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What’s New
by Judy Glauner

Tidbits in History
FOR THE NEW YEAR:
A SHORT COURSE IN
HUMAN RELATIONS
THE SIX MOST IMPORTANT
WORDS:
“I ADMIT I MADE A MISTAKE”
THE FIVE MOST IMPORTANT
WORDS:
“ YOU DID A GOOD JOB”
THE FOUR MOST IMPORTANT
WORDS:
“WHAT IS YOUR OPINION?”
THE THREE MOST IMPORTANT
WORDS:
“IF YOU PLEASE”
THE TWO MOST IMPORTANT
WORDS:
“THANK YOU”
THE ONE MOST IMPORTANT
WORD:
“WE”

by Ron Lewis

I have been trudging through the 792
pages of Jill Lepore’s wonderful New
York Times bestseller history of the United States
entitled These Truths published in 2018 and have
reached page 646. This tidbit is fitting for us this
month of December in the
history of our country. Ms.
Lepore has painstakingly
written a modern inclusive narrative of our great nation’s history.

killed more than 2,400 Americans, and
wounded another 1100. Sixty-four Japanese military men were killed and one
Japanese sailor was captured.”

The next day, December 8, 1941, Franklin Roosevelt, the president of the United States,
delivered
an address
to Congress in
which was
included
the followUS Arizona
ing: “a date
which will live
in world history” but “a date that will
live in infamy.” “Less than a half hour
“Early in the sun-streaked morning of
after the President had finished his sevDecember 7, 1941, the Imperial Japaen-minute speech, Congress declared
nese Navy launched more than 350
war on Japan… On December 11, Hitler
planes from aircraft carriers in the Pacific Ocean. They flew to Hawaii and be- declared war on the United
States.”From These Truths by Jill Legan a surprise attack on an American
pore , W.W. Norton &Company, Pubnaval base at Pearl Harbor… Japanese
lisher, chapter twelve, pages 484-485,
bombers sank four battleships, de2018.
stroyed nearly 200 American planes,

Why Fly Fish When You Can Regular Fish? By Hart Williford
Continued from issue 5…With regular

fishing, you are casting a relatively heavy
lure or weighted hook and bait. To do this
effectively, you can use a relatively
inexpensive rod and reel with a simple
heavy monofilament
line.
With fly fishing, the fly is
super small and
light, and it requires that you
throw the line,
not
the
miniscule fly.
A fly cast has
at least a back
and
forward
cast and requires
much Hart and his grandson
more room than with a rainbow trout
regular fishing.
To throw a small fly delicately 50 feet or so
accurately through the air
without getting tangled in a tree along the
bank, takes years to learn. No matter your
level of skill, you are always striving to get
better.
After many years of fly-fishing for trout, I
decided to step up my game and took my
first trip to Islamorada in the Florida Keys
in pursuit of bonefish. This is a super exciting prey, but it requires that you cast to a
fish off the front of a drift boat for a
specific fast-moving fish you sight, 50 to 70
feet away into an offshore breeze. I had
chartered a crusty old Islamorada guide
who, after putting me on a few bonefish,
realized I just could not accurately get the
flies to the fish. After traveling all that way,
he kept saying ‘you cannot get it to them,
let's go after some easier-to-catch redfish’. I
was determined and said ‘no’.
Sadly, at the end of the day there were
no hookups and no fish in the boat. So that
night I went out on the lawn and practiced a
new double haul technique. By the next
morning I met my guide with more skills
and confidence. Soon thereafter he said,
“you have a bonefish coming
towards us at 3 o'clock about 70 feet out”
and I threw the line what appeared to be
perfect about ten feet past the fish. I looked
back at the guide and snarled "how about
that?". His reply was "they do not eat on
that end." My thought was ‘your tip is going down and why not just say "nice cast."’
Although I was enjoying myself, since it is
more about the art than
catching, I was thrilled when on the next
attempt I had a perfect cast, and after a
fight, netted my first bonefish. When again
I said to the guide, "how about that?", his
reply was "are you ready now to go after
some redfish?"
It probably will be delayed because of
the pandemic, but I have a trip to South Andros Island in pursuit of Bahamas bonefish
scheduled for this coming
December. If you soon see me practicing
my cast on the grassy area in front of our
Cottage, you will now better understand.
Come say hello and I will let you try your
hand at trying to throw a straight cast with a
long bamboo stick.

