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August is here already and it is HOT. 
 
The 4th of July Parade was a huge success!  I 
want to send out a BIG THANK YOU to all who 
participated that day! We saw so many 
beautifully decorated golf carts and pickup 
trucks, etc. 
 
We want to congratulate Daryl Douma for 
being our Veteran Honoree this year, and a 
thank you to Terry Bales for chauffeuring 
Daryl around the park in style… Also, a special 
thank to Sandy and Lowell Huddleston for 
leading our beautiful parade. 
 
Diane Perry and her team provided us with an 
amazing lunch as usual.  And last but not least, 
Al and Judy made sure we had plenty of thirst 
quenching beverages from the Bar on such a 
hot day. 
 
Thank you again to everyone for participating 
and making it a GREAT 4th of July for all! 
 
On another note, NEIGHBORHOOD NIGHT 
OUT is finally here. On Tuesday, August 2nd, 
we will be here again on the front lawn 
celebrating with Paul March and his famous 
ICE CREAM TRUCK. The fun starts at 6 p.m. 
and the Lakeview Association is picking up 
part of the cost this year (so ice cream will be 
only $2.00 each). What a bargain!! 
 
 
 

 
Our own CHPD will be joining us as well as a 
few Musicians to help us get in the party 
mood.  See you all there. 
 
I know folks have been inquiring about the 
latest update on the Cemetery property at the 
back gate. 
 
I spoke with Scott Miller (COO for Catholic 
Cemetery Services) last week and this is what 
he shared with me… 
— Drywall process has just started 
—Grading for the driveway and parking lot is 
underway 
—Windows are in/Doors should be in this 
week 
—Installing cameras with signs as a deterrent 
coming soon 
—they still have Security at night 
—And they are on target for a November 
completion… 
We will continue to keep everyone updated as 
this process continues. 
 
FROM THE EDITOR 
Linda Evans 
   
By now you should have received your counter 
top containers for green waste. Hopefully, 
you’ll find them useful in sorting your green 
waste from the rest of your trash. Those of you 
who had 2 green waste cans, be sure to call 
Republic Waste Management at 916-.725-
9060 to pick up one of them so you won’t be 
charged for the extra can.  
 
Speaking of picking up things, have you been 
to the office to pick up your toilet leak 
detection kit? They’re still available.  
 
Management has requested that I remind you 
to please stop feeding the wildlife. It 
encourages them to stay, and though they may 
seem “cute,” they make a mess, especially 
around the lake, and multiply like crazy. The 
food also attracts rats and other unwanted 
creatures like coyotes.  
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SPOTLIGHT ON… 
Anne Sandler 
 

Badru Hyatt 
 
Can one simple decision change a life? If you 
ask Badru Hyatt, he will say “yes!” 
 

It all began when he 
graduated from San 
Francisco State at age 22 
in 1971 with a bachelor’s 
degree in physics. “When 
we graduated, my 
roommate went into the 
Peace Corps. I decided it 
was time to do 
something, so I signed 
up for 2 years,” says 
Badru. 

 
His time in the Peace Corps went from 2 to 5 
years and gave Badru life changing 
experiences. Kenya was his destination. His 
first experience was to learn to be an effective 
teacher, cultural norms and Swahili. “The 
group I was with were all scientists and a 
pretty nerdy bunch,” he says. 
Once he was trained to teach high school 
chemistry, physics and math, Badru’s first 
assignment found him in a remote village. 
 
“The school was out in the bush and was 
poorly funded. Once I was off the bus, it was a 
2-mile walk to the school. Most students spoke 
three languages: 1. Their tribal language, 2. 
Swahili and 3. English. There was a strong 
sense of pride and they wanted to make 
Swahili the national language. However, they 
reverted back to English as the 
parliamentarian language,” says Badru. 
“ 
The village schools were boarding schools. The 
buildings were made from cinder blocks and 
had tin roofs. There was no electric and they 
used Coleman lanterns for light.” 
Badru remembers the numerous snakes they 
had to be careful of. “There were cobras and  

 
puff adders (a venomous viper) to watch out 
for. One child had a cobra wrapping itself 
around his legs. The other children threw rocks 
at it and killed it,” he says. 
 
