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News from the Board 
by Collin Riley 

Boo. Happy October, Bryson. Why did 
the Mummy not attend the Stu Mason/John 
Weed concert at Hesperia Hall? —Because 
he only likes “wrap” music. 

Recovering from August’s 
evacuation and wildfire threat, September was a happy 
month at Hesperia Hall. On Friday, September 16, the 
annual quilt show showcased the work of talented 
neighbors. The quilt show was followed by a potluck 
featuring door prizes, great food, and splendid 
company. On September 24th the Hall hosted an 
excellent concert by Stu Mason (guitar, mandolin, and 
vocals) and John Weed (fiddle). We are privileged to 
enjoy these accomplished artists in our own community. 

October 21st at 7:00 pm brings the legendary 
Oktoberfest themed potluck celebration to Hesperia 
Hall. Please join us for German cuisine, games, and 
music: fun for children aged one to ninety-nine. Sunday, 
October 30, is our annual Country Faire, Flea Market, 
and Scholarship Quilt Raffle. This event is discussed in 
greater detail in a separate article. Building on the past 
while introducing a new food concession menu, new 
vendors, and new faces, this year promises to be fun 
and memorable. Please join us. 

See you at the Hall in October. Thank you for the 
chance to serve. 

 
Another Successful Quilt Show: Members of Home Bureau made it 
happen one more time. They hosted the September potluck, 
beginning with the annual quilt show which, scheduled to begin at 
2:00 pm, had already opened to visitors by 1:00. The show enjoyed a 
good crowd, many from out of the immediate area. Following dinner, 
Cheyene Mastagni and Penny Riley helped Ed Buntz with the 
drawings for door prizes. 

Hesperia Hall’s Oktoberfest potluck, hosted by Marlen 
Richardson and friends and replete with sausages, 
sauerkraut, and beer, begins at 7:00 pm on Friday, 
October 21. Bring a dish to share, whether German in 
nature or not, and come enjoy an evening with friends 
and neighbors. 

 
Scholarship Report 
by Ed Buntz 

The Scholarship Committee would like to extend 
our thanks to Charles Ewing and Liz Cecchi for selling 
wonderful pears and grapes from their garden in 
support of the scholarship fund at Sunday Hall Produce 
Exchanges. Thanks also to the Home Bureau members, 
young summer quilters, along with workers and 
attendees at the September 16th Quilt Show. The show 
had numerous beautiful antique and contemporary 
quilts on display. Attendance was robust throughout the 
day and evening, plus everyone was very generous at 
the raffle quilt ticket table. There were also many 
wonderful donated door prizes that went home with 
happy winners. 

Please keep up the fantastic quilt raffle momentum 
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through the Country Faire on October 30th, when a 
lucky winner will take home the spectacular quilt. 

If you would like to support the Hall scholarship 
program with a tax deductible donation, simply make 
out a check to Hesperia Hall, put “Scholarship Fund” on 
the memo line, and send to Hesperia Hall, 51602 Bryson-
Hesperia Road, Bradley, CA 93426. If you would like to 
save a stamp, feel free to give your check to any Board 
member at a potluck or Hall event. 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) 472-2070, or Lois Lindley at 
(805) 472-9556. 
 
SMCERTA Report 
by Ann Brown 

Many thanks need to go out to so many people. To 
name a few in our local area, huge thanks go to Linda 
Plumb and Jack Lindley for their dedication and 
diligence in attending CDF briefings twice each day 
during the worst of it and reporting back to evacuees. 
Many thanks, also, go to the Lockwood Community 
Center and San Antonio Mission for providing places for 
evacuees, not to mention food and many support 
services. Thanks, also, to those who chose to "shelter in 
place," who fed and watered pets, tended generators, 
and showed fire fighters where homes were. And, last 
but certainly not least, we extend a heartfelt thank you 
to all the fire fighters here to protect us and our homes. 
These are debts we cannot repay. To send thanks to 
firefighters, please use the following Cal Fire addresses: 

Monterey County CAL Fire 
Cal Fire Unit Chief Brennan Blue 
2221 Garden Rd. 
Monterey, CA 93940 
 
CAL Fire/San Luis Obispo County Fire 
CAL Fire Unit Chief Scott Talbert 
635 N. Santa Rosa St. 
San Luis Obispo, CA 93405 
We at SMCERTA have been reminding everyone in 

our communities (and, yes, this does include all of 
Lockwood and Lockwood Valley) every month, that a 
disaster could come. We dodged the recent Chimney 
Fire for the most part, but there is much we need to 
improve upon. 

