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Sierra Schools Foundation supports local schools
oin The Sierra Schools Foundation
on October 1, 2022 for a fun day of
golf at Plumas Pines Golf Resort, a
delicious BBQ steak dinner and a
unique silent and live auction to
support the students of Sierra and
Plumas counties!

The Sierra Schools Foundation supports
local schools through our educational
grant program where teachers and
principals apply for grants for exciting
projects, stimulating
educational
experiences, or much
needed tools to make
their student’s
educational journey
rigorous and
dynamic. Funding
from our grant
program allows
students to
explore,
appreciate and
preserve their
rural “roots” and
the rural
landscape that
shaped them,
while also providing them
with the “boots” — or skills,
training and experiences —
to walk into their
future prepared and
inspired for what
is ahead.
When you golf
in our Golf
Tournament,
you are ensuring
that every one of
our

students gets a strong education that is
both competitive and empowering. Here is
all the information you need to attend:
When: Tee-off Saturday, October 1, 2022.
Shotgun start at
10:30AM; BBQ around
4:00 PM
How: Foursomes play
a scramble format awards for team score
and individual feats.
Cost: $420 ($105 per
golfer) for a complete
foursome, or $115 per
individual golfer (not in
a foursome). Price
includes greens fees,
cart, and a BBQ steak
dinner! The delicious
and filling BBQ dinner is
available for non-players
for $25 per person, so
you can have your family and friends join
you for dinner under the pines!
Where: Golf and BBQ at Plumas Pines
Golf Resort, 402 Poplar Valley Rd,
Blairsden-Graeagle, CA 96103.
Prizes: Plaques for winners; prize
drawing at the BBQ, raffle prizes &
auction!
Register:
https://sierraschoolsfoundation.redpodiu
m.com/swinging-for-the-schools
If you have questions or want to register
offline, feel free to contact Megan
Meschery at (530) 414-3655 or e-mail
foundationsierraschools@gmail.com.
For more information about The Sierra
Schools Foundation visit:
www.sierraschoolsfoundation.org
We hope to see you at the Swinging
for the Schools Golf Tournament on
October 1, 2022!

Play in the golf
tournament and
help local
students

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

The end of summer wildflowers.
Back to school. Shorter evenings.
Football games. The signs of Fall are
emerging around us. But we are holding onto
summer just a little while longer within the
pages of this edition of High Country Life with
county fair and parade images, glimpses of
wildlife and flora/fauna snapshots from our
favorite photo contributors.
Check out the beautiful end-of-summer
flower photos throughout this issue.
Reporter Meg Upton offers a beautiful
photo essay and thought-provoking story of
her visit to Barn Swallow Gardens. During her
interview, she learned that September is
actually the busiest time of the year for the
Taylorsville-based venture.
It’s also a time when local vegetable
gardens deliver the last of their bounty, and
the locally famous mother-daughter duo of
Eva Small and Teri York are sharing their
recipes for the bumper crop of tomatoes and
zucchini their gardens have yielded.

Reporter Lauren Westmoreland uses the
local harvest to add dimension to her popular
herbed focaccia bread recipe.
Even though snow is only a few months off,
Lauren interviewed those who worked so hard
on the new lodge deck at the ski hill in
Johnsville to be ready for the fastapproaching winter season. Much of the
lumber used was salvaged from the Dixie Fire
burn scar.
As we note the transition from summer to
fall, this issue features the story of a Quincy
woman who is facing her own change of the
season. Stephanie Leaf, the founder of the
Plumas Animal Welfare Society, is stepping
back after 23 years to focus on other areas of
life — though cats will always play a role.
We hope you enjoy this edition of High
Country Life as well as a beautiful fall in our
corner of the world.

The Staff of High Country Life

File photo
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Photo by Joaquin Mann
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Bringing an abundance of

back to Indian Valley
By Meg Upton
mupton@plumasnews.com

’B

eauty matters here; after the fire
we’re going to need this,” said
Kjessie Essue, owner of Barn
Swallow Gardens in Taylorsville.
Established in 2020, Barn Swallow
Gardens is a backyard and beyond flower farm
situated in downtown Taylorsville
encompassing most of the Essues’ backyard
and a swath of their neighbor’s property. It
brings flowers to an area that was once pretty
barren. You only need to look over the fence to
see the barren ground next door.
After the Dixie Fire decimated Indian
Valley (with the burn scars visible nearly
everywhere you look), it was important to the
Essues to immerse themselves and the
community in beauty.
“The devastation wrought by the fire is
deep and far-reaching, but this is a story of
hope. Our flowers are grown out of a deep
knowledge of the power of beauty. The gift of
flowers always says "I love you" and "I care."
Those are the words we are speaking to our
community and our world. We care. We can do
this,” said Essue on her website.
In just over a year and some months, the
Essues have a beautiful flower garden abuzz
with a variety of bee species and their

namesake barn swallow that nest nearby and
have raised a couple of clutches of babies each
year.
Along with the many variety of flowers
(10,000 seeds were planted just this last year),
the flower farm also sports Nigerian dwarf
dairy goats, four ducks, and 10 chickens. The
animals’ manure is a welcomed addition to the
garden. The goats like the star thistle, too.
During Dixie Fire evacuation, a neighbor,
Vanessa Kingdon, kept the flowers alive by
watering with buckets of water (no electricity

SERVICE & REPAIR
AUTO • TRUCK
R.V. • BOATS
We Tow Them & Fix Them, Too!

180 NUGGET LANE
QUINCY, CA 95971

530.283.1162
“your friendly hooker”

CHECK ENGINE LIGHT REPAIRS
REGULAR MAINTENANCE
AIR CONDITIONING
ELECTRICAL REPAIRS
TIMING BELTS • OIL CHANGES
TUNE UPS • BRAKES
COMPUTER DIAGNOSTICS
CONTRACT
STATION

Serving you for over 41 years.

QUINCY TOW S

ERVICE

& REPAIR

For all your towing needs

for pumps for watering at the time). Essue felt
inspired by that act of kindness to keep her
flowers alive and now does what she can to
keep the beauty alive.
Essue came up with the idea for sponsored
bouquets after the Dixie Fire for people who
lost homes to the fire, and for the elderly in the
community as well. The reaction and response
to the program was overwhelming.
“The reaction was really strong. People
said, ‘You can’t believe how much this means
to me,” said Essue.

Looking for a

REAL ESTATE AGENT?
MEET

Makaela
Shively
OF

EXP Realty of
California
@makaelasrealtor
DRE #02095259
C 530.310.6399
makaelashively@exprealty.com
- Making My Home Your Home BRE #01878277

www.QuincyTow.com
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The flower farm is home to Nigerian
dwarf dairy goats who are great at both
eating the weeds and providing manure
for the farm. Photos by Meg Upton

Builders Supply
Supplying all your building
needs for over
50 years!

A Division of

• Building Materials
• Doors
• Hardware
• Paint - Interior/Exterior
• Lumber
• Plumbing Supplies
- and much more!

