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News from the Board by Carol Kenyon

Hearty thanks go once again to the Pineda family for generously hosting the April potluck. All had a great time feasting on their gourmet contributions.

The Easter Bunny visited Hesperia Hall early Easter afternoon and hid eggs for children to find. The children did their usual excellent job of finding eggs and managing to have some fun, too.

Our Chicken Barbecue and White Elephant Sale was a grand success. Many, many thanks to each and all of you who helped make it such a rewarding day. Without support, you know, the Hall couldn’t be such a special place in our community.

May 20 marks our bingo potluck hosted by Janice Smith-Ramseier. Janice has repeatedly proven a great bingo host, and her presence ensures a fun-filled evening for all. Come and enjoy. You could be a winner!

A quick reminder that Mother’s Day brunch at the Hall will be provided on May 8 by the Planett family from 10:00 am to 1:00 pm. Mothers are granted free entrance and tasty treats. The rest of the family is requested, but not required, to make donations toward the Hall’s needs.

And finally, photos for the Hall’s calendar competition are still being accepted. Submit them to Jo Geary, a Calendar Committee member, or any of the Hesperia Hall Board members by May 31. (See article in this newsletter.)

Scholarship Report by Ed Buntz

The Hesperia Hall Scholarship Selection Committee met in April and awarded scholarships to deserving students for academic year 2011-2012. King City High School (KCHS) graduates will receive their awards at the KCHS Scholarship Banquet in King City on May 26. The annual Hesperia Hall scholarship potluck will be July 15, at which time all remaining scholarships will be awarded and the opportunity provided for short presentations from current and past scholarship recipients. Mark your calendars, as it will be a wonderful summer evening on which to meet our inspiring youngsters in pursuit of their dreams.

The Scholarship Committee would like to express its gratitude for some recent special donations. Bill and Ann Jones made another very generous donation; Trustee Beth Winters arranged a substantial donation from the Charles/Anna Pedrazzini Foundation; and two large anonymous donations were added to the fund.

We most certainly thank the Home Bureau quilters for completion of this year’s beautiful raffle quilt. Please get out and buy those tickets to support the scholarship program and to gain an opportunity to take home a spectacular Ocean Waves quilt when the winning ticket is drawn at the Country Faire 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 takes place on May 20 beginning at 7:00 pm. It will be hosted by Janice Smith-Ramseier and will feature a night of Bingo at the Hall.

Cinco de Mayo Potluck

The April potluck celebrating Cinco de Mayo and hosted by the Pineda family was a thoroughgoing success. The food was in plentiful supply and of excellent quality, the old Hall was festively decorated, and the tone of the evening was especially congenial. Tiffany Pineda was beautiful in traditional Vera Cruz costume. Thanks go to Vincent and Delfina, Tiffany, Yuri, Cecelia, and Michael Pineda.

Thank You by Janice Smith-Ramseier

A heartfelt thank you goes to everyone who attended our 2011 Annual Chicken Barbecue and White Elephant Sale!

Our Board members, their spouses, and both current and past officers donated countless hours before, during, and after to make the day successful. Well done, team! Special appreciation is due the White Elephant organizers and the auctioneers who got the donated white elephants sold. The 2011 Hall raffle quilt had its debut and inspired a record number of ticket sales.

And special thanks go to our barbecue crew. Daniel Bauer picked up the supplies at 5:00 am, and he was joined pitside by David Gillett, Mike Paulsen, and David Ramseier. The chicken was excellent and, as always, ready on time.

David Gillett donated firewood for the barbecue. Thanks, also, to Bob Martin and Rio Farms for the lettuce donation.

We hope to see everyone at next year’s event on the last Sunday in April.

2011 Hesperia Hall Chicken Barbecue and White Elephant Sale

A window in our unreliable weather gave us a sunny spring day for the Chicken Barbecue. Our masters of the barbecue pit turned out quantities of delicious chicken, local bakers filled the dessert table generously, and turnout was excellent. As we have come to expect, classic cars were on display, and Chuck Hutchinson with his musical friends of Over the Falls Band entertained.

