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Commodore’s Message 
Commodore Jenifer Jennings 
jjr@telus.net
250-650-0883

 
I know it’s customary to say, “Thank you” and “Goodbye” to 
retirees at the bottom of reports such as this one, but for Linda 
Graceffo, our Bulletin Publisher – this has to come at the top. 
Joe and Linda are leaving the Valley for a great adventure at 
sea (and true to form, Linda has provided the Bulletin with an 
article about it that you’ll read later in this issue).

At the Commodore’s Ball in November 2016, Linda told 
me she had a publishing business and would be interested 

in helping with the Bulletin. I think I reacted by crying! Having been the editor/
publisher for several years of frustration with hardware and software, having 
a professional volunteering her help was incredible. A volunteer like Linda, 
who is doing a job for free when they are normally paid for it, is exhibiting true 
generosity. Linda has made our Club appear professional, organized, vibrant and 
interesting. And, Linda, you have been a joy to work with. We all wish you and Joe 
the very best in the coming years, and hope you will send us updates.

BC Marine Parks Forever:  As we’ve been cruising this year, we’ve already noticed 
the very useful stern ties this organization has installed. (See the maps in the 2019 
Wagonner Cruising Guide if you enter a bay and wonder if they are available.) While 
George Creek, the powerhouse behind this programme, had intended to continue 
installations this year, he was unable to get a timely commitment from BC Parks. We 
can only hope he doesn’t become discouraged – George, there’s always next year and 
it’s a wonderful initiative!  Thank you…. and CVYC is proud to be a contributor to 
your organization.

Tree Island Host Programme:  BC Parks did, however, come through with some 
funding which enabled us to ensure the Host buoy at Tree Island is safe for mooring 
for another year. It’s our turn now – we need to have volunteers moored on the buoy 
from mid-June until after the Labour Day weekend.
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Leaving Gorge Harbour. Photo credit Kent Giebelhaus 

Upcoming Events: 

Saturday, June 8th
CVYC Open House 10am-3pm
Comox Marina
TGIS Appie Night 6-9pm
Comox Golf Course

Saturday, July 6th
High Tide Dingy Cruise to 19 Wing
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Vice Commodore Report 
Grant Watkins 
r1g2w3@hotmail.com
250-650-0567

Communications Team: 
Sunshine Person – Jackie Scott (bobjackies@shaw.ca)
Email Broadcaster – Donna Ehrmantraut  (donna.ehrmantraut@gmail.com) 
Website Manager – Glenn Naylor (gnaylor@zoho.com)  
Audio-Visual Wrangler – Glenn Naylor (gnaylor@zoho.com)  
Photo Album Editor – Bonnie Luterbach (bluterbach@shaw.ca)
Bulletin Editor – Bonnie Luterbach (bluterbach@shaw.ca)
Bulletin Publisher – Linda Graceffo (linda@sparklinggraphics.com)

Gorge Harbour was another great cruising event. Thanks very much to Holly and Bruce McAra for organizing 
it. Although I love raw oysters, I hardly ever like cooked ones, but the chefs at the Cortes Seafest do them up in 
a variety of sauces and methods that are really good! The music, both by our own musicians and by the bands 
performing for the event, was excellent. Weather turned out fine, a good time was had by all. Thanks again.
 
Not much happening in the official duties category. It’s time to get out on the boats again. Our Vancouver Island 
circumnavigation is a “go”. Two boats lined up. If there are any late comers let me know – we’ll be leaving Port 
McNeil around July 2nd. 

One very important note to make is to THANK Linda Graceffo for publishing this newsletter, volunteering 
many hours over the past few years. Linda and Joe are sailing off into the sunset soon for a life at sea, so we will 
be needing to find another volunteer for the Fall. There are two parts to getting the Bulletin out; editing and 
publishing. Bonnie Luterbach has kindly volunteered to do either of the two jobs if someone will take on the 
other. Anyone interested, please let me know. Thanks again Linda!

            Grant

It’s up to you how much you do on your Host weekend in terms of keeping this lovely island clean and fire-free 
through educating the weekenders. Some Hosts just hang on the buoy with the Host banners on their vessel and 
answer questions/hand out brochures. Some Hosts get out on the Island and chat with campers. You can do as 
much or as little as you are comfortable doing. 
  
