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hen it comes to driving along the

information superhighway, I’m

sort of like a Winnebago going

up a hill. These things just boggle my mind.

When I see those commercials for the

iPhone or the Blackberry, and watch all

the things you can do with them, I’m

amazed. I feel proud that I can make and

receive phone calls with my very simple

cell phone.

For some reason, these things frustrate

me. About four years ago, Mona bought

me a Palm Pilot for Christmas. She said

that it would be great for me to get orga-

nized and keep track of stuff. I have three

IT guys on my staff, and they all worked

with me to help get the Palm set up. After

one week of trying to understand it, I sim-

ply gave the Palm back to Mona, saying,

“Sometimes you give people a gift that

you really want for yourself. Here’s this

one.” One of the IT guys said, “You know,

Ed, you have a lot of patience for people,

but no patience for things.” And, I guess

that’s true.

I think that because I haven’t grown

up with that technology, I find it alien to

the way I do things. On the other hand, I

see how my grandchildren take it as a

complete matter of course. A few years

ago, my oldest daughter, Shari, got a new

computer and was reading the manual

on how to set it up. As she’s reading, she

suddenly hears the tapping of the keys on

the keyboard. There’s her then 11 year-

old daughter, Hannah, typing away.

“Hannah! What are you doing?” she says.

Without looking up, Hannah says, “Just

setting this up for you, Mom. I’ll be done in

a few minutes.”... And, she was.

My middle daughter, Heather, got an

iPhone for Valentine’s Day. She had no

idea how to use it. Fortunately, her 9 year-

old son, Ethan, sat down with her for about

an hour and showed her how to get to all

the things it can do.

I personally find this a little scary. My

problem is that, at this point in my life, I’m

Al Barry, a member of the Pasa-

dena Rotary Club, will share his grid-

iron adventures from Beverly Hills

High School to USC to the NFL.

After playing in the 1953 Rose Bowl

game, Barry was the last draft choice

of the Green Bay Packers. Still, he

became a starter in his 1954 rookie

year.

The highlight of his NFL career was

starting for the NY Giants in the 1958

NFL Championship game known as

The Greatest Game Ever Played.

Barry’s coaches were some of the

greatest of all time such as Vince

Lombardi and Tom Landry. Barry’s

teammates included numerous NFL

Hall of Famers such as Frank Gifford,

Don Maynard and Sam Huff. Other

notable teammates were Pat

Summerall, Jack Kemp and Rosy

Grier.

After retiring from football in 1961,

he became a successful local insur-

ance broker in Pasadena, California,

where he lives with his wife, Phyllis,

of 55 years.
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Congratulations
Birthdays
Birthdays

03/13 - Regina Bette

03/14 - Emily Aiken (Wilkes)

3/15 - David Smith

3/15 Trish Robinson

3/24 - Ed Soza

3/26 - Ed Guth

3/31 - Anne Eskijian

Anniversaries
03/01 - Etta & Tom McCurry

03/30 - Noriko Suzuki & Dennis Mehringer

Congratulations

March Programs
Program Chair, Paul Sirois
Mar 11 - Al Barry
Mar 18 - Regina Bette - RYLA
Mar 25 - To be Announced

April Programs
Program Chair, Theo Clarke
Apr 02 - To be Announced

Apr 09 - To be Announced
Apr 16 - To be Announced
Apr 23 - To be Announced
Apr 30 - To be Announced

John Frykenberg — Back from his Second Trip to
Nigeria as part of Medical Team

PrPrPrPrProgrogrogrogrogram Ram Ram Ram Ram ReeeeevievievievieviewwwwwPrPrPrPrProgrogrogrogrogram Ram Ram Ram Ram Reeeeevievievievieviewwwww

Sparks is published 48 weeks a year and is
the official publication of the Rotary Club of
Altadena. The deadline for submission of ar-
ticles is Friday at 6p to current editor email,
fax, or delivery.

