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News from the Board

by Janice Smith-Ramseier

Hard to believe it is the middle of September. By the time our newsletter reaches you, the 2009 Hesperia Hall Quilt Show will be history! I hope you attended because this is always a beautiful, organized display of quilting talents both new and experienced. Thanks to Kate Snell for all her organizing and coordination. There are so many others whose invaluable efforts make this show a success. Our thanks go to each one of you.
I once had visitors who looked around as they stepped out of their car and said, "What do you do way out here to keep busy?" Parents have children back in school with all the related sports, 4-H, and youth group meetings. The Hall has ongoing activities: produce exchange on Sunday, yoga classes, sewing classes, line dancing, and potluck suppers the third Friday of every month. Special events for October include a harp concert, a Solar Homes Tour, Oktoberfest celebration at our potluck meeting, and the Country Faire on October 25. Add to this list, events on our Lockwood neighbors’ calendar: Nacitone's Harvest Moon Days on October 17 and a Dutch Oven Cooking Class on September 26, and you have a very busy agenda. (Go to hesperiahall.org for a link to the Lockwood News website.)

Vendors are responding to attend our Country Faire on October 25. This will be great fun and a good place to start your Christmas shopping. Many talented participants will be present with their creations for sale. The time is 11:00am to 3:00pm. See you there!
Scholarship Report
by Ed Buntz
The Scholarship Committee would like to thank Janice Smith-Ramseier for her generous donation in memory of Sara Marie Smith, a relative who recently died much too young. We also send out a big thank you to Charles and Liz Ewing for selling a large box of homegrown fruits and vegetables at the Hall Produce Exchange and donating all receipts to the Scholarship Fund. Bill and Ann Jones continue to be a vital part of the scholarship program with ever increasing donations each year. Their generosity and support is inspiring and greatly appreciated. Ed and Carol McComas also made a nice donation to the fund at the scholarship potluck in July. It was great to see them at the Hall and to receive such a wonderful gift. Our recipients are lucky to have so many involved and committed families and friends in our community.
Sweet Tooth Bonanza

by Beth Winters

Come one, come all to the Country Kitchen, at what else but the Country Faire on Sunday, October 25th. And where else but Hesperia Hall! The best bakers in the land will sell their discounted creations as a fundraiser for the Hall, and you will be all the better for buying their baked goods. Fundraising items always come with a guarantee of being calorie free (fingers crossed here), and when you buy you will be making a donation to a good cause.

Speaking of donations, we cannot create this miracle without those bakers, so please mark your calendars, oh ye local cooks, and plan to outdo yourselves once again. Bring your concoctions on disposable plates; this is the event where we sell the whole thing, not slices. Pies reign supreme as usual, but make your specialty, and we will sell it, yes we will!

Kitchen opens at 8:00am on Sunday, or you may bring your dessert with you when you come to the Faire, from 11:00am to 3:00pm. See you there!
The potluck on October 16th will be the annual Oktoberfest hosted by Marlen Richardson and friends. Bring a German dish (or any dish), and dress up in costume (or come as you are), and enjoy sausages, sauerkraut, Oktoberfest beer, German music, the fourth annual Leaping Lederhosen contest, and children’s parade.
Note from the Editors: On Wednesday, August 26, for the second time this summer, residents saw the skies of Bryson-Hesperia fill with great plumes of smoke. In this very dry time in a very dry year, any sign of fire justifiably fills us with dread. Yet, despite evacuations and anticipation of possible widespread destruction, we lost no lives or structures. For this we have a great number of valiant responders of many stripes to thank. On behalf of all citizens of our community, News from the Hall would like to extend our most heartfelt, sincere thanks to all who had a hand in stemming the destruction of the Bryson Fire.
In Case of Fire
by Lois Lindley

In 2005, after attending a CDF presentation at a Hall potluck, I prepared an emergency list for a quick evacuation and posted the list where it was easy to find. We used the list for the first time for the Bryson Fire, which burned to within one half mile of our property. I felt a bit flustered and relied on that prepared list to prioritize what I did. We never needed to evacuate, but we did have things ready to go should the wind change.

