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Board of Directors 

Virginia Jorge, President         
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Gary Mann                                   

Linda Lamkin                               
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Those pictured above are our current Board Member and their new po-

sitions for the fiscal year 2018/2019.   

The newly elected and appointed members are:    

 Linda Lamkin - Elected                                                                                                         

 Reza Ghannadan - Appointed  

As soon as we receive picture of Linda and Reza we will post them in the 

lobby of the Senior Center.  Please join us in welcoming the newest 

Board Members and congratulating our current members on their new 

positions.                                              

Willits Seniors Inc.    1501 Baechtel Road     Willits, CA  95490                                                               

Phone: 459-6826     Fax: (707) 459-1772    Thrift Store: 459-2176     Transportation: 459-5556                   
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DIRECTOR’S CORNER                                                                                                            

From the Desk of Richard Baker 

Hello everyone,                                                                                                                                                                                    

I am constantly talking to the staff, and Deb talks to our volunteers, about the difference a positive atti-

tude has on our organization. When someone comes to the Senior Center, I want them to have a positive 

experience. I’ve had people come to me and tell me about feeling unwelcome here. I’ve also had people 

tell me this is the best senior center they have ever visited, and how kindly they were treated. A positive 

attitude is contagious, but so is a negative one. We want people to have a positive experience and feel 

welcome here.                                                                                                                                                                                       

Every year, Fred and Marcy Barry give the Senior Center the leftovers from the Frontier Days Parade. 

This year, they donated 5 Tri Tip roasts, 4 HUGE pots of baked beans, 600 cobettes of corn, 12 gallons of 

ranch dressing, 12 boxes of salad, 12 boxes of rolls, 2 1/2 boxes of butter & 8 jars of garlic. THANK YOU 

VERY MUCH!!! This saves the Senior Center a bunch of money; I estimate about $2,500. The sen-

iors love the leftovers from the BBQ and look forward to it every year.                                                                                      

Lance will be doing some much needed cleaning of the carpets, and stripping and re-waxing of the din-

ing room and kitchen floors. Thanks to a suggestion, we will also be planting something in front of the 

building in the 2 cement planters that require very little water. If you have suggestions, I’d be more than 

welcome to listen.                                                                                                                                                         

My door is always open to answer your questions or address any concerns you may have.               

Thank you for allowing me to serve as your director.                                                                                             

Richard                                                                                                                                                                                              

Daddy’s Little Girl                                                       
Growing up I was one of the lucky ones, I had my 

dad around to have as a role model. He worked 

hard and came home at night to have dinner with 

his family.  The dinner table was where we all 

talked about our day, laughed, joked and dad told 

occasional stories of his childhood and made us all 

laugh except for mom who sometimes left the table 

because the story was a little to gruesome for her.                                                                                         

I always knew my dad loved me even tho I don’t 

remember him saying it often when I was a kid, but 

I felt it.  When I was really scared he was always 

there to put his big arms around me and comfort 

me.  Whether I was scared from a bad dream or the 

crashing sound of thunder in the middle of the 

night, I felt safe in my daddy’s arms.    

I thought my daddy would always be there and then 

one day the unthinkable happened, he slipped away 

peacefully in his favorite chair while taking his 

morning nap.  Even tho there is an empty place in 

my heart I know he no longer suffers.                             

I miss you daddy.                                                  

   Submitted Deb Holcomb 
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                THRIFT SHOP HOURS: Monday—Friday, 9am. to 4:30pm.                                                           

Saturdays, 9am to 4pm.                                                                                                                                                                  

Sale Items Change Weekly. Shop early! Don’t miss the deals!!                                                                                                                 

(Furniture delivery by appointment)                                                                                          

IF YOU’RE DOWNSIZING OR GETTING NEW THINGS, THINK OF THE HARRAH CENTER THRIFT STORE.            

ALL SALES REVENUE GOES RIGHT BACK INTO OUR SENIOR CENTER PROGRAMS. 

