
to get the discounted rate.  
Please let me know as well 
so I can get a head count for 
Friday and Saturday’s dinner 
reservations.   

For those that have 
signed up for our June trip to 
the mountains we now have 
most details posted on the 
website (linked to the forum).  
We will be departing from the 
Orangeburg exit (145) at the 
Hardees’ Restaurant.  There is 
a gas station next door so you 
can top off before we head 
west to some cooler weather. 
  Upon arrival in Hel-
en, GA you’ll have time to 
relax shop or engage in some 
river activities before dinner 
on Friday.  You do not have to 
join the group for dinner, as 
there are lots of restaurants 
available.  Saturday evening 
we will hopefully be dinning 
at Bodensse, a German restau-
rant that is operated by a Ger-
man who returns to Germany 
in the off-season.  I have not 
chosen a restaurant for Friday 
night yet.  I am looking for 
something near the river with a 
nice water view.  

 If you haven’t 
signed up yet you will need 
to do so ASAP.  So if you 
want to go please call the 
hotel and make your reserva-
tions as soon as possible.  
We posted a cut off of May 
21st but you may still be able 

As in the years 
past Herman and 
Michelle Porter are once 
again going to host our 
yearly Anniversary Party 
at their home on Kiawah 
Island.  The date (mark it 
on your calendar) is Sat-
urday, July 13th from 
1pm – 5pm.  BBQ will be 
served for your enjoy-
ment at 2pm.  Bring your 
beach chairs, boogie 
boards and sunscreen and 
enjoy a short walk from 
the Porters back deck to 
the calming waters of the 

Atlantic and wide open 
beaches.  Visit with 
your old Porsche friends 

and make new ones.  
Check the web to RSVP 
and make your payment.   

M o u n t a i n  T r i p  

S U M M E R  
M O U N T A I N  

T R I P :  

 Event Dates: 
         June 21- 23, 2013 
 Event Place: 
        Helen, Georgia  
 and  
  Wolf Mountain Vineyards 
 Event Accommodations:    
 Country Inn & Suites 
 877 Edelweiss Strasse,   
 Helen, George 
 706-878-9000 
 
 Room Rates:$109 per  
 night (standard room w/2  
 Queen bed's) + tax 
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Tech Column    by Jesse Lim, Porsche of Melbourne 
It’s time to Straighten Up! In this 

installment of the Tech Column, and no, I’m 
not talking about spring cleaning; I’m talking 
about your vehicle’s alignment! As most of 
you have probably realized by now, replac-
ing the tires on your Porsche is a considera-
ble expense. So, you want to protect your 
investment and get as much mileage out of 
your tires as possible, whether those miles 
are driven around town, on the track, or 
across the country. The alignment of the 
wheels and suspension not only affects tire 
wear, but greatly determines how your vehi-
cle will handle. I will attempt to oversimplify 
what are otherwise complex and very precise 
measurements and adjustments, essential to 
your Porsche in order for it to perform at its 
full potential.   

Suspension alignments are consid-
erably complicated, involving various prima-
ry and secondary wheel angles. These angles 
are created by numerous suspension compo-
nents and their relationship to one another. 
There is much more to be considered than 
just setting the tires and the steering wheel 
straight. The three main or “primary” meas-
urement angles of a suspension alignment 
are: Camber, Caster and Toe. While the 
realm of suspension alignments carries on 
well beyond these three, I am going to focus 
on these angles for the sake of keeping things 
simple.  

Firstly we’ll start with Camber, the 
angular difference (typically measured in 
degrees) between the vertical axis of the 
wheel/tire and the vertical axis of the station-
ary vehicle when viewed from the front or 
rear. More easily understood as in, how 
much the tire leans in towards the vehicle, as 
seen in the diagram. The more negative the 
camber measurement is, the more the top of 
the tire leans in towards the vehicle. Those of 
you who spend some time at the track will 
probably already have some understanding 
of Camber, and know that it can be your 
friend or your enemy when in aggressive 
driving situations. Porsche vehicles 
(especially sports cars) are typically set from 
the factory with a considerable amount of 
negative camber. This allows the tire to be in 
full contact with the road surface during hard 

cornering. The tradeoff with negative camber 
is that your tires will tend to wear premature-
ly on the inside edge if you are not taking 
part in any type of hard cornering. If you 
tend to get into your Porsche and spend most 
of your time commuting from point A to 
point B with minimal cornering at speed, you 
may want to opt for an alignment with less 
negative camber to help your tires last a little 
longer. On the other hand, if you tend to 
spend your time at DE’s or autocross events 
(or you just like to get out and drive 
“spiritedly”), you will want to stick with the 
negative camber set from the factory or in 
some cases, even go to a more negative set-
ting to support your driving style and condi-
tions.   