Why not invite a couple of other Club members to join you on your Host weekend and make a party of it? A lot 
of us have photos of the beautiful sunsets taken while enjoying Sundowners on the deck.
 
This island is an incredible treasure for Comox Valley, and we can be proud that our Club helps protect it. Please 
put your name on the website calendar. The earlier you choose a weekend, the more choices you have! 

             Jenifer 
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Rear Commodore Report 
Ken Gadicke 
kgcreston@gmail.com
250-650-1237

 
Our Tree Island Clean-up day was originally scheduled for the weekend of May 4/5.  
Unfortunately, weather forced us to move it to the weekend of June 1st. At the time of 
writing this the weather and wind forecast for the upcoming weekend is good. So, we all 
expect that we will be able to pull off the event then. Each year this is a great opportunity 
for the Club members to participate in our community service project while enjoying a 
day on the water and island with friends.

We are still awaiting the diver’s return to the buoy to replace the worn shackle but once 
that is done we will have secure mooring for the next couple of years before we need to 

once again attend to that. If you are at the island feel free to use the buoy for the day or even overnight if there 
isn’t a Park Host (one of our own) there for the weekend.

The summer Park Host program begins soon and we encourage all members to consider taking a turn at the buoy for 
the weekend. Your boat gets to wear the cool “Park Host” banner and you get to wear the equally cool vests. Sign up is 
done through the cvyclub.com website. Look for the Tree Island calendar and you can sign up there. See you out there!

            Ken

Staff Captain Membership Report 
Sue Newman 
sue.newman@shaw.ca
250-898-8333

We welcome one New Member this month, Ron Thom and his sailing vessel, “Lola”. 
Membership now stands at 146. (This includes Associates and the New Member).

Open House (worth repeating)
The Annual Open House will be held on Saturday the 8th of June followed in the evening 
by the last (and special) TGIS of the season. What can you do to help? Come down to the 
area by the Comox Valley Marina, outside the Harbour Air office between 10am and 3pm. 
Look for the CVYC tent and banners. The Power Squadron will be joining us, so you can 
check out what they have to offer, too.

Help us:
• To convey the great aspects of our Club by telling your stories and what you like about it.
• Answer questions for those who show an interest in the Club.
• Bring your boating friends/neighbours down to “sample us” as a group. They might decide they would 

like to hang out with us.
• Or just come and show your support, have a coffee and a doughnut.

All those who show an interest will be invited to attend the TGIS that evening, where a draw for all new 
members registered on that day will be held. We are hoping to see you on the water very soon.

            Sue
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Staff Captain Social Report                                                                                                                                                      
Holly McAra      Committee: Barb Drake-Douglas, Jackie Scott and Helen Hull 
holly_mcara@yahoo.com
250-702-5690
 

On May 4th we scheduled the Sail Past/Tree Island Clean-up and BBQ. We were unable 
to do the Clean-up on Tree Island because of high winds. We were able to go ahead with 
the BBQ because our Commodore Jenifer Jennings and First Laddie Jack Reynolds offered 
their home. We had a good turn out and a great variety of food, thanks to our attending 
members. 

On June 8th our special Open House TGIS will be held at Comox Golf Club starting at 
6:00pm. We are having a wonderful buffet to put our best foot to welcome guests Sue 
Newman has invited to join us. So bring your appetites – see you there.

          Holly

DOCK TALK...
NOTE:
Dock Talk is a new place in the Bulletin for you to pass on notes of interest or a thank you to CVYC members. Please send 
a short note or a thank you to Bonnie’s email address: bluterbach@shaw.ca. Pictures sent may be included in the Bulletin, 
if space allows, or on the Club web site.

For a very interesting report on the Club members travelling to Alaska, please 
see the article from "Raven" on the Club website - Members Only, Photos and 
Reports. Thank you, Bev Campbell, for broadening our horizons!

A group of Club members are heading up to the Broughtons on June 7th 
for an unofficial cruise i.e. no specified route or destinations, just mutual 
aid if required and a few docktails! Contact Jack at jjr@telus.net if you are 
interested in joining us at some point.

