
Join the Outboard Club 
Yamaha ... being a member 

entitles you to exclusive benefits not available from 
any other Outboard Motor Distributor. 

On purchase of a Yamaha Outboard Motor after October 1981 
you automatically become a member of the Outboard Club 
Yamaha which entitles you to the following: * A personal membership card with your name, Outboard 

Motor Model and engine number embossed on it. * Service at any of the Yamaha Outboard Dealers 
nationwide. 

*-Free subscription to the Yamaha SA Newsletter. 
* A Yamaha Outboard Club peak cap. 
* A flotation key-ring printed with club logo. * Outboard Club Yamaha stickers for your 

'boat, car, trailer, in fact anywhere. 
'Jl.A club stitch-on badge for your track- tt:. 

suit or windbreaker. ~ * A towel printed in the club colours. 
• Two free opportunities of winning a tri 

of a lifetime to Mauritius. The first draw: 
31 December 1981 and the second: 
30 April 1982. 

Three further items are 
available for purchase by club 
members only: 
1 . A club Yamaha beach 

umbrella. 
2. A beautifully 

woven Yamaha tie. 
3. T-Shirts in both mens 

and ladies sizes. 
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I PLEASE SEND ME A FREE FULL COLOUR 

BROCHURE ON OUTBOARD CLUB YAMAHA 

________ TEL NO. _______ _ 

-
• return to: Charlie Young (Pty) Ltd., 124 West Street, Durban 4001. ~ L _______________________ J 

calmeyer b11cker duveen & assocrates tiJ 

Stocking up for a long voyage is a daunting 
prospect for most people and I find that I 
am always asked the same questions: "what 
do you eat?" "how do you know how much 
to buy?" and, upon seeing car-loads of 
groceries arrh in~ at the boat, "where do you 
put it all?" Not that I have'nt wondered that 
myself at times. 

After more than 20 ocean passages, I have 
had a chance to perfect the art of catering 
for long voyages. Most of these have been 
deliveries so, unlike cruising people who 
stock up in areas where food is cheap or 
good and take on as much as the boat will 
carry, I am only buying for the voyage. We 
usually have to fly out at the end of the 
delivery so it is important not to over-buy as 
anything we leave behind is our financial 
loss. Over the years this could easily mount 
up so we try to cater for the length of the 
voyage whilst also bearing in mind emergen
cies. Likewise a racing boat on a long ocean 
race would not want to arrive at the finish 
line still loaded down with stores, all that 
unnecessary weight will slow them down. 

Eating well at sea is important and can be 
made an interesting part of the daily routine 
if organised properly. Last year we were 
actually at sea for a total of 5½ months (two 
long deliveries between Europe and South 
Africa) so good food is even more important 
to us. I would hate to live on pasta and 
porridge as one of the boats we took over 
used to do. Some boats are lucky enough to 
have a freezer but this is the exception and 
this article is aimed at the boat without any 
refrigeration. 

FRESH PRODUCE: 
Fresh food. especially vegetables form an 
important part of our diet and I take this in
to account when making my "shopping 
list". 
However, there is quite a lot of extra work in 
large quantities of fruit and vegetables as 
they require regular sorting in order to weed 
out anything which is going bad and to use 
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up things which are not lasting too well. 
Potatoes, onions and garlic will ke1~p for 2 

to 3 months, the same applies to gem squash 
and butternut although South Africa is the 
only place I have found these delicious 
vegetables. 

Cabbages and cucumbers will keep for 
about a month and carrots, brinjals and 
green tomatoes for 2-3 weeks. I buy a 
limited amount of other vegetables; which 
are in season to last about I O days. 

When cruising it is always fun to visit the 
local market and pick up a few extra greens 
and unusual fruit. When buying fruit and 
vegetables, always be sure to buy the best 
;:iuality and they will last much longer. 

Vegetables should be stowed in a cool airy 
p,lace, that is as easy to get at as possible so 
that sorting is less of a chore. Avoid banging 
fresh produce or letting them roll around 
through bad stowage. 

Another great addition to our me111us are 
bean sprouts - these supplement canned 
goods when the fresh vegetabl,es are 
finished. They are very tasty and ,easy to 
grow. My favourities are MUNG beans 
(available at most health food stores) and 
brown lentils. Both are dried so will keep 
indefinitely until required. To sprout the 
beans, soak them in fresh water for 6 hours, 
then drain and rinse them twice a day. They 
will be ready to eat after about 4 days either 
raw in a salad or to add crunch to canned 
vegetables and stews. 

Fruit is always a treat at sea, apples, 
oranges, grapefruit and melons keep the 
best. Apples should preferably be wrapped 
individually to keep them apart - we once 
arrived in the Westlndies after a 34 day 
passage from England, with a stock of 
apples still in good condition. Friends in 
Antigua would pop in for a "crisp English 
apple" instead of a drink!! Citrus fruit 
keeps the best but needs regular sorting. 

A whole bunch of bananas is good if you 
have somewhere suitable to hang it as they 

will ripen when other soft fruit such as 
peaches and pears are finished; be prepared 
with lots of recipes for bananas as they 
usually all ripen at once. 

Other fresh produce to add variety to your 
diet are eggs and cheese. By buying eggs 
which are guaranteed very fresh and coating 
them in vaseline. they will keep for 6-8 
weeks. Turning the eggs over about once a 
week also helps keep them fresh. 

Cheese can be preserved by wrapping it in 
mutton cloth and keeping it damp with 
vinegar; camembert and Brie cheese, if 
bought when hard, will take about 2 weeks 
to ripen. If you like strong cheese, it will be 
perfect after 3 weeks. 

I also make yoghurt at sea with powdered 
milk but this has to be started in port from a 
bought yoghurt and then made every day as 
without refrigeration the culture soon goes 
off. 

