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News from the Board by Janice Smith-Ramseier

Plan to come early to our potluck on May 21st so you won't miss out! Scott, owner of Scott O'Brein Fire Safety Company, will be at our Hall at 4:00 pm to train us concerning effective use of fire extinguishers. He will be equipped to recharge qualified extinguishers, take older extinguishers to be hydro-tested, or sell us new ones if needed. With the beginning of fire season very close, this is an excellent opportunity to make certain our equipment is adequate. Please call to register for the training and/or to inform us of the number of extinguishers you need serviced. Call Janice, (805) 472-2268, or Ed Buntz, (805) 472-2070, or email at www.hesperiahall.org. We will have our regular potluck supper followed by bingo games. Come and enjoy.
Spring has certainly been busy in our local areas, including the Dutch Oven Cook Out at the Patterson Ranch, San Antonio Mission Days, our own Hesperia Chicken BBQ, St. Luke's BBQ, and the Wildflower Triathlon. How could anyone be without “something to do?” Our appreciation to all of you who make these events so successful. Thanks to the Pineda family for hosting our April potluck with the special Cinco de Mayo theme.

Best of luck to all involved in the King City Fair. Those of you selling animals, we hope you have a very profitable experience. And last, but not least, Happy Mother's Day to all you moms!

Scholarship Report by Ed Buntz

The Hesperia Hall Scholarship Selection Committee met on April 7th and awarded scholarships to fourteen deserving students. King City High School (KCHS) graduates will receive their awards at the KCHS Scholarship Banquet in King City on May 27th. The Hesperia Hall Board has designated the potluck on July 16 as Scholarship Night. We will present the remaining scholarships and provide an opportunity for short presentations from current or past scholarship recipients. Mark your calendars, as it will be a wonderful summer evening to meet our inspiring youngsters in pursuit of their dreams.

The Scholarship Committee would like to express its gratitude for some recent special donations. Sherm and Cindy Terry made a substantial gift in memory of their wonderful son Jesse; Jack and Lois Lindley made their generous annual donation; Trustee Beth Winters arranged a nice donation from the Charles/Anna Pedrazzini Foundation; and a local family foundation made a large anonymous donation.

We most certainly thank the Home Bureau quilters for completion of the beautiful raffle quilt for this year. Get out and buy those tickets to support the scholarship program and the opportunity to take home a spectacular feathered star 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) 472-2070 or Lois Lindley at (805) 472-9556.

The May potluck, hosted by Janice Smith-Ramseier, will be on Friday, May 21, beginning at 7:00 pm at the Hall and will be followed by bingo. Prior to the potluck, beginning at 4:00 pm, Scott O’Brein of Scott O’Brein Fire Safety Company will be available to offer training and services regarding fire extinguishers.
CPR Class Meets at Hall by Ann Brown

Seven local Hall members are now Red Cross certified in adult CPR and basic first aid. Attending on April 10 were Lois and Jack Lindley, John Plumb, Joanne Norlin, Reza Monajjemi, Ann Brown, and Tassie Martin. It was a great way to spend a blustery day! Instructor Brielle Bumba led us through exercises designed to teach CPR technique, use of AEDs (Automatic External Defibrillators), treatment of various injuries, and ways to properly use bandages.

Those attending are a couple of steps closer to being a significant help in the event of an emergency that isolates our community from other sources of help. And this is not to mention the value of having these skills when living day to day in a remote area.
Other people in the area have expressed interest in CPR and First Aid classes, and we will arrange another class, possibly in June.

If you are interested, there is more training coming up in the Salinas area. CERT (Community Emergency Response Team) training will be held on Wednesday evenings. Contact Philip Vanderhorst at philv@ci.salinas.ca.us or (831) 758-7261. Also there are classes available to teach the use of HAM radios, which are also very useful in an emergency. Congratulations to Rick Havens for getting his HAM radio license the second weekend in April!

Final Call for 2011 Calendar Photos by Jack Lindley
To all photographers, the entry deadline for the 2011 calendar judging is only a few weeks away on TUESDAY, JUNE 1st. (Monday is the Memorial Day Holiday.) The judging and gala will be on SATURDAY, JUNE 5th, from 5:00 pm to 9:00 pm.