As of May 31st, Joe and Linda Graceffo are the new owners of a Wellington 57’ motorsailer out of Fort 
Lauderdale. The boat is currently named "Forty More" but they plan to rename it "Roamin’ Holiday" (not 
yet confirmed). Joe’s dream has always been to cruise other countries and so Linda decided she better get 
on board (literally). Joe is a retired commercial fisherman and Linda has recently retired her graphic design 
business. To make this dream happen they sold their home of thirty years in Courtenay a year ago and 
moved into a condo they owned, also in Courtenay. At the end of February of this year they sold that condo 
and moved into their retirement ocean view condo in Willow Point 
(Campbell River). They are in the process of putting their personal items 
in their storage locker and renting their condo, along with everything 
else that extended travel entails. Their immediate plans are to leave 
June 8th for Fort Lauderdale and get her ready to cruise up the East 
Coast out of hurricane area until the end of November. Then they plan 
to come back to Canada to spend with friends and family until the new 
year. Florida Keys and the Bahamas are in the plans for 2020. They will 
keep the Club posted on their progress.

Gary and Bev Campbell near falls in Warm Springs Bay

"Forty More" moored in a canal in Fort Lauderdale, Florida
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Staff Captain Fleet Report 
Dennis Hull 
fancyfree2000@shaw.ca
250-871-5355
 

The cruising season is well under way with three well attended and very successful cruises 
completed so far. The Spring Cruise to Ford Cove made $400 which is being donated to 
the Tribune Bay Outdoor Education Centre on Hornby Island. Thanks to the generous 
gamblers who helped raise this impressive amount. At the next Executive meeting we will 
be deciding which of their programs we would like to support – opinion is running high 
in favour of the water sports program. 
 
The Commodore’s Sailpast, which was postponed from Saturday 4th to Sunday 5th May due 
to a high wind warning, was well attended, and the barbeque following it was a great success 

thanks to Jack and Jenifer stepping up and offering their back garden with its wonderful view of the harbour for the 
event. Hopefully the Tree Island Clean-up will not suffer from being moved to 1st June, and will be well attended also. 
 
Twenty boats and 44 people were at Gorge Harbour for the Seafood Festival. The weather was spectacular, the 
food delicious, and the music both by the local musicians and our own very talented members was first class. 
 
The Lund/Okeover Cruise was, as usual, a great success. Some of the attendees had to brave some pretty lumpy 
seas to get there, but found it well worth the trip when they were enjoying the spectacular sunset from the deck 
of the Laughing Oyster Restaurant, and dancing to the tunes of “Buddy Holly”. The sale of Buddy Holly spectacles 
must have jumped in the weeks preceding the cruise as quite a few of our members were rocking the look! 
 
The next cruise on our agenda is the Toba Inlet Cruise led by Roger and Barbara Douglas from June 29th to 
July 2nd with fireworks on the beach for July 1st. They are very enthusiastic about this trip, and have a thorough 
description of it in the cruising section of our website. There’s probably still time to join them if you’re lucky!

The Vancouver Fireworks Cruise is intentionally loosely organized as we all have different things we might 
want to do in  Vancouver. The fireworks are on the last Saturday in July, and the first Wednesday and Saturday 
in August. The full cruise description and marina contact information is all on the Club website, and you can 
use this information, or plan your own cruise to suit your needs. We’ll probably have a dinner and/or show 
organized while we’re there so let me know fancyfree2000@shaw.ca if you want to be notified of any activities 
you would like to join us in.

On July 6th we will have our High Tide Dingy Cruise/Social to 19 Wing for a party organized by Kathy 
Fountain. Stay tuned for details.

Last but not least are the Pre-Squirrel Cove Cruise, followed by the Squirrel Cove Rendezvous. The Rendezvous 
is our fabulous end-of-season event which is held on the Labour Day weekend, and the Pre-Squirrel is a good 
way to enjoy the last of summer around Desolation Sound for a few days beforehand. This will be our last 
Bulletin until after the Rendezvous – so go to the website under Members Only, Cruise Descriptions for details, 
and let Jerry Day (Pre-Squirrel) and Eileen  Phillips (Rendezvous) know if you plan to join them.

