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USS PRICHETT  DD-561 

REUNION ASSOCIATION 

LOOK OUT  

Hello friends and shipmates 

I hope this finds everyone doing well and looking forward to attending the reunion. 

I am looking forward to having some shipmates attend that have not yet attended a 

reunion so we can pick up some new sea stories and compare past stories. 

Thirteen years ago this month we had a mini-reunion in Galena, IL. At the reunion 

Mary Ann was so dizzy she agreed to get married and we were married during the 

reunion at U. S. Grant’s home. She might be a keeper.  I will give her a few more 

years to be sure. 

I would like to remind everyone to keep an eye out to help locate more shipmates. 

Some have been tracked down, some have been found through chance meetings 

and some noticed another shipmate wearing a Prichett jacket, shirt or hat. You just 

never know where you will come across another one. 

This year’s reunion is looking good and our crew has already begun work on the 

2014 reunion. The officers will hold a board meeting this month and work on both 

reunions. Your reunion officers put in a lot of time behind the scenes throughout the 

year to get the reunions put together and to keep our organization on track. It is 

worth it when we get to the reunions and see everyone enjoying themselves. 

Get your reservations in and we will see you in September. 

Your most humble shipmate, 

Smooth Sailing, 

Terry Crawford                                                                                                                  

Mildred, Wood River, IL  62095      

618-259-3007          prichett@charter.net 

http://www.ussprichettdd561.org


TAPS  

Jay Wilson, 44-46, MOMM1 Sidney, NE 

CHANGE OF ADDRESS 

William & Elizabeth Kramer    28242 Yanez,  Mission Viejo, CA  92692  949-916-0168 

“WHAT’S COOKIN”….submitted by Verna Stovall 

GERMAN POTATO SALAD 

1/2 lb bacon   4 large potatoes, cooked and sliced 

1 tsp salt    Dash of pepper 

2 tbsp. flour   2/3 cup sugar 

1 tsp dry mustard  1/2 cup chopped celery 

2/3 cup vinegar  1/2 cup chopped green onions with tops 

2/3 cup water 

Cut bacon into 1 inch pieces, fry until crisp.  Drain off fat, saving 

1/3 cup for the sauce.  Set bacon aside.  Combine 1/3 cup fat, 

flour, sugar and mustard in medium sauce pan, stir until smooth.  

Add vinegar and water.  Cook over medium heat, stirring 

constantly until thickened.  Remove from heat, stir in salt and 

pepper.  Arrange half the potatoes (peeled and sliced) in a 

shallow baking dish (about 7x11).  Sprinkle half the celery, 

green onions and bacon on top.   Pour half the sauce of the 

layer.  Repeat with the remaining ingredients.  Bake at 350 

degrees for 25 minutes.   

NOTE:  It can be put together ahead of time and put in the 

refrigerator until time to bake. 
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Page 3 FROM THE HORSES MOUTH  

Hello Shipmates and Friends, 

Spring has sprung or at least that is what the calendar is telling 

us.  I understand that a groundhog named Phil is for sale cheap 

up in Pennsylvania.  But our flowers and trees are finally blooming.  This means 

that our annual reunion is less than five months away.  The older we get it 

seems that the months and years speed up as we slow down.  

Our reunion in Columbus, GA. is set to go and take my word for it this is going 

to be an outstanding one.  Our shipmates, family and friends of the Prichett 

have had plenty of time to prepare and we really hope to see all of our 

regulars and many new ones will be with us in Columbus.  

The Holiday Inn North is easy to get to whether you are driving, flying or 

coming by horse and buggy.  It is a lovely clean hotel with spacious rooms 

and plenty of free parking.  It has all of the amenities that you would expect 

from a Holiday Inn.  Best of all, the room rates are fantastic.  

I am happy to report that our paid membership is up from last year’s low and 

a big thanks to all of you that have responded.  I am still waiting to hear from 

some of you.  It is no secret that our wonderful WWll members list is becoming 

shorter.  The Korean War veterans are in their late 70s and 80s and we are 

losing many of these shipmates.  For a number of years the Korean Veterans 

made up the majority of our reunion group.  You can see that the only way to 

keep our reunion association going in the future is to get more of our Viet 

Nam vets into the association and along with their family and friends coming 

to our reunions.  There are already a number of these attending and they are 

a wonderful group.  If any of you are in touch with your old shipmates, get in 

contact with them and twist some arm.  Let them know that they are needed 

so we can keep the memory of our ship afloat.  