TRAEGER DEALER

540 Main St.
Chester

530.258.2131
collinsco.com/Locations/BuildersSupply
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It’s a pollinators’ paradise at Barn
Swallow Gardens in Taylorsville with
many variety of bees making their homes
there.
She has a 16-week bouquet program. She’s
offering wreaths for the holidays and dried
flowers in the winter.
Every Tuesday, neighbors and clients come
around the Indian Valley farmstand barn on
the property and pick up their bouquets of all
sorts of flowers. She uses a secondhand
refrigeration system that once belonged to
Carol’s Café in Prattville. A new coat of paint
on the outside spruced it up.
Last October Kjessie Essue earned a
scholarship
and began
last

The Essues’ flower farm concentrates on
providing the public with sturdy flowers
like these snap dragons, that can be
locally grown rather than grocery store
varieties that are bred for shipping
instead of smell or beauty.
September and October really getting the
business off the ground.
You can find Barn Swallow Garden flowers
at the Feather River Co-Op in Quincy, and the
Lake Almanor Farmer’s Market at Chester
Park on Thursdays. The Lake Almanor
community has been particularly supportive.
The bouquets tend to last a while, though they
are thirsty bouquets. Most grocery store
flowers are actually from South America and
they are bred to be able to ship well but not
necessarily for beauty or smell.
Kjessie Essue’s garden is no-till. It’s all
organic material and she’s stewarding the soil.
She’s a bit of a soil nerd, she says, and
recognizes a growing movement for
homegrown floristry that grows flowers
in season and has a smaller carbon
footprint than those needing to be
imported.
This fall she’s offering bulb
workshops for people wanting to get
a better handle on growing up here.
“They come back beautifully every
year,” Essue said.
Essue finds the mountain climate
of Taylorsville to be very well suited
to growing all types of flowers. Much
of her starts get underway in December
and January.
“Everything seems to be able to grow

At Barn Swallow Gardens, wedding bouquets are a specialty. Photos submitted

Free Delivery and Setup in Lassen and Plumas Counties!
NO INTEREST
WITH PAYMENTS
FOR 6 MONTHS!*

zaengles.com • 530.257.7788 • 2800 Main St., Susanville (in front of Walmart)

*Interest will be calculated on your account from the purchase date. If the
purchase balance is not paid in full within 6 months or if you make a late
payment, interest will be charged on the total purchase.
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A repurposed café refrigerator helps keep the flowers cool while
awaiting pickup from customer subscribers. Photos by Meg Upton

Each seed tray has about 60 flowering plants in them. The Essues
in a year have planted over 10,000 flower plants.

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

8

High Country Life • September 2022

here. Some take more time and effort to grow,
but if you can take the time, you can grow so
many different varieties of flowers,” said
Essue. She was inspired by learning of harsh
Midwestern winters that produced lush
flowers in the springtime.
“This is possible. Here we have an amazing
climate. It just takes a little more work to make
it happen,” said Essue.
In addition to Barn Swallow Garden’s
presence at farmer’s markets and bouquet
subscriptions, the Essues’ garden also
produces wedding floral arrangements, hair
pieces, and bridal bouquets.
There are some in the community who’ve
called her a ‘bad-ass’ for starting a small
business raising flowers. She loves the label.
“I can be brave and start a business and do
something positive. I’m excited to get up every
morning and do this.”
She’s not alone in the endeavor. Her
husband, Andre Essue, gets up with her at six
a.m. and is out tending to the animals and
getting a start on the day before he heads to
work for Plumas Charter School. Last year as
she was getting the gardens tended to after
the fire, he was dealing with the elementary
school having burned down in Greenville and
creating a makeshift one in the Gem and
Mineral Museum social hall until a modular
unit was brought to Taylorsville eight months
later for the elementary school. It’s been a

The Essues’ flower farm delivers
beautiful local flowers not often found in
stores. Photo by Meg Upton
busy year for the Essue family.
Their eldest son, elementary-school-aged
Hugo Essue, helps his mother harvest the
flowers.
“There’s a forest of flowers here,” said
Hugo.
The pre-school twins Ruby and Leo love
the chickens on the farm. Leo also does a popup lemonade stand on pop-up flower stand
days.
“I love it here. This place is magic. I love
raising my family here. There’s such
independence in Indian Valley,” said Essue.
For ordering information and upcoming
workshops, Barn Swallow Gardens can be
reached at barnswallowgardens@gmail.com
or https://www.barnswallowgardens.com/.
Located on 4316 Thompson Street in
Taylorsville, the best way to reach the Essue
family and get more information is by signing
up for alerts on the website or to check out
their Facebook page Barn Swallow Gardens
where they announce pop-up flower stands
and tours. They check regularly and update
with events and workshops.
In a community coming back from fire,
something as simple as the beauty of flowers
and the joy it brings means so much.
As it says on their website: “We believe
creating beauty is an act of love. All our
flowers-- from bouquets to event
arrangements are infused with all the care
and wonder it takes to nurture blooms in the
bosom of the Sierras, season by season.” HCL

Kjessie Essue says she loves raising her family in Taylorsville (left to right Ruby, Leo,
Kjessie, and Hugo Essue). Photo submitted

TRACTOR
TIRES
and

FARM EQUIPMENT
24 HOUR EMERGENCY SERVICE
Susanville Towing and Lassen Tire
Auto and Truck Repair • Rental Cars
Heavy Duty Truck Towing and Mobile Mechanic

Towing 530.257.8640 • Shop 530.257.5114
2955 Johnstonville Road, Susanville

US DOT #375058
MC #501144
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34 years of Street Rod

Mania

Another example of what you might view while walking around
the event are these two custom rods that have been to Chester’s
Extravaganza before. Many exhibitors have been here in past
years which probably means they like coming to this event and
our town. Good taste, I guess! Photo by Gregg Scott

This beautiful Chevy truck just happens to be owned by
one of the members of Lake Almanor Elks Lodge #2626. He
is quite proud of it and rightly so. You will get a chance to
see it up close at the 34th Annual Street Rod Extravaganza
on September 10 at the Chester Park. Photo courtesy of Lake
Almanor Elks

I

By Greg Scott

f you don’t plan on being in the Chester area on the weekend of September
10 this fall, you might want to change your plans. Whether you’re a ‘baby
boomer’ that grew up with some of the best cars ever made and love
nostalgia, or maybe you were born in the 70s and watched the decline of the
muscle car era or maybe you have no direct tie
to vintage or classic automobiles, but you love
to see part of the style and art that made the
American Auto king of the industry, you will
most likely be thrilled to come see the Lake
Almanor Elks 34th Annual Street Rod
Extravaganza.
If you really want to immerse yourself in the
atmosphere of the event you should come on
Friday, September 9 at 5:30 p.m. and get into
After filing their tax return, taxpayers may find they made an error or forgot to enter something on it.
the spirit with a tasty Taco Night dinner at the
The IRS strongly recommends taxpayers use the Interactive Tax Assistant, Should I File an Amended
Elks Lodge followed by a Friday Night Town
Return? to help determine if they should correct an error or make other changes to the tax return
Cruise at 7 p.m. On Saturday, the cars in the
they already filed.
cruise, along with numerous others, will
Here are some common reasons people may need to file an amended return:
gather in the Chester Park for your viewing
• Entering income incorrectly
and voting pleasure.
• Not claiming credits for which they’re eligible
Thanks to many generous sponsors, new
• Claiming deductions incorrectly
and exciting classifications and trophies have
been added to the mix. That translates into
The IRS may correct math or clerical errors on a return and may accept returns without certain
more entries for attendees to see. There will
required forms or schedules. In these instances, there’s no need for taxpayers to amend the return.
also be a barbecue lunch available at the park
Taxpayers should also wait if they expect a refund. They need to allow time for their original tax
from 11 a.m. to 2:30 p.m., as well as beer, wine,
return to be processed before filing an amended return. The IRS is automatically refunding money to
soda and bottled water. A silent auction, free
eligible people who filed their tax return reporting unemployment compensation before changes
popcorn and face painting means there is
made by the American Rescue Plan. It may take the agency more than 21 days to issue refunds for
something for just about everybody.
some 2020 tax returns that require review including incorrect recovery rebate
So, save the date and get ready for a great
credit amounts or returns that used 2019 income to figure the earned
weekend. The Lake Almanor Elks is located at
income tax credit and additional child tax credit.
164 Main St. in Chester, and if you are looking
for more information you can go to
BEQUETTE & KIMMEL ACCOUNTANCY CORPORATION
www.lakeamanorarea.com/street-rod, or call
307 W Main St., Quincy • 530.283.0680 • 17 Highway 89, Graeagle • 530.836.0193
the event chairman, George Grams at
(530) 642-6428. HCL

