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   Happy May!  April showers 
bring May flowers and the CA 
state flower, the poppy, is prolific 
this year.  Their bright orange 
faces are dancing along the 
roadsides and across the fields 

and moving us toward summer. 
Summer brings us thoughts of vacations and 

BRIDGEFEST 2014!  Already the planning is 
well underway.  The BridgeFest Quilt is on its 
way to the quilter and is another beautiful crea-
tion by Carolyn, Clover, Robin, Pam, Lena, Toi, 
and Julie. 

We are working on donations for the raffle 
and still looking for a painter to create some 
new BridgeFest signs.  Please join us at our 
next meeting on Tuesday, May 13 at 5:30 pm at 
the BCC.    

Several of the Pantry volunteers recently at-
tended a Pantry Summit presented by Food for 
People.  This Summit offered ideas on gleaning 
(a process to share your over-abundance of 
fruits and vegetables with your local pantry) and 
community gardens, emergency preparedness 
and disaster planning, and USDA requirements 
for clients and volunteers. 

Food for People will also be hosting a client 
survey at each pantry site to get feedback on 
pantry service and to hear your ideas about 
commodity food choices, distribution, etc.  Re-
sponses will be confidential.  We are still work-
ing to get the produce truck back to Bridgeville 
on Commodity Day.  Until then, clients can pick 
up additional fresh produce at Cuddeback Fam-
ily Resource Center from 11 am – 2 pm on the 
fourth Thursday of each month. 

Remember May 2nd for the 2 Bits a Dip and 
Bingo to raise funds for upper school 

play  ground equipment.  Bring a dish to share 
(no desserts please) and pay 2 bits (just a mere 
25 cents) for each scoop you choose for your 
plate.  Ice cream will be available for dessert 
also at 2 bits a scoop.  The meal starts at 6 pm 
and Bingo starts at 6:30 pm in the BES gym. 

Mother’s Day is coming on May 11 and Fa-
ther’s Day is in June on the 15.  These nation-
ally recognized holidays are to honor those peo-
ple who gave us life and those who raised us.  
Some of us were blessed with terrific mothers 
and fathers and some of us had parents who 
were less than what we needed.  Whoever our 
parents are, researchers tell us that we will treat 
our children the way we have been treated by 
our parents.  That is, 
unless we learn a differ-
ent way.  I was blessed 
with parents who pro-
vided boundaries, but 
gave me room to grow.  
This has led to my life-
long value of learning.  
This year as you cele-
brate these two holi-
days, make it a purpose 
in your life to be the 
parent your child needs. 

 

Working with you to 
accomplish great things, 

Chris Frenzel 

Inside this Month 
School News 

BridgeFest Update 
Healthy Spirits 

Dear MFP 
Food Matters 
BVFD News 

Random Thoughts 
Are We Crazy or What? 

TRCCG News 

 Welcome  
to 

 
May 

FOOD DRIVE —There will 
be a collection barrel at 
the post office & one at 
the Bridgeville Community 
Center for the food drive. 

FOOD 



REDUCE, REUSE, RECYCLE 
Printed on recycled paper. 

Bridgeville Community Newsletter 

Published monthly by the Bridgeville Community Center 
 

Attila Gyenis—Editor 
 

Bridgeville Community Center 
PO Box 3 
Bridgeville, CA 95526          Tel: (707) 777-1775 

 
Email– BridgevilleNews@yahoo.com 

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. 

Bridgeville Community Newsletter 

Published monthly by the Bridgeville Community Center 
 

Attila Gyenis—Editor 
 

Bridgeville Community Center 
PO Box 3 
Bridgeville, CA 95526          Tel: (707) 777-1775 

 

Email– BridgevilleNews@yahoo.com 
www.BridgevilleCommunityCenter.org 

 
 
Carol Ann Conners 
License OE79262 
 

Greg Conners 
License 0488272 
 

 

Patterson/Conners Insurance Services 
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The Bridgeville Baptist Church 
 

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

 
 

We are on Alderpoint Road,  off Hwy 36.   

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 

BridgeFest— August 16th, 2014 
 

Next meeting Tuesday, May 13 

BRIDGEFEST UPDATE 
 

1.  The Raffle:  Our list of For-
tuna businesses has nearly 200 
names!  That is a lot of letter 
folding and envelope stuffing! 
We expect a very positive response to our "We 
Buy Local!" theme.  We sure could use your help! 
 
2.  The Food Booth:  We are going to take pre-
orders for baked or frozen Blueberry Pies.  Be as-
sured  of getting your pie and order ahead of time!  
Also, please plan to bake a favorite goodie 
(cookies, bars, etc.) for the food sales.  We sold 
out nearly 95% last year, so your donation cer-
tainly will be appreciated.  We will need pie bakers 
for some 40-50 pies. Norris Blueberries of Rose-
burg, Oregon will again be donating over 200 lbs  
of Blueberries. 
 
3.  Thank you! to Julie Stevens for volunteering to 
sew up many new and colorful flags  that so well 
add to the festivity of the day. 
 
4.  Signs:  We still need someone to re-paint a Do-
nor board on which to display the names of our 
generous donors on the day of BridgeFest. 
 
