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CCP Youth Summer Rec: Swim Days and Campouts!
Camptonville Community Partnership (CCP, aka The Resource Center) wishes to extend our sincere appreciation to
our local community for the outstanding support of the Summer Youth Recreation Program, and our first Willow Creek
Campout!
July 19th marked our last Swim Days trip to Pioneer Park pool. Over 20 local youth boarded the bus each week for a
full day of fun in the sun! It would not have been possible without the efforts of local volunteers and mentors: Jeanne,
Susan, Courtney, Emily, Chris, and Norm.
On July 10th, we pitched our tents next to Willow Creek for an overnight stay jam-packed with fun, education, and
adventure. Nicole, Tia, and Ravynn really added to the team.
A great outpouring of generosity came from our fine community members and businesses:

Willow Creek Campground proprietor, Don Deane,
donated several overnight campsites; and Willow
Creek management and staff truly made us feel
welcome and comfortable.
Sandy (“River”) shared her Native American family
story and artifacts. She wove the ancient with the
new, and gifted each of us with a packet of beads.
SPD Market gave a generous voucher of $50. Please
tell them thanks.
Lost Nugget Market gave fifty pounds of ice and cold
drinks.
USFS Gary led the kids on a quest through the forest
to identify trees and foliage.
Families of campers gave food donations.
Jason lent his truck and stayed a night to watch over
the boys’ tent.
The kids made us feel we want to do this again.
CCP was awarded a two-year contract with
Sutter/Yuba Mental Health to provide community
driven youth recreation and enrichment; in October
this will extend to adults. All of the recreation/
enrichment opportunities are staffed by local adult
and teen volunteers and mentors, with support and
oversight from CCP.
If campouts are something you wish to attend, or
support, we are planning the next trip (early August)
for youth 12-15 years of age. Rumor has it that Talon
and Tarney may take you on a great hiking adventure.
For more information, please call 288.9355. Watch
for flyers, too!—Cathy LeBlanc
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Get Ready to Celebrate 20 Years

It’s Gardeners’ Market Time

The 20th Annual CVFD Community Picnic will
beheld at Rebel Ridge Organics on Saturday,
September 8th, from 2 PM to ?? We will be serving our
same awesome menu of tri-tip or chicken, baked
potato, salad, and bread.
 Daytime entertainment will include:
 The 18 String Band (our local kids’ blue grass band!)
 Kids’ Games
 Fire Department Muster
 Cathy LeBlanc MC/Performer
 Fire Department Slide Show
 Other Local Entertainers
When the sun goes down, put on your dancin’
shoes and get ready to rock the night with the “Fade to
Blue” band!
There will be some great raffle items this year;
including some big cash prizes! Raffle tickets can be
purchased at the Lost Nugget Market, Rebel Ridge
Organics, or at the Picnic. We are still looking for more
pictures of past picnics or other fire department events
for the slide show. You can email them to Donna Tate
donnaleetate@gmail.com or give me a call at 288.1225,
and we can arrange a time when I can get them scanned
and returned.
Come show your community spirit; support our
awesome Fire Department Volunteers!—Donna Tate

That’s right; it’s time again for the fabulous
Camptonville Community Gardeners’ Market (CCGM)
which will begin August 4th, and continue every
Saturday in August and September, from 10am until
noon. We are looking forward to our sensational new
location at Rebel Ridge Organics, which is located at
16042 Creekside Trail just off Marysville Road, a
quarter-mile from Highway 49.
Fresh fruit, vegetables, and more will be offered.
Don’t miss my regionally famous, “World’s Best”
Garlic-Dill Refrigerator Pickles. Also, fresh pies, made
with local fruit, cheesecake, yummy crepes served up
by the Camptonville Historical Society, and more will
grace our market tables. You never know what
delectable delights you might find at the CCGM.
So, come on by, say hi, and buy some produce and
pie. Catch up with your friends and neighbors and just
have a grand old time.
Anyone with locally made products, gardeners
with surplus produce, and musicians who would like to
play are all welcome. Call Jimbo at 288.1001 for
information. See you there!—Jimbo Garrison

Wednesday Night Markets
Rebel Ridge Organics will be hosting Wednesday
Night Markets again this year. We enjoyed ourselves
last season, and felt that others did too. Anyone is
welcome to come with their extra produce or products
to sell, informational booths, etc. Fatty’s Food will be
here serving dinner, to give us all a night off from the
kitchen. Our first market will be August 8th from 5pm
to 7pm. They will continue every Wednesday night
until further notice. Please, come enjoy the relaxing
evenings and see what your local community members
have to offer.—Jessi Mullins

