
Chapter News 

The chapter’s Board of Directors will 

meet at the Constantia House behind 

Baker’s Funeral on August 10th, 2015 

at 7:00 pm.  The members meeting 

will be held at the Kings Fork Commu-

nity House on August 19th, 2015 at 

7:00 PM.  The menu will be Pulled Pork 

BBQ, baked beans, cole slaw, potato 

salad, tea, and ice cream & cookies for 

dessert.  Our guest speaker will be Dr. 

Laurie Fox, Horticulture Associate, 

Hampton Roads Agriculture and Re-

search Center (One of Virginia Tech's 

centers) and she will be discussing sus-

tainable landscaping practices using 

Points of Contact 

President—Ricky George 

Cell: 757-285-5088 

E-mail: rickygeorge2@yahoo.com 
 

 

Vice President—Darden Langston 

Cell:  757-377-8755 

E-mail: dlangston@birdsong-

peanuts.com 
 

 

Park Reservations—Bob Barnhill 

Hm:  757-539-7035 

E-mail: rtbnva@aol.com 
 

 

Membership Dir—Wanda Gerard 

Cell:  757-255-4823 

E-mail: vagardengurl@aol.com 
 

 

Event Coordinator— 

Fred Bright 

Hm:  757-483-6213 

E-mail: beekeeper24@gmail.com 
 

 

Webmaster E-mail 
suffolknansemondiwla@gmail.com 
 

 

Suffolk Nansemond IWLA Website 
https://www.sniwla.org  
 

 

Virginia Division IWLA Website 
http://www.va-iwla.org/ 

 

National IWLA Website 
http://www.iwla.org/ 

The Blue Heron Times (August 2015) 
August 5th, 2015 

President’s Note 
It’s been a pleasure working along side 

each of you in our conservation endeav-

ors.  The last four years have flown by, yet 

we’ve accomplished a whole lot.  Here’s a 

few of the things we accomplished:  con-

ducted 4 pancake supper fundraisers, 5 

Adopt-A-Road clean-ups, 4 scholarship 

raffles and 8 scholarships awarded, 8 

park clean-ups, shooting range upgrade, a 

new archery range, and archery equip-

ment, grants from the IWLA Endowment 

for the archery range and 6 new canoes 

for the park and the new Adopt-A-Stream 

project, assisted with the Lake Kennedy 

Park walking trail, added 2.37 acres to 

our members park, hung 12 wood duck 

boxes within Wahoo and Southern lakes, 

doubled the amount of individual and 

chapter awards that the chapter had re-

ceived in the past, supported the Great 

Dismal Swamp through clean-ups and 

attending stake holder meetings/

functions, and awarded first place last 

year within the VA Division for chapter 

efficiency.  None of these things could 

have been accomplished without mem-

bers like each of you.  Again, thanks you 

for all your support and I look forward to 

seeing you at the Adopt-A-Road clean-up 

and the members meeting where we will 

swear in our newly elected chapter offic-

ers and BODs. 

 

Respectfully Yours, 

Outdoor Ethics Quote 

 

Quotes submitted by Tim Doxey 

S-N IWLA OUTDOOR ETHICS 

CHAIR  

2015-2016 Officers &  

Board of Directors 

Effective 1 September 2015 
 

Officers 

President—Raymond Powell Jr. 

Vice President—Darden Langston 

Secretary—Kenneth Dugan 

Treasurer—James Trommatter 

 

3 Year Board of Directors 

Jimmy Fanny 

Christopher Ferguson 

Allen Kiger 

2 Year Board of Directors 

Garry Brown 

Wanda Gerard 

Mike Lane 

1 Year Board of Directors 

Ruth Debrito 

Tim Doxey 

Danny Stephenson 

2015 S-N IWLA Scholarship Winners 

local environmentally-minded students 

Trevor Fletcher and Nicole Troia, shown 

here receiving their scholarships.  Trevor 

Fletcher is an incoming Freshman at Chris-

topher Newport University who will be 

studying Environmental Protections and 

Studies.  Nicole Troia is enrolled at Hollins 

University and is currently pursuing a de-

gree in Environmental Studies.  

