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BERKELEY ELECTRIC'S
RESPONSE TO HURRICANE IRMA

FROM TOWN HALL

RON CIANCIO

For the second year in a row,
Seabrookers were asking one another,
“Do you have power?” While shifting
much further to the west than was
originally anticipated, Hurricane Irma
still had enough power to cause signifi-
cant “flood issues” on our island, which
resulted in power outages beginning at
11:30 on Monday the 11th and continu-
ing in some cases through Thursday
the 14th. The experience caused dif-
ficulty and discomfort and was clearly
frustrating for those residents whose
power was out for a significant length
of time.

Many residents expressed concern
that Berkeley Electric did not get to

Seabrook soon enough or allocate suf-
ficient resources to our area. Others
thought BEC’s crews were working
on Kiawah, and not Seabrook. To get
answers to these and other questions,
on Tuesday, September 19th, I met
with Dwayne Cartwright, president
and chief executive officer of Berkeley
Electric, Tim Mobley, Vice President
of Engineering and Operations and
other BEC staff members. I wanted
to understand Berkeley’s response to
the power outage and to explore what
actions both we and it could take go-
ing forward to ameliorate the effect of
significant storms which appear to be
occurring on a more frequent basis. I
left the meeting confidant that Berke-
ley’s team had been responsive to our
needs. Its employees and contractors
worked long hours, under unpleasant
and difficult conditions caused by flood
water and surging tides.

The outages were the result of a
number of BEC equipment failures
caused by significant flooding through-
out the island reaching live parts in the

equipment. The principal equipment
failure was to three sets of switchgear
on the Kiawah side of the circle (PMH-
3 switchgear). The switchgear, which
delivers power to the three circuits
that serve Seabrook Island, were inun-
dated when Haulover Creek came over
its banks in the worst flooding of that
creek BEC says it had experienced in
the last fifty years. Marsh Gate flooded,
taking out a transformer and causing
a second piece of equipment (elbow
junction) to fail. A fourth switchgear
failed and needed to be replaced at the
Pelican Watch Villas, and, closer to the
Seabrook Island Club, both a trans-
former and junction box required re-
pair. Other equipment throughout the
island suffered damage.

Unlike Matthew, BEC did not turn-
off power in advance of Irma’s impact.
On Saturday the 9th, the Town reached
out to BEC and requested a one hour
notice of BEC’s intent to shut off power.
BEC requested a list of streets most
prone to flooding. On Monday morn-
ing around 9:30, BEC sent several

personnel to Seabrook to assess water
levels. They reported seeing no flood-
ing. Because Seabrook Island was not
under an evacuation order, Berkeley
anticipated that a number of Seabrook
residents would not evacuate. Accord-
ingly, it decided to leave the circuits
energized with the hope of maintaining
power to as many Seabrook Island resi-
dents as possible

When assessing BEC's perfor-
mance, it is important to keep in mind
that Irma affected BEC’s entire co-op
system, approximately 94,500 custom-
ers, and that Seabrook Island’s 2,799
services make up about three percent
(3%) of the total number of services in
the co-op. Almost 31,600 Berkeley cus-
tomers (including 14,580 in its Johns
Island District) were without power fol-
lowing the storm.

BEC does have in place a Major
Storm Plan which sets forth the pro-
cesses and procedures which it will fol-
low in conditions such as those caused

continued page 3
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Please send correspondence to: TheSeabrooker@yahoo.com

“Communication is the beginning of understanding.” The Seabrooker will report
regularly on Island happenings, as well as newsworthy events that affect property owners and residents.
As Seabrooker volunteers with a common objective, we are committed to securing the facts and reporting
to you in a forthright, honest and unbiased manner.

Red Ballentine,(1924-2006) Fred Bernstein (1924-2010) Co-Founders
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CONTACTING THE SEABROOKER
Please send correspondence and inquiries regarding editorials to
TheSeabrooker@yahoo.com or call 843.408.3707
The entry deadline for all items is the 15th of the month. Please limit Cap’n Sams letters
to 400 words. Photos should be in high resolution (5”x7” at 200 dpi or more).

FOR ADVERTISING OPPORTUNITIES, PLEASE CONTACT

Teri B. Lash * 843.747.7767 » TLash@BernsteinLash.com

CALL FOR ARTICLES

All Seabrooker readers are cordially invited to send
submissions to this paper including articles, photographs,
poem:s etc. If you would like to contribute, our e-mail address
is theseabrooker@yahoo.com. You may also contact me with

any questions about such at that same address.

In this issue, Paul Tillman did it again with his humorous and
fascinating alligator encounter - see page 3.

Michael Morris, Editor
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CAP’N
SAM
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RETIREMENT FROM THE TURTLE
PATROL

I have decided to retire from the
Seabrook Island Turtle Patrol immedi-
ately and walk into the sunset for per-
sonal reasons. I still love turtles and
the work the turtle patrol does.

I want to thank all the wonderful
people who have worked diligently
with me over the last 24 years to make
a difference for all the turtles laying
their nests on our beaches and leav-
ing their eggs on our care. Thank you
from the bottom of my heart for your

hard work and dedication. We have
made a difference!

