USS MILLS GAZETTE
JUNE 2016

FORT WALTON BEACH INFORMATION
October 13 thru 17 2016
Our home for the 2016 MILLS family
Reunion will be the Sheraton Four
Points Hotel at 1325 Miracle Strip Pkwy.
Ft. Walton Beach FLA. Our inclusive
room rate for the Sheraton 4 points in
Okaloosa Island {Fort Walton Beach} is
$94.35 per night. Rooms are available
for 3 days before and after the reunion.
As of this writing there are a few
ocean front rooms available for an extra
$20.00 per night. Please ask for the
Mills reunion block when making a
reservation. The reservation number is
888-627-7134.Our itinerary this year is
split into 2 days touring.
Thursday October 13 is our meet and
greet day. Pick up welcome bags and
catch up on last years happenings.
Friday October 14th our first tour day,
includes a tour of the Gulfarium, a
historical overview of Destin Harbor,
tour of the Destin fishing Museum with
a lunch and learn at the USAF
Armament Museum, tour of the
Doolittle Raider Exhibit and a tour of
the Northwest Florida Museum of
History. The venue cost is $150.00 per
person which

includes the Saturday evening dinner
and entertainment.
Saturday is a free day
Sunday October 16th the second tour
day, includes a self guided tour of
veterans museum, tour of the Naval Air
Museum with lunch, and a guided tour
of historic Pensacola village. The cost for
tour day 2 is $60.00 per person.

CUT OFF DATE TO BOOK THE
REUNION IS SEPTEMBER 5TH.

UA

USAF ARMAMENT
MUSEUM

FLIGHTS INTO FT WALTON
BEACH

last few years, books have not been
selling very well.

Ben has done extensive research on flights
and found Delta to be the best.

SHUTTLES
There are no shuttles from the airport to the
hotel. The average price for transportation in
$22.00
AVIATION MUSEUM
The
National
Naval
Aviation
Museum,
formerly

known
as the
National
Museum of Naval Aviation and the
Naval Aviation Museum, is a military
and aerospace museum located at
Naval Air Station Pensacola, Florida.
( Our Sunday tour)
ADDRESS CHANGES AND PHONE
NUMBER CHANGES AS WELL AS
EMAILS
Please notify Ben Laurens or Pat Bridgford of
any changes. PLEASE HELP US KEEP OUR
RECORDS UP TO DATE. Contact info is on
the bottom of this newsletter.

SILENT AUCTION
Please keep the silent auction in mind
when shopping before the reunion. It is a
major money maker for the reunion. It
allows us to keep your costs down. We
will take anything from A to Z. The items
do not need to be Navy related. Even
gently used items are welcome. Over the

PENSACOLA NAVAL AIR STATION

FOR THE COOKS IN THE FAMILY
SUMMER GARDEN PASTA
Ingredients
4 pints cherry tomatoes, halved
Good olive oil
2 tablespoons minced garlic (6
cloves)
18 large basil leaves, julienned, plus
extra for serving
1/2 teaspoon crushed red pepper
flakes
Kosher salt
1/2 teaspoon freshly ground black
pepper
1 pound dried angel hair pasta
1 1/2 cups freshly grated Parmesan
cheese, plus extra for serving
Directions
Combine the cherry tomatoes, 1/2
cup olive oil, garlic, basil leaves, red
pepper flakes, 1 teaspoon salt, and
the pepper in a large bowl. Cover
with plastic wrap, and set aside at
room temperature for about 4 hours.
Just before you're ready to serve,
bring a large pot of water with a
splash of olive oil and 2 tablespoons
salt to a boil and add the pasta. Cook
al dente according to the directions
on the package (be careful - it only
takes 2 to 3 minutes!). Drain the
pasta well and add to the bowl with
the cherry tomatoes. Add the cheese
and some extra fresh basil leaves and
toss well. Serve in big bowls with
extra cheese on each serving.
Barefoot Contessa at Home,

