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   2020 
 

5 Month Calendar 
Covid-19 Social Distancing Respected 

 

 
 
 

DECEMBER 
7      1830  Ex. Com Meeting— Zoom Hosts Richele & Barbara                     
  Daciolas-Semon 
 
 
 
 

2021 
 
 

JANUARY 
23 SLRSPS Change of Watch—Shadowridge Country Club, Vista, 

  CA. Pending California Covid-19 Restrictions. 
 

 

FEBRUARY 
1 1830 Exec. Com. Meeting—Hosts Jan & Emi Follestad 
7-14   USPS Annual Meeting (107 Years) - Ponte Verde Beach, FL. 

 
 

MARCH 
1  1830 Exec. Com. Meeting—Hosts Shawn & Jennifer Goit 
TBA   D28 Conference—Hosted by Balboa Sail & Power Squadron 
  (Tentative Dates) 
17 1830 All Member & Guest Event—Location: OYC St. Patrick’s 

  Day 
 
 

APRIL 
5 1830 Exec. Com. Meeting—Hosts TBA 
21   1830 All Member & Guest Event—Location: TBA 

A Note From the                                  
Commander 

 
This report will be my last for 2020. 
By the time you read this the Thanks-
giving Holiday will have past and 
we'll have Christmas coming up 
quickly. For all of us the 2020 holiday 
season is different than any other.  

Many people have been tragically touched by the pandemic 
making this a very difficult period.  We've all had to adjust   
to ever-changing COVID-19 routines and trying to balance 
family time with the demands from the outside world. This 
time of year is usually one of my favorites because it's when 
we get together and celebrate with friends and family. That's 
not happening now since we're not supposed to gather. The 
current plan is to stay separated so we can try to stop the 
spread of this awful virus. Instead of allowing these times to 
be depressing I'm optimistic that the pharmaceutical compa-
nies have come up with the necessary vaccines and we'll be 
able to get back to "normal" in 2021. I miss seeing everyone 
and I'm ready to move past 2020 and look forward to a great 
2021. 

Thinking about Thanksgiving makes me realize what I'm 
thankful for. Besides my family, health and that I am still cur-
rently employed, I am very thankful for San Luis Rey Sail & 
Power Squadron (America's Boating Club Oceanside). I've 
met so many great people and made so many new friends 
since I joined. The education I've received is invaluable. 

For 2020 I'm especially thankful for the members of our 
bridge. I'm blessed to have such an experienced and dedicat-
ed team to work with. We continue to meet via Zoom and 
continue to plan events even if our plans fall through due to 
the virus and lockdowns. Special thanks to Jill Powell who is a 
can do and will do type of person. She does so much for the 
squadron I don't have enough space in this report to list. 
Amazing lady. Also special thanks to Shawn Goit for his 
efforts with the "On the Water" program. I received many 
positive reviews from his students, and we added quite a few 
new members from the classes. 

Lastly, I want to wish everyone a safe and healthy Christmas 
Holiday. God bless everyone and especially our military and 
first responders who help keep us safe and protect our coun-
try. 

 

                                Cdr Kirk T. Lippert, AP 

                                                                                                                             



 

Happy  

December              
Birthdays  

 

Cameron Johnson  02 

Debra Tucker   04 

Shawn Goit    10 

Sharlene Miller   12 

Dennis Bauern   13 

Sara Lippert    13 

Barbara Radany   29 

Vincent Westphal  29 

Bob Miller    30 

Chris Peavey    30 

3 

 

Brian & Pam Induni 

TERI REESE 
SANTA MARGARITA YACHT CLUB 

 

 

 

 

 

 

 

 

 

Is is with great sadness that we tell you that our squadron 
friend and Honorary Member, Ms. Teri Reese, passed 
away Friday 13th November following a valiant 2 1/2 
year battle against ovarian cancer.  

Teri, a former US Navy Diver, Senior Chief, and Highway 
Patrol Sergeant, and friend to all whom she met, has left 
us.  She was most recently the Staff Commodore and 2018 
Commodore at the Santa Margarita Yacht Club based 
on Camp Pendleton, CA. 

Teri passed peacefully and surrounded by love. She lived 
life with great vision and passion, and one of her passions 
was to be on the water in any capacity: sailing, racing, 
surfing, cruising, and she immensely enjoyed being part of 
Santa Margarita Yacht Club and the greater Southern 
California yachting community.   

