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The Bayshore Gardens Park &
Recreation District Board of Trustees

has one opening.
If you are interested in serving on the
Board, please come to the Board of
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Rose just loves a good time; she's the original
party girl!  But far more importantly, she is an out-
standing citizen, well known for her selfless vol-
unteer work. If you are fishing for ideas for wor-
thy community projects, or special events, Rose
comes up with the very best ideas.

She is a relentless volun-
teer: formerly at the local
school, at her church and
for numerous community
clubs.  She helped to fix
dinners for homeless fami-
lies that ate and slept at the
church during the pits of
our last recession.   She has
been a mentor and "grand-
ma" to various young per-
sons in need.

When Suzanna Young
broke her knee, Rose came
over to straighten up, fix
food, and help in any way
she could. She helps her partner, Tom, to get
around town and to his various appointments.

She's very special to all her kids – setting the tone

for the whole family. 
She has been a Bayshore citizen since the early
‘90s.  She has been a perennial helper at the
Homeowners’ Association as it has struggled on,
often a key supporter at the kids’ events and July
4 picnics. She helped to organize the first summer

fishing tournament for
Bayshore kids. She’s just
plain ‘tireless’!

With her late husband Earl,
she joined the Bayshore
Gardens Yacht club and cur-
rently serves as a Director on
their Board. She brings great
ideas to the table and has
always tried to bring civility
to bear on issues of the day.  

The word is that she still
wants to go hot air ballooning
– one of the many things on
her never-ending ‘bucket
list’. She is an amazing lady –

who is always on a worthy mission!

In her spare time, she likes to go dancing and visit
the gym with her friend Marie Young. 

Rosemarie Woodruff: 110% Responsible citizen volunteer!

Always showing her good humur, Rose is shown
here with her custom-made Easter bonnet at this

year’s BGYC April meeting.

The Bayshore community has had a youth swim
team operating from our pool since we were char-
tered back in 1979.  The umbrella group back in
those days was the West Coast Swim League, and
the team was called the “Bayshore Wave”. Rita
Wiznowski, a Bayshore resident who was a certi-
fied Red Cross swim instructor, coached and
trained lifeguards in the late '90's. Under her tute-
lage, many swimmers went on to to swim with the
Bayshore High varsity team. In later years, the
team was coached by the head life guard of the
day. In 2000 the West Coast Swim League was
reorganized as the Suncoast Swim League. We
still operate under the Suncoast Swim League
today. Over the years, as our teammates grew up
and swam for Bayshore High School, they
became life guards and worked at our pool; many
still do today. Muriel, Laine and Chris are just
three of our teammates who currently save lives at
our pool, and we currently have six swimmers
who swim varsity for the “Bayshore High School
Bruins”.

Our league is a recreational, fundamental swim
league that promotes the love and joy of swim-
ming. We operate in a team environment that is
fun and non-demanding. What are the require-
ments to become a Barracuda? You must be able
to swim one length of the pool unaided by any
device. The youngest swimmer I have coached in
the last eight years was four years of age but most

start at five. We range in age from 5 years to eight-
een years. We swim the four basic swim strokes,
the Butterfly, Backstroke, Breaststroke and the
Freestyle. Our swimmers compete in age incre-
ments of under six, 7 to 8, 9 to 10, 11 to 12, 13 to
14, and senior division. Swimmers under age 9
swim 25 meter events and those above 9 swim 50
meter events. There are also longer events for
when our swimmers grow stronger and faster. We
practice Tuesdays and Thursdays from 5:30 until
7:30 pm. We have weekly swim meets Saturday
mornings with the other teams in the league. The
season starts in the spring when the pool reaches
72 degrees.

Our season is just about over for the year, we will
swim for another two weeks and then we will
have our “Championship Meet” at G.T. Bray pool
on the second of August. So everyone thinking
about joining us and swimming as a “Barracuda”
next year, keep swimming until the pool closes in
the fall. When the weather gets nice next April, we
will start practice during the week of spring break
from school. The league season runs from May
1st and continues until the end of July. We hope to
see you next season.

The history of youth swimming at the “Bayshore
Pool” is 35 years long and we have had many
excellent swimmers grace our doors, you could be
one of them!   

Head’s Up

Kid’s Fishing 
Tournament

September 20

Watch for details in the
September Banner

“Bayshore Barracuda’s Swim Team”
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Banner Notices
Articles MUST be in the Banner office by the 10th of the
month and Advertising MUST be submitted to the office
by the 15th of the month to guarantee being in the follow-
ing issue of the Banner. We will NOT guarantee place-
ment of any article and/or advertisement received after
the 15th of the month.

Bayshore Banner Disclosure
The Bayshore Banner is a monthly publication to be
enjoyed by the entire community and surrounding
areas. Letters to the Editor on topics of gener-
al interest are welcomed. They shall be no
more than 200 words in length. They must be
legibly signed with the writer’s name, address
and phone number included. The Bayshore
Banner reserves the right of editorial review.
No more than one letter per month from the
same writer will be considered for publica-
tion.
Write to: The Bayshore Banner, 6919 26th St. W.,
Bradenton, FL 34207, FAX: 739-3515, email:
bayshorebanner@hotmail.com, or Phone: 755-1912.

Published by Bayshore Gardens Park and Recreation District

6919 26th Street West, Bradenton, FL 34207
Delivered monthly to residents of Bayshore Gardens

Banner Production: Kim Wind, WindStyles

Volunteer Staff: Suzanna Young
Advertising Sales: Leonard Cichewicz

840-0770
Advertising Sales: Ray Herrick

756-3921 or 920-2918
PLEASE NOTE: Residents who do not receive

their Banner by the first of the month, call 755-1912
We welcome your news and opinions. We reserve the right to edit all materials submit-
ted. Views and ads do not in any way reflect Bayshore Gardens Park and Recreation
District’s responsibility. Address and phone number must accompany each article.
Bayshore Banner assumes no financial responsibility for typographical errors in adver-
tisements. In the event an error is the fault of Bayshore Banner it will furnish a letter to
the advertiser to notify them of the error. Bayshore Banner shall have no further liability.

Board of Trustees
Maynard Boyce Chairman of the Board;  

Personnel & Salaries 
Bob King Vice Chair, Chair House & 

Grounds, Personnel & Salaries         
Don Gassie 2nd Vice Chair;  Chair Website/ 

Banner
Jeanette Sparrow Trustee;  Treasurer, Chair of 

Budget & Finance
Steve Watkins Trustee; Secretary
Richard Nelson Trustee; Marina Chairman
Kathy Lokos Trustee
Dr. Faye Golden Trustee

Office Hours: Monday - Friday 8 am to 4 pm
Telephone: 755-1912     FAX: 739-3515 

bayshorebanner@hotmail.com

Banner Subscription
Mailed to any address in U.S. for $20.00 a year.

THE BAYSHORE BANNER

AUGUST 2014

Crime Watch                   447-7202
Dockmaster                     720-3738
BGNA                              755-1834

BAYSHORE GARDENS RETROSPECTIVE: Who do you know?

Woodworkers at the Rec. Center, ca. 1979 
Photo courtesy Manatee County Public Library Historical Image Digital Collection

In case you are a late-comer to finding out how
the Bayshore Banner has changed into a true
community newspaper – and you want to check
out the back issues, try the web link shown
above. You will be able to access or download
the Banner in pdf format to read at your leisure. 

You will surely want to catch up on the
Bayshore news from the last several months as
Suzanna Young, Kim Wind and Steve Watkins
have spear-headed the updates in content and
format. We are trying to include more “people”
information and relative information about cur-
rent issues and concerns. 

