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Ralph 
Atkinson 
drives his 
mules Jude 
and Gyp 
hitched up 
to the mid-1850s 
Emerson-Brantingham Company 
Chuckwagon at Lost Marbles Ranch, which 
was restored to its former glory by Reno 
Rodeo past president Grant Dalen and his 
son, Eric. 
Photo by Lauren Westmoreland
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cover

ear Readers, 

It’s November with its final display of 
glorious fall leaves; a time for football 

games and Thanksgiving. The weather will 
become increasingly cooler and it’s a good 
time to settle in with a hot beverage and do a 
bit of reading. We hope you will enjoy our 
offerings in this issue of High Country Life, 
which features a variety of stories from our 
writers.  

November also brings us Veterans Day, and 
this issue focuses on one of our own staff 
writers — Will Farris. In this first installment 
of a two-part series, Will shares some of his 
experiences as a medic in Vietnam and what it 
was like when he first arrived home.  

Our November issue includes an 
interesting article about design students 

lending their skills to help rebuild Greenville; 
students are also featured in a story about 
stepping back in time at White Sulphur 
Springs Ranch in Mohawk Valley. 

As is our tradition, we offer some tempting 
recipes to try out provided by locally known 
mother-daughter duo Eva Small and Teri York. 
And after sampling some of their delicious 
recipes, you might want to participate in the 
annual Turkey Trot, the annual Thanksgiving 
Day run/walk held in Susanville, shared by 
Lassen Editor Sam Williams. 

We hope you enjoy this edition of High 
Country Life. We welcome and celebrate the 
arrival of fall, and we wish you and yours a 
wonderful November. Happy Thanksgiving! 

The staff of High Country Life

D

erving as a venue for the 
community to engage in live 
theatre, music, performing arts 

and arts education, the West End 
Theatre has something for 

everyone! Dramaworks, a non-
profit organization dedicated 
to providing cultural and 
artistic programs to Plumas 

County residents, was started in 
2001 by Earl Thomson and Edie O’Connor. 
The West End Theatre is proud to 
be celebrating its 

10th anniversary this year, and has been 
the home of dramaworks since it opened. 

Youth Theatre Education Programs
       The Magic Beanstalk Players is a 
dramaworks youth theatre program for 
kindergarten through sixth grade. The 
goal is to provide a supportive space where 
students can learn new skills, work 
together, be creative, and gain confidence. 

Students learn drama 
skills such a 
characterization, 
improvisation, stage 
presence, story-telling, 
voice control and 
movement. Each spring 
they perform a full 
musical production. 
        The SWEET 
Program (Sierra West 
End Educational 
Theatre) is a 
dramaworks youth 
theatre program for 
junior-high and high school 
students. Students strengthen 
their acting skills through 

acting exercises, ensemble work, 
monologues and scene work. 

They work together to 
rehearse and perform 

theatrical productions 
and collaborate on 
projects focused on 
self-exploration meant 

to encourage expansion 
of performance ranges. 

Community Theatre
       Each year, dramaworks produces a full 
season of plays that typically runs 
September through May. The 2022-23 
season is underway! The second 
production of the season is the laugh- out-
loud holiday comedy, A Christmas Chaos, 
by Michael Wehrli. This fast-paced, 
physical comedy proves that sometimes 
everything that CAN go wrong WILL go 

wrong! It runs over two 
weekends starting 
December 1st. 
       Novice, aspiring and 
experienced actors and 
actresses of all ages have 
the opportunity to shine in 
dramaworks’ community 
theatre program! In 
addition to acting, 
dramaworks needs 
volunteers to help with all 
aspects of putting on a 
production. There are ways 
to get involved by helping 

with props and costumes, lights and 
sound, stage crew, publicity, house crew 
and more. 

Theatre Rental
       The West End Theatre also serves as a 
convenient and desirable rental space in 
downtown Quincy for local organizations 
and businesses to host presentations, 
workshops, meetings and other 
gatherings. Quintopia Brewing’s taproom 
is located in the lobby of the theatre and 
offers food and drink—a great complement 

to any event. 
        Visit our website at 
www.westendtheatre.us for more 
information on dramaworks programs, 
ticket sales, events, how to become a 
donor, or how to get involved! 

This article is sponsored by 
Plumas Bank. Learn more at 
plumasbank.com.

Local Non-Profits
Committed to Our Community

plumasbank.com

HERE. 
For 
Good.

Enriching community through the theatrical arts

S
The West End 
Theatre has 

something for 
everyone
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What looks like a huge fire is 
actually an early fall rain squall, 
providing a spectacular show at 

sunset in Lassen County. 
Photo by Cindie Williams

November  2022

High Country LifeHigh Country Life

he 2022 Sierra Valley Art + Ag Trail 
went off without a hitch, with 
hundreds coming from up and down 
the state of California, and others 
visiting from as far as Alaska and South 

Dakota. 
Travelers had many sites to choose from on 

the day of the event, Saturday, September 24.  
After choosing a trailhead, attendees 

followed a trail winding through the beautiful 
Sierra Valley with stops down A23, along Hwy. 
49 and this year, quite a few stops in Loyalton 
as well.  

The trail boasted a wide variety of artists, 
animals, agriculture, and more, bringing the 
many facets of the community to a showcase 

Lauren Westmoreland 
lwestmoreland@plumasnews.com

Picking up passports and trail maps 
with the scent of breakfast burritos, 
coffee, and fresh cinnamon rolls from 
Goodwin’s in Chilcoot at Sierra Valley 
Grange Hall #466. Members of the 
Grange smile for the camera as they 
warmly welcome travelers ready to 
take on the trail! From left, Jennifer 
Baro, Cici Zeits with snake Akasha, 
Laurel Colberg,  Cindy Smith and 
Jennifer Wiley (lovely community 
volunteer).  Photo by Lauren Westmoreland
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Highlights:  Blazing the Sierra Valley Art + Ag Trail

Pumpkins are the star of the show at Lil’ Meg’s Pumpkin Patch at Whittemore 
Family Farms in Beckwourth during the Sierra Valley Art + Ag Trail held on a 

beautiful, sunny September Saturday. Photo by Ian Hoffmann

T
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       WOOD PELLETS
$352

                     $8.25 per bag + tax. Pick up only, no delivery.COMPETITIVE PRICING • BULK DISCOUNTS AVAILABLE

Savage Ranch Feed Supply
“The only locally owned and operated feed store in the area.” 

530.254.6315 • 471-150 Thomas Blvd., Susanvile • Tuesday-Saturday 10-5:30

per ton 
plus 
tax

NOVEMBER 5TH, 10 AM-4 PM

OPEN MON-FRI 10-5 

531 Main St., Quincy 
530.283.2266

    Black Friday and 
Small Business Saturday! 

November 25 & 26

530.251.2330
Visit everybloomin.com for a 

list of holiday classes!
705-670 Hwy 395 E, Susanville 

HOLIDAY PREVIEW • Saturday & Sunday, Nov. 5 & 6

Sip & sample our gourmet goodies! 
Enter to win door prizes! 
Preview our Harvest & Holiday 

        Wonderland 
FALL PLANTING SALE: up to 60% OFF 

       select inventory! 
      

alongside well over a century of history and 
hard work.  

The 2022 Sierra Valley Art + Ag Trail was 
presented by the Sierra County Arts Council 
and Produced by Musica Sierra.  Sponsors 
include Plumas Arts, Sierra Nevada 
Conservancy, Sierra Valley Neighbor, Lucy 
Blake, Sierra Wildlife Habitat and Community 
Foundation, The Gilded Drifter Inn, Susan and 
Tom Hopkins, Sierra Valley Yaks, Deals and 
Wheels Photo Ads, Looking Up, White’s Sierra 
Station, Leonard’s Market in Loyalton, and 
Feather River Land Trust.  

Sponsors also include the Sierra County 
Historical Society, Plumas Bank, Sierra Valley 
Home Store, Lombardi Mercantile, and the 
Sierraville Recreation Association.  

Special thanks also go to Trailhead host 
partner organizations the Sierra Valley 
Grange, Sierraville Recreation Association, 
Plumas Arts, and Musica Sierra.  
Enjoy a few highlights from the many sights 
that were seen along the trail ! HCL

Plumas-Sierra Cattlewomen Flinda France and Marjorie Logan display their latest 
beautiful hand-stitched and embroidered quilt up for auction. The fundraiser benefits 

local agricultural students in Plumas and Sierra counties by way of scholarships. 
Photo by Ian Hoffmann

Meg Whittemore, owner of Whittemore Family Farm and Lil’ Meg’s Pumpkin Patch, 
takes a moment to smile for the camera as she busily serves up freshly baked goods, such 

a pumpkin bread. Fresh veggies grown in her garden are neatly bundled nearby, and 
hundreds of specialty pumpkins grown right on the farm are piled artfully far and wide. 

Photo by Lauren Westmoreland

Award-winning author Rae Rankin poses on the trail with her children’s books, 
including two special stories that take place in Graeagle- Mountain Girl and Mountain 
Winter. With four generations of her family enjoying the beauty of Plumas and Sierra 

counties, Rankin was happy to pour fond memories into these stories for young readers, 
showcasing the area. The books are available online and at Feathers in Graeagle. 

Photo by Lauren Westmoreland

The Sierra Valley 4H hosts a 
petting zoo at Diamond S 

Ranch, with a baby goat 
named Daisy serving as the 

star of the show, earning 
many smiles and pets from 

trail-goers. From left, Sierra 
Valley 4H Reporter Callie 

Steffanic, Social Media 
Manager Gracie McGarr, and 

assistant Hailey Saralegui. 
Photo by Lauren Westmoreland

Jessica Folchi stands amongst some of 
her handcrafted and hand-chosen 

offerings as owner of Loyalton boutique 
Girl & Goose, holding her one year old 

daughter and brand model, Adela Folchi. 
Girl & Goose items can be found at the 

Lombardi Mercantile in Loyalton. Photo 
by Lauren Westmoreland

Local artist Peter Rhode shares some of 
his hand-hewn stone sculptures on the 
trail, surrounded by artfully crafted 
creatures, with everything from owls to 
turtles brought to life under his hands 
from the stone. Photo by Ian Hoffmann

Karen Rickman, longtime area resident, 
shares her handwork in the form of 

delicate embroidery, handcrafted 
coasters, handmade beach accessories 

and more at the Lost Marbles Ranch 
during the Sierra Valley Art + Ag Trail on 

Saturday, September 24. Rickman has 
owned her business, A Bit of Beach, since 

2012 and can be found online at 
www.abitofbeach.com.  