Adopt-A-Road Clean-up 

Who - All S-N IWLA members 

When  - August 19th, 2015 

Time – 5:30 PM till 6:45 PM 

Location - Meet at the Kings Fork 

Community House parking area 

On the 15th of July, 2015,  the 

Nansemond-Suffolk Chapter of the 

Izaak Walton League of America 

awarded two $1500 scholarships to 

Scholarship Winners Cont’d 



N State/National News 

Virginia Division Meeting  
Oct 3, 2015—Arlington-Fairfax 

Chapter 

 
 

 

Backyard Conservation News 

Virginia Conservation Network 
http://www.vcnva.org/anx/

index.cfm/1,269,0,0,html/News 
 

 

 

Nansemond River Preservation 

Alliance 

http://www.nansemondriver 

preservationalliance.org 
 

 

 

Chesapeake Bay Foundation 
http://cbf.org 
 

 

 

TerraScapes Environmental 

Consulting 
http://terrascapes.org  
 

 

 

Classifieds 

Revolver Armorer 

Sales—Repairs-Accessories 

757-538-1361 

www.revolverarmorer.com 
 

 

 

Suffolk Radio & TV Service 

Radio/Television Repair 

757-539-2110 
 

 

 

Meadowbrook Farm Bed and 

Breakfast  

757-371-5896 

www.meadowbrookfarmbedand

breakfast.com 
 

 

Recipe of the Month 

Fresh Tomato Pie by Diana Rattray 

“About.com—from http://southernfoo 

d.about.com/od/tomatoes/rbl90731 
e.htmutm_source=emailshare&utm_med
ium=social&utm_campaign=mobileshare
button2  

 

 

 

 

 

 

 

 

 

 

 

Ingredients 

  pastry for a 1-crust 9-inch pie, un-

baked 

  half-and-half or light cream 

  4 cups sliced firm ripe tomatoes 

  1 1/2 teaspoons salt 

  1/8 teaspoon pepper 

  1/4 to 1/2 teaspoon dried leaf basil 

  1/3 cup mayonnaise 

  1/3  cup fresh grated Parmesan 

cheese 

  1 large clove garlic, smashed and 

finely minced 
 

 

Directions 

1) Heat the oven to 375° F. 
 

2) Line a 9-inch pie plate with pastry; 

flute edges and brush shell lightly with 

evaporated milk or light cream.  Prick 

all over with a fork.  
 

3) Fit a sheet of foil (or parchment pa-

per) over the bottom and sides of the 

pie dough. 
 

4) Fill the pie about halfway with pie 

weights or dried beans. This will help 

prevent bubbling of the pastry as it 

bakes. 
 

5) Bake the pie at 375° F with the foil 

and weights until the pie just begins to 

show some color, about 15 minutes. 
 

6) Remove the pie and remove the foil 

and weights.  
 

7) Return the pie crust to the oven and 

bake for 5 minutes longer.  Remove to 

a rack. 
 

8) Reduce the oven temperature to 

350° F. 

(Recipe of the Month Cont’d) 
 

9) Fill the partially baked pie shell 

with the sliced tomatoes; sprinkle 

with salt, pepper, and basil. 
 

10) In a small bowl combine the 

mayonnaise, Parmesan cheese, and 

minced garlic; spread evenly over the 

layer of tomatoes. 
 

11) Bake at 350° for 35 to 45 

minutes, or until tomatoes are 

cooked and pie crust is browned.  

 

Get ready to laugh 

HOW TO BATHE THE CAT 

1.  Thoroughly clean the toilet. 

2.  Add the required amount of sham-

poo to the toilet water, and have both 

lids lifted. 

3.  Obtain the cat and soothe him 

while you carry him towards the bath-

room. 

4.  In one smooth movement, put the 

cat in the toilet and close both lids 

(you may need to stand on the lid so 

that he cannot escape). CAUTION: Do 

not get any part of your body too 

close to the edge, as his paws will be 

reaching out for any object they can 

find. The cat will self-agitate and 

make ample suds.  Never mind the 

noises that come from your toilet, the 

cat is actually enjoying this. 

5.  Flush the toilet three or four 

times. This provides a "powerwash 

and rinse" which I have found to be 

quite effective. 

6.  Have someone open the door to 

the outside and ensure that there are 

no people between the toilet and the 

outside door. 

7.  Stand behind the toilet as far as 

you can, and quickly lift both lids. 

8.  The now-clean cat will rocket out 

of the toilet, and run outside where 

he will dry himself. 

 

Sincerely, The DOG 

 

https://sites.google.com/site/
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