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Hilton Head Island Motoring Festival & Concours d’Elegance 
By Jennifer Mills 

Our Zone Rep, Jim Cambron, is planning to join us for 
breakfast at the Sunflower Café on Saturday, November 2.  
After breakfast, we will caravan down to the Port Royal Golf 
Club on Hilton Head Island for the Car Club Jamboree.  
Parking is at the Honey Horn Plantation with shuttle to the 
Port Royal Golf Club.  On Saturday evening, we have been 
invited to join the Coastal Empire Region PCA for dinner at 
the Country Club of Hilton Head in Hilton Head Plantation.  
While this is their monthly dinner meeting and will include 
some club business, for this Concours Weekend Club Din-
ner, we will have two SPECIAL VIP GUESTS.  First, world 
famous Porsche Race Driver, Hurley Haywood has agreed to 
be our guest and say a few words after dinner.  Second, Mor-
gan Brady, team manager for the factory backed Core Au-
tosports Patrick Long Race Car will be a guest speaker.  At 
the Concours on Sunday, Porsche will be the featured mar-
quee.  One of the organizers has indicated 34 Porsches in-
cluding 8 race cars will be featured.   
 
To attend dinner, please sign up at www.clubregistration.net 
to reserve and pay for dinner (including entrée selection).  If 
you have not used Club Registration before, you will first 
need to complete an account profile.  Then, you can search 
for the CERPCA Nov Dinner event by searching for CERP-
CA Events.  Then sign up by listing the number 
of people in your party, specifying your meal 
selections in the “options” portion of the signup 
page, and paying by Credit Card or PayPal.  
Due to guarantees to CC of HH, we will not be 
able to refund any cancellation money after Oct 
23th. The price for the dinner is $45.00 per per-
son including tax and gratuity.  Cocktail time is 
6:00 with dinner served at 7:00. 
 
Please see below Country Club of Hilton Head 
Menu for the meal choices.  Classic Caesar Sal-
ad, Choice of Entrée:  Lowcountry Shrimp & 

Grits – Shrimp sautéed with white wine and Old Bay, served 
with grits, tomatoes, bacon, onions, and okra; Roasted 
Chicken Breast – All natural, organic herb roasted chicken 
breast served with rosemary lime butter; or The Classic New 
York Strip – Au Poivre.  For dessert, Key West Style Key 
Lime Pie.  Iced Tea, Water & Coffee – Cash Bar.  If you 
have any question about the dinner, please contact either Ned 
Knight nedkight@aol.com or Steve Breen at ste-
ve.breen@wellsfargoadvisers.com.  If you have any question 
regarding the Club Registration sign up, please contact Dave 
Grandt at davidgrandt@hargray.com. 
 
For lodging, special PCA rates starting at $92/night are avail-
able at Hilton Garden Inn (1575 Fording Island Road, Hilton 
Head Island 843-837-8111, code Porsche Club).  Tickets for 
the Car Club Jamboree and Sunday Concours are on sale at:   
www.HHImotoringfestival.com.  Ticket prices increase Oc-
tober 14.  Please reach out to Jennifer with any questions for 
the Charleston caravan.   
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OKTOBERFEST 
Saturday, October 5th  2013 

 This year sees the return of our annual Oktoberfest.  
As in the past it will take place in the Myrtle Beach area and 
hosted by our Myrtle Beach area group.   Oktoberfest particu-
lars: 
 On Saturday one of the streets within the Market 
Commons area will be closed off to display our cars.  The 
public will be solicited to vote for their favorite car, so make 
sure to shine up your ride. The British Car Club will also 
have cars on display just around the corner from us. 
 While parked at the Commons the Oktoberfest will be 
in full swing.  If you're tires of the cars and the Oktoberfest 
celebrations there is plenty of shopping. 
 Registration for the event is now closed you are still 
welcome to come out for the day and show your car on Satur-
day. We will be lining up our cars on Howard Avenue, which 
will be blocked off for our cars. 

The Speed Classic weekend at the Grand Prize of America 
Road Course on Hutchinson Island is the weekend of October 
26th. The event features vintage pre war race cars all the way 
up to modern race cars fighting it out on the old Indy Light 
Grand Prix circuit.   
 