To enter a photograph, you may:
· Submit to a committee member, Silas Denny, Janice Smith-Ramseier, Barbara Clark, or Jack Lindley.
· Leave them in the Hall any time it is open. (See the May Calendar Highlights on the last page.)
· Call (805) 472-9556 to arrange their drop off or pick up. Also call (805) 472-9556 if you have questions.
Current Hall members may submit up to four letter-size, horizontal, color photographs taken within the Bradley zip code area, plus as far as the Harden Center, Lockwood, and St. Luke’s Church, Jolon. For best reproduction of digital pictures, please include a disk containing the digital files, and write your name and the picture's approximate location or title, in pencil, on the back of each entry. Past entries may be re-submitted if they have not been used as full-page pictures in a previous calendar. Note: If your picture was included in the 2010 calendar as a thumbnail (about one-inch size), it may be submitted again. Complete 2011 Calendar Photo Entry Rules were in the April issue of News from the Hall, which you may review by going to the Hall website, hesperiahall.org and clicking on “Newsletter” at the top of the home page.

Woodcutting Committee Volunteers by Ed Buntz

We would like to thank Dave Gillett, John Kunsemiller, and Tom Walters for volunteering to serve on the Hall Woodcutting Committee. David already cut and split a pick-up load of live oak for the Hall, which was used for this year’s Chicken Barbecue. If you would like to help the committee or have some fallen oak on your property to donate, please call Ed Buntz at (805)-472-2070.

Mission San Antonio Fiesta Days by Isabel Ballard

Mission San Antonio’s annual Fiesta, this year on Sunday, June 13, 2010, is a fun-filled day for all. The day begins with our special Fiesta Mass at 11:00 am, followed by a traditional oak-fired barbeque selling for $12.00 a plate and offering your choice of half-chicken or tri-tip beef dinners. Dance to music provided by local bluegrass, Christian rock, and mariachi bands. Buy a homemade dessert, enjoy a glass of beer or wine, visit with local artisans whose wares will be on display, and join in the fun of kid’s games. This Mission San Antonio Fundraising Event is a real community-oriented family occasion that is not to be missed! Important: you must have a current Driver's License, Vehicle Registration, and Insurance Card to enter the gate at Fort Hunter Liggett. All passengers eighteen years or older will need a photo I.D.

For more information contact the Mission at (831) 385-4478, or email isabelmissionvolunteer@hotmail.com.

A Midsummer’s Eve Solstice Celebration by Charles Rowley

Please come enjoy Midsummer's Eve Solstice, 2010. In keeping with earlier winter solstice and spring equinox gatherings in December 2009 and March 2010, we hope to bring together as many friends and neighbors as would like to join in and share an age-old tradition of celebrating the longest day of year. While final details are to be determined, please consider bookmarking the third weekend in June. We are planning another occasion to share merriment and music amongst friends, new and old! The tentative date is June 20, 2010, but times and specifics will be announced later in May, so be on the lookout.

For information please contact Charles "Chip" Rowley at c.a.rowley@wildblue.net, or call (805) 472-2266. Fellow committee members include Daphne Denny, Linda Plumb, and Steve Craig, who will be helping with planning and coordination and will share information when plans become finalized.

We hope that you will join us this special Sunday, June 20th.

Cooking from the Garden by Kate Snell

Red cabbage can take the lowest temperatures of any of the vegetables in my winter garden. Over fifteen years ago, we had a killing frost from Alaska, which burst water lines, killed many citrus trees, and was generally destructive. Many of my vegetables died to the ground, but the red cabbage was totally unfazed.

I place starts in well-amended soil in late September or early October, and usually harvest from late February through April. I love it in slaw and borscht, but my favorite preparation is sweet and sour red cabbage with apples. Below is the recipe. I often serve this dish with a German meal.

