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It is time once again to put on 
your walking shoes and join us 
for the Relay for Life on June 
twentieth and twenty-first on 
the track behind the York 
County School of Technology.   
This is an event sponsored by 
the American Cancer Society 
(ACS).    The goals are to raise 
awareness and money to sup-
port this worthwhile cause.    It 
is one of many Relays that are 
held around the globe. 
 
Each person who becomes a 
member of our team must pay 
$10 that is then recorded as a 
funds raised by our group.    
Some members of our team 
have been working hard col-
lecting money from family and 
friends in the letter writing 
campaign, and some have been 
selling items throughout the 
year to raise funds for this 
worthwhile cause.     Carl and 
Andy have attended most of 
the Relay organizational meet-
ings throughout the year in 
York, and Doris is part of the 
planning committee for a Relay 
that is held in the Harrisburg 
area.   
 
This is the fifth year the USS 
Susquehannock has taken part 
in this event.    The first year 
several of our York crew mem-

bers attended the event on 
Friday night and took part in 
the candle lighting ceremony.     
In 2011, we organized a team 
to walk the twenty-four hours 
of the event and have been 
doing so for the past four 
years.    Over this time we have 
raised a few thousand dollars, 
and are working to add more 
to this amount in 2014.      
 
Our team is planning to have 
our Klingon Jail at the event.   
People are invited to have their 
picture taken in the jail with 
one of our resident Klingons 
for a modest fee that of course 
goes to the ACS.   Another 
member of our Relay Team is 
planning to sell handmade 
jewelry from our campsite.     
 
We join in this event because it 
is an important cause that has a 
personal meaning to several of 
our members.   This is also a 
good way to let those in the 
community who are not neces-
sary Sci-Fi fans know about 
our chapter.   And this is also 
excellent exercise for those 
who join us on our trek around 
the track.    
 
At least one person from our 
group will be walking the entire 
time, and sometimes there will 

be more of us.   The walking 
seems to go faster when there 
is someone to chat with.     We 
have signed-up for hour time 
slots and the person who indi-
cated they would do this will 
definitely spends time take 
circling track.   Those who are 
not walking may choose to 
socialize with friends, or walk 
around the infield of the track 
checking out the other 
campsites and the things they 
have available for sale.      
There is also a diner for cancer 
survivors and their care givers 
on Friday evening, and these 
people also take a victory lap.    
Candles are also lit at dusk to 
honor those who are battling 
cancer, and in memory of 
those who have passed on.    
There a bond at the event con-
necting all those who partici-
pate.   
 
If you are not signed up to 
walk, you are still invited to 
come out on Friday evening or 
Saturday morning to see what 
this is all about.   And there is 
always the opportunity to join 
our team and spend some time 
getting exercise even if you 
have not yet signed-up.   Come 
on out and join in the fun!!    
 
Respectfully submitted by  
Captain Stacey L.  Cress, 

From the Captain’s Desktop by Stacey Cress 
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Last month I touched upon the topic of grilling. As there are many research projects I am currently engaged in, I decided to show-

case recipes for those who wish to try something new. These were taste tested by a typical human family as well as the alien delega-

tion with which I share living quarters. 

First is a Barbeque Chicken Grilled Pizza recipe: 

2  cups cubed cooked chicken 

1/2  cup barbecue sauce 

1  teaspoon chili powder 

1  package (14 oz) prebaked Italian pizza crust 

2  cups shredded Monterey Jack cheese (8 oz) 

1/4  cup finely chopped red onion 

1/4  cup chopped green bell pepper 

    1 Heat gas or charcoal grill. In small bowl, combine chicken, barbecue sauce and chili powder; mix well. Spread evenly on pizza 

crust. Sprinkle with cheese, onion and bell pepper. 

    2 When grill is heated, place pizza directly on gas grill over medium heat or on charcoal grill 4 to 6 inches from medium coals. 

Cook 8 to 10 minutes or until bottom of pizza is crisp and cheese is melted. 

For those who are not brave to attempt this recipe, may I offer this advice : Use an oven - to bake pizza, place on ungreased cookie 

sheet; bake at 450°F. for about 12 minutes. You will achieve a flavorful product but will be able to notice the difference from the 

grilled version.  

 

Then there is the Grilled Chicken Burger. A tasty and somewhat healthy option is appealing to all. Again this was tested by the same 

human and alien sampling group. There were concerns regarding the choice of ground meat for the burger as the dominant male in 

the human family felt it was too healthy an option, preferring beef based burgers.  

