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President’s Message 
                       From President Jane Bock 

Hello Ladies,                                  

Wow!  What a great month we have had.  We started off with a 
wonderful meeting at the Continental with 24 of our members in 
attendance.  Lots of Club business being taken care of and then 
we moved right on to our New Member’s Tea with a terrific time 
had by all.   

And if that wasn’t enough, we went next to our BUNCO 
FUNdraiser with a turn out of 36 people that laughed, rolled, 
ate, and won prizes totaling over $1000.00 donated by our local 
businesses and sponsors.  I can’t say enough about the 
supporting businesses in our community.  Spaghetti Eddies, The 
Los Angeles Dodgers, Martha’s Candies of Glendora and the 
Glen Oaks Golf Course just to name a few.  What a great 
Community we live in. 

October will be a fun and informative month with the speaker on 
Identity Theft and everyone wearing pink to raise awareness of 
breast cancer for Breast Cancer Awareness Month. 

Fran, Loretta, Fae and Jane will be attending the Area C 
Conference to represent the Charter Oak Woman’s Club and 
receive new training on report writing and get updated 
information from our California Federation of Women’s Clubs. 

I Look forward to seeing you on October 4th,        Jane 

November 1 

General Meeting 
10:30a.m. at the 
Continental in 
Glendora 

November 15 

Board Meeting 
10:00a.m. at our 
Office Suite E-3 

November 27 
Women’s Club 
History, Movie 
Night 6:00p.m. at 
our Office E-3 

T H E  A C O R N         O C T O B E R  2 0 1 2  

October 

 

 4th Meeting 10:30.am.at the 
Continental Restaurant in 
Glendora 

 
12th SGVD Meeting 9:30 am  
at the Covina Woman’s Club 

                                       

  

13th CFWC Area C  
Conference $35.00  
registration includes      

     Continental Breakfast and                                           
      Lunch, Torrance 8am- 2pm                                                                                  

 

18th Board Meeting,          
10 a.m., at our Office 

 
Trick or Treat                 
 

 
Think Pink  
Remember October is 
Breast Cancer Awareness 
month.  Wear pink to our 
October meeting to help 
raise awareness.   

Autumn Arrives  

Editor: 
Jane Bock 

626-963-6626 
Fax 626-963-6626(call first) 

janebock@aol.com 
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New Member’s Tea Wrap-up 

What a great day we had.  Our New Member's Tea was terrific. We had English 
scones, jams, curds, cookies, cheese and crackers and too many other selections to 
list them all. Our new members installation was fun and we learned about each 
member. We even had two new members join today. A big Charter Oak Welcome to 
Bonnie Makela and Beth Smith. Many thanks to our two hostesses, Fran Fortugno 
and Loretta Schelin. You two ladies sure know how to throw a Tea Party. 

Do you have something to publish? 

If you have an article or information you would 
like to have appear in the November issue of the 
Acorn mail the item to:  Jane Bock  

@ 1631 S. Westridge Ave.  Glendora, Ca  91740 
or you may e-mail it to:  janebock@aol.com or 
call Jane and ask her to turn on the fax machine 
and fax it to:  626-963-6626.   

The information must be 
received by October 22nd for 
the November Issue. 

October Birthdays 
4th    Beth Smith 

23rd   Marissa Sitz 

Our San Gabriel Valley District of Women’s Clubs is having a toy drive.  
Help them Fill Santa’s Sacks.  They will be collecting toys for Kids, Infants 
to Teens, at their December 14th meeting.  Bring in new unwrapped toys and 
Jane will take them to the December  SGVD Meeting. 
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New Members……. 
 
Welcome our newest members, 
Bonnie Makela and Beth Smith 
 
Bonnie is retired, lives in Covina and 
enjoys sewing, quilting, golf, and reading.  
Beth Smith lives in San Dimas, teaches 
English at Charter Oak High School and 
likes to read, enjoys fashion and her dog 
Riley, a Queensland Heeler.  Be sure and 
welcome Bonnie and Beth at our next 
meeting. 
 
Fran Fortugno, 3rd V.P. Membership 

October Meeting 

Are you going to be attending the October meeting?   

