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Nobles,

Celebrate Our Freedom!

Happy “Free-Day” though we are so fortunate that every day in this country we enjoy the
freedom to make our own choices and decisions. We should never forget as we celebrate
the “4th of July” that it is, in fact, “Independence Day” commemorating the adoption of the
Declaration of Independence in 1776.

When I try to imagine the courage and commitment exhibited by those who envisioned a country “conceived in
liberty”, I am completely awestruck. I am also even more firmly convinced that we all need to continue to advance the
principles that brought our forefathers together in our daily lives, recognizing and embracing our differences as well as
our common interests. That is what liberty and freedom are all about. 

My heartfelt thanks to Illustrious Sir Alan Gordon, cast members and stage crew for a great Spring ceremonial and for
making it a memorable event for our new nobles. Our Fall Ceremonial is scheduled for November 30th and I would
like to encourage the nobility to contact Illustrious Sir Alan if you are interested to be a cast member or be a part of
the setup crew.

In case you are wondering, this month's front cover is from the 1940 Alibi cover, and posted in this issue is an ad for the
Potentate's Ball that year. It looked like a fun party. 

Please join me in congratulating one of our very own, Noble Harold Sebastian who was designated by DeMolay
International to receive the Cross of Honor. This award is a distinction bestowed upon an individual who have
displayed exceptional service in the role of an advisor within the Order of DeMolay. His investiture will be on Sunday,
July 16, 2023, 3 pm at the Manassah Lodge No. 182, 9810 Cockrell Road, Manassas, VA 12920. Let's all plan and support
him on this special day.

This month, in addition to the 4th of July Parade, we have two other Temple fun events - Fez Friday on July 14th
sponsored by the Maharlika Club of Almas Shriners and our annual Almas Shrine Crab Feast & Picnic on July 29th. (See
flyers on this issue for details). Your Divan have been working hard to put together these activities for the nobility,
family and friends - it is my hope that you sign up for these events and experience great fellowship with your fellow
nobles. 

Yours in the faith,

Potentate
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Fall Ceremonial
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U . S .  P R E S I D E N T  W A R R E N  H A R D I N G  W A S  T H E  F I R S T  P R E S I D E N T  T O

B E C O M E  A  S H R I N E R .  H E  B E L O N G E D  T O  A L A D D I N  S H R I N E R S  I N  G R O V E

C I T Y ,  O H I O .

P R E S I D E N T  H A R D I N G  A T T E N D E D  T H E  4 9 T H  I M P E R I A L  S E S S I O N  I N  1 9 2 3

I N  W A S H I N G T O N ,  D . C .  H E  A N D  H I S  W I F E ,  F I R S T  L A D Y  F L O R E N C E

H A R D I N G ,  W A T C H E D  T H E  P A R A D E  F R O M  T H E  V I E W I N G  S T A N D .  A F T E R  A

S E V E R A L  H O U R S  L O N G  P A R A D E ,  H E  A D D R E S S E D  T H E  C R O W D  A T  T H E

P U B L I C  O P E N I N G .

H A R D I N G  S A I D ,  “ I  T H I N K  I  K N O W  T H E  V E R Y  S O U L  O F  M A S O N R Y ,  O U T  O F

W H I C H  T H E  S H R I N E  H A S  C O M E  T O  L I G H T E N  O U R  B U R D E N S  A N D  A D D

C H E E R  T O  O U R  D A I L Y  L I V E S .  T H E R E  I S  B O T H  Q U A N T I T Y  A N D  Q U A L I T Y

I N  T H E  N O B I L I T Y  O F  T H E  S H R I N E .  I T  I S  M O R E  T H A N  A  M E R E  M A S O N I C

P L A Y G R O U N D .  C O N C E I V E D  I N  C H E E R ,  T H E  O R D E R  H U N G E R E D  F O R  M O R E

T H A N  P L A Y ,  T H O U G H  W E  N E E D  M O R E  P L A Y  I N  O U R  D A I L Y  L I V E S .  I T

C R A V E D  T O  B E  H E L P F U L ,  A N D  I T  I S  A G L O W  I N  N O B L E  A C H I E V E M E N T . ”

H A R D I N G  D I E D  L E S S  T H A N  T W O  M O N T H S  L A T E R  O N  A U G U S T  2 ,  1 9 2 3 .

