




Greg White’s 
2011 Summer Vacation

“Last year my wife Ingrid and I started out relaxing in 
Greece (top right) and ended up adventuring in Yo-
semite and Tahoe with a detour to Vegas.  Included are 
a couple of pictures of friends we made along the way.”

Submitted by:
Greg White, Estimator

Have you met our 
“Main Man” in the 
Supply Center? 

CHARLES “CHAZ” 
RYNBERG

HE KNOWS ABOUT EVERY ITEM 
IN OUR SUPPLY CENTER

HE PROVIDES CONTINOUS SER-
VICE AT THE WINDOW FOR OUR 
EMPLOYEES

HE IS A PROUD VETERAN OF THE 
VIETNAM WAR…SERVED IN THE 
ARMY

HE WAS WITH THE 458TH SEA 
TIGERS INFANTRY     AKA: “GUN-
NER”

HIS HOBBIES INCLUDE: VIDEO 
GAMING, MOVIES AND FISHING

Submitted by the Purchasing, 
Receiving, and Supply Center 
teams

Bay Ship Fishing 
Trips
Every year groups of BSY 
employees get together for 
fishing adventures. They go  
to the Farallone islands in 
search of rock cod and crab 
combo, visit the Sacramento 
River for salmon while oth-
ers just fish in the Bay. The 
Farallone island trip is pro-
vided by Tiger Fish F/V which 
leaves out of Half Moon Bay. 
Here are some pictures of 
last years ‘ catches.

Submitted by: 

Josue Rosas, Supply Center 
Supervisor and		
Giilberto Reyes, Senior Site 
Control Technician

Thanksgiving 
in Amsterdam

“Photos of our 
Thanksgiving trip to 
Amsterdam.”

Submitted by: 

Carl Keeney, Fa-
cilities & Equipment 
Manager

Carlos’ Salmon Limit

Sway with a Vermillion

Chas and a ling cod

Salmon from the River

Gilberto with a Vermillion

Gilberto and his limits

Gilberto and his son

Dennis caught a Halibut

Did you know the entire country would be underwater if not for wind-
mills pumping out water?

There are only three original 
working windmills left in all 

of Holland.

Rock Cod

Outside the yard

Carl and wife
Caroline
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Moai at 
Easter Island

Over the holidays, Chris visited Easter Island, a Poly-
nesian island in the South Pacific. According to Wiki-
pedia, it’s claimed to be the most remote inhabited 
island in the world. These pictures are of statues 
called ‘moai’ depicting deceased colonial ancestors. 
Nearly half of the original 887 are still visible today.

Submitted by:
Chris Rochette, Training Coordinator

Central Station SY MIRGAB
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If you could change one thing 
in the yard what would it be? 

What improvements do you 
expect to come out of 2012 
“Year of Safety?”

When or how did you 
choose your career?

What do you like best about 
working at Bay Ship?

What has been your favorite 
job or type of vessel to work 
on and why?

If you won the lottery 
tomorrow, what is the first 
thing you would buy?

What do you like to do in 
your spare time?

Who do you admire or who 
inspires you in the yard?

Do you think the newsletter 
will help improve morale/
communication?

Hector Trujillo
Project Manager

Years of Service: 15

Josh Smith
Pipefitting Lead

Years of Service: 9

Michael Haas
Pipefitter

Years of Service: 1

Scott Benner
Shipyard Competent Person

Years of Service: 3 
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Hector: When I was in high school 
I never gave my career much 
thought. I joined the Navy and was 
impressed with the Naval Ships and 
that led me to want to learn more 
about the vessels. I chose this ca-
reer because I wanted to learn new 
skills. Bay Ship gave me the oppor-
tunity and tools to start and create 
my career.

Scott: Started here after my dis-
charge from the Coast Guard. I 
worked as an outside machinist 
then accepted the postition as full 
time Shipyard Competent Person.

Josh: I chose to get into the weld-
ing field when I was about 15 years 
old. I worked for Bay Ship for about 
4-1/2 years and then transitioned 
into the pipefitting department.

Michael was a pipefitter for about 
seven years and was a self-em-
ployed contractor for 15 years be-
fore the economy took a downturn. 
At that point he wanted to do some-
thing different than union. He had 
originally learned of Bay Ship when 
he brought in a propeller for repair. 
He just happened to visit on a com-
pany BBQ day and remembered it 
fondly. On a camping trip he had 
also met Dennis Gee, so when he 
went searching for a job, he asked 
Dennis first and we were hiring.