First, we need more members. We would like to set 
up teams in specific areas, such as Smith Road, Bryson-
Hesperia, Forest River, and Lockwood. This requires 
more people helping out. Members do not need to be 
proficient in all parts, just what they are able to do. 

Second, everyone should sign up for Monterey 
County Alert (brochures available at Hesperia Hall) and 
sign up with SMCERTA. Monterey County Alert 
worked! Those who signed up received phone calls, 
texts, and/or emails regarding evacuation warnings, 
mandatory evacuation notices, and evacuation lifting. 
Signing up for the SMCERTA phone list and/or email 
will also make more information available to you. 
SMCERTA has a Facebook page and will begin using it 
on a regular basis to get information out. 

Third, we all need to take preparedness seriously. 
Karyn Planett made a brief list of what individuals need 
to do before evacuation. Ask for a copy. Or check out the 
Red Cross website for lists of what to do. Also, Red 
Cross has a store to purchase supplies. 

Fourth, let's all take lessons we learned from our 
recent scare to direct what we do in the future. Make 
lists, make go bags, and, especially, create a defensible 
space around our homes. 

Stay safe, enjoy life, and plan for difficulties. 
 

Oktoberfest Potluck 
by Ed Buntz 

Come one come all! The potluck on October 21st will 
be the annual Oktoberfest hosted by Marlen Richardson 
and friends. Bring a German dish (or any dish), and 
dress up in costume (or come as you are), and enjoy 
sausages, sauerkraut, Oktoberfest beer, German music, 
the tenth annual Leaping Lederhosen contest, and the 
children’s parade. We are looking forward to seeing 
everyone there. 
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Country Faire and Flea Market 
by Janice Smith-Ramseier 

The fall season brings lots of exciting events, 
including our twenty-ninth annual Hesperia Hall 
Country Faire and Flea Market, Sunday, October 30, 
from 11:00 am to 3:00 pm. Many of your favorite 
vendors will be there, so plan to start your Christmas 
shopping early. There will be crafts, flea market items, 
homemade desserts, collectibles, and a variety of foods 
to satisfy hungry shoppers. A highlight of the day is the 
drawing for the beautiful quilt made by the ladies of the 
Hesperia Hall Home Bureau. Don't forget to buy your 
tickets. The popular Bryson-Hesperia Community Calendar 
2017 will be on sale as well. 

Please plan to join your friends and neighbors for a 
pleasant day of shopping, conversation, and good food. 
If you would like to join us as a vendor and have not yet 
sent in your application, please call Janice Smith-
Ramseier at (805) 472 2268. A vendor application form is 
included in this newsletter. 

 
Attention Bakers 

Country Faire cometh, and, in anticipation of the 
event, comes this heads up to local bakers. The dessert 
table at the Country Faire sells whole cakes, pies, batches 
of cookies, and other sweet delights, so your 
contributions are sorely needed. The Country Kitchen is 
a popular feature of the fair. Pleases shake off any 
qualms you may have about sugary foods and roll out 
those pots and pans — and pie plates, spring-form pans, 
and baking sheets. We have a table we need to supply 
with sweets that we hope will prove irresistible. 

Hesperia Hall’s Country Faire and Flea Market is 
Sunday, October 30. Please drop off your baked goods at 
the Country Kitchen before 11:00 am. 