Life there was not anything we are accustomed 
to. “Rainwater was their only water source; 
they grew their own food and toilets were holes 
in the ground,” he says. 
 
Those were also Badru’s living conditions. “I 
got an appreciation of how native people were 
generous with what they had although they 
didn’t have much. We all have different 
identities. Their strongest was tribal. The 
second was pride of being African. And the 
third was pride in their country. They had a 
strong sense of community rather than of the 
nation they belonged to,” Badru says. 
 
After 6 months, Badru was transferred to a 
more prestigious school in Maseno that had 
electric power, running water and flush toilets. 
“This was like a little British Colony. Most 
instructors were professional teachers and 
British expatriates. I was the only Peace Corps 
representative. I guess I got lucky,” he says. “I 
was there for 2 ½ years.” 
 
And lucky he was. All was not work for Badru. 
“The residents had a sailboat and were 
members of the Kisumu Yacht Club on Lake 
Victoria. They had sailboat races on weekends, 
but we had to watch out for the hippos on the 
beach. They would come on the beach at night 
to forage for food. You don’t want to get 
between a hippo and the water! I had a great 
time. It was like living in England,” he says. 
The school was a provincial school for western 
Kenya. Students came from all over the 
Provence and were the best. 
 
Badru’s third assignment was a totally new 
experience. “My third school was in the town 
of Lamu on Lamu Island. A lot of travelers 
went there,” he says. “The houses were old, 
and streets were just wide enough for two 
donkeys to pass each other. The town was 99% 
Muslim.” 
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To get there meant a long bus ride on a dirt 
road and a boat ride to the island. Through 
interacting with the people, Badru became part 
of the Muslim community and accepted the 
faith. It was also there that he changed his 
name from William to Badru, meaning “full 
moon.”“My father was Presbyterian and he 
said that at least you’re something. I was 
agnostic before,” he says. 
 
Of his time teaching, Badru remembers the 
“magic that happens when exposing physics to 
a class of 30 students and see the lights go on 
in their eyes when they understand. It’s like 
you’re enabling them to see something for 
themselves.”  
 
When back in the states, Badru says, “I had to 
get used to having neighbors use the telephone 
to call someone next door. In Kenya they 
would walk and visit in person.” 
 
Badru stayed within the Muslim community 
after coming back to the U.S. He married in 
1981, had five children and divorced in 2013. 
He has nine grandkids and one on the way. He 
has since left the Muslim faith and returned to 
being an agnostic. 
 
He is now enjoying life with his soon to be wife 
Kris. They have spent the last 5 years traveling 
and want to continue once they get more 
settled in their house in Lakeview Village 
(LVV). “We like the LVV community. Everyone 
is friendly, and the park is beautiful,” says 
Badru. 
 
He even likes the turkeys! Is there something 
in physics that can explain that? But the reality 
is that one decision had a dramatic effect on 
Badru’s life. We are glad that it eventually led 
him to our village. 
 
OUT FROM BEHIND SHENANIGANS 
BAR  
Al Fichera 
 
I’m gonna make a bet with myself that if you 
are old enough to live in our village, you are 

old enough to know there is/was a cocktail 
called a “Sloe Gin Fizz.” You might not know 
much about it though so join up with me 
because I didn’t know much about it myself. So 
I Googled it and it’s what my column is about 
this month. 
 
So, what is “Sloe gin,” and why did they spell 
slow wrong? Perhaps if you are a Brit or have 
known a Brit, maybe you already know more 
than me. Well they didn’t spell it wrong Sloes 
are little berries around the size of a dime and 
they grow all over England. (They come from 
the blackthorn bush, related to the plum. 
Google is so darn smart!) Another reason that 
you haven’t seen them in your favorite grocery 
store is because they taste terrible! I’m trusting 
Google on that one. I’ve read they really have a 
strong unpleasant taste. Okay, you convinced 
me, never put one in my mouth; I have a long 
list of things I won’t put into my mouth and my 
list just got longer. 
 