Some club members are planning on a day trip down to watch 
some of the racing actions. If your interested, contact Jen-
nifer. 
 
More details on the event and tickets can be found here: 
www.hsrrace.com/2013_SavannahSpeedClassic.html 

Track Adventures 
By Jennifer 

As many of you have learned, it’s not just the cars, it’s the 
people.  We had that proven yet again in our last Roebling 
adventure.  Let’s start with the good things of the weekend – 
this is the short list:  no mechanical issues had by Herman & 
Chris in White Trash, nor Wes, Ken, Scott, or Michelle in 
their cars;  cookies and other snacks that everyone brings 
with them; Sunday rain cleared out for the afternoon; and 
having a wench on the front of our open trailer.  Now for the 
longer list of problems:  our non-PCA friends, Larry & 
Janice, both had mechanical issues – Z06 Corvette leaking 
power steering fluid, track M3 blew a clutch and flywheel.  
Joe’s Saturday student in his spec Miata had an on-going 
coolant leak and then, after a spin, the car was running 
rough.  This was our one success story that after changing 
plugs and wires, it was good to go again.  Our Miata sheared 
the bolts on the crank pulley, approximately one mile from 
the track coming home from dinner in the dark and rain.  
Janice’s student’s Boxster had an exhaust fire caused from 
what we learned is a known failure point for the air-oil sepa-
rator.  Joe’s Sunday student’s differential fully locked up 
such that the car would not roll.  Now for the people part:  
everyone came together to help each other in need.  Special 
thanks to Herman for saving Joe and me from the side of the 
road and thanks to Thomas at Roebling for making sure we 
were not locked out to reach our lodging for the night.  I did 
hear that Donna Henry and Kaye Duck had a good weekend 
while the husbands played.  I think Mike Duck had the best 
ride of the weekend with Bob Woodman in one of the new 
Boxsters in the damp on Sunday morning.  All in all, a good 
crowd and a good time.  Let’s figure out what to do to rid 
the mechanical bad karma before the next track weekend! 

 

Upcoming events this month……. 

Savannah Speed Classic 
Saturday, October 25th 2013 

http://www.hsrrace.com/2013_SavannahSpeedClassic.html


GERMAN RECIPE 
Brezel and Pretzel – Soft Pretzels with Old World Taste 

(Source: Jennifer McGavin – About.com/German Foods) 

Brezel are eaten often in Germany and one of the popular snacks for in-between meals.  Unlike in the US, Germans 
eat soft pretzels with butter, not mustard or cheese sauce for dipping.  The bakeries also sell pretzel rolls, which are good with 
liverwurst or other “Aufschnitt” (bologna) in the middle. 
Prep Time:  3 hours  Cook Time: 20 minutes Total Time: 3 hours 20 minutes 
Makes 10-12 soft pretzels. 
INGREDIENTS: 
1 T. yeast (or 1 package), dissolved for 5 minutes in ¼ c. warm water and 2 tsp. sugar (proofed) 
4 ¼ c. bread flour      11/4 c. warm water 
2 tsp. salt       2 ½ T. salted butter 
Plastic gloves       Safety goggles 
1 oz. food-grade lye, dissolved in 1 quart of water 
Salt, large flakes like Kosher salt are best 
 
PREPARATION: 
Pretzels are not made at home very often, because their secret taste is due to them being dipped in lye before baking.  Lye, or 
caustic soda burns skin and eyes and gloves and safety glasses are recommended when making this pretzel recipe.  Not rec-
ommended for baking with children. 
USE EXTREME CAUTION: 