The next major angle to be consid-
ered in a suspension alignment is Caster. 
This is the forward (negative) or rearward 
(positive) tilt of the spindle steering axis. In 
other words, if you had an imaginary line 
that went through the lower and upper ball 
joints at the steering knuckle, the measured 
angle of this line would be your Caster (as 
seen in the diagram). Many people use mo-
torcycles to help explain caster angles. When 
you see a “Chopper” style motorcycle going 
down the road with the front wheel extended 
out in front of the bike and the forks/steering 
leaned way back towards the frame, that is 
an extreme display of positive caster. A sport 
bike however, will have a Tech Column By 
Jesse Lim, Porsche of Melbourne volume 6, 
Issue 4 21 steering angle that is very close to 
zero degrees or straight up and down. The 
difference between the two being that the 
sport bike is very nimble and set up for quick 
turn-in and aggressive handling, while the 
Chopper is meant for stability and straight 
ahead cruising. Caster angle is what gives 
your steering the tendency to want to self 
center.  The closer to zero degrees (straight 
up and down) your caster angle is, the quick-
er your steering response will tend to be. 
Going in the other direction, the more posi-
tive your caster angle is the more stable your 
steering will be at higher speeds.  On many 
vehicles caster can not be adjusted, but when 
it can, it can be used to hone in your align-
ment and give your vehicle steering response 

and characteristics that will 
benefit your driving style.   
Last, but most definitely not 
least, “Toe”, is the symmet-
ric angle that each wheel 
makes in comparison to the 
longitudinal axis of the ve-
hicle. Most often described 
as “Toe In” or “Toe Out”; if 
you were to draw a line 
straight through the wheel 
and tire from rear to front, 
and a line straight through 
the vehicle just the same, 
the angular difference 

measured between the front of the wheel axis 
and the vehicle axis is your Toe Angle. Even 
further simplified, as seen in the diagram, 
Toe is how far in (towards the vehicle) or out 
the front of the wheel/tire is pointed. In the 
front of the vehicle, Toe adjustment deter-
mines how straight your steering wheel will 
be with the steering centered, but can also be 
used to add quicker steering response or 
straight line stability. In the rear, Toe adjust-
ment is used to achieve the straight ahead 
and parallel travel of the tires for proper 
wear, but is also used to set the “Thrust An-
gle” of a rear wheel driven vehicle. Thrust 
Angle is an important secondary angle, set 
by the rear Toe adjustment, which deter-
mines the direction that a rear wheel drive 
car will favor under acceleration.  These An-
gles all work together to create the proper 
alignment of your wheels/tires and suspen-
sion components. If any single adjustment is 
out of spec, it can cause your car to drive 
poorly and your tires to wear prematurely. 
While all Porsche vehicles come from the 
factory with their alignments set precisely to 
the correct specs, no alignment is permanent. 
Bumps, pot holes, curbs, and general wear of 
components can all affect alignment settings, 
which is why it is a good idea to have your 
vehicle re-aligned periodically. A good time 
to do so is when you are having your tires 
replaced. Making changes and adjustments to 
suspension components or changing ride 
height will also change the geometry of your 
alignment and will require re-aligning. Hav-
ing a good set of tires on your Porsche and 
getting it properly aligned by a qualified 
technician are essential to its performance. 
You paid good money for your vehicle, so 
why not keep it performing at its best?   