H T T P S : / / W W W . S H R I N E R S I N T E R N A T I O N A L . O R G / E N / N E W S - A N D - E V E N T S / N E W S / 2 0 2 2 / 0 5 / W A R R E N - H A R D I N G

P R E S I D E N T  A N D  N O B L E  W A R R E N  H A R D I N G
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1 9 2 3  F E Z  F R I D A Y

Even as far back as 1923, Fun and Fellowship has been a 
part of our Shriner's culture
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In 1923 the Almas Shriners paraded in Washington, D.C.  
We have always walked for others who cannot.

1 9 2 3  P A R A D E



H I S T O R I C A L  E V E N T S

J U L Y  2 0 2 3  I S S U E  6 ,  V O L U M E  9 9



N O T A B L E  E V E N T S

J U L Y  2 0 2 3  I S S U E  6 ,  V O L U M E  9 9



U P C O M I N G  E V E N T S

J U L Y  2 0 2 3  I S S U E  6 ,  V O L U M E  9 9

UPCOMING EVENTS and HOLIDAYS
July 4, 2023 - Independence Day Parade - National Mall -  (see flyer below for more info) 
                          Make sure to fill out a Agreement of Release (below) for each person attending

July 14, 2023 - 6 - 11 PM:  Maharlika Shrine Club Potluck & Karaoke Night 
                           (see flyer below for more info)

July 29, 2023 - 12 - 4 PM:  Crab Fest - 810 Lower Barn Way 
                           (see flyer below for more info)

August 19, 2023 -  Potentate's Ball - 6 PM Reception Cocktails, 7:30 Dinner at Almas Shrine
                           (see flyer below for more info)
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Fez
Friday

SPONSORED BY MAHARLIKA
SHRINERS CLUB
JULY 14, 2023
FROM 6 PM - 11 PM

POT LUCK  - BRING A DISH TO SHARE
CASH BAR
DJ
DANCING
KARAOKE

THE OASIS AT ALMAS SHRINE
1315 K ST NW, WASHINGTON,
DC 20005

NO DISH TO SHARE?
DONATION IS $15/PERSON

FOR PLANNING PURPOSES 
PLEASE RSVP BY JULY 12TH TO:
DFERGUSON@ALMASSHRINERS.ORG
WITH YOUR DISH NAME OR DONATION WITH
NUMBER OF GUESTS 
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I F  Y O U ' D  L I K E  T O  O R D E R  A N  O R N A M E N T  P L E A S E  C O N T A C T  

F R E D  E V A N S  A T  3 0 1 - 4 6 0 - 1 9 8 2



F E Z  F O O D I E S

1½ tbsp olive oil
1 onion, very finely chopped
70g smoked pancetta, finely chopped
1 garlic clove, crushed
4 thyme sprigs, leaves picked
500g lean beef mince (no more than 10% fat)
50g fresh breadcrumbs
1 egg yolk
60g mature cheddar, grated
60g grated mozzarella

120g mayonnaise
2½ tsp English mustard
½ small bunch of parsley, finely chopped
½ small bunch of basil
50g baby gherkins, finely chopped