Lye is caustic and a 3% solution is considered corrosive.  Always use gloves and safety glasses.  Wearing long sleeves, 
pants and close-toed shoes is recommended. 
 Measure the flour into a mixing bowl, add the salt and the proofed yeast and 1 cup of warm water.  Mix by hand or 
with stand mixer with dough hook until flour mixture comes together into a stiff ball.  Add water as needed to form dough. 
 Knead for 5 minutes, let rest for a few minutes and then add the butter and knead for at least 5 more minutes, or until 
butter is fully incorporated  At this time, the dough should be firm and soft, velvety to the touch. 
 Form into a ball, butter all surfaces and let rise until double, about 1 hour in a warm spot. 
 Wipe up spills with paper towels and dispose immediately.  Rinse with water or vinegar.  Rinse all utensils and gloves 
with large amounts of water and wash arms and hands after working with the solution.  If you feel anything burning on the 
skin, rewash with soap and water, rinse and dry.  
 Place wax paper on baking sheet. 
 Degas the dough (punch down) and divide into 12, 2 ounce pieces.  Form into balls.  Using very little flour, form balls 
into 1-foot long strands, thicker in the middle, and tapering towards the ends.  I use water to make the dough slightly sticky.  
This helps with shaping. 
 Take each strand and roll out again to form 2-foot strands. Twist into pretzel shape, using a little water again to make 
the ends stick to the loop.  Pretzel bakers can flip pretzels into shape, but I have to coax them. 
 A good German Brezel is thick and soft in the middle, thin and crunchy but not dry on the arms, or ends and splits the 
loop of dough into three equal parts.  The picture shows amateur pretzels lacking these traits. 
 Place the pretzels on the baking sheet and refrigerate for 1 hour.  This dries out the surface and makes them easier to 
handle. 
MAKE THE LYE SOLUTION: 
 Don gloves and goggles.  Place 1 quart of water in a plastic or glass container, weigh 1 ounce of food grade or reagent 
grade sodium hydroxide into a bowl and add slowly to the water, stirring with a plastic spoon or similar object.  ALWAYS 
ADD THE LYE TO THE WATER! For scientists:  The lye solution will be approximately 0.75 M NaOH (FW 39.99g/mol) 
or almost 3% w/w. 
 Remove pretzels from refrigerator and dip each for 30 seconds in the lye solution.  Remove with a slotted spoon and 
place on greased or parchment-paper-lined baking sheet. 
 Sprinkle pretzels with salt.  Make a deep cut through the thick part of the pretzel horizontally with a razor blade or 
lame.  Let pretzels rest for 15 minutes. 
 Heat oven to 375F.  Bake pretzels for 20-25 minutes, or until deep golden brown. 
Dispose of lye solution according to county and state hazardous waste regulations.  This might include dilution of the so-
lution with water, neutralization with an acid and subsequent dilution, or taking the waste to a disposal facility.  You might 
also keep the lye solution in a tightly closed, non-metallic container, clearly labeled, to use again, although I don’t recom-
mend this. 



 Photo of the Month 
by Herman Porter 

 Hello Porsche People.  It’s your favorite celebrity Dachshund.  You’re very own winning poster-pup wiener 
dog.   I’m off to the big event in Frederick, MD.  It’s going to be one rocking dachshund party. I’ve been pretty busy getting 
ready but I did find some time to tell you about my latest adventure.  It has to do with closing up a swimming pool. 

Mom and dad pulled out this leave thingy to put over the top of the pool.  Well I decided that I could help with the 
project.  First I built a slingshot apparatus.  Then I designed a special harness for Baron.  As you all know BVG (that’s Bar-
on).   Of course I had to practice my aim a few times before we put it into actual use.  So this harness for Baron has a special 
hook that the leave thingy is hooked to.  He is then loaded into the slingshot apparatus and launch.  Like I said I had to prac-
tice my aim a few time.  It went pretty good.  I only shot him into the side of the shed once.  He did seem to have a bit of a 
problem with his steering. 

Anyway, after all that work and practice, mom and dad ended up 
pulling the leave thingy over the pool so know I have to find another use 
for the slingshot apparatus.  Baron isn’t too hot on continuing to being 
launched from it.  I personally think if I rig some wings he could have an 
awesome time flying through the back yard.  Oh, well since that’s not go-
ing to happen I might use it to shoot mom’s potted plants with it.  I’ll just 
set up a big target over by the fence.  It’ll be fun. 

And I am STILL WAITING for a ride in someone’s Porsche (other 
than my own I have four to choose from). 

Oh, oh one more small note dad and I’s race car now has the new 
graphics and we’ve come up with a race name: Stuie’s Motorsports!  