Photo by Ian Hoffmann



  High Country Life  •  November 2022   98   High Country Life  •  November 2022

rom washing clothing by hand to 
building tiny fruit boxes, some Plumas 
County third-graders stepped back in 
time to see what life used to be like in 
the area. 

With the spectacular White Sulphur 
Springs Ranch and its historic home as a 
backdrop, more than 100 students from 
Portola and Quincy schools learning about the 
ways of yore.  

The ranch is managed by the Mohawk 
Valley Stewardship Council (MVSC), and its 
volunteers led the students through the day’s 
events with its six stations coordinated by 
Cathy Danielson and directed each day by Jim 
Maul. 

Both the volunteers and students were 
pleased to see a return of the School Days 
event that had been in hiatus for two years due 
to COVID.  

Volunteer Bob Hughes began each session 
with an introduction and then the students 

were broken into small groups to begin their 
tour of six different stations.  

First, docent and volunteer chairman Judy 
Porep-Lullo, dressed in period costume, led 
the students on a tour of the old ranch house, 
which has been carefully restored and 
furnished by the Stewardship Council.   

The kids then proceeded to five 
educational stations: frontier cooking, 
shepherding, Maidu life, fruit box 
construction and washboard laundry. 

Cathy and Bob Danielson led the cooking 

station. The students ate Johnny cakes and 
churned homemade butter. They also learned 
about what life was like for a  pioneer child.   
At the next stop Anna Harvey and her crew 
from Harvey Farms taught the students about 
shepherding with live sheep. The students 
enjoyed seeing the animals up close and 
learning about the many products that come 
from sheep.  

In station number four, Janice Cross and 
Hillary Hughes led the kids up a trail and 
showed them Maidu Indian grinding rocks 

and local artifacts.  
Then it was on to station number five 

where Janet and Leo Reihsen, with several 
volunteer “carpenters,” showed them how to 
make miniature wooden fruit boxes.  The  
California Fruit Company purchased land 
along Graeagle Creek in 1919 as a place to cut 
and mill lumber to build shipping boxes for 
fruit which were provided to growers 
throughout the state. The old fruit exchange 
still stands in Graeagle and the blue anchor 
California fruit logo is still visible on the stone 

building. The students took home the wooden 
boxes they made.   

At the final station of the day, Janine 
Wolcott showed the students how laundry was 
done in the olden days. The kids hauled water 
and used old fashioned washboards. 

Each day ended with the classes 
assembling on the deck for a group photo 
taken by Linda Cooley. 

Living History School Days 2022 was 
partially funded by the Safeway Foundation. 
The MVSC formed in 2009 with the primary 

Students step back in time at White Sulphur Springs Ranch

By Debra Moore 
dmoore@plumasnews.com

Left photo top:
The students pose for a 
group photo in front of the 
beautiful view from White 
Sulphur Springs Ranch. 

Left photo bottom: Quincy 
Elementary School third-
graders from left: River 
Jedra, Logan O’Donnell,  
Brent Baker and Carter 
Kurpjuweit enjoy lunch 
outside during their field 
trip to White Sulphur 
Springs Ranch.  

Right photo: 
At one of the 
stations, the 

third-graders 
learned to make a 

simple box, 
similar to those 

used to hold fruit.  
Photos submitted

Living History 
School Days 2022

F
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Don’t miss this beautiful and elegant home! 
Convenient uptown location just two blocks off 
Main Street. 6 bedroom, 6-1/2 bath family home 
with large parlor, separate dining room and large 
updated kitchen. 2 door commercial Everest 
refrigerator, 6 burner gas Dacor cooktop, lots of 
newer maple cabinets with ceramic counter tops 
and a separate pantry. Outside back covered porch 
off kitchen. Property has separate 1100 sq. ft. 1 
bedroom, 1-1/2 bath cottage leased at $1,300 per 
month, a separate 700 sq. ft. laundry / craft / 
   workshop building and an extra large 2 car garage. 
L shaped lot has a large garden area with mature 
fruit trees, raspberries and lots of space for yearly 
gardening. Newer roof installed. 

$649,000

Preventative Care and Treatment Services for a Healthy Smile!

211 Laurel Lane, Chester • 530.258.2201
Gentle Dental Care for the Whole Family!

Free Consultations and Second Opinions 

• Single Visit Crowns 
• Implants and Root Canals 
• Fillings and Extractions 
• Digital X-rays 
• Routing Cleanings and 
  Gum Disease Care 
• Whitening and Cosmetic Services 
• SureSmile Aligner Braces 
• TMJ Treatment 
• Chronic Pain Treatment 
• Sleep Apnea Treatment

goal of restoring the ranch for the public’s 
enjoyment. It purchased the ranch in 2010 
thanks to grant funding as well as a sizeable 
donation from the property owner. While the 
original ranch was 400 acres, the council 
bought a 42-acre portion that contains the 
house, barns, warm springs and swimming 
pool. The council sees its mission as serving as 
a community gathering place and a center for 
living history.  

“The many hardworking volunteers hope 
that these students will be future supporters 
of White Sulphur Springs Ranch and that 
their children will be able to come here one 
day to enjoy the site and learn about the proud 
history of the Mohawk and Sierra Valleys,” 
said John Lullo, an MVSC member. 

Interested parties who would like to be a 
part of the restoration of WSSR should email 
Volunteer@WhiteSulphurSpringsRanch.com. 

A little history
The ranch originated in 1852 when three 

The students rotated through six stations during their field trip.  
Photos submitted

Learning to do laundry the old-fashioned way during their 
School Days field trip to White Sulphur Springs. Photos submitted

Students are greeted by a docent as they enter the ranch house.  
Photos by Linda Cooley

At one of the stations, students learned about sheep herding and 
products that come from sheep.

The students ate Johnny cakes 
and churned homemade butter
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50 GRAND AVE., SUSANVILLE, CA

530.257.5136 • susanvillesupermarket.com

Spend $25, receive a Turkey Buck, collect them and your
holiday turkey could be FREE!

1. For each $25.00 dollars in purchases (excluding dairy, alcohol and tobacco, lottery and money 
orders) you’ll receive one Turkey Buck.  $25.00 - $49.99 = $1, $50.00 - $74.99 = $2, etc.

2. Turkey bucks are redeemable on a turkey of your choice, up to a free turkey. (No      
cash back)

3. Gift certificates, charge accounts and bulk sales are not eligible for this program.

Don’t forget delicious desserts and
fresh side dishes in our

bakery and deli!

 Linda W. Gillam
   Realtor • Associate
LakeAlmanorBrokers.com

    530.356.4543

Full Service Real Estate Company

BRE #01080683

MULTIPLE LISTING SERVICE

®REALTOR

• Truffles 
• Ornaments 
• Antique Glassware

• Archery 
• Fishing 
• Custom Leatherwork

618 Main Street, Susanville • 530.252.4747

men purchased 400 acres at one end of the 
Mohawk Valley and dubbed it Sulphur Springs 
Ranch because of the numerous hot springs. 
The property changed hands six years later 
and a hotel was built making it an ideal 
stagecoach stop during the Gold Rush Days.  
George McLear purchased the ranch in 1867 
and envisioned turning it into a mountain 
resort. When renovations were complete in 
1871, it featured a bathhouse and swimming 
pool filled with water from the hot springs. 
McLear also crafted furniture for the house 
and ventured into farming, selling produce 
and dairy products to the mines.  

When he died in 1890, the ranch, which 
came to be known as the McClear House, 
passed to his four children: George, Jr., Isabell 
(Bel), Maude and Edith. Bel and Maude 
managed the hotel and Bel eventually became 
the owner. When she became ill, her neighbor 
and friend, Mava Machomich, cared for her 
and managed the inn.  

When Bell died in 1954, she left the ranch 
to Mava, and when she in turn died in 1974, the 
ranch went to her nephew and his wife, Harry 
and Lea McKenzie. The couple completely 
restored the house, removing some walls in 
the process, and filling it with antiques and 
memorabilia. They sifted through the attic, 
which proved to be a treasure chest of 
furniture, costumes, medals, trunks, chamber 
pots and a host of eclectic items. They 
returned many of the original pieces to the 
rooms, including the furniture crafted by 
George McClear.  

Harry died in an ultralight plane accident 
in 1983, and his wife and their children, Don 
Miller and Linda Vanella, operated it as a bed 
and breakfast in 1985. A brochure read: “The 
Olympic-sized swimming pool located on the 
property is fed by several warm, white 
sulphur springs. An expansive view of 
Mohawk Valley and the surrounding 
mountain peaks can be enjoyed while relaxing 
around the pool or sipping a complimentary 
wine on the balcony in the evening.” 

After Lea died in 1993, her children 
continued to operate it as a bed & breakfast 
for the next decade. It was a popular 
destination spot for tourists and locals, with 
many a wedding and other celebratory events 
held there. The pool was a mecca for end-of-
the-year parties for students.  

The siblings decided to close the B&B, and 
in 2003 the antiques and memorabilia were 
sold in an estate sale, and the property was 
sold to Stephen Luczo of Scotts Valley, 
California. He began dismantling the old 
buildings, including the two-story bunkhouse. 
Dismayed neighbors began a campaign to save 
the ranch.  HCL

or over 34 years, Carolyn Steurer 
served nutritious meals to the Chester 
senior community. But when it came 
time for her retirement, the tables 
were turned, and Carolyn enjoyed a 

week-long sendoff celebration.  
Carolyn began serving senior meals soon 

after moving to Chester. She had been looking 
for a part-time job to occupy some of her spare 
time and found it in 1988 with three other 
locals serving Senior Nutrition Meals at the 
Chester Memorial Hall. 

In 1998 Carolyn’s job became fulltime, and 
she has been growing and improving the local 
program since then with a dedication evident 
to all.  Known as The Village Café at Wildwood, 
Chester’s senior nutrition program serves 
those who make a reservation in the dining 
room, and also delivers an average of 25-35 
meals a day to seniors in the Almanor Basin. 

Carolyn’s holiday specials, including 
Valentine’s Day, St. Patrick’s Day and 
Thanksgiving have been huge hits with the 
community. Attendance averages 70 to 80 

By Gregg Scott 
Staff writer

Carolyn 
Steurer

Carolyn Steurer, left, receives a Plaque of Appreciation from Susan Merriman, director 
of housing at Wildwood Village. This presentation kicked off a week of 

acknowledgements for the 34-plus years of service by Steurer.  Photo by Gregg Scott

CELEBRATING

F
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Dependable. Local.
                           Serving Plumas, Sierra  and 
                                 Washoe Counties   

Our mission is to cultivate 

a highly qualified team of 

employees with the best 

service in the industry. 

