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	FROM THE EDITOR
Wildfire Close Call
The recent Williams Wildfire charred over 35,000 acres of the Angeles National Forest, damaging a huge natural habitat and destroying a number of homes. But not here.
I guess we have to count our lucky stars, because a simple change in wind direction could have had disastrous consequences for Mountain Cove. Personally, I doubt that any homes would have been lost. After all, we have the latest in fire-resistance; concrete roof tiles, stucco and in-house sprinkler systems.

We were lucky, and with the help of the skilled firefighters and a well-planed back-fire, we were spared. Pictures and video of the wildfire are available online at http://www.off-planet.com/times. The fire season isn’t over yet, but things look hopeful.

M.W. Martin, Editor

Contributors: Adrian Dacanay, Lester Kau & Elizabeth C. Martin
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	LOCAL NEWS BRIEFS
Landscaping Tips
How’s your yard looking lately? If it’s anything like mine, and I’m sure it is, it’s brown and dry and dusty. What’s a homeowner to do? Well, we’ve gathered some tips for homeowners to assist in getting your yard put in right, the first time:
· Have a Plan and a Budget –Decide what you are going to use your yard for. Entertaining, barbequing, swimming, exercising and playtime are all great uses for a yard, but they can have very different requirements and costs. Once you know how your yard will be used and how much you want to spend, you’re all set.
· Get at least 3 Estimates from Professionals –Although the estimates may vary wildly, don’t just select the cheapest landscaper. Make certain that everything from planning, permits, materials, labor and cleanup are included. A good landscaper should show you a portfolio containing photos of the projects he has done.
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Check out your Landscaper – Before you sign any contracts, find out about your landscaper’s business history. Call the California Contractors State License Board at 800-321-2752 and the Better Business Bureau at 909-825-7280.
· Use Drought Tolerant and Native Plants – We live in an arid, almost desert climate on the very edge of the Angeles National Forest. It is important to use foliage on the plant list that has been pre-approved by the association. By using drought tolerant plants, you will save a lot of water and time because these plants are usually very low maintenance.

Be Creative! You have a blank canvas to work with when designing your yard, so don’t just plant grass and hedges. Boring! By creating a unique yard, you’ll build a place that is a joy to spend time in with friends and family, and at the same time you’ll increase the value of your home as an investment.

Golden Days Celebration
Azusa will be celebrating the annual “Golden Days” this month in Memorial Park. Hours are Friday, October 11th from 5pm to 11pm, Saturday October 12th from Noon to 11pm and Sunday October 13th from 1pm to 9pm. A parade will be held on Saturday the 12th at 11am on San Gabriel Avenue. Expect carnival rides, games, food booths and lots of entertainment for the entire family. Hope to see you there!
Halloween Spooktacular Carnival
On Thursday, October 31st from 5pm to 9pm, there will be another Azusa carnival event sponsored to usher in the fall and the upcoming holiday season. Located at the Azusa Ave. Public Parking Lot between 6th Street and Foothill Blvd, the carnival will include a costume parade and contest, game booths, moon bounce and a magic show.




	COOK’S CORNER
​Halloween Classic: Caramel Apples
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This sweet is a favorite of both kids and adults alike, and the apple makes it a healthy snack. Makes 1 dozen.  
Ingredients:

12 medium Granny Smith apples
12 wooden popsicle sticks  

2 tablespoons butter  

2 lbs caramels  

4 tablespoons water  

½ teaspoon ground cinnamon
Preparation:

1. Generously butter a large microwave-proof casserole dish.
2. Butter a piece of waxed paper and cover a cookie sheet with it. 
3. Push a wooden popsicle stick in each apple through the stalk.  

4. Unwrap the caramels (this is the most time consuming step).  

5. Place caramels and water in casserole dish and microwave on Medium High (70% power) for 4 min.

7. Stir well and Microwave on Medium High (70% power) until the caramels are smooth and melted. 
8. Blend in the cinnamon.

9. Dip each apple in the caramel, turning to coat evenly.

10. Place apples on waxed paper until set. If the caramel thickens as you work, return it to the Microwave and reheat.

12. Wrap each apple in plastic wrap completely covering the apple so when it is thrown into the treat bag it won't stick to every thing else.

	WILDLIFE FOCUS
Don’t Be Nosey… It’s Just A Skunk.
Skunks are really quite cute and cuddly, but… ewww. OK, just had to get that out of the way. I was going to make this a scratch-and-sniff article, but we couldn't find anyone to print the issue. Skunks are common throughout the United States, but in California, there are two species of skunk that you might bump into on your leisurely walk in the woods. These are the Western Spotted Skunk and the Striped Skunk.

Skunks are carnivores, best known for the offensive odor they produce from glands on either side of the anus (that’s “the bottom” to children). The spotted skunk usually gives you a warning by standing on its front feet, and it will sometimes spray from this position, although it usually sprays after lowering its hind feet to the ground. Other species of skunks turn their backs, lift their tails, and eject a spray as far as 2 to 3 meters (7 to 10 ft). Skunks give a churring sound when disturbed. They also growl and screech when approached by humans or when they are agitated or threatened.
[image: image6.wmf]Skunks vary in size, but all species have black and white coloring. The striped, or common, skunk is found everywhere in the United States, Mexico, and southern Canada. Its long fur is usually black, with a narrow white stripe on its forehead and a single (or sometimes double) white stripe running from its head down its back and often onto its tail. The legs are relatively long.

Skunks are omnivorous, eating small mammals, birds, eggs, and insects. They also like honey and bees. Many farmers believe that skunks keep the rodent population under control. Striped skunks breed in late winter or early spring. The den, lined with vegetation, can be a hole abandoned by another animal or a new one dug by the skunk. There the female produces one to ten young after a gestation of 59 to 77 days. The offspring suckle for eight to ten weeks and then follow the mother, hunting for food. Males remain solitary during the summer. Females and their young often den together—sometimes with one male—for the winter sleep, which is not a true hibernation.

Scientific classification: Skunks belong to the family Mustelidae, which also includes weasels, otters, martens, and badgers. The spotted skunk is classified as Spilogale putorius, the striped skunk as Mephitis mephitis. Scientists are considering the creation of a new family, Mephitidae, which would consist solely of skunks.

Skunks can be a nuisance if they get into your property and should be handled ONLY by animal control professionals. If you happen to find one in your garage or trash, please do not frighten attack or harm the animal. Call Animal Control at 626.443.1861 and let them know the situation. When all is said and done, skunks are another important part of our ecosystem and are beneficial, probably in more ways that we know. So always treat all wildlife with respect and give animals the space they need!

Excerpts from "Skunk," Microsoft® Encarta® Online Encyclopedia 2002

http://encarta.msn.com © 1997-2002 Microsoft Corporation. All Rights Reserved.
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For questions, comments or article contributions please email the Editor at
mark@off-planet.com or visit our website at http://www.off-planet.com/times




