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 THE COURTS HAVE CALLED FOR HELP!  It is our 

time to step up and answer the call.  The San Bernardino 

Courts lost even more funding and this loss is going to 

have a significant impact on the way we do business in 

both the civil and family law courts.  This time the funding 

loss did not come from Sacramento, rather it came from the 

County of San Bernardino itself.  This funding loss came in 

the form of the County diverting funding normally used for 

court sponsored mediation to some other alleged need.  

Historically, a portion of our filing fees were used to 

support a mediation program administered by a non-profit 

organization. In turn, IVAMS would provide quality 

mediators to handle the cases assigned out to the court 

sponsored mediation program.  Most of the litigators 

practicing in San Bernardino County have been through the 

court sponsored mediation program and found it effective.  

During the peak of the program, the mediators processed 

approximately 32 cases per week in just the civil courts 

alone.  A similar number were handled in the family law 

courts as well.  This worked relatively well and many cases 

were resolved prior to trial.  

 Now with the partial funding loss, the civil courts will 

only be able to handle six cases per week, on one day per 

week.  Family law will also now have only one mediator 

for one day per week.  This loss will have dramatic 

repercussions on how the courtsô calendars and their ability 

to manage their caseloads.  There are many concerned 

judges and lawyers looking at this situation and 

recognizing that it will be an unsustainable increase in case 

volume for the courts unless something is done.  As we all 

know, necessity is the mother of invention.   

 Faced with this dilemma, Judge Sachs and the other civil 

judges designed a partial fix for the loss of the mediation 

funding and the Western San Bernardino County Bar 

Association has agreed to step up and help out with the 

problem.  In one of my previous Presidentôs Messages, I 

announced the re-institution of our self-represented 

mediation program.  This should help in addressing the 

need for low cost mediation for the self-represented.   

  We have been given the green light to expand the 

program to provide low cost ($300 flat fee) mediations 

for limited jurisdiction matters, for cases involving 

represented parties.  You will soon see information being 

provided in the departments regarding this available 

service. 

 Judge Sachs, and the other judges, saw a need for 

settlement conferences to help offset the lost court 

sponsored mediation program.  The court therefore 

announced a ñSettlement Conference Week.ò  The judges 

have set aside the week of  October 26 to October 30, 

2015, for a court directed settlement week.  During this 

week, all civil departments will be conducting settlement 

conferences.  These settlement conferences will be 

limited to personal injury cases.  Each department will 

handle at least six cases per day, three in the morning and 

three in the afternoon.  The judges will identify the cases 

they feel should be a part of the week and attorneys may 

make recommendations if they have a case they believe 

could be resolved during that week. To make this work 

effectively, the courts need at least one attorney per 

department to team up with each judge for each 

mediation session.  This means the judges need about 60 

attorneys during the week, to volunteer one day during 

this week.  Judge Sachs has reached out to the 

WSBCBA, the SBCBA, the High Desert Bar Association 

and our local ABOTA chapter to provide these 

volunteers.  I am asking the members of the WSBCBA to 

step up and lead the way in this effort.  I am volunteering 

my time for at least one day that week.  I am asking my 

colleagues to each agree to volunteer one day of their 

time to help our courts manage their calendars.  I am 

asking us to overwhelm the courts with our desire to help 

them, help us. 

 If you are interested in participating as a volunteer, 

please contact the bar office with your interest and 

availability to be a volunteer for that week.  You can 

reach our administrator, Deva either by phone at (909) 

483-0548, or e-mail at devamora@wsbcba.org and let her 

know of your availability to help.  My goal is to get more 

than thirty volunteers in the next thirty days.  That should 

be easy if we at all care about the integrity of our courts 

and access to justice.  Thank you in advance of those 

who will answer this call to action. 
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Michael A. Scafiddi, Esq. 
The Law Offices of Michael A. Scafiddi, Inc. 

2015-2016  

Jennifer Brooks Lawyer of the Year 

Lynn Houser 
Legal Processing Supervisor II 

San Bernardino Court of San Bernardino County 

2015-2016  

Legal Assistant of the Year 

 

Charles S. Althouse, Esq. 

