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HILLTOPPER 
December 2024 

PALOMAR ESTATES WEST 
 
 

 

Onsite Management 

Maintenance: Felipe Diaz  

Office: Lisa Hamernick  

Office Hours: 

Monday thru Friday 

9:30 a.m. – 12:00 p.m. 

1 p.m. – 4:00 p.m. 

Office Staff 

Gayle Plant 

Weekend Relief 

Doug Tickner 

Security Patrol Hidden Valley 

Security (760) 744-1061 

Office: (760) 727-5453 
Fax: (760) 727-3054 

After hours - emergencies only:  
(888) 518-6064 

E-mail: Palomarestateswest@gmail.com 

Resident website: Pewresidents.com 

Offsite Management 

PROPERTY MANAGEMENT 
HAVEN MANAGEMENT 
SERVICES 
3491 Concours Street, Suite 204 

Ontario, CA 91764 

Property Supervisor: Katie Davis 

(909) 930-9750 Ext. 3005 
Fax: (909) 481-7260 

kdavis@havenms.com 

MILLENNIUM HOUSING 

611 Anton Blvd., Suite 890 Costa Mesa, CA 

92626 Phone: (949) 515-5100 

Fax: (949) 515-5101 

http://millenniumhousing.com 

President: George Turk 

COO / Vice President: Lori Carraway 

Director of Asset Services: Diana Welsh 

SPARC Director: Stacee Kazmierski 

mailto:Palomarestateswest@gmail.com
mailto:kdavis@havenms.com
http://millenniumhousing.com/
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Palomar Estates Residency Association Board (PEWRA) 

President: Cathie Byrd; Vice President: Garry Larson 

Secretary: Jo Gehringer; Treasurer: Simon Spears 

Directors 

Katie Rodriguez, Jesse Nieto, Larry Jones 

Board Meeting: 1st Tuesday of the Month (6:30)  
in the Pavilion Room 

 

SOCIAL CONNECTION 

Merlin Chancellor – Chair, Cindy Palermo – Treasurer, Marilyn Ferri – Secretary 
Simon Spears, Cathy Bassett, Cathie Byrd, Rusty Bassett, Angela Sirota, 

Shevaun Teegarden, Heike Corbeil, Carol Godett, Linda Kerridge, 
Cindy Towle, Rick Towle, Lynn Widdison, Malcom Widdison, Susan Friedman, 

Linda Freeman, Jo Gehringer, Lisa Corrigan. 

 
HILLTOPPER COMMITTEE 

Delane Johnson, Fran Miller, Jansi Sauer, Lynn Thomas, Mary Wallace 
 

 
READY ADVISORY PANEL 

Bryan Cooper, Mary Wallace 
Cindy Palermo, Debbie McQuillan, Fran Miller, Jo Gehringer, Lee Tydlaska,  

Neil Teegarden, Robert Fierro, Ruthann Kirby 
 
 

BREAKFAST COMMITTEE 
Mikkie Sawyer, LuAnn Foster, Kim Stevenson, Trish Coy, Helen Lyon, Cathy Bassett, 
Diana Primeau, Karen King, Pat Taylor, Marcia Brown, Sheila Miller, Denise Hickey 

Toni D’Alessandro, Tish Litz 
 

GYM COMMITTEE 
Larry Brown, Rusty Bassett, Marie McElligott 

 

 
For Fire, Sheriff, or Emergency in progress, such as break-ins, health problems  

or a life-threatening situation, call 911. 
 

If you have a non-emergency question or to file a report, please call the San Diego 
Sheriff Dept at 760-510-5200. 
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ACTIVITIES DIRECTORY 
 

ACTIVITY TIME & DAY CONTACT PHONE 
Art Gallery On Exhibit in Pavilion Herlinda Mahler 949-395-0815 
Billiards (Men) 9 am Tu Stan Lindsay 760-598-0582 
Billiards (Women) 1:30 pm M Gerri Harper 760-500-8681 
Bingo 6:50 Th Delane Johnson 612-240-4049 
Book Club Fourth Friday 2:00 pm Cynthia Towle 503-317-3544 
Breakfast 1st Sat 8:30 am Mikkie Sawyer 760-690-7825 
Bridge Varies Call Ann Ann Webb 702-449-9916 
Cooking with Katie Third Tuesday 4:00 pm Katie Rodriguez 760-310-8623 
Darts 6-8 pm Thurs Game Room Chuck Thomas 707-799-6555 

