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The Fire Safety Day was held 
last month with a message that 
bears repeating.  Obviously, our 
homes are vulnerable to forest 
fires.  Surprisingly, the main 
cause of loss is due to wind-
swept fire brands, the small burn-

ing embers of small leaves and sticks that rain 
down far from the heat of the main event.  Re-
gardless of how far the trees and brush are 
cleared away from your home, it is the dry de-
bris in the rain gutter or the leaves and weeds 
that collect under the deck that will provide the 
biggest threat of burning the house down.  

 When building or remodeling, one should 
use non-combustible materials for roofing while 
designing walls and decks to avoid haz-
ards.  Landscaping and wood storage also seed 
careful placement to avoid potential fire haz-
ards.  Generally it comes down to doing the dili-
gent constant cleaning around that house that 
we all tend to postpone.   We have information 
at the center and a couple of good videos to 
share.  Our education effort will be continuing 
this winter with two planning workshops.  

 Our passenger trips to Eureka have seen 
little use during the past year by riders. It is a 

duplication in service offered now by Southern 
Trinity Health Services on Wednes-
days.  Therefore we will be trying a new ar-
rangement- scheduling a weekly run to Fortuna 
that will depart the center around 1:30 with a 
return trip leaving Fortuna around 5:30. This will 
offer time to shop and to make appointments in 
the afternoon.  The day of the week has yet to 
be set as of this writing, so a call to the center 
with your interest will be the best way to be noti-
fied when the service will begin.  The ride is 
free, but a $5 donation per family is appreciated. 

 If your household should find if it difficult to 
make ends meet for the Thanksgiving holiday, 
then a call to the center will put you on a list to 
receive a holiday food basket.  We will be mak-
ing arrangements for about 48 baskets and de-
pend on the sincerity of each request to assem-
ble the list. 

The time has come for me to make my exit 
as the Director of the Bridgeville Community 
Center.  There is other work calling me that I 
want to attend to.  Hav-
ing held this position for 
three years, I find the 
center running well and 
secure to continue well 
into the future.  At the 
same time I believe that 
new leadership will in-
ject enthusiasm and 
depth into our programs 
and work for the health 
of the community. I 
thank everyone for the 
help and support given. 

 

Where peace begins,  
Michael Guerriero 
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Bridgeville Community Center  

Mission Statement 
 

“The Bridgeville Community Center is dedicated to 
improving the quality of life for all our community 
members.  We are committed to bringing people of all 
ages together to encourage good health, self-esteem, 
creativity, and personal development.” 

Comments and corrections are always welcome. Manage-
ment is not responsible for any errors, omissions, or other 
editorial mis-statements, intentional or otherwise. The views 
expressed by the authors do not necessarily reflect the 
Bridgeville Community Center or its staff. If you have any 
other concerns, please submit them in triplicate. 
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Who are the members of the Bridgeville 
Community Center Board of Directors? 

Lynne Reardon, Board President; Jim Nel-
son, Treasurer; Tammy Farmer, Secretary; 
John Blakely; Dan Fuller; Kathleen Guelfo; 
Jessica Springer  

Fire Safety Day Fun Change at the Outpost 
 

Change is in the air. Beginning in late October, 
the new owners of the Swain’s Flat Outpost started 
learning the ropes. Ron and Laurie Kennedy, new-
comers to the neighborhood, have decided to lease 
the store and café, freeing Wilma and Willie Buergler 
to move to Southern California to be closer to their 
children and grandchildren. 

Willie and Wilma have been the friendly faces at 
‘the store’ for the past 14 years selling gasoline, pro-
pane, groceries, antiques, and various sundries in 
the quaint buildings on the side of Highway 36. The 
store has been open at the same location since 
1925. They have provided jobs to nearly 60 local 
residents, many of whom have gone on to finish col-
lege and find excellent full-time positions with bene-
fits and pensions.  

Wilma say they “are so thankful for Randy 
Church, a man with many solutions, for being there 
24/7,” especially for fixing pipes and taking care of 
the water system from the springs to the faucets. 

The rentals are all occupied, and will continue to 
be so, and four RV spaces will be available soon. 

It is very sad to say goodbye, and we will all miss 
Willie and Wilma, but we wish them all the best in 
the future. 



Tai Chi Class  

Tuesdays, 5:30-6:30 
Mad River Community Center, Van Duzen Rd.  

Across from Southern Trinity School 
Contact Dottie Simmons for more info at 777-1920 

With dozens  of  pillows scattered about the room 
and bedding linens spread  over tables, the Bridge-
ville Community Center looked rather like a slumber 
party was going on.   In truth, Lauri Rose, a regis-
tered nurse, was conducting training in Care Giving 
for the Physically Compromised Adult.  Attending 
were some eight assorted caregivers, volunteers 
and other interested community people. 

       We learned how to help move people from beds 
to wheelchairs and back without hurting them -- or 
ourselves.  We learned about gait belts and other 
helpful devices. 

