











An Auxiliarist in uniform must never give a hand sig-
nal such as to slow a boat from his own property or
public dock or from a boat unless under orders to do
so. An Auxiliarist on Regatta or Marine Parade may
never hold up a direction sign, direct traffic, or slow
boats down unless special regulations on an individual
Regatta have been issued by the C.G. stating that
boats will be slowed, etc. An Auxiliarist must never
carry out the requests of the Regatta’s sponsors with-
out a specific C.G. order.

Auxiliarists are always in command of their own
facility even with the Coast Guard personnel aboard
unless ordered otherwise. The key as to who pays for
damage that may occur on a facility under orders is:
where does the responsibility lie, with the Coast
Guard or with the Auxiliarist?

Capt. Weller ended his talk by saluting the Auxi-
liary for being an unsung decent group of humans
who believe our fellow man is important. “The high-
est calling of a human being is to dedicate himself to
the service of others.”

After dinner, the award ceremony took place.

After the major awards were given out, REAR AD-
MIRAL SARGENT, USCG addressed the Conference.
He said, “The Coast Guard needs you badly. The
boating public and the nation need you. Increase
your membership. Keep up the good work and your
dedication.”

ADMIRAL WHALEN, USCG, COMMANDER,
THIRD COAST GUARD DISTRICT stated that the
growth program was the most important program.
“But it will not be a ‘Let’s get numbers on board’
program. It’s going to be a quality program. We are
looking for people who will do a job. If we could cut
down on what we lose, we would grow.” Admiral
Whalen then discussed chain-of-command. “You can-
not work together in any program whatsoever, parti-
cularly one in our business where you have a chain-

of-command, unless this is adhered to. We can im-
prove our efficiency by adhering to this chain-of-com-
mand.” He ended by saying, “In carrying out the
boating safety program, the ladies and gentlemen who
wear the silver on their sleeves are just as important as
the men wearing the gold on theirs.”

Among the many distinguished guests which in-
cluded many Coast Guard Captains, were CARL
SHEPPARD of the Phila. Bulletin and CY LIEBER-
MAN of the Wilmington News Journal.

The awards ceremony closed and everyone retired
to the ballroom for refreshments and dancing. It was
truly a first-class affair.

LADIES’ PROGRAM—WINTER CONFERENCE

THE LADIES’ PROGRAM of the Winter Confer-
ence consisted of two delightful hours of entertain-
ment led by MRS. GEORGETTE JOHANSEN, wife
of COMMODORE JOHN E. JOHANSEN.,

The first hour was given over to a discussion and

display of Flower Arrangements. Mrs. Johansen is a
member of the Pa. Horticultural Society and an ex-
pert on wildflowers. She made some stunning arrange-
ments and also gave some inexpensive shortcuts and
“tricks of the trade” to easy, beautiful flower arrang-
ing.

For the second hour, Mrs. Johansen showed slides
of a trip she took to Germany to visit her daughter.
For the program, she wore an authentic Tyrol cos-
tume consisting of a green jumper, white blouse,
white apron and red hair bow. The slides showed
scenes of Frankford and Heidelberg in Germany, Lu-
zerne, Switzerland, and Lichtenstein.

Sig/James Harper

Official Winter Conf.
Reporter
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COAST GUARD URGES BETTER ACCIDENT
REPORTS—Calling for better accident reports from
boatmen, Captain Robert T. Norris, Chief of the
Coast Guard’s Boating Safety Division here recently
stated, “Last year there were 1312 deaths on our
nation’s waterways, and 1365 injuries were report-
ed.”

“It would appear that some boating injuries are not
being reported,” he continued. “To work for an ef-
fective cure, our accident review branch must have
complete and accurate reports of-the type and cause
of the boating accident.”

There are over 40 million boaters last year and the
Coast Guard expects 42 million this year. “For your
own safety,” Captain Norris emphasized, “please re-
port boating accidents promptly and completely.”

The Federal Boating Act of 1958 requires any
injury afloat which is serious or incapacitates a person
for more than 72 hours, be reported. Damage to
property exceeding $100 must also be reported.
These reports should be submitted to the authority
which has jurisdiction over the waters in which the
incident occurred, or the state in which the vessel
involved is numbered.

The accident reports are carefully reviewed and, at
the end of each boating year, compiled by the Coast
Guard’s Boating Safety Statistics Branch for publica-
tion. This “‘end of the year review” enables the Coast
Guard to determine how to make the sport of boating
a safer family pastime.