5.  Volunteers:  "Time and Effort" can get things 
done and we need as much as our community can 
give.  Please give a bit of yours!  It feels so good! 
 

Thank you, Randy Krahn 

BCC Board Elections in July 
   

Terms are for two years.  The candidate’s statements 
are due by June 20, 2014 and are limited to 100 words.  
If you would like to help with your letter or have any 
questions, please contact a current board member. 

The first 2014 BridgeFest meeting was held on 
Tuesday, April 22.  A number of dedicated commu-
nity members came together to sample blueberry 
muffins, share ideas, hear what has already been 
accomplished, and make plans and decisions re-
garding the next steps.  Ideas discussed included 
the design on the T-shirts, advance pie orders, and 
letters to donors.  There are many areas where 
YOUR help is needed.  Please join us for our next 
BridgeFest meeting on Tuesday, May 13 at 5:30 pm 
at the Community Center. 



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. 

 
All Adult Ed (GED, Basic Ed, and ESL) classes are held on 

Wednesdays  and by appointment. If you are interested in 
getting a GED or in basic adult education classes, 
please call the BCC at 777-1775 to register.  We will 
contact you to set up class times.   

 
 

Call 777-1775 for more info 

  School News 
  by Nick Entsminger 

“The evidence is now beyond dispute; parent involvement 
improves student achievement. When parents are in-
volved, children do better in school.”  

A. T. Henderson, Educational Researcher  
 

I was a poor student in my early years. During my  
K-12 education, rarely did I complete any assigned 
homework, study for any exam, or show any interest in 
any particular subject. Once reaching high school, I 
began to see class as a waste of time and my teach-
ers knew it. My poor performance was subsequently 
solidified during a meeting with my high school coun-
selor regarding my post high-school educational plans 
when he queried, “What job are you applying to?” It 
was not until becoming an adult that I came to realize 
that I had very little parental support and/or encour-
agement. I was not encouraged nor challenged to do 
any better. Research has shown that the best students 
have parental involvement in their education. Through 
active participation in your child’s education, you have 
the ability to unlock your child’s full potential and sub-
sequently spark dreams and goals that would other-
wise appear beyond the horizon and too far to be 
achieved. You hold the power and your child has the 
potential. 

Now, as a quick disclaimer, I am not a parent and 
would never appear as if I had the experience of par-
enting. I can only hypothesize some of the difficulties 
and challenges that may present to parents in our rural 
and unique area, such as travel distances, workloads, 
etc. What I am able to offer are 5 potential ways or 
recommendations that parents can become involved, 
based off of my own childhood experiences as well as 
those which I have gained during my very brief tenure 
as a rookie school board member. I hope these sug-
gestions will help guide those who are less sure of 
how to participate as well as give those who are addi-
tional ways to increase their involvement. I present 
these 5 simple suggestions to you: 

 

1. Ensure your child’s homework is complete and 
understood and attempt to help them work through 
any problems they may encounter. The important 
piece here is “work through,” don’t simply give them 
the answer. If you do not know the answer, find some-
one who does or research it along with your child. The 
experience will help your child develop critical thinking 
skills as well as the means to search out answers on 
their own, both preparing them for future assignments 
and education levels. 

2. Meet with their teachers on occasion, whether by 
phone, email or in person. Ask them what your child’s 
strengths and weaknesses are in the classroom. Be 

open to their suggestions and build upon the strengths 
and attempt to determine the source of their weak-
nesses. No child is without either. 

3. Review each of your child’s report cards, praise 
their achievements and note any deficiencies. Ask why 
they are having a difficult time and what would help 
them understand the information better. Request a 
meeting with their teacher to work out the details. If a 
child believes that they “just can’t do it,” they will never 
overcome their challenge, nor develop the skills or 
confidence to prosper. 

4. Actively participate in class or school events, 
when available (e.g. dance events, sports, or even in 
the classroom on occasion). Your child will notice your 
involvement. I remember feeling pride when my 
mother came on a third grade field trip. 

5. Last and most importantly, constantly inquire as 
to your child’s dreams and aspirations and encourage 
them. Steer them towards groups or others that en-
courage those dreams while instilling upon them in the 
importance of good performance in school. Forever 
remind them that such dreams, however often they 
may change, are attainable through hard work. 
 

The suggestions that I offer are made with the ut-
most respect and good intentions. It was my intention 
to covey that without your help, your child cannot 
achieve their full potential; they are a ship without a 
rudder, a tourist without a map. Children cannot under-
stand what the world has in store for them, nor the im-
portance of a good school performance. They require 
the experience of their parents to guide them and 
steer them clear of oncoming obstacles. No matter 
your child’s current academic performance, know that 
they have the potential in them to thrive in education 
and life; they simply require your help to do so. In the 
noble words of Dr. Seuss, “Unless someone like you 
cares a whole awful lot, nothing is going to get better. 
It’s not.” Again, you have the power to reveal your 
child’s true potential.      