Sweet and Sour Red Cabbage with Apples 

1 small head red cabbage

½ tsp. allspice and ½ tsp. ground cloves*

2-3 tbsp. butter 

1/3 cup brown sugar

1/3 cup apple cider vinegar

2-3 apples, sliced

Melt butter in large sauté pan over medium heat. Add ground allspice and cloves. Coarsely shred red cabbage, and sauté with spices for 3-5 minutes. Then add sliced apples to sauté pan for 2-3 minutes more. Sprinkle sugar over cabbage, and add vinegar. Put top over pan, and simmer for 20 to 30 minutes or until done to your taste.

*I often use 1 allspice berry and 2 whole cloves and grind right before adding to sauté pan for more flavor.

(Note from the Editor: The copy editor of News from the Hall regrets having inadvertently left Kate Snell’s “Cooking from the Garden” article out of the April newsletter. It was one of the earliest articles received, and its omission was entirely in error. We value Kate’s contributions very highly.)
This Month in the Garden by Carolyn Lingor
May is the month in which we flower gardeners are rewarded for our hard work and patience. Almost everything is in its first flush of bloom. The garden looks and smells heavenly, and it’s still a little too cool for the bugs to have done any major damage to the flowers. But we must not rest upon our laurels. There is still plenty of work to do.
You can direct sow summer vegetables and annuals in the garden now that all chance of frost has passed. Start hardening off any seedlings that you have started indoors by leaving them in a protected area during the day for longer periods of time each day until they stay out all day and night. All types of perennials can also be planted now, although fall is a more ideal time for doing this. Don’t forget to start thinning fruit from your trees. Now is also the time to start pruning back any spring-blooming vines, shrubs, trees, and ground covers when they are done blooming. If you like to feed or fertilize your plants, it is safe to start that now.
Now is also a great time to mulch all of your plantings. I have found in my own garden that mulching with wood chips or gorilla hair (or whatever you have available) saves a tremendous amount of watering. Before I mulched, at the height of summer I would have to water everything two or three times a week, but I am now able to cut that back to once a week or ten days. It’s well worth the investment if you have to pay for mulch materials.
Happy gardening.

Naturalist Notebook: The Morteros by the River by Charles Ewing
On a fine spring day a couple of years ago, I took a walk along the Nacimiento River. As I walked, I chanced upon three morteros carved into an outcropping of hard stone. Just upstream was a dense grove of grandmother oaks that even two centuries ago would have provided an abundance of acorns that these very morteros ground into life-sustaining meal. It was certainly a perfect place to sit and work, for the edges of the outcropping were adorned with colorful wildflowers and the refreshing waters of the river flowed just below. For a while I just stood and wondered about the people who had made these grinding holes, and then I sat down and quietly let the spirit of this place enter into me. I heard and saw scolding jays and comical titmice. High above in the clear blue sky, I saw turkey vultures silently circling an afternoon thermal. As I heard and watched the world around me, I realized that the people who first sat here knew this same world, and they knew it far better than I, for they lived intimately with it, everyday, from birth until death.

Perhaps it was just the murmuring of the river, but I began to hear the grinding songs of those ancestral mothers who sat and toiled here. I could hear the playful laughing of their children as they scampered about the edges of the river – children who would become the great grandparents of those who now call themselves the Salinans.
Here is the song I heard from the river:
White Oak acorns, you are sweet;

From the broad valley you come.

Red Oak acorns, you are many;

From the canyon and stream you come.

Blue Oak acorns, you are dry;

From the rounded hill you come.
Black Oak acorns, you are rich;

From the high mountain you come.

Mother Earth, bring forth your fruit 

So my people can live.

It Was a Lovely Spring Nature Walk by Daphne Denny

Saturday, March 27, was a really lovely day here in Bryson. The day was sunny, but not hot. The sky was brilliant blue without clouds. And thanks to the abundance of the winter rains, the meadows and hillsides were covered with a spectacular show of wildflowers.
About fifteen of us met at Hesperia Hall that morning to participate in the annual Spring Nature Walk that Charles Ewing and Liz Cecchi-Ewing have been conducting for the Hall for the past several years. Charles is retired from a position as Park Ranger Interpreter and Naturalist for the National Park Service at Pinnacles National Monument, so he is quite experienced in identifying local plants, as well as leading groups of people on nature walks and botanizing expeditions. Liz is a librarian, and she is quite experienced at bringing up the rear on the local nature walks. I usually move too slowly, look at things too long, and talk too much, so I spend a lot of time at the back of the group with Liz. I find both Charles and Liz to be quite a treasury of knowledge, and I think we're lucky to have them share their knowledge of, and love for, native plants with our community.