And do not keep these enhancements a secret!
Be sure to pass the word. Tell a friend to check

out the “new” Banner – and be sure to stay on
the active readers list by watching for the new
edition each month.

Miss your BANNER?
Find it here: http://www.bayshorebanner.com/banner-archives/
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BAYSHORE GARDENS PARK AND RECREATION DISTRICT BOARD OF TRUSTEES

The July 15th, 2014 Board Meeting was cancelled due to a lack of a quorum. There must be five trustees present and there were only four.
The committee meetings will be held August 13th, 2014 starting at 5:30 pm Committees: House & Grounds,  Personnel & Salaries,  Budget & Finance,
Marina,  Banner & Web Design

MINUTE WITH THE MANAGER: August 18th 2014 is back to school already. How time flies. Just a few reminders: babies must swim in swim-
mer diapers. If you don’t have any, you can buy them from the concession stand. We are going back to adult swim only every 45 minutes so the children
can get out of the water and use the restrooms instead of the pool. When this happens, you lose the use of the pool for at least one hour sometimes for a
day. To those of you who rent, you must have a waiver signed by the homeowner in order to use the pool. The only other option is to come to the pool
with a homeowner and the fee is $3.50 per person.
We have bigger and better fans in the screen room now and better lighting in the breezeway. All of our pool personnel are certified lifeguards. This is the
first year since I have been here that the pool staff has a lifeguard certificate and not just a CPR.     - Joanne Manse

Crime Watch Minutes 7-8-14

Vice President Harold Donaldson called the
meeting to order at 7:04pm.
Members in attendance: Steve Watkins, Karin
Hall, Judy Drake, Mark Rezendes.
The minutes were approved as printed in the
Banner.

The Treasurer’s report was accepted.  No gas
cards were distributed, but Mark said he would
deliver them to the members who should receive
them.  He is also looking into new service
charges on the bank account.

Unmowed lawns were discussed. Crime Watch is
not acting on this issue at this time.

Steve Watkins has been working with the dock-
master to prevent people from sharing marina
keys with unauthorized users.

No meeting will be held in August.

Harold Donaldson is moving and will not be able
to serve as Vice President.  As the president had
resigned earlier, the group decided to hold a spe-
cial election at the regular meeting on September
9, 2014.  We hope all members will attend this
meeting.  The group will elect a new president
and vice president, and will consider other
changes in officers from the floor.

The meeting was adjourned at 7:30.
Submitted by Judy Drake, Secretary

Notice of Crime Watch Special Election

There will be a special election at the regular
September 9, 2014 meeting.

Submitted by Judy Drake, Secretary

Hi Folks. This month’s report, I’m sorry to say, is
kind of slowly developing. It is almost as if these
hot and humid days are pulling the energy out of
everything. At this particular time, that is as I
write this, we are in one of those showery days
with intermittent cloud bursts and steaming sun.
The marina has not been much of a center of
activity though the weekends find many of us out
on the water. The work continues toward having
the basin dredged. We sent out requests for bids to
survey the basin. The bidding process produced
only one proposal which may well be the one we
go with. 

We are also taking a look at reconfiguring a cou-
ple of under used slips, combining them to create
one slip for Catamaran /Multi-hull usage. These
issues were to be considered by the Board of
Trustees in their July meeting. Unfortunately the
summer doldrums appear to have also taken their
toll on our Board of Trustees since a quorum was
not present and the meeting was adjourned. None
of these items were particularly time critical so
August will be soon enough. 

For those of you contemplating using the work
area on either the north or south sides you must
contact me to check for availability. Once we
have worked out when you are to bring your boat
up, but prior to doing so, you will need to go into

the office and take care of some paperwork and
pay the initial fee. The work areas are available
for use by Bayshore Gardens residents/homeown-
ers and associate slip holders. Not saying that
anyone will want to work on their boats in this
weather, but just in case you wanted to know.

Reminders – For gate key holders using the boat
ramp. Please remember to have your parking
decal information (vehicle registration/tag num-
ber) up to date with the office. gate key checks are
going to be made on random weekends and holi-
days. Tow vehicles without appropriate numbered
parking decals are subject to being impounded at
owners expense.

Improvements – Repairs and Projects Completed
– Several planks were reattached or replaced.
Three 4x4 posts were reinforced. The fish dock
light was repaired. One ground fault outlet
replaced.
Marina Occupation as of 07/17/2014 Occupied
slips - 102, Vacant – small to medium size slips -
21,  Unusable / Undesirable – 2, Total – 125
Waiting list(s) for slips and trailer spaces –Large
slips - 5, Small/Medium slips - 0, Trailer spaces–2

If you have questions, concerns, or suggestions
call me. Thanks to those that have already called. 

DOCKMASTER’S REPORT 
Dockmaster John Woodruff 941-720-3738

The next scheduled meeting is October 11,
2014.  We meet 5 times a year. 
Memberships can be applied for at the
Recreation Center Office during normal busi-
ness hours.

A big thanks goes to the volunteers painting the
shop. Donations of white paint are needed to
continue the painting. Reminder: The Shop door
has a combination code (no keys).  
Enjoy the summer.  Enjoy the Shop.  Be safe

and clean up after yourselves.

2014 Officers for the Bayshore Gardens
Woodchoppers Club: 
President - David ‘Lynn’ Wellborn 
Vice President – Steve Watkins 
Treasurer – David ‘Lynn’ Wellborn 
Secretary – Gwen Norris 

By Gwen Norris 

No meetings scheduled for August 2014
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Dear Neighbor,

August is a fantastic time
to get in the pool.  Our
community has a wonder-
ful junior Olympic size
pool.  I hope that you will
take advantage of this
wonderful community
asset because there are
many health benefits to
being in the water.
Standing in water up to
your belly button reduces
your body weight due to
bouyancy.  This
“decreased” weight takes
pressure off of your joints
and is a great way to ease

joint pain.  Another benefit is exercise.
Swimming is a great way to exercise even in the
August heat.  Finally, swimming is a family activ-
ity and a great way to meet your neighbors.  And
speaking of neighbors, please keep in mind a few
safety issues so everyone in Bayshore Gardens

can enjoy the community pool safely.

1) Small children often get pool water in their
mouth. Please do not enter the pool with any
wound or blister that requires a bandage or is not
scabbed over.

2) All children under the age of 4 should wear
pool pants.  These are rubber pants that keep urine
and feces out of the pool if your child has an acci-
dent. 

3) Only dive from a diving board.  Diving from
the side of the pool could injure yourself or swim-
mers below who are not expecting you to dive
from the side of the pool.

If you have questions about the information in this
article, give me a call at 941-447-9739. I always
have time to talk to a neighbor. Remember, safety
first, and enjoy your swim!

Your Neighbor,
Dr. Golden

Summer Safety: Be Alert at the Pool

Public Service 
Announcement
FREE Physical examinations and
sports physicals for ALL children.

When?
August 9th, 2014

Where? 
The Office of Dr. Faye J. Golden, DC
4910 14th Street West  Suite 103

Bradenton, FL 34207

Call – 941-447-9739

Personal Safety Class
Manatee County's South Manatee Branch Library
is pleased to announce a program about Personal
Safety on Tuesday, August 5, 2014 from 2:00 –
3:00 pm 

Presented by Deputy Russ Younger, Crime

Prevention Practitioner, the program will present
tips on the steps you can take to help keep your-
self, your loved ones and your property safe from
crime. 

The program is free and seating will be available
on a first come, first serve basis. There is no
advance registration required

Heat Related Injuries: Be safe this summer!

The effect of extreme heat has become a
growing public health concern. Extreme
heat caused 92 deaths last year. There are
over 8,000 heat related emergency room
visits per year in the United States with
children and seniors being at higher risk.
Additionally, children should never be left

unattended in vehicles. It is extremely dangerous
and results could be fatal. The inside temperature
of vehicles rises 19 degrees every 10 minutes.
There have been 17 related fatalities this year
attributed to children left unattended in vehicles. 