Some of you may remember our Yorkie, Madeline (Maddy).  Maria And I used 

to bring her to reunions.  She passed away Thursday at age 15.  We love and 

miss her.  

 

SHIPMATES ARE FOREVER                                                                                        

DON CALVIN USN RETIRED 



A Little-Known Benefit for Aging Veterans 
By SUSAN SELIGER                                                                                 Ricardo Arduengo/Associated Press  

 As veterans age, many are unfamiliar with a benefit that can help pay for care at home or in assisted 

living or a nursing home.  Here’s a riddle: When is a government benefit that pays for caregivers, assisted 

living and a nursing home not a benefit? When hardly any people know they’re entitled to it. 

 That seems to be the story with a Department of Veterans Affairs benefit called the Aid and 

Attendance and Housebound Improved Pension benefit, known as A&A, which can cover the costs of 

caregivers in the home (including sons and daughters who are paid to be caregivers, though not spouses) or be 

used for assisted living or a nursing home. 

 The benefit is not insignificant: up to $2,019 monthly for a veteran and spouse, and up to $1,094 for the 

widow of a veteran.  Surprised that you’ve never heard of it? You’re not alone. 

 “It’s probably one of the lesser-known benefits,” said Randal Noller, a Veterans Affairs spokesman in 

Washington. Of the 1.7 million World War II veterans alive as of 2011, who were in need of caregiving 

assistance and thus eligible, only 38,076 veterans and 38,685 surviving spouses were granted the A&A benefit 

that year, according to Mr. Noller. 

 Mr. Noller is not the first to acknowledge A&A is a well-kept secret. Jim Nicholson, former secretary 

of Veterans Affairs, said in a December 2006 news release that “not everyone is aware of his or her potential 

eligibility” for the program, which he called an “underused” benefit.  Not much has changed. A search of the 

Veterans Affairs Web site for evidence of public information efforts in the six years since came up blank. 

 “The sad thing is, it’s been an entitlement for 61 years, but it’s sat idle — the V.A. employees just 

haven’t been educated about it,” said Debbie Burak of Midlothian, Va.  She said she repeatedly called 

department offices on behalf of her father, a World War II veteran, and her mother, who became homeless 

after their house caught fire and their injuries required extensive care. She was told there were no benefits they 

were entitled to. (Indeed, when I called two Baltimore-area Veterans Affairs offices for my father, a World 

War II veteran, no one had heard of this benefit or any benefit that paid for caregivers or assisted living or 

nursing homes.) 

“My parents’ end of life was so difficult. They lost everything, were living in a terrible hotel, ran up every 

credit card we had,” Ms. Burak said. “My mother begged us not to cremate her, but there was no money for a 

burial; we had no choice.”  It was only after her father died that Ms. Burak discovered her parents would have 

been entitled to as much as $160,000 over the last decade through the Aid and Attendance benefit. She applied, 

but no money arrived before her mother died. 

 Mr. Noller said the program’s low visibility might be an effect of the size of the department. “The V.A. 

is the second-largest agency in the federal government, and you can’t expect everybody to know everything,” 

he said, referring to the agency’s work force. 

 To bridge the information gap, Ms. Burak introduced VeteranAid.org, a Web site and a 501(c)(3) 

charity, in 2005, to provide information about A&A eligibility and how to apply.  To qualify, a veteran need 

not have suffered a service-related injury. He or she only had to have clocked at least one day of his or her 90-

day minimum military service during a time of war and need caregiving for activities of daily living. 

 Applying can be confusing and arduous. If you know the program’s name and search the Veterans 

Affairs Web site for Aid and Attendance, the first page states, among other things, that you are not eligible for 

A&A unless you already qualify for a basic Veterans Affairs pension — for which you have to be “totally 

disabled.”  That’s more than a little misleading. 

 “What people don’t know is that when wartime veterans turn 65, the V.A. automatically classifies them 

as ‘totally disabled,’ ” Ms. Burak said. And if they meet income and asset criteria, they are eligible for a basic 

pension. 

