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This course, taught by the U.S. Coast Guard Auxiliary, satisfies the
requirements for operating a vessel on Maryland waters, and a Maryland
Dept. of Natural Resources Certificate of Boating Safety is issued upon
satisfactory completion. Instructors teach two sessions, followed by a test
(attendance at both sessions is required).
Cost: $35 per student (First Responders and Active Military FREE).
833-425-2423
WWW.GALAHADMARINE.COM

To register, please email Abe Spergel at safeboating2207@gmail.com,
or call/text (443) 504-3880.

Sales

Feature Boats
of the Month

2019 MONTEREY 355 SPORT YACHT
Create new memories with Monterey’s
355SY. With its smooth lines and luxurious
styling, you’ll feel as though the 355SY
was made just for you. Comfortable and
spacious cockpit seating arrangements
allow you to relax above deck, while our
beautifully designed, well-appointed
cabin area below deck creates the perfect
evening retreat. With an overall elegant
design both above and below deck, you may
very well be calling this your new home,
with an address of anywhere.

GALAHAD PRICE: $329,995.00
1976 HATTERAS 53 MOTOR YACHT

GALAHAD PRICE: $124,700.00

This beautiful 1976 Hatteras 53 MY was
purchased by its owner in May, 2012.
In the 7 ensuing years, a program of
continuous upgrades has been performed.
This magnificent home away from home
yacht comes equipped with everything
you could possibly need. Ranging from
3 Staterooms, 3 Heads, and a fully
serviceable kitchen, to an enclosed dining
area that is sure to provide you with some
memorable views.
FINANCING UP TO $100K AVAILABLE TO
QUALIFIED BUYERS

Contact Us to Schedule Your Tour Today 833-425-2423
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Operations
McDaniel’s Pool Is Open for the Season!
Some Friendly Reminders and Rules:
• Pool closes at 8 p.m.
• Pool is open to current slipholders only.
• Children under 18 MUST be
accompanied by the slipholder.

• Guest MUST be accompanied by a
current slipholder.*

*limit 4 guests per slipholder.

• No glass in or near the pool area.
• No pets allowed.
• Please be courteous:

- clean up after yourself
- use appropriate language
- treat the pool as if it was your own.

Galahad Marine Reserves the Right to Dismiss Access for Slipholders and/or Guest.

Mobile Pump Outs are Now Available!
McDaniel Yacht Basin will be scheduled on Tuesdays.
Please call 833-425-2423 ext. 4010 by 4 PM Monday to get on the schedule.
Shelter Cove Yacht Basin will be scheduled for Thursdays.
Please call 833-425-2423 ext. 3000 by 4pm Wednesday to get on the schedule!

We are looking forward to a great boating season!
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Service
Our Exclusive Spring-Cleaning Promotion.

Buy any Summer or Annual Agreement and
We Will Offer A Free Exterior Wash! *
*Deal Valid to Only New Customers!

Call our Operations Department for More Information!
833-425-2423 ext.3000

Exclusive Deal
Receive 10% off All Service Repairs*
*Deal Valid Only to NEW SERVICES CUSTOMERS.
*Deal Valid May 1 - May 31 Only!
Present a picture of this promo to receive the deal.

4 / D OCK S I DE

Calendar

JUNE
26

27

28

29

30

31

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

National
Cancer
Survivor’s
Day

National
Children’s
Day

National
Hydration
Day

National
Egg Day

National
SAFE Day

National
Go Fishing
Day

National
Catfish
Day

National
Loving Day

National
Sunglasses
Day

Fireworks
at the
Vineyard

National
Trails Day

Annual
Secret
Garden
Tour

Antique
Car, Truck,
Tractor &
Machinery
Show

Canal 5k
Run/Walk

30

Socia
Media
Day
D O CK S IDE / 5

Tips
Life jackets

Three Essential Tips to
Ensure Smooth Sailing
This Boating Season
Pack Smart

Life jackets are a must. Both state and federal law requires a Type I, II
or III personal flotation device on all boats. Vessels greater than 16 feet in
length must also have a Type IV, or throwable, personal flotation device.
All children 12 and under are required to wear a life jacket whenever a
boat is in motion.

