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2017 Southeast Regional Charities 

1St Quarter 

 

January 2017 Pet Care Drive 

 

February 2017 Clothing Drive 

2nd Quarter  

 

April 2017 Fight Litter Drive 

 

May 2017 Stuffed Animals for Kids Drive 

3rd Quarter 

 

July 2017 School Supplies Drive 

 

August 2017 Literacy Drive 

4th Quarter  

 

October 2017 Food Bank Drive 

 

November 2017 Toys for Tots Drive 

 



2017 Southeast Feature Game of the 

Month Information 
The Southeast Region is still accepting FGotM applications for open Months 

January      

FL-046-D Fort Myers, FL Accord/Apoc/C-A 

Charity:  Gulf Coast Humane Society 

February     

FL-040-D Miami, FL  C/A,Accord,Sabbat 

Charity: Cystic Fibrosis Foundation 

March - SERE 2017 

April - Open 

May -   Open 

June  - Open 

July  - Open 

August- Open 

September 16, 2017  

GA-016-D  Macon, GA C/A, Sabbat 

Charity: Loaves and Fishes Ministry 

October 21, 2017   

AL-001-D Auburn, AL Apoc/C/A 

Charity:  East Alabama Humane Society 

November 10,11,12 2017   

MS-002-D Bay St. Louis, MS  Sabbat,Apoc,C/A 

Charity: USO Holiday Care Packages 

December 2, 2017  

GA-010-D Atlanta, GA  Apoc,C/A 

Charity: Wounded Warriors 



RST Introduction  
Eric Mattson, US2002022896 

 

Hey everyone! 

I'm Eric Mattson your new RST.  I'd like to thank the region for their vote of confidence.  You've placed a great deal of 

confidence in me by electing me, and I'm going to do my best to live up to that.  We have some big things coming up in 

the next few months.   

Resets are right around the corner.  We're working hard with the NST office to help make sure you guys have a fun 

game.  Right now I'm getting my staff into place.  There are currently All-Calls for Cam-Anarch, Sabbat and Apocalypse 

and more are on the way. 

Hopefully I have some fun things in store for you.  We're going to be working hard to establish regional history, getting 

some regional plot out to you, and providing support for your local games... especially GOTMs. 

For those who haven't met me, I've been in this club since 2000.  I took a little break in 2006 and came back in 2009.  

I've been in this region that entire time.  I love it here and I love the people in this region. 

I want you guys to remember I, and my staff, are here to try and make your games better.  My door will always be open 

to you. 

So everyone have a Happy Holidays and game on! 

Eric Mattson 

US2002022896 

SE RST 



Cold Weather Recipes to Warm Up Winter Days 
By Michael Lone, US2005088415 

Beef and Tomato Stew 

2 lbs stew meat 
2 (28 oz) cans diced or stewed tomato 
1 packet onion soup mix 
4 stalks celery, chopped 
1 medium onion, chopped 
1 whole bay leaf 
½ teaspoon ground black pepper 
½ teaspoon seasoned salt 
2 teaspoon granulated garlic 
2 beef bouillon cubes 

Pour all of the ingredients into a slow cooker. Cook on high for 4 hours or low for 6 hours. Remove bay leaf before 

serving. Serve over rice or with grilled cheese sandwiches.  

Butternut Squash Soup 

1 butternut squash, peeled and cut 
2 carrots, peeled and cut 
1 medium onion, chopped 
1 can coconut milk (unsweetened) 
1 teaspoon dry dill weed 
1 teaspoon granulated garlic 
½ teaspoon ground black pepper 
¼ teaspoon smoked paprika  
½ teaspoon salt 
4 Tablespoons butter 
2 cups vegetable stock 

Pour all the ingredients into slow cooker. Cook on high for 4 hours or low for 6 hours.  Mash with potato masher until 

smooth.  Serve warm with toasted garlic bread.  

Spiced, Rummy Cider 

1 orange 
2 teaspoons whole clove 
2 quarts apple juice 
6 cinnamon sticks 
¼ teaspoon ground nutmeg 
½ teaspoon ground ginger 
1 cup of Dark Spiced Rum (more or less :)  

Stud the orange with whole cloves.  In a slow cooker place all the ingredients except rum and set on low.  When the 

cider is warmed through and you are ready to serve, add the rum to the pot and enjoy.  Garnish with a cinnamon stick. 

You can also add the rum to individual cups rather than to the pot so that a non-alcohol beverage is available to your 

guests as well.  

