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News from the Board by Janice Smith-Ramseier

Aren't we fortunate to live in an area so rich in history and wonderful community events! Thanks to all the volunteers who contribute hours to make these things happen. Whether it's the San Antonio Mission Fiesta, St. Luke's Episcopal Church BBQ, Hesperia Hall's Chicken BBQ/Country Faire, SAVHA, Lockwood Community Center, or the various Nacitone Regional Interpretive Center events, thousands of hours are dedicated to these projects. Thanks, all.

Thank you in particular to Jim Brand and Michael Decristoforo for disassembling the Hall wood stove and welding the broken leg. I am sure we will be even more grateful when winter returns, and we are toasty in the Hall when it is cold outside, but now we are entering a long, hot summer.
These first hot days of summer are a challenge. We hope you attended and enjoyed the Janet Dove concert after the June potluck supper, as well as the Hall Community Picnic. Look forward to congratulating several of our scholarship recipients at the July potluck, followed in August with an opportunity to meet several of our county officials. The format for questions was presented beginning with our June Newsletter.

Board Meetings are held at the Hall at 7:00 pm on the first Tuesday of each month. All Hall members are urged to attend.

Scholarship Report by Ed Buntz

The scholarship committee reminds everyone that we will present our remaining scholarships for academic year 2010-2011 at the July 16th potluck. We will also introduce recipients in attendance who received their awards at a venue away from the Hall and recipients who have recently graduated from college or technical school. It will be fun to meet new recipients, hear progress reports from our renewal students, and congratulate graduates. Meeting family and friends accompanying our recipients will also be a treat.

We would like to extend thanks to Teree Minney for making donations in memory of Wayne and Cheryl Tomono’s daughter and in memory of Bill Faulks. Thanks to Ali and Pat Tabidian for bringing lemons and other items from their home garden in Simi Valley, selling them at the Hall Produce Exchange, and donating all receipts to the scholarship fund. We also express appreciation for the substantial contribution recently made by an anonymous donor.

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.
July’s potluck will be at the Hall on July 16, beginning at 7:00 pm. Scholarship awards will be given to deserving local students, continuing students, and graduates and those who previously received their awards at other venues will be recognized. Come congratulate our students! Raffle quilt tickets are available for sale at the potluck.
Another Irish Night at Hesperia Hall 
The Máirtín de Cógáin Project will perform “From Cork with Love” at Hesperia Hall on Wednesday, July 14, 2010, starting at 7:00 pm. Admission is free and light refreshments will be served.
The Project is comprised of Máirtín de Cógáin (vocals and bodhrán, the Irish drum), Dr. Don Penzien (guitar and whistle), Valerie Plested (fiddle and vocals), and Justin Murphy (guitar, flutes, and whistles).

This is a group led by Cork Renaissance man Máirtín de Cógáin, who is an Irish entertainer of unending talent. A crowned All-Ireland Storytelling Champion twice over, a noted singer, a dancer, and a heart-beating bodhrán player, Máirtín does a bit of acting on the side. His biggest acting part to date was in Ken Loach's Palm d'Or-winning movie, The Wind That Shakes the Barley, in which he also sings the title track.
Máirtín has gathered a trio around him to bring to the West Coast some of the finest America has to offer. Valerie Plested is one of the finest and most musically expressive young talents to have emerged on the Celtic music scene. An exceptional player of flute and tin whistle, Justin Murphy’s powerful tone and swaggering rhythm have been favorably compared to Seamus Egan and Frankie Kennedy. Don Penzien's dexterous work on dadgad guitar provides not only the solid, driving rhythms that are a hallmark of Legacy performances, but also perceptive and sensitive accompaniments to songs and airs. It took hurricane Katrina to unite this group at a benefit event; they became fast friends and are now turned band.

The show brings the unique view of romance from the south of Ireland, performing ballads of love, friendship, and betrayal, and of a love often overlooked, that of one’s own city and county. The Project burnishes the music and song to their original luster, all the while poking fun at either side of the adventure. The night will have a few dance tunes and a story or two from the Corkman himself.