 The A&A benefit can be more than 50 percent higher than the basic veteran’s pension ($24,239 

annually for a veteran and spouse with A&A, versus $16,051 for a basic pension). The income and asset 

cutoffs are also higher than for A&A benefits. 

http://newoldage.blogs.nytimes.com/author/susan-seliger/
http://www.vba.va.gov/bln/21/pension/vetpen.htm#7
http://www.vba.va.gov/bln/21/pension/vetpen.htm#7
http://www.va.gov/opa/publications/factsheets/fs_americas_wars.pdf
http://www1.va.gov/opa/pressrel/pressrelease.cfm?id=1265
http://www.veteranaid.org/index.php
http://www.va.gov/opa/publications/factsheets/fs_americas_wars.pdf
http://www.va.gov/opa/publications/factsheets/fs_americas_wars.pdf
http://www.vba.va.gov/bln/21/pension/vetpen.htm#1
http://www.vba.va.gov/bln/21/pension/vetpen.htm#1
http://www.vba.va.gov/bln/21/Rates/pen01.htm


“Benefit for Aging Veterans” continued….. 

 

 Karen McCarty, of Fort Worth, is one of the lucky ones who applied for A&A — and got it. She heard 

about it when the assisted living facility where her father-in-law, Robert McCarty, 92, was living, held a 

seminar on it. 

 Ms. McCarty, a former certified public accountant, started researching the application process at the 

Veterans Affairs site, but, she said, “the VeteranAid.org site was much clearer.” She found all the forms she 

needed, and her father-in-law received the first check in record time — six months. 

 Not all Veterans Affairs officers are in the dark about A&A.  After Annette Cadena’s parents were in a 

car accident and moved to a nursing home in their tiny hometown, Fossil, Ore., it was the local Veterans 

Affairs officer, Paul Conroy (now retired), who saw her on the street and mentioned that her parents might 

qualify. 

 “I was skeptical, to be honest,” said Ms. Cadena. “My husband did two tours in Iraq and has worked 

30 years for the Washington State Army National Guard coordinating with the V.A. to help veterans, and he 

had never heard of it.”  Still, she applied in August 2009, and nine months later her parents started receiving 

the maximum $2,019 per month. 

 The benefit was a lifesaver. That is, until her father, Clinton Ray, died on Aug. 5. The payments to her 

mother, Bessie Ray, stopped, even though widows of veterans are also entitled to this benefit. 

“They cut her off cold,” Ms. Cadena said, and told her she would have to apply all over again as a widow, 

which could take 9 to 18 months. “My mother said, ‘Oh, my God, are they going to kick me out of the 

home?’” Ms. Cadena recalled.  Still, when the benefit comes through, it can make a real difference. 

 Marcia Hruska’s mother, 85, had run through all her savings after seven years of worsening 

Alzheimer’s and round-the-clock care in her apartment in Coconut Creek, Fla. Assisted living was the next 

step, but Ms. Hruska didn’t know how they would pay for it, with Social Security her only income. 

 “One of the assisted living facilities we visited asked if my dad had been in the service,” and 

mentioned A&A, Ms. Hruska recalled. So she filled out the 26-page Veterans Affairs application — which 

used to be only four pages — and on Sept. 1, six months after applying, she received the first monthly check 

for $1,019. “This relieves a lot of tension,” Ms. Hruska said. 

One warning note: Scams abound. The department forbids anyone to charge to help 

veterans fill out these challenging forms, yet a growing number of companies — many of 

which, on a Web search for “Aid and Attendance,” pop up with waving flags and red-

white-and-blue banners — offer to “help” veterans fill out the forms free, then charge 

thousands of dollars for financial consultation. 

 And, Ms. Burak warns: “Financial planners at assisted living facilities are putting on seminars about 

the A&A benefit — but it isn’t out of the goodness of their hearts. They are trolling for residents who have too 

much money to qualify, to get them to move assets into annuity products that don’t count as income or assets 

and yield big commissions.” (This is possible because, unlike Medicaid, with its five-year lookback, Veterans 

Affairs has no lookback on asset transfers.) 

 The department does not reveal maximum allowable assets. But $80,000 (the house and a car are 

exempt from this total) seems to be in the ballpark, though someone with more assets could still qualify if 

expenses were very high, according to Ms. Burak. 

 Income limits are not set in stone either. But the maximum is around $20,000 to $23,000 after 

deducting costs for medical expenses, caregivers, assisted living or nursing home fees. 

