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PETALUMA YACHT CLUB 

Greetings PYC, 

We are in throws of boating sea-

son, and judging from the com-

ments made by both Sausalito and Vallejo 

Yacht Clubs who were in for Butter and Egg 

Day Weekend, PYC rocks. Both clubs had a 

great time and they truly enjoyed our hospital-

ity. A special thank you to the Libarle’s who 

stepped up to bartend that weekend. 

As we look forward to a busy summer, I need 

to ask politely again to sign up for bar duty if 

you haven’t already. We have weekends open 

in June, all of July, and two in August. I will 

fill in where I can, but I’m not available in Ju-

ly so I need your help. Please sign up now if 

you haven’t, and if you’re willing to pull an 

extra shift, there are plenty of weekends to go 

around. Mathematically, we don’t have 

enough members to cover every weekend, so 

we need those of you who enjoy running the 

bar to step up and take an extra shift.  

Thank you in advance. 

Leland Fishman –Vice Commodore 

Carol Anderson-  Commodore 

FLAG OFFICER’S REPORTS 

Ahoy all! What a busy month April 
has been! Beginning with a fabulous Easter 
themed General Meeting dinner, then Butter and 
Eggs Day and the traditional Opening Day on the 
River! PYC has been bustling with activity! I par-
ticipated in the cow chip throwing contest and 
didn’t hit anyone. We had two cruise-ins, Sausali-
to YC and Vallejo YC. They spent a good amount 
of money at the bar and there were some fantas-
tic yachts in the basin.  
 
The Opening Day on the River was a fun club 
event. The Petaluma Sea Scouts did the raising of 
the flag to the music of the Star Spangled Banner 
and Mac Smith shot off the canon! Francesca 
Smith had an hilarious weather report and Anne 
Gealta added to the silliness. Then I declared the 
Petaluma River to be safe open for navigation!  
Reny and Connie Madrid made a fantastic lunch 
and David Quist did his magic at the bar. After 
dessert of amazing brownies and ice cream Gar-

rett Hill took members and guests down the 
River in his boat, “Just for Fun” and it was 
just that! Fun!! Funds collected were donated 
to the Petaluma Sea Scouts.  
 
I found out that Mac and Francesca Smith 
created this fun event 20 years ago! A good 
time was had by all and I want to thank those 
that helped and thank you to all who came on 
this beautiful day and were part of the of the 
tradition and fun! 
 
We have more fun events coming in May and 
Marilyn “Monroe” Stender and her crew are 
working hard to  make the big Memorial Day 
event fun and profitable!  
 
See you at the club! 
Carol Anderson 
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Opening Day on the River:  What a beautiful 
day to officially open the river!  The Sea  
Scouts made the event super special, Francesca 
Smith officiated, and Commodore Carol and 
Rear Commodore Anne gave their thumbs up!   
For those of you who were not in attendance, you 
missed out! 

 

Reminder:  CLEAN UP DAY is May 4th.  Mark 
your calendar's …. Sign ups are on the white 
board at the club.   

 

Rentals:  Members can rent the club any day of 
the year before 5:00, Monday-Friday.    After 
5:00 and during cruise in season, there are re-
strictions for any evening rentals.  Always check 
with me first before you request a rental.     
Please make sure you read the rules for renting 
the club.  All balloons or mylar type items need 
to be removed at the end of any rental.  Those 
balloons will set off the alarm if left.  Clean up is 
part of the deal so if you can’t clean up after your 
rental, please let me know and we can assess a 
cleaning fee.  Remember, this is YOUR club so 

Anne Gealta—Rear Commodore 

treat it like your home away from home. 

 

Cruise ins:  Several yacht clubs are setting 
up their summer cruise ins at the PYC.   

 

Membership:  The Board approved the Fo-
ley’s and Fisher’s application for member-
ship.  We will induct them at the May Gen-
eral Meeting.  Welcome to our newest boat 
owner members. 

 

The member’s website can be found at 
members.petalumayachtclub.com.  
From the website, you can print off your 
membership cards.   If you aren’t familiar 
with the website, please take the time to pe-
ruse all the information available to mem-
bers.  You can print the Roster, check out the 
calendar for upcoming events, etc.  It also 
has the Bylaws, Club Rules, club rental ap-
plication and cruise-in instructions. 

