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I was looking at the Water Level Forecasts today. We are at approximately 3 feet
higher than the all time low in January, 2013. That my friends, is amazing! We are
looking at an additional forecasted 8 to 10 inches more for the summer. Yep, I have
spring fever. After Pier Bidding I guess it just can’t be helped. A big shout out to
Bryan Gahan for another successful afternoon. Not to mention Rick and Mary
Klamrowski who pitched in to assist Bryan. Finally, Tom and Meg Ciurlik, Ron
and Bob Ilk did a great job of putting on lunch for the group. It was great to see
everyone Saturday. At the end of the day we were able to find everyone a slip
which is amazing considering the number of new members from 2016. We have a
few open slips so tell your friends to contact Kiki Kilman and get them filled.
As we approach Launch, we have a great deal of work to get done at the Club.
Emails for assistance will be going out. Grounds Committee Chair Harry Brunnette will need some helping hands with the Concrete Sidewalk project. Harbor
and Docks Chair Randy Kempowski has additional dredging to get done before
the boats are back in the harbor. If you see Harry or Randy at the Club let them
know you are willing to helping hand.
With all of this talk of work, let us not forget that humans need some play time and
we do have an event or two to keep us going. March 12th is the 5th Annual Sausage
Fest. Now there is a bit of work to this one but it includes a cocktail or 2 and some
fine morsels of sausage goodness for a Summer Party. It is a bunch of fun so come
down if you want enjoy the day. On March 19th we have live music by Highway
414.
Soon the white stuff will be gone – to be quite honest it can’t come fast enough for
me. And all of you sitting in Florida…we know its really, really nice down there…
grrrr! We still miss you and look forward to your migration north. If it was me I
would put it off a little longer.

See you at the Club,
Jon Haag
(c) 414-617-3438
(e) smyccommodore@gmail.com

Halloween Party Pics

Winter Rendezvous Update
The 3rd Winter Rendezvous has come and gone. There were a total of 41 people that went up to Port Washington to enjoy the spring like
weather and great comradery. We had 5 members of Harbor Lite Yacht Club join us again. It is always nice when we can connect with our sister
clubs. We also had many new regular and associate members of the club join us as well. It is always great getting the opportu nity to connect
with the newer faces at the club. This year we brought back the SMYC burgee hunt and there were quite a few people that were on the hunt for
it. The first mandatory stop on our trip was to the Port Washington Yacht Club, where they had snacks out for us to enjoy while p eople picked
their next Poker Card. Everyone warmed up their singing voices while singing Happy Birthday to Tony Santos. After our warm-up we headed out
to the Band Shell to continue a SMYC tradition. Everyone gathered into the Band Shell and sang God Bless America, there is a short video on
Facebook if you would like to subject yourself to our wonderful singing. Then it was onto our last mandatory stop Newport Shores, members
indulged on a free shot while they were there and picked their third poker card for the day. After their third card was picke d everyone was on
their own to explore Port Washington and all it has to offer, some enjoyed the fine beverages of the local bars while others took advantage of
the shopping deals offered exclusively to us. We couldn’t have asked for better weather on a day that was spent outside walking around. While
eating dinner and swinging at Beanies I received a text that someone was holding our SMYC burgee hostage until a ransom or pr ize was
awarded. Randy Kempowski who was bound and determined to find the burgee, completed his mission after going through town searching for
it. Randy and Sharon were so determined to find the flag they had two businesses reopen so they could search for the burgee a nd shop. Randy
and Sharon’s perseverance paid off and they were awarded with a bottle of booze. Once we rounded ever yone up onto the bus and made our
way home, winners were announced for the door prizes and the poker game. Mary Jo Haag, David from Harbor Lite, Nancy from Har bor Lite,
and Lisa Haase were our door prize winners they each received a gift bag. The poker tou rnament was quite exciting on the bus ride home.
Those who won, won by purchasing an extra two cards! It was a game, coming out on top was Brent and Nancy Mason, their hand w as a four
Kings, and they took home $123. Coming in second was Stacey Schwalbach, winning $86, with a hand of four nines. Third place went to Bryan
Gahan, taking home $37, and his hand was a flush. Congrats to all of the winners! I want to take just a few sentences to than k a few people who
helped me get things set up. I want to thank Karen Kilman, for helping me contact business in Port Washington to get deals for us. Another
thank you to Stacey Schwalbach, Elizabeth Steinhaus, Tony Santos, and Steve Steinhaus for helping me throughout the day. And lastly I want to
give a BIG thank you to all of you for coming! These rendezvous wouldn’t be possible without your participation. This year we had the most
participants ever come up to Port Washington with us and I hope to see that number grow even more next year. Boating season i s almost hear,
stay tuned for our Spring Rendevzous, as always weather pending. Hopefully we will get lucky like we did for the Winter Rende vzous and have
fantastic weather.
See you at the club,
Katy Steinhaus

SMYC Events Upcoming
(Cut and save for reference…don’t forget to update from High Tide as events and times may change)

March
4
5
7
12
17
19
21
27

Hors d’oeuvre Night
Pier Bidding
Board Meeting
Sausage Making Extravaganza
St. Pat’s Day
Live Music by Highway 414
General Membership Meeting
Happy Easter!!