Hector: The remarkable part about 
this job are the skillful employees, 
from the folks in the main office to 
the men on the deck plates. They 
are all great people to work with 
and all of them are willing to lend 
a hand when needed. I’m also im-
pressed by the way Bay Ship has 
changed and am looking forward to 
where it’s headed.

Scott: I enjoy coming in before 7am 
to gas free the ships/barges and to 
ensure that everything is safe be-
fore my co-workers begin their day. 
I have really liked working here with 
so many good people.

Josh: What I like most about my 
job at BSY is the diversity, the chal-
lenges we face and working with all 
of my co-workers; there are lots of 
great personalities here.

Michael said after being self-em-
ployed for so long, he has truly en-
joyed the comraderie of the work-
force, the team environment and 
working alongside real profession-
als. He said it is also nice being rec-
ognized by other professionals as it 
fosters respect and boosts morale.

Hector: My favorite jobs have been 
working on the Bar Pilot vessels. I 
enjoy managing the paint crew on 
those vessels because the results 
are splendid. The paint department 
has done a terrific job coating them 
and making them look great. I ap-
preciate the opportunity to work on 
Chris “CJ” Johnson’s vessels.

Scott: I enjoyed gas freeing the Her-
cules because I like historic vessels.

Josh: I would have to say the Eagle 
III. I hadn’t been at Bay Ship too long 
yet and had been mostly working 
on dilapidated barges. The Eagle III 
was a whole new type of project, 
needing a different type of work.

Michael enjoys working on govern-
ment vessels because they have a 
historical factor and said it feels like 
he’s doing something important 
for the country. He likes that each 
vessel has its own character and 
uniqueness.

Hector: This would depend on how 
much I won. But I would like a ‘69 
Camaro, ‘57 Chevy Bel Air, ‘67 Pon-
tiac GTO and a ‘67 Shelby GT 500.

Scott: A plane ticket to Germany to 
visit my fiance.

Josh: If it was enough, I think I 
would buy a 1956 Mercedes 300sl.

Michael would buy a megayacht.

Hector: In the little bit of spare time 
I get, I enjoy playing a few rounds 
of golf with the boys. I like going to 
the gym when I get a chance. Bay 
Ship has a softball team that I’m in-
volved in and I really take pleasure 
in playing. After the games I’ll have 
a few drinks to relax the body from 
the aches and pains.

Scott: Reading books, listening to 
music and birdwatching.

Josh: I enjoy four-wheeling, going 
to local concerts, shooting pool, but 
mostly these days it’s playing with 
my six-month-old son Charlie, oh 
and don’t forget PS3.

Michael likes fishing, camping, ATV-
ing and riding in his boat on the 
Delta.

Hector: The following people in-
spire me: Ken DiPace, Machinist 
Technical Manager, Bill McGee, Pipe 
Shop Technical Manager, Rodney 
Atienza, Electrician, Josh Smith, 
Pipefitter, Paulo Blas, Welder, and 
Jose Rodriguez, Welder.

Scott: Dennis Gee; since moving 
to the Safety Department as he has 
taught me a lot about safety in the 
yard.

Josh: I would have to say a few peo-
ple...Tracy Ball, sometimes he’s a little 
ornery but he’s always thinking; Bill 
McGee, he’s taught me most every-
thing I know about pipefitting; and 
Hector Trujillo, he came from being 
a lead painter to a Project Manager 
and understands what is needed and 
listens when we have concerns.

Michael said that there are lots of 
true professionals in the yard and 
they inspire him the most. He men-
tioned: Trung Vu, Josh Smith and 
Bill McGee(Pipefitters), Paulo Blas 
(Welder), Rodney Atienza (Electri-
cian), and project managers Hector 
Trujillo and Jim Becker. 

Hector: Employee recognition can 
help bring up the morale in the yard.

Scott: Yes, it is a positive step.

Josh: Yes, I think it already has. I know 
it will increase morale, not sure if it’s 
the right tool to increase communi-
cation.

Michael likes seeing nice sleek boat 
magazines and thought the last issue 
was a good start. 