CCP Gets a Technology Upgrade
Camptonville Community Partnership has
received a mini-grant from First 5 Yuba that allowed us
to purchase four brand-new computers that will be
available for public use as well as for conducting the
daily business of the Camptonville Resource Center.
This was cause for rejoicing and for some major
housecleaning last month to make room to install the
new equipment. We will be hosting an Open House
next month to show off our new equipment, so watch
for an announcement in September’s Courier.
In the meantime, we need your help in fulfilling
our commitment to First 5 Yuba. In exchange for their
financing our purchases, we have agreed to help 10
parents and/or grandparents of children aged 0-5 to
strengthen their parenting skills in areas from health
and wellness to child development through taking
advantage of the vast amount of good knowledge
available on the Internet. We will be putting together a
list each month between now and December, which
will be available at the Resource Center, of class
offerings that are free and generally one hour in length.
We need ten people who will participate in two such
classes each over the next several months. Please
contact the Resource Center at 288-9355 if you are able
to help us! You will grow and learn at the same time
that you are helping the Resource Center.
—Birdsong Sundstrom
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Historical Society Road Tour

Team-up with CEAR

The Camptonville Historical
Society will again host a ride up
the Henness Pass Road led by
Leland Pauly on Saturday,
August 18th. The tour will leave
at 8:30am from the Masonic
Lodge in Camptonville and
travel up the road to Forest City
with stops at points of interest
along the way. Participants should bring a lunch, arrive
at the Lodge at 8:00am, and be prepared to drive their
own cars—four-wheel drive recommended. A donation
of $10 is suggested, CHS members, $8. Call Carolyn
Mumm at 288.3424 for more information.
—Carolyn Mumm

Camptonville Prepared! will
hold a FREE e-waste recycling
fundraiser at Rebel Ridge
Market Field on Saturday,
September 15th. This event will
raise money for Camptonville
Prepared! to purchase
emergency rescue equipment for pets for all CVFD
vehicles, home window decals, and other emergency
materials. The window decals display pet evacuation
information for first responders.
E-Waste is basically anything with a cord, not just
computers anymore. Fans, blow-dryers, toasters, house
phones, gaming systems, vacuum cleaners, Christmas
lights, small appliances, yard equipment with cords,
and power tools are all included. For a complete list of
what we can and cannot accept, please go to
www.camptonville.com.
California Electronic Asset Recovery (CEAR) is
an environmentally responsible electronic waste
recycling company. CEAR is the first in the United
States to use centrifugal force separation technology to
process certain streams of electronics. This technology,
the “Green Machine” from Germany, is more energy
efficient and environmentally sustainable than other
technology today. In 2010, CEAR recycled 10,000 tons
of e-waste. Since 2000, they have diverted over 90
million pounds of e-waste from California landfills.
So hold onto all your old, outdated, and nonfunctioning e-waste and participate in our FREE
fundraiser on Saturday, September 15th, from 9am to
1pm. Simply drive-through and drop-off your
recycling. Easy! If you won’t be in town and still wish
to recycle your e-waste, call Judy at 288.1228 or email
owlsneagles@inreach.com, and we’ll arrange a special
pick-up. Help Camptonville Prepared! raise money so
we can help you, your family, and your family pets
during an emergency situation. CCP is sponsoring this
event. Call 288.1228 for more information. YOYO72.
—Judy Morris
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Local Farmers’ Markets Thrive
The Grange Farmers’ Market in Dobbins—one of
three farmers markets in the North Yuba area—is now
well into its fourth season which started the end of
May. Located at 9765 Marysville Road in a lovely
shaded oak grove, this busy venue relies on a stable
core of produce and craft vendors, many of whom
started with the market back in 2009. It now operates
under the auspices of the Lake Francis Grange.
This year, the Dobbins market is being managed
by a pair of lively and creative women who also happen
to be sisters. Cindy Kibbe and Cathy Kaiser, both
Dobbins residents, run a tie-dye business (“Twisted
Sisters”!), and their creations can be seen at their booth
every Saturday including some breathtaking wall
hangings and one-of-a-kind baby fashions. Cindy and
Cathy are also gardeners and—perhaps more
significantly—they are grandmothers. They have
brought a special mix of art, whimsy, and family fun to
this year’s market. The decorations and signage are
colorful and have a storybook quality (even the trash
cans are painted with flowers), and there is a dedicated
children’s activities area as well as a story-telling nook.
A concession stand provides homemade lemonade
and iced tea, coffee, fresh scones and lunch snacks, and
often there is live music performed by local bands such
as “Pinkie & Blind Resistance” well known to local
audiences. Typically, the market offers a very wide
range of produce, plant starts, heirloom seeds, local
olive oil and honey, fresh cut flowers, baked goods, and
some high quality craft booths. A special attraction is
fresh local mushrooms, including portabellas, criminis
and even oyster mushrooms. These sell out fast. If
you’d like to be alerted to what’s going to be available
each week, please email Cathy at
cak59_99@yahoo.com and she will send you a notice.
Each of our area’s farmers markets offers a unique
experience to shoppers looking for healthy, locallyproduced food. The markets in Brownsville, Dobbins
and Camptonville/Rebel Ridge operate at different
times of year and have different operating hours; in
fact, you can visit them all, even on the same day. The
Brownsville Farmers Market, now in its fifth year,
opened June 16 and will run through to Labor Day,
while the Camptonville Community Gardeners’ Market
at Rebel Ridge Organics doesn’t open until August 4 –
reflecting that area’s higher elevation and later growing
season. The Dobbins market is open from May through
December, and will move into the Lake Francis Grange
building when the rainy season starts. Brownsville is
open 9am to noon, Rebel Ridge from 10 am to noon,
and the Grange market from 10am to 2pm.
The primary mission of the Grange Farmers
Market is to supply local customers with fresh,
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affordable, locally-grown produce—in line with the
goals of the “North Yuba Grown” local food project
that is currently very active in the Dobbins/Oregon
House community. “The trick is to expand the market
by balancing an increase in vendors with an equally
expanded customer base, “ explains Cindy Kibbe. She
sees expansion of the local food base as a win-win
proposition. “It will increase local revenues, create
jobs, and allow our families to minimize expensive
trips to town,” Kibbe says. “Let’s keep our grocery
dollars in the community!” she adds.—Jenny Cavaliere
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Brownsville Farmers Market.
visit http://www.brownsvillefarmersmarket.net
Gary 692.9006
By The Way Farm Stand, 12680 Rice’s
Crossing Road, Oregon House. Thursday
4:30pm to 6:30pm. Rebecca 692.2547
Camptonville Community Gardeners’
Market, Rebel Ridge Organics, 16042
Creekside Trail, Camptonville. Saturday, 10am
to noon. Jimbo 288.1001
Grange Farmers Market, Dobbins.
visit www.northyubagrown.org
Cindy 692.9404

