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A Note from the Editor
We continue to encourage other independent residents to join the newsletter team. Send me an e-mail to
rlewis@augusta.edu

Editorial Staff

Our Bluebird Project Consultant Wins State Award
Jim Bearden has been recognized across the state as the “Volunteer of the Year”
by the Georgia Recreation and Parks Association. Jim’s Bluebird Trail Project at
Green Meadows Preserve, just up the road on Dallas Highway, has resulted in
more than 1800 Bluebirds from the nest boxes there. Under his guidance, the
West Cobb Sterling Estates Bluebird project was started and produced 21 Bluebird fledglings during our first season, which was reported in this bulletin’s second issue. Next month an article on the results of the second season is planned.
Congratulations to Jim!

Mary and Jim Doherty- Cottage 5154. This couple moved
here from Bend, Oregon. They had moved from New
York City after Jim retired. He loved bird hunting and
Bend had that, plus his son residing there. Jim was an editor of a business trade publication and he (luckily) lived five blocks from where he
worked in mid-Manhattan. Mary took care of raising their two daughters, one of
whom lives nearby, and their one son. They have 8 grandchildren and 3 greatgrandchildren.

Also, on this afternoon was a car show. If you were ex-

Marlys Buczynski- Bridge Tips
John Eadie- Wildlife and Gardening
Judy Glauner- What’s New
Barbara Lewis- Gardening
Hart Williford– Special Article

Marvin Moss- General Interest Articles

Welcome New Residents

On October 15, at the Blue
Bird Café, Sterling Estates
had its First Chili Cook Off
and Dessert Bake Off Contest! Great participation by
the Sterling residents
showed that none had lost
their cooking skills! What a
variety of Chilis and Desserts to choose from. There
could only be one winner in each category,
and the Chili award went to Dee Williford.
The Dessert award went to Judy Hage. For
a $5 per ticket donation to the Alzheimer’s
Foundation, your name could be put in a
drawing for a $100 Visa Gift Card and
Clayton Ramsey was the winner. Approximately $651 was raised;way to go Sterling!
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pecting to see old renovated cars that you remember
from your youth, you may have been disappointed! That
is unless you were raised
around BMW’s with DeLorean
style doors, or Vipers and Lotuses! What a fabulous group of
high-end cars and all very nicely restored! One gentleman said
that 8 of the cars were from his
collection!!! WOW, what a car
show!
Everyone loves a parade, especially one that our furry,
four legged friends are in. On Thursday, October 29,
about 11 dogs of all shapes and sizes
participated in a parade around the
Landmark Garden. All participants
were on their best behavior and seemed
to enjoy the pats, back scratches, and
cooing from our Assisted Living
friends. Residents participating with
number of pets in parentheses were the
following: Broads (2), Fair, Glauner
(2), King, Rogers, Stahlman, Strand, and Merchant .
Simba was accompanied by Deanna Harris.