Hector: Communication and team-
work from everybody.

Scott: Less injuries. Creating better 
efficiency in production while main-
taining a high standard of safety in 
the yard.

Josh: Overall, I hope that our daily/
weekly injuries will decrease. No-
body wants to go home injured. Also, 
that people will  be more informed.

Michael said he expected forklift 
drivers to improve their skills and 
awareness while driving. He also ex-
pected the same from the crane op-
erators and riggers.

Hector: I would like to change the 
Pipe Shop to a new location where 
they’ll have more space to do their 
hydro-testing, target piping, etc. I 
would also have the equipment up-
graded.

Scott: On larger jobs, better com-
munication between departments 
(knowing what everyone is doing 
and who’s working where.)

Josh: I think it would have to be less 
overtime.

Michael believes that employee 
recognition and morale goes a long 
way and hopes this will continue to 
improve.



WHO WAS 
ON THE LAST 

COVER?

Tony Nelson 
Welder/Fitter 
(Prop Shop)

 
How’d it feel Tony? 

“It was cool being on 
the cover of the news-
letter. I am proud of 
what I do and the 
place I work so it was 
nice to see, plus I get 
to show my Mom.”

CHILI RECIPE from BILL McGee Sr.
(Originally from San Antonio Texas)

Submitted by Bill McGee, Pipefitting Technical Manager
Serves 6

 
3 lbs. of lean beef (diced)		  1 tsp. gound cumin
1/4 cup olive oil			   1 tsp. oregano or marjoram
1 quart of water	           		  1 tsp. cayenne
6 tbsp. chili powder			   1 tbsp. sugar
3 tsp. salt				    3 tbsp. paprika (for coloring)
10 cloves finally chopped garlic	 6 tbsp. flour (more, if desired 	
				    for thickening)

Heat olive oil in a six quart pot. When oil is hot, add the meat and sear 
over high heat stirring constantly until the meat is gray - not brown. 
The meat will have the consistency of whole grain hominy. Add the 
water, cover and cook at a bubbling simmer for 1-1/2 to 2 hours.

Add the  remaining ingredients except the thickening (flour) and con-
tinue cooking another 30 minutes at the same bubbling simmer. If 
much fat was left on the meat, it will rise to the top after the spices 
have been added. Skim off most of the fat before the thickening is put 
in the pot. Add the thickening, mixed with 1 cup of water. Cook five 
minutes more to determine if more water or flour is needed for the 
desired consistency. Stir to prevent sticking after the thickening has 
been added. The chili powder in the recipe will make fairly hot chili, 
above average. 

If you insist on beans, cook them (pintos) separately and with no sea-
soning except salt. Drain the beans well if you plan to serve them in 
the same bowl with the chili. If there is any bean soup left, it will de-
tract from the chili flavor. If you want onions, serve them on the side, 
finely chopped. If you must have catsup, add it after the chili is on the 
table. NEVER, EVER cook onions or catsup in the chili.

ROASTED CORN PUDDING
IN ACORN SQUASH

Submitted by Andrea Westlake, Industrial Account Manager
Serves 4-6

Prep time: 10 min - Cook time: 45 min

1 small (2 lb.) acorn squash, cut in half lengthwise and seeded	
1 tbsp. clarified butter or olive oil		
1 cup milk			 
1 egg plus 2 egg whites			 
1/4 tsp. anise seed, chopped	
1/2 cup fresh corn kernels (or more if you like)	
1/2 cup chopped scallions	
A tiny pinch of freshly grated nutmeg		
1/4 tsp. fine grain sea salt	
1/3 cup grated white cheddar cheese

Preheat oven to 375F degrees with a rack in the middle.

Rub the orange flesh of the squash with the butter/oil. Place cut side up on a 
baking sheet. You will want it to sit flat (and not tip), if you are having trouble 
just level out the bottom using a knife. If the squash is tilting on the pan, the 
filling will run out - bad news. Cover the squash with foil and bake for 40 min-
utes or until the squash starts to get tender.