 



 

 

PETALUMA YACHT CLUB 

General Meeting Minutes 

Call to order at 8:03PM    Pledge of Alliance was recited 

 

Commodore report – Carol Anderson 

Welcome to our guests tonight, Wendy Taylor and Mark Yuwiler :Amber and Jim Balshaw: Jim Ruddell: 
and Lisa Critchett, who attended for the ringing of the bells ceremony for her father, Jerry Cooper.  Com-
modore Carol announced that she sold her boat to her daughter and daughter’s husband.  In April, there 
will be the Petaluma Butter and Egg events, culminating with the parade on April 20th, Opening Day on 
the River, April 21st where there will be a PYC fun potluck and barbeque “Hang Out on the River Event”.  

 

Vice Commodore report – Leland Fishman 

Much thanks to Esther and Kurt Schau for a terrific dinner with Dave Powell helping out in the kitchen 
and Kim O’Brien again with amazing decorations and of course, the evening bartenders, the Libarles.  In 
June, coming is the chili cookoff with the addition of a huge chicken Caesar salad bar.  July - a barbeque is 
scheduled and August lamb and September surf and turf. 

 

Rear Commodore report – Anne Gealta 

Anne spent a Monday with the club cleaning crew cleaning up the exterior and an agreement has been 
made that the cleaning crew will take care of the exterior the last Monday of each month at no additional 
charge.  May 4th is the club work date and there will be a sign-up board for volunteers to sign up as to 
which job they want to work on.  Rentals have been great. 

 

Secretary report – Judi Allewelt 

No report 

 

Membership report – Anne Gealta 

The club is expecting to install the Fishers and the Foleys at the May meeting, and the great news is that 
both are boat owners.  This will bring up PYC membership to 66% but still not enough to bring in non-
boat owners as members. 

 

Treasurer report – Linda Blue 

No report 

 

Coop report – Jill Olson 

An exciting report because a few club members modeled some of the logo items in the ship store. Mem-
bers are encouraged to buy at least one logo item. 

 

Building report – Ted Adams 

The fireplace was repaired and some of the window tape was removed.  Help is still needed in installing 
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the bollards. 

 

Cruise in- 

Vallejo Yacht Club is coming in April 18 to April 21.   

 

Galley-Leland Fishman 

Any cash given at the bar – just put into the cash register.  Push the Enter key to open the drawer and 
put the cash in.  When pouring top shelf liquor, make sure that you only pour 2 ounces, so that the drink 
with 2 ounces has only $4 of liquor in it. 

 

PICYA-Jill Olson & Linda Blue 

Hoping that the PYC will have a boat in the Opening Day on the Bay parade.  A bill was defeated that 
would only allow boaters to use electronic flares.  Flares are very important to have in a boating emer-
gency.  September 28th is the Wheelchair Regatta for disabled veterans, an amazing event certainly 
worth attending. 

 

Sunshine – Karin Jones 

Levi and Gail Swift had to cut the cruise part of their ‘trip of a lifetime’ short as Gail got sick and Levi 
was put into the hospital.   

 

New Business 

Marilyn “Monroe” Stender again appeared and said she is looking for more signups and guarantees that 
everyone will be a star.  For those who work the weekend event, the cost for all the food and events is 
$40, instead of $85 for the others.  Marilyn is seeking items to include in baskets.  Please donate if you 
can. She is also seeking beer and wine donations.   

 

Old Business 

Jeff Mayne met with the river centric groups and there is much excitement on all getting together.  The 
Passport to Treasure is ready to go.  18 Petaluma merchants have signed up and participants go around 
Petaluma, get their passport punched by the merchants and the winner wins a bottle of wine or $50 gift 
card. 

 

Good of the Club 

Commodore Carol will be throwing “cow chips” on April 20th 10AM in front of   McNears Bar in a contest 
with Petaluma dignitaries.   

 

Meeting adjourned at 8:58PM 

 

Respectfully submitted, 

Judi Allewelt 

(Continued from page 4) 
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PYC Mexican Fiesta  
 

Friday, May 3rd @ 7 PM 

 

Menu 
  

   

Chicken & Vegetarian Enchiladas  

Mexican Rice  

  Salad  

  Chips & Salsa  

 Dessert  

   

$15 per person  

   

RSVP by May 1 to:  

   

Bruce Stender  

Ostender1@comcast.net  

707-495-6671  

 

mailto:Ostender1@comcast.net


 

 

Page 7 

Petaluma Yacht Club Productions Presents 

 

HOORAY FOR HOLLYWOOD! 

Premieres May 24- May 27th 

CAST AND CREW FINAL CALLS 

 

The PYC Memorial Day Directors and Executive Producers are busy creating a fabulous extravaganza for 

our Memorial Day fundraising event, May 24-May27! The production scenes include a weekend of festiv-

ities with our guests and fellow members.  The cost for visiting club members or PYC members who 

choose not to volunteer is $85.00/person.  The price for those members who sign up as cast or crew 

(why ever not it’s so much fun and the best show in town!)  and volunteer to help during the weekend 

pay $40.00/person. 