 Some people are taking advantage of A&A to protect assets for their heirs, Ms. McCarty said. Still, she 

said,”it’s a wonderful benefit.” 



USS PRICHETT DD-561 24TH. ANNUAL REUNION  

COLUMBUS, GA.          10 - 15 SEPTEMBER 2013  

HOLIDAY INN NORTH, 2800 MANCHESTER EXPRESSWAY  

COLUMBUS, GA. 31904  

Phone:  706-324-0231      www.hicolumbusga.com  

 *************************************************************************************  

Holiday Inn North is a very nice modern hotel that has recently been renovated and is located 

near the airport in Columbus, Ga. The employees are very friendly, courteous and helpful.  

ALL ROOMS FEATURE FREE WIRELESS INTERNET, WORK DESK, SPEAKER 

PHONE, COFFEE MAKER, IRON & IRONING BOARD, HAIR DRYER, 37 INCH HIDEF 

TVs.  HANDICAP ROOMS ARE AVAILABLE. The Holiday Inn hopes to have refrigerators 

and microwaves in all rooms before our arrival.  

There is no elevator to the 2nd floor. The hotel will try to put all Prichett people on the first 

floor but to be sure you might want to mention 1st floor room when making reservations.  

YOU WILL START OFF YOUR DAY WITH A HOT SOUTHERN BREAKFAST THAT 

INCLUDES FRUITS, DANISH, BAGLES, COLD CEREALS , YOGURT, SCRAMBLED 

EGGS,BACON,SAUSAGE LINKS,GRITS,HOME FRIED POTATOES, SAUSAGE 

GRAVY, FRESH BAKED BISCUITS, JUICE, COFFEE AND MILK. HERE IS THE BEST 

PART, THE RATES ARE ONLY $79.00 PER NIGHT. YOU CANNOT BEAT THAT WITH A 

STICK!! THESE RATES WILL APPLY 3 DAYS BEFORE AND AFTER THE REUNION.  

The hotel has a nice restaurant and bar. The Sweetwater Café is open daily serving breakfast 

and dinner. The lobby bar is located between both of the banquet rooms and is open daily 

from 5pm – 11pm. The bar can be opened earlier upon request.  

Complimentary shuttle service is available.  

Columbus is a friendly southern city with many military connections. They appreciate the 

military and really want the USS Prichett Reunion held in their city. The tours to Fort Benning 

will be one of the highlights of the reunion and an experience you won’t soon forget.  

We hope to have a large turnout this year and hope that our shipmates, family and friends will 

all seriously consider getting together with us in September.  

John & Carol and all the board members have worked to give you the best reunion at 

reasonable prices. Now it is up to you to make it a success.  

See y’all in September              

Don & Maria  



 SCHEDULE OF EVENTS 

Tuesday 10 Sep:  Check-in  

6:30 pm -- Ghost tour - Springer (Dinner on your own)  

Wednesday 11 Sep:  9:30 am--Depart hotel for 1 ½ hour tour of Port Columbus. 

Lunch at Minnie’s and a bus tour of uptown Columbus.  3:00 pm -- tour 

Columbus Museum.  4:15 pm -- Return to hotel with annual meeting at 4:30 pm 

or there about.  

Thursday 12 Sep:  FREE DAY.  

Friday 13 Sep:  7:30 am -- Board bus for NIM graduation followed by a 

monument walk, bus tour of Fort Benning, lunch at the Officers Club, finish the 

bus tour of Fort Benning and return to hotel at 1:00 pm.  

5:00pm- Banquet at hotel. pictures, raffle, auction, dinner and dance.  

Saturday 14 Sep:  9:30 am --Board bus.  10:00 am --Memorial service at WWII 

chapel followed by a tour of WWII Company street.  11:00 am --depart for Warm 

Springs.  12:00 --Lunch at Bulloch House Restaurant.  1:30 pm --Tour of Franklin 

D. Roosevelt’s Little White House.  3:00 pm -- Board bus, arrive back at hotel at 

approximately 4:00 pm.  

Sunday 15 Sep:  Time to say goodbye for another year.  

