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REAR COMMODORE
Lucie Mewes (510) 522-1433

STAFF COMMODORE
Peter Linehan (415) 902-8386

PORT CAPTAINS
Glen Krawiec (510) 339-9451
And Dick Sayre (510) 284-2235

SECRETARY
Joan Wetherell (925) 837-9408

TREASURER
Rich Ahlf (925) 672-2514

RACING CO-CHAIRS
Ben Mewes (510) 522-1433 and
Joanne McFee (510) 521-7442

CRUISE CHAIR
Marilyn Bruner (650) 207-2207

MEMBERSHIP
Caroline Mines (510) 814-0624

Remember these Dates!
May 12 Friday Night Twilite Races
—Spring Series—Race #3
Followed by our Amazing BBQ

May 20 Cinco De Mayo
Mexican Dinner,
Guest Speaker

Jun 2 Friday Night Twilite Races

Spring Series—Race #4 —

Don’t Miss It! Prizes Bestowed by Qu
Lucie and her Estuary Restaurant tour !

Jun 17 SUMMER SAILSTICE! Save the Date!

Join us on our IYC Cruise-in.

Call Caroline Mines for details.
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PUBLICATIONS
Janet Frankel (415) 387-5807

BAR MANAGER
Susan Ingram (925) 465-4258

HISTORIAN
Pam Richardson (510) 724-1371

ASSN. LIASON
Ted Crum (510) 654-7301

SHIPS STORE
Betty Sleeth (408) 279-2863
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IYC Hosted PICYA Committee.....
New Game Invented at SFYC
Cajun Gumbo ReCipe .........ccevvvvviiiiinieenne
Save the Date—June 17th ........................

Yep! First Place Again.

Last month’s cruise was one of the best | can remem-
ber for a long time (of course, for me) there all great-
est and keep getting better. We black topped and
even that was fun. We arrived at the San Francisco
Yacht Club in Tiburon in the early afternoon to be
greeted by Betty Sleeth and David Shea. They had
sailed over on David’s boat Starshine. We decided if
we could find a motel room we would stay the night.
Luckily we found a vacancy at the Tiburon Lodge.
When we returned to the yacht club about eight more
boats had arrived. Friends of Betty Sleeth, the
Silvermans, were visiting with us in their 50 foot
power boat, so guess where we had happy hour?
There were lots of us there but when you have three
tiers of boat to play on, it just doesn’t seem to get

crowded. It was a great party with lots of camaraderie. These people fit
right in with our group and by the time we’d all boarded they had the table

> Shirley’s Article, page 3
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2 Stops Down, 3 to go — And a fine time
was had by all at the IYC Friday Twilight
Series.

HUGE thanks to new member George

Lythcott of the Dire Straits conglomerate,

who has done a superb job of getting the
crash boat and its marks onto the course. Ben Mewes
is always hovering about, but thanks to George, Ben's
resting a little easier now.

Twenty seven entries, including our one-timers, with a
huge first fleet and a good group of our Estuary Spe-
cials - the 168 Raters - and the Tuna 22s. | found an
Class Flag for the Tunas' first race: a Charlie the Tuna
Helium balloon, flown proudly.

Do stop into our restaurant supporters: Race 1, Zazoo's
filled the plate. When | said we'd make it exciting | had
no way to predict that new-to-the-Estuary Flexi Flyer
would go aground at the west-

ern end of their guest dock!

Thanks to Kinkaid's for a gift

certificate, presented to Simon

Winer for his good form.

By the time we finished the raffle
and awards for Race 2, Be-
witched's Laraine Salmon
wanted to know what she had to
do to win a stop on the restau-
rant tour - a gift certificate to one
of the great restaurants we sail
by each Friday race. "It's the
Queen's Award, presented to an
outstanding entrant," | replied as
| selected the Etchells, 3 Ami-
gos, for a trip to Quinn's Light-
house.

I'm serious: This year's IYC

Twilight races are different, and

| invite you to come down for the

fun, the excellent views of spin-

nakers sailing past the club-

house, the hurricanes-margaritas-who knows what's
next Bar Specials loaded by our fabulous newly-
recruited bar manager SUSAN INGRAM, and the early-
seating at the BBQ grill.