CERT News by Ann Brown

A lot has happened in the last month. We had our April meeting on April 14, in Lockwood, and decided to pursue a 501(c) 3 status for our Central Coast CERT, South County. It will require money, but a few people have volunteered to contribute toward expenses, so we will proceed and hope others will help out.

Did you see our table at the Chicken Barbecue? We had brochures on food and water in an emergency, HAM radios, preparation for disasters, and samples of kits to have available in case of emergency. A lot of people were interested and received brochures. Please ask for information to prepare for your family’s needs. We may have to be self-sufficient for several days if we are not helped by other services.

On another note, we had several more people qualify for Technician Level HAM radio licenses on Saturday, April 16. How nice to know that we will be able to have communication if the phones go out and the internet is slow or disabled. Thanks to all who made the effort! Call Ann Brown if you would like to be on a list for future classes. Ann Brown's phone is (805) 472-9664.

[The editors of News from the Hall deeply regret having omitted Jo Geary’s Calendar Committee news article from the April newsletter. Jo submitted her article ahead of deadline, and its omission was due entirely to our oversight.]

2012 Calendar Photo Judging by Jo Geary

I'm sorry, I'm sorry, I'm sorry! Sincerest apologies to all whom I sent into a photographic frenzy in order to meet the (erroneously reported) March 31 deadline. The correct deadline for entries is May 31, so you still have time to capture those perfect calendar shots. Entries may be turned in to Jack Lindley, Silas Denny, Janice Smith-Ramseier, Barbara Clark, or me. I will be at the Hall each Sunday from 11:00 am until 1:00 pm.

I hope you have all circled Saturday, June 4, on your calendars so that you do not forget to attend and participate in the photo judging. The Hall will be open from 5:00 until 9:00 pm to allow you plenty of time to make your selections, sample the wines and light refreshments, visit with old friends, and, hopefully, make some new ones. In other words, it should be another perfect evening at the Hall.

If you have any questions regarding rules of entry, submission of entries, or anything else, please call me at (805) 472-0429.

Speaking Spanish on Sundays by Daphne Denny

A small group of local people who are interested in developing fluency in the Spanish language have been meeting at the Hall on Sunday afternoons from 3:30 until around 5:00 pm. Esthela Comstock, a native speaker from Ecuador, is present most weeks, and she gives us a good grammatical grounding and sweetly corrects our pronunciation. We read and discuss poetry and articles from Spanish language newspapers. We talk about the events of our lives and tell stories in as much Spanish as each of us can manage, and Esthela helps us acquire the vocabulary and idioms we need.

Anyone who would like to join us is welcome. Occasionally we have to miss a week if other events are happening, so call (805) 472-9036 to confirm that we will be meeting.

Business and Services Expo by Dan Bittick

Hesperia Hall will be hosting our first Business and Services Expo on May 21. This will be a new event at the Hall, and attendance is free. Local businesses, cottage businesses, and services will have the opportunity to showcase their trades and to network with locals. For $10 you will be given a table with a digitally printed placard (courtesy of Bullseye Sign Company & Graphics) to display your product/service. Food will be provided by Lockwood Store and Diner. All profits and proceeds from your table fee will go to the Hall renovation and scholarship funds.

Items to consider bringing include business cards, advertising brochures, product information, and promotion giveaways such as pens, pencils, notepads, magnets; the list is endless! If you would like a covering for your table, you will need to bring one, as table coverings will not be provided. The tables are approximately six by three feet.

Those booths providing free samples of food should think about keeping samples small and easy to eat. Remember to bring napkins, utensils, and plates if needed. No glass will be allowed.

We recommend that you bring a raffle prize to display at your booth or make prize certificates. Make sure attendees know what they will win. Provide forms to fill out, and bring a container for entries, along with pencils and pens since not everyone has a business card.

Due to the small venue, space around tables is minimal. Large booth displays will not be allowed. Businesses, therefore, will need to keep displays a maximum of table length, about six feet.