Heat the oil in a frying pan over a medium heat and fry the onion with a good pinch of salt for 15 mins
until soft and translucent. Add the pancetta and cook for 5 mins more, then add the garlic and thyme,
and cook for 2 mins. Remove from the heat and leave to cool for 15 mins.
Tip the mince into a large bowl. Massage with your hands for 5 mins to tenderise the meat, then add
the cooled onion mix, the breadcrumbs and egg yolk. Season generously. Divide evenly into four,
weighing for accuracy, if you like. Mix the cheddar and mozzarella together. Form the beef portions into
patties, patting each into a 10cm round. Divide the cheese mixture into four, and, in your hands, form
each portion into a firm ball, then press into a roughly 4cm disc. Working one at a time, put a cheese
disc into the centre of a beef patty, then bring the meat around the cheese to cover. Lightly pat with
the palm of your hand to flatten slightly, then chill, covered, for at least 30 mins or up to 48 hrs.
Make the sauce by whizzing the mayonnaise, mustard and herbs together in a small food processor.
Stir through the gherkins, then cover and chill until ready to use.
Light the barbecue. When the flames have died down, grill the burgers on each side for 4-5 mins until
charred (if you don’t have a barbecue, see tip, below). Wrap individually in foil and leave on the
barbecue for 5-7 mins so the cheese centre melts.
Grill the buns, cut-side down, for 1-2 mins until toasted. Spread all the cut sides with the sauce, then
fill with the beef patties, lettuce, tomatoes and crispy onions.

INGREDIENTS

For the herby burger sauce

DIRECTIONS
1.

2.

3.

4.

5.

Source:  https://www.bbcgoodfood.com/recipes/molten-cheese-stuffed-burgers

M O L T E N  C H E E S E - S T U F F E D  B U R G E R S
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4 seeded burger buns, split
2-3 Little Gem lettuces, leaves separated
2 ripe tomatoes, sliced
crispy fried onions

To serve

https://www.bbcgoodfood.com/glossary/olive-oil-glossary
https://www.bbcgoodfood.com/glossary/onion-glossary
https://www.bbcgoodfood.com/glossary/pancetta-glossary
https://www.bbcgoodfood.com/glossary/garlic-glossary
https://www.bbcgoodfood.com/glossary/thyme-glossary
https://www.bbcgoodfood.com/glossary/beef-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/glossary/cheddar-glossary
https://www.bbcgoodfood.com/glossary/mustard-glossary
https://www.bbcgoodfood.com/glossary/parsley-glossary
https://www.bbcgoodfood.com/glossary/basil-glossary
https://www.bbcgoodfood.com/review/best-food-processors
https://www.bbcgoodfood.com/review/test-best-barbecues-under-ps100
https://www.bbcgoodfood.com/recipes/molten-cheese-stuffed-burgers
https://www.bbcgoodfood.com/recipes/molten-cheese-stuffed-burgers
https://www.bbcgoodfood.com/glossary/basil-glossary
https://www.bbcgoodfood.com/glossary/basil-glossary
https://www.bbcgoodfood.com/glossary/basil-glossary
https://www.bbcgoodfood.com/glossary/basil-glossary
https://www.bbcgoodfood.com/glossary/basil-glossary


F E Z  F I Z Z I E S

8 oz ice (or more to fill your cup)
1/3 cup (approx) of each red, white, and blue drink of your choice (options below)

Strawberry Daquiri Mix
Cranberry Juice Cocktail
Hawaiian Punch
Strawberry Lemonade

How To Make A Layered Red, White & Blue Drink
You’ll need liquids with different sugar amounts. This will keep the liquids from mixing with
each other. Start with the liquid with the highest sugar content first – that’s the heaviest
and will sit on the bottom – and end with the liquid with the least amount of sugar on the
top.

INGREDIENTS –

LAYER OPTIONS –
Red Drinks:

INSTRUCTIONS
DIRECTIONS –
ICE – Fill your cup with ice all the way to the top and add a straw if you want one. (Adding it
at the end will mix the layers.)
NOTE – Size matters when it comes to selecting ice cubes for this drink. Crushed or small
ice cubes (I’m looking at you Sonic!) won’t work because they melt too fast and cause the
colors to blend. If you don’t want to add ice to your drinks, you can pour each layer over an
upside-down spoon.
LAYER – Slowly pour the drink with the most sugar directly over the ice. I used a Strawberry
Daiquiri Mix.
SETTLE – Give it a few seconds to let it settle to the bottom, then pour the drink with the
next highest sugar content, very slowly, directly over the ice. If you pour directly onto a
layer of liquid instead of onto the ice, your beverage colors will mix. My second layer was a
Pina Colada Mix.
FINISH – After your second layer has settled, you can add additional ice cubes, if needed,
then slowly pour the last color drink directly on top of the ice