Ingredients 

 

    1 onion, chopped 

    2 teaspoons minced garlic 

    1 red bell pepper, chopped 

    1 cup fresh sliced mushrooms 

    1 tomato, seeded and chopped 

    2 carrots, chopped 

    2 pounds ground chicken 

    1 egg 

    1/2 cup fresh bread crumbs 

    1 tablespoon Old Bay ™ Seasoning 

    kosher salt to taste 

    black pepper to taste 

 

Directions 

  Preheat an outdoor grill for medium heat and lightly oil grate. 
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    Lightly spray a saute pan with cooking or oil spray over medium heat. Saute the onion with the garlic first, then the bell pepper, then 

the mushrooms, tomatoes and carrots, all to desired tenderness. Set aside and allow all vegetables to cool completely. 

    In a large bowl, combine the chicken and vegetables. Add the egg, bread crumbs and seasonings to taste. Mix all together well and form 

into 8 patties. 

    Grill over medium heat for 5 to 6 minutes per side, or to desired doneness. 

 

Lastly I offer this tasty option, well I was informed it was tasty as I prefer my foods from the replicator on the ship. I procured a package 

of chicken thighs and drumsticks, skins and bones intact.  A bottle of Italian dressing, a quarter bottle of Dijon mustard, garlic powder 

and salt to taste were mixed and the chicken marinated in this for 32 hours before grilled on a gas grill. The chicken spent approximately 

20 minutes on the grill, turned only once. The time was based on the size of the pieces with the temperature of the grill factored in. Pre-

cise minor adjustments were necessary to remain on course with the meal preparation. A buttery noodle side dish accompanied the chick-

en.  

 

If anyone has any suggestions for future installments of this report, please feel free to email me at suz@doniphon.net or thru other mem-

bers of the crew.  Now, if you will please excuse me, another project requires my attention.  

 

The X-Files Annual 2014—IDW—$7.99  This Volume gives us two tales.  First off we have “The Priest” by Frank Spotnitz, Gabe 

Rotter, Shannon Eric Demton, ande Stuart Sayger.  It starts off as a man tries to warn his wife, as he is run over.  Yet, she keeps receiving 

phone calls from him after his death.  Mulder and Scully investigate and find that the man owed money.  The people who wanted it are 

now after his wife.  But his ghost is being persued by a ghostly priest.  The second tale, “Talk to the Hand” by Dave Sim and Andrew 

Currie is where Scully dreams of a disfigured hand that claims to belong to her old love.  It says that this morning she will decide if she 

will spend the rest of her life with him or solve a cold case.  This is a great issue. 

Star Wars:  The Old Republic Encyclopedia by Ian Ryan, Charles Boyd, Hall Hood, Joanna Berry, Zach Bush and James B. 

Jones—DK Books—$40.  Based on the game, novels, and comics, this is a guide to this era of the “Star Wars” universe.  It is packed 

with information.  We get the timeline, species, planets, weapons, ships, and droids.  It covers the Republic, the Jedi Order, the Sith Em-

pire, the sith, Mandalorians, the Underworld and the Hutt Cartel.  I think this is the most beautiful book I have ever seen on “Star Wars” 

and it is well worth the price. 

Doctor Who:  The Official 50th Anniversary Annual –BBC Books—$12.99  Filled with puzzles, games, comic strips, prose stories, 

and articles, this year's annual takes us through 50 years of “Doctor Who”.  There are articles on “The Great Intelligence”, “The Ice War-

riors”, and “The Cybermen”, as well as “The Impossible Girl (Clara).  We take a look at recent entries of “The Doctor’s Diary”.  “Bigger 

on the Inside” gives us a look at the Console room over the years.  There is also a look at the monsters in the last 50 years .  This is a Fair 

Volume. 

Star Trek #33—IDW—$3.99  Terra:  1970:  An astronaut tells his wife that he has been assigned to a secret Apollo mission that goes 

beyond the moon.  2261:  The Big E has arrived at Hinrichs V.  Kirk takes a landing party down to the planet.  They discover a 20th cen-

tury circuit board, a plastic bag, and a paper with a child’s drawing of a man in a NASA rocket.  “Lost Apollo:  Part 1” by Mike Johnson 

and Joe Corraney is the start of an interesting tale. 

Battlestar Galactica #11—Dynamite—$3.99  “The Adama Gambit:  Part II” by Dan Abnett and Cezar Razek gives us a good battle 

issue.  Adama, who was on the verge of giving up command, is forced back to the war as the fleet faces the Cylons once again.  He goes 

“Old School” as he takes the Galactica head to head with a Cylon Basestar. 
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