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MEMBERS, ASK YOURSELF THIS:  

Do you give back to the Club as much as you take from it? 
BY CHRISTINE FLETT 

I f you attended this year’s FLAREX on September 20, you already know that this year’s 
event was poorly attended with only a dozen or so folks turning up.  

 Organizer and Club member John Brewster has worked hard over the years, through 
CPS (Canadian Power/Sail Squadron) to provide a safe opportunity for local boaters to 
dispose of their expired flares as well as to practice firing one off.  

   John was understandably disappointed in the turn out, writing: “It will be the last one for me 
and for us (CPS) as I am getting too old for this, and there are no volunteers to take over.”  

    Sadly, his statement about the lack of CPS volunteers also rings true for the Yacht Club. 
Only eleven people attended the Sept. 16 Executive Meeting—six in person and five on 
line—this, from a total Club membership of 95 and an executive committee of around 35 
positions. In my 13 years on the executive I have rarely seen such low attendance at an 
executive meeting and never for the one in September, generally considered to be vital in 
determining details of lift out.  

   This dwindling interest in Club governance concerns me deeply, as it should anyone who cares 
about our Club’s long term survival. The current Executive committee has a number of long- 
standing vacancies, including some for essential positions like Docks and Moorings, Club 
Secretary, Race and Regatta and, perhaps most important of all, the Vice Commodore.  

   What happens to the Club if no-one steps up to take on that role? 

   Declining attendance at meetings is a symptom of a more serious problem. Call it apathy, 
indifference, lack of team spirit, camaraderie or esprit de corps, the result is the same — every 
aspect of our Club is becoming less sustainable — from work party attendance to volunteer 
participation to racing and social events — everything is harder to organize, and harder still to 
maintain. Consider how often we’ve had to cancel a race or social event due to low participation. 

    Volunteerism is one of the building blocks of our Club, which was formed back in 
1961with the stated aim of developing ‘an interest in boating…at the lowest possible cost,’ 
namely by relying on the sweat equity of its members to keep things running.  

   Sixty five years later the Club is still going. We have a healthy bank balance, a good solid 
base of members, and a large spacious marina that is the envy of many a visitor. But we are 
losing our collective Club spirit, losing the desire to be useful, to socialize, and to get things 
done. This is a slippery slope, for once that sense of camaraderie is gone, so too is our Club. 

   It is not too late to turn things around, but it it will take leadership on the part of all Flag and 
Executive Officers, and a conscious effort by each and every member to pull their weight.  

There was a good turn out on the 
deck for the Club BBQ following 
the Harvest 3 race which was held 
on August 27.

Crimson petals float on the Bay 
following a private casting 
ceremony for Dennis “Fletch”
Fletcher, a long time member who 
passed away in September, 2023. 
The private memorial, held on 
August 13, was attended by Fletch’s 
wife Dorothy and son Reagan.  

Prior to the ceremony, the Sail 
Fleet paid tribute to Fletch’s years 
as Club Training Officer, with an 
impromptu sailpast in his honour. 
Following the race, Club members 
raised a glass in memory of Fletch.
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Key Dates & Times
• Tuesday, September 23. The Harbourmaster will inspect 
and measure the cradle area. After this inspection, you may 
adjust your cradle fore and aft only. No side-to-side 
movement is permitted after this date.

• Tuesday, September 30 – Lift Out Day
  - 6:30 AM – Skippers check in
  - 6:45 AM – Mandatory safety briefing 
   (all members must attend)
  - 7:00 AM – First lift begins
  - 6:00 PM – Estimated end of operations

Before Lift Out Day
• Cradle Preparation
  After inspection, adjust your cradle fore and aft as needed.
  Inspect for damage and ensure pads are properly set for 
  your boat.

• Insurance Requirement
  All boats must carry a minimum of $2,000,000 liability 
  insurance. Proof of insurance is required at check-in.

• Mandatory Payment 
—  A total of $370.00 per boat is due in advance:
  - $350 crane fee
  - $20 power wash fee

Payment must be made to the Club Manager or Membership 
Coordinator before September 30. Boats will not be lifted 
without payment. No exceptions.
Please bring proof of payment with you on Lift Out Day.

Boat Movement Protocol
To ensure safe and orderly operations:

• Do not move to the south side to retrieve your boat 
until instructed.

• Do not leave the south side until given approval by 
Mary Game.

• No boats may move within the CFBYC harbour 
except as directed by Mary Game.

• A minimum of two crew members per boat is required 
during all boat movements.