June Potluck
Janet Dove is very much at home in Hesperia Hall. This year, she had assistance performing "This Land Is Your Land" from Molly Came who learned accompanying movements at her school.
Artists Working en Plein Air by Ann Brown

In keeping with the concept begun earlier this year by neighbors in the canyon, please mark July 25 on your calendars for a community event on Smith Road. On this evening of the full moon, all our Bryson-Hesperia neighbors are invited to join a group of artists who shall have been hard at work recording the scene, including views of Tierra Redonda, since morning. Guests should arrive after 4:00 in the afternoon and stay until at least 8:00 in the evening in order to enjoy the results of our artists’ day of creating beautiful renditions of our area, to interact with them and other guests, and to share refreshments and company.

We will enjoy an opportunity to vote and award “The People’s Choice” for the painting enjoyed most by those who attend. The artists are encouraged to sell their work, so if something special should catch your eye, you will have a chance to talk with the artist about acquisition.

This painting en plein air event will be at the nearly completed home of Tom and Barbara Walters. Guests are invited to bring a dish to pass and/or beverages to add to the refreshment table.
The Walters home is located at 53075 Smith Road. You will find it by turning off Bryson-Hesperia Road onto Hesperia, continuing around the turn where Hesperia and Smith meet, staying on the paved road. When the paved road ends at the mailboxes, continue without turning off. The house number is clearly marked at the driveway.

If you need more information, you may email Ann Brown at Atb2280@aol.com, Linda Plumb at LJPumb@gmail.com, or Barbara Walters at bwonsmith@gmail.com.
Calendar Photo Judging
Sixty-eight photographs were on display at the June 5 photo judging, and the thirteen winners will comprise the 2011 Bryson-Hesperia Community Calendar.
Play Planned for Mid-August by Daphne Denny

I have long thought that Hesperia Hall would make a great theater. I think a lot of other people have had this thought too, so I was quite pleased last winter when Gloria Wilson, a local young woman who has had quite a bit of experience with theater and dramatic productions, agreed to help form a theater group in our community that could produce plays at the Hall.

I have, unilaterally, begun calling this theater group The Hesperia Thespian Society for lack of a better name, and I'm really enjoying being part of it. I haven't been in a play since I was in grade school, and I'm finding everything about the process fascinating.

Gloria has chosen a play called "Nights at the Round Table" by William Missouri Downs and Lou Anne Wright. It's a comedy and a love story, with a bit of a serious social issue put in also. I hadn't heard of the play before, but I like it, and the more we work with it, the more I like it. It's witty and well written. It's set in a tiny community in Iowa, but it could easily be anywhere — even Bryson, California.

The play has been cast, and all the actors have been putting in long hours memorizing their parts and rehearsing. We can certainly use help with publicity, costumes, props, make-up, sound, lighting, and scenery construction. If any of you would like to join us, no matter what your age or experience, or if you have questions, please call me, Daphne Denny, at (805) 472-9036.

We plan to present the play to the community in Hesperia Hall on Friday, August 13, 2010, at 7:00 pm, and again in a matinee performance on Saturday, August 14, 2010, (time to be announced). Admission will be free. Please plan to come and enjoy it.

Bookmobile Succumbs to Budget Ax by Beth Winters

While driving home from work one fine day in 2004, I saw the Monterey County Library Bookmobile parked outside Lockwood Store. As a former librarian, I was curious, so I stopped and went in to see what was going on. There sat Patrick Came of Bryson Fame, waiting for book borrowers to show up. None did. I suggested that perhaps the Hesperia Hall would be a better venue. He took the idea to Liz Cecchi-Ewing, Head Librarian, and also of Bryson-Hesperia, and the rest is history.