Our list has sections: “Leave Immediately,” “Ten Minutes,” “House Prep if Time,” “One Hour,” and “Four Hours.” The list starts with us and the cat, and then adds such items as passports, tractor keys, medicine, the file box with important papers, and a suitcase with overnight stuff. Farther down on our list are items such as our hard disks from our computers, photo albums, and old photos. The house prep includes closing all doors, unlocking house, moving patio furniture away from house.

As I prepared the list, I rearranged some items in our house such as moving the cat carrier to where it was quickly accessible. I also marked boxes of old pictures and other items to take with red stickers for easy identification, since some of the things most important to us have little or no monetary value, such as old family photos.

The Bryson Fire provided a good drill, and we have since revised the list and put it back up. Hopefully we will not need to use it again.
From the Ashes at Planett Ranch
by Karyn Planett

We own and live on Planett Ranch, approximately ninety-five per cent of which burned in the Bryson Fire in mid-August. Thanks, however, to the heroism and fierce diligence of numerous firefighters working in many capacities, we lost no structures or animals.
My dad bought Planett Ranch during the Great Depression as a getaway. He was not a farmer or rancher, but someone who loved the outdoors, as did Mom, who fed a legion of visitors without batting an eyelash. Since I can remember, I have been on this ranch. We know the neighbors and all the stories that go with them.
Over the years, we have tried to keep Planett Ranch exactly as it was when Dad bought it in 1929. The barn saved by valiant firefighters was there before my Dad. Built probably around 1900, it is the same age as the big shed where harvesters used to be kept. Our well for our house is a shallow, hand-dug well, and the old adobe is certainly 100 years old. It is where food was stored before electricity came to Planett Ranch.

So where are we today? The four adults and two young girls who call Planett Ranch home are pretty sad. We have lost virtually all our ranch except those wonderful structures brave firefighters fought so hard to save. An old barn, a rickety shed, a tiny house. And the newer house that is almost fifty years old, the red barn, and our silly chicken coop and canning shed that have been there since time began, or at least before indoor plumbing. And, there is the old hunting cabin that was homesteaded, who knows when, by the Bennett family.

That is how some might see these vintage buildings and crookedy fence posts. But, to us, it is our history, our heritage. We revere these old buildings and know their every detail, like the chalk writing on the barn, still there, written when my sister and I pretended it was a grocery store a half century ago.

This article is our only way of thanking everyone who helped save our homes and barns, corrals, and canning sheds, even the old adobe. They saved the four people trapped in the flames and all the livestock and animals, including the cat that appeared after being gone for three days. They saved the horse, Montana, who, on her own, rounded up our cattle and brought them to the corral. She’s getting extra feed.

No one can ever know and we cannot ever express how thankful we are to each and every individual who contributed to saving Planett Ranch. “Thank you” is not enough. I am sorry for that. That is the best I can do.

To all our neighbors, if you have pictures of the fire, we would very much appreciate receiving copies. Please send to planett@theworld.cc.
2010 Calendar Now Available
The Bryson-Hesperia Community Calendar for 2010 became available for purchase for the first time at the September 18 Quilt Show and potluck, and a spiffy edition it is. The Calendar Committee is to be congratulated upon putting out such an attractive, interesting product. It will be a pleasure to use as well as to give as gifts, especially to all those friends and family who do not have the good fortune to live in such lovely environs as ours.
The 2010 version of our community calendar is in a new format, has many bonus pictures, and is beautifully representative of our locale. Compared to equivalent calendars sold at retail stores, prices are very reasonable indeed: $12.50 each, or 20 for $200.00, all proceeds benefiting the Hall. For those with shorter holiday gift lists, it would be well worth pooling with friends to gain the 20 for $200 savings. Those pooling their purchases to take advantage of the bargain price should plan to pay with a single check for $200 or more, depending upon your order.

You may purchase your calendars from Jo Geary at the Sunday Produce Exchange from 11:00am to 1:00pm, and at potlucks on the third Friday of the month. Persons who cannot make the potlucks or farmers markets to purchase their calendars may call Jo Geary at 472-0429 to arrange pick up and payment on Monday’s mail route. Additionally, calendars are available for purchase at Lockwood Store and San Antonio Lake Store (south shore).

