
8 

Telephone Shirley Tomberlin 
shiradon@q.com  

710-
668
0 

Entertain-
ment 

Volunteer needed!  

Audio 
Services 

Jim Brauer 
jim.brauer@wilsonco.com 

352-
219
5 

Would you like to place an ad in the Irish Times 
newsletter? 



President’s Message 
 

Dear IAS Members:  

My, how time flies.  Here it is February, and our St. Patrick’s celebration is coming up soon. We all know the dates of our 
usual second Friday meetings, but it might behoove us to mark the dates on our calendars for those celebrations and 
activities which fall on other than the second Fridays, so we don’t inadvertently schedule something else on the same 
dates. 

For March, our St. Patrick’s Party will be on Sunday, March 18th.  While in April we will still get together on the second 
Friday, in May we will have the Celtic Festival Kickoff Party on Friday, May 18th, followed by the Celtic Festival on 
Saturday, May 19th and Sunday, May 20th.  Come out and join us and plan on having a grand time at each of these 
functions. 

Gallup will have their Annual Celtic Festival on Friday and Saturday, Mar 9th and 10th.  More information about it will be 
provided as we receive it. 

Until next month, Jay 

 
 
 
 

  
 

IAS T-Shirts for Sale! 
 
You can get yours at any IAS meeting, or contact Paul McDonough to 
arrange purchase (penthormul@aol.com, 294-8205).  The T-shirts come in a 
variety of sizes, from small to XXL. There are also white shirts with a Celtic 
knot and the Zia symbol. T-shirts are $15 for short sleeve; $20 for long.  

IAS Treasurer’s Report 
December 2011 

Rose Marie Keating, Treasurer  
Category Income  Category Expenses 

Membership 1,395.00   Newsletter Printing 302.72 
Cake Walk 45.00  IAS Banner and misc supplies 143.67 
Newsletter ad 30.00  Christmas Entertainment 60.00 

Doo-Dad sales 6.00  
Donation to World Step Dance 
Competition (registrations) 400.00 

   Total: $906.39 
    Margin for December 569.61 
  Total:  $1,476.00      
      Dec Beginning Balance 2,800.26 
      Plus Income 1,476.00 
   Subtotal 4,276.26 
   Less Expenses 906.39 
   Ending Balance $3,369.87 

Special Notice: At our February meeting, we will take a minute to sing “Happy Birthday” 
to IAS member John Dowling, who turns 90 on February 9! Come join us (and John’s four 
children, Dr. Ellen Dowling, Dr. Mike Dowling, Dr. Jon Dowling, and Dr. Trisha Dowling) 
and have a piece of birthday cake! 
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Membership Report 
 
Céad Mile Fáilte: 
 A hundred thousand welcomes to our newest members: Dwight & Barbara Cole and family, Robert J. Ele, 
Tami Marinsek and family (Lane & Sherry Willard, Elizabeth, Savannah & Chelsea Marinsek), Charles Murtan, 
Donna Starustka, Rachel Nicholl, and Marilia Arender. 
  
As of January 18th, the IAS membership is as follows: 47 family members (times 2) and 59 single members. 
This is a total of 153 members for the 2012 membership year. Many members have not renewed (the 2011 
membership total was 355). Please send in your renewal form and checks to the IAS PO Box. Kudos to all who 
have renewed � ! IF you are not renewing, I'd really appreciate a call (leave message if I'm not home) or an 
email. Thanks. 

                                      Norita (noraabq@yahoo.com 298-2708) 
 
P.S. We are still collecting the pull-tabs for the Ronald McDonald House here in Albuquerque (managed by 
IAS member Sharon Nolen). The Ronald McDonald House does not have the staff or the space to collect 
aluminum cans. They have a HUGE bin for the pull-tabs and Sharon and staff do appreciate the efforts of IAS 
members in 2011. Special thanks this month to Robert & Dorothy Newman, Bruce & Cindy Miller, Eunice 
Foley & family, Jan Nielsen & family, Bob & Vikki Bryers, Sarah Erb, (Lottie McDonald's granddaughter in 
Montana) and several anonymous baggies. (One baggie appeared on my table New Years Eve at the GAC!!) 
Keep ‘em coming! Keep ‘em coming! 

