THE BYC MAINSHEET

THE OFFICIAL NEWSLETTER OF THE BRISTOL YACHT CLUB. PROVIDING MEMBERS WITH ALL THE GOOD STUFE

<@ BRISTOL YACHT CLUB $ APRIL 2018 >

SR = '. - Photb“ySata.u'\lell

If Spr‘mg won't come... we'l l)rmg it!

ON THE HORIZON



EBSF

New Dates for Powerboat Classes — April 28-19 & June 2-3rd

e Get your Safe Boating Certification right here at Bristol Yacht Club.
e Peter Wisotzkey is our certified US Powerboating Instructor.
e 8 Hours on the water & 8 hours in the classroom.

e This is the most COMPLETE class for your boating license. It covers safety, docking, towing, MOB procedure,
and lots more!

Register for Summer Sailing
e Registration is open for Adult and Junior Sailing Classes at EastBaySailingFoundation.org.
e Charter a J/22 for Wednesday Night Racing or sign up for classes in Mercuries — for Adults of all skill levels.

¢ NEW - Tuesday evening Cruising Class will be taught on several members’ boats, expanding our students’
sailing experience by getting you on board different boats and boat types, all while learning sail trim, navigation
and safe boat handling.

e NEW for 2018 Juniors! Adventure 2 Classes for the 2018 Summer Junior season. (Ages 10+)
This is for more experienced kids who still don’t want to race but want to have fun on the water.
Single-handed and J/22 sailing plus lots more.

¢ Join the EBSF Race Team and be a part of hosting Jr. Race Week August 13,14 and 15 at Bristol Town Beach.
EBSF is the host for the summer.

Sailing is FUN & Educational!

P — Raach - US Salling's STEM Education Inltiative

REACH

Did you know that EBSF has been teaching STEM based
activities centered around sailing for the past several years?
US Sailing’s “REACH"” Program is a great opportunity for our
sailors and covers all the important basics. We are stepping it

up even more for 2018 to incorporate more STEM fun into the
programs we offer (STEM = Science, tech, engineering, math.)
Here are some examples:

e Measuring Wind & Buoyancy
e Water quality testing

e Hands on sailing - read the wind, adjust your sails for the

,ﬁ School & Youth Program best trim. What's the science of sailing and sail trim?
=5 —, |Portnership Guide Kristin Browne — EBSF
REACH e it

>



HOUSE

What’s Up in the House?

e We have finally completed the installation of a Whole House Fan for our summer season of activities.

Our thanks go out to Chris Healey and Ray Renaud. We are expecting rewards in climate comfort throughout
the warmer months.

* On March 8th Martha Parker of Sail Newport, along with photographer Robert Miglioccio, gave a well received
presentation to club members. An Italian dinner from Pomodoro’s made this evening extra special for the 70
members who attended. We hope to continue to introduce interesting speakers throughout the year.

Kimo Worthington of North Sails will speak at our April 27th dinner. Join us for another informative
evening and some great tasting food.

e Betty Brito tells us that the Ship’s Store is stocked and ready with many new clothing and boating items.
Check out our cabinet on the first floor hall!

* Friday Night Bites will be available in April on the 6th,13th and 20th.

* \We are actively trying to increase our Lending Library of books and magazine
related to boating of all types. Recently a large bookcase was donated and
we have more book cases to pick up and bring to our second floor space.

If you have nautical books to donate, now is the time!

-
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Rosemary Alden — House Chair
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COMMODORE’S QUARTE

Welcome Spring!

Our clocks are set ahead, we are past the vernal equinox, daylight is lasting longer, the crocuses
are up, and the nor’easters are over! It's hard to believe we are already a few short weeks away
from Commissioning on Saturday, May 5th. Thanks to our Chief Steward, Chris Healey, the Club
is coming alive and he will have us Shipshape and Bristol Fashion in no time.

A couple of things to think about as we move into our high season: first and foremost, our Club has only
1 full-time employee (Chris) and virtually everything else is done by volunteers; so now is the time to think about

lending a hand. One such opportunity is our annual Grounds Cleanup, scheduled on April 28th; that winter
debris doesn’t disappear by itself, ya’ know.

Second, engage in a social event and enjoy the company of your fellow members. We've had a few events
to date and we are just getting started. Come to our first-ever Game Night on Friday the 13th or check the
calendar and find something that appeals to you; whatever you do, join in.

Third, say hello to somebody new. Commissioning is when we welcome our newest members, so be sure

to extend a hand and welcome them aboard and, if you are hanging around the Club and spot an unfamiliar
face, go introduce yourself.

The Bristol Yacht Club is THE place to be, so come on down. I'll see you there!

