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If you missed it, Editor
well, Lynne
try to Lockhurst
catch us
next year.
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Commander’s
Address
Hello Fellow
Boaters!
Well the last few months seamed to
just fly by, but we can’t complain too
much, the weather this summer has
been exceptional hasn’t it?
If you missed it, last July we had
another successful Rendezvous. Our
raft this year was made up of twentyone boats and I believe we had a
great turnout with over 75 people
attending.
Thanks to all our wonderful cooks for
the fantastic food. Special thanks to
all those who helped with the
planning and arranging, set up and
execution, I can’t thank you enough
for all your support and effort.
On another note, course registration
starts in the next few weeks, our
course instructors are ready to go
with classes and we have some
excellent Social Events planned for
you to attend.
It has been and will be a busy year
for those of us serving on your
Bridge there are lots of projects at
the squadron, district and national
levels that need to be attended to.
Our main focus as always is in
promoting our courses. Without this
we would not exist. For course
information, please look at the back
page of this newsletter for dates and
fees, you can also visit our website
http://www.nhpss.ca or contact our
Training Officer - Dave Aitken at
905-878-2035.
I would like to personally ask each of
you to assist in promoting our
courses to your family, friends and
acquaintances. Ensure they know
we are a non-profit organization with
one goal, and that is to teach safe
boating and ensure everyone has an
enjoyable time on the water.

If you are interesting in things
happening at the district level, you
can find all the information and
updates on the CPS main website at
www.cps-ecp.ca

Executive
Officer’s
Message

Enjoy this issue of the REEF; our
Communications
Officer
Lynne
Lockhurst has again created an
informative and fun newsletter for
you. Read on to find out more
information about our courses, our
fabulous events and all the news that
may be buzzing around out there.
Remember, we are always looking
for article contributors, so contact
Lynne at flockhurst@bell.net with
submissions or suggestions.

Well the fall season
is upon us already. This is the time
that many of us look forward to a
pleasant cruise enjoying the splendid
fall colours that Georgian Bay has to
offer. All in all, it’s been an excellent
boating season; especially when you
compare it to last year’s rainy
summer.

Lastly, as you know your bridge
consists of volunteers who through
selfless contributions of time and
energy champion on your behalf. We
rely on all our members’ support and
look for feedback on how we can
always improve. Your comments
ideas and suggestions are always
welcome and you can personally
contact me via email at anytime at
flockhurst@bell.net
I look forward to serving you and
hope to see you at our events.
Fraser Lockhurst,
Commander
North Halton Power & Sail Squadron

CPS NATIONAL NEWS
Come,
"GET HOOKED ON THE ISLAND".

The 2010
national
conference
will be held
in Nanaimo
BC this
year.
Dates are
Oct 21st to 24th. Anyone wanting to
attend can find out all the
information they need on the
website at http://www.cps-ecp.ca

Greetings to all!

For those of you that attended the
Rendezvous at Hindson’s, I trust that
you had a good time. I know I did.
This year we had the pleasure of
listening to some special groups like
the “Beatles”, “Village People” and
our very own “Madonna”. Thanks
again to our MC’s Tom and Jerry….
or was it Doug?
We were encouraged to see many of
the Penatang members as well as
many new faces from our own
members. It’s you, (our wonderful
members) and your participation that
help make our Rendezvous and our
social events a great success.
On behalf of our Commander, Fraser
Lockhurst and the rest of the Bridge
members, I wish you all a happy
boating season…. what’s left of it,
and look forward to seeing everyone
at our next social event.
Peter Salvador
Executive Officer
North Halton Power & Sail Squadron
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Let’s give a round of applause to all our wonderful bridge members. Remember, they give
100% dedication, all their knowledge and commitment and much of their free time to ensure
that your North Halton Power and Sail Squadron remains one of the best in the country.
Have a question? Just call any one of them; they’re always happy to assist you.

Rendezvous 2010

The raft was made up of many happy
boaters who as always, enjoyed the
camaraderie and the great snacks as
they crossed up and down the swim
platforms. The day finished off with a
perfect steak dinner and some very
wild and crazy entertainment!