 

Support the Leprechaun Project! 
 
The IAS has teamed up with the Shaklee 
Company so that we receive a percentage of any 
purchases that you make through the Shaklee 
link on our IAS website. Just visit 
http://www.irishamericansociety-nm.com/ and 
click on the Shaklee Fundraising Program 
button. For more information about the many 
Shaklee products, contact IAS members Shirley 
Tomberlin (710-6680/ Shiradon@q.com) or 
Norita Callahan (298-2708). 
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Minutes of the IAS General Meeting 
January 13th 2012 

The meeting was called to order by Vice President West David Barnaby at 7:10. 
§§§§  Election results for the new Board was relayed to all present 
§§§§  Membership Report: 56 single and 84 families 
§§§§  Treasurer Report:  Balance of $3369.87 
§§§§  A Pub quiz/silent auction will be held at the GAC on Friday 20 January, hosted by Mike Foley. The quiz 

will be both New Mexico and Irish based. 
§§§§  February 17th is the date for the “High Tea” and additional information will be passed via the newsletter. 
§§§§  The kickoff for the 2012 Celtic Festival will be held on Friday, 18 May 2012. The games will be held on 

the 19-20. 
§§§§  February 10th will be the date of the next General Meeting. 
§§§§  A motion to adjourn the Business part of the meeting was proposed by John Murrary and seconded.  All 

are invited to partake of refreshments and will then be entertained by the music of Sage Harrington. 

Book Review: May the Road Rise Up to Meet You, by Peter Troy 
(Doubleday, 2012, reviewed by Ellen Dowling) 

Peter Troy’s debut novel is a moving, magnificent story of triumph over slavery, both physical and 
mental.  

This epic tale, covering the years from 1853 (the last years of The Great Hunger in Ireland) to 1867 (the 
long, sad winding down of the American Civil War), depicts the struggles of four very distinct and splendidly 
drawn characters: Ethan McOwen, late of “The Lane,” a strip of hovels just outside of Enniskillen, Co. 
Fermanagh, and now living in Five Points, NY; Marcella Arroyo, a well-born emigrant from Spain recently 
located to Savannah, GA ; Mary Wilkens, a slave sold at auction in Richmond, VA; and Micah (no last name), 
also a slave, growing up strong and unbowed in Charlottesville, VA. 

The novel alternates back and forth through each character’s story, sometimes omnisciently and 
objectively, sometimes close up and through their own eyes, with a plot that is always tremendously engrossing 
and exciting. Will Ethan and his “Old Country” buddies survive their experience fighting for the North in the 
Irish Brigade? Will Marcella find a way to assert her own independence as a woman and an abolitionist? Can 
Mary and Micah ever be together, what with the slave hunters following them and the War pulling them apart? 
You’ll find it very hard to put this novel down without reading ahead to see what happens next. 

This is a lushly romantic novel, but also a satisfying historical one as well. The author, a former high 
school history teacher, knows that history does not fascinate us because of dry facts and figures; it amazes us 
with the drama and humor of its sweep across time. And in the end, we are left with the realization that history 
is also made up of parallel lives: The starving Irish and the broken Blacks of the old South are astonishingly 
similar in their plight. As Ethan himself puts it when he first encounters a group of runaway slaves tailing 
dejectedly after the Union army, “Except for the color of their skin and their straw field hats to replace woolen 
caps, they’re the very image of the crowds he saw gathered back in Newry waiting for the ferry, then huddled 
together on the boat, then gathered on the docks at Liverpool. Their faces are gaunt, their eyes haunted, just like 
the folks back in the Old Country, yet there’s the same determination in their gaze, clinging to freedom the way 
the skin-draped skeletons back in Ireland clung to life itself.” 