Tips to help taxpayers decide how and when to file
an amended tax return
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2022 Bizz Johnson Marathon held Labor Day Weekend

By Sam Williams
swilliams@lassennews.com

I

t’s a rare breed of runner who can actually
complete a marathon — 26.2 miles. To
finish such a feat requires hours of
preparation, lots of sweat and toil and a
painstaking stubborn determination to
get into shape and see it through.
Actually, a marathon recalls the legend of
Pheidippides, a Greek messenger who carried
the news of a Greek military victory over the
Persians from Marathon to Athens. According
to the legend he blurted out to his
countrymen, “Joy to you, we’ve won,” and then,
out of breath, he promptly collapsed and died.
In the old days of gender bias, women were
believed incapable of running a marathon. But
all that has changed, and many defiant women
runners cleared the path for their younger
sisters to follow.
According to Wikipedia, Arlene Pieper
finished the Pikes Peak Marathon in 1959, and
Merry Lepper defied race officials and
completed the Western Hemisphere
Marathon in December 1963 with an
unofficial time of 3 hours, 37 minutes, and 7
seconds. Kathrine Switzer was the first
woman to complete the Boston Marathon in
1967 — after enduring an attack from race
director Jock Semple. But today we’re past all
that macho stuff, and men and women
regularly compete side by side — the world
record for men is 2:01:39 and it’s 2:14:04 for
women.

The Bizz Johnson Marathon is a qualifer for the Boston Marathon
The Bizz Johnson Marathon, a qualifier
race for perhaps the world’s most prestigious
race of its kind — the Boston Marathon — is
presented by Coastal Trail Runs. The local
event normally is held in conjunction with the
Rails to Trails Festival in October, but this
year it’s being held during the Labor Day
weekend. Coastal Trail Runs presents many
races and marathons each year.
All Bizz Johnson Marathon events finish at
Hobo Camp.

Bizz Johnson Marathon events
Saturday, Sept. 3
6:30 a.m. - 7 a.m. Race day registration and bib
pick up at the Railroad Depot
6:45 a.m. - 7 a.m. Buses load at the Railroad
Depot
7 a.m. Sharp! All buses leave
7 a.m. - 7:40 a.m. Drive to start line

Stop by for the
unforgettable!

10K (9 a.m.) — Starts across the street from
the Railroad Depot in Susanville and goes out
and back using the last 3 miles of the full
marathon route. Finish at Hobo Camp.
Half Marathon (9 a.m.) — Starts across the
street from the Railroad Depot in Susanville
and goes out and back using the last quarter of
the full marathon route. Finish at Hobo Camp.

HOURS: Tues-Sat 8am-8pm, Sun 8am-5pm. Closed Mondays

530.283.1949 • 875 E. Main St., Quincy
High Country Life • September 2022

11

Susanville residents Mike Rivas and
Coline Beyer enjoy a happy moment after
completing the Bizz Johnson Half
Marathon in 2011. File photos

Susanville’s Martin Balding passes the
aid station at Devils Corral in the 2018
Bizz Johnson Half Marathon.

Marathon (8 a.m.) — Remote start near
Westwood at the Mason Station Trailhead.
Point-to-point course. Finish at Hobo Camp.

Express Half Marathon (8 a.m.) — Runs on
the second half of the marathon route. Remote
start at the Goumaz Trailhead. Point-to-point
course. Finish at Hobo Camp. The Express
Half Marathon on Sunday does the second half
of the full marathon. You will be bused to a
remote start.

Express Half Marathon, Marathon and 50K —
Due to the remoteness of the starting areas of
the Express Half Marathon, Marathon and
50K, shuttle buses will transport runners to
the start. The bus shuttle is included in your
registration. You can choose to opt out of the
shuttle if you have someone to drop you off at
the start. There is no parking at both start
areas. Shuttle tickets (for 50K, Marathon and
Express Half Marathon) purchased separately
after July 30 will be $20.
Park in Susanville. As you board the bus,
check your shoes and remove any goat head
stickers.
The buses will depart the Susanville
Railroad Depot and Visitor Center on race day
morning at 7 a.m. (50K Saturday), 7 a.m.
(Marathon Saturday) and 7 a.m. (Express Half
Marathon Sunday).
There will be a sweat check at the start.
Runners’ warm clothing (one jacket and pants
only will be transported to the finish area at
Hobo Camp.) No personal bags or extra gear.

Shuttle buses
Runners will be shuttled to the start of the

Shuttle from Finish (Hobo Camp) — There
will be a free regular shuttle service for

50K (8 a.m.) — Remote start near Westwood at
the Mason Station Trailhead. Point-to-point
course. Finish at Hobo Camp.

Trust your
investment to the
experts in auto
body repair and service!
Diagnostic Checks • Spray-In Bedliners
Free Estimates • All Insurance Accepted
Only AAA Approved Shop in Lassen County
Mon-Fri 8am-5pm

lassenautobodysusanville.com

530.257.2882
755 Alexander Ave., Susanville
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M-F 8am-4pm
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Sunday, Sept. 4
6 a.m. - 7 a.m. Race day registration and bib
pick up at the Railroad Depot
6:30 a.m. - 7 a.m. Buses load at the Railroad
Depot
7 a.m. All buses leave
7 a.m. - 7:40 a.m. Drive to start line

Canadian pop star Alanis Morissette
crosses the Bizz Johnson Marathon
finish line in 2009 helping to raise funds
and promote awareness for the National
Eating Disorders Association.

These goofy runners celebrate as they near the finish line at Hobo Camp. File photos
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runners from the finish area at Hobo Camp to
the Susanville Railroad Depot and Visitor
Center as runners finish.
Frequently asked questions

Here’s a map of the course for this
year’s Bizz Johnson Marathon.

We feature hundreds of quilt kits,
books, patterns, notions and fabrics
galore. Shop online for kits, panels
and fabrics. Stop by the store to
say hello and select fabrics from
a rainbow of colors!

