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 The Christmas season is upon us once again.  For many of 

us, we are focused on menu planning, making lists of gifts, 

stocking stuffers and braving the malls to buy the perfect 

gift.  But for some, especially the families of the victims of 

the December 2, 2015 mass shooting in San Bernardino, the 

focus is on their families, the loss of a loved one and grief.  

Iôm sure each and every one of the families of the victims 

are not focused on the commercial side of Christmas, but 

would probably give up everything they have to bring their 

loved ones back.  Iôm sure they are not concerned about 

menus and presents, but the lack of presence of their loved 

ones.  The victims of the horrible and senseless San 

Bernardino shooting incident of December 2, 2015 are as 

follows: 

 Robert Adams, age 40, described as a prankster, with a 

great sense of humor.  His wife wants him to be 

remembered as someone who was positive, generous, 

helpful, and who loved everyone.  She said he had the 

biggest heart ever. 

 Daniel Kaufman was 42 and described as someone that 

everybody loved, got along with everybody, was the life of 

the party, always funny and always creative. 

 Bennetta Betbadal, age 46, mother of three, moved to the 

U.S. from Iran to escape religious persecution.  Her husband 

said that everything she touched bloomed and that she went 

above and beyond. 

 Harry Bowman , age 46, had two daughters and moved 

from Pennsylvania to California 15 years ago.   

 Sierra Clayborn, age 27, was described as a ñladyò, 

vibrant and always smiling.  She loved her job and loved 

life.   

 Juan Espinoza, age 50, was married, father of two, who 

loved his family and his job.  He moved here from Mexico 

in his 20ôs, put himself through college and began working 

as an inspector for the SBCO Health Dept. 

 Aurora Godoy, was 26 years old.  She was married to her 

high school sweetheart and had a two year old son.   

 Shannon Johnson was 45.  His girlfriend said he was fun, 

loving and kind.  He loved people, loved telling stories.  As 

many of us know, his last act was to protect a co-worker,  

Denise Peraza.  His girlfriend said she was lucky to have 

had him in her life. 

 Damien Meins, age 58, was described as an amazing 

guy by a co-worker.  He loved to dress up as Santa for 

the local school children and volunteered his time as a 

member of a football team known as the ñChain Gangò. 

 Tin Mguyen was 31 years old.  She was part of a close 

knit family, who met every Sunday for dinner.  Her 

friend described that her ñheart was bigger than the 

sunò. 

 Nicholas Thalasinos was 52.  According to his friend, 

he was passionate about his beliefs and had a heated 

discussion with the shooter just days before the 

shooting. 

 Yvette Velasco was 27.  She was described as a bright 

young girl who showed a caring heart to everyone.  Her 

family said she was intelligent, motivated, and beautiful, 

with sparkling eyes, and an easy smile. 

 Michael Wetzel was 37.  He had six children and his 

wife described him as the most amazing person she 

knew.  He was her best friend and loved by all. 

 Isaac Amanios was 60, a father who doted on his 

children, two sons and a daughter and was described as 

a great human being. 

 I did not know any of these victims.  I looked up their 

names and came upon an article from CNN.com and 

read up on their brief bios.  As I read their names, tears 

came to my eyes.  They were loved, had families, bright 

futures ahead of them and their lives were cut short.  

This could have been any one of us.  And although I did 

not know any of the victims, I grieve their loss.  I grieve 

for their families for their loss.  And I grieve for all of us 

and our society for their loss.  

 Nicolas Thalasinos had a heated discussion with the 

shooter just days before the shooting.  Did that lead to 

the shooting?   I donôt know, but whatever the exchange 

of ideas, it should not have led to this.  Mr. Thalasinos 

was entitled to his beliefs, just as we all are and no one 

belief should be considered above another.  The 

Christian Post recently published an article that 

hundreds of Muslim-Americans have come together to 

raise close to $200,000 for the families of the shooting 

victims, explaining that they wanted to respond to evil 

with good.                 

