The company that is making the news,
|s sharing the news!!

Edward P. Lichner 11,
our Vice-President, is a local
lad, born and raised right herein
conveniently located Elk Grove
Village, Illinois, in the heart of
America.  His father is an
engineer, and during high
school, Ed's analytical mind
could see that same future for

himself. Heenrolled at SouthernlllinoisUniversity, and
earned his degree in Mechanical Engineering
Technology in 1991. Ed’s connection with CMI
Novacast Inc beginseven earlier thanthat, however! On
a break from the university in the summer of 1988, he
looked for a job where he could practice his
engineering training. He found a great match for his
talents at CMI Novacast. At the time, CM| was busy
creating an 8-station pump system for Austin-Rover
(BMW Powertrain). Ed jumped in with both hands and
feet! We're proud to say, after fourteen years, both
BMW and Ed are till with us, and going strong!

His skills have covered all facets of our
company. He has worked in the plant on parts, has
drawn up new designs on the computer, and installed
systems at the end user’s location. Like any well-
rounded American boy, Ed enjoys baseball,
snowboarding, mountain  biking, skiing and
woodworkingto keepinshape. Then, there’ salwaysthe
‘honey-do’ list that his wife Amy is happy to supply
him with, to keep him out of trouble!

Never oneto stand still, Ed has recently made
amove to our marketing and sales force. He likes the
human contact, and our customers appreciate the
personal servicethey get from him. He attendsthetrade
shows regularly, so look for his handsome smile and
friendly face! Heisadynamo, with an engineer’ smind-
-- a perfect combination to help us accelerate into the
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When It Pours,

We Reign!!

Our high stressceramicsarestronger than
ever, with the addition of new high
temperature filaments. These filaments
have been thoroughly tested here and at
the point of manufacture, and have
excellent strengthening properties.

Pump cooling is now more energy
efficient with the use of variable speed
blowers. This reduces heat extraction
from the bath, and maintains a constant
pump internal temperature, extending the
pumps' life.

The air exhaust control is accomplished
with a temperature controller. The input
deviceislocated on the exhaust hood, and
signals an inverter which governsthefan
motor speed. Thishel psminimizethermal
variations, increasing ceramic stability
and length of service.

Fuzzy Logic has cometo CMI! It is used
in the pump control systems to help
regulate pump power. (Women have been
using something like that to regulate men
for years—it’s always worked for us!)
What can we do for you??? We want to
help with your current challenges! Call,
write or email us now. We're good, but
we can’'t hear your screams from here.
Give us the chance to work for you! In
the meantime, instead of the rocky road
on the job, enjoy a Rocky Road cookie*!
See below.

*BARB’S ROCKY ROAD FUDGE BAR COOKIES

Have ‘em for bedtime snack tonight!

Barb Whitfield says they take a couple of hours to prepare, not
including cooling time. And she should know, she’s our resident

Bar:

cookie expert!
% C butter or margarine
1 square unsweetened chocolate
1 C sugar
1 Cdl purpose flour
%10 1 C chopped nuts
1t baking powder
1tvanilla

2 eggs
Filling: 8 oz package cream cheese / reserve 2 oz
¥ C sugar
2 Thsp flour
1/4 C butter or margarine softened

legy
Yt vanilla

1/4 C chopped nuts

6 0z (1 C) semi-sweet chocolate chips
Frosting:2 C miniature marshmallows

1/4 C butter or margarine

1 square unsweetened chocolate

reserved cream cheese

1/4 C milk

11b. (3 C) powdered sugar

1tvanilla
Directions:
Preheat oven to 350 degrees
Grease (not oil) and flour one 13x9" baking pan. Melt
% C butter and 1 sguare chocolate over low heat.
Lightly spoon flour into cup, level off, and place in
saucepan. Add remaining bar ingredients. Blend well.
Spread in prepared pan. In small bowl, combine 6 oz
(3/4 package) cream cheese with next 5 filling
ingredients. Blend until smooth and fluffy. Stir in nuts.
Spread over bar mixture. Sprinklewith chocolate chips.
Bake 25 to 35 minutes until toothpick inserted in center
comesout clean. Sprinklewith marshmallowsand bake
2 minutes longer.
Prepare frosting before bars come out of oven. Inlarge
sauce pan, melt 1/4 C butter, 1 square chocolate,
remaining 2 oz cream cheese, and blend until smooth.
Slowly add 1/4 C milk and 1 1b (3 C) powdered sugar
and 1t vanilla. Immediately after taking pan out of
oven, pour the frosting over melted marshmallows and
swirl together. Storein refrigerator until cool, and then
cut into bars. Sit back and savor the sinfully delicious
flavors. Shareif desired.



