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February 16th  

  1 pm 

Getting Knotted and Spliced afternoon workshop by 

led by Phil Orr with  assistance from Ray Wilton   

5:30pm Dickies Discount Hour - specially arranged by the Bo-

sun as per last year 

8 pm Power Management on your Yacht - Chris Dobson will 

be go through the methods of meeting the electrical 

demands on your yacht.  

March 15th  RYA Diesel Maintenance Course - all day course by 

Rodney Leaper from Stafford Cruising Club. 

8pm The Realities of Cruising the Med by Charles Townley 

and the realities (sometimes harsh) of it all. 

March 22nd  

10am 

Boat Jumble. Bring your own table - sellers donate 10% 

of takings to the RNLI 

  

  

Commodoreõs Welcome to the New Sailing Year 

 

Looking Ahead to the 2008 Sailing Season  

In this new year which has come in with lots of cold, wind and rain, your new 

Commodore wishes you a warm welcome with thoughts of only three 

months to go until the beginning of a new spring and summer full of sailing in 

brisk breezes on lively seas in brilliant sunshine. (Does this crazy Australian 

sail on a different planet you might well be asking)? Reflecting on the last sail-

ing season which was certainly one of the poorer ones, made me aware of 

the advantages of being a part of the Venturerõs Yacht Club. 

It was the Commodore Linda Moss, on the look out to recruit more women 

for the Committee who targeted me. After being a member of the Witham 

Dog Training Committee and vowing I would never serve on a committee 

again, when asked by Linda I naturally said òOh, alright thenó. The following 

year when Linda asked if I would be prepared to stand as Rear Commodore, 

my response was òDo you know what sort of Sailor I am ? ó; and shortly 

after òOh, alright thenó. Being a member of this Committee is definitely life 

enriching. I have gained an enormous amount of knowledge and have enjoyed 

Jean Lumbõs article continues over the page 

London Boat Show Pictures  

 

ALSO INSIDE:  

Galley Rat Strikes Again with 2 New Recipes for 

your Boat 

To Wi-Fi or not, that is the Question 

More on Anti Fouling 
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The Day Skipper course could be run over 3 weekends if 

enough member are interested. So far there are a handful of 

people interested but ideally 8 or more are needed to make 

the course viable. Please let Jean Lumb know if you would 

like to participate . 

to experience very much. Consider being part of the Com-

mittee in future yourselves. 

Sailing in company on weekends with Venturers has the tre-

mendous advantage of enabling sailors unfamiliar either with 

the area or sailing to explore practically every anchorage and 

port around Anglesey, negotiate the likes of the Swellies, 

Caernarfon Bar, Carmel and Stack overfalls in company with 

people who have done this many times. This was a great con-

fidence booster for myself. Our summer cruises, increasingly 

well attended in the last two years with Ray Wilton as OOD, 

offer the chance to sail further afield to places like Milford 

Haven, Ireland, Scotland in sometimes rough conditions with 

the assurance that there are other yachts ready to assist if 

difficulties should arise. 

The Venturer racing experience focuses the mind wonderfully 

and has the advantage of being fun because it is not seriously 

competitive. Equipped with clear racing instructions and a 

sound handicapping system calculated by John Partington, you 

have a brief and sometimes tiring experience of how to get 

the best out of your yacht under sail in all sorts of winds and 

more importantly the confidence to get yourself home if the 

engine fails 

After a mediocre term of office as Custodian of the Bosunõs 

Store myself, Dave Clough descended. You now have a range 

of Venturer Designer gear to strut you stuff in; discounted 

publications from Imray. We have a quality yearbook, News-

letter and website which ensure members are in touch. Our 

Club and Ralph Morris can be proud of the Cruising Anglesey 

Pilot which raises the profile of our club. The Commercial 

sub-committee ensure that we gain income from the sale of 

items and from advertisers which they recruit for the Pilot 

and Yearbook. 

Finally the programme socials and winter events has contin-

ued to expand over the years. In addition to talks and work-

shops such as winterising outboards, flares demonstrations 

and knot tying sessions offered by our own members, we also 

try to offer RYA courses each year at discounted rates. The 

success of the Club is due in no small measure to the dedica-

tion of members who enjoy the wonderful informal nature of 

the way we do things. Long may it last. Whatever you get out 

of the being a Venturer may I wish you good sailing in 2008. 

Jean Lumb 

Day Skipper Theory  

Mariners are advised that the two Admiralty Buoys at Glyn 

Garth have been replaced with Orange Hippo Buoys, 

marked DO NOT MOOR. 

