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[image: image3]From The Editor

I’m Stuffed
Thanksgiving is over and for me, it was a landmark occasion. My friends and family traveled to my very first house, gathered around my very own dining table, and ate a fine holiday feast prepared by yours truly in my brand new kitchen. We ate and laughed and enjoyed it tremendously, and I think that a new tradition is born.

Life is fast and furious these days. Maybe not much more than it ever was, but sometimes, it sure seems that way. And when I look around at Mountain Cove’s natural splendor, beautiful homes, friendly neighbors and quiet tree-lined streets, I regret my Father never had a chance to share these experiences with me. This is the kind of thing that we should think about during the holiday season… and always.

We are a very lucky people, we Americans. With all the madness and mayhem abroad, we have some sense of peace and security here. Hopefully, we can share some of that good fortune with those less blessed than ourselves as a reminder of just how lucky we are. Not just now, not just for the holidays, but throughout the coming years.
M.W. Martin,
Editor-in-Chief
mark@off-planet.com
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Happy Holidays!
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   Headline News
You’re Invited to Mountain Cheer!
It’s official! The first annual Mountain Cove Holiday Party will be from 1pm to 5pm on Saturday, December 14th, 2002. We’d like to have all residents attend, and feel free to bring a guest or two. There will be cookies, hot Starbuck’s Coffee, apple cider and other treats. Now’s your chance to come and meet your friends and neighbors for a festive holiday gathering. There will be door prizes, and we’ll be collecting canned goods to donate to a local food bank.
If you plan to participate in the Cookie Exchange, please bring your cookies and recipe cards to the Mountain Cove lodge between 12pm and 1pm on the day of the party so that everything can be set up properly. We’d love to get volunteers to help with setting things up and taking things down when it’s all over. To volunteer or contribute in any way, please contact Barbara Dickerson at (626) 812-9872 or Dianne Mallon at (626) 969-7491. Thanks, and see you there!
Water Bill Explained

Last month, Mountain Times reported that there was a $50+ charge on everyone’s Azusa Light & Water bill in Mountain Cove, and when we called to research the situation, we were told that it was a “Permanent Rental Fee”. Because of the article, which drew attention from Azusa Light & Water, our Editor was invited to tour the ALW plant and offices in Azusa.
According to Martin Quiroz, Public Information Officer for Azusa Light & Water, the charge is there to support the 2” water mains that each house has installed, and to fund maintenance for the fire protection infrastructure that is in place to protect all of our homes nestled in the canyon. Although the average homeowner won’t normally use enough water in any given month to require a 2” water main, they is in place to handle the tremendous increase in water demand in the event of a fire in Mountain Cove. In the end, it seems to be a good investment for us all.

Community Association Update by Alia Navarro

Association meetings will be held bi-monthly starting in January on the first Monday of every other month. The set time is 5:30 pm at the Mountain Cove Lodge. In September it will be held on the first Tuesday due to the Holiday. Homeowners may contact Euclid Management via our website at www.euclidmanagement.com for Customer Service requests or to submit concerns to the Board of Directors. Customer Service handles landscape questions, maintenance requests, gate entry, etc. Homeowners may also contact me at alia@euclidmanagement.com to discuss reserving the lodge, landscaping, maintenance items that have not been addressed, homeowner violations.

New Committee: At a recent Board meeting, the Board approved an Architectural Committee! We only have three volunteers at this time; Larry Onaga, Mr. Sepahi and Shelly Coolidge.  Mr. Onaga works in the Planning Department for the City of Azusa, Mr. Sepahi is an Engineer, and Shelly is a board member. Additional volunteers are welcome to submit their names and qualifications.
The Lodge: Reservations for the Lodge are taken over the phone. However, the application must be submitted at least two weeks in advance to EMC. A $100.00 refundable deposit is required made payable to the Mountain Cove HOA. A $20 NSF charge will be applied to homeowners assessment account if the check does not clear the bank

Landscaping:  You must obtain written approval, BEFORE you start ANY work. Generally, I call each homeowner as soon as I receive them from the Architect, and depending on the day I receive them, I will hand carry them to the owner or mail them. Thanks for your attention!
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  December’s Calendar
12th
22nd
25th
15th
31st
Poinsettia Day
Winter Solstice

Christmas

Kwanzaa

New Year’s Eve
Winter Solstice

Winter Solstice marks the beginning of winter and is the shortest day of the year. On this day, it seems as if the nighttime darkness lasts all day and all night.

At the North Pole, the sun never rises on this day. It is not the coldest days of winter, as the northern hemisphere continues to lose more heat than it gains. This will continue until late in winter as the longer daylight hours at that point begin to have a net warming trend. But for now, heat up a cup of hot chocolate and put another log on the fire! Winter will be here for a while. 