There are obviously many options 
when it comes time to have a four wheel 
alignment performed on your Porsche. As 
always, I and the rest of the staff here at Por-
sche of Melbourne are always happy to an-
swer any questions or give advice on the 
proper care and maintenance of your Porsche 
vehicles. Until next time, get out and enjoy 
that Porsche! 
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GERMAN RECIPE 
Swiss Roesti 

(By: Jennifer McGavin, About.com-German Food) 
 

 Ingredients: 
Potatoes, Russets or other “starchy” type    Butter 
Salt         A grater 
A non-stick or cast iron frying pan, I suggest a 8-10 inch pan Spatula 
Plate that barely fits inside the pan 
Directions: 

Grate the raw potatoes into a bowl.  You will need 3-4 medium potatoes (1-2lbs) per pan.  I suggest an 
8-inch pan because it is easier to use to flip the pancake for beginners. 
 Melt 2-4 tablespoons of butter in the pan.  Add grated potatoes about 1 inch deep and salt.  Cook over 
medium heat for several minutes, stirring two or three times to coat the potatoes evenly with butter.  Then pat 
the potatoes into a cake with the spatula and let cook for 10 minutes. Cover and cook for another 5-10 minutes. 
 When the bottom of the potato cake is golden brown, place the plate on the potatoes and invert the pan, 
holding onto the plate.  Remove the pan and set it back on the stove.  Add 
another tablespoon or so of butter and let it melt. 
 Slide the Rosti back into the pan, golden side up, and cook for 
about 15 minutes, pressing down once or twice to make the pancake stick 
together a little more.  You can cover it to get the potatoes cooked in the 
middle, but remove the cover at least 5 minutes before the end, so that 
your pancake is crispy on the outside. 
 Slide Rosti onto the plate and serve by cutting into wedges. Salt to 
taste.  Other add-ins: Parsley, onions, nutmeg, pepper or ground paprika 



F i f t h  T a r g a  C a l i f o r n i a  
B y  D r .  B o b  
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I recently had the good fortune to be 
invited as Co-driver/Navigator for 
the fifth Targa California. It was a 3 
day non-competitive event for car 
enthusiasts of all makes to enjoy 
some of the best driving roads and 
scenery near the Central California 
Coast.  It was open to cars built prior 
to 1975, so it had a wonderful nostal-
gic vintage feel.  Dr. Joe Carastro, 
past Palmetto Region President, in-
vited me to share a ride in his 1959-
356A Outlaw entry. 
     About 110 cars were registered 
and about 70 were of the Porsche 
variety.  The field ranged from a Ca-
dillac to a beautiful Aston Martin 
DB5 Convertible.  A host of vintage 
BMWs, Jaguars, Alfas, Corvettes, Z-
240’s and other marques were there 
to share the roads and fun with.  We 
gathered in Burbank for packets, in-
structions, a driver’s breakfast meet-
ing, and then set off with a map and 
road directions.  The roads, cars, 
drivers and personal preferences 
quickly managed to disperse the cars 
over the route.  A lot of spirited driv-
ing was going on, but at one bend on 
a mountain pass, two Jaguar XKEs, a 
few Mini Coopers, and an MG were 
noted to be parked and partaking of a 
break in the action to have a little 
cheese, wine and soak up the scen-
ery.  It was obvious everyone had a 
different take on how the journey 
would be managed.  After190 miles 
of roads that challenged all driving 
styles, lunch and gas at Buttonwil-
low, California was on the schedule. 
It found us arriving, as some were 
departing for the second half of the 
drive.  The pace some drivers set 
was hell bent for leather, while oth-
ers cruised along soaking up photo 
opportunities.  As we were leaving 
the lunch rendezvous site, others 
were just arriving.  We joined up 
with a group of 2 early 911’ s from 
Santa Barbara for parts of the drive, 
but their 3.2 and 2.7 liter engines, 
quickly pulled away from our 912-

