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This month’s potluck begins at 7:00 pm on May 18 at
Hesperia Hall. Bring a dish to share. Join friends and
neighbors for a leisurely dinner.

by Beth Winters
Welcome to spring, Bryson-Hesperia.
Oops, I mean summer. Those were a
beautiful few days. Nearly every flower
and tree in our garden bloomed, all at the
same time. The colors were exhilarating, the scent
intoxicating, and their brevity, a haunting reminder to
enjoy the moment. If you have any bounty to share from
your garden, please keep in mind the Produce Exchange
every Sunday at the Hall from 11:00 am to 1:00 pm, more
or less, Bryson time.
Spring is also the season for kittens, feral kittens.
The mission of the Hall’s Angelina Fund is to reduce the
stray and feral cat population through spay/neuter and
to relocate to homes rather than fields. For the past few
springs, we have boasted about no kittens being born in
Bryson-Hesperia. Dare to disagree; we don’t mind. What
we do want is to correct that situation, so please contact
the Angelina Fund if you need help with, or can provide
a home for, unwanted cats. The contact info is on the last
page of this newsletter.
Finally, sadly, Gary Hopkins left us just over a
month ago. Betty is taking the time she needs to plan the
next phase of her life. Wherever she chooses to live, the
friendship, love and support of the Bryson-Hesperia
community will be with her.

The Hesperia Hall Foundation Board of Directors will
meet at the Hall at 7:00 pm on Tuesday, May 1. Hall
members are encouraged to attend.

Scholarship Report
by Ed Buntz
The Hesperia Hall Scholarship Selection Committee
met in April and awarded eleven scholarships to
deserving students for academic year 2018 - 2019. Two
recipients will receive their awards at the King City
High School Scholarship Banquet on May 7th. We expect
those two first-time awardees to also join us at the Hall
Scholarship potluck on July 20, where the remaining
nine scholarships will be awarded. All recipients will
have the opportunity to introduce their family and also
talk about their academic activities. Mark your
calendars, as it will be a wonderful summer evening to
meet our inspiring students in pursuit of their dreams.
We would like to express our appreciation for the
recent memorial donations to the Scholarship Fund.
Thank you to Jack and Lois Lindley for their donation in
memory of Gary Hopkins; Janice Smith-Ramseier for her
donations in memory of Dick Brown and Jim Cupp;

Successful Music Night at Hesperia Hall
At a Hall Music
Night on Saturday,
April 21, Dori Stone
shared her program
derived from her studies
with Musicians Without
Borders. See article in
this issue. The event was
well attended and was
followed by the first in
an upcoming series of
Open Mic Nights.
Photo by Fred Kenyon
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bought by Alonzo and Beverley Wood. Olive Dayton
Wolleson also grew up on the ranch and had many
stories to share with the Browns.
Points of historical interest include where the old
homestead and blacksmith shop once stood, just after
the first creek crossing, with the house on the left and
blacksmith shop on the right. Foundation rocks from the
house were still in place until the fire in 2016 when they
were moved by fire fighters.

lastly, to an anonymous donor for donations in memory
of Gary Hopkins and Dick Brown.
We most certainly thank the Home Bureau quilters
for completion of the beautiful Bear Paw raffle quilt for
this year. Please get out and buy those tickets to support
the scholarship program and the opportunity to take
home a spectacular quilt in October.
If you have any questions about the Hesperia Hall
scholarship program or how to establish a 529 college
savings account, please contact Ed Buntz at (805) 4722070 or Lois Lindley at (805) 472-9556.

