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November is the month of Thanksgiving and of giving thanks. With this in mind, it's time for the Hall Board to acknowledge and give thanks to some of our local heroes. This little paper, the News from the Hall, that you likely read in order to review what events happened and what’s happening next, provides many solid community benefits. Few are the locations with anyway near comparable populations who can match the ongoing civic awareness it provides. So, please join me in giving thanks to those who regularly contribute articles to our little paper. Special thanks to Barbara Walters, who with tireless wit, rounds up and polishes these compositions, and to Joanne Norlin, who makes them all fit together so expertly. You two rock!

Our gratitude also goes out to Dr. David Phillips for his continuing help with our website. Each month he updates it with information about activities at the Hall and our community. If you haven’t checked it out, please do at www.hesperiahall.org.

We hope you enjoyed the Oktoberfest potluck. Thank you to Marlen Richardson for once again sponsoring our October potluck.

And get ready for the Hall Thanksgiving potluck on November 18th. Jack McKeen and friends of the group The Whiskey Picnic will provide music for the evening.

Scholarship Report by Ed Buntz

The Scholarship Committee would like to thank Jack and Lois Lindley for their donation in memory of Jim Hill. Jack and Lois also arranged the spectacular Molly’s Revenge Concert, which brought in donations and additional quilt ticket sales. We also thank Janet Hardcastle for her second donation this year, given as a birthday gift to a committee member. Once again, Dorothy Turley turned in a donation during a Hall produce exchange, so thanks go out to her for her consistent support.

The Hall raffle quilt will have been awarded by the time this newsletter hits mailboxes, so thanks to the quilters and all the passionate ticket buyers for staunchly supporting the scholarship program. Congratulations to the lucky winner this year!

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.

Oktoberfest at the Hall

The October 21 Oktoberfest potluck, hosted by Marlen Richardson and friends, may have set new records for attendance and enthusiasm at our monthly Hall suppers. Kate Snell, too, seemed to have decked out a record number of both kids and adults in dirndls and lederhosen. Both she and Marlen were themselves resplendent in traditional German garb, and the Leapin’ Lederhosen contest was intense. Young people doing the chicken dance onstage culminated an evening of plentiful beer, sausages, sauerkraut, and other flavorful fare, and of abundant good-natured high spirits.

November’s potluck is second of the three year-end events that can count upon wide community interest. One can expect turkey and plenty of traditional fixin’s including the usual seasonal desserts. Jack McKeen and his friends in the group Whiskey Picnic will provide music for the evening. The potluck begins at 7:00 pm on Friday, November 18.

SMCERTA News by Carla Martinez

Carla Martinez and Serena Martinez are hard at work as the CERT training sessions get underway. There are sixteen students participating in this training. As the course finishes up, we will be holding our practice simulation on Saturday, November 19, 2011, at San Antonio Union School, rain or shine. The simulation will begin at 9:00 am and will finish up at 11:30 am. We are in need of volunteer “victims” so our students can practice their newly acquired skills. If you are interesting in participating as a “victim,” please call Carla at (805) 391-3185 for more details. We are very pleased with the dedication our students have demonstrated, and we are looking forward to offering another training session in the spring.

South Monterey County Emergency Response Team Association, SMCERTA, continues to pursue incorporation as a non-profit, public charity through the State of California. Once this is accomplished, we will be planning fundraising activities that will enable the Association to purchase needed equipment and supplies. We are developing a wish list of items we will be looking to purchase and possibly obtain through donations.

SMCERTA meetings are held on the third Tuesday of each month. Our next meeting will be held on Tuesday, November 15, 2011, at 7:00 pm. Everyone is invited to attend and get involved. SMCERTA can now be found on Facebook. Join our group at SMCERT South Monterey County Emergency Response Team, and stay up to date on all our activities.

