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Sunday, June 15, 2014
Beginning 1300 or 1:00 p.m. for landlubbers
The men are doing the cooking!!
Tri-tip, Chicken, all the Trimmings and a few
SURPRISES
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$12.00/person
Please RSVP by June 12
To:

Victor Padilla
(714) 842-1381 or
tangentvp@gmail.com

Bring the whole family!
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Victor Padilla,
Hello,
I hope that as you read this your
Memorial Day was a pleasant one.
It’s not just a day to BBQ but more
significantly it’s a day to remember
all those who have served in our
armed forces.
We had a great turnout for our
Mother’s Day Brunch. The weather
was clear and Bill Plumlee and Gary Halliburton once
again manned the omelet station. We also had Pam’s
famous French toast casserole and quiches. Just in
case you missed it, there are pictures now on our
NYCLB website. I finally figured out how to post the
pictures to the website and started with pictures from
last year,then added events from the beginning of
2014. Check it out!
We hosted the Long Beach Singles Yacht Club for
their Opening Day ceremony at our clubhouse. They
had a great turnout and in return for using our area
we set up the bar for them after the ceremony. They
had food and music till about 4:00 p.m. I want to thank
all who helped and our bartenders Dale West and
Camille D’Esopo who did an exceptional job.

Coming up in June is our Cruise Out to Catalina
Island this weekend, June 6-8, and our Father’s Day
BBQ on June 15th, and we are going to try something
new on Friday the 27th. It is birthday night and
“MOVIE NIGHT.” We will set up an outdoor screen
and watch the movie under the stars. I think it has
been decided that the movie will be the classic “The
Rocky Horror Picture Show,” starting at dusk.
On a last note, Gary and Susan Halliburton and
Pam and I attended Milt Valois’s celebration of life
memorial, which was held at Long Beach Y. C. As
many of you know Milt had joined our club at the
beginning of this year. Just in those couple of months
he was everyone’s friend. His daughter Pam
mentioned that her dad enjoyed our Friday night
potluck dinners and he always brought his famous
oatmeal cookies. We posted his life story in the
clubhouse and I would like you to read what Milt had
achieved.
See you at the clubhouse,

Victor Padilla
Commodore

Gary Halliburton, Vice Commodore
Tale of the Sante’
(sailing under the NYCLB Burgee)
Newport Ensenada Race 2014
Friday morning April 25th the
Sante’ reached the starting line an
hour early. Weather forecast: “ A late
season storm is dropping southward
and a GALE WARNING has now
been posted for the inner waters and includes part of
the race course.”
The megaphone announced
repeatedly before the beginning of the race, “Racers
unprepared for gale conditions or vessels not
thoroughly outfitted consider your options
carefully with regard to sailing the course.”
The crew of the Sante’ was determined to run the
race in honor of its deceased owner, Milton Valois,
NYCLB member and an Adventure Club member as
were many of the five crew. Milton had looked forward
to running this race himself under the flag of his newly
attained NYCLB Burgee, as he often told me. The crew
could not under any conditions forego this race. They
were there to honor Milton.
The Sante’ was amongst the first boats to begin
the race. Under fairly brisk winds and a bit of chop they
T

sailed for the next 24 hours. In the late afternoon the
winds and chop began to increase. Winds recorded at
29 knots at times They tacked back and forth, trying
to stay on a southerly course.
By nightfall they began taking shifts at the helm.
Winds were now up to 35 knots with seas at 10 feet.
The worst came at 2:00 a.m.; winds reached 40 knots.
The Sante’ pitched and rolled, and they lost hold of the
jib sheet as the front sail wrapped uselessly around the
forestay. The gusts whipped and the main sail jibbed
making a loud bang and the sail ripped about halfway
down from the top of the mast.
They were able to still make 7 knots as the wind
lessened and the seas were following them. The
Sante’ finished 4th over 12 other boats, a respectable
position in under 18 hours of grueling conditions. Milton
would be proud.