Humboldt County Bookmobile 
 

Read A Book 
 

They Deliver 

1055 Main Street, Fortuna 

The attached picture is of former Bridgeville residents 
and school graduates who stopped by the Community 
Center and school.   They are (l-r) Robin (Uhly) Rous-
seau – Class of ‘52, Kathy (Taylor) Jones – Class of 
‘61; and Rochelle (Boerger) Tinnin – Fortuna HS Class 
of ‘54.  They visited with several people who were 
known in the area at the time they lived here.  They 
were hoping to locate a copy of a book written by a for-
mer teacher about the town of Bridgeville.  If you should 
know the name of the book, know where we could lo-
cate a copy, or have a copy we could borrow, please 
call the Community Center at 777-1775.  

Kids Fishing 

Derby 
  

 

Saturday, May 17  
8:00am 'til 11:00am 
  

Kids Free Fishing Derby  
(up to 15 years old) 

  

At Ruth Lake Marina 
  

Family outdoor event—All children must be 

accompanied by an adult. 
  

Reminder: Don’t forget your fishing pole 
  

Prizes for all! 
  

Call Margaret Kiser 574-6332 for more info 

and to obtain an entry form. 

  

Sponsored by Ruth Lake Community Services District 

Calling all Cooks! 
 

Well mountain cooks, we had 
cook-offs for puddings, pies, 
cookies, and, cakes. Many great 
delights have been brought to 
the judging table and consumed 
with gusto. Now let us try our hand at something 
ridiculous and fun to eat in the heat. Snow Cones! 
It is all in the syrup; blueberry, pineapple, or how 
about apple pie. I think I’m going to try to make 
peach or lemon.  
 

Here is a basic receipt for starters.... 
  In a small pot, combine fruit juice and sugar -2 

to 1 ratio. Bring to boil then simmer for 5 min-
utes, stirring until sugar completely dissolves.  

 Pour syrup into a jar and cool, refrigerate sev-
eral hours before making snow cones.  

 

We will be having a snow cone blizzard on Thurs-
day May 29th at the Senior Lunch. 
 

In order to raise money for the Community Center, 
I’m hoping to go to a few festivals with a snow 
cone machine and the winning flavors of syrups. If 
you would like to help out at the snow cone booth 
at any of the following festivals and dates let Chris 
know at the community center.  
 Fourth of July in Arcata 
 Possibly the car show in Fortuna in July. 
 Possibly the Farmers Market in Arcata.  

Fun with Food, 
Jen Bishop 



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 

ART SHOW 

Are you interested in               

showing or selling your Fine Art      

at the August 16th BridgeFest? 
 

We are looking for local community artists 
who would like to participate in a Fine Art 
Show.  We are accepting paintings, sculptures 
or art photos 
                                              
The Art Show space is free and will have        
2-sided 6 foot tall pegboard frames to hang 
pictures and art photos on plus space between 
to set sculptures.   
 

We ask that each artist donate some time at 
the space during BridgeFest. 10% of any sales 
to be donated to the Bridgeville Community 
Center.  If you are interested in participating, 
please RSVP with Kate at 601-7983 by May 
30, 2014. 

BRIDGEFEST!! 
STHS Bridgeville Outreach 

 

On Thursday, 
April 3 two members 
of Southern Trinity 
Health Service’s 
Outreach team vis-
ited Bridgeville Ele-
mentary School.  

 

Dr. Sulaiman and Lyndsey Bray came prepared 
with presentations for each classroom to show the 
children “Tips and Tricks to Stay Health”. The out-
reach team emphasized nutrition quality and quan-
tity, staying active, washing your hands, and the im-
portance of introducing your body to certain viruses 
through immunizations. Dr. Sulaiman kept the class-
rooms engaged with his knowledge of immuniza-
tions and offered ideas on ways to stay active, in-
cluding chores. The students were shown the proper 
procedure to wash their hands by Lyndsey and intro-
duced to “My Plate” the USDA’s food guidance sys-
tem. The system teaches proper portions for each 
food group and offers activities and ideas for kids as 
well as adults in ways to eat healthy.  

22
nd

 Annual Letter Carriers Food Drive  
 

Saturday May 10th will mark the 22nd annual Letter 
Carriers Food Drive.  All residents of Humboldt 
County are being asked to participate and help 
“Stamp out Hunger.”  During this nationwide food 
drive, letter carriers will be picking up donations of 
non-perishable food and delivering these donations 
to local food banks throughout our country. Food 
collection barrels will be at the Bridgeville Commu-
nity Center and the Bridgeville Post Office. If you 
miss your letter carrier on Saturday, you may drop 
your donation off Monday through Friday at Food for 
People, 307 W. 14th St. in Eureka or at a food pantry 
in your community. 

 

Complete Land Stewardship Service 
 

Grey water and rainfall recovery systems ● 
Brushing,  thinning and tree removal ● Fire 
protection ● Water systems and ponds ● Poi-
son Oak removal ● Erosion control ● Trails 
and ATV roads ● Tree planting ● Gardens 
and landscaping ● Weed whacking 

 

Over 30 years of experience, no job too big or too 
small, free estimates. Call: Jean-Louis Carmona, 
496-4530.   

STHS Bus service 
 

Southern Trinity Health Services (STHS) provides 
transportation to and from the STHS clinic, Hayfork, and 
the coast.  Appointments for necessary screenings/
medical have first priority.  Other needs such as DMV, 
Food Bank, pickup prescriptions or shopping can be 
beneficial to those who are unable to transport them-
selves.  To make sure there is enough seating please 
make sure your name is on the list.  Call (707) 574-
6616 Ext. 0 for appointment. 
 

