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We have another Poly grad,  

Special Recognition) 

being inducted into the 

 



 

 

 
 *       Coach  Milt Axe   1983 
   
*  Les Baros   2013 
  
*  Alvin Beals   1986 
  
         Coach  Don Bennedetti   
 
 *  Herb Blanchard  1988 
 
   Robert Bleggi                   2010 
 
   Francis Ted Cano            2000 
 
 *   Alex Darnes   1990 
 
 *  Henry Decia   1983 
 
 *       Coach Thomas Denike   1986 
 
  Warren Fannin  2003 
 
 *  Ernie Bud Filberti  1995 
 
  Michael Flemons  2005 
 
  Gary Gilmore   1997 
 
 *  Frank Hall   1986 
 
 *  Kerry Hampton  2002 
 
  Louis Hilbert   2009 
 
 *  Paul Hungerford  1984 
 
  Arthur Jepsen   2004 
 
 *  Sam Johnstone  2005 
 
 *  Gary Lewis   2006 
 
  Jack Red Lilja  2007 
 
 

 
 
 *  Ford Long   2003 
 
(SR)   Alice Marble   1984 
 
 *  David Marcelli  1984 
 
  Albert Marinai  2006 
 
  Robert Moore   2007 
 
(SR)  Cherrie Parish Sherard 2004 
 
 *  Merril Peacock  1985 
 
 
  Thomas Pigee   2008 
 
 *  James Sampson  1997 
 
 (SR)  George Seifert   1997 
 
  Bill Simmons   2001 
 
 *  Frank Sloman  1984 
 
 *  Robert Bob St Clair  1999 
 
  Rosevelt Taylor  1993 
 
 *    Coach Medford Todd   
 
  Ben Tucker   1995 
 
  
*   Coach Joe Verducci   1988 
 
 *   Coach James Witt   1997 
 
  Eugene Womack  2014 
 
  Gordon young   1994 
 
 
 
* Deceased    (SR) Special Recognition 



 

 



 

 



 

 



 

 



 

 



 

 

Where did all those hot rods go 
From the 
Auto shop 

Anyone have pictures?  
Send them to: rainshyll@gmail.com 

They will appear in the Perennial Parrot 



 

 

 
Alumni Association 

News  
And 

Contact Information  
 

 

The Polytechnic Alumni Association  

Board of Directors 

       President :          Carol Sale Randall   (Class of  ‘54)       
     Vice President :  James Jeff Alcorn   (Class of ‘64) 

                     Secretary:           Laurel Anne Trumbull Hill   (Class of ‘60)  
            Treasurer:          Maria Ramirez Ewing   (Class of ‘69) 

 
     Vince Aguiar   (Class of ‘63)                     Barbara Baker Leroux  (Class of ‘55)    

                  Marilyn Fetter Lewis   (Class of ‘57)       Salamah Yvonne Gibbs Locks  (Class of ‘63)  
    Gunard Mahl   (Class of ‘56 )                   Joan Brower Thorsen  (Class of ‘58)        

 Past President Sal Priolo (Class of  ‘50) 

_________________________________________________________________ 
 

Contact Information 

Phone:    Carol Sale Randall at 415.455.0840 
 

  Mail:  Polytechnic Alumni Association 
1559-B Sloat Blvd #141 

     San Francisco, CA   94132 
 

Email: Www.PolyAlumniAssoc@gmail.com  

 

NOTE: New address and email information. 
  

 Former addresses are no longer being forwarded.  
 

 



 

  
The Officer positions have changed because Jeanette Butler has moved to Chicago, resigning as  
President but remaining active as a Director. Jeanette is also the manager for Poly’s Facebook    
page. 
 

https://www.facebook.com/groups/112790235417885/  and the website www.HailPoly.com.  
 

During Jeanette Butler’s presidency she managed our very successful 2017 luncheon and presided  
over the lively program she planned for us.  
 