“The boatmen should understand,” the captain
concluded, ‘“that the Coast Guard uses the State
Boating Accident reports for statistical purposes only,

and never releases them to the public.”
(U.S.C.G.)

*GALLEY GOSSIP!!
by... Marie Semet

GALLEY GOSSIP

By now our favorite yacht is tightly tucker under
its cozy blanket taking a long winter nap. The sad
moment of the too early end of the boating season is
quickly engulfed with family activities and plans for
the coming holiday season. This is the one time of the
year when practically every housewife takes to the
kitchen and indulges in baking family favorites for
the holidays and for gift-giving.

I'd like to share the following recipes that my Ger-
man ancestors helped contribute. Any one of these
recipes will make your cookie jar a center of attrac-
tion for visitors and youngsters.

The Pfeffernuesse and Springerle are a must for the
holiday time. They are slow to make because they
must stand overnight before baking, but they are
worth every minute of it.

Pfeffernuesse

4 cups sifted flour¥s 1b. candied orange peel

1 tsp. baking soda Y 1b. citron

1 tsp. salt 2 tbsps. butter or margarin
1 tbsp. cinnamon 2% cups powdered sugar

1 tsp. powdered cloves 5 eggs, separated

1 tsp. nutmeg 1% tsps. grated lemon rind
Y4 tsp. black pepper About 3 tbsps. milk

1 tbsp. crushed cardamon seeds

1 tsp. anise seeds

Mix and stir first seven ingredients, stir in seeds,
orange peel and citron which have been put through
coarse blade of food chopper. Work butter until
creamy. Add powdered sugar. Add well beaten egg
yolks and lemon rind, beat thoroughly. Gradually
blend in flour-fruit mixture; add stiffly beaten egg
whites, blend well. Chill one hour, then shape in small
balls. Place on waxed paper and let stand, uncovered,
overnight at room temperature. In the morning, brush
balls with sugar icing made by stirring milk into con-
fectioner’s sugar. Place on ungreased cookie sheets,
and bake at 350 degrees for 15 minutes or until done.
Makes about 90 cookies. Roll in confectioner’s sugar,
again, if you wish.

Springerle
4 eggs 41 cups sifted cake flour
1 1b. powdered sugar 1 tsp. baking powder
1 tbsp. grated lemon rind  Anise seeds

Beat eggs until light. Stir in sugar, and beat until well
mixed. Add lemon rind and flour, which has been

sifted with baking powder, and mix well. Chill until
easy to handle; then roll out to %’ thickness on a
floured board and cut into fancy shapes. Use a
Springerle mold if you have one. Grease cookie
sheets, and sprinkle with anise seeds. Arrange cookies
on the sheets, and leave exposed to the air overnight.
Bake at 350 degrees F. for 30 minutes. When cool,
store in a covered jar for two weeks before serving.
Makes about 40 cookies.

The above cookies take time but this one is real
easy to make and is a quickie. It is the favorite of

everyone that tastes them.

1 cup soft butter or margarine

Y5 cup sifted confectioner’s sugar

1 tsp. vanilla or black walnut flavoring Sift together
and stir in:

2% cups of flour

Y tsp. salt Mix in % cup finely chopped nuts.

By now our favorite yacht is tightly tucked under
its cozy blanket taking a long 1 cup soft butter or
margarine Y2 cup sifted confectioner’s sugar

1 tsp. vanilla or black walnut flavoring Sift together

2 eggs x

2 box raisins, chopped

12 box currents

2 ounces slivered blanched almonds
2 ounces chopped candied fruits

1 teaspoon lemon extract
Confectioner’s sugarFrosting

Stollen is one of the most popular breads for the
Christmas breakfast table. It’s equally good to slice
and serve when visitors come. Traditionally, it is
shaped long and narrow with rounded ends, to repre-
sent the Baby in his swaddling clothes. This is my

recipe.STOLLEN

1 yeast cake or package

Lbcup warm water

1 teaspoon sugar

6 cups flour

1 teaspoon salt

Y4 teaspoon nutmeg

Y4 teaspoon mace

1Y2 cups milk, scalded and cooled

1 cup shortening—%: butter % Crisco or Spry
1%cups sugar

2 eggs

5 box raisins, chopped

15 box currents

2 ounces slivered blanched almonds
2 ounces chopped candied fruits

1 teaspoon lemon extract
Confectioner’s sugar

Frosting
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