 Ruth: Mondays, leaving clinic 8:15 & 12:30, leaving 
Ruth store 9 & 1:15 

 

 Hayfork: Tuesdays, 2
nd

 & 4
th
 Wednesdays, leaving 

clinic 7:30 & 12:30. Leaving Community Center on 
Tule Creek at 9:00 & 2:30 

 

 Town/Coast: 1
st
, 3

rd
 & 5

th
 Wednesdays, leaving 

clinic 9:00. Leaving Bridgeville P.O. 9:40, Returns 
from Town/Coast area 2:30. Appointments should 
be done 11:00 to 1:30.  

 

 Mad River Trailer Park & Sunny Trailer Park: M, T. 
Th. & F. Appointments should be made 10:30 
to12:00 at clinic 



Healthy Spirits 
I can’t help following up on Ann’s excellent article 

on The Carbohydrate Conundrum.  There is more to 
the carb conundrum than just weight loss.  But, be-
fore I get into that I want to point out that we have a 
lopsided debate going on and it’s really making me 
mad.  This whole high-carb\low-fat, VS high-fat\low-
carb diet debate has completely shunted aside the 
third and best option. It is called VEGETABLES.  
Our bodies tell us most of our diet should be green 
vegetables.  Cats, who traditionally eat meat almost 
exclusively (I say traditionally because if you look at 
a bag of cat food there is a lot grain in there), have 
short intestines because meat can be digested 
quickly.  All carnivores have short digestive systems.  
Cows, who traditionally eat no meat, (I say tradition-
ally because in feedlots they are fed animal protein) 
have very long and complicated digestive tracks be-
cause it is hard to get nutrition out of grass.  People, 
bears, pigs and other omnivores have medium 
length intestines indicating we should eat some of 
everything but mostly green above-ground vegeta-
bles.  So, it is not high-carb VS high- fat.  It is, to 
paraphrase Michael Pollan, eat real food, eat less 
and EAT MOSTLY GREEN.  It is how nature, or God 
(take your pick), designed us.  A little meat on the 
plate once a day, like an egg or a slice of steak the 
size of a card deck, is probably quite healthy, espe-
cially if it is wild and/or organic.  A little bit of mini-
mally processed grain like 1\2 to 1 cup of quinoa, 
oatmeal or brown rice will get you lots of needed 
minerals and vitamins.  The rest of your plate should 
be loaded with vegetables.  And believe me, it will 
be loaded because it takes a lot of zucchini to feel 
full.  But, that zucchini, or broccoli, or salad is loaded 
with the vitamins, minerals and fiber you need to 
stay healthy and does not have much pro-
inflammatory action.  Then if you want to finish your 
meal with a cookie (as in one not four) or a small (½ 
cup) cup of ice cream you can do that.  You didn’t 
get hidden sugar in your meal and that small 
amount, though it isn’t great, isn’t going to kill you, 
especially if you are active after your meal so it 
doesn’t get converted to fat. 

So what else do excess carbs do besides cause 
you to get round and stress your pancreas into dia-
betes? Excessive carbohydrate intake, whether it is 
in pure sugar form like a glazed donut or vitamin rich 
brown rice leads to something called glycation which 
is the leading cause of cellular aging.  When your 
cells age, you age.  Of course the process is more 
complicated than that, but that is the end result.  
Carbs are pro-inflammatory.  Inflammation in a heal-
ing wound is a good thing but inflammation on a 
chronic basis is very bad.  Chronic inflammation is 

implicated in all the major diseases like high blood 
pressure, heart disease, diabetes and, according to 
all the latest research, dementia.  So cutting out 
carbs to lose weight should be the last of your rea-
sons to decrease your carb intake.  Its effect on 
weight-loss is almost inconsequential next to its ef-
fect on the rest of your body. 

 Mind you, I am not saying cut out all carbs.  We 
do need them, we are designed to use carbs and 
they are incredibly important, we just need to eat a 
LOT LESS of them, especially the highly processed 
ones like candies, sodas, chips, pastas, etc.  The 
best way to eat less carbs is to substitute green 
above-ground vegetables and to limit processed 
foods.  Processed foods come in cans and bags and 
have labels with lots of ingredients in them.  They 
are loaded with sugar, fats and chemicals to make 
you want more.  Every time you over eat the food 
industry gets richer so they intentionally put ingredi-
ents in their foods to make you want more.  Also the 
very nature of the interaction of sugar molecules in 
the body makes you want more.  You eat carbohy-
drates and you get an insulin spike.  Then all the fuel 
(sugar molecules) goes into the cells and your body 
says, “Hey, there is no energy source in the blood.  I 
need more energy source! Go eat more please”.  
Foods with sugar substitutes like Splenda also cre-
ate a similar feeling of deprivation so instead of help-
ing you lose weight they make you want to eat more.  
Just give this a try, eat two cookies and see if you 
aren’t ‘starving’ again in 1-2 hours. 