We had a great time in July at our
annual Rendezvous. The food was
perfect; nothing like good ole
Canadian back bacon heaped on a
crispy fresh baked bun, slathered up
with sautéed onions and washed
down with cold fresh juice in the
morning, Yummy…. Wish I could
get one of those sandwiches right
now!
The day was a perfect blend of fresh
air, sunshine and blue skies; we
were very pleased that our District
Commander Dave Agnew (shown
right saluting everyone with Fraser) and
our ex-District Commander Pauline
Wettlaufer were able to join us for
the day.

Drat! Again this year I missed the
flare demonstration as I was helping
with registration, but I’m told it was a
“blast”! (pun intended)
21 boats headed out to rendezvous
with each other, dutifully saluting
both their Squadron as well as the
District commander at the sail past.

For more pictures see centre pages.

Cruising with Pets
From Pat’s boating in Canada
http://boating.ncf.ca/pets.html

Cats and
dogs adapt
to onboard
living quite
well, but
travelling is
another
matter.
Your pet will
alter the
cruise,
mostly for the better, but it will also
impose
some
restrictions
on
destinations, heavy weather sailing,
choices about going to marinas or
anchoring out and housekeeping
chores will double. Some pets just
don't adapt to travelling on any kind
of boat or react badly to the stress of
wild motion. On the other hand, a pet
is better than valium anyday!
Most cats, even after much practice,
will get seasick when motion
increases. The best way to minimize
the cat's discomfort when you are
going into waves is to create a cave
as low as possible near the center of
motion. Cats have poor instincts and
will hop into a v-berth in the bow
(about the worst motion on the boat)
and promptly get sick. Make sure
someone has the time to tend to the
cat early in the trip. A gram of
prevention is worth a whole kilogram
of cure! If you don't have a crate or
carrier, make a "nest" for kitty where
she feels safe and secure - use
cushions, lifejackets, even a box.
A litter box is a must for a cat and
should be located near the centre of
motion of the boat, out of traffic, and
in a corner if possible. Secure it well
(shock cord) so it doesn't move. Use
clumping litter to save on garbage.
It's the greatest invention, but be
forewarned - it will create a disaster
if mixed with your bilge pump!

Scratching posts are mandatory for
cats, even for a short stay. Bringing
a declawed cat on board is not
recommended as kitty will be
slipping and sliding everywhere.
Whatever you use, fasten it securely,
or your cat won't use it.
Lifejackets on
cats will interfere
with their agility
so keep this in
mind too.
Dogs must be
licenced and
leashed almost
everywhere in
Canada. Animals are not allowed in
Ontario parks unless on a leash.
Health can be adversely affected by
life aboard and should be monitored
carefully. Make sure Fido’s shots are
all up to date and that you have a
copy of the certificate on board just
in case.
As for Fido, while it may seem to be
an easy task to put a dog in the
dinghy and row him ashore, that isn't
always possible. Aside from private
property issues, you could find
yourself anchored somewhere where
there simply isn't any terra firma
upon which to set him. Anything you
can do to train him to use facilities on
the boat will obviously be worthwhile.
If you can't re-train your dog,
marinas are
an option.
Poop'n'Scoop
laws are
common,
requiring you
to collect
and dispose
of the "bag" in a proper garbage
container. Plan what to do with pet
poop if you are in a location where

disposal is not available.
Lifejackets on dogs are popular in
Ontario waters and most dogs don’t
seem to mind wearing them. Arriving
at the dock or when anchoring or
rafting is a perfect example of when
a pet needs to be shut in the cabin or
tied up in a manner that does not
interfere with your task. You may
think he is OK while you dock but
Fido may have a mind of his own,
usually he just can’t wait to get on
shore and may even jump off the
boat in his haste.
Get into the habit of securing him
and you will never have to worry
about Fido falling overboard and
hurting himself.
Keep in mind that your pets will be
required to react to many new
situations, people and other animals.
Make sure you think things through,
be prepared and your trip and your
pets trip will go much smoother.

And Remember;
“Dogs believe they are human. Cats
believe they are God.”
"Women and cats will do as they
please, and men and dogs should
relax and get used to the idea."
"Dogs come when they are called;
cats take a message and get back to
you later…. If they feel like it!

Rendezvous!

Once again we want to thank Hindson’s Marina in
beautiful Penetanguishine for they’re continued
support and great hospitalility!

NHPS Socials are well renown and are widely talked about. If you haven’t yet attended one,
or haven’t for a while you don’t know what your missing. Here are the dates for our upcoming
events, mark ‘em on your calendar and come on down, you won’t want to miss them!