I wish the turtle patrol many years
of good seasons in the future. You will
see me on the beach and sometimes at
inventories as an observer. A

Beautsie Zahrn

Hi,

I don't know who wrote the article
on Recycling for Marine Health in the
Seabrooker which was interesting and
informative but FYI they used my pho-
to. They did credit me which I appreci-
ate but my name was misspelled. Also
the title was dolphin stranding. When
a dolphin strands they are in trouble!
These were strand feeding. It is an
important distinction because people
ask me all the time if they are dying
or in trouble. Probably no one noticed
but me but good to keep in mind in the
future. A

Patricia Schaefer

Dear Cap’'n Sam

After experiencing King Tides, the
1,000 year flood, Hurricane Matthew,
and Hurricane Irma, we can certainly
agree that Lowcountry weather can
be uncertain. But one thing we can
always count on is the excellent com-
munication from the Town, Seabrook
Island Club, and the POA (especially
Tidelines) during emergencies. We
were amazed that Heather Paton sent
notices late at night - thank you. By
contrast, during the storm, we were
with family members who live in a
very large community near Hilton
Head. Their offices closed on Thurs-
day and there was no communication
until after the storm. Thank you again

for keeping us informed and safe. A
Jean and Kevin Dunn
2956 Seabrook Island Road
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Death notices include basic information about the deceased: the person’s
name, age, occupation, date of death and place of death information. Notifica-
tions can be sent to_theseabrooker@yahoo.com .

Ed Rinehimer volunteered count-
less hours of his time to many organi-
zations on Seabrook Island including
The POA (as President in 2014), the
Exchange Club and the Sea Island
Hunger Awareness program.

On a personal note, Ed was a stal-
wart supporter of this newspaper. Dur-
ing the rough economic conditions of
2013 when there was concern that the
Seabrooker may no longer afford to
publish because of falling advertising
revenue, Ed stepped into the breach
and wrote a long letter to the SIPOA
Board that resulted in the help needed
for us to keep publishing.

Ed Rinehimer, R1.P.

Monday, Septemper 25, 2017

Ed is survived by his wife Lois and
children Eric and Beth.

“Ed's family will celebrate his
life on Sunday, October 1st at 2
PM at Church of Our Saviour on
John's Island."

In lieu of flowers, please direct do-
nations in Ed's memory to Sea Islands
Hunger Awareness http://www.fight-
islandhunger.org/

“LET QUR FAMILY HELP
YOUR FAMILY WITH ALL
YOUR REAL ESTATE NEEDS."

Bob Bush
Fro.308.0711

Lee Linder
843.637.0803
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1900 Seabrook Island Road | Seabrook Island, 5C 289455
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Alligators
[ Have own

I don’t actually know any alligators.
And, because alligators, are, by na-
ture, vicious, single-minded predators
of prehistoric origin who’s only goal is
to eat you, I have decided it’s best not
to get to know them. But, despite my
efforts to keep my distance, they have
not reciprocated and have approached
me on several occasions.

My first encounter came while fish-
ing on the lake behind the Lakehouse.
Alligators, even though they look like
harmless logs floating in the water, are
not. Also, they are not completely stu-
pid, plus they are masters of sneaki-
ness and subterfuge. I have learned
they can make an association of hav-
ing a fish for dinner with common fish-
ing activities. They hide in the vegeta-
tion bordering the ponds, hoping to
grab your fish as you reel it in. I have,
on more than one occasion, looked
down to see a snout and a pair of beady
eyes looking up at me not more than
six feet away. I used to find a rock and
try to hit them on the nose to get them
to move along but it never worked as
they are notoriously uncooperative. I
wonder now what was I thinking back
then, throwing a rock at an alligator is
like shooting a bb gun at an armored
car.

However, on this occasion, I was on
the grass, just back from the bushes
bordering the lake, casting happily,
when I noticed a movement at my feet.
Ilooked down and saw what I thought
was a round, black trashcan lid poking
through the reeds. It took me a second
to figure out what it was. When I did,
I soiled my shorts, then took three
steps back. The trashcan lid poked a
little further through the reeds to re-
vealed a nose, then a pair of eyes, an
insincere grin and then, slowly, all of it-
self. I moved back accordingly but was
surprised to find that the alligator, al-
beit slowly, kept coming. I retreated to
the asphalt path and watched it crawl
up on the path with me about fifteen
feet away. Then it got up on his feet.
I knew that alligators were extremely
fast for short distances, and fifteen feet
was, in my opinion, a short distance,
and backed off in earnest. As I made
my get away [ wondered if a small fish-
erperson would have been so lucky.

The next encounter, and, hopefully
my last, happened when I was fishing
around the bend from the fish feeder
next to the, “alligators are danger-
ous,” sign. While casting, I happened
to look down to see nostrils and beady
eyes hiding behind a clump of reeds. I
thought because he was in the water
that he couldn’t jump out at me and
continued to fish. Boy, was I wrong. It
turns out, with sufficient motivation,
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an alligator can sink their tail down so
their back legs can get traction on the
bottom and jump out of the water like
atrout.

