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REMARKS FROM THE
PRESIDENT’S DESK By: David H. Ricks

It’s a new year with new opportunities, as well as new
challenges to be faced by the legal community. As we
approach 2015, the question I ask is, how are we going to
make a lasting impact in this New Year? As an
organization, only by and through our active members do
we create the change we need to improve our organization
and community. May I make a few suggestions as to how
the Western San Bernardino County Bar Association and its
members can make a difference in 2015.
First, I invite all members to become more active in the
programs provided this year. Our commitment is to provide
high quality educational opportunities which will inspire,
uplift and benefit everyone who attends. Since I was a
young lawyer, I have taken advantage of many of these
programs for my personal education. I have even had the
privilege of teaching several of them. There is no doubt I
have become a better lawyer from both attending these
continuing education programs as well as teaching
them. So, I challenge you to make a commitment to
yourself to attend as many of the offered continuing
education programs as you can. As a legal community we
will benefit from your attendance and you will benefit from
the learning experience, as well as the association with your
fellow practitioners. In addition to the CLE courses, there
are several social functions which are worth your time,
effort and expense to attend. These include our Judicial
Officer of the Year evening on March 5, 2015 and our
installation dinner where we issue three awards, Legal
Assistant of the Year, Lifetime Achievement Award and
Lawyer of the Year in October 2015. These events are the
premier legal events in San Bernardino County and warrant
your effort to support the selected individuals and to
become acquainted with other lawyers in your community.
Second, as part of our continuing effort to bring higher
quality information to our members, and others, I encourage
anyone who is interested, to submit articles, commentaries
and other information to be added to our monthly bar
bulletin.
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If you have a great educational article which you
believe could be used for continuing education purposes,
submit it to the bar and we will do all we can to support
your effort in educating our members. We need to hear
from you so we can draw from the wealth of knowledge,
ideas and diversity that is in our legal community. If you
believe you have something important to say, and you
need a forum from which to express that opinion, look to
the WSBCBA.
Third, we need to look for ways we can give back to the
communities we serve and which support us in our
profession. WSBCBA will search for worthy causes to
support and recommend those causes to our members for
their support. A project started by former president Dean
McVay involves our support of the Roberta Shouse
Scholarship Fund. This fund is dedicated to providing
financial assistance to a law student(s) to work as a
summer intern in the Legal Aid Clinic in San
Bernardino. Last year, the WSBCBA was able to
provide a small amount of money for a law student from
Michigan to work during the summer and provide
invaluable assistance to those in need in our
community. This year we want to more than triple our
commitment to this worthy cause. To start that process,
each of the WSBCBA board members have committed to
donating $200.00 each to the scholarship fund. That will
put $2,600.00 in this fund to help pay for a law student
for the summer. I invite our members to make a tax
deductible contribution of $50.00 or more to support this
endeavor so we can not only fund this year’s efforts, but
also have additional funds going into the future.
Finally, a year ago I was involved in assisting a woman
in providing neckties to a community in Mexico. The
idea was to provide the men of the village with new or
newer neckwear for them to wear to job interviews or to
wear to their house of worship. The joy these men felt
from this simple act was heartwarming.
Continued on page 3
Welcome WSBCBA New Members
Heather Joy Hamby - Law Offices of Matthew L. Taylor
Krystal Lyons - University of La Verne College of Law
Jay H. Robinson, Esq. - US Department of Justice
Terry K. Davis, Esq. - The Law Offices of Terry K. Davis
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Potato Leek Chowder Serves 4-6. Prep and cooking
time: 30 minutes.
January Almanac
Tools: Chef’s knife. Potato peeler. 4 qt. sauce or
By Tony Sears
stock pan. This is for boiling potatoes. Dutch Oven.
Go ahead, drag out that La Crusette. What are you
waiting for? This is for cooking the bacon and the
