
April 2013 NEWSLETTER 

Message from our Commodore - George T. Utt 

 
 
Hope everyone had a blessed Easter with family and friends, we all have so much to be thankful 
for! 
Brrrrrr- this has been one cold start to Spring. Makes me look forward to our 1st function even 
more. Hopefully we will have warmer weather by then. 
Just a reminder if you haven’t already sent your annual dues in now is the time. We are going to 
have a great fun filled year, and want everyone to be a part of it! 
Remember that our opening events are April 13th and 14th. Covered dish is always a great meal 
with great friends. We will have a hot breakfast after the blessing of the fleet on Sunday 
morning. If the weather won’t make you come that weekend, let the food be your reason! 
Looking forward to the season with all of you- 
 
George T Utt 
Commodore 

Message from our Treasurer – JT Taylor 

 
 

FROM “THE VAULT” 
 
Hey Folks….it’s that time again. Stuff is thawing out (including ourselves) and it’s time to 
PLAY!! Susan and I are looking forward to seeing all at the first function on April 13th and hope 
everyone is doing well. 
We begin the season in good financial condition and look forward to a GREAT year; however, if 
you have managed to forget your 2013 LCYC dues, just see me at the Covered Dish/ Blessing of 
the Fleet Function, shoot me an email or give me a call and we’ll take care of “stuff”.   

To da rivah!!! 
 
JT Taylor 



Message from our Past Commodore - Theresa Sullivan 

 
 
It's finally here…….. The time has come to hang out with great people. I won't say spring is in 
the air, because I'm not really sure what's in the air these days, cold, warm, snow, rain, Mother 
Nature can't make up her mind. Hopefully our first function will be a beautiful weekend in order 
to kick off the boating season just right. 
 
I'm looking forward to the covered dish dinner Saturday night, and as always can't wait for 
Sunday breakfast and the Blessing of the Fleet. 
 
Also, hopefully everyone can make it to the "Sock Burning." It's always a fun time of just 
hanging around a fire, enjoying each other's company and burning our clothes. Oh, did I say 
clothes, I meant socks. Hee Hee. 
 
LET THE FUN BEGIN!!!!!!! 
Theresa Sullivan 
Past Commodore 

Message from our Secretary - Rob Van Arsdale 

 
 
Special thanks to Steve and Mann. Mann busting the ice in frigid weather and Steve's watchful 
eye are always very much appreciated!!. Steve has de-winterized the water system. Thanks! 
 
I am finalizing the latest Roster and will be updating the web page accordingly. Printed Rosters 
will be mailed prior to our first event. Also note, those that have requested printed material will 
continue to get that material. However, please note, that the web page will be updated frequently 
and it will contain the latest most up to date information. 
 
If you have any questions, please do not hesitate to contact me directly.  
 
Rob Van Arsdale, 
Secretary LCYC RjVA@comcast.net 
804-572-1834 



Message from our B-Dock Director: Ron Hoile 

"B Dockers", 
I'd like to have a short meeting to discuss ideas for our function. Lets meet on the dock, at the 
end of the covered slips, by Affinity and Firefly. Thanks. 
Kris and Ron 
Your B Dock Dudes 

Message from our D-Dock Director: Rodney Williams 

 
Oh here is photos of the furniture changes in the club house. Jodi friend did the upholstery, Steve 
Trice provided the new TV stand and I did the table. Olverson's Marina footed the varnish and 
supplies.  
 

 
 
News flash from D Dock, the renovation for the "Tiki Bar" was a success!  
 

 
 

 

APRIL BIRTHDAYS 

 

April 2nd:  Tony Andreade, Jr, Meta Beall 
April 3rd:   Deanna Carwile 
April 5th:   Jodi Trice 
April 6th:   Carolyn Gray 



April 8th:   Bob Ryan, Karl Smith 
April 11

th
:   Ron Shivok 

Arpil 12th:   Joyce Eagles 
April 13th:   Margie Davenport 
April 15th:    Fred Olverson 
Apr 18th:    Rob Van Arsdale 
April 20th:    Margie Brown 
April 23rd: Julian Roden, Annerose Hertag 
April 26th:  Ed Williams 
April 27th:  Paul Kennedy, Shirley Kirtley, Colt Novak 
April 30

th
”   Scott Perkins 

 

RENEWAL NOTICE:  

 
All renewals are due by December 1st.  