Your Backstage Pass” (Registration) entitles you to a weekend full of activities/games, a hot “Breakfast at 

Tiffanys” Saturday and Sunday mornings, Oscar Party Cocktail and Costume contests, Charlie Chaplin 

Poker Walk of Fame, and a superb gourmet multicourse dinner Saturday night prepared by our own PYC 

chefs Reny, Wolfgang Puck, Madrid and the incomparable, Jeff Mayne.  After dinner, join us for “A Night 

at the Oscars” Emceed by Sonoma County comedian, Brian Thomas, and featuring Karaoke productions 

featuring our own PYC Talent and guests! Sunday production highlights include “Hunger Game Day”- 

the winning team chooses a member to “Win their Weight in Beer” as the finale. 

To ensure a successful weekend production, WE NEED YOU!  The casting call is out for the following: 

• Sign-Up through Sign-Up Genius (on the PYC website) or contact Executive Producer, Bruce Spring-

steen Stender at Ostender1@comcast.net to fill shifts for bartending (must be certified) games, deco-

rations, food service preparation/serving/cleanup, exterior set-up (includes some heavy lifting, trans-

portation of games to clubhouse, judges (cocktail/costume/entertainment contests) are all needed to 

produce a welcoming and successful production. 

• Donate beer for the “Your Weight in Beer” Hunger Games award-last year it took $600 in beer to bal-

ance the scale! 

• Donate a bottle of nice wine as an award for Contest winners (we need at least 10!) 

• Donate items for our “Oscar Opportunity Gift Baskets” for a drawing Saturday night.  Consider items 

around a particular theme, we would even appreciate the donation of a basket with your items!  Oscar 

Opportunity Basket Directors, Danielle Venton and Ryan Tamborski welcome donations dropped at 

the club, their home, and will even arrange to pick up items directly from you! 

We appreciate those who have already volunteered to support this primary PYC  

fundraiser, you are stellar! 

“Remember no part is too small and everyone gets a starring role!” Marilyn Monroe 

Questions? Contact Bruce Springsteen Stender at Ostender1@comcast.net 

mailto:Ostender1@comcast.net
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From Tom’s Galley 

 
 

This is a pretty easy dinner to prepare, only it takes an hour cooking time, which allows you time 
with your guests or family. There is a great flavor in the roasted potatoes and broccoli. When pared 
with the tender buttermilk fried chicken thighs it all comes together. One word of caution, be sure 
you don’t over cook the chicken when frying or it will get tough. A little under cooked is better than 
overcooking as the chicken will continue to cook a few minutes when removed from the skillet. En-
joy! 

 

Buttermilk Chicken with Roasted Potatoes and Broccoli 

 

Ingredients: 

2 lbs. skinless, boneless chicken thighs 

2 cups buttermilk (not the reduced 1% fat) 

2 sprigs fresh rosemary plus 2 tablespoons chopped rosemary 

Kosher salt and freshly ground pepper 

1 1/2 lbs. baby Yukon or baby red potatoes 

6 tablespoons olive oil 

2 small heads broccoli, cut into florets 

Zest and juice from 1 lemon 

 

Place chicken in a gallon zip-lock bag. Add buttermilk, 2 sprigs rosemary, 1 teaspoon salt and 1/2 

teaspoon pepper. Seal bag and let marinate overnight in refrigerator. 

 

Preheat oven to 425°. 

 

Chop 2 tablespoons rosemary leaves, set aside. Quarter potatoes, set aside. Cut florets from brocco-

li heads, set aside. Zest lemon rind, set aside. Cut lemon in half and squeeze juice out of each half, 

eliminate seeds. 

 

Place quartered potatoes in a large bowl. Add 2 tablespoons chopped rosemary, 2 teaspoons salt, 1 

teaspoon pepper, 2 teaspoons lemon zest and 2 tablespoons olive oil. Toss together until everything 

is well coated. 
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Pour onto a rimmed baking sheet and spread into an even layer. Reserve the bowl. 

Bake potatoes 40 minutes. 

 

Add broccoli florets to the same bowl. Add 2 tablespoons olive oil, 1 teaspoon salt and re-

maining lemon zest. Toss to coat well. When potatoes have cooked 40 minutes remove from 

oven. Add broccoli to the potatoes and mix to combine. Return to oven and cook an addi-

tional 20 to 25 minutes until tender. 

 

Meanwhile, place a large skillet (12-inch skillet) over medium-high heat. Add remaining 2 

tablespoons olive oil. 