Law Offices of Charles S. Althouse 

2015-2016  

Lifetime Achievement Award 
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 All times Pacific Daylight Time (PDT), which is minus 

seven hours from UTC (Universal Time Coordinated).   

JULY SKY:    
 Blue Moon!  Two Full Moons in July.  The First Full 

Moon is called the ñFull Buck Moonò and occurs on July 1, 

2015, at 7:20  p.m.  The newly Full Buck Moon will rise 

about 30 minutes later on the evening of Sunday, July 1 at 

7:46 p.m.  

 The second Full Moon in July occurs on July 31, 2015 at 

3:43 a.m. rising about 16 hours later at 8:04 p.m.   This is 

either a ñBlue Moonò or the ñThunder Moonò, as this is the 

time of year for Thunderstorms.  

 Under one definition of a Blue Moon, this second Full 

Moon in a calendar month is the ñBlue Moonò.  The other 

definition is a fourth Full Moon in a season (Spring, 

Summer, Autumn, or Winter).  This second definition is 

much rarer in occurrence, leading to the term ñonce in a 

Blue Moonò. 

JULY GARDEN NOTES:   
 A couple of years ago, I started planting Zinnias in 

containers in July.   The Zinnia is a truly overlooked 

awesome summer flower.  Zinnias love the heat and hold a 

blossom for at least 2 weeks, often a month.  Zinnias come  

in a wide variety, from ñPom-Pomò, a short variety with 

ball like flowers all the way up to the 5 ft. ñCalifornia 

Giantò.  So if you have a container or two or more, you can 

remove about 1/3 of your existing container soil, replace 

with fresh soil, and plant Zinnias.  Zinnias also make 

excellent cut flowers. 

 Tomato Horn Worms.  Manduca quinquemaculata.  This 

will be the peak time for these green, fat, and nasty worms.   

A single worm can hammer an entire plant in about 3 days, 

if you miss them.  These worms are often delivered to you 

(in egg form) when you buy tomato plants at the nursery.  

This is the best reason to learn to grow tomatoes from seed.  

The eggs hatch, the small worm starts in on the plant and 

can eventually get to the size of your middle finger.  The 

Tomato Horn Worm can be tricky to see.  You can look for 

them about dusk, as they tend to go down into the lower part 

of the tomato plant.  The tell tale sign of Tomato Horn 

Worm(s) are the small black leavings.  Look for the black 

specks on the ground, then go straight back up and  youôll 

be likely to find the worm.  Some gardeners use a black 

light to locate the worms.  

Worms should be thrown out on the lawn (for your 

fine feathered friends) or just trashed.  You can also 

get Lady Bugs and/or Green Lacewings.  Common 

wasps will also attack the horn worm.  The latest 

technique is to obtain braconid wasps.  These wasps 

lay their eggs on the worm, which hatch and eat the 

worm from the inside out.  If you see a horn worm 

with white sacks on it, leave it be.  The wasps will 

kill the worm, hatch and start making more wasps. 

The only redeeming quality of the Tomato Horn 

Worm in that it eventually turns into a large and 

frankly, gorgeous ñHumming Birdò moth.  I have 

seen such moths before and at first glance, they seem 

to be flying like a Humming Bird, although not as 

quick and without the awesome acrobatic flight skills.  

JULY RECIPE:  

 Hereôs a summer menu that is perfect for a hot 

summer day.  The good thing is you can serve this in 

a pasta bowl or as a sit down dinner on the patio.  

You can also substitute that freshly caught Albacore, 

Yellow Tail, or Yellow Fin Tuna for King Salmon.  

KING SALMON ala ANTOINE  
 Alder/Cedar Plank Salmon.  This is a traditional 

way to cook salmon.   Try and get the best quality 

salmon you can, preferably wild King Salmon.  

Youôll need a piece about 2 lbs., with the skin on.  

Lightly rub the salmon all over with olive oil and 

season with salt and pepper. You may also place 

thinly sliced lemons and/or fresh dill on the salmon.  