Source:  https://www.somewhatsimple.com/drinks-for-4th-of-july/
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R E D ,  W H I T E ,  A N D  B L U E  J U L Y  4 T H  D R  D R I N K

Pina Colada Mix
Sobe Pina Colada
Sprite or 7 Up
Lemonade
Pineapple Juice

White Drinks:

Cool Blue Gatorade Zero (sugarfree)

Mixed Berry Powerade Zero

Blue Drinks:

https://www.bbcgoodfood.com/recipes/strawberry-lemonade
https://www.bbcgoodfood.com/recipes/strawberry-lemonade
https://www.bbcgoodfood.com/recipes/strawberry-lemonade
https://www.bbcgoodfood.com/recipes/strawberry-lemonade
https://www.bbcgoodfood.com/recipes/strawberry-lemonade
https://www.bbcgoodfood.com/recipes/strawberry-lemonade
https://www.bbcgoodfood.com/recipes/strawberry-lemonade
https://www.bbcgoodfood.com/recipes/strawberry-lemonade
https://www.bbcgoodfood.com/recipes/strawberry-lemonade
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 M E M B E R S H I P

The Almas Shrine Legion of Honor held our regular meeting on October 6 th at Almas Shrine. This was our
first meeting since the MASA Fall Session and was our election for the officers that with serve for the next
two years 2023/2024. The following nobles where elected; Noble John Freemom, Commander, Noble
Harold Sebastian, Lt. Commander, Ill. Sir Tony Murray, PP/PIC, Adjutant, Noble Robin Bodie, Finance
Officer.

The purpose of the Legion of Honor it to perpetuate the memory of those who have made the ultimate
sacrifice in the service of their country. We cultivate a spirit of comradeship among the members and
foster Patriotism and a Love of Country.

If you are Shriner in good standing of a Shrine Center of this Order who is a member or former member of
the Armed Forces of the United States of America, or her Allies, and have received an Honorable Discharge
from your last service or can produce evidence of such honorable service, come join the unit.

The Almas Legion of Honor meets Six (6) times a year, following the Business Meeting of Almas Shrine on
the first Thursday of the month. (January, March, May, August, October, and December).

Almas Legion is a member of the Mid-Atlantic Shrine Association Legions of Honor and the International
Association Legions of Honor. MASA LOH has it’s annual meeting in spring and is set by the MASA LOH
Commander. The IALOH holds their annual meeting in the spring and is set by the International
Commander. The IALOH also conducts an annual Wreath Laying at the Tomb of the Unknown, in
Arlington, VA the first weekend of November each year. This has been done for over Forty (40) years. For
more information about the IALOH visit the Web at IALOH.org.

It is and Honor to be a member of the Legion of Honor. For information about the Almas Legion Contact
the Commander or Adjutant.

Anthony S. “Tony” Murray, PP/PIC
Adjutant, Almas Legion of Honor
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Almas Legion of Honor



How to download the My FezCard Viewer app to see their newly designed digital membership
car.
How the temple will identify the status of their membership (dues) status, through the My
FezCard Viewer and/or scanning of the QR Code on either the digital card or the gold-colored
hard membership card.
The discontinuation of the sticker mailers from Shriners International direct to members. 

For dues year 2023, to acknowledge the receipt of the dues (membership) payment, Nobles will
receive one communication, a 6x9 personalized postcard.  The post card informs Nobles of the
following: 

N E W  M E M B E R S H I P  A P P
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M E M B E R S H I P



 M E M B E R S H I P

During your next visit to Almas Temple, take some time to look at the Wall of Honor located in the area
outside the lounge between the two showcases. This project originated in 2016 with the purpose of
commemorating a Shriner who was in some way special to you. A relative who made you aware of the
Shriners organization and its philanthropy, someone who was a mentor, special friend or someone who
made a worthy contribution to a Shrine program. This person does not need to be a member of Almas;
they could be a member of any Shrine Temple. Some of those that have been honored may not be
known to many of our current members, but they were an inspiration to someone. 