6:00pm
Club
Noon
Meg & Tom
6:30pm
Club
10:00am
Haag
Sponsor Needed
8:00pm
Club
7:00pm
Club

1
4
18

Hors d’oeuvre Night
Board Meeting
General Membership Meeting

6:00pm
6:30pm
7:00pm

April
Club
Club
Club

We are always looking for new ideas for events and activities. If you have any ideas or
would like to sponsor an event give me a call! Thank you!!!
Entertainment Chairperson Cheryl Rybka.
If you’d like to sponsor an event or have an idea,
Please contact Cheryl at
(C) 414-530-8770 or email: rybkaC@yahoo.com

Celebrators
Happy Birthday!
Tim Vanselow 4/1
Laury Saxler 4/2
Janet Hoppe 4/3
Amanda Kachar 4/3
Scott Wallis 4/3
Todd Sivak 4/4
Steve Fivenson 4/6
Gregory Schroeder 4/6
Al Peterson 4/7
Bob Antczak 4/8
Matt Kachar 4/9
Dave Lucht 4/9
Jill Gestwicki 4/10
Darlene Pasniak 4/10
Judy Trock 4/10
Jim Zorn 4/11

Carol Ilk 4/13
Gene Kelly 4/13
Kristen Veres 4/15
Dean Schoenike 4/15
Paul Mozejewski 4/16
Mary Klamrowski 4/17
Clark Chiaverotti 4/19
Peter Russo 4/19
Bruce Wendling 4/19
Aaron Raap 4/19
Tina Jepsen 4/22
Ray Hollnagel 4/24
Wendy Sleight 4/25
Tom Ziesemer 4/25
Patricia Lelinski 4/26
Denise Schell 4/27
Derek Steiner 4/27
Greg Molten 4/28

Happy Anniversary!
Dave & Jan Kerber 4/3
Allen & Kandis Hock 4/4
Dan & Heidi Moshinski 4/5
Dan & Amber Zweck 4/13
Matt & Amanda Kachar 4/14
Alan & Joanne Barrett 4/20
Josh & Lisa Haase 4/24
Jon & Stacey Wegner 4/25
Charles & Patricia Lelinski 4/28

If you don’t see your birthday here, please email
bountyhunter3@sbcglobal.net

Attention all members!
Repairs are to begin on the sidewalk very soon.
All dock boxes, grills, picnic tables and chairs will need to be
removed.
If you have any questions please contact:

Jon Haag
Randy Kempowski
Harry Brunnette

2016

Pier Bidding
Results

SMYC Ham Brunch

May 1st From 9:00 am till Noon
$8.00 Donation
Bloody Mary Bar

Notice to All members and guests
SMYC has recently become a member of the
Tavern League of Wisconsin
We are now part of the Safe Ride program.
See the bartenders for information.

South Milwaukee Yacht Club
101 Marshall Avenue
South Milwaukee, WI
53172

Chocolate Crème Cakes
Do you remember eating Suzy Q’s as a kid. This rich chocolate treat with a fluffy filling isn’t overly sweet. Why is it good for
the boat? It can be made ahead and frozen! I often make two cakes, cut them up and freeze them in plastic containers. Then
when we have an outing, I add the frozen cake to my cooler and dessert is ready to go. It is also nice if you have a birthday to
celebrate on the boat.
Batter
1 pkg chocolate cake mix (Devil’s Food)
1 pkg (4-serving size) instant chocolate pudding
mix
¾ c. water
¾ c. vegetable oil
4 eggs

Filling
¼ c. flour
1 ½ c. sugar (not powdered)
1 ½ c. milk
¾ c. butter, softened
1 ½ tsp. vanilla
¾ c. shortening

Spray a 13-in. x 9-in. baking pan with cooking spray; line the bottom of the pan with waxed paper, set aside. In a large bowl,
beat the cake and pudding mixes, oil, water and eggs on low speed until combined. Beat 2 minutes on medium until well
blended; pour into prepared pan.
Bake at 350* for 30-35 minutes or until a toothpick inserted near the center comes out clean. Cool for 10 minutes and run a
knife around the edge of the pan. Invert cake onto a wire rack to cool completely; gently pull off the waxed paper and discard.
For filling: in a medium saucepan, whisk the flour and milk until smooth. Bring to a boil, stirring frequently; cook and stir for 2
minutes or until thickened. Cool.
In a large bowl, cream the butter, shortening, sugar and vanilla until light and fluffy. Beat in cooled milk mixture until sugar is
dissolved, about 5 minutes.
With a serrated knife, split the cake into two horizontal layers. Spread filling over the bottom layer; cover with top layer. Store
in the refrigerator.
*
*
*

Do not use fat-free or sugar-free pudding in baking recipes.
By lining the baking pan with waxed paper, it is very easy to remove from the cake.
I use a long bread knife to cut the cake into layers. Mark where you want to split the cake with
a few toothpicks to make the layers more even.