 
Thank You, Evacuation Centers 
by Lois Lindley 

At the September meeting of the Hesperia Hall 
Foundation Board, Board members expressed their 
gratitude to the community of Lockwood for the great 

support they provided for the evacuees of the area 
during the recent Chimney Fire. The Board specially 
wished to thank both the San Antonio Valley 
Community Center and Mission San Antonio for 
housing and feeding groups of our people and, thus, 
voted to donate $200 each to both the Community 
Center and the Preservation Fund of the Mission. 

 
Lockwood Correspondent 
by Carolyn Lingor 

First of all, on behalf of the Board at the Lockwood 
Community Center, we would like to thank Hesperia 
Hall and the Chimney Fire evacuees who unexpectedly 
and generously donated money to the Community 
Center as a thank you for hosting our displaced 
neighbors. It was our privilege to be of service to our 
community. We have discussed using the donations for 
some possible improvements that we can make to the 
Center to make it more comfortable as a temporary 
home if we are again called upon to act as a shelter in 
the future. We hope that that will never be necessary, 
but disasters do happen, and the purpose of having the 
Community Center is to serve the community in 
whatever way we can. 

Upcoming events at the Community Center include 
a Craft Fair/Chili Cook-Off to be held on Saturday, 
October 1, and our monthly Bingo game on Friday, 
October 14. Be sure to get your applications in to either 
sell your handmade items at the Craft Fair portion or to 
participate in being a Chili Chef in the Cook-off. Spots 
are filling up fast. More information and applications 
can be found at lockwoodcommunitycenter.com or at 
lockwoodnews.org. For those who would prefer just to 
come and enjoy the day, we encourage you to bring your 
friends and family. Proceeds go to prize money for the 
winning cooks with any remainder going towards 
maintaining and improving the Community Center. 

We have decided to postpone the opening of the 
Time Capsule, which was scheduled for that same day, 
to work on organizing that event a little better and 
deciding what we would like to include in a new time 
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capsule. So keep your eyes open for the new date, which 
will be sometime next year. 

The food item that will be available for purchase for 
the October 14 Bingo night is Frito Chili Boats. These 
dinners are always delicious with plentiful portions and 
are very popular with the regular players. Last month 
we had a great turnout and thus some large cash 
payouts. Remember, we now guarantee a total of at least 
$350 to be paid out, no matter how many people come. 
There were also one $50 and two $100 payouts on 
pulltabs this past month. Doors open at 6:00 pm and the 
game starts at 7:00 pm. It's a lot of fun, so be sure to give 
it a try and bring a friend over the age of eighteen. We 
hope to see you there. 

 
An Evening in the Garden 
by Joan Steele, Mission Administrator 

Can you believe it? We are celebrating our eleventh 
annual wine tasting event, An Evening in the Garden, at 
Mission San Antonio. This year’s theme “Through the 
Years” allows us to pause for an evening to take a 
nostalgic look at our rich history as we proceed with our 
seismic retrofit/restoration project that will ensure that 
the Mission has a future within the community. We will 
have plenty of live music, wine, and food, all served in 
the relaxed setting of the Padre’s Garden. The event 
takes place on Saturday, November 5, from 5:00 to 8:00 
pm. 

Our sensory event this year, taking place at 5:00 to 
6:00 pm, will showcase Marin Wolgamott, from Marin 
Vineyards, offering a port sensory experience covering 
the history of port wines, types produced, etc. This class 
will be coupled with a port/chocolate pairing class to be 
given by staff from the Chocolate Dachshund. Cost for 
the sensory event, which includes the main event and 
special Riedel port glass with chocolates to go, is $120 
per person. Space is limited to only forty participants for 
the sensory portion of the evening, so reserve your 
tickets now by calling (831) 385-4478, ext. 17. 

Evening in the Garden is one of our primary 
fundraisers, funding the operating budget that keeps the 

Mission open to the public on a daily basis. We remain 
ever popular with the attendees who have come from far 
and wide to experience this elegant affair within the 
corridors of the historical San Antonio Mission. Plan to 
join us and bring lots of friends. Reserve your tickets by 
calling (831) 385-4478, ext. 17. Cost for the main event is 
$50 presale, $60 at the door. 