• Once your boat is on the north dock, assist the crane 
crew as required and proceed to your cradle to coordinate 
with the tag line crew.

Lift Out Day Protocols (September 30)
• Safety First
- Attend the mandatory safety briefing at 6:45 AM
- Hard hats are required near the crane
- Life preservers must be worn on boats
• Crew Participation
- All members must be available to assist throughout the day
- Do not leave once your boat is lifted — your help is needed
• Boat Preparation
- Boats must be ready to lift at any time
- Attach 50-foot tag lines to bow and stern
- Pre-rig messenger lines for lift straps
- Ensure fenders are in place before leaving the dock
• Food & Refreshments

Food and Refreshments
Snacks, water, hot drinks and lunch will be provided by 
Paul Martin and volunteers.

Lift Out Day – Final Instructions & Key Dates

Hi everyone, 
Lift Out Day is fast approaching, and your full cooperation is essential to ensure a safe and efficient 
operation. Please review the following protocols carefully.

BY JEREMY WALLER  
HARBOUR MASTER

With a large number of boats to be lifted this year, strict adherence to these protocols is critical. CFBYC is a 
self-help club, and the success of Lift Out Day depends on everyone’s full participation and preparation. 

Thank you for your cooperation, 
Jeremy, Harbourmaster.
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 BY CHRISTINE FLETT   

A bsent since 1947, bald eagles are once again nesting in the Quinte area with 
six sites identified in Prince Edward County this year.  

Local naturalist Terry Sprague describes the resurgence of bald eagles in the 
County as having “been very much a success story.” 

   One of the largest and most iconic raptors on the continent, bald eagles came close to 
extinction in the 20th century, mainly due to the use of DDT.  

      A chlorine-based pesticide, DDT was widely used in Canada from 1945 to the mid 
1970s. Considered invaluable at the time, the pesticide played a major role in the 
elimination of malaria in Europe and North America. But this came at the expense of 
many wildlife species, in particular birds of prey such as ospreys, peregrine falcons and 
bald eagles whose populations quickly plummeted. 

   In the late 50s, the effect on bird populations following DDT spraying came to the 
attention of author and naturalist Rachel Carson. In her 1962 best seller Silent Spring, 
Carson argued that pesticides including DDT were poisoning wildlife and the 
environment, and endangering human health.  

   The public outcry that followed ultimately led to the banning of DDT, which was phased 
out in Canada around 1975, although certain uses remained legal until 1990. Bald eagle 
populations rebounded immediately, and in 1995, its status was upgraded from 
"endangered" to “threatened.” Then, in 2007, it was removed from the list altogether. 

   Sprague says once DDT was banned, the eagles started to make a comeback in the 
Quinte area, becoming regulars in the County during winter when they could access the 
open lake for fish and wintering ducks. But come spring the birds went north to nest.  

   “Then, seven years ago, they once again began nesting in Prince Edward County. I 
know of at least six sites where they are successfully nesting. The closest to Trenton 
would be Bald Island in Wellers Bay, and another nest on Cedar Island just east of the 
Norris Whitney Bridge, Belleville.” 

   He is not aware of any nest sites along the north shore of Lake Ontario until beyond 
Toronto.  In this regard, he says,  “Prince Edward County has been very fortunate.”  

   Sprague volunteered in 2007 when the Ministry of Natural Resources experimented 
with nesting platforms along the Black River in the County, which he describes as 
similar to an Osprey platform but considerably larger.  

   “Two were placed some 90 feet up in super dominant white pines, but they were 
never occupied. It seems when (the) eagles started nesting again they much preferred 
natural locations, white pines or spruces, but no platforms, thank you!”  

   Bald Eagles take about five years to reach maturity. Until then, Sprague says “they look like oversized mottled hawks with 
varying amounts of white. The head and tail don't get their pure white colour until the fourth and fifth years.” This means the 
bird seen in the picture (above, top) on Hamilton Road Trenton, was a fully grown adult.

This bald eagle was spotted 
sitting on top of a telephone pole 
on Hamilton Road in Trenton. The 
white head and tail indicate the 
bird is a fully mature adult. 

Dave Flett, photo.

A bald eagle nest located in a 
white pine tree at Cressy in Prince 
Edward County.  

Photo submitted by Terry Sprague.

Bald Eagles are returning to Prince Edward County
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Paul Martin and Dave Flett use the pontoon boat to drag the assembled dock into the water on July 2.

In these pictures they are attaching the new dock to the Club’s existing anchors in the south bay.