Canada Geese at West Cobb
Sterling Estates by John Eadie

The Sterling Estates Canada Geese are social birds. They have been known to walk
behind dogs and cats and people. A pair of
Canada Geese often rests on the driveway
behind our home. Finally, one cannot tell the
male from the female goose simply by observing the geese from afar. There is a way
to separate the genders, but it takes a special hands-on technique. During the early
days of my career with the U.S. Fish and
Wildlife Service, I captured, banded, and determined the sex of hundreds of Canada
Geese. That was a research project. I can tell
you from experience,
the geese do not like
to be examined. They
will pinch/bite a person and will flail those
who handle them with
their very strong
wings. Enjoy the Sterling Estates Geese.
They are Nature’s way of providing entertainment.

We see them almost every day. We also
hear them almost every day. The common
Canada Geese are large and magnificent
birds with black and white and brown markings that seem to be everywhere, and they
are. The Sterling Canada Geese have several
subspecies in their family and range in size
from 4 to 10 pounds. Sterling Canada Geese
fall in the larger range. They thrive near water and green grass,
but they will eat other vegetation. They
eat about 12 hours
each day and, in
some locations, they
make a mess with
their droppings. Golf
courses are among
their favorite dining
locations. Golfers do not welcome them to
the courses on which they are playing, because even a small flock of Canada Geese What a great essay on the Canada goose.
There are many great animal stories out
can make a mess of golf shoes.
there and occasionally a novelist such as
The first American Canada Geese were Jack London and William Faulkner will write
bred in 1937 (I and the Canada Geese spe- a whole story which features an animal.
cies were born on the same year). Now there Sometimes, however, a novelist will weave
are thousands of Canada Geese all over a great animal story into a more complex
novel. Such is the case with James Michener
North America and many other international
in his novel Chesapeake; in chapter 15 entilocales. Some migrate in the Fall to the food tled ‘Voyage Eight: 1822’, he tells a magnifiline. That is, if they find an abundance of cent story of Onk-or, a male Canada goose
food, most of them do not migrate any fur- and his family in 15 pages of Michener magther South. The Sterling Canada Geese are ic. When I read John’s essay, I was reminded of this, after having read it years ago. I
homebodies; they hang around all year long.
re-read, made a copy for John from my liCanada Geese, like almost all other wild brary collection, and wished that each of us
bird species, are protected by the Migratory here at Sterling could find a copy of this
chapter to read. I encourage each to try to
Bird Treaty Act of 1918. There are hunting
find this and enjoy it as much as I have . Ron
seasons for Canada Geese, and the seasons Lewis
are established by the United States Fish and
An Environmental Friendly Idea for
Wildlife Service in concert with the states in
the Containers with Our Daily Meal
which hunting occurs. Are the Canada Geese
Deliveries by Ron Lewis
good table fare? It depends on who prepares
the goose and your taste buds. The flesh is
dark and more-than-a-little gamey. I tried
them as a main dish one time but no morevery strong taste.
Sterling Estates Canada Geese spend a lot
of time resting on ponds nearby. They fly in a
“V” formation to take advantage of drafting,
just like race cars. They honk to ward off intruders and to indicate territorial boundaries. Unlike many human beings, a pair of
Canada Geese mate for life. If one of the pair
should die, then the widow/widower will
search for a new mate. Each pair nests in the
spring and incubates 4-7 eggs until they
hatch. The goslings stay with their parents
the first year of their existence. The geese
are “homers”, in that they stay with their
family flock year-round, thus causing the
flock to grow in numbers.

My wife each evening, after we finish
with the contents of our meal, hand
washes the Styrofoam containers and
places them, when dry, into a paper
bag container. We periodically drop
these off in front of the Publix grocery
store on Dallas Highway and Barnett
Parkway for recycling. Barbara’s idea
and Ron’s reporting.