 
Under Threat of Wild Fire 
by Connie Decile 

The Beginning for me was Sunday, August 14, day 
two of the Chimney Fire, when the sky was an ominous 
black and orange at the office of Oak Shores Realty. I 
went to the lake to see what was going on. At the shore 
of the Lake, a large crowd of people was watching in 
horror and fascination as houses across the lake burned 
down to the ground. I stayed briefly but had to leave; it 
simply was too real, too close. 

On August 20, the evacuation order arrived. There 
was momentary indecision: do I go, or do I stay? I 
decided to go, and, upon leaving, there was that 
ominous sky again, and I could see flames getting closer. 
My breath caught. I had no doubt anymore. 

I had the essentials: my dogs, my valuables, of 
course my earrings, Mom and Dad's ashes, and a bottle 
of wine. I drove Jo Geary's truck since my car was in the 
shop. My phone did not work anymore. 

I arrived at the Lockwood evacuation center where I 
was greeted by familiar faces, along with the Red Cross 
and the SPCA. That first night we spent the evening 
drinking wine; it seemed like a party. I gave one of the 
Red Cross volunteers one of my pairs of earrings since 
she shared my fetish for earrings. We learned about their 
lives and the Red Cross. In the morning, after being cold, 
tired, and sore from sleeping in the back of Rich's truck 
and waking up to a smoke filled sky, I thought the party 
was over. 

The initial party was over, but the Lockwood 
experience was just beginning. The community of 
Lockwood stepped in when the Red Cross pulled out. 
Our refugee camp, as I liked to call it, was pretty cool. 
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We had a thrift store, full kitchen (not that we needed it; 
people continually brought us food) nice bathrooms, 
and we had a full-on dog park! 

Time became suspended. Our lives revolved around 
the fire, where it was and whose homes were in danger. 
I felt we became an extended family, gathering each day 
to hear the details of the fire and learn more about each 
other’s lives. We bickered, tempers flared, boundaries 
were tested, but I believe we did well considering the 
circumstances. The animals all seemed to adjust. My 
dogs loved their mobile dog kennel, and I believe 
Marlen's grey parrot learned the word shush while at the 
camp. 

On August 29, the evacuation order was lifted. It 
was a joyous moment for all, but I knew that when we 
returned home our extended family would no longer be 
what it was during our time together at the Lockwood 
Center. Yes, I was excited to return home, especially to a 
comfy bed, but also I felt sad knowing the experience we 
shared would fade with time. For me it was a time I will 
always remember with fondness, laughter, some 
frustration, but mainly as a time of true connection with 
people and our community. 

Many thanks to the SPCA for making sure our 
animals were well taken care of. Thank you, Tracy, for 
the fencing, Jo for your truck, Rich for the back of your 
truck, Marvin for taking care of the home front, Rosa, 
and the Lockwood Community Center Board for giving 
us permission to stay. And, of course, thank you to all of 
you who prepared meals, brought us food, supplies, and 
emotional support. There are too many to mention, and I 
am not good at names, but a heartfelt thank you to each 
and every one of you. And lastly, thank you Jack 
Lindley, Linda Plumb, and the Cal Fire officials who 
kept us abreast of what was going on, and to all the fire 
crews who left their homes to protect ours. 

 
Gypsy Wagon Evacuation 
by Melissa Caster 

"What an amazing potluck we had last night!" I 
shared with my family in Salinas as we made plans to 

celebrate birthdays with dinner out and a game of 
bowling for twelve people. That's when we received the 
call that it was time to evacuate. 

As we drove the two hours back home, we felt it 
must have been a warning because things seemed eerily 
quiet as evening was setting in, but then we reached the 
ridge and saw the flames. We tied our three large pack 
goats in the back of Craig’s dump truck and hoped that 
they would not jump over onto the cab. We crated the 
chickens and hitched up our gypsy wagon, which is our 
14-foot mobile cabin. A police officer, his car lights on 
and urgency in his voice, found us two miles up our dirt 
road and informed us we needed to get out now. 

