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View from the Bridge
Commodore Glenn Michael

Welcome to cooler weather. If you have not
attended a club event yet this year, it is time to
saddle up and come on down and have some fun.
The season is getting shorter as you read this.
Docks out will be October 27 and the end of Daylight
Saving Time is on the horizon (Nov 4) shortly after
that. I am just hoping that we see no snow until the
club is closed down for the winter. For the skiers, I
am sure that there will be snow in the North Country.
I have been asked to mention the definition of a
family membership. This is covered in the
Constitution under Article XI, Section 4. The
maximum number of people that are allowed in a
family membership is two. Even if there are children
in the family, there are only two members. Any
additional people that come to the club, other than
the two members, are considered as guests.
Just one more reminder that the annual meeting will
be on Thursday, October 11, 2018 at 7:00PM
(1900). Some important issues will be voted on, so I
urge all members to attend if possible.
My sincere thanks to all of you for your continued
support of the club and I wish everyone a safe start
to autumn.
Glenn Michael | 603.471.6029
Commodore@PortsmouthYC.org

DATES TO REMEMBER
October hosts are:
Barbara & Glenn Michael

10/3 (W) TURKEY DINNER
10/11 (TH) PYC ANNUAL MEETING
10/13 (S) CLOSING NIGHT DINNER
DANCE
10/20 (S) HOUSE & DOCKS WORK
PARTY
10/27 (S) DOCKS OUT
PLANNING AHEAD
12/8 (S) CHRISTMAS GALA
1/1/19 (T) NEW YEARS DAY BRUNCH
Follow up-to-date information on the
PYC Website Calendar
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From the Vice Commodore | Pat Dowey (mail Pat)

Labor Day Sunset!
PYC’s active social schedule is wrapping up with some terrific events and of course, the business end of the
season activities. First, don’t miss a chance to thank Commodore Glenn Michael for his leadership and
hours of work on behalf of the Club by attending the Commodore’s Chowder on Saturday, September 29th at
noon. It is also an appropriate time to thank Barbara Michael for her contributions as chair of the Ladies
Committee and for making the accommodations expected as the partner of a busy Commodore!
A Traditional Turkey Dinner on October 3rd is our last Club sponsored Wednesday night dinner of the
season. If you’ve ever attended a meal hosted by Paul and Martha Roy, you know there will be lots of
everything; turkey (with all the fixin’s) and homemade blueberry pie!
Don’t forget to wear your dancing shoes to the Closing Night Dinner Dance (details pg. 4), hosted by Glenn
and Mary Lou Graper & crew, on October 13th. It promises to be a celebration of the silver stars and blue
seas and a chance to dance to the music of one of our favorite entertainers, Terrie Collins! There is still time
to sign-up and let Ann Mowers know if you have a seating preference.
Closing the clubhouse does not mean the social activity is over! The Christmas Gala (details pg. 7) on
Saturday, December 8th, will carry-on the tradition of a holiday event at the Wentworth Country Club with
valuable raffle prizes, good music, and the warm company of friends.
We will ring in the New Year on January 1st with brunch at Grill 28. The sign-up information is available at
the Club and in this newsletter. Please plan to join us for both holiday parties!
As we look ahead, please think about what you can do for the Club. What event could you organize? Hosts
are needed for the March meeting and Opening Dinner Dance. Who do you know who is engaged in an
interesting occupation or avocation? Speakers are popular events and we need two for next season. Do
you have a favorite meal? Member meals are some of our best attended events! Think about it, where can
you lend a hand? It would be wonderful to invite (insert your name) to the Social Committee planning
meeting in December.
In closing, join me in a big round of applause to the many who volunteered during the month of September.
Dan & Phyllis Gingras & crew, Labor Day Breakfast; Dave & Marilyn Wajda & PYC Board of Directors, Half
St. Paddy’s Day Dinner; all the incredible cooks who contributed to the two pot luck dinners this month; and
to Ellen Blanchard, Laurie Clark & Cathy Nadeau (along with the entire Ladies Committee) for hosting a
glamorous & successful fashion show. All of these events were enhanced by the careful planning and
generous contributions of the September hosts, Greg & Debby Gebow and Doyle & Karen Skeels. It is my
pleasure to work alongside you. Thank you one & all!
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From the Rear Commodore | Wes Smith (email Wes)
SAVE THE DATES AND MARK YOUR
CALENDARS –ALL HANDS ON DECKS !
House and Dock Work Party
• Rain or Shine – October 20th @ 8:00 AM
Docks Out
• Rain or Shine - October 27th @ 8:00 AM
• High Tide 13:44 (1:44PM)
Dumpster Enclosure
• September 6th New Castle HDC Approved our
proposal
• Building Permit has been issued
• Contract Awarded to 125 Fence Barrington, NH
• Old Enclosure will be demoed before docks out.
• New Enclosure may be installed before Docks
Out depending on weather and materials.
Replacement of Pier Bents.
• Wetland Permit Expires February of 2019
• Have Bid to replace the 5 pier bents (10) Pilings
and Cross Bracing - $40,000.
• Marine Engineer inspected each bent determined each bent in need of replacement.
“All existing pilings / bents have holes that travel
more than 50% of the width of the existing
pilings”.
• The pier can be used as is: however, PYC should
limit large groups of people on it at one time.