I do also want to point out that vegetarians eat a 
lot of grains (grain is a carb), but the ones that stay 
healthy on that diet do two things.  They eat mini-
mally processed grains, which go into the body at a 
slower rate, and they generally are health conscious 
people who exercise.  Exercise can help ameliorate 
a rash of bad health habits.  You all are going to get 
so sick of hearing this but here  I go, if there is noth-
ing else you do to improve your health – EXERCISE 
and eat green! 

Forgive Often, Practice Gratitude, Work Hard
 Lauri Rose, RN BSN HNB-C 

Thank you to everyone who has contributed to the 
purchase of a sno-cone machine for the Commu-
nity Center to be used as a fund-raiser at local 
events.  We are now at $80 of the $300 needed to 
purchase a new machine.  That is more than 25% 
of our goal.  If you would like to participate in the 
purchase of this machine, please bring or send 
your contribution to the Community Center and 
indicate it is for the sno-cone machine.  We will be 
taste-testing syrup flavors on May 29th at 12 pm 
after Senior Lunch.  Anyone is welcome to partici-
pate or bring a syrup for taste-testing. 

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 

 “Dear MFP” (Master Food Preserver) 
 

By Dottie Simmons 

Choose Healthy over Convenience 
Not all foods are created equal and a little shop-

ping savvy can go a long way towards your health 
and your budget.  The latest in food science re-
search has turned up some interesting facts that you 
can put in your shopping cart. 

The smallest tomatoes are the healthiest toma-
toes!  Those big boys are sure pretty but the cherry 
and grape types pack as much as 10 times more 
heart healthy lycopene.  Size does matter! 

Some folks skimp on fruits thinking they are not 
as important as veggies but a new USDA study 
found that more fruits than veggies make it into the 
highest antioxidant category.  Try to put equal quan-
tities of fruits and veggies into your cart.  Ripe ba-
nanas do cause unwelcome spikes in blood sugar 
however. 

The outer portions of a fruit or veggie are the 
most important nutritionally.  Scrub rather than peel 
as often as you can and avoid buying those tiny, 
peeled carrots.  They are almost totally stripped of 
their bio-nutrients.  Convenience is nice but healthy 
is the better value. 

Strong, eye-burning onions provide up to eight 
times more phyto-nutrients than the mild, sweet 
ones.  Cooking the strong ones does not diminish 
their health benefits but do not boil them as the good 
stuff will leach out into the water. 

Buy your lettuces and greens by the bunch rather 
the bag.  Bagged and prewashed greens are a fa-
vorite of mine but tests prove that they are less fla-
vorful and less nutritious than the bunched ones. 

Artichokes are higher in antioxidants than almost 
any other veggie and even the canned ones do not 
lose that asset.  Put chokes on your shopping list as 
a staple item. 

Each time you shop put at least one cruciferous 
veggie in the cart and at least one from the citrus 
family.  These two categories of foods are power-
houses of health and immune support. 

If possible, grow a fresh herb garden.  Picked 
fresh as needed the flavor and nutritional content is 
unsurpassed.  Plus it is fun and lovely to look at! 

Put at least two fermented foods in your cart as 
the beneficial bacteria they provide boosts your im-
mune response by enhancing digestion.  Choose 
sauerkraut, yogurt, pickles and kimchee (try it, you 
might like it!). 

 

If it is black, blue, red or purple just buy it! 

How did it all begin?  
Humans have dried, salted, and fermented foods 

since before recorded history. Preserving food in 
jars or tins, however is a relatively new process, and 
freezing had to wait for the invention of electricity to 
be useful at all latitudes in all seasons. 

As with many useful inventions, it was the need 
and resources of the military that inspired the dis-
covery of using heat to preserve food in containers. 
In the late 1790s, Frenchman Nicolas Appert took 
Napoleon’s reward based challenge to find a way to 
preserve food to feed his traveling army. His discov-
ery that heating foods and sealing them in a con-
tainer prolonged their storage life won the prize. 
Then, around 1806, the French Navy tested his 
techniques with success, inspiring further refinement 
of canning techniques. 

From Appert’s reinforced glass jars sealed with 
wax, Peter Durand in Britain came up with a true 
canning technique using ‘unbreakable’ tin cans by 
1810. ‘Bail clamp” jars with glass lids and rubber 
rings were in use around 1861 and the invention of a 
jar with threads and a screw on lid with a rubber seal 
by American John Mason in 1858 gave us two meth-
ods, of which the easier, more foolproof, screw on lid 
won out, bail clamp jars ultimately falling out of use 
in 1964. 

Amazingly, It was almost a century after Appert’s 
discovery before Louis Pasteur demonstrated that 
the growth of microorganisms causes food to spoil. 
Before that, people knew canning methods worked, 
but not why. 

In the late 1800s and early 1900s the Ball and 
Kerr families got into the business, bringing innova-
tions such as the wide mouth jar and the two-piece 
jar lid and ring which are the current standard. 

New discoveries in food processing continue and, 
while people didn’t always get sick from some of the 
old techniques, the methods we use today are more 
reliable for a safer, higher quality result.  

Find the latest information though the National 
Center For Home Food Preservation, an organiza-
tion through the University system dedicated to 
safety and success!  

