
O C T O B E R  2 0 1 7From the Helm 
  ~ Steve Goodnow, Commodore

UPCOMING       
EVENTS:

MSU/UM Tailgate Party
& Chili Cook-Off

Saturday, October 7

Meet the Nominees
Friday, October 13

Fall Work Party
Saturday, October 21

SBYC Election Night              
Friday, November 3

Christmas      
Decorating Party

Saturday, November 18

SBYC Christmas Party
Saturday, December 2

SBYC Children’s 
Christmas Party

Sunday, December 10

Hours of Operation

Thursdays:
Bar: 1700 - 2200

Dinner: 1800 - 2100

Fridays & Saturdays:
Bar: 1130 - 2400

Lunch: 1130 - 1430
Dinner: 1800 – 2200

Sundays: 
Bar: 1200 - 2000

Lunch: 1200 - 1500

I would like to begin by wishing warm fall greetings to the members 
and staff  of  the Saginaw Bay Yacht Club.  It has certainly been a warm 
September start of  Fall.  I would be happy to see a warm Fall.  Even if  
winter is nasty, a warm Fall lets us all get just a few more outside things done.  

It makes me almost melancholy, however, to 
see the boats coming out.  For me personally, it 
means the shower and air conditioning on the 
boat will no longer be available in East Tawas 
as I work on the house.  Now the pressure is on 
to get a shower operational in the East Tawas 
house.  

Another rite of  Fall, the Annual SBYC CHILI 
COOK-OFF featuring the MSU vs. U of  M 
game on the big screen is coming up soon on 
October 7th.  Chili contestants should set up by 

6:30 PM as the game starts at 7:30PM.  May the best Chili win.  I stick with 
the milder entries, but it is all good.  Sometimes there are some of  Alice’s 
brownies or cookies (hint, hint).

We also have the “Meet the Nominees” on October 13th.  This is an 
important opportunity for members to talk to candidates for the 2018 
Flag Officers and Directors.  Present your concerns and ideas and please 
remember to thank these folks for stepping up and serving. 

 The Fall Work Party is on October 21st.  Please make helping with the Fall 
work a priority.  Our beautiful grounds require a semi-annual investment of  
toil and treasure and this is when we do the toil part.  Chef  Harry always 
comes up with something interesting for lunch.  Join us as we play in the dirt 
and the rocks.  This is a rare opportunity to pull a plant out of  the ground 
right in front of  Past Commodore Pam Murchison and see her smile about 
it (as long as it is the correct plant).  I have had to replant some in past years.  
Let’s hope for a warm, sunny day.

I would like to thank everybody who contributed to the Commodores’ 
Celebration.  The food, music and company were wonderful.  Rear 
Commodore John Kustuch did a great job ably assisted by Mark and all the 
Staff  (Ashley contributes significantly to these events). 

Fall at SBYC is a pretty, but also fun season.  

See you there. 
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From the Vice Commodore 
  ~ Michael Holland, Vice Commodore

From the Rear Commodore 
  ~ John Kustuch, Rear Commodore

Greetings!

Well, where has the summer gone!!!  I don’t know 
about you, but I thought this summer was a good one.  
A little windy at times, but overall a good summer.

Is that time of  the year to 
start thinking about winter 
storage of  our boats.  As a 
reminder, if  you dock your 
boat at SBYC, you will need 
to be out of  your slip on or 
around November 1st.  If  
you would like to stay a little 
longer, please contact our 
general manager Mark for 
the additional costs that will 

occur.  Also, there may not be any water available at 
your slip as we will be blowing out the lines in early 
November.  At that time, the pump out will also be 
shut down.

It is not too late to book your family and/or office 
party at our club.  Please contact the front office for 
availability of  dates and times.

As a final note, Club hours for October are as 
follow: Thursday we will be open for dinner 
from 6 to 9  and from 5 to 10 for bar service.  
Friday and Saturday lunch from 11:30 to 2:30, dinner 
from 6 to 10 and the bar will be open from 11:30 to 
midnight.  On Sunday, will be serving lunch from 12 
to 3 the bar will be open from 12 to 8.  We would like 
to try something new and have a tailgate party from 3 
to 8 at the clubhouse with basic food available such as 
hot dogs, hamburgers and chili nachos.

As always will see you at the club.

Well, September 22nd has come and gone, I guess I’ll 
acquiesce to the fact the summer season has passed 
and Autumn is upon us.  I did take a trip up to the 
Carrolton train bridge Sunday, October 1st and the 
colors have not begun the full swing of  change just 
yet, there’s still some boating to be squeezed out 
before the ice forms.

Commodores’ Celebration 
was a success from 
my perspective.  Well 
attended by members, 
a good showing of  past 
commodores and the 
food was excellent.  This 
is always a fun event, the 
band plays til midnight 
and there’s always people 
dancing through the last 

song.  What a fun way to recognize the contributions 
of  past commodores. 

Trivia night was this past Friday, I had an exciting time 
researching the questions, an even better time hosting 
the evening.  The majority of  the questions had some 
connection to our club, there were a few movie and 
current event questions, as well.  I’m looking forward 
to doing it again sometime.  The final scores were 
within a few points of  each other.  The pot was 
$170 which went to table #6, the Humberts, Stokes, 
PC Taunt and a few others.  The table generously 
donated the winnings to the social committee, to be 
used toward future events such as bands, etc.  From 
my perspective, the table that had the most fun was 
#4; Hadfields, Sue Taunt and Judy Billy, their creative 
answers to questions were a hoot and everyone 
enjoyed them.