Star Thistle Control by Susan Raycraft

Brad Oliver of the Monterey County Agriculture Commissioner’s Office was one of two guest speakers at the October monthly meeting of the South Monterey County Rural Coalition (SMCRC). He distributed a paper, “Biological Control of Yellow Starthistle in Monterey County,” which explains efforts by his office going back to 1990. This approach involves releasing and monitoring the impacts of beneficial insects, two of which, the Hairy Weevil and False Peacock fly, have proven successful in reducing star thistle. He pointed out that biological controls are for the long term.

Gary Houston, Director of the Environmental Division at Hunter Liggett Military Reservation, was the second guest. He emphasized that star thistle is inconsistent with the training mission of HLMR and can kill other plants over large areas, including the endangered species which his office is mandated to protect. Gary presented an in-depth overview of HLMR efforts for which his division is responsible under the Integrated Training Area Management (ITAM) program. Eight biologists/botanists are on staff, and they have spent $200,000 per year, on average, controlling star thistle since he arrived in 1998, including $500,000 on Transline alone in the past ten years. Rocky Mountain Elk Foundation has contributed over $150,000 in grants toward these efforts as a means of protecting elk habitat.

Gary estimated that 25,000 acres on Hunter Liggett are infested with the invasive weed, of which 10,000 have had some degree of reduction. He spoke of using controlled burns before the seed sets in early spring as part of the Army’s program of fire control, which burns an estimated 20,000 acres a year. The army believes the best approach is to burn an area, then apply a pre-emergent (Transline or Milestone), then burn again. The seed can lie dormant for eight years, so the effort must be ongoing.

There was discussion about how property owners can more effectively control star thistle on their land by joining their efforts with those of public agencies controlling adjacent land and roadways. Ideas such as creating a certification program for thistle-free hay, working with local fire departments to do control burns on private as well as public land, and making chemical retardants available to landowners at reduced cost through public agency involvement were discussed.

The star thistle focus attracted twice the attendance of last meeting, and it is hoped interest will continue to build and more people will come out for further information exchange and long-range planning at the next regular meeting, November 9, the second Wednesday of November, at 5:00 pm at St. Luke’s.

See you there!

Molly’s Revenge: The Session Never Ends by David Phillips 

I don’t know much about music, but I do know a good time when I see one, and Molly’s Revenge certainly provided that on a delightful Saturday night at Hesperia Hall. The place was packed (poor Lois and Jack; try as they might to get reservations in place to assure seating for everyone, there are those of us who can’t resist sneaking out to join in the fun at the last minute), with music lovers spilling out the door and into the warm autumn evening, some from across the San Antonio Valley in Lockwood, some all the way out from King City, and even some from as far away as Colorado. Word gets out when Molly’s Revenge graces Hesperia Hall with a great evening of Celtic music.

Their style of music is unrelenting, high energy, foot-tapping, big ear-to-ear grin on every face, good time Celtic. I’m not sure that title is officially listed as a genre in any of the music appreciation textbooks, but it is what I heard loud and clear. From the opening sets (does anyone else have the audacity to breeze right through traditional Scottish Highlands melodies into Irish polka?), to their closing tunes, there was never a let down, never an “Oh, that one wasn’t quite as much fun” moment, and never a dip in the enthusiasm of this remarkably gifted quartet of musicians. If necessary, one would buy a ticket only to watch the always-present smiles on the faces of David Brewer, who claims that the Super Glue won’t allow his wide grin to go away as he blasts out roller-coaster melodies on his bagpipe and assorted penny whistles and flutes, and John Weed, whose parents may lament his discovery of the fiddle which derailed his classical violin training, much to the good fortune of the rest of us. To watch them so obviously loving the music that they create, and to listen to the stunning trails that their instruments blaze, is a delight that defies description.

