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WOW!  WOW!  & WOW again!  BridgeFest 
was terrific!  But YOU were even more terrific!  
Such a great group of volunteers I have seldom 
seen.  A huge THANK YOU to many specific 
folks: First to the Bridgeville Quilters for another 
amazing quilt, to Roger & crew for refurbishing 
our mascot – The Flying Saucer, Kathy for con-
tacting donors for all the great prizes, Cassie for 
the unique & colorful poster, Roger & Ida for the 
Intergalactic Flying Saucer Trials, Kent for orga-
nizing the fantastic music, Randy for the terrific 
blueberry pies & muffins, Judy, Dan, Daniel, & 
Dave for “manning” the booths, Jay for lining the 
bridge for the booths, Troy & Elsie for spiffing up 
the empty lot and the fellows who did the clear-
ing along the right of way. 

We couldn’t have managed without the set-
up and clean-up crews that included Bill, Steve, 
Jim, Roger and many others who I didn’t get to 
meet.  Then there was the BVFD who provided 
nourishment and the many, many bakers who 
donated all the additional baked goods.  Thanks 
to the most special folks – the silent servers – 
those who saw a need and filled it without wait-
ing to be asked or identified. 

And what is a festival without music!  Our 
many thanks go to the Ruth Community Church 
Worship Team, The Bridgeville Summer Re-
view, Melange, Alan & Loyd, Knights of the Van 
Duzen and Attila and Extra-ordinary Friends for 
the great music.   But most of all, it wouldn’t be 
a festival without YOU!  You came; you had a 

good time & went home tired and smiling. 
It’s hard to believe that school is starting al-

ready!  Please be more attentive while driving 
during school start and end times when the bus 
is on the road. 

And if you plan to stop in at the Community 
Center September 5 – 17, please call ahead to 
make sure someone will be available to assist 
you. 

The Community Cen-
ter is in desperate need 
of volunteers to answer 
the phone and general 
office assistance.  If you 
can offer a morning or 
afternoon on a regular 
basis, please contact me 
at 777-1775.  Your help 
will be greatly appreci-
ated. 

And thanks again for a 
t e r r i f i c  i n a u g u r a l 
BridgeFest experience! 
 

See you in September, 
Chris Frenzel 
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Dear folks, 
Thank you for making our 17th Annual BridgeFest 

such a pleasant success.  This is truly a community 
event, put on through the efforts of many, many peo-
ple and supported by those who attend.  It is won-
derful to see our community come together in peace 
and harmony for this fun day, and I hope that every-
one enjoyed it as much as I did.  A special “Thank 
You” goes to Chris Frenzel for working so diligently 
to make BridgeFest happen and congratulations for 
surviving your first alien invasion.  

I also with to thank Kent Stanley for arranging the 
musical entertainment and keeping it going through-
out the day.  We are very fortunate to have Kent do-
ing this; he is well-connected and totally knowledge-
able in the local music field.  I also thank Kathy Wolff 
for her total dedication to seeing it through to the 
end.  And a BIG thank you to everyone else who 
came and helped in so many ways.   

I should specially mention Randy Krahn and the 
incredible Blueberry Effort.  It was fabulously suc-
cessful, producing fine food, fun and profit for the 
BCC.  Thank you, Randy, and also thanks for the 
jolly flags that brightened the day, and thanks for 
running the raffle too. 

The heart and soul of BridgeFest is the Interga-
lactic Flying Saucer Trials.  Those brave intergalac-
tic travelers who came to launch their saucers off the 
bridge are the stars of the show.  We completely rely 
on the community to produce these contestants, so 
use your interstellar connections and your wild 
imagination to come up with next year’s aliens.  This 
year’s stellar travelers were fantastic and fun (see 
Ida’s article) and we thank them a bunch for gracing 
BridgeFest with their presence.  May they fly long 
and land safely.   

 Blessings to all,  
Roger Schellhous 

News from the “Board” OUR COMMUNITY 
I really appreciate our community! 

 

Our community... 
...made BridgeFest happen for the 17th year. 
...put in endless hours in the Center office dealing with 
all the  necessary  phone calls,  paperwork, and organi-
zation. 
...got together to sew a magnificent quilt for the Raffle. 
...has a volunteer fire department of devoted and gen-
erous folks who served our visitors  with a delicious B-B
-Q and corn. 
...spent many hours cleaning up the Bridge and pound-
ing in steel posts for flags. 
...presented us with a newly painted "Blake Stretton 
Flying Saucer" for the admiration of aliens and humans 
alike. 
...are those musical friends who made really great song 
and music just for the love of it as a gift to all of us. 
...baked pies and muffins all day Friday in the school 
kitchen. 
...made calls and collected raffle prizes from supportive 
merchants and individuals. 
...worked hard Saturday AM to set up the band area 
and the Community Center booth and cheerfully took it 
all down at 5 PM. 
...baked dozens of out of this world muffins, breads, 
cookies, and treats and made coffee for the Bake Sale. 
...sat at the Community Center booth selling raffle tick-
ets and represented our Center to our Festival goers. 
...presented a unique BridgeFest spectacle in the Flying 
Saucer Toss. 
...gave hundreds of visitors from far and wide a really 
good place to have a really good time, 
 

Yeah, I really do appreciate our community!  

by Randy Krahn 

Who are the members of the Bridgeville 
Community Center Board of Directors? 