If you signed up for lunch at the last meeting you do not need to call 
Wendy or Arlene unless you need to cancel.  If you did not sign up for 
lunch for the October meeting you will need to call Arlene @ 909-593-
7493 or Wendy @ 626-963-4671, before Noon on Monday, October 1, 
2012 so the correct count can be called in to the 
Continental Restaurant.   

Remember to bring a check made out to 
COWC or exact change of $15.00 to make it 
easier for Wendy and Arlene. 

Don’t forget our new meeting time is 10:30am.  

Fundraisers 

Our See’s Candy and RADA 
knives sales will be coming 
up in time for the Christmas holidays.  
Check your gift list and see how many 
people on your list would love a box of 
See’s Candy.   

Our Program for October 
This month our Program will  be on Identity 
Theft .   We will  have presenters from our 
Wells Fargo Bank and the Glendora Police 
Department.  They will  give us tips on 
protecting ourselves from identity theft and 
what steps to fol low if identity theft should 
happen to us.   Join us. 

In November we will be donating to The  
Shepherd’s Pantry.  We will give you a 
grocery bag and a list of possible donations 
at our October meeting.  You can take the 
bag with you when you do your grocery 
shopping, fill it, and then bring the bag to 
the November meeting with you. 

On Tuesday, November 27th at 6:00pm we will 
have Woman’s Club History Movie Night.  Come 
and join us at our office, for popcorn and candy 
and a fun filled hour of our Federation of Women’s 
Club’s History.   
You will be amazed at the things 
that have been accomplished by the 
strong women of our Country. 
 
Hope to see you all there. 

Did you know…… 
 
Arlene is back in her home after a small house fire 
and living in a hotel for several weeks.      
 
Jane has a new granddaughter, Emery, born on 
August 12th, 8 lbs. 

Thorns and Roses 
 
Come to our next meeting ready to share your 
Thorns and Roses with us.  We will publish them in 
the following Acorn in the “Did you know” section.   



 

 
4 

THE ACORN OCTOBER 2012 

Recipe of the Month                   From: Jennifer New, you all had the chance to taste this at the Tea 
 
Delicious Cheese Ball                                                                                                                     
Ingredients 
 
1 (8 oz.) pkg sliced provolone cheese   2 (8 oz.) pkgs cream cheese, at room temperature                
20 pistachios, shelled     2 cloves garlic        
½ cup fresh basil leaves     ½ cup fresh parsley leaves                  
½ cup pine nuts      ¼ teaspoon salt        
¼ teaspoon freshly ground pepper    2 tablespoons extra-virgin olive oil              
3 ounces oil-packed sun-dried tomatoes 
 
Directions                                                                                                                                                               
Line a medium bowl with plastic wrap, leaving enough overhang to cover the top.  Reserving 3 slices of provolone, line 
the bottom and side of the bowl with the remaining provolone, overlapping the slices.  For the cream cheese layer, 
process the cream cheese, pistachios, and 1 of the garlic cloves in a food processor until blended; scrape the mixture into 
the bowl and set aside.  For the pesto layer, process the basil, parsley, pine nuts and the remaining garlic clove in the 
food processor until blended.  Dissolve the salt and pepper in the olive oil and mix well. 
 
With the machine running add the oil in a fine stream.  Scrape this mixture into a second bowl and set aside.  For the 
tomato layer, drain the tomatoes, reserving the oil.  Puree the tomatoes with a small amount of the reserved oil in a food 
processor.  Spread some of the cream cheese mixture over the cheese slices lining the bowl.  Layer the pesto mixture, 
half of the remaining cream cheese mixture, the sun-dried tomato mixture, and the remaining cream cheese mixture in 
the bowl.  Cover with the remaining provolone.  Bring the edges of the plastic wrap together over the top and secure 
with a twist tie.  Freeze until firm.  Remove plastic wrap and invert the mold onto a serving platter.  Serve with party 
crackers.  This will keep in the refrigerator for up to 3 months. 

OCTOBER IS BREAST CANCER AWARENESS MONTH                                         Contributed by Marissa Sitz 
 
Show your support and wear Pink! 
 
Did you know that in 2012, it is estimated that among US women there will be 226,870 new cases of invasive breast 
cancer and 39,510 of these cases will result in breast cancer deaths. 
 