Ay, what a thing ‘tis to want to be free.  
 
[Editor’s Note:  The publisher sent me a free copy of this book for review. I would be happy to pass it on to 
anyone else who would like to read it, as long as you can pick it up from me at a meeting. Let me know.] 
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Irish Cooking: Eating Your Way to Better Health 
 

O is for Oatmeal! 
Nearly all diet, health, food, etc. articles stress the importance of eating breakfast. But the catch is that for most 
people it needs to be under 300 calories, high in fiber and protein, and low in fat—especially saturated fats.  
Oatmeal, a warm tasty comfort food, is the just the ticket. 
 
Although the varieties to choose from are endless, I am definitely not talking about instant oatmeal (which for 
the most part is not a healthy choice). Today, I am focusing on good, plain, old-fashioned oatmeal, 100% 
natural wholegrain oats and sodium free with 4 grams of fiber per ½ C (uncooked). (I have been told that steel 
cut oats are more “Irish,” but I never even knew they existed until the 80s.)  Oatmeal is very affordable and 
locally available, in bulk, for 59 – 89 cents per pound on sale. 
 
General guidance was (and still is) the following: Sprinkle 1 part rolled oats into 2 parts lightly salted water.  
Stir constantly over low heat until thick (about 2 minutes). Serve with milk and sugar. Add raisins if desired. As 
a kid and to this day, I do not like that watery version, and when I tried cooking it in milk, I usually scorched it.  
 
Today, I have oatmeal about 4 times week, and, thanks to a microwave, it is perfect every time. It’s so simple: 
Add  ½ C old-fashioned rolled oats mixed with ½ tsp. cinnamon to 2/3 – 1 C milk. Microwave 88 seconds.  
Sweetening with cinnamon instead of sugar has an additional benefit of lowering blood sugar. Vary it with other 
spices, blueberries or fruit (fresh, frozen or dried). 
 
I also use oatmeal in meatloaf instead of cracker or bread crumbs, blend it into flour and use in cookies (like the  
1960’s Niemen Marcus cookie recipe), add it to pancake batter, and make oatmeal date bread (depression era, 
Christmas family tradition).  In the early ‘70s, oatmeal scones entered my repertoire. They are quick and easy to 
make any day, or, when camping, they can be made over an open fire or on a camp stove. The recipe is easily 
doubled or tripled. 

Laurie’s Oatmeal Scones (makes 4 scones) 
Preheat dry, seasoned cast iron skillet on stove top over low heat. 
 
Mix together in a small bowl: 

·  ½ C whole wheat or unbleached flour 
·  ½ C old fashioned rolled oats 
·  Pinch of mace with ¼ tsp. cinnamon, or grated ginger, candied fruit peel, or raisins  (optional) 
·  1/8 tsp. salt 
·  ¼ tsp. baking soda 
·  ½ tsp. cream of tartar 
·  1 Tbsp. brown sugar (DO NOT pack) or ½ T honey or granulated sugar 

Add 2 Tbsp. vegetable oil mixed with ¼ C skim milk. Stir together with a fork to form a soft dough. Drop into 
preheated skillet and pat to ½” thickness. Cover and cook for 5 minutes. Turn over and cook for another five 
minutes. Turn off heat and turn over again. These are great with butter, jam or fruit preserves, clotted cream, 
cream cheese, and /or nut butter. Oven method:  Roll out ½” thick on lightly floured surface. Cut into triangles. 
Bake at 425° for 15 min. 
 