We pulled out into the dark with one dump truck, 
two cars, three people, one dog, three goats, and eight 
chickens. We settled in at San Antonio North Shore 
Equestrian Center. It was perfect. We met neighbors and 
wonderful volunteers, our animals were happy, and we 
had most of our home with us. I celebrated my fifty-
fourth birthday in camp with my sister, who was born 
on the same date but three years later. My parents also 
came and brought me key lime pie. That’s when we 
found out we would need to move again, this time to 
San Lorenzo campground in King City. 

San Lorenzo is a beautiful park and campground, 
and they were so accommodating to let us set up our 
gypsy camp there. What a sight we were among fancy 
motor homes with our little wood cabin with picture 
frame windows and smoke coming out the chimney 
(foggy mornings). We had our chickens running free 
and our goats tied up behind (sometimes with fleece 
P.J.'s because of the foggy cold wind). We felt a bit like 
Dorothy when we opened our cabin door and realized 
we weren't in Bryson anymore. The goats also felt 
displaced and voiced their complaints loudly if I 
stepped away from camp. Craig would have to distract 
them and give me cover so I could make a trip to the 
restroom and shower without being noticed. 

Our return to home was on Wednesday, August 29, 
and we are so happy to be back to our quiet country 
setting, warm weather, and the community we love. 
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Fire on the Mountain 
by Charles Ewing 

One of my duties as a National Park Ranger was to 
be “Red Card” certified in wildland firefighting. To add 
a bit of comic relief to the rigorous training sessions, the 
instructors would loudly and incessantly play the old 
Grateful Dead song “Fire on the Mountain.” When I 
think of the Chimney Fire, I can’t help but think of that 
song, because that is the way Liz and I experienced the 
fire before we evacuated. 

Wildfire is a very scary force in this rugged, 
summer-parched and heavily-fueled part of California, 
so when Liz and I first spied a big plume of smoke to the 
southeast of our house, we quickly drove to the top of 
the ridge above our place to get a better view of its 
location and size. Looking out to the smoke plume, the 
fire seemed southeast of Lake Nacimiento and a long 
way from Bryson-Hesperia. We gave sighs of relief and 
went back to having a normal day at home. Our relief 
was short-lived. The fire quickly grew into a monster 
that threatened our home and community. On the night 
we saw the fire pouring down the mountain to the river 
across from our house, we prepared to evacuate. 

There are many stories being told about our 
personal experiences with the fire. There is many a 
thank you being sincerely expressed. Our hearts go out 
to those who lost their homes to the Chimney Fire. All of 
our community has deep gratitude for the firefighters—
their ground crews, their engine crews, their dozer 
operators, and the incredibly skilled and courageous 
crews of the aerial tankers and helicopters. 

Our community’s CERT staff made us proud. Linda 
Plumb is a master organizer and Jack Lindley gave us 
clear, firsthand information about the fire. Those of us 
who evacuated to the Lockwood Community Center 
have deep gratitude for our neighbor community’s 
generous hospitality and the Red Cross and the SPCA 
folks who came to the center with food and cots and care 
for our frightened and confused pets. Thank you. 
 
Cooking from the Garden 
by Kate Snell 

Red bell peppers are a wonderful fall reward for all 
your spring and summer labor in the vegetable garden. 
Hopefully they don’t have too much sunburn from the 
brutal summer sun. Use shade cloth or place your plants 
in a shadier part of your garden to help prevent this. I 
love to eat the peppers raw, in paella and soup, grilled 
with eggplant and zucchini, and also roasted for 
bruschetta and mayonnaise. The following is a recipe 

that I have used for the glorious Cinco de Mayo 
potlucks. 