Continued on page 2 
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Presidentôs Remarks 

Continued from page 1 

 Our nation was established to escape religious 

persecution and based, among other things, upon freedom 

of religion.  Over the years, that freedom has been 

defended.  However, oneôs conduct in exercising his or 

her religious beliefs should never be condoned when it 

leads to heinous acts of violence, or terrorism, which is 

now happening in our own back yard. 

 Two days prior to writing this article, I was in a local 

department store, in a very long line, waiting to make an 

exchange and a purchase.  There were two sales clerks in 

that department and at least 15 people in line.  The ladies 

at one register had their heads covered and spoke with 

accents.   I have no idea why the delay, perhaps it was due 

to a language barrier.  Several ladies in front of me started 

to complain and one woman made a derogatory comment 

toward Muslims. 

 The sales clerks looked a bit stressed and kept looking 

up at the line, as did the ladies at the counter.  I stepped 

out of line and told both of the clerks how grateful I was 

for their service and that they were earning their money 

that day and commented that everyone in line would be 

needing the same attention and would probably be just as 

grateful.  I smiled at the women at the counter, they 

smiled back and I went back to my spot in line, which was 

being held by another woman.  I was very aware of the 

looks I had gotten by the women ahead of me, but I felt 

terrible for the ladies at the counter. 

 After about a minute the woman at the front of the line 

apologized to the store clerks and the woman behind her 

followed suit.  The three women with heading coverings 

smiled and appeared grateful.  I hugged both ladies and 

thanked them for brightening the days of the sales clerks 

and the shoppers at the counter.  I was careful not to 

identify them by their garb or religion, only that they were 

ladies and shoppers. 

 As I thought about it later, I thought about many things.  

First, how uncaring people can be.  Second, how easy it is 

to forget about the person helping, when we are all so 

wrapped up in our own lives.  Third, how easy it is to 

become biased against those who are different from us.  

Fourth and most important to me, that what happened in 

San Bernardino, by the radicalized shooters, had nothing 

to do with the women who appeared to be Muslin, at the 

counter at the department store. 

 I donôt know much about the Muslim religion, as I am 

Christian.  Although I know a little bit here and there, I 

havenôt taken the time to learn about the religion, but the 

fact that someone believes differently from me has never 

bothered me much.  I prefer to see someone practicing 

their faith, than some of the other things I have seen. 

My concern is that we not lump all Muslims into a group 

based upon the conduct of a small group of radical 

individuals who want to harm others.  My wish is that we 

rise to the occasion and realize and remind those around 

us that we must be careful not to become biased against 

the majority because of a radical few. 

 I would also like to thank our first responders, of which 

there were over 300, according to San Bernardino County 

Police Chief Jarrod Burguan and too many to list here.  I 

know of one, Lt. Mike Madden, who is the brother of one 

of our local family law attorneys, James Madden, out of 

Upland.  He was among the first on the scene and worked 

to assemble a team and enter into the building, ñé to 

stop any further innocent people from getting injured and 

possibly killedò, as quoted by ABC news reporter Julia 

Jacobo.  

 Lt. Madden and all of the first responders deserve 

recognition, but most importantly, our respect.  Our first 

responders handled something they have never had to 

handle before and they handled it expertly and quickly.  

They serve and protect us and as a whole, take a lot of 

criticism because of the actions of a few.  Sound 

familiar?   

 As we go through this season, I hope we do so with 

sensitivity to others who are different from us and with 

empathy for those who have suffered loss and are 

missing their loved ones at this time of year when we are 

surrounded by family and friends.  I hope we are all able 

to reach out to those around us who we know are 

suffering loss. 

 My condolences to the families and friends of the 

shooting victims.  As for our local first responders, I am 

so grateful, thankful and proud of each and every one of 

you.  Thank you. 