FUNCTION NOTICE: 

 
When registering for Dock Functions, the Bridge request that Members, their family, and guests 
do so by entering the club house through the front door. Hopefully this will allow everyone to 
register and receive their name tags in an orderly fashion. The registration of members, their 
family, and guests will commence at 5:30 p.m. on the day of the function. Thank you for your 
cooperation. 
 
Adults 21+ $10.00 per person 
Teens 13-20 $ 5.00 per person  
Children 12 and under FREE  
 
Special event fees, such as D-Dock and E-Dock functions are as follows: 
 
Adults 21+ $20.00 per person 
Teens 13-20 $10.00 per person  
Children 12 and under FREE  

  



 

2013 Lodge Creek Yacht Club Schedule 

(TENTATIVE) 

APRIL 

13
th

 Covered Dish Gathering 
14

th
 Flag Raising/Blessing of the Fleet 

20
th

 Sock Burning Party 
27

th
 Dennis Point Cruise 

May 

11
th

 Boating Education Class <--------Updated 
18th B Dock Function (not set) 
25

th
 Tall Timbers Cruise 

June 

8
th

 C Dock Function 
27

th
 Cruise to “Nowhere” 

July 

6
th

 July 4
th

 Celebration (non LCYC function) 
20

th
 Dock Crawl 

27
th

 Cruise 

August 

17
th

 Pt Lookout /Blue Grass Cruise 
24

th
 A Dock Function/Kid’s Fishing Tourney 

September 

31-2
nd

 Labor Day w/e Cruise 
21

st
 E Dock Function 

October 

12
th

 Chili Cook-off Party (non LCYC function) 
26

th
 D Dock Function 

November 



9
th

 Corinthian Yacht Club Oyster Roast (non LCYC function) 
 
Social Hour: 5:00 - 6:00 p.m. 
Registration for Dinner 5:30 p.m. 
Meal served shortly after 

RECIPE CORNER 

 
Smashed Taters 

2-3 pounds red potatoes 

Olive oil 

Salt 

Pepper 

Rosemary, any herbs you like will do! 

 

*Preheat oven to 400 degrees 

 

*Bring pot of water to a boil on stove, salt generously 

 

*Boil potatoes still soft when poked with a fork 

Remove from water, drain 

 

*Generously drizzle a baking sheet with olive oil 

 

*Place drained potatoes on baking sheet 

 

*“smash em” a bit, you want the inside exposed, but leave generally intact 

 

*Brush or drizzle with more olive oil 

 

*Top with salt, pepper, and spices/herbs of choice to taste 

 

*Bake in hot oven, 400-450 degrees until golden on top (20 min. or so, depending on your 

oven) 

 

Enjoy y’all 

  



Fisherman's Corner 

 

 

Follow Use the below link for 2013 Rules and Regs from the Potomac River Fisheries Commition 
 

http://www.prfc.state.va.us/sports/BLUE%20SHEET-2013.pdf 

 
 

 
30TH ANNIVERSARY OF THE REEDVILLE FISHING DERBY 

 
MAY 3rd and MAY 4th, 2013 

Over $30,000 in Cash Prizes 

 

 

 
 

For More Info click here to take you to their official site:  

http://www.smithpointsearescue.com/ 

 

Editor Notice: The editor reserves the right to edit letters/articles printed in the LCYC 

Newsletter. Additionally, the LCYC reserves the right to publish letters/articles on its web 

page, unless specifically requested otherwise. Neither the LCYC nor the editor assumes 



responsibility for the accuracy or validity of information printed in the LCYC Newsletter. 

Furthermore, the opinions, as stated in the LCYC Newsletter, either expressed or implied, do 

not necessarily reflect those of the editor or Lodge Creek Yacht Club. 

 

 