Here are some tips from the Center for Disease
Control and Prevention to prevent heat injuries:
1. Drink plenty of fluid (nonalcoholic and avoid
drinks with lots of sugar)
2. Wear loose fitting clothing
3. Rest in shady areas
4. Wear a wide-brimmed hat, sunglasses, and sun-
screen at all times.
5. Electric fans may provide comfort, but when
the temperature is in the high 90s, fans will not
prevent heat-related illness. Taking a cool shower
or bath, or moving to an air-conditioned place is a
much better way to cool off.
6. Make yourself a reminder that you have an
infant or toddler in the car (I.e.; leave your shoes
in the back seat, leave your cell phone in the back-
seat, get a hang tag for your rear view mirror, etc).

Have a safe summer and remember to take all pre-
cautionary steps to prevent any heat related
injuries.

By Marc Massella, Fire Safety Inspector
Cedar Hammock Fire Rescue
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Bayshore Gardens: Product Of The Post-WW2 Boom – Anticipating A New Future!
It is pretty clear that Bayshore Gardens was one of
the ‘new’ Florida communities, established direct-
ly as the result of the post-World War 2 economic
boom. Florida was a new frontier as in-migration
increased the population dramatically, jumping
from a mere 2.5 million in the early 1950s to a
whopping 20 million in the current year [now
headed, according to some, to close to thirty mil-
lion in the next 20 years!].

In the 1950s, Florida was the destination for thou-
sands of returning veterans under the GI Bill.
There were new highways making transportation
easier, expanding airports, the attraction of a new
space industry, and the availability of ‘cheap’ land
for residential and commercial development. The
war was over, and Americans were ready to settle
down and enjoy the simplicity and prosperity vic-
tory had brought. Homes became smaller, more
alike and more easily produced. And the brighter
sunnier colors they painted them in reflected a
newfound optimism.

Such was the climate that led to the establishment
of planned communities such as Bayshore
Gardens.

Bayshore Gardens, looking west from 
Tamiami Trail in 1957.

Manatee County, established in 1855 – later split
into Manatee and DeSoto, was ripe for new devel-
opment. With a fine railroad, first established in
the 1890s by the Arcadia, Gulf Coast and
Lakeland RR Company; new roads and an influx
of new residents, young families were seeking out
sound communities in which to raise their kids.

The newly-founded Sarasota-Bradenton Airport
Authority, taking over the former army airfield –
using as a training field for WW2 – was a further
attraction that brought newcomers to the area.

Sarasota-Bradenton airport in the 
early days: 1950s.

It was 1955 when Sydney R. Newman purchased
the Bayshore area for over $1.5 million dollars
from Melvin Potter and W. E. Lee. In 1955 &
1956, Civil Engineer Freeman Horton platted the
first two sections of Bayshore Gardens. The area

included Bayshore Gardens Parkway from the
Tamiami Trail to 26th Street. Future plans laid out
a planned community extending north to Cortez
Road, all the way west to Sarasota Bay to the
Village of Cortez. Although it never developed
that fully, the community of Bayshore Gardens
has emerged as a distinctive community in its
almost 60 year history.

The original announcement of the Sydney R.

Newman land deal for Bayshore Gardens.

Model homes and amenities, including recreation,
schools, churches, shopping centers, and medical
facilities, were planned from the beginning. For as
little as $350 down, young families could buy a
fine home and become part of a fully-serviced
community.

The focal point for the community was – and
remains – the park and recreation center complex,
with its Olympic-sized pool, the marina and the
small beach, all of which are fully used by the
community.

In spite of its wonderful assets, life has not been
easy for Bayshore Gardens, especially in the last
two decades. We have witnessed a dramatic
‘Boom & Bust’ economy. The effects of the 2008
recession and the housing ‘bust’ have been dra-
matic. Real estate pressure, remarkable drops in
land & property values, and other areas of new
development in Manatee County have forced the
need for community competition & adaptation.

We are at a crossroads
where we need to re-
establish our sense of
place.

A way forward was
offered to Bayshore
Gardens residents in
the plan for heritage
designation offered
by the University of Florida report, shared with
the Neighbourhood Association at its April meet-

ing. The information panels are to be hung in the
Recreation Center for review and consideration
by all visitors to the building.

Faced with new development in nearby West
Bradenton, with developments such as Long Bar
Pointe and the proposed Crossroads Community
on the Preston family fruit farms property,
Bayshore will need to take definitive action to
guarantee its long term viability as a distinctive
community.

There are lots of positive signs as real estate prices
begin to creep upwards again. There are numerous
new owners, and renovation and upgrading activ-
ity seems to be happening on almost every street.
Improvements by one resident seem to spur new
action for betterment by neighbours. Such posi-
tive changes can only benefit the whole commu-
nity.

In a 2013 report to the Manatee County
Commissioners, several options were laid out for
future development in the County, particularly for
the Bradenton area. The document, “How Will We
Grow? A Conversation with the Community”,
identifies several alternatives for future growth. A
primary focus for new development is
Bradenton’s west end.

Bayshore Gardens will have to keep “its socks
pulled up” to keep pace with the rivalry.
It is also noteworthy, as reported by Robin
DiSabatino in the last Banner, that Bayshore has
been included in the new southwest “TIF” or tax
incentive fund area.

She clarified, “A ‘TIF’, Tax Increment Financing
area, is going to be implemented as a tool to raise
and allocate money within a certain geographical
area. The money generated is specifically utilized

within that area for com-
munity revitalization,
improvements and proj-
ects. The Southwest
Area TIF boundaries
will be our South
County line, straddling
New 301 to Manatee
Avenue and over to the
edge of the mainland.”
Bayshore Gardens is
included in this expand-
ed area. She went on to
clarify that an opportuni-
ty has been provided for

Bayshore residents to become involved in the
decision-making process and to have a say in what
happens in their community’s future.

On July 23, 2014, a community meeting, spon-
sored by Manatee County Neighbourhood
Services, reviewed the option of designating
Bayshore Gardens as a community significant
mid-20th Century architectural significance.

Simone Peterson of the Neighborhood
Services Department, and other County offi-
cials outlined what options could be pursued
to protect our future status.

One means to help direct the future benefits
of the aforementioned ‘TIF’ and to bring
benefits, not only to the broad community,
but to individual homeowners wanting to
improve their property, will be to pursue the

historical designation route.

Continued, see FUTURE Page 6

This photo posted by John Woodward illustrates key assets of 
the Bayshore Gardens community. 
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4 Hounds Grill

A couple of years ago, while visiting from St. Thomas, Chris and Scott were
dreaming with Rebecca and Chris about opening up a restaurant that served
good “made from scratch” food that people would enjoy eating. Inspired by
the family’s dogs, this past April the dream came true and 4 Hounds Grill
was born. With a passion for food and the community, the new to Bradenton,
family owned and operated eatery is committed to getting their ingredients
from local sources.

With TV’s for sports and other interesting happenings, the 4 Hounds Grill is
a fun place for family. Customers are treated like family as they enjoy fresh
home-style food in a welcoming atmosphere. 4 Hounds Grill has daily spe-
cials for both lunch and dinner, which are posted every day on Facebook.
Some favorites are the fresh baked Philly pepper that is stuffed with shaved
beef, sautéed onions and mushrooms and topped with Provolone cheese or
the deep-fried Brussels sprouts to begin your meal experience. The home
made country-fried chicken and pizza are always great and even better when
followed by homemade ice cream or a seasonal dessert. Come in and enjoy
a cane sugar soda or beer and wine with your meal. All first time diners can
enjoy a 10% discount just by checking into Yelp. 4 Hounds Grill is open
Monday through Thursday 11am-9pm, Friday & Saturday 11am-10pm, and
Sunday 11am-8pm with a Happy Hour every day from 3pm-6pm. 