Dog Park 8 am- 8 pm Daily Tom Matthews 951-660-0411 
Garden Club 1st M 2 pm 

8 am – 8 pm 
Merlin Chancellor 661-670-1336 

Community Garden Robert Fierro 619-339-0433 
Hand and Foot Wed 1 pm Kim Stevenson 760-703-4872 
Let’s Dine Out Times vary Linda Kerridge  

Cathie Byrd 
858-776-6783 
530-417-5186 

Library Open Daily Susan Balog 916-759-2636 

Mahjong 1 pm Th Kim Stevenson 760-703-4872 
Medical Rehab Lending Closet Open as needed. Rusty Bassett 

Jesse Nieto 
619-301-9551 
408-666-8088 

Mexican Train 2nd and 4th Tu 4:30 pm Margie Farrelly 760-855-8416 
Movie /Dinner/Dance Nights Dates Vary Simon Spears 760-583-1549 

Pickleball Group 8:00 -10:00 am M-W-F-S 
Open Play 
All are welcome! 

Larry Jones 937-478-2500 

Ping Pong Tu 10:30 am Nejla Gharajedaghi 760-536-9583 

R.E.A.D.Y. Panel 3rd Tuesday at 2 pm in Mary Wallace 619-887-0700 
858-342-3334 Emergency Preparedness Card Room Bryan Cooper 

Shuffleboard 1:30 pm M Rusty Bassett 619-301-9551 
Live 2 B Healthy Strength & 
Balance 

10 am M-W-F Maria Barnabe 619-886-2779 

Social Connection Dates Vary Merlin Chancellor 661-670-1336 

Simon Spears 760-583-1549 
Tai Chi 9 am Th Rudy Cobos  

Tai Chi 24 Yang Style Form 9-10 am Tu Arnold Epel 760-208-9627 

Tennis  Jim Catley 360-301-1566 
Water Aerobics 9 am Tu, Th, Sat 

 1 pm Tu, Th, Sat 
Trish Coy 760-536-9338 

Hilltopper submissions to pewhilltopper@gmail.com. 

All submissions must be submitted by the 10th of the month. 

If you notice any errors or omissions, please contact the Hilltopper at pewhilltopper@gmail.com 

Hilltopper Distribution - Jansi Sauer 509-421-7431 
The Hilltopper may edit articles for publication and will not publish anything of a political, medical, 

religious nature or solicitations. The Hilltopper does not publish articles submitted anonymously. 

 

THE HILLTOPPER DOES NOT ENDORSE ANY OF THE ADVERTISERS THAT APPEAR IN ANY ISSUE. 

USE AT YOUR OWN DISCRETION. 

To advertise your business in the Hilltopper, 

call Boe Davis at Mobile Home Park Magazines, 408-744-1011, ext. 3107. 

mailto:pewhilltopper@gmail.com
mailto:pewhilltopper@gmail.com
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Garry Larson 1  Kylee McDowell 14  Bob Taylor 21 