DEBBY RATTO and JOANNE MCFEE have a spec-
tacular spread of interesting salads and side dishes to
complement the excellent steaks, burgers, baked
chicken and fish for the grill...and we're going to experi-
ment with "preordering” an entree: simply send an
email to [YCRACING@YAHOO.COM by Wednesday

> Big Thank Yous!, page 5

George DeVore , friend of Judy Field.

Nancy Hird and Thom Mantooth
friends of Caroline Mines

Lindsay Patton , sponsored by Caroline
Mines

Joy Brahmst and Lynn Christensen
sponsored by Ben Mewes

Corky and Anna Stewart , sponsored
by Lucie Mewes

John Lewis and Shawn Maxey —
welcome, welcome, welcome!

Opening Day on the Bay: Winner of Best Decorated
Sailboat. Owned by Johnnie Owen of Encinal YC, Kris-
tin, a Nantai 37, won Best Decorated Sailboat for
“Nessie” — direct from Lake Pontchatrain, carrying a
New Orleans Jazz House.

See Page 7 in this Mainsheet for our entry, which won
BEST OVERALL! Next month will come more details
about the hard work combined with genius that creates a
winning boat.
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(Continued from page 1)

filled with food. We stayed and ate and drank until it was
time to go to dinner. Get the picture? A whole weekend
of eating and drinking and fun, fun, fun. Sunday was
pretty much “do your own thing”. Since we were staying
in town we did our own breakfast, but | heard the folks
on the dock got breakfast as a group at the club and
took off walking. We ran into them later at Sam’s, doing
guess what, eating and drinking, but with a little bit of
shopping thrown in for good measure. Like | said-it was
a great time — laid back, beautiful weather and a good
time was had by all.

Do you believe in magic? | do now. If you remember in
last issue of the Mainsheet | asked if anyone would vol-
unteer to take over bar management. Well abracadabra
by the time this issue went to press Susan Ingram vol-
unteered to be our new Bar Manager. She jump in with
both feet. Already she’s’ done inventory and has bar-
tended at two functions that | know of. Welcome Susan
and thank you for volunteering.

Last Sunday was Opening Day on the Bay. For any of
you who haven't heard — YES — IYC took first place
OVERALL . Same as last year. Great job Glen and crew
who worked all week at night and all day Saturday. |
don’t know how Glen does it but he just keeps getting
better and better. For the last decade Island Yacht Club
has an Opening Day record that | think will never ever
be broken. We again used David and Devon Hand'’s
boat Jabberwock. Many

thanks again to Glen and

David and to all the busy

hands for the dedicated

hours of working and rid-

ing on the float. For the

first time Rich and |

watched on Pier 39. | saw

the boat from the time it

was on the horizon until it

passed in front of us.

Trust me every soul within

earshot of my screaming

knew all about the IYC

boat and crew! It looked

absolutely great. Need-

less to say | was so proud

and thrilled to be apart of

the greatest Yacht Club

on the bay. Next month is

the Delta Cruise at

Bruno’s Island. Please

contact Marilyn Bruner or

Diane Duey. Hope to see

you there.

Until then, Smooth Sailing
—Shirley
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Laissez le bon temps rolle!

The theme for Opening Day was
Mardi Gras. We were having an
Open House and Membership
Drive on the Saturday before
Opening Day. (Whew!) So dinner
Saturday had to be Gumbo, Red
beans and rice, Cornbread, salad

and bread pudding.

Linda Newland gave me a gumbo recipe, Bourbon
Street Bread Pudding came from a local newspaper.

Dinner day — Linda, Pam Krawiec and | chopped and
stirred. It really is all in the roux. It takes a long time to
reach the desired chocolate brown color without burning
(it burns — start again). Then two people combine to
add hot water to stop the cooking, causing HUGE
amounts of very hot steam.

The roux is the basic flavoring, then we added water,
chicken, sausage, fish & shrimp, plus some Cajun sea-
sonings.

Was it all worth all that? Well, there were happy people,
especially after the bread pudding with Bourbon sauce!

> New Orleans Gumbo at IYC, page
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[Ed. Note: The astute Reader may notice something
familiar here. Well last month’s description of the up-
comgin Delta Cruise was SO perfect that we are run-
ning it again this month. Take a look!]