Gary Hopkins Tribute
by Friends of Gary and Betty
It is with heavy hearts that we say goodbye to Gary
Hopkins, husband, brother, son. Gary survived a stroke
Tuesday, March 20th, and succumbed to a second stroke
Monday, March 26, 2018. He is survived by his wife of
forty-three years, Betty, his mother, brother, and sister.
Gary worked as a chef while attending Cal Poly San
Luis Obispo. Graduating with a bachelor's degree in
chemistry in 1975, he later began working for Stanford
University performing field research, investigating the
hydrologic systems of the Mojave. He later transitioned
into developing and implementing water purification
systems internationally.
Gary and Betty became part time residents in 2002,
splitting their time between Bryson-Hesperia and the
Bay Area. As time went on, they spent an increasing
amount of time in Bryson-Hesperia, planting their
orchard and garden areas. After his retirement in 2014,
they began to spend the majority of their time here,
laying the groundwork and developing plans for their
new project, building their dream house.
Most remembered for their dinner parties, Gary and
Betty were warm and inviting hosts that were known for
gathering an eclectic collection of people for great food
and wonderful camaraderie. All had a great time.
Gary was an individual with strong opinions and
convictions, and he was quick to share them. He readily
was willing to help a friend or neighbor or lend his
advice. It was always clearly evident how he felt or what

Annual Community Picnic
by Fred Kenyon
The 2018 Hall Picnic will be held at Ann and Jay
Brown’s Walking B ranch on Sunday, May 20. Take
Bryson-Hesperia Road to Sapaque, and turn right.
Proceed to the mailboxes/dirt road and enter the
Walking B on your left. Please follow the flags to the
river and campgrounds. The event begins at 11:00 am.
Chow-down at 1:00 pm. Bring a dish to share, and a
towel if you want to test the waters of the Nacimiento.
FYI: We asked Ann for a little background about the
ranch. Please enjoy her reply in this issue.

Photo of Browns’ gate.

Photo by Fred Kenyon

About the Walking B Ranch
by Ann Brown
Jay and Ann Brown have owned the Walking B
ranch since 1995. When they first saw it, it felt like home.
Prior to moving to the ranch, vacations were almost
always in the Sierra Nevada Mountains, so having views
of mountains, water, and lots of blue sky and the Milky
Way at night seemed just the right place.
Over time they have learned some of the history of
the area. In the beginning of the 20th century, part of the
ranch as it exists now was owned by Charles Liddle, and
part was part of the John Harris ranch. The parcels were
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snacks and then Open Mic began. Open Mic nights are
the bastion of the singer-songwriter, to which our own
Rachael Denny, Charles Ewing, and Collin Riley
delivered self-composed numbers. Rupert Lyle and John
Hontos performed melodic, lilting pieces on Irish
whistle and bouzuki, while Helen Rafferty took listeners
back in time with a Scottish ballad from her
grandmother’s songbook. Finally, the event concluded
with a couple nods to cinema with vocal renditions of
songs from The Color Purple by Cheryl Bryant Bruce
and The Wizard of Oz by Penny Riley.
As Musicians without Borders purports, music is
indeed connecting us here on the Bryson home front. See
you at the next Open Mic!
For more information on Musicians without
Borders, visit https://www.musicianswithoutborders.org/.
For more information on future open mic nights, read
the newsletter for announcements, or contact Collin
Riley at (805) 472-2479.

he thought about a topic.
In keeping with his wishes, there is no funeral or
memorial service at this time.
Gary Hopkins will be missed.

Open Mic at the Hall
by Jessica Riley
On the evening of Saturday, April 21, Bryson
residents enjoyed a Musicians Without Borders
presentation, followed by an Open Mic night.
Musicians without Borders is an organization
founded in 1999 that implements the therapeutic
benefits of music to help those traumatized by war.
Originally founded with the intent of helping families
affected by the Kosovo War, Musicians without Borders
has since gone on to bring their message of “War
Divides, Music Connects” to locations all over the globe,
including El Salvador, Rwanda, Palestine, Uganda, and
Northern Ireland.
After using her Hesperia Hall scholarship to
participate in a Musicians without Borders program,
Dori Stone volunteered to bring her knowledge back to
us in Bryson. While Bryson residents may not face the
horrors of war on a daily basis, no one can argue the
benefits of a shared music experience. As such, Hall
Board members Collin Riley and Charles Ewing took up
Dori’s proposal as an opportunity to bring more music
to the Hall. Thus, Open Mic came to be.
The well-sized group of about thirty individuals
who showed up undoubtedly left satisfied. Rather than
spend her time talking about the whys and hows of her
learning endeavor, Dori jumped straight into group
music-making activities. The participants formed a circle
and created music in subgroups through body
percussion (snapping, stomping, or patting the thighs or
chest) or repeated a cappella vocalizations. Participants
were then encouraged to walk around, listen, and
dabble in the various subgroups’ music making as one’s
comfort level dictated. The result? A harmonic, peaceful
experience akin to meditation.
After Dori’s presentation, participants enjoyed a few

