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September 25, 2009 Commodore: Bob Rosg

Commodore’s Message

As the days grow shorter and summer comes to an end ,
we move into our Fall activities. Our club has the longest
sailing season of any club in Alberta. The Thanksg iving
weekend is our end of season event.

Saturday Oct 10 ™ will be the Magic Rum Barrel regatta
and Sunday Oct 11 " will be the Thanksgiving regatta.
Sunday is also the day we take all the powerboats, pier,
hoists and launching ramps out of the lake. So we will

need lots of people with wet suits to make this job light
work. Sunday is also the day for our club’s annual
Thanksgiving turkey dinner. It's usually an excell ent end

of season event. If you are new in the club | woul  d encour-
age you to come out and take part.

The final event of the season is held in Edmonton. The
Commodore hosts the annual Commodore’s banquet and
awards night. This year it will be held at the Edm  onton Golf
Club on Saturday evening of Nov 14 ™. The format includes
dinner, a presentation of all the annual sailing aw  ards, and
concludes with a dance. Come out and see what othe r
members look like with proper dress clothes instead of
damp wetsuits and muddy booties!

See you on the water,
Bob Rose




n #

Best-Ever White Chili (Serves 4 — 6)

2 tbsp vegetable oil

1 Ib ground chicken or turkey

2 onions, finely chopped

6 cloves garlic, minced

1 tbsp cumin

1 tbsp dried oregano

1 jalapeno pepper, minced

1 tsp cracked black pepper

1 (28 0z) can chopped tomatoes

1 ¥ cups turkey or chicken stock

1 (19 oz) white kidney beans

2 yellow, orange or red peppers, thinly sliced
1 (4 ¥2 0z) diced green chilies, drained _
1 ¥ cups shredded Monterey Jack cheese e
Sour cream and cilantro optional topping

1. In skillet, heat 1 tbsp oil over medium-high heat. Add ground meat and cook, and then add to slo
stoneware.

2. Reduce heat to medium; add remaining oil to pan and add onions and cook till softened. Add gar
cumin, oregano, jalapeno pepper, pepper and cook, stirring for one minute. Add tomatoeshaanttildsahg
to boil. Cook stirring until liquid is reduced by one third, about 5 minutes.

3. Rinse and drain beans and add to stoneware, pour tomato mixture over them. Stir to coottime G
low for 6 to 8 hours or on high for 3 to 4 hours.

4. Stir in sliced peppers and green chilies. Cover and cook on high for 20 to 30 minutesntbdmtievis
and top with cheese, sour cream and chopped cilantro.
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Old South Pulled Pork on a Bun (Serves 4)

Make ahead: This dish can be partially prepared the night before it is cooked
Complete Step One, cover and refrigerate sauce overnight and complete ste|

1 tsp vegetable oil 1 cup tomato based chili sauce
2 onions, finely chopped Y4 cup packed brown sugar

6 cloves garlic, minced 1 tbsp Worcestershire sauce

1 thsp chili powder 1 tsp liquid smoke

1 tsp cracked black peppercornsl % Ibs boneless pork (tenderloin is best)

3 the following day

In a skillet, heat oil over medium heat. Add onions and cook until soft. Add garlic, chili poweipepper

and cook, stirring, for 1 minute. Add chili sauce, brown sugar, vinegar, Worcestersbheesddiquid

smoke. Stir to combine and bring to boil.

Place pork in slow cooker stoneware and pour sauce over. Cover and cook on Low for 10 to 12 hour
High for 6 hours, until pork is falling apart.

Transfer port to cutting board and pull the meal apart in shreds, using two forksn teetauce to keep
warm. Serve over warm buns.
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Why don’t we start an annual Pacific Wabamun
Sailing Club flotilla cruise?

This past summer, like most summers, we chartered a boat in the Gulf islands for a week and had a
fantastic time. A number of our club members own keel boats and keep them at the coast. Also a
greater number of club members are certified to charter boats on the coast. So | wondered if there
might be a future interest to hold an annual Wabamun Sailing Club flotilla cruise at the coast?