4. The Professor and the Parson by Adam Sisman- Story of a real conman –( Fair)
by Jack VandeVate
5. Days of Fire by Peter Baker- Bush and Cheney in the White House –
This will be an occasional feature. Jack is an avid read(good history)
er, mostly non-fiction. He donates and places recent
6. The War of the Poor by Eric Vuillard- The sixteenth century
books he has read in the Sterling library. Here are
Protestant Reformation
some of his suggestions. His ratings are in parentheses
7. The Man Who Ran Washington by Peter Bakerwhen he felt the book needed one.
Biography of James A Baker III- (Great)
1. The Splendid and the Vile by Eric Larson- Churchill and 8. General Motors and the Nazis by Henry Turnerdefiance during the blitz –(Excellent)
The struggle to control GM in Germany –(Very
2. The Hour of Fate by Stephen Friend - Story of J.P. Mor- Good)
gan, Teddy Roosevelt, and capitalism.
3. Midnight in Chernobyl by Susan Enfield- The explosion
and the people involved- (Excellent)

The Avid Reader Bookshelf

ucation. She applied, using the same program, Jersey.
for permission to take just one business
After retirement, she served as a Eucharist
by Ron Lewis
course. This was denied by her boss because Minister at St. Mary’s Catholic Church in MidJosephine Lauer (Jo) lives in the Stratford “she was only a secretary”. However, Jo per- dletown until moving to Georgia. She and her
sisted, and when requesting a simiin apartment 2201. She was born in Long
husband volunlar educational goal with a new Lt.
Branch, on the
teered with MisColonel
boss,
she
was
granted
a
two
New Jersey shore,
sionaries of Chari-year
total
education
program
at
on January
ty, founded by
14,1934, to Italian Brookdale Community College. BeBlessed Mother
cause
of
family
obligations
and
fullimmigrants. Her
Teresa of Calcutta.
time
employment,
she
obtained
her
mother, Dora PeAs part of this
AA degree attending four years of
dota, and her faeffort, they helped
night
school.
Upon
finishing,
she
ther, Rocco PedoModel XAE IFF kit, the first radio feed the homeless
transferred
to
Procurement
and
was
ta, married in the
recognition IFF system in the U.S and needy in Asbury
accepted
into
a
Upper
Mobility
ProUnited States. She
Park, New Jersey.
Source: Wikipedia
gram
under
Communications
Elecwas the youngest
She loved gardening
of seven children. During World War I, her fa- tronics Command (CECOM). After
and cooking her mother’s traditional Italian
completing
intensive
contractual
training
at
ther, served in the U.S. Army, was captured in
dishes for extended family and friends.
several
Army
facilities
around
the
country,
Jo
France, wounded, and placed in a German
After her husband’s death and while visprisoner of war camp in France. He returned was promoted to Contract Specialist. She was
iting her family in Georgia (Teddy, now a Delta
home after the war and, because of his service transferred into Electronic Warfare/ Combat
pilot out of Atlanta, and daughter, Patricia),
Surveillance/ Night Vision Branch where she
to his country, became an American citizen.
her visit was delayed because of an upper ressolicited, negotiated, and awarded governTragically, later in World War II, her older
piratory infection. Jo considered moving to
ment contracts.
brother, Benny, while fighting in the Pacific,
this area, visited Sterling, and decided to rent
was captured by the Japanese. He survived
In the 1970’s she procured the IFF
an apartment at Sterling Estates (not yet conboth the fall of Corregidor and the Bataan
(Identification, Friend or Foe) device, a radar- sidering this a permanent move since she still
death march. The family would receive peribased identification system used in aircraft.
owned a house in New Jersey). The rental
odic postcards during the three years he was a She was informed by her son, Theodore Jr.
eventually turned permanent after moving to
POW indicating that he was all right. He died (Teddy), who had obtained an appointment to
Stratford in January 2017. She has been very
in the service of his country
the U S Air Force Acade- active in the art program and book club here
in 1944.
my and became a pilot,
at Sterling. Jo’s effervescent personality and
that
he
used
this
system
Jo, after high school at
great memory showed forth during this interin
his
F16
plane.
age 17, entered governview, and many independent residents know
ment service with the U. S.
In 1980, Jo was a Pro- what I mean.
Army as a clerk typist at
gram Analyst assigned to
Not only did the pandemic force a cancellaFort Monmouth, in MonPM, SATCOM where she tion of a planned trip to New Jersey for the
mouth county, New Jersey,
was involved in the deEaster holiday for Jo but, unfortunately, her
during the Korean conflict. An IFF test set used by a United States Air
velopment of a new sister, Angelina, who lived in New Jersey, died
During this time, she met
Force avionics technician technical sergeant satellite communicafrom this virus one day after Easter, 2020.
and married Theodore
tion
tool
for
the
Arfor testing transponders on aircraft
Jo has four children, Irene and Mary Jo in
(Ted) Lauer. He was a limy called GPS
Source: Wikipedia
New Jersey, Patricia who lives in Powder
censed land surveyor and
(Global Positioning
Springs and, of course, Teddy, the Delta pilot,
had his own business. Jo retired from govern- System). We all know what happened with
ment service and raised a family of four chil- this idea over time. In 1994, after thirty years who also lives in the area. She has four granddren. When the children were older, she rein government service, she retired as a GS 13 children and three great-grandchildren. Jo
looks forward to spending her golden years
joined the government service as a secretary. (having started at the GS 3 level). All these
As part of that job, she helped process appli- years of service and family life occurred while here at Sterling Estates and appreciates the
great care and the many friendships she encations for junior engineers for continuing ed- residing at their home in Middletown, New
joys here.