engined 1959A Coupe on the hill 
climbing portions.  After covering a 
physically exhausting total of 318 
miles, we pulled into Paso Robles for 
the evening.  A dinner and tour was 
prearranged at the Estrella Warbird 
and Car Museum. Fabu-
lous…….Back at the hotel, lots of 
gathering around and talking cars, 
late into the evening. 
     The next day was a repeat of the 
first, as far as beautiful roads and 
scenery were concerned.  We did 
192 miles and ended up at Canepa’s 
Motorsports facility, in Scotts Val-
ley, where a wonderful lunch and 
tour of the facilities was arranged.  I 
counted at least ten 959s lurking in 
various areas, to include one that was 
being modified for Michael Jordan, 
who had forgotten he actually had 
bought it some years ago.  There 
were at least five Mercedes 500SLs 
in various stages of restoration and 
the list went on.  They let us roam 
freely, which was incredibly gra-
cious of them, considering the vora-
cious appetite of the car crowd for 
taking photos and sticking our noses 
into every nook and cranny of the 
various buildings and work areas. It 
was only a short drive from there to 
Monterey for the evening.  After get-
ting settled in to our hotel, we all set 
off for evening food and drinks host-
ed at Mohr’s Exotic Auto Show-
room, where the owner let us view 
his beautiful cars and facility.  
     Saturday morning, we drove to 
the Monterey cars and breakfast 
gathering, before taking off down 
Highway –One toward Big Sur.   We 
cut back into the mountains to have 
lunch at Mission San Antonio de 
Padua, which was located in the 
heart of Hunter Ligget Military Res-
ervation.  Josh Stolarz was on his 
way down the same mountain lead-
ing a pack of 968-s while driving a 
rented Camaro in an event going on 
simultaneous to the one we were 
on.  We did not meet, but he men-

tioned a hairy, eyeball to eyeball en-
counter with one of our group on a 
hairpin turn with no guard 
rails.  Following lunch, there were a 
few awards given to cars and partici-
pants who embodied the spirit of ca-
maraderie and enthusiasm we view 
as classic motoring.  Then we were 
off to return to our own destinations. 
 
Participants came from all over the 
country and there were a few from 
Canada and other countries. Several 
people shipped their cars from the 
East Coast and spent a few weeks 
touring the area before heading back 
East.  Unlike many events, I had 
looked into; my share was around 
$500 for all meals, registration, ho-
tels, gas etc., which related to the 
event itself.  Compare that to $5,000 
per entrant for some other compara-
ble driving events.  I will definitely 
put it on my calendar for next 
April.  Photos and information are on 
the web site for various years.  The 
routes are worth jotting down for 
your next visit to California.  



mine. But no, mom has to come outside to 
get me.  She called me and I didn’t come, 
the skeet was in my sights.  So she came 
around the hot tub and called me again, 
this time I looked up and bam he took off. 
Geeze! 
 My next tidbit is cocktails for 
dogs.  Cranberry juice is known of its die-
tetic benefits to humans.  It also makes an 
awesome canine cocktail and it’s really 
simple to make.  Here it is: mix a few shots 

of apple juice to the cranberry juice 
or you can buy the premixed stuff 
and some dog saliva.  It’s a great 
morning beverage for your dog.  I 
thoroughly enjoyed mom’s one 
morning when she was in the kitch-
en.  Mind you the dog saliva was 
my addition to the cranberry and 
apple juice.  It was quite tasty.  
Mom had already drunk most of 
the cranberry apple juice.  There 
was about a quarter of cup left so a 

put in a little dog saliva and helped my-
self. 
 Well, that’s my chronicle for the 
month.  Since its summer time and the 
grills are getting cleaned off and operat-
ing I’ll try to find a really good barbeque 
recipe for next month.  Lizard on the Bar-
bie is always a favorite of mine, I’m sure 
I can dig out my recipe.  I just have to 
rearrange some of my posters in my crate 
because I know it’s written on the back of 
one of them.  So in closing, put those tops 
down on those cab’s and I’m still waiting 
for a ride in a Porsche other than mom’s 
Cayenne.  I’m thinking I’d look really 
good in a convertible cruising along the 
beach, Ms. Laurie?  Happy driving Por-
sche people and I love everyone.   

