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Prez Sez

Fall has fell and the best of the car driving season is here.
We’ve been blasting around town in the Magnette, Susanne has
been driving the GT to work most days, and it’s really the best
By Wray Lemke
time of the year. We hope you signed up for the Christmas party, it’s always a blast getting together to start the season, enjoying a grand dinner and having the Chinese auction. Remember
to bring a gift costing no more than $15 if you are going to participate in the auction and if you are
coming to the party, you should. Gag gifts are always a big hit, think of something whacky and wrap
it up. Nobody knows what you bring so that’s half the fun.
Diane is in charge again so it will be a great evening of food, fun and fellowship. The Club is returning to the Liberty Tap room in Mt. Pleasant, it’s a very nice venue. Thanks to Diane, Millie, and Irene
for getting all that taken care of.
Those folks who won an award at the BCD show should have gotten your plaques for your trophy by
now, Susanne sent them all out last week.
The BCCC has once again been invited to the Car on Kiawah event. Irene said there is no limit on the
number of cars that the club can bring, she sent me this:
“We are looking forward to the 2018 Cars on Kiawah event. Attached find the invitation for your
club to participate. For 2018, invited Clubs have no limit on active member cars and no number system. The invitation has important instructions and important event information listed for participating clubs. The application link is available at www.carsonkiawah.com for the April 21st, 2018
event. Registration is $25 through year’s end and $35 thereafter. Contact e-mails and phone numbers below are available for any questions.”
KIMR Cars on Kiawah:
Irene Breland
843-284-8138 office
irenebreland@comcast.net
Millie Horton
843-277-0271 cell
mbhorton@bellsouth.net
You will need to upload a picture of your car when registering.
The Lemke’s are hosting the Mt. Pleasant Christmas parade party at the Coleman Blvd shop that
starts at 3:00pm with a chili dinner, with fixings, and decorating cars. The parade is a night event
and all the Club cars need to have lights on them. I can help if you need a little guidance. The parade starts at Mill St this year and is actually moving in the opposite direction, towards Patriot’s
Point due to construction on Coleman Blvd. Please be at the garage no later than 4:00pm. We pull
out at 4:45 to get in the lineup as the road closes at 5:00pm and we have to drive several blocks to
the start. It will actually be easier at the end of the parade, as Club members will have good access
back to Hwy 17 from the Waterfront Park, where the parade ends. Call me if you have any questions at 843-607-4700. We’d really like to have you come to the parade. It is a lot of fun.
We are still looking for nominations for club officers up until January, when we elect the next
year’s officers. Please, if you have someone you think would be interested don’t hesitate to send
Dave dave@britishcarclubcharleston.com their name. Someone will reach out to them to see if they
agree to fill the role. All the positions are open to everyone, and we’d really like to have more members directly involved in running the club.
See you at the next meeting,
Safety Fast!
Wray
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IT’S EASY TO JOIN…
Just fill in and sign the application and send along with $35.00 annual dues, to:
British Car Club of Charleston
PO Box 22826
Charleston, SC 29403
We look forward to seeing you at all of our meetings and events! (Please print clearly)

NAME:_________________________Street:_________________________CITY:______________________
STATE:__________ZIP:_______TELEPHONE:__________E-MAIL:________________FAX:_______________
Car(s):

Make:____________________Model:______________________Year:________Color:

CAR(S)

Make:____________________Model:______________________Year:________Color:

As a member of the British Car Club of Charleston (BCCC), I agree to hold BCCC, its board of Directors, Officers, and organizers of events
free From all liability for any accident or injury which may occur in connection with club events.
SIGNATURE:_________________________PRINTED NAME:_____________________DATE:______________
___NEW MEMBER ___RENEWAL ___I give my permission to list my phone and E-mail in the membership directory to be accessible to members only.
Birthday please: Name:_________________Month:_________Day:_______
Spouse B’day : Name:_________________Month:_________Day:_______
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Happy December Everyone,
This time of year, most folks reflect on the year that is
quickly coming to an end. I know that I reflect on all that has transpired, both good and
not so good, and take comfort in my accomplishments. Among those accomplishments I
always include the wonderful times that Jack and I have enjoyed with friends and fellow
members of the BCCC. This year, in particular, is very special to me on many levels. I
count my blessings for the kindness that has been shown to both of us in so, so many
ways, and I want to thank those who have so generously given of their time and kindness
to help us get through the year.
Besides the personal kindness shown, I want to thank our wonderful members who once
again came together to put on another successful British Car Day. I always hesitate to
name people as I’m always concerned about leaving someone out and hurting their feelings
or inadvertently appearing to diminish their contribution so I’ll adhere to my protocol, but
want to extend kudos to you all.
I want to extend a special congratulations to Michael Rains who as our Events Coordinator
has very successfully gotten through his second year of initiating, coordinating and following through with the multitude of details necessary to ensure that members enjoyed
another year of fun, interesting, informative, and inviting driving events to not only keep
our Brit Beauties’ gears turning, but also to keep us driving with the sunshine on our faces
and the wind in our hair! I want to add that Michael has done this with a smile on his
face. Thank you Michael.
Of course, getting the word out about the Club is critical, and in his dual role as Windscreen Editor and Webmaster, Dave Rosato does this willingly and with apparent ease.
I’m sure one of his biggest challenges has been not only to receive articles for The Windscreen, but oftentimes in cases like mine (as I type this at the 11th hour), when Dave is
ready to “go to press”, and he patiently waits. Thank you Dave.
It’s the time of year when we elect new officers for the Club, and I want to take this opportunity to encourage each of you to volunteer for a position. No need to wait to be
nominated – simply volunteer! The Board positions are President, VP, Treasurer and Secretary. We ask that you commit to a two-year term; however, you can always volunteer to
stay on for additional time. Many do volunteer for more than two years as it is very rewarding to be involved with keeping the Club interesting, growing, introducing great folks
to each other, sharing common interests – car and otherwise, participating in great drives
and shows, both local and away, etc., etc. Whatever your reasons may be, I encourage you
to get involved. If the BCCC started with a handful of young men swapping stories, tinkering with cars and sharing knowledge of how things work and making them work better,
and we’ve managed to keep it going strong for 34 years, it’s got to be something special!
In fact, we all have a hand in maintaining the original goals – camaraderie, cars and community! Get involved to help keep this success story going strong for many more years to
come!
Jack and I wish you a blessed Christmas and a happy and healthy 2018. We look forward
to seeing y’all soon driving your sweet Brit Beauty down the road, listening to your favorite tunes, wind in your hair and a smile on your face! That’s right … I know you’ll be smiling because you won’t be able to help yourself!
Diane
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What do Brits eat during Christmas dinner? People around the UK look forward to Christmas for
many reasons, but one of the things we get very excited about is the thought of all the delicious food
we can eat (and how much of it)! Some items on a traditional Christmas dinner menu might vary
from region to region in the UK – so Scotland, England, Wales, and Northern Ireland will all have
slightly different customs. But here is a general list of items you may find during Christmas dinner
across Britain…sounds delicious to us!
1. Turkey
This one is probably one of the most popular dishes at Christmas, because it is usually the main
course! Other popular dishes include ham or a roast beef, but in the UK, turkey is definitely the
main course of choice. People often buy a frozen turkey, thaw it, and then roast it in the oven for a
couple of hours before adding garnishes, sauces…and then it’s ready to carve and serve!

2. Roast Potatoes
There is nothing like scoop of properly roasted potatoes! These are often cut into small squares,
and put into the oven with a bit of olive oil drizzled on top, along with herbs such as parsley and
thyme, and salt and pepper. Once the edges are browned, the potatoes are good to go!

3. Stuffing

Stuffing is another dish that can vary from region to region. Interestingly, in North America,
chestnut stuffing is a popular choice (chestnut puree is stirred into the mixture of onions, breadcrumbs, butter, and other herbs) while in Britain, herb stuffing is a more traditional choice, with
large quantities of rosemary or thyme added to similar ingredients. The stuffing can be served
inside the turkey or as a side dish.

4. Pigs in Blankets

Pigs in blankets are another quintessentially British part of Christmas dinner! These are small sausages that are wrapped in bacon, and often surround the turkey when it is served. Fun fact: In
Scotland, these are called kilted sausages!

5. Yorkshire Pudding

Yorkshire pudding originates from England, and is made from a batter that includes eggs, milk, and
flour. It’s usually eaten with the roast turkey, but once in awhile (aside from Christmas) it can be
served as a dessert!

6. Gravy

Gravy is actually a type of sauce that comes from the drippings of the turkey when it is cooked.
Then the drippings are mixed with wheat flour to make it thicker, as well as salt and pepper, and
finally poured over the slices of turkey and stuffing.

7. Cranberry Sauce

Cranberry sauce is another type of sauce that is made from, yes: cranberries! Though it often accompanies Thanksgiving dinner in North America, it is a popular sauce for Christmas dinner here in
Britain. Pour a little onto the turkey and stuffing along with the gravy for a wonderful mixture of
flavours!