Get Your Propane at
Willow Creek Campground
Best Price In Town!
Open Every Day!
9am to 10pm
288.0646

ebt now gladly accepted!

Oregon House Farm Store, 14582 Indiana
School Road, Oregon House. ; Saturday and
Sunday, 10am to 3pm. Jenny 692.2564
Wednesday Night Market, Rebel Ridge
Organics, 16042 Creekside Trail, Camptonville.
Wednesday, 5pm to 7pm. Jessi 288.3222

Annual Mexican Dinner & Auction

The “fiesta,” on Saturday, August 25th, is one of
the most popular events of the year at Alcouffe
Community Center (ACC). The authentic Mexican
menu is being prepared by celebrity Mexican chef,
Lucio Cueva. The preview starts at 5pm with no-host
bar offerings of ice-cold Margaritas and cervezas. Presale tickets are $12, or $15 at the door, or purchased
online at ACC’s website, or by calling 632.6416.
We expect a fabulous array of auction items to
create a lively bidding competition. Last year's
generous donations were from Foothill ACE Hardware,
Teichert Aggregates, Greg Furlong Trucking, Lucero
Vineyards and Winery, Calolea Olive Oil, Thousand
Trails, Diamond Palace, Iva Norris, Keith Christie,
Dickinson Energy Solutions, Bouchard Business
Services, Linda Carter Holman, Stil Novo Design,
Peter Morrow, Eagle Valley Propane, Whitehorse
Feed, Grant-Eddie Winery, Kim Hawthorne, Apollo
Olive Oil, Jonathan Beth Computer Repair,
Renaissance Vineyards and Winery, Brownsville
Automotive & Mobile RV Repair, Richard English
Window Cleaning, Sue Hammontre, Happy Petsmart,
Dalia Cahill, Broken Arrow Designs, C Star Lavender
Farms and Mariani Packing Co.
Thanks to all auction item donors, and to all of
you who attend. For details, tickets, and photos, visit
www.alcouffecenter.org. To donate, please call Janet at
692.9511.—Jenny Cavaliere

