Fall Edition 2022

UPCOMING EVENTS

Call Jennifer Kuykendall at 314.746.4662 to place your reservations today!
St. Louis Aquarium at
Union Station

Classic

Holiday Party
WEDNESDAY, DECEMBER 7, 2022
11am - 2pm

Hilton St. Louis Frontenac
Ambassadeur Ballroom
1335 South Lindbergh Blvd.
St. Louis, MO 63131

Enjoy music by Century Quintet, dancing, hors d’oeuvres, and
a wonderful sit-down lunch. Cocktail holiday attire required.
Free valet parking will be available at the Ambassadeur
Ballroom entrance on the south side of the hotel.

Reservations

Guest - $40
Classic Tier I Member - $30

Personal checking account & total combined deposit balance of $5,000

Classic Tier II & III Members - FREE

Personal checking account & total combined deposit balance of $25,000+

Contact Jennifer Kuykendall at 314.746.4662
by Friday, November 25 to RSVP.

Wednesday, February 22nd,
2023 at 10:15am Cost: $30
Join us for an adventure as we
explore the 120,000 square
foot aquarium with over 13,000
animals! Lunch will be available
for purchase at the 1894
Café, Soda Fountain, or Taco
Container.

Pick-Up Times
South O’Fallon, MO: 8:30am
Des Peres: 9:00am
Columbia, IL: 9:30am

Josephine’s Tea Room
Thursday, March 16th,
2023 at 11:00am Cost: $40
Come join us at Josephine’s Tea
Room! Enjoy an elegant lunch
and dessert, browse through
their many shops, and relax
in the beautiful landscaped
gardens!

Pick-Up Times
South O’Fallon, MO: 9:00am
Des Peres: 9:30am
O’Fallon, IL: 10:15am
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Jennifer’s
Holiday Cookies

Ingredients

1 cup finely-sifted sugar
3 egg whites
1
/8 tsp. salt
1 tsp. vanilla extract
/2 cup semi-sweet chocolate morsels

1

or more depending on personal preference

1. Whip eggs whites and salt by
hand until stiff. You should be
able to form peaks with the batter.
I recommend using a flat whisk
like my grandma’s chicken wire
blending whisk that we’ve used
every year to make these cookies.

2. Gradually add half of the sifted sugar
while continuing to whip the batter.

3. Add vanilla extract, a few drops at
a time, alternating between vanilla
extract and adding the remaining
half of the sifted sugar.

4. Continue to whip the batter and
fold in chocolate morsels. More
can be added as needed, based
on personal preference.

5. Drop the batter with a spoon, into
the shape of a chocolate “kiss”, onto a
greased and well-floured baking sheet.

7. Bake at 250º for 30 minutes and
enjoy!

12230 Manchester Road
Des Peres, MO 63131
Your CLASSIC Newsletter is here!

A Message from the Director
It’s that time of year again! It’s hard to believe that the holidays are just around the corner. And what better
way to kick off the holiday season than to join me at our Classic Holiday Party?! It’s been 3 years since we
last held this event and we’re excited to bring it back. Hope to see you all there!
On another note, you’ll notice I have a new last name! As many of you know, I got married this past June.
Thank you to everyone who has reached out with kind words and well wishes.
If you have any questions, would like to place your reservation for trips, or have suggestions for future trips,
feel free to call me at 314.746.4662 or e-mail me at jennifer.kuykendall@centralbank.net.
Best regards,

Jennifer Kuykendall

Jennifer M. Kuykendall
Classic Director
314.746.4662
jennifer.kuykendall@centralbank.net