IYC's last Delta cruise happened in 1999 or 2000 -
well, anyway, it's time for another one! The plan is to
leave Alameda - or somewhere around there - Satur-
day morning, May 27, catch a flood and good winds,
and arrive at Bruno's Island Resort by dinner time. |
have reserved four berths - one for me and three oth-
ers. If you want one, please send an email to Diane
Duey-McClure at diane9141@sbcglobal.net. If addi-
tional berths are needed, | can reserve more as long
as they are available.

Bruno's Island is located on the San Joaquin River
and features a large grassy island with picnic tables
and barbecues, and restrooms with real flush toilets
and showers. There is water & electrical power on the
docks. A fee is charged for berthing, and it depends
on how long one stays at Brunao's, so | can't quote an
exact daily fee, but be assured it's affordable.

On the last cruise, club members came and went at
their convenience. The Ahlfs stayed for a whole year!
The McClures were summer regulars at Bruno's for
many years, and that's where Diane learned to water
ski, sail on a Laser, and sail on a Windsurfer board in
and around Potato Slough. (IYC used to anchor out in
the slough in the 1980's, but now we want a little more
comfort.)

The area features restaurants accessible by water,
and we'll probably all climb aboard one boat and sail
to dinner, returning by moonlight one or two evenings,
and make plans to enjoy the island the other eve-
nings.

The Delta gets very warm during the summer, but it
should be perfect the end of May. Get your reserva-
tion in as soon as possible. Call Diane at 510-364-
1517, or email at diane9141@sbcglobal.net.

--Diane
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(Continued from page 3)

About halfway through the chopping and stirring, | was
told | was cooking Dan Newland’s mother’s recipe.
That intimidated me a little, but | hope | did her proud.

PS Thanks also to John Harold, Marge Gladman, and
Janice McPeek who jumped in to help!
—Maman Jeanne

Our Open House on April 29 was a huge success on
many levels. First, we opened at 10:00 to get our house
in order for prospective new members, should they drop
by during the day. Linda Newland made sandwiches for
the workers and the bar was officially opened for the
day.

Second, many of us were busy decorating Island Yacht
Club's official entry for the PICYA Opening Day On The
Bay, Mardi Gras theme on Sunday, April 30, and new
member George DeVore, was right in the mix.

"Jambalaya, Crawfish Pie, Filly Gumbo" was the theme
for our entry, depicting a giant Crawfish in the back-
ground with a chorus line of little Crawfish dancing and
carrying on while daddy Crawfish had mermaid "Filly" for
his Gumbo, and the chefs on board to make sure the
fish stayed in the pot! Well, with a combination of
REALLY BIG plus animation, how could you not win
First Place overall for the whole parade?

Island Yacht Club once again sports the Ward Cleave-
land Memorial Trophy for best decorated boat overall
and Glen Krawiec will collect the trophy and many very
nice prizes this year on May 8 at Oyster Point

YC. Linda Newland "loaned" her Cajun recipes straight
from New Orleans and was in the galley with Joanne
McFee and Pam Krawiec supervising the recipes most
of the afternoon. The dinner turned out fabulous, and
thanks to our new member, John Harold, for helping
out. We always welcome new members to jump right in
and get both feet wet! Saving the best for last, Lucie
and Ben Mewes and Caroline Mines sponsored four
new members and Susan Ingram sponsored two Stu-
dent members. Congratulations to all of us who worked
hard on April 29, you know who you are, and congratu-
lations to the new members for choosing our club out of
100 in the Bay Area. We now have 28 new member-
ships for the year 2006!

—Caroline Mines

Below: Sausalito YC, CC Richard Bowen, & Elsa
Downie, Commodore, decorated their 46 ft Motor Yacht
Toot to win for best decorated power boat!
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(Continued from page 2)

before the race, and let us know if you want steak, burgers,
chicken or fish...if there's a special entree, we'll let you
know that, too. May 12 is our Cinco De Mayo Margarita
fest, which brings us to June 2. Summertime, Memorial
Day - cool (Long Island) Iced Teas, and tonics (gin, vodka,
rum) at the bar. Then, it's time to think "tropical" as we
send our racers off across the Pacific on June 16, so
maybe a tall Mai Tai will do the trick. Well. See you at the
Club. Join the fun, by coming early and lending a hand at
the chopping block, or hoisting a shape at the start. Or,
bring your pfd and go sailing - Staff Commodore Peter
Linehan has made sure his boat doesn't suffer from non-
use by having it sailed in the Friday races, and YOU are
welcome.

