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Making Waves
An informative newsletter with the latest in upcoming events, announcements and helpful information
to make your stay more comfortable.
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Director’s Corner
Shipmates,
Thanks to those able to make it out to our annual holiday dinner and inaugural town hall event last month. We
enjoyed spending time with you and listening to your concerns. I hope everyone was able to spend some time with
your loved ones this holiday season. For those of you standing the watch so the rest of were able to spend time with ours—thank
you for your sacrifice.
January is going to be a busy month for our team. Our on-base facilities are being upgraded with the latest electronic door locks.
These upgrades will occur one building at a time until complete. Each common door and bedroom door will receive a new lock.
Residents of each building will be notified in advance and given instructions how to pick up their new door keys before their locks
are updated. We will also repair all the keyed entry / egress points to each building during this process. I ask you to ensure each
other’s safety and security by closing the entry doors behind you each time you depart through one of them.
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Bottom Line: Up Front
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VOICES FORGED BY THE SEA
By From Naval History And Heritage Command

M

17 December 2021
Washington, D.C. -Naval History and Heritage Command (NHHC) is excited to announce its second annual New Year’s Day Deck Log Contest.
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A ship’s log has always been a vital tool for the navigation of the sea and the exchange of information. While the contents of a deck log are
generally fiercely regulated, the United States Navy has long held the tradition of the Midnight New Year’s Day Poem - the first entry of the New
Year, written in verse, that gives a brief glimpse into the minds of sailors and shipboard life, and provides a human voice to what can otherwise be
a somewhat impersonal sounding document.

Times change, and while no longer a vital navigation tool, the ship’s log (or deck log) is still an indispensable source of information.
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As always! Stay Safe!
The Director
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Everything we know about sea travel today is because someone else, at some point, wrote it down. Antonio Pigafetta – a relatively unknown name,
but one immensely important to the history of the deck log, was one of the almost 300 crew that set sail under the famed Magellan-Elcano
expedition in 1519. In 1522, he was one of only 18 men who returned to Spain, successfully completing the first circumnavigation of the world.
In those 3 years, Pigafetta kept a meticulous daily journal recording all events that had occurred during the voyage, including detailed notes on the
geography, climate, flora, fauna, and people the expedition encountered. He also inadvertently documented the international dateline
(not officially established until 1884). His comprehensive notes proved invaluable to later navigators.
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The off-base facilities are also scheduled for the same upgrade a little later this Spring. More to follow as we get closer to the
upgrade date for our off-base facilities.
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The focus of the New Year’s Day Deck Log Contest is to celebrate the voices of our Sailors and to help preserve the Midnight New Year’s Day
Poem Navy tradition.
To enter the contest, please email a PDF copy of the deck log page(s) with your poem to the Deck Log Email with “New Year’s Day Deck Log
Contest Submission” in the subject line. All submissions must be received by Friday, 25 February 2022. Due to the public facing nature of this
contest, submissions should not contain classified material.
If a Sailor would like to be recognized as the author of the poem, they must provide their contact information with the submission email. The poem
can also be submitted anonymously. In cases with no named author, the ship will be recognized and receive the award.
Poems will be judged on coherence, imagery, originality, and how they reflect the sailor experience. Selections will be made for 1st, 2nd, and 3rd
place. Winners will be featured on the NHHC website alongside historic examples from generations past. Top prize for 1st place is a piece of

historic USS Constitution copper. Winners will be announced in late April 2022.
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Community Corner
From the Leasing Manager
1. A 30-Day Notice to Vacate is
required before moving out of PPV;
whether at EAOS, PCS transfer,
deployment, marriage, etc. You need
to properly vacate your unit.
This can only be done at U16!
2. PPV BAH STOPS for residents who
PCS to local commands.
Residents must bring their stamped
orders to the leasing office (U16)
to restart PPV BAH.
If you have questions or concerns,
please stop by the leasing office or call
757-402-4247/48/56

HomePort Hampton Roads
offers free activities all month
long. Free food & prizes. Check
the monthly calendar for events,
dates and times!!
You Are Responsible for your
Guests!
Guests must always be escorted on property,
they cannot be left unattended.
In other words, they are in your unit when you are in
your unit.