I guess someone decided to do something 
about the nasty taste. I would have left it for 
the birds to eat and moved on. But not the 
Brits, well at least a couple of them, like 
hundreds of years ago, too. I guess blueberries 
and blackberries don’t grow well over there. 
They soaked the berries in booze, well that got 
my attention, otherwise I’d have moved on to 
something else to investigate. They used high-
proof gin along with some sugar. I’m not big 
on gin but I do like sugar. I’m told the new 
liqueur they created is tart, but has a rich 
depth of flavor. I think Google has been 
watching too many Food Network shows that 
talk about “Depth of Flavor.” 
 
Sloe gin was a favorite drink during the long 
winter months in Merry Old England and 
served warm. And then us Yanks got hold of it 
and turned it into a cooling summer cocktail 
with citrus fruit and soda water, AKA a “Sloe 
Gin Fizz.” If you are still with me on this 
nostalgic romp into history, this Yank thing 
kinda got big when we were in our younger 
years, you know the 60s and 70s, and then it 
slowly faded into memory. Otherwise known 
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as the drink that kinda disappeared from 
public favor, sad. 
 
I read that even the way it was originally made 
was changed to kinda mimic the original taste, 
just an approximation seemed good enough for 
us Yanks. So to wrap this up, Sloe Gin is not 
gin, well isn’t gin anymore. The inexpensive 
Sloe Gin you can buy in your favorite liquor 
store isn’t even made with gin, just with too 
much corn syrup and artificial flavors. Sad, 
huh? I guess if you really want a bottle of the 
original recipe it is available for a price. 
Fortunately, the English gin maker, Plymouth, 
still makes it the proper way. There are other 
brands worth trying, like Juniper Green 
Organic Sloe Gin, and one made by Hayman’s. 
Otherwise, there’s that domestic sick syrupy 
stuff that screams “cheapskate” is always a 
choice considering inflation, artificial ain’t so 
bad sometimes. 
 
Now as to the term “Fizz, as opposed to let’s 
say, “Collins,” there’s a subtle difference. Let’s 
assume you really care, it comes down to ice 
and the size of the glass used. Like I said 
‘subtle.’ Traditionally a Fizz is served without 
ice and in a shorter glass. I’m not saying the 
following applies to me, but I’m told that 
historically, fizzes are served as the “morning 
after drink” to make your head and tummy feel 
better. Wink wink. 
I guess it’s time for the recipe huh. Here it is. 
 2 oz Plymouth Sloe Gin 
 .5 oz lemon juice 
 1 teaspoon superfine sugar 
 Club Soda to fill 
 
Add all but the club soda to a shaker and shake 
like hell. Strain into a tall, chilled glass. 
Forcefully add the sparkling water to 
accentuate the foam. Enjoy. You can ask our 
Mixologists to make one for you, too. 
 
BOGUS BAR TICKETS 
Al Fichera 
 
There is a situation that has often become an 
issue for our Shenanigans Bar. Please 

understand that whatever Shenanigans earns 
from your patronage, covers our liquor costs, 
insurance, and license. Plus, your continued 
patronage allows us to keep our prices 
affordable and ridiculously low compared to 
local restaurants and bars. Moreover, don’t 
forget those delicious appetizers that we 
provide free of cost to you. How many 
establishments have you visited recently that 
comp their appetizers for you? 
 
The situation that we face often has to do with 
bogus drink tickets that are turned in for our 
cocktails. Our tickets are clearly stamped 
Shenanigans with drink prices on the back. 
Our bartenders are under pressure to deliver 
your beverages as quickly as they can, and pay 
the price by letting bogus tickets get used 
before they realize. On the Fourth of July, 
someone used a strip of three bogus tickets to 
purchase drinks at $3.00 each for a loss to 
Shenanigans of $9.00.Unfortunately, this is 
not a one-time occurrence. 
 
Our volunteers don’t get paid to serve you and 
they are expected to pay for their own 
beverages as well. Bogus drink tickets become 
a direct slap in their face when offered for 
payment. I hope you understand and are 
concerned as much as we are. The 
continuation of low prices and free appetizers 
depend upon a fair shared cost of the bar 
operation. We do not ask for donations from 
you, and I hope we never have to do so. To 
those who are doing this, please stop and be 
thankful you have a place as great as 
Shenanigans to meet up with old friends and 
have a drink and a ‘nosh on us. 
 