Roger Schellhous, President; Laurie King, 
Treasurer; Brooke Entsminger, Claudia Sauers, 
Jessica Springer; Kent Stanley, Kathy Wolff 



Please spay and neuter your 

pets. There are already enough 

strays. Thank you. 

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 

WELCOME BACK TO SCHOOL!  
 

I would like to take this opportunity to introduce 
myself as the new leader of Bridgeville School. My 
name is Beth Anderson, and I am honored and ex-
cited to be the new principal/superintendent of 
Bridgeville School.  

As a school leader, my focus is on the whole stu-
dent growth of each of our children. I believe in set-
ting high expectations and creating an encouraging 
and safe environment where every student can suc-
ceed academically, socially, and personally. Helping 
all students to see their capacity for success and 
building their self-esteem is an integral part of my 
emphasis as a teacher and administrator.  Addition-
ally, I still believe in the school’s ability to provide stu-
dents with character education and the opportunity to 
learn positive citizenship behaviors and personal re-
sponsibility. 

Family is the school’s biggest partner. Research 
has shown that family support and involvement in 
children’s schooling leads to better grades, less dis-
ciplinary action, better attendance, and higher self-
esteem. Families are a unique and important part of 
our learning community. I believe communication is 
the key to successful relationships between families 
and educators. Communicating with teachers and 
other school personnel is important in advocating for 
your child or children. Please get involved and al-
ways feel free to ask questions and make sugges-
tions. If we work together with our students’ best in-
terests in mind, we can create an even better school 
and learning experience for them.  

I am truly looking forward to my experience here 

at Bridgeville School and working with you and your 
children. I have been working hard this summer to 
prepare for the upcoming school year, and I look for-
ward to meeting all the Bridgeville School students 
and families when we start school on Monday, Au-
gust 26. I’d like to personally welcome and encour-
age you to attend our Back to School Night on 
Thursday, September 5th. Volleyball Team practice 
for interested students in grades 4th-8th starts on the 
first day of school. Practice will be from 3:15-4:45 
with ice cream sundaes at 4:45 for all players.  

There are some exciting changes for this school 
year. We have many new staff members, and I will 
have the pleasure of teaching the 6th, 7th, and 8th 
grade students half of each day. As the school year 
approaches, I would like to draw your attention to our 
school website which we will continually keep up-
dated. We will have three classrooms (K-2nd, 3rd-5th 
and 6th-8th) and continue to offer breakfast and lunch 
each day. Our after school program will be open from 
the end of the school until 6:00pm daily. Transporta-
tion this year will again be restricted with no run up 
the Alderpoint Road. There will be a morning bus run 
up towards Dinsmore and back down Swain’s Flat. 
At this point in time, there will be no afternoon bus 
run. As has been the case for a long time, we are still 
looking for a bus driver. If we employ a new bus 
driver, we will begin having an afternoon route. 

If you are interested in enrolling your child here at 
Bridgeville School please call the office at 777-3311 
or stop by to pick up enrollment forms. We are look-
ing forward to an educationally productive school 
year with an estimated 35-40 students. I, along with 
the rest of the staff at Bridgeville School, would love 
to have the opportunity to provide a positive learning 
environment and productive learning experience for 
all of the children in our district. If you are interested 
in being on our Site Council or being a member of 
the Booster’s Club please call the office. 

  School News 
by Beth Anderson 



News Flash: 2013 Flying 

Saucer Trials 
 

By Ida Schellhous   
 

 

The Flying Saucer Trials this year 
were truly stupendous.  For starters, 
our own Bridgeville flying saucer got 
a bright, racy facelift and was placed 
up front at the crossroads as an at-
traction sure to catch the attention of 
any aliens and UFO fans in the vicin-
ity.  Eight alien ships came in peace 
to compete.  In fact, the first place 
winners, the Dimbulbs, apparently 
came to our planet with amorous in-
tentions toward our earthling 
“dimwits.”  Spectators lined the entire 
length of the old bridge and cheered 
wildly as Dimbulbs’ saucer hit the 
landing zone with a bounce and un-
expectedly catapulted the ship’s 
cabin directly onto the bullseye.  

The Second Place trophy went to 
Jeans whose crew was entirely blue, 
as you might expect, from their hem-
seams to the tops of their very tall, 
conical antennae.  Their Denim sau-
cer also scored very high in the 
launch.  A special Judges’ Award 
was presented to Red Rover, whose 
crew and saucer were brown and 
furry with definite canine characteris-
tics.  The rambunctious crew greatly 
entertained the judges and specta-
tors, sniffing, growling, woofing and 
brandishing their “space bones.”  

Many thanks to our ground crew 
on the river bar for rapidly measuring 
distances and retrieving saucers for 
us.  And thanks to our judges who 
had some difficult decisions to make, 
as we had so many great entries.  