Why Fly Fish When You Can Regular Fish?
By Hart Williford
Most people say the true essence of regular
fishing is results driven and much easier than fly
fishing. True fly fishers see the sport as a science, more of a journey than a destination. To
learn to fly fish one must read a lot, study as
much as possible, practice for years and, after all
of that, know you still have a lot to learn. After a
few casts with bait or lures, one still has more to
learn but you can catch fish. A true lover of fly
fishing will tell you it is not about the catching
but the art that requires a lifetime of learning and
practice. My daughter, Katie, will tell you that
when in high school it was embarrassing to see
her Dad all excited on our front lawn practicing
casting a fly line after imaginary fish.
Regular fishing started when man first learned
that he could carve out a lure or put a live terrestrial or small fish on a hook and, when tossed in
the water, fish would bite. This works great in
large bodies of water such as the ocean or lakes.
However,
later this
method did
not work so
well in fast
moving
streams.
Quickly we
learned that
stream species, such as
salmon, trout, and grayling had a diet consisting
of small insects such as midges, caddis, mayflies,
and salmon flies.
The old technique of impaling the bait upon a
hook did not work so well with a tiny insect such
as a mayfly. The early pioneers of fly fishing
started by tying a few feathers, hair, tinsel, and
thread on a small hook trying to imitate one of
these small insects. Fly fishers soon learned trying to tie flies that imitate these small insects is a
fundamental part of the fun and experience. It is
a great day when you get a new hares mask,
squirrel tail, or a few feathers from a recent cock
fight. I like to say that I see roadkill totally different than most people. I can also tell you it is
tough to sit in church behind someone with a fur
coat and not dream of taking a few clips of the
hair to use on a new pattern. The goal is to try to
match the hatch. See what the trout in the stream
are feeding or keying in on and then tie a fly that
closely mimics that insect. You need to get the
size, color, and stage of the insect as close as
possible. Fly tiers, as crazy as it sounds, get super excited about learning as much as possible
about the entomology of a mayfly.
On one of my first fly-fishing adventures, my
family was on vacation, tent camping on a small
stream near Cherokee, North Carolina. My Dad
was upstream and, after a few hours of us both
casting flies, we were beginning to believe there
were just no fish in the river. A Cherokee Indian
walked by and asked what I was fishing with.
After showing him my fly, he laughed and said,
“no wonder they are not eating those”. He took a
fly out of his coat and tied it on my line. On the
next cast I caught a trout, followed by a few
more. He taught me about matching the hatch for
the first time. Soon after this success, my Dad
wandered down and this new friend laughed and
gave him a fly as well. Today, I mostly practice
catch and release but, that night after limiting
out, we feasted on trout cooked by my Mom in a
cast iron skillet on a Coleman stove. The fresh
trout were delicious but, most of all, I was now
hooked on this new sport. To be continued in
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PAGETURNERS’ CORNER,
by Anne Strand

Statue in New York City Honoring
Women’s Right Pioneers
The PageTurners Book Club began
its October meeting with a focus on
the story of Women’s Rights and a
video on the August 2020 unveiling
of the first statue in New York’s Central Park honoring female historical
figures. The completion of this statue
coincides with the 100th anniversary
of the ratification of legislation permitting women’s voting. This video
was a link to our book selection,
Florence Gordon by Brian Morton, a
fictional story of a New York writer
and women’s rights advocate.
As Florence is turning 75, she is writing her memoir, her latest book has
been favorably reviewed in the New
York Times, and she is about to be
honored at a literary conference.
Into this setting, her family (son,
daughter-in-law and granddaughter)
come to New York for the summer.
Much of the story focuses on
Frances’ relationship with granddaughter, Emily, who assists Florence with research for her memoir.
Frances is determined to be fiercely
Introducing one of our New Chefs
by Judy Glauner
Another new face in
the kitchen is Clinton
Surrett. He’s a very familiar face in the dining room of the Hampton Club. Clinton was
born in Ashville, North
Carolina, and raised in
western North Carolina. After graduation,
he considered going
into the Air Force, as
he has/had many relatives who were vets.
Instead, he turned to
the medical field as a Mental Health
Counselor working with adolescents
and teenagers. He has worked as a
CNA in a memory care unit with his
degree in Gero-psychology from AB
Tech in Asheville and has also
worked with women with eating disorders. At the same time, Clinton was
in culinary school in Nashville! He
has taken criminal justice and social
work courses and has worked as an
EMT for a year!
Clinton has two daughters, ages 26
and 27, and 3 grandchildren. The two
youngest grandchildren, a girl and a
boy, were born on the same day of
the same year, but nine hours apart in
two different states, one in North
Carolina and the other in Maine.
Clinton is currently divorced.

independent even in the face of failing health. Will Frances be truly honored as a “Women’s Rights Pioneer”? Will Frances welcome Emily’s concern and offer of assistance?
What will Emily learn from Frances?
Bringing the story into our own lives,
we discussed whether we really do
change in our 60s, 70s, 80s and examples of life changes. How much of
a “generation gap” we experience in
our own families was also discussed.
Florence Gordon was not an exciting
book with a complex plot, but it did
reflect a unique lifestyle and complex
family dynamics for us to discuss.
The November book selection, This
Tender Land by William Kent Krueger, is in keeping with the Thanksgiving season, with its familiar pictures of pilgrims and Indians. This
book, however, takes a realistic look
at our government’s treatment of Native Americans. It is set in 1932, a
time of adversity and despair, especially at the Lincoln Indian Training
School. It is where Indian children,
taken from their families, are sent to
learn the ways of the white world.
What hardships do these children
face? What life lessons do they
learn?
The November PageTurners Book
Club meeting will be on Wednesday,
November 18 at 2:00pm in the
Hampton Media Room. There will be
no December meeting.
Anne Strand, Chairman

