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..and PARTY
has been postponed because of a
conflict of events.  Mark your
calendars for December 2 at Mary’s
place... 4:00 for deep cooked
turkey.  More details in subsequent
newsletters... and nothing will come
between us and a great end-of-year
celebration!

By the way, this event was to take
the place of our regular Tuesday
meeting at Thai Peppers, so no
program has been planned. 
However, those who wish to eat
Thai food and swap dive stories,
October 10 would be a good time to
do it.

There were 14 members and 3
guests present at Thai Peppers. 
Much of the evening was spent in
lively conversation revolving
around members’  dives.  As far as
business on Steve’s last session as
president; minutes are read in the
Descenders’ Log with no objections
from the membership; treasurer’s
report indicates a balance of
$1112.49.

Old business
• Tom’s dive shop is indeed open.

 One of our guests, Danny
Knowles, found it thus recently
when he saw the flag and

dropped in.  Really, though, you
should call ahead as Tom is
spread pretty thin and doesn’ t
want to miss you.

• Website update.  John Hudson
has set up a new domain:
capefeardiveclub.org..  He
indicates that there is a link
through which you can notify 
us of any address changes. 
More to come on this item. 
This does not eliminate our
www.bcinet.net.cfddiveclub
web site.

• Dennis Ruocco brought a
supply of business cards he
designed for our use as a
recruitment tool.  One will be
included with each newsletter.

• Deadline dates for publication
in each of the local publications
has not yet been looked into.

• Bryan Woodard suggested that
we as a club enter the “Beach
Sweep” weekend next year and
perhaps offer a prize to the club
member who collects the most/
most unusual/whatever stuff
from under the water close to
the beach line.  Dennis moved
that we investigate both spring
and fall events.
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• Andy Tomlin suggested that we
invite one of the local TV
weather forecasters to a meeting
from which s/he could broadcast
6:00 news, then offer a small
presentation for our meeting.

• Mary Larcenese’s cookout will
be October 7, 4:00.  This will
also be our October meeting. 
RSVP and a map or directions
 will be included in the next
newsletter.  The club will
provide meat and soft drinks,
members will provide sides and
beer.  (Note change on page 1)

• Trex  talked about Coastal
Scuba out of Little River SC. 
They provide air and nitrox at
the marina... Cricket Marina.

• Alston tells us that Dennis
McKee of Carolina Beach also
will provide nitrox and air fills
at his home near the marina. 
His boat is the “Sea-Duction” ;
phone number is 458-8715 for
directions and to set up a time.

Has increased by a few this month.
I’ ll publish another in the next
newsletter... Oh yes! We still have
precious few email addresses. 
You’ve got mine so next time
you’re on line, send me yours.  Then
if we have a non publicized dive or
between meeting event, I can get the
message to y’all.

In the October issue of Rodale’s
Scuba Diving magazine, is a
request for active and inactive
recreational divers to complete a
survey designed to answer
questions about individual aspects
of diving.  Surveys are anonymous
and can be completed online:
http://www.scubadiving.com/safety
survey.html.  Or email for a survey
form to dcolvard@mindspring.com.
if more than one diver uses the
same computer.

Seems like a pretty good idea and
surely one we can give an assist. 
Who knows, it may save someone’s
life.

“Grab a Flounder by the Tail?”
by Bryan Woodard

What do you do when there is a
nice flounder laying on the bottom
just in front of your mask, and you
don’ t have a spear gun or even a
sharp pointed knife?

I found myself in that situation
recently, and if it had not been for
Wayne Strickland having caught

one by hand a week earlier, I would
have tipped my hat to this flounder
(the biggest I have ever seen
underwater) and left him there.  But
Wayne showed that it could be
done, and although I had not
actually seen his technique, I
thought that a good effort was
called for.

I took the big mesh bag I had on my
belt and opened it as wide as
possible.  I then moved it toward
the flounder slowly, ever so slowly,
until it as about 6 inches in front of
its nose.  The next step was really
tricky because I expected the
flounder to spook any second.  I
backed away to arms length and
gingerly moved sideways until I
was behind the fish.  I then reached
out in one motion and grabbed it
around the base of the tail.  It
exploded off the bottom in a cloud
of sand and swam straight into the

bag.  I slammed the top shut and
held on tight as it tried to swim
away with the bag.  A couple of
breaths later the dust settled and I
knew I had a fish tale. It weighed
in at 8 pounds.
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So now if the membership fails to
send me any articles for the
newsletter...... you get

Whether you cook or not.

Crab Dip
8ozcream cheese
1 T milk
6.5-8oz crab (can size)
2 T finely chopped onions or

scallions
½ tsp horse radish

salt and pepper
Blend all ingredients, place in oven-
proof dish (suggest 8" pie plate). 
Top with toasted slivered almonds.
 Bake at 375o for 15 minutes.  Serve
with crackers or small toasted bread
rounds.  Freezes well.

Flounder Teriaki
1 ½ lb filets (any kind really)
1/4 C soy sauce
1 15 oz can pineapple

chunks, (drain, reserve
juice)

1/4 C aforementioned juice
2 tsp olive oil
1/4 tsp garlic
1/4 tsp ginger
½ tsp sugar
Combine all ingredients except fish
and pineapple.  Pour over fish and
let stand for about 20 minutes. 
Remove fish, place on broiler rack.
 Broil 5 minutes on each side
depending on thickness.  Fish
should flake when cooked.  Cover
with pineapple for the last few
minutes of broiling.

Golden Fish Puffs
1 lb fish filets

salt and pepper

1 egg
white
pinch salt

1/4 tsp onion
juice or very finely minced
onions

1/4 c mayonnaise
1/4 tsp dill seed

Heat oven to 425o.  Place filets in
greased 8" pie plate.  Season with
salt and pepper.  Beat egg white and
salt until stiff but not dry.  Fold in
remaining ingredients.  Spoon onto
fish.  Bake uncovered 12 to 15
minutes or until fish flakes easily
with fork and topping is puffed and
brown.

Don’ t forget to mark
your calendars for
Mary’s party on

December 2, 2000 for
our “by the waterway”

turkey party.... 4:00