T h e  C h r o n i c l e s  o f  S i r  S t u t t g a r t  
B y  S i r  “ S t u i e ”  S t u t t g a r t  D a s e n  
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 Hello Porsche People.  It is 
me again, Sir Stuttgart.  This month’s 
chronicle will be mix-match of stuff.  
I’ve been a very busy dog with sum-
mer here.  I’ve been chasing squirrels, 
lizards and bugs.  I almost got our 
resident skeet the other weekend.  
Had it trapped under mom’s little 
wagon that was full of red lava rock 
bags with a tarp over it.  If I’d had 
five more minutes he would’ve been 



SOMETHING GERMAN 
 “German Brewing Laws and Traditions” 

(By: Drew Beechum) 
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 Beer has a long tra-
dition in the German re-
gion, with written texts da-
ting to 800 B.C.E.  The in-
dependent kingdoms of 
German-speaking people 
all developed varieties suit-
ed for their resources. 
 Monastic brewing 
traditions rose during the 
Middle Ages as monaster-
ies brewed for the parish-
ioners.  The advent of Prot-
estantism and the state’s 
desire for beer taxes forced 
cloisters to divest their 
breweries in favor of secu-
lar brewers. 
 During the 1500s a 
funny thing happened in 
the Bavarian and Bohemian 
beer cellars: Cold-loving 
yeasts evolved and changed 
the landscape.  These new 
yeast strains made drier and 
cleaner-tasting beers.  La-
gers’ chilly nature allowed 
fermentation at tempera-
tures that kept bugs at bay 
and preserved the beer. 
 Recent genome 
studies conclusively prove 
that the two main lager 
families evolved simultane-
ously and independently of 
each other.  They analyzed 
the genome of 100-year-old 
samples of yeasts to com-

pare the two 
groups. 
 Con-
currently 
with the dis-
covery, a 
new law 
would shape 
the nature of 
beer in the 
Bavarian 
region and 

eventually the whole Ger-
man state. 

The Reinheitsgebot, 
better known as the Ger-
man Beer Purity Law, 
forms the foundation of 
German brewing.  The law 
states that “beer can only 
be brewed with barley, 
malt, hops, yeast, and wa-
ter.”  The law also contains 
myriad additional rules and 
exceptions.  This little law 
defines the whole of Ger-
man beer culture today. 

The Reinheitsgebot 
started in the Duchy of Ba-
varia.  In 1516, “white” 
wheat beers had risen in 
popularity over brown bar-
ley beer.  Worried in part 
about adulteration of beer 
and largely about the use of 
wheat for brewing and not 
baking, Duke Wilhelm IV 
decreed the law and shut 
down the wheat breweries.  
Brewers caught flouting the 
rules would lose all their 
beer. 

The declining Weis-
ses Brauhaus was acquired 
in 1872 by Georg Schnei-
der and rechristened as G. 
Schneider & Sohn.  The 
company aggressively 
brewed, promoted, and re-
stored Weiss beer to popu-

larity. 
Facing the pressure 

of impending war, Bavaria 
agreed in 1871 to unify 
with other German states, 
but only if the rest of Ger-
many adopted the Rein-
heitsgebot.  Agreement was 
reached, to the horror of the 
Northern German brewers, 
who faced elimination of 
regional styles. 

By the end of WWI, 
more than three-quarters of 
Germany’s beer styles had 
disappeared.  The real pain 
of the Reinheitsgebot is 
that it narrowly constricts 
the world of possible styles.  
Few of the world’s ales are 
“pure” enough by German 
standards.  Lost to the his-
tory is the variety of fruit, 
herb, spice, smoked, and 
wheat beers that predated 
unification. 

The modern Ger-
man beer law allows more 
“unpure” ingredients than 
ever.  The classic ingredi-
ent restriction applies only 
to lager beers.  If you’re 
brewing ales, like hefe-
weizen, you’re allowed all 
malted grains and sugars. 
 Is a purity law 
good?  Germany contains 
numerous breweries focus-
ing on a lager or two.  Con-
servatism runs deep in the 
breweries.  Germans have 
amazing technical 
knowledge and unparal-
leled skill in producing la-
gers.  Experimentation is 
almost nonexistent in the 
country. Neighboring Bel-
gium produces a riot of 
styles, despite being a tenth 
of the size.  