Imagine my surprise when I caught
a bass and the ‘gator, with a mighty
rush of water, propelled nearly his
entire body out of the water after the
fish. The fish jumped over the ‘gator
and made a bee-line for reeds with the
‘gator in hot pursuit. As I landed the
fish, it flopped and wiggled and the ‘ga-
tor followed after him up on the bank.
With the ‘gator only feet away, the fish
did the only thing it could do, it went
limp and played possum (how the bass
know about possums I'll never know).
But, when it did, the gator stopped and
lay still.

I didn’t want to give the ‘gator the
sense that we humans were going to
feed it, so I slowly reeled the fish to
me and, keeping one eye on the ‘ga-
tor, unhooked the fish and eased it
quietly back in the lake. I then packed
up, went over to the main gate and
reported the incident to the guards.
They said they’d handle it from there.

The next day as I was fishing, I
heard a mighty rebel yell. I reeled in
and went to see what was going on.
The boys from Critter Control had
been called and they had captured the
alligator they thought had caused the
problem.

“Did you get one?” I asked.

"Yep,” they said and nodded toward
their truck.

I went over and saw a ‘gator in the
truck bed trussed with duct tape like
a Christmas turkey. They told me they
catch ‘gators all the time. They cast a
huge, nasty looking, tribble hook with
a sturdy marlin rod across the gator’s
back and snag him. Then, in what
must be a titanic struggle, they haul
him in, jump on his back, tie his mouth
shut then wrap it with duct tape. Then
they roll it on its back and duct tape its
feet together. They whoop and holler
for a minute then lug the huge reptile
up to their truck and wrangle it into
the bed.

In my, eco-friendly, naiveté, I asked,
“what are you going to do with it,
now?”

The biggest guy tucked in a fresh
chaw and looked at me like I was one
of those idiot, city folk, and said flatly.
“We shoot him,”

“You do?” I said, wondering how
they could be so casual about their
savagery.

“Of course. You don’t want to catch
a rabid dog and let him go into some-
one else’s yard, do you?”

“No,” I replied. “I guess you don’t.” A

Paul Tillman
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BERI{ELEY ELECTRIC - continued from page 1

by Irma. It assigns manpower and
other resources by district. Seabrook
Island is part of BEC’s Johns Island
District which has 20,255 services —
almost seventy-five percent (75%) of
which was without power for some
period of time as a result of the storm.
For Irma, BEC’s advance plan was to
assign a District Line Superintendent
(and backup) together with Line Fore-
man and Journeyman Lineman as well
as forty-five (45) other personnel to the
Johns Island District.

At 11:30 AM on Monday, all three
circuits serving Seabrook Island were
locked out. BEC immediately sent a
crew to inspect the Seabrook substa-
tion and the PMH-3 switchgear on the
Kiawah side of the traffic circle. Its
crew encountered a tree on Bohicket
Road and had to reroute to River Road.
They managed to get to the Haulover
Creek Bridge by midafternoon on
Monday, but were blocked from get-
ting to the PMH-3 switchgear by two
feet of water literally rushing over the
road. BEC could not safely reach this
location and begin work until Tuesday
morning,

. Because Irma affected so much of
Florida, Georgia and South Carolina —
the immediate availability of additional
resources from out of state to work on
BEC issues was limited. However, in
addition to its own personnel and con-
tractors, Berkeley was able to enlist
over 230 personnel from out of state.
It had a total of over 500 personnel
working during the storm. While its
Goose Creek District was able to work
some on Monday, for the most part it
had to shut down its operations all day

Monday due to weather conditions. By
Tuesday morning, BEC had twenty-six
(26) men, including contractors, under
the leadership of a BEC Line Foreman,
plus trucks and equipment allocated
to power restoration or other issues
that impact the electrical service to
Seabrook Island

As the water receded, and BEC
personnel were released from other
assignments, BEC moved more lead-
ership and crews to Seabrook. By
Wednesday afternoon, September 13th,
BEC had allocated an additional sixteen
(16) BEC employees and five (5) con-
tract personnel to work on Seabrook.
Because it was the only place where
underground crews could be utilized,
BEC actually dedicated more resourc-
es per member to Seabrook Island than
any other area of its system.

Berkeley’s Major Storm Plan calls
for its crews to work sixteen (16) hour
days, with eight (8) hours rest when it
becomes apparent that the impact of a
particular storm will result in a multi-
day event. The reason is not — as some
have suggested, economic - but one
of common sense, safety, productivity
and logistics. These men are working
around high voltage dangerous equip-
ment where fatigue induced mistakes
can result in injury, delay or worse.

BEC’s plan was to proceed in a sys-
tematic manner. Water level was an
obvious constraint - BEC could not do
work on any piece of equipment until
the water receded to allow safe access.
The PMH-3 switchgear, connecting the
substation to Seabrook, was its number
one priority. Areas that were not inun-
dated with salt water were addressed

second, and other areas which were
affected by flooding were addressed as
receding flood waters permitted access
to the equipment. Flooded equipment
had to be cleaned out before being en-
ergized. BEC used St. Johns Fire Dis-
trict equipment for that purpose. One
of SJFD’s fire trucks, had mechanical
problems, and a second was called to
service elsewhere. In each case, BEC
used alternate, but less effective meth-
ods to clean its equipment. By Thurs-
day afternoon, the entire island was
energized.

