
Commodore’s Comments

 Ahoy Sailors,

All hands on deck!  The Labor Day weekend is one our 
biggest events at the club and we need all the help we can 
get.  We need sailors in the 2-day regatta (entry forms on 
the website), we need volunteers for running the races and 
associated events, and we need volunteers for the annual 
Fish-Fry on Sunday.  The weekend marks the start of our fall 
race series and social calendar so help us get it started on the 
right track and join us for all of the activities on September 
1st and 2nd!  Please see the www.tuscaloosasailingclub.com 
for all of the details. 

For all of the die-hard football fans…The kick-off for the 
Alabama vs. Western Carolina football game is set for 6:07 
pm on September 1st; the same day is the start of our 2-day 
Governors Cup Regatta.  The Skippers meeting is at 11:00 
am on Saturday, with the first race beginning at 12:00 pm.  
There will be plenty of time to get in some races and then 
make your way towards the game if you have tickets. 

If you haven’t already done so, please RSVP to Paul for the 
Racing events and to Debbie or Sandy for the Fish-Fry.  We 
need an accurate headcount for both events to coordinate 
food, etc.

See you on the water, 
Mike JohnsT
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Issue #7

Work Party Dates:  September 15, 
October 20, November 17 (maybe).

Notice from harbormaster

Notice to all members to please mark your boats so the owners can 
be identifed.
				  

Pete Nasir, Harbormaster

Projects 

There really isn't much to report on projects since last 
newsletter, since we have not had another work party since 
last newsletter and this copy will come out after the work 
party of August 18. What I can say is that we've gotten a lot of 
work done (up to when it got so blamed hot that it just wasn't 
feasible or (health)wise to do much outdoors. We will try to 
finish out the wall in the Club House this weekend and erect a 
barricade across the decking that leads to the last slip past the 
launch dock (we have temporarily, at least, abandoned this 
slip, but are having a problem with trespassers), so we'll have 
to make it more difficult to use that portion of our docks.

I hope to finish off the boat yard bathroom when the weather 
cools off some and do the last of the decking of the slip finger 
docks past the launch docks at that time as well. We're about 
out of year and projects dollars, so let's finish both with a 
bang.

Pat Huet
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The Repeater is a monthly publication of 
the Tuscaloosa Sailing Club.

Please contact Jim Drake if you want to 
submit articles or photos to the 

newsletter experience. 

Sailing Schedule

Please come to the regatta 
September 1 and 2.  Race if 
you can (register early for the 
correct T-shirt size.)  If you 
can’t sail help committee or 
help with registration and 
hospitality.  We need baked 
good for Sunday breakfast 
and goodies for Sat night 
supper and Sunday lunch.

Any and all help would be 
appreciated.  Let’s show off 
our club and maintain our 
reputation as a great place 
to come and sail.

Below is the race schedule 
for the Fall Series.  Please 
sign up for a day to 
committee if you have not 
already committeed this 
year.   If you are not sure 
what to do, we will help set 
the course and show you 
what to do.  Every assigned 
committee person would be 
very happy to have help and 
show you what to do at the 
same time.  

If you can’t make your 
assignment, please find 
somebody to fill in or call 
me if you know far enough 
ahead and I will try to find a 
replacement.

SOCIAL NEWS

Hip hip hooray
It’s almost Labor Day.

We’re celebrating in an extraordary way!
TSC will be hosting a weekend filled with FUN!

The annual Governors Cup Regatta 
& Camporee

Plus our annual Fish Fry.

Mark your calendar & make plans to attend all the Festivities.

Camporee begins Friday Aug. 31 thru Sun. Sept 2, 2007

Regatta ~ Saturday / Sunday Sept. 1 & 2, 2007

We’ll be having a Mexican Fiesta on Sat. night 7:30 pm.

Bring a large Mexican Dish to share and join in the Fun.

 Conference calls, car pools, calendars--life is too regimented! 

Slow down and join your fellow sailors for our Laid Back 
Fish Fry!

Sunday, September 2, 2007    6:00 pm

Fish Fry Chefs:  The Famous Townsend Brothers

Bring an extra large dish of your favorite side item.

Club will furnish tea, ice, paper products.

Cost: Adults: $8.00 per person, Children 12 to 4~ $4.00, 
Toddlers under 4 eat free

NOTICE: Because the club furnishes the fish, we must have a 
definite count to prepare sufficient amount of food. PLEASE 
RSVP!

Call Sandy Carr (205) 424-7184 / email carrhawk@earthlink.net or 
Debbie Wilson (205) 339-8613 / e-mail debndestin@comcast.net  

Race  Committee
1-2 Sept  (Governor’s Cup Regatta) 	 Lowell Baker and  ?
(Calculated Portsmouth times use to assign finish order for 
TSC boats) 
8 Sept (Backup 9 Sept)	 Mike Johns
23 Sept			   Pete Nasir	
13 Oct (Backup 14 Oct)	 Mike Crowder
28 Oct				   Pat Huet
10 Nov (Backup 11 Nov)	 ??????
25 Nov				   ??????					  
	

Carole Neville’s Best Secrete Recipe for her Green Tomato 
Casserole. We missed last month’s newsletter, so here it is.

Green Tomato Casserole
4 green tomatoes sliced 
   (not too thick or too thin)
1 small onion sliced very thin (optional)
8 oz shredded sharp cheddar cheese
1 stick butter
1 stick Ritz crackers

Spray a 9 x 13 baking dish. Preheat oven to 
350. Arrange tomatoes in dish 2 or 3 layers, 
add layer of onion, if desired.
Add shredded cheese. Crush crackers, add 
melted butter and spread over top of dish. 

Cover with foil and bake 40 min. at 350.