Doug Riehl secures the shore end of the dock with a rope, allowing the pontoon boat to move it westward into position.

View of this last stage take from the hill.

Moving the new PSP dock into its final position

The new dock in use during a PSP Open Day.
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T he French Cheese industry is facing a crises, one 
that could impact the future of many long time 
favourites including Camembert, Brie and Blue 

cheese varieties.   

   The National Centre for Scientific Research, France’s state-
run science agency, has warned that Camembert, Brie and 
Blue cheeses “could disappear” due to a decline in certain 
strains of fungi.  

   Blue cheese owe its distinct colour and flavour to the 
Penicillium Roqueforti fungus. But 
modern industrial farming relies on a 
single cloned strain of the mold which 
lacks the genetic variation needed for 
natural reproduction and resilience. 
This has raised concerns about the 
long-term viability of blue cheese 
production.   

  Scientists refer to the role of fungus in cheesemaking as 
the “delicious rot” and it’s a critical part of the process of 
making these cheeses. It can be added early in the process 
with other enzymes when milk is heated to form curds, or 
sprayed on the cheese later to aid in the ripening process 
and promote the beloved soft white rind. 

  Blue cheese may be under threat, but according to the 
research centre, the situation is much worse for Camembert 
which, in January, was described back as being “already on 
the verge of extinction.”  

   The problem in this case is the rind which, for both 
Camembert and Brie, owes its distinctive bloomy texture to 
a particular fungus or mold. In Camembert’s early days, the 
fungi existed in the air in the damp caves where it was 
aged, giving each batch its own distinctive character.  

   Some were a little redder, or bluer, or greyer. But it was 
the pristine white rind that proved most popular.  So, in the 
early 20th century, cheesemakers stopped leaving the 
fungus to chance and began making it in the lab.  

  They isolated one particular albino strain known as 
Penicillium Camemberti that produced a perfect white rind.  

   Before long cheesemakers around the world were using 
this artificial strain of fungus. The advantage to using this 
was consistency in the cheese produced.  

   But this artificial laboratory cloning has reduced the 
ability of the fungus to reproduce naturally, making the 
mold more vulnerable to disease.  

   The concern with having only one or two available strains 
of an organism is always that a disease or pathogen could 
quickly wipe out the entire strain. 

   Many cheesemakers say the problem 
isn’t that dire. But all acknowledge that 
producing a cheese like Camembert is 
getting harder and this is, at least in 
part, a consequence of past efforts to 
create that so called perfect block of 
cheese.  

   The cheese industry is exploring ways to restore some of 
the genetic diversity by growing the fungus in a wider 
variety of ways, as well as domesticating wild strains to 
maintain desirable traits. It is hoped that these efforts will 
result in more stable cheese production. 

   Ironically, the large industrial producers who rely entirely 
on lab-made fungus may have a tougher time than the 
small artisan farms, where the presence of animals and lack 
of chemicals means there’s still a wide variety of wild-
growing fungi in the environment. 

  Ultimately, cheese-lovers may have to accept that not all 
Camemberts or Bries will look and taste the same. But part of 
the beauty of cheese is the way it is shaped by its 
environment, including factors as capricious as whether the 
cows are grass fed, to how much sun they got in any one year. 

  One industry writer puts it this way: “If we want things to 
stay the same, we’re going to have problems moving 
forward. But if we’re excited about the fact that as we go 
forward, each Camembert (we) try is going to have its own 
personality and flavour, then that’s something we can look 
forward to.”

Camembert, Brie and Blue Cheeses may be doomed



   If you think there have been more Canada Geese around the Club this year you are 
probably right. Over the last thirty years, populations of geese have exploded — up 4.5-
fold across North America.   

   The effect of that growth has been exponential. Estimates put the current number at 
around seven million with 500,000 of them in Ontario alone.  

   The success of geese as a species is attributed to their high adaptability to human-
altered landscapes, which offer abundant food and few predators. This inevitably leads 
to increased survival and reproduction. Efforts to curb geese population, either though 
habitat modification or the use of scarecrows, lasers and dogs, have all failed.  

   Migration patterns are also changing. While northern-breeding geese still head south 
for winter, southern-breeding geese are staying put year round. Only about 1.84 million 
of these geese are now considered migratory.  

    Canada Geese may be a national emblem, but to most folks they are a serious nuisance. 
Noisy and aggressive, they congregate in large flocks damaging pastures and crops, 
spreading diseases such as Avian Flu, and fouling beaches, parks and water bodies. 
Goose poop in the water is known to be a major contributor to the surging growth of 
aquatic weeds.  