 In the past is has 
been said that Bavarians 
feel more at home with 
their neighboring Bohe-
mian Czech cousins than 
their fellow Germans.  To-
gether they’ve shaped the 
modern beer landscape. 
 In 1842, Burger 
Brauerei recruited Bavarian 
bewmeister Josef Groll to 
teach the methods of Ba-
varian bottom-fermented 
beer.  There in the town of 
Pfzen (Pilsen), 170 miles 
from Munich, he launched 
a revolution.  Combing the 
soft water, pale Moravian 
malt, and Saaz hops, he 
produced the first pilsner 
beer.  It was an immediate 
success and spread world-
wide, starting with Bavaria.  
Bavarian brewmasters ran 
Pilsner Urquell until the 
1900s.  Others left Germa-
ny and brought the new 
beer style to tapes every-
where. 
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Feature member of the Month 

Thom Penney 

  President/CEO of LS3P-an architectural, in-
teriors and planning firm with 6 offices across 
the Carolinas 

As an architect and “design guy”, I 
have always been in love with the alluring and 
evolutionary design of the 911. But long before 
I was an architect, I was a “car guy”. As a kid 
growing up in the 50’s, I could identify the year 
and make of every car on the road. On long 
family trips my father would try to stump me 
by asking what particular car we were follow-
ing or what car had just passed. He usually did 
not succeed. Not being old enough to drive, my 
love for cars manifested itself in building and 
collecting model cars.  

In college I was a test driver for GM 
and since I couldn’t afford a Porsche, I loosely 
named my two dogs after Porsches. I named 
them Pasha (Porsche) and Taga (Targa). My 
dreams of owning a Porsche continued as a 
young struggling architect- I spent many Satur-
days during the 70’s and 80’s in the Porsche 
showroom lusting after the then out of reach 
Porsche 911.  

I bought my first 911 in 1994 shortly 
after taking a performance driving school at 
Road Atlanta. I was smitten. It was an immacu-
late 1987 Carrera 3.2 with 18,000 miles and a 
whale tail. The previous owner had never even 
driven it in the rain. When Gretchen and I 
moved into our present home there was no cov-
er for my precious 911. The previous owner of 
our house was obviously not a car person since 
they had turned the garage into a play room. It 
has 10 huge oak trees surrounding it and they 
constantly bombard anything under them with a 
year round barrage of leaves, acorns and pol-
len. I didn’t feel right subjecting this beautiful 
car to that so I sold it to a friend. 

The Porsche bug started biting again 

so I added a carport and a 1993 white Targa C2 
in 2001. I loved the 964 body and considered it 
the best design of all 911’s to date. I thought 
this car would permanently satisfy my itch and 
would stay with me for years to come as a col-
lectible since it was the last of the “true” Tar-
gas. 

When the 2005 997 was introduced I 
fell in love all over again. On Wednesday, Sep-
tember 5, 2008, I was, as I often do, searching 
the web for used 911’s just to see what was out 
there (with no real intention of buying). I came 
across a certified pre-owned white 997 with 
only 14,000 miles on it at Gaudin Porsche in 
Las Vegas. I called Gretchen over to the com-
puter and showed her the car. She reminded me 
that I had recently won 2 round trip airline tick-
ets to anywhere in the U.S. and our birthdays 
were coming up in a week! She suggested we 
fly out to Vegas for the weekend, have a nice 
dinner and check out the car. We were on the 
plane headed to Vegas on Friday! The 997 was 
exactly what I was looking for and 15 minutes 
before we had to leave for the airport to return 
home, we consummated the deal. I was the 
proud owner of my new favorite 911. I called 
my son who lives in Los Angeles and told him 
that I had bought a Porsche and would be ship-
ping it home. He said, “Dad, you are flying out 
to see me in a month. You have always wanted 
to drive across country. I’ll pick it up, keep it 
for a month (I raised a smart son) and we’ll 
drive it across country together!” We drove 
from the Santa Monica Pier to the Folly Pier in 
four days. It was a once in a lifetime trip! 

Of course I had full intentions of sell-
ing the Targa when I returned, but I just could-
n’t bring myself to do it so we built a garage at 
our mountain cabin where it now resides- wait-
ing for me to exercise it on the wonderful 

mountain roads 
around Saluda. 
I have just 
started doing 
DE’s in the 997 
and have gone 
from a design 
fan of the 911 
to a perfor-
mance fan of 
the 911. I am 
hooked! 
Gretchen and I 
have made 
many new 
friends in the 
Palmetto PCA 
and have come 
to appreciate 

the PCA slogan “It’s not just the cars; it’s the 
people”.  