Find them online at: http://nchfp.uga.edu/ 

Questions about food preservation? Contact us via: 
bridgevillenews@yahoo.com if you are interested  in an 
in-home talk or demonstration, or: Dottie Simmons, 
42295 State Hwy 36, Bridgeville, CA 95526.  Questions 
about the Master Food Preserver Program? Contact 

the Humboldt County Cooperative Extension Office at: 
5630 S. Broadway, Eureka, CA 95503, Phone: (707) 444-
9334, or online at: http://cehumboldt.ucdavis.edu 

http://chemistry.about.com/od/famouschemists/p/louis-pasteur-bio.htm
mailto:bridgevillenews@yahoo.com
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 Annual 

Southern Trinity  

Area Rescue 
 

  Memorial weekend   

Dinner 
 

Friday, May 23, 2014, 6:oo Pm 

Join us for a Gourmet Feast 

  
Talent Show & Silent Auction 

  

Roast Pork & Beef, Fish, Oysters,  

Bread, Salads,  

Homemade Desserts & More...  
 

 

  

$16.00 adults 

$9.00 children 6 to 12  

5 & under, free 

 
 

RLCSD Community Hall,  

Van Duzen Rd, Mad River CA 



Maple Syrup and GMOs 
 

‘GMO’ stands for Genetically Modified Organ-
ism. GMOs are created when the DNA of various 
plant, animal, bacterial and viral genes are spliced 
together to create new combinations of DNA that 
do not occur naturally in nature or in traditional 
crossbreeding. Genetic engineering was invented after 
the old fashioned method to get a tomato to breed with 
a bacteria failed, even after a couple of drinks.  

What is organic? From the USDA: Organic meat, 
poultry, eggs, and dairy products come from animals 
that are given no antibiotics or growth hormones.  Or-
ganic food is produced without using most conventional 
pesticides; fertilizers made with synthetic ingredients or 
sewage sludge; bioengineering; or ionizing radiation.  

‘Organic’ rules are currently undergoing USDA re-
view which means that agribusiness is again attempting 
to water down the requirements. It seems that being 
labeled organic is good for marketing, as long as you 
don’t actually have to do it.  

GMO manufacturers, such as Monsanto, say that 
GMOs are proven safe. Fifty years ago, the cigarette 
companies also had ‘scientific evidence’ that smoking 
cigarettes doesn’t cause cancer. GMO production in 
the US (Source: http://www.nongmoproject.org): 

 

 Canola (approx. 90% of U.S. crop) 
 Corn (approx. 88% of U.S. crop in 2011) 
 Cotton (approx. 90% of U.S. crop in 2011) 
 Papaya (most of Hawaiian crop; approx. 988 acres) 
 Soy (approx. 94% of U.S. crop in 2011) 
 Sugar Beets (approx. 95% of U.S. crop in 2010) 

 

Foods fall into three basic categories: GMO, Con-
ventional, and Organic (not all conventional food is 
GMO). The amount of synthetic pesticides used on the 
crop varies by category, with GMOs usually receiving 
the most, and USDA labeled organic receiving none. 
This helps explain why GMO manufacturers and pesti-
cide companies work together to defeat GMO labeling 
requirements, they both benefit financially from its use. 
The term Natural has no legal definition. A food can be 
GMO and still call themselves natural.  

Pass the Maple Syrup. Vermont may soon be the 
first state to pass a GMO labeling requirement, though 
it won’t become effective until 2016, giving time for agri-
business interests to try to overturn it.  

Humboldt voters will get a change to vote on a GMO 
issue the upcoming election (please register). There 
will be a ballot initiative to not allow GMOs to be grown 
in the county. Trinity County already has a similar law 
in place. (This will not ban the sale of GMOs)  

Is anybody outraged that companies are putting 
GMOs in breakfast cereals which they market to chil-
dren? What’s next, plastic in bread?  Peace.  

Random Thoughts 
By Attila Gyenis 

 

BRIDGEVILLE Volunteer  

FIRE Department 

By Tammy Farmer 
 We are committed to ensuring that volunteer fire-

fighters have an appropriate level of training to 
safely and effectively carry out the functions of the 
department. Jessica Springer and Teresa Stewart 
attended the Eel Valley Fire Academy to refresh 
their firefighting skills. Tim Smith was one of the in-
structors this year. This is an intensive 5 weeks fire-
fighter course hosted by Fortuna Fire. Brandon 
Barnwell and I attended the Propane Live Fire train-
ing. I attended the Intro to Wildland Fire Behavior 
and the Basic Wildland field day exercise.  Also, a 
handful of us attended the Officer training.  While the 
additional training is not required, we volunteer to 
train because it makes us safer and better at what 
we do. Great job everyone. 

The Creighton Sauers memorial rifle raffle is 
coming soon. We are very grateful for the support 
and the donated prizes. We will announce the gun 
prize soon but I will say that Claudia has outdone 
herself again this year. She crocheted for hours and 
has donated a beautiful afghan made with the colors 
of green, violet, lavender and cream. Claudia we 
thank you and your family in memory of Creighton. 
For several years it has been these funds that 
helped pay our insurance or fuel bill or for much 
needed medical supplies.  

We need volunteers. While we as a department 
are honing in our firefighter skills, we need to find 
the next generation of responders in our district. This 
is no simple task and we need your help in finding 
those who may be interested. It all starts by attend-
ing a Bridgeville Fire Protection District meeting of 
the second Monday of the month 5 pm at the BCC. 
The next meeting is May 12th. 