Except for skin cancers, breast cancer is the most common cancer in woman, but it can be successfully treated. 
Screening test can find cancer early, when it's most treatable. 
 
It is recommended that you: 
1. Know your risks 
 Talk to your family to learn about your family health history 
 Talk to your provider about your risk of breast cancer 
 
2. Get screened 
 Ask your doctor which screening test are right for you if you are at a higher risk 
 Have a mammogram every year starting at age 40 if you are average risk 
 Have a clinical breast exam at least every 3 years starting at age 20, and every year starting at age 40 
 
3. Know what is normal for you 
   See your health care provider is you notice any of these breast changes     
 Lump, hard knot or thickening inside the breast or underarm area, 
 Swelling, warmth, redness or darkening of the breast, 
 Change in the size or shape of breasts 
 Dimpling or puckering of skin 
 Itchy, occasionally sore or rash on the nipple 
 Pulling in of your nipple or other parts of the breast 
 Nipple discharge that starts suddenly 
 New pain in one spot that does not go away                        (continued on next page) 
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4. Make healthy lifestyle choices 
 Maintain a healthy weight 
 Add exercise into your routine  
 Limit alcohol intake 
 Limit postmenopausal hormone use 
 Breastfeed, if you can 
 
If you would like to know more information on breast cancer please ask your medical provider or go to the website 
@www.5.komen.org 

California History and Landmarks………………….Maryanne Chartrand 

California Indian Acorn Culture, continued from September, 2012 Acorn 

Acorns were gathered in the autumn. They were laid in the sun to dry, then stored for future use, often in large granary baskets set outside on raised 

platforms out of reach of rodents. Acorns can be stored for a long time. Some groups lined the baskets with pine needles and wormwood to 

discourage pests. When being prepared for eating, the acorns were cracked out of their shells, and the kernels peeled out of the thin paper-like skin 

that adheres to them. The kernels were ground to flour in a stone mortar and sifted in a special basket. After the flour was ground, the bitter tasting 

tannin was leached out by pouring water over it. This was done in a leaching basin, usually made of layers of fine and coarse sand, and the process 

could easily take several hours. When completed, the bitter taste had been removed from the flour, which could then be prepared as a mush, soup, 

or "bread."  

Traditionally, cooking was done by adding hot rocks to a mixture of acorn flour and water, and stirring with paddles until the cooking was completed. 

Charles F. Saunders, in his Useful Wild Plants Of The United States And Canada (1920) described the flavor as "rather flat but with a suggestion of 

nuttiness that becomes distinctly agreeable…" Francis noted that California acorn mush is similar in principle to Prussian pea-sausage, in that the 

mush could be carried on long journeys. "When stopping for refreshment, it was only necessary to dilute a portion of this [acorn mush] with water and 

dinner was ready."  

Another traditional way of preparing acorns was to bake a sort of bread from the acorn dough. This was done in fireless cookers - shallow pits lined 

with thoroughly heated stones. Often the dough was mixed with a bit a red clay (5%) to remove the last bit of tannin from the dough. A bed of green 

leaves was placed over the hot stones, the dough lay on the leaves, then covered with another layer of leaves, over which another layer of heated 

stones was laid. The entire pit was then covered with dirt and allowed to remain over night. After twelve hours, the bread was removed. It had the 

consistency of soft cheese, but hardened when exposed to air. The bread was heavy and oily, but sweet in taste, due to sugars that developed 

during the long, slow, steaming the dough received. Sometimes the ovens were not buried, but excavated in hillsides or in the ground, with a 

covering of boughs that could be lifted to check the progress of the baking.  

Throughout their history, California Indians have kept alive their traditional uses for acorns. Into the twenty-first century, they continue to prepare food 

from acorns, which continue to be important in their culture and their ceremonies. 