 

Merry Christmas and Happy Holidays to all. 
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  January Recipe:  Nothing beats a bowl of soup on a 

cold winter day.  Try this Potato Leek Chowder.  It is so 

good that you will add it to your list.  This can also be a 

social recipe, as one can mind the potatoes whilst the other 

looks after the leeks.  Iôve gone with the detailed version 

because this is a great recipe to teach kids or novice chefs 

how fresh 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, you can make it in a snap.   

Potato Leek Chowder Serves 4-6.  Prep and cooking time: 

30 minutes. 

 Tools: Chefôs knife. Potato peeler. 4 qt. sauce or 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 leeks.  Stick Blender.  A 

regular blender is okay, just be careful you can only fill it 

1/3 to İ  full, or else youôll have a ñhot soup incidentò on 

your hands and a mess in the kitchen. Colander: for 

washing up your potatoes and leeks. 

 Ingredients: 4 cups of water; 1 ½ lbs Yukon Gold 

Potatoes, peeled and cut into chowder size chunks.  Try to 

keep the chunks uniform in size so they cook evenly.  3-4 

fat leeks.  If you arenôt sure how to choose your leeks, ask 

the produce staff at your market. Bacon (or Olive Oil).  

Hmmmmmm. Cut up into 2 inch pieces and cook down 10-

12 strips of bacon in your Dutch oven.  Plain bacon works 

best, rather than Applewood or Hickory Smoked.  If you 

are not a bacon person, olive oil works just as well to cook 

down the leeks.  Two tablespoons will do the trick. 2 cups 

of heavy cream; and 1/4 cup of White Wine. 

Cooking Technique: 
 1.  Get the bacon going and preheat the oven to 425F.  

Cook bacon in Dutch oven until crispy, drain on paper 

towels and set aside for garnish (or snacking).  Remove 

from heat (this means turn off the stove!) .  Reserve about 

two table spoons of the bacon drippings.   

Remove remaining bacon fat from Dutch oven and deglaze 

with 1/4 cup of white wine. Leave wine and deglazings in 

Dutch oven and set aside for step 3. 

 2.  Wash, peel, cut, and boil potatoes in four (4) cups of 

water, until fork tender.  In this recipe, the potato cooking 

water forms the base for the soup, which is why we 

measured it.  In this recipe, you need to keep the potato 

water, for the starch (which thickens the soup) and for the 

residual heat. 

 3.  Wash, chop up,  and cook down the leeks: Leeks 

get fat and tasty because the edible (white) part grows 

in the dirt.  So, you need to clean well.  Cut the leek 

where the white turns to green.  The leek leaves can go 

in your compost pile.  Slice the leeks as you would an 

onion.  Rinse thoroughly.  Youôll be surprised how 

much dirt gets in the leek as it grows.  Cook leeks 

down in the Dutch oven using bacon fat or olive oil 

until soft, 5-7 minutes.  If there is still too much oil in 

the pan, you may dab it off using a paper towel.  

 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, hereôs 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 

 

Happy New Year 

January Recipe 
By Tony Sears 
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 MAJOR LEAGUE 

BASEBALLôS NEW 

LOOK  

  By Justin King  WSBCBA 

Board of Director  

and Oliver King 

 In March of 2011, a Sports Illustrated article entitled 

ñRoyals, Flushò predicted that the Kansas City Royals will 

be crowned World Series Champions in 2015.  At the time, 

such a bold assertion sounded outrageous; throughout the 

first decade of the twenty-first century the Kansas City 

Royals lost 100-games in four separate seasons.  So what 

foundation could possibly support such a seemingly 

ludicrous projection?  A roster constructed not through free 

agency but from the finest farm system in MLB, along with 

a style of play that relies on good pitching, defensive 

fundamentals, first-pitch hits, and advancing base-runners 

ninety feet at a time.       

