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President’s Message
Tony Reyes
Dear Members,
The 2018 sailing season is almost over, but the fun at SUS continues.
There are a few events that you can still attend. We have a program meeting in November and a holiday party in
December. There are also occasional popup socials so be on the lookout. Even though we have formal events
planned, you don't need to wait for these events to spend time with your fellow sailors. I encourage you to reach out
to one another and get together for lunch, dinner, drinks, a movie... there's lots of fun to be had in the offseason. It’s
the relationships between members that make this organization invaluable. So, let’s get out there and mingle.
See you on land,
Tony
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Getting Ready for the 2019 Sailing Season

Commodore Peter Luciano

The 2018 sailing season is coming to an end so now is the time to get our boats ready for the 2019 season.
Putting boats away properly in the fall gets you in the water and sailing sooner in the spring. Helping out decommissioning is fun and gives you a different perspective on boating. Sharing a beautiful fall day with
friends, working on a boat, and ending the day with a shared meal, is part of the experience.
As we prepare the boat for the winter, we must pay special attention to avoid contact with toxic chemicals,
watch out walking in the area around the boat, strap ladders to the hull, look out for objects that are just
above eye level, watch out for falling objects, and, if you go on deck be very careful as it is a long way down
and the life lines are not designed to stop you from falling.
Some actions that have saved me time in the spring:
* Wash bottom with freshwater and scrape away any lose bottom paint.
* Wax your boat in the fall to protect the hull.
* Properly fold and store sails, send to sail maker if in need of repair.
* Fill fuel tanks to prevent moisture build up.
* Properly winterize all engines, remove impellers and stow in warm place, replace items that show any
signs of wear, and spray engines with product like T9.
* Use the blower side of a vacuum to blow out all water from holding, hot water (bypass) and freshwater tanks. I actually use Vodka instead of antifreeze, as it makes it easier and more fun to commission.
* Check all running and standing gear for wear. It is a good time to service.
* If you have time, wax the deck’s smooth surfaces to prevent UV damage.
* If possible, cover boat, but not below the deck. Shrink wrap can damage topsides with high heat from the
sun.
* Make sure your boat is properly supported and check during the winter. Popits can dig into the ground.
* Disconnect batteries after fully charging them. In the spring, if the charge has fallen below 11 volts, or if
they have frozen, replace them.
* Check fire extinguishers and shake them to loosen powder.
* Check batteries in smoke and other alarms.
* I spray all exterior aluminum with WD40 - it coats the metal and makes it shine.
* Remove winter drain. If you don't have one, remove hose from a lower sea cock and leave it open in case
of water entry during the winter. Don't forget to close or re-attach in spring.
I am sure you all can add to the list. If you have some good ideas let me know and I will share with the other
skippers.
Captain Peter A Luciano
Commodore SUS
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PROGRAM MEETING THURSDAY, NOVEMBER 15, 2018 @ 7:30 PM
Programs Director Mike Smith
This will be our sixth and final Program Meeting of 2018. It promises to be a special presentation to wrap up
the season.
Our Guest speaker will be Captain Bill Palmer, who runs Thunderfish Charters
in Mystic, CT. His business specializes in “Wreck Diving, Shark Cages, Monster
Fishing, and Videography.” Captain Palmer is one of New England's leading authorities on underwater wrecks, and has videotaped dozens of submarines, Uboats, and sunken vessels that have been lost in East Coast waters. His recentlypublished book, "The Last Battle of the Atlantic” describes the sinking of the last
German submarine defeated in World War II. She was sunk with all hands just
minutes before World War II ended. The once mighty hunter, feared by all who
put to sea, now lies in 130 feet of water off the coast of Block Island, Rhode Island, her grave marked only by a circle on the nautical charts – “DANGER Unexploded Depth Charges, May 1945.”
In addition to showing us a video made about the subject of his book, Captain
Palmer will talk about other wrecks in or near Long Island Sound, and regale us
with many yarns garnered is his long career at sea.
This is going to be a program meeting NOT to be missed!!