—RC Lucie Mewes

As many of you already know, Linda and | just got back
from a pretty incredible vacation, charter boat cruising in
Tahiti/Raeteea/Tahaa/Bora Bora then on to Tasmania
for more fun and visiting with old friends. We vis-

ited with lan and Cathy Johnston near Hobart, Tasma-
nia, friends and competitors from the 1986 Single-
handed Transpac plus we also went driving around with
some of our oldest and best friends, Frank and Trish
Hammond (Horizon Sailmakers) of Melbourne, Austra-
lia.

The trip was really pretty awesome and we had a great
time, but .... as | had feared, when | got back Orcon had
a massive layoff and yours truly was one of the recipi-
ents of a pretty little pink slip. Hey! Not everyone gets
to go out with a bang like | did and there are many other ) / & O ] &&
possibilities out there so at this point, | am starting look-
ing at my other options.

Island Yacht Club hosted the Opening Day On The Bay

First off as pretty much all of you know, | love compos- ) - e
Committee for Pacific Inter-Club Yacht Association on

ites and have a fairly complete composite shop for eve-

rything in fiberglass, Kevlar and carbon and using plain Wednesday, May 3. Our new Bar Manager, Susan In-
and toughened epoxy plus anything in the poly/ gram, opened_up the bar ar_ld we all had a nice dinner of
vinylester resins so if you hear of any composite pro- cold cuts provided by the Vice-Commodore, Duane
jects out there, | would like to talk to you! And as many Collins. The committee members stuffed the prize bags
of you also know, | have become a pretty good acoustic for the parade with donations from various organiza-
and thermal insulation designer for aircraft insula- tions, including a flotation jacket PFD, hotel stays, res-
tion. So I plan to look at that pretty hard also. taurant dinners and dinners donated from three yacht
clubs. Island YC donated 4 dinner tickets to the Annual
| also want to take some time to think about my longer Pig Ifeeq. West Marine was the big donor, giving
term options. As most of you know, Linda and | have PFD's, binoculars, tote bags, coupon books, hats, and
been thinking about a move north to Washing- $300 in gift certificates.

ton State and this may be just the thing to get
us out of here. So while this is plenty scary, it
also is a new beginning and was perhaps
something whose time had come regard-
less. So while | am chewing my nails, | view
this as an opportunity thrust upon me (us) and
could very well be the best thing to happen.

Anyway, we are OK and have a few decisions
to make but keep your ears open for folks that
need quiet aircraft or boat and composite parts
designed and built! You are all familiar with
the work | do and the quality | insist on.

| wish all the best for my friends at Orcon, | am
concerned that the blood letting has not ended
so | can only hope that the company gets bet-

ter soon and really starts to become profit-
able. Itisn't much fun being here but Linda and | are Back Row: Caroline Mines, Manny (PICYA Commo-
probably luckier than most in this position, (I hope Linda dore) Mier, Pat Mier, Reggie Smith, Debrinia Smith,
doesn't get too upset when | tell her about my plans to Lizette Collins, Bob Lewis, Linda Newland (IYC Staff
get her UN-retired so she can support me prop- Commodore).
erly!) Batten down your knickers, folks, Danny is tan, Front Row: Erich Schoenweisner, Vern Bendsen,
rested and looking for something to get into! Christa Schreiber, Duane Collins (PICYA Vice Commo-
Thanks! —Dan dore), and Mary Patrone.

Photo by Will Matievich, Alameda YC.
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It was anchors away for nine boats on our April cruise to
Belvedere and the San Francisco Yacht Club. Though
showers were a projected possibility they were not a re-
ality. The sail over consisted on strong currents, building
winds, surfing, sunshine and shirtsleeves.

As we rounded the breakwater we were met by Al
Haussener and three empty guest docks right below the
clubhouse. Even an Island Yacht Club welcome sign.

Let the dockside games begin.

First the strategy games of where to dock each boat to
maximize dock space.

Which lead to our second game, toss the line from one
dock to another, as we moved Fantaseas not only
across but spun her around, Wow.

How to add weight to the line? The creative group came
up with a number of ideas and the amazing seat cush-
ion was selected. Contestants are lined up and ready.
Advice is flowing. Gil, steps forward, his toss(s) were
met with applause, good try, Gil. Next we have Portia,
who after a few tosses of her own might consider this a
new Olympic event? Who finally got the line across? |
was so busy laughing the outcome is a blur.