Berkeley - as well as the Town — will
engage in “lessons learned” exercises
following Irma. Berkeley has already
identified a number of proactive mea-
sures it could take, including: chang-
ing out PMH-3 switchgears to water
resistant “splice cabinets” (this equip-
ment change has already been made
at the circle); automation of down-line
“reclosers” and switchgear to allow
BEC to shut of power; installation of re-
motely monitored cameras at key loca-
tions which have proven to be subject
to flooding; and the acquisition of alter-
native high pressure water sources to
have available as needed. In addition,
it may be possible to raise or relocate
equipment located in flood prone areas.
This particular alternative will raise
interesting questions regarding the
esthetics of highly visible transformer
towers.

Berkeley cautions that every storm
will be different in how it impacts its
system, and there is no way to deter-
mine exactly what Seabrook Island will
face until BEC is able to get eyes on the
damage after the storm.A

Charleston Symphony Orchestra
Coming to Seabrookisland

In celebration of its thirtieth anniversary,
and our survival of two hurricanes in two years,
the Town of Seabrook Island is pleased to sponsor an outdoor performance of

The Charleston Symphony Orchestra
under the direction of Music Director, Ken Lam,
and its Pops Conductor, Yury Becker,

Sunday October 15th™ « 4:00PM « The Lake House
You are invited to bring your own blankets racquet, chairs and refreshments.
Overflow parking will be available at The Club.

(* Rain Date Saturday, October 25th)
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ALLAN KEENER

Under ordinary circumstances, this
article would have been the minutes of
the September 9, 2017, COVAR Meet-
ing. However, out of an abundance of
caution, the COVAR Board decided to
cancel the meeting. Although it now
appears that it would have been feasi-
ble to have held the meeting, so many
potential attendees chose to evacuate
on the preceding Friday and on the day
of the meeting, that attendance would
have been minimal, at best. The Board
trusts that you understand its decision.

As 1 am writing this article,
Seabrook Island is experiencing high
winds, heavy rain and significant tidal
events, as well as Tornado Watches,
all of which serve as a reminder that
while the Island “dodged the bullet,” it
did not escape its “side effects.” This
should prompt occupants of Seabrook
Island to recognize that during the
Atlantic Hurricane Season, they must
remain ever vigilant and prepared
—preferably, to evacuate even when
only collateral damage is threatened,
due to catastrophic flooding, loss of
utilities and absence of first respond-
ers. In that vein, I strongly recom-
mend that you review, among others,
relevant Town of Seabrook Island and
Seabrook Island Property Owners As-
sociation (SIPOA) publications, the
June 2017 “COVAR Corner” article
on Emergency Preparedness and the
continuing series of Tidelines posts on
Hurricane Preparedness to ensure that
you are fully informed and prepared to
deal with hurricanes, in particular.

The September 9 meeting was to
have consisted of two parts: 1) A pre-
sentation by the SIPOA Nominating
Committee followed by an open dis-
cussion with other meeting attendees
and 2) A presentation on the COVAR
Board’s initiatives to improve commu-
nications from and to the Board among
association/regime leaders (for in-
stance, use of GoToMeeting, Face-
Time, Skype and other online tools
for meetings and development of a
COVAR Website) to be followed by an
open discussion, as with the first pre-
sentation. This format was designed
to give the respective presenters and
the Board an uninterrupted opportu-
nity to present information to the other

Council of Villa Associations and Regimes Informatlon
Open Letter to all Seabrook Island Property Owners, Guests and Visitors

attendees while providing the latter
with an opportunity to ask questions
and provide input for consideration by
the Nominating Committee and the
Board. Due to Nominating Committee
deadlines, the first part of the program
cannot be rescheduled. Instead, I refer
you to the excellent article published
in the Seabrooker in the August “CO-
VAR Corner,” in order to gain a better
understanding of how the nominating
process was conducted this year. As
will be further detailed, below, the CO-
VAR Board currently plans on conduct-
ing a meet the candidates program dur-
ing its December meeting, as well as
the COVAR Communications program
originally scheduled for September 9.

Going forward, here is a rough
outline of COVAR Board plans for
the remainder of 2017: The October
11 COVAR Board Meeting will focus
solely on 1) communications/web site
issues and 2) COVAR Board member-
ship/2018 elections. The November 8
Board Meeting will include all associa-
tion/regime presidents or other autho-
rized representatives and focus on:

1) communications/web site issues
and

2) 2018 COVAR Officer elections. The
recently adopted Revised By-laws
will be promulgated along with
the meeting announcement/invita-
tion to presidents/representatives.

Finally, the December 11 COVAR

Meeting will focus solely on the

Candidates' Forum and administra-

tive news/issues as necessary.