Also, keep an eye on the website for more complete descriptions of the cruises we’ve had so far with photos to 
show all the fun we had. See you on the water.  

            Dennis
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Provisioning Tips for the Galley

Thinking this might be useful for newer cruisers in the Club, I sent out an email and within hours had replies 
from Club members who were on the hook at Lasqueti, at home in the Valley, and on the water in Alaska. Pretty 
impressive! We all have different capacity refrigerators, freezers and storage areas, so not all ideas will work, but we 
hope you find something helpful:

•	 Shop at Bulk Bin. Spices, flour, peanut butter, honey, jams, pasta of all types, rice, quinoa, etc. Just fill 
your own containers (that fit your boat well) with the amount you think you will use on the cruise. You 
won’t have more than you need, and you won’t have to deal with used packaging. Buy their baking mixes 
(just add eggs and water normally) for muffins, pancakes, cookies, etc.

•	 Shop at Costco. Red Lobster (restaurant) biscuit mix that was really good; 44th St. ribs require no freezing 
as they last  in cool part of fridge; Costco lettuce, tomatoes and peppers seem to last longer than those 
purchased at other stores.

•	 Dairy/eggs. Superstore has long life milk (Tetrapak). Sour cream and yogurt keep far longer than their 
expiry dates (particularly if unopened) and can be used for sauces if combined with herbs/spices, or 
desserts if combined with canned fruit. Hard cheeses keep much better than softer ones in your fridge, 
so think Asiago, Parmesan, Romano. Could they keep in a sailboat’s hold? Eggs which have not been 
washed or refrigerated will last for weeks unrefrigerated. Turning them end for end every couple of days 
also helps them last longer (and in the fridge they apparently last forever!)

•	 Carbs. Pasta and rice keep longer and are good substitutes for potatoes as a starch with a meal, or to 
make into  salads. Take a lot of wraps as a bread substitute (tortillas, could use pita bread?) They take less 
room than bread.

•	 Vegetables/Fruit. I am sitting in False Bay, Lasqueti, watching the cruise ships sail down the strait. I am still 
using celery, lettuce, and carrots I left home with 3 weeks ago. Wrap in damp paper towel and foil. It lasts. 
Use the tops of green onions then put the bottoms in water as they will continue to produce chives you can 
clip off (for a long time). I use foil even at home to wrap white or cooking onions half used, no odor and 
lasts forever. Cabbage seems to last forever, so I use more of that for salads than lettuce. The packaged baby 
kale salads which include the dressing and dried cranberries also last for a long time. Carrots, turnips and 
onions will last longer than broccoli or cauliflower, so use them last. Store onions and potatoes as far away 
from each other as possible and they will last longer. Store fruit in a little hammock which is designed for 
the purpose, keeps it from rotting (or mesh bags that were used for onions?) Keep onions as far away from 
potatoes as you can so the potatoes won’t sprout. A few years ago I even brought seeds to make fresh sprouts 
for salads but that was set aside when I found it is so easy to get fresh veg along the way. Another says, “I 
sprout mung beans to give me a vegetable for a stir-fry in the Broughtons”.

•	 Herbs. Pick garden herbs at the last minute and keep them in a plastic bag (or with their stems in a small 
glass of water if you have room in your fridge). Use rosemary in bouquets of flowers from home, then 
when the bouquet is over trim the rosemary and keep it in the fridge. Lasts forever - use it with baked 
vegetables or to flavour meat or pasta dishes. 

•	 Pre-made meals. Always make ahead chili, stew and soup so you have an easy meal if you had a big day. 
The already cooked chickens are good for a meal, sandwiches or salad. Make lots of soup, spaghetti sauce, 
chili and stews ahead of time, and freeze them in yogurt containers which fit nicely in a small fridge. 
They thaw quite slowly, though I make sure that they reach and hold boiling point for several minutes 
before serving - so far we haven’t been poisoned! For this Alaska trip I prepared chillies, stew, jambalaya, 
spaghetti, soup and fried rice. I vacuum packed and froze them. I got square baskets from the dollar store 
and “filed” the food packages on edge like cards. This worked well as it allowed cold air to flow around 

Continued next page...
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them, and it was easy to find items.