With the exceptions of Lockwood 4-H and True Life Christian Fellowship, both non-profits, no businesses are to sell products at the event. However, contacts can be established for your business.

All booths must be set up and staffed by 11:00 am on May 21. Someone should be present at your booth to answer questions about your business at all times during Expo hours.

Outside booths will be allowed to bring pop-ups to go over the tables. Remember to bring something to weight the pop-up down in case the wind comes up. As a courtesy to all participants, no business will be permitted to begin breakdown prior to 3:00 pm.

We are hoping to make this an annual event, and local businesses are given priority. If you have a business, service, or cottage industry, please attend. To reserve a space, or for more information, call Rich Tomlinson at (805) 472-2095, or Dan Bittick at (805) 550-9161, or visit http://www.hesperiahall.com.

Harp Concert at the Hall by Aurora Denny

Internationally acclaimed harpist Ramón Romero will return to Hesperia Hall on Sunday, May 29, at 3:00 pm. Many of you may remember Ramón from previous performances at the Hall, but whether you have seen him before or not, you will not want to miss this concert. Ramón is a master of the Paraguayan harp, an instrument with a long and rich tradition. He has an extensive repertoire of more than 600 pieces from all over Latin America and beyond, and his charming personality and natural showmanship make his concerts truly multifaceted events.

He will be joined on some selections by local harpist Aurora Denny. Come and enjoy world-class music at the Hall in the company of friends and neighbors and the ever-present delicious refreshments.

Admission is free, but donations to help cover the performer´s costs are greatly appreciated.

Local Drilling Update by Susan Raycraft

At its public meeting on Wednesday, March 30, 2011, the Monterey County Planning Commission took a very significant step which acknowledged the value of citizen input into its decision-making process. They voted to continue the appeal spearheaded by Ventana Wilderness and Trust against permitting nine new, additional chemical hydraulic fracking wells in South Monterey County until the October 26, 2011, meeting, effectively putting in place a moratorium on action on any new such wells until November at the earliest.

The initiators of the appeal, particularly Steve Craig and Charles Rowley of Ventana Land and Conservation Trust, are commended for their willingness to speak out and put their own resources on the line as well as for educating other local residents who have joined their action.

The Commission refunded the fee that had been required for filing the appeal. One of the Commissioners actually suggested Monterey County’s "becoming the appellant," but the County Counsel rejected that on legal grounds. However, future appeal-related work on this issue will be fee free for the citizens

Preparations are now underway for the upcoming BLM lease sale, for which an Environmental Assessment is expected; concerned citizens will push for a more thorough Environmental Impact Statement. They will also work with County Staff to propose a boundary around the current drilling areas, limiting Rural Grazing Zone drilling to a defined area within the basin already developed to date with shallow wells in the San Ardo Field. At this point, all Rural Grazing designations can be drilled.

Once again, it is clear that the existing wells are "full steam ahead," which is obvious to anyone driving south on the 101 from Jolon Road, and citizen concerns about these are serious and will continue to be addressed. Anyone wanting to become involved, please email hold.holdonnow@gmail.com.

Rural Coalition Progress by Susan Raycraft

In last month's News from the Hall, we announced the formation of the South Monterey County Rural Coalition. A small steering committee met in late March and proposed the following Mission Statement: “The Mission of the Southern Monterey County Rural Coalition is to protect our rural lifestyle by facilitating communication and education within the community and with government/public agencies.”

A list of values was also discussed and eleven separate ones put on the table. The group met again on April 13 and decided those values could be consolidated into four more general ones, more effectively focusing the group's efforts. That list will be discussed at the next meeting on Wednesday, May 18, at 5:00 pm, at St. Luke's in Jolon, which has generously hosted all our meetings. Everyone who considers the formation of a group with this mission a good idea is urged to attend this next meeting. The steering committee in the meantime will reach out to invite others in unincorporated towns such as Bradley, San Ardo, and San Lucas, as well as the rest of rural South County.