Our horizon reaches 

Reno, NV, expanding 

our services for 

both local locations!

Home • Business 
Farm • Fun 
Vehicles 

           The well being of      

            our customers     
           and their peace of   

           mind is part of 
            everything we do.

530.832.1252 • 775.747.1252 NV • highsierragas.com
73769 S. Delleker Road, Portola

Collectibles and Antiques...Plus a 
Treasury of Gifts and Home and 

          Garden Accessories. 
  Located in Beautiful Indian Valley

Why taxpayers should have their tax refund 
direct deposited: Part I

The IRS encourages taxpayers to file electronically when they are ready and choose direct deposit to get 
their refund. Direct deposit is the safest and most convenient way to receive a tax refund. 

Here are some other benefits of choosing IRS direct deposit: 

It’s fast. The fastest way for taxpayers to get their refund is to electronically file and choose direct deposit. 
Visit IRS.gov for details about IRS Free File, Free File Fillable Forms, free tax return preparation and more. 
Taxpayers who file a paper return can also choose direct deposit, but it will take longer to process the 
return and get a refund. 

It’s secure. Since refunds are electronically deposited, there’s no risk of having a paper check stolen or 
lost in the mail. 

It’s easy. Taxpayers can simply follow the instructions when selecting direct deposit as a refund method 
and enter their account information as directed. They must enter the correct account and routing numbers 
when they file. 

It provides options. Taxpayers can split a refund into several financial accounts. These include checking, 
savings, health, education and certain retirement accounts. They should use IRS Form 8888, Allocation of 

Refund, Including Savings Bond Purchases to deposit a refund in up to three 
accounts. However, this form cannot be used to designate part of a refund to 

pay tax preparers. 

 BEQUETTE & KIMMEL ACCOUNTANCY CORPORATION
307 W Main St., Quincy • 530.283.0680 • 17 Highway 89, Graeagle • 530.836.0193

patrons for those special events. 
Carolyn’s last week on the job was full of 

celebration and recognition for her many 
years of loyal dedication. Virtually every day a 
community group or agency thanked her for 
her efforts. The culmination to the week was 
on Oct. 1, when her family members hosted an 
open house so everyone in the community 
could come and wish her well in her future 
endeavors. Thankfully, for the community, she 
plans on staying in Chester. 

Congratulations and good luck in your 
retirement, Carolyn Steurer and thanks for all 
your unequaled service to the Almanor Basin 
community.  HCL

Steurer’s family is looking forward to spending more time with Mom/Grandmom. Pictured from left are Josh Des Laurier, Lauren 
Lopez and baby (wife of grandson Chris Lopez), granddaughter Vanessa Lopez, Carolyn Steurer, grandson Chris Lopez and daughter 

Lisa Lopez. Photo by Gregg Scott

Carolyn Steurer holds a special card from the kitchen staff at 
Wildwood. The sheer sweetness of the card indicates the 

sincerity of the staff’s feelings. Pun Intended. Photos by Gregg Scott

A table of recognitions and tokens of appreciation, including a 
beautiful bouquet of flowers from John Rix, Senior Services 

Director for Plumas County, along with the Certificate of 
Appreciation he presented to Steurer at the Plumas County 

Board of Supervisors. 
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ndian Valley has always had a reputation 
for project-based learning in its Indian 
Valley Academy charter school 
curriculum. For years, Greenville’s own 
Tyler Pew through his company LMNOP 

Design + Build, (based in San Francisco) 
returned to the mountains to mentor students 
and bring them possible opportunity in 
learning to work in design. Pew, a graduate of 

California College of Arts Architecture 
program, felt strongly about bringing 
opportunity to students in his hometown to 
expand their horizons. 

And then came the Dixie Fire. Pew came 
home to help get his parent’s property watered 
and prepared for the fire threat (their place 
made it). Greenville burned. The designer 
moved home to help out, and in the year since 

the Dixie Fire has been tirelessly active in the 
Dixie Fire Collaborative taking up the role of 
“[Re] Build Chair.” He co-runs most of the 
monthly meetings and has been advocating for 
Greenville residents to actively participate in 
revisioning the future Greenville. 

He never lost ties to his alma mater and 
went to CCA to discuss an idea he had: bringing 
undergraduate and graduate students from 

By Meg Upton 
mupton@plumasnews.com

Architectural design students help 
Greenville imagine itself anew

Students and residents discuss the designs together on a Saturday afternoon in 
Greenville Elementary School cafeteria. Photo by Meg Upton

I

Students from the California College of Arts Architecture program designed models for potential buildings at the four corners in 
downtown Greenville. Photos by Meg Upton

Each potential building had  two models made for it for the Way Station, the old Anna’s Café building and the pharmacy. 

the college to Indian Valley to help with the 
rebuild. The college went for it. Now there are 
three courses offered at CCA that involve work 
in the field in Indian Valley to help with the 
rebuild process of designing Greenville’s 
future. 

Thus a partnership has begun. In the last 
few months, sets of students from CCA have 
descended upon Greenville and met with 
residents and former residents to actively 
listen to them about what the past was like, 
what they miss, what they’d like to see in the 
future. The students in turn, take what they’ve 
learned from listening and asking questions of 

Indian Valley residents to create sustainable 
designs for possible future buildings 
downtown.  

There are two professors and 19 students 
participating in the three classes using the 
rebuilding of Greenville as their classes’ focus 
in creating architectural design. 

The focus is on commercial and community 
based buildings, not residential housing at this 
time. The students learned about the four 
buildings that comprised Greenville’s 
downtown corridor—which were some of the 
oldest buildings: The Way Station property, 
Anna’s Café building, and the old pharmacy. 

They were instructed to create mix-use 
buildings using mostly timber construction. 

To give context to their assignments, the 
students have participated in field trips to the 
Plumas County Museum in Quincy, Collins 
Pines in Chester, and walking tours of 
downtown Greenville (led by Kest Porter) to 
give a sense of what has come before and to 
anticipate what needs might be in the future. 

They also learned of any limitations to be 
concerned with (the lack of stop sign or light at 
the Main Street and Highway 89/Crescent 
Highway intersection). After listening to the 

Continued on page 21
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One ‘wow’ eye-catching design was the Way Station building with its outside garden area on the side. Photo by Meg Upton

Greenville residents posted 
their suggestions and concerns 

on each table of designs. 
Photo by Meg Upton
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Continued from page 17
residents they had one assignment: come back 
in a week and a half with initial designs for the 
four corners area. 

The students had a big task. Finding ways 
to design and potentially construct 
commercial buildings that meet the criteria of 
what the public needs as well as using 
materials from the area and making buildings 
as fire resistant as possible for future safety. 

On October 1, nearly 30 Indian Valley 
residents showed up to Greenville Elementary 
School cafeteria to see what the students 
created thus far and to offer feedback, critique, 
and praise. The event was tagged as “Phase 1A—
Downtown FourCorners.” The students and 
their professors were there with six designs to 
consider. They worked in teams taking mixed 
use, three story structures, long spans, made 
from wood (mass timber, timber frame, or 
other construction). 

Clearly the students live in the Bay Area 
where heavy snowfall is unlikely. None of the 
buildings had pitched roofs for snow-load or 
accounted for where snow might fall from the 
roofs to the sidewalks below. 
They all had a good laugh about that at the 
meeting and took copious notes on that 
feedback for their next round of design to come 

so that the designs would indeed feature 
elements in the buildings to address snow load 
and where snow will gather on the sidewalks. 

The students designs for Anna’s Café 
retained the idea of a spiral staircase to the 
second floor the way the original building was 
designed. The pharmacy building had 
additional commercial and meeting places. 
One of the designs incorporated a town hall 
like stage for films or theatrical performances 
and such events. 

The Way Station designs incorporated the 
remaining brick and shape of the façade but 
added interesting outdoor areas that were not 
in the original building that push it into the lot 
next door. 

The Dixie Fire Collaborative and the 
students hope that when the designs and class 
are complete the property owners rebuilding 
those three properties might consider using 
the designs or at least see what is possible. 

“Thank you for doing this. It’s really 
exciting,” said Kest Porter after the October 1 
presentation. 

Several other elements to the downtown 
corridor have been discussed, such as how to 
incorporate some of the traditional Gold Rush 
era elements into contemporary building 
design. Residents have discussed having green 

space, park space, and a walking corridor 
closed to traffic. Setting commercial buildings 
back on the lots so there is more visibility on 
the four corners have also been discussed. The 
designers discussed not having hard corners 
in the downtown the way it was—which offered 
low visibility for the businesses and a 
dangerous speedway for logging trucks 
barreling through at high speeds. 

The townspeople in Greenville were visibly 
excited by the possibilities. 

“The energy [of the students] and the ideas 
are just fantastic,” said local journalist and 
DFC member Jane Braxton Little. 

Students also addressed needs for a 
community meeting place with a communal 
kitchen and showers, restrooms. While 
Greenville had the community center, the town 
hall, and various church social halls, it’s 
become clear that there should be focus on 
getting one building up that meets those needs 
sooner than later. The students added to that 
possibility. 

“I’m amazed at the creativity. You really 
listened to what we said,” said local volunteer 
Gay Rubke. 

The designs are being uploaded onto the 
Dixie Fire Collaborative website so the public 
can see them and give more feedback.  HCL

In a breakout circle with residents, students thank residents for ‘schooling’ them about snow loads. Photo by Meg Upton
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ost Lassen County residents 
probably already know or at least 
know about Andrew Wellborn 
because he’s been a fixture at and a 
supporter of many community 

events over the years. He recently retired after 
a career as a correctional officer in Susanville 
and as a veteran union representative for the 
California Correctional Peace Officers 
Association. For many years, Susanville’s KSUE 
radio has been perhaps the county’s main 
provider of the local conservative message, and 

Andrew — a frequent commentator and 
personality for about 20 years on the radio 
network who even hosted his own weekly show, 
the 503 Report, every Friday at noon for nearly 
a decade — has long been an important and 
thought-provoking ingredient in that mix, 
conversing on air with other radio 

personalities, elected officials, candidates for 
office, local movers and shakers, all the while 
making room for callers while pushing his fiery 
conservative but always patriotic message 
home. 