•	 Suggestions for living off the wild. Sea asparagus, goose tongue greens, beach pea, mint, dandelion 
leaves. For fruit - huckleberries, salmon berries, thimble berries, wild gooseberry, Oregon grape, salal 
berries, blackberries. Of course also living off the sea with fish, prawns, crab, clams, oysters etc. When we 
are out in the boat we have plenty of time to forage and enjoy the wild! Some of the above is in the cook-
book called “Cooks Afloat!”. This author has a provisioning list at the back of the book, but also how to 
catch, handle, process the various sea food and wild vegetables and berries.

•	 Take alongs. Buy small containers of reconstituted lemon and lime juice so you have those flavours once 
the fresh ones are over. If they are unopened they don’t need refrigerating until being opened later in the 
voyage. Cans of tuna and salmon are useful for all sorts of cooking, including a quick pasta or rice dish, 
sandwiches, wraps, or a chowder. Take jams for sauces (e.g. raspberry jam warmed and poured over yogurt 
and fruit) or combine jam with spices to make sauces for meats (e.g. marmalade heated with chili spices 
served with pork). I also took some packaged food items which I packed in boxes for each month at sea. 
Stacking plastic boxes worked well. As well, I pre-mixed the dry items for bread which I regularly baked. 
How could I fail to mention that Vegemite - that most delicious of spreads? NEVER outdates and can be 
also used as a hot drink or gravy base. I know - you guys all hate it! (And another cruiser from afar adds 
Marmite to this comment.) I pre-measure and bag dry ingredients for recipes like beer bread. Quick and 
easy to prepare. Hummus usually is in a large container and although often labeled as “do not freeze”, I do. 
I divide it into smaller containers and find it thaws very nicely. Or take dried or canned garbanzo beans, 
tahini, garlic, lemon juice and olive oil and make your own with an immersion blender. Take cans of 
tomatoes, beans in tomato sauce, and peas as all will make quick soups if you have an immersion blender 
onboard. Cans of creamed corn (add milk and ground cloves or nutmeg to make corn chowder).

•	 Storage. My neighbour, an avid boater, now RV adventurer, uses plastic boxes (even the cheap ones from 
dollar store will do) and organizes his fridge with these.  He drills holes in the tops so they breathe for 
perishables. Containers  of dairy, loose vegetables, baggies of leftovers, etc – sorted into the  boxes. The 
idea being, instead of doing an archeological dig, you pull the box out then retrieve the specific item(s). 
(I always intended to use this tip but finding a drill and a man to use it at the same time eluded me!) I 
also use large plastic boxes in the fridge. Makes it easy to quickly reach in and find. One for cheeses and 
any cooked meat that might go into a sandwich. One for all the salad ingredients, lined with a clean dish 
towel. In the freezer I have extra large baggies to group individual meat portions, chicken, steak etc. I 
also have one with individual bacon and sausage, separated by waxed paper. Could use fabric shopping 
bags in a large freezer for grouping and quick retrieval. Good labeling and an updated inventory help, 
too, both in the fridge, the freezer, cupboards and drawers. Use your cellphone so you have the galley 
inventory at home and on the boat. As fresh vegetables start to get old, cook them and put them in the 
fridge to use in soup - gives you a few more days to use them.

•	 Freeze anything you can before you leave as it will keep the fridge colder such as milk, butter, juice, etc.

•	 If lunch is going to be served while underway, make soup in the morning, put it in a thermos and serve 
with crackers at lunch. Or you could have pre-heated chili, stew, etc.

•	 A cookie sheet fills my whole oven so I brought the smaller pan from the toaster oven and use it for a 
sheet pan meal. Then there is room beside to bake a potato or foil wrapped beet for another meal. 

•	 Last but not least, box wine, not bottles!

Thank you to the galley masters of “Summer Breeze”, “Freedom“, “Footloose”, “Raven”, “Finally”, “Walter H.” and 
“Friendly Cove II”.  I really appreciate your quick and thoughtful responses.