In closing, just a reminder that cur-
rent versions of all five COVAR Publica-
tions (Exterior Alterations and Improve-
ments, License and Tax Obligations,
Rules Guests Need to Know, Beaches
and Seabrook Island Villa Survey
(2014) are available upon request to
me at allanwkeener@bellsouth.net.
It should also be noted that current
versions of License and Tax Obliga-
tions, Rules Guests Need to Know and
Beaches can be read on and/or down-
loaded from the SIPOA Website by
logging onto the Owners Homepage,
selecting “MINUTES & ARCHIVE”,
then selecting “COVAR” and finally se-
lecting the desired document. A

OCTOBER 2017
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Michael Morris

Dublin

My trip to Dublin, in part to examine
its restaurant scene for a possible move,
reminded me of Charleston in so many
ways. First, the warmth of the Irish
people is something that needs to be ex-
perienced to be believed. With respect
to food, like Charleston, Ireland has
access to some of the most incredible
seafood. A visit to FISH SHOP which re-
sides in the northern section of the city,
and which could be compared to upper
King street of 10 years ago or Brooklyn
of 20 years ago, provided me with one
of the best seafood experiences of my
life. Local muscles, cockles, turbot and
sole were so sweet with freshness and
like a great winemaker with fantastic
grapes, they took the best approach
and did nothing to impose themselves
on the seafood. Instead they left incred-
ible product to take center stage. Each
bite was full of the sea’s natural sweet-
ness and because the product was al-
lowed to shine, instead of blanketing it
with heavy sauce, my palate never got
bored. Each bite allowed me to pick
up different note of its natural complex-
ity. Highlights included muscles and
cockles in papillote and a turbot broth
with seaweed, which somehow was
deliciously briny without even a hint of
saltiness. If people are confused by the
Japanese idea of the six sense of umami,
one spoonful of this broth would forever
cement the idea in their mind. The final
dish in my 55€ course tasting meal (an
absolute steal) was turbot with muscles
accompanied by cider/mustard sauce
and a boiled potato. Although I may
have favored other courses taste wise,
this seemed to tell the history of Irish
culture while giving a glimpse of where
Irish cuisine is headed at the same time.
The story told through this dish gave
me goosebumps and was reminiscent of

§h——

I imagine that most of you have a
computer. Laptop, desktop, windows
or Mac - it’s hard to imagine getting
along today without this technology. It
is how we communicate, shop, share
what we are doing in our lives, and
stay in touch with family and friends.
For those of you who still work, it is
an integral part of your job. Even for
those of us who are engaged in our
community, volunteer with various
organizations or just play bridge,mah
jongg, golf or tennis - your computer
is where you go to find out what is
happening. It is where we look for up-
dates on weather, traffic, and what is
going on in our community. Lately it
has been a great way to keep track of
hurricanes.

For those of you who rely on your
computer for your job, or who have
multiple software programs you use
regularly (Adobe Photoshop, geneal-
ogy software, sophisticated writing
programs, etc.) you can stop reading
now.

But for those of you who basically
use your computer to check email,
shop, maintain your Facebook page,
or view photos and video, and don’t
have a reason to use software pro-
grams or games that require storage
space on your computer, please read
on.

Once upon a time, Windows was
the most popular choice of operating

Making Better Use of Your Technology

Simplifying Your Technology

(Part 1)

systems. As wonderful as Windows
was (still is), the hacking community
is always finding new and interesting
ways to plant viruses and hack pro-
grams that have us sending our com-
puters to technology experts for repair.
Then the Mac came along with the
promise of an operating system that
was immune to viruses and hacking.
Well, that was great for a while, but
then Apple users wanted access to pro-
grams like Word and other tools that
were once only available on Windows,
and so, little by little, those programs
became available to Mac users and
now the Mac i0S is almost as vulner-
able as Windows. Sad but true.

‘We have two Windows laptops in our
home. Each week we run clean-up and
a malware protection programs on our
computers. We use Carbonite to con-
stantly back up our files to their cloud.
And once a week I make ANOTHER
backup of my entire computer to two
peripheral hard drives, alternating one
each week so that I never have a back-
up more than seven days old. AND I
back up everything to Dropbox one
a week. Yep, I am just a bit paranoid.
The clean-up, malware, backup routine
takes about twenty minutes/computer.
Not a lot of time in the greater scheme
of things, but time consuming nonethe-
less.

I have these laptops set for manual
updates, so I receive a notice at least

once a day, that there are updates I
need to install. Because of the profi-
ciency and shear number of hackers
out there, there is a constant need to
stay one step ahead, or, at the very
least, keep up with their shenanigans.
I have to go through the considerable
list and determine what is necessary
and what is not. Once installed, the
computer has to be restarted - and that
takes even more time.

Then, when something glitches, I
need to spend time figuring out what
happened and fix it OR I have to drop
the machine off at Compu-Experts
where Chad and his team will fix it for
me. While my baby is hospitalized, I
have no computer. Bummer.....

It is no secret that I love technology.
But after one particularly frustrating
day chasing down technology glitches
in my phone, both Windows laptops,
and my wifi modem, I realized that this
stuff was starting to control my time
in a way that didn’t make me happy. It
was time to make some changes.

If you, too, are suffering from too
much technology, stay tuned next
month to find out what I am doing to
reduce my tech trauma. A

Denise Doyon

Disclaimer: I am not affiliated with any software
or hardware company and receive no compensa-
tion for endorsing products. My recommendations
come from my own research and use. Prices for
apps are based on information available at the time
this column was researched and written. Author
takes no responsibility for changes in prices by the
developers, iTunes Store, or Google Play Store.

the scene in Ratatouille when the food
critic took his first bite of the movies
name sake dish. It celebrated the tenets
of its culture while paying homage to
your mother’s cooking, simple and soul
filling, yet too easily forgotten in the sea
of overly conceptualized, ego stroking
dishes presented in far too many eater-
ies.