All times Pacific Standard Time, which is minus eight
leeks. Stick Blender. A regular blender is okay, just be
hours from Universal Time Coordinated. Location: 34.1 N, careful you can only fill it 1/3 to ½ full, or else you’ll
117.7 W. All astronomical data courtesy of the United
have a “hot soup incident” on your hands and a mess in
States Naval Observatory website: www.usno.navy.mil.
the kitchen. Colander: for washing up your potatoes
January Sky. The January Full Moon, known as the “Full and leeks.
Wolf Moon” occurs on January 4, 2015, at 8:54 p.m.,
Ingredients: 4 cups of water; 1 ½ lbs Yukon Gold
shortly after it rises at 4:56 p.m. The Earth passes through
Potatoes, peeled and cut into chowder size chunks. Try
perihelion (closest to the Sun) on January 2, 2015, about
to keep the chunks uniform in size so they cook evenly.
three percent closer than the apihelion in July.
3-4 fat leeks. If you aren’t sure how to choose your
January 2015 looks to be an exceptionally busy month for leeks, ask the produce staff at your market. Bacon (or
rocket launches, with Russia, Japan, India, and the United
Olive Oil). Hmmmmmm. Cut up into 2 inch pieces and
States of America, all on schedule to launch. The United
cook down 10-12 strips of bacon in your Dutch oven.
States has four launches, two from Florida, one from
Plain bacon works best, rather than Applewood or
Hawaii, and on January 29, from Vandenberg AFB. The
Hickory Smoked. If you are not a bacon person, olive
Vandenberg launch site is used when a satellite is being
oil works just as well to cook down the leeks. Two
launched to the south for a circumpolar orbit. Look a globe tablespoons will do the trick. 2 cups of heavy cream;
and go dead south from Vandenberg. Next stop, Antarctica! and 1/4 cup of White Wine.
Check out spaceflightnow.com for further details.
Cooking Technique:
The 40th annual air show at Cable Airport in Upland is set
1. Get the bacon going and preheat the oven to 425F.
for January 10 and 11, 2015. They are celebrating the 70th Cook bacon in Dutch oven until crispy, drain on paper
anniversary of the airfield, so there will be all sorts of WWII towels and set aside for garnish (or snacking). Remove
era cars, airplanes, etc. This is a really fun, inexpensive
from heat (this means turn off the stove!) . Reserve
family event. Even surly teenagers are impressed by the
about two table spoons of the bacon drippings. Remove
stunt flying. For more details, check out
remaining bacon fat from Dutch oven and deglaze with
www.cableairport.com/airfaire.
1/4 cup of white wine. Leave wine and deglazings in
Garden Notes: Keep an eye out for snails and slugs in the Dutch oven and set aside for step 3.
garden, especially after the rains. I do not use snail bait, as
2. Wash, peel, cut, and boil potatoes in four (4) cups
it is simply too nasty to have in the garden. You can put on of water, until fork tender. In this recipe, the potato
your gloves and simply toss the snails in the street. The cars cooking water forms the base for the soup, which is why
crunch ‘em and the crows eat them like frat boys on pizza.
we measured it. In this recipe, you need to keep the
As for slugs, a pie tin filled with beer, that’s right beer, will potato water, for the starch (which thickens the soup)
take care of the problem. You can use the beer from those
and for the residual heat.
half empty Stella Artois bottles you find on January 1. You
3. Wash, chop up, and cook down the leeks: Leeks
can prune your roses in mid-January. Mt. Fuji in Upland
get fat and tasty because the edible (white) part grows in
has a rose pruning clinic on Saturday mornings in midthe dirt. So, you need to clean well. Cut the leek where
January.
the white turns to green. The leek leaves can go in your
January Recipe: Nothing beats a bowl of soup on a cold compost pile. Slice the leeks as you would an onion.
winter day. Try this Potato Leek Chowder. It is so good
Rinse thoroughly. You’ll be surprised how much dirt
that you will add it to your list. This can also be a social
gets in the leek as it grows. Cook leeks down in the
recipe, as one can mind the potatoes whilst the other looks
Dutch oven using bacon fat or olive oil until soft, 5-7
after the leeks. I’ve gone with the detailed version because minutes. If there is still too much oil in the pan, you
this is a great recipe to teach kids or novice chefs how fresh may dab it off using a paper towel.
ingredients and good technique yield tasty results. This
soup goes really well with a sour dough bread bowl. As
always, if you have your pans, tools, and ingredients set out,
Continued on page 3
you can make it in a snap.
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President’s Remanks