The approach of Memorial Day heralds the start 
of the busy summer season and traffic on Highway 
36. However, for this holiday statistics aren’t on your 
side. According to statistics maintained by the Na-
tional Highway Traffic Safety Administration, Memo-
rial Day weekend is one of six dates in the year 
where the number of total occupant fatalities for ve-
hicle accidents is highest. Slow down on the road 
and expect the unexpected. 

Join us at the pancake breakfast on May 18th 
8:30-11:00 in the BES school gym. 
 

CALL LOG 
04/02 Traffic Collision MM23 
04/03  Structure Fire MM26 
04/13 Traffic Collision MM 22 
04/15 Traffic Collision MM 30 
04/17 Medical  Swains Flat 



TRCCG News 
Two Rivers Community Care Group 

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

Outpost Garden Center 
Manager Ron Mattson 

20300 Hwy 36 
Carlotta, CA  95528 

 

707-777-3513 
outpostgardencenter@gmail.com 

 

Hours:  9 am – 6 pm 7 days a week 
  

Special:  Mention this newsletter ad for a  
10% discount on your purchase. 

Dear Community, 
 

As of this month I will be stepping down from my 
role as facilitator of Two Rivers Community Care 
Group. 

I have very much enjoyed this journey and would 
like to thank all the people who have supported 
TRCCG by coming to our fundraisers or giving dona-
tions of time and money.  I would especially like to 
thank all the families who have let me share in a par-
ticularly hard time in their lives.  Hopefully I have 
been able to help in some small way to make the 
journey just a little easier for you. 

TRCCG is an incredible group of volunteers and 
though I realize I will be missed, as are all those who 
have come and gone, the group will continue on. I 
want to assure the community that TRCCG is still 
here, very much alive and ready to continue to sup-
port those in our area who are facing life altering ill-
ness.  All you have to do is call the Bridgeville Com-
munity Center and they will get you in touch with the 
appropriate people.  And if anyone would like to vol-
unteer with TRCCG as support, client care or even 
as the next facilitator please call the Community 
Center.  I highly recommend it, volunteering with 
TRCCG has given me so much over the last 5 
years. 

I can’t say good-bye without giving a special 
thanks to all the volunteers of TRCCG; you are the 
most fantastic, giving and supportive people I have 
ever worked with.  Thanks for the wonderful times. 
 

  Lauri Rose,   
No Longer Acting Client Care  

Coordinator for TRCCG 

Multitudes of Grasses,  
a Marriage and a Truck — Part 47    

      

Another growing season is here and our perma-
nent greenhouse is full from top to bottom with three 
inch, four inch and gallon pots crammed with seeds 
not yet sprouted and small seedlings.  There is a 
method to our madness, as broccoli, cabbage, brus-
sel sprouts and cauliflower seedlings will be planted 
the middle of May and the rest in June.   
     What irks us is that the grasses are growing!  No!  
Not Yet! We aren’t ready to weedeat, mow, till or 
worry about ticks and snakes.  Not Yet!  (Did the 
Goddess hear this?) So what if we were ready a 
week ago to quit starting fires in our woodstove or 
walking in goopy mud.  What we have now are acres 
of grasses to mow for fire prevention and to find the 
garden again.   And, if we don’t get going on it by 
next week we will be doubling our efforts!  But…
today we are right in the midst of trying to finish the 
fence and gate that will keep the chickens out of the 
garden for the growing season.  We are also right in 
the middle of moving “resource material” (you know, 
construction and recycled stuff sitting around waiting 
to be used) from one spot to another to make the 
place look a little more organized for company that’s 
coming up this summer.  So, take a number…  
     In April we did something we’ve never done be-
fore. We have known people who have traded 
pounds of “green stuff” for vehicles.  We were wait-
ing for that to happen, but instead we “swapped 
straight across” our Dodge Diesel 2500 4WD pickup 
for a smaller Dodge Dakota 4WD pickup.  We think 
we got a pretty good deal, what with the Dakota be-
ing much easier to work on and cheaper to drive…
plus it is red.  Kate liked it from the beginning and 
named it Althea, just to make sure she knows to run 
great.    

Lyn Javier and Kate McCay                                                                                                                         
TwoCronesRanch Larabee Valley                                                                                                                                                            

Breathing Easier 
Donations are still be-
ing collected for 
Bridgeville community 
member Shanna ‘Blu’ 
Carlile-Roy, who un-
derwent a double lung 
transplant in January. 
She is breathing easier but still faces financial and 
medical expenses during the recovery period. We are 
accepting tax-deductible donations, and donations for 
silent auctions and ebay fundraisers. You can make a 
tax-deductible donation at COTA’s website: 
 

www.COTAforShannaC.com 
 

Mail tax deductable donations directly to COTA; or to 
COTA for Shanna C, c/o Attila Gyenis, 381 Van Duzen 
Road, Bridgeville, CA 95526 or call 574-6549.  

Thank you for your support.  



Thank you Sponsors  
for making the newsletter possible. 