 

CONGRATULATIONS TO THOSE WHO EARNED 

MERIT MARKS FOR 2020 

 

JAKE ALCANTARA              SARA LIPPERT 

BARBARA DACIOLAS-SEMON             LESLIE NACK 

RICHELE DACIOLAS-SEMON             JEFF OLSEN 

CIDA DIEHL               PAUL OSWALD 

JUNE DUET               CHRIS PEAVEY 

JUDE FLEMING               JILL POWELL 

JAN FOLLESTAD               DAN RANCOURT 

JENNIFER GOIT               LOU SEIDNER 

SHAWN GOIT               JANIS SIEMS 

NANCY KANGAS               ADRIAAN VELDHUISEN 

KIRK LIPPERT               CHERYL VELDHUISEN 

SANDRA LIPPERT               NIGEL WOOLFE 

           MONTE YEARLEY 



 

M any of us  have had 

the dream to sail the 

World. Some of us started 

out with a smaller sailboat 

around 25’ and ended up 

with boats around 40’ . 

The dream to sail around the 

world was there, but work and family responsibility made 

it a dream  —— 

Only !! 

Walking around the Oceanside Harbor, I saw this beauti-

ful boat for going cruising and fell in love with it. 

The inside steering cabin can keep you warm and cozy in 

cold weather, and the glass windows up. Height can han-

dle heavy oncoming seas.  

Behind the Mizzen - Mast there is a second steering 

wheel, so the boat can be handled from this position too. 

Plus room for deck chairs. 

The evaluating mind behind these reflections comes from 

nearly 50 years of membership in USPS. 

Starting with the basic ABC (America’s Boating Class) in-

formation about  hulls and form, teaches  students about 

which boat to opt for “The World Cruise.”  The Naviga-
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tion Rules are well explained too. Moving on with Sea-

manship class your mind will get more details about the 

subject. 

To get out of the harbor and do the first short cruises to 

Catalina Island, San Diego and Ensenada, Mexico 

plotting the course, using a chart and tying this together 

with GPS systems can be found in the Piloting classes 

taught by San Luis Rey Squadron. 

The COVID-19 pandemic has halted our classes for 2020 . 

We are planning to start our programs again in 2021 - 

after a vaccination becomes reality and we can get back 

in to the classroom. 

The District Education Officer and I are working on how 

we can virtually teach on-line, do charts and piloting in 

the classroom with social distancing and masks. 

I have e-mails from some students interested to get       

involved and some that stopped when we were closed 

down. It is our job to make you the next  “ World Cruis-

er”!!! 

Get in contact with me:  follestad71@gmail.com and 

give me needed information about you. 

For my own part, I did  several cruises, bareboating in 

Turkey, Canada and The British Virgin Islands. 

Live the dream , get involved ….. 

Best Wishes for Christmas and Happy Sailing. 

           Lt/C Jan Follestad, SN-CN 

 https://AmericasBoatingClubOceanside.org/ to              
register on-line for classes and seminars or contact                            

Lt/C Jan Follestad, SN-CN                                                                     
at follestad71@gmail.com  

 

or  

1/Lt Janis Siems, AP                                                                  
at  janis@kamtel.net  

 
 

mailto:follestad71@gmail.com
https://americasboatingcluboceanside.org/
mailto:janis@kamtel.net


 

SAFETY LESSONS LEARNED 
FROM THE U.S. COAST GUARD   

for DECEMBER 2020 

 

 

 

  

H ere is my message for December, writing on 
the heels of our most interesting Thanksgiv-

ing, as of yet. I am humbly THANKFUL for our safe-
boating organization, the meritorious contribution of 
many members, hope for a return to calm in politics, 
light(s) at the end of the COVID tunnel, full recovery 
after my physical issue, and our family in Illinois with 
whom we have safely shared Thanksgiving 2020. I am 
also thankful for my editors who allow me to reach you, 
with the hope that I may reach my readers with a bit of 
insight and wisdom, if only for a fleeting moment. 
  