Obviously, this is not the kind of letter I like to 
write, so let’s hope it’s the last one I ever must. 
Al Fichera, 
Shenanigans Bar Manager 
 
SOCIAL COMMITTEE 
Kathy Cooley and Peggy Hillis 
 
It was so nice to see everyone at the 4th of July 
parade and Hot Dog Lunch. 
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Did you know that all Lakeview residents are 
considered members of the social committee 
and that we are a volunteer group? We enjoyed 
seeing many new faces and hope you will join 
us at our next social committee meeting on 
Wednesday, August 10 at 10:00 a.m. in the 
clubhouse. We are always looking for new 
ideas and activities to plan. It is also a nice way 
to meet new friends and create fun memories. 
Please call Kathy Cooley 503-522-2447 or 
Peggy Hillis 805-888-9461 with your ideas. 
We look forward to seeing you at our August 
meeting. 
 
Our “Hot August Night” potluck is on 
Saturday, August 20th from 5:00 p.m. to 7:00 
p.m. We are looking for classic cars to display 
at the clubhouse. If you are interested in 
showing your car for the event please call 
Kathy Cooley at 503-522-2447. Dress for the 
50s or come as you are. The bar will be open. 
Bring your favorite dish to share. 
 
August Calendar of events: 
Farmers Market – August 5,12,19,26 at 
10:00 a.m. .- clubhouse 
August 2nd - National Night Out – 6:00 
p.m.to 8:00 p.m.- clubhouse 
August 6th- Happy 2 Hour – 4:00 p.m. – 
6:00 p.m. - clubhouse  
August 10th – Social Committee 10:00 am - 
11: 00 and association board mtg. 11:00 a.m. 
.to 12:00 pm clubhouse; quarterly 
association meeting 7 p.m.  
August 20th- Hot August Night Potluck – 
5:00 pm to 7:00 p.m.  
 
Look forward to upcoming September 
events: 
9/10 Happy 2 hour 
9/14 Social Committee and board meeting 
9/25 Concert in the Park featuring Crystal 
Image – Ticket sales 9/20, 9/21 and 9/22 
 
Thank you in advance to everyone who 
helps decorate and clean up after our 
events! 
 
 

FROM DIANE’S KITCHEN 
Diane Perry  
 
I hope you all had a  chance to visit the 
Christmas in July Craft Fair on July 9. It was 
an amazing event. We have so many talented 
people in Lakeview Village. We served 2 
sandwiches for lunch and I was asked to share 
the recipes.  
 
Pecan Chicken Salad 
2 cups mayonnaise    
1-1/2 cup sour cream 
1/3 cup white wine vinegar  
1/2  cup creole mustard 
2 tsp. garlic powder   
1 tsp. dried thyme 
2 tsp. ground pepper 
Mix above ingredients until well combined. Set 
aside.   
    
Costco has cooked, boned chicken breast in  2 
pound 14 ounce packages.  
1 package of Costco chicken breast chopped 
1 cup celery sliced 
1 cup chopped, toasted pecans  
1/2 cup minced red onion 
Mix chicken, celery, onions, and pecans into 
mayo mixture. 
 
 Refrigerate. This recipe makes about 30 
sandwiches when using small croissants. 
 
Vegetarian New Orleans Sandwiches 
New Orleans Olive Salad (recipe below 
Medium Cheddar cheese slices 
Provolone cheese slices   
Artichoke Hearts, chopped 
Tomatoes, sliced   
Avocado, mashed with salt, pepper, garlic 
powder 
Roasted Red Bell Pepper 
 
Olive Salad 
2 (16 oz) jars pickled vegetables  
2 Tbl. Olive oil& vinegar dressing   
2 cups pimento stuffed olives chopped
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Pulse pickled vegetables in food processor 
until finely chopped. Stir in olives and 
dressing. 
 
Spread avocado on top and bottom of small 
hoagie rolls. (Rolls are available at Sam’s 
Club.) Add a generous serving of olive salad. 
Then stack all the vegetables and cheeses. 
Wrap in foil or plastic. I think these taste 
better after an hour or two in the refrigerator. 
The flavors have a chance to blend. You’ll have 
olive salad left over. Try it in pasta salad or 
other sandwiches.   
 