When you leave, they leave!
Over Night Guests MUST be
at least 16 years of age!
From the Maintenance Department
Service Work Order Submission
To improve the ease of service work order (SWO) submission, HHR has transitioned to Yardi Voyager as the primary means
of submitting SWO’s. You will receive an email with instructions (using current email address on file) on how to register and
properly submit a SWO’s using the new “Rentcafe” app (Yardi). Residents will be able to use their cell phone as the primary
method of submitting SWO’s by registering and downloading the app. Please ensure the leasing office has your current email
address on file. If you do not receive the email, please contact Ms. Thomas at 757-402-4238.
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Resident life
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Come Join us on Tuesday, January 11th for Bowling!!!
Pierside Lanes, inside Gate 5
Free Food and Prizes, at 1600
Each resident may bring 1 non-resident guest!

L
E
A
S
I
N
G
O
F
F
I
C
E
7
5
7
4
0
2
4
2
4
7
/
4
8
OR
5
6

H
H
R
B
O
O
K
K
E
E
P
P
E
R
S

Congratulations to Last Month’s WINNERS !

1st Place Bowling
Feran Nixon

2nd Place Bowling
Chris Jones

3rd Place Bowling
Stephen Starling

STEPS TO PUT OUT A GREASE FIRE
- First and foremost: Turn off the source of heat.
- DO NOT pour water on it.
- I’ll say again, DO NOT pour water on the grease fire!! It will
make it worse.
- Attempt to remove all oxygen from the flame. You can cover
it with another pot or a WET kitchen towel to help put it out.
- If you can’t cover it and baking soda is handy, pour lots of it
on the fire.
• KNOW where your nearest FIRE
EXTNGHISHER is located.

Door Prize
Yungfai Lee

RIDDLE
https://www.fatherly.com/

What belongs to you, but other people use it more?
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Naval Station Norfolk Worship Schedules
Protestant Worship: Sunday—1030
Jewish Shabbat Program: Friday—1145
Islamic Prayer: Friday—1300
Catholic Mass: Monday—1130, Tuesday—1130;
Sunday—0930, 1st Saturday of the month—0930
Simple Macaroni and Cheese
https://www.allrecipes.com

A very quick and easy fix to a tasty side-dish. Fancy, designer mac and cheese often costs forty or fifty dollars to prepare when you have
so many exotic and expensive cheeses, but they aren't always the best tasting. This recipe is cheap and tasty.
Prep: 10 mins
Total: 30 mins

Cook: 20 min
Servings: 4

Ingredients
1 (8 ounce) box elbow macaroni
¼ cup butter
¼ cup all-purpose flour
½ teaspoon salt
ground black pepper to taste
2 cups milk
2 cups shredded Cheddar cheese
Instructions
Step 1—Bring a large pot of lightly salted water to a boil. Cook elbow macaroni in the boiling water, stirring occasionally until cooked through
but firm to the bite, 8 minutes. Drain.
Step 2—Melt butter in a saucepan over medium heat; stir in flour, salt, and pepper until smooth, about 5 minutes. Slowly pour milk into
butter-flour mixture while continuously stirring until mixture is smooth and bubbling, about 5 minutes. Add Cheddar cheese to milk mixture and
stir until cheese is melted, 2 to 4 minutes.
Step 3—Fold macaroni into cheese sauce until coated.
Nutrition Facts: Per Serving: 630 calories; protein 26.5g; carbohydrates 55g; fat 33.6g; cholesterol 99.6mg; sodium 777mg.
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Riddle Answer: Your name.

Don’t be afraid to ask for help!