FUTURE, Continued from Page 5

The options for this direction were laid out in the
recent report from Dr. Linda Stevenson and her
grad students from the University of Florida. This
report and its findings have formed the substance
of several articles in the Banner over the last few
months.

Two outcomes, or next steps, could include
preparation of an application for a locally-desig-
nated historic district as described in the Manatee
County Land Development Code, and/or to pre-
pare a district nomination for an application to the
National Register of Historic Places.

In both cases, the community would guarantee its
preservation and residents would see direct bene-
fit in various ways. Such benefit would vary from
additions to community amenities such as side-
walks, parks and lighting, to small grants to sup-

port efforts to maintain
the architectural charac-
ter of individual build-
ings as homeowners opt
to upgrade and improve
their homes.

A detailed report outlin-
ing the discussions at
the July 23 meeting will
be published elsewhere.

Above: A community planning map shows one
option for long-term projected growth in the
areas west of Bayshore Gardens. The numbers
represent the number of lots/units expected to

be available up to 20 years from now. 
It will be a competitive neighbourhood.

Left: The coloured areas show the
extent of the residential inventory
conducted in Bayshore Gardens in
the recent University of Florida

study of the community.

by Paul Carroll, Bayshore Resident

Did You Know?  
You can enjoy really good folk music at the Sarasota Sailing
Squadron the last Monday of the month.  Open mike starts at 7:30
pm.   Welcome donations go toward Friends of Florida Folk.    It is
a super scene:  Overlook Sarasota Bay, see a sunset, listen to good
music while sipping something cool.
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South Manatee Branch Library 
Calendar:  August 2014

Paper Airplane Competition 
Program for kids ages 10 - 18

Manatee County’s South Manatee Branch
Library is pleased to announce a special pro-
gram for kids ages 10 - 18 on Saturday, August
16, 2014 from 2:00 – 4:00 pm 

Come join us as we dabble in the mechanics of
aviation and take part in the Paper Airplane
Competition. Compete against your friends to
see who will be named the Paper Airplane
Champion! Just bring your imagination and
airplane folding skills—all required materials
will be provided by the library. 

The program is free and open to everyone with
space available on a first come, first serve
basis. 

Herbal Medications

Join us at Manatee County's South Manatee
Branch Library on Tuesday, August 12, 2014
starting at 2:00 pm as we welcome Dr. Chris
Williams to the library for a program on
Herbal Medications. 

Dr. Williams, the clinical pharmacist for the
Manatee YourChoice health network, along
with a group of pharmacy interns from
LECOM (Lake Erie College of Medicine) will
provide important information about herbal
medications and supplements. Learn about the
safety and efficacy of these medications and
how they are regulated. Attendees will also
learn how to choose herbal products. 

Bring your questions to this free program,.
seating will be available on a first come, first
serve basis. There is no advance registration
required.

The South Manatee Branch Library is located at 6081 26th Street West.
Please call 941-755-3892 for more information

Florida’s First
“Commercial” Fishermen

Manatee County's South Manatee Branch
Library is pleased to welcome John Beale of
the Florida Maritime Museum to the library on
Thursday, August 21, 2014 starting at 2:00 pm 

The Education and Volunteer Coordinator for
the Museum, Beale will present "The Calusa"
a program about Florida's first "commercial"
fishermen. 

Long before Columbus sailed the Atlantic, the
local Calusa Indians were great boat builders,
fishermen, and traders. Learn what kind of
boats they built, who they traded with, and

how they became the most powerful tribe in
our area. Where did they come from and where
might they be now? 

This program is free and seating will be avail-
able on a first come, first serve basis.

Learn how to get the most
out of your iPhone

Although it's been seven years since the first
generation iPhone was introduced, many peo-
ple are using their phones to make calls--and
nothing else. If you're among those who are
not taking advantage of the power of the
device in your pocket or purse, come to the
South Manatee Branch Library. 

We are pleased offer a program presented by
Rino Landa entitled "iPhone for Beginners"
on Tuesday, August 19, 2014 from 2:00 - 3:00
pm 

Bring your fully-charged iPhone to the library
and learn how to get the most out of this pow-
erful tool. You'll discover dozens of shortcuts
and tips to make your iPhone experience sim-
ple and fun, plus you'll learn about the built in
applications that you may not even be aware
of. 

Hanging a picture? Use the built in level!
Need an alarm clock while you're on vacation?
You're covered! What's next week's weather
forecast for Paducah? That's available, too! 

This program is free and seating will be avail-
able on a first come, first serve basis.
Attendees should bring their (fully charged)
iPhone with them to the library.

Saturday, August 2 
The Madcap Adventures of Monica Mayo 
Family Program 10 - 11:30am 

Tuesday, August 5
Blood Mobile Parking Lot   10am - 5pm
Keep Yourself, Your Loved Ones 
& Your Property Safe    2 - 3pm

Thursday, August 7 
Free Memory Screening pres. by Alzheimer's Association 
Registration req. 2 - 5pm 
Mana-Tweens Book Club: 
Carl Hiaasen's "Flush"    6:30 - 7:30pm
Ages 8-12; Registration req.

Thursdays, August 7, 21 
Online Searching Tools: Electronic Catalog (Aug 7); 
Mango Languages (Aug 21) 12 - 1pm

Friday, August 8 
CareerSource Suncoast Mobile 
Career Center Bus    9am - 3pm 

Fridays, August 8, 22
Chess Club 2 - 5pm

Saturday, August 9
Ask a Master Gardener 10am - 1pm

Tuesday, August 12
Herbal Medications 2 - 4pm

Thursday, August 14
Teen Book Club: Lois Lowry's "Son"
Registration Req 6 - 7:30pm

Friday, August 15
Introduccion al Correo Electronico 9 - 10am

Saturday, August 16
Crochet Club 9 - 11am
Paper Airplane Competition 2 - 4pm
(Age 10-18)

Tuesday, August 19
iPhone for beginners 2 - 3:30pm

Thursday, August 21
Safe Children Coalition 12 - 4pm
The Clusa: Florida's First Commercial Fishermen
Presented by John Beale, Florida Maritime Museum

2 - 3:30pm

Friday, August 22
Author Discussion Group: Reader's Choice
Sponsored by Friends 10am - 12pm

Thursday, August 28
Mana-Tweens Craft Club
Registration Required; Ages 8-12 6 - 7:30pm

Friday, August 29
Navegando en internet 9 - 10am
Scrabble Club 2 - 5pm
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Since our last Ramblings, members got together
for a pool party at the Bayshore Community
Center. BGYC Member, Joyce Fisher, brought a
cake to celebrate our 58th anniversary.
Unfortunately, the annual party, which was organ-
ized this year by our Rosemarie Woodruff, was
cancelled due to the number of members who
were out of town or away on vacation. The Board
addressed this issue at their recent Board Meeting
to consider the timing of future anniversary parties
which are normally greatly attended by club mem-
bers and their invitees.

Summer sailing on Sarasota Bay offers some
of the most spectacular sunsets of the whole

year…

The 4th of July fireworks celebration at
Marina Jack at Sarasota’s Bayfront was a
great success. The weather was perfect for a
ride down the bay and several members spent
the night on their boats which were moored in
the bayfront area. The fireworks were spectac-
ular.

Bill Mueller commented on the fun “happy
faces” in this year’s fireworks display, which had

been missing over the last several years.