By the way, while the northern hemisphere is experiencing its shortest day, the southern hemisphere is basking in sunshine and enjoying the first day of summer. 

For thousands of years, Winter Solstice has celebrated the new solar year. It celebrates the return of the sun, as every day now will see more sun. The sun is at its northernmost part and now begins it’s long, six month journey north. 

Winter Solstice is also been known as Christmas, Yule, and Saturnalia.
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Merc’s Messages by Mercedes Cortez
Azusa is holding its yearly Lighting of the Christmas Tree on Monday, December 2, 2002 in front of City Hall at 6:00 pm. Be sure to come down and get a big dose of holiday spirit.

Holiday Fashion Show & Luncheon - Tickets are going fast! The event is Thursday, December 5 at 11:30 am at the Azusa Woman’s Club, 1003 North Azusa Avenue in Azusa.  Bashful Butler will provide a Catered Luncheon. Weekenders clothing will be featured in the fashion show and of course, lots of shopping opportunities. Representatives from Gift, Christmas, Jewelry and Candle lines will be offering some great deals to finish up that holiday shopping. The Opportunity Drawings are bringing in lots of great gifts including lunch with Rick Cole, the city manager, former Mayor of Pasadena, hockey tickets, gift baskets… don’t be left out! Tickets are available for $12.00 in advance through the Azusa Chamber of Commerce or for $15.00 at the door. The Azusa Chamber can be reached at 626-334-1507.
Also, Winter Fest returns to Azusa! When you moved to Mountain Cove and friends and family began to visit, were you often asked, “Does it ever snow here?” I want you to know that yes, it does! At least once a year for the last several years Azusa has held the winter Fest in front of City Hall. Lots of booths, great food and fun for all. And it usually snows! That’s right; some of our hard working city employees bring in snow for the children. We may need a little help this year, but regardless, you are guaranteed a fun family outing. Winter Fest is on Sunday, December 7th from 8am to 4pm.
Kiddy Shopping Spree
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On Saturday, December 14th at 9am sharp, there will be a special holiday event for children of ages 5-14 in Memorial park. Come join in the planned activities. As parents wait outside and enjoy a continental breakfast, courtesy of the Knights of Columbus Manresa Council, the kids will be able to go wild in the Memorial Park gymnasium and shop ‘till they drop. For additional details, call 812-5115.
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Monumental Changes in Azusa

This week, finishing touches are being applied to the new gateway monument on Azusa Avenue, reflecting the new civic pride in our city.  Azusa has been touted as “The most improved city in the San Gabriel Valley” by the San Gabriel Valley Tribune. Also, the new landscaping project at the corner of Azusa and Sierra Madre is expected to be completed in December. It’s great to see elements of the Master Plan begin to materialize as Azusa strives to become a 21st century city.
Book Club Gearing Up
Barbara Dickerson has had a good response for her book club. Call her at (626) 812-9872 for more information about joining, meeting times and so on. Reading is good brain food!

Joke of the Month

A little boy is being tucked into bed by his dad and says, "I'm thirsty daddy! May I have some water?" His dad replies, "No, son, its bed time now go to sleep." Five minutes pass and the boy calls to his dad, "I'm thirsty daddy, may I have some water?" The dad again replies calmly, "I already said no, now go to sleep, son". Another five minutes pass and the boy calls out, "Daddy I want water!" The dad, now frustrated, answers "I said NO, now if you ask me again, I'm going to have to spank you!" After some moments of silence, the boy calls out, "Daddy, when you come and spank me can you bring me a glass of water!" – Submitted by Alia Navarro
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 Cook’s Corner
Holiday Stollen
Stollen is a traditional European fruited Christmas Bread. The 2 hour prep time includes rising times. Delicious!

Ingredients:
¾ cup seedless raisins

½ cup chopped mixed candied fruits

¼ cup orange juice

4 cups plus 1 cup all purpose flour

½ cup slivered almonds, chopped

¼ cup sugar

2 tbsp grated orange rind  

1 tbsp grated lemon rind

1 tsp salt  

1 (¼ ounce) envelope fast rising yeast  

¾ cup milk  

½ cup butter or margarine  

¼ cup water  

2 eggs, at room temperature  

confectioners' sugar for dusting loaves
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Preparation:

1. In small bowl, soak raisins and candied fruits in orange juice.  

2.  In large bowl, mix 4 cups flour, almonds, sugar, orange peel, lemon peel, salt and yeast. 

3.  In small sauce pan, heat milk, butter and water till hot to the touch (about 125°-130°F). 

4.  Stir hot liquids into dry mixture.

5.  Stir in fruit/ juice mixture and eggs.  

6.  Mix in only enough reserved flour to make a soft dough.  

7. Knead dough on lightly floured surface until smooth (8-10 minutes).  

8. Cover dough and set for 10 minutes.  

9.  Divide dough into 2 pieces; roll each piece into a 10 x 7 inch oval.  

10. Fold long side of oval over to within 1/2 inch of the opposite side, seal seam.  

11. Place loaves on a greased baking sheet.

12.  Cover and let rise in a warm, still place until size doubles (50-60 min).

13.  Bake at 375°F for 25-30 minutes or until done; remove and cool on wire racks. Dust with sugar.
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Pinch me… I’m Dreaming
A resident here at Mountain Cove had a recent encounter with a scorpion. Luckily, nobody was hurt, but it’s a hard reminder that we do live in a wilderness area. In this column, we’ve have been focusing primarily on animals that we are unfamiliar with or are a nuisance, such as bats or skunks, and this animal is no different, except for one thing… it’s poisonous!

Scorpions are arachnids, in the same family as spiders, and have flat, narrow bodies, two lobster-like claws, eight legs, and a segmented abdominal tail. Terminating in a venomous stinger supplied by a pair of poison glands, the tail is usually curved upward and forward over the back. About 1400 species of scorpion exist; about 40 of them occur in the United States. Scorpions are usually brown in color and range from about 1 to 8 inches in length. The surfaces of the legs and body are covered with thicker hairs (setae) that are sensitive to direct touch. Although they are equipped with venom to defend themselves, scorpions fall prey to many types of creatures, such as centipedes, tarantulas, insectivorous lizards, birds, owls, and mammals (including shrews, grasshopper mice, bats).

Found in warm and dry tropical regions, including the southwestern United States, the scorpion is nocturnal and feeds mainly on spiders and insects. The young are born live and remain with the mother for a short period. When capturing a victim with its claws, the scorpion inflicts a disabling sting with its tail. In most species the sting is painful, but not fatal, to humans, although the sting of one species found in the United States has proved fatal to young children and is potentially fatal to adults. Other areas of the world have more dangerous scorpion species.
Scorpions have a long gestation period (from several months to a year and a half, depending on species) in which the young develop as embryos in the female. During this time, nutrients are transferred from the mother's digestive gland to the embryos. The young are born live and ascend their mother's back. She assists them by making a "birth basket" with her folded legs to catch them as they are born and to provide them with a means to climb to her back.  On the average, a female gives birth to about 25-35 young. They remain on her back until they molt for the first time, usually within a week or two after birth. Once they climb down, they assume an independent existence, and periodically molt to reach adulthood. Typically five or six molts over two to six years are needed to mature.
The average scorpion probably lives three to five years, but some species undoubtedly live at least 10-15 years. A few scorpions exhibit social behaviors beyond the mother-young association, such as forming over-wintering aggregations, colonial burrowing, and perhaps even living in extended family groups that share burrows and food.

[image: image17.wmf]The venom of scorpions is used for both prey capture and defense. Scorpion venoms are complex mixtures of neurotoxins (toxins which affect the victim's nervous system) and other substances; each species has a unique mixture. Despite their bad reputation, only one species in the U.S. and about 20 others worldwide have venom potent enough to be considered dangerous to humans. The world's most dangerous scorpions live in North Africa and the Middle East. Death by scorpion sting, if it occurs, is the result of heart or respiratory failure some hours after the incident.

Scorpions are difficult to control with insecticides alone. Therefore, the first control strategy is to modify the area surrounding a house. Start by removing all trash, logs, boards, stones, bricks and other objects from around the home. Keep grass closely mowed near the home. Prune bushes and overhanging tree branches away from the house because tree branches can provide a path to the roof for scorpions. Always store garbage containers in a frame that allows them to rest above ground level. Never bring firewood inside the house unless it is placed directly on the fire. Install weather-stripping around loose fitting doors and windows and caulk around roof eaves, pipes and any other cracks into the home. Keep window screens in good repair, making sure they fit tightly in the window frame. Finally, if you choose to use pesticides, check with your local garden supply for more information especially if you have children or pets.

Excerpts from "Scorpions," Microsoft® Encarta® Online Encyclopedia 2002
http://encarta.msn.com © 1997-2002 Microsoft Corporation. All Rights Reserved.
”Scorpions” from http://www.desertusa.com/oct96/du_scorpion.html.


We Need You!
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We need your articles and contributions
to keep Mountain Times going strong.

Remember, this is YOUR Newsletter!
Send your ideas and suggestions to:
mark@off-planet.com. Thanks!
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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
























































































