In a bowl, combine the milk, eggs, corn, anise seed, half of the scallions, 
nutmeg and salt. Fill each of the squash bowls 3/4 full. Carefully transfer the 
squash back to the oven without spilling (tricky!). Continue baking uncov-
ered for another 30 - 50 minutes, or until the squash is fully cooked through 
and the pudding has set. (The amount of time it takes can vary wildly de-
pending on the squash and oven.) At the last minute, sprinkle with cheese 
and finish with a flash under the broiler to brown the cheese. Keep an eye on 
things, you can go from melted cheese to burnt and inedible in a flash. Serve 
hot sprinkled with the remaining scallions.

Tamales for Sale!
The friendship between three employees, Rodolfo Mendoza Dept 04, Samuel Ayala Dept 14 and Abizahi Her-
nandez Dept 06 extends beyond the yard. The three are members of “La Luz del Mundo,” a church here in Alam-
eda. As a fundraising activity to help the church thrive and continue to help the community, they help make and 
sell delicious tamales. 

The church has volunteers who set up stands all over the Bay Area including Oakland, San Leandro, Richmond, 
and Alameda. Tamales are sold for $1.50 each or $18.00/dozen. (Additional discounts are provided for larger orders.) The recipe for the tamales is 
from Mexico and they can be made with chicken or pork, or even sweets.

The women who attend the church volunteer at the church’s kitchen to make the tamales.  Making tamales can take about 6-8 hours, so the vol-
unteers usually work from 5 a.m. to 4 p.m. once a week, maybe more, depending on the amount of orders.

Rodolfo and Samuel said that they are very grateful that Bay Ship is willing to allow the 
fundraising to take place during business hours and are happy that the owners have tried 
and like their tamales.

They are also thankful for the opportunity to promote their fundraiser through the Rhumb 
Line.  It is their hope that they will be able to raise more money for the influential church by 
informing all employees of their efforts.

For more information about “La Luz del Mundo,” you can visit their website: http://www.
lldm-alameda.org/contactanos/contactanos.html.

The annual Ernie Lott Memorial Scholarship Award has proven 
to be a fitting way to recognize Ernie’s contributions to our organiza-
tion by assisting scholarship recipients with their academic or voca-
tional school expenses after the completion of high school.

The program provides selected recipients, who come from a 
pool of qualifying dependents of Bay Ship and Bay Marine Boat-
works employees, with the opportunity to be awarded up to an 
$8,000 scholarship in $1,000 increments per semester for use toward 
expenses while attending a post-high school college or vocational 
school. 

Adrianne Dizon, daughter of 
Redentor “Bubba” Dizon, Machinist

Adrianne attends City College of San Francisco and is studying Medi-
cal Technology. Congratulations Adrianne!

 

Joanna Louie, daughter of Janet Louie, Accounts Payable Specialist:

Joanna is a Sophomore at San Jose State majoring in Business Ad-
ministration hoping to pursue a career in Management Information 
Systems upon graduation. Joanna is currently the Vice President of 
Marketing for the Beta Psi Chapter of Alpha Phi. She was involved in 
November’s annual philanthropy Red Dress Gala in support of the 
Alpha Phi Foundation. The money raised was donated to the Alpha 
Phi Foundation for the research of heart disease. Also, Joanna works 
part-time as a college intern for the National Institute for Women in 
Trades, Technology, and Science.

Stephanie Bose, daughter of Marty Bose, Manpower Coordinator:

Stephanie is now taking the last courses she needs to get her Bach-
elor’s degree in Mathematics at Cal State East Bay, and then will be 
staying on there to complete the classes necessary for a teaching 
credential. Her goal is to become a high school-level or college-level 
Mathematics instructor.

Courtney Keeney, daughter of Carl Keeney, Facilities & Equipment 
Manager:

Courtney graduated from her undergradate program in May 2011, 
earning a duel degree in Economics and Geography from UC Santa 
Barbara. She is currently your Evironmental, Safety & Health Coordi-
nator in the EHS department at Bay Ship and attends San Jose State 
University part time, earning a Masters in Urban Planning.

Lauren Anderson, daughter of retired employee Mike Anderson:

After completing her Freshman and Sophomore years at Chico State, 
she transferred to Sonoma State where she graduated with honors 
in May 2009 with a B.S. in Sociology. Starting as an intern a few sum-
mers prior to  graduation, Lauren returned to Bay Ship to assist in 
multiple departments before accepting her current position as  your 
Communications Coordinator and editor of the Rhumb Line. 