Some of our members joined the Passagemaker’s
group (from the Sarasota Sailing Squadron) on
their recent events. It is such a wonderful aspect of
our Sarasota Bay, in that we have so many close
boating organizations with whom we can join in
their festivities.

Robin Addley and John Candreva, along with
Rick Jackerson and Adelia enjoy a refreshing

swim before the July 4 fireworks in Sarasota Bay
near Marina Jacks as they rafted up with friends.

By the time this publication of the Banner is dis-
tributed, we will have had our annual Poker Run
which was held on July 26. Results and pictures
from this fun event will be reported in the next
issue.

Summer racing can be great fun – as you can see
with Tung Nguyen and his amazing catamaran

with a very happy crew!

On August 3, we will hold our second Regatta of
the season. If you wish to join us, the Skipper’s
Meeting will be held at 11:00 am at the Bayshore
Community Center’s screen room. Start of the
Race at 1:00pm. The after Regatta party will be
held in the Screen Room at 4:00 pm. Boat
Registration fee is $5.00, which includes the $3.00
party fee. All are welcome. If you have any ques-
tions, call Commodore Horn at 201-6642. If
you’ve been wondering what we’re about, please
join us for the after race party! Full details are list-
ed at the end of this article.

SUMMER EVENT SCHEDULE
August 3 Regatta, Sarasota Bay. Pool Party there-
after 8:00 pm
August 23 Full Moon Raftup – 6:00 pm – Left of
Bayshore Channel Exit
September 1 Board Meeting
September 20 KIDS’ FISHING TOURNAMENT 
Once again, we will hold a children’s Fishing
Tournament. Bill Mueller has agreed to coordinate
this event which is well attended by Bayshore
children and their friends from outside the com-
munity. Be sure to mark September 20 to your cal-
endar and watch for more information in the next
issue of the Banner.

Fair winds, Commodore Marie

(See race notice – next item.)

NOTICE OF BGYC SUMMER REGATTA
RACE: Sunday, August 3, 2014

SKIPPERS MEETING: 11:00am at the
Bayshore Gardens Community Center – Screen
Room

FEE: $5.00 per Boat (includes BBQ fee of $3.00
for Skipper)

COURSE: Sarasota Bay, North of Bayshore
Channel

RULES: The regatta will be governed by the rules
as defined in The Racing Rules of Sailing.

ENTRIES: Competitors may enter by delivering
a completed entry form and paying the $5.00 fee
at registration. The regatta is open to all boats.
PHRF certificates are not required for this regatta.
Notices to competitors will be posted on the offi-
cial notice board located at the clubhouse screen
room.

SIGNALS MADE ASHORE: Signals made
ashore will be displayed. If a Postponement is sig-

naled ashore, the warning signal will be
made not less than one hour after the flag
AP is lowered.

SCHEDULE AND CLASS FLAGS
Registration August 3, 2014  1000 – 1100
Skippers Meeting   1100
First Warning 1300
Second race ASAP
(conditions permitting)
Third race ASAP
In the event of inclement weather, this
regatta will be cancelled for the 2014 rac-
ing season.

Classes and class flags will be designated
at the Skippers Meeting.

COURSES AND MARKS: The course will be
designated on a board displayed from the race
committee signal boat.

STARTING AND FINISHING LINES: The
starting and finishing lines will be between an
orange staff on the RC signal boat and the BGYC
mark designated for start/finish.

August 2014 Bayshore Gardens Yacht Club Ramblings

BGYC Fishing Tournament Organizer Bill
Mueller and one happy prize winner at last

year’s fishing tournament!
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Container gardening is very popular in Florida.
People living in condos and on small properties
may have restrictions due to lack of space or
homeowners association rules. Some people may
have limited time to garden
because of work or other responsi-
bilities. Others may prefer contain-
er gardening because of cranky
knees and backs. Some gardeners
like to incorporate containers into
existing garden beds to add variety
and interest.
Just about anything that can hold
soil and provide drainage can be a
plant container, but the smaller the
container, the more often it will
need to be watered. Some of the
most common container materials
include clay, plastic, wire, cement,
fiberglass, ceramic, and hypertufa.

There are advantages and disad-
vantages to each material.
Lightweight materials such as plastic and fiber-
glass are available in many colors, textures and
styles, and the light weight makes them easier to
move. However, the containers need to be heavy
enough not to topple over in winds, especially
when planted with tall, top heavy plants such as
palms. If additional weight is needed in a light-
weight container, putting bricks or rocks in the
bottom (not covering drainage holes) will help.
Ceramic, cement, and clay may be more appropri-
ate in high wind situations.

Hypertufa consists of Portland cement, spaghnum
peat moss, and perlite, and is somewhat lighter
than ceramic, cement, and clay. Check out our
workshop on July 19 to make hypertufa pots. No

matter what type of container, drainage holes are
critical to avoid overly wet soil and root rot. On
hard surfaces, place heavy containers on plant
stands with wheels that allow the pot to be easily

moved. Saucers can be
used to protect deck sur-
faces, but be aware they
should be emptied after
watering or rain so that
roots do not drown and
rot.

A good potting mix is
generally soilless, and
includes absorbent
materials that retain
moisture while also
allowing water to drain.
It may contain materials
such as peat moss, coir,

perlite, vermiculite, and composted forest prod-
ucts. Some mixes also contain slow release fertil-
izers and water saving gels. According to the
labels, the gels absorb water making it available to
plants as needed.

Avoid dense potting mixes that tend to hold too
much water which can stress plants by reducing
air to the roots. Also avoid using soil from the yard
or garden. These soils may drain poorly as well as
have insect pests and disease pathogens. Deep or
big containers require large amounts of soil.
Therefore, another benefit to good commercial
potting mixes is that they are light weight. The
weight of the container can further be reduced by
placing filler such as empty plastic bottles or non
biodegradeable packing peanuts in the bottom.

Container Gardening with Ornamental Plants
by Nancy Hammer, Master Gardener Trainee 2014

Here are some examples of tried-and-true designs
that create eye-pleasing container gardens:

•Determine which side of the container is the pri-
mary view, or "front." Place several plants in the
container so that tallest plants are in the back and
shortest plants are at the front edge of the pot.
Repeat some of the same plants if the container is
large enough. This helps create unity and continu-
ity.

•Use a specimen plant in
the center of a pot as an
"anchor" around which col-
orful annuals and perenni-
als can be planted. The
specimen plant provides a
background against which
the annuals and perennials
display their color. The
specimen plant provides
the permanent component
in the container. Changing
the annuals and perennials
seasonally or as needed
keeps the plant compo-
sition looking "fresh."

•With large containers,
partially bury empty containers around the speci-
men plant to allow quick and easy changes of sea-
sonal color by "dropping in" pots of annuals.

•Another sure-fire arrange-
ment uses a trio of an upright
plant, a mounding plant (or
plants), and a trailing or
weeping plant. The mounding
plant forms the overall mass
of the planting while the
upright plant catches the eye
and the trailing or weeping

plant softens the con-
tainer edge and adds
interest.

•For a classic look,
use a single specimen
plant. This style highlights that plant and
creates an air of simple elegance.
However, that single plant has to be top-
notch in appearance and vigor or the con-
tainer garden will appear "tired." Choices
for the single specimen plant might be a
large succulent, palm, cycad or ornamen-
tal grass.

From the series of the Environmental
Horticulture Department, UF/IFAS
Extension. Original publication date
February, 2008. Reviewed February,
2014. Gary W. Knox, Associate

Professor, Department of Environmental
Horticulture

A mix of tall plants placed in the
back and short plants positioned

along the front edge of the container

This container features an evergreen as the
"anchor" plant with poinsettias used for winter

color and petunias for spring color.

