
TSS Women’s Sailing meeting notes
for Saturday May 7, 2016  

In attendance (5):  Martha Bindshedler, Lesa Dailey, Emily Henke, Cathy Hodge, Susan Stroud.

Main thoughts from the May 7 meeting:

We had a wonderful and lively social and planning meeting.  The five of us made some exciting and 

creative plans for our meetings for the remainder of 2016.  See updated calendar below.

Next meeting:  June 4.  Meal prep for Commodores Cup.  Place:  TSS Clubhouse

Time:   12 -2pm or longer if you can.  

Menu and To Do List are on page 2.  

Help fellow Women’s Sailing member, Susan Stroud, with Commodores Cup meal preparation.

If you want to work together as a group, come between 12 and 2pm.  

But you can come anytime after 8am to prepare for the 6pm dinner time.  

This is a good opportunity to socialize, work, and learn how to cook for tons of people and also

see some of the aspects of planning a race!

2016 Calendar and Programs:

  Our normal meetings are the 1st Saturdays at 10am.

  Note changes with * below.

 *June 4 – Socialize, Cook & Learn – Meal preparations for Commodores Cup. Details below.
 *July 9 (2nd Saturday due to July 4) – “Trip Planning” to a mystery destination – led by Martha B.
 August 6 – Steve Hodge presents “First Aid, Hoist, and Rail”
 *September 10 (2nd Saturday due to Labor Day) – Small boat sailing adventure
 October 1 -   Coast Guard Auxiliary-Flotilla 7-5, Gary Mull, Flotilla Commander and TSS Board Dir.
 November 5 – Kayak adventure.  Location being researched.   BYOL (Bring your own lunch   )
 December 3 – DIY Christmas project (led by artist Martha B.)  and Christmas party

Note:  Men are welcome to attend our educational meetings.

Minutes submitted by:  Lesa Dailey 5-12-2016

Happy Sailing!

Commodores Cup meal menu and to do list:



Help fellow Women’s Sailing member, Susan Stroud, with Commodores Cup meal preparation.

If you want to work together as a group, come between 12 and 2pm.  

But you can come anytime after 8am to prepare for the 6pm dinner time.  

We are a go with the menu as follows:

Pulled pork sandwiches
Coleslaw
Sliced red onion
Fresh corn on the cob
Baked beans
Cornbread casserole
Tossed salad
Iced tea
lemonade
Ice cream cones with sprinkles for dessert

Things that will need to be done:

Set up tables and chairs
Set up plastic table covers
Table decorations 
Set out napkins, plates and flatware
Set up serving tables and sterno trays