Trail etiquette
Be courteous on the trail. If you’re
passing another runner or hiker, announce
“on your left” as you approach.

www.quiltkitstore.com

HOURS: Tues-Sat 10 am-5:30 pm

www.countrypinesquiltshop.com
704-395 Richmond Rd. East, Susanville • 530.257.4071
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Are Coastal courses too challenging for
first-time trail runners? Although the
courses are hilly and challenging, Coastal
events are designed for the first-time trail
runner. One of the great things about trail
running is that you can hike the uphills and
run the downhills. You don’t need to be an
experienced trail runner to enjoy these
events. Just remember to bring a water
bottle.
Can I change distances? You can change
your distance any time before the event.
Your bib number indicates the distance
that you’re running, so you must let us
know what distance you’re running by
runner check-in, at the latest.
Will I get lost? The course is marked
extremely well with bright ribbons. Very
few runners get off course and, if they do,
they realize fairly quickly that they missed
an intersection. If you get off course, you
should retrace your path until you find
where you left the course and then continue
along the marked course. Watch for the
signature striped ribbons
placed before an intersection indicating a
turn to the same side. Review the course
map, carry the course description and read
the run-day instructions. Don’t follow other
runners blindly.
Can I run as a bandit? Running as a
bandit (not registering) in organized
events is inappropriate.

May I wear headphones? Headphones
are allowed on dirt road sections only. Do
not wear headphones on single-track trail,
while crossing paved roads, when getting
aid at aid stations, or while crossing the
finish line.
Are dogs allowed? No dogs allowed on
the course. Don’t leave pets in your
vehicle.
Are baby joggers allowed? Trail run
courses include sections of narrow trail
and baby joggers aren’t allowed.
Are Coastal events fundraisers for
charities? Coastal events emphasize the
enjoyment of trail running and personal
achievement with a low-key atmosphere.
Although Coastal makes donations to
charities and parks, we feel that organizing

Here’s an elevation profile for the course
— The trail gradually climbs 500 feet in
the first 12 miles from Westwood to
Westwood Junction, then drops 1,300
feet in the 18 miles between Westwood
Junction and Susanville.
File graphics, both pages

or promoting fundraisers would be
inconsistent with Coastal’s mission.
Runners occasionally run to raise money
for charities and they’re welcome to do
that, personally.
To register for one of the
Bizz Johnson Marathon events, go to
coastaltrailruns.com. HCL

Howard Construction is a locally owned
and operated full service construction
company. Owner Kyle Howard has been
in the construction field since 1978,
building custom homes and other
structures in the Lake Almanor
Basin since the 1980s.
Howard Construction ranks
customer service first. We are
meticulous and strive for perfection.
We take pride in professionalism,
quality work and customer
satisfaction at a competitive price
while maintaining superior
service.

New Homes
Remodels
Decks • Porches
Carports • Garages
Roofing • Plumbing
Electrical • Painting
Concrete Work
EPA Certified in
Renovations
and Repair
Testing • Evaluation
Documentation
Removal

kyle@howardconstruction4u.com

Website: www.howardconstrucion4u.com
530.258.3541, Office • 530.258.1601, Cell • Mobile App: Text HC4U to 72727
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Meet local author and artist

Helen Valborg
By Debra Moore
dmoore@plumasnews.com

F
Quincy Hot Spot
2019 E. Main St., Quincy

530.283.2929
Tuesday-Saturday 10-4
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ormer Feather River College instructor
and Plumas County resident Helen
Valborg has released a memoir:
“Odyssey to My Daughter.”
Valborg, a resident of Johnsville for
many years, taught anthropology at Feather
River College from 1990 to 2004.
Though Valborg was born in California, she
said she has always felt a stronger tie to the
ancient world than to the culture in which she
grew up. She identified with Homeric warriors
and, as she came of age, found herself at odds
with the expectations of feminine behavior
surrounding her.
She tried marriage, but was divorced and
lost custody of her daughter. At that time in
her life, she felt lost and adrift, but a door to the
past opened and she found herself in a remote
village where she lived among descendants of
the ancient Spartan warriors she had dreamed
of as a child. She entered a world that had
barely changed for centuries, where customs
and modes of subsistence were frozen in time.
“The book is a memoir dealing with a period

of time in my life when I lived in a remote
village in southern Greece among people who
followed an ancient way of life bereft of
electricity, plumbing, or any of the gadgetry of
modern life,” said Valborg. “The story is
steeped in Greek history, mythology and
culture.”
“Odyssey to My Daughter” recounts her
journey, opening a window into a way of life
that tourism has all but annihilated. It tells the
story of a young woman’s awakening to the
everlasting truths of sisterhood, motherhood,
and the bonds of family amid the harsh
landscape of southern Greece. As the seasons
slip by, Valborg finds she has made some of the
most meaningful relationships of her life, and
she does not want to return to California. But a
letter from her father warns her that he is
close to death and her daughter is growing up
with only letters to remind her of her mother.
The book is available through Amazon, Barnes
and Noble, and other retailers.
Valborg was educated at the University of
California and the University of Nevada at

Helen Valborg’s
memoir, “Odyssey to
My Daughter” is
available on
Amazon and at
Barnes and Noble.

Reno. She taught anthropology for 30 years
and has done extensive cultural research in
Greece, India, and among the Mountain Maidu
people in the Eastern Sierras of northern
California.
Her monthly ‘Symbol’ articles were

published in Hermes magazine from 1975 to
1989 and Symbols of the Eternal Doctrine was
published by Theosophy Trust in 2006. In
addition to writing, Helen spent several years
studying and recording native rock art in
Nevada and is an artist, specializing in

landscapes and themes inspired by ancient
petroglyphs.
She now lives in the high desert of
Northeastern California, where buckaroos still
drive cattle on horseback and people wave
when they pass on the road. HCL
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Trying to save the world...

Stephanie Leaf cuddles Tessie. The founder of PAWS is taking a step back
from the organization that she founded 23 years ago. INSET: Stephanie
stands in front of PAWS in East Quincy on the day the cathouse opened its
doors in 2001. All photos submitted

By Debra Moore
dmoore@plumasnews.com

’M

aybe you can’t save the world, but
you CAN save a little piece of it.”
That’s the motto for the
Plumas Animal Welfare Society,
familiarly known as PAWS.
Quincy resident Stephanie Leaf founded the
organization 23 years ago, in honor of her cat
Boozer.
Leaf, who is about to retire from the
organization that she founded, (though retired
is perhaps not the right term since no one is
paid who works there), said that the motto is
particularly important at this time. “I know
there are people who wonder why we should
focus our attention and energy on ‘just’ saving
cats when there are so many bigger problems in
the world: wars, hunger, threats to our planet
and our very existence,” she said.
“But here’s why,” she continued. “Sometimes
these larger problems can feel overwhelming to
the point that they drive us to doubt whether
they can ever be solved and especially whether
the actions of one person can make any
difference. At times like that, it can be
enormously helpful to focus on just one little
thing, one little action that can make one tiny
difference.”
When Boozer died, Leaf began volunteering
at the animal shelter in Quincy. She said though
employees did their best to love and care for the
animals, she didn’t like the policies in place.
Cats that were owner-surrendered were “put to
death” in two days, she said and those picked up,
were put to death in four. “It was like a feline
concentration camp,” she said.
She decided that an entirely new approach
was needed, and she put an ad in the newspaper
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...one little
piece at a time