For lo these many years we have enjoyed the convenience of bi-weekly visits, missing only a few to inclement weather, fires, and mechanical failures. The children of Bryson enjoyed the Summer Reading Program, either reading to themselves, or, as in the case of pre-schooler Abigail Reinstedt, being read to by Mommy. Adults enjoyed the audio books, magazines, and mysteries, and the ability to reserve a book online and pick it up at the Bookmobile. A blue library box resided inside the Hall to facilitate the return of books, and we enjoyed a special “exempt” status so that we were never fined for late returns. This was very special treatment in these days of limited public service, and, sadly, it will be no more. With budget cuts and without enough usage to justify the stop, we have been eliminated from the route.

A hearty Hesperia Hall thank you to Liz, Patrick, Maria, Elisa, and all other bookmobile staff who created such a pleasant experience for us out here in the under-served part of the county. We will miss you, the camaraderie, and the good reading.
The Bookmobile will continue to be at the Lockwood School parking lot at 1:00 pm on alternate Tuesdays, but that, too, is subject to change. To check the status, call the King City Library at (831) 385-3677.
Editors' Note: Patrons of the bookmobile may take advantage of Library by Mail, a program of Monterey County Free Libraries. To register or to find out more about the program, call the Library by Mail office at 1-800-322-6884 or (831) 883-7544. You may also log on to their website at www.montereycountyfreelibraries.org.

Wildfire Season Has Begun by Linda Plumb

As you know, there is a small group of local volunteers gathering regularly to learn how best to educate residents and disseminate information on preparedness for emergency and disasters, as well as for planning how best to locally address the aftermath of such incidents.

In recent training that some of us have been attending, it has been mentioned that the areas in Monterey County of most concern to the California Department of Forestry this year are Big Sur and the Lockwood/South County area.

There are two things that every citizen of the area can do to be as prepared as possible for the season that is now upon us and is anticipated to last until November. First, go to www.readyforwildfire.org, where you will find good information about how to protect your home and how to prepare to evacuate. Secondly, be aware that the Community Team (name yet to be determined) is working to contact agencies that can help train local citizens on how best to respond in case of a wildfire. Those agencies include SPCA/Animal Control, Ambulance/Helicopter Rescue Service, Communication, and Search and Rescue.

We will be getting more information in the coming weeks as the plan evolves, but we urge you, if you have any interest in being part of the solution, let us know about your area of interest, whether it be in learning how to work to save animals in trouble, volunteering space for housing, or aiding as a health professional who can help in case of emergency. We are interested in anything you might have to offer. Right now we are only collecting names and areas of interest, so thank you for expressing any initial interest or just asking questions. If you have questions or need additional information, email Ann Brown at Atb2280@aol.com, or Linda Plumb at LJPumb@gmail.com.

This Month in the Garden by Carolyn Lingor

This month, most work in the garden will consist of watering and harvesting fruit and vegetables. However, you can continue to plant most heat-loving vegetables as well as seeds of summer-blooming annuals such as cosmos, but hold off on planting perennials until fall. Last month I told you that, to increase production, you should remove any runners that are put out by strawberry plants. In early July, stop removing the runners if you want more plants or if you want to renew your strawberry bed with new plants. Allow the runners to root, and then you can separate them from the mother plant and transplant them wherever you like. Fruit production will likely slow down on strawberries this month anyway due to the heat. Be sure to keep up with harvesting vegetables or they will quit producing. Don’t forget to bring any extras to the Produce Exchange at the Hall on Sundays starting at 11:00 am.

If you have mature (more than three years old) climbing roses that bloom only in the spring, such as Lady Banks’ rose, you should prune them back now. Don’t prune young plants, and when you do prune, only cut off the old woody growth, leaving the younger canes to bloom next year. The best bloom appears on two- or three-year-old canes. If you keep up with deadheading (cutting off spent blooms) on more perennials and annuals, they will continue to reward you with their beauty throughout the summer.

Now, hang up that hammock and take a well-deserved nap in the shade.