Beware those who limerick, for they shalt surely be limerick’d …
To prove it, here is a fine composition by Tommy Z!
_______________________________________________________________
There once was a skipper named Mike
Who thought he did everything right
But oh what a pity
For one night at Sand City
His anchor would simply not bite.
Other sailors looked on with delight
Amused to see Mike in his plight
With Walter at the wheel
Sea Hero spun on its keel
And the anchor did finally bite!
_______________________________________________________________
ANCHORING 101 - Make sure it’s in the water!
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Food For Thought … and Sailing
The Cornish Pasty
Contributed by Janet Steinberg
I just returned from a vacation to the UK where I spent a lot of time in Cornwall, home of the Poldark (for fans of the
PBS series) and the humble Cornish Pasty. This baked pastry that was traditionally portable food for the area’s tin
miners, converts well to portable boat food for sailing. Made ahead of time and reheated as desired, it is simple and
delicious. The traditional pasty has only 5 ingredients, pastry and a filling of chopped/minced beef, onions potatoes,
swede (yellow turnip), and seasoning. Like many other basic recipes, there are many updated versions, and many
cuisines have their own version - empanadas and Jamaican patties come to mind. So here is the recipe for you to get
out the rolling pin, make that pastry and fill it with savory meat and bring it on your next sailing adventure!
PASTY PASTRY
3 cups unbleached all-purpose flour
3/4 teaspoon salt
1/2 cup lard, unsalted butter or vegetable shortening
1 large egg beaten
3 tbsp. water
2 tsp vinegar

TRADITIONAL MINER’S FILLING
3/4 lb. diced lean beef (uncooked)
1/2 cup diced yellow turnip, parsnip
1 cup peeled diced baking potatoes
1 tablespoon minced fresh thyme

Egg wash: I large egg beaten with 1 tablespoon of water
DIRECTIONS

For the pastry
1. In a large bowl, whisk together the flour and salt. Cut the fat into small pieces and distribute evenly over the flour.
Cut the fat into the flour until the mixture resembles coarse crumbs.

2. In a small bowl, beat the egg with the water and vinegar. Drizzle this over the flour mixture while tossing
everything together with a fork.
3. Gather the dough together (scraper ideal for this) folding it over on itself until it becomes cohesive. divide into six pieces, shape them into discs, wrap and chill while you prepare filling.
For the filling
Stir all of the ingredients together in a large bowl, uncooked; they’ll cook in the oven.
To assemble and bake
1. Preheat the oven to 400 degrees. Line a large baking sheet with parchment.
2. Remove the wrapped pastry from the refrigerator and roll each piece into an 8” circle.
3. Place 1/2 cup filling in the center of each circle. Brush the edge of the circle with water, and bring two
opposite sides up and over the filling to pinch together over the filling.
4. Flute the seam as you would a piecrust, so it looks like the back of a dinosaur, turn up the ends a bit to
look a little like a devils horn.
5. Brush on egg wash.
Prep 30 min

Bake 40-45 min

Yield 6 pasties

DO YOU HAVE A RECIPE TO SHARE ? Please send in your recipes for a quick meal, special appetizer for happy
hour or just a favorite snack. Sharing stories, friendship, camaraderie and food are all part of what makes
SUS such a special sailing experience and keeps us coming back. Let’s create a file of crew favorite recipes!!
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Singles Under Sail
Thanksgiving
November is the month that Americans give thanks for good blessings. How many of us
have said “SUS has changed my life”? Is it a fact that SUS friendships and sailing
opportunities have positively impacted your social and/or emotional frame of mind?
The Nominating Committee has been busy contacting members to find candidates to fill
several positions on the 2019 Board of Directors. While several members are eager to
stand up and help move us into the future, there are still two areas that need some
willing volunteers – Programs and Special Events. You do not have to be a Board
Member – give back by donating your time for the continuance of a wonderful club.
Programs – Six Program Meetings are devoted to educational lectures. Do you have an
idea for a great speaker and are willing to ask that person to speak at a meeting? Is
there an interesting topic that you could find a speaker to present?
Special Events – Social Events include simple get-togethers or a special party. Is there
a restaurant or other venue you would recommend for a gathering? Would you make
arrangements for drinks and/or food? Would you work on a committee to plan a party
for the Holidays? How about organizing a BBQ? Or a beach party?
As a Singles Under Sail member, I challenge you to donate a few hours of your time so
that SUS may continue it’s outstanding Program Meetings and Special Events. I promise that the rewards will outweigh the effort! Please contact me
(vicepresident@singlesundersail.org) to tell me where you are going to give your
thanks to SUS by chairing a committee or assisting in coordinating any of the follow•January Brunch

•Potluck Dinner

•Program Meeting (find a speaker)

•Spring Castoff Party

•Social Event

•Holiday Party

I look forward to hearing from all members !
Happy Thanksgiving Day!
Leisa Bell

6

7

OUR USUAL HAUNTS
KNIGHTS OF COLUMBUS
507 Shippan Ave.
Stamford, CT
(203) 964-1492

SALTWATER RESTAURANT
128 Washington St.
Norwalk, CT
(203) 939-9502

WEEBURN COUNTRY CLUB
410 Hollow Tree Ridge Rd.
Darien, CT 06820
(203) 655-1477

FIRST CLASS MAIL
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