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We are sure that most 

of you will recognize 

this familiar face! 

Originally from 

Brooklyn, NY, Yolanda 

McCoy moved to the 

Island 22 years ago 

after enjoying a 

fulfilling career in 

county services. 

Yolanda has been a 

Shipyard security team member for 20 years, 

starting out as a gate officer. She was 

eventually promoted to gate supervisor/training 

officer after many years of 

extraordinary  service to the organization.  

Yolanda commented that her favorite thing 

about working at Shipyard is interacting with the 

owners and guests, emphasizing that she 

considers herself as more of a greeter than a 

gate officer.  She also enjoys the camaraderie 

among her work crew, and appreciates the 

positive work environment promoted by the 

management team.  Lastly, the most rewarding 

part of her job is training, as she finds it satisfying 

when she successfully trains new employees to 

produce up to the Shipyard standard.  

Outside of the workplace, the most important 

thing in her life is  spending time with her family 

(two daughters and seven grandchildren). Also 

among her favorite pastimes is spending time in 

her “she she” room, a designated room in her 

home where she goes to reflect, pray, and 

relax.  In general, she also enjoys helping and 

listening to friends and others in need of advice 

or comfort. 

On behalf of management, we certainly 

appreciate what Yolanda adds to the team as 

it relates to leadership and quality training 

techniques. We appreciate her dedication and 

longevity, and hope to have her around for 

many more years to come. Congrats for being 

chosen to be in the spotlight, as you certainly 

deserve it! 

 

EMPLOYEE  
SPOTLIGHT 

There are no words to describe the months since the annual 

meeting, but the only word we will never forget is  coronavirus.  

So much effort is routinely put into getting ready to have an 

annual meeting with the proxies, securing an annual meeting 

speaker and doing a mini-state of Shipyard address that there 

is usually a big sigh after the big day has come and gone. 

There was no sigh this year. 

It is actually very fortuitous that our meeting is held in early 

March and that our billing is an annual billing because we 

were able to meet our covenant requirements to hold a  

meeting and actually receive over 95% of our annual dues so 

we have the funds to operate.  For those that did not attend, 

the meeting went very smoothly; and as always, we thanked 

all the directors and committee folks for their efforts in 

2019.  Operationally we completed some significant projects 

last year with the rezoning of the front two parcels thus          

permitting those spaces to be open space, parking and     

community services.  We renovated the Welcome Center 

parking to accommodate better and more parking and     

provided a pull off area for the trucks.  We did some additional 

paving projects and continued widening the bike paths so 

that now the entire sections of the main roads have been 

completed and we can look forward to getting started in the 

residential neighborhoods as funds permit. 

Of course hurricanes seem like old news since the pandemic 

hit.  One of my fellow managers remarked that they might  

prefer a Cat 5 storm as you know when it is coming and when 

it is leaving.  We all feel like we have been through a hurricane 

and that the only training for this would be riding a bucking 

bronco for practice. We have tried to keep you in the loop as 

much as possible with news from the Governor and the Town 

Council, and I am very proud of our entire staff for their      

dedication, resilience and make it happen attitude.  We were 

very proud to report at the annual meeting that last year was 

an excellent year for the POA with expenses within budget, a 

historically low receivable, and an excellent year in real estate 

year.  We will probably not be quite so positive at next year's    

report as many of our income areas have and will continue to 

be challenged by the current corona circumstances.   

Most importantly, however, is that we all stay well; for now stay 

home, and try to ride this bronco without falling off. 

Take care.  

MEREDITH ELMORE,  
DIRECTOR OF OPERATIONS 



 

 

Owner Updates 
Important Reminders from the Welcome Center 
 MEREDITH ELMORE, DIRECTOR OF OPERATIONS 

Maintenance Update 

The POA’s multi-year plan to widen the bike paths is 

progressing and our main access roads have been 

completed. Thanks for your patience while we worked 

to get this completed. We hope you have the chance 

to walk or bike on them soon. What a great way to get 

your exercise in while  adhering to social distancing 

standards.  

Locker updates 

As you may know, locker waiting list letters were          

slated to be sent out on April 30th. However, due to 

our temporary remote staffing situation, we were       

unable to prepare the notices according to our 

schedule. We have  revised plans, and we hope to 

have the letters out no later than May 16th. In the 

meantime, please note that there were fewer than 5 

locker agreements to either cancel due to property 

transfer or non-payment in the 1st quarter, so there 

was very little movement on the list.  In any case, we 

will still get those letters out as quickly as possible.  