BOCCE BALL 
Norm and Renee Schoch 
 

Hi all Bocce Ball lovers.  We have a lot of our 
regulars coming out on Tuesday mornings, 
thank you, we love seeing you; but I noticed 
last week that some of our former regulars 
were missing!!  Whaaaaa!, we miss you!  Please 
come back!   
 
It is beginning to get quite warm in the 
mornings, so I understand your hesitation 
sometimes in coming out of your air 
conditioned homes.  But, we are fortunate to 
still have a lovely, little breeze in the morning 
at the Bocce Ball courts.  
 
Before you know it, the real heat will arrive 
and it will be too hot to Bocce!  So come on out 
now while it is still pleasant outside.   
 
Remember, we have our tournament coming 
up soon and I know you want to be in shape 
and limbered up to "play to win!" 
 
Hope to see you on Tuesday mornings at 10 
a.m. on the Bocce Ball courts of course.  
 

CANS AND BOTTLES 
Jeff Petersen 

We had a good month.  We raised $335. I want 
to thank Mark Reed and Mark Fagley for their 
help in collecting, sorting and transporting the 
goods to the recyclers. 

I wish to express my great thanks to JoAnn 
Ford, Kathy Cooley, and Diane Perry for their 
fantastic help in separating the trash from 
the Ca CRV items.  It made our job much 
easier and kept the recycling people happy as 
we took much less time. 

Thanks again everyone. 

 
Loving memories never die, 

As years roll on and days pass by. 
In our hearts a memory is kept, 

Of ones we loved and will never forget. 
  

Joyce Wagner 
Nancy MacDonald 
Susan York 

 
 
BUNCO 
Beulah Radcliff and Cindy Cronk 
 

Hot August Nights are here but how about the 
hot afternoons?  Spend a cool afternoon with 
the Bunco group.  Bunco is on the third 
Tuesday of each month at 1 pm.  It is easy and 
fun to play; cost is $5 and all money is 
returned as prizes.  Mark your calendar now so 
you won’t miss the fun on August 16 at 1 p.m. 

Questions? Call Beulah Radcliff at 916-725-
4928 or Cindy Cronk at 916-390-7726  

 
NEIGHBORHOOD AWARENESS 
Gary Kiddie 
 
Hope all of you had a safe and enjoyable 4th of 
July.  Janet and I were disappointed that we 
could not join in the parade around the park 
this year as we had committed to be in the 
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Carmichael Community Parade for Shriners 
Hospital. 
 
As many of you may know by now, I have 
taken over as your new Neighborhood 
Awareness Chairman.  With some assistance 
from my wife Janet, we have a tough act to 
follow. Leslie did a fantastic job and because of 
her diligent efforts and those Area 
Coordinators like Jay Gluck and Victor 
Michael, our community is safer.  Many of you 
have followed the advice of putting up more 
lighting around your premises and being more 
AWARE of your surroundings. 
 
Perhaps you have seen my Cover Letter and 
Survey I had delivered to all the residents. I 
hope you will take the time to fill out the 
Survey and even expand thereon. This will help 
us determine which directions we need to 
pursue and find out what is on your mind. We 
only see less than 1% of the residents at any of 
our meetings.  I realize that some have health 
or other reasons for not being able to attend. 
But we try to make them early enough to allow 
you to be back home before dark. So, if you can 
make it now and then, you are most welcome. 
We are trying to reach out to anyone who 
wants the information to get it. We are going to 
continue our close relationship with the Citrus 
Heights Police Department. We will have 
speakers now and then on safety, security, and 
ways to protect yourself and home.  
 
Again, if you see anything unusual, please call 
one of us below.  Sometimes it may just be an 
unsolicited person trying to sell something. Or 
perhaps an unverified walker that seems like 
they may not live in the park. Never confront 
anyone aggressively or demanding. Be kind 
and considerate and if they are uncooperative 
just leave and call one of us. Don’t argue with 
them. If you feel there may be an imminent 
threat to the safety and security to yourself or 
others, call 911. Do Not Engage. The 911 
operator will decide to dispatch or not, 
accordingly, even if not necessarily an 
emergency. We would rather be safe than 
sorry. If you have any questions regarding this 
subject check with us first.  

