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TERRAMAR FISH FRY A HUGE
SUCCESS!!!I

The October Fish Fry held on October 20
and coordinated by Jim and Linda Reed
was the best event held at the pavilion yet
this year! An estimated 60 pounds of fish
filets graciously provided by fishing guide
extraordinaire Chris Jamail, Kathy Oliveira
and Larry Erdman and cooked by Jim
Reed and Larry Farmer were served along
with the best side dishes and desserts this
side of San Luis Pass. Latecomers were
met with empty fryers, but the Reed’s have
another special meal deal planned for the
first Saturday in December. Mark your
calendars and check out the December
happenings in this newsletter. Don't miss
out!

Fry ok - Larry Framer, Kathy Oliveira,
Carolyn Farmer and Chris D'Angelo

Fu 4
Judy Duncan and her guest, Damien
Duplechain

BOARD MEETING NOVEMBER
10 AT 10 AM

The bi-monthly board meeting will be
held at the pavilion on November 10 at

10 AM. Bring a chair and watch your
board at work.



VETERAN’S DAY
NOVEMBER 11, 2007

Terramar Beach celebrates
with the rest of the country to
honor our veteran’'s for their
patriotism, love of country and
willingness to serve and
sacrifice for the common good.
Our hearts are filled with
gratitude for those serving our
country at this time.

OOPS, FRANK HELFRICH

TAKES A DIP!

On Sunday, Ocotber 21, Frank
Helfrich was winding up his
chores for the weekend and in
his haste, drove his riding
lawnmower into the bay! With
the agility of an Olympic
athlete, he somersaulted over
the top of the mower and was
pulled from the Bay by Ben
Owens unscathed. The mower
was not as lucky. Many friends
and neighbors rushed to help
retrieve the mover from the
Bay, but even with Frank's
expertise, the mower will be

permanently retired.
- |

OCTOBER WAS GOOD
MONTH FOR FISHING

Many Terramar residents took
advantage of good conditions
during the month by fishing
right in our “front yard®”. Kathy
Oliviera put in lots of hours this
month and managed to land
many redfish and speckled
trout. She caught and tagged
her personal record redfish, a
32 inch beauty.

MARINA LIGHTS GET AN

OVERHAUL
Bob Majewski and Raul Molina
volunteered their time recently
to replace and repair the lights
at the marina. Raul donated a
new light and the two residents
were able to repair another
light. Please remember to turn
the lights off before you leave if
ou do use them.




RECIPE CORNER -

SUBMITTED BY WILLA NADALIN

APPLE DUMPLINGS

1 package puff pastry

4 or 5 medium size apples
Y2 cup sugar

1 % teaspoons cinnamon
1 tablespoon butter

SAUCE

2 cups sugar

1 teaspoon cinnamon
8 tablespoons butter
4 cups water

Defrost pastry and cut into
three rectangles. With rolling
pin, roll out each rectangle to
about twice its width, then cut in
half. Peel apples and cut in 1
inch pieces. Place apple in
center of each square of pastry.
Sprinkle sugar, cinnamon and
place small amount of butter on
each. Fold points up and place
in refrigerator.

Make syrup by mixing together
in saucepan the listed
ingredients. Let this boil for 3
minutes. Pour hot syrup over
chilled dumplings in baking
pan. Bake for 5 minutes in
HOT oven (500 degrees) then
in moderate oven (350
degrees) for 40 minutes.

Makes 6 dumplings

This is a recipe that my Mom made
for special occasions. She used to
make the pastry from scratch, but
using the puff pastry saves lots of
time. Enjoy!

A MESSAGE

FROM
JERRY MOHN - WGIPOA

The Galveston Central
Appraisal District just
completed the 2007 certified
taxable values of property for
the island. The West End of
the Island is now 43% of the tax
base for the City as compared
to 2006 where we were 37%.
We continue to be the
important sector for the City
with an ever increasing tax
base. The services have
improved greatly in the last 6 to
7 years but we need more. We
have only 20-25% permanent
residents on the west end. We
need our voices to be heard
and one way is more voters on
the west end. Please
encourage your members to
register and vote. Again, as we
keep stressing, your vote
means more down here than in
Houston or Dallas or Austin.
Please encourage one spouse
to register to vote down here
and the other to keep the voter
registration where they reside.

SHARING OUR BLESSINGS

For the first three weekends in
November there will be a basket at
the mailbox area for donations of
non-perishable food items. These
donations will be used to create
Thanksgiving baskets benefiting
families sheltering at the Salvation
Army. Thank you in advance for
your generosity.