If you would like 
to place an order, 
please see Rodolfo, 
Samuel, or Abizahi. 
(Or you may contact 
the church directly.) 
They will then de-
liver the orders every 
Thursday and Friday. Samuel, Rodolfo Hattonsmokehousegrill@comcast.net Dublin, CA

Pitmaster
John Hielckert

925.570.1465 Cell

Pitmaster
Carl Keeney

925.997.5714 Cell

Catering for private parties 
         and company picnics

festivals
bbq contests
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Specializing in 

Smoked Meats

Blessings from the Garcia’s 

At our home this year 
of 2011 we have learned 
to value change. When Juan 
first had his stroke, I only 
noticed his limits and chal-
lenges. This year my eyes 
were opened that not only 
he had changed but I had 
changed also. 

People throughout the 
world seek ways to live in 
the moment. I have watched 
Juan and he truly is in the 
moment. He teaches me 
daily that the little things 
aren’t really important. To 
watch the sky, the children 
and all the beauty around 
us we so easily overlook. To 
thank people for what they 
do for us. But most of all 
to love and be loved.This 
Christmas we send our Love 
to you!!

Susan & Juan
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Bay Ship Rhumb Line

Rhumb Line:  A navigational term most commonly 
used in determining the course to be followed. Al-
though not the shortest distance, the direction is 
constant, just like our journey to become the 21st 

Century Shipyard.

Published quarterly for customers
and employees of 

the Bay Companies.

2900 Main Street #2100
Alameda, CA 94501

510.337.9122

Founder and President: Bill Elliott

Editor: Lauren Anderson, 
Communications Coordinator

To contact the editor:
510.337.9122 ext. 258

landerson@bay-ship.com

Back issues:
http://www.bay-ship.com/newsletters.html

Please recycle this newsletter.

Upcoming Events
  

Enjoy an evening sail on the Estuary 
Work and weather permitting, please contact Joel 
Welter for details: 

	 Phone: 510-337-9122 ext. 219
	 Email: jwelter@bay-ship.com

Vision Coverage for Employees on PPO Medical 
Plan

This year we were able to contract with VSP to provide 
Vision coverage for our employees who chose the PPO 
medical plan. VSP Vision Care is part of VSP Global com-
panies and is the largest vision benefits company in the 
U.S. All that is needed is to visit a local VSP provider and 
get everything taken care of in one place, in one visit- no 
forms to submit, no receipts to save. Also, VSP providers 
share information with primary care physicians, ensur-
ing that chronic conditions do not go untreated. 

Finding a VSP provider is as easy as logging on to: 
https://www.vsp.com/find-doctor.html  

Welcome Aboard!

Aaron Eyheralde
Welder Trainee

Chad Felt
Scaffold Technician

Bay Marine Boatworks: 	 Brittain Rolfe, Painter
				    Juan Pablo Rojas Padilla, Painter

Damien George
Adv. Welder Trainee

Gonzalo Israel Chavez
Site Technician

Paul Ohnemus
Marine Carpenter 

Trainee

Jeffrey Smith
Painter

Gonzalo Javier Chavez
Project Coordinator

Joel Orozco
Adv. Painter Trainee

Pablo Aceves
Painter Trainee

Jose Espinoza
Welder Trainee

Kalani Otenbreit
Dockman Trainee

Chris Domingo
Welder

Ben Johnson
Hydraulic Technician

Matthew Lopes
Painter Trainee

Peter Darling
Painter Trainee

Roberto Casillas
Marine Electrician

Isaac Boody
Tool Room Attendant

Jeffery Kirk
Adv. Painter Trainee

Christian Lomeli
Painter Trainee

Thank you to those who 
contributed to this 

newsletter! 

Employees and custom-
ers are always encouraged 
to contribute to future 
quarterly editions of the 
Bay Ship Rhumb Line. 
Departmental news and/
or photos, personal events, 
recipes, quotes, cartoons, 
or anything else you’d like 
to share with the em-
ployees and customers of 
the Bay Companies are 
encouraged. We’d also like 
to hear your suggestions 
about what you would like 
to see in future editions. 	

The submittal deadline for 
the next issue is: 

3:30 pm Thursday 
March 8th 

Please bring/email your 
contributions to Lauren 
Anderson in the main 
office. Thank you! 