Positions:  

Lat 53 14.014N Long 004 08.782W 

Lat 53 14.050N Long 004 08.712W 

The buoys were in a semi sunk state and a danger to naviga-

tion.  Issued by Alan Price, Menai Bridge Piermaster 

Local Notice to Mariners  

Summer Cruise 2008 

Destination ð SE Coast of Ireland 

Time ð 26 July ð 10 August 

Please let Ray (Sailing Captain) know if you are interested 

in participating in all or part of the cruise. 

Recommended Chart - Admiralty SC5621 Ireland East 

Coast Folio ð 19 charts covering Carlingford Lough to 

Waterford. NWVYC members Price £33-50 from David 

Clough (Bosun) 

Ray Wilton 

  

Making Plans for the 2008 Summer Cruise ?  
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Galley Rat Strikes Again  

Pasta with Pancetta  

This is an easy two pan meal.  And quick to make.  

Pancetta- Asda, Sainsburyõs and Tesco-all sell plastic tubs 

of this.  It has quite a long life and comes ready chopped.  

I tend to use one packet for two people. 

Mushrooms ð As little or as many as you like. Chopped, 

or sliced - I tend to use them chopped into wedges.  

Garlic- One or two cloves.  

Onions ð One medium chopped. 

Spring onions ð One or two finely chopped.  

Whole Grain Mustard. 

Red wine vinegar .- Big splash. 

Parmesan. 

Pasta- Tubes, Spirals or what you like. Roughly 75 to 100 

grammes per person. 

 

Method  

Heat the water for the pasta and when boiling add the pasta 

and cook as per packet instructions.  When the pasta is 

nearly ready, heat a frying pan over a medium heat.  

Add the pancetta to the frying pan.  The pancetta will give 

out some fat. Cook until it just is beginning to colour. Now 

add the garlic, onions, and mushrooms and cook until every-

thing is cooked through.    Now add the chopped spring on-

ions. ð this will add colour to the finished dish. 

Drain the pasta when ready and return to the saucepan and 

keep warm.  Add the cooked pancetta mix to the pasta trying 

to retaining some of the oil in the frying pan then replace lid 

on saucepan.  

Return the frying pan to the heat and add if necessary add a 

little extra oil.  You are aiming to make a sauce for the pasta.  

To the hot frying pan add about one to two tablespoons of 

whole grain mustard. This may splatter a little.  

Once warmed through add two or three tablespoons of red 

wine vinegar, stir and scrape the sauce from the frying pan 

and add to the pasta and stir in.    

Serve in bowls and sprinkle with Parmesan cheese. 

A glass of red wine goes very nicely with this dish. 

 

Galley Rats Notes :   

Anchovies can be added to this dish and this will increase the 

depth of flavour. Chop two or three anchovyõs fillets and add 

to the pan with the pancetta and continue as above.  Some-

times I serve this with bread.  It is great cold and makes a 

very nice lunch if you double up the quantities for the follow-

ing day. ð

sometimes I just 

cook a half bag of 

pasta to use it up.  

If you are using 

quick cook pasta 

you need to 

make sure the 

pancetta goes on before your pasta is ready or the pasta is 

apt to be too soft.  After all pasta should be ôal denteõ - there 

is nothing worse than pappy pasta. ð unless itõs wet bread. 

 

Chocolate Fridge Cake  

One has to say that chocolate fridge cake is great for the 

boat at fitting out time.   

Instance happiness when antifouling is getting too much for 

the dear husband to cope with. Me antifouling? Me? You 

sure?  Have you seen me after Iõve been cooking?   I get it 

everywhere. 

Anyway to the chocolate fridge cake.  

450g plain chocolate   Not the cheapest cooking choco-

late please. 

225 grams ð which is  roughly about 1/2 packet diges-

tives biscuits or a combination of rich tea and digestives.  

100g margarine or butter  

1 tablespoon of golden syrup 

2 tbsp rum/brandy/whatever (optional)  

100g nuts/raisins/glace cherries or what ever you like, 

chopped dates perhaps? 

 

Method  

Melt the chocolate and margarine/butter with the golden 

syrup in a bowl over a pan of boiling water. 

Bash the biscuits - best done in a plastic bag to contain the 

rubble.  You are looking for big and little bits, not all crumbs 

so donõt get too carried away.   

Mix it all together and put it in a disposable tin foil tray and 

sprinkle with icing sugar.   Then place in the fridge for 1-2 

hours at least.  

Cut up into pieces and store in a tin, take to boat and feed to 

skipper when he gets grumpy.    

 

Editorõs Note: In the next edition, the Galley Rat Reviews a selec-

tion of cooking books for your boat.. 
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London Boat Show 2008    

The London Boat Show at Excel had its last day today, a number of Venturers attended,  many taking up the special offer tickets arranged 

by David Clough.  The boat show provides an excellent opportunity to look at many different types of boats and to investigate special 

items of equipment. 