His maternal grandfather and grandmother were the most influential in
his life. He has wonderful memories of he and
his grandfather going on
field trips together, and
great family gatherings
for all the holidays. I am
told his grandmother’s
homemade yeast rolls
were excellent, and he
has not been able to duplicate or find any like
them!
Some fun facts about
Clinton: from 2008 to
2012 he lived in New
Hampshire; he does not downhill ski;
he water skis, loves to golf, loves to
watch and go to the Braves games;
basically, he loves all sports including volleyball. (No Bocce Ball)
Clinton was a professional clogger
and traveled throughout the south
performing and participating in competitions, He and his cousin won
North Carolina State Fair Duo Competition in clogging!
Clinton was recently working in corporate dining until Covid-19 hit. He
lives in Sandy Springs and says has
an interesting commute to Sterling.
Words to live by... “Life is full of
surprises, ups and downs. Be mindful
of what’s going on, do what’s right
and be yourself.”

Sterling Gardeners Corner by Barbara Lewis

The nine fruit trees struggled to survive the heat. We did get
numerous figs that fire ants and birds gobbled up. The pear
As Fall is officially here, it is a good time to revisit the
summer’s productivity. The gardeners with veggie plots were tree was very productive producing over a dozen pears.
very busy, mainly growing tomatoes (and cherry tomatoes.) There are numerous Japanese persimmons on the tree that
are still growing to maturity. On August 21st, 5 people parSome people picked over fifty tomatoes by mid-summer.
There were also other crops grown, such as basil, bell & hot ticipated in the GA Great Pollinator
Count in which each person
peppers, beets, bok choy, green beans, cucumbers,
counts the # of pollinator inSwiss chard, and okra. Flowers like lavender, marisects on 1 plant of their choice
golds, sunflowers, and zinnias attracted many polliin the Butterfly Garden in one
nators including all types of bees, butterflies, and
15minutes time segment. 58
the beautiful gold finches. They were busier than
pollinating insects were obthe humans! Adult and baby swallows flew in cirserved.
cles around the shed area, in addition to the mockingbirds looking
The Sterling Vegetable Plot
for juicy tomatoes to sample.
There are seventeen plots in all
Growers are looking for someone to lead a comand there is a waiting list for plots
mittee to care for the Sterling orchid trees. This
now. Contact me if you are interested in
person would form a committee of volunteers to fertilize,
getting a garden plot.
prune, water, and pick the fruit. A Master Gardener will be a
Mason bee houses were built by Chuck Merchant and
consultant to this group to advise the volunteers to meet the
were put up a little late in the season, attracting 3 bee fami- needs of these trees. Contact Barbara Lewis for more inforlies. The houses had been decorated by several volunteers. mation.

Our Club and Grill Manager- Debra Wilson by Ron Lewis
Debra was born in Brooklyn, New York, and grew up there as a “Preacher’s Kid”. Because of growing up in such a family, the oldest of 8, Debra realized early that her eventual job was to be involved in professional catering to people. At
first, after finishing high school in New York, she worked for insurance and brokerage firms. She worked in an area near
the World Trade Center but left the area long before 9/11. While working for a brokerage firm she was able to join the
hospitality branch of that company.
She joined the company, J. W. Marriott, while still in New York City and was transferred to Ohio with that firm in 2014
and subsequently transferred to Atlanta, Georgia with the same firm. But the company, as with many of these companies, had a large nationwide downsizing resulting in her being laid off by that company. She quickly was hired by Tupelo Honey in Sandy
Springs. She decided that it was time to get closer to people in the hospitality area and she joined the Sterling Estates West Cobb staff in the
Assisted Living area several years ago. She was promoted to Club and Grill Manager last year on November 28 th.
Debra married in 1983 and had two children, a daughter and son, who still live in New Jersey, where they were raised by Debra. She has
three grandchildren and she has not visited with them for a couple of years. In two weeks, she plans a trip to New Jersey, and you can tell that
she is really excited to be with her family at these holiday times. She loves her job here at Sterling and we all recognize her commitment to our
management group’s “hospitality” effort.