Unfortunately, additions to the Wall have not been made for some time. Consider honoring someone in
your past who has assisted you along your way as a Shriner or who you think has been an inspiration to
you by placing a plaque in their name. 

The cost of a plaque is $100. For details on ordering a plaque, please contact Ill.
Fred Evans, PP.
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WALL OF HONOR
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                    Scott Miskovic

                    Summit Place Assisted Living
                       491 Highway 17, No. 29566
                            Little River, SC 29566

                     843.658.5554

1982 Donald P. McDade
1995 Charles W. Corey, III
1998 Grant R. Berning
2000 William M. Lanham
2001 Anthony S. Murray
2002 Donald M. Holliday, Sr.
2003 David W. Finn
2004 Kenneth J. Collins
2006 Lonnie L. Ramos
2007 Jeffrey G. Bodie
2009 Donald R. Ferguson, Sr.

2010 Paul Friedlander
2011 Alan L. Gordon
2012 Ricardo Rodriguez Kroger
2013 Rick Hall
2015 Luis G. Cisneros
2016 Fred W. Evans
2017 Michael A. Gordon
2018 Jeffrey D. Holt
2019 Frank Ireton
2020 George Perez
2021 - 2022 George Stoklas, Jr
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COMMITTEES

100 Million Dollar Club, Donald R. Ferguson, Sr., P.P. ................................202-898-1688
50 Year Members & Past Potentate’s Lunch, ...............................................202-999-0327
By Laws, Donald R. Ferguson, Sr., P.P. ..........................................................202-898-1688
Children’s Holiday Party, ........................................................................
Custodian of Candidates, William M. Lanham, P.P.......................................301-622-0492
Endowment, Wills & Gifts, Donald R. Ferguson, Sr., P.P., ...........................202-898-1688
Financial Oversight & Real Estate, Michael A. Gordon, P.P. .......................817-366-6377
Golf Tournament, Anthony S. Murray, P.P. ..................................................301-648-0800
Hospital Representative, Michael A. Gordon, P.P. .......................................817-366-6377
International Member Relations, Michael A. Gordon,P.P. ..........................817-366-6377
Installation, Anthony S. Murray, P.P. .............................................................301-648-0800
Potentate's Memorial Service, Fred W. Evans, P.P. ......................................301-460-1982
Potentate’s Ball, 
Public Relations, Donald R. Ferguson, Sr., P.P. ............................................301-885-8541
Photographer, Larry Villegas-Perez ..............................................................202-421-4652
Sick & Shut-In, Bruce D. French .....................................................................301-942-0364

UNIT HEADS
 

Klowns, E. Jay Whitcomb (Director) ...................................................................................301-586-0121
Greeters, Alan L. Gordon, P.P. ................................................................................................301-570-8865
Legion of Honor, Omar Lorenz (Commander) ..........................................................787-671-3160
Motor Corps, Eddie Dixon (Director) ................................................................................301-254-2087
Provost Guard, Fred W. Evans, P.P. .....................................................................................301-460-1982

 
CLUB HEADS

 
Cast, Alan L. Gordon, P.P. (Director) ..................................................................................301-570-8865
Cabiri, Donald R. Ferguson, Sr., P.P. (President) .......................................................301-885-8541
Northwest-BCC Shrine Club, Anthony S. Murray, P.P. (President) ...........301-648-0800
Peruvian Shrine Club, Marco A. Sevaadra (President) .........................................703-477-2814
Southeast Shrine Club, James W. Cloud, Jr. (President) ...................................301-460-1982
Shepherds Club, Carlos Landazuri (President) .........................................................703-282-7612
Yacht Club, Charles Carmichael (Commodore) ......................................................410-956-9618
Maharlika Club, Dominador Carreon (President) ..................................................240-475-2645