Cooking from the Garden by Kate Snell

Green beans are a great favorite of the summer garden. They are wonderful steamed and sautéed, used in potato salad, paired with tomatoes and garlic on pasta, slow cooked with ham hocks, and pickled, as in this month’s recipe.

The plants are productive below 95 degrees, but when our Bryson-Hesperia temperatures are well above 100 degrees, the green beans often do not set. I gave up on them after the first few years living here until Bill Dayton gave me black-eyed peas from his previous year’s harvest. His family always grew them and picked the beans when they were young, green, and smaller in diameter than a drinking straw. Many people refer to them as snaps. If they get away from you, pick them as larger green black-eyed peas, which are wonderful sautéed and served with cornbread. At the end of the season, harvest the mature pods and separate out the dried peas. Store and use for winter pots of beans, saving out the portion needed for next year’s seed. Bush beans take more space but produce a little earlier and are less work, while pole beans produce well over a long season and use less space but require support. Place seed in well-amended soil after the last frost and when days have warmed. You may want to soak your seeds before placing them in the ground to help germination.

Below is a recipe from a long out-of-print book entitled Better Than Store Bought, by Helen Witty and Elizabeth Colchie. The beans are crisp and flavorful. I recommend using high-quality vinegar for the best pickled beans.
Pickled Green Beans
(Ingredients for a 12-ounce jar)

1/8 tsp. dried red pepper flakes

1+ clove garlic

1 tsp. dill seeds or small handful of fresh dill heads

Fresh green beans to fill 12 oz. canning jar

½ cup white wine vinegar

½ cup water

1 tbsp. kosher salt

Place pepper flakes, garlic, and dill into jars. Fit washed green beans into jars leaving ½ inch of space at top. Bring vinegar, water, and salt to boil, and pour over beans into jars within ¼ inch of rims. Wipe rims, put on 2-piece lids, and fasten screw bands. Put jars on a rack in a deep kettle of boiling water, covering the lids by 2 inches. Bring to a hard boil, cover pot, and boil for 5 minutes. Remove from kettle and let cool. Let pickles mellow a few weeks before serving.

Your Apple Tree by Marvin Daniels

This is a reminder to all the apple tree grafters who have sprouting trees from the March class. Most of you have an apple tree grafted to a root that is a “semi-dwarf” rootstock. Your tree will never grow to be 30 or 40 feet tall. This is good news, as you can easily keep this tree at 8 or 10 or 12 feet tall.

Remove the green tape as soon as possible, since June 1st is the usual target date for these tasks. Remove all new growth and shoots from below the graft location, and do not let any shoots grow from the rootstock. Remove all but the strongest bud growing from the top (scion), and then tie this shoot to a stake. The shoot will become your tree trunk. If you have not planted the tree in the ground by now, you should move it to a five-gallon container, or it will quickly become "pot bound" in that gallon container. It will go dormant as winter approaches, and all of the leaves will fall.

This first winter, you may prune the top of the tree off. Yes, cut that single shoot so it is only 18 to 24 inches tall. This will force the side buds to shoot out in the next spring and begin to build the main scaffold/framework for a nice tree. Most backyard apple trees are destined to be in the shape of a vase, with 3 to 5 main branches coming from the single trunk. Do not let your tree have more than 5 main branches at this point.

If you plant your apple against a wall, you may wish to train the tree to be flat, more of a fan shape. The good news is that apples respond to training. They will quickly adapt to any shape you wish or need.

We want the tree to work hard on building a strong foundation for the future in these early years, so we only let the tree have one or two apples the second year. Remember, it takes 55 leaves to make enough sugar to have that big apple taste just right, so thin the apples to leave only the biggest one this second year.

If your main scaffold branches try to grow straight to the sky, you may want to pull them down gently, and, over time, have these branches grow at more of an angle, even horizontal for the first few feet.

Finally, if you have an orchard or are starting to build one, join the Central Coast Chapter of the California Rare Fruit Growers (CRFG). Check out the web site at www.crfg-central.org.