 

Newsletter Sponsors 
 
Dan & Jackie Appleton, Christine Barkdull, Alan & Rosalinda 
Brainerd, Bridgeville Baptist Church, Ruben & Lalita Brinkhaus, 
Robert & Gloria Bruce, John Church & Cathy Torres, Linda Cod-
ding, Judy Coleman, Greg & Carol Conners, Mr. & Mrs.  Larry 
Crain, Billie Cranmer, Redwood Dental Lab, Gyula & Iren 
Gyenis, Wayne & Betty Heaton, Richard & Carol Holland, Mi-
chael & Georgia Howeth, Al & Betty Hunt, Lindsay Magnuson & 
Shayne Green, Sharon McCarrell,  Dean Martin, Michael & Vir-
ginia Mullan, Randy Nelson, Dennis & Regina Parrott, Becky 
Paterson, Marianne Pennekamp, Lester & Betty Phelps, Marc & 
Dawn Regan, John & Margaret Rice, Jack & Susan Rogers/
Humboldt Trinity Real Estate, Johanna Rodini/Rodoni Ranch, 
Charles & Jan Rose, Dan & Karen Sanderson, Claudia Sauers, 
Acme Inc, Roger & Ida Shellhaus, Mel & Lauren Shuman, 
Shuman Red Angus, Dennis & Dottie Simmons, Brenda Stein-
hour, Rebecca Tannenhaus, Keith & Peggy Wheeler, Claudia 
Zellner, Dennis & Dottie Simmons / Simmons Soap, Kate 
McCay and Lyn Javier / TwoCrones Ranch, Billie Henson, Jeff & 
Janet Bryant, Lori Castle, Willie & Wilma Buergler, Darrell Fur-
tado, Kent Stanley / Alder Grove Nursery, Pamela Markovich, 
Evelyn Worthen, Ken & Carlene Richardson, McClellan High-
land Ponies, Gloria Cottrell, Elizabeth Engel, Dona & John 
Blakely  
 

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 

First 5 Coordinator wanted: The BCC is cur-

rently looking for someone who loves children to 

serve as First 5 Coordinator.  Please call the BCC 
at 777-1775 for more information. 

 

Looking for VENDORS:  The BCC is currently 

looking for vendors for the 2014 BridgeFest.  

Cost is $20.00 and spaces are limited.  Please 

contact the BCC or call 777-1775 if you are in-
terested in renting a space. 

 

STAR Talent Wanted– STAR is having its an-

nual talent show at the Memorial Dinner on May 

23rd (please note corrected date). You don’t have 
to be a STAR or an idol, just have some talent to 

share.  

 

Farmers’ Market:  Are you interested in selling 

extra produce from your garden?  Community 

members are looking in to the possibility of a 
Farmers’ Market this spring and summer - loca-

tion yet to be determined.  If you are interested, 

please call Chantal at 777-1769 for more infor-

mation or to participate. 

 
Volunteer Firemen Wanted– The Bridgeville, 

Mad River, and Ruth Volunteer Fire Depart-

ments are looking for volunteers. The house they 

save may be yours or your neighbors. Contact 

them directly to sign up. 

 

Please spay and neuter your 

pets. There are already enough 

strays. Thank you. 

Swains Flat Outpost  
and Garden Center 

 

Store - 8 AM - 9:30 PM 
Garden Center - 9 AM - 6 PM  

 

We carry the Times Standard  
 

777-3385 – Store 
777-3513 – Garden Center 

We thank you  for your support and patronage! 

Kathleen Guelfo   
1945  — 2014  



May 2014 

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

 

 

      POSTAL CUSTOMER 
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 

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 

 
  

Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

        1 
- May Pole 
Dance, 1 pm, 
BES  
- BCC Board 
Meeting, 5 pm,  

2 
- BVFD Meet-
ing, 6 pm, BCC  
- 2 Bits a Dip 
and Bingo @ 
BES 

3 

4 5 
Scrap Bookers, 
1 – 5 pm, BCC  

6 7 8 9 10 

11 
 
 
 
 

Happy  
Mother’s Day  

12 
BV Fire District 
Meeting, 5:00 
pm, BCC  

13 
- Bookmobile, 
10:30 am, BES  
- TRCCG, 3 pm 
- BridgeFest 
Meeting, 5:30 
pm, BCC 

14 15 
BES Board 
Meeting, 5:30 
pm, Library  

16 
USDA Com-
modities,  
10 – 4, BCC  

17 
 

Kids Fishing 
Derby at Ruth 
Lake 

18 
BVFC Break-
fast, 8:30 – 11 
am, BES  

19 20 21 22 
CalFresh Free 
Produce 11-2, 
Cuddeback 
FRC - Carlotta 

23 
STAR Dinner in 
Mad River 

24 

25 26 
MEMORIAL 

DAY  
School & BCC 
Office Closed  

27 28 29 
 
Sno-Cone 
Syrup Judging, 
Noon, BCC 

30 31 

WEEKLY: 
  

Monday:   BCC CLOSED 
  

Tuesday:  STHS Clinic in Bridgeville 8:30-11:30  

      (call 764-5617) 
                   

        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 

Attention– All Contributors! 
Email, snail mail & hand deliver your articles and 
announcements to the Bridgeville Community Cen-
ter. Submissions are due by the 20th. Thank you. 

Drive Safely, and enjoy. 