The music is not the traditional Irish ballad, filled with folklore and tales of love and wanderlust and ale, but rather a musical assault on the senses that leaves the audience breathless. High energy, soaring melodies, frantic tempos, and yet a delicacy to it all, it is a bit like a truly fine wine with a gourmet meal. In the midst of the thrill ride, there was one distinct side step into an Irish waltz, composed by the group’s bouzouki player and vocalist Pete Haworth. It was light, graceful, and flitting, creating a visual image of a pub filled with rowdy young Irishmen who had all been hooting and hollering and drinking hard, suddenly tucking their hair back under their caps, taking a deep breath, and gliding gracefully across the floor with the lovely young ladies in long full dresses, swirling, dipping, and flowing with the music. It was an elegant pause for a touch of gentle beauty, and then a frantic dash into the next explosion of foot stomping fun.

Why are they named Molly’s Revenge? According to the story and song, illustrated beautifully by the quartet’s guitarist and mandola player Stuart Mason, Seamus the piper was out playing his music in the glen when “the wind found his pipes and she filled them with air, his tender caresses were all she could bear.” In the fine tradition of Irish folk tale, the wind decided she wanted Seamus, appeared to him as a beautiful young lass named Molly, but was rejected because he was promised to another. In a rage, the wind turned into a hideous hag and cast a curse on young Seamus and all musicians to follow, Molly’s revenge being that every musician would play forever and never be satisfied, and every musical session would never quite end. This explains a lot to any of us who have ever loved a musician.

At evening’s end we strolled into the fresh October air, the latest Molly’s Revenge CD clutched tightly in our grasp, bent on keeping this particular musical session alive as long as Molly’s “revenge” maintains its grip.

For more information about Molly’s Revenge, visit their website at http://mollysrevenge.com/,where you can see the illustrated version of the story

Autumn Concert at the Hall by Charles Ewing

Mark your calendar. Saturday, November 12, marks the first annual Autumn Concert at the Hall. Local musical talent will be featured and include the versatile Denny family with violinist Kirsten Spencer. Guitarist Charles Ewing will play duets and solos. Our new Bryson-Hesperia neighbor, Margaret Hontos, an accomplished harpist on the music faculty of Santa Barbara City College, has graciously offered to play harp selections for our enjoyment. Tasty treats and beverages will be served at intermission and after the concert. All donations will benefit the Hesperia Hall Preservation Fund. The concert begins at 7:00 pm.

Come enjoy a rich mix of music and support the Hesperia Hall Preservation Fund. For more information contact Charles Ewing at cwewing
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Cattle Club News by Jay Brown

We had our first sorting of calves on October 1 and a great turnout for the first function. Around fifteen riders were at the Brown's ranch to experience cattle sorting. It is a team sport where each two-member team tries to move ten calves in numerical order to another pen. Ranch cattle sorting is reported to be, currently, the fastest growing equestrian sport.

We were lucky to have Kim Wood here to aid with instruction. Kim is a former Bryson-Hesperia resident and experienced cowboy. Riders of all levels were able to participate effectively.

The sorting at the Brown's is open to all and at no cost. We have a new covered arena, so, rain or shine, we will have a go of it. Even if you don't ride, it is fun to watch. We are planning to do sorting on the first and third Saturday at 1:00 pm every month. November’s cattle sorting will happen on November 5 and November 19.

Call Jay or Ann at (805) 472-9664, or e-mail Jay at Brown1375@aol.com for further information.

Fishing with Rich by Rich Lingor

Higher water levels of the past couple of years have flooded some of the brush and weeds along the shorelines of our local waters. Flow from contributing tributary streams continued throughout most of the summer. Aquatic plants and weeds developed, flourished and thrived. In a stable lake environment, young fish take advantage of aquatic weeds for cover, shelter, and protection from larger predators. Since aquatic vegetation needs sunlight, shallow water provides the most abundant weed growth where sunlight penetration is greatest. In a fluctuating reservoir environment, aquatic vegetation has less opportunity to establish. Reservoir drawdowns force the shallow inhabitants to abandon the cover of vegetation and seek out structural elements of the underwater topography to call home. Lack of cover leaves the juvenile fish exposed to predation. Little fish with no place to hide are more likely to become a bigger fish's lunch. Longer periods of draw downs over extended seasons or years of dry-to-drought conditions allow terrestrial dry land weed growth to provide future nurseries in wet years.