Photos by Fred Kenyon

Dutch Oven Time in Lockwood
by Carolyn Lingor
The Dutch Oven Event on May 12 at the Peterson
Cabin on Jolon Road in Lockwood is the biggest such
event west of the Rockies. This is our 13th Annual Dutch
Oven Dinner being held in the Lockwood area. You can
come and watch the Dutch oven cooks or just come and
enjoy a day of good food, drinks, live music, gold
panning, blacksmithing, quilt making, etc. Cooks and
demonstrations start at noon. We will have three fullsize chuck wagons that will be cooking and preparing
food like on the Chisholm Trail cattle drives in the post-
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opportunity to choose your favorite photos for the 2019
calendar. There is no admission fee, and you do not need
to be a member to cast a vote. All are welcome.
Please feel free to contact Catherine Bartley at (805)
472-2493,
or
email
your
entries
to
CCBStudio3@gmail.com.

Civil War era. There also will be a silent auction inside
the cabin featuring many different items made by local
artisans. You might be lucky and win if you buy tickets
for the 50/50 drawing, whereby the winner takes home
one half the day’s proceeds. You will be able to taste
from over 100 different Dutch oven cooks cooking for
your pleasure. There may be stews, enchiladas, all the
way to cinnamon rolls and delicious desserts.
An exciting event happens at 3:00 pm, when the
cooks will be demonstrating and removing the
underground Dutch oven pulled pork pots that measure
22” wide by 10” deep. Yum. It has been heard there
could also be homemade ice cream! Our cooks (better
known as cookies) are coming from as far away as
Washington, Oregon, Arizona, and Nevada.
This fundraiser’s proceeds are earmarked for the
dance hall building. Come and enjoy the day with us.
Tickets are $25 presale, $30 at the door, so get your
tickets early.

Lightning in a Bottle
by Dede Flemming, President, The Do Lab
[This article has been edited for length. —Ed.]
On behalf of Lightning in a Bottle Arts & Music
Festival, and our team at Do LaB, we would like to share
with you our deepest gratitude. Each year we strive to
create an even better experience than the previous year.
We would like to take this opportunity to share
event information that may have an impact on you while
the event is taking place May 23rd - 28th. If you are
unfamiliar with our event, or if you are new to the area,
you can learn more about it at www.lightninginabottle.org.
Although we work hard to minimize the impact of
our sound levels on the community, we are aware that it
is sometimes not as effective as desired. We continue to
face the sound systems away from the most populated
areas and closely monitor the system to make sure we’re
operating within the limits of our county permits. Wind
and weather play a role as well, and we are always
looking for new ways to mitigate the situation.
Questions and complaints can be directed to us via the
email at the end of this letter.
In working with the Parks Department, we’re happy
to be able to once again offer a limited allotment of free
tickets to local residents. These tickets grant access from
Saturday through Sunday of the festival and do not
include camping. This year there will be no preregistration for tickets. Simply come to the event box
office (on New Pleyto Road) starting Saturday, May 26th
at 10:00 am, to pick up your locals’ ticket. Please bring a
government-issued ID with a Bradley or Lockwood
address, or a utility bill showing your Bradley or
Lockwood address to confirm eligibility. Tickets will
only be issued to locals with a valid proof of address and

2019 Community Calendar Photo Entries
by Catherine Bartley
Don't miss your chance to make this coming 2019
calendar one of the best. We have received some photos
by email; others we would like to receive by May 6, but
our usual deadline of May 27 works as well. It takes time
to organize entries for the Photo Judging scheduled for
June 2, 5:00 pm to 7:00 pm. We have space for only 100
photos.
You must be a member of the Hall to enter.
Remember, submissions must be 8” by 10” and in
landscape format. Providing them as a jpeg on a disc is
also a help. Please print your name, address, and phone
number on the back of your entries. Each member may
submit four photos from the 93426 zip code and
Lockwood Valley.
Please come spend a delightful few hours with
friends and neighbors and help to create our beautiful
calendar. The Calendar Judging is such a fun community
event! We look forward to seeing you on Friday, June 2.
Bring friends and family to enjoy wine, cheese, and the
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their immediate families.
Meanwhile, if you have questions about the impact or
nature of the event, you can send an email to
Locals@thedolab.com. The email is monitored continuously
now and throughout the duration of the Festival.