Remembering CW by Aurora Denny

Longtime Bryson-Hesperia area resident CW Parker passed away in May of 2010. Many will remember him as a fixture of the Sunday morning markets with his assortments of unique "flea-market" items, while others may remember his generosity in caring for the large number of animals, both domestic and wild, which made their way to his home on Interlake Road.
Here are some thoughts from different people who knew CW.

Jo Geary: Sad to lose you, CW, but I'm sure you're in a good place somewhere. I can picture you hanging out under a shady tree with your old buddies Steve Madison and Dick Richardson. I will think of you every time I put on my old green gardening clogs.
Jack and Lois Lindley: We met our very special and unique neighbor, CW Parker, shortly after we moved here in 2000 at the farmer's market as we sorted through the wide assortment of “treasures” he had to sell. He was always interesting to talk to about his latest project, opinion, or old times. A great animal lover, his strays ate better than many people, but still were obliging enough to cross the road and kill ground squirrels on our land. He fed wild turkeys and pigs, and who can forget the tale of his “pet” pig hiding from the other wild pigs by squeezing under his mobile. He definitely will be missed.
Daphne Denny: What I remember most strongly about CW is that he definitely loved animals. He put a lot of money and energy into feeding and caring for all sorts of creatures, wild, feral, and domesticated. We acquired a puppy from him many years ago that grew up to become one of the sweetest dogs I've ever known. He had lots of stories to tell about animals, and once I even heard him tell a story about a bear that made a tremendous commotion on his porch one night and scared his dogs and cats away.
Ed Buntz: CW Parker was a most memorable local character. He was a regular at Hesperia Hall on Sundays and at the annual Country Faire, selling a vast variety of fun, cheap stuff. He kept us equipped with gardening shoes and lots of other useful items. There were many years where he would bring down a weekly vanload of expired bread from Salinas, which was then distributed amongst the poultry and pets around the community. CW had a great sense of humor and always had a story to tell. He will be missed but always remembered around Hesperia Hall!
Naturalist Notebook: My Neighbors by Charles Ewing
Bats eat bugs. They don’t eat people.

Bats eat bugs. They don’t fly in your hair.

Bats eat bugs. They don’t eat people.

That’s why they’re flying out there.

This verse from a popular kid’s song by the Banana Slug Band cites two of the many misconceptions we have about bats. Here are a few more: Bats are flying mice. Bats are blind and when caught in a room, they’ll fly madly around bumping into things. They all have rabies, and if you disturb them, they’ll fly out and bite you. They’re blood-sucking vampires and live up to the European folklore of Dracula transmogrified. None of the above is true. Like other nocturnal creatures, bats are victims of our human fear of the dark and our superstitious imaginations. Ancestral Europeans personified bats as evil, and so they gave leathery bat wings to the devil. By contrast, these same Europeans personified goodness and beauty through birds, and so they gave feathered wings to the angels. The three species of Central and South American vampire bats don’t suck blood. They make a small cut on their prey (mostly livestock) and lick up the blood.

With almost 1000 species worldwide, bats have evolved a great diversity of form, habitat, and diet. Still, all bats share important characteristics. They are warm-blooded mammals like mice, horses, and humans. All bats fly; they are the only mammals that can fly. Taxonomically, bats are in the Order Chiroptera, which means, “hand-wing” in Latin. Unlike birds, whose wings are principally feathered arms, bat wings are principally hands with skin stretched over elongated fingers. All bats roost upside down. Their hind legs have turned 180 degrees to the rear so their feet can firmly grasp in an upside down position. All insect-eating bats use echolocation (sonar) to navigate and find food. Fruit eating bats use sight and smell for this purpose.

All the bat species that call Bryson-Hesperia home are insect eaters. Hooray! There are perhaps a dozen species here. The Western Pipistrelle and the California Myotis are the most common. You’ll know the tiny Pipistrelle because it’s the first bat out at dusk. Tom Walters keenly observed the feeding roost of a Pallid bat under his porch. The uneaten remnants of scorpions and crickets were left under the roost of this ground-feeding bat.

