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From the desk of
the President

Happy July 4th to all:

As you know, we did not have a General Membership meeting this
month and will not have another one until September 7th at the
GHCA Main Hall at 7:30 PM.  Please rest assured your GHCA
Board is still meeting and handling the daily and weekly issues as
they arise.

There will not be a GHCA Board meeting for the month of JULY.

Both of our interior update projects have been completed and both
the interior Office and the Annex look fresh, clean and modern.
The Annex is ready to host a myriad of events; perhaps it can serve
as a venue for one of your events.  Please come in and take a look.
Hopefully, next year it will be in our budget to update the Main
Hall.  

I have reached out to both of our state representatives, Mr. Hooper
and Mr. Yeager, to come to Gulf Harbors for a Q & A regarding
issues that affect us.  Hopefully, this can be scheduled in
September or October.   

Scalloping Season is soon to open and I’m sure that many of our
residents will be enjoying delicious scallop dinners … YUM!
Look in this issue for our resident chef Josee Lanzi’s recipe for a
delightful scallop dinner.

July 1st is our members-only show at the GHCA Main Hall
(although tickets may be scarce by the time of this publication).
Keep an eye out for information about our Country Music Festival
featuring CROSSFIRE CREEK at the GHCA Facility.

I know many of our Gulf Harbors neighbors are traveling during
this time of year.  We wish a happy, healthy, and safe summer to
one and all, and look forward to their return and our reconnection
back in paradise.
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From the Desk of
Public Relations

On May 18 the GHCA hosted a presentation regarding the
state of the insurance market.  As anyone who has dealt
with insurance recently knows, that state is one of confu-
sion.  Several companies have left the Florida market,
leaving Citizen’s as the insurer of last resort. One of the
reasons for the current high rates is due to the reinsurance
market, which affects insurance companies nationally.
The reinsurance market is due for a repricing on June 1,
so by the time you read this column, the insurance land-
scape may be very different.  The best advice is to talk
with your insurance agent to get the most current state of
the market and what options are available.  There may
also be legislative solutions, and to that end there is a draft
form letter published in this issue that you can use to
express your concerns to our state representative, or of
course feel free to write your own.  The GHCA is planning
a town hall with our state representative where we can
present these letters in person.

The next general meeting of the GHCA is in September,
but the board will still be meeting during the summer to
continue dealing with the issues affecting our community.
So enjoy the summer months, and see you in September.

Until next month,
Mitch Kobernick
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It’s Scallop season my friends, enjoy!
Lemon & Herbs Scallops over Pesto Linguini
9 oz linguine
7 oz pesto sauce 
(made with basil)
½ pound sea scallops or 
1 pound if bay scallops
½ teaspoon sea salt

In a deep pot bring to boil salted water.  Add pasta and cook accord-
ing to package.  Drain and reserve 2 tablespoons of the starchy water.
To the same pot add pesto sauce and the starchy water whisk until it’s

1 tablespoon extra olive oil
3 tablespoons butter
1 tablespoon Italian 
parsley chopped
¼ cup lemon juice
2 tablespoons heavy cream

heated through and add pasta toss to well coat the pasta with the pesto
sauce.

Season scallops with ¼ teaspoon sea salt. On high heat in a frying pan
melt 1 tablespoon of butter with 1 tablespoon extra virgin olive oil.
Add scallops and cook 3 minutes on each side or if you are using the
bay scallops just sauté them as they are much smaller and hard to indi-
vidually turn and cook about 3 to 4 minutes.  

In a small sauce pan add remaining butter, parsley, lemon juice, cream
and the remaining sea salt bring to a boil and whisk just until it starts
to thicken about 3 minutes.

Place pasta in the center of each plates top with equal amount of scal-
lops drizzle equal part of lemon & herbs sauce over the scallops serve
immediately..   You may serve this with crispy garlic bread.

For more recipes like this go to my website www.offthehookonthep-
late.com

Your neighborhood chef, 
Josee Lanzi
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Ordine's Air
1/2 page
COLOR
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