Bread does not keep too well unless it is 
the sliced packaged variety which will stay 
fresh for 1~12 days but this varies with 
different brands. Some bakeries will make 
double-baked bread on request which lasts 
much longer. If the yacht is equipped with 
an oven. it is easy to make bread and is very 
popular with the crew who will often enjoy 
helping with the hard work of kneading. 

CANNED GOODS: 
Buying of canned goods is fairly easy as one 
is limited by what is available. It is often a 
good idea, if you have time before the 
voyage, to try out a few different brands to 
see which is the best. 

Having established the estimated length 
of the passage and number of crew. one can 
work out how many cans to buy. For 
example - for a 30 day trip with 6 crew at_3 
cans of meat (250 gr) per meal = 90 cans of 
meat for dinners. Plus the canned veg. for 
say I/ 3rd of the trip - I O x 3 cans per meal 
= 30 cans vegs. 

Lunches of ham. salami, canned fish and 
fruit can be calculated the same way. 
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~.. Ifyou'reintoa worldcruiserf9rthebigblue, 
~ .._ be it a 9 metre sloop or a 20 metre schooner . .. 
~ You should be in to Wilbur Ellis. 

'.._ We exclusively stock the most prestigious 
~ ~ ~ makes of cruising or racing, keel boat 
C!<',,.{'1,. '.._ yacht fittings and equipment from 
~<"0 61~0. ~ around the world. 
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STOWAGE OF CANNED GOODS 
One often reads of yachtsmen spending 
hours varnishing and labelling cans. This is 
something that I have never done - mainly 
because I try to ensure that the cans stay 
dry. I try to avoid stowing cans in the bilge if 
possible. If the boat has shallow bilges and 
water is likely to slop up under bunks where 
cans are stowed, line the space with sheets of 
heavy duty plastic. Once wet with salt water, 
cans can go rusty quite quickly. 

Most food stuffs spoil when wet so one 
can never have enough plastic bags and 
containers especially for things like flour, 
rice and sugar. 

WHERE TO SHOP: 
A big supermarket or hypermarket is about 
the best place to shop but a ship chandler 
can do your shopping for you if you give him 
your list. This is usually more expensive 
than doing it yourself and you may not get 
exactly what you want unless your list is very 
specific. Sometimes it is possible to get a 
buying card for a wholesaler. This is 
advantageous where a case or more of each 
item is required. 

Fresh vegetables and fruit should be 
bought at the last minute from the local 
market. 

Sample list based on a recent passage 
from South Africa - 30 days with 6 crew: 

CANNED MEAT 30DINNERS 

Cans Meals 
Mince meat (3 per meal) ...... 12 4 
Corned beef (3 per meal) ..... 12 4 
Braised steak (3 per meal) .... 12 4 
Mutton curry (3 per meal) . . . 12 4 

Chicken curry (3 per meal) .... 12 4 
steak and kidney pies per meal .... 12 4 
Ham (454 grs) 1 per meal. . . . . . . . . 6 6 

78 30 

20 lunches 
Cans Meals 

Corned beef (2 per meal) . . . . . 8 4 
Luncheon meat (2 per meal) ... 8 4 
Ham (1 per meal) ............ 4 4 
Tongue (1 per meal) .......... 4 4 
Salami (1 per meal) ........... 4 4 

28 20 

CANNED FISH 10 lunches 
Cans Meals 

Pilchards (2 per meal). . . . . . . 8 4 
Sardines (4 per meal) ....... 12 3 
Tuna (2 per meal). . . . . . . . . . 6 3 

26 10 

The above lists might look a bit boring but 
with a bit of imagination and a few recipes, 
tins of mince meat, corned beef and braised 
steak can be made into interesting and 
varied meals. 

CANNED VEG ET ABLES: (allowing for 
213rd fresh vegetables) 

10 meals 
Cans Meals 

Peas (2 per meal). . . . . . . . . . . 4 2 
Green beans (2 per meal). . . . 4 2 
Carrots (2 per meal) . . . . . . . . 4 2 
Mixed vegs. (2 per meal). . . . . 4 2 
Sweetcorn (2 per meal). . . . . . 4 2 

20 JO 

Other vegetables as follows are useful to add 
to salads or in various recipes. 

Creamed corn 
Butter beans 
"Baked beans 
Asparagus 
Beetroot 
Mushrooms 
Peeled tomatoes 
Tomato paste 
A variety of canned fruit should be bought, 
the quantity depending on how much you 
and your crew like it!!! 
Coffee (Instant) .................... 1 kg. 
Tea ........................ 200 teabags 
Milo ........................ 250 grams 
Milk powder ...................... 2 kgs 
Sugar ............................ 5 kgs 
These depend on what people prefer to 
drink and how much. Find out your crew's 
coffee and tea habits and work out how 
much to buy. 

FRUIT SQUASH - in hot weather 1 litre 
lasts 1-2 days. 
Rlce: SOO grams - 6 servings twice a week 
Flour & yeast: This depends on whether you 
intend to bake bread during the passage. 
Instant mashed potato: 
I packet per week 
Spaghetti: 
1 kg per week 
Breakfast cereals 
Oats 
Muesli 
Lentils 
Mung beans 

COOKING OIL: 
1 litre a week 
500 grams - about 4 days 
Margarine 
Sauces and condiments 
Herbs and spices 
Salt and pepper 
Parmesan cheese 
Mayonaise 
Ketchup 
Vinegar 
S.oy sauce 
Chutney 
Jams, honey, marmite, peanut butter 
Toilet paper: 24 rolls 
Washing up liquid 
Washing up sponges 
Matches 
Tinfoil etc. 
Having made your list and decided upon 
quantities, allow yourself plenty of time for 
the actual shopping and stowing. 
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