Over the past few years, the motorcycle marketplace
has been undergoing changes, some of which concern
the long-term viability of the motorcycle industry itself. One of the biggest issues
facing motorcycling is the fact that we, the riding public, are getting older. This has
raised concerns among both motorcycle manufacturers and event promoters. In an
effort to insure a vibrant future for the motorcycling lifestyle, a sweeping set of im-
provements will be placed in effect this rally season. The main goal of these changes
will be to introduce a new generation to riding and rallying, thereby insuring genera-
tions of future bikers.

The first major changes will be to the downtown rally scene. From Daytona to Sturgis,
all major rallies have a “Main Street.” Home to day-and-night partying and profiling, it
is the place to be and to be seen, and therefore it is the first place to start welcoming
those next-generation riders. Here is a short list of some things you should expect
to see:

Reserved Parking for Parents with Young Children: Half of each block on the rally
main drag will now be reserved for minivan parking. These spots will feature curb
cuts for easy stroller access, and special “Baby Biker on Board” mirror tags or license
plates will be required to park there. Warning—bikes parked here will be ticketed and
towed at the owner’s expense.

Designated “Baby-Stroller-Only” Lanes on Main Street Sidewalks: These three-foot-
wide lanes will be clearly marked with pink and blue lines, and they will be on the
street side of the walkway so that baby has a clear view of the parked bikes and the
passing parade. Warning—bikers without children walking in these reserved lanes will
be ticketed by undercover officers dressed as elderly tourists.

Reserved “Family Only” Porta-Potties: These conveniently located, oversized rest
stations will feature baby-changing tables, air-conditioning, sinks with hot and cold
running water, antibiotic soap dispensers, and linen towels. Staffed by concierges/
nannies, they will be meticulously maintained so urgent moms won't have to hover for
relief. Warning—bikers without babies will not be allowed to use these . . . everyone
knows they would either leave the seat up or, worse, wet it!

Welcome Signage: Banners across Main Street will now read “Welcome Baby Bikers
and Parents.” As a further morale booster for the moms and dads of the next biker
generation, greeters will be placed every few feet with signs that read “Show us your
Vera Bradley diaper bags” and “Breast Feeding is Natural!” Warning—bikers who
display too much interest in what the baby is eating will be arrested and charged with
civility violations, and possibly sex crimes.

New Open-Container Law Exemptions: While open-container laws will continue to
be vigorously enforced, exemptions will be made for formula and similar beverages
served in bottles and sippie-cups. Warning: bikers caught drinking alcoholic bever-
ages out of sippie-cups will pay double fines.

Away the warm fuzziness of the new and improved Main Street, local campgrounds
and watering holes will also be participating in the “Building Future Bikers” campaign
by hosting new and improved versions of classic rally activities and games. Here is a
short list of some of the highlighted events.




Note: These changes to your rally experience are brought to you the good folks at the
Special Taskforce Undertaking Possibly Improved Demographics Producing Economic
Output Profiting People Living Elsewhere, more commonly known by their combined
acronym-and-mission statement: S.T.U.P.I.D. P.E.O.P.L.E—If there is a party, we will
poop it!

Beer Blaster Bread

I love the taste of beer so much that I keep advocating for beer to considered its own
food group. While drinking and riding is just plain stupid, cooking with beer is an act
of genius. And baking with beer, well, once you smell this bread baking, you will know
that they should award a Nobel Prize for beer breads.

1 cup whole wheat flour 1 cup all-purpose flour

1/2 cup wheat bran 3 tablespoons sugar

2 teaspoons baking powder 1/2 teaspoon baking soda

1/2 teaspoon salt 1/2 teaspoon ground cumin

2 jalapenos, seeded and minced 1 bunch scallions, trimmed and minced
One 12-ounce dark beer 1 cup shredded mild cheddar cheese

1. Preheat the oven to 400°F. Grease a 1 1/2-quart loaf pan.

2. In a large mixing bowl, combine both flours, the wheat bran, sugar, baking powder,
baking soda, salt, and cumin, whisking everything together well.

2. In a medium-size mixing bowl, combine the jalapenos, scallions, and beer. Pour
the beer mixture into the flour mixture and stir until just moistened; do not overmix.
Fold in the cheddar cheese.

3. Transfer the batter to the prepared loaf pan. Bake until golden brown and a tooth-
pick inserted into center comes out clean, 35 to 40 minutes. Let cool 5 to 10 minutes
before slicing.

Makes 1 loaf
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