From the Hall we carpooled out to Charles and Liz's home in Forest River where we began our walk by observing a beautiful, natural, wildflower-filled meadow in front of their house. Charles told us of a few of the changes he has observed in the plant communities in this meadow over the years. Also, nearby, they have a small ornamental garden into which they have transplanted many of the local native plants. I found this particularly interesting because they have included several species of native grasses in this garden, and Charles was able to point them out to us and give us both their common and botanical names. Most wildflowers are bold and showy, with bright colors, but grasses are quite subtle. They're green all over, and so commonplace we tend to think of them as merely background, or framing, for the wildflowers, but actually their forms are quite varied and beautiful and interesting to examine.

From here we hiked across a small narrow valley shaded by live oaks and watered by a seasonal creek and saw many ferns, violets, and other plants that love dampness. Then we came out of the valley and climbed up to the top of a ridge where we came across many species that prefer more sun and drier soil. There were several patches of chia, with amazingly bright blue flowers, and of course, lots of ceanothus, chemise, yerba santa, and artemisia that cover the hillsides with scrubby brush.

The view from the top of the ridge was spectacular. Row after row of mountain ridges marched away from us in all directions. There was one brief moment of thrilling danger when we heard (but did not see) what was probably the first rattlesnake of the season just off the edge of the path, hidden in the scrub. But then we all quickly walked on, down the mountain to the lovely lunch that waited for us back at Charles and Liz's home, and the moment of danger was gone.

As I said, it was a lovely day, and I feel very fortunate to have been able to spend it in a leisurely way with friends, observing and examining Nature, surrounded by such great beauty. Thank you to Charles and Liz especially, and to everyone else who participated.

Portraits of Home by Rupert Lyle

The Denny family as a whole, and Daphne as their matriarch, is too well-known at the Hall to need much introduction. A stalwart of the produce exchange and numerous other happenings, it is perhaps in the Hall’s musical offerings that her star shines brightest. This month, Hall News (HN) speaks with Daphne Denny.

HN: Tell us a little about your family and where and how you grew up.

Daphne: I was born in a small rural town in Idaho where my dad had a car dealership selling Chevrolets, Cadillacs, and John Deere tractors and farm equipment. I am the middle of three sisters, my older being ten years my senior and my younger coming five years after me. We were so spread out it was almost like being an only child. When I was twelve, we moved to Eugene, Oregon, where my dad continued his career in sales – metal shelving systems and inspirational works this time – and I attended high school. Larry and I met there, and we got married upon graduation.
HN: What brought you to the area, and when?
Daphne: Larry and I lived in Roseburg, Oregon, for a while and then outfitted an ice cream truck as a camper and, along with Rachael and Silas, spent a couple of years traveling up and down the west coast of Mexico and the US. When I became pregnant with Aurora, we settled for a while in Adelaide, west of Paso Robles, where she was born, and then moved up to Port Townsend, Washington. We worked for the Abundant Life Seed Foundation, a non-profit dedicated to saving heirloom seeds and preserving genetic variation, planting their gardens and harvesting seeds. It was satisfying work, but with the arrival of Melita, we all felt the need to escape the dreary winter weather. Through friends we were put in touch with Mr. Bean, one of the original developers of Oak Shores and the owner of the water company, and we took a job working for him at Tierra Redonda on Lynch Canyon Road. We were there for over twenty-six years.

HN: How do you spend your time here?