Rotary Club of Altadena - #7183
Chartered: February 14, 1949

P. O. Box 414, Altadena, CA 91003
www.altadenarotary.com
Meets: Thursday, 12:10p

Altadena Town & Country Club
2290 Country Club Drive • Altadena, CA

626-794-7163
Rotary Int. Pres. ............................. John Kenny
Dist 5300 Gov. ................... Thomas B. Novotny

Officers
David Smith, Pres. ............... Bus. 626-398-2010
Brian Hayes, Pres. Elec. ...... Bus. 626-398-6300
John Frykenberg, VPres. . Cell: 323-810-0651
Jim Gorton, Sec. ................... Bus. 626-793-6215
Mike Noll, Trea. ........................... Bus. 683-0515

Directors
Sue Applegate • Craig Cox • Jim Gorton

Brian Hayes • Ed Jasnow
Tom McCurry • Mike Zoeller

Chairmen
Brian Hayes ............................... Administration
Craig Cox ........................................ Foundation.
Tom McCurry .............................. Public Affairs

Brian Hayes/Ron Morris ............... Publicity
Jacque Foreman ................ Sparks/Website

Mike Zoeller .......................... Service Projects
Ed Jasnow ................................. Community.
Hal Yorke .................................. International
Mike Noll ............... Youth Contests/Awards
Tony HIll ............ Vocational/Youth Projects

John Guerrini ................................ Membership

Editor, Design & Typesetting ........... Foreman Graphics
Photography ..................................... Jacque Foreman

L
ast week we heard from John

Frykenberg about his latest two-

week trip to Nigeria over the Christ-

mas holidays. This was his second humani-

tarian trip to assist with bringing medical

supplies and medical care to the people

of Imo State in Southeast Nigeria.

Frykenberg joined 16 others — including

three other Rotarians representing two

American Rotary clubs and one local Imo

State Rotary Club.

The 16-person volunteer medical team

included nurses and doctors with special-

ties in surgery, dentistry, ophthalmology

and pharmacy. They brought with them

— actually sent on ahead — more than

49 trunks of medications and supplies —

one half million dollars’ worth of medical

supplies and another half million dollars’

worth in medicine.

The medical team — with

Frykenberg’s help — treated more than

4,000 patients over the two-week period.

The main medical problem that needed

to be addressed was malaria, but the team

also treated parasites, fungus, hyperten-

sion, skin wounds, eye problems and den-

tal problems. One unusual case concerned

a guy who had a double set of teeth. The

doctors removed one-half of them.

Never one to miss an opportunity,

Frykenberg also spent four days teach-

ing entrepreneurship to 1,000 students.

This was very popular given the high un-

employment rate for college graduates

there. And they were invited back to re-

peat the training.

Frykenberg called Nigeria the giant of

Africa, with 140 million people in an area

only twice the size of California. Much of

the US imported oil — a very high grade

quality oil (sweet crude) — comes from

Nigeria.

We learned many other interesting

t h i n g s

about Ni-

g e r i a .

For in-

s t a n c e ,

t h e

p e o p l e

are very

p a t i e n t

and happy; women love to dress up and

are considered the best dressed in Africa;

large and delicious pineapples grow there;

chickens run free; the people speak En-

glish, but with a very strong accent that is

hard to understand unless you concen-

trate as they speak; church services can

last four and one-half hours, with a collec-

tion taken-up four or five times during the

service; you can tell the honesty of the

local government officials by the quality

of the roads and infrastructure; there is a

great danger for Caucasians of being kid-

napped, and, due to this threat, the medi-

cal team most often had to travel with

armed guards; and the Niger river delta

has the largest variety of butterflies in the

world. Tony Hill
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just about as smart as I’m going to get.

Meanwhile, I’m watching my grandchil-

dren gain on me by leaps and bounds. I

figure that they’ll all zoom right past me

by the time they’re 14. I’ve concluded that

the only way I’ll be able to maintain any

kind of relationship with them is to teach

them how important it is to respect dumb

people.