LOST NUGGET MARKET
Ice Cream! Cold Beer!
Hardware
Gas, Bait, Videos & more

16448 Highway 49
Camptonville, CA 95922

288.3339
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Fire Report: Got Smoke?
A friend asked me: “What should one do when one
smells smoke?” “Is it OK to call 911?” “Should I call
the fire department?” “How do I know if it's a wildfire
or just someone's BBQ or campfire?” All these are very
good questions!
First of all, if you suspect a wildfire, please call
911. They will dispatch the fire department and we will
check it out. If it's a false alarm, we shrug it off and go
home. If you suspect a wildfire, please make the call.
There are ways to distinguish wildfires from other
fires. These are not fool-proof solutions, but just some
guidelines. First, if you see flame, call 911 real fast. If
you don't see flame but you do see smoke:
 If you see a rising column of smoke, it's a fire and
please call 911.
 If you see a drifting fog-like smoke, it could be
anything: Call 911.
 If you see brown overcast smog-like air, it's
probably smoke drifting in from somewhere else,
but use your judgement. If it's pretty heavy, call
911 and we'll check it out.
If you don't see smoke, but you smell it, there are
ways to distinguish good smoke from bad smoke (bad
smoke being a wildfire). We characterize smoke as
"warm," "cold," "sweet," and "sour." Drive around
town and smell camp smoke. Smell smoke from afar.
 "Warm" smoke is coming from a near-by fire.
 "Cold" smoke is coming from afar. You can easily
smell this difference, with a little practice. You
can tell if it's close: it smells warm, fresh. Cold
smoke smells damp, wet.
 "Sweet" smoke is coming from a wood stove or
campfire. It smells sweet, it smells good, you don't
mind it at all.
 "Sour" smoke comes from burning vegetation or
debris piles. It doesn't smell good and you'd rather
not be smelling it right now.
Make sense? A vegetation or wildfire in the
neighborhood will smell WARM and SOUR and you
should call 911 right away! I hope that helps.
The recent fire in Colorado Springs sure blasted
away a lot of fine homes. Camptonville's USFS Engine
31 was there when the $#*^ hit the fan, and you can
read about it at this web link: http://m.gazette.com/
articles/fire-141367-team-tahoe.html. There were big
box houses built on top of each other and surrounded
with vegetation. What can you say? I say, “Keep on fire
-safe-ing your home; push the jungle back some more!”
Think EMBER SHOWERS and clean accordingly!
A final word: it will happen someday. Far from
now we hope, but it will happen. Camptonville has
burned down before with the right combo of heat, wind,
and dryness. If fire strikes our town, be prepared.
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Before you leave, and even if you stay, do what you
can. Close your doors and windows; close heavy
drapes; and take down light drapes. Pull flammables
away from the buildings, not just your house. Fill
garbage cans with water, and leave dipping pots
nearby. Seal attic and foundation vents. Leave a light
on so we can see your place. Put on good sturdy pants,
a long sleeve shirt, grab a jacket, and put on your boots.
Grab that pre-packed box of food and water you've
made for just this day. And, someone come to my
house and close my windows, please!
Let's hope it never happens and act like it will! —
Mark Jokerst,CVFD Chief, 288.9320

Passing the Spatula
After 20 years of creating and serving delicious
breakfasts and lunches to our school and community,
Patsy Prout, our Food Service Manager, has retired.
Patsy has been a fixture in the Camptonville School
Cafeteria and a groundbreaker in the area of designing
recipes filled with “hidden healthy stuff.” It became a
goal for Patsy to put veggies from our school garden
and local gardeners in virtually everything that she
prepared including spinach in brownies and pureed
squash in quesadillas. Baking breads, muffins, and
even hamburger buns from scratch were a regular part
of the menu. Her expertise was instrumental in helping
to develop Camptonville School’s Wellness Policy.
Visitors always commented on the excellent lunches
they were served and how rare it was to get a homecooked meal in a school cafeteria. Patsy always made
students and staff feel at home in the cafeteria. Her
nurturing and generosity will always be remembered
especially by her kitchen “helpers.”
Although Patsy will be greatly missed, we know
that she is looking forward to spending more time with
her grandchildren and pursuing her many hobbies
including sewing, gardening, and swimming.
Thank you and congratulations from all of us at
Camptonville School!—Sandy Ross

Camptonville School Calendar
Transitional Kindergarten, Kindergarten, New Student
Registration Packets available .............. Monday, August 6
First Day of School....................... Wednesday, August 15
Minimum Day (12:45 dismissal)...... Thursday, August 30
Back to School Night (time TBA).... Thursday, August 30
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What’s New This Year at School?