January Almanac

Continued from page 1

Continued from page 2

Some men had worn the same tie for twenty years and
now there were many new ties for them to choose
from. This year, the WSBCBA will be sponsoring the
gathering of “ties, shirts and skirts” to provide to local
organizations who can distribute these items to benefit of
men and women in need of a wardrobe upgrade for
employment purposes, etc. Look for these upcoming
events so you can bring your “ties, shirts and skirts” to
support this effort and those who need a hand in their
daily struggle.
I look forward to an amazing 2015. If you have
suggestions to help our bar extend greater services to our
members, please submit your ideas to our Executive
Secretary, Deva Mora, and we will consider all ideas as
part of our effort to be the best bar association of the
Inland Empire.
David Ricks

ATTENTION MEMBERS!
The Western San Bernardino County Bar
Association is looking for two members to
join our team.
If you would like to become a Board of
Director for the WSBCBA, please contact
Executive Director , Deva Mora at
(909) 483-0548, or, email your name,
address, telephone number, State Bar
number and your CV to
deva@wsbcba.org before
February 27, 2015.
Voting on the two new WSBCBA Board
Members will take place at our 6th Annual
Judicial Officer of the Year dinner on
March 5, 2015
5:00 p.m.- 8:00 p.m.
DoubleTree by Hilton
Ontario, CA

4. Optional Sour Dough Bread bowls: Get some sour
dough rounds. You should have preheated your oven
to 425 F. Gently cut a large hole in the top of the bread
and carefully remove the bread inside, keeping the
crust intact. Tear the removed bread into chunks.
Place bowls and bread chunks on a cookie sheet and
place in oven for 10-15 minutes.
5. Now, here’s the finish: Separate out about a third
of the cooked potatoes and place in bread (or other
soup bowls) to form the chunks of the chowder. Using
your stick (or regular) blender, add remaining potatoes
and reserved potato cooking water to the cooked leeks
(in the Dutch oven) and puree. The soup should still be
quite hot. Temper the cream by adding and stirring in a
tablespoon of the hot soup to the cream. The cream is
now tempered and can be added to the hot soup and
stirred in. Add soup to bread bowl and there you have
it.
6. Garnishes and sides: Grated cheddar and the
Bacon! Also, a Meyer lemon zest is nice. Salad: Try a
salad of baby arugula with a vinaigrette of your choice.
Wine pick: Sauvignon Blanc.
7. Spring Holiday Feast Variation: This soup even
better when served cold, as a starter for a spring
holiday feast. It is amazing. In such an event, you may
wish to tone down or even lose the bacon (cook Leeks
in olive oil), drop the cheese, and puree all of the
potatoes. Finish the same way, but let the potatoes and
reserved water cool down first. This is much closer to
a classic French cold potato leek soup, rather than a
dinner time chowder.
8. Finally, remember this helpful hint for boiling
potatoes: no potato water down the drain, as the starch
will go to about the exact middle of your plumbing
system, re-solidify, and clog your drains at the worst
possible time, like 9:00 p.m. on December 24, 2000,
with a houseful of company. If you are not using the
water for your soup, then let the water cool down and
use it in your garden.
Buon Appetito! Tony Sears
Twenty years from now you will be more
disappointed by the things that you didn’t do than
by the ones you did do. So throw off the bowlines.
Sail away from the safe harbor. Catch the trade
winds in your sails. Explore. Dream. Discover.
- Mark Twain.
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WSBCBA ROBERTA SHOUSE
SCHOLARSHIP FUND
DONATION FORM
YES, I/We would like to donate to the “Western San Bernardino County Bar Association
Roberta Shouse Scholarship Fund.” Please accept my contribution to this fund.
NAME_____________________________________________________________________
AGENCY/COMPANY (if applicable)_____________________________________________
ADDRESS__________________________________________________________________
___________________________________________________________________________
Amount of Contribution: $_________________________
Optional - This contribution is in honor of:
NAME_____________________________________________________________________
PLEASE MAKE YOUR CHECK PAYABLE TO:
WSBCBA Shouse Scholarship
PLEASE MAIL THIS FORM WITH YOUR CHECK TO:
Western San Bernardino County Bar Association
WSBCBA Roberta Shouse Scholarship Fund
8409 Utica Avenue • PO Box 624
Rancho Cucamonga, CA 91729
Please designate:
Contribution given to specific Scholarship - 2015 Scholarship Recipient: $______________
Contribution given to general Scholarship - General Fund: $_______________