Eating Out During the
Pandemic by Ronald
Lewis
With colder weather around the corner, I
will limit some outside restaurant dining
suggestions to just one place with a large
side patio and with outside heaters along
the upper wall ready to prepare a warmer outside dining experience. The other
place I am recommending this month is a
unique specialty market offering take out
Louisiana prepared foods and accessories.
Sushiology is located off Barrett Parkway at 1615 Ridenour Blvd. (just
across from Popeyes). It offers more choices than excellent Japanese sushi, sashimi, and signature rolls, with many small bites and ra-

men as well. Check out their extensive
menu and be served with masked wait
staff with impeccable courtesy and efficiency. They are open for lunch and dinner. I have lunched there and recommend it highly.
Cajun Meat Company is in a strip mall at
2211 Roswell Road in Marietta (across the street from
a Kroger store on the right
as you head out Roswell
Road). This is a Louisiana
boy’s best dream come
true. They offer de-boned
stuffed chicken and turkey -yes even a 15
-pound Turducken that serves 20-25 normal people (maybe 10 hungry Cajuns).
Barbara and I love the de-boned chicken
stuffed with crawfish dressing (there are
5 other choices for stuffing). If ever you
want to serve 50-60 you can order a
deboned pig stuffed with a de-boned turkey, stuffed with a de-boned duck,
stuffed with a de-boned chicken, with

dressing of your choice. We love the heat
- and-serve crawfish etouffee’ and seafood gumbo. You buy it in frozen quarts,
and it can be stored for later heating and
eating. There is also shrimp etouffee’ and
chicken and sausage gumbo, as well as
shrimp, crab, and corn soup. In season,
they get shipments of boiled crawfish delivered from Louisiana, but
it goes fast and should be
ordered by phone ahead
of time. Full-service butchering is offered as well.
Food accessories from
Louisiana line one wall of
the establishment, including Camellia
dried beans. Close your eyes and you
have returned to the bayous- what a
place to be! Prices are moderate. Check
them out on cajunmeatcompany.com.

In Memoria

and had been selected to
attend the Naval Academy.
He decided to forego a military career instead to
attend and graduate from
the University of Maryland.
While there he met Becky,
who was one of two women in a finance class. He
was an avid football player
in high school and college.
Paul spent most of his work
career in the broadcasting
and cable industry and he
retired as president of TKR
Cable Company, headquartered in Warren, New Jersey.

The independent residents of West
Cobb Sterling
Estates lost a
good friend
and neighbor on October
11, 2020, with the passing
of Paul W. Freas. His smile
and wave as he passed us
on the walks of Sterling Estates will be remembered
fondly, as well as his humor
and twinkle in his eye. His
determination to fight the
consequences of his ParkinHe enjoyed retirement
sonism disease was a lesson for all of us more fortu- in Bonita Bay, FL and started a community group in
nate.
Rookery Lake. He was the
Paul served his country
first “mayor” in his neighin the United States Navy

WHITE CHICKEN CHILI
Makes 8-10 servings

borhood and enjoyed an
active life between tennis
and golf at the Bonita Bay
club.
Paul is survived by his
wife Rebecca, two children,
six grandchildren, and
three great-grandchildren.
One of the reasons Paul
and Becky moved to Sterling Estates was because
Parkinsonism care was incorporated into the program here; however, the
pandemic interfered with
some of this program. A
very nice “Celebration of
Life” was given by Becky in
their cottage for neighbors
and friends following his
death (on what would have
been his 83rd birthday).
Our hearts and prayers are
with Becky in her time of
loss.