More Camptonville School News

Transitional Kindergarten
What is Transitional Kindergarten? A transitional
kindergarten is the first year of a two-year program that
uses a modified kindergarten curriculum that is age and
developmentally appropriate. Senate Bill, (SB)1381,
amended the state education code to change the
required birthday for admission to kindergarten and
first grade and established a transitional kindergarten
program beginning in the 2012-2013 school year. The
new law states that a child shall be admitted to
kindergarten at the beginning of a school year, or at a
later time the same year if the child will have his or her
fifth birthday on or before one of the following dates:
st
 2012-2013 school year, the date is November 1
st
 2013-2014 school year, the date is October 1
 2014-2015 school year, and each school year
thereafter, the date is September 1st
What does this mean for Camptonville? Starting
this school year, Camptonville School will be offering
a Transitional Kindergarten (TK) program as part of
the multi-graded K-2 classroom. Students whose fifth
birthdays fall between November 1st and December 1st
will be eligible for this program. By the 2014-2015
school year, eligible students will include those who
have birthdays between September1st and December
1st. Transitional Kindergarten is intended to serve as a
bridge for students from pre-school to kindergarten and
to allow students who need more time to develop the
“opportunity of time.” Students enrolled in the TK
program will have the same school hours and
privileges as traditional students. Although this
program is mandatory for school districts to offer, the
state is still ironing out many of the details and
requirements. For additional information, please see:
www.tkcalifornia.org or www.preschoolcalifornia.org.
Is Transitional Kindergarten a mandatory program
for students who have a fall birthday? No. TK will be
voluntary for all children. In order to provide flexibility
for children with late birthdays who are ready for
kindergarten, the bill protects an important provision in
the existing law that allows for a child born after
September 1sst to be admitted to kindergarten on a case
-by-case basis.
Kindergarten Round-up
If you have a child entering kindergarten in the
fall, please contact Camptonville School as soon as
possible so that we can get you the necessary
information and determine whether your child will
enter the TK or traditional kindergarten program.
There is much information available on the benefits of
TK, and I look forward to having discussions with
parents of kindergarten-aged students.—Sandy Ross,
Superintendent, 288.3277

Shout Outs!!!
The 2011-2012 yearbooks are out, and they look
great! A huge thank-you goes out to Sara and Chelsi
Hedrick for all of their hard work in taking and
collecting pictures and putting these treasured
memories together! What an awesome way to
remember the year!
We greatly appreciate the generosity of
Moonshine Forest Management’s Bob Prout, who
donated the lumber to fix the amphitheatre benches.
Just an interesting note; Bob’s son Greg designed the
amphitheatre when he was in high school, and now our
eighth graders walk across the stage before taking the
exciting next steps to NU.
What Else is New?
Despite the school’s tight budget, specially
designated monies have allowed us hire a part-time
Title I teacher and a music teacher for the coming year.
We will also have new staff sharing the job in the K-2
classroom along with new faces in the cafeteria.
Newly hired employees will be introduced in next
month’s newsletter!
Many exciting classroom field trips have been
planned for next year in addition to a hands-on,
Outdoor Education-based science program led by
Opportunity teacher, Sheila Olson. We are
continuously working to build collaboration with local
agencies and organizations to enrich learning in a
meaningful way for our students.
For those of you who might not be aware, this
year’s classroom configurations will be K-2 (including
Transitional Kindergarten), 3-5, and 6-8.
Enjoy the rest of your summer; don’t forget
school starts on Wednesday, August 15th.—Sandy Ross

Chili Cook-Off
The Parent Club will be hosting the 2nd annual
Octoberganza on October 13th. It was so much fun last
year that we will be having the chili cook-off once
again! If you would like to see if your chili recipe is the
“Best Damn Chili in Camptonville,” please email
cvilleparentsclub@gmail.com or call 288.3655. As we
get closer to the date, look for more details about this
year’s Octoberganza!—Christina Ledson
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Wildlife Rehabilitation & Release