My other memorable restaurant ex-
perience was a lunch at Assassination
Custard. Besides having one of the
best restaurant names ever (the long
overplayed trend of naming by location
would have rendered us a decidedly ba-
nal name of 19A Kevin), Ken Doherty
and his wife serve up some really fan-
tastic local product with a decidedly
far eastern twist. Cumin, sesame seeds
and chilies were strongly represented,
although that might not be the case
every day, it may have just been what
they were feeling on that particular day.
The menu changes daily and was writ-
ten on a paper bag, not done in an ef-
fort to be kitchy but in a way that said “I
have too much work to do in the kitchen
and don’t have the time to worry about
fonts, spacing and printer ink”. Sitting
down at one of only two tables, only an
hour after touching down from a flight
which may have netted me two hours of
sleep in the last 36, every dish sounded
too good that I just handed the menu
back and told them to bring me what-
ever they wanted. If you are picky eater
or a control freak, this is not the place
for you. Dish after dish arrived and im-
mediately awakened all of my senses.
Sweet, sour, spicy and richness inter-
played with each other on every dish.
A roasted squash dish with fermented
chili oil was a definite highlight which
balanced sweetness, spice and earthi-
ness to perfection. The plate of pickles
was also spot on, getting the seal of ap-
proval from self-proclaimed pickle ex-
pert and brother Richard. Luckily they
are only open for three hours because
I could have sat there all day. We truly
felt like a guest in their home. From
the spotted T-shirt from preparing that
day’s menu, to the assistance in trying
to silence a finicky smoke alarm, and fi-
nally the offer of some post lunch Cynar
(a digestif Ken had first experienced on
arecent trip to Rome) my brother and I
knew we were in a special place. Ican’t
remember where [ first read about As-
sassination Custard because it is decid-
edly “off the beaten path” but my stay in
Dublin would have not been the same
without it.

Despite all of its successes Ireland is
suffering from many of the same issues
that confront Charleston‘s restaurant
scene. Difficulty in finding quality staff
(both in the front and back of house),
a costofliving that makes it nearly im-
possible for any of its workers to live in

close proximity to their place of employ-
ment and hint of an underlying inferiori-
ty complex that takes too much talent to
more glittery cities like London, where
diners don’t ask for the cultural equiva-
lent of ranch for their salad.

With respect to wine, unfortunately
the Irish are robbed of the opportunity
experience many exciting, small pro-
duction wines due to one of the high-
est VAT's on alcohol in all of Europe. I
wish the government would better un-
derstand the importance of restaurants
and dining tourism on the economy
and local pride. One only needs to look
Charleston for a great example. When
Charleston shed the mini bottle, the
cocktail scene exploded and is now one
of the most exciting cocktail scenes in
the southeast, if not the country. When
Charleston got rid of antiquated ABV
restrictions on beer, we went from one
brewery to having more than twenty
and counting. Like Charleston of 7 to
10 years ago, Ireland is on the cusp of
being a world-class dining destination.
With so many Irish-Americans, like me,
yearning to visit “the motherland”, with
access to amazing local product, a rich
history and culture of hospitality and
warmth of spirit, the Irish restaurant
scene has only scratched the surface
of its potential. Hopefully Ireland and
its restaurateurs will not lose out to the
temptation of frustration and will per-
severe, cementing the foundation of a
burgeoning restaurant scene that will
allow Dublin (along with Cork, Galway
and other cities) to lay claim to the title
of dining destination that they unques-
tionably deserve.

When I sat down to write this month’s
column, my idea wasn’t to write a re-
view of two restaurants which, in reality,
most of you will never visit. [ wanted to
write about the touchable history ex-
perience at Rock of Cashel, the jagged
eastern coast line of Kinsale and maybe
even a little about the amazing Vermeer
exhibit at the National Gallery. How-
ever [ focused the article on my experi-
ences at these two restaurants because
they encapsulated everything I loved
about my trip to Ireland, the unpreten-
tiousness, the warmth of the people and
the love simple things in life. Fish Shop
and Assassination Custard were places
that I truly experienced Ireland. They
are testaments to the importance of
restaurants and hospitality in creating a
sense of community and instilling pride
in where we live. They bring joy to what
could easily just be necessary ritual of
sustenance. I think of my trip to Ireland
every day and can’t wait to go back to
a city that is only in the early stages of
making its mark on the global dining
scene. A
Next Month: Switerzerland
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i Seabrook Wild Things

by Members of the Enviornmental Committee ‘

Cooking Blue Crabs WlthouttheMess

If I could only have one type of sea-
food for the rest of my life it would be
-blue crabs!

As a marine biologist pulling a fish
trawl for ten years in Chesapeake Bay
waters I caught thousands of blue
crabs in the 1960s and 70s. 1 took
them home in 32 gallon garbage cans
for my mother and wife to cook, clean
and pick the white flakey meat for crab
soufflés, crab cakes, casseroles, dips,
or simply picking and eating until we
had our fill. However, it was not until
I came to South Carolina that I learn
how to prepare blue crabs and not
bring the mess to the table.