If we had three or four boats and half a dozen couples and families, | think we could have a fantas-

tic week. Anyone interested? Here’s a couple of photos of our cruise in August to whet your appe-
tite.

Bob Rose
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It's the annual...

S
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When: October 11, 2009 @ 3 p.m.

Where: Wabamun Sailing Club

Cost: Early Bird (RSVPand_payby October 2, 8p.m)
Traditional Turkey.........ccccvvvvenniiiennnn. $22/person
Vegetarian (Stuffed Squash) .............. $22/person
Children (5t012)......cccececiiiiiirrieeeene, $12.50 each
Childrenunder 5 .......cccooiiiiiiiiiiiiieeeeee Free

Late Bird ......ccccvvvvviiiiieeiieiieeeeeeeeeeee e, $30/person

(RSVP and pay by 12 noon Octob&) 6
Burnt Bird (after 12 noon Octobef"........ Sorry!

RSVP: Marguerite Childs............cccevviii s 780.487.7461
Or by email tomchilds@interbaun.com

Payment Make cheques payable to Wabamun Sailing @luth send to Box 1702 Station
Main, Edmonton, AB T5J 2P1
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60GPSUVOBUFMZ JU TFEENT PVS THBNMIK R A BB DRME TTH XOJIWH | P
MFGU )BWJOH TBJE UIBU XF IBVBRIGCSFOBMNNEZTGBEM MJIXUJUB BP
MBS XJOET 'PS UIPTF PG ZPV UIBUPMGS R B RUFBENFCUN BNRIL B

ZPV NJTTFE XIBU * CFMJFWF SE8BLHF B-IMEBI B OB X B EJB PFST
XJOET JO NZ NFNPSZ +JN (PPEWJO BPOOWY NHBIPASESB XHAOE
PO FOUFSUBJONFOU BOE IBE B CRV PBVBIHEBBWIRJFD KIRISHSB X
TVJOH NBZIFN BT UIF GMFFU XBBSIKBDUEGH RE UIF GBBWIIATRS

TQFDJBM UIBOLT UP UIF 0% DPNNJUIFF4URUKEBYJMNN 'SIRE
3PZ 5JDILPXTLZ BOE /FIJM %JDLFZ

JFOEFSTPO BOE /FJM 83D8PXBMEI %PNJOJRVF (SFMM

OQFO $MBTT "MTP DPOHSBUT UP AQIPRO #BGH TGBS$ "V \QINUBS
&BTUXBSE )P

*O SFHBSET UP UIF

OPU IBWF IBQQFOFE XJUIPVU BMM UMXPNMBEMMJITP DURB NI JORMHN
BOE +FBO (SFMM 8BOEB #PSOO )BJELl 7.BMWRPUNBEGSBREG T
,FOOOFEZ

1SFIJLTBJUJT +PIO )FOEFSTPO BOEUPFUFSEZBWTWB O5.\BOHHO
UIF SBDF DPNNJUUFF BOE +VEZ 5PXOTFOEU SP3JIP® B @E PPAO
DJBM NFOUJPO UP %FOOJT 3PTF GPOIHIUFMQ XJUI

JPQF UP TFF FWFSZPOF PVU GPS BBMBOBULBDIE BWF NUF N CFSSP A/\F
#BSSFM BOE 5IBOLTHJWJOH 3FHBUUB O0ODU BOE
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Nautical Definition:
Skyscraper

Long before the word came to mean a
high building it was the name given to
the highest sail in the ship. Triangular in
shape, made of very light cloth, it was
used only in moderate weather. Some-
times a square sail was set in the same
place and this was called a moonraker.
Both skyscraper and moonraker were
carried above the skysails. Occasionally
they would run up an even higher one
known as a stargazer. After that they ran
out of names.
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