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For Our Volunteers

WELCOME to the fourth issue may not be as exciting with lessinterest among marine educators
of our Statewide Oyster Spat critters, but zero counts are still and local growers, and has been

INVITE YOU TO A

Volunteer and Member
Appreciation Luncheon

AT
Airlie Gardens

300 Airlie Road
Wilmington, NC 28403

October 30, 2010
(rain date October 31, 2010)

11:00 AM to 2:00 PM Monitoring (SOSM) Project valuable data. This time of yearevaluated by various academic,
Join us for an informal newsletter. We THANK all our also brings our hearfelt state, and other shellfistelated
low country shrimp boil longterm and new volunteers for encouragement for longerm organizations. As with most
as %I:*;\;d'(_\;v%iméo all their dedication to this project. volunteers to stay involved with monitoring efforts, the true data
Ve e A s Happy FALL Friends! Even the project. Many volunteers haveutility will be over the longerm;
Airlie Gardens has also though the changing seasorbeen actively monitoring a site for therefore, keeping the project in
offered free access . . . . .
to their spectacular brings less settlement of marineclose to or just over 3 years. operation is our goal You are
gardens during the event. organisms with cooling water These longerm sites allow us to exceptional Citizen Scientists ,
temperatures, it is still very better establish baseline oysteras well as the reason we are able
SPATIFIEDS important to record such settlement patterns, especiallyto better manage our valuable

changes. Retrieving a spat rackince our project data has peakedNorth Carolina oyster habitat!
Currently seekinga volunteer

to TEAM monitor an active L]
site in the town of St. James
within Brunswick County.

SPAT BITS Mary and Wayne Grossnickle well as a retired
simply like their oysters steamed,member of the
COUNTY ACTIVE mainly because it is hard work toCoast ~ Guard|
SITES open a raw oyster. | have to Reserve.

Brunswick 5 agree, opening a raw oyster isAfter retirement, [
hard work. You could say both desired
Carteret 8 steamed oysters are a I.ot. "k'equieter life awa
Craven 1 ;An?j fraryfromabr;r?n SIIFWW RIS from t.he hustle o
9 the big city. Mar

Dare > Mary and Wayne have beenand Wayne moveq
strong advocates as well asto Sneads Ferry i

New Hanover 8 dedicated volunteers to the 2000, where the
preservation of coastal North built a home on Chadwick Bay to
Onslow 2 Carolina. However, for this enjoy the warmer climate and Photo features
husband and wife team, it allbeauty of life by the water. As Wayne and Mary Grossnickle
Pamlico 3 began far from North Carolina they settled into North Carolina Volunteers for the North

oysters Mary is originally from | i ,uHe rcduple soon developed Carolina Coastal Federation
Wales, United Kingdom. After an interest in oysters. As a result, at the Sneads Ferry Shrimp
college and several years inthey joined the newly formed Festival Summer 2009.
|'L%ﬁdon, she moved to New York Shellfish Gardeners of North

City and worked for various Carolina and began to cultivategardener group, which is to
major corporations, primarily in oysters in cages suspended fronclean water and assist in the
M field of Human Resources.their dock under the auspices of preservation of oyster habitat. Of
Wayne is from New York City the Division of Marine Fisheriescourse, a benefit to cultivating
and Long Island, New York. He isUnder Dock Oyster Culture their own oysters is eating them
a retired Captain in the New program. Both support the once they mature! The couple has
York City Police Department as primary concern of the shellfish also represented the local chapter
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Top photo features
Mary Grossnickle
cleaning their under
dock oyster cages.
Right photo features
the SOSM spat racks
deployed, via rope,
from their dock in
beautiful Chadwick Bay.

2 POOOEPOOO »» 3177 '*,3','
» There are 2 additional volunteers
who recently achieved 3 years of

service with the SOSM project.

Paul Reinmann
New Hanover County
First Spat Rack Deployed
September 23, 2007

Taylor Ryan
Brunswick County
First Spat Rack Deployed
October 20, 2007

There are many volunteers who
will achieve 3 years of volunteer
service by January 2011.
SPATastic!!!!

