President’'s Message

May 2024
Dear Fellow Residents,

May is gearing up to be a rather busy month for us. First, we have the Mother’s Day Luncheon on
May 5. Kathy Love is back at the helm this year and she is planning a lovely lunch with Bingo to
follow. We will be having our Annual Memorial Day Flag raising, followed by lunch in the clubhouse.

As a way to further honor our veterans,throughout the month of May we will be collecting donations
for the Palo Alto VA Health Care System. We will have a collection box stationed at Peggy Wegner’s
home #47 where you can drop off your new and unopened donation items. More details are available
on page 7 of this Whaler. The donation drive will begin on May 1 and close on Memorial Day. Peggy
will be taking everything to the VA later that week. I'll let everyone know how much we managed to
collect at the end of the drive.

I would also like to thank George Kulcher for going above and beyond setting up his telescope and
assisting everyone in viewing the Eclipse on April 8. Everyone really enjoyed the event! Thanks again!

Sheila Wark

warkwyn@gmail.com

The 2024 CCVRA Board Members
(L-R) Sheila Wark, Kathy Love, Peggy Wegner, Bruce Edmundson, Diane Daley, Bill Hines,

Priscilla Mattson, Elizabeth Morrison and Weizhi Sun
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Cape Cod Village Residents Association
March 26, 2024 Association Meeting Minutes

Call to Order: The meeting was called to order on March 26,
2024 at 7:02 pm. There were 17 residents in attendance.

Flag Salute was led by Kathy Love.
Welcome New Attendees: No new attendees.
Reports:

Treasurer’s Report:

As of March 1, 2024, the beginning balance was $5745.15.

Total Income was: $225.71

Total Expenses were: $595.24

Ending balance as of March 26, 2024 was $5375.62

Comments and questions were invited from the floor. The report will be subject to audit.

Membership Report:
Diane Daley reported that we have 108 members out of 70 households.

Circle of Care:
Jo Asplund reported. Please see Whaler for further details.

Treasure Seeker’s Report:

We collected $149.71 for the month of March. The next collection date will be April 7, 2024.
We now have all of the Treasure Seeker’s cart in the new shed as Daniel Schwartz wanted it
moved out of his shed before he went in for surgery.

Old Business:

»Swearing in of Board Member: As Weizhi Sun was out of town when the Board was
sworn in at the December Association meeting, Nat Hanson swore her in at this meeting.

»Whaler: Sheila Wark, Bruce Edmundson, and Peggy Wegner teamed up with the Whaler
crew to put together the April Whaler. It went to the publisher on March 11th. We are looking at
having to do the May Whaler as well. If you have any content, please submit it to Sheila Wark
or Kitty Etter as soon as possible.

New Business: No new business at this time.

(continues on page 3)



Cape Cod Village Residents Association: March 26, 2024 Association Meeting Minutes
(continued from page 2)

»Events:
March Events

*Exercise Class: Barb Matson: Every Monday and Wednesday mornings from 10:00 am to
noon. Line dancing on Fridays at 10:00 am.

*Knit & Crochet: Barb Matson: Every 1st and 3rd Wednesdays from 1:00 to 3:00 pm in the
craft room.

*Bible Study: Mary Knoppe: Every 2nd and 4th Wednesdays from 1:30 to 2:30 pm in the craft
room.

*Movie Night: March 2, 2024: Doors opened at 6:30 pm and movie started at 7:00 pm sharp.
March's movie was “American Underdog”. This is the Kurt Warner story. We had 10 people attend.
We brought in $42.00 with no expenses.
+St. Patrick’s Day: March 10, 2024: We had 38 people sign up and 33 attended. There was a great
potluck meal. Everyone had fun and the dancing went on until 9:00 pm.

April Events

*Eclipse Watch Party: Monday, April 8, 2024. Sheila Wark has heard that George Kulcher is
leaving the park, so this may not happen in a formal capacity. Sheila Wark did speak with George
Kulcher. If he is still here, he will run it. If that is the case, she told him to put out flyers like last time
and carry on. He will let Sheila Wark know if he needs anything from the Association.

*Movie Night: April 27: Doors open at 6:30 pm and movie starts at 7:00 pm sharp. This month's
movie is "Fast X ". This is the latest movie in the "Fast and Furious" series. We will be providing
popcorn and drinks. The donation box and suggestion box will be out as usual.