Sheila Waldron Class of 67, resigned from the board, citing an increased volume in her business. 
Sheila deserves thanks for securing 501(c)3 non-profit status for our organization, converting our 
accounting system to professional standards, and managing reservations for our 2017 luncheon. 
__________________________________________________________________________ 

 

www.PolyAlumniAssoc@gmail.com  
_______________________________________________________________________ 

 

Our Polytechnic Alumni Association 4th Annual Luncheon  will be  Saturday, September 22, at Pa-
tio Espanol Restaurant, 2850 Alemany Blvd., San Francisco. The PAA is holding the ticket price at 

$50, unchanged from 2017.   
Invitations will be sent by email, postal mail and on the Polytechnic Facebook page: 

  

 
  

If you’ve changed email or mail addresses in the last year, or did not receive your 2017 invitation, 
please send your contact information to: 

 

Www.PolyAlumniAssoc@gmail.com  
__________________________________________________________________ 

 

ALUMNI ASSOCIATION MEMBERSHIP TAX DEDUCTIBLE 

Still working on your 2017 taxes?  Remember that membership, donations, and volunteer expens-
es to Polytechnic Alumni Association may be deductible.   

Photos from the 2016 Polytechnic Alumni Association luncheon can be viewed, downloaded or or-
dered from this link. Purchased prints can be picked up at your convenient drug store.  

 
 

If you have photos to share from the 2017 luncheon, please email small batches to: 

Www.PolyAlumniAssoc@gmail.com  

or write to arrange sending large batches 

https://www.facebook.com/groups/112790235417885/%20
file:///F:/www.HailPoly.com
https://www.facebook.com/groups/112790235417885/%20
https://www.snapfish.com/photo-gift/share?via=link&token=Sz9KkLa1WHV_P-7HurCoFQ/SFO/27945702685060/SNAPFISH
https://www.snapfish.com/photo-gift/share?via=link&token=Sz9KkLa1WHV_P-7HurCoFQ/SFO/27945702685060/SNAPFISH
https://www.snapfish.com/photo-gift/share?via=link&token=Sz9KkLa1WHV_P-7HurCoFQ/SFO/27945702685060/SNAPFISH


 

 

 

Best Banana Bread Mexican Pizza Where the elite meet to eat those famous fries 

 

Banana Bread 
 

Ingredients 
 
2 cups whole wheat flour 
1 teaspoon baking soda 
1/4 teaspoon salt 
1/2 cup unsweetened applesauce 
3/4 cup honey 
2 eggs, beaten 
3 mashed overripe bananas 
 
Directions: 
 
Preheat oven to 350 degrees F (175 degrees 
C). Lightly grease a 9x5 inch loaf pan. In a 
large bowl, combine flour, baking soda and 
salt. In a separate bowl, mix together ap-
plesauce and honey. Stir in eggs and 
mashed bananas until well blended. Stir 
banana mixture into flour mixture; stir just 
to moisten. Pour batter into prepared loaf 
pan. 
Bake in preheated oven for 60 to 65 
minutes, until a toothpick inserted into 
center of the loaf comes out clean. Let 
bread cool in pan for 10 minutes, then turn 
out onto a wire rack. 

 
 
 

 

Mexican Pizza 
  

  Ingredients: 
 
  1/2 lb. ground beef or ground turkey 
  1/2 TBSP taco seasoning 
  1/4-1/2 cup re fried beans 
  1/4-1/2 cup salsa ( jarred or homemade) 
  1/4-1/2 cup shredded cheddar cheese (or   
  your desired flavor) 
  2- 4in flour tortillas 
  Your choice of toppings, ex: tomatoes,  
  green onions, olives 
 
  Directions: 
 
  Preheat oven to 350 degrees.  
  Brown ground beef in skillet.  
  Add in taco seasoning.  
  Drain if needed.  
  Spray baking sheet with non stick cooking  
  spray.  
  Lay one tortilla on sheet.  
  Spread with beans, then with meat. Cover  
  with second tortilla. Bake for 10 minutes.  
  Remove from oven.  
  Spread top tortilla with salsa, then, top  
  with cheese and desired toppings.  
  Bake an additional 5-10 minutes or until  
  cheese is melted completely. 
  Cool slightly before cutting. 



