
Hello Port Residents,
 
July is here, and with that, we celebrate our Independence Day. God bless America!! 
 
We  kicked off America’s Birthday on July 4th with an Ice Cream Social with Schlabach Ice Cream
Truck at 7 pm
 
We will continued our Fourth of July Celebration with a Board-sponsored Dinner on July 5th at the
Memorial Hall. 
 
A BIG Thank you goes out to Stephanie Arthurs, who has arranged all the planned activities this
season here at the Port.
 
I am looking forward to seeing you all. 
 
Just a few reminders:
 
· Electric bills were mailed out. Please submit your payment on time to avoid late fees.
 
· Summer is a busy time at the Port, with many families and children enjoying the area. Please drive
carefully and watch your speed, especially along Port Drive near the playground. Stay alert and help
keep everyone safe.
 
· Please remember, keeping your trailer clean and washed is not just a Spring chore. You are
responsible for the maintenance and appearance of your trailer and site AT ALL TIMES. That applies
to your storage lot as well, according to our rules and regulations. 
 
· Please note that we have two dumpsters. 1 for recycling and 1 for household trash. We mailed and
handed out flyers outlining what is allowed and not allowed to place in the Recycling Dumpster,
which has a green lid with a yellow lid. PLEASE BREAK DOWN YOUR BOXES!! The green dumpster with
the black lid IS FOR HOUSEHOLD BAGGED TRASH ONLY!! It’s prohibited to bring trash from home and
place it in the dumpster at the Port. 
 

 
Please remember to keep all our service men and women, at home and abroad, as well as their
families, in your prayers.
 
 
 
Sincerely,
 
 
Jens Maly

President, PDMV

July 2025



REMINDER for Pet Owners: 

Dogs are to be kept on a non-retractable 6’ leashThe dog park is the Only place a dog can be off-leashClean up after your dog, this includes the dog parkWhen walking your dog, please do not walk too close to other
residents’ trailers

The manager at Hometown America asked that we remind ourresidents that their Beach, Pier, and Playground are consideredprivate property and not to access those areas. 

For those who have a Mailbox at the Port, please make
sure to check it. Several mailboxes were completely full,

and the mail carrier stated that they would cease
service if the mailboxes were not regularly checked. If
you cannot check it, please ask someone to do it for

you.



GARBAGE MIRRORS 
AND WINDOW

GLASS

TANGLERS SCRAP
METALGarden hoses,

string lights,
nylon rope, etc. 

ACCEPTED IN BIN

NOT ACCEPTED IN BIN

FOR MORE INFORMATION VISIT:
WWW.DSWA.COM OR CALL 1-800-404-7080



Saturday, July 19
50th Annual Angola by the Bay Craft Show

9am-2pm, 33458 Woodland Circle, Lewes DE 19958. Over 125 potters, jewelers, artists, ...
Monday, July 28 - Sunday, August 10

Registration for Flounder Pounder Fishing Tournament
https://flounderpounderde.com/ Check out all the info for this ...

Saturday, August 02 - Sunday, August 03
52nd Annual Outdoor Fine Art & Fine Craft Show

10:00 am- 4:00 pm, 12 Dodds Lane, Rehoboth Beach. The Rehoboth Art League's signature ...
Saturday, August 09 - Sunday, August 10

52nd Annual Outdoor Fine Art & Fine Craft Show
10:00 am- 4:00 pm, 12 Dodds Lane, Rehoboth Beach. The Rehoboth Art League's signature ...

Saturday, August 09
Lego-Fest at Hudson Fields

6pm Hudson Fields, 29977 Eagle Crest RD, Milton. The Revival House ...
Wednesday, August 13 - Sunday, August 17

Flounder Pounder Open
https://flounderpounderde.com/about/ Paradise Grill in Long Neck hosts ...

Friday, August 15
'Satisfaction' / The International Rolling Stones Tribute Show

8:00 pm, Rehoboth Beach Bandstand. Satisfaction - The International Rolling Stones ...
Saturday, August 23

Saltwater Luau
3-8pm, Hudson Fields, 29977 Eagle Crest RD, Milton. Come join us ...

https://www.rehoboth.com/event-details.html?view=detail&eventID=7084

rehoboth events

https://www.rehoboth.com/event-details.html?view=detail&eventID=7068
https://www.rehoboth.com/event-details.html?view=detail&eventID=7027
https://www.rehoboth.com/event-details.html?view=detail&eventID=6700
https://www.rehoboth.com/event-details.html?view=detail&eventID=6701
https://www.rehoboth.com/event-details.html?view=detail&eventID=7120
https://www.rehoboth.com/event-details.html?view=detail&eventID=7026
https://www.rehoboth.com/event-details.html?view=detail&eventID=7067
https://www.rehoboth.com/event-details.html?view=detail&eventID=7121


Tammy Paolino
Where are the best places in Delaware to find sea glass?

These areas offer your best chance to bring home a pocket or jar of treasure:
High tide wrack line: This is the line of debris left by the highest tide, often

containing shells, driftwood and, yes, sea glass.
Rocky or pebbly beaches: Sea glass tumbles and smooths more effectively on

beaches with a mix of sand and pebbles or rocks. Heavily raked sandy
beaches are generally less productive.

Near inlets, bays and historic areas: Areas with historical shipping, fishing or
even old dump sites can be great sources of old glass that has been tumbling

for decades.
Near jetties: These structures can trap debris, including sea glass.

The Delaware Bay area in both Delaware and New Jersey is a prime location for
spotting sea glass.

If you are setting out to discover your own treasures, Woodland Beach, located
outside of Smyrna off the bay, has been reported as a good place to go.

Cape Henlopen, Pickering Beach and Big Stone Beach also have been touted as
spots to discover it, but any shore with saltwater could have sea glass.

Where to find sea glass on Delaware
beaches, how to spot coastal treasure

https://www.delawareonline.com/staff/4395302002/tammy-paolino/


“Grilled” Chipotle Clams 
Serves 8 as a starter or 4 as a main course 

Ingredients 

4 dozen little neck clams scrubbed and soaked in ice water for at least 30 minutes 
4 Tablespoons olive oil plus more for serving 
4 slices of cooked bacon chopped coarsely 
1 large shallot finely minced 
4 cloves of garlic chopped 1 large tomato chopped about 
1 cup ¾ cup of dry white wine 
4 tablespoons of unsalted butter, melted 
1 to 2 Chipotle in Adobo peppers chopped 
3 tablespoons of fresh chopped Cilantro plus more for garnish 
Fresh ground pepper 
Lime wedges for garnish 
1 loaf of crusty bread…
An aluminum tin pan with a lid or just cover with foil 

How it’s done Preheat your gas grill to high heat. In a large bowl, combine all of the ingredients

except the clams and season with some fresh ground black pepper. Place the clams in the

aluminum tin and evenly spoon the Tomato Chipotle mixture over the clams. Place the lid on the

tin or cover tightly with Aluminum foil. Place the Aluminum tin on the grill and let cook for 12 to 14

minutes or until the clams have opened completely. To serve, bring the pan to the table, uncover

and garnish with some chopped cilantro and a good drizzle of your best olive oil. Serve with lime

wedges
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