inviting like-minded individuals to attend a
meeting at the library. “One was Marlene
Summerfield, “Leaf said. “She was a key figure
when we first got this started; she was a
devoted cat lover.”
Leaf and the other volunteers planned to
work with the animal shelter, but quickly
realized that they needed to be a separate, freestanding organization. At first, they took cats
from the animal shelter and fostered them in
private homes, and then Pet Country offered
space to set up cages. Everything changed in
2001 when local veterinarian Frank Merrill
gave up his East Quincy practice and rented the
space to PAWS. “That was the start of the
cathouse,” Leaf said of the name they use when
referring to their location.
Next, Leaf set up a site on Petfinder to share
the images of the cats available for adoption.
One of the more memorable adoptions involved
picking up potential adopters at the Gansner
Airport. “At one point we had two white cat
siblings,” Leaf said, “and someone in the Bay
Area saw them and flew up here to adopt the
cats.”
While most of the adoptions were local, for
many years PAWS volunteers traveled to Reno
weekly to adopt out cats. “That was probably the
hardest thing we did,” Leaf said. “We loaded up
our SUVs with cats in carriers, water, food,
paperwork, and cages.” They’d have anywhere
from 8 to 14 cats wailing to their destination.
It was a lot of work, but they had tremendous
success – the record was adopting out 16 cats in
one day. Eventually the adoption rate trailed off
as other organizations in the Reno area adopted
the PAWS model.
`For years PAWS has relied on local residents to
adopt the cats, but adoptions have dropped and
the cat population has increased. Part of the
change is due to COVID and the need for people
to make appointments and not just drop in.
“A lot of people find it very inconvenient to

make appointments
with us to see the
cats,” Leaf said, but
PAWS takes the
precautions at the
cathouse because “the
rooms are small. We
want to do everything
we can to protect the
safety of our own staff
as well as our clients.”
While adoption rates are going down — also
partially due to economic uncertainty and
housing issues — the cat population is going up.
Leaf attributes that to the lack of veterinarians
in Plumas County, and she is trying to figure out
how to entice more veterinarians to offer
services locally.
Though Leaf wants time to focus on other
interests, she will always care about the
organization that she founded. “PAWS and the
cathouse are enormously important to me and a
source of pride and meaning,” she said. “There
are days when I have felt kind of down or blue,
and then I think about all those little cat lives
that have gone on because of me. Not just the
contribution that it’s made to cats, but the
happiness it has brought to humans has
brought me great joy.”
She recalls many situations “where people
have come in depressed, and they have adopted
a cat and it’s made all the difference in their
lives.”
She told the following story: “One woman
came in and she wanted to get a cat for an
elderly gentleman. He was kind of depressed –
whether to age or illness – he was not happy. He
didn’t want a cat. But she made him. This cat
gave him a reason to live. He ended up sleeping
with it every night and it gave him a reason to
get up every morning. Animal rescue isn’t just
about the animals; it’s about the human beings.”
One cat that made an impression on Leaf

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.

This is Boozer — Stephanie Leaf’s cat that
was the inspiration for PAWS.
INSETS: Top - The two white kittens
featured on the Petfinder website
attracted such attention that a couple
rented a plane and flew up from the bay
area to adopt them. Bottom - Gandalf the
Great spends some time with a kitten.
was Gandalf or Gandalf the Great, as she called
him. “Our policy was to keep all of our cats in
cages until Gandalf showed up,” she said. “He
was exceptional and extraordinary. Everything
a cat and a human should be – kind and gentle
and accepting. He was the greeter.”
Leaf even put an obituary in the paper when
he died at approximately age 17 of cancer. She
held him as he died. Leaf is adamant that
owners should be with their pets if they need to
be euthanized. “This moment is about the
animal; you need to be there holding that
animal in your arms.”
While there is always work to be done at
PAWS, and more volunteers are needed, Leaf is
confident that she is leaving the organization in
the capable hands of Alice Parlier and Louise
Delaney. The former oversees the day-to-day
operations, while the latter is the financial
officer. She is so grateful that they will be
carrying on the mission.
“Maybe you can’t save the world, but you
CAN save a little piece of it.”
Stephanie Leaf has certainly lived up to the
organization’s motto. HCL

New Installs • Service
Repair • Service Calls
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OWNED AND
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You can make this delicious herbed rosemary

Focaccia

— a simple recipe with big flavor

By Lauren Westmoreland
lwestmoreland@plumasnews.com

20

High Country Life • September 2022

W

hen summer hits and I don’t want
to spend much time in the kitchen
when I get home from my day, I
like to wake up early during those
cool, pine-scented morning hours
that we are so lucky to get here in Plumas
County and start a quick loaf of herbed
focaccia bread.
This is a simple recipe, an easy bake for
bread beginners, and a fabulous base for a
variety of local goodies from either the garden

or one of our many summer farmers markets.
For my favorite focaccia you will need a few
sprigs of fresh rosemary or a tablespoon of
dried rosemary, about one teaspoon of garlic
powder, warm water, active dry yeast, sugar or
honey to activate the yeast, flour, olive oil and
salt.
Proofing
Start by proofing one .25 ounce package of
active dry yeast in 1 1/3 cups of warm water
that has been mixed with 2 teaspoons of sugar
or honey. I use a thermometer and the sweet

You’re only
100 minutes away
from enjoying this
savory bread!
spot is always 110 degrees for me. Let it sit
until the yeast is foamy, about 10 minutes.
Kneading
If you are using a stand mixer, set it to low
speed and start slowly adding 3 ½ cups of allpurpose flour, ¼ cup of olive oil, and two
teaspoons of flaky sea salt or cracked pink
Himalayan salt.
Mix for about five minutes, increasing the
speed to medium-low. If mixing by hand, you
want the dough to start pulling away from the
sides of the bowl — tacky but not sticking. If it’s
still sticking, add a bit more flour until it
starts to hold together.
First rise - one hour
Take the dough from the bowl and use your
hands to shape it into a ball on a clean surface.
Clean and grease the bowl with olive oil before
putting the dough back in the bowl and
covering it with saran wrap or a damp towel. I
like to put it up on top of the refrigerator, but
any warm place will help the dough rise. Let it
double in size, which usually takes from 45
minutes to an hour.
Second rise - 20 minutes
Turn the dough out onto a clean, floured
surface and roll it into the shape of the pan
you will be using. I often use a large cast iron
skillet for this recipe, so it gets rolled out into
a circle until the dough is about a half-inch
thick. Then, cover the dough once more and let
it rest and rise for another 20 minutes. While
the dough is resting, preheat the oven to 400
degrees.
Bake and enjoy!
Take your fingers and poke deep dents into
the dough, so that you can feel the pan
underneath. You want to do this evenly all
over the surface and then drizzle a couple of
tablespoons of olive oil over the top, letting it
pool up in the dents. After that, sprinkle with
rosemary and salt if you so desire, along with
any other herbs you might want, and bake for
20 minutes. The dough should be a light
golden brown and cooked through.
Remove from the oven and serve warm — best
enjoyed with others! HCL
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Plumas Ski Club builds a new deck

Members of the Plumas Ski Club have been busy the last few weeks repairing/replacing the massive wood deck attached to the Intorf
Lodge in Johnsville. Master carpenters Chris Murray and Jim Webster have led the efforts of many talented volunteers in the rebuild
effort. They are repurposing logs salvaged from the recent local fires to build an entirely new deck surface. Milling the huge timbers
onsite, the team is doing it right and this deck will last for decades. Photo by Chris Coughlin

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
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both local locations!