A large container of mixed annuals and peren-
nials adds color to this patio
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This paper has run without fail for 57 years and
counting.  Quite a record for a small paper!  But  in
order to keep serving our community, we need input
from you, the residents.

Your news is noteworthy such as:  new babies,
birthdays, engagements, weddings, anniversaries,
obituaries, school achievements, scholarships, com-
munity events, travels, interesting people, photos,
hobbies, gardening tips, classifieds, and always,
stories about our men and women in the military. 

A newsy or controversial Letter to Editor is always
welcome! Letters to Editor should be 200 words or
less.  Community Notice for events, activities, Club
events, or fund-raisers should be 3” wide x 5” high
and as “catchy” as you wish.  (We can help with
that)  Deadline is the 15th of each month.

Your Input can be simple and short:  Do an inter-
view, a photo story, make calls to news sources, computer work, proof read-
ing, artwork.   Or you can make money by selling ads.  All efforts can add
up to make our paper even better and help put us on the map!  Got a hot
lead?  Submit news by E-mail: bayshorebanner@hotmail.com  or call: 941-
753-7433. Anyone interested in Selling Ads on commission, please contact
Joanne Manse at the Bayshore Gardens. Rec. Center Office or call: 941-
755-1912

Let the Banner Hear
from YOU!

Ask a small child where food comes from, and
they will likely tell you “From the Grocery Store!”
A great learning opportunity and family project is
to grow food from the grocery store in your own
home garden. There is a large variety of items
which will grow from the produce shelves; the
trick is knowing which ones. Making choices from
the organic foods aisle will guarantee they have
not been pre-treated. Although it should be quite
obvious, foods that have been frozen or come from
cans/boxes are not viable choices.

Most grains, like rice, are processed and will not
sprout. Tree and bush fruits may provide viable
seeds which sprout, but may take many years to
bear fruit (a lesson in itself). So what are good
choices for the beginner that should be successful?

Here are some I have tried that never fail.

SEEDS - Not all seeds /vegetable slips from the
grocery store are viable (i.e. grow into a new
plant). Some may be too old to germinate well,
while others are irradiated so they won't sprout.
Some seeds may also have a poor germination rate
even if the seeds aren't treated to prevent germina-
tion, because they haven't been stored at optimum
conditions for planting.

Testing the germination rate of the seeds before
you plant them helps you determine whether the
seeds are viable and how many you may need to
plant to grow your desired number of plants. You
don’t want to disappoint your child (or yourself)
with failed plantings. A simple test is to layer sev-
eral paper towels on top of each other and moisten
about 7 to 10 days, check the seeds to see how
many sprouted. If only one-half of the seeds
sprout, you will need to plant twice as many seeds
as the number of plants you want. Of course if
none sprout, they were probably non-viable.

Spices – Depending on how they were stored,
seeds from the store’s spice racks should sprout.
Conduct the germination test prior to planting
mustard, coriander, flax, poppy, dill, caraway,
cumin, cardamom, fennel, anise, fenugreek, and
caraway. Celery seed is actually the seed of the
smallage plant (relative of celery), so do not
expect the tall stalks you find in the store.

Beans – Almost all the dried beans that are used
for soup should be viable for planting. Just save a
few to test and select what you need to plant
before you make your soup. Plant in the ground or
pot (twice as deep as the diameter of the seed) in a
sunny spot and keep moist. You should see sprouts
within 7 to 10 days. Dried peas (not split), will
also work.

Vegetables – The seeds from vegetables with
seeds (technically fruit) can be saved and planted.
Collect the seed, wash off all vegetable matter, and
allow to dry for several days. Heirloom vegetables
will come true to seed (i.e. what you get is what
you ate) whereas hybrid plants may produce veg-
etables which may or may not look or taste like the
original vegetable. Pumpkins, squash, zucchini
and gourds are usually easy to grow this way.
Cucumbers, eggplant and melons are a bit more
difficult and are usually grown as hybrids.

Chayote is a seed that can be planted whole (keep
the smiley side out of the ground). Tomatoes
require more preparation of the seed and do well
only from heirloom fruit. The smaller cherry and
grape tomatoes are the easiest.

Bird Seed – As anyone who has ever spilled seed
when filling the feeder, you know that soon, weeds
start to show up under the feeder. These weeds are
actually the plants from which the bird seed came
from: usually millet, thistle, safflower and sun-
flowers.

Planting From the Produce Aisle
by John Dawson, Master Gardener 2007

753-6611
6611 14th Street W.

(1/2 mile south of Bayshore Gardens Parkway)

Join us for our seminars & workshops.
Pick up a schedule at the Plant Place

or at www.plantplace.com

Voted Bradenton’s favorite place for all your
landscaping & gardening needs.
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Special Day
Observances in August 

Astrology:
Leo/Virgo

Birthstone:
Peridot

Flower: 
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National Ice Cream Sandwich Day 2nd
Work Like a Dog Day 5th
Lazy Day          10th
Middle Child’s Day          12th
Left Hander’s Day     13th          
National Tell a Joke Day                           16th
Senior Citizens Day                                21st
Be an Angel Day                                           22nd
Just Because Day              27th
Toasted Marshmallow Day 30th

CRITICAL CONNECTIONSTIDE CHART

Humane or humanely means practicing responsi-
ble animal husbandry ;  the management and care
in feeding, watering, ventilation, space and con-
finement, exercise, lighting, adequate protection
from the elements in shelter, handling and treat-
ment in a manner consistent with the physical and
behavior needs of the species.   The definition also
includes the provision of euthanasia consistent
with lawful practices.   Sec. 2-4-8
There are FINES for inhumane treatment of ani-
mals:  
1st offense:   $300
2nd offense:  $400
3rd offense:  $500

It is Unlawful to Chain or Tie Up (tether) Your
Dog or Cat. 
“Tether” shall mean to restrain an animal by tying
it up to any stationary object or structure by means
of chain, rope or other binding material.
Tethering does not include using a leash to walk an
animal.  Under NO circumstances shall a person
tether any dog or cat outdoors. * Unless the owner
is outside with the pet and can see the pet.   *At no
time is the pet to be unattended when tied up. *No
pets under 6 months of age are to be tethered.
FINES for Tethering a dog or cat:
1st Offense:    $200
2nd Offense:   $350
3rd Offense:   $500

Some interesting statistics and mostly just com-
mon sense: One fourth of all dog bites reported
nationally are inflicted by chained dogs wherein
most of the victims are children.   (Animals feel
vulnerable when restricted and become very para-
noid)
Tethered dogs are more likely to be problem bark-
ers.  (see nuisance dogs)
Tethered dogs cannot protect your home if tied up
outside.   They can be easily injured by other ani-
mals, strangle themselves, be stolen or deprived of
their food and water by tangled tethers.

Helpful Suggestions:
Indoors:  Crating.  See www.paws.org/crate-train-
ing-benefits
Outdoors:  dog house in kennel or fenced area.  
Video http://youtube.com/watch?v=eYpE7_JIjlo

CRUELTY TO ANIMALS, It’s a Crime and
can result in FINES or ARREST
Cruelty shall mean any act, omission or neglect
whereby unnecessary or unjustifiable pain or suf-
fering is caused or permitted, unless excepted by
the Law Sec. 2-4-9.

Intentionally committing an act to any animal
which results in a cruel death or, or excessive or
repeated infliction of unnecessary pain or suffer-
ing, or cause the same to be done.
• Keeping an animal in any enclosure without
wholesome exercise and change of air.
• Abandoning an animal to suffer injury, malnutri-
tion, or illness without veterinary care.
• Impounding or confining an animal without a
sufficient quantity or clean water and good whole-
some food.
To report animal cruelty, abandonment or neglect
In Manatee County call, MCAS at 941-742-5933.