 The May meeting was held at 
Sticky Fingers, Mt. Pleasant on May 
14th, with 37 members and guests at-
tending. 
 Jennifer Mills started meet-
ing with introduction of her new 1984 
Targa. 
 May 25  - Corvette Club is 
having a car show at Sears North-
woods Mall to benefit the Veterans 
Home. Preregistration is $15., $20 day 
of show.   Jackie reported on the Wal-
terboro Veterans Home show held 
May 11th.  Porsche won the challenge 
with 19 cars to the Corvette’s Club 13.  
It was decided to dedicated the award 
back to the Corvette Club in memory 
of Chuck Shelton who died on May 
9th.  Richard Boxx reported that corpo-
rate Corvette brought one of their new 
cars for Chuck to ride in prior to his 
death.  This was sponsored by Rick 
Hendricks.  Corvette Club is to have a 
Memory Honor Drive this fall. 

 Mountain Trip hotel 
reservations need to be made by 
May 21. Trip is June 21 with 
drivers meeting at exit 125 Or-
angeburg, or near the No. Chas. 
Dennys at airport exit.  Check 
with Jennifer Mills. 
Herman Porter finished 26th   out 
of  59 in the 8 day, 35k mile 
driving challenge.  His nephew, 
Chris Porter, won the Sports-
manship Award.   
Cliff Hudson thanked all for 
participation in the car show at 
Trident Tech. 
Gretchen Penney showed a short 
clip of “Dancing with the Stars 
for Cancer”.  She was able to 
raise $25k for the cause.    
 Al Trego reported 346 
members, 197 primary, 2 new 
members Jonathan Allen, ‘08 
Boxster and Jerry (Insert last 
name as I could not hear it.),  

2013 Boxster.  Co-Chair, Mark, sent 
nice letter to new members.   
 Octoberfest is to be held at 
Litchfield Beach by the Myrtle 
Beach group.  Details later.  
Our next meeting to be held West 
Ashley at a location to be deter-
mined.  Check newsletter.  
Craig showed slides from his March, 
2013 cross-country with his father 
and their 1982 and 1979 Porsches.  

PALMETTO PORSCHE MINUTES 
May 14, 2013 
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Photo of the Month 
Laurie Breisch’s Boxster at the  

Veterans Victory House Car Show 2013 
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Wow! It's hard to believe its al-

ready June. A special thanks to 

Craig Anthony for sharing his cross 

country adventure with us at the 

May social. And congrats to Her-

man and Chris for comple ng their 

second One Lap of America event 

without any issues and placing 

very well for a non-professional 

team. Did I men on they won 

their class for the second year in a 

row? The way they are driving, 

maybe we will be calling them 

pros by next year. Another con-

grats to Gretchen for her success 

with the Dancing with the Stars 

event where she incorporated our 

love of P-cars in her dance. Lastly, 

thank you to all that par cipated 

in the Veterans show. We had a 

great turnout and brought home 

the club par cipa on trophy. I'm 

welcoming sugges ons of where 

we should keep it-our game room 

is not the place! For those of you 

that missed the Hun ngton Beach 

BBQ, I'm wondering if we should 

sponsor Todd in a BBQ compe -

on in the future. The ribs were 

great as always! In early May, Joe 

and I enjoyed a non-PCA driving 

event at Roebling with lots of rain 

and not much trac on. We are s ll 

cleaning sand out of the car. I 

hope the Coastal Empire event 

June 8-9 will be a li le drier! I'm 

looking forward to the Mountain 

trip leaving on June 21 for a week-

end with friends-have you made 

your reserva ons? For those of us 

with not enough days to make it to 

Parade, this will be a good get 

away. Hope to see you and your P-

car soon. To steal a line of Ken's... 

Keep the wheels turning.   

FROM: 
Newsletter Editor 
Jackie Dasen 
215 Oak Circle 
Walterboro, SC 29488 
pors928v8@yahoo.com 

N E W S L E T T E R  O F  T H E  
P C A  P A L M E T T O  
R E G I O N   

F i n a l  T h o u g h t s  f r o m  t h e  P r e z . . .  

“ it’s not just the cars, it’s the people…” 

WE’RE ON THE WEB ! 
WWW.PCAPALMETTO.ORG 
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