As the free speech/misinformation battle 
famously raged across the nation’s social media 

Elysian Valley resident 
Andrew Wellborn says, 
‘Join The Pride!’

During his 
tenure on 
KSUE radio, 
Wellborn often 
cited the 14th 
Amendment 
as a basis for 
Born 
American 
Pride.

M
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platforms a couple of years ago, Andrew was 
one of those brave souls who went eyeball to 
eyeball with the Facebook auditors after they 
blocked his 503 Report feeds claiming he was 
using copyrighted music without 
authorization. Only problem for the Facebook 
censors was that Andrew and his late father 
wrote the song in question — “Born American 
Pride” — and Andrew had recorded it himself to 
use on the show, so there were no copyright 
infringement issues to be raised or any 
legitimate reasons for Facebook to remove 
Andrew’s posts other than they were 
conservative opinions Facebook didn’t like. 

Anyone who paid any attention to Andrew 
on the radio could tell an inevitable change 
lurked on the horizon. During his last live 503 
Report broadcasts, Andrew warned his 
Facebook fans (who could see him in the studio 
recording the show) while he was changing his 
appearance by letting his hair grow, he wasn’t 
ever abandoning his conservative positions or 
his right to deliver them in any way he wanted. 
He also told the KSUE listeners his work with 
music industry and marketing moguls in 
Nashville to develop his new Born American 

Pride brand would take him from the program.  
According to Andrew’s website, “Born 

American Pride is about the men and women 
over the history of our nation who have served 
and died, the ones who never came back, who 
paid the ultimate sacrifice so that we can have 
the freedom to do anything we want in life. It 
highlights America's history, why we have the 
freedom we do in the United States and being 
proud to be an American. It was the last song 
that my father and I were able to collaborate on. 
It is a song for us as Americans to think about 
the things that are dividing us as Americans 
and keeping us from being better as 
individuals.” 

So, here's the good news. That day has 
finally arrived, and while Andrew admits he’s 
still working out some bugs, his Born American 
Pride brand has finally become a reality.  

“The concept is the message is the brand,” 
Wellborn said. “It just so happens the message 
is the title of the song. We’re proud of the song, 
and we think the words are timeless. We’re 
really looking to promote that message. I’m not 
looking to be the next Garth Brooks. Been there 
done that. During that time frame in the early 
1990s, he became Garth Brooks, and I became a 
prison guard.” 

Andrew admits he’s returning to his roots, 

but the ultimate reality behind his new 
endeavor is that he’s having fun. 

“I’m very blessed,” Andrew said. “I’m just 
doing it because I’m fortunate enough to do it, 
which gives me the ability to do it the way I 
want to do it. We have something that’s kind of 
cool, and if I have one objective, it’s be proud to 
be an American. Have pride you were born in 
America. No matter how you look at it, it’s the 
greatest country on God’s earth. We have to 
celebrate that and appreciate that because of 
those who died.” 

And while there appears to be a massive gap 
between conservative and liberal Americans 
these days, Andrew’s not getting into that fight. 
He said it should be obvious to everyone that 
patriotism is not partisan. 

“That’s really our message,” Andrew said. 
“No matter what, be proud to be an American. 
Love the fact that you live in this country. You 
can criticize it all day, you can point out the 
flaws, but don’t bring yourself down as an 
individual or as a nation … We’ve got a message, 
and that’s our message. We welcome those who 
like it, and we welcome those who don’t.” 

Andrew plays guitar in the video, shot in 
California and Nevada, and the core of the song 
is more than 10 years old, although it’s been 
tweaked here and there over the years. He said 

The cover photo for Andrew 
Wellborn’s new single, “Born 

American Pride.” 
Photo submitted

’Have pride you were born in America. 
No matter how you look at it, it’s the 
greatest country on God’s earth. We 

have to celebrate that and appreciate 
that because of those who died’ 

— Andrew Wellborn
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he learned to play the guitar and write songs 
from his father, Claude, as he grew up in Texas. 
Claude passed away in 2013, and later Andrew 
and his wife Lacy took a trip to Nashville, and 
after the inspiration struck, Wellborn decided 
to honor his father by giving new life to his 
songwriting and recording the songs the way 
they would have sounded if they’d been 
recorded at the time they were written. That 
decision led to an unreleased 2019 album 
recorded at Nashville’s legendary Hilltop 
Studios with some of Nashville’s best A-list 
players. 

“‘Born American Pride’ is (a song) about the 
men and women over the history of our nation 
who have served and died — the ones who never 
came back who paid the ultimate sacrifice so 
that we can have the freedom to do anything we 
want in life,” according to Wellborn’s website. 
“It highlights America's history, why we have 
the freedom we do in the United States and 
being proud to be an American. It was the last 
song my father and I were able to collaborate 
on. It is a song for us as Americans to think 
about the things that are dividing us and 
keeping us from being better as individuals.” 

Believe it or not, after the song’s official 
release, it attracted the attention of members 
of the Trump organization, and last month 
Andrew received a VIP invitation to a Trump 
rally in Minden, Nevada. 

Andrew said he’s been in the room with 

Trump a couple of times in the past, and he 
looks forward to the opportunity to meet him. 

“There’s something about meeting the 
president, any president, that’s just a little bit 
different than meeting a rock star, or country 
star or movie star,” Andrew said. “It’s a little bit 
different.”  

In addition to the song, the Born American 
Pride website includes a plethora of 
merchandise — jackets, coffee mugs, travel 
mugs, hats, coasters, magnets and much more 
— and while some items have been farmed out to 
other producers, Andrew said all the T-shirts 

are made in house. 
“In the beginning, we want a little bit of 

control,” Andrew said, “and then we’ll 
outsource the growth … If we do it ourselves, we 
can do it at the level we anticipate.” 

One of Andrew’s struggles is finding T-
shirts made in America, but he said the supply 
of those is finally starting to loosen up. 

But one of Andrew’s most positive messages 
he wants to share is to never give up on your 
dreams. 

“I want to promote the ability to do what 
you want to do,” Andrew said. “Don’t give up, but 
at the same time be smart … You can chase a 
dream, but don’t chase it to the point it screws 
up the rest of your life … I’m just having fun 
with it, and I want to welcome those who like it 
and those who don’t — maybe I can get you on 
something else.” 

For more information, go to 
andrewwellborn.com or 
bornamericanpride.com. You can hear the 
song, “Born American Pride” on Spotify and 
other streaming services. 

“Born American Pride” 

Chorus: 
From the California mountain boys 
To the hills of Tennessee 
We know how to keep alive 
This freedom we believe 

Given by a nation 
Passed from those who served and died 
They gave us right to life, liberty 
And our born American pride

We’ve heard it out of Congress 
These things we didn’t like 
Tearing down a nation 
Tearing down our rights 
Groups filled up with corruption 
Groups filled up with doubt 
Taking all I earn and give it to their friends 
My daddy wasn’t a rich man 
He grew up kinda poor 
Took advantage of his liberty 
Gave his family more 
He taught me how to work hard 
Take the chances that I seek 
Do my part, don’t make this country weak 

Chorus

Yes, I’m proud to be an American 
I’m proud of who we are 
And I know what it took 
For us to unite 50 stars 
Not people out there on the streets  
Who want to scream and shout 
I’m not sure just what they’re screaming about 
I’m just sick and tired of listening to them  
Talk about how this nation’s bad 
Nothing gets me more upset when a loser burns 

the flag 
Of the greatest 
nation on God’s 
earth  
Because of those 
who served and 
died 
They gave us right 
to life, liberty  
And our born 
American pride 
People want to 
hurt this country 
They want to hurt 
it bad 
But we’ve got this 
Constitution 
And it really 
makes them mad 
All you nay-saying 
non-producers 
out there  
Really causing all 
this mess 
This nation’s built 
and defended by 
our best 

They shot the skies at Pearl Harbor 
Stormed the sands of Normandy 
Crossed the fields out at Gettysburg 
They marched so gallantly 

Men who fought for freedom 
Men who fought for our rights 
Let’s bow our heads  
And pray for those souls tonight 

Chorus                                                                                HCL

‘Born American Pride’ is 
[a song] about the men and 
women over the history of 

our nation who have 
served and died
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bsolutely no one is exempt. Every 
one of us will struggle with our 
sorrow and grief as we lose a 
loved one. Thankfully there is 
help for Lassen County 

residents so those in need may spend their 
final days in dignity and comfort without 
being an undue burden on their families. 
Honey Lake Hospice volunteers provide 

vital hospice services during the most 
difficult and profound times any of us may 
face. Free of charge. 

We can also fondly remember our 
departed loved ones when the Honey Lake 
Hospice hosts its annual tree lighting 
ceremony designed to “Light Up a Life” at 
6:30 p.m. Saturday, Nov. 19 at the 
Methodist Fellowship Hall, 635 Cottage St. 

Honey Lake Hospice hosts annual tree lighting ceremony

By Sam Williams 
swilliams@lassennews.com

Participants gather around the Honey Lake Hospice Tree to locate names of 
their loved ones and take  pictures.  File photo

A

Light Up 
            a Life
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in Susanville. 
Those wishing to honor a loved 

one may purchase a dove in their 
name to be placed on an outdoor 
hospice tree. The doves are 
available at Margie’s Book Nook or at 
Plumas Bank for $10. A perpetual 
dove may be purchased for $100. 

This heartwarming event takes 
place outdoors (followed by an 
indoor reception), so dress warmly. 
It features Debra Sokol’s rendition 
of “I Will Light a Candle For You,” 
and the Susanville United 
Methodist Church Handbell Choir 
directed by Dennis Roberts tolling 
the bells as the names are read. A 
reception with refreshments 
concludes the ceremony.  

Founded in 2003 to improve the 
quality life for the terminally ill, 
Honey Lake Hospice is operated by 
volunteers, and the services it 
provides are free. Trained 
volunteers can help individuals and 
their families in a variety of ways 
from running errands to providing 
bereavement support. November 
was designated in 1982 as a month-
long effort to raise awareness for 

hospice care. National Hospice and 
Palliative Care Month 
commemorates the strength and 
compassion of the professionals 
and volunteers who help people live 
with dignity, comfort and support 
at end of life.  

Some tips from 
Honey Lake Hospice on how 
to get through the holidays 

• Accept the likelihood of your 
pain. 