Blog of the month:  http://realirishfood.blogspot.com/ 

Slainte go saol agat (Health for Life to You), Laurie 
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 And a Response to Laurie’s article last month on Brussels Sprouts: 
 
The fair served Brussels Sprouts with Parsley Sauce at the Antique Steam Engine Rally in County Cork! It was 
a cross between our county fair and a flea market. The antique steam engines were the tractors. They billowed 
tons of ugly black smoke as they “raced” each other at slow speeds.  The fair itself consisted of  animals, 
antique cars, rides, flea market tents (or just put your stuff on the grass) and live music. The farmers and their 
families came from all over the County. Many people brought their dogs; they were well behaved and breeds I 
had not seen before. An ice cream cone booth sold cones where “flakes & sauce” could be added and a “cotton 
floss” booth (cotton candy). If I sold funnel cakes I would have been the most successful one there! I kid Norita 
about the Brussels Sprouts at a fair. People had them on their tray of food or in a bowl. Not likely to see that in 
the USA. 

Peggy Schmidt 
 

And Another Recipe! 
This one’s from IAS member Carla Evans: 
 

Bunratty Castle Pork Ribs in Honey-Whiskey Sauce 
From the Irish Heritage Cookbook by Margaret M. Johnson, 1999 Chronicle Books 

5 pounds pork spareribs 
  
Honey-Whiskey Sauce: 

·  1 Tablespoon vegetable oil 
·  1 onion, peeled and sliced 
·  1 garlic clove, minced 
·  1/4 cup honey (or more if you like the sauce sweeter) 
·  1 cup Irish whiskey (such as Bushmills) 
·  1 teaspoon Worcestershire sauce 
·  2 Tablespoons tomato ketchup 
·  Juice of 1 lemon 
·  4 cups homemade chicken stock or canned low-salt chicken broth 
·  1/2 cup demi-glace or concentrated chicken broth (see note below) 

Put the ribs in a large pot or Dutch oven and cover with cold water. Bring to a boil, then cover and reduce heat 
to simmer. Cook until fork tender, about 1 hour, skimming the water occasionally to remove foam. Transfer ribs 
to a large baking pan. Preheat over to 350oF.   
  
Meanwhile, in a medium saucepan over medium heat, heat the oil and cook onion and garlic until soft, about 3 
minutes. Stir in all of the remaining ingredients except the demi-glace or concentrated chicken broth and bring 
to a boil. Cook until the sauce reduces by half, 10 to 15 minutes. Stir in the demi-glace. Pour the sauce over the 
ribs and bake, uncovered, turning once, 30 to 40 minutes. 
  
Note:  Instead of the demi-glace or concentrated chicken broth, I make a slurry with 1 to 2 Tablespoons 
cornstarch and 1/4 cup additional chicken broth. Add it to the sauce once it has reduced by half, bring the sauce 
to a boil to thicken, then pour over the ribs and bake. 
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Note: The IAS has provided the traveling trophy for the Champion Step Dancer! 
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Culture All Around  

Dance Classes:   
§§§§  Coleman Academy of Irish Dance. Saturdays, 8 AM to 1 PM at the Lloyd Shaw 
Dance Center, 5506 Coal SE, and classes in Socorro on Saturdays, 3:30 - 6 PM at the 
Cottonwood Valley Charter School. Call 866-5867 for information or visit our web site at 
www.colemanacademy.com.  

§§§§  Tir Conaill  Irish Dance Academy, Saturdays at Triple Threat Performing Arts Studio 
(on Tramway between Academy and Paseo), 12700 San Rafael, Suite 6, Albuquerque, NM. Call 379-3753 or 
visit www.tirconaillacademy.com for further information.  

§§§§   McTeggart School of Irish Dance.  All ages welcome. Corrales and Albuquerque. For more information, 
please contact Pat Hall, ADCRG at (505) 404-9126 or IrishDanceNM@aol.com. 

§§§§  Ceili dance classes are held every Wednesday at the GAC at 7:00 PM, $2.00. No experience necessary! 
Call Norita Callahan at 298-2708.   
 