JALAPENO POPPERS
Ingredients
6 jalapeno peppers
4 ounces cream cheese, softened
2 tablespoons shredded cheddar
cheese
6 bacon strips, halved widthwise
1/4 cup packed brown sugar
1 tablespoon chili seasoning mix
AdoSh
Directions
1
Cut jalapenos in half lengthwise
and remove seeds; set aside. In a
small bowl, beat cheeses until
blended Combine brown sugar
and chili seasoning with cream
cheese. Spoon into pepper halves.
Wrap a half-strip of bacon around
each pepper half.
2 Place in a greased 15x10x1-in.
baking pan.
3
Bake at 350° for 18-20 minutes or
until bacon is firm. Yield: 1 dozen.
I have smoked these with great
success.

I missed a recipe last newsletter so I
thought I would add 2 this time. The
summer pasta is so easy and
delicious. We have it all summer
especially when tomato season is
here.
People rave over my poppers so here
is that recipe too. I have several
friends that like it hot therefore I add
extra heat in the form of Smoked
Chipotle chile that I get at Sprouts
Market but any hot chili will work.

INTERESTING NAVY STUFF

BATH, Maine -- Seven years after Bath
Iron Works began work on the nextgeneration Zumwalt-class destroyer, the
U.S. Navy on Friday accepted delivery of
the first-in-class DDG 1000.
Construction of the class of "stealth
destroyers," which was truncated at three
ships, will cost an estimated $12.74
billion.
"Today the U.S. Navy accepted delivery
of the most technically complex and
advanced warship the world has ever
seen," U.S. Navy Rear Adm. Jim Downey,
DDG 1000 program manager, wrote in his
blog about what he called "the world's
greatest ship."
A crew of 143 already has begun moving
onto the 610-foot destroyer, which will
remain at Bath Iron Works for a crew
certification period, with commissioning
scheduled for Oct. 15 in Baltimore. The
Zumwalt then will head to its home port of
San Diego, according to the Navy.
"Zumwalt's crew has diligently trained for
months in preparation of this day and
they are ready and excited to take charge
of this ship on behalf of the U.S. Navy,"
Capt. James Kirk, commanding officer of

the future Zumwalt, said in a release.
"These are 143 of our nation's finest men
and women who continue to honor
Admiral Zumwalt's namesake with their
dedication to bringing this ship to life."
The ship is named for Adm. Elmo
Zumwalt, a decorated World War II
veteran who became the youngest
person to serve as U.S. chief of naval
operations.
New technologies on the ship include a
multifunction radar system designed to
allow the ship to get closer to land
without being detected, two advanced
gun systems that fire projectiles up to 63
nautical miles, an integrated undersea/
anti-submarine warfare detection system
and a vertical launching system.
The "tumblehome" hull of the DDG 1000,
which slopes inward as the ship rises out
of the water, was designed to reduce
detectability by radar.
The follow-on ships, the future USS
Michael Monsoor (DDG 1001) and the
future USS Lyndon B. Johnson (DDG
1002) also are under construction at the
Bath shipyard.
The DDG 1001 is about 85 percent
complete and is scheduled to be
christened on June 18, according to BIW
spokesman Matt Wickenheiser. The DDG
1002 is nearly half complete, with a keel
laying ceremony scheduled for early
2017.

BIRTHDAYS
JUNE George Elasko, Wendy Morris, Randy
Turner, Peggy Marlow, John Davenport,
Claude Scarbourgh
JULY Ginna Hlavka, Paula Link, Bobby
Herren, Arlon Scott
AUGUST Skip Amorson, Bob Morris, Judy
Duran, Tom Link, Ken Barton, Alan Nichols,
Lynn Hagan Gentry, Bob Stafford
ANNIVERSARYS
JUNE Gary Ginny Hlavka, Charlie & Karen
Hazzard, Claude & Debra Scarbrough,
Lawrence & Judith Shed, Art & Ginny Cromer
JULY Dennis & Jean Loof, Arlon & Patricia
Scott
AUGUST Bob & Lynn Gentry, Bob & Mary
Herren, Robin & Bob Stafford, Judy & Harold
Dyer, Bob & Maryann Foust

DUES
Thank you to those that have paid this year.
If you are planning on attending this years
reunion, you can submit dues with your
registration. Save a stamp. Every little bit
helps.