This is a tax-deductible charitable donation.
Tax ID #: 33-0172529

THANK YOU FOR YOUR DONATION!
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CLASSIFIEDS
CONFERENCE ROOMS FOR RENT
EMPLOYMENT:
Law firm in Upland seeking full-time Bi-lingual
The Western San Bernardino County Bar Association now
Paralegal and Bi-lingual Receiptionist with strong civil has conference rooms for rent! From 1 to 40 people.
and family law experience. (909) 949-1960.
[01-2015].
All “Regular” Members (Attorney) receive 50% off the
regular room price! All “Affiliate” Members receive a
SERVICES:
20% discount off the regular conference room price.
“Taking Aim at Truth and Justice"
On Sight Investigative Services provides all your
Need a room for a client meeting? Mediation or
investigative needs. Licensed investigators with 25+
Arbitration? Deposition? We got you covered! All rooms
years law enforcement experience.
are available now. Call or email to reserve your room today!
www.onsightinvestigations.com
Conference Room Regular Price (1 to 10 people):
WANTED:
1 to 2 hours - $50.00
Conference room table and chairs to seat six plus.
3 to 4 hours - $100.00
Please call (909) 949-1960.
5 to 8 hours (all day) - $150.00
FOR RENT:
Cozy one bedroom for rent, near shopping, gas stove,
refrigerator furnished, freshly painted, carpets cleaned,
utilities included, $850/month, security deposit $900.
Call and ask for Ro at (909) 484-9992.

Conference Room Regular Rates for 11-20 people:
1 to 2 hours - $75.00
3 to 4 hours - $150.00
5 to 8 hours (all day) - $225.00
Conference Room Regular Rates for 21-40 people:
1 to 2 hours - $100.00
3 to 4 hours - $200.00
5 to 8 hours (all day) - $300.00
(Conference Rooms are available Monday thru Friday,
8:30 a.m. to 4:30 p.m.)
Location:
Western San Bernardino County Bar Association
8409 Utica Avenue, Rancho Cucamonga, CA 91730
Tele: (909) 483-0548 Email: mail@wsbcba.org
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Western San Bernardino County Bar Association
8409 Utica Avenue
PO Box 624
Rancho Cucamonga, CA 91729
Phone: (909) 483-0548 Fax: (909) 483-0553
Email: mail@wsbcba.org ~ Website: www.wsbcba.org
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PRESIDENT
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PRESIDENT ELECT
Diane Hartog
VICE PRESIDENT
Daren Lipinsky
SECRETARY/TREASURER
Matthew Taylor
IMM. PAST PRESIDENT
Anthony Sears
DIRECTORS-AT-LARGE
Fernando Bernheim
Angelique Bonanno
David Goldstein
Randal Hannah
Gilbert Holmes
Dean McVay
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EXECUTIVE DIRECTOR
Deva Mora

SAVE THE DATES:
Law Library for San Bernardino County and
Western San Bernardino County Bar Association
Grand Opening
January 13, 2015
12:00 noon - 6:00 p.m.
Rancho Cucamonga, CA
BIAS • ETHICS • SUBSTANCE ABUSE
MCLE BLITZ
January 29, 2015 @ 600 p.m.
WSBCBA, Rancho Cucamonga, CA

State of the Courts MCLE
March 26, 2015 @ 12:00 Noon
WSBCBA, Rancho Cucamonga
East Meets West
May 14, 2015
Azusa, CA
Bench Bar BBQ
September 18, 2015
Rancho Cucamonga, CA

Judicial Officer of the Year
March 5, 2015 @ 5:00 p.m.
DoubleTree, Ontario
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