David, hearing about John and Kathy Durby’s, Day-
dreamer cruising adventures in Mexico.

Docking and welcomes continued throughout the after-
noon. Stories of adventures past and future started flow-

ing.

Before dinner we all met on Jan and Linda Silverman’s,
prospective new members, boat About Time. Conversa-
tion and stories continued to flow. | think | remember
something about Gil, discovering he had a distant rela-
tive who was related to Jan somehow. Sorry about de-
tails, | was focused on the hors d'oeuvres.

Approximately twenty of us enjoyed dinner at the Club
which was delicious with a warm ambiance and en-
chanting view.

—Betty
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CAJUN GUMBO

From Linda and (the real Cajun himself, Dan)
Newland and with special thanks to Vernie
Newland, Dan’s mother.

Prepare the Roux - (the heart of the Gumbo).

Mix in a heavy 8 Qt. pot:
2/3 c. flour
3/4 c. salad oil

Cook over med. to low heat stirring constantly so flour
and oil do not bum for at least 20-30 min until the mix-
ture turns a chocolate brown. (If it's not thickening and
turning color, then raise the heat slightly). Color is be-
tween milk chocolate and dark chocolate. It will have a
nutty smell which gives the gumbo its signature flavor. If
it bums, start over. Heat two and half quarts of water
close to boiling and pour 2 cups very carefully into the
mixture when its done browning. Hot steam will rise -
keep clear so you don't get burned. This dilutes mixture
and stops the browning process. Long handled wooden
spoon works best to stir. DO NOT use cold water or it
will curdle the mixture.

Sautee lightly in olive oil in separate pot:

2 bunches of green onions - chopped - include the tops
1 chopped and diced bell pepper - green

8 — 9 stalks of cleaned celery - finely chopped

Add sautéed veggies to roux mixture in original pot

Add additional 1 ¥ quarts of warm water to roux
mixture, bring to a boil then add:

1 - Ib. chicken parts - suggest thighs, legs

1 smoked sausage sliced medium thick - suggest Pol-
ska Kielbasa - Hillshire Farms unless you can find true
Cajun "Andouille" sausage (to cut down on grease, sau-
sage may be sliced and parboiled for five minutes be-
fore adding it to the roux mixture — be sure to pour off
water first)

1 - Tablespoon Cajun Seasoning (Zatarain's or Creole
Seasoning)

1 - teaspoon Cayenne or red pepper

2 - teaspoons salt or more to your taste

Y teaspoon pepper or more to your taste

Cook at low simmer for 2 more hours. The longer this
mixture cooks the better it tastes. You can add small
amounts of water as it boils down but not too much or it
will dilute mixture.

Then cook 3 cups of raw rice in 6 cups of water.

Serve in soup bowls with rice on bottom and gumbo
ladled over the top. Can top off with real Gumbo File
("feelay") a type of seasoning - not necessary, though.
Can also add finely sliced raw green onions as a gar-
nish. Add Tabasco sauce at the table according to indi-
vidual taste (and tolerance for "hot stuff'). Serve with
garlicy cheese sourdough bread and green salad.
Deeelicjous! Serves six hungry people!

You can add any kind of seafood if you like- crab, scal-
lops, clams, etc. Traditionally it's made without the fish.

LEFT: Our win-
ning entry in the
Opening Day Pa-
rade: “Jambalaya,
Crawfish Pie, Filly
Gumbo.” David
Hand at the helm
of Jabberwock,
Pam Krawiecc
holding up a pot,
Denise Freinkel
with a bottle of
beer, and the
crawdad chorus
line: George
DeVore, Glen
Krawiec, Ben and
Lucie Mewes.
Portia Polner, hid-
den, operating the
claws chomping
the Filly, and Bill
Gun, also hidden,
shooting off a CO-
2 cannister. Wow!
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Be Sure to save the date, June 17th, for
Summer Sailstice. Our club will be sail-
ing on June 17th; We have a cruise
scheduled and we’ll be OUT on the wa-
terl Right now there are several choices,
so watch for details in the next Mainsheet
or in your mailbox.

Contact Caroline Mines for details.
Don’t miss it!

—Lucie, Rear Commodore

Here is a picture of our impressive Win-

ning Entry in the Decorated Boat Parade
as it approached the Committee Boat.