Jay Gluck (916) 728-6194  
Victor Michael (916) 704-1816 
Don Hellar (530) 990-3756 (text only) 
Judy Wilson (916) 878-7125 
Rick Shafer (916) 485-2623  
Dave Wheeler (707) 292-0777 
 
HAZARDOUS WASTE 
Norm Schoch (Hazardous Hairy) 
 
Well once again it is time for our monthly 
Household Hazardous Waste collection and 
disposal.  As always, it will be on the last 
Saturday of the month, August 27th.  We will 
be in front of the clubhouse from 11:30 a.m. 
until noon for collection.  We have a team of 3,  
Ken Ingle, Don Hellar and me.  Each of us is 
limited to 15 gallons of liquid or 125 lbs. of 
solid waste.  The most popular items are old 
paint, household chemicals, small batteries, 
fluorescent light tubes (please tape together), 
old medicines and sharp needles (sealed in 
plastic containers please).  We can also take 
some  e-waste if it is the size of a  VCR or 
smaller. 
 
Additionally, empty paint cans may be put in 
your regular garbage can.  There is an old 
coffee can on a lower shelf of a bookcase on the 
front wall of the clubhouse library for 
collection of small batteries. 
 
Thank you all for your efforts to keep our 
community safe and free of Hazardous 
material. 
 

Call Norm  @ 916-910-9079 if you have any 
questions 

  

VETERANS’ GROUP 

Diane Weber 

Our group meets at the clubhouse once a 
month, and the next meeting will be Thursday, 
August 25, 2022 at 10:00 a.m. Come check us 
out! 
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OLD FLAG DISPOSAL 
 
Do you have an old, faded, tattered or torn flag 
you would like to dispose of?  The LVV 
Veterans group will be collecting flags for 
disposal at our next meeting.  We meet in the 
Cozy Couch Corner of the clubhouse by the 
pool room every third Thursday of the month.   
 
Our next meeting will be August 18th at 10 
AM. If you bring your old flags to our meeting, 
we will ensure that they are retired in an 
appropriate manner.  If you served in the 
military, we would like to invite you to join our 
group. If you have any questions, call Norm 
Schoch  @ 916-910-9079 

 
CHRISTMAS IN JULY CRAFT SALE 
Sam Kuykendall and Cathy Wheeler 
 

Well we did it, the first Christmas in July craft 
sale is in the books. The arrival of Good Day 
Sacramento Weekend set the start that I hope 
pleased everyone. They seemed to have panned 
the room pretty well with the allotted 3 minute 
live broadcast. I’m proud to announce the total 
profit of $1,242 going to our association. 
 
We would like to thank all the vendors -- your 
art and crafts were all outstanding. Thank you 
Diane Perry and her helpers  Cathy Jones, Lori 
Withers, Cindy Johnson, and Colleen Jones for 
lunch which had a very tasty menu. Thank you 
Dennis and JoAnn Ford for the advertising 
posters and setting out signs. To those who 
bought tables but didn’t use them and donated 
that fee, thank you Jackie Mikita, Ruth Ann 
Baker, and Sherrie Kollman. Thank you for 
donations made so the kitchen was 100% 
profit, Denise Krolowski, Brian Nather, Diane 
Perry, and Sam Kuykendall. Thank you to the 
set up crew, volunteers and those who donated 
to the bake sale. As you can see it’s not just one 
person, it took a village to make this event 

successful!❤️ 
 
And a very special thank you to Sam 
Kuykendall for all the work, support, and help. 
I couldn’t have asked for a better cohost! 

And a very special thanks to everyone who 
attended. With you all we had a successful 
event. 
 
IMPROV GROUP 
Glenda Tinsley 

 
Our next Improv get together will be Thursday, 
August 18th at 1:30 p.m. in the coffee room of 
the clubhouse. 

 
CRIBBAGE 
Val Lea 
 
It was great to see such a nice turn out last 
month, hope to see you all and some new faces 
in August. Here are the dates for the August 
Cribbage: August 3rd, 16th and the 30th Mark 
your calendar and see you there.  
 
P.S. Many thanks for all the kind offers of 
boards and cards. We are fine for a while, but 
thanks again.  
 