Variations: Use asparagus or Swiss chard in place of
broccoli. Add parsley or chives along with herbs. Replace
Romano with other favorite cheeses. Sauté ham or bacon with
the garlic and herbs.

Cooking from the Garden

by Esthela Comstock
Known for its pungent taste, horseradish has been
used as a medicine and condiment for centuries in
Europe. The roots of horseradish contain high amounts
of glucosinolates, which lower the risk of colon and
rectal cancer. This compound boosts the ability of the
liver to detoxify carcinogens, which may potentially
cause tumors. Besides being a source of vitamin C, it
contains antioxidants, sodium, iron, manganese, zinc,
magnesium, sulfur, potassium, B complex vitamins,
vitamin A, fiber, protein, copper, and calcium.
Horseradish has been used externally. Due to its high
content of sulfur, it was used to treat arthritic joints,
chronic rheumatism, and irritated sciatica nerves, or to
relieve the symptoms of gout. A poultice can be prepared
by grating the fresh root and spreading it on a gauze or
linen cloth, then applying it against the skin once or twice
a day until a burning sensation is experienced. It will
relieve the pain by stimulating blood flow to the surface
of the skin and beneath. Horseradish juice mixed with
white vinegar, applied externally, helps to remove
freckles or aging spots as well as dandruff. To regrow
your hair, rub horseradish juice on your scalp; it helps to
regenerate the hair roots by improving circulation.
Internally, it was considered to be a diuretic by
stimulating the production of urine, thus speeding up the
flushing out of bacteria and other inflammatory agents
present in the bladder and in urinary tract infections. It
removes kidney stones by detoxifying the system.
The root is an expectorant and antiscorbutic. If you
are prone to sinus and upper respiratory tract infections,
you can take half a teaspoon of horseradish sauce in the
morning and at noon and stay for at least ten minutes
after use without food or drink. This will immediately
clear the sinuses. Horseradish also relieves the symptoms

Medicinal Plants and Herbs A – Z: Horseradish

by Kate Snell
Broccoli is one of the great gifts from the spring
garden. I like to start seeds indoors in September and
place in enriched loose soil by late October or
November. In colder microclimates in our area, an early
spring start would be fine. The first crowns appear in
February to March, followed by the prized side shoots.
Pick your broccoli while it is tight to avoid
flowering. Choose seeds that are known for side growth
for a long harvest and intense flavor. My favorite uses
for broccoli are sautéed with garlic over pasta with
lemon, creamed soup, steamed with mayonnaise, stir
fried over rice, and in quiche or frittata. The following
recipe is a good use of both tender spring growth of
your herbs and leftover pasta.
Frittata with Pasta and Broccoli
4 beaten eggs
2-3 Tbsps. finely chopped fresh herbs (Such as thyme,
rosemary, oregano, marjoram, etc.)
2 cloves garlic, minced
2 Tbsps. olive oil
1 cup cooked pasta (spaghetti, fettuccini, angel hair,
etc.)
¾ cup grated Romano cheese
1 cup chopped broccoli
Ground pepper to taste
Preheat oven to 350 degrees. Beat eggs in a bowl and add
pasta, broccoli, cheese, and ground pepper. Put olive oil into
low 8-9” pan over medium heat. Add garlic and herbs and
sauté for a couple of minutes. Turn heat to low and add eggs.
Cook for several minutes until bottom is set and the eggs are a
little wet. Place pan in oven for 8-10 minutes until eggs are
thoroughly cooked but not tough. Cut into wedges and serve
with good bread and a salad.