If you are interested in helping to create an equally lovely calendar for 2011, see Silas Denny or contact him at silas@sunaimages.com. The committee is seeking new members.

Solar Homes Tour ‘09

by Rupert Lyle

If you are interested in learning what your neighbors are doing to reduce energy costs and consumption, make the best use of available resources, and optimize their living conditions, you may enjoy the third annual Solar Homes Tour. It will take place under the auspices of the Hall's Rural Education Program on Saturday, October 17. Following practice established over the last two years, we will meet at the Hall at 9:00am and then carpool to a selection of homes that demonstrate aspects of solar, environmental, and site-sensitive design. It is hoped that this year's selection will include both new construction (a straw-bale house with solar-module grid intertie, solar hot water heating, and rain water harvesting systems) and remodels in the Interlake/Smith Road area. A light lunch may await us at our final destination.
Please call 472-2166 soon to ensure your place on the tour. Numbers will be limited to thirty, and, typically, many people wait until the last moment, trusting that there will be space. Such may not be the case, however, as a good deal of interest has been expressed. Attendees must be Hall members, and, for those who are not yet members, Lois Lindley, Hall treasurer, will be on hand with applications.
Harp Concert at the Hall
by Aurora Denny
Ramon Romero, virtuosic Paraguayan harpist, will be performing at Hesperia Hall on Sunday, October 11, from 3:00pm to 5:30pm. Many of you may remember his previous performances and his incredible showmanship and seemingly endless repertoire of Latin American traditional music. He will be joined in this performance by harpists Carole Romero and Aurora Denny. Come and enjoy an afternoon of music at the Hall. Admission is free. Light refreshments will be served.
Irish Night at the Hall

by Ed Buntz

On Friday, November 6, starting at 7:00pm, Hesperia Hall will be the scene of another wonderful night of Irish music, stories, and ballads. Hailing from the rebel county of Cork, Captain Mackey’s Goatskin and String Band, featuring Máirtín de Cógáin and Jimmy Crowley, will share their talent with the community. They have given their whole lives to the promulgation and nurture of the Irish language and the ballad. There is no admission fee, so come on out to the Hall and enjoy a fantastic evening! Log on to their web site at http://www.captainmackey.com if you would like to check out their background and touring schedule.

Hot Licks at Hesperia Hall

by David Phillips

It was hotter than a 3,500-acre brush fire in Hesperia Hall on a Friday night in August, and it wasn’t because of the 106-degree afternoon that “pre-heated the oven” before the crowd arrived. It was the sizzling music offered up by Little Black Train, a newly formed trio of truly gifted musicians, who picked and sawed and strummed their way through an array of high energy bluegrass with a bit of a Celtic influence thrown in for flavor. With Stuart Mason leading the group on guitar and mandola as well as traditional bluegrass vocals, John Weed dazzling the crowd with his fiddle, and Kenny Blackwell on the mandolin (and then guitar to Stuart’s mandola), Little Black Train roared through song after song, leaving the audience in sheer delight. These guys were red hot.

An interesting aspect of the evening for Janice and me was the opportunity to invite a dozen or so friends out from King City to join us for a tailgate party in Lockwood (thirty years driving through the Cross Road/Jolon Road intersection every day, and it never occurred to me to eat dinner there!), pile fifteen people into the van (ask Beth Winters what we looked like tumbling OUT of the van), and drive this group of townies out to the far reaches of Hesperia. We saw the burned out hillsides, wound our way up Bryson-Hesperia Road, and came out into an evening that felt as if we had stepped across several time zones —to Appalachia? the Great Smoky Mountains? Nope, just Bryson-Hesperia— and some decades back in time. The beauty of the Hall itself, the down-home hospitality of those who make the Hall the great community center that it is, and the remarkable musical offering that was in store for all of us combined to create a truly memorable evening.

I have had the opportunity to enjoy many chicken barbecues and white elephant sales at the Hall and a handful of other events over the years, and every time I am there I come away with a reminder of what a gift that building and the community around it truly are. It is a remarkable phenomenon and a genuine treasure. Thanks, Bryson-Hesperia, for treating the fifteen of us to an incredible evening. We look forward to many more.