May Events

*Mother’s Day Luncheon: May 5, 2024. Noon until 3 pm. Lunch and bingo. Kathy Love is the
chairperson. Details to come.

*Memorial Day: May 27, 2024. Flag raising at 11:00 am with lunch to follow. Sheila Wark is the
chairperson. Details to come.

Comments, questions and additional items are invited from the floor.

Sheila Wark thanked Diane Daley and Kitty Etter for the treats.

The next Association meeting will be April 30, 2024 at 7:00 pm, doors open at 6:45 pm.

There being no further business, a motion to adjourn was made by Art Aguiniga and seconded by
Nat Hanson. Motion carried.

Meeting was adjourned at 7:35 pm.

Respectfully submitted,
Peggy Wegner,

Secretary



Cape Cod Village Residents Association
Treasurer's Report - March 2024

03/01/2024 Balance Forward
Income:
Dues and donations
Treasure Seekers
Event income
Total Income
Expenses:
Clubhouse expenses
Event expenses
Total Expenses
Monthly Net Income {Expense)
03/31/2024 Balance

Event summary by item
03/02 Movie Night
03/10 St. Patricks Day

$

S

34.00
149.71
42.00

(447.43)
(147.81)

Expense
0.00
(147.81)

$ 5,745.15
225.71
(595.24)
S (369.53)
$ 5,375.62
Income Net Income
42.00 42.00
0.00 (147.81)

Brandenburg, Staedler & Moore - Cape Cod Village, L.P. Brandenburg, Staedler & Moore and their respective
partners, managers and employees, individually and collectively assume no responsibility for the content of this
publication herein and shall be held harmless against any suit, demands or liability arising there from.

All activities arranged for members of Cape Cod Village Residents Association are for the convenience and pleasure
of Association members and their guests who voluntarily desire to participate. CCVRA, its officers and members

do not assume any responsibility for the well-being or safety of participants and their property in any manner
pertaining to said activities. Members of the Association and their guests participate at their own risk and should
not expect to hold Cape Cod Village Residents Association or any of its officers or members responsible in any way.






















Library or Clubhouse Donations

Please DO NOT leave items in the library or clubhouse. If you have items you wish to
donate, please contact one of the following people:

Books for the library: please contact: Kathy Love at: 1-650-793-0991

DVD’s for the DVD library: please see Joe Madison in #150

Puzzles for the puzzle table: please contact Peggy Wegner at: 1-650-303-4072

If any of the above people are unavailable: Contact Sheila Wark at: 1-323-886-7829
All other items: please speak to Management.
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Happy St. Patrick’s 0?7

CaJw Cod Uﬂayz St. Pokrick’s Day 2024

Henry, Ronnie, Doug and Jon Amy, Lorraine, Laurie, Sam, Joe, Lisa, Robert & Judi

Judy, George, JoAnne, Ardi, Del, Nat, John & Tina Amy, Lisa, Derek, Kathy, Sheila, Dace & Laurie

Lai-King, Dace, Valentina, Derek & Sheila
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Bruce, Paul, Alice, Peggy, Kathy & Art Sheila, Amy & Nat (Kitchen clean-up)

‘We cleaned up the chairs and tables and the dancing wenf on!

Sheila, Tim, Art & Kathy Lisa, Robert, Sam, Amy, Jon & Joe

JoAnne, Jon, Sam, Robert, Lisa, Derek and Valentina, Jon & JoAnne Art mopping floors!
Joe & Art in back room!
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The WBox

Date Oatmeal Muffins

cup rolled oats

cup sour milk

beaten egg

/ cup brown sugar

/2 cup melted butter (vegetable oil may be substituted)
cup chopped dates
cup flour

1 teaspoon baking powder

1/2  teaspoon baking soda

1/2  teaspoon salt
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Combine rolled oats and milk in a bowl, let stand at room temperature for 1 hour. Heat oven to 400 degrees F.

Grease 12 large muffin cups. Add egg and brown sugar to the oatmeal mixture and beat well. Beat in butter and

dates. Add flour, salt, baking powder, and soda to the wet mixture and stir just until ingredients are dampened.
Spoon into muffin cups and bake for about 20 minutes or until nicely browned and top springs back when
lightly touched. Serve warm.

Recipe courtesy of : Sheila Wark
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