
August 2025

I hope you're doing well and enjoying the height of summer here at the Port.

We've experienced a few intense storms recently, leaving many areas of the grounds saturated. As
you come back to your site, please take a moment to check for standing water or soggy conditions
before parking. If your site is too wet, kindly use the Visitor Parking Lot to help preserve the grounds.

We are currently working on lease renewals for the 2026 season and will share more updates with
you soon.

Mark your calendars:

August 30 – Join us for the Port Dinner, generously provided by the Board.
August 31 – Gather around the fire for S’mores by the Fire Pit!

I look forward to seeing everyone there.

A few important reminders:
Site Maintenance: Keeping your trailer and site clean isn’t just a spring task. You are responsible for
always maintaining the appearance of your trailer and site. This includes weeding your garden
areas, managing undergrowth, and maintaining the space under and around your trailer. 
Please be sure your storage lot is also kept in accordance with Port rules and regulations.

Dumpster Use:

 We have two designated dumpsters:

The green dumpster with a yellow lid is for recycling only.
The green dumpster with a black lid is for bagged household trash only.

 Please do not dispose of trash from home at the Port. 
Flyers with disposal guidelines have been mailed and distributed—reach out if you need another
copy.

Propane Filling:

 Propane service remains temporarily unavailable. We will notify all residents as soon as it resumes.

Lastly, let us continue to keep all our servicemen and women—at home and abroad—and their
families in our thoughts and prayers.

Warm regards,

 Jens Maly

 President, PDMV
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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 ...
Saturday, September 13

Indian River Marina Autumn Art Festival
10am-5pm, Indian River Marina, 39415 Inlet RD (south of Dewey Beach), ...

Saturday, September 20
Delaware Seafood Festival

The Delaware Seafood Festival will be held at Schellville in Rehoboth ...

rehoboth events

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
https://www.rehoboth.com/event-details.html?view=detail&eventID=3409
https://www.rehoboth.com/event-details.html?view=detail&eventID=7005


Perseids Meteor Shower 2025
How to Watch it and Best Viewing Times

When Is the Perseids Meteor Shower 2025 at Its Best?

Timing is everything when it comes to meteor showers, and the Perseids peak in 2025 is expected to be around
August 11–13, with the absolute best viewing likely happening in the early hours of August 12.

The peak occurs when Earth passes through the densest part of debris left by the comet Swift-Tuttle. That’s when
you’ll see the most meteors — up to 100 per hour in dark-sky areas!

Best time to watch? Between midnight and dawn, when the sky is darkest, and the radiant point is highest. Just
bring coffee — lots of it.

The Perseids are visible from almost everywhere in the Northern Hemisphere, and even parts of the Southern
Hemisphere can catch some of the action. But your location still matters. Even though meteors can be seen more
clearly than comets, it is important to be somewhere dark.

Dark-sky locations, like national parks, beaches, or rural fields, will give you the clearest view. Cities? Not so much —
light pollution is a buzzkill for meteors.

Pro tip: Use apps like Dark Sky Finder or Stellarium to scope out a perfect viewing spot near you.

You don’t need fancy equipment to enjoy the Perseids. In fact, using a telescope would actually make it harder —
these meteors move fast and cover a wide area of the sky.
The Perseids are known for their brightness and speed, so once your eyes are ready, the sky will basically put on a
fireworks show for free. However, if you’d like, you can use a telescope and leave it pointing in a specific direction
and record what it sees. You never know, you may catch a big one!

What Causes the Perseids Meteor Shower Anyway?
Every August, Earth drifts through a trail of dust and debris left behind by Comet Swift-Tuttle, which swings by the
sun every 133 years.
When those tiny particles hit our atmosphere at blazing speeds (like, 37 miles per second fast), they burn up and
create the glowing streaks we love to watch.

Fun fact: The comet’s debris is so consistent that the Perseids have been lighting up the sky for over 2,000 years.
Ancient people watched the same show — minus the foldable lawn chairs.





The Delaware Fishing Report offers information on when to fish, where to fish, which species
are biting, and how to catch them. It is written weekly by Eric Burnley, Sr.