Thanks especially to all the alien 
competitors who brought such crea-
tive and entertaining entries to the 
2013 trials.  Contestants were:  TNT, 
Red Rover, Dimbulbs, Abby-Daddy, 
Cara’s Flyer, Jeans, Team Frog, and 
Spelunk J.  We were delighted to 
have so many youngster aliens 
bravely entering the contest.  They 
fearlessly launched their craft over 
the bridge rail, hopefully getting ex-
perience for future competitions.  
Hope to see you all again next 
BridgeFest. 

The Bridgeville Community 
Center wishes to say THANK 
YOU to our many BridgeFest 
sponsors for the tremendous 
prizes and donations: 
 

 Alan & Loyd 

 Attila & Extra-Ordinary 
Friends 

 Bear River Casino 

 Bergitta Groth 

 Bridgeville Quilters 

 Bridgeville Elementary 
School 

 Bridgeville Summer Review 

 C Crane 

 Cassie Carmona 

 Cindy LaPaille & staff 

 Crystal Barrow 

 Dick’s Re-creations 

 Dinsmore Store 

 Eel River Brewery 

 Eureka Natural Foods 

 Fire & Light 

 Fortuna Fabric & Crafts 

 Green’s Pharmacy 

 HealthSPORT 

 Horizon Business Products 

 Humboldt Bay Coffee 

 Humboldt Creamery 

 Jamie McDavid 

 Jitter Bean Coffee 

 Joyce Thurman 

 Kathy Wolff 

 Katy & Orval Garrison 

 Knights of the Van Duzen 

 Lagunitas 

 Lauren King 

 Laurie Rose 

 Linda Codding 

 Melange 

 Melissa Stansberry 

 Mike Guerriero 

 Natural Selections 

 Pamela Norman 

 Patsy Currie 

 Paul & Amber Woodworth 

 Pierson’s 

 Redwood Music Mart 

 Ruth Community Church 
Worship Team 

 Scotty’s Cutters Edge 

 Simmons Natural body Care 

 South Fork Water/Bill 
Lozensky 

 Stephanie Harig 

 Strehl’s 

 Swain’s Flat Store 

 Wildberries 
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Healthy Spirits 
Everyone knows that our blood circulates through 

the body in our blood vessels.  Not everyone real-
izes that there are 3 main types of blood vessels.  
They are arteries, veins and capillaries. 

The heart pumps blood to the lungs where it gets 
loaded up with oxygen and then the arteries distrib-
ute that oxygen-laden blood to all the organs, mus-
cles and other tissues of the body.  Arteries are 
really strong and pliable.  The core arteries like the 
aorta and femoral arteries are really big, some are 
even an inch in diameter.  As arteries branch out 
and infiltrate the tissues they get smaller and smaller 
until they become so small the red blood cells have 
to go through them single file.  At this point they are 
called capillaries.  Capillaries don’t end, they just 
change structure and become veins. It is the job of 
the veins to return the blood to the heart. 

Veins are thin walled and much weaker than the 
muscley arteries.  Still, they have to defy gravity and 
keep the blood moving up towards the heart.  Veins 
rely on the action of skeletal muscles as they stretch 
and contract to help keep the blood moving along.  
They also have small one-way valves of tissue in-
side them to keep the blood from flowing backwards.  
This is where things can go wrong. 

Sometimes those valves get a little leaky and in-
competent which allows the blood to flow backward 
and stretches the walls of the veins outward until 
they are tortuous, gnarled and wide.  That kind of 
deformed vein is called a varicose vein.  That same 
pressure can cause the body to build more little tiny 
blood vessels to try to accommodate the extra 
blood, when that happens we call those mats of thin 
little red veins ‘spider veins’.  Most varicose veins 
happen in the superficial tissues because deeper 
veins have more muscle around them to help sup-
port them.  But, varicose veins can happen in the 
sphincter where they are called hemorrhoids and in 
the esophagus where they are called esophageal 
varices.  Though most varicose veins are not deadly 
those in the esophagus can burst and cause almost 
instant death.  Excessive alcohol consumption is a 
risk factor for esophageal varices.  Besides being a 
cosmetic disaster varicose veins can be quite painful 
and they do increase the risk of blood clots. 

The tendency to varicose veins is hereditary but 
certain occupations predispose a person to them.  
Anything where you are on your feet all day, espe-
cially on a hard surface, can promote varicose veins, 
which makes sense because there is such a con-
stant tug of gravity on your legs. Using oral contra-
ceptives, exposure to sunlight and being obese also 
put you at risk for varicose veins.  Pregnancy is an-
other risk factor, partly because the volume of blood 

really increases so there is more pressure on the 
veins. 

If you put your legs up above your heart you take 
a load off the valves and they are able to rest and 
regenerate a little.  Anyone who has been on his or 
her feet all day knows how good this feels.  I put my 
feet up on the wall above my bed for twenty minutes 
and my legs just love it.  Compression stockings can 
also help as they add support and press inward like 
muscles do.  Tight clothing that cuts of circulation 
should be avoided because it makes it harder for the 
blood to move around. 