Darlene Pienta 2 John Mitsakis 14 Mary McGraw 22 

Eleanor Flaherty 3 Richard Dripps 15 Betty Neibauer 22 

Diane Dripps 4 Linda Grant-Scott 15 Chuck Thomas 22 

Christine Parkman 4 Cristina Bolton 16 Noel Amposta 22 

Bruce Adams 5 Jane Cadis 16 Bob Marvin 22 

Angelina Hill 5 Lori Lydon 16 Theresa Rogers 23 

Eyvonne Manley 5 Linda Fraser 16 Anne Nowicki 23 

Carole Sharpe 5 K.C.Butler 17 Terry Harens 24 

Joan Gehringer 6 Tom Gooch 18 David Kuba 24 

Larry Brown 7 Teri Sundeen 18 Doug Tickner 24 

Simon Spears 7 Michael Wilkinson 18 Amy McCurry-Appe 26 

Harold Meek 8 Mary Barrett 18 Arleen Schlafer 26 

Leslie Williams 9 Mary Ahart 19 Maureen Gates 27 

Grigoriy Kremennoy   9 Lisa Kaufman 19 Ben Johnson 28 

Dave Campbell   10 Frederic Elmore 19   Margarite Sherman        28 

  Dana Eads   10 
 

Fred Allen 19 
 

  Sherry Kruse       29 

  Shelby Asch   11 
 

Trish Blalock 20 
 

  Pamela Guy       30 

  Ramon Ortiz   11 
 

Sohrab Bonshahi 20 
 

  Engrid Epel       31 

  John Walters   12 
 

Susan Walters 20 
 

  Lenetta Gee       31 

  Joe Corrigan   13 
 

Pamela Best  21 
 

  

 

If you know of any birthdays throughout the year that we don’t have on our 

list, please send an email to pewhilltopper@gmail.com 

so we can include those birthdays in the future. 

Directory Changes 

Please make the following additions and corrections to your park directory 
  

Space     Delete                               Add                                           Phone Number 

363                                                 Graham, Ken                              760-696-8872 
158         Anderson, Shirley 

389         McCarthy, Doris 

 

mailto:pewhilltopper@gmail.com
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DECEMBER 2024 
 

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

1 2 3 Recycle 4 5 6 7 
 Pickleball 8-10 am 

Live 2 B Healthy 10 am 

 
Shufflebrd 1:30pm 

Women’s Billiards 1:30 
Garden Club 2pm 

 

 

Water Aerobic 9 am  
Men’s Billiards 9 am  

Tai Chi 9 am  
Ping Pong 10:30am  
Water Aerobic 1 pm  

Sunset Pickleball 6 pm 
Board Meeting 6:30 

 

Pickleball 8-10 am 
Tennis 9 am 

Live 2 B Healthy 10am 

Hand & Foot 1 pm 

 

Water Aerobic 9 am  

Tai Chi 9 am  

Mahjong 1 pm  

Water Aerobic 1 pm 

Sunset Pickleball 6 pm 

Darts 6-8 pm 

 

Pickleball 8-10 am 
Live 2 B Healthy 10 am 

Game Night 6 pm 

Breakfast 8:30am 

Pickleball 8-10 am 

Water Aerobic 9am 

 

Water Aerobic 1pm 

8 9 10  11 12 13 14 
 Pickleball 8-10 am 

Live 2 B Healthy 10 am 
 

Let’s Dine Out 12:00 Noon 

 
Shufflebrd 1:30pm 

Women’s Billiards 1:30 
 

Water Aerobic 9 am Men’s 
Billiards 9 am 
Tai Chi 9 am 

Ping Pong 10:30 am  
Water Aerobic 1 pm 
Mexican Train 4:30  

Sunset Pickleball 6 pm 
Hilltopper 

Submissions Due 

Pickleball 8-10 am 
Tennis 9 am 

Live 2 B Healthy 10am 

Hand & Foot 1 pm 

 

Water Aerobic 9 am  

Tai Chi 9 am  

Mahjong 1 pm  

Water Aerobic 1 pm 

Sunset Pickleball 6 pm 

Darts 6-8 pm 

 

Pickleball 8-10 am 
Live 2 B Healthy 10 am 

Pickleball 8-10 am 

Water Aerobic 9 am 

 
Water Aerobic 1 pm 

 
Game Night 6 pm 

15 16 17 Recycle 18 19 20 21 
 

Holiday 

Pot Luck 

With White 

Elephant 

Exchange 

5:00 pm 

 

Pickleball 8-10 am 
Live 2 B Healthy 10 am 

 
Shufflebrd 1:30pm 

Women’s Billiards 1:30  
 

Water Aerobic 9 am Men’s 
Billiards 9 am Tai Chi 9 am  

Ping Pong 10:30am  
Holiday Event 11am-1pm 

Water Aerobic 1 pm 
READY 2 pm 

Sunset Pickleball 6 pm 

Pickleball 8-10 am 
Tennis 9 am 

Live 2 B Healthy 10am 

Hand & Foot 1 pm 

Movie Night 5:30pm 

Water Aerobic 9 am  
Tai Chi 9 am  

 
Mahjong 1 pm 

Water Aerobic 1 pm 
Sunset Pickleball 6 pm 

Darts 6-8 pm 

Pickleball 8-10 am 

Live 2 B Healthy 10 am 

 
Social Hour 5 pm 
Game Night 6 pm 

Pickleball 8-10 am 
Water Aerobic 9 am 

 