 

 

 



 by Elizabeth Namiotko, US2010076348 

Dear Madame Dixie, 
How long do you think it will be before a true Kine-on-Kine 
war erupts, concerning American soil? 
Thank you,  
Eager to be About It 
(Benjamin Hughes US2014030095) 
 
Dear Eager Reader, 
While I'm not quite sure why you would be so inclined toward 
such an event, I'd say we're certainly looking at some rough 
waters right now. The country is largely divided with the 
recent outcome of its presidential election, and there seems 
to be quite a bit of infighting. All the talk of Russian 
involvement, connections to China, and other such things 
only makes the situation worse. I've never pretended to be 
the future-telling type, but if a true Kine-on-Kine war were 
going to erupt over American soil any time soon, I can't say 
I'd be terribly surprised if it eventually stemmed from this 
mess. 
I, for one, hope that's not the case, though, darling. Fun as it 
may sound to you, and easy as it may make feeding in some 
cases, the world today is one where a war would be a much 
more frightening thing even than it has been in the past. 
Let's not forget, too, that people become more cautious 
when they're concerned with explosions and gunfire on the 
regular. 
Wars have been profitable for some of our kind in the past, 
sure, but let's not be too hasty. 
Concerned About Your Interests, 

 Madame Dixie
 
So um Madame Dixie, 
Name's Joey, Gloom Patrol, probably herd of us. We're kind 
of a big deal. Anyways gots a question for yas: How do yoose 
feel about dem green flames peoples, the infernalists? You 
tink the Camarilla is infested wit em? Two part question but I 
tink you can handle dis. 
(Cameron Orr US2012030016) 

 
Dear Joey, 
First off, let me say that I was terribly sorry to hear about 
Rex. The evening I spent with him some time back was a 
night to remember, and I found myself mourning his death 
when I heard of his passing. 
As to the question of Infernalism. Let me first say that I, in no 
way, support the detestable path of destruction that the 
power of those green flames seem to entice people to. If 
nothing else can be said of the Gloom Patrol, I commend 
your family's dedication to weeding out infernalists wherever 
you might find them, and protecting the existence of this 
world through their destruction. 
As to the possibility of their infestation... It is hard to say. It is 
my understanding that you've seen quite a few of them pass 
in the last year or so, and the idea that they might still infest 
your ranks is troubling, at best. I suppose the best I can say is 
that, if you do still have an infestation, I do hope that the 
pest control handles it quickly, both in your ranks and that of 
other sects as well. 
Not a Fan of Green, 
Madame Dixie 
 
Madame Dixie, 
 
I find myself in an incredibly unfortunate situation, one I've 
made for myself without know I had ever insulted my elders. 
It seems a single lesson of our history escaped my mind, and 
instead of looking a fool, I have spit upon the foundation of 
our entire society. In mortal life I was a young man of well to 
do status, educated in California at Berkeley. I moved to New 
England, obtained a Masters from Cornell, and open my own 
firm. Then my rebirth came; my sire introduced a new life, 
showed a new world entirely.  
Three weeks ago I released from accounting. My sire certain 
this Rose ready to bloom. A small reception was hosted for 
the court and our clan. It was there I was able to introduce 
myself properly.  



"Christian Dumond, Architect among the Roses, Childe of 
Matthew Ikeman, Childe of Primogen Dana Renee Goldine" 
In my desire to list my accolades, I spoke of my mortal 
education.  I now owe more boons than I could count on the 
fingers and toes on my body, my sires, and yours combined. I 
have to know if Madame Dixie knows of any way to even 
partially overcome what is my worst Faux Pas in my sixty 
years on this planet.  
Sincerely, 
A Rose Afraid of Pruning 
George R. Singley US2013030077 
 
Dear Freshly Trimmed Rose, 
It does sound as though you've well and truly gone about 
sticking your foot directly into your mouth, darling. In recent 
years, I believe we've all been subjected to just what the 
Architects think  of their elevated station from having signed 
a certain document some several hundred years ago.  
It is unfortunate that this faux pas came so quickly after your 
release, rather than before it wherein your sire could have 
had the chance to simply reeducate you and not have you 
land in such a bed of coals. 

I suppose the best advice I could offer, short of seeking a new 
identity and wiping the slate clean, would be to make 
yourself available to those whom you have offended as much 
as you can. If they should have need of anything that you 
may be able to provide, or for which you may know someone 
capable of providing services whom they are not aware of, 
you want to be the first to know. This allows you the ability 
to offer them your services, or an introduction to someone 
who can handle their needs, in return for releasing you from 
some of these sudden debts you find yourself in. The hope is 
that you would wipe the slate clean for many of them as 
soon as possible through this method.  
Make note, though, that some boons are worth continuing to 
owe. Considering it sounds as though many of those whom 
you've offended could easily be dignitaries and important 
persons, some of those Boons could one day save your life or 
place you in an advantageous position for better dealing with 
other situations. Should your position grow better among the 
Tower over time, you may even find that those Boons Owed 
create in their holders a certain desire to keep you around. 
Occasionally Politically Savvy,  
Madame Dixie 

 

 

Photos from Halloween Social AL-009-D  

by James Pelletier, US2015020059 

 



 

 

 



 

 

 



 

 

 



 

 

 