Meanwhile, I feel like I’m getting fur-

ther and further behind technologically.

Mona, who has now graduated to a Black-

berry, wants me to get one, too. I don’t

want one. They’re too darn complicated.

I don’t know why we ever got away from

communicating with two cans and a string.

Cell phones are nothing but electronic

leashes. I think it’s funny that the first ques-

tion a person asks when they call you on

your cell phone is, “Where are you?”

I’m very proud of the fact that I typed

this article on my computer at work, and

I will successfully email it to Jacque so she

can put it in Sparks and email it to you so

you can read it.

Meanwhile, let me put the old

Winnebago in gear and motor on down

the information superhighway. While I’m

at it, I may listen to some of the songs on

my iPod that my son-in-law programmed

in for me. It’s nice to have family who are

ahead of me on this highway.

Rotary Foundation Trustee Chair-elect

Carl-Wilhelm Stenhammar outlined four

goals for the 2010-11 Rotary year:

PolioPlus, implementing the Future Vi-

sion pilot, rebuilding the Annual Programs

Fund through Every Rotarian, Every Year,

and continuing to build the Permanent

Fund.

“Polio eradication has been, is, and will

remain our top priority until the job is

done,” he declared at the fourth plenary

session of the 2010 International Assem-

bly.

In addition to high-profile donors such

as the Bill & Melinda Gates Foundation, 39

governments have contributed to the Glo-

bal Polio Eradication Initiative, and their

money constitutes the majority of the fund-

ing to end the disease.

Stenhammar explained the importance

of partnering with other organizations and

implementing the Future Vision pilot to

keep pace with the changing environment

of global service.

“Cooperation with other organizations

is today the future for many entities, and

The Rotary Foundation must not miss get-

ting onboard that train,” he said. “It is ex-

tremely important that all districts, pilot

or not, stay aware of the evolution of the

Future Vision Plan and start looking for

ways to align your projects and activities

with its goals and the six areas of focus as

soon as possible.”

He also encouraged all Rotarians to re-

examine their annual contributions to the

To give away money is an easy matter and in any
man’s power. But to decide to whom to give it and how
large and when and for what purpose and how, is nei-
ther in every man’s power-nor an easy matter.

Aristotle

F o u n d a -

tion.

“Only 25

percent of

Rotarians

are giving

to our

Foundation

— 75 per-

cent are

not. Think

about what it could mean if we could al-

ter those numbers or have 100 percent of

Rotarians become donors,” he told district

governors-elect.

Rotarians are encouraged to give at

least US$100 every year to the Annual

Programs Fund through the Every Rotar-

ian, Every Year initiative and to support

the Foundation’s Permanent Fund.

“If we get that support from you, we

can bridge over this difficult time, and The

Rotary Foundation will remain sound and

healthy,” Stenhammar concluded.

New Member

Interactors Visit

Alex Matsumura

(l to r) John Guerrini (Membership Chair), Alex

Matsumura and Craig Cox

Interactors Margorie

Hunt, Secretary (l) and

Heather Adams, Presi-

dent told us about their new campaign,

Pasta Pennies for their annual charity.
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The Last Drop
by John Guerrini

THE OCCASIONAL MUSINGS OF A ROTARIAN OBSESSED WITH FOOD AND WINE

Garlic & Pepper Filet
with Pearl Onions in Balsamic & Cherry Reduction,
Roasted Sweet Potatoes and Garlic-Sauteed Green Beans

Auntie Julie stopped by … ostensibly

for some barbecued steak. Alas, the rain

had other plans, so when she arrived with

five steaks in hand, John and Nick decided

they would sear them on the stove, finish

them in a hot oven, and serve them with

a bunch of yummy (and easy to make)

accompaniments.

Filet • Pearl onions simmered in

beef jus • Sweet potatoes roasted

in butter and maple syrup • A re-

duction of balsamic vinegar and

cherries

Seriously… is there anything better on

a rainy Sunday afternoon?