Daphne: Gardening is my great love. With our move last year, I am establishing a new garden. At the Tierra Redonda property we were blessed with a thirty-five gallon-per-minute spring that gushed out of the hill above us. We have a good well here, but do have to pump all the water we use. We are also about to start a pomegranate orchard below the house and are very excited about that. I play a lot of music (cello, violin, piano, dulcimer, and recorder), and all the children have been home schooled. Aurora and I are involved in mediation work, mostly court related. We volunteer for a San Luis-based agency helping to facilitate conversations between parties in dispute so that they can avoid the cost and time of a court judgment. Sometimes it works and the parties can come to an understanding, and sometimes it doesn’t! In Monterey County we mediate for a group called Restorative Justice Partners, dealing with juvenile offenders and their victims in cases ranging from graffiti to manslaughter.
HN: What work have you enjoyed most in your career to date?
Daphne: I think of all my endeavors as being linked together. I see my life’s work as supporting everyone and everything around me (as well as myself) to be the most that we can be, to discover our own brilliance. I don't always do that well, but it is my goal.
HN: Tell us about your family now.
Daphne: My husband Larry works at the Nacimiento Water Company in Oak Shores. We have five children, all loosely based at home. Rachael plays music, is very in tune with animals and the natural world, and is a talented poet and musician. Both Silas and Aurora are abroad at the moment, Silas teaching English in Korea and Aurora studying music and Spanish in Venezuela, and visiting friends. Melita recently finished her degree in viola da gamba performance and is baking pizzas at the Bee Rock Store. Darwin, our youngest, is fascinated with cars. All of them are home-schooled. We were traveling when our first two children became school-aged, so home schooling seemed natural, and we felt it important to give them experiences and support their own interests, once they could read, with access to good libraries and now, of course, the internet.
HN: What do you like best about life here?
Daphne: The people here are so generous and open. Maybe it’s being spread apart that makes us realize we need each other. The community spirit, Hall events, people reaching out to one another.
HN: What is your favorite memory of the area?
Daphne: Definitely the support we received when the tree fell on our home in ‘08. I never expected such a show of concern and help of all sorts, some of it from people we hardly knew.

HN: How have you seen the area change over the time you’ve been here?

Daphne: A lot more people, of course, the area more built-up. An increase in the prosperity of the area with better computer connection and satellite communication allowing for better work opportunities. In Lockwood and Paso Robles the vineyards have brought more and better-paid jobs.

HN: How do you see the community changing over the next twenty-five years? How would you like to see it change?

Daphne: Since the early 1900's we’ve seen the agriculture of the region go through a series of changes. Initially it was stone fruit, then almonds, walnuts, and, most recently, grapes. I see the future moving towards the Mediterranean fruits like pomegranates and olives. I believe there will be a niche market for high-quality fruit grown on small properties out here. I would like to see community-owned presses and processing plants to help with this. Otherwise, I would like to see better computer access and continued prosperity as well as a theater group at the Hall, and maybe even an Olympic-sized community swimming pool.

HN: Thank you, Daphne.

Fishing with Rich by Rich Lingor

Fishing has been great lately, and less than great. The seasonal influences of the weather have been unstable and the trends have changed dramatically. The early spring warming trends that brought the fish and the anglers out to play have reversed to cold and rainy and back again. We have seen winter, summer, spring, fall, and back to winter. The fish migrated to the shallows and have been willing participants for angling activity as water temperatures rose with the warming trends. Fishing has been a Charles Dickens Tale of Two Cities situation: "The best of times", the spring warming trends as the season of Light, and "the worst of times", the returning winter storm cold fronts as the season of Darkness as our targeted quarry retreat as the water temperatures dropped to less than favorable levels.
Time is on our side. As the daylight hours lengthen and the season moves deeper into spring, more fish move to the warming shallows, surface, and shorelines. With gradual stable warming trends, the migration to the shallows tends to be gradual. Gradual migration that gets interrupted by a cold winter storm can group and concentrate the migration at the next warming trend. In the interim, as conditions follow their own timetable, lake levels benefit from additional storm runoff and increased river flow.

Striped Bass and White Bass spawn in current and benefit from the additional inflows as anglers endeavor to capitalize on the opportunity. Rising lake levels expand the shoreline for the shallow dwellers and inundate terrestrial weed and brush growth that has flourished from the more abundant precipitation. Nutrient levels rise with the water level, enhancing the base of the food chain. All of this is good news for the fisheries and the forward-thinking angler. The April 15 newsletter deadline gives us the opportunity to look forward to the shad moving to the shoreline to spawn in May. Shad are the most important forage minnow to all of the game fish. Usually most of the game fish have finished spawning and have shifted their focus to following the food. Finding the bait can help find the game fish.