On fishing trips to Lake San Antonio in recent weeks, I have found large populations of small fish that have gotten a head start from the trifecta of higher water, more water weeds, and inundated brush. Often schools of these "dinks" would be chasing or following a full-sized retrieved lure all the way back to the rod tip. Future fishing seasons appear to have a chance to look much brighter. Another bright note: bluegill (sunfish perch) had been missing from the angling samples of the population mix. This important pan fish is a favorite target of many anglers hoping to catch a tasty dinner. Bluegill also adds diversity to the forage base for larger game fish. Young bluegills have been showing up again, living in the new weed cover. Another year of growth, and we may have a catchable population again.

On the last day before publishing deadline, in the interest of "field research", I made one last trek to the local waters. Seasonal influences of cooling temperatures were showing signs of working nature's magic. Schools of shad minnows were abundant, massive, and near or at the surface. Game fish were reacting more readily to my presentations. Occasional surface feeding activity kept my senses heightened. An afternoon of casting lures resulted in connecting with a couple of pound-and-a-half small mouth bass, a twenty-three inch channel catfish, and a thirty-two inch striped bass, along with some of the aggressive "dink" bass and another large striper that out-matched my tackle and found its way off my hook. I may have to go back for revenge. As October loses its grip on the calendar, cooling trends give way to chilling.

Throughout the summer, water release rates by the county have been consistently reported at 10 cfs (cubic feet per second). In the week leading up to publishing deadline, the rate of flow has been bumped up to 200 to 300 cfs. So things are continuing to change. Water levels, weather, and seasonal tendencies are just some of the continually moving pieces of the puzzle challenging anglers. If any of October's weather sneaks into November, grab the chance to catch the active fish before they slow down from the cold.

Tight Lines!

Tournament Winner

Our “Fishing with Rich” columnist Rich Lingor demonstrated his credentials at the First Annual Lake San Antonio Bass Tournament 2011 on October 1. Having caught the prizewinning 3.2 pound small mouth bass, he is in three listings on the Lake San Antonio website at http://lakesanantonioresort.com/bass_tournament.html. He is shown here with a large mouth bass and his winning small mouth bass.

Portraits of Home by Rupert Lyle

The Hall News (HN) recently caught up with Bill Dayton on one of his all-too-rare visits back to the area. As much as anyone, Bill represents the living history of this place, and his roots go back to the very first Western settlers here. Along with a select few, he kept the Hall going in the lean years, and his influence continues to be felt. This is his story.