-5-

May 2018

News from the Hall

schedule on track to bring both Lake San Antonio and
Nacimiento down to minimum pool.
Fishing has been terrific at all of our local lakes.
Large mouth, small mouth, and spotted bass have been
biting, putting bends into fishing poles and smiles on
anglers’ faces. At Nacimiento, the white bass are giving
anglers all the action they can handle. As May begins to
knock on summer’s door, catfish, bluegill and red ear
respond, adding more color to the fishing mosaic. Lures
that imitate the size, shape, and profile of a shad can pay
their biggest dividends once the shad are on the move.
Following the bait fish can be the biggest key to finding
the game fish. Catfish, bluegill, and red ear respond
more readily to traditional organic baits such as red
worms and mealworms for the perch and cut baits for
the catfish as the water temperatures warm. It’s time to
get out on the water.
Notes: Lake San Antonio is still on the weekendonly schedule until after the LIB festival.
The Wildflower Triathlon is May 4-6.
Tight Lines!

of influenza, colds, and congestion. Chewing the roots of
horseradish acts as a natural medicine to cure toothache
and strengthen your gums. Since grated horseradish is
too spicy, you can mix it with grated carrot to make it
more palatable.
Consult a trained medical professional before
changing your health regimen.

Fishing with Rich
by Rich Lingor
May’s sunshine stirs the outdoor spirit and
enthusiasm of casual and dedicated fishermen. Spring
migration of fish to the shallow water zones has pushed
through the starts and stops of early spring. A mixture
of winter and spring weather patterns yields to trends of
warm spring with a few hints of a sizzling summer.
Warming water temperatures crank up the fishes’
metabolism. As the fish become more active, angling
success increases. Occasional interruptions of the
warming trend can prolong the shallow spring pattern.
Some of the early spring batches of fish have made their
way to the shallow spawning zones and eased back to
slightly deeper feeding areas, while other groups of fish
are just finding their way to the edges. Stable to rising
water levels give the fish a chance to spawn successfully.
Falling water levels during the spawn put the shallow
spawning nests at risk.
The fish that have switched from the spawning
phase to feeding mode will follow the food supply. Shad
minnows are the featured item on the menu, and the
largest part of the diet of most of our fish. Large schools
of shad begin their spawn in the spring, and May brings
the heaviest shad traffic to the shallows for spawning,
and the game fish follow them like a herd of cows
behind a hay wagon. Most of the shad will move back to
deeper water when the mid-day sunshine brightens,
lifting morning fog or clouds, resulting in a shift from
seasonal migration of fish to time-of-day migration.
Our lakes have rebounded nicely from the low
water levels of a couple of years ago, but are currently at
risk from a planned unprecedented draw-down

The Puzzler
Four cards are laid in front of you, each of which, it
is explained, has a letter on one side and a number on
the other. The sides that you see read E, 2, 5, and F. Your
task is to turn over only those cards that could decisively
prove the truth or falsity of the following rule: “If there
is an E on one side, the number on the other side must
be a 5.” Which one(s) do you turn over?
ANSWER TO LAST MONTH’S PUZZLER
Lots of good work on this one. Don U., John K., Earl
N., Erick R., Helen R., and Ed B. all counted up 179
shells.
If you know the answer to this month’s Puzzler,
email it to twalters314@earthlink.net, or call the
Puzzler at (805) 472-2884. Unless it is someone
directly involved with the production of this
newsletter, we will acknowledge by name all who
submit a correct answer.
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True Life Youth Group News
by Erick Reinstedt (Pastor and Youth Leader, True Life
Christian Fellowship) and Mary Ann Reinstedt
It is hard to believe (yes, that is an overused cliché,
but still true) that the school year is rapidly approaching
its end. It has been a good year. As of our writing this,
we had a wonderful youth meeting last Thursday, and
we are looking forward to our second one of April next
week. Last Thursday we had fifteen youth and we
shared a meal, caught up with one another, and then
began a look at the many lessons God has for us in the
incredible account of young David's encounter with the
giant Goliath. We look to complete that next week. As of
right now, our May dates are tentative, so please feel
free to call us at (805) 472-9325 to ask about them.
Thank you so much to all who volunteered, planned
for, and prepared a dinner for our group. We've served
free dinner every youth group meeting this semester
(and almost all of last semester's as well), and it really
adds a wonderful dynamic to our time together.
Looking ahead, there will be several of our youth
group participants volunteering at Hesperia Hall's
Chicken BBQ at the end of this month, and then this
summer there are two camp opportunities for youth to
sign up for. One is Camp Good News, which occurs
during different weeks in June or early July. The other is
a camp where youth who are
seeking to follow God in
stronger ways are helped in
that path. It is called LIFE
(Living in Faith Effectively)
Camp. It is at the end of July
for high school and the first
full week of August for 3 - 8th
graders. Both camps are near
Lake Lopez. We have multiple
youth both attending different
of
these
camps
and/or