Look for flyers to be posted in as many areas as possible advising the general public of our efforts and inviting their participation at the next meeting. In the interim before the April meeting, steering committee members, who include Ann Beckett, Robert Siefert, Katie Banister, Jessica Riley, Sue Raycraft, Paula Getzelman, Patricia Ashe-Woodfill, and Jenine Davison, will begin to establish lines of communication with Supervisor Simon Salinas's office, which will allow the group to accomplish the following:

· understand how best to access important available information from the county

· understand departments/jurisdictions/respon- sibilities within the county government

· establish contact points for delivering pertinent information from the community to the county

Members also felt it would be important to subsequently request similar meetings with Sam Farr’s and Sam Blakeslee’s offices as well as with the commanding officer at HLMR (Hunter-Leggitt Military Reservation). Please feel free to contact any members of the Steering Committee you may know personally by phone or email to give your input into these efforts.

Finally, thanks to Steve Craig of Ventana Wilderness and Trust who first proposed the formation of a community planning association to represent the concerns of local citizens, and to all who have come forward thus far to bring it into being. If there is truly a need, we are confident more citizens will step forward to contribute their ideas, expertise, and energy to creating an effective link between residents and those who are here to serve us. Please contact any of the above Steering Committee members with your input. You can reach Paula Getzelman at paula@tregattivineyards.com, or Susan Raycraft at rayfill@inreach.com.

Treasures Under the Oaks by Erick and Mary Ann Reinstedt

We are excited to announce that we are working on a revision and expansion of the history/cookbook Treasures Under the Oaks that was published in 1999 to benefit the Dry Bones Youth Group, now the True Life Youth Group. In addition to great recipes, the original book was filled with many historical stories, photographs, and tidbits from the Bryson-Hesperia, Lockwood, Jolon, Pleyto, and Lake San Antonio areas. It was so popular that it went into a second printing, with about 1,700 copies total being distributed. It helped to fund the youth group's activities for multiple years, allowing us to continue to reach out to local youth without ever having to make cost an issue or obstacle for them. So many people have asked how they can get this out-of-print book that we have decided to clean up some of the photographs and reprint it, adding 50 or 60 pages at the end with additional recipes, articles, and old photographs.

At the time of writing this article, we are still going through information we gathered some years back when we had hoped to do a completely new, second book. As we determine our needs, if any, for specific information or old photographs, we will update that in future Youth Group News articles, but for now, if you have an old photograph from the area that you think we might use, please call us. Additionally, if you have a favorite recipe, please get it to us (we know there are lots of good cooks and barbecue masters out there), and we will see if there is room to include it. We would love to have a "local flavor" section of good barbecue recipes and tips, but other tips and recipes are welcome as well. Please include your name and phone number with your recipe, as well as any anecdotal information we might include, e.g., "My grandma got this from her grandma," etc. We don't know how much room we will have, so we cannot promise that your recipe will make it in, but we will try.

We need sponsors to help cover the youth group's cost for printing the book. Each copy sponsored is one from which the youth group will get the full proceeds. Many of you donated toward that a few years back when we thought we were doing a second book, and the church has held that money in an account that will be put to this project. Your names will be included in this new edition. If you aren't sure, we hope to have a page up on our website by early May where you can check and see who has already sponsored copies. The web address will be www

HYPERLINK "".

HYPERLINK ""truelifecf

HYPERLINK "".

HYPERLINK ""org

HYPERLINK ""/

HYPERLINK ""cookbook

HYPERLINK "".

HYPERLINK ""htm. Our cost to print the book is estimated at close to $5 a book, depending upon final size and quantity printed. You may donate any amount in your name, a business name, or in memory of someone, and the names will be listed on a page near the back thanking the sponsors. All names will be equal in size of type, regardless of the amount donated.

Please contact us with any submissions or questions either by email to emar@tcsn.net, or by mail to Erick and Mary Ann Reinstedt, 49405 Sapague Road, Bradley, CA 93426, or by phone at (805) 472-9325. Make checks toward sponsorship out to True Life Christian Fellowship and put "Cookbook Sponsoring" clearly on the memo line. Include on a separate piece of paper the name(s) you would like listed on the sponsor page. If you email us, and we do not reply within a few days, please contact us to see if we received your message.