The last week of March, the weather trend had been warm, and Myrle Bowlby wondered what the prospects were for striped bass. I suggested that he watch for diving birds and try casting chrome spoon lures. He reported back that his trip with his grandsons was very successful, with their catching seven stripers in the seven-pound range at Lake San Antonio. Anxious to capitalize on this fresh information, after some morning chores, Tim Foster and yours truly got on the water about 2:00 pm April 1st and found diving terns and gulls. The fish had forced the schools of shad to the surface. Our catch included two nine-pound stripers, one one-pounder, and a fourteen-pounder. I lost another nine-pound fish after a long battle as it came unhooked at the net, and I broke one off that was hooked on twenty-pound test line! Stripers are great candidates for the skillet.

A return trip on Thursday, April 8, with John Plumb was a beautiful day, but the game fish were missing from the picture. Ubiquitous carp were in full spawn mode, thrashing the shoreline and shaking the brush, grass, and surface vigorously. The commotion was at first exciting because it so closely resembled a game fish feeding frenzy. The desirable game fish seemed to be completely displaced from their typical shoreline-nesting habitat. I think they were hunkering down waiting for the riot to blow over! False feeding frenzies will soon be replaced by the real thing, and we can go back for revenge.
Wednesday, April 14th, Tim Foster and I traveled to Lake Nacimiento. We found 64-degree surface water temperatures on the main body of the lake. We followed the river upstream as far as was safely navigable where we found 52-degree water temperature. There in the shallow current, we managed to catch eighteen White Bass and three Spotted Bass. By the late afternoon, the water had warmed to 57 degrees. The scenery was spectacular, including a pair of bald eagles, buck deer, wild turkeys, and miniature waterfalls.
 SEQ CHAPTER \h \r 1Hello from Lockwood by Candy James

“FOOD, GLORIOUS FOOD. Is it worth the waiting for?” At the recent Dutch Oven feast in Lockwood the wait was well worthwhile, and over 200 people (many locals, some from Fort Hunter Leggett, St. Helena, Gilroy, and Parkfield) were “... anxious to try it.”

“What is it we dream about? What brings on a sigh?” Twenty cooks and forty-eight Dutch ovens presented dishes featuring turkey, pork, lamb, and shrimp, as well as a large pig cooked in an even larger Dutch oven underground! There were desserts aplenty, including cinnamon rolls, peach cobbler, chocolate cake, bread pudding, pumpkin crisp, among many more. Loosen that belt a notch after this incredible day! King City Boy Scout Troup #1 was in attendance to help with setup and cleanup. The directors spent three days in preparation for the cookout. 
One could find kids swinging from a tree rope (better than monkeys), and congratulations to Karin Whitty for receiving a cash drawing of one-half the money from the ticket sales. When Karin’s ship comes in, she is where she is supposed to be. (Me, well, when my ship comes in, I’ll probably be at the airport!) This was the Nacitone Regional Interpretive Center’s fourth annual fundraiser, with the weather in everyone’s favor at 71 degrees versus the 116 degrees of last year! Thank you, Diane Wilkinson, for providing the pictures and information about this event.

The monthly community potluck is to be held on Friday, May 7, 2010, at 7:00 pm at the San Antonio Community Center. Bring a dish to share, preferably with food upon it!

Our 4-H group is preparing for the upcoming Salinas Valley Fair May 13-16. Good luck to all the 4-H and FHA members who will be showing their animals, as well as their talents. Goodbye to the less fortunate.
May 29, 2010, is the annual Nacitone auction. This is beginning to sound a bit like an advertisement for the Nacitone group! Not really, but let’s face it, they have a great deal on their plate at the moment. Bring your treasures to consign or to donate, and please be sure to bring your wallet as well. Be careful not to wave hello to your neighbor as you may be the proud new owner of something you had no idea you couldn’t live without. Of course, if you are interested in fleas, they will have a flea market as well. I understand the price of fleas is ever increasing. Please contact Lester Patterson any evening after six at (831) 385-3866 for more information.