NSJ Senior Center Gets New Chef

Recently, a bird crashed into my living room
window. That is not an unusual occurrence in itself, but
the resultant injuries to this beautiful female flicker
were new to my bird crash repertoire. I named her
Felicty because her eyes were so bright. She had
difficulties with her left side, making it impossible for
her to stand (clearly not a good thing for any creature).
It is not in my nature to give up on any sentient being,
though there are times when letting go is the best
solution. This was not one of those times, somehow.
So, I googled ‘injured birds’ on the internet until I
found a directory of local wildlife rehabilitation centers
in the United States. I found the contact information for
Wildlife Rehabilitation & Release (WR&R), “a
nonprofit organization dedicated to the care and
rehabilitation of injured and orphaned wildlife.” The
intake center is in Grass Valley, and their volunteer
rehabilitators are licensed by the California Department
of Fish & Game, and the U.S. Fish & Wildlife Service.
Did you know that it is against the law to care for
wildlife if you are not licensed? I didn’t. Of course, it
makes sense. What would I know about the physical
needs of a flicker, an owl, or a bat? Really. WR&R also
rehabilitates mammals, waterfowl, reptiles, and raptors.
Unfortunately, Felicity’s injuries were too severe
for rehabilitation. Her back was broken and her
paralysis was extensive, so she was given her final
release from this realm into her Great Flight. I sent her
warmth and heartfelt thanks for the brief time we
shared. It was an honor.
WR&R has a strong need for volunteers. One can
become a “wildlife rehabilitator, transport injured &
orphaned wildlife, help with fundraising, build cages
and nest boxes, be a veterinary or medical volunteer (if
appropriate), assist at the Wildlife Intake Center, or
perform office management.” Donations are another
way of showing your support. With the immense
amount of joy we receive from our wildlife friends, it
seems only fitting to return the favor. WR&R has oneway reflective/one way see-through tape for windows
that birds can recognize as a solid object. This will
keep birds safe from window crashes. The tape is
available for $12 a box at WR&R’s Wildlife Intake
Center, or you can find it online at: abcbirdtape.org.
Please think about becoming a volunteer or supporter.
For more information, you may call the Intake Center
at 477.5774, or the organization’s office at 432.5522, or
go online to: CaWildlife911.org.
“Humankind has not woven the web of life. We are but
one thread within it. Whatever we do to the web, we do
to ourselves. All things are bound together. All things
are connected.” Chief Seattle, Suquamish Tribe
Thank you so much!—Ed.

Edison Zapata is all about food. “I have been
cooking since I was 14, and started out with
Marriot. Now, at 53, I still have a passion for it,” says
Edison. Zapata, formerly of Toki's, where most of us
know him from, is now the head chef at the Tuesday
lunch at the North San Juan Senior Center. He also
presides over the Thursday lunch. His capable and
inspired cooking, at the Tuesday lunch, has been
gratefully received and thoroughly enjoyed.
Edison's background includes years as head chef
at popular restaurants in Santa Barbara and Montecito,
the dining jewels of the central coast . “I like to please
people and their particular tastes. I specialize in
delicious food, whether vegetarian or not. I want people
to enjoy my food,” says Edison. Edison plans to cook a
variety of foods, with fresh vegetables from Mountain
Bounty Farms and other local sources. His first lunch
was a savory and tender chicken teriyaki with rice,
perfectly steamed veggies, and a magnificent
salad. Your Tuesday lunch at the senior center includes
a free dessert and drink selection, and is only $4.50 for
members, and $5.00 for anyone else.
The Center’s board of directors recognized that the
Tuesday lunch, formerly staffed by volunteers, was not
always up to par. Now, with Edison doing what he does
best, you deserve to give the Tuesday lunch, served
from noon until 1pm, another try. Please give Edison
your feedback. He wants our comments, and seeks to
continuously improve our dining experiences.
—Annalinde Wainwright

Classical
Flute and Piano Lessons
in Camptonville

Carolyn Perkins, MA

San Francisco Conservatory of Music

Music for the fun of it! Call 530.559.4345
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Tooth Decay Germs Love
Sugars and Starches.
Eliminate Sodas and
Sugar Sweetened Drinks.

You Don’t Have To Brush All Your Teeth…
Just the ones you want to keep!
Brush After Meals or Snacks; if you can’t,
Swish vigorously with water
then spit or swallow.

R&C Wenger Construction
General Contractor
SCL 523559
Handiest Handyman
Electrical, plumbing, carpentry
Rich Wenger
122 Old Schoolhouse Rd, Pike, 95960

288.0933

Oregon House Farm Store








Grass-fed Beef, Lamb, and Pork
Range Fed Poultry and Fresh Eggs
Local Wildflower Honey
Olive Oil
Lavender Products
Local Fresh Fruits, Vegetables, and Herbs
Organic Rice Products and much more

Most Products are Certified CCOF
Phone: 530.675.2282

Helping Make
Camptonville Firesafe

Open10am to 3pm Saturday  Sunday  Holiday Mondays
14582 Indiana School Road  Oregon House

530.692.2564  www.highsierrabeef.com
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jimbo’s

produce corner
Hello, and welcome back to the “Produce Corner.”
Summer is a great time for produce lovers like myself
with the bonanaza of fruit and vegetables at our
disposal such as my topic for the month, those petite
pods of perfection-OKRA! Known for its mucilaginous
quality, or more simply put, its sliminess, okra is loved
by some, detested by others. Obviously, I am firmly in
the former camp.
Okra is a member of the mallow family, along
with cotton, hibiscus, and hollyhocks. Its geographical
origin is disputed, with some arguing for a South-Asian
source, but an African ancestry is widely favored. It is
grown in tropical and warm temperate regions around
the world with, by far, the heaviest concentrations
being on the Indian subcontinent and in tropical West
Africa. By 1658, as recorded in Brazil, ships bearing
slaves from Africa also carried okra to the Americas. It
arrived in the southeastern region of North America
early in the 18th century, and was common throughout
the South by 1800.