Home • Business
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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
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at the Historic Intorf Lodge in Johnsville

Adam Henriques, Glen Bardet, Greg Hinds, Jason Christian, Chris Murray, Jim Webster, John Sheehan, Mike Rowden, Abby Marshall,
Don Fregulia Sr, and Jeff Lees strike a pose during a work day on May 14. Photo submitted

By Lauren Westmoreland
lwestmoreland@plumasnews.com

T

he Plumas Ski Club has recently
completed an extensive upgrade to the
Johnsville Ski Hill’s Historic Intorf
Lodge deck. The endeavor replaced the
failing 1,500 square foot deck that had
seen so many skiers and longboard
races with a new, 2100 square foot deck
crafted of timber from trees damaged in the
Dixie Fire.

The idea started with designs coming from
Plumas Ski Club members Christopher
Murray and Jim Webster.
After plans were ready, 53,000 board feet
of logs were purchased at a discounted cost of
$13.25 total from the US Forest Service as
salvage timber. The trees were victims of the
Dixie Fire, and came from the Rhinehard
Meadow area on Mt. Hough.

See our new store!
7650 Hwy 89 in
the little red
cabins!

Mattresses • Bedding
Accessories • Furnishings
QuincyMountianMattress.com

11 Lindan Ave, Quincy, 530.283.9318 • Open Mon-Sun 10-5

|

7650 Hwy 89, Graeagle, 530.836.4668 • Fri-Sun 12-4
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Kevin Davis, Phil Gallagher, Mike Rowden, and Andrew Burger take a quick photo break
during the process of milling lumber for the new deck from logs that were victims of the
Dixie Fire. Photo submitted

“The logs were transported to the Ski Hill
by Keith Story with his ‘self-loader’ log truck
at a much-appreciated discount,” Murray said.
“All the lumber was then milled on site per
design for sub-structure, decking material,
steps and railings.” Approximately 70 logs
were milled on site.
The decking, railings, and stairs are now
built of California Incense Cedar for rot
resistance and the sub-structure is Douglas
Fir for strength.
“While occasional repairs will be needed,

we expect the deck to last about 40 years.
Parts of the original deck, built around 1958,
were intact when demo occurred this spring,”
Murray explained.
“I would like to single everyone out for
recognition!” said Murray when asked who
had helped drive the project forward. “A few of
the sparkplugs on this project include Glen
Bardet leading on demo of the old deck, Mike
Rowden from the famous skiing Rowden
family in Portola, who was there every day and
up for any task. Phil Gallagher provided skill

Rev. Todd DuBord

Former Chaplain for Chuck Norris
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Sierra Gallagher drills the fresh lumber
into place as the new deck at the Intorf
Lodge takes shape. Photo submitted

and leadership with the new structure and
stairs, Kevin Davis was the railing maestro,
and Tom Shores brought tools and skills to
slash through any challenge.”
Every Saturday the crew was fed by
“incredible culinary staff,” Sue Jackson and
Nancy Gambell, according to Murray.
“Mountain Building Supply not only provided
materials at cost but made a large monetary
donation to the project as well,” he added.
Partnerships also involved the United States
Forest Service for the material, and California
State Parks for the necessary approvals.
In all, nearly 50 volunteers came together
in a great act of community participation over
the course of the project, from the demolition
of the old deck to the finishing touches on the
new deck.
The Plumas Ski Club members are skilled
and unskilled volunteers from throughout
Plumas County. The new deck will enhance
events at the ski lodge such as winter sports,
the Longboard races, hoedowns, star gazing
and telescope events.
The Johnsville Ski Hill and Intorf Lodge
are permitted to operate by the California
Department of Parks and Recreation with the
guidance of Plumas Eureka State Park. HCL

Scorched logs removed from the Rhinehard Meadow area on Mount Hough waiting to be
milled into the new boards on the deck at Intorf Lodge in Johnsville. Photo submitted

Plumas Ski Club thanks their many supporters in addition to those who have
volunteered their time and skill as they give a much-needed facelift to a delightfully
historic place so beloved in the community. Photo submitted
High Country Life • September 2022
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Cooler days bring us to the end of harvest

‘What the heck do we
do with all this
zucchini?’
—Every gardener, ever
(probably)
got a tough skin and cut out seeds, especially if
they are large.)

Zucchini Cheddar Biscuits — pass the
butter! Photo by Eva Small

By Teri York and Eva Small

G

iant zucchini. Mounds of tomatoes,
ripe and green and in-between.
Baskets and paper bags of produce are
everywhere on the floor, picked at the
last minute before a killer frost comes
along. Sage, oregano, thyme, basil and
rosemary, all beginning to fade into the end of
the season. It’s the end of summer gardening.
Now what the heck are you going to do with it
all, while you wait for your pumpkins and
winter squash to ripen? (Note: Any of the
following recipes that call for zucchini can also
use any summer squash – yellow crookneck or
pattypan, whatever you’ve grown. Just peel if it’s
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Zucchini “crab” cakes
2-½ cups grated/shredded zucchini
½ tsp salt
1 egg, beaten
2 Tbsp melted butter
1 cup bread crumbs
¼ cup minced onion
1 tsp Old Bay Seasoning, plus extra for
serving.
Deep fryer or 1/2” vegetable oil in deep pan
for frying
Flour in a shallow container for dredging
Mix shredded squash with salt in a colander
and let drain for 30 minutes. Press the squash
with a wooden spoon to get out as much
moisture as possible before proceeding to the
next step.
Stir together the well drained zucchini with
the remaining ingredients, adding more
breadcrumbs if needed. The mix should be dry
enough for the patties to hold their shape.
Form patties by hand, no more than ½”
thick and about the size of your palm, then
carefully dredge in flour. Set aside until all the
mix has been used.
Heat fry oil while you’re forming the
patties.
Working in batches to avoid crowding, fry

the zucchini patties in oil until golden brown on
both sides, moving them only when needed as
they fry.
Serve with cocktail or tartar sauce, malt
vinegar, spicy mayonnaise or your favorite hot
sauce.
Herb butter
Teri’s note: I make this herb butter
throughout the spring and summer, anytime I get
a good harvest and have filled the dehydrator and
my jars with dried herbs, enough to last another
season. I do two versions, one straight sage for
using with our Thanksgiving turkey and
occasional Christmas duck, and one a mix of
whatever herbs are languishing in the
refrigerator or waiting in my colander.
Gather:
⅓ cup loosely packed fresh, clean, and
destemmed herb leaves in any mix (basil,
thyme, rosemary, sage, oregano, marjoram,
chives, etc); finely chop the herbs after
measuring.
1 stick (¼ cup) salted butter, well softened

or partially melted.
In a smooth-sided bowl, mix your herbs and
the softened butter with a fork or small whisk
until well incorporated. Using a spoon or
spatula, transfer the herb butter to a small
ramekin (glass or metal, but make sure it’s
freezer safe) or other small container (silicone
baking molds in various shapes make great
presentations for serving). Press it in and
smooth out the top. Cover the container with
plastic wrap, and place in the freezer until fully
solidified. Once the butter is solid, remove it
from the mold and store it in a sealed freezer
safe container, along with any other batches of
herb butter you make.
Rabbit (or chicken) with tomatoes
1-½ lb rabbit, boned (2 lbs unboned, or
equivalent weights for chicken thighs) and
quartered or pieced out.
2 cloves sliced garlic
½ cup pancetta or bacon slices
2 lbs tomatoes, seeded and chopped
3 Tbsp chopped basil

¼ cup wine
4 Tbsp olive oil
Salt and pepper to taste
Preheat oven to 400 degrees. Pat meat
pieces dry. Place a garlic slice on each piece and
wrap a slice of bacon/panchetta around the
meat. Season with salt and pepper.
Cook tomatoes in a pan over medium heat
until they begin to give up some of their liquid
and dry out. Stir in basil, and season with salt
and pepper.
Place tomatoes in a layer in the bottom of a
baking dish. Arrange meat on top, sprinkle with
olive oil and wine, and place uncovered in the
oven. Roast for 40-50 minutes, basting
occasionally. After 25 minutes, cover with foil.
*If cooking your rabbit or chicken bone-in,
cook for 30 minutes covered and 30 minutes
uncovered.
Baked Garlic Green Beans
Makes enough for a crowd. This recipe is
from a former co-worker, it was a big hit at
office potlucks.