Remove chicken thighs one at a time from marinate, lightly shaking off remaining buttermilk. Add 

to skillet with smooth side down. Cook until thighs are slightly charred, 6 to 8 minutes. Flip thighs 

and continue cooking until fully cooked, another 6 to 8 minutes. 

 

Lightly salt potatoes and broccoli. Plate chicken thighs with a side of roasted potatoes and broccoli. 

Serves 4 

 

 

 

For 25 years, Tom Griffith was the owner of Chez Tomas, a catering company he founded in 1980. He was 

trained at Le Cordon Rouge and the California Culinary Academy. He is a cookbook author, an instructor at 

various cooking schools throughout the Bay area, and his original recipes have been published in Bon Appetit 

magazine. He is a yacht club Staff Commodore and has been a PYC member since 1990. 
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Our Commodore had the 
privilege to be a contestant 
in the “Cow Chip Tossing” 
competition.  This is one of 
the big events of the day.  

 

Other contestants were Miss 
Sonoma Marin and Miss 
Sonoma County .  

Commodore Carol was able 
to have a picture taken of 
the three of them.  
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Opening Day on the River 
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M 
onths, even years of sailing, didn’t prepare me for this moment. 

I’m not sure I’m ready. Not sure the boat is ready. Are there things 

I’ve missed? Could I have done more? Should I have done more? 

Am I irresponsible? These questions are spinning in my head like a Circus Fer-

ris Wheel. 

Turning left under the Golden Gate Bridge and sailing off into the sunset has 

been my dream for years. You’ve felt the pull, right? Tell me I’m not alone. I’m 

sure if you have saltwater in your veins, you can relate. You can see the free-

dom just sitting there, whispering in your ear, waiting for you to make the first 

move, yet you don’t. I’m scared. 

Sailing under the Golden Gate has been a goal for many San Francisco Bay 

sailors over the years and is now staring me square in the face. It’s a rite of 

passage, a bucket list milestone, a new lease on life, and I’m about to do it. 

Imagine being on a boat, looking up at the orange splendor of this fabled 

bridge, turning left, and not looking back and feeling the pull of the swirling 

What it Feels Like To Turn Left 
Sailing under the Golden Gate Bridge and not looking back 
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currents, taking you where they want, not where you want — the funneled blast 

of frigid Pacific wind numbing your ears. 

Now imagine sailing your boat under this bridge, yes, your very own, bought-it-

yourself-with-hard-earned-money, sailboat. Scary, right? These feelings are 

hard to describe, but I’ll try. 

I feel I’m in way over my head as my lovely, smiling bride glances at me for re-

assurance. 

Have we made the right decision? 

I flash a smile of confidence. Yet inside, I’m twisted in a knot. Hearing the rum-

bling of cars overhead, I glance up; a tingling wave of accomplishment unties 

the twisted knot and sends peaceful goosebumps tingling across my neck and 

down my arms. Tears of satisfaction fill my eyes, then race down my cheeks to 

be cast into the sea by the gusting wind. 

I feel alive. The world lies at my feet, open, waiting for me to take the next step, 

the next breath. 

I feel free. Free to go faster, or slower, or turn the boat in lazy circles if I want. 

I feel humble. How can I be so fortunate? How can I share this moment with my 

family and friends? These feelings fill me to the brim. If I speak, I’ll turn into a 

puddle on the deck so I don’t say anything for fear of ruining the moment. 

I feel joy and smile the biggest shit-eating grin. The world has just shown me 

one of its secrets. 

 

By:  Rich Brazil 
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Price reduced to $18,000 
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FOR SALE—Price reduced to $32,900—We’re motivated 

1984 Californian 34 Ft. Flybridge Sedan powered by twin Crusader Marine 454 CID 350 hp gas engines with 760 

hours on both engines.  Westerbeke 5 kw generator - with 158 hours. Two Zone Marine A/C with Reverse Cycle 

heat.  6 new AGM 6 volt batteries all new wiring, fuses, terminals and connectors.  Dual helm stations with Radar, 

GPS, Auto Pilot, digital depth sounders, engine sychronizers and flowscan fuel meters.  Boat surveyed and hauled 

in June 2020.  All recommended repairs completed including complete bottom job.  Currently bottom is cleaned 

and zincs are inspected and replaced as needed quarterly.  New carpeting and interior lighting. Includes ice maker 

& wine cooler.  Oil change system for all three engines, dripless prop shaft seals.  Boat located in covered slip at 

Safe Harbor Loch Lomond Marina in San Rafael.  We welcome everyone to come check her out! If interested, email 

Linda at   lindalockwood@sbcglobal.net 

Linda & Stacy  
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COOP Report 
 

We had a fun fashion show during April’s meeting with many of our talented models 
showing their true colors as models! It was a hoot!! The Coop has a lot of new swag, so 
please come by and check it out! If you want to purchase anything, please leave the money 
on the counter of the Coop. (Instructions are there.) Please do not put money in the bar! 
We are two separate accounts. And always write down your name; item; date; and price on 
the sheet provided. 