              Willits Senior Center          August 2018                                     

THRIFT SHOP (459-2176-direct line)                                                         

Members Only: Cut out your coupon & save $2.00                                                    

Membership applications available at the Front Desk 

VOLUNTEERS 

 

 

In June 2018 , our volunteers donated a total of 1414.25hrs. to the Senior Center.                                     

At minimum wage ($10.50), the total dollar amount for the month would be: $14,849.63.                                                                                                                

ALL OF US AT THE CENTER THANK YOU FOR YOUR HARD WORK & DEDICATION.                                                           

VOLUNTEERS NEEDED!!                               

Garden helpers: weeding, 

picking veggies                                                

Dining Room: clearer, bever-

age servers & scrapers                                                                                                                                                                                                                                        

Thrift Store helpers.                                                         

Please call Deb 459-6826. 

Thank You For Your Generous Donations And Time 

Kathy Neff & Cathy Ortiz for manning the Senior Center booth at the 

Hometown Celebration; Sue Sawyers & Dorothy Roediger & Alex Sierras 

for selling hot dogs and root beer at Willits Storage; Barbara Lincoln for 

selling food for the Drive-Thru Chicken Dinner; Fred & Marcy Barry, 

Marlene Brown, Bruce Burton, all the volunteers who helped with the 

Drive-Thru Chicken Dinner fundraiser; Lions Club for buying, preparing 

& BBQing the chicken, and to all of you who support us with your time 

and donations that I may have missed. 

THANK YOU!!!!! 

www.thebookjuggler.com 

http://www.thebookjuggler.com/


 

Happy August Birthday to All!!! (Cut out the invitation below)                                                          

8-2   Ollie Kolkmann, Gayle St. Martin 

8-3   Louise Hussey, Pat Yoxall 

8-5   Vini Swanson 

8-7   Charlotte Furtado 

8-9   Peggy Bloomquist 

8-10  Vivian Haselswerdt, Bobbie Yokum 

8-13  Frank Hansen, Kathryn Neff 

        dorothy Roediger 

8-15  Betty Brayton, Milane Coor 

8-16  Barbara Burica 

8-17  William Drew, Martha Morgan 

8-19  Ruby Gamble, Mickey Harman, 

        Charles Senter 

8-20  Wayne Mitchum 

8-21   Leonora Saijo, Helen Turenne 

8-22   Dean Durbin, Louise Wilkes 

8-24   Wallace Clark-Wilson 

8-25   Madelyn Vega 

8-27   Madge Strong 

8-28   Charlene Romberg 

8-31   Dan Chesser 

 

 

 

 

 

 

 

SUNDAY BREAKFAST 

 

 

 

 

 

 

 

 

 

 

 Pancake Breakfast 

Sunday, August 12th                                                                             

8 am. to 11 am.                       

Menu: 

ALL YOU CAN EAT     

PANCAKES!                         

REAL MAPLE SYRUP 

AVAILABLE  AT AN      

EXTRA CHARGE                  

Eggs any style                                

Bacon or Sausage                 

Sugar Free Syrup                  

Or                                             

Grandma’s Biscuits          

& Gravy                          

NOW SERVING PEET’S  

COFFEE                                                                                                                       

Adults  $8                                 

Sr. Center Members  $7               

Children  $6 

 

August Birthday Invitation                                 

 

If  you are listed above, CUT 

OUT & bring this invitation  

with you for your FREE       

birthday lunch. 

HAPPY BIRTHDAY!!! 

The Center invites you to our 

Birthday lunch on                                

Friday,  August 31, 2018 

Your free lunch can be used any 

day in your birthday month. 