Thanks so much! True Life Christian Fellowship is a 501(3)(c) non-profit organization.

Cooking from the Garden by Kate Snell

The following is a recipe using produce available in the spring. Green onions, parsley, and citrus from your own garden, from a friend, or from your local farmers market work well in the following dish.

Wild Rice with Citrus and Pecans

1 cup dry wild rice

2 Tbsps. olive oil

½-1 cup pecans

¾ cup raisins

½ cup orange juice

~2 Tbsps. grated citrus rind

½+ cup chopped green onions

½ cup chopped Italian parsley

Place 3 cups water in a saucepan and bring to a boil. Add wild rice, cover pan, and simmer for 45 to 60+ minutes, depending on the size of the wild rice, until done. Drain. While the rice is cooking, soak your raisins in orange juice for at least 30 minutes. Put olive oil in sauté pan on medium heat and add pecans. Sauté for a couple of minutes to lightly brown them. Then add wild rice for a couple of minutes more. Grate citrus rind into wild rice mixture. Add drained raisins to pan and sauté for a minute or two. Finally add green onions and parsley, and turn off the heat. Toss everything together one last time, salt to taste, and serve.

Country Gardens: What Not to Plant by Daphne Denny

Well, May is here, and I suppose most of you are outside planting stuff now.

Usually I think my job in writing this column is to encourage you to go dig in the dirt, plant just about anything that interests you, and then sit back and enjoy and reflect on the special connections that occur among all living beings. However, lately I’ve come to think that there are a few plants that really don’t want to make good connections with people or anything else, so right here and now, I am going to encourage you NOT to plant something.

Here it is: oleander.

You probably weren’t going to plant it anyway, but just in case you were looking for an inexpensive, fast-growing, fairly drought tolerant, deer-proof hedge plant that flowers abundantly all summer long and thrives in poor soil, I want to encourage you to find some other miracle plant. Don’t go for the oleander.

Of course, we all know oleander is extremely poisonous. After all, that’s what makes them deer-proof. But I didn’t think about how long-lasting its toxicity is until we moved to our new place and I needed to prune and shape several old, badly overgrown oleanders, and I had to figure out what to do with all the big branches I cut out. If I toss them onto a brush pile to dry up, they don’t lose their toxicity; they just become dry poisonous branches instead of green ones. If they are burned, the smoke is toxic. They can be chopped and composted, and the toxic compounds will then be broken down into something less dangerous, but I haven’t been able to find anything in the research literature that states how long that will take, and composting is not always a practical way to deal with a large quantity of really big branches.

I don’t mean to make this sound scary. Plants aren’t generally scary things, and we certainly don’t need to give oleanders, or anything else, any power to bring fear into our lives. But we really do not need any more of them. It is so much simpler just not to plant them at all.

So there you have it. Something Not to Do in the garden in this very busy month. Do not plant oleanders. I want to encourage you instead to dig in your garden and plant some lovely, benign, non-toxic plants, and then sit back and bask in the warm glow of connectedness to other living, loving things.

Enjoy yourself!

Portraits of Home by Rupert Lyle

As a member of our small but select international community, Marlen is the well-known hostess of the Hall’s very popular Bavarian-flavored Oktoberfest. A lover of the arts and design, she is a generous supporter of many community projects. Her late and much-loved husband Dick was a past Hall president and a tireless worker for the good of the community. But did you know that her work might be seen at a local winery?

Hall News (HN) had the pleasure of chatting with Marlen Richardson.