Cleaning crabs prior to cooking is
not very different from the customary
method of cooking crabs and cleaning
them at the table as they are eaten. It's
not difficult but a little extra caution
is needed to avoid the sharp pinchers
when the large claws are removed.
The main advantage is that only clean
shell and white flaky meat comes to
the table. Most of the shell, gills and
mess are removed and discarded
prior to cooking. Blue crabs spoil very
quickly and must be prepared alive.
Never cook and eat a dead crab. While
it may seem cruel to break-apart a liv-
ing crab, I believe in fact it is quicker
and more humane than boiling them
alive. A

Charles J. Moore
Lakes and Wildlife Committee

Steam approximately 10 minutes and leave
covered another 10 minutes. Crab meat
should be solid, white and moist.

While properly holding the crab by its rear most leg with one hand, place the crab over a pan or
bucket so than the rim is between the two large claws.

Remove the apron
(long and thin in
males and broad and
rounded in females)
and discard.

While taking a firm
grasp of the legs

on one side of the
shell with one hand
remove the back shell
with the other hand
by lifting the shell
up and away from
the crab’s body and
discard.You will have
to pull hard.

Remove the gills,

Y mouth-parts and any
other loose material
and break the crab
body into equal haves
and keep.

¢ B
L-R) Dennis Smith, Shirley Hanson Smith and Martha Moore enjoying the fruits of their labor.

2507 The Bent Twng
4BR/4BA, Universal Design home,
golf & lagoon views

okrea lestate. corP
$1,394,000

843.768.3921 v

Life starts here Sy our journey begins with us.

104 High Hammock ‘Ullla
1BR/2BA, second floor with open kitchen,
walk to beach/club, sold furnished
$138,000

3008 Ocean Winds
3BR/3BA, updated condo, walk to
beach/club, sold furnished
$349,000

"RIDE WITH A LOCAL"

Mika Goralkd | B64.516.38594
Boock your ride cnline:
www.liand-Tranaportaton.com
Airport | Special Events | General Transportation |
Medical Appointments | Downtown Dining

PEST CONTROL, INC.
766-8298

Fameily Owned & Operated
Since 1975

COMMERCIAL - RESIDENTIAL
CALL US TODAY - FREE ESTIMATES

766- 8298

oW|Ee
=

Visit our website for ."pl.fw:::m' Offers:

www.LedfordsPestControl.com

| Want to Buy Your Island House or Villal!

Is it: Damaged? Distressed? Ouidated? Unused?
Unwantad Due to Death or Divorce? Facing Foreclosure?

I Gan Help:
Quick, Easy Closing! Mo Realtor Fees! Experienced!

For More Information Gontact:

John M. McCabe = 414-378-6320
WisconsinLakeGondo®@ Gmail.com

* am 3 Local Seabvook izland Rasidant & Gl Mamber™*

CAROLINA FOOT CENTERS
1012 Physicians Drive. Weast Ashley
wiwiw . CarclinaFootCenters.com

(843) 571-0602

Cosmetic Nail Restoration
BEFORE

L

Lazer Mail Therap

BEFORE

Medical Services Provided by Podiatrist

Saima Ismaili, DPM
Ashley Williams, DPM
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Presents Guest Lecturer

Jody Mack

“Get Creative with
Photographic Textures”
October 19 « 6:30PM

<E CARE CHA‘Q‘?-ES

Ml’@%ﬁ/’
i Toy

P | Respite Care Charleston’s
| MORE. GOOD. DAYS.

The 34th Annual Alan Fleming
Senior Open Clay Court State Cham-
pionships will be held October 4 - 8.

Seabrook Island

MORE. GOOD. DAYS."

Art Gala & Silent Auction

ART GALA &

SILENT AUCTION

Art created by participants with
Alzheimer’s disease and other types
of dementia will be on display and for
sale at our MORE. GOOD. DAYS. Art
Gala and Silent Auction, a benefit for
Charleston County's only nonprofit re-
spite program serving and supporting
families affected by dementia.

This seventh annual event will be
held at the Charleston Yacht Club on
Thursday, October 26th, beginning at
6 pm.

The benefit comes at a time of
heightened awareness of the epidemic
of dementia in its varied forms-and the
need to offer programs and support for
caregivers.

Art is a key element at each of Re-
spite Care's day programs-in West
Ashley, Mt. Pleasant, Johns Island, and
North Charleston. Professional artists
volunteer throughout the year to guide
participants in the creative process.
Over 50 people with dementia partici-
pate. Respite Care day programs are
frequently the only relief available to
caregivers of loved ones with demen-
tia.

Supporters attending the gala will
enjoy champagne, cocktails and a de-
lectable array of hors d'oeuvres and
a silent auction. Early bird tickets are

1

THURSDAY, OCTOBER 26T

Bl =

Roberta Boatti with Emily

available through September 30th for
$40. Ticket prices increase to $45 on
October 1. Tickets may be purchased
here: https://www.eventbrite.com/e/
more-good-days-art-gala-silent-auction-
tickets-37397094717?aff=es2, or by call-
ing Jennifer at 843-408-5243.