Beginning in June, the San Antonio Community Betterment Association (now that’s a handle) would like to start a community farmer’s market the first and third Friday of each month from 4:00 pm to 7:00 pm beginning June 4, 2010, so gardener’s get busy and plant those gardens! For more details, please visit www.lockwoodnews.org, or contact Rosa Struthers at (831) 385-3949 or (831) 385-6498.

San Antonio School

MARCH 2010 STUDENT OF THE MONTH

3rd Grade

Academic Achievement – Jessica Steele

2009/2010 2nd TRIMESTER HONOR ROLL

4th Grade

7th Grade

Victoria Villegas
Shannon Desmond

5th Grade

Michaela Steele

Dylan Hughey
8th Grade

6th Grade

Bobby Comstock

Sierra King

Yuri Pineda





Ellen Smith
Cinco de Mayo Celebration
The April potluck hosted by Delfina and Vincent Pineda and family, is always a hit, especially for the young set. Delfina has mastered the fine art of filling the piñata to bursting, and kids are exuberant in the scramble for goodies. Charles Ewing entertained afterwards with guitar and song.
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 is continuing its spring activities with our youth nights at the church. You can call Erick and Mary Ann at (805) 472-9325 for dates and times. The youth group is open to all youth, grades 6-12. The times for our youth nights vary a little this time of year as I am coaching softball at the school. Since about fifteen youth groupers are on the school team, we have just been walking over to the church after practice and having nachos or pizza (thanks Bee Rock!) and some fun and fellowship and study. It has been a special season, and we hope that you will join us.

Thanks, also, to Grace Lutheran and the Phillipses for their invitation to our youth to join them at the Spring Fling at Whisper Canyon the first weekend in May.
Hall Raffle Quilt
The 2010 Hall raffle quilt went on display for the first time at the annual Chicken Barbecue and White Elephant Sale on April 25. One hundred per cent of proceeds from ticket sales go to the Hall Scholarship Fund, which benefits our local students. Be sure to purchase tickets and purchase often for a chance to win this vibrant, elegant feathered star quilt, made and hand quilted by the Home Bureau under the direction of designer and organizer Kate Snell.
The Puzzler

Since this is being written on tax day, let’s raise the bar this month and try this interesting puzzler.

An American working in Paris makes $80,000 per year. She pays the IRS 18% of her income after she has paid her French taxes, but she pays the French government 12% of her income after paying her US taxes. To the nearest whole dollar, how much does she owe in each country? (Or is she stuck in a revolving door?)

ANSWER TO LAST MONTH’S PUZZLER
I must have been talking to Wayne on New Year’s Day. Two days ago (12/30) he was 78; on 12/31, he turned 79. This year he will be 80, and next year 81.

We had several correct solutions, but the first correct answer to this puzzler came from Philip Eubank. Nice work.

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.

May Calendar Highlights
1,2
Wildflower Triathlon
2
Produce Exchange 11am – 1pm
4 
Bookmobile 3 – 4:30pm

Yoga 6pm

Board Meeting at the Hall 7:15pm, all members welcome
5
Home Bureau 12 – 2pm

6
Line Dancing classes 7pm
9
Mother’s Day


Produce Exchange 11am – 1pm

11
Yoga 6:30pm

13
Line Dancing classes 7pm
16
Produce Exchange 11am – 1pm
18
Bookmobile 3 – 4:30pm

Yoga 6:30pm
19
Home Bureau 12 – 2pm

20
Line Dancing classes 7pm

21
Potluck 7pm
23
Produce Exchange 11am – 1pm
25
Yoga 6:30pm

27
Line Dancing classes 7pm
30
Produce Exchange 11am – 1pm
31
Memorial Day

Jun 1
Bookmobile 3 – 4:30pm

Yoga 6pm

Board Meeting at the Hall 7:15pm

Jun 5
Calendar Photo Judging 5 – 9pm
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Send to Ann Brown, 2280 Sapaque Road, Bradley, CA 93426. Membership supports a local community organization and gives you one free use of the Hall each year.
Advertising in News from the Hall (Circulation over 300 local residences)

Ad fee is $50 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.
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 featuring various news and instructional articles of interest to those living in the Bryson-Hesperia community, along with advertisements from local vendors and services. 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.