Well… that and two bottles of wine.

But we digress. …

So let’s talk timing: From start to finish,

this dish takes about two hours. But to be

clear, that includes waiting time, talking

time, drinking wine time, tasting time,

more talking time, setting the table time,

more drinking wine time, and yes, more

talking time.

It’s all easier than it sounds. Let’s re-

view the recipe first:

Balsamic Reduction

• 1 cup quality balsamic vinegar

• ¼ cup cherry preserves (preferably

with whole cherries)

Pearl Onions

• 12 pearl onions, peeled, ends trimmed

• 1 cup water

• 1 teaspoons beef base

Steaks

• 4 tablespoons peanut oil (or any other

oil with a high flash point)

• 1 tablespoon whole black peppercorns

•½ teaspoon granulated garlic

•½ teaspoon sea salt

Sweet Potatoes

• 3 large sweet potatoes, cleaned,

scrubbed

• ½ cup butter

• ½  cup good quality maple syrup (pref-

erably Grade A Amber)

• ½ teaspoon dried, ground thyme

• ½ teaspoon freshly ground black pep-

per

• ½ teaspoon ground cinnamon

Green Beans

• 1 pound green beans

• ¼ cup olive oil

• 8 cloves garlic

• ¼ teaspoon freshly ground black pep-

per

First, put the whole onions into a bowl

of ver y

hot wa-

ter. Water

from the

tap is fine.

Let sit for

a bit.

In a saucepan, add the balsamic vin-

egar and cherries. Bring to a boil and then

immediately reduce to the lowest possible

simmer:

Caveat — watch it from time to time,

to ensure that it doesn’t burn. If the mix-

ture reduces too far and burns, it’s lost,

and you’ll need to start over. It’s done

when the mixture becomes thick like a

cold syrup. It will reduce over the next 20-

30 minutes. In the meantime, chop the po-

tatoes into roughly ½ inch square pieces:

In a bowl, whisk together the butter,

s y r u p ,

t h y m e ,

pepper and

cinnamon:

Toss the

potatoes ,

and arrange the pieces on a baking pan.

Then, put them into a 450oF oven for 50

minutes, tossing them halfway through if

necessary.

Using your fingers, peel the onions. No

knife should be necessary, because the

hot water loosens the skin. Mix the beef

base with the water and put into a small

saucepan. Add the onions. Bring to a boil

and then,

like the re-

duction, im-

mediately

reduce to

the lowest

p o s s i b l e
Please turn to Wine p. 5
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MATTERS
MONEYby Linda

Wilkes

Last Week in the News

The Standard & Poor’s/Case-Shiller 20-

city housing price index rose a seasonally

adjusted 0.3 percent in December. It was

the seventh consecutive monthly gain

and follows a 0.2 percent increase in No-

vember.

The consumer confidence index fell to

46 in February from an upwardly revised

56.5 in January. Economists had antici-

pated a reading of 55. The index was

benchmarked at 100 in 1985, a year cho-

sen because it was neither a peak nor a

trough in consumer confidence.

The Commerce Department reported

new home sales fell 11.2 percent in Janu-

ary to a seasonally adjusted annual rate

of 309,000 units from a rate of 342,000 units

in December. Economists had expected a

pace of 354,000.

Initial claims for unemployment ben-

efits rose by 22,000 to 496,000 in the week

ending February 20. Continuing claims for

the week ending February 13 rose by

6,000 to 4.617 million.

Orders for durable goods — items ex-

pected to last three or more years — rose

3 percent in January after a revised 1.9

percent increase in December. Excluding

volatile transportation-related goods, or-

ders posted a monthly decrease of 0.6

percent.

Existing home sales fell 7.2 percent in

January to a seasonally adjusted annual

rate of 5.05 million units from 5.44 million

units in December. The inventory of un-

sold homes on the market fell 0.5 percent

to 3.27 million, a 7.8-month supply at the

current sales pace, up from a 7.2-month

supply in December and a 6.5-month sup-

ply in November.

