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The pond at Leoni Meadows  

The following is a poem I 
wrote about my experience 

By Michael OôHaver 

McFarland USA, a Disney 
movie, was featured at the 
Broad Side of a Barn.  If you 
weren't there you missed a 
great movie, starring Kevin 
C o s t n e r .                              
It just so happens I worked as 
the McFarland Planning Direc-
tor from 1981 to 1993, the 
time period when the events 
in this movie happened.  I was 
there when the McFarland 
Cross Country Team won the 
1st off 22 California State CIF 
Cross Country Championships.  
In May of this year the McFar-
land Coach, Paul White and 5 
of the boys  on the 1987 Cross 
Country Championship Team 
were in Othello, Washington 
on their ñHeart & Soul Tourò.  
I also was there, visiting my 
sister who lives there, and we 
had an unexpected reunion.  
They chose Othello because 
the current mayor of McFar-
land graduated from Othello 
High School.  Coach White and 
each of the boys gave their 
Christian testimonial and how 
Christ played a big part in the 
success of their team. 

Have you ever wonderedðwhy 
bad things happen to good peo-
ple? 
 
Have you ever wonderedðwhy 
good things happen to bad peo-
ple?   
 
Is God really still looking after His 
people and punishing those who 
arenôt true? 
 
Maybe God made a big mistake 
when he gave us free will?!   
 
Have you ever wondered during 
the worst trials in your life, why it 
seems like God has abandoned 
you, and left you on your own.  
 
These mysteries and so many 
more will have to wait until we 
get to Heaven and can ask Him 
face to face these burning ques-
tions.  Unfortunately for our piece 
of mind here on Earth, we arenôt 
privilege to Gods perfect plan for 
our lives. 
 
Iôm looking forward to being 
pleasantly surprised to find out 
the real answers to so many of 
lifeôs riddles. 

The special music guest this 
year was Chayah Miranda, who 
is an SDA/Christian recording 
artist from San Francisco.   She 
was fabulous as she shared her 
story of ill health and how God 
healed her.  She was very in-
spirational. 
 
Our main speaker was Lauren 
Littauer Briggs from Redlands, 
CA.  Her mother Florence, has 
been a speaker twice at our 
retreat, in the last 32 years.   
 
Laurenôs topic was ñEvery Day 
is a Gift.ò  She shared everyday 
object lessons from her life and 
gave human, practical and 
helpful answers for us.  ñBe a 
Difference-makerò was her big 
motto every time she spoke.  

We were encouraged to pass 
on stories and traditions.  She 
stressed that we need to be 
sure and identify photos and 
any items that had a story.  
She gave an example telling 
how her own Steinway piano 
came around the Horn, while  
her beautiful  pump organ 
came across the United States 
in a covered wagon in 1877. 
 
The food at Leoni Meadows 
was wonderful.  The gift shop, 
the ABC Bookstore and the 
train rides were great.  
 
We met and made wonderful 
new friends and all of us vowed 
to meet again next year or we 
would meet in Heaven, soon 
and very soon. 

Nov 1:   Ladies Night Out, 5:30 
PM at Placerville Experience 
Center,  Music by Adriane 
Mace, Lasagna meal by Stan 
and Angie Clementi. 
  

Nov 7: PHAA Fall Festival, 6ð
9  PM 

 

       McFarland, USA  
 

There was something in the air,  
Even a strangers was aware, 
Of the ñFeat Extraordinaire,ò 

McFarland was on a tare. 
 

The champion had awaken, 
McFarland had them quaken, 
In their track shoes shaken, 
The underdog was forsaken. 

 

McFarland High was all a buzz, 
And it wasnôt just because 
Everyone and their cous, 

Knew it was the town that was,  
 

On the verge of something great  
It wasnôt ócause it was their fate. 
It was ócause God chose not to wait, 

To shower His blessings too late. 
 

Coach White had them train, 
Taught them to beat the pain  
Taught them ñNo pain, no gainò, 
And how to win and win again.  

 

And each boy took a stand, 
Forsaking the also ran, 

To earn the honor grand,  
And became their own man. 

 

They started a legacy renowned, 
That would be passed on down, 
How a champ wears the crown, 

Proud to hear the sounds. 
 