• Feel whatever it is you feel. 
• Express your emotions. 
• Plan ahead. 
• Take charge where you can. 
• Turn to others for support. 
• Be gentle with yourself. 
• Remember to remember. 
• Search out and count your 

blessings. 
• Do something for others. 
• Give voice to your soul. 
• Harbor hope. 

For more information, call Honey 
Lake Hospice at (530) 257-3137.  HCL

My  personal  experience

My first encounter with death came 
early because my father died when I was 
only 9. As I’ve grown older, I’ve lost many 
family members — three brothers, my 
mother, my stepfather, my grandfather, 
both of my grandmothers, my uncle, 
nieces, cousins, etc. I know I’m not special 
and my experience is not unusual, so 
every November I buy a dove in the name 
of one of my departed family members. I 

must tell you as I hold a lighted candle 
against the shivering darkness and the 
handbell choir tolls the bells and I hear 
the name of my dear one read aloud, I 
always feel that piercing sting of loss and 
tears cloud my eyes. Every time. But I 
know I am not alone in my sorrow because 
I’m surrounded by all the others there 
that evening who are just like me. I take 
great comfort in that. Strangest of all, at 
that moment I believe my loved one 

somehow is right there beside me saying 
thank you for remembering me. That’s 
when I get to ease my sorrow by 
responding, “No, thank you for all you’ve 
done for me.” Now don’t even bother 
asking me to prove this to you because I 
can’t. Maybe someday you’ll be lucky 
enough to discover this experience for 
yourself. 

 —- Sam Williams
Debra Sokol is expected to sing “I Will Light a Candle for You” 

at this year’s Honey Lake Hospice Tree Lighting event. 
File photo

HCL

Dennis Roberts 
directs the 

United 
Methodist 

Church Handbell 
Choir at a Honey 

Lake Hospice 
Tree Lighting 

ceremony. 
File photo
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an there be a better way to kick off your 
Thanksgiving Day celebration than burning 
off a few calories and helping feed the 
hungry folks in the community at the same 
time?  

It’s been nearly a decade since Susanville 
residents began gathering on Thanksgiving morning 
to walk or run on a short course and help provide 
food for low-income seniors. 

Lassen Senior Services hosts the 9th annual 
Thanksgiving Day Turkey Trot 8:30 a.m. Thursday, 
Nov. 24. The event features a 3.1-mile course for 
joggers or walkers and prizes for the best costume 
and largest family group. 

Parking for the event will be available at the old 
mill site. 

Donations of non-perishable food or cash are 
appreciated but not required. All proceeds go to 
Lassen Senior Services. 

Race director Charlotte Roberts said last year’s 
event attracted about 225 participants, down from 
previous years probably due to the COVID-19 
pandemic. 

Event sponsors this year include Lassen 
Addressing, Starbucks, Susanville Supermarket and 
Eskaton. 

For more information, call Lassen Senior 
Services at (530) 257-2113.  HCL

Annual Turkey Trot returns to Lassen Senior Services 
Thanksgiving Day • 8:30 a.m. • Thursday, Nov. 24

The Annual Turkey Trot is held 
regardless of the weather. These 
folks on the left took off in the snow. 
File photos

Turkey Trot 2022!
ON YOUR MARKS... GET SET...

Turkey Trot 2022!

Go! They’re off and running at the start of a recent Turkey Trot.

A large crowd gathers near the Lassen County Hall of Justice for the 
inaugural Turkey Trot, a tradition that begin nine years ago.  File photos
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usanville is a patriotic town, in case 
you haven’t noticed, and the 
Americana practice of hundreds of 
residents of all ages lining up along 
Main Street for the Veterans Day 

Parade has not been forgotten here. 
The Veterans of Foreign Wars William 

Davidson Post 2381 and the American Legion 
Tommy Tucker Post 204 host this year’s 
parade which begins at 11 a.m. Friday, Nov. 11 
at the Lassen County Fairgrounds and ends at 
the Veterans Memorial Hall on Main Street. 

Following the parade, a ceremony will be 
held upstairs including proclamations from 
both the city and the county. The guest 
speaker at the ceremony has yet to be 
announced. 

Following the ceremony, the community is 
invited to a free lunch downstairs at the 
Veterans Memorial Hall. 

Law Enforcement/Firefighters 
Officer of the Year Ceremony

The Veterans of Foreign Wars and the 
American Legion also host the annual 
Firefighter ceremony at 7 p.m. Thursday, Nov. 
17 at the Veterans Memorial Hall to recognize 
first responders in Lassen County. The 
veterans’ groups honor first responders with 
plaques every year. 

“We’ve been doing that since 1963,” said 
Ron Wood, the VFW’s District 8 commander. 

Wood said the VFW’s Women’s Auxiliary 
and the Salvation Army will provide 
refreshments at the event. 

For more information, call Wood at (530) 
310-0428..Photos on following pages..  HCL

Susanville celebrates 

By Sam Williams 
swilliams@lassennews.com

S

The Lassen High School Cadet Corps and local veterans lead the annual Veterans Day 
Parade in Susanville. 

Local veterans 
march in the annual 
Veterans Day 
Parade.

Parade attendees grab an 
American flag to wave 

during the parade.

Local youth ride in a 
Lassen County 
Sheriff’s Office vehicle 
during the parade.

Parade attendees line Main Street during the Veterans Day Parade.  File photos  •  Ceremony photos on following pages

Veterans 
         Day
Veterans 
         Day

Veterans Day Parade 
11 a.m. 

Thursday, Nov. 11, 2022 
Main Street • Susanville
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From the most recent in off-road technology 

to the hottest new electric vehicles, 

we can help you find the 

powersports product 

that’s made for you!

Honda Generators!

123 Crescent St., Hwy 70, Quincy • 8888 2 RIDE 1 • 530.283.2136

Local residents and veterans gather for the Law Enforcement/Firefighters 
Officer of the Year Ceremony on Veterans Day. File photo

Lassen High Cadet Corps member Brentan Meadows, left, plays “Taps” as the American Legion’s Larry Rogers and Sierra Army Depot 
Commander Lt. Col. Russell Henry salute the flag.  File photo
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Editor’s note: In recognition of Veterans 
Day, we are running a piece that features one of 
Feather Publishing’s own veterans. Will Farris 
was interviewed on KQNY 91.9 for the Hear 
Today, Here Tomorrow show by Mari Erin Roth 
in 2017 on the topic of veterans’ affairs. Farris 
has been a long-time writer for Feather 
Publishing — reporting on activities in the 
Feather River Canyon where he lives and 
penning a popular column called From the 
Porch. Roth, an Army veteran herself, said Farris 
was extremely forthcoming and shared stories 
filled with color and detail as only a writer 
might. Here are some excerpts from the 
interview — the first in a two-part series.

MER: If you would, tell us a little bit about 
yourself and how you ended up in the service.  
WF: Okay, gee, I have to remember back now. In 
1965 I was drafted. I got that little letter from 
my friends and neighbors telling me they 
needed my service. So, I believe there was 
about 500 of us going through the Oakland 
Induction Center. So, we started going through 
Boot Camp and the Army Center drills and 
ended up in Vietnam. 
MER: Well, tell us what you were doing before 
you got that letter. What was your life like? 
WF: Well, I was 20 years old. I was a lineman at 
the telephone company, and I had a long-
distance girlfriend, which suited me just fine 
at the time. I fished — I lived on the coast — I did 
a lot of fishing. I hung out with the boys, and we 
bought beer when we could, because we were 
all underage.  
MER: So that sounds like a pretty relaxed sort 
of lifestyle. And where was this? 
WF: Pacifica about 20 miles south of San 
Francisco. 
MER: Okay, so you get this letter, and you go 
through the regular process; was there any 

thought in your mind to NOT go through the 
process? 
WF: No, not at that time, not in those days. It 
just wasn’t done. We grew up with John Wayne 
and Robert Mitchum, and all of the big heroes 
on the big screen. Then my father was career 
Navy, he was in the Navy for 20 years and then 
he was in the Police Department for 20 years. I 
was very used to the military way of doing 
things. When they decided you were going 
somewhere, you had absolutely no choice. 
MER: So, it’s 1965.  You went in and you were 
20. It was the Vietnam War. What was your job? 
What did you train for? 
WF: Medic. I was a lineman in civilian life, but 
the Army, in all of its wisdom, made me a 
medic. 
MER: How long were you stateside before … you 
were not? 
WF: Well, I went through medic training, … we 
were in Fort Hood, Texas, and they wanted to 
keep me but then they had a Levy come on, and 
a Levy is just basically a demand for men and 
they had to send me. I went up to Fort Riley, 
Kansas, where we had to be trained prior to 
going to Vietnam. I was basically in charge of 
the battalion aid station and drove the doctor 
around when he needed to get around, held 
sick call. My biggest job was making sure we 
had all the medical supplies we needed when 
we went over. 
MER: Okay, and when did you go over? 
WF: We went over in 1966. We all got on a train 
at Ft. Riley, KS, and we traveled by train to the 
Oakland Army terminal where we boarded a 
ship. 
MER: Wow! So, from Oakland? Straight over? 
WF: December 23 we landed in Vung Tau. 
MER: And it was more of a staging area and not 
so much of a combat area? 
WF: Well, that’s true. Although the Infantry 