Last month’s article dealt with US Navy submarines, oper-
ating at the surface. My point was not to say that you 
should remember every light possible, but rather that 
you should know where to quickly identify in the Rules 
what this light could be. At home you could type into 
your computer: “What kind of Navigation lights does a 
submarine have?” and it gives you some answers, but 
out on the water all you have is your copy of the CG 
Navigation Rules. So follow along if you like and look at 
Rule 1 (c) which ends in a footnote. Submarines may dis-
play, as a distinctive means of identification, an inter-
mittent flashing amber (yellow) beacon. This is possibly 
one of the most obscure answers, even if you have read 
the Rules from beginning to end. So your answer was B, 
and my thanks to the readers who responded back to 
me, although nobody knew where it could be found. 
  
In this month’s challenge we will stay a little longer 
with restricted visibility. We have discussed before 
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whether a vessel, equipped with radar, has to turn it on 
and we came to the conclusion that Rule 7 (b) says 
“Proper use shall be made of radar equipment if fitted 
and operational”.   
 
So here is my question: When navigating in restricted 
visibility, a power driven vessel with radar shall: 
  
A)   if risk of collision does not exist, stop her engines when 
 hearing a fog signal forward of her beam. 
B)   not alter her course to port for a vessel forward of her 
 beam. 
C )   when making way, sound one long blast at intervals of no 
 more than one minute. 
D)     operate at a speed to be able to stop in the distance of 
 her visibility. 
  
I hope that you find the answer in the Navigation Rules. 
 
Last month I also asked you a bonus question: name five 
vessels that never show masthead lights. Nobody volunteered 
a response so here it is. Being Towed, Sailing, Fishing, Not Un-
der Command and a Pilot Vessel.  
 
And for this month’s question, it should be answered with 
the Navigation Rules & Regulations Handbook. If you write 
me an email I would like to know the Rule that applies. 
  
Be safe out there and have a very merry Christmas. Until we 
meet again next year. 

  

                                          Captain Adriaan Veldhuisen, 

awveldhuisen@gmail.com 



 

Photo provided by Jan Follestad.                             
 
  

           If you would like to see either yours or 
more  photos, please make sure you send them 

to the Editor prior to the 25th of each month.                              
sanluisrey@earthlink.net 

 

 BOATING SAFETY 
GUIDE 

 
 

TAKE A BOATING COURSE 
New boaters and experienced experts alike need to be famil-
iar with the boating rules of the road.  Contact your local 
squadron https://AmericasBoatingClubOceanside.org/Classes 

 

GET A FREE VESSEL SAFETY CHECK 
The U.S. Coast Guard Auxiliary and U.S. Power Squadrons 
offer complimentary boat examinations to verify the presence 
and condition of certain safety equipment required by state 
and federal regulations. Free of charge, they also offer virtual 
vessel exams. 
 

FOLLOW A PRE-DEPARTURE CHECKLIST 
Utilizing a pre-departure checklist is a helpful way to check 
the boat and ensure the proper gear is onboard. 
 

BE WEATHER-WISE 
Always check local, route and destination weather and water 
conditions before departure and ensure it is safe to go out. 
 

USE COMMON SENSE 
Operate at a safe speed at all times (especially in crowded 
areas), stay alert and steer clear of large vessels and water-
craft that can be restricted in their ability to stop or turn. 
 

KNOW THE NAUTICAL RULES OF THE ROAD 
Maintain a proper lookout and be respectful of buoys and 
other navigational aids, all of which have been placed there 
to ensure your safety and the safety of the boats around you. 
To learn more, check out the USCG's Navigation Rules infor-
mation page. Or read Adriaan Veldhuisen’s report published 
monthly in The Mariner’s Needle and answer his questions. 
 

DESIGNATE AN ASSISTANT SKIPPER 
Make sure more than one person onboard is familiar with all 
aspects of the boat’s handling, operations, and general 
boating safety, in case the primary operator is incapacitated 
and someone else needs to get the boat back to shore. 
 

DEVELOP A FLOAT PLAN 
Whether you choose to inform a family member or staff at 
your local marina, let someone else know where you’re going 
and how long you’re going to be gone. A float plan can in-
clude the following information: name, address, and phone 

6 

number of trip leader and passengers; boat type and registra-
tion information; trip itinerary; and, types of communication 
and signal equipment onboard, such as an Emergency Position 
Indicating Radio Beacon (EPIRB) or Personal Locator Beacon 
(PLB). 
 