 

Thank you, Jill 
 

We are very excited to be part of the Petaluma 

Yacht Club community.  We both grew up in 

Petaluma, we attended the same elementary 

school, junior high and high school.  We’ve been 

married for 16 years and have an 11-year-old 

Daughter.  Tiffany owns a Mockingbird Heights, a 

hair salon located in Downtown Petaluma and 

Rob is the President and COO of Golden State 

Lumber.  When we aren’t at work, we love to 

exercise, dine, and travel.   

 

We purchased a 2016 22’ Duffy Electric Boat last 

year with three friends and named it Quarter 

Share.  We really enjoy driving the boat from the 

Petaluma Marina to Downtown Petaluma while 

we listen to music, sip wine and snack on a 

charcuterie platter with friends and family. 

 

Rob & Tiffany 

Welcome to our new members 

Rob and Tiffany Scerri 
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May 1 
James Matthies 

May 9 
Alexie Buhrer 

May 16 
Anne Mirante 

May 18 
Jennifer Carter 

May 23 
Erik Edeen 

May 29 
Randy Hinz 
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Staff Commodores 

Alfred A. Alys 1977-78 

Alfred A. Alys 1978-79 

Tony Smith 1979-80 

Doug Robinson       1980-81 

Barry Parkinson     1981-82 

Charles English      1982-83 

Pat Ryan 1983-84 

Harry Simpson       1984-85 

Alfred A. Alys 1985-86 

Gerald Cooper       1986-87 

Bill Bradford 1987-88 

Dave Simonson       1988-89 

Donald Hoirup       1989-90 

Jerry Wright 1990-91 

Neal Parker 1991-92 

Duffy Stewart 1992-93 

Ted Lehmann 1993-94 

Cris Crispen 1994-95 

Tom Griffith 1995-96 

Steve Hand 1996-97 

Tom Bamberger      1997-98 

Glenn Burch 1998-99 

Rose Collins 1999-00 

Mary McDermott    2000-01 

Harold Niles 2001-02 

Larry Kubo 2002-03 

McKenzie Smith     2003-04 

James Keller 2004-05 

Diane Parker 2005-06 

Tom Corbett 2006-07 

Don Roberts  2007-08 

Levi Swift 2008-09 

Francesca Smith 2009-10 

Diana Holmes 2010-11 

Linda Blue 2011-12 

Marty Little 2012-13 

Gerry Reinartz 2013-14 

Ted Adams 2014-15 

Tina Powell 2015-16 

Ted Adams 2016-17 

McKenzie Smith 2017-18 

Todd Mendoza 2018-19 

Leland Fishman 2019-20 

Bruce Stender 2020-21 

Leanne Gallup 2021-22 

Sherri Adams 2022-23 
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COMMITTEE CHAIRS 

COMMODORE 

Carol Anderson 

     707-529-9244 

 

VICE  

COMMODORE 

Leland Fishman 

(707) 974-7138 

 

REAR 

COMMODORE 

Anne Gealta 

     707 -753 -1617 

DIRECTORS 

 

Bob Buhrer 

 

Gail Cardaropoli 

 

Garrett Hill 

 

Marilyn Stender 

 

2023-24 Board of Directors 

SECRETARY 

Judi Allewelt 

707-486-2713 

TREASURER 

Linda Blue 

510-851-4387 

 

Sherri Adams 

( Staff Commodore ) 

 

AUDIT 

David Quist 

BUILDING & Strategic planning  

Ted Adams 

By-Laws & Rules Committee 

Garrett Hill 

COOP 

Jill Olson 

 CRUISE  

Open 

CRUISE-IN GREETERS 

Tom & Linda Corbett 

EVENTS 

Open 

GALLEY 

Leland Fishman 

MEMBERSHIP 

Anne Gealta 

NEWSLETTER 

Diane Parker 

PHOTOGRAPHY 

Diane Parker / Debbie Powell 

PICYA 

Linda Blue & Jill Olson 

PICYA Yearbook 

John Wolthausen 

SECURITY OFFICER 

Garrett Hill 

SUNSHINE 

 

WEBMASTER 

Gerry Reinartz 