Thanks for your patience.  

Beach Hangtag  & Owner Decal 

Renewals 

Sorry for any inconveniences regarding owner beach 

hangtag and decal applications/renewals. However, 

we hope to get back to operating as normally as  

possible very soon, and we have plans in place to 

make sure we can help you in the meantime.   

 As you may have read in one of our recent           

e-blasts, there will be a soft reopening of the           

Welcome Center on Friday, May 1st from           

8am-1pm.  So if you have not had the opportunity 

to obtain your beach hangtag for this year, you still 

have time to come in beginning on the 1st. You 

do not need to bring anything with you other than 

a state-issued ID.  Beach hangtags will be required 

for parking in the beach lot on Friday, May 22nd at 

8am.  

 Owner decal renewals will also be available              

beginning on May 1st. In the interim, dispatch or 

gate personnel can help you with temporary  

passes (up to 30 days) if you need them.  To            

request passes, you can call (843) 785-4776, email 

passes@shipyardhhi.com anytime.  You may also 

go to the dispatch lane with your pass code from 

8am-4pm (breaks from noon-12:30ppm) to obtain 

passes for yourself or guests.  



 

 

SOCIAL SCENE 
MEREDITH ELMORE, DIRECTOR OF OPERATIONS 

Thanks to all chefs and tasters who participated in the Crock Pot 

Cook Off in February. It was truly a great time, filled with good 

food, friends and music.   Congrats to Chef’s Choice Winner Jerry 

Rodriquez for his awesome Italian Wedding soup and to Jeff           

Kramer for winning the 1st place popular vote with his tasty Tuscan 

Pasta Fagioli soup. The Chef’s Choice and 1st place winners were 

kind enough to share their recipes with us (see page 5).  Good job 

to JT Terleski for his chili (2nd place popular vote) and Jenny 

Bullington for her Sherried Cream of Mushroom soup (3rd place 

popular vote). So hats off to the winners and thanks again to the 

tasters for participating. We look forward to more cook offs in the 

future.  

In the meantime, we are working on some ways to open the 

Beach Club soon, under revised social distancing protocols.        

Perhaps we will begin with some limited (small groups by        

neighborhood) access to the deck in the coming weeks. Stay 

tuned for details in future weekly e-blast updates.  

Have You Heard of Culturehhi? 

Follow Culturehhi on Facebook or visit culturehhi.org for the latest updates on virtual concerts and other 

fun activities you can view or do from the comfort of your own home. 

Link: https://culturehhi.org/ 

Quarantine 

Recipe Swap 
While we are on the subject of       

winning recipes, we would like to 

expand on the idea with your help. 

With so many of us confined to the 

house other than minimal trips to 

the grocery store, here is a reason 

to shop with a purpose.  We are 

hosting a quarantine recipe swap.  

Please email your favorite comfort 

food or easy to follow recipes to                          

communications@shipyardhhi.com. 

We will post them on the POA  

website at www.shipyardhhi.com 

so you can prepare shopping lists, 

make your trips to the grocery 

store, and make something                    

different for dinner.  Once you do, 

please feel free to email your         

reviews of the recipes to us so we 

can pass them along to the original 

chef.  Happy quarantine cooking 

and thanks for sharing.  



 

 

 

SPRING CLEANING TIPS 
CINDA SEAMON, FIRE & LIFE SAFETY EDUCATOR  
HILTON HEAD ISLAND FIRE RESCUE 
 
It’s time for some spring cleaning! 

Reduce the amount of clutter inside and outside your home.  While clutter does not start fires, it can become fuel for a 

fire.   Household and pool chemicals, paints and poisons should be marked and stored out of children’s reach.          

Dispose of any that are leaking or expired.  Common household chemicals can fuel a fire and can also be hazardous 

to your health.  

Your medicine cabinet is not meant to be a storage area for all of the medicines that you have ever been prescribed. 

Spring cleaning is a good time to get rid of them and any expired over-the-counter medicines that you may have.  