So, don’t fear the leather-winged bat. They’re fascinating and beneficial neighbors.

Fishing with Rich by Rich Lingor

Summertime fishing can be the most predictable of seasonal patterns. Fish react to influences on their environment including typical summer climate. Weather settles into a repeating, reliable standard. Most of the time, local weather forecasts might as well be phoned in from the Farmer's Almanac.

Searing sunshine and hot summer winds can quickly increase surface-layer water temperature. As the weather patterns stabilize, the activity patterns of the fish repeat. As cold-blooded creatures, fish become more active as water temperature warms. With higher activity level, need for more energy is higher and fish feed more often. They may feed at any time of the day, but there are plenty of reasons that feeding times get focused. Shallow shoreline temperatures change quicker than in deeper water. The shallow water may be at a comfortable temperature only early before the sun heats up the edge. Along with cooler temperatures, early low, indirect light from the sun gives predators superior vision advantage over prey. Low light shadows let game fish ambush their forage more efficiently than chasing them. Shad minnows, the most abundant and important forage, tend to abandon the shallows as the day progresses from early morning low light to mid morning bright. Along with being more visible to predators, including game fish and shorebirds like blue herons and egrets, shad are influenced by changes in the pH and oxygen levels as the sunlight hits the water. Weekend pleasure boat and personal watercraft traffic, or even heavy angling pressure, can send shoreline inhabitants scurrying. Wind, waves, or current can keep near-shore conditions hospitable to both our quarry and their prey to extend or prolong angling opportunity. Submerged bush and weeds can provide shade and cover to give the fish reason to stay. Aquatic plant life can add oxygen as well as cover. Fish and prey that vacate coverless shallows tend to move deeper to the edge of light penetration. Savvy anglers adjust their presentations as conditions transition. The puzzle of the "dog days of summer" is a little easier to solve by following the morning and evening bite.
The aquatic environment faces the additional challenge of loss of habitat from dropping water levels. At Lake San Antonio, water was being released in May at the rate of ten cubic feet per second (cfs). As of June 14th, the release from the dam has been 100 cfs for the past week, and the lake has lost 24 surface acres since May. The release rate from Nacimiento Dam was 255 cfs in May and has been increased to 430 cfs in June. Nacimiento has lost at least 161 surface acres since May. (Data from Monterrey County Resources Agency) Falling water levels flush the fish from their habitat, their aquatic home. Unstable to falling water level is bad news for the fry (baby game fish). As the fry are flushed from cover, they are exposed to depredation or getting eaten by the bigger fish. Bad timing can wipe out an entire year’s class of reproduction. Adult game fish flushed from the cover and structure by falling water levels tend to head for open water where they suspend and sulk, waiting for conditions to stabilize. Under these circumstances, fish are often reluctant to bite. As an angler, challenging conditions have required extra effort and persistence to connect with the elusive phantoms of the lake.

Consider personal comfort and safety. Local daytime temperatures should nudge thinking anglers off the water or into the shade as the sun gets high and the morning bite fades. Plenty of drinking water and sunscreen are a good idea. One way to beat the heat is a trip to the ocean. Monterey Bay can be 30 degrees cooler. The open-party boat fishing is generally very productive this time of year, and bringing home fish for dinner is a likely repercussion of your effort. Believe it or not, you will probably need a jacket. Farther south, Lake Lopez often has marine layer temperatures that can be 10 to 30 degrees cooler than Lockwood. Another way to deal with extreme summer temperatures is to head to the local water in the evening with a couple of lawn chairs. Summertime is primetime for catfish.Hook a big one and hang on tight!
True Life Youth Group News by Erick Reinstedt (Pastor and Youth Leader, True Life Christian Fellowship) and Mary Ann Reinstedt

Summer is here, and with it vacations and relaxation for the youth. We were blessed to be at the graduation for San Antonio School's eighth graders and to see the graduation of so many youth who are in our group, or with whom we have worked through softball. We will miss seeing them so frequently, but we wish them all the very best of God's blessing.