Now back to who is going to give me a ride in their Porsche.  I 
know Mr. Gordo has a couple to choose from, I even take a ride in the Fer-
rari.  
Happy driving and I LOVE EVERYONE! 

The Chronicles of Sir Stuttgart  
(By: Stuie Dasen) 



A piece of history from  
Road & Track December 1963 





 
ALL HALLOWS EVE LEGEND

By Jackie Dasen (Oct 2011) 
 

Legend states that on this particular night, All Hallows Eve, when the moon is bright and a gentle breeze blows that 
“he” appears. A soul from another world that never passed into heaven comes and snatches those unlucky enough to find 
themselves alone on this winding, wooded road. 

It was such that James found himself walking home. His car hadn’t wanted to start. No one at work had been able to 
leave to give him a ride so he had no other choice but to walk. He would’ve been home long before the dreaded time of mid-
night if he hadn’t lingered and 
talked with Sylvia. He’d been waiting and waiting for the chance to speak with her. And so it happened that tonight oppor-
tunity presented itself. 

 James quickened his pace when the gently blowing breeze suddenly picked up. The air began feeling cooler, colder, 
more menacing. The clouds were briskly racing across the darkened sky towards the brightly lit moon. It was said that at pre-
ciously midnight the clouds would 
cover the moon and darkness like none other would envelope the unlucky soul walking along the road. Someone always 
seemed to have the misfortunate of being alone on this road on this particular night at this particular time. It was as if an un-
seen force controlled it.  

The hair on the back of James’ neck stood up when he caught the flicker of a light through the tree branches. The 
wind whipped around him, picking up in its intensity with each passing second. The sound of leaves being crunched echoed 
loudly. Should he dart off into the woods and hope to find someplace to hide? Reason seemed to have taken its leave. 

Glancing up at the moon it began jumping in and out of the fast approaching clouds. One moment his surroundings 
were brightly lit and his fear dissipated. Then darkness swept back in. No crickets were crocking and no owls hooted. It was 
out there, coming for him. Was Sylvia 
in cohorts with the lost soul? If only he could get off this road by midnight he’d be okay. He didn’t have much further to go. 

His pace quickened to an extra fast walk, almost a trot. He glanced at his watch, 11:55. He wasn’t going to make it. It 
was closing in. He now heard the sound of it as it fast approached. Its rumble sent chills all the way to his bones and made 
him shiver. The moon was gone now. It 
was time. The sound of its approach grew louder and louder with each passing second, though it seemed to James it was an 
eternity. 

Inhaling his last breath he watched the lights shift along the road as it came around the corner. Slowly they encom-
passed him then it was like a thousand lights were turned on and he was fully encompassed by them. His breath hitched and 
failed to expel at a loud screeching 
sound. He was a goner.  

There he stood mouth agape not believing what he 
was looking at. It wasn’t evil it was beautiful and within a 
few seconds it sped past him, leaving him. His breath final-
ly expelling from his chest a smile creased James’still quiv-
ering lips. Turning slowly he watched its departure. His 
smile grew as the tail lights of a black Porsche 911 twin tur-
bo vanished into the dark, curvy road. 









Pelican Guest Article: Making Your Window Molding Look New !!! 
Rodney Bell  

http://www.pelicanparts.com/techarticles/mult_windshield_moulding/mult_windshield_moulding.htm 

