North Shore on the Magothy

Thursday, October 5, 2017

Crab Feast
We are grateful for the number of residents
who showed their support by attending
North Shore's Crab Feast Fundraiser on

Community Calendar
Garden Club
Tuesday, October 10th
405 Dobbins Lane
7:00 p.m.
Adult Oktoberfest
Friday, October 27th
7:00 p.m.
Children’s Halloween
Spooktacular & Costume Contest
Tuesday, October 31st
5:30 - 6:30 p.m.
Garden Club Fall Cleanup
Saturday, November 4th
Park
10 a.m.
Garden Club Holiday Open House
Friday, December 1st (exact locations
TBD)
6:00 p.m.
Caroling & Santa Visit
Sunday, December 10th
6:00 p.m.
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Saturday, September 23rd! We had over 130
folks attend, raised approximately
$6,300.00 and after expenses generated
approximately $3,000.00 for community
improvements! We couldn’t have pulled if
off without all the volunteers who helped
make this day successful – Ordakowskis,
Klatts, Ebaughs, Poyneers, Wisthoffs, Lisa
Stamper, Debbie Cieri, Suzanne & Adam
(chalk artwork) Stopowski and many others
who helped work the day of the event. A
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VERY special thank you goes out to Rae
Regula, Milt Ordakowski, Adam Poyneer,
Ron & Madison Glenn for your help on crab
clean-up the next day.

Entertainment
Upcoming Events:
Adult Oktoberfest Celebration is
scheduled for Friday, October 27th at 7
p.m. and will be co-hosted by The Garden
Club. Brats, cold beer, sodas & pretzels will
be provided. Please bring a German
inspired dish to share and we encourage
you to wear Oktoberfest attire or any
costume of your choice. We will have a
bonfire, music, and the pavilion will have
heaters. Please contact Tracy Poyneer at
443.716.5387 for more details.
Kid’s Halloween Spooktacular Party
& Costume Contest will be held on
Tuesday, Oct 31st at the Beach from 5:30
pm - 6:30 pm. Neighborhood Trick or
Treating will be celebrated on
Tuesday, October 31st following
Costume Contest, as intended
by surrounding communities
this year.
Please be mindful of the safety
of our children and families
who will be out in our
neighborhood celebrating the
holiday. This is a school night;
therefore, some children may
be trick or treating earlier than
usual.
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Warm Regards,
Tracy Poyneer
North Shore Entertainment Chair

Treasurer’s Report
The starting balance for August was
$34,736. The May revenue was $3,782
which included dues, park donations
($265), beach reservations, Garden Club
donations ($395) and adjustments for
uncashed checks and missed deposits. The
checking account for the marina fund had
$24,656 by the end of August. The expenses
were two BGE bills for both sites (timing),
mowing, Luau expenses and Gotugo for a
total of $1,475. The balance at the end of
August was $37,043 in the general account.
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Garden Club and Friends of the
Gardens
The next Garden Club meeting will be on
October 10th at 7pm. The meeting will be
held at my house, 405 Dobbins Lane. At
this meeting we will go over the needs of the
gardens, Oktoberfest and Holiday Open
House. If you are unable to attend the
meeting and have ideas or suggestions
please contact me before the 10th. Everyone
is welcome.
Fall Cleanup is November 4th at 10:00 am,
we will meet at the Park. If we can get a
group of folks we should be done within an
hour. Please let me know if you are able to
help.
Lisa Stamper 443-618-2935
lstamper405@gmail.com

Marion Glasby

Park
Marina
Progress is being made at the marina with
the help of Laurie Gardner in meeting with
contractors to provide estimates for the
approved repair of the bulkhead on the west
side. Work will hopefully be starting around
March 2018. At the next board meeting, I
will put to a vote to have the slip fees
increased along with the revision to a 12
month season.
David Klatt
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Second Request – Please consider coming
out to help restore the park.
Have you seen North Shore’s playground
recently? Whether or not you have
children/grandchildren who utilize the
facilities, I would like to get a group
together that will help in the planning and
restoring of this wonderful asset in our
community. Please contact me if you can
help.
I would also like to thank Derek Magee for
replacing the basketball nets ☺
Lisa Stamper 443-618-2935
lstamper405@gmail.com
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Thank You Neighbor!

•

•

•
•
•
•
•
•
•

Thank you to Ted & Jackie Tepper for
delivering the September issue
of The Barnacle

North Shore Galley
Brussels Sprout-and-Leek Slaw with
Bacon and Pecans Recipe

1 pound fresh Brussels sprouts, trimmed
and shredded (about 8 cups)
1/3 cup olive oil
1/4 cup apple cider vinegar
2 tablespoons honey
1/2 teaspoon kosher salt
1/4 teaspoon black pepper
1/2 cup chopped toasted pecans
2 tablespoons thinly sliced fresh chives

How to Make It
Step 1
Cook bacon in a large, heavy
skillet over medium until
crisp, about 15 minutes.
Transfer to a plate lined with
paper towels. Reserve 1
tablespoon of the drippings
in skillet; transfer 2
tablespoons of the drippings
to a small bowl. Dice bacon,
and set aside.