 The Major League Baseball Playerôs Union (MLBPA) first 

won the right to free agency in December of 1975.  This 

was a huge victory for the players because contracts were no 

longer governed by the ñreserve clause,ò a rule that 

prevented players from negotiating with other teams for a 

prescribed time period following the expiration of each 

contract; this essentially allowed clubs to bind a player to 

one team.  Instead, free agency was an opportunity for 

players with at least six-years of experience to sell their 

services to the highest bidder; thereôs no more efficient way 

to increase oneôs salary than a system that generates 

competition among potential employers.  

 Baseball is the only major sport in the United States that 

does not have a salary cap limiting the amount of money 

each team can spend on payroll.  While baseballôs luxury 

tax operates as a quasi-cap on salaries, the richer teams 

overcome this soft limitation by simply paying the league 

office a percentage of the money that exceeds the threshold, 

which in 2015 was set at $189 million per 

team.  Consequently, for many years winning in major 

league baseball was directly related to the amount of funds 

each club was willing to spend on its roster.  Teams like the 

New York Yankees and Boston Red Sox relied almost 

exclusively on mega free agent contracts intended to deliver 

immediate results.  In fact, between the years 1995 and 

2005, teams among the ten highest payrolls made the 

playoffs 66% of the time.      

 With that said, success within the free agent market 

ultimately comes down to the ability to accurately project 

the unpredictable course of a playerôs career.  While 

executives can look to the careers of similarly situated 

players for helpful precedent, more often than not  

teams end up entering into free agent contracts based 

upon past accomplishments without any measurable 

statistics relative to future performance.  And due to the 

fact that so many major league baseball teams rely on 

the long-ball as a primary means of manufacturing 

runs, the story of free agency is littered with power 

hitting signees who are past their prime and paid 

massive amounts of money until AARP benefits 

vest.                 

  The 2015 World Series evidenced the fact that an 

ideological shift has occurred within major league 

baseball in terms of the means by which a winning 

baseball teams are constructed.  While teams continue 

to spend big money on payrolls, throughout the league 

there is a greater emphasis on the development of a 

quality farm system with teams less inclined to part 

with young talent in exchange for potential free agents. 

  Between the years 2006 through 2015, the rate at 

which teams with the ten highest payrolls made the 

playoffs dropped to 43%.  Interestingly, according to 

Sports Illustrated, while the last place Boston Red Sox 

had the third highest payroll entering the 2015 season, 

the Kansas City Royals and New York Mets 

respectively were seventeenth and twenty-first on the 

list of 30 MLB franchises.  Perhaps more remarkable, a 

quick glance at the rosters of each team reveals a 

plethora of homegrown talent; the Royals had 11 

homegrown players on the World Series roster, while 

the Mets had 14, three of whom excelled throughout 

the playoffs as leaders of the starting pitching rotation. 

  History illustrates that there are many recipes to build 

a World Series champion.  While the New York Mets 

relied on a dominating pitching staff, the Kansas City 

Royals played ñsmall ball,ò an old school brand of 

baseball premised on putting the bat on the ball and 

advancing base-runners into scoring position through 

stolen bases, sacrifices and situational 

hitting.  Common to both though, is a core of young 

homegrown talent that will be there for years to come.  
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Presiding Justice 

Manuel A. Ramirez 

argument. This program was well-received by the 

attorneys who argued their cases before this court.  

After Justice Ramirez was elevated, he perfected the 

tentative opinion program by providing all attorneys of 

record with a copy of the tentative opinion and not just 

the parties who request oral argument. Having a copy of 

the tentative opinion is invaluable to the litigants as they 

prepare their cases for oral argument or choose to waive 

oral argument if the law is clearly against their position.  

This process allows cases to be finalized much sooner 

and removed from the courtôs docket.  

 Since his appointment, Justice Ramirez has authored 

more than 5,000 opinions, averaging 200 per year.  Justice 

Ramirez is very grateful for the invaluable work of the 

research attorneys who have assisted him throughout his 

tenure at the court, including Jean Landry, Patricia 

Cisneros, Carmela Simoncini, Donna Hecht, and Nancy 

Smoke, who recently retired after 30 years with the 

court.  Justice Ramirez is also very appreciative of the 

invaluable service given to him by his current Judicial 

Assistant Lisa Long and retired Judicial Assistant 

Margaret Melanson.  