CLASSIFIEDS:

_ HOUSE FOR RENT
| am paying way too much for Two bedrooms — 1 bath
old fishing tackle, lures, reels, Sleeps 6

| etc. | will also appraise old :
| tackle for you. Call Chris Central Air and Heat

| McMullin at 713-545-9018. New Washer and Dryer |
Linens Furnished |

Weekends/Weekly/Long

Term

: : Contact Dick or Elaine
LJF Discount Lawn Service 713-523-4488

and Pressure Washing

| hup://www.eal vestonislandgetawav.com/
Need yard work done or B —

Mowing, Tree Trimming or
Pressure Washing — Call Larry
Farmer

HOOK-SET CHARTERS

Home — (409) 737-4286 Captain Chris Jamail
| U.S.C.G. Licensed |
Cell - (832) 651-9904 |\ Wade or Drift Fishing
fi'} ~ Galveston Bay Complex |
L ‘;‘K, Trout-Redfish |
- ~ Half or Full Day Charters |

All Tackle Provided

Call: 409-737-4377

Cell: 832-860-5577
www.hooksetcharters.com

Mike Moore — Owner and
Operator D & M Cleaning
Service — House Cleaning
and Lawn Care -409-370-
0660

If you would like to place an
ad in the Terramar Times,
please e mail Willa at
willanad@aol.com




PROGRESSIVE DINNER

AND POKER RUN

Mark December 1 on your
calendars! We will have a
Holiday Progressive Dinner and
Poker Run. What is it? We will
visit 4 different homes (to be
disclosed at a later date) for
appetizers, salads, entrees and
desserts. You will be issued one |
playing card at each of the first
three homes and two at the last
home. You may then trade in up
to 3 cards at the last home to
make a better hand. The best
hand wins! In case of a tie, the
pot will be split.

The cost is $10 per person due
before November 27. We will
purchase the paper products and
the entrée. You will bring one
side dish. This is limited to a
total of 50 people so the first 50
to sign up will participate. Please
call Linda Reed at 281-813-0681
or 409-632-9177 or Willa Nadalin
at 409-737-9144 or Wendy |

Majewski at 409-737-5932.

FISHING REPORT FROM
LLOYD AND COOKIE

PEPPER

After three weeks of very high tides,
we got the first real front of the year
on October 22. This dropped the
water temperature about 10
degrees with the water temperature
going to 70 degrees or lower. With
lower tides, the fishing will get better
and the shrimp and flounder will
start for the Gulf. Fishing the south
shoreline for trout and flounder all
the way to the Pass should
produce. Best bait for flounder is
live mullet or mudfish. Use
fishfinder rig and single hook on the
bottom with a %4 ounce jig with red
and white shad, tipped with dead
shrimp is good. Dead shrimp on the
bottom will get whiting and drum.
Schools of trout will follow the
shrimp to the Gulf. This is bird
fishing time! Do not run your boat
closer than 50 yards. Drift or use a
trolling motor. You will be making
some long casts, so % ounce
spoons or %2 ounce jigs with soft
plastics should work well.

Good fishing.

Lloyd




DECORATING FOR THE
HOLIDAYS

Wouldn’t it be great if we could
get some new decorations for our
entry into the subdivision? Does
anyone have some unused lights or
decorations that you would like to
donate? Also, we will need
volunteers to put it all together.
Please contact Sharon Cope at
409-632-0423 if you can volunteer
or if you have decorations. We
will begin the project on Saturday,
November 17 at 10 AM. If you
can lend a hand and some
decorating expertise, please call
Sharon.

A huge THANK YQOU to Mary
Linden for sharing her talents
and creating the header for our
Terramar Times. Mary is
working on designs for the T-
Shirts and Flags. Stay tuned!

Please be watchful of fishing
lines left out on the canals.
There was an unfortunate
accident resulting in the death
of a Great Blue Heron that got
tangled in some fishing lines.
Let's respect our wildlife!

HAPPY THANKSGIVING!!
A few quotes about
Thanksgiving to share:

For each new morning with its
light,

For rest and shelter of the
night,

For health and food, for love
and friends,

For everything Thy goodness
sends.

~Ralph Waldo Emerson

Thanksgiving dinners take
eighteen hours to prepare.
They are consumed in twelve
minutes. Half-times take twelve
minutes. This is not
coincidence. ~Erma Bombeck

Let us remember that, as much
has been given us, much will
be expected from us, and that
true homage comes from the
heart as well as from the lips,
and shows itself in deeds. -
Theodore Roosevelt