Sundays at the Hall

by Aurora Denny

In my last report on the weekly produce exchange at the Hall, I mentioned that, "You never know what will happen on a Sunday at the Hall.” Here is a list of a few of the unexpected additions to the Produce Exchange that have occurred this summer: an oyster barbecue, a bean-dip and trail-mix celebration of "Guys Day,” the informal giveaway of three boxes full of household linens, and, most recently, a visit from nine very cute chocolate lab puppies. All this is in addition to excellent seasonal produce and other edibles and goods.

This Month in the Garden
by Carolyn Lingor

October is another busy month in the garden as we transition from hot weather plants to cool weather plants. If you have not already started putting in cool weather vegetables, it is best to get them going by the end of the month. Cole crops such as broccoli and brussels sprouts do best as transplants rather than sowing seed directly in the garden. Continue to sow seeds of lettuce, a little each week, so you can have a successive harvest rather than having to harvest all at one time. Cut down asparagus stems after they turn brown.

In the flower garden, thin out the sweet peas that you planted last month. If you grow Verbena bonariensis, cut it back to its new basal growth. If you don’t grow it, why not? It’s a lovely plant for the back of a flower border or the middle of a bed that is seen from both sides. It grows about two feet tall on thin, wand-like stalks with a lovely purple pompon of flowers on the end of the stalk. In my garden, it reseeds easily, adding an unexpected and pleasant exclamation point to the scene. It is easy to pull out if it appears in an inappropriate spot.

Keep watering as usual, and pray for an early rainy season.

Happy gardening—

Cooking from the Garden: Cucumber Conundrum
by Jane Miller
Gardens, like life, are never perfect. Some years it is the uncooperative weather. Other times, winged or four-footed invaders attack one’s harvest. Sometimes a faithful favorite becomes a prima donna and refuses to perform. This year my cucumbers are acting finicky.
Our first gardens always produced bitter cucumbers until local gardeners recommended lemon cucumbers. This variety does well in our area, but it is small and gets very seedy if not picked when young. I started to look for larger “guaranteed never bitter” varieties. We have had excellent results until this year with the first crop of Armenian (not guaranteed) and pickling cucumbers. But this year? Bitter! Yuck!
Both Daphne Denny and Susan Fisher, master gardeners, were consulted and admitted it is puzzling. Maybe inconsistent watering, maybe the strange weather we have had this summer, maybe the fertilizer. I googled the problem, and Jim Meyers of Oregon State University concurs. Apparently wild cucumbers are highly bitter, and our domestic ones tend to have less bitterness in varying degrees. The bitter part is found mainly in the leaves, stems, and roots, but on occasion spreads to the fruit, concentrating in the stem end. Experts agree with Daphne and Susan that stress, cool weather, fertilizer, and irrigation frequency seem to affect bitterness.
What can one do? James Stephens from the University of Florida Institute of Food and Agricultural Sciences has a method for using bitter cucumbers. Start peeling at the blossom end and stop one inch from the stem. Wash off the knife blade and repeat until peeled. Rinse knife again and slice. That seems like a lot of work. I just tested each cucumber, discarding the bad ones, and found that, as the weather got hotter, the cucumbers were less bitter. They make a good salad sliced with red onions and dressed with vinaigrette.