Gary Halliburton
Vice Commodore
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Jeanne Stafford, Jr. Staff Commodore
Charity Regatta Upcoming Events: own Navy Yacht Club.
Brunch August 24th wiill be hosted by IOBG and
Navy Yacht Club, held at Navy Yacht Club.
June Event
More information for these events will be in next
Dinner Dance will be held at
Seal Beach Yacht Club on Saturday, month’s newsletter.
The annual Charity Regatta benefits the Long
June 21st by the Single Sailors
Yacht Club of Long Beach. There Beach Children’s Clinic. Anyone interest in helping
is a flyer hanging at our clubhouse with these events please let me know. Still looking
for prizes for the Golf Tournament-if you know anyone
with all the information.
who can help get golf donations please let me know
July Event
Swap Meet on July 12th at Seal Beach Yacht at 562-212-7449 or satnd1@msn.com.
Club.
Marina Yacht Club of Long Beach will be
Well, that’s all I have for now so see you around
serving the annual Pancake Breakfast during the the clubhouse.
morning of the Swap Meet.
August Events
Golf Tournament and Burger Bash August 9:
Golf will be at Bixby Knolls and Burger Bash at our

Jeanne Stafford
Jr. Staff Commodore

Dale West, Fleet Captain
Hello all and Happy June!
Dale West, Fleet Captain
On tap this month is the first

6. When in doubt, stay out to sea. No one has
ever gone aground on a wave.
7. A 'good' return to your slip is one from which
you can walk away. A 'great' return is one after which
you can use the boat again.
8. You know you've hit the dock hard if it takes
all your bilge pumps running at full power for you to
step onto the dock.
9. Stay away from clouds. The silver lining everyone keeps talking about might be a hail storm.
Reliable sources also report that lighting has been
known to hide out in clouds.
10. Always try to keep the number of departures
you make from your slip equal to the number of
returns you've made.
13. There are three simple rules for making a
smooth return to your slip. Unfortunately no one
knows what they are.
14. If all you can see out of the window is water
that's going round and round and all you can hear is
commotion coming from the cockpit, things are not
at all as they should be.
15. It's always a good idea to keep the pointy
end going forward as much as possible.
16. Always step up, never step down into a life
raft.

Cruise Out to Catalina (Two
Harbors) June 6th - 8th with
several boats going early and
staying late. Many events are
planned and it should be a
great time at the island! If you
plan to attend but have not yet RSVP’d please let me
know soon.
Upcoming in July we will have a Cruise In event
at the long dock to celebrate July 4th with music/DJ
and the “Taco” masters from last year. Watch for the
flyer!! Also in July we will be heading to King Harbor
so be thinking about that cruise as well…Being the
“Fleet Captain” I thought I should try to share some
wisdom and information from things I’ve seen over
time so please enjoy the following “rules”….
RULES OF THE SEA
1. Leaving the dock is optional. Every return is
mandatory.
2. If you turn the wheel towards shore, the houses get bigger. If you turn the wheel away from shore,
they get smaller. That is, unless you keep turning the
wheel, then they get bigger again.
3. Sailing isn't dangerous. Sinking is what's dangerous.
As always, Happy Boating and see you soon!
4. It's always better to be on shore wishing you
were out there, than out there wishing you were on
F/C and Social Chair
shore.
5. The ONLY time you have too much fuel is
when you're on fire.

Dale West
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Navy Yacht Club Long Beach Racing
You never enjoy the world aright, till the sea itself floweth in your veins, till
you are clothed with the heavens and crowned with the stars.
Thomas Traherne

Tony Rietdyk, Race Chairman
Silver position in the Long Beach Island Series PHRF
D (after two races)
John Setchell Santa Cruz 33 “Windfall”
Silver position in the Long Beach Island Series PHRF
B (after two races)
Guy Rosenlof Hunter 29
Gold position in the Long Beach Island Series PHRF D
(after two races)
Bill Barham Ranger 29 “Latitude”
Chris Mewes J109 “Shadowfax” Is only two points out of a medal position but there’s
Bronze in the Saturday Sailor Series eight races left.
Lisa Meier in her chartered Catalina 37 “Spicegirls”
(Five races) PHRF A2
Bronze in the First Wet Wednesday Series Catalina 37
Gold in the Yachting Cup (Seven Races) J109 Class
Gold in the Thursday Evening Pop Tops (Four Races) One Design (Five Races)
When you see them, please congratulate them for their
PHRF A2 also leads in the Area C Cup
outstanding efforts.
Paul Turang Catalina 30 “Dawn Patrol”
Silver in the Saturday Sailor Series (Five races) PHRF
C
Silver in the Thursday Evening Pop Tops (Four Races)
PHRF D
For the first third of the year our
racing members are bringing home
some gold, silver and bronze
hardware; the following skippers
mentioned below should be
congratulated for the outstanding
job they did with handling their boat
and crew.