out and place in 9” pie pan. Bake in oven
at 375 degrees for 20 minutes.
Filling
1½ cup sugar
¼ cup cornstarch
¼ cup flour
½ tsp salt
Mix all ingredients together well. Add 2
cups boiling water. Stir until it thickens.
3 eggs (separate yolks from whites- save
whites for Meringue)
1/3 cup lemon juice (Judy used fresh lemons)
Separate 3 eggs and beat eggs separately.
Add 1/3 cup lemon juice and the rind
from 1 lemon. Add this to sugar mix.
Cook until thick. Pour into baked pie
shell.
Meringue (1 pie)
3 egg whites (room temperature- from
filling ingredients above)
dash of salt
1/8 tsp cream of tartar
½ Tbsp water
3 Tbsp sugar
1 Tbsp cornstarch
Beat first 4 ingredients until nice and
foamy. Mix sugar and cornstarch; gradually add to egg whites and beat until sugar
dissolves. Pile high on pie filling; seal
edges. Bake 300 degrees for 30 min.

2 Tbsp Olive Oil
2 cups chopped yellow onion
2 quarts chicken broth
2 (19 oz) cans Cannellini beans (drained
and rinsed)
2 (15.5 oz) cans Great Northern beans
(drained and rinsed)
2 (4oz) cans diced green chilies
2 Tbsp ground chili powder 2 TBL
ground cumin
2 Tbsp garlic powder
1 1/4 tsp kosher salt
1/4 tsp ground red pepper
4 cups shredded Monterey Jack cheese
with peppers
1 cup sour cream
6 cups chopped Rotisserie chicken
ONE: In a large Dutch oven, heat oil over
medium heat. Add onion; cook, stirring
frequently, until tender, 4 to 5 minutes.
Add broth, beans, green chilies, chili powder, cumin, garlic powder, salt, and red
pepper. Bring to a boil. Reduce heat to
medium-low and simmer for 30 minutes,
stirring occasionally.
TWO: Add cheese and sour cream, stirring just until cheese is melted. Add
chicken, cook until chicken is heated
through, 2-3 minutes.
ENJOY!! Dee Williford
**Judy made 3 batches of the pie

LEMON CREAM PIE
Crust (2 double crusts)
3 cups flour
1cup plus 3 Tbsp of lard
1 tsp salt
1 cup of lard (heaping)
8 Tbsp. ice water
Mix flour, salt, and lard together. Add ice
water. If dry add a little more water. Role

filling and of the meringue and put
it in a 13x9 pan. One may need only
one batch of the crust.
ENJOY! Judy Hage
(Recipes Listed on page 4 )

Tidbits in History
by Ron Lewis
In late August, 1619, one year before the Pilgrims landed at Plymouth Rock, a cargo of not anything but “20 and odd Negroes” were unloaded at
the mouth of the James River at Point Comfort, in
the wilderness of what is now known as Virginia.
These Africans had been captured from a slave
ship bound for the Spanish colonies and were sold
farther north to the British. This is the oldest surviving reference to Africans in the English colonies.
They were “bought for victualles.”
African slavery in America lasted from 1619 to
1865. In a measure of how long enslavement lasted in the United States (territory), the year 2022
marks the first year that the United States will
have been an independent nation for as long as
slavery lasted on its soil. No current-day adult will
be alive in the year in which African-Americans as
a group will have been (legally) free for as long as
they had been enslaved. That will not come until
the year 2111.
From Caste- The Origins of Our Discontents by Isabel Wilkerson, Random House Publisher, 2020:
pages 40-41, 44, 47-48. This book, along with two
others, is a “must read” to understand the impact
of slavery on our country that history provides us.
The other two are the following: The Half Has Never Been Told- Slavery and the Making of American
Capitalism by Edward E. Baptist, Basic Books Publisher, 2014, and In The Shadows of Statues- a
White Southerner Confronts History by Mitch Landrieu (former mayor of New Orleans), Viking Publisher, 2018.

New Legacy Terrace Library
Hours
Due to COVID-19 safety measures, Sterling has
had to utilize the Legacy Terrace Library to conduct safe, socially distanced family visits for our
assisted living residents.
As such, the library hours have been changed, and
residents may be in the library only when family
visits are not in session. Here is the current
schedule of open library hours:
Mon – AM–12:30pm
Tues – 12-2:30pm
Wed-Fri – AM-12:30pm
Sat/Sun – AM-9:30am and after 6:30pm