8. Brussel Sprouts

Even though many people will never eat Brussel sprouts on their own, when they are cooked or sautéed, they become incredibly delicious! Common toppings during Christmas dinner include cheese
and butter, balsamic vinegar, or even brown sugar.

9. Trifle

Trifle is a dessert that is made from custard, sponge cake, fruit, jelly, and whipped cream. The
sponge cake is often soaked in sherry or port (types of fortified wine) and then all of the ingredients are placed into a bowl, layer by layer. Just perfect if you have a sweet tooth!

10. Mince Pies

Mince pies are tiny pies that are filled with fruits such as raisins, cranberries, and sultanas, as well
as chopped nuts and spices such as cinnamon, sugar, and nutmeg. Once they are baked, they are
dusted with a little icing sugar and ready to eat –a nice finish to a delicious Christmas dinner !
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Cars and Coffee at Freshfields
Millie Horton
If you don’t already know, Cars and Coffee at Freshfields Villiage is held every 3rd Saturday of every month. Here are some pictures from November 18th.

John Nuss, one of our newest members,
Bentley Continental R

Lewis Hay’s red Healey and Millie Horton’s green MGA

Don Wathne’s
1921 Silver Ghost
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Steeplechase of Charleston
By Mert Fox
Ten members of the British Car
Club of Charleston (Mert, Bruce &
Dolores, Debby & Jerry, Phil &
Rosemary, Fred & Joan, and Robert) attended the Steeplechase
of Charleston event on Sunday,
November 12th at the Old York
Course, Stono Ferry Plantation.
There were 7 vehicles (Jaguar
XJS coupe, Jaguar XJS convertible, Rolls Royce Silver Spur, Aston
Martin Vantage, Morgan +8 and 2
MGBs) displayed in an area near to the Vendor Village. We had paid for a reserved spot
with a tent, tables, chairs, linens along with a great view of the race track.
Some of our BCCC members came to this event because — as a Steeplechase is as British
as it gets – we thought some of the members might like an account of the experience.
We parked the cars adjacent to the tent and laid out the food and beverages for all to
partake. Complimentary scarves were given to the ladies and everyone received a special
tumbler. Coffee was served along with jelly-filled donuts.
The day started dank and a bit chilly; however as the day progressed, the sun breeched
the gloom and the cloudy skies faded to an open clear – bright, sunny day.
We gathered around in our folding chairs and began to share all topics of interest. Some
took photos. Even had a group photo. Others walked to the vendor tent area to inspect
what was being sold, etc. There were at least 12 food trucks parked in a semi-circle, offering basically everything.
At 1pm, the ceremonies started. Everyone now had a racing schedule pamphlet. There
were 5 races in groups of 4 to 6 horses. Bets were made among the group. Everyone became a winner during the day. Between the races, the crowd would visit our area. We
were available for any questions. Numerous photos were taken with hopes of maybe,
someday, such a car could be theirs.
There was a bit of comedy as during two separate races, a jockey fell off and their respective horse kept running with the pack. Each horse finished the race and the crowd
gave the rider-less horse more applause than the actual winning horse.
We stayed for 5 races, then gathered our belongings, shared the leftovers, cleaned the
area, packed up and headed to our respective abodes. The Reynolds (Bruce & Dolores)
had driven from Beaufort. This was their first event after joining the club. We welcomed
them to our group.
Our adventurous group looks forward to the next event in coming months.
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British Pigs-in-a-Blanket
Lynn Rosato

Ingredients
•

12 rasher of higher-welfare smoked streaky
bacon

•

a few sprigs of fresh woody herbs,

•

12 quality chipolata sausages

Method
Preheat the oven to 180ºC/350ºF/gas 4.
Working one at a time, lay the bacon out on a board and run the
sharp side of your knife along the length of the rasher to stretch it
out – this will make it even crispier.
Dot with a few herb leaves, then place a sausage at one end and roll
the bacon around it until it’s totally wrapped up. Place in a roasting tray and repeat till they’re all done.
Cook for 30 minutes, or until golden, gnarly and cooked through.
Using a fish slice, scrape the pigs in blankets from the bottom of the
tray, leaving them in there, then add the Worcestershire sauce and
give it a good shake, scraping all that sticky goodness from the bottom of the tray.
Drizzle in the honey then place on a medium heat on the hob and
bring to the boil until caramelised, shaking continuously to coat.
Serve immediately.
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Mount Pleasant Executive Airport Fly-In
Mike West
November 11th started out chilly and "top up" for the BCCC members who attended the
Fly In at the Mount Pleasant Executive Airport. There was the full range of MGs present
from MGTD to Magnette to MGA and some very old Ford Model T and Model A cars were
present. There were over 140 airplanes last year and about 90 this year, many flying into
an airport at about the same time knowing there was no control tower!! MG's motto has
always been "Safety Fast" and these pilots certainly demonstrated that characteristic!
Beautiful planes they were, and the BCCC cars were in good company! After a delightful
breakfast and a few administrative remarks, the attendees adjourned to the runway and
cars and airplanes were inspected. The weather turned a bit warmer and we left with
tops down and pedals to the metal...or wood depending on which car you were driving!