Dinner $20.00/person
Dinner Package $25.00/person
(includes dinner and two drinks)
Drinks $3.00 each
We start off the winter season with our
fabulous Rib n’ Chicken night. Enjoy our
famous marinated and slow cooked ribs,
seasoned to perfection, or tasty chicken for
those who do not partake of red meat.
You don’t want to miss this one!

Don’t miss our annual Fish dinner in January.
BBQ salmon with a splash of lemmon and all
the fixin’s. Chicken of course for non fish lovers.
It just doesn’t get any better than this!

Or if you like it hot and spicy, try our Chili
cook-off and Margaritaville. It’s all you care to
eat of some of the best chili recipes in
existence, served up with all the fixin’s.
Don’t forget to mark that date on your calendar.

And if the above menus don’t tickle your
fancy, well, you won’t want to miss our
unforgettable Beef Boast, (NOT a typo) we
openly boast about our Succulent Roast
Beef dinner and all the trimmings!
See you there!

WORD FIND – All are boat names – enjoy!
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L'ATTITUDE

Yummy and
delicious recipes
that can be made
ahead of time
don’t take much
time and will
survive those hot
and hazy summer days.
BBQ Quesadillas
2 cups shredded cheese
1 cup finely chopped, cooked
chicken
1 cup Chunky Salsa
8 Large Flour Tortillas
Sour cream (optional)
Heat gas or charcoal grill.
Combine cheese, chicken and salsa.
Divide the cheese mixture evenly
over 4 tortillas.
Top with remaining tortillas; press
lightly.
Grill tortillas uncovered on medium
heat 4 to 6 minutes, turning once,
until cheese begins to melt and
tortillas begin to brown.
Watch carefully! Cut each quesadilla
into quarters and serve with sour
cream and salsa for dipping.

Balsamic Honey Tenderloin

Cinnamon Baked Apples

Succulent pork tenderloin is perfect
for the grill. This sweet yet sour
marinade glazes the meat and turns
into a delicious crust. A quick and
easy meal when on the water

Apples (cored)
Butter or margarine
Cinnamon
Brown Sugar

2 tbsp liquid honey
2 tbsp grainy mustard
2 tbsp balsamic vinegar
1 tbsp olive oil
1 clove garlic, minced
1/4 tsp salt
1/4 tsp pepper
2 pork tenderloins
In large bowl, combine honey,
mustard, vinegar, oil, garlic, salt and
pepper; add pork, turning to coat.
(Make it ahead of time and marinate
the pork overnight, put everything in
a ziplock bag then freeze)
When ready to cook, place pork on
greased grill over medium-high heat;
brush with extra marinade from the
ziplock bag.
Close lid and cook, turning
occasionally, for about 18 minutes or
until just a hint of pink remains
inside. Let stand for 5 minutes. Cut
into 1/2-inch (1 cm) thick slices.

Core each apple, leaving the peel
attached. Pierce apples several
times with a fork.
Roll each apple in a thin layer of
butter or margarine.
Roll each apple in a mixture of
cinnamon and brown sugar.
Wrap each apple in greased tin foil
Bake apples over barbecue grill for
approximately 5 minutes, or until you
can pierce apples easily with a fork.
Unwrap your apple and enjoy
Easy Corn on the Cob
Take all the husks and silks off the
cobs and wash.
Place the cob on heavy foil paper,
add a pat of butter and two or three
ice cubes (or shaved ice if that is all
you have left). The ice will “steam”
the corn. Close the foil tightly over
the cob and grill about 10 minutes
turning occasionally
Add salt and enjoy.

ALL boaters are now required to have a Pleasure Craft Operator Card (PCOC) in order to operate any
motorized watercraft. There is NO grandfather clause or age exemption – this law applies to ALL boaters. A
powered watercraft is any watercraft fitted with ANY size motor – even a trolling motor.
This includes all sailboats that have motors whether they are using them or not.

Come take a course with us! - GET YOUR CARD TODAY!
For more information call Dave Aitken at 905-878-2035
Or check out our website at www.nhpss.ca

And that wraps up our Reef! Hope you enjoyed it. Remember, if anyone has any recipes, stories,
upcoming events, news or anything else they would like to share with the rest of the members,
please submit them to the editor, Lynne Lockhurst. Either email them to flockhurst@bell.net or give
her a call at 905-693-9806.