Ruth E. Souto — Commodore




FLEET

On March 8th over 70 people turned out on a Thursday night for an excellent presentation by Martha Parker
(in place of Brad Reed) and Rob Migliaccio on the J-Class world championships and the upcoming Volvo
race stopover.

Some Dates to Keep in Mind...

On April 27, we will welcome new club member Kimo Worthington of North Sails as a guest lecturer on sail trim.
This is just in time for the start of the sailing season, so be sure to make your reservations and bring on a faster
summer season.

The Memorial Day cruise will be Saturday, May 26 and we will again return to the New York Yacht Club.
This is a cruise that you can take by boat, car or skateboard (preferably by boat). More details will follow.

Joe Whelan - Fleet Captain

MEMBERSHIP

New Member Wait List
Last updated March 23, 2018

1. Brian Fitzgerald & Julie Englund - Silver Spring, MD /Bristol, Rl WELCo H‘
e T dgoypy

Our Newest Members

* Matt & Sarah Sousa (Int. to Senior) — Brookline, MA e Peter & Marilyn Brown — Bristol, Rl

e Ted & Karen Livingston (Reinstatement) — Bristol, RI ¢ Bernard & Kelly Lambrese — Bristol, RI

o Kristin & Mark Coe — Bristol, Rl e C. Scott & Michelle Free — Barrington, RI

¢ Jan & Anke Moritz — Bristol, Rl e Richard Schattman & Kay Johnson — Colchester, VT
® Robin & Steve Crocker — Bristol, Rl ¢ Harold & Sharon Harris — Muncie, IN

® Bob & Lisa McLaughlin — Bristol RI e Andy & Lois Teitz — Barrington, RI

® Dave & Jane Guinther — Bristol, Rl Paul Redman —Membership Chair

* Amanda Callahan — Portsmouth, RI

GROUNDS

Spring Clean-Up Day!
Saturday, April 28th

Don't let the snow and freezing temperatures fool you.
SPRING 15 HERE and that means Commissioning is
Jjust around the leeward mark. To prepare for the

season we will have a volunteer grounds clean-up day
on April 28th. This a5 a great opportunity to work with
a team of fellow members Yo make the club as beautiful
a5 it can be. Start time will be 8:00 am. Please RNP

to Chrris 50 we know how many bagels to get!

Tom Pasqual
Grounds Chair

If you don’t RSVP... show up anyway!




BYC PHILANTHROPY

Support the Leukemia Cup Regatta
Saturday, June 2, 2018 | Newport, Rl

You don't have to be an on-the-water
sport participant to raise funds!

For nearly 31 years, participants have been sailing, power boating
and paddling in communities throughout the country to support
the Leukemia & Lymphoma Society. Events take place in a number
of different ways, but all help to fund life-saving research and
treatment for blood cancers.

The Bristol Yacht Club supports this life-saving effort and is offering
a venue through which you can participate. Please visit our donation
center and consider a contribution towards this cause.

The Club’s thermometer is set at $2500.
Let's reach this humble goal with the hope of saving lives.

Online donations can be made through the BYC Team Page at:
https://pages.leukemiacup.org/ri/ri18/BristolYachtClub

Pat Crawford — BYC Archivist

LEUKEMIAG | LEUKEMIA
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https://pages.leukemiacup.org/ri/ri18/BristolYachtClub

SOCIAL

Our First Chowder Cook-Off!

BYC hosted its first Chowder Cook-Off on February 24th co-chaired by Wendy Quinn and Bev Russell. It was a
great success in so many ways. We hosted 68 people to sample 14 prized chowder recipes. It's often felt cooking
soups or chowders are acts of love; they fill our bodies with warmth and quench our souls with their heavenly
mixtures. This was felt in the room that night. The entrants were brimming with pride and the tasting judges were
salivating at the aromas that filled the room. There were 4 corn chowders, 4 clam chowders and 6 fish chowders.

It was a great assortment. A full staff of Social Committee members were on hand to serve tasting cups to everyone
for judging. We voted by the number on the crock pot and the names of the chefs were revealed only in the

end when all the votes were tallied up. The winners received a medal hung on a ribbon to be worn around their
necks and bragging rights for the calendar year.

Congratulations to our First Place Chowder Ribbon Holders!

Clear Broth Chowder Winner:
Kristin Browne with “Matunuck Clear Broth Clam Chowder”

Corn Chowder Winner:
Bev Russell with Hearty Corn Chowder with Sausage & Potatoes

White Base Chowder Winner:
Rob Rosenlof with Scallop Chowder

All of the chowders were amazing and received votes, but we did have a winner in each category and the
chefs have been generous in sharing their recipes with everyone. (Recipes on following pages.)