 

 



 

 



 

 

  

I very quietly confided to my best 
friend that I was having an affair. 
She turned to me and asked, "Are 
you having it catered?" 
And that, my friend, is the sad defi-
nition of "OLD”. 

My memory's 
not as sharp 
as it used to 
be.. Also,  

My memory's 
not as sharp 
as it used to 
be. 

Know 
how to 
prevent 
sagging? 
Just eat 
till the 
wrinkles 
fill out. 

It's scary when you start making the 
same noises As your coffee maker. 

These days about half 
the stuff in my shop-
ping cart says, 
‘For fast relief’. 

Texas Joke 
 

A weary traveler walked into a hotel bar and asked for 
a beer, when he got his beer it was so large a glass, he 
said to the  bartender I asked for a beer not this large, 
the bartender said down here we do everything big! 
Well after a few beers and feeling no pain, asked where 
the bathroom was? The bartender said down the hall 
last door on the right. Well the tipsy traveler staggered 
down the hall and went to enter the bathroom he fell 
backwards into the pool. Panicking he yelled out I 
know you do everything big down here but please 
don’t flush it! 



 

 
 

 Remember Slow Food ?  
 
'Someone asked the other day, 'What was your favorite fast food when you were growing up?' 
 

'We didn't have fast food when I was growing up, I informed him. 
 

'All the food was slow.' 
 

'C'mon, seriously. Where did you eat?' 
 

'It was a place called 'at Home,'' I explained! 
 

'Mom cooked every day and when Dad got home from work, we sat down together at the dining room 
table, and if I didn't like what she put on my plate I was allowed to sit there until I did like it.' 
 

By this time, the kid was laughing so hard I was afraid he was going to suffer serious internal damage, 
so I didn't tell him the part about how I had to have permission to leave the table. 

 
But here are some other things I would have told him about my childhood if I  
figured his system could have handled it:  
 

Some parents NEVER owned their own house, never wore jeans, never set foot on a golf course, never 
traveled out of the country or had a credit card. 
 

In their later years they had something called a revolving charge card. The card was good only at Sears 
Roebuck. Or maybe it was Sears & Roebuck. Either way, there is no Roebuck anymore. Maybe he died. 
 

My parents never drove me to soccer practice. This was mostly because we never had heard of soccer. 
 

I had a bicycle that weighed probably 50 pounds, and only had one speed, (slow). 
 

We didn't have a television in our house until I was 12. 
 

It was, of course, black and white, and the station went off the air at midnight, after playing the national 
anthem and a poem about God; it came back on the air at about 6 a.m. And there was usually a locally 
produced news and farm show on, featuring local people. 
 

I was 19 before I tasted my first pizza, it was called 'pizza pie.' When I bit into it, I burned the roof of my 
mouth and the cheese slid off, swung down, plastered itself against my chin and burned that, too. It's 
still the best pizza I ever had. 
 

I never had a telephone in my room. The only phone in the house was in the living room and it was on a 
party line. Before you could dial, you had to listen and make sure some people you didn't know weren't 
already using the line. 
 

Pizzas were not delivered to our home. But milk was. 
 

All newspapers were delivered by boys and all boys delivered newspapers--my brother delivered a 
newspaper, six days a week. It cost 7 cents a paper, of which he got to keep 2 cents. He had to get up at 
6 AM every morning. 
 

On Saturday, he had to collect the 42 cents from his customers. His favorite customers were the ones 
who gave him 50 cents and told him to keep the change. His least favorite customers were the ones who 
seemed to never be home on collection day. 
 

Movie stars kissed with their mouths shut. At least, they did in the movies. There were no movie ratings 
because all movies were responsibly produced for everyone to enjoy viewing, without profanity or vio-
lence or most anything offensive. 
 

If you grew up in a generation before there was fast food, you may want to share some of these memo-
ries with your children or grandchildren. Just don't blame me if they burst out laughing. 
 

Growing up isn't what it used to be, is it?  