Maintain your yard - trim bushes, plants and trees.  Removing vegetation clears fuel for any  potential fire.  Keep       

gutters and roofs clear of leaves and other buildup. Check the kids’ play area for sharp objects, poisonous plants, and 

tripping hazards.  

Check your barbeque grill for leaks and cracks and be sure to store any propane tanks at least 

10 feet away from your house and garage.  Keep grills a safe distance (at least 10 feet) from 

buildings or wooden decks.  

Spring cleaning can improve the safety of your home and family.  

Chef’s Choice Winner Jerry Rodriquez    
Italian Wedding soup  

NOTE:  This is an overnight process!!! 
Ingredients 

Whole Roasted chicken (Fresh Market Wine/Garlic) 
1 Vidalia onion 

4 medium carrots 
2 bay leaves 
1 celery stalk 

2 cloves minced garlic 
2 boxes of Swanson chicken broth 

3 KNORR’s stock pot  
2 heaping tablespoons of better than bullion chicken flavored  

1/2 box of acini de pepe pasta 
1/3 cup white wine (dry) 

1 package fresh meatballs from Publix meat section (divide 
each large meatball into 5 or  6 smaller meatballs 

Salt/pepper to taste  
1 1/2 teaspoons of dried Italian seasonings  

1 teaspoon of oregano  
Juice of 1/2 lime 

2 tablespoons olive oil  
2 handfuls of fresh roughly chopped spinach 

 
Instructions 
How to make Stock 
1. Begin by boiling the roasted chicken in 8 cups of water in a 

Dutch oven with ¼ onion and 2 carrots (cut in 3rds),             
1 celery stalk (cut in ½) and 2 bay leaves.  Bring to boil,   
lower to high simmer and cover).  Cook for 1 hour. 

2. Remove Chicken from broth, take meat off and save for 
another dish (e.g., chicken salad).  When the broth cools 
remove onion, bay leaves, celery and carrots and place in 
fridge overnight (important because all fat will come to  
surface and the broth will congeal and you can discard 
80% of it). 

3. Chop remaining ¾ onion and 1 carrot very finely.  In a stock 
pot add 2 tbs olive oil and cook the onion and carrot until 
soft (salt a small bit while cooking).  Add the 2 cloves of 
minced garlic and cook another minute.   

4. Take broth out of refrigerator and skim off 80% of the fat 
and discard fat.  Add the broth to the stock pot with the 
onions, carrots and garlic.  Add the 2 boxes of Swanson 
chicken broth, 3 Knorr’s stock pot packages and 2 heaping 
tbs of better than bullion chicken flavored and 1/3 cup dry 
white wine.   

5. Add the Italian seasonings, oregano, salt and pepper to 
taste (yes you must have tasting spoons so you can adjust 
your amounts). 

6. Boil uncovered to reduce broth by ¼ (attempting to       
condense flavor). 

 
(Cont. on page 6) 

1st Place Popular Vote Jeff  Kramer  
Tuscan Pasta Fagioli soup 

Ingredients 
1 tablespoon olive oil, plus extra for drizzling 
1 pound Italian sausage, casings removed 

3 carrots, peeled and chopped 
2 stalks celery, chopped 

1 onion, chopped 
4 garlic cloves, minced 

1/4 teaspoon salt 
1/2 teaspoon Italian seasoning 

1 teaspoon dried oregano 
1/4 teaspoon crushed red pepper flakes 

1 (28-ounce) can peeled tomatoes, chopped, 
juice reserved 
Parmesan rind 

1 (15.5-ounce) can cannellini beans, rinsed and 
drained 

4 cups low-sodium chicken broth, divided 
1 cup water 

4-6 ounces ditalini, or other small pasta shape 
2 cups sliced baby spinach leaves 

Salt and pepper to taste 
Chopped fresh parsley leaves, for garnish 

2 ounces grated Parmesan cheese for garnish 
 
Instructions 
1. Heat olive oil in a large Dutch oven over          

medium until shimmering. Add the sausage 
and cook, breaking the sausage into chunks. 
Cook until lightly browned, about 5 minutes. 