   Ironically, whether resident or not, all Canada geese are protected under the Migratory 
Birds Act (1994). It is illegal to kill, harm, disturb or destroy geese, their eggs or nests 
without a federal permit. You can scare them off, but you can’t hurt them in the process. 

    Hunters can bag a goose or two in season if they obtain the necessary permits: 
Migratory Game Bird Hunting Permit and Canadian Wildlife Habitat Conservation 
Stamp (both Federal) plus an Ontario Outdoors Card and small game licence. If using 
a gun, you must also have federal and provincial firearms accreditation. 

   While culling the birds is not an option, the Government website does have some 
suggestions for ways to make an area less attractive to Canada geese. These include 
mowing grass less often (geese like young tender grass so are deterred by long coarse 
grasses); establishing barriers by planting trees, shrubs, tall grasses etc along a 
shoreline, or fencing off bodies of water to prevent access to grazing areas.  

   For this task you can use woven wire, snow fencing, monofilament wire, or plastic 
netting. Adding lengths of mylar tape that will flutter in the wind, is also said to 
discourage Canada geese.
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Canada Geese on the Club road in 
August — a crappy situation that 
gets more disgusting every year, as 
anyone who has had to navigate 
their way through piles of goose 
poop on race night to access the 
Club Tritoon will confirm!

NATIONAL EMBLEM OR NATIONAL PEST? 

So many honking Canada Geese…

Oops! This north bound truck 
missed all the low bridge warning 
signs and ended up getting stuck 
under the CN overpass at Boes 
Road in Brighton. 

https://www.google.com/search?client=safari&cs=0&sca_esv=3ab4769019a97b6f&sxsrf=AE3TifMVVBtbnAwUJacp5k6sWi5mtF1D2w:1756347960051&q=Ontario+Outdoors+Card&sa=X&ved=2ahUKEwiVoumBuqyPAxWDpIkEHaW7EtoQxccNegQIAxAB
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Summer Squash boats and a modern take on rice pilaf

BASMATI RICE WITH PECANS, CRANBERRIES, 
APPLES, AND FETA 

Ingredients: 

2 Tbsp. olive oil 
1 medium sweet onion, chopped (about 1 cup) 
Salt and freshly ground black pepper 
2 cups basmati rice, rinsed 
3 1/2 cups chicken stock 
1 1/2 cups dried cranberries 
1 Granny Smith apple, chopped 
1 cup chopped toasted pecans 
1 (8-ounce) block Feta, crumbled 
1/4 cup chopped fresh flat-leaf parsley 

 
Heat oil in a medium pot or Dutch oven 
over medium heat. Add onion and season 
with salt and pepper. Cook, stirring 
occasionally, until soft, 5 to 7 minutes.  

Add rice and cook, stirring, until fragrant, 
4 to 5 minutes.  

Add stock and cranberries. Bring to a 
boil; reduce heat and simmer, 
covered, until rice is cooked through, 

18 to 20 minutes. Remove from heat and stir in 
apples, pecans, Feta, and parsley. Season with salt and 
pepper. Serve warm.

SAUSAGE-STUFFED SUMMER SQUASH 

Ingredients: 

2 Tbsp. olive oil, plus more for brushing 
squash 
1/2 large sweet onion, chopped 
Salt and fresh ground black pepper to season 
1/2 lb. loose sweet Italian sausage 
1/2 cup cooked white rice 
1/4 cup fresh flat-leaf parsley, chopped, plus 
more for garnish 
4 oz. sharp Cheddar cheese, grated (about 1 cup) 
divided 
4 large yellow squash, halved lengthwise and seeds 
scooped out	  

  Preheat oven to 400°F. Heat oil in a 
medium skillet over medium heat.  

Add onion, season with salt and pepper. 
Cook, stirring occasionally, until tender, 4 
to 6 minutes.  

Add sausage and cook, breaking it up with 
a wooden spoon, until no longer pink, 8 to 
10 minutes. Transfer to a bowl. Stir in rice, 
parsley, and 1/2 cup cheese.  

 Arrange squash on a rimmed baking sheet 
cut sides up. Brush with oil and season with salt and 
pepper. Press stuffing mixture into scooped-out squash, 
dividing evenly. Top with remaining 1/2 cup cheese, 
dividing evenly. Bake until squash is tender and cheese is 
golden brown, 25 to 30 minutes. Garnish with parsley.