Is your aluminum window molding scratched or dull? Does it 
a take away from the overall sharp appearance of your car? 
Well, before digging into your savings to buy new molding, 
take a look at what I did! 
The windshield molding on my 1974 914 Porsche looked old 
and scratched, and didn’t contribute to the new paint job on 
the car. We didn’t have an extra $200 to purchase new mold-
ing, but now mine looks brand new and shining, all for less 
than $20. 
MATERIAL LIST 
1. wet and dry sand paper (1 —2 sheets of the following 
grits): 250, 500, 1000, 1500, 2000. Any good Auto Paint 
Store will have this sand paper in stock. 
2. Bucket of water. 
3. Shaklee Basic H: add 1 Tablespoon to a bucket of water 
4. Mother’s Aluminum Polish 
5. Flat surface to work on 
6. Lots of patience and elbow grease 
PREPARATION STEPS 
1. Remove molding from around the windshield. There will 
be 6 pieces. I found it easiest by removing the small corner 
end clips first. Be careful not to scratch your paint while re-
moving the molding. 
2. Clean off any paint or silicon with paint remover/thinner or 
scrape and sand off by hand. 
CAUTION: Be careful when cleaning and removing alu-
minum molding. It is soft and will bend 
very easily. 
TEST SAND FIRST 
3. Test sand on the BACK of a piece to 
get the hang of how to do it. It is best to 
learn this process by using the back of a 
small area of the molding. No one else 
will see it and you can evaluate the end 
results that you want. The next steps 
teach you how to sand. NOTE: You will 
complete the following process, one piece 
at a time. 
THE PROCESS 
4. Cut a 2" x 4" piece of sand paper, be-
ginning with 240. Dip the sand paper into 
the bucket of water and thoroughly sand 
the complete surface of one piece of 
molding. (Remember, you have already 
practiced on the back and you know what 
you are doing.) 
NOTE: It is important that you always 
sand in the SAME direction at all times. If 
you don ‘t, you will probably end up with 
more scratches than you started with. 
5. While you are sanding, continue to dip 
the sandpaper into the bucket of water. 
This helps clean any build up from the 
paper. The Basic H water also acts as a 
lubricant which makes it a lot easier to 
sand. 
6. Repeat steps 4 and 5 with each grit of 

sandpaper. 
NOTE: Remember that with each grit of paper, the brightness 
and color of the molding will change. The main thing to look 
for is a consistency and brightness all along the piece. If there 
are any spots that do not match, re-sand that spot ONLY with 
sandpaper, one grit lower than you just used. You must follow 
the process to the end on that one spot. It is easier to see a 
bad area if you first rinse with clean water and dry with a soft 
towel. 
7. After you have followed this process with all 5 grits, then 
clean and dry the piece. 
8. Apply Mother’s Aluminum Polish, according to the direc-
tions on the can. 
9. Repeat steps 4-8 on all the pieces, including the small cor-
ner clips. 
10. Clean and inspect the 19 reattachments clips. If any are 
broken or missing, you can order new ones from Pelican 
Parts. 
NOTE:This polishing process can be used on ANY  alumi-
num piece 

http://www.pelicanparts.com/techarticles/mult_windshield_moulding/mult_windshield_moulding.htm


 Jackie Dasen,  
Newsletter Editor 
215 Oak Circle 
Walterboro, SC 

Monthly Member Meeting 7pm– Oct 8 
O’Charley’s (West Ashley) 

2126 Henry Tecklenburg Dr, Charleston 

 Call it lesson learned on the Oktoberfest:  it is expected to be a small crowd after selling out 
several years in a row.  From the feedback I received, it seems like many have scheduling conflicts.  
So, the lesson is:  if you want to attend an event (like the Holiday Party), mark your calendar now 
so nothing else gets scheduled!  As for club biz, we are in full swing for officer nominations for 
next year.  If you’ve ever thought of serving the club in a more defined role, please reach out to 
me or Steve Kemp.  Thank goodness that the Miata splitter project is done!  The Targa is slowly 
moving up the Mills’ project list.  I have figured out the Targa is the better car to take to the 
beach - my beach chair does not fit in the 997!   Don’t know if you’ve seen the Boxx’s new Cayman 
yet – it is a beautiful car.  And Scott Hornsby showed off his new old 912 at breakfast last week.  
I love how we are excited like kids in a candy shop looking at both in the parking lot.  I hope to see 
both of these old and new Porsches and everything in between at upcoming events.  Hope to see you 
at O’Charley’s on October 8 and HHI Concours on November 2 & 3.   
 
Keep the wheels turning!   Jennifer 

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

WE WANT YOU !!  HELP MAKE YOUR CLUB THE BEST IN THE NATION.  CONTACT STEVE 
KEMP OR ANY OFFICER TO VOLUNTEER FOR AN OFFICE OR JUST HELP PLAN THE 

CLUB’S FUTURE.   
CLUB OFFICER POSITION OPEN NEAR YOU !! 