Without VOLUNTEERdedication
and data collection, the SOSM
project would not be possible!

FOR L e R

Oysters Virginia Beach was provided

by family (brother in -law) from

6KDURQ:V KRPHWRZQ

was inspired by her favorite cookbook,
Tidewater on the Half Shell. Published by
k‘ the Junior League of Virginia Beach (1985).
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THE SPAT LIGHT

While cultivating oysters, Mary

~
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Valuable Voleotatimaed |

of the Shellfish Gardeners ofFederation (NCCF). Their first active golfer and Mary enjoy
North Carolina at the annual NCCF project was to help gardening and occasionally plays
Seafood Festival in Moreheadcreate a research reef bygolf. Both are also veryl
City. relaying oyster shells from involved with the Sneads Ferry
Stump Sound to the New Community Theatre, mostly inI
and Wayne also developedRiver' The couple continues to non-performing roles.

in coastal volunteer for the NCCF,

an interest e X Because of their passion fo!
and becamebParticipating in projects such as

preservation, : “Soysters and coastal project

regular volunteers for the the analysis of oyster reefs inyin the NCCF, Mary and]
North Carolina Coastal Stmp Sound, planting a rainyayne pegan the SOS

garden, shoreline — cleamp, project in September 2007.
oyster shell bagging, andyngjr first spat rack wasl
.represe.nting the NCCF deployed September 11, 2001,
information booth at the .4 gince that time they havg
Sneads Ferry Shrimp Fes“"aﬁraciously been our longes
(cover page features both atgeqing citizen scientists. Thii;

the .festival Wi.th their SOSM couple has certainly not slowed
t-shirts). ~ Additionally, both ; . | ot i ement éla nd
volunteer as beach walkers andproject the NCCE. and coasta.

nest sitters for the Topsail North Carolina are thankful.
Island Sea Turtle Patrol. When |

not volunteering, Wayne is an Contributed by Mary Grossn'fkle
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SPATd§tebsite

Many volunteers and colleaguethe very valued suggestions fronmany citizen science websites
have offered constructiveour volunteers as well as otherhave direct data uploads by
feedback for improving the SOSMcolleagues. | will also evaluateolunteers. Throughout this
project website. My friends...| other citizen science websites forprocess, | will definitely
have not forgotten your likes, dislikes, and ease of utilityappreciate your feedback, and
suggestions, photos, links, My goal is to accomplish the firsthope that we continue to
and articles. | am currently redesign by the end of Decemberimprove and maintain the SOSM
learning new techniques t02010. After the New Year project website as a valuable
improve the website design and2011), | plan to research andoyster and shellfish education and
utility. My first milestone is to implement the best tools to restoration tool for YOU .
redesign the current structure of create a more interactive website
the SOSM website, implementindor our volunteers. For example,
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INGREDIENTS

* 10 2 dozen oysters

©1/2 Ib. mushrooms (thinly sliced)
«6 Thsp. butter

3 Thsp. flour

¢ 1/3 cup of Sherry

«3 Thsp. sliced green onions

3 Thsp. chopped parsley

Contributed by Sharon Tatem

Cooki

ADDITIONAL TOPPINGS

eBacon (cooked and crumbled)
eParmesan Cheese
e Thawed Frozen Spinach (make sure all excess juice is squeezed out)

DIRECTIONS

Preheat oven to 350 degrees. Sauté mushrooms in 2 tablespoons of
butter..set asideMelt the remaining butter and stir in floucaok slightly
Add remaining ingredients, except bread crumbs or additional toppings.
Place mushrooms as well as mixture in buttered 1 1/2 quart casserole
dish. Top with bread crumbs. Bake for 15 minutes at 350 degrees. If
desired, ladle into shells for serving and add additional toppings. Cheryl
has served this oyster dish over linguirglicious!

Contributed by Cheryl Lee

«1/8 tsp. cayenne pepper
«1/8 tsp. garlic powder
¢ 1/2 cup bread crumbs
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