MAKE PROPER USE OF LIFE JACKETS 
Assign and fit each member of your onboard team with a life 
jacket prior to departure.  
 

AVOID ALCOHOL 
Operating a boat while intoxicated is illegal. Nearly half of all 
boating accidents involve alcohol—designate a sober skip-
per before leaving the dock. 
 

BE AWARE OF CARBON MONOXIDE 
Maintain fresh air circulation throughout the boat. Educate all 
passengers about the symptoms of CO poisoning and where 
CO may accumulate. 
 

SKIP SWIMMING IN A MARINA 
Never swim in a marina or in other areas where boats are con-
nected to shore power. Stray power in the water can   create 
an electric shock hazard. 
 

STAY CLEAR OF THE ENGINE 
Drivers should wear the boat’s engine cut-off switch lanyard at 
all times. Keep watch around the propeller area when people 
are in the water. Never allow passengers to board or exit your 
boat from the water when engines are on—or idling. Take ex-
tra precautions near boats towing skiers or tubers. 

 
 
 
 
 
 
 
 

https://AmericasBoatingClubOceanside.org/classes/                   
Classes coming soon!! 

 

             D/Lt Jake Alcanta, P                 

mailto:sanluisrey@earthlink.net
https://americasboatingcluboceanside.org/classes
http://www.americasboatingcluboceanside.org/classes
https://americasboatingcluboceanside.org/classes/


 

Justin’s Culinary 
Corner 

 
Wine and Food 
Pairing Basics 

 

Foodies know the feeling of tasting that perfect dish where all 
of the elements just come together in harmony. One bite and 
you’re in a dream-like state, chewing much slower than you 
normally do. Wine enthusiasts experience the same bliss when 
they taste a perfectly balanced, well-crafted glass of 
wine. Pairing food and wine is all about combining those two 
loves, creating a sensory happy place.  

Choosing the best bottle to enjoy with your meal is a matter of 
knowing wine basics and the main elements of your food. The 
idea is to avoid conflicting pairings, which can make everything 
taste “off.” Think of how red wine or orange juice tastes after 
you brush your teeth. Some foods just taste funky with certain 
wines. 

There are no exact rules written in stone. So, the first thing to 

remember is no meal will be absolutely ruined if the perfect 

wine isn’t served with whatever you’re eating. Eat and drink 

what you like. But, keep an open mind when exploring different 

styles of wine and recipes.  

Look for Complementary Elements - 

The classic school of thought is fish goes with white wine and 

red meat goes with red wine. It’s a safe bet, but not a steadfast 

rule. Pairing like with like, such as lighter dishes with lighter 

wine, is generally a good idea. However, there are always ex-

ceptions.  

Acidity in wine makes our mouths water, giving wine its lively, 

bright notes. Like with like, or congruent pairings, complement 

each other. For example, Italian spaghetti with tomato sauce 

pairs great with Italian Chianti, which tends to have higher acid 

and lower tannins. 

 

Your quick guide to the basics and rules of 
pairing wine and food to help elevate your  

dining experiences.                  

By Misty Clark   -  6 October 2020 

Tannins are primarily detected in red wine. They give an 

astringent, sometimes bitter texture on your tongue. Tan-

nins can make fish taste “fishy” while enhancing bitterness 

and heat. Also, fat helps balance bitter flavors. Foods like 

cheese, as well as fat in meat work well with red wines high 

in tannins like Cabernet Sauvignon and Nebbiolo.  

Sweetness in wine helps balance spicy food. This is why an 

off-dry rosé pairs great with Thai food. If your dish has a lot 

of sweetness, a dry wine will taste sour. You just don’t want 

your wine sweeter than the food, this is why super sweet 

wines like Golden Bordeaux pair great with savory, like gor-

gonzola or blue cheese. 

Alcohol in wine, especially dry styles (low in sugar) with 

higher ABV, can add to heat and spice. Pairing your favorite 

red wine with a spicy hot meal will make everything taste 

too hot. Also, your wine will taste flabby and dull. Lower 

alcohol wines, and those with a bit of sweetness, work 

better with spicy dishes. Great options are an off-dry Ries-

ling, sparkling or rosé. But, what about red wines known 

for having higher alcohol? Zinfandel, a full-bodied red wine 

that can be higher in alcohol, works with tangy, spicy, sweet 

BBQ because they have ripe fruits, lower tannins and com-

plementary flavors.  