Resident Spotlight

Eating Out During the
Pandemic by Ronald Lewis
Now that colder weather is upon us, it becomes more difficult to recommend safe
dining out venues since eating outside is
more difficult, unless you are a polar bear.
This issue will focus on two ethnic spots
well worth the trip. One does have an outside patio area, but no heaters, and waiters
are not serving outside in this weather. The
inside has very high ceilings, well-separated
patrons, and easy access. The other venue
has a smaller outside patio that has plastic
wind breakers and outdoor heaters. Both
are excellent and offer some of the most
authentic food of their respective ethnic
origins.

Vietnamese noodle soup along with a halfsandwich. Servers were masked, food was
delivered quickly, and courtesy of the staff
was excellent. We ate lunch there on a
Wednesday and the tall ceilings and generous spacing of diners added to the safety of
eating out in this pandemic.

The second recommendation is an authentic Greek restaurant, VAS Kouzina, located
at 942 Alpharetta in Roswell. We ate outside on a slightly windy day with our daughter who had found the place. This outing
was to celebrate her November birthday.
We started with three types of dips with
wonderfully toasted fresh pita bread. One
was the garlic potato mix (skordalia), the
second made of yellow split peas and onion
(fava), and the third an eggplant spread
( Melitsanosalata). Greek olives added to
The first is I Luv Pho, located just inside the
the tastes of the spreads. The pita was so
north entry to the
good that we had to order a second helpTown Center Mall,
ing. My daughter, Kim, had Shrimp Sabetween Belks and
ganaki (jumbo shrimp, feta cheese, fresh
JCPenny. The Pho is
tomato sauce). Barbara had the traditional
perfect for a winter
Moussaka but delivered in a novel presenday and the choices are many. If ordered as
tation. Our waiter said this was the best
a separate meal, as Barbara and I did, the
moussaka in Atlanta. I love grilled octopus
portions are large for the medium order.
and, even though this was on the appetizer
The noodle soup is loaded with whichever menu, I ordered this and two sides, Greek
meat, chicken, or seafood you choose, and
lemon potatoes, and sautéed spinach to
the accompaniments of Thai basil and coriaccompany the dish. The octopus was so
ander leaves, bean sprouts, fresh slices of
tender you could almost cut it with a fork. (I
jalapeno peppers, fresh slices of lime,
did have grilled octopus in Portugal which
hoisin sauce and hot sauce are ample. I
was truly the best and tenderest that I ever
have eaten Pho all over the country, and
had, but this was close.) I tried a Mykonos
even in Vietnam, and this was the most
mule as a drink and it truly was the best
generous order of ingredients I have seen.
mule preparation I have ever had. It was
The broth was delicious. We started with
made with Mastiha, gin, and ,of course,
crispy chicken egg rolls with a clear dipping
ginger beer, lime juice, a lime garnish, and a
sauce that was flavorful. They also offer
sprig of thyme finished the ingredients to a
Bun, which is, to my taste, better as a
perfect sipping through-the-meal drink. The
spring or summer dish, Bah Mi sandwiches
menu is loaded with all the Greek traditionof many types, and other stir-fried combial fare and this is well worth a visit.
nation dishes. You can even order a small

INTERVIEW WITH: DUSTIN SAGHY by Judy Glauner
Dustin is one of our new faces in the Hampton kitchen. One cold Dec. day…… I asked to
interview him, and he graciously accepted
after Chef Clinton told him it wouldn’t hurt
too badly! (Joker!)
Dustin Saghy (Austrian) was born and
raised in Daytona Beach, Florida, but after
graduation, he decided to shake the sand out
of his shoes and applied for a work VISA in Europe. His first stop was Frankfurt, Germany,
where he visited with a cousin for three (3)
months, then was on his way to France. In France, he trained to be a
cook and stayed to work for a year. During that time, he met a man
that asked him to come to Rome, Italy. Well, off he went to Rome and
worked in a small Bistro. His work VISA was starting to end, so he came
back to the States. Since he had training in France to cook, he continued his schooling at Chattahoochee Tech, where he received his culi-