     In the photo below, Susan Gordon (left) positions 
a patient’s arms for maximum comfort and preven-
tion of bed sores while Lauri Rose (center) super-
vises and  Annee Wilson (right) observes.  Willie 
Wilder, the ever-patient “patient”  relaxes. 

 

        Above, Donna Casey  (upper  left) and Kristi 
Thomas (right) change bedding  and adjust the draw 
sheet without the patient (Carlene Richardson) hav-
ing to get out of “bed.”   

     We also discussed various safety measures use-
ful in caregiving such as lifting properly and gener-
ally assessing the home for hazard risks. 

     Peggy Wheeler demonstrated the writing of a 
brief and simple biographical description of a person 
with dementia.  The  purpose of this would be to 
help  others better understand and work with such 
clients. 

       In short, it was a highly informative, thoroughly 
professional, and immensely enjoyable afternoon.  
The two rivers’ community is very fortunate to have 
these neighbors helping neighbors who are now 
even better prepared to provide care when needed.               

Two Rivers Community Care Group Marks Second Anniversary  
with Training Workshop by Peg Wheeler 

 

Bridgeville Community Center 
Adult ED Classes  
We Fit Your Schedule 

 

ESL ■ Driving Training Prep ■ Adult Basic Ed 
 

Private classes are available by appointment to start 
working toward your GED, Basic literacy, or other 
educational goals. 

 
Bridgeville Community Center Adult School is having 

classes. Class times are flexible and designed to fit into 
each student's time constraints.   

 
All Adult Ed  (GED, Basic Ed, and ESL) classes 
are held on Wednesdays  and by appointment. 

 

Call 777-1775 for more info 



School 
News 

We had a terrific volleyball season with the var-
sity team winning as many games as they lost and 
the junior varsity winning more than they lost!  Con-
sidering that every school we play has a larger stu-
dent body to draw from (our sixth graders play 
against eighth graders and our fourth graders play 
against seventh graders), it was a wonderful season.  
Sabastion Stewart and Michaelyn Mullan have each 
won two valuable player awards at the various tour-
naments we attended; and Savannah Gardner 
earned the sportsmanship award in Rio Dell.  Amay-
lia Broussard won most improved player for the sea-
son and Sabastion won the most improved sports-
manship for the season. 

My class celebrated Constitution Day in Fortuna, 
performing a play that centered on recreating the 
debates that occurred at the 1776 Constitutional 
Convention.  Our audience consisted mainly of DAR 
(Daughters of the American Revolution) members 
who laughed at all the right places and clapped har-
dily after the finale. 

Thanks to an infusion of Harry Potter enthusiasm 
and collectibles donated by Lyn Javier, the Harry 
Potter reading club on Tuesday and Thursdays has 
anywhere from nine to seventeen students reading 
after school and chuckling aloud. 

Good teachers need to be good learners. For me, 
that means taking content classes so I know more 
and remember more about all seven subjects I 
teach.  I also take classes about the best way to de-
liver content to students.  I read professional jour-

nals that address how kids learn, describe proven 
methods to teach math, or explain new advances in 
brain research and how memory networks develop. 
Most often I do this in the evenings, on the week-
ends or during the summer and occasionally on a 
school day when a workshop is offered for teachers.  
My colleagues also seek out learning opportunities. 
Ms. Owen spent a week in Boulder, Colorado this 
summer studying history, science and critical think-
ing.  She also participated in a two-week choral 
workshop in June.  Mrs. Fearrien’s interests lean 
towards reading instruction. 

I was recently reading something from an educa-
tional journal that rang true for me and seemed wor-
thy enough to share with you: 

 

If the American school needs to be rein-
vented, then “along with this there needs to 
be a transformation in attitudes about educa-
tion.  The transformation we seek requires a 
widespread conviction that learning matters.  
Learning matters, not simply because it leads 
to better jobs or produces national wealth, 
but because it enriches the human spirit and 
advances social health.  [Education] must 
become a new national obsession, as powerful 
as sports and entertainment, if we are to 
avoid a spiral of economic and social de-
cline.” 

“We know that your aspirations for your 
children are unlimited, no matter your cir-
cumstances or the difficulties in which you 
find yourselves.  You can bring those aspira-
tions within reach….Play with your children 
every day.  Read to them every night.  Make 
sure they see a doctor regularly.  Take an 
active interest in the day-to-day activities of 
the school and the community.  Check home-
work, turn off the television, and make sure 
that your teenagers are not working so long 
earning pocket money that they have no time 
for school.  Above all, encourage your chil-
dren.” 

 

As we are reminded everyday, children are the 
future of our country and our world. 