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

High Country Life • September 2022

27

3/8 cup olive oil
3 Tbsp cider vinegar
2 Tbsp dried onion flakes
6 garlic cloves, minced
1-1/2 tsp salt
¼ tsp pepper
Mix above ingredients all together. Add in 9
cups fresh green beans, steamed until tender,
or frozen cut beans, thawed.
Transfer to a greased baking dish.
Combine:
3/8 cup dry breadcrumbs
3/8 cup grated parmesan cheese
2 Tbsp melted butter
Sprinkle this mix over the beans. Bake
uncovered at 350° for 10-15 minutes until
heated through.
Green Beans and Tomatoes
Put 3 tsp olive oil in a 2 qt saucepan.
Add:
1/4 cup chopped onion
2 cloves garlic, minced
2 tomatoes, peeled and chopped or 1 can
chopped tomatoes, drained

Fried green tomatoes. Crunchy and salty, with a citrusy tang. Photo by Eva Small

Now’s the time to
make sure you have
winter fuel!
Propane • Ag Fuel • Oil/Grease
Equipment Repair & Maintenance

Saute onion, garlic, tomatoes in oil for 3
minutes, stirring constantly.
Add:
1 tsp grated lemon rind (optional)
1/2 tsp salt
1/2 tsp Tabasco or your favorite hot sauce
1/2 cup or less of heavy cream or half-n-half
2 pounds green beans, canned, fresh* or
frozen
Bring to a boil, reduce heat, cover pan, cook
until beans are tender
Makes a lot, great for a big family dinner.
*If you want to use fresh beans, partially
cook them on their own the day before,
refrigerate, and then add them to the rest of the
ingredients and finish cooking on the day you
want to serve it.
Fried Green Tomatoes
Eva’s note: This recipe is how my mother and
grandmother made them. No fancy extra
ingredients, a simple way to keep people fed.
These are best made and eaten right away, they
get soggy as leftovers in the refrigerator. This
same process works for sliced okra, any summer
squash and eggplant.
Large green tomatoes (save the small
tomatoes for mince pie or soup)
Equal amounts of white flour and cornmeal,
or just plain flour
Salt and pepper

Serving all of Lassen and Plumas Counties
www.edstaub.com • 530.257.3416 • 702-190 Johnstonville Rd., Susanville
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Get a large cast iron pan, add vegetable oil
or bacon grease until it’s about a half inch thick
(don’t use butter, it’ll burn too easily).

Heat the oil. Slice the tomatoes about ¼ inch
thick by hand. (A mandolin will slice them too
thin.)
Mix about 1 cup each flour and cornmeal
together in a shallow bowl, stir in about 1 tsp
each salt and pepper.
When oil is hot, coat tomato slices in the
flour by dipping each one in the bowl, coat both
sides, and gently ease slices into the pan of hot
oil. Don’t crowd the pan. Flip each piece over as
it browns. When brown on both sides, remove
from pan to a plate. Repeat with more slices.
DO NOT try to do anything else while you
are cooking this! These cook quickly, there’s no
time for checking Facebook on your phone or
leaving the room to use the bathroom. If you do
have to step away from the stove, turn off the
heat and scoop out the tomato slices. You can
add some chili powder, garlic or onion powder
to the flour mix for a little extra kick.

Green Tomato Mince Pie Filling
This is meant to be canned, but can also be
frozen (see note below)
2 qt chopped, cored, green tomatoes
1 Tbsp salt
1 orange, chopped. Grate the rind. Or use
one small can mandarin oranges, drained and
chopped
2-1/2 qt peeled chopped apples
1 pound seedless raisins
1-1/2 cups chopped suet * (Optional)
3-1/2 cups brown sugar
½ cup vinegar
2 tsp cinnamon
1 tsp nutmeg
1 tsp cloves
½ tsp ginger
Sprinkle salt over tomatoes, let stand 1
hour. Drain. Cover tomatoes in boiling water, let

Green tomato mince pie filling. Tastes
great even without a crust.
Photo by Eva Small
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stand 5 minutes. Drain well.
Mix all ingredients with tomatoes, cook
until mixture is boiling hot.
Ladle into hot jars, leave 1 inch headspace.
Process pints and quarts 25 minutes at 15
pounds pressure in Plumas County.
*If you omit the suet, you can waterbath 35
minutes at 3500 ft elevation. This can also be
frozen: Measure out 4 cups per container, seal
tightly. Thaw to use. This is also great as is, in a
bowl with ice cream or whipped cream. Dig in
with a spoon!
Green Tomato soup #1
8 slices bacon, cut into bite-size pieces
1 small red onion, chopped
3 cloves garlic, minced
5 cups chopped green tomatoes
3 cups vegetable broth
½ tsp celery salt
Black pepper
Cook bacon in stock pot over medium low
heat. Cook and stir until bacon begins to brown,
about five minutes. Stir in onion and garlic,
cook until onion is tender, about 10 minutes.
Add tomatoes, broth, celery salt, pepper.
Bring to boil. Reduce heat, simmer until
tomatoes are tender, about 40 minutes.

The Most Affordable and Reliable
Home Stand-by Generator on the Market!

Sales • Installation • Service
GENERAL CONTRACTORS INC.
B/C-10 • CSL #562340 • tlw@citlink.net

Cal Thurber, Jr • 530-259-4995 office/fax • 530-258-6690 cell
“Your Local Factory Trained Service Technician”
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Green Tomato soup #2
2 oz thin-sliced black forest ham, chopped
(1/2 cup).
2 Tbsp olive oil
1-1/2 cups thinly sliced scallions (about 1
bunch)
1 Tbsp chopped garlic, about 2 cloves
2 lb green tomatoes, chopped
1 cup chicken broth
2 cups water
½ tsp salt
¼ tsp black pepper
Heat oil in 3 qt saucepan over moderate
heat until hot but not smoking. Cook ham, stir
occasionally, until it begins to brown, about two
minutes. Add scallions and garlic and cook
until scallions are tender and lightly browned,
about six to eight minutes.

Left: Zucchini and Stuffing Casserole before going
into the oven.