S/C Tony Rietdyk
Race Chairman

Roy Queen, Rear Commodore
On Saturday, May 17th NYCLB
hosted the Singles Yacht Club for
their Opening Day ceremony. Tony
Rietdyk
had
decided
to
disassemble the shotgun before the
ceremony was to begin so that we
could have an extra round for the
flag salute. Well, as parts went
flying from a large pressure spring,
I thought Tony might have pushed his luck just a bit. I
should have known better. No problem… in less than
five minutes, we had it reassembled, locked and
loaded, and ready for action. Good job, Tony. It was
a great afternoon.
I’m pleased to announce our five newest members
for the month of May:
Leslie Scott Galberath and his wife Nicole
Canon: Les served in the Navy and now lives in
Sebastopol, California. They have a Newport 30.
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Joyce Jackson: Joyce is a member of the U.S.
Naval Sailing Foundation and lives in Lakewood.
Carl and Sandra Bippus: Carl served in the
Navy. He and Sandra live in Long Beach.
Robert and Sylvia Mauricio: Robert also served
in the Navy. They live in Seal Beach and own a Laguna
30.
Patricia Owens: Patricia owns a Morgan 38. She
lives in Long Beach. She is also a member of the U.S.
Naval Sailing Foundation.
Please join me in welcoming them to Navy Yacht
Club!
I look forward to meeting you all and getting better
acquainted.

Roy Queen
Rear Commodore
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Navy Yacht Club
Long Beach

Cruise out to Catalina Twin Harbors
Friday June 6 - Sunday June 8 (or later)
Friday Dinner June 6
Sailor’s Choice: Harbor Reef Dining Room Res.310-510-4215,
Harbor Reef Bar Appetizers and Cocktails, Dine Aboard Your Boat

Saturday June 7
On your own during Wine Fest at the Beach until 4:00 pm
Bocce Ball Contest

After 4:00 pm

Saturday BBQ Dinner at the Beach 5:30 pm
Burn your own and bring a dish to share.

Sunday June 8 Breakfast
Harbor Reef Patio

Sunday Evening for those who stay
Harbor Reef Bar Appetizers and Cocktails

RSVP Monday, May 26, 2014
Dale West 562-599-9163 adwservicesco@yahoo.com
or dale.c.west@boeing.com
Tony Rietdyk 714-840-5399 trietdyk@socal.rr.com
How many are coming to the BBQ?
Limited Moorings. Call: (310-510-4253)
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You are invited to attend the