Below are a few pictures taken by Susanne Lemke.
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By Lynn Rosato

Arrange the boxes in the correct order
to reveal a special Holiday Message!
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Upcoming Events
See the BCCC website for details
Check out autoclubcalendar.com for other local automotive events
Saturday December 2th, Thumbs Up Fund Raiser, 10am-2pm
Saturday December 2th, BCCC Annual Holiday Party, 6pm-9pm, Liberty Tap
Room & Grill, Mt. Pleasant
Sunday December 10th, Mt Pleasant Christmas Parade, details on the website

BCCC Grill Badge
Mert has ordered 15 new BCCC grill badges. If you didn’t get
one from the last batch here is your opportunity. Badges are
only $25. If you can’t pick it up at a meet then there will be
a nominal shipping charge. Contact Mert at mert25@att.net.
We’ll let you know when they are available.

Save The Date
Saturday April 21st
Register by the end of the year and save!
Go to www.CarsOnKiawah.com.
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BCCC Regalia
You are now able to order
BCCC regalia right from the
BCCC website.
We have:
Beautiful enamel on 14k gold
plated copper BCCC Lapel Pins for $3.00 each.
Circular pin measures 3/4” in diameter with
military clutch.
Also available: shirts with the BCCC logo
available either in stock or you may order.
Caps with the logo, as well as Visors and onesize fits all driving caps with the logo on the
back
BCCC logo front license plates are available,
as well as Key fobs and name badges.
You may contact Millie Horton for name badges or special regalia requests
843-367-7250 or
mbhorton@bellsouth.net
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Happy
Birthday
For

December
Tony Vouvalide
Erik Calonius
Ian Purches
Linda Wills
John Hirt
Richard Hippey
Denise Neal
Susan Neill
David Rosato
Susan Harrington
Lizbeth Kauffman

3rd
4th
6th
10th
11th
21st
23rd
23rd
27th
29th
31st

AND MANY MOOOOORE
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Check out the For
Sale/Wanted page on
the BCCC website
Just click on this link on the website

1973 Triumph Stag, asking $16,500

1972 Triumph TR6, asking $15,750

•

1967 MGB

•

•

1996 Jaguar XJS

•

•

1977 MGB red

1960 MGA 1600

•

•

Rebuilt AA 1300 engine/gearbox

78 MGB green

•

2000 JAGUAR XJR

•

Front engine MGTD replica

•

1991 Jaguar XJS Classic

•

1952 MGTD

•

1979 MGB, Snapdragon Yellow

•

•
•

New-Old-Stock Jensen-Healey parts,
manuals and special tools
2008 Jaguar XJ Vanden Plas
1997 Aston Martin DB7 Volante inline
supercharger

Austin-Healey 3000 Mk I BN7

•

1967 MGB/GT red

•

1994 XJS Jaguar

•

1967 MGB/GT black

•

Auto Haus-Jackson Towing Frame

•

1974 MGB/GT white

•

1976 MGB white

•

Soda blaster

Parts Wanted
For 1969 Jaguar E-Type SII Coupe
BD20767 & BD20766 NDV hinge pillars
(Mine have rebrazed mounting plates that

FOR SALE

continue to crack) BD38326 rear hatch
release latch cover & finisher chrome
trims (I have the hinge covers). C28516
interior rear view mirror & mounting stem.
BD19562 & BD19561 Windshield chrome
trim “doglegs”. I have a lot of E-Type
parts to sell, trade, or give away.

Call Jane Schmitt at

Contact Bill Unger:

843-774-2257

Soda Blaster, never
used.
Asking $120

Wm.c.unger@gmail.com
(843)527-7840

Please let Dave Rosato know if your items have been sold.
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December 2017
Sun

Mon

Tue

Wed

Thu

Fri

Sat

1

2

BCCC Holiday
Party

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

30

Mt Pleasant
Christmas Parade

31