Company (I was in Headquarters Company at 
the time) but the Line Company were 
patrolling almost immediately. And obviously 
they were given a little more ammunition than 
we were initially given. We were all involved in 
trying to set up an aid station in these really 
primitive conditions. We didn’t know we were 
going to be moved in a couple of days. 
MER: This is all new to you and you set up this 
Medic station. 
WF: But we were only there for a very short 
period of time. Then they loaded us on boats, 
we called them Mike boats, they’re basically 
the same ones they used on D-Day in World War 
II. You know, where you come up to the beach 
and the front drops down. And they took us 
down the My Tho River, which is a tributary of 
the Mekong River, down just past the town of 
My Tho, where we unloaded and we started 
setting up the battalion, the 3rd and the 6th 
Infantry. At the time, when we first got there, 
there were a couple of tents that Division had 
set up there, a kind of aid station, and that was 
it. Oh, and there was a big white billboard there 
for showing movies. 
MER: Oh! 
WF: The first night we were there was the 
showing of a John Wayne movie and all the 
sudden John Wayne got shot about 50 times. 
(laughing) The VC were out in the woods. 
MER: Really! So, they shot your screen! 
WF: Yeah! (laughing)  
MER: Oh wow. So, was that your first 
encounter? 
WF: That was my first encounter. Their tracer 
rounds were a different color than ours. That 
was my first realization that OH! this just 
might be real. 
MER: That sounds like it would be a big deal, I 
mean to have somebody shooting at you for the 
first time. So how long were you in Vietnam. 
WF: Landed Dec. 23, 1966, and I went home on 
Nov. 11, 1967. Because my two years was up. 
They call it ETS, Estimated Time of Service. 
MER: That was the term of service if you were 
drafted. 
WF: Two years of active services and two years 
active reserve and two years inactive reserve. 
MER: Did you end up getting called for reserve 
at all? 
WF: Oh yeah. 
MER: Oh, you did!? 
WF: Yeah, I just told them they didn’t want me. I 
said I’m not about to conform to all of your 
garrison rules anymore. You guys do not need 
me. 
MER: So, from the time you got to Vietnam, it 
was about 11 months until you left. 
WF: Yeah. 
MER: And what kinds of things happened while 
you were there? Did your location change? 
WF: Originally, I was in Headquarters 
Company. I started doing Medivac. We didn’t 
have regular Medivac because they hadn’t 
assigned us a regular unit. 
MER: So, Medivac is when you go in and get 

people who are injured and bring them back to 
fix them? 
WF: Right. So, I would sit at the radio, or 
someone would sit at the radio and when they 
called the aid station for an evacuation, they 
would notify me and I would run down to the 
air strip and grab whatever helicopter was 
sitting, they loved me, (laughs) gave them the 
coordinates and we went off to pick up the 
wounded. 
MER: So, you and a pilot, or you and a crew … 
WF: Yeah, it was a crew. Me, a pilot, a crew 
chief, or depending on where it was at, maybe a 
couple of door gunners, too. 
MER: And you would pick up one or multiple 
guys … 
WF: Yeah, whoever needed picking up. And 
then at one point we got shot down. It wasn’t 
like dropping out of the sky like a rock, 
basically it was ah, the VC had been waiting for 
us, they loved to get helicopters on the ground, 
they had nicked our main hydraulic cable that 
went up to the main rotor. And without 
hydraulics helicopters don’t fly. But it was a 
turbo jet-powered helicopter and some old 
major, who looked like he had been in WW I, 
was flying it, and he managed to bring us in on 
just the thrust alone. We hit the runway, we 
took the top layer of sandbags off of the outer 
most layers of the bunker and then we skipped 
along the runway and stopped about 5 feet 
from the river. 
MER: How did you handle stuff like that while 
you were there? I mean, 11 months is a long 
time. I don’t know how many conflicts or how 
many scary situations you had, if it was five or 
if every day? 
WF: Let me give you an example. Early on, 
before I went out to a rifle platoon, I lost my 
best friend. He was a medic for another 
company, and they got overrun, and he was 
killed. In fact, I unloaded his body from the 
helicopter when it came in, just by 
happenstance, I just happened to be the one 
that did it. And I cried. It really, really hurt. It 
still hurts today. But that was the last time. I 
never cried for anybody again the whole time I 
was over there because it wasn’t a good thing to 
do. Your main job was to stay alive, especially a 

medic’s job! That is absolutely critical for the 
morale of the rifle platoon, stay alive. 
MER: So, you are saying you didn’t have time 
for processing stuff, all your energy needed to 
be focused on staying alive? 
WF: Yeah. (Short, staccato, matter of fact) 
MER: As a medic, it is hard to imagine that your 
life wasn’t pretty traumatic. 
WF: It was very traumatic. I think a medic’s life 
expectancy, in combat, was considered to be 10 
seconds. Just below, a little bit worse than the 
2nd Lieutenant.  
MER: When you came back … do you want to tell 
the story about right before you came back? 
WF: Sure. What happened is I had really upset 
my headquarters company platoon sergeant, 
and he wasn’t one to let things go by. So, I ended 
up outside on a regular frontline rifle platoon. 
MER: Frontline is behind the line with snipers, 
protecting the line? 
WF: No, we were out there on patrols looking 
for trouble. It was our basic job to make contact 
and kill people. And, or destroy camps or 
anything else we should happen to find, you 
know. 
MER: And you were the medic in that unit. 
WF: Yes. It was a very exalted position actually. 
The “Doc” was, well when I joined the platoon, 
their previous medic had refused combat. And 
so, I came in, and I kind of had to make my 
bones with them a bit. So, but once I did, when 
the rations come in, the doc gets the pick of the 
sea rations, when the cartons of cigarettes 
come in, the doc gets the pick of the cigarettes, 
that kind of thing. Of course, the other side of 
that is they expect you to be there, no matter 
what. It’s a huge responsibility. 
MER: And you were still 20-21? 
WF: Yeah, I turned 21 in the middle of a mortar 
attack in February, before I went to the line. I 
was passed out on TOP of a bunker. 
MER: Almost everybody seems to have a story 
about not getting along with a CO 
(commanding officer) or some situation like 
that, which is what it sounds like you had. How 
was it that you were able to leave Vietnam? 
Your time was up? 
WF: Yeah, my time was up. My enlistment, well 
it wasn’t an enlistment, but my two years of 
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active duty was up. So, they sent me home, but 
before they did that, they transferred me to 
another unit. Somehow or another. The 
platoon Sgt. I was having trouble with 
managed to get in and poison that unit, so they 
basically had me going out on LPs at night, 
Listening Posts, that would be three men out 
there, totally expendable. You’re out there to 
report an attack and then when I came in, I had 
to pull Sick Call and then in the afternoon they 
had me digging ditches. And I was ranked way 
higher than a guy that goes out digging ditches. 
Finally, what I had done was I went down to 
Division Headquarters and my very first 
platoon Sgt. was at that time Sgt. Major of the 
Division Surgeon’s Office. I went in there, I 
walked in, and he said, “Damn Farris, are you 
still alive?” (laughing) So he wrote orders and 
transferred me down to Headquarters 
Company where I spent my last 25 days or so in 
charge of the Division Aid Station at Bear Cat. 
MER: So, you were transferred back, and you 
got home … did you go home? 
WF: Yeah, because I lived on the West Coast, a 
lot of guys had to take commercial flights back 
to the east coast. Once again, we were back at 
the Oakland Army Terminal, where for some 
unknown reason, once again the military mind 
at work, they completely reissued all of us our 
dress uniforms. When I came out of the Army 
Terminal, I had all my braids and medals, I 
looked like a Christmas Tree. 
MER: I guess they wanted you to look good 
coming back. 
WF: Yeah, except I only weighed 125 pounds, so 
it was kind of lost. My mother told me I looked 
like I had been in a concentration camp. 
MER: Wow … you said there wasn’t a lot of food, 
there weren’t a lot of supplies, right from the 
beginning. 
WF: Well, we had food, they were sea rations. 
Sea rations are barely edible. Barely edible. 
MER: You got home to Oakland … 
WF: Yeah, I got home to Oakland, and I joined 
my wife in San Mateo. 
MER: Were you married before you went in? 
WF: No. I got married when I was on leave from 
my medic training.  My wife had an apartment 
right by the Hillsdale shopping center in San 
Mateo, and that was one of my first real points 
of trauma when I got home because it was an 
apartment building in with a whole bunch of 
other apartment buildings. So, it was all 
apartment buildings. The day after I got home, 
my wife went to work and I got up and took a 
walk; I just wanted to know what it would feel 
like to walk down the street without that itch 
between my shoulder blades of the feeling that 
someone was going to shoot me. 
MER: Right … 
WF: and as I was walking down the street, I 
realized there were all of these hundreds and 
hundreds of windows that were looking at me. 
It was really, really spooky. You know, I ah, I 
just went home. I didn’t get anything out of the 
walk other than the realization that there were 

some things that I was going to have to deal 
with. 
MER: So, you still had that feeling. 
WF: Oh yeah.  
MER: Right off, that was your first awareness 
of that? 
WF: I think later on the veterans of 
Afghanistan and Iraq and Desert Storm and all 
that probably had the same sorts of feelings 
because you never knew when you were going 
to get it. I mean with me it was usually rural 
type jungle guerilla warfare, you know, and 
these guys did the same things only they were 
fighting in cities, which I think is a lot worse. 
And then they never knew when the road was 
going to blow up on them. I mean we had some 
of that but not the way these guys do. You get in 
a survivor’s mode. 
MER: So, you are 21, living in an apartment 
building, becoming aware that it may not all be 
a gravy walk after this, that maybe you didn’t 
get to leave it all behind. 
WF: And part of it too is that I was standing by 
the wall heater with it turned up all the way 
and my wife is opening every window in the 
place.  
MER: Okay, so your body was acclimated to the 
jungle. 
WF: Exactly. I hadn’t been in a temperature 
below 68 degrees in a year. And this was 
November on the San Francisco Peninsula, and 
it gets cold. 
MER: How long did it take for those two effects 
to leave you, the temperature, and the feeling 
that the windows were watching you? 
WF: well, it took a little while, because I went 
back to work for the telephone company as a 
lineman and I felt really vulnerable climbing 
telephone poles. 
MER: Like you might get picked off or 
something? 
WF: Yeah. It took a little while for all that to go 
away. Fortunately, I’m really good at 
concentrating on my job that has to be done, so 
it did go away. I was able to pretty much put all 
that stuff aside, but it was just like all the grief I 
buried while I was over there in Vietnam, I 
hadn’t dredged it all up yet, but it was STILL 
having an effect on me. 
MER: Like what, in retrospect, what kind of 
affect did it have on you? 
WF: Well for one point, I would go off. 
MER: Lose your temper? 
WF: Yeah, at minor stuff, you know, nothing 
serious at all, and when I did go off it was 
frightening for those around me and those who 
were obviously the target. That was explained 
to me by a psychiatrist that combat veterans 
reach a point of adrenaline levels that other 
people can’t even imagine. But unfortunately, 
there’s no regulator in there, so if you reach a 
certain point, you go all the way. You go all the 
way up to that point at combat mode, where it’s 
fight or flight, or whatever else is involved at 
that moment. Which makes veterans 
sometimes very dangerous that haven’t sought 