Portraits of Home

by Rupert Lyle

This month sees the start of an occasional series of conversations with members of the Bryson-Hesperia community. While we may meet at a potluck, a branding, or the Chicken Barbeque, our lives outside or before these events are frequently unknown to one another. These talks may give a glimpse into our neighbors’ past histories and lives away from the common meeting ground of the Hall.
To kick off the series, Janice Smith-Ramseier, current and past Hall president, has bravely agreed to be first to step up to the plate. Hall News (HN) interviews Janice Smith-Ramseier:
HN: Tell us a little about your family and where and how you grew up.
Janice: I was born into a ranching and farming family near Arroyo Grande. My paternal great-grandparents were early settlers in the area. They ranched on land that is now much of Fair Oaks and Grover Beach. Along with cattle and grain, my grandparents raised walnuts and apricots. I am the oldest of three, with two younger brothers who, like me, both still work close to the land.
HN: What brought you to Bryson-Hesperia, and when?
Janice: When I was eleven, the lease on my Dad’s ranch came up for renewal, and he decided to buy the Cantinas ranch, reuniting it into a single property, from the three sisters who then owned it. This is now the Hartman ranch. It is located at the end of Lynch Canyon Road where it turns to enter Oak Shores. At age seventeen, I married Jack Smith and moved a couple of miles up the canyon to the Diamond Dot Ranch on Smith Road, where I still live. We had a 13x32-foot prefab house from Camp Roberts. It was sided with Celotex (a type of foam insulation), and one day we returned from town to find one end of it torn up by my dog! Our first two children were raised in this house, and I was expecting the third before we began building our present home.
HN: How do you spend your time here?
Janice: I am a cattle rancher, and of course that takes up most of my time. Recently I have also started opening my home on a limited basis for “Farm Stay.” This allows families with small children from the city to come out here and experience ranch life for a few days. For the last two years, I have been president of the Hall, a position I filled in the ‘60's and ‘70's as well. I feel blessed by the participation of so many of the newcomers to the area in Hall affairs and by their investment of time, energy, and money in the community.
HN: What job have you enjoyed most?
Janice: For twenty-nine years I worked for the Wells Fargo Bank in King City and Greenfield. I worked as bookkeeper and later as branch manager, but the job I enjoyed most was that of bank teller. In those days the bank was very community orientated, and as teller I got to meet all sorts of people.
HN: Tell us about your family now.
Janice: I have seven children, four of them step children, seven grandchildren, and five great grandchildren. Of my two daughters, one has followed me into banking. She works in Paso Robles and lives here on the ranch. The other lives in the Sierra foothills and has three grown children and five grandchildren. My son is a retired California Highway Patrol officer and now lives with his wife in Idaho where he creates all kinds of spurs, bits, and jewelry in his silver work business.
HN: What do you like best about living here?
Janice: My animals are very important to me, especially my horses and my dog, Dally. I’ve ridden horseback since I was a little girl. The land, of course, the smell of the good earth, a view of Tierra Redonda, which for me is a symbol of unchanging stability. Friends and community and my religious belief are very important to me.

HN: You’ve lived here practically all your life. What is your favorite memory of the area?
Janice: As a girl on the Cantinas ranch, we used to help our neighbors on their annual cattle drive. We would start before dawn and drive the cattle past the Bee Rock Hall, and along the canyon that forms Harris Creek, and on to the Bob Branch ranch that was located where the Lake San Antonio dam now is. There we’d herd the cattle into corrals, weigh them, and load them onto trucks. One year I was especially excited because I had just got rid of my braces. It was not yet light and something spooked my horse who reared his head and knocked my newly straightened teeth back out of alignment. Back to braces again!
HN: How have you seen Bryson-Hesperia change over the time you’ve lived here?
Janice: The biggest change is that there are many more people here. In the early ‘60's, I used to ride a twenty mile circuit on my colt and cross just three property lines. On Smith Road at that time there was a total of five families. The construction of the lakes was the start of a period of rapid change. At that time the minimum parcel size was just ten acres — it’s forty now — and many ranchers began to sub-divide their properties.
HN: How would you like to see the community change over the next twenty-five years?
Janice: I would like to see it not change!
HN: Is there anything you’d like to add?
Janice: I would like to emphasize the preciousness of this area and the foresight of Jack’s ancestors in settling here. His parents, Leland and Anna, willed the ranch to our family, and I’ll always remember how hard they worked. Although I lost two husbands to terrible diseases, God blessed me with the love of two good men.

HN: Thank you, Janice.
Fishing with Rich

by Rich Lingor

Fishing fortunes of early September have been slowly and sporadically improving. Migratory albacore tuna have made a few appearances off the Central Coast following warm water currents, supporting evidence of an El Nino effect, and potentially bringing a wetter rainy season. Our reservoirs need the rehydration; fish don’t swim in dust. The dropping water levels continue to keep fish and anglers off balance.
I went to the lake Tuesday, September 1, and found the stripers boiling on the surface where I had found shad the previous week. I caught two on a surface lure, 5.16 pounds and 5.5 pounds, each about two feet long. Thursday night, I traveled with John Plumb about four hours south to Oxnard and got on an overnight sport fishing boat and fished deep sea rockfish. We fished around the Channel Islands in about 240 feet. I got a full ten-fish limit. We traveled south hoping to have a chance at the larger migratory fish, but the captain chose to focus on the more dependable resident species. The rockfish are delicious but generally smaller (one to three pounds, average) and not as exciting as the big tuna, yellowtail, and white sea bass that average ten to thirty pounds.
A Monday, September 14, trip to Lake Lopez with Tim Foster found the tasty pan fish willing participants for fun and dinner plans. Their eager cooperation left us with enough time to shift our focus to successful catch-and-release bass fishing.