PAGETURNERS’ CORNER
NOVEMBER 2020
by Anne Strand
“Tragedy of Native American Boarding
Schools” narrated by William Kent Krueger
was the video that opened the November Book Club meeting.
William Kent Krueger is the Minnesota author of our book club
selection, This Tender Land. We saw actual photos of the Native
American children who were removed from their families and
culture, compelled to attend very strict government boarding
schools. This practice continued in thirty (30) states for nearly a
century. Our book club members loved the story of three boys
from such a school who escape together with an orphaned girl
to find freedom and adventure on the Minnesota rivers. The
author has said that he wanted to write a new “Huck Finn” story and credits Mark Twain as a literary influence. The story
takes place in 1932, during the Great Depression, and the
“vagabonds” encounter settlements known as “Hoovervilles”,
where poor, unemployed families build shantytowns along the
river. These four (4) orphans, each searching for a home and
family, find welcoming communities among these destitute
families. Farmers who fear losing their land during the Great
Depression are depicted as the children spend time helping out
on a farm. Making and distributing “moonshine” plays a recurring role in the story. Experiencing a religious tent revival in a
river town and meeting its charismatic leader, Eve, changes the
orphans’ lives. Throughout their river journey, the young adventurers are aware that the police are searching for them and
there is a reward for their capture. When the Minnesota River
joins the Mississippi River at St. Paul, the wanderers make new
friends there and three (3) of them choose to stay. However,
Odie, our narrator, is determined to make his way to St. Louis in
pursuit of his “Aunt Julia”. In St. Louis, the story comes to an
exciting ending. There the reader learns that Odie’s name is
really a short version of Odysseus, and we see the parallels between Odie’s adventure and Homer’s Odyssey. I think one reason that the book was so well-liked is that justice is meted out
to those who oppressed the children and the Epilogue gives us
a happy ending for each character. The river is seen as a symbol: “There is a river that runs through time and the universe,
vast and inexplicable, a flow of spirit that is at the heart of all
existence…” (Epilogue).

nary diploma.
His grandmother was a third generation Austrian who taught him
the old recipes. This got him interested in his career. You can still find
him studying cooking! This includes recipes, Southern cuisine, and Japanese cuisine. Dustin isn’t through traveling, as there is a lot of world to
see, so he continues with his interest of food in foreign countries and
saving to do some more traveling! This sounds like everything Dustin
does has to do with travel and food!
Not so, he is a Billiard player! He started to play in Germany, and just
happened to drop the fact that it can help with his travel when he won
$2,000! I asked if that was the most he had won? No, was the reply. He
had played in a tournament and won $5,000! Dustin was working at
Barnsley Gardens when he met Ray Lovell. Ray had mentored him as he
was going to school. He later suggested that Dustin check out Sterling
Estates of West Cobb. He has worked in Atlanta at a few Fine Dining
Clubs: Fifth Group Restaurants which include South City Kitchen (Dustin
spent 4-5 years employed there), Ecco, etc.

Erratum: Sometimes errors get by me that my proofers have caught and, in putting the final copy to print, I miss. In issue 5 the recipes were particularly hard
to put in a final form. In Dee Williford’s White Chicken Chili, I kept the ground cumin in the same line as 2 Tbsp of ground chili powder. It should have been in
next line as 2 Tbsp ( not TBL) ground cumin. The next line should have read 2 tsp not Tbsp of garlic powder. I used Tbsp and tsp instead of T and t, since, according to my master chef son and Google that notation more clearly denotes tablespoon from teaspoon. Someone here used the larger amount of garlic
powder and told us it was just as good. In Judy Hage’s recipe, I repeated the lard (heaping) in the fourth ingredient. It should just be 1 cup plus 3 Tbsp as in the
second ingredient . I apologize to both ladies. In the bio piece on Clinton Surrett I misspelled Asheville twice. Marilyn had caught that, and I missed it as I read
the final copy. In the future, I will try to get a copy proofread by Marilyn and another proofer before we print the final copy. But to be human is to err.