Continued on Page  8. 
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https://saltpepperskillet.com/tips/wine-basics/
https://saltpepperskillet.com/author/mlclarkwritinggmail-com/
https://saltpepperskillet.com/author/mlclarkwritinggmail-com/C:/Users/Jill%20Powell/Documents/Canva%20–%20USPS%20D28%20Spring%20Conference%202019_files


 

8 

Justin’s Culinary Corner Continued from Page 7. 

Salty foods and sauces generally pair with most wines. Salt can 

soften tart acidity in lemon and vinegar, but you want to try to 

avoid more salt than acid. New Zealand Sauvignon Blanc, 

known for having high acidity, works well with salt, giving it a 

smoother mouthfeel. Contrasting flavors like sweet and salty 

are another match made in palate heaven (chocolate and sea 

salt, anyone?). Sweetness in the wine can mute the saltiness   

in food, so next time you accidentally add too much salt to a 

dish, try pairing it with a semi-sweet wine like Riesling or    

Rosé and see if it helps! 

Light with Light: 
Lighter meats pair well with lighter wines. Recipes like sous 
vide chicken breasts with simple green herbs love dry, white 
wines like Riesling and Sauvignon Blanc. Red varietals like Cab-
ernet or Mourvèdre would overpower the meal, making the 
chicken taste bland. As a result, bitter notes in the greens 
would emphasize bitter tannins in the wine. So, if your heart is 
set on that great bottle of Napa Cab, just eat the meal and 
drink the wine after with a bit of aged cheddar. 
Try pairing fish tacos with Vinho Verde from Portugal or Sauvi-

gnon Blanc from New Zealand. The fresh, green and citrus 

notes in the wine work in harmony with lighter, white fish and 

squeeze of fresh lime.  

Examples of white wines with lighter body and higher acidi-

ty that pair well with lighter dishes like chicken, turkey, salads 

and citrus flavors are: Sauvignon Blanc, Riesling, Pinot Grigio, 

Albariño and Vinho Verde. The delicate flavors and textures 

get along well with the lighter wines, as they don’t overpower 

one another.  

Heavy with Heavy: 
Heavier meats pair better with fuller-bodied wines. Meaty, 
juicy steak loves fuller-bodied, higher tannin Cabernet Sauvi-
gnon. The fat in the steak just works to soften the effect of 
strong tannin. But, if you’re grilling a leaner meat like flank 
steak with lighter seasoning, try pairing with Merlot, which 
tends to be softer (less astringent tannins) than Cabernet. 
Pairing to avoid: Red wines with high tannin like Cabernet 

Sauvignon can make fish taste “fishy” and your wine will taste 

more metallic. Best to stick with white wines like Chardonnay, 

Riesling, Sauvignon Blanc or sparkling wine. Lighter, low-

tannin reds like Pinot Noir or Gamay are also better options. 

Chicken can pair with reds, depending on the sauce! 

Consider the Sauce: 

If you choose a richer, creamy sauce with the same sous vide 

chicken breasts, a lighter, citrusy Sauvignon Blanc may not 

work the best. Oaked Chardonnay, which often has a fuller 

body and buttery notes, would make a better congruent pair-

ing. Or, even a Brut sparkling wine would match the heavier 

sauce better, giving a palate-cleansing effect. 

 

Congruent pairings, or pairing like with like, work to          

match similar elements in food                                                                               

(ex: creamy sauce with oaked Chardonnay). 

Since spicy likes sweet, an off-dry white, sparkling or rosé 

works best with bold flavors like curry and teriyaki. Barbeque 

begs for similar flavors in wine. California Zinfandel or Petite 

Sirah is great for grilled foods, as the smoky, savory, peppery 

flavors match well with similar characteristics of the wine. So, 

just because it’s lighter white meat (same goes for turkey and 

pork) doesn’t mean we always go with a light, white wine. Al-

ways consider the sauce. Is it salty, tangy, spicy or buttery? 

Seasoning often determines what wine would work best.  

 

Tip: Don’t pair spicy foods with high-alcohol, high-tannin red 

wines. 