Coconut Okra Curry
Ingredients
1 pound fresh okra
1 cup coconut milk
1 small diced onion
½ inch chopped ginger
2 to 3 Thai peppers (you can adjust the amount to taste)
½ teaspoon turmeric powder
1 teaspoon mild chilli powder (Byadgi chilli)
4 to 5 curry leaves (substitute kaffir lime leaves or basil)
salt to taste
2 to 3 teaspoons oil
For Tempering
1 finely diced shallot
3 to 4 curry leaves
Wash and pat dry the okra. Cut into ½ inch pieces
and pan fry the okra pieces, in oil, on low to medium heat for
3 to 4 minutes until it’s three-fourths cooked through.
Cooked at the correct temperature okra will turn an emerald
green color. On high heat the okra pieces will start turning
brown. Remove the okra from pan and marinate with onion,
ginger, Thai peppers, turmeric and chilli powder. Set aside.
Bring the coconut milk to a boil, lower heat and gently add
the marinated okra. Continue cooking for about one minute
or until the okra is cooked through. Shut off flame.For
tempering, fry the shallots and curry leaves in a little oil in a
small pan, and add the contents to the cooked okra. Stir, and
let the curry sit for a couple of minutes.Serve with rice.

Crispy Okra Raita

Unfortunately, okra does not yield well here in the
Camptonville area, but produces very well in the valley
and even at lower elevations in our foothill region.
Your best bet for finding fresh okra is at farmers’
markets, as I rarely see it in stores when it is not limp
and well past its prime. Plan to use your okra within
two to three days of purchase as it does not store well.
There are myriad ways to enjoy okra. I like it raw
in salads, grilled, roasted, or as an attractive addition to
a a veggie platter. In this country it’s eaten fried,
stewed, or, most famously, in gumbo. Okra makes
magnificent pickles and is widely used in Indian,
Caribbean, and African cuisines. However you prepare
it, it’s heaven on a plate! ‘Til next time, have fun and
enjoy fresh produce.—Jimbo Garrison

Ingredients
½ pound fresh okra
6 tablespoons canola oil
1 cup plain yogurt
salt
½ teaspoon sugar
⅛ teaspoon cayenne, or to taste
⅛ teaspoon ground turmeric
½ teaspoon mustard seeds
chopped cilantro (optional)
Wash okra and towel dry each one thoroughly. slice
into ¼-inch-thick rounds.Heat 5 tablespoons of the oil in a
large skillet over medium heat. When very hot, add okra, toss
and let sizzle, tossing occasionally. The okra will slowly turn
crisp and brown. Once all the okra is well-browned, remove
with a slotted spoon to a paper towel-lined platter and set
aside to serve.In a serving bowl, whisk yogurt with the salt
and sugar. Place cayenne and turmeric in a small pile on
yogurt, but do not mix yet. Heat remaining 1 tablespoon oil
in small skillet over high heat. When oil begins to smoke,
add mustard seeds, covering pan with a lid. When mustard
seeds stop sputtering, pour the hot oil directly over cayenne
and turmeric. This ensures the spices have a cooked flavor,
without getting burnt.Stir the okra into the yogurt, scatter
chopped cilantro on top, if using, and serve immediately.
Try alongside your favorite Indian recipes, or simply with
basmati rice and naan. Serves 3.

august 2012

Page 11

farm chronicles
Welcome to a dry, dusty edition of
the Camptonville Farm
Chronicles—a small collection of
garden adventures unfolding
straight from the soils of the
Ledson's Family CSA Farm. That was one hot July!
Our water consumption on the farm was pretty heavy
last month. It's a challenge we deal with on our raised
beds, keeping the moisture levels high enough to make
our plants happy. Rows of T-tape is what we use for
our primary irrigation on the farm; but, when it's this
hot and dry, nothing beats a good, old-fashioned
soaking with the hose in the early morning. It's
essential for our seed starts too as the spacing for the Ttape emitters is just a bit too wide for those tender first
few weeks of germination.
Already, as our potato beds have been harvested
one by one, we have started planting seed for Fall
crops. We enjoyed the short harvest on our
boysenberry plants but not as much as the birds did.
And soon the blackberries will be sticking us full of
holes as we reach deep into those thorny vines. The
sweetest ones are always the hardest to reach. We offer
blackberry shares to our CSA members, which is a real
hit with those in the surrounding areas. And we try
hard to collect enough pounds for our freezer to keep a
good year-long supply for the family. Blackberry
shakes are our favorite, but plain frozen berries are just
as good.