HN: Tell us a little about your family and where and how you grew up.
Marlen: I grew up in Bavaria, Germany, on the outskirts of Nuremburg. I was born during the war, and my father, who was away and stationed in Finland, returned when I was three. My earliest memories are scenes of the destruction in the city, a result of the bombing of Nuremburg. I was schooled in Germany and went to business school and then apprenticed with a wholesale clothing business. Later I worked in the export department of Faber-Castell, maker of pencils, crayons, and now cosmetics, using the English I had learned in school. It was at this time that I met Dick, who was in the area doing his military service. We got married when I was nineteen and moved to New York, where Dick was from. I have a younger brother, now retired, who was a fighter pilot and later an instructor in the German air force. Much of his training took place here in the U.S.
HN: What brought you to Bryson-Hesperia, and when?
Marlen: Dick retired from Southern Cal Edison as a metallurgical engineer in ’96, and we planned to live in the country. Our son Roy had attended Cal Poly, so we knew this general area fairly well. We had imagined that we might find a place in Atascadero, but one day we saw a flyer for a house and land for sale in Bradley. Of course, we tried to find it in Bradley and failed. Then, on another trip north from our home in Pasadena, we were driving to Mission San Antonio and saw the same house advertised at the Bryson-Hesperia/Interlake intersection. This time we got to the end of Smith Road but became intimidated by all the “No Trespassing” signs and various gates. By now we were sufficiently intrigued so that, on a third visit to the area, we contacted the realtor and finally got to see the house. Initially it seemed much too far from town, but by the fourth or fifth time we drove out here, it didn’t seem so far!
HN: How do you spend your time here?
Marlen: Taking care of my animals takes up much of my mornings. I have numerous cats, two dogs, several birds, and a pair of aging emus. I spend a lot of time in the garden and especially love cactuses and succulents. With that and maintaining and updating the house, the days speed by. Most years I get back to Germany to see my aging parents and our son Roy, his wife, and their three children. I love the desert, so foreign to where I grew up, and try to spend some time there each year.
HN: What job have you enjoyed most in your work career?
Marlen: When the children were teenagers, I took various design classes at Pasadena Community College. Afterwards, I worked for an antique dealer designing tables incorporating old cast iron grills and balustrades that he brought in from Europe. Interior designers would order tables of certain sizes or types, and I would go from there. I got to meet all sorts of interesting people and see their homes. I loved the creative aspect of working with these people and got great satisfaction from seeing my work in different settings. One of my tables can be seen at the Justin Winery on Chimney Rock Road.
HN: Tell us about your family now.
Marlen: I have two children. Brita lives in Pasadena with her husband and their two children, and Roy is married to my childhood girlfriend’s daughter and lives in Germany. They have three children. My husband Dick died in 2003. He was very active in the community, was a local representative on the Land Use Advisory Council, and served a term as Hall president.
HN: What do you like best about life here?
Marlen: I love the peace and quiet of the area, the wildlife, the birds, the sense of being in nature. I like the freedom to be able to go outside in my pajamas!
HN: What is your favorite memory of the area?
Marlen: Arriving here as strangers, it was through the Hall that we got to know the majority of our neighbors, and that made a huge impression. On the day we moved in, we were unpacking stuff in the house when we heard a voice from the gate. It was Kate, our nearest neighbor, with a large picnic basket over her arm, welcoming us to the area.
HN: How have you seen the area change over the time you have been here?
Marlen: The biggest change for me has been that many of the older people who were here when we moved in have either died or moved away. And of course, many people have moved in to replace them.
HN: How would you like to see the community change over the next twenty-five years?
Marlen: I would like to see it change very little, although I know that change is inevitable. I hope that the zoning remains with large parcels because I think this will slow the rate of change. Occasionally I weaken and wish for the end of Smith Road to be paved.
HN: Thank you, Marlen.
Naturalist Notebook: Spring Fever in Brief by Charles Ewing

What’s the name of that flower?