The best therapy for varicose veins is not to get 
them in the first place.  If you think you are at risk 
because of genetics or your occupation take preven-
tive measures. Use compression stockings and leg 
elevation before you get varicose veins. Bioflavon-
oids are considered helpful to veins.  You find them 
in fruits and vegetables or pay some bucks and buy 
them in supplement form.  Escin, a compound in 
Horse Chestnut, is also supposed to support veins 
and help varices. 

If you have varicose veins and they become too 
painful there are several surgical options.  Sclero-
therapy involves injecting an irritating solution into 
the problem veins, which causes them to close 
down.  Over several weeks the veins become reab-
sorbed into the body.  Or a catheter can be threaded 
into the veins and the tip heated to destroy the veins 
that way.  The offending veins can also be ‘stripped’, 
which is the actual removal of the vein. Spider veins 
can be lasered away.  Although they sound drastic 
all of these procedures can be done in a doctor’s 
office.  Removal of the veins does not affect circula-
tion because even though these veins look large 
they are superficial and most of the blood supply is 
carried in the deeper veins.  New blood vessels will 
be grown to replace those removed. The new ves-
sels may also eventually become varicose but, you 
may be more motivated to work on prevention, or 
you may have changed jobs by then and not be a 
varicose promoting occupation. 

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

Swains Flat Outpost  
and Garden Center 

 

Store - 8 AM - 9:30 PM 
Garden Center - 9 AM - 5 PM  

 

We carry the Times Standard and vegetable starts  
 

777-3385 – Store 
777-3513 – Garden Center 

We thank you  for your support and patronage! 

http://images.google.com/imgres?imgurl=http://www.princetonol.com/groups/iad/lessons/middle/images/dove.gif&imgrefurl=http://www.princetonol.com/groups/iad/lessons/middle/animals.htm&h=177&w=180&sz=7&tbnid=UNk1jGS26_jpGM:&tbnh=94&tbnw=96&hl=en&start=43&p


 
 

 
 

By Ann Matula Gyenis 
Certified Nutritional Consultant 

FALL FOR IT 
Many people ask what they can do to avoid weight 
gain at this time of year.  This, in fact, is the best time 
to lose weight thanks to the harvest of fresh, local pro-
duce and the filling power of fall foods.  Nature pro-
vides fiber and nutrient rich edibles to prepare our 
bodies for winter which, in bygone days, required peo-
ple to be outdoors more and be fortified against cold 
and other hardships of winter. 
 

Fitday™ has published their list of the 5 best and 
healthiest fall vegetables that you need to stock up on 
now and consume often. 
 

1. Artichoke is a vegetable that is commonly consumed dur-

ing winter. It's beneficial to the body because it's a great source of 
vitamin C and fiber. It's known that artichoke can increase bile flow 
and aid digestion. Before you eat this vegetable, you first have to 
remove the thorns. Artichoke can be boiled or deep fried. If you're 
boiling your artichoke, you should not cover the pot, because this 
will allow the harmful acids in the vegetable to escape.  
2. Kale is a kind of cabbage that is rich in beta carotene, vitamin 

C, vitamin K and calcium. The nutrients in it can help fight cancer 
and control inflammatory illnesses, as well as strengthen the im-
mune system. Kale is sometimes frozen before it's used for cook-
ing, because it tastes sweeter when it's exposed to frost. It can be 
steamed, boiled or sautéed, or served raw in salads. There are 
many varieties of Kale, and they include Curly Kale, Dinosaur 
Kale, Ornamental Kale and Russian Kale. 

3. Cabbage is also known as Brassica Oleracea, and it's avail-

able in the forms of red cabbage, cone cabbage and standard 
cabbage. This vegetable has a unique short stem, and it's consid-
ered an herbaceous flowering plant. Cabbage is an excellent 
source of vitamin B, vitamin C, calcium, magnesium, phosphorous, 
protein and zinc. It has high anti-inflammatory properties, and it 
can help prevent or reduce swelling. It's also a good remedy for 
headaches, ulcers and skin illnesses. Cabbage is usually served 
raw as an ingredient in salads, but it can also be used for cooking 
soups and stews. 

4. Arugula is a green leafy vegetable that belongs to the same 

family of vegetables as broccoli, cabbage and cauliflower. It con-
tains high amounts of vitamin A, vitamin C, vitamin K, calcium and 
iron, and it can help prevent diseases such as macular degenera-
tion and cancer. Arugula also has low levels of oxalate, a com-
pound that can interfere with the body's absorption of nutrients. By 
consuming this vegetable, your body will receive more nutrients 
from the food you eat. While eating raw arugula can bring great 
benefits to your body, the healthiest way to consume this vegeta-
ble is to cook it with a little oil. According to nutritionists, a little fat 
can help the body absorb nutrients better. 