2. Add the carrots, celery and onion. Cook,    
stirring occasionally until the vegetables are 
softened, about 5 minutes. Add the garlic, 
salt, Italian seasoning, oregano and red  
pepper flakes. Cook, stirring constantly until 
fragrant, about 1 minute. Add the tomatoes 
and juice; stir to combine. Add the Parmesan 
rind, beans and 1 cup of the broth. Bring the 
mixture to a boil, reduce the heat to low and 
simmer for 10 minutes. 

3. Add the remaining chicken broth and 1 cup 
of water. Increase the heat to medium-high 
and bring the soup to a boil. Add the pasta 
and cook until just tender, about 10 minutes, 
stirring frequently. Discard the cheese rind. 
Turn off the heat, add the spinach to the pot 
and stir until wilted. Check seasoning and 
add salt and pepper to taste. 

4. Ladle soup into individual bowls and garnish 
with parsley, grated Parmesan and a drizzle 
of olive oil if desired. 



 

  
 

 

 JOANNE VOULELIS, LOWCOUNTRY MASTER  

NATURALIST, COASTAL DISCOVERY MUSEUM 

Nature Notes Spring  & Wildlife Safety  
 

 

As social distancing is still necessary, we realize that 

many of you may be working in your yards or going 

on more outdoor adventures. Please keep the        

following tips in mind as you do so. 

 

INSECTS  

 Avoid sitting on rotten logs or stumps. Spiders and 

ants often use them for homes  

 “Bee” aware that not all stinging insects nest in 

trees. Some bees and other stinging insects nest 

underground and will become disturbed by earth

-moving activities  

 

SNAKES  

 Do not put your hands or feet into areas you    

cannot see, such as brush piles or rock crevices. 

 All snake bites, whether venomous or not, should 

receive immediate medical attention  

 

OTHER ANIMALS  

 Do not handle or approach wildlife. Young        

animals that appear to be abandoned should be 

left where they are. Resist the temptation to 

“rescue” young animals  

 Some wildlife such as foxes, skunks, raccoons, and 

other mammals commonly contract diseases or 

illness such as rabies or mange, and may lose their 

natural fear of humans. Avoid any animal that is 

encountered, especially those which appear ill, 

agitated, or disoriented.  

Spring on Hilton Head Island is synonymous with 

sea turtle nesting. It’s the season when our          

beloved loggerheads make that laborious trek 

from the ocean to the dunes, dig a 2 ft. deep hole, 

lay approximately 120 eggs and repeat this        

process 4-7 times between May and August. 

About 60 days after a nest has been laid, little 

hatchlings will crawl from the nest in search of the 

ocean. Typically, the last nest to hatch is in         

October. 

But the turtles need our help. To support protection 

efforts, the Town of Hilton Head has passed        

additional ordinances regulating activity on the 

beach. Shovels that are metal and longer than 30 

inches are no longer allowed on the beach at all.  

Holes cannot exceed a depth of one foot and 

must be filled 30 minutes prior to sunset. Sand  

structures must also be flattened before leaving 

the beach. If personal property is left on the 

beach (including trash, tents, chairs, canopies, 

umbrellas), it will be removed after sunset by      

authorized personnel. And of course, “Lights Out, 

Turtles Dig the Dark!”  

How do these ordinances help protect turtles?         

Turtles need a clear path to and from the ocean. 

Holes or sand structures impede their movement. 

Trash, especially plastic, can be ingested and 

block airways. Adult turtles have become stuck in 

chairs or tents causing physical harm. And visible 

white light from flashlights, cell phones or beach 

houses can misguide or disorient a turtle from     

returning to the ocean.  

Remember, when visiting the beach, leave only 

your footprints behind and restore the sand to its 

natural state. Thank you. 

 

 

LAWRENCE ALEXANDER 
DIRECTOR OF SAFETY & SECURITY 

Chef’s Choice Winner Jerry Rodriquez           
Italian Wedding soup  
(Cont. from pg. 5 ) 
 
Meatballs (Publix in the meat section) 
1. Reform each meatball into 6 smaller meatballs 

and place them on a baking tray with parchment 

paper.   

2. Bake 20 minutes on 350.  Remove from pan and 

discard grease   

3. Add meatballs to stock. 

 

Acini De Pepe Pasta/Final touches 

1. Cook ½ the box in water (not in the stock) per box 

instructions.  When “al dente” drain and add to 

stock and meatballs. 

2. Cook soup for another 5 minutes to allow the 

starch from the acini to get into soup broth.  