The top of the list of fishing adventures was a Wednesday morning, September 9, trip with Erick and Bethany Reinstedt. I got to pull on a nice big striped bass. The highlight for me was netting eight-year-old Bethany’s beautiful two-pound Small Mouth Bass.

Tight lines!
True Life Youth Group News

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

Hello all. The youth are back to school and the youth group is getting back in gear. We sure enjoyed the Solid Foundation Camp at our home in August, and we are really looking forward to the community showing of the two DVDs we showed there, which we will be doing on October 2. (You will probably be reading this after that date). Also passed when you read this will have been our September 17 youth meeting in which we intend to have pizza (thanks, Bee Rock, for helping us make that possible), soda, fun, teaching, games, and fellowship. Wednesday, September 23rd, will have been See You at the Pole—a morning when youth and college students around the nation gather at their school's flagpole before school and publicly pray for and over their school. Also in late September and early October, our youth have two opportunities to join Grace Lutheran's youth group on some of their events. Thanks, Grace Lutheran, for including us!

Our October youth events are still pending at the time of writing this, but feel free to call us for dates and information. We will have to put in our slot requests for the high school and middle school Hume Lake trips soon, so if you are interested, please let us know quickly. Our number is (805) 472-9325. The True Life Youth Group is open to all youth, grades 6–12.
Evening in the Garden
by Jane Miller
Mission San Antonio de Padua is holding its annual Evening in the Garden on Saturday, November 7th, from 3:00 to 7:00pm. There will be wine tasting featuring some of the Central Coast’s premium wines. Stroll around the arcades, sample hors d’oeuvres, and listen to live music in the lovely Padre’s Garden. Admission is $35 and includes a souvenir wine glass. All proceeds benefit the continuing restoration of the Padre’s Garden and Mission San Antonio. Tickets are available at the Mission Gift Store.

The Puzzler

This month we present a classic numeric puzzle in the form of a message sent home by college students as they return to school.
Each letter in the addition problem stands for a different digit. Find the value of each letter so that the addition works.


   SEND

+ MORE

 MONEY

ANSWER TO LAST MONTH’S PUZZLER
Quite a few people submitted correct answers. Since the problem was fairly simple, I had intended it just to serve as in introduction. Check out some more challenging puzzles at www.kenken.com.
October Calendar Highlights

1
Line Dancing classes 7pm
4
Produce Exchange 11am – 1pm

5
Yoga 6:30pm

6
Bookmobile 3 – 4:30pm 
7
Home Bureau 12 – 2pm
8
Line Dancing classes 7pm

11
Produce Exchange 11am – 1pm

Ramón Romero Harp Concert 3 – 5:30pm
12
Yoga 6:30pm

15
Meat Man, Lockwood Store 4:30pm
Line Dancing classes 7pm

16
Oktoberfest Potluck 7pm
17
Solar Homes Tour 9am


Nacitone Harvest Moon Day, Lockwood
18
Produce Exchange 11am – 1pm
19        Yoga 6:30pm
20
Bookmobile 3 – 4:30pm 
21
Home Bureau 12 – 2pm
22
Line Dancing classes 7pm
25
Country Faire 11am
26
Yoga 6:30pm
2009 Hesperia Hall Officers/Directors

President – Janice Smith-Ramseier

Vice President/Scholarship – Ed Buntz

Secretary/Treasurer – Lois Lindley

Directors – Ann Brown, Carol Kenyon, Cherie Landon, Carla Martinez, Kevin Steele, David Villegas

Newsletter Staff – Joanne Norlin, Barbara Walters

Annual Hall Membership - $20/Household, payable to Hesperia Hall

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.