5. Winter Squash refers to a group of richly colored vegeta-

bles that have high levels of carotenes, vitamin B1, vitamin C, pan-
tothenic acid, folic acid, potassium and fiber. Some of the vegeta-
bles that are included in the winter squash group are pumpkin, 
butternut, spaghetti and acorn squash. Generally, a winter squash 
that is more richly-colored has a higher concentration of nutrients. 
This vegetable can help protect the body from heart disease, can-
cer and diabetes. You can cook winter squash by steaming, bak-
ing, boiling or roasting. 

Encore Presentation 

    The impact of a caring adult in the life of a child has 
an incredible impact!  4-H offers the opportunity for an 
adult to share a skill or passion with kids!  The mini-
mum of six hours can complete a project.  This can be 
divided up into six one-hour sessions, or one six hour 
seminar, or the time frame that works best.  Additional 
hours are encouraged and will give the youth knowl-
edge and practice to gain more mastery.   
     New projects cover over 100 subject areas includ-
ing snowboarding, welding, art, gardening or mu-
sic.  We had a rabbit group this year (thanks Becca), 
yet there are a few kids that would be interested in 
raising other animals but cannot because we don’t 
have leaders for those projects.  Currently we have 
projects in cake decorating, candy making, paper 
crafts, team sports, beading, macramé, and golf.   You 
don't have to attend the monthly business meetings to 
be a leader.   
    We would really like to encourage MORE community 
members whether they have previously volunteered in 
4-H or who have never experienced 4-H to consider 
providing MORE positive experiences to our local 
youth through 4-H.   
     Sandy Sathrum, the 4-H Youth Development Pro-
gram Coordinator for Humboldt and Del Norte Coun-
ties, will be hosting a New Leader Orientation Meeting 
at Bridgeville School. Sandy will lead an orientation in 
Bridgeville (a short presentation along with a short 
video to watch and a chance to ask questions).   All 
new 4-H volunteers must attend an orientation, com-
plete their enrollment form and a live scan (fingerprints) 
before doing any 4-H work.  Any returning leader or 
parent is welcome to attend the orientation too. You 
will learn about the history & purpose of 4-H, experien-
tial learning, program delivery, 4-H policies, safety con-
siderations, age and grade characteristics, project pro-
ficiencies, and curriculum resources. 
 

Come to the New Leader Orientation and check it out, 
you just might have a lot of fun sharing what you love. 
 

Date: September 12, 2013 
Time: 1:30- 3:00 PM 
Place: Bridgeville School 

Contact: Virginia Mullan (707) 768-3111 
or Sandy Sathrum (707) 445-7351 

Make a Difference in the Life of a 

Child, Be a 4-H Volunteer Leader 



 
 
Carol Ann Conners 
License OE79262 
 

Greg Conners 
License 0488272 
 

 

Patterson/Conners Insurance Services 
668 Main Street, Fortuna CA 

707-725-3400 

 “Dear MFP” (Master Food Preserver) 
 

By Dottie Simmons 

Save the Date 
 

GOURMET  

SPAGHETTI  

DINNER 
 

October 5,  6:00pm 
 

Van Duzen 
Community 
Hall, Mad 

River 
 

Fundraiser For  

Two Rivers Community Care 

Group/volunteer hospice 

Food      Fun     Prizes 

We have had a couple questions about Boiling Water 
Bath Canning come up: “Why do I have to water bath 
process jams and jellies? My mother never did.” “When I 
only process something 5 minutes in a water bath, how 
does that make sure it’s safe?”  

Let’s look at Boiling Water Bath Canning, recom-
mended only for foods that are acidic or sugary. It de-
stroys microorganisms that cause spoilage, such as 
molds and yeasts. 

 You begin by placing the jars on a rack in a water 
bath (have the water around 140°F for raw packed foods 
or 180°F for hot pack foods so the jar doesn’t crack), 
cover with boiling water at least 1inch over the top of the 
jar (2” if the processing time is over 30 minutes). Cover 
the canner and bring to a vigorous boil.  

At this point set your timer for the required processing 
time. Processing time is determined by density of the 
food, its acidity, and the packing liquid used. Follow the 
time set for what you are canning as under-processing 
can result in spoilage, over-processing can result in 
overcooked, less nutritious, food. 

After the time is reached, turn off the heat, remove 
the canner lid, and let the jars sit in the water bath an 
additional 5 minutes before removing. Then remove from 
canner with a jar lifter and place on a cooling rack or 
towels. If you place the hot jars on a cold surface or 
where there is a cold draft they can break. If you place 
hot jars on a wooden table, even on a towel, the heat 
can mar the table surface, so put cardboard or another 
flat material under the towel. 

Let sit undisturbed for 12 to 24 hours to cool then re-
move bands, wipe jars & store, preferably in a cool, dark, 
location. 
 

So, Why process jams and jellies?  
Merely putting a lid on the hot jams will indeed create a 
seal, but if any microorganisms were on the rim of the 
jar, the lid, or in the air trapped between, they can cause 
later spoilage. Canning without processing is called 
“Open Kettle Method”, and is no guarantee that food will 
not spoil. 
 