HN: Tell us a little about your family and where and how you grew up.
Bill: I was born in Paso Robles and grew up on the family ranch on Hesperia Road. I went to the local grammar school, which was located across the road from Hesperia Hall. I was one of the youngest of the seven kids who attended. Two grades ahead of me was Wayne Harris. Lou Smith, Jr., Jim Smith, and Archie Smith (Janice Smith-Ramseier’s brother-in-law) were also pupils at that time. My mother, Velma Adam, had attended the same school. I went to high school in King City, catching the bus on Pleto Cemetry Road. That was before Interlake Road existed, so we traveled through Pleyto, now under the lake, and on to King City that way. I graduated in 1948. I had one older brother who lived in King City and died a few years ago. At home, my mother ran horses and cattle on the ranch, and my Dad, Clyde, worked as a road superintendent and later in soil conservation in Paso Robles.
HN: What brought you to Bryson-Hesperia and when?
Bill: I guess that would have been my great-grandfather Adam who came over from Scotland. He came West on a wagon train from St. Louis. Family history relates that one of the party, a young man, killed an Indian along the trail. The band surrounded the party and demanded that he be handed over in return for letting the wagons continue. On arrival in California, my great-grandfather settled in the Gilroy area, and it was his cousin, Fancy Bill Dayton (so called because he always wore a tie) who established the family presence in Bryson-Hesperia. My grandfather, Buchskin Bill, and my grandmother were both born here.
HN: How did you spend your time when you lived here?
Bill:We used to farm barley on about 100 acres on either side of Hesperia Road as well as keeping cattle and growing twelve acres of almonds. I started driving the tractor during the war after my brother went off in the Navy. I remember Buckskin Bill sewing the sacks as my grandmother drove the harvester. In 1950 I built the house on the corner of Hesperia and Smith Roads with my father, and in ‘54 I joined the Air Force, working in the Engineers, maintaining roads and grounds. Initially I was stationed in Livermore, then Korea, and finally in Abilene, Texas. In ‘58 I came back home and bought my first ‘dozer in ‘59. I kept pretty busy building stock ponds and clearing land, and in ‘63 I went to work for Bob Vasquez at Hunter Liggett. For my last ten years there I was second in command of my department before retiring in ‘89. I got my license at that time and went back to work in the area, cutting roads and house pads.
HN: What work have you enjoyed most?
Bill: I think I was happiest working locally as an independent contractor. I was uncomfortable at the base with the graft and politics that seemed to be so much of the job.
HN: Tell us about your family now
Bill: I have two sons by an earlier marriage, Billy and Lee, both of whom live in the area. In ‘81 I met Becky in Salinas where we both liked to dance. She has three children who all live in Arkansas and said that when I retired we should move there. I was not keen, but when we visited, then I fell in love with the place. We have been there nine years.
HN: What did you like best about life here?
Bill: Country living, by which I mean the open spaces, not too many regulations and the camaraderie of the community. 
HN: Do you have a favorite memory of all the years you lived here that you’d like to share?
Bill: Part of my work at the base was cutting firebreaks, and sometimes they had to be made to contain fires that were actually burning at the time. On one occasion, I, and my advisor who had the radio, were cutting a break up by the Indians when news came that the fire had changed course and was coming right at us. The advisors said the only thing to do was to dig a big hole as quickly as possible, put the dozer in it and then for the two of us to wrap ourselves in a fire-resistant tent he had and get under it. This is what we did, and the fire swept right over us. We, and the dozer, escaped unharmed, but it was not a pleasant experience.
Thinking back, some of the happiest times I spent here were the times I went gold mining with my Dad. He had traded a 49% share in a mine in the mountains above the Palisades in return for the use of our dozer. For two weeks on three successive summers, we’d load up the dozer, carry fuel on a skid that we’d built — the track was too rough for a wheeled vehicle — and head up into the hills. The “mine” was an old Indian one that had reportedly been covered up when the Spaniards first came to the area. We found a lot of tailings but never the mine itself.

HN: How have you seen Bryson-Hesperia change over your lifetime?
Bill: Mostly in a bad way. The big old ranches have been broken up, which I hated to see. And there are many more people here now. Of course when I was growing up here, there was no power; that came in ’52 or ’53, just before the big fire came through and burned all the way to Adelaida. The “Wefferling” fire of 1960 burned up and over the mountain to the Hurst menagerie. Shortly after that, I was out hunting and was surprised by a hyena! It scared the living daylights out of me. There was a bad fire in ‘46 as well. That one started near the bridge over the San Antonio on the way to Lockwood and burnt up past the Buntz place.
HN: How would you like to see the area change over the next twenty-five years?
Bill: I’d like to see things stay pretty much the same. I do love that the Hall is being looked after and maintained — the new windows are great — and that it is being used so much. I have never seen it as full as it was last night for the “Molly’s Revenge” concert. I was president of the Hall for many years with Becky as secretary, and there were times back then that we could barely scrape together the funds to pay our annual insurance. So one change that is definitely for the better is the interest that the community has in the Hall and all the things that it is being used for.
HN: Thank you Bill. Please come back and see us again soon.
The Reluctant Cook

In a previous life, this Reluctant Cook had a dear friend who, not a capable or willing cook himself, had two perfect stratagems for avoiding dinner preparation. One was to go out to dinner (my favorite), or to walk in our door and announce, “Self invite!” This second was not my favorite, but what’s a person to do; he’s a friend.