By Virginia Mullan 

The message I wish to impart to the children goes 
something like this: The world is a wonderfully weird 
place, consensual reality is significantly flawed, no 
institution can be trusted, certainty is a mirage, se-
curity a delusion, and the tyranny of the dull mind 
forever threatens -- but our lives are not as limited 
as we think they are, all things are possible, laugh-
ter is holier than piety, freedom is sweeter than 
fame, and in the end it's love and love alone that 
really matters.  - Tom Robbins   



 

Hold on to that 

Volleyball  

Fall Back 
 

Every Spring we move our 
clocks one hour ahead and "lose" 
an hour during the night and 
each Fall we move our clocks 
back one hour and "gain" an ex-
tra hour. But Daylight Saving Time (and not Daylight 
Savings Time with an "s") wasn't just created to con-
fuse our schedules. 

The phrase "Spring forward, Fall back" helps 
people remember how Daylight Saving Time affects 
their clocks. At 2 a.m. on the second Sunday in 
March, we set our clocks forward one hour ahead of 
Standard Time ("Spring forward"). We "Fall back" at 
2 a.m. on the first Sunday in November by setting 
our clock back one hour and thus returning to Stan-
dard Time. 

The change to Daylight Saving Time allows us to 
use less energy in lighting our homes by taking ad-
vantage of the longer and later daylight hours. Dur-
ing the eight-month period of Daylight Saving Time, 
the names of time in each of the time zones in the 
U.S. (map) change as well. Eastern Standard Time 
(EST) becomes Eastern Daylight Time, Pacific Stan-
dard Time (PST)  became Pacific Daylight Time etc.  

Daylight Saving Time was instituted in the United 
States during World War I in order to save energy 
for war production by taking advantage of the later 
hours of daylight between April and October. During 
World War II the federal government again required 
the states to observe the time change. Between the 
wars and after World War II, states and communities 
chose whether or not to observe Daylight Saving 
Time. In 1966, Congress passed the Uniform Time 
Act, which standardized the length of Daylight Sav-
ing Time. 

Daylight Saving Time is four weeks longer since 
2007 due to the passage of the Energy Policy Act in 
2005. The Act extended Daylight Saving Time by 
four weeks from the second Sunday of March to the 
first Sunday of November, with the hope that it 
would save 10,000 barrels of oil each day through 
reduced use of power by businesses during daylight 
hours. Unfortunately, it is exceedingly difficult to de-
termine energy savings from Daylight Saving Time 
and based on a variety of factors, it is possible that 
little or no energy is saved by Daylight Saving Time. 

Arizona (except some Indian Reservations), Ha-
waii, Puerto Rico, the U.S. Virgin Islands, and 
American Samoa have chosen not to observe Day-
light Saving Time. This choice does make sense for 
the areas closer to the equator because the days 
are more consistent in length throughout the year. 

 
Source: www.About.com 



Thanksgiving Knock Knock Joke 
Knock Knock.  Who’s There? 
Thanksgiving Tur.    Thanksgiving Tur who? 
Just open the door, I don’t have a key. 

Celebrating Thanksgiving 
 

In 1621, the Plymouth colonists and Wampanoag 
Indians shared an autumn harvest feast that is ac-
knowledged today as one of the first Thanksgiving 
celebrations in the colonies. For more than two centu-
ries, days of thanksgiving were celebrated by individ-
ual colonies and states. It wasn't until 1863, in the 
midst of the Civil War, that President Abraham Lincoln 
proclaimed a national Thanksgiving Day to be held 
each November. 
 

The First Thanksgiving 
This harvest meal has become a symbol of coop-

eration and interaction between English colonists and 
Native Americans. Although this feast is considered by 
many to the very first Thanksgiving celebration, it was 
actually in keeping with a long tradition of celebrating 
the harvest and giving thanks for a successful bounty 
of crops. Native American groups throughout the 
Americas, including the Pueblo, Cherokee, Creek and 
many others organized harvest festivals, ceremonial 
dances, and other celebrations of thanks for centuries 
before the arrival of Europeans in North America. 

Historians have also recorded other ceremonies of 
thanks among European settlers in North America, 
including British colonists in Berkeley Plantation, Vir-
ginia. At this site near the Charles River in December 
of 1619, a group of British settlers led by Captain John 
Woodlief knelt in prayer and pledged "Thanksgiving" to 
God for their healthy arrival after a long voyage across 
the Atlantic. This event has been acknowledged by 
some scholars and writers as the official first Thanks-
giving among European settlers on record. Whether at 
Plymouth, Berkeley Plantation, or throughout the 
Americas, celebrations of thanks have held great 
meaning and importance over time. The legacy of 
thanks, and particularly of the feast, have survived the 
centuries as people throughout the United States 
gather family, friends, and enormous amounts of food 
for their yearly Thanksgiving meal. 
 

The Pilgrim's Menu 
What foods topped the table at the first harvest 

feast? Historians aren't completely certain about the 
full bounty, but it's safe to say the pilgrims weren't gob-
bling up pumpkin pie or playing with their mashed po-
tatoes. Following is a list of the foods that were avail-
able to the colonists at the time of the 1621 feast. 
 