The Board is recommending a Bylaw change.  We would like to tighten up Article II as follows: 
Upon the dissolution or winding up of the corporation, its assets remaining after payment, 
or provison for payment, of all debts and liabilities of this corporation shall be distributed 
to a nonprofit fund, Foundation, or corporation which is organized and operated within the 
Charter Oak Community, exclusively for charitable purposes, and which has established 
its tax-exempt status under Section 501(c)(3) of the Internal Revenue Code. 
We will vote on this possible change (additional wording) at the October 4th meeting. 
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Charter Oak Woman’s Club Auditors report May 16, 2012 
 
I have examined the records and disbursements kept by the treasurer of this club for the period of May 27, 2011 to May 16, 2012.  Final results 
find all receipts and disbursements as follows: 
 
Checking account balance – 5-27-11       $1320.17                                                                                                          
Receipts 4377-772252          $6974.32    
Return of Check                               200.00                      
Transfer from Savings        11,000.00  
Total Receipts       18,174.32   
Total        19,494.49 
 
Disbursements 1141-1190    17,016.91                                                                            
Transfer to savings                      .           00                                                                                                                              
Total        17,016.91                                                                             
Balance in checking account – 5-16-2012                      $2,477.58 
 
Savings account balance – 5-27-11                  $97,895.57                                                                                                                 
Receipts                . 00                                                                                                   
Interest                   226.58      
Transferred from checking                                .00                                                                                                                       
Total receipts              226.58                                                                  
Total                           98,122.15                                                        
 
Disbursements                                                                                                             
Transferred to checking    11,000.00                                                                                                                  
Balance in saving account – 5-16-2012    87,122.15                                             
Checking account                               2,477.58                                                                                                 
Savings account            87,122.15            
Total Cash in bank – 5-16-2012                       $89,599.73 
 
Respectfully Submitted, 
 
Irene Freckelton          
Auditor 

BUNCO AFTERNOON  WRAP-UP 
Our Bunco Fundraiser was a huge success.  Not only did everyone have a great time but we brought in 

more funds that we even had planned for in our budget.  Thanks to all of the donations members 
contributed such as food and supplies, the chair and tables that were loaned to us, and all of our terrific 

food prepared and donated our costs were minimal to the club itself.  The donations from our local 
sponsors brought it $185.00 in prize drawing tickets and we sold $420.00 worth of tickets.  So ladies, 

with the $829.00 we made on the E-waste Fundraiser and the $605.00 we made on the Bunco Fundraiser 
we are running right on budget with our income.  Keep up the good work. 

We had some terrific new treats at the 
Bunco Fundraiser made by members and 
guests.  Don’t worry, Member Marissa is 
going to share her meatball recipe along 
with Member Jennifer’s “Dice” cheese 
ball creation and Guest Becky Carr’s 
yummy Walnut Blondies.  Look for these 
recipes in our November Acorn.  It would 
be great to have the November Issue of 
the Acorn full of your special Holiday 
Recipes this year.  Come on girls let’s 
share the goodness.  Bring a recipe to the 
October meeting or e-mail a recipe to Jane 
at janebock@aol.com. 

The Holidays are almost upon us.  Be 
thinking about a wish, story, greeting or 
blessing you would like to share with 
everyone for the Christmas and Hanukkah 
Season.  We will collect these special 
messages at the November meeting to be 
published in the December Acorn. 
 
At this time of year we need to share our 
thanks with the people in our lives that give 
us so much joy and love. 
 
Jane 
 

DO  YOU 
REMEMBER THE 
PERSONAL 
INFORMATION 
SHEETS THAT 
FRAN GAVE TO US 
BACK IN MAY?  
WELL, DIG IT OUT, 
FILL IT OUT, AND 
BRING IT TO THE 
NEXT MEETING SO 
WE CAN GET 
STARTED ON OUR 
CLUB HISTORY 
BOOK.  OR CALL 
FRAN FOR A NEW 
SHEET…….   
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Here is this month’s Helpful Hint contributed by Maryanne 
Chartrand.  Who would have thought of this one? 
 
Send your Helpful Hint to Jane to be published in the 
Acorn.  We can all use a little help!!!!! 
****************************************************** 
Convention Information: 
What:    San Gabriel Valley District 57th Annual Convention 
When:   April 13-14, 2013 
Where:  Radisson Ontario Airport Hotel, 2200 E. Holt, Ontario,Ca. 
Who:     All of You 
This Convention begins on a Friday morning and ends on 
Saturday evening.  You can go to all or part of the Convention. 