Docks Out 2017

Removal of Rocks by Dinghies
• Currently exploring various options to address
the rock issues.
PYC Mooring Locations
• BOD approved the addition of the Mooring
Locations will be added to the 2019 club
directory.
Dolphin Pilings end of Face Dock
• August 20, 2018 one leg of the pilings pulled out
at the end of the face dock.
• Fortunately there was no damage to the any boat
or dock.
• Pickering fixed at low tide August 21, 2018 –
Cost to Repair $8,414.42

Face dock Dolphin Piling before being reset
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Sign up for Events in the book at the club or
contact our Steward, Jerry Goldfarb
Steward@PortsmouthYC.org
603.436.9877

Timing for events unless otherwise noted:
6:00pm BYOB COCKTAILS
7:00pm DINNER

Follow up-to-date information on the
PYC Website Calendar

COMMORORES CHOWDER
Saturday, Sept. 29 ~ 12:00 to 1:00
Hosted by

Glenn and Barbara Michael

Come enjoy some Chowder
as a “Thank-You” for another
great PYC season!
No Charge.
Please sign up by Wed, Sept 26 so that
we know how much Chowdah to have!

TRADITIONAL TURKEY DINNER
prepared by

Paul & Martha Roy,
Jim & Pat Dowey and crew

Wed, October 3 ~ $19 pp
Roasted Turkey
Stuffing

Mashed Potatoes

Veggie, Gravy, Cranberry Sauce
Maine Blueberry Pie
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PYC ANNUAL MEETING

Thursday, October 11 at 7:00 pm
Plan to attend and vote!
PYC CHRISTMAS GALA NEWS:
Your Christmas Gala Team is again hard
at work to make this event even more
successful than last year. After the bills
were paid, we made an amazing $1200,
which was donated back to the Club. We
have three exciting silent auction items
this year...a Sonoma Wine package for
three nights that includes airfare and
hotel...a weeks stay at a luxury condo in
Tucson, AZ...and a golf package from
the Wentworth by the Sea CountryClub..
Additionally, we will have fabulous raffle
baskets that are sure to capture your
attention. Sign up now to reserve your
spot at this wonderful event!
Darleen, Lois, Nancy Grimes, Pat
Dowey, and Susan Heckaman

SAVE THE DATE
New Year’s Day Brunch

Tuesday, January 1, 2019
Grill 28 at the Pease Golf Course

Ring in the New Year with your
PYC friends and welcome our
2019 Flag Officers and Directors!
Look for more details on the PYC website
calendar and the next issue of the Newsletter.
Sign up in the book in the club, or contact Pat
Dowey after the club has closed for the season.
Email ViceCommodore@PortsmouthYC.org

Portsmouth Yacht Club’s Closing Night Dinner Dance

Seas Silver Stars and Blue Sea
Saturday, October 13, 2018
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
6:00 Cocktails (open bar) and Appetizers
7:00 Dinner Choice of: Grilled Tenderloin Steak or
Grilled Swordfish
8:00 Dance the night away to music by Terri Collins

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
TAKE A CHANCE ON OUR RAFFLE
Prizes include:
$225 gift certificate to
White Mt. Hotel & Resort, N. Conway
$100 gift certificate to Tuscan Kitchen
Large Sailboat Print.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
$60 per person
Black tie optional

Dinner reservations:
Mary Lou Graper: graperlaw@roadrunner.com (603) 539-5726
Jerry Goldfarb: Steward@PortsmouthYC.org (603) 436-9877

For Table Seating Reservations:
Ann Mowers (603) 436-0066

Portsmouth Yacht Club’s Closing Night Dinner Dance

Seas Silver Stars and Blue Sea
Saturday, October 13, 2018
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Catered by Mezzanine Catering

MENU
Appetizers:
Sliced and spreadable cheeses with crackers
Jumbo shrimp cocktail
Blueberry goat cheese and crackers
Crostini, passed Arincini with marinara
Caesar salad, house Focaccia crouton
Artisan breads
Dinner Choice of:
Grilled Tenderloin Steak
or
Grilled Swordfish
Twice baked potato
Fresh green beans or seasonal vegetable
Dessert:
Carrot cake with cream cheese frosting

Here Ye! Here Ye!
All PYC Members, Guests & Wait-List Members!
Saturday, December 8, 2018

Portsmouth yacht club
Holiday party
Join in the fun of another spirited evening!

6pm-10pm
Wentworth-by-the-sea country club
60 Wentworth road, rye, NH

Bid for a chance to win luxury escapes and inspired gifts!