Fire extinguishers
Don’t get burned by negligence. State law requires all boats equipped with
a petroleum product consuming device (engine, lantern, stove, etc.) to have
a handheld fire extinguisher on board. It may seem silly to worry about fire
when you’re surrounded by so much water, but fire claims are no laughing
matter.

Signaling devices
Make sure you can be heard. Boats 16 feet or longer are required by law to
have a signaling device capable of producing an audible blast for at least
two seconds and that can be heard for a half-mile. Boats 26 feet or longer
must have a device that is audible for a mile, and vessels 40 feet or longer
must have one with an audible range of 1.5 miles.

Navigation lights
Guarantee you can be seen. Any vessel operating on the water between
sunset and sunrise must display proper navigation lights. Sidelights are
required on the bow (front) of the boat – red on the port (left), green on
the starboard (right) – and an all-around white light in the stern (rear).
This helps give boaters an indication of the size and speed of other boats on
the water when visibility is limited and indicates if a boat is in a meeting,
crossing or overtaking position.
Continue Reading on Page 7
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Tips

Three Essential Tips to
Ensure Smooth Sailing
This Boating Season

Think Before You Drink
No drinking while on the water, whether you’re driving or just enjoying
the cruise as a passenger. It is additionally important to remember that
operating a boat while under the influence of alcohol or drugs is not only
illegal in all states and a violation of federal law, but it is also extremely
dangerous. The National Safe Boating Council (NSBC) says that a boater
with a blood alcohol content of .08 (equivalent to a 180-lb. male consuming
five beers in one hour) is 10 times more likely to die in a boating accident
than a boater with a zero blood alcohol level.

Know the Ways of the Waterways
Lakes and rivers don’t have painted lanes like our roads, so it’s important to
know the ways of the waterways. Collisions account for more boating claims
than any other reason. Learning the right of way in the three most common
boating situations — meeting, overtaking, and crossing — can help you
avoid an accident.
• When meeting another boat head-on, keep to
the right as if you were driving on a road.
• When overtaking another boat (or passing from
behind) go around. Keep in mind that the boat in
front of you may not be aware of your presence.
• When crossing paths with another boat,
remember that the boat on the right has the
right of way. The boat on the left must give
way to the stand-on vessel.
Source: https://www.kyfb.com/insurance/lifes-blueprints/three-essential-tips-to-ensure-smooth-sailing-this-boating-season/
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Report
Blue Crabs
For most of the last two decades,
the total number of blue crabs in
the Chesapeake Bay has lingered
below the long-term average. Because
blue crabs are so important to the
region’s ecosystem and economy, both
Maryland and Virginia monitor the
blue crab population through an
annual Winter Dredge Survey.
The crabs that are collected at each of the survey’s 1,500 sampling sites are measured, weighed, sexed
and aged, and the data is used to estimate the number of young crabs entering the population, the
number of female crabs old enough to spawn and the total number of harvestable crabs in the Bay.

371 Million*
*The total number of blue crabs in the Chesapeake Bay.
According to data from the Winter Dredge Survey, an estimated 371 million blue crabs lived in
the Bay in 2018. While this marks an 18 percent decrease from the previous year and a 33 percent
decrease from the year before that, experts called the population healthy, resilient and sustainable.
The decrease observed between 2017 and 2018 has been attributed to a drop in the number of adult
blue crabs, as the number of juvenile crabs in the Bay rose 34 percent during this time.
In the Chesapeake Bay Watershed Agreement, the Chesapeake Bay Program set a population target
and an overfishing threshold for adult female blue crabs. In 2018, an estimated 147 million adult
female blue crabs lived in the Bay, compared with 254 million in 2017. This number is above the 70
million overfishing threshold but below the 215 million target. This summer, experts will determine
whether the blue crab stock is depleted and whether overfishing is occurring.
Blue crabs are vulnerable to pollution, habitat loss and harvest pressure. Water quality
improvements, underwater grass restoration and proper harvest management will be critical to
maintaining this valuable resource.

