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THE   SIYC     DINGHY
The Newsletter of the SINCLAIR INLET YACHT CLUB
The best of yachting ~ In the heart of the Puget Sound
Sinclair Inlet Yacht Club is composed of yacht owners, and persons
interested in boating and amateur yachting. Many of our members have
boats located at the Port Orchard Marina. Some of our members come from
Vashon Island and Seattle while others come from as far away as Mount
Rainier and Everett. With low membership fees, many reciprocals and a
great group of people enjoying good times we encourage anyone
interested in boating to consider joining our Yacht Club!
We hope you enjoy our newsletter and become interested in the Sinclair
Inlet Yacht Club. 

See you on the water!
SIYC Bridge:
Commodore Dave Griffiths
Dadgriffiths1898@yahoo.com
Vice Commodore Judy Griffiths
jpgriffiths1898@yahoo.com
Rear Commodore Scott Jungquist
radnroo@gmail.com
Secretary Rhonda Jungquist
radnroo@gmail.com
Treasurer Jan Anderson
Annieb26@centurytel.net

The Fourth of July rendezvous was an explosive event – four days in Port Orchard.
Attendees by Boat:
Dave & Judy Griffiths
Dave’s sister Susan & her husband James brought their boat to enjoy the 4th
Scott, Rhonda & Jamie Jungquist
Nathan, Sara & Joshua Merry
Verne & Virginia Logan	
Dick & Clarene Tossey
Bruce & Barb Martin

Attendees by Car:
Jan Anderson
Jim Lundin
Bill Barton
Margaret Barton

The boats that arrived Friday afternoon enjoyed a beautiful evening sharing appetizers together on the dock.  Everyone enjoyed spending the evening swapping lies about the long sea voyage, most had to endure to get there.
It was a hot time in the old town that night, as Myhrie’s restaurant caught fire around 10 PM.  They expect to re-open in 3 months for business.  We will look forward to their re-opening.  
Saturday everyone had an opportunity to visit the Farmers market, to gather any last minute items needed for the pot luck that evening.  At 3 PM a short Board meeting was held on the Capella –the reciporcal contract the club has with the Port was discussed.  The Port has not been monitoring the usage, regarding total days allowed per month.  Jan Anderson is interfacing with the Port on this and will continue to keep the club updated.  Dave & Judy Griffiths, our host for the rendezvous, with the help of the other members; put together a great potluck spread.   As always – no one went to bed hungry.
Sunday morning Dick and Clarene invited everyone to their boat for a delightful breakfast of baked French Toast casserole (recipe to follow later in newsletter).  Thank you it was really excellent.
At 6 PM we all met at Dave & Judy’s boat to walk up to Moon Dog’s for dinner.  After dinner Judy served up ice cream & brownies, to those still hungry.
Several boats left Monday morning after coffee on the dock.  During which time a couple of the members acquired new nicknames.  Verne is now known by “One waxed shoe” and Rhonda is called “ two wong shoes”; you will have to ask them for the story behind their new names.   Verne & I had to leave early but we know a number of the boats had family planning to join them for the Fourth of July celebration.  I am sure they had a great time.  And enjoyed the fireworks display that evening


Clarene’s recipe:

BAKED FRENCH TOAST CASSEROLE WITH MAPLE SYRUP
You can probably guess this is a Paula Deen recipe

Ingredients:
1 Loaf French bread
8 large eggs
2 cups half & half
1 cup milk
2 T granulated sugar
1t vanilla extract
¼ t ground cinnamon
¼ t ground nutmeg
Dash of salt
Praline Topping, recipe follows
Maple syrup

Directions:
Slice French bread into 20 slices, 1 inch thick.  Arrange slices in a generously buttered 9” X 13” baking dish in 2 rows, overlapping the slices.  In a large bowl, combine the eggs, half & half, milk, sugar, vanilla, cinnamon, nutmeg, salt and beat with a rotary beater or whisk until blended but not to bubbly.  Pour mixture over the bread slices, making sure all covered evenly with the milk-egg mixture.  Spoon some of the mixture in between the slices.  Cover with foil and refrigerate overnight.
The next day preheat oven to 350 degrees F
Spread Praline Topping evenly over the bread and bake for 40 minutes, until puffed and lightly golden.  Serve with maple syrup.

Praline Topping:
½ lb (2 sticks) butter
1 cup packed light brown sugar
1 cup chopped pecans
2 T light corn syrup
½ t ground cinnamon
½ t ground nutmeg

Combine all ingredients in a medium bowl and blend well.
Thank you Clarene & Dick – it was wonderful.  
Dungeness crab season opened up in the Sound, July 1st – note: days for crabbing have changed.  You can now crab Thursday thru Monday each week.

For those that need to build up their biceps before pulling in crab pots, Verne found the following exercise program to try:
  
EXERCISE FOR PEOPLE OVER 50 (or who feel like it) 
 
Begin by standing on a comfortable surface, where you have plenty of room at each side. 
 
With a 5-lb potato sack in each hand, extend your arms straight out from your sides and hold them there as long as you can. 
 
Try to reach a full minute, and then relax. Each day you'll find that you can hold this position for just a bit longer. 
 
After a couple of weeks, move up to 10-lb potato sacks. Then try 50-lb potato sacks and then eventually try to get to where you can lift a 100-lb potato sack in each hand and hold your arms straight for more than a full minute. (I'm at this level.) 
 
After you feel confident at that level, put a potato in each sack.
Good luck with your workouts!


There is still time to join the club for one or all of the remaining rendezvous! 
  
Rendezvous schedule:

August Rendezvous ~ August 5 – 7 ~ Des Moines Marina (I heard that a good time was had by those that attended!) 
Attendee’s by boat:
Scott, Rhonda & Jamie Jungquist
Nathan, Sara & Joshua Merry
Richard & Clarene Tossey

September Rendezvous ~ Sept 9 – 11 ~ Brownsville (Dave & Judy Griffiths are still looking for someone to volunteer as Host & Hostess)

Candy Cane Lane ~ December 2 – 4 ~ Port Orchard Marina
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