Celtic Music at O’Niell’s:  
Music every Sunday from 4 to 7 PM at the “old” 
O’Niell’s, 4310 Central Ave SE (Corner of 
Central & Washington in East Nob Hill). For 
more info, visit http://www.oniells.com/  
 
Celtic Music at Fat Squirrel Pub and 
Grille (in Rio Rancho): 
Gerry Carthy, Irish guitar and vocals, will be 
performing every Tuesday of the month from 7 to 
9 PM. (Fat Squirrel is located at 3755 Southern Blvd., not too far west of 528, on the north side of the street.)  
 
Celtic Music on the Radio and the Web: 
�  The Thistle and Shamrock program, featuring Fiona Ritchie, airs on KANW 
89.1 FM, Mondays at 10:00 PM. 
�  Celtic and Beyond, with co-hosts Ellie Blair and Kelly Clement, 7:00 PM each 
Wednesday on KTAOS 101.9 FM. (Also broadcast on the Web at www.ktao.com.) 
 

 
A Message from Mac-Tire of Skye 
Pipes and Drums: 
 
We have added a new area on our website dedicated 
to school programs. We are making ourselves 
available to educators for musical and cultural 
presentations in the classroom. The best part is that it's 
free. Parents, tell your children's teachers. Please read 
more about it on our website  

www.mactireofskye.webs.com 
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Support Your Local Irish/Scottish/Celtic Musicians/Performers! 
 

[Editor’s Note: To be listed on this page free of charge, you or at least one member of your group must be a 
member in good standing of the IAS.] 

 
The Next Chapter 
Celtic, Folk, Bluegrass, Original music on a variety 
of instruments, including vocals. 
Contact: Jeanne Page (553-8205) 
 
Shennanigans  
Celtic and American Folk with a twist, variety of 
instruments and vocals. Contact: Kathy Wimmer 
(293-6403) 
 
Gerry Carthy  
Musician and singer from Ireland 
Contact: Gerry Carthy at 505-424-1942 (Santa Fe) 
 
Gerry Muisener 
Traditional and contemporary Celtic Music 
Contact: Gerry Muisener (831-2022)  
 
Mac-Tire of Skye Pipes and Drums 
Pipe Major Suzanne “Aden” Lumb 
Email: mactireofskye@yahoo.com  
Phone: (505) 977-0097 
Website: www.mactireofskye.webs.com  
 
Iscuma (“It Doesn’t Matter”) 
Traditional Irish and Celtic music with Bill McCoy 
and Scott Ware. For information, contact Bill 
McCoy at 897-4407. 
 
Rye Creek 
Folk, Irish, western and good old mountain music. 
Contact Ron Trellue (292-7369) or Terry Axline  
(293-8924)taxline@cabq.gov 
 
 
 
 
 

Anslover Family (Emily, John, Jamie) 
Celtic, Bluegrass & Folk Trio 
Contact: Frank or Lorraine at 296-6484 or 453-
7240. 
 
Michele Buchanan and Shanachie Harpers 
765-1288 (tmbuchs@gmail.com)  
 
Mad Robin 
Irish, Scottish, and English Country Dance Music 
performed on violin, viola, cello, clarinet, guitar, 
mandolin, piano, and Celtic harp. Contact: Sherilyn 
Urben (604-4631 or madrobincello@yahoo.com). 
 
Saoirse (“seer shih,” Irish for “freedom”) 
Celtic music from Scotland, Ireland, Brittany, and 
Galacia, spiced with jazz and world beat. 
Contact: IO (268-7303)  
 
Celtic Coyotes 
Traditional music from Scotland, Ireland, Wales, 
and Brittany. Contact: Doug Cowan 
celticcoyotes@yahoo.com (710-0583). 
 
Friends Forever 
Michael and Donna Coy and Chris Nelson play 
Celtic, Folk, Cowboy and Originals. Contact: 296-
2017 or 250-4429. 
Eagle’s Whistle: Same group, but also with Andy 
Moss on flute. 
 