 

Other Flavors: 

Fatty fish like salmon loves white wines like unoaked Chardon-

nay and dry rosé. They’re a bit fuller bodied than lighter 

whites, while also having enough acidity to cut through the 

fat. But, what if you’re making a mushroom sauce? Mushroom 

sauces works best with lighter reds like Pinot Noir or Gamay. 

Both are lighter in body, alcohol and tannins, and have con-

gruent earthy notes. 

Pinot Noir is known for being a universally food-friendly wine 

and works especially well with mushroom dishes.  

Smoked foods pair best with similar intensity wines. For in-

stance, a rich, heavier smoked beef brisket would match best 

with a fuller-bodied red, such as Bordeaux, Petite Sirah or Cab-

ernet. Lighter smoky dishes like shredded pork shoulder pair 

great with medium-bodied reds like Pinot Noir, Rioja or Grena-

che. A quality rosé is always a great option too, as it has the 

quality of a chilled 

white wine with a red 

wine’s fuller body and 

characteristics. 

 

Continued on Page  9. 
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Justin’s Culinary Corner Continued from Page 8. 

3 Universally Food-Friendly Wines (Cheat Sheet) 

Sparkling Wine: 

Sparkling wine pairs with everything from smoked salmon to 

popcorn. For fancier hors d’oeuvres or expensive caviar, pair 

with Champagne. Casual meals like deep-fried foods, Asian 

take-out or even a bag of potato chips pair better with budget-

friendly sparkling wine. For example, a less sweet, Brut style or 

pét-nat (natural sparkling wine) would work great. Sparkling 

rosé, especially from quality producers, can hold up well to 

sausage dishes too.  

Try buttery popcorn with Chardonnay or Blanc de Blancs 

sparkling wine. 

Riesling: 

Riesling has great acidity and is similar to dry sparkling wine 

in that it has this palate-cleansing effect. So, it just works with 

everything from lemony to savory to creamy dishes. It’s one of 

the most food-friendly white wines out there. Off-dry or slight-

ly sweet styles are better for spicier foods. It’s also a safe bet 

with vegetable dishes.  

Try Riesling with Sausage, Peppers and Broccolini Pasta. 

Pinot Noir: 

Pinot Noir is perhaps the most food-friendly, versatile red 

wine. It doesn’t overpower dishes, has lower tannins and 

body, and is universally palate friendly. Known for pairing with 

a variety of dishes, from duck to charcuterie to pasta, it’s just 

always a good choice. Also, if you have any type of mushroom 

dish, this is the wine you want to choose. 

Try Pinot Noir with Pork Schnitzel and Mushroom Sauce. 

Tip: Invited to a potluck where a hodgepodge of foods will 

served? Go with Pinot Noir, a dry sparkling rosé or Gamay. 

Rosé can be elegant, giving the light brightness of a white 

wine with body and complexity of a red. They’re the safest 

bets, most palate-friendly and universally likable. Even if it’s a 

cheese party, a tannin-rich Nebbiolo or Cabernet can over-

power most foods and leave everyone with heavy palates.  

 

Remember to serve light red wines slightly chilled! 

 

Food and Wine Pairings Should Be Fun 

When it comes to pairing food and wine, you’ll come across 

many different opinions and recommendations. Ideally, we 

drink and eat what we’re in the mood for and not worry too 

much about perfect pairings. Light with light, savory with sa-

vory, sweet with salty — experimenting with different wines, 

new dishes and flavor combinations is the best way to have 

fun with it and see (or taste) for yourself.  

 

 

Misty Clark writes about wine and the unique stories 

behind each label. She is a former R.D.H. (Registered 

Dental Hygienist) with an applied science degree and has 

been geeking out about wine for over 20 years. Before 

obtaining a Wine & Spirit Education Trust certification, 

she learned about wine just by trying different styles and 

regions. She is also the author of the Red Wine Cats blog, 

where she takes a casual approach to learning about 

wine as well as working with a local distributor in wine 

sales. “Wine (and food) brings people together, and we’ll 

never run out of new things to learn!” 