The myriad world of plants and animals challenges our human ability to name them. Luckily, naming is fundamental to learning language, and we humans are hardwired to do so. Without a name, we can’t say what it is. Whether it’s an object, an action, a concept, or a feeling, naming it allows us to identify, understand, and communicate. Most of us use our first-learned, spoken language to name what we experience in the natural world. Scientists call such vernacular naming of plants and animals their common names. Unfortunately, common names can be confusing. There are hundreds of different languages to choose from, and common names can change from one generation to another or from one region to another. A Gray Pine is a Digger Pine to older folks, or it’s called a Foothill Pine or Bull Pine by folks who live on the east side of the San Joaquin Valley. Common names also can be incorrect. A Jack Rabbit isn’t a rabbit; it’s a hare. A Horned Toad isn’t a toad; it’s a lizard. Owl Clover isn’t clover; it’s a snapdragon. Such confusions may be okay for you or me, but scientists get apoplexy over them.

For clarifying and universalizing the naming and classification of plants and animals, scientists invented a system called taxonomy, which uses Latin, Greek, or Latinized proper names. Carolus (Carl) Linnaeus, a Swedish naturalist, first developed the system in the 18th Century. It’s a very big subject, but on a no-frills level, the system has seven major categories based on Charles Darwin’s principle of common descent. From the broadest to the specific, these categories are: kingdom, phylum (division for plants), class, order, family, genus, and species. The last two categories, genus and species, are the organism’s “binomial,” or scientific name. For example, a Gray Pine’s binomial is Pinus sabiniana. An Acorn Woodpecker’s binomial is Melanerpes formicivorus.

Here’s how our dear neighbor and resident math guy Tom Walters would be taxonomically named from his broadest to his specific category. His kingdom is animalia. His phylum is chordata (having a central, dorsal nerve chord). Tom is further named in the subphylum vertebrata (having an articulated backbone). He is in the class mammalia (being warm-blooded, lactating, and fur bearing). He is in the order primata, which includes all monkeys and apes. His family is homindae, which includes great apes and humans past and present. His genus is homo, which includes all human forms past and present. His species is sapiens, which includes all modern humans, past and present. So Tom’s binomial is Homo sapiens, which means “wise man.”

Considering human behavior, do you think we should reconsider that binomial?

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

Spring is here, softball season is ending, and we move back to our evening youth nights. Again, thanks so much to Bee Rock Store for helping with our after-softball pizza gatherings. By the time you read this, some youth will have returned from Mexico with Grace Lutheran Church, and we will be looking ahead toward summer meetings and activities. In the coming days, we will be working on a major youth group fundraiser, a revision of our Treasures Under the Oaks history/cookbook. You can read about this exciting news in a separate article in this newsletter.

If you are interested in the True Life Youth Group, feel free to call us at (805) 472-9325. It is open to all youth, grades 6-12.

The Puzzler

It was Penny R’s first day at school, and the teacher suggested that it would be a good idea for each child to meet every other child in the class. The teacher said, "When you meet, please shake hands and introduce yourself by name."

If there were 13 children in the class, how many total handshakes were there?

ANSWER TO LAST MONTH’S PUZZLER

By press time, both Don U and Ed B had come up with an answer that matched one of mine, 764488.

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 the first person to submit a correct answer.

May Calendar Highlights

1
Produce Exchange 11am – 1pm

2
Yoga 5:30pm

3
Board Meeting at the Hall 7pm

4
Home Bureau 12 – 2pm

5
Line Dancing classes 7pm

8
Mother’s Day Brunch 10am – 1pm


Produce Exchange 11am – 1pm

9
Yoga 5:30pm

12
Line Dancing classes 7pm

15
Produce Exchange 11am – 1pm

16
Yoga 5:30pm

18
Home Bureau 12 – 2pm


Rural Coalition at St.Luke’s 5pm

19
Line Dancing classes 7pm

21
Business & Services Expo 11am – 3pm

22
Produce Exchange 11am – 1pm

23
Yoga 5:30pm

26
Line Dancing classes 7pm

28
Nacitone Auction

29
Produce Exchange 11am – 1pm


Harp Concert 3pm

30
Memorial Day


Yoga 5:30pm

31
Hall Calendar Photo Deadline

Jun 1 
Home Bureau 12 – 2pm

6
Yoga 5:30pm

7
Board Meeting at the Hall 7pm
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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.