treatment for that sort of thing. 
MER: Did you seek any treatment when were 
early out, in your 20s. 
WF: No, not at all. I loved my job. My job was 
great. My marriage wasn’t so great.  
MER: So, did that marriage end? 
WF: Yes. 
MER: Did you keep your job? 
WF: Yeah, actually I got promoted. I ended up 
working in San Francisco for the telephone 
company. At that time the telephone company 
liked to promote people from within. That was 
my entrance into data processing. I stayed in 
that field for many years.  
MER: What happened in your life, the 
relationship ends, the job was consistent, you 
had something consistent in your life, what 
kind of evolution did you go through? 
WF: The people at the telephone company 
when I was in programing discovered that I 
was an intensity junkie. I wasn’t very good at 
all at routine stuff. I would get in trouble, leave 
work early, whatever, I wasn’t an ideal 
employee. But if I had to work 72 straight hours 
to fix a problem, that was no problem. I could 
do that. And they got to value that. But the 
telephone company being the conservative 
organization that it is, didn’t like the other 
part of it. Like if I worked 24 hours, I would 
come in at 10 o’clock the next morning, not 8 
o’clock, and they didn’t like that. So, I ended up 
leaving the phone company and, in the 
meantime, I was just going through 
relationship after relationship after 
relationship.  
MER: What kinds of things were ending the 
relationships? 
WF: Mostly me. 
MER: Was it anger stuff?  
WF: No, what it was, it’s really common with 
combat persons, you lose people in the course 
of your combat experiences and some of the 
people you lose are quite close to you. And they 
are there one second and gone the next and 
that kind of plants something that makes you 
not want to get close to people for any period of 
time. So obvious attraction to somebody and 
you get together and then you just want to 
leave it alone. You want to go back to being by 
yourself, which isn’t a whole lot of fun. 
MER: So, you do various things to end the 
relationships … 
WF: Right. Or just move out. I’ve often told 
women when I first start going out with them 
that when I’m done, I’m done. Either I’ll hit the 
door, or you’ll hit the door, and that will be it. 
Which takes away a whole lot of options for 
keeping a relationship going.  
MER: So, did that keep happening? How long 
did that pattern last for you? 
WF: Quite some time. Actually, it’s still going 
on.  
MER: And the job situation, you said you 
changed jobs. Were you able to find something 
that you liked? 
WF: I went to work initially as a contractor for 

Blue Cross in Arizona, where I met and 
married another one. I pretty much finished 
up my part of that. They made me project 
manager of their whole online section and gave 
me a bunch of green programmers and I 
whipped them into shape. And we actually 
developed a pretty tight team.  
MER: So that kind of work, did you keep doing 
it? 
WF: I ended up working for Wang Labs, which 
was just one of these wide-open computer 
companies. They didn’t care what time you 
came to work as long as you got your job done, 
which was like a breath of fresh air. I ended up 
being a branch manager for them and I had a 
number of people working under me. And 
THEN I went to work for Atari. That company 
was nuts. And then I had a breakdown, and 
then I had another breakdown.  
MER: How old were you when you were 
working for Atari? 
WF: I was in my mid-30s. 
MER: So, 10-15 years has gone by. Had you 
sought any help processing your experiences 
in Vietnam? 
WF: No. 
MER: So, let’s talk about that first one. What 
happened? What brought it on? What kind of a 
breakdown was that? 
WF: I don’t know. I really don’t know. All I know 
is I woke up one morning late. I thought I had a 
meeting. I mean these are really important 

sales offices we are talking about. So, I rushed 
to get dressed in a suit and tie … and realized it 
was Saturday, and I just ripped the shirt off, I 
didn’t bother to unbutton it and went back to 
bed. I stayed there for about a week. I pulled all 
the shades down in my apartment, I would go 
out in the evening to get food. My drinking was 
totally out of control.  
MER: You started drinking heavily at that time. 
Had you been drinking heavily before that 
time? 
WF: I started to, yeah.  
MER: Do you think there was any physiological 
thing with this, or do you think you were just 
self-medicating? 
WF: Self medicating, and it’s very common 
with veterans. The WW II guys didn’t have the 
choices that we had, you know, they didn’t have 
heroin, or marijuana, or cocaine or meth … so 
they drank. 
MER: Do you think it was coming on and you 
self-medicated and then it just didn’t work, and 
you had the breakdown, or what do you think 
happened? 
WF: I think what happened was I had high 
intensity jobs. They were the kind of jobs that 
when you leave work you are still thinking 
about the job. I thrived on that, but it also 
didn’t allow me to go back and deal with 
anything else. 
MER: It kept you busy. 
WF: It kept me busy, and finally everything just 

came to a head. I know the first breakdown I 
had I must have cried rivers. 
MER: Alone? Or in therapy? 
WF: Alone. And I remember I started to 
remember the people that had died. I mean, 
one of those things, which made it even more 
sad. And I finally managed to recover from 
that… 
MER: On your own? 
WF: On my own. 
MER: And you went back to work. 
WF: And I went back to work. 
MER: How long did that last? 
WF: About 6 months. 
MER: And it happened again? 
WF: Right. 
MER: Same kind of thing? 
WF: Worse, much worse. I was done. I was 
basically done. I knew I wasn’t going back to the 
work place again. You know, I stayed where I 
was living until, I basically ran out of money. I 
had a friend of mine who was farming apples of 
all things, who came down and took me to his 
place. Then I started a very slow road to 
recovery, interspersed with problem periods. 

See next month’s edition for part two of 
this interview.

HCL



jar of batter, and it keeps for months in the 
fridge.  
Gather:

1 stick (4 oz) butter, softened 
½ cup brown sugar  
1-1/2 tsp vanilla extract -or- 1 tsp vanilla, ½ 

tsp almond extract 
1 tsp each: ground cinnamon, clove, 

nutmeg, allspice 
In a mixing bowl, thoroughly combine all 

spices, extracts and sugar with the butter and 
beat until well creamed. Use a spatula and 
spoon as needed to transfer the batter to a 
container.  

To make a Hot Buttered Rum, mix in a mug: 
2 ounces dark rum 
6 oz hot water  
1-2 Tbsp batter  
Stir to melt the batter, garnish with a 

cinnamon stick, an ample hat of whipped 
cream, dusted with nutmeg and enjoy this 
drink with your feet up by the fire.  

Eva Small
esmall@plumasnews.com 

Upside Down Pumpkin Pecan Pie
Pumpkin pie with a dump cake crust
Mix the following together: 
1-3/4 cups pumpkin puree (15 oz. can) 
2/3 cup evaporated milk 
½ cup brown sugar 
¼ cup granulated sugar 
2 eggs 
2 tsp pumpkin pie spice 
½ tsp cinnamon 
½ tsp salt 
Oil a 9-inch pie pan. Line bottom with wax 

paper. 
Pour in filling. 
Sprinkle ½ of a yellow cake mix over the 

filling (for a switch, try a spice cake). I used my 
kitchen scale and measured out 7 ounces. 
Sprinkle on ¾ cup chopped pecans. 
Drizzle 1 stick of melted butter over the cake 
mix. 

Bake 325° 55-70 minutes until top is deeply 
browned and knife inserted near center comes 
out clean. 

Cool; refrigerate 4 hours to overnight. 
Turn upside down onto a plate, remove pie 

pan and wax paper. 
Eva’s note: I had trouble trying to get it to 

come out of the pie pan onto a plate. I used solid 
shortening for the greasing of the pie pan, and 
that may have been my problem. Next time I will 
use vegetable oil.  

Pumpkin-Cranberry bread
Combine dry ingredients in a large bowl: 
2 cups all-purpose flour 
2/3 cup brown sugar 
½ cup white sugar 
2 tsp baking powder 

¼ tsp salt 
1-1/2 tsp pumpkin pie spice 
Make a well in the center of the 

dry ingredients in the bowl. 
Mix the following into the dry 

ingredients, stir until moistened: 
1 cup canned pumpkin 
¼ cup water 
¼ cup vegetable oil 
1-1/2 tsp vanilla 
3  egg whites, lightly beaten 
Fold in 1 cup coarsely chopped 

cranberries. 
Pour the mix into a greased 9x5 loaf 
pan. 

Sprinkle 2 Tbsp chopped pecans 
or walnuts on top. 

Bake at 350° for 60 to 65 
minutes, until toothpick inserted in 
center comes out clean. If you 
want to use a thermometer, it 
should be done at 202° degrees. 

Cool in pan 10 minutes. Remove 
from pan, finish cooling on rack. 

Eva’s note: My husband found the 
cranberries to be sour, so you might want to 
serve this with some jelly on it.

Pumpkin cookies
1 cup flour 
1-1/2 tsp pumpkin pie spice 
½ tsp baking soda 

½ tsp kosher salt 
½ cup unsalted butter, softened 
½ cup light brown sugar 
1 large egg 
1/3 cup canned pumpkin 
2 Tbs maple syrup 
1-1/2 cup rolled oats 
½ cup chopped pecans 

Glaze
¾ cup powdered sugar 
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Rev. Todd DuBord
Former Chaplain for Chuck Norris

PORTOLA OPEN DAILY 7 AM-10 PM • LOYALTON OPEN DAILY 8 AM-8 PM
Groceries, Variety, Meats, Liquors, Wines and More!

TWO LOCATIONS! Portola: 88 West Sierra Ave., 530.832.5062 • Loyalton: 606 Main St., 530.993.4397

November Recipes
This month, the mother-daughter team of cooks, Eva Small and Teri York offer, up some alternative recipes to the run-of-the mill 
pumpkin pie and turkey for your Thanksgiving meals and other winter gatherings. These first recipes are courtesy of Teri. 

Teri York 

Thai coconut pumpkin soup
This recipe was a clean-out-the-fridge toss 

together.
In a large pot, sauté two minced garlic 

cloves in a little oil. 
When golden, add 2-3 cups chicken or 

veggie broth and bring to a simmer. Add ½ to 1 
can of Masaman curry paste (or closest 
lemongrass/lime based seasoning paste you 
can find, 2-4 heaping tablespoons) depending 
on how spicy you want it. 

Mix well, add about 13 oz canned coconut 
milk. 

When it starts to simmer again, add one 20-
oz can pumpkin puree (not pumpkin pie mix) 
or about 4 cups of made-from-scratch pumpkin 
puree. Stir until well blended and smooth, let 
simmer for 30 minutes-plus, serve with brown 

rice or garlic bread, and a sprinkling of toasted 
chopped pecans on top. 

Glühwein - German Mulled Wine
Glühwein or “glow-wine” became a 

household favorite for my in-laws when their 
oldest son was stationed in Germany and 
introduced them to it during a visit. Named for 
the glow of the red-hot irons traditionally used 
to heat it, this warm mulled wine is served at 
Christmas markets across Germany and 
Austria to keep people warm and cheery while 
they shop and socialize. It’s easily modified to 
fit what you have on hand, and goes just as well 
with Thanksgiving turkey as it does with 
Christmas ham.  
Gather:

A bottle of your favorite “every day” red 
wine - cabernet, merlot, Pinot noir, pretty 
much anything works. 