Animals in vehicles; hot temperatures can be
fatal to your dog.
An animal shall not be placed or confined, or
allowed to the placed or confined, or allowed to
remain in an unattended vehicle, without sufficient
ventilation or other conditions, or for such a peri-
od of time as may be expected to endanger the
health or well-being of such animal due to heat,
lack of water or such other circumstances which
may cause suffering, debility or death.

Any law enforcement officer who finds an animal
in a vehicle in violation of this Section is author-
ized to enter the vehicle by using the amount of
force reasonably necessary to remove the animal.
If you witness an animal left in a closed up car and
feel it is distress Call 911.

M.C.A.A. Shelter:  305 25th Street W., Palmetto, Fl
34221

Animal Cruelty, Abandonment or Neglect:  
941-742-5933

Dog Fighting Crimestoppers:  1-866-634-TIPS (8477)

Free & Low Cost Spay & Nueter Info Hotline:  
941-749-3067

PET OWNERSHIP & THE LAW:  Humane Treatment, Installment 3
(Excerpts from Manatee County Animal Services Handbook)
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PUZZLE ANSWERS ON
PAGE 13

Entertainment
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98 MacGregor 26 sloop. 50 hp. mercury.
trailer,, VHF, r/f working jib & 150%
genoa. $12,500. Slip 86 in Marina.Hunter
170 centerboard day sailor, r/f jib, trailer,
2 hp. Honda. $2500. Call Don 705-0016

Ad Sales(person) Needed for the
Bayshore Banner

Choose your hours!
Pick up extra $$$

You can make a 25% Commission on all paid
Ads. Our surrounding Bayshore area Businesses
offer great potential!

Call Joanne at 941-755-1912 and pick up a packet.
Pick up leads at the the Banner office too.

1 2

3 4 5 6 7 8 9

10 11 12 13 14 15 16

17 18 19 20 21 22 23

24/31 25 26 27 28 29 30
Bayshore Banner 13August 2014

SUN MON TUES WED THUR FRI SAT

CLASSIFIED ADVERTISING
Personal classified ads free to residents. Business classifieds are $5 per month to residents. Classified ads to non-residents are $10 per month.ee is $10.

AUGUST 2014

Classified Deadline 15th of each month. To place a Classified Ad, call the office at 941-755-1912

www.bayshorebanner@hotmail.com

SERVICES OFFERED

WANTED

BOATS FOR SALE

Beautiful Mobile Home. 2 bdm/2bth
55 plus community. For more informa-
tion call 941-739-1055

Jazzercise   5:30 pm

Sea Ray jet boat. 6 hrs on complete
engine rebuild. $2500. 756-1273

FOR SALE

FOR RENT

Experienced babysitter needed.
References required. Must have own
transportation. Call 941-840-0770

Experienced person to restring pearls
Call 755-7075

HELP WANTED

Chair Yoga 10am-11am

27ft. sailboat,1984 cal. sailboat in excel-
lent condition. Yanmar diesel inboard,
outboard for back-up,steering wheel,
autohelm, depth finder, gps, roller furling
jib, etc....Sails easy single handed. 
941-355-7031, 813-362-3152

Bayshore: Age 55+: Furnished or unfur-
nished; 1/1 $550.00 & 2/1 $650.00 +
utilities & deposit. No pets, lease, pool,
laundry, assigned parking. Call: 792-
9150 or 713-4388.

Double wide 2b/2b L.K.D.
Mini washer/dryer furnished
55+ community. Lot rent $510.00 mo
$24,000.00 Call 941-685-5802

Pre 1980 baseball cards and other base-
ball memorabilia.  (941) 447-4621

Topper for  Ford F250, Year 2003 (and
up) Fits 8' bed. Like new!  Only 1 1/2
yr. old. Asking $700.  753-7433

Jazzercise   5:30 pm

Jazzercise  5:30 pm

Jazzercise  5:30 pm

2406 Stanford – Completely updated
four bedroom two bath home.  Large
new kitchen and two renovated baths
with new vanities and tile. Fourth bed-
room with separate AC and possible 
separate entrance. Plenty of parking and
short walk to marina and pool. 
Call 941-927-0949. $139,999

MAGIC MAZE

Farmer’s Market 
SCF Campus
Wednesdays

Mid-morning to early pm. 
Best to enter from from

60th Avenue.

Jazzercise  5:30 pm

Chair Yoga 10am-11am

Chair Yoga 10am-11am

Jazzercise  5:30 pm

Jazzercise  5:30 pm

House & Grounds
Budget & Finance

Personnel & Salaries
Web/Banner, Marina

5:30 pm

TUTORING: Openings available for
tutoring in English, Spanish, Language
Arts and Reading by retired teacher.
Please call Shelley at 941 896 0935

Board of Trustees
7pm

HOT DOG WAGON
S.S Professionally Built Tow Away
$650.00 OBO call 941-755-9388

Part Time Housekeeper needed in
Bayshore Gardens area. Call 753-9203
and leave your number and name.

CAR HARD & SOFT TOP MGB  63-67
$400.00  OBO. Call 941-755-9388

Light green couch 83”. Good condition
Call 404-9395

ELVIS RECORDS. 45’s Albums. Best
offer. Call 941-755-9388

Set of 4 Bentwood chairs with cane seats.
1950's. made in Romania.  Very sturdy.
$90 set.  753-7433

BGNA  7:30pm

Canaries:  This year's babies starting to
sing. $40 ea. Proven pairs $100.  Spanish
Timbrados, an  Excellent singing breed!
941-756-7333

Bayshore Gdns 3/2/,Fla. room, carport
with storage closets. Lge. laundry room.
Beautiful, All-Florida yard, shade trees.
New roof, plantation shutters, fenced
backyard.  Restored terrazzo floors,
vaulted ceiling. RV/Boat Parking; Top
Amenities: Sailboat Marina, boat ramp,
Rec Center, Jr. Olympic pool, Bayfront
park.  $139K.  Appt. only 941-756-5333.  

ARTBYCMAC home studio and class-
room. Classes in acrylic, watercolor
and Spanish. Certified, retired teacher.
Small affordable groups for adults
starting June 15. 75th St, Brad. mac-
cormc@msn.com 941-757-7557 See
art by this local artist at www.etsy.com 

Private Party

Private Party

BGNA Pool Party

Swim Team Practice
5:30-7:30pm

Chair Yoga 10am-11am

Barracuda
Swim Meet

BGYC Board
6:30 pm

Private Party

BGYC Regatta

Jazzercise  5:30 pm

Swim Team Practice
5:30-7:30pm

Swim Team 
Championship Meet!

Chair Yoga 10am-11am

Bunco

66 keyboard antique piano, very good
condition.TB Cramer & Co. 
London – Dale Forty & Co. Birmingham
Call 941-747-5242

FOR SALE

Glass table. Dimensions are 84” X 48”
X 1”  = $300.00. Table with 6 wicker
chairs and reversible pads = $500.00
(941) 737-8093

1993 Ford Festiva, 6 speed, 132K
miles, working AC, stereo w/CD player,
good tires. $750 OBO. Call 941-592-
6356

Topper for 2004 Ford 250.  Fits Yr.
2004 on up.  Fits 8' bed. Used only 1
year!  ($1,450 new)  A bargain at $600
753-7433

Teak Dining Table,  Beautiful condi-
tion.  60" closes to 40" round.  $225.
753-7433

Ladies, NEED A RIDE? Private, per-
sonal for you, in my car. Groceries,
Doctor appointments, hair appoint-
ments, pharmacy, to a friend’s house or
to a lunch. Affordable rates for ladies.
Call Joyce 751-0981

BGYC Full Moon
Raftup

Private Party

Private Party

August 2014_Layout 1  2/26/2016  10:46 AM  Page 13



Bayshore Banner 14 August 2014

Want to get the word out about your business?  
Advertise with us! 