How does only 5 minutes of processing change 
this? 
Before the processing time begins, you bring the whole 
kettle to a boil. That means, the jar and its contents, lid, 
and ring are all the same temperature as the water be-
fore you start. For highly acidic or sugary foods, 5 min-
utes at boiling temperature is enough to kill molds and 
yeasts. 
 

Note: As water boils at a lower temperature at higher elevations 
you need to add more time to achieve the desired effect. From 
1001 to 3000 feet it is recommended to increase the time by 5 
minutes. 3001 to 6000 feet, add 10 minutes. 
 

Questions about another type of food preservation? 
Send them via e mail to: bridgevillenews@yahoo.com or 
mail to: Dottie Simmons, 42295 State Hwy 36, Bridge-
ville, CA 95526 

 

EMT Class Starting Soon 
 

STAR (Southern Trinity Area Rescue) will be hold-
ing EMT classes starting at the end of September, 
and will run until January. Contact Randy Newell at 
STHS, (707) 574-6616 
ext. 209, for more infor-
mation. Classes are held 
in the evening. STAR can 
use more EMTs. STAR 
depends on volunteers 
like you.  

STAR 

mailto:bridgevillenews@yahoo.com


What did you do  
During your summer vacation?   

 

The teacher stands in front of the class, wait-
ing silently until the kids quiet down and pay at-
tention. Once the classroom has quieted down 
sufficiently, the teacher proceeds to explain the 
assignment on the blackboard (not black anymore).  

“Take out a sheet of paper and write an essay.“ A 
few groans are muttered, sheets of paper rustle, and 
#2 pencils are pulled out of pouches and corners of 
backpacks, unenthusiastically, because the kids al-
ready know what they will be writing about. The sub-
ject of the assignment is to write about what they did 
during their summer vacation. They had to write 
about it last year too. It is the first day of school.  

It’s official. School has started and summer vaca-
tion has ended. Playtime is over for some of us. 

I did a few things this summer. My parents and 
nephew flew out from New York to visit us, and that 
was nice. I went swimming in the river a couple of 
times with my two grand-daughters, and once I got 
past the frigid water, it was a nice swim. I did a few 
things related to music like BridgeFest (what a great 
community event), and that was nice too. Went to 
San Francisco and drove down the crookedest 
street, went to Fisherman’s Wharf and Telegraph 
Hill, and hung out in North Beach with Jack Kerouac. 
I may even have read a book or two. 

I didn’t hate school growing up (didn’t love school 
either). I had some great teachers (and a few not so 
great). When I look back on my life, I feel that school 
played an important role in allowing me to become 
the adult that I have become. Not that I’m happy with 
how everything turned out (I occasionally miss not 
having a race car and speed boat), but overall I think 
that I am fortunate to have a relatively enjoyable life. 

I have always promoted books to friends and 
strangers, and not just because I have so many. I 
believe, even in this age of computers and smart 
phones, that reading a good book can deliver unique 
benefits to the reader like useful information and en-
joyment. You might even find out something that 
mainstream media doesn’t want you to know about. 
Imagine that, getting smarter from reading a book.  

I sometimes hear kids say that they hate reading. 
Reading does require concentration, knowledge  of 
vocabulary, cognitive processing, and critical think-
ing. Aren’t those all good skills to have?  The only 
response I have to tell them is to read a Dr. Seuss 
book before they give up on books entirely.  

To prevent a similar catastrophe, encourage kids 
to read, laugh with them, and share with them the 
importance of being happy and kind.  Peace. 

Random Thoughts 
By Attila Gyenis 

1055 Main Street, Fortuna 

BLOCKSBURG 

HARVEST FAIRE 
 

SATURDAY  

SEPTEMBER 14TH, 2013 
 

10:00 AM until 4:00 PM 

Music until 7 pm 

6H PONY RIDES AND PETTING ZOO, 

FOOD, LIVE MUSIC, HANDMADE 

CRAFTS, KIDS GAMES, BLOCKSBURG 

4H SLUSHIES AND EDIBLES, RAF-

FLES, SILENT AUCTION  

and much more! 
 

Performing:  Cleopatra’s Marmalade, 
The Bridgeville Harpers, Ron Hemphill,  
Alan and Lloyd, and mystery musical 

guests! 
 

Bring along your garden produce! 

Let’s trade and barter! 
 

To reserve a table or space, or for more infor-
mation, call Sherby at 223-1754, 
or Cathie at 926-5226.  Or email: 

sherby@asis.com 

mailto:sherby@asis.com


TRCCG News 
Two Rivers Community Care Group 

As you remember from last month, a mortuary’s 
main service is to consolidate in one place all the things 
that need to happen around a funeral.  Instead of you 
having to arrange for a casket, flowers, printers, church, 
transportation, etc the funeral director and his minions 
take care of that. It is one stop shopping.  They also 
can keep the body in cold storage and prepare it for 
visitation by embalming and cosmetology (make-up, 
hair-do, etc).  There are lots of myths around embalm-
ing, let’s dispel a couple.  Embalming is never required 
for the first 24 hours and in most states refrigeration 
only is fine.    Modern embalming only delays decompo-
sition for a week or so.  Embalming does not kill dis-
ease and serves absolutely no public health benefit.  If 
the body is being transported on a common carrier it 
will need to be embalmed, otherwise it is optional. 