Water Aerobic 1 pm 

 

 

22 23 24 25 26 27 28 
 Pickleball 8-10 am 

Live 2 B Healthy 10 am 

Shufflebrd 1:30 pm 
Women’s Billiards 1:30  

Water Aerobic 9 am Men’s 
Billiards 9 am 
Tai Chi 9 am 

Ping Pong 10:30 am  
 

Water Aerobic 1 pm 
Mexican Train 4:30  

Sunset Pickleball 6 pm 

 

Water Aerobic 9 am 

Tai Chi 9 am 

 

Mahjong 1 pm 
Water Aerobic 1 pm 

Sunset Pickleball 6 pm 
Darts 6-8 pm 

 

Pickleball 8-10 am 
Live 2 B Healthy 10 am 

 
 

Pickleball 8-10 am 
Water Aerobic 9 am 

Water Aerobic 1 pm 

 

 

 

 

Game Night 6 pm 

29 30 31 Recycle     

 Pickleball 8-10 am 
Live 2 B Healthy 10 am 

 
Shufflebrd 1:30pm 

Women’s Billiards 1:30  

Water Aerobic 9 am 
Men’s Billiards 9 am 

Tai Chi 9 am 
Ping Pong 10:30 am 
Water Aerobic 1 pm 

Sunset Pickleball 6 pm 
Party in the Park 5-9:30pm 

New Years Eve Event 

    

 

 

NO MORE BINGO UNTIL JANUARY 2nd FINAL NIGHT WAS 11-21
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Knife Sharpening Day 
Date: December 10, 2024 

Place: In Front of the Club House 
Time: 9:00 AM to 2:00 PM 

 
Neil Teegarden will be sharpening various items such as knives, scissors, food processor blades, and cleavers. 

Garden tools will also be done (pruners, loppers, shovels, hedge trimmers, etc.) 
 

Pricing will be on a per item basis such as knives up to 3 inches ($3), loppers ($6-$12), and scissors ($5-$8). 
A full list of other items and prices will be posted. 

 
Direct any questions to Neil at 858-837-2133. 

 
 

  

 

 

 

 

 

December is filled with JOY  &  EXCITEMENT  

 to share with  “family and friends”. 

Most definitely….Won’t you share with “us” 

at our  December 7th, holiday breakfast, 

that will be filled with breakfast foods  

and favorite goodies, and sing along with music? 

Let’s start our “ Merrier Christmas “ 

“ together ” 

 

Hope to see you there! 

 

 

                                  Mikkie 
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LET’S DINE OUT 

Wear your holiday attire and Let's Dine Out 

for Holiday Brunch at Brunch Point 

 

for traditional breakfast items, burgers, sandwiches, salads and more! 

Enjoy their unlimited coffee bar and many specialty beverages. 

 

Where: Brunch Point, 3225 Business Park Dr.  

When: Monday, December 9th at 12:00 Noon 
Enjoy open menu and separate checks. 

Please RSVP to Linda Kerridge at 858-776-6783. 

Please let me know if you need a ride. Thank you. 
 

Come One and All 
Come to the clubhouse on Friday nights. Bring your neighbors or come meet your neighbors. 

EVERYONE IS WELCOME. 

Game Night every Friday, starting at 6 PM 

Come play cards or domino games Or bring a game you want to share/teach (Yahtzee, Uno, 

Scrabble, ??) 

 

Social Hour on the 3rd Friday, starting at 5 PM 

Bring your own beverage. If you would like to bring a snack to share, that is great also. 

Submitted by Linda Kerridge and the Social Connection 

 

 
 
PEW Book Club 
 

Greetings from The Book Club! 
 