BOOK CLUB 
Glenda Tinsley 

 
Read the selected ‘Book of the Month’ and 
come to the Lakeview Village Book Club to 
share your thoughts. We will meet this 
month on August 26th, 10:00 a.m. 
sharp, in the Clubhouse. Books selected to 
read/discuss are in a variety of genres and are 
loaned to club members at no charge, courtesy 
of the Sylvan Oaks Public Library’s free service 
of Book Club in a Box. 

For complete information, contact LV book 
club leader, Glenda (831) 252-9440 or (916) 
599-7727. 
 
BINGO 
Judy Wilson 
 
Bingo is played every other Thursday in the 
clubhouse. Arrive at 5:30 p.m. to get your 
paper and the game begins at 6:30 p.m. Bingo 
nights for August are the 4th and 18th.  
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WHY WE BUTCHERED OUR NEW 
TREE 
Dorothy Ritter, Landscape Designer 
 
When we were younger and bought our first 
house, we went to a small nursery to buy a 
tree.  It was fall, the nursery wasn’t busy, and 
the older gentleman who was the owner, told 
us the tree was probably root bound and we’d 
need to fix it.  Now, my mother was an avid 
gardener and so was I, but neither of us had 
never heard this word before.  Maybe it didn’t 
exist before then.  Fred and I were rather 
shocked by what he told us to do.   
 
When we got our crape myrtle tree home, we 
cut the can, (they were metal back them), and 
took the tree out.  We could not see the root 
ball at all because the roots were completely 
wrapped around it growing in a circle.  We 
followed instructions and got a sharp paring 
knife from the kitchen.  The roots on the 
bottom were completely solid in a mat, so we 
cut across them in two directions and pulled 
them off.  Then Fred used the knife to cut 
down the sides of the root ball, slicing the roots 
in three places, which wasn’t easy.  We were 
told to leave those roots on and not pull them 
off. 
 
When we finished, our new tree looked just 
awful, and we had butchered the root ball so 
badly we didn’t see how it could possibly 
survive.  But we planted it anyway, and waited 
for it to shrivel up and die.  But surprise - it 
didn’t!  It began to grow, and then flourish, 
and in the spring it had lovely flowers.  It 
turned out to be a wonderful addition to our 
backyard. 
 

 
So what the heck does root bound mean, why 
does it happen and why does it need fixing.  It 
means the roots have been in the container so 
long that they’ve run out of space, and that’s 
why they start growing in a circle.  Once this 
happens, they don’t seem to know how to 
straighten themselves out, and if someone 
doesn’t do something to help, the plant will 

eventually strangle itself and die!  This can 
happen to any plant in a container, at your 
home or in a nursery, especially later in the 
season.   
 
Since that time, we’ve kept a paring knife in 
the shed, one in the garage, we’ve cut through 
a whole lot of root balls - and never lost a 
plant. 

 
Here are the numbers of times plants usually 
need to be cut: 
 
15 gal. -  4  
5 gal. -  3  
1 gal. -  2  
4 in.  -   2 
 
Be sure to leave the cut roots on the sides. 
Cut or pull most of the roots off the bottom, 
 (but it’s okay if a few hang on around the 
edges). 

 
Six-pack bedding plants (pansies, etc.) may 
also come with thick roots, especially on the 
bottom.  Those should be pulled off and the 
root ball loosened a little.    
 
Someone recently told me they had a one 
gallon plant with roots growing in a circle, 
didn’t know what to do, and tried to unwind 
the roots without breaking any.   What a job! 

 
 

Library News 
Danny Popp 

 
Greetings from the library. Besides books the 
library also has a collection of DVDs, and 
audio books as well as jigsaw puzzles. We 
actually have a large backstock of puzzles so we 
do not need anymore donations of those for 
the time being.  
 