Every mortuary, by law, has to have an itemized list 
of its charges.  They sell you packages of services but 
you can refuse any of the items.  If you have a closed 
casket you might not want to shell out $550 for em-
balming when no one will see it.  Or you might want to 
transport the body in the back of Aunt Henrietta’s be-
loved 1947 Chevy pick-up and forego the $175 trans-
portation fee.  The one fee you can’t refuse is the Basic 
Service Fee which covers the mortuary’s overhead.  A 
basic funeral service through a mortuary will cost about 
$4,000.  This is a funeral with visitation, hearse, motor-
cade, etc as opposed to a direct burial or direct crema-
tion which is much less expensive.  We will discuss di-
rect services in a couple of months. 

For that $4,000 you are buying only what is on the 
list.  Though the mortuary may arrange for the flowers 
and cards you may have to pay for them separately 
through a third party.  The caskets are also priced 
separately. They cost from about $225.00 for an 
‘alternative container’ (fluid resistant cardboard box) to 
$$$$$$ for gold plated.  Most minimal caskets cost in 
the $1,000.-$2,000. range.  You can buy caskets from 
third-parties (think Costco or hand-made by a relative) 
and the mortuary cannot refuse to use it and cannot 
charge a ‘handling’ fee.  They can set reasonable rules 
for what the casket is made of, like it has to be fluid re-
sistant.  Most mortuaries will also rent caskets, sounds 
weird but what if you want a viewing/visitation but are 
having the body cremated?  Renting a casket is around 
$900. 

Mortuaries also get all the legal paperwork together 
and help you write an obituary (watch out, these can 
cost a lot to get published).  Mortuaries can also keep 
the body in cold storage until family arrives from out of 
the area, though after a set amount of time (usually 3 
days) they charge a daily fee.  They can also help ar-
range for transport if the body needs to go to another 
town or state, or you need to get a body back here. 

Next month we’ll talk about cemeteries and burial 
costs. 

Hubert, Chicken Choices  
and The Coup de la Coop (Part 40)  

 

Honestly, I think our resident jack rabbit is really 
Jimmy Stewart’s rabbit “Harvey”.  He stands at least 
3 feet tall with his ears straight up – and I think he 
can jump tall fencing with a single bound as we have 
found evidence of scavenging vegetables and young 
tree bark.  If it is Hubert (that’s his name)…and he is 
really guilty of all of the above, we will have to take 
the ball in our hands and do something about him.  
We have talked about catching him, then having him 
audition as the Mad Hatter part in Alice in Wonder-
land to replace Johnny Depp.  Or, we could get out 
our trusty b-b gun and shoot him right where he lives 
in hopes to either ruin something or scare the living 
heck out of him.  Whatever we do, it will have to be 
kindly and quick as both of us are a little squirmy 
when dealing with a lot of blood and guts. Ah, what 
farmers we are! 

Speaking of being a little lily-livered, we are still 
squabbling over growing meat chickens – what with 
knowing we would have to hang them up by their 
knees to calm them down, then cut off their heads 
leaving a pond of blood behind, then dip them in hot 
water to ease the feather pulling operation, then 
food saver wrap them and throw them in the freezer 
for dinner.  And, we must never name meat chick-
ens. Unless, of course, we get too sentimental and 
cancel ‘meat chicken kill day’.  Obviously this meat-
chicken-choice has not been made.  We have only 
named our head layer rooster Storm and our layer 
workers Henny Penny, Peep, Peep Peep, Peep 
Peep Peep, Red 1, Red 2 and Red 3. 

Our chicken coop is beginning to look like the Taj 
Mahal of fashionable coops…it’s a 8X12 room at-
tached to our barn for easy access and has a port-
able divider for brooding chicks or meat chickens, 
two large ladder-type roosts, two fenced in play ar-
eas with sky caps to keep hawks out and several 
streamlined shaded dusting areas, real glass win-
dows with screens, a light bulb for winter heat, a 
hinged wide wall door to sweep chicken sh-t out, 
four chicken-sized doors for access to free range, an 
automatic water bowl, vents that open & close….all 
painted like our storage room – ultra busy and bright 
colors!  Whew!  Lyn’s back is stooping and she’s 
looking shorter these days!  And Kate is still slopping 
paint. 

Love to you all,                                                                                                                           
Kate McCay and Lyn Javier                                                                                                                  

Larabee Valley 

ARE WE CRAZY OR WHAT?  
(BACK TO THE LAND in our 60's and beyond) 



Thank you Sponsors  
for making the newsletter possible. 