The Commerce Department an-

nounced that gross domestic product —

the total output of goods and services

produced in the US — increased at an

annual rate of 5.9 percent in the fourth

quarter of 2009, rather than the 5.7 per-

cent increase initially reported last month.

Upcoming on the economic calendar

are reports on construction spending on

March 1, and factory orders and pending

home sales on March 4.

simmer. Cover and simmer for about 20

minutes, until the onions are tender.

To make the green beans, you’ll need

a garlic

p a s t e .

So into a

f o o d

proces-

sor, put

the olive oil and garlic. Puree, and set it

aside.

Now would be a

good time to open up

a good bottle of wine.

Today, we dug down

deep in the cellar and

chose the 2003

Quiceda Creek

Cabernet Sauvignon. This is a once-in-a-

decade wine. Many wine critics score this

vintage with a perfect score, and as soon

as we opened and decanted it, we knew

why. The nose screams cocoa, plums, cher-

ries and leather. The first sip (a small one

— we wanted to savor this one for a long

time) confirmed why this wine is consid-

ered a classic. Gobs of chocolate, stone

fruit and charred meat danced with vel-

vety tannins. It was like having a cocoa,

butter and cherry liquor. Full. Rich. Lush.

The finish was thick and syrupy, full of

wet leather, earth and cinnamon. It just

went on and on and on. And that was just

the first

sip!

S o ,

after the

quasi-or-

g a s m i c

e x p e r i -

ence with the wine, the reduction was

about done.

Remove it from heat and let it cool.

You may transfer to a small dish if you

like. If it cools to the point where it’s too

viscous to work with, it’s ok to microwave

for 10-20

seconds.

The po-

t a t o e s

should also

be nearly

done by now. That means that the next 10

minutes will go fast.

To make the steak, put the pepper-

corns, salt and garlic into a spice grinder

and grind until powdery, and toss onto a

pan.

A d d

the pea-

nut oil

a n d

then the

steak.

T h e

ribeye is

Auntie’s.

E v e r y -

one else

p r e f e r s

filet.

Wine
Continued from p. 4

Please turn to Wine, p.7
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by John

Frykenberg

The
 Eagle’s
Eye

“From the standpoint of governance,

what is at stake is our ability to use the

rule of law as an instrument of human

redemption.” (Al Gore). — A Progressive

Manifesto?

“God redeems, not government.” (Bill

Krystol)

Messianic complex anyone? History is

replete with one world saviors: the likes

of Julius Caesar (Pax Romana anyone?),

Napoleon, Alexander the Great, Ghengis

Khan, Joe Stalin, Adolf Hitler, the Emperor

Qin. Most of their respective King-

doms were gone within a generation

of their deaths. Hopefully, the King-

dom of George Soros will die as well.

Kingdoms of Abraham and Moses

and Jesus — on the other hand —

continue to grow and flourish. Built

upon freedom of choice, love and not

entitlement, reward and not depen-

dency, God reliant and not govern-

ment reliant, liberty and not servi-

tude … these Kingdoms are as vital

and alive and meaningful as they

have ever been and more so …

The greatest earthly empires, the

United Kingdom and the United States —

nations of shopkeepers — have proven

more enduring than any of those despotic

regimes in spread of culture and language

and comfort and ease to the world at

large, improving life styles, providing lon-

gevity and medicines, spreading conve-

nience and clothing and food on a scale

never seen before in world history.

Qualitative differences: “Keep, ancient

lands, your storied pomp!” cries she

with silent lips. “Give me your tired,

your poor, Your huddled masses yearning

to breathe free, The wretched refuse of

your teeming shore. Send these, the home-

less, tempest-tossed to me, I lift my lamp

beside the golden door!”  Elites, landed

gentry, titled need not apply with pros-

pect of any special consideration into our

‘Experiment in Freedom’.  Creativity, hard

work, an unbroken spirit and willingness

to strive are all that is essential to enter

this promised land. What nation in history

has been so blessed by those who dream

and contend just to cross our borders.