Empanadas with Potato and Red Peppers 
For the filling: 

3 medium red potatoes, parboiled and chopped 
1 red bell pepper chopped 
3 cloves garlic minced 
1 small onion chopped 
1 Tbsp. smoked paprika 
¼ tsp. crushed red pepper (optional) 
2-3 Tbsps. olive oil 
Salt and pepper to taste 

For the pastry 
2 cups flour 
¼ pound butter 
1 tsp. salt 
1 beaten egg 
1/3 cup cold water 
1 separated egg 

Cut butter into flour with salt in a medium sized bowl 
using a pastry cutter or knives. Work until butter pieces are 
the size of small peas. Stir in approximately 1/3 cup cold water 
with the beaten egg, then knead the dough, continuing to add 
water until the dough holds together but is not wet and sticky. 
Cover bowl with plastic wrap or a moist kitchen towel and 
place in refrigerator while you make your filling. 

Put olive oil in skillet on medium heat. Sprinkle smoked 
paprika and optional crushed red pepper in hot oil for a few 
seconds, then add chopped onion and garlic and sauté for 4-5 
minutes. Add chopped red pepper and cook for 4-5 minutes 
more. Then place parboiled potato in pan and cook for a couple 
of minutes more until warmed. Add salt and pepper at this 
time and take pan off the heat. 

Preheat oven to 400 degrees. Roll out pastry until about 
1/8 inch thick. Cut out 4-5 inch circles of dough. Place 2-3 
Tbsps. potato and pepper filling in the middle of the dough 
circles, brush with egg white at the edge, and press the circle 
shut with your fingers, forming a closed semi-circle. Use the 
tines of a fork to press the edges together. Whip the egg yolk 
with a fork in a small bowl and add 1-2 tsps. water to make an 
egg wash to brush on the tops of the empanadas. Place several 
on a cookie sheet and bake for 20-25 minutes, until the tops are 
browned. Serve. 

 
Medicinal Plants and Herbs A – Z: Catnip 
by Esthela Comstock 

Catnip is famous for inducing a delirious, 
stimulated state in felines. Throughout history, this herb 
has been used by humans to produce a sedative effect 
and reduce chronic anxiety as an herbal remedy when 
eaten or consumed in the form of a juice or tea. This can 
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also help to reduce the secondary symptoms of chronic 
stress and to strengthen one’s immune system, and as a 
treatment of arthritis, gout, strained muscles, or aching 
joints. 

The volatile oil in catnip contains monoterpene, 
which is similar to the valepotriates found in valerian, a 
more commonly used herbal sedative. The sedative 
nature helps to slow down the body’s natural cycles and 
induce a calm, relaxed state. It can soothe menstruation 
symptoms such as mood swings and depression. 

Catnip is particularly effective in treating digestive 
issues like constipation and excess flatulence. The 
relaxing, anti-inflammatory effects of catnip’s organic 
compounds can ease any inflammation in one’s 
gastrointestinal system and relieve tightness and 
discomfort. Catnip has proven very effective in the 
treatment of headaches, even chronic migraines, by 
rubbing a catnip leaf on the temples. In terms of colds 
and flus, one of the fastest ways to clean out the body is 
to induce sweating and get the toxins flushed from our 
system. Catnip induces sweating, so it is often 
recommended by alternative practitioners for treating 
the common cold. 

Many people choose to drink a cup of catnip tea 
before bed to ensure a refreshing sleep. A catnip tea can 
be made by adding 1 cup of boiling water to 1-2 tsp. of 
the herb, covering, then steeping for 10 minutes. 

For people suffering from liver or kidney disorders, 
the use of catnip may be risky. Pregnant women should 
avoid catnip as it can prematurely induce labor. Other 
than those specific concerns, catnip is generally 
considered non-allergenic and harmless to users. 
 
Window to the Wild 
by Craig Caster 

Only four days old, the precocial wild turkey, or 
poult, forages on its own for grasshoppers, beetles, 
grubs, and high-nutrient seeds. Imprinted and bonded 
with the mother hen, the three to ten brood mates are 
alert and camouflaged. They seek the safety of the 
mother’s wings for warmth and protection in the night. 
In daylight, if a stalking predator is detected, the hen 
makes a call to "freeze." In this state the poults virtually 
disappear while she feigns a broken wing to lure the 
predator away from the brood. When overhead 
predators are seen, a call is made to "hide," and the 
young seek cover. After two to three weeks, the poults 
are able to fly and nest in trees under the hen’s 
outstretched wings. Sixty to seventy percent of the 
poults will be taken by weasels, skunks, foxes, or gopher 
snakes during the first four weeks after hatching. 

