By Michaela Kennedy

Winter sailing, or fondly re-
ferred to in the Northeast as frost-
biting, may strike many as a crazy
sport; but on any given Sunday,
dinghy races liven up the bleak
waters of Narragansett Bay from
late November to early April. No
longer do local frosthiting fanatics
need to travel acrossabridge or up
the inner bay to find a welcoming
fleet of cold-weather sailors, for
Jamestown has its own, the Shell-
back dinghy race series.

Three  Jamestowners  John
Horton, John Quinn, and Dick
Hutchinson used to frostbite in
Newport, and lamented the lack
of winter sailing in Jamestown.
So they started a frosthiting fleet
five years ago at East Ferry, and
the group has been growing larger
every year.

Horton explains the first rule
of the fleet. “We decided that you
needed to build your own boat,” he
says. The men joined a boat-mak-
ing course held in New Bedford,
and together they learned how to
build their own Shellback dinghies
from a kit. Joel White, a naval
architect and boat builder from
Brooklin, Maine, designed the
Shellback, an 11-and-a-half-foot,
shore-based casual sailing boat.

Wooden Boat magazine had
someone create a kit for the White
design, and the pieces to the boat
come pre-cut, according to Horton.
“There aren’t many fittings on it,”
he notes, assuring that the design
was simple enough for a beginner
to assemble.

The fleet used to handle their
own race committee, with each
sailor taking a turn each week to
do the timing for the starts. How-
ever, in the last three years, Dick
Allphin has been the principal race
officer for the winter series, tim-
ing the 3-minute starting sequence
for each relay. “We do fairly short
races, and get about five in,” All-
phin notes, pointing out that a 3- to
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Frostbite sallors on the bay. photo by Nancy Logan

12-knot wind is considered a“ pre-
mium window.”

Another rule is that the fleet
does not go out if the temperature
is below 20 degrees or thewind is
over 20 knots, says Horton.

Since the boats are not right-
able, another rule is that no one
leaves in a boat until the commit-
tee boat ison the water. Quinn says
that only one boat in four years has
tipped over. “He sailed right into
the committee boat,” he adds.

No tragedies have happened
out on the frigid bay, but Horton
recalls some mornings in winters
past when the sailors chipped ice
away from the boats so they could
lift them off the dock into the wa-
ter.

According to records at the
Blunt White Library in Mystic
Seaport, the Intercollegiate Yacht
Racing Association traces the ori-
gin of racing back to the founding
of yacht clubs and sailing asso-
ciations in the late 19th century.
Intercollegiate dinghy race series
became popular in the early twen-
tieth century, and Princeton Uni-
versity organized the first college
fleet in 1934. Brown, Yae, and
Harvard Universities also formed
early clubs. Frostbiting soon be-
came popular, planning regattas
amidst the odds of bitter weather

WPORT
1IKAI

Cl Offered: AIKIDO

IAIDO

LU zazeN

; i Damon Apodaca
848-9100

¥ .

AsT Mnain Rp * MippLETOowN, RI °

Nakaima

vapanese

Acupuncture

Voted Best Acupuncture
Newport Life Magazine 2004

Dr. Jody Erickson, D.A.
Over 20 Years Experience
WWW.Fiacupunture.com

848-7970

¥

BOWEN'S WHARF

Waterfront Shopping District = Mewport, Rbode Iikand

Discover undgue halkday treasures and festive seasonal

]'H.:-.:.-:l.ln:-_r. in or one-of-a-kind -:.'I1|'|F

& restaurantsf

December Shopping Hours:
5|.1n.d11. 1hrmlj.r,|'| Thuﬂ-‘la ,' 1030 = {q:-m

and high winds.

Intercollegiate frostbiting con-
tinues to be popular near univer-
sity populations along the Eastern
Seaboard, but Conanicut Island
boasts an older crowd. The age
span of the sailors typicaly runs
from 40to 70. “We're just abunch
of old white guys,” Horton chuck-
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Shdlback dinghiesfloat Jamestown frostbiters

les. Anywhere from three up to 17
racers may show up between 10
and 10:30 am. on Sunday morn-
ing, and races usually start by 11
am.

The last rule of the fleet is ev-
eryone must meet after the race at
East Ferry Déli for a coffee and a
chat. After al, says Ward Esaak of
www.sailing.about.com, this is a
socia gathering. “Don’'t neglect to
buy around at the bar, even if it's
hot chocolate,” is one of his stan-
dard etiquette rules for frosthiters.

The men in the fleet al give
a hearty thanks to Bill and May
Munger, who let them keep the
boats on the waterfront floats. “We
go until Bill Munger needs his
floats back sometime in April,”
Horton says.

Horton and Quinn note that not
every boat on the dock is used, and
they invite anyone who would like
to try out Shellback frosthiting to
come down on Sunday morning
and join them.
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VOTED RHODE ISLAND'S BEST MEAT MARKET IN 2006 BY R.I.
MONTHLY. We are taking Rib Roast and Tenderloin orders
(USDA Prime and USDA Choice Grades) for the upcoming
holidays. Place yours today for holiday gift baskets, USDA
Prime Beef Gift Packages and traditional fruit baskets.
Ryan’s Chinese, Italian and Imported Chocolate gift baskets
will make a perfect gift this year ! Call today to order your
own custom made holiday gift basket.

MEAT All BEEF USDA PRIME or Choice
New York Shell Sirloin Stedks............. $4.50/1b
Ryan’s Regular Hamburger (80-85%)........51.75/lb
Ryan’s Chuck Hamburger (88-90%).........52.85/lb

Clossic  Old  Fashioned  “Block  Chuck”
Pot Roast $1.75/lb
Shoulder Pot Roast $3.25/b

Thick cut Boneless Chuck Eye Steak........... $3.45/lb
English Style Short Ribs of Beef
Country Style Pork Spare Ribs.........
ThinlySliced, Boneless Chicken Cutles............ 3. 45/ Tb

SEAFOOD
Narragansett Bay Litfle Necks................. $2.95/lb
Ryan's Own Store Made Stuffed Shrimp........$5.95/h

FRESH FROM OUR KITCHEN
Chef DeLuca’s Classic Meat Lasagna............ $5.50/ea
Ryan’s Shepard’s Pie...........coccccorvrrce $4.50/ea

FRESH FROM OUR DELI
Boar’s Head Brand Caramel Glazed Ham.......56.95/1h
Hardwood Smoked Turkey Pastrami.......53.95/lb
Cooper “CV" Sharp American Chesse........... $3.95/lb

Sara Lee Sliced Pork Roast...........ooc..... $6.95/Ih
Ryan’s Own Store Made Chicken Salad.........54.95/lb
PRODUCE
Ex. Llarge Red Peppers.........ooo.... 2lbs/$3.00
2lb Bag Onion 99
Baker Potatoes 79
Cello/Sliced Mushroom.............ooeeeeeeeeeeee.... 2/53.00
Navel Oranges 99

(lementine Gift Box

70 Brown Street, Wickford
294-9571 or 667-7622

Remember to send news
of yourupcoming events

to ThePressat least

two weeksin advance
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