Active Time
30 Mins
Total Time
45 Mins
Yield
Serves 8
Ingredients
•
•

6 thick-cut bacon slices, diced (about 6
oz.)
1 large leek, thinly sliced (about 2 cups)
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Step 2
Add leeks to skillet, and
cook, stirring often, 3
minutes. Combine leeks and Brussels
sprouts in a large bowl.
Step 3
Add olive oil, apple cider vinegar, honey,
salt, and pepper to reserved 2 tablespoons
of drippings, and whisk to combine. Add to
Brussels sprouts and leeks; toss to coat. Stir
in chopped pecans, chives, and diced bacon.
Serve immediately.
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White Bean, Fennel, and Italian
Sausage Soup with Parmesan Toast
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•

2 (15-oz.) cans cannellini beans, drained
and rinsed
•1 (15-oz.) can fire-roasted
diced tomatoes, undrained
•16 (1⁄4-inch) French baguette
slices (from 1 large baguette)
•1 tablespoon olive oil
•1 ounce Parmigiano-Reggiano
cheese, grated (about 1/4 cup)
•Chopped fresh rosemary

How to Make It

Recipe
Active Time
45 Mins
Total Time
45 Mins
Yield
Serves 8
Ingredients
• 1 pound mild Italian sausage, casings
removed
• 2 cups thinly sliced yellow onion (from 1
medium)
• 1 cup thinly sliced celery (from about 3
stalks)
• 1 cup thinly sliced fennel (from 1 small
fennel bulb)
• 3 garlic cloves, chopped (about 1 Tbsp.)
• 1/2 teaspoon kosher salt
• 1/2 teaspoon crushed red pepper
• 1 teaspoon black pepper, divided
• 1/4 cup dry white wine
• 6 cups chicken stock
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Step 1
Heat a large Dutch oven over medium-high.
Add sausage, and cook, stirring to crumble,
until no longer pink, 6 to 8 minutes. Drain,
leaving 1 tablespoon of drippings with
sausage in Dutch oven. Add onion, celery,
fennel, garlic, salt, red pepper, and 1/2
teaspoon of the black pepper. Cook, stirring
often, until vegetables have softened, about
5 minutes. Add white wine, and scrape any
browned bits from the bottom of the Dutch
oven. Stir in chicken stock, beans, and
tomatoes; bring to a boil. Reduce heat to
medium-low, and simmer 10 minutes.
Step 2
Preheat broiler with oven rack 6 inches
from heat. Place baguette slices on a
rimmed baking sheet, and brush 1 side of
each piece with olive oil. Sprinkle evenly
with cheese and remaining 1/2 teaspoon
pepper. Broil until cheese is melted and
beginning to brown, 1 to 2 minutes. Remove
from oven.
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Step 3
Ladle 1 1/2 cups soup into each of 8 bowls;
sprinkle with chopped rosemary, and serve
with toasts.

Please Write for The Barnacle
Any member of the community is invited to
write an article for The Barnacle. Do you
have a story to share? We want to hear it!
Not sure what to write about?
We have ideas!
If you have some interesting neighbors,
please write for our column “Meet The
Neighbors.” If you have an adorable or
quirky pet, please write an article for our
column “Meet The Pet.” If you have enjoyed
a great vacation, please write an article for
our “Travel Corner.”
Contact Amy Bartholomee at
adbart65@me.com with any ideas!

Help Wanted
Looking to give back? Have some time to
volunteer? North Shore is looking for an
Entertainment Chair and a Barnacle Editor.
Contact any board member if interested!
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North Shore Board of Governors
Voting
Ben Wisthoff (2/18)
President
458 Edgewater Road
410-255-7705 [H]
410-207-9979 [C]
benwisthoff@gmail.com
Lisa Stamper (2/19)
Vice President
Garden Club
Park
405 Dobbins Lane
443-618-2935
Lstamper405@gmail.com
Melinda Scalio (2/20)
Secretary
1138 Valley Dr.
443-375-2737
melinda@teamcaropreso.com
Marion Glasby (2/19)
Treasurer
466 Edgewater Road
410-437-0848 [H]
443-253-2722 [C]
mkglasby@aacc.edu

Non-voting
Laurie Gardner (2/19)
Roads and Zoning
477 Edgewater Road
443-790-2509 [C]
lauriejeangardner@gmail.com

Jon Bailey
WebMaster
326 Edgewater Road
410-437-2878 [H]
jbailey@p385.com

David Klatt (2/19)
Pier
1143 Valley Dr.
443-653-0914
David.klattnorthshore@gmail.com

Amy Bartholomee
Barnacle
441 Edgewater Road
410-255-0264 [H]
443-690-2960 [C]
adbart65@me.com

Doug O’Connell (2/18)
Beach
346 Edgewater Road
410-439-1620[H]
301-275-8761 [C]
djogov78@gmail.com
Tracy Poyneer (2/18)
Entertainment
389 North Shore Road
443-716-5387 [C]
443-285-5731 [W]
tracy.poyneer@copt.com

Wayne Bartholomee
Get’r done
441 Edgewater Road
410-255-0264 [H]
443-690-2959 [C]
whitewayne@icloud.com
Rick Watts
Welcome
418 Park Creek Road
443-255-6412 [C]
rwatts418@verizon.net

Jeanne Brush (2/18)
Membership
470 Edgewater Road
410-255-0636 [H]
7714anna@gmail.com
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