Donôt listen when they say, 
McFarland, who are they. 
ñIôm from McFarland, USA, 
Weôre here to win the day.ò 

 
É 8/29/15 by D. Michael OôHaver 



Elizabeth Burkhardéé.é.Nov 2 

Rose Kasterééééééé.Nov 5     
Cary Alingtonééééé....Nov 7          

Jan Kahlerééééééé...Nov 7      
Kellyn Haggertyééééé.Nov 8    

Janie Evazkhaniéééé...Nov 11     

Zack Allingtonééééé...Nov 13    
Garry Binderéééééé..Nov 13    

Jim Frazerééééééé...Nov 14 
Torry Haddadéééééé.Nov 14   

Hope Sekulicéééééé..Nov 14     
Ted Jeffcoatéééééé...Nov 15  

Jim Ferolinoéééééé....Nov 17  

Jim Haggertyééééé..éNov 18  
Raylene Poolerééééé..Nov 18    

Deborah Priceééééé....Nov 20   
John Munozééééééé.Nov 21   

Cyndee Holméééééé..Nov 22   

Andrew Nelsonééééé..Nov 23   
Nan Sutterééééééé...Nov 24   

Israel Alemanéééééé.Nov 25   

Preparation  
 
Place lentils in pot with 

about 2 quarts water, bay, 
halved onion, bring to boil, 

salt water and cook to just 

tender, 25 minutes.   Drain 
lentils, rinse, discard onion 

and bay leaf and cool lentils 
in mixing bowl.  

 

Toast walnuts in small pan 
to fragrant, fine chop and 

reserve. 
 

Add olive oil 2 turns around 
the pan over medium heat, 

add the mushrooms. Once 

they are brown, sauté the 
finely chopped onions, cel-

ery, carrot, garlic, chili, all-
spice, salt and pepper, rose-

mary, thyme, cook to tender 

then stir in tomato paste 1 
minute then add vegetable 

stock and evaporate, add to 
lentils and cool. 

To cool mixture add egg, 
cheese, parsley, bread-

crumbs and season with salt 
and pepper.  Chill mixture 

30 minutes to 1 hour then 

roll into large walnut sized 
balls using a scoop or oiled 

hands to roll and arrange on 
large baking sheets.  Bake 

at 400o until golden brown, 
about 10 minutes. 
 

 

 

 

¶ 2 cups (about 1 pound)           

brown lentils 

¶ 1 large fresh bay leaf 

¶ 1 onion, halved 

¶ plus 1 small onion, finely 

chopped 

¶ Salt & Pepper to taste 

¶ 1/2 cup walnuts 

¶ 2 tablespoons olive oil 

¶ 1/2 pound cremini mush-

rooms, finely chopped 

¶ 1 teaspoon chili flakes 

¶ 1 rib celery, finely chopped 

¶ 1 carrot, finely chopped  

¶ 4 cloves garlic finely 

chopped                 

¶ 1/2 teaspoon ground all-

spice 

¶ 2 tablespoons rosemary, 

finely chopped 

¶ 2 tablespoons thyme, finely 

chopped 

¶ 3 tablespoons tomato 

paste  

¶ 1/2 cup vegetable stock 

¶ 1 egg 

¶ 1 cup grated Parmigiano 

Reggiano cheese 

¶ 1/2 cup flat leaf parsley, 

finely chopped 

¶ 1 cup fresh breadcrumbs, 

lightly toasted 

¶ Olive oil cooking spray 

 

For the Parsley Sauce : 

¶ 1 bunch parsley 

¶ Juice of 1 lemon         

¶ About 1/3 cup extra virgin 

olive oil 

¶ 1/2 cup grated Parmigiano-

Reggiano 

CHURCH 
BIRTHDAYS  

November 7 - Pastor 
Dan - 6 Men Just Like Us-
The Story of James 
 
November 14 - Pastor 
Dan ï 6 Men Just Like Us-
The story of Judas 
 
November 21 - Special 
Thanksgiving Program  
 
November 28 - Pastor 
DanðA Heavenly View of 
Christmas 

Because we believe Jesus is 

returning our mission is to 

attract and grow passion-

ate followers of Jesus, 

through worship,  

relationships  

and service   

Janôs Healthy 
Recipes  

Sermon  
Notes   

By Marygrace Taylor Sep-
tember 28, 2015 

 
Chalk it up to your 60 -hour 

workweek or your family's 

crazy, colliding schedules. 
Whatever the reason, 

you're probably not shocked 
to hear that Americans are 

eating more meals alone 
than ever before. 

These days, almost half of 

all eating occasions happen 
solo, according to a recent 

report published by the 
Food Marketing Institute . 

And while previous findings 

show that it's more com-
mon to do breakfast or 

lunch by yourself than din-
ner, more than a third of us 

admit to taking many of our 
evening meals alone, too.             

Dinner all by yourself? Sure, 

it could read as a sad com-
mentary on how Facebook 

is replacing real human in-
teraction...or something. 