For over 20 years, Respite Care
Charleston has been helping residents
of Charleston County coping with de-
mentia. We bring smiles to the faces of

people with Alzheimer’s disease and
other types dementia. Our day pro-
gram participants look forward to the
simple pleasures of being with other
people. Our support groups are a place
for caregivers to share and learn in a
safe and confidential setting.
Respite Care Charleston is a 501(c)
(3) nonprofit organization. A
Jennifer Hartig / 843-408-5243
Jennifer@respitecarecharleston.org

KIAWAH SEABROOK EXCHANGE CLUB

Angel Oak Award

NOMINATION DEADLINE IS OCTOBER 20

The Kiawah-Seabrook Exchange
Club presents an annual award to
recognize a person who performs vol-
unteer services which contribute sig-
nificantly to the people and/or quality
of life of Wadmalaw, Johns, Kiawah,
and/or Seabrook Island. The award
is called the Angel Oak Award and is
named after a historic tree on Johns
Island which clearly represents the
people, culture, and natural environ-
ment of the islands.

The recipient need not live on the
aforementioned islands but the service
noted for the award must have been
performed on the islands. The recipi-
ent will be recognized at a banquet to
be held on March 21, 2018. The recipi-
ent will receive an honorarium of $5000
which he/she can designate for as-
signment to a charitable organization
servicing the islands. The recipient
will also receive a memento and have
his/her name inscribed on the Angel

Oak Trophy which is permanently dis-
played on the islands.

The Exchange Club is seeking nom-
inations from the public. The deadline
for nominations is October 20, 2017.
Nomination information and forms
can be found on the Kiawah-Seabrook
Exchange Club website at www.ks-ex-
changeclub.com. Please contact Alan
Armstrong at alan9631@comcast.net
or 843-768-9252 if you have any ques-
tions.A

houg Ellingson 2014

Get ready to throw your creativity
into hyper drive! Working with photo-
graphic textures has become all the
“rage” in the photo editing world. Kate
will walk you through the process of
choosing the images you’'ll want to try
textures on, where to find textures on-
line, how to make them yourselves,
and finally, how to process the im-
ages. She will be demonstrating these
techniques in Photoshop CC, Topaz
Texture Effects, and the new program
by MacPhun called Luminar! You can
even use textures in Lightroom! It’s
sure to be a fun and informative pre-
sentation. Links to Topaz and Macp-
hun can be found on the bottom of any
page of Kate’s website www.katesilvia-
photography.com

Kate Silvia is a professional land-
scape photographer based in Charles-
ton, South Carolina. Her intense pas-
sion for the natural world is matched
only by the desire to share that pas-
sion with her students. Kate is a natu-
ral teacher and is often requested to
speak at camera clubs and photo orga-
nizations in the Southeastern U.S.

Her images and articles can be seen
in numerous publications including
Landscape Photographer, Nature Pho-
tographers Network, Aquarium Fish,
Nature Photographer, Camera Ianthe
Wild, and NANPA'’s Expressions.

Lake House ¢ Live Oak Hall

She maintains an educational blog
with tips for aspiring photographers
as well as a YouTube Channel with
photo editing tutorials. She is the au-
thor of the E-Book, "Composition for
the Landscape Photographer” and has
downloadable video workshopsfor
NIK Software. She leads field and
classroom workshops throughout the
year and is also available for individual
tutoring in the Charleston are. Soon to
be added, educational webinars you
can watch from home. A

"Lady in Red" by Dieter Lantin
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BISHOP ¢

Bishop Gadsden is now providing companion and personal home
care services throughout the greater Charleston community. Let us
bring our experienced and reputable staff right to your door,

SDEN IN YOUR HOME

Recovering from illness? Rehabilitating after surgery?
Meed assistance in your home with short term health care needs?

CONMNMECTIONS

The tournament began as a local
Seabrook Island contest in the early
1980’s. Since then it has grown into
the premier tournament in the South-
east in both quality and competition. It
attracts some 250 players from across
the Southeast and beyond, including
National and World Champions com-
peting for the USTA National Champi-
onship Gold Ball Awards. It has been
chosen as the “best tournament of the
year” by visiting players. In part, this
reflects the hospitality with which the
Island welcomes the players.

TJ Middleton, who has an impres-
sive Wimbledon history, will be one of
the competitors this year. He was the
Wimbledon Champion in Men’s 35
and Over Doubles in 2004, and a Final-
ist in 2005 and 2006 and a Wimbledon
Mixed Doubles Finalist in 1994. He
made the quarterfinals in the Austra-
lian Open Doubles and beat the World
# 1 ranked Tomas Muster in singles in
1995.

The Tournament is open to all. Ev-
eryone is encouraged to come and en-
joy the competition. The tournament
is free of charge. Whether you play
tennis or not, you will be excited by
the caliber of tennis exhibited on our
courts. Itis fun to wander from match
to match, enjoy the free ice cream and
beer and perhaps stop for lunch in the
tent erected at the courts. A

Sally Kimball

McCann's Irish Pub Opens on Seabrook

This past week, McCann's Irish Pub opened for business. It is located right outside the
front security gate on the site of the old Luc<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>