In the days of our flowering, there

were no safety nets, no income taxes, no

social security and still we are home to

the most generous people on earth? Pri-

vate social welfare, redemption of the

downtrodden and indigent were and con-

tinue to be the most generous on earth.

And there was no entitlement, just

workfare and a hand-up for anyone will-

ing to embrace hope and another chance.

Even utopians flourished here.

Corruption in billing? Unknown in the

early days.

Conflict of interest in government?

Prevalent always and in all ages from the

dawn of the Republic.

Lessons learned? Few I fear. Short

term memory makes it essential to fight

again for the freedoms we take so lightly

and the independence so necessary to

preserve our individual dignity, our lib-

erty, equality, fraternity; give us purpose

and personal pride in accomplishment.

Government has failed at its most ba-

sic purpose; To see to it that we play-fair

and by the rules. We would not be in pickle

we are in except for the failure of the

vaunted Securities and Exchange Com-

mission and the Fed and Fanny Mae and

Freddie Mac to do their respective jobs;

the devil take the hindmost.

And what of corporate conscience you

may ask? Let them fall to the vengeance

of the stock holders and corporate raid-

ers, I say.  I still believe the marketplace

tends to self correct over time which is by

any measure less painful than gov-

ernment resolutions and palliatives

we pay for, oversight by those who

do not know of where they speak

and cannot keep one hand from

knowing what the other is about.

Today we struggle again for the

conscience of a nation. Washington

or Marx? Che Guevara or Abraham

Lincoln? Engels or Jefferson?  Free-

dom is incompatible with socialism,

progressivism, incompatible with self

sufficiency, independence, incom-

patible with entitlements and guar-

antees of social security. No risk, no re-

ward. Only slavery awaits, for what the

government giveth the government can

also take away. Does the government

work for us? Or will we work for the gov-

ernment and the power elites? That is the

question.

Our forefathers had it right. Post mod-

ernism is bankrupt in its abilities to pro-

vide for the commonweal. Sounds great

on paper but it is always running on empty.

“That government governs best which

governs least”. (Thomas Jefferson) Take

freedom from me and you will kill hope,

kill initiative, kill the human spirit.

We are quite capable of looking after

ourselves; something we cannot forget.

Rotary Clubs don’t do well in totalitar-

ian nations. That is a matter of fact.

Nations of Shop Keepers
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Wine
Continued from p. 5

Confession here – we took a five-

minute break and plated up some pota-

toes and the reduction.

We just couldn’t resist!

We also un-

corked a bottle of

the 2004 Gallo

(Sonoma Coast)

Two Rock Vine-

yard Chardonnay.

We thought that

the citrus and

stone fruit in the

wine would be a great match to the sweet

and pungent potato, while the smoky

nose would pair well with the char on the

wedges, and the firm tannins would cut

right through the buttery smooth flesh and

chewy skins. Oh yeah. It did all that and

more. We were tempted to stop the

presses right then and there and plate up

the rest of the potatoes and just eat that

for the meal!

We came back to our senses and

washed the beans.

The onions were done by now, so we

tossed the steaks onto a hot pan; then

tossed the beans with the garlic paste.

Is this yummy or

what?

Throw the beans

onto a very hot saute pan and toss vigor-

ously for about 45-60 seconds.

Remove from the heat, lest they be-

come too soft:

If you like your beans mushy, you can

cover them and let them steam away to

gooeyness. But Nick and I like our beans

only slightly cooked.

It’s time to plate up. Put a spoonful of

the balsamic reduction onto each plate.

Then plate up the potatoes.

An onion or two on top of the reduc-

tion is good. Add a few beans. Then add

the filet. Auntie Julie scored the monster

ribeye.

Full disclosure – this meal is kid-tested,

and the kids ate it all. Well… almost all.

Nick and I kept the wine for ourselves.

We can’t wait until Auntie Julie comes

to visit again.

Until next time …
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