 
“All That Jazz”
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One Family’s Nautical Ties to Comox
 
My grandfather, George Henry McKenzie Ellis, was born in Shoreham, on the south coast of England, in 1882.  
In 1897, at the age of fifteen, he signed on as a ship’s cabin boy aboard the “British Isles”, a British sailing vessel. 
In those days a cabin boy was an apprentice who, in addition to ship duties, was educated by the captain and 
senior officers in math, science and other academic studies. George was a diligent student and progressed 
through the ranks to become a Master Mariner and Captain of several ships, trading around the globe. This was 
an interesting period as Captain Ellis served on eighteen ships, moving through square riggers, combination sail 
and steam ships and steam ships as technology progressed. 

For those interested in nautical experiences, there is a book titled “The Cape Horn Breed: My Experience as an 
Apprentice In Sail in the Full-Rigged Ship “British Isles” by William Jones, which describes a voyage of the “British 
Isles” around the Horn nine years after my grandfathers’ voyage on that ship. 

On one voyage around Cape Horn, my grandfather’s ship was dismasted and had to put into a deserted bay 
on the coast of Chile. The crew spent months living off the land while they cut, seasoned and fit new spars. 
When they made their next port, three months late, all the church bells were rung and the town threw a large 
welcoming party as the ship had been reported as lost at sea with all hands.   

In 1902, my grandfather sailed into Comox Harbour aboard the SS Paparoa (picture below), a New Zealand 
registered ship powered by sail and steam, to pick up coal from Union Bay.  Family legend has it that on seeing 
the Comox Valley, he declared this is where he wanted to live. Captain Ellis retired from the sea in 1912 to marry 
my English grandmother, with whom he had corresponded for years (often sending postcards from exotic ports 
of call). 

Notwithstanding his expressed desire to live in Comox, when my grandparents immigrated to Canada in 1913, 
they purchased the general store in MacDowell, Saskatchewan. Apparently, my grandfather thought that if he 
remained by the sea he would go back to sailing. 

By 1925, the family decided to seek a more salubrious climate, 
sold the store, moved to Comox and purchased the Bay Store on 
Comox Avenue from A.B. Ball. For many years my grandfather 
kept a sloop anchored in Comox Bay which he sailed to Nanaimo 
to purchase stock for his general store. His provisioning contracts 
included HMS Quadra, which at the time was the summer 
training ground for the British Navy’s Bermuda fleet, and the 
provision of supplies to guide outfitters in Strathcona Park 
(founded in 1911 and the first provincial park in B.C.). My father, 
Ron Ellis, would take the provisions in by pack train over Mount 
Becher. 

After the Second World War, in which both my parents served in the Canadian Navy, my parents returned to 
Comox where my Dad introduced me to fishing at age three. By the time I was ten, I was fishing alone off the 
bell buoy in a clinker built boat with a Seagull engine. Our family continues to love boating and thoroughly 
enjoys the club cruises. 

G. Henry Ellis
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Past Commodore’s Message 
Don Somers 
somersdrw@gmail.com 
250-650-0876 

Here is a little “shout out” to help Sue Newman, our Staff Captain – Membership:
June is here and with it our annual Open House at the Comox Valley Marina June 8. In 
the May Bulletin edition Sue asked for volunteers and I especially urge new members – 
reach out to her and get involved with the Club.

Over the past two decades our family has volunteered, helped at events and served on the 
Board in a number of positions. I can tell you with all sincerity we have gotten back more 
than we have given. It is part of the magic of CVYC... we all pitch in, it’s fun, and it works! 

I like to reflect back because it can help us focus looking forward. Look at the picture from 1999 of the kids 
sitting on the stern of “Anjoline”.  These young people are the kids in the CVYC. We had a “Junior Executive” and 
Club members knew them all, helping them in different ways – on boats and docks or getting their “Operators 

Card”. Kind of a neat picture and we might ask, where are they today? Well, if 
you look closely you will see Brendan Somers (behind his left shoulder is an 
adult) in the middle of the pack. Time moves on… Brendan and wife Lauren 
now have their own family CVYC membership. They, along with newer 
members Kent & Leslie Giebelhaus, organized the Spring Cruise to Ford 
Cove this year. Bren also did a Tech Night on knot tying this past winter. My 
point: they had a ton of fun doing it, and brought fresh ideas and energy to 
the club. They got involved and gave back to the Club – well done!