Our thanks to Wendy and Bev and the committee members that helped make this event a great success!
If you have a suggestion on a different Cook-Off for next year, please share it with us. Thank you!

Kathy Rotsky — Social Chair
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Clear Broth Clam Chowder | Rhode Island
“Matunuck Clear Broth Clam Chowder”

Kristin Browne - First Place
Total Time: 1 hour 15 minutes ® Hands-On Time: 45 minutes e Yield: 8 to 10 servings

INGREDIENTS:
8 pounds small quahogs or large cherrystone clams
7 cups water

6 cups clam broth (from steaming) or 4 cups clam broth
plus 2 cups bottled clam juice

3 slices thick-sliced bacon, cut into Y-inch cubes
4 tablespoons unsalted butter

2 medium-size onions, cut into Ya-inch cubes
INSTRUCTIONS:

Scrub the clams and rinse them clean.

3 ribs celery, cut into Ya-inch cubes
2 bay leaves

2 pounds Yukon Gold or other all-purpose potatoes,
peeled and cut into Y2-inch pieces

2 tablespoons chopped fresh Italian parsley
2 tablespoons minced fresh chives
1 teaspoon minced fresh dill

Kosher salt & freshly ground black pepper to taste

Add 7 cups of water to a large stockpot fitted with a steamer basket or colander, and bring to a boil.

Add half the clams to the basket and cover. Steam until clams open, 5 to 10 minutes. (Discard any unopened)

Repeat with the second batch of clams. Reserve 6 cups of the broth. Set aside.

Cool the clams; remove the meat from the shells and dice it into ¥2-inch pieces. Refrigerated until ready to use.

Put bacon in a 5- to 7-quart pot over medium heat. Cook, stirring occasionally, until golden brown, about 10 min.

Pour off all but 1 tablespoon of the bacon fat, leaving the bacon in the pot. Reduce the heat to medium-low.

Add butter, onions, celery, bay leaves & cook, until onions are softened but not browned, 6 to 8 minutes.

Add the potatoes and reserved clam broth to the pot. Continue cooking over medium heat until chowder begins
to simmer. If it begins to boil, reduce the heat slightly. Cook until the potatoes are tender, about 15 minutes.

Just before serving, remove the pot from the heat, stir in the clams and herbs, discard the bay leaves, and season

to taste with salt and pepper.




Hearty Corn Chowder with Sausage & Potatoes

Bev Russell - First Place

INGREDIENTS: Ry ‘l
1 Ib. Italian or country style sausage - casing removed 1 small can (8 oz) cream style corn i \
1 cup chopped onion Ya teaspoon freshly ground black pepper
1 stalk of celery chopped A dash of hot sauce
Ya cup all purpose flour 2 cups half & half or whole milk

(Bev suggests fat free)

2-1/2 cups chicken broth

2 cups diced gold or red skinned potatoes 1 Tablespoon butter

1
2 cups frozen corn kernels 2 teaspoon salt or to taste

INSTRUCTIONS:

1. In a large Dutch oven or saucepan over medium heat, break-up and brown the sausage with the chopped
onion until sausage is no longer pink and onion is softened and lightly browned.

2. Stir the flour into the sausage and onion mixture until well blended. Cook, stirring for 2 minutes.
3. Gradually stir the chicken broth into the sausage mixture until well blended.

4. Add the diced potatoes, corn and cream style corn, pepper and hot sauce. Bring to a simmer and continue
cooking for 5 minutes, stirring frequently.

5. Cover and continue cooking, stirring occasionally, until potatoes are tender.
6. Add the half and half, light cream or milk, stir in the butter — Taste & add salt as needed and heat through.

Scallop Chowder

Rob Rosenlof - First Place

INGREDIENTS: et ‘l
2 Tbs butter 2 Tbs whole grain mustard i ]
2 onions, finely chopped in a food processor 1 tsp fresh thyme, chopped

2 leeks, white parts, chiffonade 5 tsp salt

2 large potatoes, peeled and cut into 1/2" pieces Y2 tsp pepper

1 Ib. scallops, chopped Cayenne pepper to taste (optional)

1 quart heavy whipping cream Paprika to taste (optional)

1/3 cup Pernod Garnish: chopped chives

INSTRUCTIONS:
1. Boil potatoes for about 12 minutes and set aside

2. Melt 1% Tbs butter in large dutch oven & saute onions over medium heat for about 30 min. until caramelized

w

. Melt ¥2 Tbs butter in small pan & saute leeks on medium heat for about 20 min. After leeks are well-caramel-
ized, remove pan from heat with the leeks still in the pan, deglaze with a bit of Pernod to make a sticky mixture

. Add scallops to the dutch oven with the onions and cook for about 2 - 4 minutes
. Add cream to the onions and scallops, then potatoes, caramelized leeks, mustard, and simmer for 20 minutes

. Add remaining Pernod, thyme, cayenne pepper, paprika, salt & pepper and simmer for an additional 10 min.