Bobcats, coyotes, cougars, and great horned owls 
prey upon adult birds, especially upon hens while 
incubating their eggs on ground nests. With nests of ten 
to fourteen eggs, in good years turkey populations 
generally increase. 

During mid-summer, two or more broods will often 
merge to form a flock. They forage over a wide terrain 
using chaparral for cover. Toward fall the flocks spend 
more time in woodland, feeding on seeds, fruit, nuts, 
acorns, snails, and salamanders. At this time the toms 
join the flock and compete for hens with their traditional 
gobble and strutting display. During the winter they 
form large flocks and seek grassy fields bordered with 
trees. 

The California wild turkey became extinct 10,000 
years ago. The turkeys we see today were caught in 
groups and transported to Western states to encourage 
new populations, as at the turn of the century there was 
an estimated U. S. population of only 30,000. As their 
numbers rebounded, hunting became legal in forty-nine 
states. In 1973, the U. S. population was estimated at 1.3 
million. Current population is estimated at 7 million. 

We are happy to see them continue to fortify our 
countryside wildlife spectrum. 
 
Fishing with Rich 
by Rich Lingor 

Perfect fishing weather 
has flowed into the Central 
Coast region. Pleasant, 
warm days with cool 
overnight temperatures, in 
addition to providing 
comfortable conditions for 
outdoor activities, create a 
shift in the aquatic 
environment. As the lake 
surface temperature cools                      Photo by Tim Foster 
and becomes more comfortable, the fish, the forage 
minnows, and the crustaceans they feed upon spend 
more time shallow. Anglers' opportunities to intercept 
feeding activity expand. As the sun comes up a little 
later and goes down a little earlier, chasing the “early 
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and late” pattern requires less effort or angling 
commitment. October weather trends seemed to wander 
in a bit early without waiting for the calendar page to 
turn. Along with cooler weather, ubiquitous water skiers 
and jet skiers reliably fade from the scenic views as the 
peaceful outdoor experience returns. 

Fish and forage are responding predictably. 
Catching is getting easier as well as more comfortable. 
White bass and spotted bass will follow the shad 
minnows to the surface and can be caught on floating 
surface lures as well as other imitations that mimic the 
size and shape of shad. "Rooster Tail" in-line spinners, 
"Kastmaster" spoons, and crank baits can be the right 
tools to join the party. When the mid-day weather seems 
to shift back to sizzling summer, adjusting your 
presentation to deeper, slower moving soft plastics can 
keep the music playing and the fish dancing to your 
tune. Do you feel a fish tap dancing on your line? 

Tight lines! 
 

Operation Christmas Child 
by Erick Reinstedt 

Operation Christmas Child is a ministry of 
Samaritan's Purse, run by Franklin Graham, Billy 
Graham's son, in which people pack shoeboxes with 
school supplies, toys, basic hygiene needs, etc., that then 
are distributed around the world to children aged 2-14. 
Many live in impoverished countries, orphanages, etc. 

The testimonies of how lives have been powerfully 
changed from these boxes are remarkable. Boxes can be 
packed for relatively little money if you look at back-to-
school sales, dollar stores, etc. Last year True Life 
Christian Fellowship was joined in this ministry by the 
Fort Hunter Liggett chapel, and together we packed 129 
shoeboxes. This year, collection week begins November 
14th, but you can bring completed shoeboxes to True 
Life Christian Fellowship before that any time the 
building is open. 

 
On Samaritan's Purse's website (go to 

www.samaritanspurse.org, then "What We Do," then 
"Operation Christmas Child") there are video 
testimonies and packing guidelines, plus a way to 
donate to cover postage and track your box to its final 
destination country. Also, at True Life we have materials 
(boxes, brochures), plus we can give you some 
suggestions from our experiences. Don't hesitate to call 
us at (805) 472-9325, and we can get you information, 
supplies, and details, and even arrange to pick up your 
completed boxes. This is a wonderful way for an 
individual or family to get together, change a life, have a 
lot of fun, and not have to spend a lot of money to do it. 