      Sign your name here: 

  ______________________ 

ICE CREAM SOCIAL WILL 

BE ON AUGUST 13TH                                                

ENTERTAINMENT BY:  

Erin Mendoza 



Easy Roasted Cornish Hens         (author: Divas Can Cook) 

Ingredients:                                                                                                                                         

4 Cornish Hens, thawed, rinsed, and patted COMPLETELY dry inside & out.                   

8 carrots, peeled & evenly chopped         8 celery stalks, roughly chopped                         

1 yellow onion, sliced                                   5 sprigs rosemary (can use more)                                                             

3 cloves minced garlic (optional)             1 Tbsp. each salt, black pepper and garlic powder                            

2 tsp. smoked paprika                                  2-3 T. parsley          3-4 T. butter, sliced 

Instructions:                                                                                                                                                                              

1. Preheat oven to 450 degrees F.                                                                                                                                      

2. Spread out chopped vegetables & rosemary in the bottom of a 9x13 inch baking dish.                                      

3. Rub olive oil lightly over the Cornish Hens, Set aside.                                                                                               

4. In a bowl, mix together spices & sprinkle generously over the hens, being sure to season the inside 

cavity as well. (Double the spice mixture or at least the salt, & let marinate for 3 hours if you’re going for 

maximum flavor, but that’s optional).                                                                                                                                                       

5. Place the hens on top of the bed of vegetables.                                                                                                         

6. Run your fingers under the skin to loosen it.                                                                                                               

7. Place a slice of butter in the skin of each hen.                                                                                                            

8. Tie the legs together with kitchen string or foil paper. (I like to sprinkle on more parsley at this point, 

but that’s optional.                                                                                                                                                                  

9. Bake for 50-60 minutes, depending on size of hens; let hens rest for 15 minutes before eating.                                                                

 

Littlakehealthcenter.org  

https://www.mchcinc.org/locations/willits/


 

                  http://fixgums.com/ 

http://fixgums.com/


www.adventisthealth.org/howard-memorial 

https://www.adventisthealth.org/howard-memorial/pages/default.aspx


 



 

 

CLASSIFIEDS 

    Kozt.com 

         www.oldmissionpizza.com  “Service is the rent we pay for living.” 

-- Marion Wright Edelman 

-- Founder of the  

Children’s Defense Fund 

https://www.kozt.com/
http://www.oldmissionpizza.com/


 

   BAECHTEL CREEK MEDICAL CLINIC  
 

 “Serving the health care needs of all ages,        

 new born to 107+ years, since  1974.” 

    Kate Black, P.A.-C, L.Ac. 

                           Monte Lieberfarb, M.D. 

           Angus Matheson, M.D. 

            D. Mills Matheson, M.D. 

                        Elizabeth Whipkey-Olson, D.O 

 

       Accepting patients without insurance, Medicare, Medi-Cal,  

        Blue Shield, Blue Cross, Delta, and many other insurances. 
 

 1245 South Main St.  Willits, CA  95490 

 

www.NorCalQuote.com 

www.willitsfurniture.com  

http://www.norcalquote.com/
http://www.willitsfurniture.com/


 
 

 

In Memory of:  

Billie Jean Lamprich         

Diane Forrester              

Barbara Pince               

Robert Lemos 

CLASSIFIEDS 

Sponsor a Senior 

 

If you would like to provide transportation or a 

meal for a needy senior, just come in to the Center 

or cut out this article and bring it in or send it to us 

with a check made out to WSI  to: Willits Senior 

Center, 1501 Baechtel Road, Willits, CA 95490, 

along with this article.                                                                                      

Just mark which of the following you choose: 

 

 Good for 1 free meal  $6.50 

 Good for a roundtrip ride ($4 in town or     $8 

from Brooktrails or Pine Mountain) 

** 10 meal punch cards are also available                                   

 for:   $60.00 

MEMBERSHIP MEETING 

AUGUST 13, 2018                          

1:30 PM 



                 This Month in our Garden                 

 

 

What a difference a month makes in our garden. 

Our Pumpkin Patch is overflowing with pump-

kins. Once we moved the leaves 

around we found this beauty. Its 

going to be huge. 

We have been using the squash 

from our garden in the kitchen and selling some 

in the thrift store this past month. Hope you all 

have enjoyed them. Nancy and Linda have used 

them in soups, pickled on the salad bar and 

broiled. 

There are quite a few tomatoes as well. None are 

ripe yet but there are plenty to go 

around. Hmmm fried green        

tomatoes, yummy! 
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Current Resident or 

 

“You only live once, but if you 

do it right, once is enough.” 

—Mae West 