What You Can Do
To protect blue crabs, consider protecting underwater grasses, which offer young and molting adult
crabs protection from predators. Boaters can follow posted speed limits and no-wake laws and steer
clear of grasses growing in shallow waters.
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Source: https://www.chesapeakebay.net/state/blue_crabs

Recipes

Do you have an amazing recipe?
Email info@galahadmarine.com
and we will feature you and your
recipe in our monthly newsletter!
Submit your recipes by the 10th
of the month for a chance to get
featured in our Monthly Issue!

BLT Pasta Salad
Ingredients:
• 12 ounces corkscrew-shaped pasta
• 1/2 cup milk
• 12 ounces lean bacon
• 3 medium ripe tomatoes, cut into chunks
• 1 tablespoon chopped fresh thyme
• 1 clove garlic, minced
• Kosher salt and freshly ground pepper
• 1/2 cup mayonnaise
• 1/4 cup sour cream
• 4 tablespoons chopped chives or scallion greens
• 5 heads Bibb lettuce, quartered

How to Make
1. Cook the pasta in a large pot of salted boiling water as the label directs.
2. Drain and toss with the milk in a large bowl; set aside.
3. Cook the bacon in a large skillet over medium-high heat until crisp. Drain on paper towels. Discard
all but 3 tablespoons drippings from the pan.
4. Add the tomatoes, thyme and garlic to the pan and toss until warmed through; season as needed.
5. Crumble the bacon into bite-size pieces; set aside 1/4 cup for garnish. Toss the remaining bacon and the
tomato mixture with the pasta.
6. Mix the mayonnaise, sour cream and 3 tablespoons chives with the pasta until evenly combined.
Season with salt and pepper. Add the lettuce; toss again to coat.
7. Garnish with the reserved bacon and the remaining 1 tablespoon chives. Serve at room temperature.

June Bug Cocktail
Ingredients:
• 25ml of Coconut Rum
• 25ml of Melon Liqueur
• 25ml of Banana Liqueur
• 125ml of Pineapple Juice
• 25ml of Lime Juice
• Ice Cubes
• Pineapple Wedge and Pineapple Leaves, for garnish

How to Make
1. Add the Rums, Liqueurs and Fruit Juices to a cocktail shaker filled with ice
2. Shake until the cocktail shaker is cold to the touch
3. Strain into a glass filled with Ice Cubes
4. Garnish with a Pineapple Wedge and Pineapple Leaves
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Photos
We want to give a
huge congratulations
to Terry & Adele
Williams on their
beautiful new
Monterey M65!
Enjoy this beauty
on the water!
What a wonderful
arial shot given to
us by a slip holder.
Not to toot our own
horn but our marina
is GORGEOUS!

😎

We want to see you enjoying a nice day on the water, around the
marina, or maybe enjoying a beautiful sunset over the river!
Submit your photos by the 10th of each month to
info@galahadmarine.com for a chance to be featured in next issue!
We will accept 1 picture from Shelter Cove and 1 from McDaniel
Yacht Basin each month, they will be featured on Facebook and
the picture that receives the most like will be awarded a prize!
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SHELTER COVE YACHT BASIN

MCDANIEL YACHT BASIN

230 RIVERSIDE DRIVE
NORTH EAST, MARYLAND

15 GRANDVIEW AVENUE
NORTH EAST, MARYLAND

ROCKHOLD CREEK MARINA

NORVIEW MARINA

453 DEALE ROAD
DEALE, MARYLAND

18691 GENERAL PULLER HWY
DELTAVILLE, VIRGINIA

833-425-2423
WWW.GALAHADMARINE.COM
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