 

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 BCC,  

or  through our website via paypal: 
 

Bridgeville Community Newsletter 
P. O. Box 3, Bridgeville, CA 95526 

 

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

Thank You  
Bridgeville  

Trading Post 

WANTED:  Loving, caring people to help 

neighbors in need.  Two Rivers Community Care 

Group, a volunteer hospice, seeks volunteers to 
help neighbors facing life altering illnesses and 

end-of-life issues.  This is an awesome opportu-

nity to serve your community while hanging out 

with great people.  Call the Bridgeville Commu-

nity Center to volunteer or if you need our ser-

vices.  777-1775. 
 

Save the Date - Gourmet Spaghetti Dinner, Oc-

tober 5,  6:00pm, Van Duzen Community Hall. 

Fundraiser For Two Rivers Community Care 

Group/volunteer hospice. Food, Fun, Prizes. 
 
STAR (Southern Trinity Area Rescue) will be 

holding EMT classes starting at the end of Sep-

tember, and will run until January. Contact 

Randy Newell at STHS, (707) 574-6616 ext. 209 

 
JOB SEARCH HELP available.  The BCC staff 

posts local job listings and offers help with re-

sumes. 777-1775. 

 

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 

The Bridgeville Baptist Church 
 

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

 
 

We are on Alderpoint Road, just past the  
Bridgeville Bridge off Hwy 36.  

 

Valley View Realty 
Ann Matula Gyenis 

 

(707)  574-6549 ph/fax 
Ann@Highway36.com 

 

See all current listings in the area: 

www.Highway36.com 

MLS Broker:  Serving the community for 30 years.   
Low commissions on new listings! 

 

BRIDGEVILLE Volunteer  

FIRE Department 

Bridgeville Volunteer Fire Department wants to re-
mind you that school is now open. Pay attention near 
schools and school buses for kids. 

We are resuming our Breakfast this month on Satur-
day, September 15

th
. Now is a good time to make sure 

that your kid’s car seat is the right one for their size and 
weight, and fits securely. 

 

School Bus Safety 

  Wait for the bus to stop before approaching it. 

  Do not move around on the bus. 

  Check to see that no other traffic is coming before 
crossing the street. 

  Make sure you walk where you can see the bus driver 
(which means the driver will be able to see you, too). 
 

07/21    Traffic Collision   MM37 
07/23    Medical              Showers Pass 
07/27    Wildland Fire     MM 33 
08/01    Medical              MM 20.3 
08/05    Traffic Collision     MM 17.1 
08/06    Medical                 MM 32 
08/08    Traffic Collision      Buck Mountain 
08/12    Medical                  Alderpoint Rd. 
08/12    Traffic Collision     McClellan Mt. 
08/14    Traffic Collision     MM 31 
08/17    Medical         Kneeland Rd. 
08/17    Hazard         MM 22 
08/18    Wildland Fire     MM 32.8 
08/21    Medical         MM 27 
08/22    Medical         Buck Mountain Rd. 
08/23    Smoke Check     MM 30 
08/27    Wildland Fire       Bridgeville 
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Local Community Breakfasts 
 

Every First Sunday of the Month  

6 Rivers - Mad River Community Center 8–11 
 

Every Second Sunday of the Month  

Breakfast at the Van Duzen Grange, Carlotta 
 

Every Third Sunday of the Month  

BVFD Breakfast, 8:30-11 in the BES gym 

www.BridgevilleCommunityCenter.org 

WEEKLY: 
  

BCC Closed September 5—17 
 

Monday:   BCC CLOSED 
 

Tuesday:  STHS Clinic in Bridgeville 10-4 (call 574-6616) 

                    Strength & balance exercise class 10:30-11:30 
 

Wednesday: Adult Education  8:30 – 1 or by appointment 

           Alder Grove Charter School  8:30 – 2 
 

 Thursday:  Strength & balance exercise class 10:30-11:30 

                    Senior Lunch 11:30 – 1 (see schedule) 

  
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

1 2 3 

No STHS 

clinic  

4 5 

 BCC Office 
Closed Sep-
tember 5 – 17   

 No Sr. Lunch  

6 7 

 

Take time out to 
smell the flowers. 

8 
 
It is the supreme art 
of the teacher to 
awaken joy in crea-
tive expression and 
knowledge.  

~ Albert Einstein  

9 10 

 Bookmobile  

 TRCCG – 3:00 

– Van Duzen 
River Grange 

 BES School 

Board Meeting – 
5:30 pm  

11 12 

No Sr. Lunch  

13 14 

Blocksburg 
Harvest Faire 
10am-4pm 
Music till 7pm 

15 

BVFD Break-
fast  8:30 – 11 
BES Gym  

16 17 
A self-taught man 
usually has a 
poor teacher and 
a worse student.  
~ Henny Youngman  

18 19 

 Sr. Lunch Re-

sumes – 11:30 – 
1 pm 

 BCC Board 

Meeting - 4:30 pm 

20 

Commodities – 
BCC - 10 – 4 

21 

22 23 24 25 26 27 28 

29 

 

Be Happy  

And Enjoy. 

30     
  

  

STAR EMT 

classes start 

end of  

September 

Save the Date  
TRCCG  

Gourmet Spa-
ghetti Dinner, 

October 5 
Mad River 

School’s Open 
Drive Carefully 

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