Our summer plans at the time of writing this are still up in the air. We have found summer a better time to pick single activities rather than having a regular meeting as there are so many scheduling conflicts going on in people's lives. Please feel free to call us for plans/updates if you are interested. Our number is (805) 472-9325.

If you are into Christian music, we have a band of our local "youth" (young adult high school graduates, but still "youth" to us) playing at Spirit West Coast at Laguna Seca, by Monterey, during its festival, which is July 1-3. Another former youth from our area, Jen Polfer (Ruben and Sharon Cortez's daughter), and her husband Andrew are opening for David Crowder, a huge name in contemporary Christian worship music, on August 5th in Monterey. Our area has certainly been gifted by God with its musical talent, both Christian and non-Christian alike!

 SEQ CHAPTER \h \r 1Hello from Lockwood by Candy James

The word is out. People are flocking to Hungry Flats. One of the best-kept secrets in Lockwood is now open, and by the looks of the full parking lot every evening, Hungry Flats has hit the ground running and is already an asset to our small community. The restaurant, located next to our very own Lockwood Store, is open from 11:00 am to 9:00 pm, Thursday through Monday. I understand the food is divine.
At long last, there is hope on the horizon in Lockwood! The Valley Oaks Trailer Park will be offering high speed internet for a reasonable monthly fee, no contracts necessary. According to Butch Heinsen, people within a five- to ten-mile radius might be able to take advantage of this unbelievable — and about time! — opportunity. Contact Butch Heinsen at (831) 385-3758 for more information.

Of course, don't you know I have a two-year contract with Verizon Broadband, which doesn't work well but is faster than dial up.

Hay is certainly in abundance here this season; it is everywhere. Not only will people have a place to eat in Lockwood, but there will be plenty of food for the animals as well.

The upcoming potluck on Friday, July 2, 2010, beginning at 7:00 pm, will feature music by Nick Brittan of Paso Robles. Come listen to familiar contemporary songs and enjoy the food, friends, and music.

The Puzzler

Many people have told me that last month’s puzzler was not clear, and I agree that it was unnecessarily wordy. However, the only solution was from the usual anonymous source. The puzzler feels that this is a very interesting and approachable problem and has decided to restate it, calling your collective bluffs.

At McGreaseys, you can order chicken nuggets in boxes of 6, 9, and 20. What is the largest number of nuggets that cannot be filled exactly?

At first it may seem like there must be some very large number that cannot be made up of 6’s, 9’s, and 20’s, but that is not the case. The reason is both simple and elegant. A hint: the answer is less than 100, so make a list and cross off the numbers you can order exactly.

If you know the answer to this month’s Puzzler, email it to puzzler314@gmail.com, 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 the first person to submit a correct answer.
July Calendar Highlights
1
Line Dancing classes 7pm
4
Independence Day


Produce Exchange 11am – 1pm

5
Yoga 6:30pm
6
Board Meeting at the Hall 7pm, all members welcome
7
Home Bureau 12 – 2pm

8
Line Dancing classes 7pm
11
Produce Exchange 11am – 1pm

12
Yoga 6:30pm
14
Irish Concert 7pm
15
Line Dancing classes 7pm
16
Potluck 7pm

18
Produce Exchange 11am – 1pm
19
Yoga 6:30pm
21
Home Bureau 12 – 2pm

22
Line Dancing classes 7pm

25
Produce Exchange 11am – 1pm

Artists en Plein Air 4 – 8pm
26
Yoga 6:30pm

29
Line Dancing classes 7pm
Aug 1
Produce Exchange 11am – 1pm
2
Yoga 6:30pm
3
Board Meeting at the Hall 7pm

4
Home Bureau 12 – 2pm
5
Line Dancing classes 7pm
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