We have plenty of  events coming up, a lot of  reasons 
to come out and enjoy the club, see you in the 
Commodore’s Lounge!
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From the Manager’s Desk
~ Mark Piganelli, General Manager
After our little “Indian Summer” break, it’s time to 
get ready for cool, comfortable Autumn weather!

There are quite a few events 
planned for October at 
SBYC!  Here’s what’s going 
on….

•	 Saturday, October 7th:  
The Annual SBYC Chili 
Cook-Off  / MSU vs. U of  
M Football game.  Game 
time is 7:30pm and all of  
the contestants should be 
set up and ready by 6:30pm.

•	 Friday, October 13th:  “Meet The Nominees 
Night.”  In addition to the opportunity to speak 
with our potential Board nominees, we will have 
our full menu available for dinner, as well as Chef  
Harry’s Feature – A Sirloin and Diver Scallop 
Combo Plate.  The evening kicks off  at 6:00pm.

•	 Saturday, October 21st:  The Fall Work Party be-
gins at 9:00am with danish, coffee and juice, fol-
lowed by lunch at 12:00pm, as well as “adult bev-
erages” throughout the cleanup effort.

•	 Saturday, October 28th:  The Club Halloween 
Party!  Chef  Harry will serve up “ghoulish” ap-
petizers and Sal Barbarito will be providing enter-
tainment starting at 7:00pm.

Sign-up sheets are located in the Club House, or call 
(989) 892-5905 to make reservations. 

Now that we are into October, our Clubhouse hours 
will be changing.  Breakfast and the Cook-Out will 
no longer be served; however, we will offer our lunch 
menu on Sundays from noon until 3pm.  The bar 
will remain open until 8pm, and we’ll be putting out 
a light “tail-gate” buffet for those members who 
would like to relax and enjoy the football game.  No 
reservations are needed – just come out and cheer on 
your favorite team!

Also, we will be closing on Wednesdays and moving 
our Tapas Night to Thursdays.

Finally, welcome back to Vice Commodore and Mrs. 
Holland!  After a wonderful European vacation, it’s 
great to have them back.  Looking forward to a great 
October!

The 2017 SBYC Election Slate
Commodore: Dr. Michael Holland
Vice Commodore: John Kustuch
Rear Commodore: Greg Vozniak
Treasurer: Jason Reese
Secretary: David J. Klippert

Directors (5 openings):
Thomas Barbier
Jerry Preston
David Stokes (incumbent)
Thomas Tabor
Dr. Pobert Taylor (incumbent)

Meet the Nominees Night is Friday, October 13.

Election Night is Friday, November 3.
Absentee ballots available upon written request.

Saturday, 
October 28

Tasty & Ghoulish 
Appetizers!

Costumes Contest!
$19.50 per person

SBYC

 Best Original costume, Scariest and 
Unoriginal
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Trivia Night Fun!

A new feature of  the Masthead will offer the 
favorite recipes of  our SBYC club members.  Our 
yummy recipe share this month comes from club 
member and foodie Wanda Dziwura.   

Nasi Goreng, Indonesian Fried Rice 
 
1 c uncooked Jasmine or Bismati rice  w/ water per 
instructions 
cooking spray (or 2 t seame oil beaten into eggs) 
3 eggs, beaten lightly 
 
1 T cooking oil 
1 onion, chopped 
1 leek, chopped 
1-3 cloves garlic, minced or pressed 
1 red pepper, chopped 
2 green chili peppers (Jalapeño), de-seeded, chopped 
1 T shrimp paste, optional 
 
1/2 lb chicken , boneless, skinless breasts or thighs, cut into 
1/2” thin strips 
1/2  lb peeled, deveined raw shrimp 
 
1 t ground cumin 
1 t ground coriander 
1 t ground ginger, or 2 t fresh chopped ginger root 
 
1-2 t Sambal Oelek chili paste 
3 T  sweet soy sauce (Indonesian ketjap manis)* 
1 T oyster sauce, optional 
 

Garnish: 
Spring onions, fresh cilantro, banana, cocoanut, peanuts, 
whatever. 
 
*can be made by combining 50/50 mix of soy sauce and sugar, 
bring to boil to dissolve sugar into soy sauce.. 
 
Make rice and allow to cool 2-3 hours in flat tray. 
 
Using a non-stick frying pan, use cooking spray to make it 
even more non-stick.  Over medium-high heat, pour beaten 
eggs into pan and slosh up edges to make a thin, well-done 
omelet.  When center is firm enough, turn omelet as one piece 
and brown other side, about 30 seconds.  Allow to cool on 
cutting board and slice into 1/2” strips. 
 
In large frying pan or wok, heat oil over high heat. Stir in onion, 
leek, garlic, red pepper and chili peppers.  Stir fry 3-5 minutes 
until onions are soft. Add chicken, coriander, cumin, ginger.  
Stir fry until chicken is almost done, 1-2 minutes, add shrimp 
and continue stirring until shrimp change color, 1 minute. 
 
Add rice, sambal oelek, ketjap manis and stir-fry for 2 minutes. 
 
Add egg strips and stir for 1 minute. 
 
Serve hot.  Garnish with peanuts, cilantro. spring onions.
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The Annual SBYC 

MSU vs. U of M 
Chili Cook-Off 

Saturday, October 7 
Game Time 7:30pm 

Chili Contestants Set-Up by 6:30pm 
 

Watch the game, taste-test all the entries and vote for your favorite! 
Winner gets Bragging Rights for the year! 

 
Sign up at the Club or e-mail club@sbycmi.com if you plan to enter or attend! 
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