Foods That May Have Been on the Menu 
Seafood: Cod, Eel, Clams, Lobster  
Wild Fowl: Wild Turkey, Goose, Duck, Crane, Swan, 
Partridge, Eagles  
Meat: Venison, Seal  
Grain: Wheat Flour, Indian Corn  
Vegetables: Pumpkin, Peas, Beans, Onions, Lettuce, 
Radishes, Carrots  
Fruit: Plums, Grapes  
Nuts: Walnuts, Chestnuts, Acorns  

Herbs and Seasonings: Olive Oil, Liverwort, Leeks, 
Dried Currants, Parsnips 
 

Surprisingly, the following foods, all considered staples 
of the modern Thanksgiving meal, didn't appear on the 
pilgrims's first feast table: 
 

What Was Not on the Menu 
Ham: There is no evidence that the colonists had butch-
ered a pig by this time, though they had brought pigs 
with them from England.  
Sweet Potatoes/Potatoes: These were not common.  
Corn on the Cob: Corn was kept dried out at this time of 
year.  
Cranberry Sauce: The colonists had cranberries but no 
sugar at this time.  
Pumpkin Pie: It's not a recipe that exists at this point, 
though the pilgrims had recipes for stewed pumpkin.  
Chicken/Eggs: We know that the colonists brought hens 
with them from England, but it's unknown how many they 
had left at this point or whether the hens were still laying.  
Milk: No cows had been aboard the Mayflower, though 
it's possible that the colonists used goat milk to make 
cheese. 
However, the only two items that historians know 

for sure were on the menu are venison and wild fowl, 
which are mentioned in primary sources. The most 
detailed description of the "First Thanksgiving" comes 
from Edward Winslow from A Journal of the Pilgrims at 
Plymouth, in 1621: 

"Our harvest being gotten in, our governor sent four 
men on fowling, that so we might after a special manner 
rejoice together after we had gathered the fruit of our 
labors. They four in one day killed as much fowl as, with 
a little help beside, served the company almost a week. 
At which time, among other recreations, we exercised 
our arms, many of the Indians coming amongst us, and 
among the rest their greatest king Massasoit, with some 
ninety men, whom for three days we entertained and 
feasted, and they went out and killed five deer, which 
they brought to the plantation and bestowed upon our 
governor, and upon the captain, and others. And al-
though it be not always so plentiful as it was at this time 
with us, yet by the goodness of God, we are so far from 
want that we often wish you partakers of our plenty." 

 

Seventeenth Century Table Manners 
The pilgrims didn't use forks; they ate with spoons, 

knives, and their fingers. They wiped their hands on 
large cloth napkins which they also used to pick up hot 
morsels of food. Salt would have been on the table at 
the harvest feast, and people would have sprinkled it 
on their food. Pepper, however, was something that 
they used for cooking but wasn't available on the table.  

Enjoy your feast, and maybe be thankful that you 
weren’t at the first Thanksgiving. Bon appetite,  

 

Source: http://www.history.com 



~ ~ ~ Healthy Spirits Healthy Spirits Healthy Spirits ~ ~ ~  
TV shows have reruns, Prairie Home Companion 

has ‘encore’ performances, so cut me a little slack in 
this busy time.  This is a message I think we can all 
bear to hear again.   

Thanks Giving.  That is something we should all 
do a lot of and not just in November.  It is especially 
important during this time of national crisis that we 
take stock of all we are grateful for.  It might just be 
a very good time to make a list of the things you are 
grateful for and then think of all the ways you can 
work to protect them.  Are you grateful for your fam-
ily?  Do you tell them that?  What better way to be 
assured you stay a family than to express your love 
and appreciation of each other?  Are you grateful for 
the place you live?  I sure am and I try to take care 
of it by picking up trash on the roadside and being 
careful of where I cut wood and where I drive so I 
won’t disturb streambeds.  How about our civil 
rights?  Are you grateful for them?  Do you write 
your legislators and let them know you appreciate 
their efforts to protect them?  How about the good 
and varied foods we get to eat?  Do you shop at the 
Farmers Market and support the small farmers?  Oh, 
the list is endless.   

One of the things to be grateful for in the Fall is 
that we get to reap the benefits of change.  Now we 
get to see the fruits of our spring and summer sow-
ing.  Those little squash seeds have changed into 
Delicatas, Acorns and Pumpkins and we get to eat 
them!  Talk about being grateful. 

Fall is also a natural time to begin slowing down.  
It is a good time to do some cleansing.  Since fruits 
and vegetables are so abundant a juice fast in the 
fall is a fine cleanse.  There are many books avail-
able on fasting and cleansing.  It is a good idea to 
follow a tested regime rather than just jump in be-
cause different fruits and vegetables affect the body 
differently. 