 When Justice Ramirez was first appointed, Division 

Two was located in downtown San Bernardino, a block 

from the Historic Courthouse. In                   1999, the 

Appellate Court moved to downtown Riverside. The Justice 

monitored and was intimately involved in the design and 

building of Californiaôs first ever stand-alone appellate 

court.  For the bare walls of the court, the Justice secured 

donations and loans of artwork from various art 

foundations, museums, and artists.  

 In 2000, Justice Ramirez received the James 

H. Krieger Meritorious Service Award from the 

Riverside County Bar Association (RCBA). The 

Krieger award is presented to a select few RCBA 

members that have demonstrated a lifetime of service to 

the community beyond the RCBA. The award is not 

presented every year. Instead, it is given only when the 

extraordinary accomplishments of particularly 

deserving individuals come to the attention of the award 

committee.  

Justice Ramirez was the driving force behind two new 

educational components of the court.  The first is the 

ñOutreach Plusò program in which oral argument is held on 

high school campuses.  After oral argument, the justices 

stop by classrooms and engage the students in discussions 

about the law.   

 Justice Ramirez also created the John G. Gabbert 

Historical Oral Argument and Lecture Series in which 

distinguished attorneys re-enact oral argument from 

landmark high court decisions.  
 

Continued on page 12 

On December 27, 1990, Justice Ramirez was sworn in 

as the presiding justice of the California Court of Appeal, 

Fourth District, Division Two.  The Justice was the first 

Hispanic-American Presiding Justice of the California 

Court of Appeal and is the longest serving Presiding 

Justice in this division and the second longest serving 

Presiding Justice in California among those currently in 

office. 

When Justice Ramirez was elevated to the Appellate 

Court, there was a very large back log of cases.  To help 

alleviate the backlog, Justice Ramirez collaborated with 

attorneys Ken Glube and Kurt Seilder to lay the 

foundation for a mandatory appellate settlement 

conference program. The keystone of the settlement 

program in 1991 and today is a panel of volunteer 

attorneys that mediates the cases. 75 to 80 members from 

both Riverside and San Bernardino County Bar 

Associations have volunteered hundreds of hours to the 

program.  Since the program was implemented in June 

of 1991, approximately 1500 cases have been settled, 

saving hundreds of millions in costs for the court 

and litigants.  Justice Ramirez credits Jackie Hoar, 

the settlement coordinator, for her remarkable talent 

in running the program. In 1996, Justice Ramirez 

was the recipient of the Ralph N. Kleps Award by 

the Judicial Council, which recognizes innovators 

committed to improving access to justice by solving 

common problems.   

 In addition to the Appellate Courtôs mandatory 

settlement conference program, another way the backlog 

has been reduced is by streamlining appellate 

procedures.  One of the procedures implemented was to 

have a staff attorney perform an early review of every 

civil notice of appeal for timeliness and appealability.  

Don Davio, the longest serving Managing Attorney in 

Californiaôs history, along with Assistant Managing 

Attorney Susan Streble, initially review the cases and 

remove untimely or nonappealable cases from the courtôs 

workload.  Along with Don and Susan, Justice Ramirez 

is also grateful for the outstanding clerks of the court 

who assist in every aspect of an appeal, including Henry 

Cisneros, who has retired from the court, and current 

clerk Paula Garcia. 

  The hallmark of the Fourth District, Division Two, 

is its tentative opinion program.  Justice Thomas 

Hollenhorst was the force behind this courtôs decision to 

provide the parties who request oral argument with a 

copy of the courtôs tentative opinion prior to oral  
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Western San Bernardino County Bar Associationõs 

Holiday Celebration - December 11, 2015 
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Thank you to our  

2015 Sponsors 
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