3. TASTE for seasoning (add what you like… more 

Italian seasonings, oregano, parmesan cheese, 

salt, pepper, etc.). 

4. Right before serving add 2 handfuls of fresh   

roughly chopped spinach to the soup and the 

juice of ½ a lime. Stir. 

5. Serve with finely grated fresh parmesan cheese. 



 

 

Hilton Head Health’s Free Interactive 

Health & Wellness Videos  

The uncertainty of current events can be discomforting for a lot of people. At Hilton Head 
Health, we remain committed to helping you along your journey to a happy and healthy       
lifestyle. We  believe that everyone should be able to continue with their wellness plans and 
continue to feel part of a community, despite the ever-growing daily restrictions on travel and 
social gatherings.  
With much enthusiasm we’d like to announce that Hilton Head Health and Hilton Head 
Health ONDEMAND will begin streaming a series of free interactive videos via Facebook Live 
from our expert staff members. 
Whether it’s Yoga with Karen, a lesson on immune-boosting foods, Living Room Aerobics with   
David, or Meditation with Lisette, we want you to continue your wellness journey and take some 
time to focus on your own wellbeing, despite these stressful times. 
Missed a stream? Head to our Facebook page and re-watch the live streams anytime. 
Interested in joining us for our live streams? 
Step One: 
Like and follow our Facebook page. You can find it here. https://www.facebook.com/
hiltonheadhealth 
If you don’t have a Facebook, it’s really easy to sign up. Just go to this link, https://
www.facebook.com/, and follow the instructions for a new account. 
Step Two: 
We will be streaming every Monday – Saturday starting at 9:00 AM Eastern Time. Be sure to set a 
reminder on your phone or calendar to tune in! 
Don’t forget to share with your family and friends to help spread the free gift of wellness,           
community, and positivity! 
Step Three: 
Tune in every day at 9:00 for a free workout, cooking, and wellness videos from our expert staff!  
Remember, if you happen to be busy and miss the broadcast, don’t worry! Just head to 
the Hilton Head Health Facebook page to watch the recorded version. 
We’re All In This Together 
It’s important to remember that we are all in this together. Our Hilton Head Health family and 
community are more important now than ever before. We sincerely hope that you join us for 
these live videos during this time. Feel free to comment on the videos, as our staff (and many  
others in the Hilton Head Health community) will be reading and                
responding. There will even be opportunities for live Q&A sessions! 
Stay safe, practice good hygiene, and take good care of yourself.            
We hope you join us. 

TURTLE TRACKERS ON HILTON HEAD  

Turtle Trackers is an island-wide 501c3 organization whose mission is “to assist with the           

preservation efforts for endangered sea turtles nesting on Hilton Head Island, and to educate 

the public for the protection of our sea turtle hatchlings heading to the ocean.” Many trackers 

are “beach  ambassadors” who go onto the beach during nesting season, (typically after 5PM) 

to fill holes, flatten sand structures, remove trash and educate the public on ways 

to protect our turtles.  There are many ways to help the turtles, so you do not need 

to be fulltime to be a tracker. If you want more information on becoming a            

Shipyard Turtle Tracker, email Joanne Voulelis at: hhigirl64@gmail.com 

https://www.facebook.com/hiltonheadhealth
https://www.facebook.com/
https://www.facebook.com/pg/hiltonheadhealth


 

 

SHIPYARD POA 
10 SHIPYARD DR 
HHI, SC 29928 

DON’T FORGET YOUR  

BEACH HANGTAG! 

 

Warmer weather is just 

around the corner. If you 

have not already done so, 

please visit the Welcome 

Center starting on May 1st to 

get your 2020 Beach           

Hangtag! Questions? Call 

(843) 785-3310, ext. 1001. 

SPECIAL NOTICE REGARDING 

EMAILS TO THE   

WELCOME CENTER 
 

Be sure to use  
passes@shipyardhhi.com               

(not shipyardpasses@aol.com)  

to request passes or            

communicate with Pass Desk 

staff. You may also call         

(843) 785-3310 to request    

passes.  

HAVE FEEDBACK YOU’D 

LIKE TO SHARE?  

We’d like to hear it!  

For story ideas, 

comments and 

suggestions, please 

send an email to 

melmore@shipyardhhi.com 