After fasting fall eating should be based on a 
building up principle.  After all, winter is coming.  
This includes eating more grains and meat and dairy 
products.  And remember we are talking about real 
food here, not white bread and processed meats like 
baloney.  Nuts and seeds are also good builders.  
They have a lot of oil (fat) in them but it is the ‘good’ 
kind.  If you eat what is naturally available at this 
time of year you will find you are eating the kinds of 
foods that prepare you for winter.  Isn’t it amazing 
how the right kinds of foods for each season are 
naturally available?  You’d almost think God planned 
it that away.  Or if you prefer, we evolved to it.  Ei-
ther way it is something else to be grateful for.  Just 
think about a meal of baked Hubbard squash stuffed 

with wild rice, mushrooms and almonds.  Or how 
about a nice hot soup thick with potatoes, carrots 
and fresh garlic? 

In the natural cycle of things we would eat a lot in 
the fall and eat very little during the hard winter 
months.   And like the bear we would cut back on 
our activity, going into semi-hibernation.  However, 
most of us are going to spend fall and early winter 
going from one party to another separating them 
only by some nice big dinners.  Without a good exer-
cise program the most significant change we will see 
is to our waistlines.  If you don’t have an exercise 
program start one now.  Today.  And don’t complain 
about the weather.  There are lots of exercises you 
can do inside.  My Dad used to commandeer the 
living room every morning and do the Air Force cal-
isthenics program.  I like to dance in my living room.  
And since none of us is related to the Wicked Witch 
of the West we won’t melt if we do get wet, go head, 
celebrate the rain by walking in it (it’s considered 
romantic).  Walking is cheap and can be done in the 
rain with or without a raincoat depending on your 
personal preference (maybe the next article should 
be on the care and defeating of colds?) 

I like the fall with its drifting leaves and changing 
colors.  And I am so grateful to be here amongst you 
all.  It feels good just to sit here and write about all 
the things I have to be grateful for.  Thanks Giving, I 
think I’ll make it a regular daily habit (I’ll do it while I 
dance). 

 

 Forgive Often, Practice Gratitude, Work Hard 
Lauri Rose, RN BSN 

AARP Drivers Safety Class 
 
The Community Center will be hosting an 
AARP Drivers Safety Class on Saturday, No-
vember 20, 2010 from 8:30 - 5 for those over 
55.  The class will include videos, self-
assessment quizzes, new laws, and other 
useful information.  Everyone completing the 
course will receive a certificate good for three 
years.  Check with your auto insurance agent 
about discounts.  This course will be good for 
those needing to renew their certification, as 
well as those who wish to start getting a dis-
count on their premiums.  The cost if $12 for 
AARP members and $14 for nonmembers.  
 
Please call the Community Center at 777-
1775 to pre-register.  Space is limited, so reg-
ister early! 



 

 
By Ann Matula Gyenis 
Certified Nutritional Consultant 

The Mad Group - Invites you to join us!! 
 

When: Sundays @ 2:00 pm 
Wednesdays @ 5:30 pm  
Where: Community Center, Mad 
River (on Van Duzen Road)  AA 

Best Used By……….. 
 

Food scientists and housewives have long known 
that certain foods—salt, granulated sugar, seeds 
and whole wheat, for examples—can be stored in-
definitely at room temperature or below.  Other 
foods are routinely tossed out after they pass their 
expiration dates.  Do we really have to waste food 
this way? 

Science Daily reports on a study conducted by 
food science researchers at Brigham Young Univer-
sity whereby human tasters were given very old food 
to consume without knowing how old the food actu-
ally was.  They discovered that 20 year old dried 
milk and 28 year old rolled oats were not only edible 
but actually tasted all right.  Tasters munched on 
dried fruit that was stored since 1973 and, although 
it did not exactly taste fresh-picked, was palatable 
enough for consumption. 

What causes food to spoil and become inedible is 
improper storage that exposes the foods to heat, 
light or oxygen.  With a little planning and under-
standing you can stock a pantry that will hold up for 
emergencies for a very long time. 

The way food is packaged, processed and stored 
has a great impact on the length of time a food will 
last.  In pre-refrigeration days people liberally used 
salt, vinegar, sugar, certain herbs and spices and 
vitamins C and E (anti-oxidants) to retard spoilage.  
These methods still work today. 

If you want to create an emergency pantry shelf 
in your home that you won’t have to worry about for 
years to come follow these consumer tips:  The best 
foods for stockpiling are canned or freeze-dried 
soups; dried meats, fruits and vegetables; ready- to- 
eat cereals in airtight containers; peanut butter, trail 
mix and granola in airtight containers; energy bars, 
cookies and crackers in airtight containers; pow-
dered or canned milk; basic staples like sugar, salt, 
pepper, vinegar, tea and coffee; rice and other 
whole grains.  Be careful with dry beans as, unless 
they are absolutely airtight, they will turn into stones 
that you will not be able to soften up later. 

The experts recommend that you also store a lot 
of water and keep it out of the light and use only 
food-grade containers.  Date all foods and go in and 
rotate yearly for the very best success. 