Charity Regatta Dance
Sponsored by Long Beach Singles Yacht Club
Saturday June 21st 2014 7-11 p.m.
at the
Seal Beach Yacht Club
255 Marina Drive
Long Beach, CA
Dress: Cocktail Attire
No Host Bar
Hors d’oeuvres
50/50 Raffle and Raffle Baskets
$30 each or $50 per couple
For tickets call: Joyce@ 562.377.0056
Live Band Music
Proceeds benefit the L.B. Children’s Clinic.
Come and join us for a fun evening
Email: joyceevelyn@verizon.net
Quiche Lorraine
Pie crust:
1 1/4 cups all-purpose flour
2 teaspoons salt, divided
1 stick cold unsalted butter, cut into pieces, plus 1
tablespoon
3 to 4 tablespoons ice water
1 egg white
Filling:
6 ounces ham or lean bacon, diced
2 large onions, thinly sliced
1 teaspoon chopped fresh thyme leaves
1/2 cup grated Gruyere cheese
3 eggs
1 1/4 cups heavy cream
1/4 teaspoon freshly ground black pepper
1/8 teaspoon freshly grated nutmeg
Directions
For the pie crust:
In the bowl of a food processor combine the flour, 1 teaspoon
of the salt and 1 stick of the butter and process until mixture
resembles coarse crumbs. While the motor is running, add
water in tablespoon increments until dough comes together
to form a ball. Transfer dough to a lightly floured surface and
shape into a flat disk. Cover with plastic wrap and refrigerate
overnight or for at least 1 hour.
Remove pie crust from refrigerator and preheat oven to 400
degrees F.
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Roll out the pie crust on a lightly floured surface to fit a deep
9 or 10-inch pie pan. Place the dough in the pie pan and
crimp edges decoratively. Refrigerate at least 30 minutes,
then line with aluminum foil. Fill with pie weights and blind
bake for 12 to 15 minutes, or until lightly golden around the
edges. Remove foil and pie weights and return to the oven
for 3 to 5 minutes. Remove from the oven and brush the
surface of pie crust with a light coating of egg white and allow
to cool.
For the filling:
In a saute pan melt the remaining tablespoon of butter over
medium-high heat. Add the ham or bacon and cook until
browned. Using a slotted spoon, remove the ham from the
pan and drain briefly on paper towels, then scatter ham over
the bottom of the blind-baked crust. To the fat remaining in
the pan, add the sliced onions and thyme and cook, stirring
occasionally, until onions are very soft and lightly
caramelized, about 6 minutes. Scatter the onions over the
bacon in the pie crust and top with the grated cheese.
In a large bowl whisk together the eggs, heavy cream,
remaining 1 teaspoon of salt, pepper, and nutmeg. Pour the
egg mixture over the ham, onions, and cheese in the pie
shell, adding just enough of the egg mixture to come within
1/4-inch of the top of the shell. Bake on the bottom rack of
the oven for 45 to 50 minutes, or until the custard is set and
quiche is golden brown on top. Allow to cool slightly before
serving.
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cruise-out and
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Catalina Island
Cruise out to
Emerald Bay.

20Catalina Island
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Friday Nite
Potluck
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So. Cal. Potters
on the long dock
for the weekend.
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So. Cal. Potters
on the long dock
for the weekend.
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Scuttlebutt
223 Marina Dr.
Long Beach, CA 90803

Staff
Commodore: Victor Padilla
(714) 842-1381
tangentvp@gmail.com

Vice Commodore: Gary Halliburton
(562)425-6925
ghalliburton21@gmail.com

Rear Commodore: Roy Queen
(562) 925-8595
roycqueen@gmail.com

Jr. Staff Commodore: Jeanne Stafford
(562) 212-7449
satnd1@msn.com

Fleet Captain: Dale West
(562) 599-9163
adwserviceco@yahoo.com

Directors:
Jeanne Stafford, Jr S/C
Bill Plumlee, S/C
Camille D’Esopo
Theresa Marino
Tommy Wheeler

Secretary
Treasurer
Bylaws
Opening Day
Chaplain
Publicity
Fleet Surgeon
Advocate
Clubhouse Expansion
Historian
Social Chair
Bar Manager
Galley Manager
Ship’s Store
Membership
Scuttlebutt
Yearbook/Directory
Webmaster
Charity Regatta
Port Captain
Race Committee
Cruise Coordinator
Grounds/Facility
Quartermaster
SCYA Delegates/Alternate
ASPBYC Delegates/Alternate

Sylvia Wheeler
Rayma Alexander
Bill Plumlee, S/C
Jeanne Stafford Jr. S/C
Norie Martin
Tamara Carbone
Nick Zekos Judge
Kate Rinaldi
Bill Plumlee S/C
Milllie Warren /
Steve Bastion
Dale West
Tommy Wheeler
Becky Rietdyk
Becky Rietdyk
Gary Halliburton
Gary Halliburton
Gary Halliburton
Gary Halliburton
Jeanne Stafford
Pam Padilla
Tony Rietdyk, S/C
Tony Rietdyk, S/C
Dale West
Roy Queen
Tommy Wheeler /
Tony Rietdyk, S/C
Jerry Martin
Victor Padilla
Gary Halliburton
Tony Rietdyk, S/C,
Camille D’Esopo,
Victor Padilla
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