 
 

The Puzzler 
Can you help me 

remember my four digit 
PIN number? I know all 
the digits are different and 
that it begins and ends 
with odd digits, while the 
middle digits are even. 
For some reason, I recall 
that it can be exactly 
divided by both 19 and 
519. Help. 
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ANSWER TO LAST MONTH’S PUZZER 
The chances that the remaining marble is also white 

is 2/3, not 1/2. The key is to realize that if you got either 
of the double white first then the other wins. Only an 
initial drawing from the W/B bag loses. Good work from 
the usual suspects. 

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. 
 
True Life Youth Group News 
by Erick Reinstedt (Pastor and Youth Leader, True Life 
Christian Fellowship) and Mary Ann Reinstedt 

The True Life Youth Group, open to all youth grades 
6–12, is back in full swing after summer. By the time you 
read this, we will have met twice and made our initial 
Hume Lake reservations. At our first meeting we had 
two high schools plus two elementary schools 
represented, plus over a third of the group are home 
schooled. Youth group provides a great time for these 
students, who are ordinarily separated, to meet and 
catch up with one another. 

Don't hesitate to call us with questions or for our 
October dates if you are interested in being added to the 
Hume Lake list, or if you would like to help support 
these activities with local youth through donations, 
preparation of meals, etc. Prayers are always 
appreciated! Our number is (805) 472-9325. 
 

 
 

VENDOR APPLICATION FORM 
Hesperia Hall Country Faire and Flea Market 

October 30, 2016 11:00am – 3:00pm 
Fee: $15 for inside space, $10 for outside space 

Display tables are available if needed. Picnic tables outside. 3’ x 7’ or smaller tables inside. Please check below as appropriate: 

______INSIDE ($15) ______OUTSIDE ($10)  DO YOU NEED A TABLE? (YES / NO) 

Brief description of items to be sold:  ___________________________________________________________________________ 

____________________________________________________________________________________________________________ 

____________________________________________________________________________________________________________ 

Name:  _______________________________________________________  Phone Number:  ______________________________ 

Mail application with fee to Janice Smith-Ramseier, 52120 Smith Road, Bradley CA 93426. Make checks payable to 
Hesperia Hall. For further information, please call 805-472-2268
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October Calendar Highlights 
2 Produce Exchange 11am – 1pm 
4 Yoga 6pm 
 Board Meeting at the Hall 7:15pm 
5 Home Bureau 12 – 2pm 
9 Produce Exchange 11am – 1pm 
10 Columbus Day 
11 Yoga 6pm 
14 Bingo at Harden Center 6pm 
16 Produce Exchange 11am – 1pm 
18 Yoga 6pm 
 SMCERTA at the Hall 7:15pm 
19 Home Bureau 12 – 2pm 
21 Oktoberfest Potluck 7pm 
23 Produce Exchange 11am – 1pm 
25 Yoga 6pm 
29 Day of the Dead Mission San Antonio 
30 Country Faire and Flea Market 11am 
31 Halloween 
Nov1 Yoga 6pm 
 Board Meeting at the Hall 7:15pm 
2 Home Bureau 12 – 2pm 
5 Eve in the Garden at Mission San 

Antonio 5pm – 8pm 
 

 
 

2016 HESPERIA HALL OFFICERS/DIRECTORS 
President – Collin Riley 
Vice President/Scholarship – Ed Buntz 
Secretary/Treasurer – Lois Lindley 
Directors – Fred Kenyon, Cherie Landon, Rupert Lyle, Delfina Pineda 
Membership – Beth Winters  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 Beth Winters, 76473 Bryson-Hesperia Road, Bradley CA 93426. Membership supports 
a local community organization. 

ADVERTISING IN News from the Hall (Circulation over 300 local residences) 
Ad fee is $80 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. 

-10- 
 