“He that takes medicine and neglects diet wastes the 
skills of the physician.” – Chinese proverb  

Carpenter’s Training  
Program 

 
The Carpenters Training Committee has 
announced openings for the Millwright Apprentice-
ship Program.  Applications will be accepted Nov.1 - 
Dec. 31, 2010.  Minimum qualifications include: 

 

1) 18 years or older 
2) HS diploma or GED 
3) proof of passing one year of HS Algebra 
4) Valid driver's license 

  
There are also openings in the Pile Driver - Bridge 
Builder Apprenticeship Program with the same ap-
plication period as above, and minimum require-
ments 1,2 and 4. 
  
Applications can be downloaded from their web-
site—www.ctcnc.org.  Jobs are open throughout 
Northern California and Nevada.  
  
Another opportunity on the website is the Carpen-
ter's Referral List, so those of you who have experi-
ence in carpentry may want to sign up. 

Computers at the  
Community Center 
 
Remember, we have two com-
puters here at the Community 
Center with high-speed internet, and someone to 
assist you, if needed. Call us if you need more info.  

http://www.ctcnc.org�


By Attila Gyenis 

To Give Thanks 
 

By the time Thanksgiving arrives, most of the 
season’s harvest has already been picked, con-
sumed, pickled or canned. But it is still a time to 
give thanks for all that we have. And no, I’m not 
talking about ipods, video games, monster trucks, or 
99 inch plasma TVs. Not that one shouldn’t enjoy 
those things on occasion, but one should also be 
thankful for smaller things. 

That’s why I have a 40 foot container holding my 
smaller things, like books, old files, baseball cards, 
type trays, a Pee Wee Herman doll, and other oddi-
ties that I have forgotten about. My wife keeps asking 
me why I bother to keep it around if I don’t even re-
member what I have. I don’t have a very good re-
sponse other than knowing that there isn’t anyone 
else in the world who wants that stuff. And I am cer-
tainly not going to take it to the dump while I’m alive. 

My granddaughter is going to turn two this month 
and I have to say that she brings joy into my life. One 
of the things she likes to do is run down the hill when 
we go get the mail. And you know what that means. I 
have to run too. Sadly, that is the only exercise I get.  

She also likes to read, draw, play on the piano, 
arrange all her toys, throw food over the side of her 
highchair, pour water everywhere, jump into puddles 
but still takes the time to stop and smell the flowers. 
I’m not sure what her favorite book is currently but 
her favorite song is Twinkle Twinkle Little Star. I have 
almost learned all the words to that song. Whenever 
she does what she considers an accomplishment, 
like stacking her blocks, she says ‘Tada.’  

I went on a recent class trip to the Joss House in 
Weaverville. It is a Taoist temple, the last remaining 
temple of its kind in California. One of the beliefs that 
they promoted was drinking 8 glasses of water a day, 
sleeping 8 hours a day, and walking 8,000 steps (a 
little over a mile). Are you telling me that they knew 
this thousands of years ago and I’m just learning it?  

As we approach that time of year when we have 
excuse after excuse to overstuff our face,  I may have 
to consider the advice offered by the Joss House. 
And that is to at least go for a walk in the name of 
good health, after my 8th helping.  

I do give thanks and appreciation to my family; 
friends; for all that I have; and all the good times that 
I have been fortunate to experience.  

Here is an unabashed plug. One of the things my 
band did recently was to go into a studio to record 
three songs. It was an exciting (and anxious) experi-
ence. Who knew that timing and pitch were so impor-
tant when recording a song. What’s up with that? Check 
out www.AttilaAndTheHUNZ.com. ‘Tada.’    Peace. 

Random Thoughts 

The Bridgeville Community Website is up and run-
ning. Back issues of the Newsletter are available 
on-line. Visit us at: 
 

www.BridgevilleCommunityCenter.org 

Consider the CCC 
 

The CCC (California Conservation 
Corp) is for young men and women 
ages 18 to 25.  Almost everyone can 
benefit from a year in the Corps, and 
California benefits from their work.   

 Besides the age range, applicants must be Cali-
fornia residents and not on probation or parole.  The 
CCC accepts applicants of all income and education 
levels. 

The CCC works for a wide range of project spon-
sors throughout California, including state agencies, 
federal agencies, city and county agencies, school 
districts, nonprofit organizations and private industry. 

The CCC is basically a one-year program, al-
though corpsmembers can leave at any time.  Those 
who successfully complete a year are eligible for the 
CCC scholarship and other Corps opportunities. 

Corpsmembers are usually involved in several 
dozen different projects each year, most involving 
outdoor work. The variety of projects could range 
from landscaping to trail building to tree planting, as 
well as wildlife habitat improvement, flood prevention 
and more. Corpsmembers need to work hard and 
see a job through to the end. It’s important to accept 
responsibility, develop good work habits and work as 
a team. And corpsmembers need to get along well 
with all kinds of people. 

You can go on to jobs as firefighters, trail work-
ers, park rangers, teachers, police officers, solar 
panel installers, small business owners and 
more.  Many get an idea of what they want to do 
from their work in the CCC. 