<~ oo u b

. Serve and garnish with chives




IN OTHER NEWS...

The Docks are Goin’ In!

GAME ON!

"..4- _' 4
2 Chutes=L,adders &5

Chartroom will be open from 5-9pm
Bring a favorite board game

& or just show up and play! @@

The Usual Friday Night Bites (Pizza & Soup)
will be available for purchase but please
bring some snacks or appetizers to share!
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NOTICE

You’ve Got Mail!
BYC EMAIL UPDATE

Since we have switched over to the new email system, it has been brought to our attention that some folks
would prefer to only receive our WEEKLY email containing the updates for the week.

A single weekly email was our intention, however, as events arise, we sometimes find the need to send out
additional reminders with the goal of boosting attendance. While this has proven to be effective, we certainly
do not want to overload individuals with unwanted emails.

With that... any time you receive a REMINDER email, you have the opportunity to UNSUBSCRIBE from the email
REMINDERS for upcoming events and last minute announcements. You will still receive the BYC Weekly email
on Mondays & the BYC Mainsheet. If the occasional REMINDER email is acceptable to you — you need not do
anything. You will remain on our list of approved contacts in this regard. These REMINDER emails will continue to
have an UNSUBSCRIBE option (located at the bottom) so you may opt out at any time.

We thank you for your patience as we resolve any unwanted email. Our goal is to give all our members the
information they need in a timely maner. You will recognize these emails with the new header graphics.
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SUPPORT OUR ADVERTISERS!

Appraise RI

Doug Gablinske

Residential & Commercial Real Estate
576 Ave, Bristol, R1 02809
doug@appraiseri.biz

401-253-9910

Bristol Bagel Works

Herb, Chris, and Rob Browne

420 Hope Street, Bristol, Rl 02809
Call in your order!

401-254-1390

Coastal Chiropractic Group

Mark Alano, DC FICPA CCEP

Gentle procedures, insurance accepted
Belltower Plaza

576 Metacom Ave #8, Bristol, RI 02809
www.coastalchiropracticgroup.com
401-253-1130

East Bay Diving & Marine
Boat Bottom Cleaning,
Charter & Delivery Captain,
Sailing Instruction,
Underwater Services

Russ Lundstrom, Jr.
401-253-1263

Ferreira & Grimo

General Contractors, LLC
New Construction, Remodeling,
Kitchens, Baths, Windows

Pat Grimo 401-253-1967

Tom Ferreira 401-253-7896

The Cruising Yacht Brokerage

« Specializing in helping coastal
cruisers buy or sell their boat

- Offering a FREE analysis of your
boat’s value

401-258-2625

jim@thecruisingyachtbrokerage.com

www.thecruisingyachtbrokerage.com

Kinder Industries

Custom Boat Covers & Canvas
Philip F. Kinder

75 Tupelo Street, Bristol, RI
401-253-7076
sales@kinderindustries.com
www.kinderindustries.com

King Marine, Inc.

Hauling, Delivery, Mooring & Diving
Bud King

401-247-KING (5464)
www.kingmarineri.com
service@kingmarineri.com

Dawne Nordstrom

Residential Broker/Associate
dnordstrom@residentialproperties.com
www.dawnenordstrom.com
0:401-245-9600

C:401-573-0866

Quantum Sail Design Group
Where sailmaking is a performing art.
Steve Thurston

401-254-0970

Sailing Coaches for You
“I know how to sail, but..”
« This boat is a lot bigger.
« These electronics are complicated.
+ | want to extend my cruising range.
Discrete coaching, your boat or ours
USCG certified captains.
Jil Westcott & John Bell
john.g.bell@cox.net
617-484-3039

Top Cat Classic Yawl
Day Sail . Sunset Cruise
Visit the Islands.

Learn to Sail Newport,
Bristol and the Bay
http://yawls.net/TopCat
508-904-0749

Bristol Moorings Available
2018 Sailing Season

Priced for Quick Rental

Harbor « North West End « Sheltered
Can take up to 30 foot length
paul@Sanroma.us

C:401-529-4475

To support the BYC Mainsheet
and advertise with us, contact:
sarahoneilbyc@gmail.com.

Photo by. Mary Annd@Rosenlof!
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