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Saturday, April 18th 4 ool
Spring Lake, Michigan Holiday Inn
5:15pm...socializing & cocktails (cash bar) When | Started Sailing
6:00pm...be seated & order your meal page 5
6:30pm...dinner is served

. . . Be a Sponsor?

Program: A Cruise in the Pacific Northwest 2 page 6
Rod & Jo Schmidt
C-36,REBECCA ) i
They will tell about their two week trip in the Pacific Northwest last September. Strictly Sail Report
They had a varied experience...visiting small harbors, large cities and traveling far page 7
up a mountain fjord.
Menu: your choice of the following; WebsilS Update

page 8

Herbed Rubbed Walleye w/rice-
Laced with Chablis Cream & Spices w/ Citrus Butter $18.95

Chicken Encroute w/rice -
Chicken Breast stuffed with herb stuffing, wrapped in Puff Pastry and finished w/ Supreme Sa$d&.95

Slow Roasted Prime Rib of Beef, 10 oz. w/ roasted redskin potatoes
Herb Crusted and served with Jus Lie $18.95
Boursin and Asparagus Chicken Roulade w/rice

$17.95

Stuffed Chicken Roulade with Chablis Creme
Meal includes a House Salad, fresh warm rolls & butter, Vegetable Medley, Coffee, Tea or Iced Tea

Reservations are required.
Feel free to invite friends/relatives who might enjoy the program.

RSVP by Saturday, April 11th

Call Dave Visser...616399-6436
Email...mdvisser@sbcglobal.net

es Harbor, Salt Spring Island

Gang

An overcast morning in Ganges Harbor
on Salt Spring Island

Vameouver, BC

Vancouver is built on a fAhuman scal eo

and is very people friendly.
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upgrades you can do to I dondt know isdnything and ladnlcopy r e
improve things on your on Torr esenobsitamisend it off @ ydu? st
boat. Subscriptions for but their Spring Thaw is Thereds some ot he
both Practical Sailcaind March 14. They alsohave can see | dm getti
Good Old boatin $59 and  their April seminars that I wouldnoét mind
$39 respect i vwelreally enjoged wherk e pfiture article dealing with
Practical Sailan 3 ring we first got our boat. favorite reference books or
binders as resources. Check out their website: fiction books that are great
www.torresen.com. They to have on board. So if
For those of you that are ~ have some good deals you have some sugges-
dreamers of living aboard  and if you are like me | tions send them my or
| get Living Aboardnaga- really like to try and pa- Rodds way.
zine. | used to pick it up tronize local businesses as
at West Marine but have-  much as possible. | hope to see you all at the
nét been able to get it s oSpringThinginAprilltis
As some of you know | subscribed. | Ifysareawebsyfer, always a great time and
was off for the month of $15. My husband the | dm a r egul ar theestisStiat itlisrasign
February with foot sur- journalist complains and the Catalinasites.1 t hat | aunch isnbot
gery. | spent a whole . about the quality of the really like reading the away.
mO’?th reading and surfing writing but personally it forums and have found
the Internet. As always, doesndt bot hepeophawithissuessimigar Steady breezes and calm
ml.Jgh of it was spent on great fun to read about to those we have had with  seas,
sailing. '_I'hought | share those that spend their our boat. If you have .
some things | read. lives on board or partof ~ some other sites, pass Cindy
. the year. It has a great them on to me or Rod (or
If_you are like the Cun- section on books and web  newsletter editor). It
ninghams you have an sites too. would be great to share
older boat. | have sub- with the membership.

scribed toPractical Sailor Spring of course brings

the Iast_ 5 years or so. In the new catalogs. It re- Before my surgery |
recentissues they covered i n'4s of when picked gpcaumnumder o t
cleaning the glass onthe \5i 19 get the Christmas  books. Got Do
dodger. wish books! | get De- 100fast and easy boat im-
. . fender, Hamilton Marine provementsimagine
| decided this next year and the old standard, many of you have it as it
that | would replacePrac- \yg st Mar i ne. isd@derdut fthoughtd
tical Sailowith Good Old  petter prices in the first there were some great
Boat Which by the way, two but | know thatifyou 0 Honey do t hi nv\gsé. yoo
we have a free subscrip-  ying in ads from those to ~ want to make some im- BAau_rod Piersongs cgay
tion to give away at Ren-  \yest Marine they will provements email me and o KIcks up her heals at the o

| 2000 Summ
dezvous.GOBhas many  mach prices. | can check to see if there ér Rendezvous.
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Happy Daze!
Thatds the th
summer ds 16t h

mer rendezvous...Mac Bay
Get-Together. During these
difficult economic times, let
us celebrate the joy that we
are blessed to experience
while we sail our craft upon
the waters of Lake Michi-
gan. In spite of everything
these are happy days.
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Mac Bay Get -Together #16