But isn't that a little obvi-

ous? The next time you're 
doing dinner for one, skip 

the pity party and focus on 
these big benefits instead:  

1. You get to eat what 

you rea l ly  want .  
Whether you're cooking for 

your family at home or 
meeting friends at a restau-

rant, dinner with others 
usually involves some 

amount of compromise. 

One person might not do 
dairy, the other is experi-

menting with cutting out 
gluten, and someone else 

just has this weird thing 

about beans. Whatever. 
You know the drill. While 

it's great to try to please 
everyone, sometimes you 

just aren't in the mood to 
deal. And when you eat 

Lentil Balls with Parsley Sauce  

PREVENTION NOT CURE  

Whether you just feel like a 

salad or have a massive 
craving for a bowl of mac 

and cheese, you can have it. 
Which might sound danger-

ousðbut it can also be a 

good thing. Because even if 
your meal isn't the healthi-

est, if it feels satisfying, 
you'll likely be less tempted 

to start rummaging through 
the fridge in an hour for a 

snack.   

2. You're more mindful of 
y o u r  p o r t i o n s .  

Studies show that we tend 
to mimic the eating patterns 

of our dining companions. 

So when your friends are 
scarfing down every single 

fry on their plates, you're 
more likely to feel like it's OK 

to do the same. ("She can 
eat that much and still be in 

great shape, so I can get 

away with it too!")  
But when you're flying solo, 

the only cues that tell you 
when to stop eating are the 

ones coming from your own 

stomach. The result? You're 
more likely to put down your 

fork when you feel full as 
opposed to whenever seems 

socially appropriate. But re-

member, this principle flies 
out the window if you're do-

ing something mindless 
while you're eating, like 

scrolling through your phone 
or watching TV. So put 

down the devices. 

3. You won't get pres-
sured into "treating 

y o u r s e l f . "  
It's great to have dessert 

when you've made a con-

scious decision to indulge. 
But it's not so great when 

you aren't really in the mood 
and still end up getting 

talked into splitting the over-
priced double chocolate 

cheesecake with your friend.  

THANKSGIVING  
HUMOR 

 

Five little turkeys standing at the door,  

One waddled off, and then there were four.  

Four little turkeys sitting near a tree,  

One waddled off , and then there were three.  

Three little turkeys with nothing to do,  

One waddled off, and then there were two.  

Two little turkeys in the morning sun,  

One waddled off, and then there was one.  

One little turkey better run away,  

For soon it will be Thanksgiving Day. 

Womenôs Retreat 
Continued from Page 1 
 
By Janice OôHaver 
 
One very special Mini Ses-

sion was given by Janice 

Nelson.  She did an original 
dramatic monologue about 

her Centurion husband who 
was assigned, against his 

wishes to the crucifixion of 
Jesus.  An abusive husband 

before, he comes back a 

changed man.  Also woven 
into the story was how her 

husbandôs friend, a Jewish 
Butcher, who before also 

witnessing the crucifixion, 

sold non Kosher meat in his 
shop, turned his life around  

and together  the two men 

gave Bible Studies for all who 
would listen. 

 
Janice Nelson teaches drama 

at Yreka Adventist Christian 

School.  She also regularly 
performs in and directs com-

munity theater productions. 
Her passion is writing and 

performing for schools, 
churches, and womenôs re-

treats, where she portrays a 

variety of biblical characters, 
such as Hannah, Peterôs 

mother-in-law, Martha, Mary 
and Noahôs wife. 

3 Reasons to eat 
Alone  

http://www.rachaelrayshow.com/recipe/search/index.html?question=lentils&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=walnuts&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=mushrooms&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=garlic&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=chili&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=lentils&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=cheese&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=lentils&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=walnuts&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=mushrooms&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=mushrooms&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=chili&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=garlic&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=cheese&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=sauce&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=juice&lc=int_mb_1001
http://www.rachaelrayshow.com/recipe/search/index.html?question=lemon&lc=int_mb_1001
http://www.eatclean.com/author/marygrace-taylor
http://www.fmi.org/research-resources/u-s-grocery-shopper-trends-2015
https://www.npd.com/wps/portal/npd/us/news/press-releases/consumers-are-alone-over-half-of-eating-occasions-as-a-result-of-changing-lifestyles-and-more-single-person-households-reports-npd/
http://www.eatclean.com/trends/breakfast-mistakes
http://www.eatclean.com/recipes-how-to/drugstore-lunches
http://journals.plos.org/plosone/article?id=10.1371/journal.pone.0031027