***************************************************************** 

COST FOR THE REUNION 

9/10  Hospitality Room Opens     $10.00 pp X _____=_____________ 

9/10 Ghost Tour      $23.00 pp X _____=_____________  

9/11 Tours and Lunch      $37.00 pp X _____=_____________  

9/13 Tours and Lunch     $32.00 pp X _____=_____________  

9/13 Banquet, Dinner and Dance    $42.00 pp X _____=_____________  

9/14 Tours and Lunch     $42.00 pp X _____=_____________  

TOTAL AMOUNT DUE             _____________  

Make checks payable to: USS Prichett Reunion Association 



THE CAJUN’S CORNER….John Benoit 

Not much happening down here in Cajun Country.....Winter has finally let go 

and Spring has been in the air for a week or more.  The roses are all full of 

blooms and new buds.  The vegetable garden is doing well.  Tomato plants are 

about 20" out of the ground and covered with flowers.  The green beans are up 

and about 8" high as well as the cucumber and "HOT" pepper plants.  With the 

mild winter we had this past year the garlic is ready to be harvested.  We had a 

1" shower this morning, so that means a boost to the growth cycle.   

I would like to remind those of you who are coming to Columbus to give some 

thought to bringing an item or two that is unique to their area for the raffle or 

auction.  Those two fund raisers, along with the “Ship’s Store”, is what helps to 

keep our dues down and allows the reunion to continue to operate. 

Submitted by Don Calvin:  I know that many 

Korean veterans have never received the 

Korean War Service Medal.  I got mine as 

soon as they came out in 2000.  It comes 

with a letter of appreciation written in both 

Korean and English from the President of 

the ROK at that time.  On the computer, if 

you type in Koreat War Service Medal, it 

will take you to a web site with all the info 

needed to acquire it. 

Stormin’ 

Norman 

Basinger 
and his 

number one 

dance 

partner 

Evelyn 



Top Left:  An Old Salt...Boot camp 
issue of dress blues still fits after 62 
years.  The piping has yellowed as 
they have been in the bottom of the 
cedar chest for 58 years!  Who am I? 

Top Right:  Looks like the Yanks and 
the Rebels were able to get along 
long enough to have a picture taken!  
Can you identify those characters? 

Bottom Right:  Who wouldnôt fall for 
such a sweet faced Sailor! 

To find out who they are, donôt forget 
to read through to the last page! 



FROM THE EDITOR’S DESK:   

Spring is half over, but we are not sure here in Texas!  One day it is like winter, the next 

feels like summer!  Our main concern is rain...or the lack of.  Still in severe drought here.  

Hopefully it will get better.  However, on the positive side, my raised bed of tomato plants 

are going wild!  They are so loaded some of the limbs have broken!  Can’t wait for them to 

be big enough for some fried green tomatoes! 

It is going to be a busy summer for Ralph and I...we leave this Sunday for our week in 

Wasilla, Alaska.  (Don, I will say hi to Sarah P for you!  Haha!)  Then in June, I am taking a 

road trip with my girlfriend Sherry to the Smoky Mountains...poor Ralph will be on his on 

for a week.  July we will be heading over to Ft Walton Beach with some friends for a week 

just because we love the beach.  Then up to Ohio for a visit with Ralph’s family.  

NOTE:  I know the article on “Little Known Benefit for Aging Veterans” was a little lengthy, 

but I felt it was worth the space.  It was certainly something I had not been aware of before 

now. 

Photos on page 9:  Old Salt is Jim Simms, baby faced sailor is Kelly Meredith, Old time 

photo is Mary Ann and Terry Crawford, Smoky and Verna Stovall, Charlotte and Jim 

Simms. 

Sincerely and faithfully yours,  Lucy Forcum   

 

 

President  Terry Crawford 

Vice Pres  John Benoit 

Sec/Treas  Don Calvin 

WWII Rep  Leonard Beetstra 

Family Rep  Verna Stovall 

Hon. Bd Mem Harry Galbraith 

Hon. Bd Mem Jim Simms 

USS PRICHETT  DD-561 

REUNION ASSOCIATION 

C/O LUCY FORCUM 

2730 JOHNSON GRASS 

SAN ANTONIO, TX  78251 

NAVIGANS OPPUGNARE 

THEY SAIL TO ATTACK 
FIRST CLASS MAIL 

Contributions for membership 2012-2013 are as follows:  Full membership & receive hard-

copy newsletter, $35.00.  Please make checks payable to USS Prichett DD-561 & mail to:    

Don Calvin    305 Columbus St    Coatsburg, IL 62325 