1 orange, scrubbed 
clean and sliced 

1 lemon, scrubbed and 
sliced 

2-3 cinnamon sticks 
2-3 whole star anise 
15 whole cloves 
¼ cup sugar (white or 

brown) 
Optional spices: whole 

cardamom, vanilla bean pod, 
juniper berries, to taste. 

Pour wine and sugar into a 
saucepan and stir to dissolve 
the sugar before adding the 
remaining spices and citrus 
(add or subtract the spices as 
you see fit!). Bring the whole thing to a very 
gentle simmer over low/medium heat, and let it 
simmer and steep for at least 15 minutes, 
preferably at least an hour. *This whole process 
can also be done in a slow cooker, which is easier 
for serving a crowd*

Ladle the spiced wine into small mugs or 
Irish coffee mugs to serve, and enjoy 
responsibly! 

Hot Buttered Rum Batter
I definitely don’t just use this buttery 

batter in rum. I jar it up for gifts, spoon it onto 
oatmeal, and my daughter loves to spread it on 
toast! One batch makes about one half-pint jelly 

Pumpkin 
cookies
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1 Tbsp maple syrup 
pinch of pumpkin pie spice 
1 to 3 tsp water 
Arrange two oven racks in upper and lower 

thirds of oven. Preheat to 350°, line 2 large 
baking sheets with parchment paper. 
In a large bowl, whisk flour, pumpkin pie spice, 
baking soda and salt. 

In another bowl, use an electric mixer to 
beat the butter and sugar until light and fluffy. 
Add egg, pumpkin and maple syrup, beat on 
medium speed until combined. Gradually add 
flour mix, beat until fully combined. Stir in 
oats and pecans. Cover and refrigerate about 
30 minutes, until cold. 

Scoop out ¼ cup balls of dough, arrange two 
inches apart on the baking sheets. Slightly 
flatten each ball with the palm of your hand. 

Bake until cookies are firm and lightly 
browned, 14-16 minutes. Let cool. 

For the glaze, whisk powdered sugar, maple 
syrup and pumpkin pie spice. Add water, 1 tsp 
at a time, until icing is thick but pourable. 
Drizzle glaze over cooled cookies. Let stand 
until icing sets, about 15 minutes. 
Makes 16 cookies. 

Eva’s Note: Husband loved these; he couldn’t 
stop eating them.

Brine that Bird
The husband and I have been brining our 

Thanksgiving turkey for years and we really 

love how moist the bird 
comes out, whether we 
smoke it or roast it in the 
oven. This also works on 
chickens. 

According to the 
recipe I started using 
years ago, soaking 
any meat in a water 
and salt brine 
extracts proteins 
from the muscle 
cells, and traps 
water inside the 
meat. When cooked, the 
heat gels the proteins and forms 
a barrier to keep the liquids from 
escaping. This results in the white meat in a 
turkey or chicken becoming moist. If there’s a 
salty taste, I haven’t noticed it, it’s just a moist 
flavorful bird. 

You need a pot large enough for your bird. It 
needs to be non-corrosive (glass or stainless 
steel, not aluminum, or a food-safe plastic.) 
Basic recipe is 2 pounds salt (I recommend 
pickling or kosher salt) to 2 gallons of water. I 
often add 6 bay leaves, 3 to 5 sliced garlic 
cloves, 2 teaspoons black peppercorns, and a 

handful of dried chili peppers.  
       I put about half the water in my 16 

quart stock pot, and add the salt 
and spices.  Stir until the salt is 
dissolved. Remove giblets from the 

bird (I cook those separately in a 
small pot to get some juice for 

moistening dressing or making 
gravy and the giblets themselves use 

to go to our pets. Now, being pet free, 
they get chopped up to add to the 

dressing.) 
Gently lower the bird in the pot. Add 

more water, so the turkey is submerged. 
If it is trying to float, use a bowl or flat 

dinner plate, and set it on top of the bird 
to hold it down under the water. 

Put a lid on it and set it in a cool place 
overnight. Some recipes recommend 

setting it in the refrigerator, but in Quincy, 
my kitchen hovers around 55-58 degrees 

overnight. And I would have to take most of the 
racks out of my fridge to fit that 16 qt. pot. 
Sometimes my husband carries it into the 
garage, which gets even colder on November 
nights. 

The next day, remove the turkey from the 
pot. Rinse under cool water. Pat it dry both 
inside the cavities and outside. 

Now it’s ready to cook in whatever way you 
want. Don’t add any salt to any rubs or basting 
liquids you use when you cook the bird. 

Pumpkin-Cranberry 
Bread
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NOW OFFERING SOLAR!
Free On-Site Evaluation

• All Electrical Work and Service Calls

• Affordable Electrical Service

• Installation

• Repair and Service

• Reliable, Trusted and Professional

• We Also Repair Septic Tanks

before your power goes out!
Order your GENERAC for public safety power shutoffs!
It’s a good idea to have a professional service your generator once 

a year. Let Universal Electric be the one to guarantee your
generator is working properly when the utility power fails.

530.816.0685 CA LIC #840585

LOCALLY
OWNED AND
OPERATED

New Installs • Service
Repair • Service Calls

Free Estimates
All Electrical Work

Pumpkin-Apple Pie
This is a favorite of mine, because I don’t like 

plain pumpkin pie.  

Part One: The Apple mix
½ cup packed brown sugar 
1 Tbsp Cornstarch 
1 tsp ground cinnamon 
¼ tsp salt 
½ cup water 
2 Tbsp butter 
Combine all ingredients in a medium 

saucepan. Cook over medium heat, stir 
occasionally, until mixture comes to a boil. 

Add 4 cups of peeled, cored, sliced apples. 
Cover and cook 5-6 minutes over medium 

heat, stirring occasionally, until apples are 
crisp-tender. Remove from heat. 

Add 1 Tbsp lemon juice. 
Pour mixture into a 9-inch pie crust.   
(Eva’s note: Put pie pan on a cookie sheet, 

lined with aluminum foil in case there’s a boil-
over in the oven.) 

Part Two: Pumpkin mix
Mix together: 
1 egg, beaten 
½ cup granulated sugar 
1 cup canned pumpkin 
¼ tsp salt 
½ tsp ground ginger 
1/8 tsp ground cloves 
5 oz evaporated milk (Original recipe 

said 5-1/3 oz can evaporated milk, which you 
can’t find anymore.) Use a glass measuring cup 
and measure out 5 oz.  

Carefully and slowly pour pumpkin mix 
over apple mixture. It will settle down around 
the apples. Some of the apples will float up.  
Bake 375 ° for 40-45 minutes or until pumpkin 
mix is set. 

Cool, serve with whipped cream. 
Eat within 2-3 days. After that, the filling 
starts to separate and the pumpkin gets runny. 

HCL



We Thank You
It’s often underrated. 
And yet, in truth, 
It’s always good 
To feel appreciated. 
So, here’s our chance to say it!
The past few years have been challenging for everyone. We are very 
grateful for the efforts of our incredible volunteers, and the support of the 
community. Their commitment enabled us to provide our 
much-needed services without interruption. 
  
Our heartfelt gratitude goes to Susanville United Methodist Church, 
Plumas Bank, Margie’s Book Nook, Lassen Addressing, Comfort Inn & 
Suites, LASCO, Feather Publishing (lassennews.com), KSUE, 
SusanvilleStuff, Country Pines Quilt Shop, Lassen County Fair staff, 
Supreme Graphics, and City of Susanville and Public Works for their 
generous and unwavering support. 

A special thanks to everyone who contributed to the 
phenomenal success of our Safe-Tea fundraiser; notably 
Jim Chapman and our Safe-Tea donors. 

Our wish is to name every friend and community 
member who contributed their help and donations; 
however, this page just isn’t big enough! 

From Honey Lake Hospice to all of you in the 
community, we send bouquets of thank yous from 
our hearts to yours.

November is National Hospice and 
Palliative Care Month
November was designated in 1982 as a 
month-long effort to raise awareness for hospice care.  
National Hospice and Palliative Care Month  
  commemorates the strength and compassion of the   

 professionals and volunteers who help people live 
with dignity, comfort, and support at end of life. This 
month's observance highlights the important work 
done every day in communities across the nation. 

Honey Lake Hospice wishes to give recognition to 
everyone involved in the care of people who are at 

end of life; especially volunteers. 

Who will comfort those who are alone at the end 
of their long journey? 
Who will hold the hand of those who grieve 
for a loved one lost? 
Who gives a smile to those who have not had 
companionship in a long while? 
A hospice volunteer
Most avoid death and those who will soon meet it. 
Most are afraid to reach out and make a friend they 
know they will lose. 
Most cringe at the thought of spending time with a 
stranger, but not you, 
A hospice volunteer 
In a patient’s darkest hours, you shine a beam 
of light. 
When a family is in their time of greatest need, 
you are there to help. 
A smile, a hand, a few hours of time – such precious 
gifts given, 
By you, a hospice volunteer
                      — Author Beth Cantrell

Honey Lake Hospice
GOOD GRIEF 

SUPPORT GROUP
Meets the third Wednesday of the month, 6:30 pm 

Comfort Inn & Suites, 3015 Riverside Dr., Susanville
Processing grief is our own individual journey. 

We don’t just “get over it.” 
This group comes together to encourage and support 

each other. We invite you to join us. 

Facilitated by Mike Boretz, LCSW 
For information call 530-257-3137

Honey Lake Hospice
TREE LIGHTING CEREMONY

Saturday, November 19
      Join us at 

 Methodist Fellowship Hall, 635 Cottage St., Susanville 
 to “Light Up A Life” on Saturday, November 19, at 6:30 pm.  This 
heartwarming event takes place outdoors (please dress warmly) 

followed by an indoor reception with refreshments.Those 
wishing to honor a loved one may purchase a “dove”. The 

loved one’s name will be inscribed on the dove and 
 placed on the hospice tree.   

    “Doves” may be purchased at 
Margie’s Book Nook or Plumas Bank. 

$10.00 per Dove – laminated paper 
$100.00 per Perpetual Dove – acrylic 

For more information, call Honey Lake Hospice 
530-257-3137 

**Please note location of ceremony**