Updated: July 31, 2025

Delaware Bay
Patty at Captain Bones in Odessa said the Delaware Bay slot striper season is in full swing and a
few of those fish have been caught along the shoreline from Augustine Beach on down to the
fishing pier at Woodland Beach. Peeler crab, bloodworms, Fishbites and Gulp! have all worked on
the stripers. Spot, croaker and white perch are also in the mix and will take the same baits.
Catfish may be caught from the same location on cut bait or stink baits.
Lewes
Lewes Harbour Marina reported the sea bass and flounder action remains catch a lot, keep a few.
Six-pack charter boats consider it a great day if they bring in 20 flounder. Some have been fishing
in Delaware Bay where at least they can catch a decent number of croaker, spot and kings.
The Angler and the Pirate King bring in croaker and spot from Delaware Bay when they have
enough folks to sail.
Breakwater Tackle on the fishing pier at Cape Henlopen State Park said spot, croaker and kings
made up most of the catch from the pier last week. Bloodworms, peeler crab and FishBites were
the most common baits. A few anglers did try to catch flounder by working minnows on jigs or
bucktails close to the pilings. For the most part their efforts were without result.
Indian River Inlet
Old Inlet Bait and Tackle reported the night bite for stripers continued but slowed considerably.
Drifted sand fleas or eels remained the top producer along with a white bucktail with a white
worm.
During the day tog and sheepshead are taken on sand fleas or green crab. The occasional blue is
caught during incoming water on a metal lure.
In what has to have been a pleasant surprise, Landen Ganoung caught a 12-pound sheepshead
on what appeared to me to be an imitation eel on Tuesday night. I feel sure Landon was hoping
for a striper, but at lease he was able to take this catch home.
Captain Aaron Herd on the Gale Force had Bob and Cindy for a half-day trip at the Inlet. Cindy
caught most of the fish with two keeper flounder measuring 18 and 18.5 inches. Bob did save face
with the top fish of the day, a 23-inch flatfish.
Indian River Bay
Rick’s Bait and Tackle reported spot and croaker caught at Massey’s Landing on bloodworms.
Flounder are available in Indian River and Rehoboth bays for those who drift fish with minnows or
Gulp! on a bucktail.

Important Safety Reminder
Pay close attention to designated work zone areas associated with testing of the sand bypass
system. Entering active work zones during pumping operations is dangerous and strictly
prohibited.

Surf Fishing
Old Inlet Bait and Tackle reported spot, croaker, kings and blues have been caught from the
beach between the numerous skates and dogs.
Inshore Ocean
Hook ‘em and Cook ‘em told us the Captain Bob and the Judy V both caught sea bass and
flounder with the amount depending on the weather.
Offshore Ocean
With most of the tuna moving up to 100 miles off the coast, both private and charter boats have
been hitting the deep-drop fishery, catching Blueline and Golden tilefish.



How to Make the Best Guacamole

Prep Time10 mins
Total Time10 mins
Servings2 to 4 servings

Be careful handling chilis! If using, it's best to wear food-safe gloves. If no gloves are available, wash your hands
thoroughly after handling, and do not touch your eyes or the area near your eyes for several hours afterwards.

Ingredients
2 ripe avocados
1/4 teaspoon kosher salt, plus more to taste
1 tablespoon fresh lime or lemon juice
2 to 4 tablespoons minced red onion or thinly sliced green onion
1 to 2 serrano (or jalapeño) chilis, stems and seeds removed, minced
2 tablespoons cilantro (leaves and tender stems), finely chopped
Pinch freshly ground black pepper
1/2 ripe tomato, chopped (optional)
Red radish or jicama slices for garnish (optional)
Tortilla chips, to serve

Method
Cut the avocados:
Cut the avocados in half. Remove the pit. Score the inside of the avocado with a blunt knife and scoop out the
flesh with a spoon. Place in a bowl.
Mash the avocado flesh:
Using a fork, roughly mash the avocado. Don't overdo it! The guacamole should be a little chunky.
 
Add the remaining ingredients to taste:
Sprinkle with salt and lime (or lemon) juice. The acid in the lime juice will provide some balance to the richness
of the avocado and will help delay the avocados from turning brown.
Add the chopped onion, cilantro, black pepper, and chilis. Chili peppers vary individually in their spiciness. So,
start with a half of one chili pepper and add more to the guacamole to your desired degree of heat.
Remember that much of this is done to taste because of the variability in the fresh ingredients. Start with this
recipe and adjust to your taste.
Serve immediately:

If making a few hours ahead, place plastic wrap on the surface of the guacamole and press down to cover it to
prevent air reaching it. (The oxygen in the air causes oxidation which will turn the guacamole brown.)
Garnish with slices of red radish or jicama strips. Serve with your choice of store-bought tortilla chips or make
your own homemade tortilla chips.
Refrigerate leftover guacamole up to 3 days.

Note: Chilling tomatoes dulls their flavor. So, if you want to add chopped tomato to your guacamole, add just
before serving.
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