Also, if anyone is interested in volunteering to 
work in the library or maybe even take over 
being in charge of it give me a call.  Danny  
916-225-2432. 
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FREE ADS FOR 
RESIDENTS ONLY 

 
FREE – OAK CLAWFOOT TABLE and 6 chairs. 
Call or text Doreen 1-916-606-8956 
 
SHARP CV-10NH PORTABLE AIR 
CONDITIONER, 10,000 BTU/HR., full function 
remote control with LCD Display, large capacity 
dehumidification, 3 cooling speeds, 12 hour timer, 
reusable slide-out filters.  No water needed.  Easily 
moved from room to room.  Retail, $500.  Asking 
$250.  
                                         Scott 1-805-888-9462  
 
ESTATE SALE Aug 6th 10 a.m. to 6 p.m. Kitchen 
items, tools, lawn. furniture, books, men’s large 
clothing, and shoes size 14. New stove hood, linens, 
etc. 7026 Daisy Lane.  
                                                Luana 1-916-410-2727 
 
CATERING all events birthdays, parties, and 
celebrations of life. Reasonable rates. 
                                             Paul 916-856-6966 
 
Independent Mary Kay Beauty Consultant. 
Contact me for complimentary makeover. 
                Kathleen Sanders 1-602-751-4406  
 
Hi neighbors! I live in the park and am 
available for services you may need including 
personal care. I’m certified & registered with the state 
and have great references.  

                       Joyce  1-916-690-7305 
 
YEAR AROUND EXPERT INCOME TAX 
SERVICE: 30+years’ experience ~ Enrolled Agent- 
                     Sandra Wheeler 1-916- 725-4368 
 
DRINK COFFEE - LOSE WEIGHT 
The 6 Day Experience.  Change your brand, change 
your life!                       Lyn McKim  916-276-3330 
 
PERSONAL CARE AIDE, non-medical. Part time, 
flexible hours to provide light housekeeping and 
routine personal services.   Diana 916-254-7934 
 
LYFT Driver available for the village 
                           Lori Withers 1- 916-769-6364 
 
EDUCATE & EMPOWER YOUR IMMUNE 
SYSTEM with messenger molecules. Not a vitamin, 
mineral or herb. Made by the immune system for the 
immune system.   
                           Carolyn Weeks 1-916-956-8226 
 

MOBILE BARBER/ HAIRCUTS. 
                                           Maria 1-916-827-1030 
 
NOTARY PUBLIC, for appt. call Martha Kelley 

      1-916-390-6295 
 
NEED A RIDE? Doctor appointments, shopping, 
errands, and airport. Sorry, I can’t take wheelchairs. 
Reasonable prices. Available and dependable. 
Debbie (Ingle) McGregor        1-916-995-8755 
 
PIANO TUNING & REPAIRS Pianos should be 
tuned at least once a year; action repairs & appraisals, 
jacvoice@aol.com 
     Jack Miller  1-916-735-8735 
 
AVON REPRESENTATIVE: See me for all your 
Avon needs.      Cindi Johnson 1-916-242-0043 
 
KATHY‘S KORNER:  Need a ride to appts., 
doctor, airport or shopping? Help with home  
projects or organizing? Dependable and reasonable.                  
                                                Kathy 1- 503-522-2447 
 
NEED SOMEONE TO GROCERY SHOP? Do 
errands. Drive you to the airport or doctor?  I also 
have work experience in PARTY & EVENT 
PLANNING.                    Glenda 831-252-9440 or  
                                                             1-916-599-7727  
 
GUTTTER CLEANING, PRESSURE 
WASHING, crawl covers, rototilling, RV washing.  
                                                  Paul 1-916-856-6966 
 
 LANDSCAPING CONSULTATION  Landscape 
designer, UC Davis Master Gardener, over 30 years’ 
experience.        Dorothy Ritter  1-916-725-0223 
 
FUNERAL EXPENSES: We help put a plan in 
place for the costs so your family won’t have to in a 
very difficult time.                Paul   1-916-856-6966 
 
DONATE eyeglasses to Lion's Club and pet 
food to Meals on Wheels for distribution to needy 
seniors with pets. Bring to Friday Farmers Market .  
 
SHAKLEE SALES: Too young to retire? Shaklee 
pays you seven ways to show others how to save 
money and live healthier lives, #1 Natural Nutrition 
Co. in U.S.               Rosalie Ingle 1-916-728-6703 
 
To place an ad email Linda Evans at 
evansjellybean@aol.com 

 

mailto:jacvoice@aol.com
tel:916-723-8092
mailto:evansjellybean@aol.com