 

 

feedback:   justin@saltpepperskillet.com 
 

 Website/Read more and see Photos:                                              

https://saltpepperskillet.com 

 
 

 

mailto:justin@saltpepperskillet.com
https://saltpepperskillet.com
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UNITED STATES POWER SQUADRONS® 

Come for the Boating Education...Stay for the Friends℠   
 

SAN LUIS REY SAIL & POWER SQUADRON   :  2020—2021 BRIDGE 

COMMANDER 

       Cdr  Kirk Lippert, AP 

(760) 749-3774 

         Kirk.Lippert@att.com 

 
 

EXECUTIVE OFFICER     ADMINISTRATIVE OFFICER               ASST. ADMINISTRATIVE OFFICER               SECRETARY                                                                 

Lt/C James Weaver      Lt/C Shawn Goit, JN-ON                       1st/Lt Richele Daciolas-Semon, AP           Lt/C Jennifer Goit, AP 

(760) 638-1036      (760) 468-6212                    (760) 439-8080         (760) 397-3907 

JWeaver2845@gmail.com       District28USPS@gmail.com                  RicheleDS@gmail.com        Jennifer.slrsps@gmail.com 

 

EDUCATION OFFICER             ASST. EDUCATION OFFICER   TREASURER   ASST. TREASURER          EXECUTIVE COMMITTEE 

Lt/C  Jan Follestad, SN-CN       1st/Lt Janis Siems, AP  Lt/C Chris Peavey, N-IN           1st/Lt Dan Rancourt, AP      P/C Cida Diehl, SN-CN 

(760) 712-7161                      (760) 214-2400    (858) 220-9170                         (760) 787-7066                    1st/Lt Jill Powell, AP 

Follestad71@gmail.com            Janis@Kamtel.net   CPVSLR@gmail.com               DLRancourt39@gmail.com     
                                                                                           

                       

FLAG LIEUTENANT           MERIT MARKS           COMMANDER’S AIDE     IMMED. PAST COMMANDER           MEMBER AT LARGE 

Position Open             Lt Sandra Lippert             P/C  Suzy Cooper, AP                        1st/Lt Barbara Daciolas-Semon, S

           

 

BOATING ACTIVITIES     PORT CAPTAIN      MEMBERSHIP CHAIR                   RULES & LAW  

Lt/C Shawn Goit,  JN-ON  Lt Nigel Woolf, AP    Lt Sandra Lippert         Lt/C Adriaan Veldhuisen, SN-ON 

(760) 468-6212    (760) 753-6643    (760) 749-3774         (760) 716-4713 

District28USPS@gmail.com     NKWoolf@hotmail.com SMLippert58@gmail.com        Adriaan.Veldhuisen@cox.net 
 

WEBMASTER/HISTORIAN  SAFETY OFFICER                ADVERTISING & PUBLIC REL.     SOCIAL MEDIA      

Lt Nancy Kangas, AP  D/Lt Jake Alcantara,  Position Open           Lt Nancy Kangas, AP 

(858) 208-8693             (760) 468-6212                                      (858) 208-8693   

NancyWebWizard@gmail.com JacobCAlcantara@gmail.com                NancyWebWizard@gmail.com                      

 

ENVIRONMENTAL COMMITTEE CO-OPERATIVE CHARTING       LEADERSHIP DEVELOPMENT       VESSEL SAFETY CHECK 

Position Open   Position Open        Lt/C Adriaan Veldhuisen, SN-ON       Lt/C Shawn Goit, JN-IN 

             (760) 716-4713   (Resigned 5/’20) (760) 468-6212 

             AWVeldhuisen@gmail.com  District28USPS@gmail.com 

 
 

THE MARINER’S NEEDLE EDITOR and ROSTER 

    1st/Lt. Jill Powell, AP 

    (760) 716-1675 

    Email: sanluisrey@earthlink.net 

   www.OceansideBoatingClasses.com 

 

NEED TO CONTACT SAN LUIS REY SAIL & POWER SQUADRON ?                                                                         
Call or write: SLRSPS, 6554 Via Barona, Carlsbad, CA. 92009. USA. 

                      Like us on Facebook     
                  
 VISIT OUR NEW WEBSITE 

HTTPS://AmericasBoatingClubOceanside.org 

mailto:sanluisrey@earthlink.net
http://www.OceansideBoatingClasses.com
https://AmericasBoatingClubOceanside.org
http://WWW.OCEANSIDEBOATINGCLASSES.COM
https://facebook.com/slrsps/

