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August 29th 2026 

9am to 2pm 

Wait Park, Canby OR 

Gates open for participants at 6:30am 
Register here: https://www.cutsforthscruisein.com/product/car-registration-

2026/ 

Funny 4th of July Tweets: 

• “Someone told me that they don't have the 4th of July in other countries. Seems kinda stupid to skip from the 

3rd to the 5th, but whatever. “ @sucittaM 

• Dad, why do we celebrate 4th of July? Well son, it celebrates our defeating the aliens that blew up the White 

House after Will Smith attack. @Reverend_Scott 

• If your Mom never forced you to wear a crappy flag shirt from Old Navy on the 4th of July, are you really even 

American?  @CloydRivers 

• Don't forget to acknowledge the sad, untouched bowl of Ruffles potato chips left on an outside table at whatev-

er 4th of July BBQ you attend. @JennyJohnsonHi5 

• Spread patriotic spirit by telling the barista your name is "USA" and hiding. When they say your name, watch as 

Starbucks begins chanting. @brendohare 

•  So, on July 4th, one of the hottest days of the year, we're all going to sit outside of our air-conditioned homes 

and cook over a fire?  @WilliamAder 
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Make sure you look for us during the 4th of July parade this 

year! We’ll be throwing candy in our little smart car all 

decked out! 

Crockpot Chicken Parmesan Sliders 

Ingredients 
3 large boneless, skinless chicken breasts (can use frozen) 
1 28 oz jar spaghetti sauce 
1 tbsp minced garlic 
1/4 tsp onion powder 
salt & pepper to taste 
1 cup shredded mozzarella cheese 
12-16 count pkg slider buns 
 
Instructions 
• Add the chicken breasts to the bottom of a crock pot. Pour the         

spaghetti sauce evenly out overtop. Sprinkle the seasonings out      
overtop. 

• 3 large boneless, skinless chicken breasts ,1 28 oz jar spaghetti sauce,1 tbsp minced garlic,1/4 tsp onion          
powder, salt & pepper. 

• Cover and cook on LOW for 6-8 hours, or HIGH for 4. 
• Using two forks, or a pair of meat claws, shred the cooked chicken and stir until evenly combined with the 

sauce. 
• Lightly toast the buns under the broiler, watch carefully to prevent burning. Top the toasted buns with some 

of the sauced, shredded chicken and a bit of shredded mozzarella cheese. 12-16 count pkg slider buns,1 cup      
shredded mozzarella cheese 

• Place the chicken sandwiches under the broiler to melt cheese. Watch carefully to prevent burning. 
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