Below: Zucchini and Stuffing Casserole that’s
ready to eat. Photos by Teri York

Add tomatoes, broth, water, salt and
pepper. Simmer, partially covered, until
tomatoes are tender, 15-20 minutes.
Garnish with sour cream.
Zucchini fritters
4 cups shredded zucchini
2/3 cup flour
2 large eggs
¼ cup green onions
1 tsp fine sea salt
¼ tsp black pepper
2-3 Tbsp olive oil

Autumn

Heat the oil in a skillet. Mix the other
ingredients.
Ease large spoonfuls of squash mix into the
hot oil. Don’t plop them from a great height,
you’ll splatter oil all over! Gently press down
with a spatula to flatten them. Cook until
crispy and brown on bottom, then flip.
Serve with butter and grated parmesan
cheese.
Zucchini Cheddar Biscuits
2-1/2 cups biscuit mix – add more if mix is
too sloppy once you add the zucchini and
cheese
1 tsp chopped dried parsley
½ tsp dried basil
½ tsp dried thyme
½ tsp garlic powder
Combine biscuit mix and herbs in a large
bowl.
3 eggs, lightly beaten
¼ cup whole milk or buttermilk
In another small bowl, combine eggs and
milk.
Stir egg mix into biscuit mix gently.
1-1/2 cups shredded zucchini
1 cup shredded cheddar cheese
Stir in zucchini and cheese.
Drop by ¼ cupfuls 2 inches part on greased
baking sheet. Bake at 400 for 10-14 minutes,

SPECIALS

S
ee our fall
classes and specials at:
mountainyogastudio.com
and join us for:

Yoga
Cycling
2005 Main St., Susanville

530.251.6028 • mountainyogastudio.com
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until light golden brown. Makes about 16
biscuits.

Locally
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www.ejsgaragedoors.com
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SERVICE
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Lock Installation
Re-Keying
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Insulated Glass
Patio Doors
Store Front Doors
and more!

Zucchini & Stuffing Casserole
Makes a great side dish with fried chicken or
pork chops
6 cups cubed raw zucchini
¼ cup chopped onion
1 cup shredded carrots
Parboil all together 5-10 minutes in a little
water, drain. (Or microwave in covered dish 810 minutes)
Add 1 cup Cream of Chicken soup (or any
other cream soup)
1 cup sour cream
Mix all the above together, set aside.
In another bowl, combine:
One 8-oz. package stuffing mix, or at least 3
cups of homemade stuffing/bread cubes
½ to 1 cup melted butter or vegetable oil
½ cup grated parmesan cheese
In 12x7 greased casserole dish, layer half
the stuffing, then all of the vegetable mix, then
top off with remainder of stuffing.
Bake uncovered at 325° for 30 minutes.
Zucchini Noodle casserole
An old recipe from Eva’s grandmother
1 lb. zucchini, sliced half-inch thick
1 Tbsp. vegetable oil
Saute zucchini in oil.
Add 1/2 tsp oregano and 1 tsp chopped
parsley
Remove from skillet, place on bottom and
sides of 1-1/2 qt. casserole dish. Sprinkle with
1/2 cup grated cheddar cheese
Brown 4 oz. fine noodles in 1 Tbsp. vegetable
oil.
Spoon into center of squash ring. **
Mix 1 can Vegetarian Vegetable Soup with 1
soup can of water, and 1/2 tsp. hot pepper sauce.
Pour over noodles.
Bake, covered, at 350 F. about 30 minutes,
until noodles are done.
Stir, sprinkle with 2 Tbsp. parmesan
cheese.
Bake uncovered another 5 minutes.
Serves 4. HCL
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Affordable ways to make homes more appealing to buyers
lighting is an inexpensive and instant way to
transform your property. Some solar-powered
lighting along walkways and outside the front door
can make a home feel more safe, while some
uplighting of large trees can produce a sight to
behold.
• Energy-efficient upgrades: Inflation has driven
up the cost of just about everything over the last yearplus, and energy is no exception. So it should come as
no surprise that most buyers are looking for energyefficient windows and appliances in a home. These
features save money and benefit the planet, making
them a win-win among buyers.

• Patio: Patio spaces have long been popular with
people longing for ways to spend more time outdoors.
Patios provide outdoor living spaces, and most
buyers indicate they would like a patio with their
next property.
• Side-by-side sink: A double or side-by-side sink is
among the more affordable features buyers are
looking for. At less than $1,000 on average, a side-bysink is an affordable way to make a home more
appealing.
Buyers want a lot out of their homes, and sellers can
do their best to meet those desires while getting the
most money for their properties.

Don’t miss this property with a 1,578 square
foot farmhouse, a 40' x 90' pole barn, a shop
and horse corrals. 200 irrigated acres, two
brand new pivots, first position water rights
with gravity fed water at valley floor of approx.
80 psi. Man-made lake with pipe system that
allows for additional watering. The lake has a
supply of bass for fishing with the family.
Elysian Creek runs through a portion of the
property and a sand pit allows for convenient
road maintenance.
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I

f you’re looking to sell your home you might
consider these favored features to increase your
properties’ appeal to buyers.
• Separate laundry room: Though it might not
inspire the awe of an outdoor living room or floorto-ceiling windows overlooking a wooded backyard, a
laundry room fills a direct and universal need.
Perhaps that’s why 87 percent of buyers want a room
dedicated to laundry in a home.
• Exterior lighting: Drive through a suburban
neighborhood at night and it won’t take long before
you realize the popularity of exterior lighting. The
good news for prospective sellers is that exterior

Our thoughts:
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Plumas-Sierra County Fair Parade pics!

Top: Plumas Bank's colorful entry nears the end of the parade route in front of the
Plumas County courthouse.
Bottom: The Quincy High School soccer team and cheerleaders receive an enthusiastic
greeting from the crowd. Photos by Debra Moore
Plumas County Sweetheart of the
Mountains Hailey Crump and first
runner-up Adeline Taylor ride down
Main Street in the fair's people mover.

530.252.4747 • 618 Main Street, Susanville

NOW HIRING TRUCK DRIVERS AND
LOADER OPERATORS
in Chester, Quincy and Portola. Excellent pay and
benefits. CDL required.

Please call us Monday through Friday at...
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This Plumas National Forest
representative was particularly popular
with the children as he made his way
down Main Street with a basket of
chocolate.

Above: Quincy Volunteer Fire Chief Robbie Cassou drives a vintage vehicle, while a
parade of more modern engines also participated.
Below: Quincy Tow is always a popular parade entry. Here it makes the turn at the end of
the parade route. Photos by Debra Moore
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Plumas-Sierra County
Fair pics!

A

fter a two-year hiatus due to COVID
and fire, the Plumas Sierra County
Fair was back this summer and the
crowds came to celebrate. Despite
temperatures that soared into the
100s for the fair’s run, local residents and
visitors lined up to enter the fairgrounds.
Even Fair Manager John Steffanic was
surprised by the turnout. Enjoy some of the
images from the event.

Country singer Jake Jacobson performs in the grandstands Saturday night. Jake, who
grew up in Portola, is a rising star on the country circuit. Photos by Mari Erin Roth
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Adelayna Boswell, 3, from Portola,
tosses to the floating ducks.

A fiery finale caps off the nightly performances by Quircus during the Plumas Sierra
County Fair. Photo by Joanne Burgueno

Kennedy Kurpjuweit, 2, of Quincy, found
a ride that suited her just fine.
Photo submitted

Corn dogs? Cotton candy? Time for some fair food! The food court was a popular
gathering place for fair attendees. Photo by Mari Erin Roth

The carnival at night.
Photo by Mari Erin Roth

Face painting was a popular activity for
kids at the fair, with 6-year-old Grace
Franco and 5-year-old Jovie Trotter
embracing the opportunity.
Photo by Mari Erin Roth
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