Space is limited. Reserve now!
$60 per person

Payment – by check only - to Portsmouth Yacht Club (PYC)
Mail to
Darleen Chadwick, 163 Central Road, Rye, NH 03870
603.379.2147
dchad21396@comcast.net

Reservations close 30 November.

Greetings from the Galley! Blender Chocolate Pots de Crème (Irish)
Thanks to Pat Dowey for sharing this great recipe
we enjoyed at the 2018 Half St Patrick’s Day Dinner
Prep Time: 5 mins
Cook Time: 2 mins
Total Time: 7 mins
Servings: 6
Calories: 197 kcal
Ingredients
• 6 ounces semi-sweet chocolate chips
• 2 tablespoons sugar
• 1 large egg
• 1 teaspoon pure vanilla extract
• a pinch of sea salt or kosher salt
• 1/2 cup plus 2 tablespoons heavy cream
• cocoa powder for garnish, if desired
• whipped cream for garnish, if desired

Instructions
1. Place 4-6 small bowls, pots, ramekins etc. on a plate or pan.
2. Place chocolate chips, sugar, egg, vanilla and sea salt in a blender container. Pulse a few
times to mix the ingredients. Remove center cap from the blender cover and place a small
funnel into the opening (see the picture in the post above).
3. Pour cream (or half and half) into a microwave-safe bowl. Make sure it's a large enough
bow/cup as mixture will bubble up when heated. Heat on high power for about 1 ½
minutes, or until cream is vigorously boiling.
4. Turn blender on low speed and blend for 15 seconds. Slowly begin pouring the hot cream
into the funnel. Once all cream has been added, place your hand on the funnel to keep it in
place and increase blender speed to high. Blend for 1 minute, then pour into prepared
bowls and refrigerate for 1 hour. Can be made 2-3 days in advance. Cover with plastic
wrap when storing.
5. Serve with a dollop of whipped cream and dust it with a bit of cocoa powder, if desired.
Garnish with a mint sprig.
For a delicious Irish version, substitute two tablespoons of Bailey’s (or your favorite brand) Irish
Cream for two tablespoons of the cream in the recipe. To make the Irish Cream syrup place
1/2 cup of Irish Cream in a small saucepan and bring to a boil. Reduce to a steady simmer and
cook for several minutes till it’s nice and syrupy, then drizzle a bit over the top of each pot de
crème.
Continued…

Although these Blender Chocolate Pots de Crème are delicious on their own, there are lots of
wonderful variations too. I call recipes like this “little black dress recipes” as you can dress them up,
down and add extra pizzazz with just a few small touches. Here are a few ideas:
•
•
•
•

•
•
•

•

Substitute two tablespoons of Creme dé Mint for two tablespoons of the cream. Add a dollop of
whipped cream, a mint sprig and one or two Andes Mints for a garnish.
Drizzle each pot de crème with this Mint Basil Syrup.
Top each dessert with a sprinkle of toffee bits for a nice sweet crunch.
Add the zest of one orange to the mixture after blending. Pulse once or two more times, then
proceed to transfer mixture to serving bowls. Garnish each dessert with a thin slice of orange, a
dollop of whipped cream and a mint sprig.
Add 2 teaspoons of espresso powder to the blender mixture for Café Mocha Pots de Crème.
Substitute two tablespoons of maple syrup for two tablespoons of the cream. Drizzle the top with
maple syrup and add whipped cream.
Use brown sugar instead of granulated sugar and drizzle a bit of Microwave Caramel Sauce (the
real deal). Sprinkle with some toasted, salted pecans and a dollop of whipped cream for
Turtle Pots de Crème.
Go ahead and pin this Blender Chocolate Pots de Crème recipe. You know you’re going to need
a super easy, crazy delicious dessert in the near future. Or, you may just want to pull out
the blender right now. Either way, expect rave reviews and comments like Scott’s – “Wow, this is
the best chocolate dessert you’ve ever made!”

Café Tips for making this Blender Chocolate Pots de Crème
•
•

Make sure the cream is super hot before adding it to the chocolate chip mixture in the blender.
You want it to not only melt the chips but also to cook the egg.
These Blender Chocolate Pots de Crème can be made ahead. Store in the refrigerator for 3-4
days.
• Garnish just before serving.
• Remove these Blender Chocolate Pots de Crème from the refrigerator 30-40 minutes before
serving to bring out the most flavor.
• When adding ingredients to a blender container while the blender is on, a small, inexpensive
funnel is worth its weight in gold. Just remove the center from blender cover and replace it
with the funnel. You can then add more ingredients without a big mess.
• This recipe is easily doubled. Garnish just before serving.
• If you’re a dark chocolate lover, feel free to use a higher cocoa percentage chocolate in this
recipe.
• This dessert is quite rich, so small servings are recommended. I get 6 servings out of the
recipe.
• Use good quality chocolate chips for these Blender Chocolate Pots de Crème, although you
don’t have to spend a fortune. I really like these Costco chocolate chips.
• A dusting of cocoa powder is a beautiful garnish for these delicious desserts. Wait till just
before serving though, otherwise, the cocoa will disappear.