The second photo is of our 28’ Sailboat “Judith E” at the Deep Bay Thanksgiving Cruise in 1999. Former 
members Bill and Jo MacDonald (former Staff Captain – Fleet who moved to Victoria) organized the cruise. 
“Anjoline” in the prior picture was their boat. In the picture you might 
recognize Chris Gage in foreground (who donated a safety boat and major 
labour to Clubhouse projects), Past Commodore Peter Sanderson with wife 
Beth, Jude Somers(former Staff Captain – Social) in the background and 
Gord and Darlene Weir (former members who moved to Vancouver) on the 
right. The majority of the people in this shot are still in the Club! On this 
rainy night we had nineteen people in “Judith E” which was amazing, not 
planned, spontaneous and a ton of fun. My point – you don’t have to have a 
huge boat, it’s the people and attitudes that matter. 

And so from this a couple of messages. Get involved, it works for you, your family, the Club, and I will also say 
the community we live in. It does not matter what size or type of boat you have, it is your attitude that counts. 
Volunteer and be welcoming, it will come back to you tenfold. See you at the Open House and a wonderful 
summer cruising!

            Don

PS:  Our “Whiteshell” has proud new owners – she has sold. Thanks to the 50% of the Club that helped market 
the boat at the Gorge Harbour Cruise – I think they were afraid not to buy her! Jude and I are really excited 
about our next chapter on the water, and we will keep you posted.
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The "Blue Pencil" 
Bonnie Luterbach, Editor 
bluterbach@shaw.ca
250-465-1948

The "Sparkling Wand" 
Linda Graceffo, Publisher 

linda@sparklinggraphics.com
250-703-6568

Flotsam and Jetsam

Do you have any boating ‘stuff ’ for sale? Do you want to buy something that other members might have for 
sale? How about lost and found items? Send your information to the editor (bluterbach@shaw.ca) for inclusion 
in the Flotsam and Jetsam section. Include a description of the item (photo?), price if applicable, your name, 
telephone and/or email.

Discounts (show your CVYC card):
• Comox Marine & Woodworking Ltd. – 1782 Ryan Rd. East, Comox, Phone: 250-941-6699 

Website: www.comoxmarine.ca
• DSYC – 10% discount on Marine mechanical services. Phone: 250-339-7222 

Website: http://www.desolationsoundyachtcharters.com
• Glenn Naylor Boat Photography – (10% discount), Phone: 250-650-8979 Email: gnaylor@zoho.com 

Website: www.gnaylorphoto.com
• The Harbour Chandler Ltd. – 52 Esplanade, Nanaimo, Phone: 250-753-2425
• Ocean Pacific Marine Supply & Shipyard – Discovery Harbour Shopping Centre, #102-1370 Island 

Highway, Campbell River. Toll free: 1-800-663-2294
• Comox Valley Kayaks – (10% discount) 2020 Cliffe Avenue, Courtenay, Phone: 250-334-2628
• Hartman Auto Supply – 480 Puntledge Road, Courtenay, Phone: 250-338-7261
• Industrial Plastics & Paints – #2-2946 Kilpatrick Avenue, Courtenay, Phone: 250-334-2886, 

Website: https://goindustrial.ca/index.php/en/courtenay
 
Left at Sail Past BBQ: One red canvas folding chair in a matching red bag (Outbound brand), one Seawag cellphone 
case (waterproof), a black North Face vest (size S/M). Contact Jack or Jenifer at jjr@telus.net.
 
Guidance/Referrals Needed: Warren and Brenda Janes are refurbishing a 28' Crown Sailboat in their backyard in 
Black Creek and are in need of guidance/referrals to assist with the transom, the rigging and electrical. Warren can be 
reached at warren2j@gmail.com to discuss prospects and compensation. All suggestions are welcome.
 
For Sale: 45' Carver Voyageur Power Vessel "Whiteshell" Extensive list of upgrades, well maintained. For serious inquiries 
contact Don 250-650-0876 or email somersdrw@gmail.com.

“If you can’t repair it, maybe it 
shouldn’t be on board.” 

-Lin and Larry Pardey
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