November wrapped up 2024’s Book Club reads. We will be taking 
the December holidays off and start a brand new year of reading, in 
January, 2025. 
 
Meanwhile, take some time away from the hustle and bustle to read 
a good book this holiday season! 
 
Cynthia (Cindy) Towle 
503.317.3544 
Towlecandr@gmail.com 

“I cannot live without books...” Thomas Jefferson to John Adams June 10, 1815 

mailto:Towlecandr@gmail.com
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Which is Better: Wild-Caught or Farmed Fish 
 
By Herb Field 
Forensic Entomologist 
 

I know it must be strange to write an article about fish when it’s not about the fish in our lake, although I doubt anyone would 
eat LSM fish based on the water quality.  Based on American eating habits fish is becoming the fastest growing part of our 
protein source. Over half of our fish now come from farm raised suppliers and by 2030 two thirds of our fish will be from farm 
raised sources. I’ve discussed this question, Wild caught or Farm raised, with many people and there seems to be as 
many answers as there are people asked. 
 
So, I’ll review the pros and cons of each and let you decide. 
 
Wild-caught fish are often healthier, with less contamination from man-made toxins because they feed 
on a natural diet of smaller fish and algae and come into contact with less bacteria and parasites. The 
downside is that many larger wild caught fish are high in mercury, and poor fishing methods can harm 
the ocean habitat and result in overfishing.  Mercury is a naturally occurring toxic metal existing at low levels in air, land and 
water that enters streams, rivers and oceans primarily through rain and surface water runoff. It’s converted by bacteria to 
methylmercury, a form dangerous to humans. The only way to limit mercury from wild-caught fish is to avoid larger fish that 
have eaten lots of smaller mercury-containing fish. So, avoid king mackerel, swordfish, marlin, bluefin tuna and orange 
roughy. 
 
Farm-raised fish can have more contamination for toxic chemicals such as PCB’s and dioxin. They are often raised in 
crowded conditions and contain higher rates of bacteria, antibiotics and parasites. The good news is that many farmed fish 
are now grown in a way that is better for the environment and healthier for us. 
 
The following are things to consider when shopping for fish. 
What is the country of origin and do some research on farming methods used in that country. 
If wild, look for a label that says it was sustainably caught. 
If farmed look for words like, organic, responsible farmed, certified sustainable, or ASC Certified, Non GMO fed. 
“Fish Fraud” is a real thing, meaning that the fish you think you are getting may not actually be as labelled. 
The following is a list of wild-caught recommendations based upon a week’s worth of research. 
 
Wild caught salmon (Pacific Northwest and Alaska) 
Halibut (Pacific) 
Anchovies (Adriatic Sea) 
Sardines (Pacific) 
Mackerel (Atlantic) 
Wild Shrimp and Prawns US only (avoid imported) 
Sea Scallops (US and Canada) 
The following is a list of farm-raised recommendations. 
Tilapia Char (worldwide) 
Oysters (worldwide) 
Clams (worldwide) 
Rainbow trout (US) 
Halibut (Atlantic) 
Coho Salmon (worldwide) 
 
A note about salmon: Farmed -raised Atlantic salmon (excluding Coho salmon) are usually a bad choice as many countries 
raise them on a GMO grain-based diet. More salmon in the US, Canada and Denmark are raised in recirculating systems 
which are much healthier. As you can see the answer to whether you should eat Wild-caught or Farm-raised isn’t an easy one 
but hopefully now you are a little more informed before choosing. 
 
If you have any insect or gardening questions, please forward them to entomologyservices@gmail.com 
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Annual Food Drive 
  

Starts on November 15th Drop off  
@ Space 454 - Garry & Melissa 

Items Most Needed: 

Canned meat and fish 
Canned vegetables and fruits 

Canned soup 
Peanut butter 

Oatmeal and cereal 
 

 

Annual Toys for Tots Toy Drive 
 

Starts on November 15th Drop off @ Space 440 - Bob & Pat 
 

New, unwrapped toys only. 

 

         No person should go hungry, and no child  
                                       should be without a toy on Christmas. 

 
                                      Thank you for your generosity. 
                                Garry Larson, Vice President, PEWRA
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Halloween 2024 
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