DONATIONS
The benevolent fund is used to help our
less fortunate shipmates attend the
reunions. If you feel it in your heart to
donate small or large amounts (every
little bit helps) please send to Ben
Laurens.

SICK BAY
Linda Potts had a miner stroke and is
recovering nicely
FACEBOOK
As of this writing we have 113 members
that communicate via Facebook. It is a
closed group therefore as safe as
possible on the internet. Bob Gaboury is
our monitor. It is a good, easy and fun
way to keep in touch with shipmates and
families.

SHIPMATES & FAMILY THAT
HAVE MADE THEIR FINAL
VOYAGE
OSTEEN MISHOE

Born in Loris,
SC, he was the
son of the late
Wiley and
Grace Stevens
Mishoe and
husband to
Zelda Hinson
Mishoe. After
high school,
Osteen joined
the United
States Navy
during World
War II, serving
in the South
Pacific. He
also supported
Operation
Deep Freeze
(Antarctica)
and served in Vietnam. Osteen served his
country for thirty-eight years, retiring as a
Master Chief in 1983. Mr. Mishoe enjoyed
gardening and working on cars. Osteen was
a member of Deer Park Baptist Church and
was named Deacon Emeritus in 2004. He
loved his family and enjoyed traveling to see
his children and grandchildren.
He is survived by his wife of sixty five years,
Zelda Mishoe; children, Deborah Kyle Mishoe
of Gainesville, FL, Rhonda Carol Self and
husband Don of Duluth, GA, Larry Clayton
Mishoe and wife Cathryn of Woodstock, GA,
Michael Paul Mishoe, Sr. and wife Carolyn of
Columbia, SC; brother, John Wayne Mishoe
of Loris, SC; sister, Marjorie Schmolke of
Clear Lake, IA; grandchildren, Scott, Kelly,
Kyle, Tracy, Matthew, Aaron, Benjamin,
Andrew, Sarah, Paul and Susan; great
grandchildren, Abigail, Eden, Benjamin,

Bethany, Amelia, Isaac, Hannah, Hudson,
Noah, Micah and Sawyer.

Mary Ormandy Flynn
(Rick Ormandy’s mother)
Mary Ormandy Flynn, 91, of Chuck Hill Rd.,
died Monday, April 25, 2016 at her residence,
with her son by her side. Born in Brooklyn,
NY, on January 25, 1925, she was the
daughter of the late William and Mary
(Connors) Bennett. Mary worked at Kingston
Oil Supply (KOSCO) and also worked part
time at the Saugerties Public Library. She
remained very active up until the time of her
brief illness, and especially enjoyed spending
time with her family. She was an avid reader,
and also enjoyed yard sales, painting and
syllacrostics.
Survivors include her son, Richard (Rick) and
his wife, Pat, and her daughter-in-law, Jean
Ormandy. She is also survived by eight
grandchildren and nine great-grandchildren.
Nieces and nephews also survive. She was
pre-deceased by her husband and her son
Bruce W.

The sorrow of the faithful
is not that of permanent loss,
but the tender sense of sadness
that comes in saying good-bye for
now
to someone we love.
May today's sorrow give way
to the peace and
comfort of God's love
The Late Tommy Nichols
Founder and Skipper Forever
Reunion Planner: Ben Laurens
192 Highway 70 East Bettie,
Beaufort, NC 28516
252-504-3733, Email:
nriver@ec.rr.com
Administrative Secretary: Pat
Bridgford- 14321 S. Locust St.,
Olathe, KS 66062
913-707-8266