Call the Fortuna Office Recruitment office at 725-
9453 for more information or go to the website. This 
is an opportunity for young adults who want to get 
ahead and do something worthwhile. 

Holiday Food Boxes 
 
Be sure to call the Community Center if 
you wish to sign up for this year’s Holi-
day Food Boxes. We hope to have 
them for Thanksgiving and Christmas. 
Call the BCC office at 777-1775. 



Lyn has been working on and off building our new 
woodshed - using pallets, fir poles, remnant boards 
and scrap corrugated tin.  What a chaos!  Besides 
the construction mess, we have about five cords of 
various woods collected and scattered throughout 
the front of our little cabin waiting for the woodshed 
to be finished, or for rain, whichever comes first. It’s 
something else to see a 21 x 8 x 6 building go up 
with nary a recorded construction plan but for Lyn’s 
resourcefulness.  No, I haven’t been physically in-
volved in this project because we have agreed that I 
do the canning and she does the woodshed.  Now 
it’s been since the early 60’s since I’ve canned so I 
don’t know who got the short end of that stick.  I’ve 
tried to figure out what to do with the multitudes of 
vegetables that require either pressure canning that 
I don’t have or the use of a freezer bigger than ours, 
at least for this year.  So I’ve discovered, invented or 
borrowed pickling recipes in hopes we can give lots 
of pickled Christmas gifts of corn relishes, Chipotle 
salsa and various other pickled items such as pick-
led dilled beans, turnip & carrot relish and beets. 

Speaking of vegetables, this new experience of a 
large garden came with not remembering black and 
brown birds wait around for that very special time 
when sunflower seeds mature and corn ripen.  We 
were able to save a lot of the sunflowers for our own 
use but those birds ate off of every one of the corn 
cobs - some more than ½ way down….but that didn’t 
stop me from scraping off the good parts of each for 
us humans to eat, can or freeze.  Thanks to a little 
note in Mother Earth, I threw the empty cobs under 
the wood stove to dry for kindling (we’re learning 
something new every day that I’m sure all of you 
have known for centuries or more!) 

The other day I personally got to drive 4-wheel up 
some offshoot dirt path of the Zenia road looking for 
deer and wood.  Again, this was the first time since 
the early 60’s that I’ve had to use 4WD and it was 
great fun until I ended up on a very steep narrow 
road with lots of ‘No Trespassing’ and ‘Private Prop-
erty’ signs, without a speck of room to turn around 
while shaking in my boots thinking some pot grower 
was going to shoot me for meat.   PS – the wood-
shed got finished last Sunday; now to put the wood 
in and clean up the mess! 
 

Kate McCay and Lyn Javier     
Larabee Valley 

Blocksburg Fall 
Blowout!  

                                              

Saturday,  
November 6th, 2010          

 

Showing: Buster Keaton’s 
“The General” at 7:30 pm. 
Musical Score performed by 
the Greg Moore Ensemble 

 

 
Pre-Show Dessert Party at 6:30 
pm, with the Garberville Town 
Band at the Blocksburg Town 
Hall                   

Come Join The Fun!! 

   

For more info call Sherby at 223-1754 

ARE WE CRAZY OR WHAT?  
BACK TO THE LAND IN OUR 60's) PART  9 

 
Woodshed, Canning, Birds and 4WD’ing 



Thank you Sponsors  
for making the newsletter possible. 

 
Newsletter Sponsors for 2010 

 
Kent & Catherine Stanley (Alder Grove Nursery), Bridge-
ville Booster Club,  Graham & Gloria Cottrell (Cottrell 
Ranch), Charis, Charles & Jan Rose, Wayne & Betty 
Heaton, R.O.ADKILL, Lauri Rose, Mike Guerriero & Rose 
Valentine, Dan & Karen Sanderson, Sky Blue, Mark & 
Nancy Vellis/ Mark Vellis Construction, TEAM OUTPOST, 
James & Judy Nelson, Claudia Zellner, Jessie Wheeler, 
Claudia Sauers,  Mel & Lauren Shuman, Dave Vegliano,  
John & Peggy Rice, Dennis & Dottie Simmons/ Simmons 
Natural Bodycare, TEAM Prozac, Eileen & Larry Crain, 
Acme Inc, Dean Martin,  Six Rivers Senior Citizens, Pam-
ela Markovich, Dean & Arlene Cunningham, Bob & Gloria 
Bruce/ Six Rivers Lions Club, Betty Anne Engel, Michael 
& Georgia Howeth/ McClellan Highland Ponies, Bridge-
ville School, Van Duzen Watershed Fire Safe Council, 
Marianne Pennekamp, Blocksburg Townhall Association, 
Alan & Rosalinda Brainerd, The Martin/Springer family, 
Mike Pottinger, Roger & Ida Schellhous, Dean Martin, 
Annette Brooks, Gregory & Carol Conners/Patterson Con-
ners Insurance Services, Lindsay Magnuson, First 5 
Humboldt, Don & Jackie Appleton, Albert & Betty Hunt, 
Mike & Virginia Mullan, Margaret & Joe Wheeler 
 

Bridgeville Community Center is a Federal non-profit or-
ganization. Please consider donating to support the news-
letter and the community center. 
 