Living in a remote rural location as we do now, neither of these methods works for me; Method Two never did. But I have a third. This one, while it does involve some serious cooking, frees up evenings on down the line. It’s the slow cooker, friends. At Costco I bought Slow Cooker Revolution from America’s Test Kitchen, and now I’m a convert. (Tip: Don’t buy your slow cooker at Costco as well. The one they sell cooks too hot.)

So here’s the deal. It involves the freezer and lots of freezer zip-locks and freezer containers.

One must shop for this, so plan ahead. I usually buy the groceries, then put things off until the meat threatens to go bad on me, then ruin an hour preparing a recipe for the slow cooker. Once that part is accomplished, the blessed device even turns itself off, dinner is started, and the day is mine. With only two of us at home now, there is always enough left over to go into the freezer, labeled and dated, for some future time.

May I recommend pasta sauces? They freeze like a charm, can be stored in freezer bags, frozen flat at first, then stood on end to save space, and one batch makes at least three meals. The marinara is good in any recipe where you might use the jarred product from the market, and it’s a dipping sauce as well. Plus you can just dump it on pasta, as any other sensible reluctant cook would do.

The chapter called, “Enchiladas, Tacos, and More” is brilliant. I have made the chicken and pork fillings, both of which met with male approval, and the book provides additional ways to use the fillings other than for tacos. My advice is that you actually do freeze what you fail to use immediately. Turns out that if you, trusting it will be eagerly used up for lunch taco building, leave it in the refrigerator too long, you could end up with a foul-smelling container. Trust me; I know this.

There are chapters for soups, stews, braises, chilis, and much more. I have three chilis frozen even as I type, smugly awaiting the cooler weather ahead. Of course, nothing is perfect. Chapters for dishes that won’t withstand the freezer are predicated upon the notion that there are people who can’t wait to start cooking and therefore do it in the morning before launching all the other parts of a presentable meal at the end of the day. Ah, but not so, not for this cook at any rate. When I have time on my hands, I do not waste it cooking. I have plenty of other ways of wasting it.

A friend of mine who actually purports to like to cook has joined me in this slow cooker experiment. Whenever one or the other of us makes a recipe from the book, she emails to report whether it was worth the effort or not worth repeating. So far, we’re on a roll.

Slow cooker cookery is not without its drawbacks. It’s the preparation of course. America’s Test Kitchen chefs are overly fond of the words minced and finely chopped, particularly as they pertain to onions and garlic. I have garlic whipped. Years ago, my Self-Invite friend gave me a mini-food processor, and it minces six cloves of garlic in a heartbeat. The onion? Not so much; one needs must sharpen the old chef’s knife for that. Of course, there are techniques for mincing onion efficiently, and I know them; nonetheless, one is still mincing onion, and that ain’t no fun no matter how you cut it. Jalapeños are a killer.

So there you have it, the latest of the Reluctant Cook’s enthusiasms. Her only wish is that it could still include eating out a couple of times a week.

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

We are so excited by the feedback we are getting for More Treasures Under the Oaks. It is hard to believe that the book is here. We have already had people telling us how they have read it cover to cover, and another told of sitting down with a neighbor who has lived here for some time and going through it page by page for hours! It has always been our hope that this fundraising history-cookbook would bless not only the youth group, but also the community, and we believe it has.

You can call us to get a copy if you are local, or come by True Life Christian Fellowship at the Lockwood Hall on Sunday mornings (services are from 9:30–11:00 am). Lockwood Store and Bee Rock also have copies of it. If you are out of the area, you can request a copy (or copies) through our website and donate via PayPal. Simply go to www.truelifecf.org and click on the cookbook links. At a requested donation of $12 per copy for this 224-page book filled with local history, photographs, anecdotes, and recipes (with a huge section on cooking outdoors), it makes a great "treasure" in your home, and a wonderful, quality Christmas or thank you gift as well. We are a 501(c)(3) non-profit organization and all the monies from the book go to the youth group.