Club Shriners del Uruguay
Alfredo Morato' (President) .................................................................alfredomorato3@gmail.com
Almas Brasilia Shriners Club
Austria Shrine Club, Johannes Kollar (President)
UK Shrine Club,................................................................................................johannes.koller@gmx.com

INSURANCE ADVISORY
 

Scott Wallace, Chairman
Miguel Banagan

Daniel A. Huertas, PGM
Neil E. Hare, Temple Attorney

 
JURISPRUDENCE AND LAW

 
Neil E. Hare, Temple Attorney

 
WAREHOUSE

 
Frank Ireton, P.P., Manager

 
SPHINX CLUB BOARD

 OF DIRECTORS
 

Melvin E. Harrison, 
President

 
Bruce McMullen, 

Vice President 
 

Jeffrey D. Holt
 

Mike Gordon, P.P.
 

Fred W. Evans, P.P.
 

Carpenter Arpa, Potentate
 

Christopher S. DiPasquale, 
Chief Rabban

 
Alan L. Gordon, P.P., Treasurer

 
Donald R. Ferguson, Sr., P.P.,

Secretary
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ELECTED DIVAN/BOARD OF DIRECTORS

CARPENTER ARPA IV 
Potentate 

CHRISTOPHER S. DI PASQUALE .
Chief Rabban

GEOFFREY NEWMAN
Assistant Rabban 

DOMINADOR CARREON
HighPriest & Prophet 

Charles L. Carmichael 
Oriental Guide 

MICHAEL A. GORDON, P.P. 
Treasurer 

DONALD R. FERGUSON, SR. P.P. ................202-898-1688
Recorder dferguson@almasshriners.org
[If you need to contact a DIVAN please reach out to
Don Ferguson]

APPOINTED DIVAN

Jean-Paul Dongmo Sr.,.......................................... 240-375-4581
First Ceremonial Master  - frater_jp@yahoo.com

Anand Trivedi  ........................................................202-253-0528
Second Ceremonial Master - anand@stjohnslodgedc.org

Matthew Miczynski ................................................630-877-1284
Director -  mattmiczyn@yahoo.com

Juan J. Tassano ..........................................................................
Marshall - tassanojuanj@gmail.com

John J. Pardalis  ....................................................  862-812-2944
Captain of the Guard - jpardalis@yahoo.com

Eli Missouri  ........................................................... 202-758-7944
Outer Guard - missoureli@gmail.com

Fred W. Evans, P.P. ............................................... 301-502-5062
Chaplain -  fwevans@verizon.net

Jeffrey G. Bodie, P.P. ............................................ 240-477-0058
Chaplain - senecajgb@comcast.net

Randall A. Schoch ................................................. 301-437-7161
Chaplain - rabbirandy42@gmail.com

COLONEL’S STAFF

M. Frank Ireton, P.P. .............................................301-254-5893
Colonel of the Units fireton@mac.com

William G. Hinton, III ............................................301-788-7954
Lt. Colonel of the Units bhinton@firehero.org

EMERITUS MEMBERS

Raymond F. McMullen ..................................................Recorder
George E. Whetzel ........................................................Recorder
Anthony S. Murray, P.P. ..................................................Trustee
Melvin E. Harrison .......................................................Treasurer
Alan L. Gordon, P.P. ....................................................Treasurer

SPECIAL ADVISOR
MWB & Noble Annas Fadludeen Kamara,

Grand Master of Masons of the 
District of Columbia 2023

annasc@dcgrandlodge.org  .................      301-325-9281

 
 

MEMBERSHIP
Dominador Carreon, Chairman .................240-475-2645
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Almas Temple Chartered June 14, 1886
137 Years of Service

 

Almas Alibi
1315 K Street, NW
Washington, DC 20005

Phone: 202.898.1688
Fax: 202.789.1148
almasshriners.org

Almas Alibi
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