Melismata 
Peasant and courtly songs from the Celtic countries 
in the 13th-19th centuries, largely a capella, 
occasionally incorporating guitar, cittern, flute, 
fiddle or cello. Contact Paige Grant, 505-982-4081/ 
paigeanna@comcast.net 
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Calendar of Events 
 

IAS Events 
Date Day What 

January 26 Thursday  IAS Board Meeting, 7:00 PM at the GAC. All members are welcome to 
attend. 

February 10 Friday IAS Monthly Meeting and Program, 7:00 PM at the GAC. Musical 
performance by Melismata: peasant and courtly songs from the Celtic 
countries in the 13th-19th centuries, largely a capella, occasionally 
incorporating guitar, cittern, flute, fiddle or cello. 

February 23 Thursday IAS Board Meeting, 7:00 PM at the GAC. All members are welcome to 
attend. 

March 18 Sunday IAS St. Patrick’s Day Party at the GAC. More details to come in March 
newsletter. 

  
Celtic/GAC Events 

February 5 and 19 Sundays Finn's Thumb performs at Two Fools from 11 - 2. Come join us for a 
great brunch in a family friendly atmosphere! 

February 13 Monday Celtic Open Mic Night at O’Niell’s on Central, 7:30 PM. 
February 12 Sunday The Levelling Wind: A Songwriters’ Gathering in Honor of Kell 

Robertson (late New Mexico "Outlaw" Songwriter-Poet) with  
IAS members Bill McCoy (Iscuma) and Bill Nevins (Green Suede 
Shoes) performing at Low Spirits Club on 2nd Street (just north of 
Menaul) at 7 PM, along with song writer headliners from across the 
USA. Admission: $10 at the door.  This will be a great Irish-influenced 
night of music. Come on out and support your IAS members on stage, 
and have a great time! Info: www.lowspirits.com or 
bill_nevins@yahoo.com 

February 7, 14, 
21, 28 

Tuesdays Gerry Carthy performing at the Fat Squirrel Pub and Grille, 3755 
Southern Blvd, Rio Rancho, 7 to 9 PM. (Gerry now performs EVERY 
Tuesday at Fat Squirrel.) 

February 28 Tuesday Tartan Day Celebration at O’Niell’s on Juan Tabo, 7:00 PM. 
March 9 - April 1 
 
 

Thursdays & 
Fridays at 8:00 
PM; Saturdays 
at 6:00 PM;  
Sundays at 2:00  

The Seafarer, by Conor McPherson, produced by the Mother Road 
Theater Company, at The Filling Station, 1024 4th St, SW, Albuquerque, 
just south of downtown, corner of 4th & Pacific. Tickets: $18 general, 
$12 students & seniors, $10 all tickets on Thursdays. Reservations & 
Information:  505-243-0596, reservations@motherroad.org, or pre-
purchase tickets online at http://www.motherroad.org . 

March 23 - April 
15,  

Fridays & 
Saturdays at 8 
PM; Sundays at 
2 PM 

Is Life Worth Living? by Lennox Robinson, produced by the Adobe 
Theater, 9813 Fourth Street NW, Albuquerque (2 blocks north of 
Alameda Boulevard). Ticket prices: $15 General Admission, $13 
Seniors or Students. For reservations, call 898-9222. 
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            P.O. Box 13435 
  Albuquerque, New Mexico 87192-3435 

 
ADDRESS SERVICE REQUESTED 
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Membership Application/Renewal Form 

 
Please check one: New Membership Application_______ Renewal_________ 

If this is a renewal, has your contact information changed? Yes _____ No______ 
 

Please make checks payable to �	
����
	���
����������
��   
and mail to: 

P.O. Box 13435, Albuquerque, NM 87192-3435 
 

Individual ____________$20.00 Family_____________$25.00 
 

Name__________________________________________ 
Address __________________________________________ 

City_____________________ State________ Zip_____________ 
Phone ___________________ E-mail___________________________ 
Would you like to receive the IAS newsletter electronically? _________ 

 