working as staff at them, plus multiple adults who have
worked at them as well. Please contact us with any
questions you might have about these camps or the True
Life
Youth
Group
(for
grades
6–12).
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May Calendar Highlights
1

Yoga 6pm
Board Meeting at the Hall 7:15pm
2
Home Bureau 12 – 2pm
4-6
Wildflower Run
6
Produce Exchange 11am – 1pm
7
Yoga 6pm
11
Bingo at Harden Center 6pm
13
Mother’s Day
Produce Exchange 11am – 1pm
15
Yoga 6pm
16
Home Bureau 12 – 2pm
18
Potluck 7pm
20
Community Picnic 11am
22
Yoga 6pm
24-28 Lightning in a Bottle
27
Produce Exchange 11am – 1pm
Calendar Photo Deadline
28
Memorial Day
29
Yoga 6pm
Jun 2 Calendar Photo Judging 5 - 7pm
3
Produce Exchange 11am – 1pm
5
Yoga 6pm
Board Meeting at the Hall 7:15pm
6
Home Bureau 12 – 2pm

2018 HESPERIA HALL OFFICERS/DIRECTORS
President – Beth Winters
Vice President/Scholarship – Ed Buntz
Secretary– Lois Lindley
Treasurer – Tammy Allen
Directors – Charles Ewing, Cherie Landon, Rupert Lyle, Delfina Pineda, CollinRiley
Membership – Carol Kenyon
Hall Historian – Janice Smith-Ramseier
Hall Scheduling – Carol Kenyon
Maintenance – David Villegas
Angelina Fund – Beth Winters – (805) 472-2095; beth@bullseyesign.com
Newsletter Staff – Joanne Norlin, Barbara Walters
ANNUAL HALL MEMBERSHIP - $20/HOUSEHOLD, PAYABLE TO HESPERIA HALL
Send to Carol Kenyon, 75529 Deer Pass Road, Bradley CA 93426. Membership supports a local
community organization.
ADVERTISING IN News from the Hall (Circulation over 300 local residences)
Ad fee is $100 per 11-issue year for a business-card size ad or $10 for a single issue ad. Submit
payment and business card or text to Lois Lindley, 75313 Interlake Road, Bradley, CA 93426.
SCHEDULE AN EVENT AT THE HALL Contact Carol Kenyon at (805) 729-0490 or at
carol.tintent@gmail.com. Alternate: Ed Buntz at (805) 472-2070 or at hesperiahall@yahoo.com.
SUBMIT ARTICLES TO: bwhallnews@gmail.com, jnorlinhallnews@gmail.com, or mail to Barbara
Walters, 53075 Smith Rd., Bradley, CA 93426
News from the Hall is published 11 times per year by the Hesperia Hall Foundation under the auspices
of its elected Board of Directors. It is an informational community newsletter and the editorial views
expressed therein are not necessarily those of the Hesperia Hall Foundation or its Board members.
Articles and advertisements presented within come from various sources for which there can be no
warranty of responsibility by the Publishers as to their accuracy, content, and completeness.
Visit the Hesperia Hall website at www.hesperiahall.org where this newsletter is available along
with additional news and photos, a history of the Hall, and scholarship application forms. The
site is updated monthly by webmaster David Phillips.
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