Join fellow Catalina owners  Richie for an evening of fun.
the weekend ofjuly 10-12th
&tMEcatdwa dcht
ClaHoIANd, M. YD
good food, good company, ! -
educational seminars & fun  in the next newsletter...lt
activities. Saturday evening Should be coming your way
will featurea5 0 8 s C o s Y [fig May. Otherwise,
Contest. So dig around in look for it on the \_Neb3|te at
your trunk for those old about the same time.

threads that made you look

0So Cool 6 in year/ﬁ.& by
and join The Fonz and et T
ARG ¢

A tentative schedule of
events and registration in-
formation will be included
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Catalina 320BMarkal

2008 Boat Show display model on difplay at our Wauke
Call for moq'el year Cl€arance Prigifigs
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142 W. Cherry St.
Cedar Springs, Ml 49319
877-889-6006

Sail Place Inc.

27 Madison St.
Waukegan, IL 60085
866-445-7280
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Murder at Mardi Gras
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Approximately two

dozen LMCA members
and their guests gathered
in Grand Haven at the
Grand River Sailing Club
to forget about the cold
winter weather on Satur-
day, February 28th. It
was a potluck dinner and
Cajun cooking ruled.
There were some really
great dishes on the table
(see the Galley Gourmet
on page 4for one of the |
editords favo‘c

| Following dinner the

| group put their brains to

| work trying to determine
who had murdered the
King of Mardi Gras, Pi-
erre DuPre. Eight would
be thespians assumed the
characters involved in the
) mystery. They did a great
Schmidt job and everyone else
Dave Bargel & 99 SCHEI 1, cenjoyeditheir porfidyals
wer € immensely. The murderer

Alexis DuPre (Mary Visser) the

and her

uPr e
p (Larry

Crovitz

e was finally determined
. and the mystery was
riteds) . | solved. The evening seemed to be

ierre
daughter of the murdered Pierr i anco,

DoHaem)

Everyone who came
through the door was
wearing a costume or at
least beads. These folks
were ready to have fun!

Cajun Corned
Beef (crock pot
version)

by Janet Magennis

Editor: This is probably not some-

De_lve Visser & Kristie Magennis

dig in for some

good

Ingredients:

Crock pot portioné
1 One corned beef brisket packaged

1 20 oz. apple juice

1 1 C. brown sugar

Oven roasted
1 Okra - frozen pkg., thawed

WKLQJ \RXfG SUHSDUH % BineeHabye haking potatoes or & small

your boat, but this was my favorite
dish at the Murder Mystery party
and | thought | would share it will
\fDOO
and reheat it while aboard :0)

<RX FRXOG SUH

Yukon gold
1 3 medlarge onions

oYe Pl pgRrer
Sauceé

1 1/4 C. corn starch
1 Reserved apple liquid

Procedure:

1. Open and rinse off corned beef brisket
and place into crock pot. Pour over the
apple juice and top the meat with
brown sugar. Set on high for % hours.
Cool before slicing against the grain.
Reserve the apple liquid. This smells
wonderful as it cooks.

a nice diversion on a cold
| winterds night. I
\ fun to spend time with

| friends and Spring launch

\ is just that much closer.

| 7/

eatingeg.

OU rmet. »n the food we make/eat on our boats

2. About an hour before brisket is done, turn
oven to 410°. Peel and dice onions and
potatoes into medium chunks, slice ends
off defrosted okra, leaving whole. Place in
oven pan with sides and add olive oil

port i on é(about1/3C.) salt & pepper. Roast vegeta-

bles for 30 minutes, stirring once. Add car-
rots or green beans if desired. You can also
put the vegetables into the crock pot with
the brisket if you prefer that convenience.

3. Move sliced beef to 13 x 9 serving casse
role, mix in roasted vegetables. Strain about
75% of the apple liquid from the crock pot
and gently heat on the stove until bubbling.
Add corn starch mixed with up to a cup of
water and stir occasionally until thickened.
Pour over the casserole. Serve or cover,
store and reheat prior to serving.

Serves 46 for dinner...more in a buffet.
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