Yuba River Ranger District (YRRD)
We are now in Fire Restrictions as of July 1st
through the end of the official 2012 fire season. To
protect natural resources and provide for public safety,
all burn permits have been suspended and campfires
are only allowed in certain designated campgrounds.
All campgrounds are open. For reservations at most
YRRD campgrounds you can visit the
www.recreation.gov website. For Bullards Bar area
campgrounds, contact Emerald Cove Marina at
692.3201. Fuel wood is $15 per cord with a minimum
of two cords. Call to check daily status of fuel wood
cutting. Enjoy all of the wonderful summer recreation
activities. We have maps!—Annie Prout-Garcia

COURIER CLASSIFIEDS
ALTERATIONS/SEWING: Jacket zippers
replaced, or whatever you need. Can sew leather or
canvas on my machine. No job too
small. Reasonable rates. Call Carolyn at 559.4345
in Camptonville and North San Juan.
MTD CHIPPER SHREDDER:
Model series 465 X, NEW, never used.
$350. Please leave name and number if interested.
Call 288.1228
CRAFTSMAN GT 3000 TRACTOR
(riding lawnmower converted)
Kohler Pro 23V-Twin with all attachments (dozer
blade, tire chains, weights and trailer)
AS IS (not currently running)
$1000. Please leave name and number if interested.
Call 288.1228
HOUSING NEEDED
Rental or Work Trade for Camptonville School
Busdriver's family of three. Excellent Local
References! Thank you. Chris and Cathy 288.3504

No new adventures on the farm last month besides
a trespasser or two. Last week, we noticed a section of
garden fence was crinkled down and a big clump of
bear hair was left behind as evidence. Or was it
Bigfoot? Who knows; we were just happy that nothing
was damaged or even tampered with. Maybe Sasquatch
doesn't even like squash? The mystery continues ...
Have a farm-fresh month and try to keep cool on
these hot, August nights ahead.
—Jeff, Christina, & Kyle Ledson

EMERGENCY PHONE NUMBERS
First .....................................................................Call 911
Camptonville Fire Department............................ 288.9320
Yuba County Sheriff Non-emergency ................749.7777
Pacific Gas & Electric ............................... 1.800.743.5000
KNCO 94FM or 105.7 FM .................................477.9494
KNCO News Talk 830 AM ................................ 272.3424
KVMR 89.5 FM .................................................. 265.9555
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AUGUST Community Calendar
Alcouffe Mexican Dinner and Auction.............................................. Saturday, August 25th, 5pm
CCP Board Meeting .......................................................................... Third Monday, 5 to 7pm, Resource Center
CCSD Board Meeting........................................................................ Third Monday, 7 to 9pm, Camptonville School
Camptonville Community Gardeners’ Market................................... Saturdays, beginning August 4th, 10am to noon at Rebel Ridge Organics
Camptonville Prepared! ..................................................................... No meeting this month
Camptonville School-First Day of School ......................................... Wednesday, August 15th
Courier Handwritten Deadline ........................................................... Friday, August 17th
Courier Deadline ............................................................................... Monday, August 20th
Food Bank (Federal) .......................................................................... Third Thursday, 8am, Lake Francis Grange, Dobbins
Food Bank (Local) ............................................................................. Other Thursdays, 1pm, Lake Francis Grange, Dobbins
Historical Society Road Tour ............................................................ Saturday, August 18th , 8am at the Masonic Lodge
NSJ Bingo.......................................................................................... First and Third Fridays, 7pm, NSJ Senior Center
NSJ Senior Center Lunch .................................................................. Every Tuesday and Thursday, noon to 1pm
NSJ Senior Center Brunch ................................................................. First and Third Sundays, 8am to noon
WSMC Mobile Health Services ........................................................ Tuesdays, 10am to 3pm, Masonic Lodge
Wednesday Market ............................................................................ Wednesdays, beginning August 8th, 5 to 7pm at Rebel Ridge Organics
Yoga—Camptonville ......................................................................... Tuesdays, Camptonville School Gym, 5:30 to 6:30pm
Yoga—NSJ Senior Center ................................................................. Every Wednesday, 9 to 10:15am (gentle yoga)
Yoga—Willow Springs ..................................................................... Every Tuesday, 10 to 11:30am (nourishing and gentle yin yoga)
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