Our youth nights have been wonderfully large lately! Last youth group saw twenty-seven young people at it. It is special, since so many of these kids went to San Antonio School and are now scattered through multiple high schools as well as many still at San Antonio. It is fun to watch them catch up with each other and then to sit and talk and get into God's Word and just grow closer to each other and to Him. We thank Bee Rock Store so much for helping us with the cost of pizzas for many of our youth nights. It is a real blessing to the youth to come to youth group and be fed when so many of them get home from town so late.

At the time of this writing, we expect to have youth volunteering at the Lockwood Community Center's spaghetti fundraising dinner, as well as at True Life's Light the Night celebration on October 31st. We are gathering names for Hume Lake, and we look ahead to two more wonderful trips there this winter. Our high school trip is in January, and our middle school trip is in February.

Please feel free to call us, Erick and Mary Ann Reinstedt, at (805) 472-9325 with any questions about the True Life Youth Group. It is open to all youth, grades 6 – 12, regardless of what church they do (or do not) attend. Thanks so much, everyone, for support of the youth group's outreach.

San Antonio School

September 2011 student of the month

Outstanding Effort: Penny Riley — 1st/2nd Grade

Academic Achievement:  Karla Hernandez — 5th Grade

Character Trait Award: Nichole Landon — 8th Grade

The Puzzler

At the last potluck, a little girl wearing a “Fractions are our Friends” tee shirt told the Puzzler that her new puppy weighed three-fourths of its weight plus three-fourths of a pound. And that would be how much?

ANSWER TO LAST MONTH’S PUZZLER

Judy D, John K, Earl N, David P, and Kirsten S all insist, correctly, that side SP must be opposite side LL and that folding it inside out makes no difference. Hope no one gave Katie B a haircut working that out.

If you know the answer to this month’s Puzzler, email it to twalters314@earthlink.net, or call the Puzzler at (805) 472-2884. Unless it is someone directly involved with the production of this newsletter, we will acknowledge by name all who submit a correct answer.

November Calendar Highlights

1
Board Meeting at the Hall 7pm

2
Home Bureau 12 – 2pm

3
Line Dancing classes 7pm

5
Cattle Club 1pm

Mission San Antonio Eve in Garden

6
Produce Exchange 11am – 1pm

7
Yoga 5:30pm

9
SMCRC meeting 5pm

10
Line Dancing classes 7pm

11
Veterans Day

12
Autumn Concert 7pm

13
Produce Exchange 11am – 1pm

14
Yoga 6:30pm

15
SMCERTA meeting 7pm

16
Home Bureau 12 – 2pm

17
Line Dancing classes 7pm

18
Potluck 7pm

19
Cattle Club 1pm

20
Produce Exchange 11am – 1pm

21
Yoga 6:30pm

24
Thanksgiving

27
Produce Exchange 11am – 1pm

28
Yoga 6:30pm

Dec1
Line Dancing classes 7pm

4
Produce Exchange 11am – 1pm

5
Yoga 6:30pm

6
Board Meeting at the Hall 7pm

2011 Hesperia Hall Officers/Directors

President – Carol Kenyon
Vice President/Scholarship – Ed Buntz
Secretary/Treasurer – Lois Lindley
Directors – Jim Brand, Cherie Landon, Rupert Lyle, Tom Walters
Membership – Carla Martinez
Hall Scheduling– Janice Smith-Ramseier
Maintenance – David Villegas
Newsletter Staff – Joanne Norlin, Barbara Walters
Annual Hall Membership - $20/Household, payable to Hesperia Hall
Send to Carla Martinez, 76346 Hesperia Rd, Bradley, CA 93426. Membership supports a local community organization.

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.