To be a sponsor for this newsletter, please 
send a contribution of $25 or more to: 

 

Bridgeville Community Newsletter 
P. O. Box 3 

Bridgeville, CA 95526 
 

For Information, contact BCC at (707) 777-1775 

Thank You  
Bridgeville  

Trading Post 

Housing Wanted – Housebound Senior Lady 
desires country rental home.  Due to envi-
ronmental allergies, it must be free of pesti-
cide sprays and other toxins.  Please call my 
friend, Jeanne, at (707) 629-3648. 
 
For Sale – Beautiful hand-loomed socks. 
Great holiday presents. Place your order by 
calling Annee at 777-3103 (no Friday night 
or Saturday calls please). 
 
Metal Roofing Wanted – Used or surplus 
corrugated Metal roofing wanted. Will re-
move or pay nominal fee.  Please call Gene 
Bender (707) 358-0260 
 
Job Opening—Executive Director, Bridge-
ville Community Center. Contact office for 
application and job description, 777-1775. 

 

 
 
 
 

 

landsearch@hughes.net  

EcoBroker ® Certified!  

Please spay and neuter your 
pets. There are already enough 
strays. Thank you. 

Sunday School- 9:45-10:45 am 
Morning Worship- 11:00-12:00 

Mid-Week Service– Wednesday 6:00 pm 

The Bridgeville  
Baptist Church 

 

We are on Alderpoint 
Road, just past the 
Bridgeville Bridge  

off Hwy 36.  

PET VOUCHERS AVAILABLE! 
 

 There is still funding available from the Marian Ledger-
wood Fund to cover 50% of your cost for spaying or 
neutering your pet.  Come by the Bridgeville Commu-
nity Center office to pick up a voucher for each animal 
(limit 6).  We have made arrangements with the Animal 
Health & Surgery Center in Fortuna. 



Bridgeville Community Newsletter                    
PO Box 3 
Bridgeville, CA 95526 
Change Service Requested 
 

 
      POSTAL PATRON 

If you wish to be added or re-
moved from the Newsletter 
mailing list, please contact the 
BCC.  

NONPROFIT ORG 
US POSTAGE PAID 

BRIDGEVILLE, CA 95526 
PERMIT NO.2 

Attention– All Contributors! 
 
Email, snail mail & hand deliver your arti-
cles and announcements to the Bridgeville 
Community Center. On computer disk or 
email is preferable. Submissions are due 
by the 20th of each month. Thank you.  
Support the Newsletter, contribute. 

November 2010 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

  1 
BES School 
Board Meeting 
@ 5:30pm 

2 
Election Day 
 

3 
0-5 Play-
group  2-5pm 

4 
Senior Lunch at 
Rita's Mexican 
Grill at 1pm 
  
Girls Basket-
ball: Hydesville 
home @ 4pm 

5 6 
Blocksburg 
Fall Blowout! 

7 
Senior Group 
Breakfast at the 
Mad River 
Community 
Center 8-11am 
 

Daylight Savings 
ends, turn clocks 
back 

8 9 
BOOKMOBILE 
10:30-11:30am 

10 
0-5 Playgroup 
2-4pm 
 
Girls Basketball 
at Loleta 4PM 
                        
BCC Board Mtg 
4:30pm 

11 
VETERANS 
DAY - BCC 
CLOSED 

12 13 

14 
Breakfast at the 
Carlotta Grange 
8-10am 

15 16 
Girls basketball 
@ Rio Dell 4 pm 

17 18 
Girls basketball: 
vs. Cuddeback 
home @ 4pm 
 

Writers Group 
5pm  - Specialist 

19 
COMMODI-
TIES    10-3 

20 
AARP 
driver's 
class 8:30-5 

21 
Breakfast by 
the BVFC 
8:30-11am 

22 
Nov. 22 - 26 
BES - NO 
SCHOOL 

23 
BES - NO 
SCHOOL  

24 
BES - NO 
SCHOOL  

25 
THANKSGIV-
ING - BCC 
CLOSED 

26 
BCC 
CLOSED 

27 

28 29 30 
Girls basketball 
@ Hydesville 
4pm 

        

 

WEEKLY 
 

Tuesday & Thursday 10:30-11:30 AM - Strength 
& Balance Exercise Class 

Tuesday - Medical Clinic from STHS - at BCC 10-
4, For appointment call STHS @ 574-6616 

Wednesday - ADULT EDUCATION 8:30 - 3 
Wednesday -  Alder Grove Charter School  
Thursday  - Senior lunch at noon 
Thursday - Harp Class at 2 PM 
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