Email: bayshorebanner@hotmail.com or call 755-1912

Information provided by 
Christopher J. Gray

Broker - Vice President
Bayshore Realty Inc.

Sold Homes within last 3 months

Address                               bed/bath                   Price

6440 LAFAYETTE RD 3/2                         $52,000

6624 26TH ST W 2/2                        $65,000

6024 DARTMOUTH DR 2/1                        $65,000

6236 CASE AVE 2/2                        $72,100

6111 DARTMOUTH DR 2/1                        $74,100

2007 PRINCETON AVE 3/1                        $75,000

2904 BOWDOIN PL 2/2                        $76,000

2501 ROSE AVE 2/2                        $76,050

6504 CLEMSON ST 2/1                        $80,000

1812 MARILYN AVE 3/3                        $85,000

6319 GEORGIA AVE 3/2                       $89,000

1712 BAYSHORE GP 2/1                       $89,000

2726 BAY ST 3/1                      $111,000

2315 N WELLESLEY DR 3/2                      $118,000

2304 FLORIDA BLVD 4/2                      $120,000

2416 AMHERST AVE           3/2                      $130,000

3203 BAY DR 4/3                      $147,000

For Sale in Bayshore Gardens 

Address                              Bed/Bath               Price               

2301 FLORIDA BLVD              2/1            $65,000

6623 26TH ST W                       2/1                $69,900

2208 HOPKINS DR W              3/2                 $75,000

2411 HOLYOKE AVE               3/1                 $78,000

2907 BOWDOIN PL                  3/2                $94,900

1802 ROSLYN AVE                   2/1                $95,000

6503 COLUMBIA DR               3/2               $105,256

1717 63RD AVE W                    2/2              $117,500

1400 ROSLYN AVE                  3/2               $129,900

6316 CASE AVE                        3/2              $138,900

6724 GEORGIA AVE                 3/2              $173,000

6240 COLUMBIA DR                3/2              $174,900

2706 BAY DR                             3/2             $295,000
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Chocolate Cream Pie
Ingredients
1 9” frozen ready-to-bake deep-dish pie shell 
1 (4-serving size) package instant chocolate
pudding and pie filling 
1 3/4 cup milk 
1 (.25 ounces) envelope unflavored gelatin 
3 tablespoons hot water 
1 cup ( pint) heavy cream 
2 tablespoons sugar 
Directions
Bake pie shell according to package directions.
In a medium-sized bowl, combine pudding mix
and milk; mix well.
In a small bowl, combine gelatin and water and
beat with a fork until completely dissolved. Add
to pudding mixture; mix well. Pour into pie
shell and refrigerate 2 hours or until pie is firm.
In a medium-sized bowl, with an electric beater
on medium speed, beat cream and sugar 2 to 4
minutes, until stiff peaks form. Spread whipped
cream over firm pie. Serve immediately or
cover and chill until ready to serve.

Lemonade Pie
1 (12-oz.) can evaporated milk
2 (3.4-oz.) packages lemon instant pudding mix
1 tablespoon lemon zest 
2 (8-oz.) packages cream cheese, softened
1/2 teaspoon vanilla extract
1 12oz can lemonade concentrate, thawed 
1 (9-inch) ready-made graham cracker piecrust
Thawed frozen whipped topping 
Garnish: crushed lemon drop candies
Whisk together evaporated milk and next 2
ingredients in a bowl 2 minutes or until mixture
is thickened. Beat cream cheese and vanilla at
medium speed with an electric mixer until
fluffy. Add lemonade concentrate, beating until
smooth; add milk mixture, and beat until blend-
ed. Pour into crust. Cover and chill 8 hours or
until firm. Dollop each slice with whipped top-
ping. Garnish, if desired.

Kiwi Lime Pie
Ingredients
1 (14 oz) can sweetened condensed milk 
1 (6 oz) can frozen limeade concentrate, thawed 
1 8oz container whipped topping, thawed 
1 (9-inch) graham cracker pie crust 
2 kiwifruit, peeled and thinly sliced 
Directions
In a large bowl, combine sweetened condensed
milk and limeade; mix well.
Fold in whipped topping. Spoon into graham
cracker crust and chill 4 hours, or until set. Top
with kiwi slices and serve, or cover and keep
chilled until ready to serve.
Garnishing Tip
A few fresh raspberries sprinkled on top add
nice color and flavor contrast.

Creamy Strawberry-Mint Pie
1/2 (18-oz.) package reduced-fat cream-filled
chocolate sandwich cookies
2 tablespoons butter, melted
1 qt. fat-free/low-fat strawberry frozen yogurt
1 (16-oz.) package fresh strawberries, hulled
2 tablespoons powdered sugar; 2 tablespoons
chopped fresh mint Garnishes: fresh strawberry
slices, edible flowers, Strawberry Sauce.
Preheat oven to 350°. Process cookies and but-
ter in a food processor until finely chopped.
Firmly press mixture on bottom and up sides of
a lightly greased 9-inch springform pan. Bake
10 minutes. Cool completely on a wire rack
(about 30 minutes). Let frozen yogurt stand at
room temperature 20 minutes or until slightly
softened. Process strawberries, powdered sugar,
and mint in food processor until strawberries
are pureed, stopping to scrape down sides as
needed. Place frozen yogurt in a large bowl; cut
into large (3-inch) pieces. Fold strawberry mix-
ture into yogurt until smooth. Spoon mixture
into prepared crust. Freeze 3 hours or until firm.
Let stand at room temperature 15 minutes
before serving. Garnish, if desired.

5 Star Apple Tart
Ingredients
6 medium apples, peeled, cored, & thinly sliced 
1 cup sugar; 2 teaspoons cornstarch 
1 (15oz) package refrigerated rolled pie crusts 
Directions: 
Preheat oven to 325 degree F. Place apple slices
on a rimmed baking sheet and bake 10 minutes.
Place warmed apples in a large bowl then add
sugar and cornstarch; mix well. Refrigerate
apple mixture 5 to 10 minutes. Meanwhile,
place 1 pie crust in a shallow 9-inch pie plate,
pressing crust firmly against plate. Pour apple
mixture into pie crust then place remaining pie
crust over top. Trim and pinch edges together to
seal. With a knife, cut four 1-inch slits in top of
crust. Increase oven temperature to 400 degree
F. Bake pie on a cookie sheet 30 to 35 minutes,
or until crust is golden. Serve warm with vanil-
la ice cream.

Tasty Toffee Cheesecake
1 (16oz) package refrigerated oatmeal cookie
dough with chocolate and butterscotch chips 
2 (8oz) packages cream cheese, softened 
2 eggs; 1/2 cup sugar 
1 teaspoon vanilla extract 
4 (1.4oz) toffee candy bars, coarsely chopped
Directions
Preheat oven to 350 degrees F. Coat a 9-inch
deep dish pie plate with cooking spray. Slice
cookie dough into 24 slices and arrange on bot-
tom and up sides of prepared pie plate. Press
dough together, making a uniform "crust"; set
aside.  In a large bowl, with an electric beater on
medium speed, beat cream cheese, eggs, sugar,
and vanilla 1 minute, until well mixed. Stir in
candy pieces and pour into pie plate. Bake 40 to
45 minutes, until center is firm. Remove from
oven and allow to cool. Cover loosely then chill
at least 4 hours before serving. Notes: To make
the cookie dough easier to slice, freeze it for 2
to 3 hours before starting this recipe.

Simple, Summer Pie Recipes
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