You need a clean, untreated Alder or Cedar plank, 

which I get from Barbeques Galore.  You could also 

get a Cedar or Alder plank from a lumber yard, make 

sure it is not treated!  Soak the plank for at least an 

hour in water.  When the grill is ready, place the 

salmon, skin side on the plank.  Place the plank on 

the grill, and cover.  Cooking time is about 20-30 

minutes and the cedar plank will definitely start to get 

charred.  Let it cool down for 10-15 minutes. You 

simply serve the salmon straight off the plank, either 

onto a serving plate or the pasta bowl. 

 Fresh Basil Pesto.  Many have asked for my classic 

Basil Pesto recipe.  Here it is:  You need about 36-48 

Basil leaves.  Big leaves are better, a few stems are 

okay.  You need 4 oz. of Pine Nuts, lightly toasted in 

a skillet or oven.  Please do not burn your nuts.  

Immediately remove from pan and let them cool a 

good fifteen minutes.  You will need 2-5 gloves of 

garlic, peeled.  Some people whine about too much 

garlic, so you can find your own preference.  

Continued on page 6 
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Welcome WSBCBA New Members 
 

Margery Letitia Melvin, Esq. -  Law Office of Margery L. Melvin  

Damien Joe Miranda, Esq.-The Law Office of Damien J Miranda 

Pardis Saleki -  Universidty of La Verne, College of Law 

 

By Lisa  Delorme, President 
 

 

 

The closing meeting of the Inn year for the Joseph B. Campbell Chapter of the American Inns of Court 

took place at the Castaway Restaurant on June 10, 2015.   

  

Members enjoyed presentations by Presiding Judge Marsha Slough, who reported that the fiscal 

situation in the Courts is slowly improving, and Justice Manuel Ramirez, who gave a retrospective of his time 

on the Court of Appeal. 

 

     At its closing meeting, the Inn also elected the following officers for the 2015-2016 Inn term: 

 

                   President              Jack Osborne 

                   Counselor              Donna Connally 

                   President Elect          Donna Connally 

                   Vice-President           Mark McGuire 

                   Secretary              David Colella 

                   Treasurer              Kevin Bevins 

                   Membership Chair        Justin King 

                   Program Co- Chair        Joseph Widman 

                   Program Co-Chair        Anthony Sears 

                   Immediate Past President    Lisa DeLorme 

  

After the Summer break, the Inn will resume its regular ñSecond Wednesdayò meeting schedule at the 

Castaway Restaurant, 670 Kendall Avenue, San Bernardino, California.  The Inn will kick off the 2015-2016 

year with the October 14, 2015 meeting.   The meeting will begin at 5:30 p.m., with a new member orientation 

at 5:00 p.m.   Visitors and new members are welcome to attend.   

 

In the meantime, the Inn Board will be hard at work over the Summer coming up with a great slate of 

interesting topics and speakers for the new year! 
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 baking dish, and then cover with a box of white cake 

mix, not too thick.  Then cover the cake mix with thin 

slices of butter, 16-20 per cube.  So, the top of the 

cobbler is covered in the cake mix and sliced butter.  

Bake at 350 F., about 25-30 minutes, until crust is 

brown.  Let cool for 10 minutes (if you can) and serve 

with ice cream. 

 In the pasta bowl service, place your pasta in the 

bowl, add the green beans, add two tablespoons of 

pesto, toss, then add chunks of salmon.  In the sit down 

service, you plate up, then serve the salmon from the 

plank to the plate.  This dish will also yield an excellent 

lunch the next day. 

 Wine Picks: Pinot Grigio or Pinot Noir.  Call Pacific 

Wine Merchants or Liquorama in Upland for further 

suggestions.  

 

Buon Appetito!  Tony Sears 

July Almanac  
continued from page 3 

You will need 1 1/4 cups of shredded or grated Parmesan 

(cowôs milk) or Romano (sheepôs milk) cheese.  Please 

donôt tell John Mannerino I said this, but those triangles of 

cheese, ñStellaò brand, from the market work fine for this 

dish. You can also get the shredded cheese Clarosôs in 

Upland.  Save the really good cheese for something else.  

So, you put these four ingredients, with a splash of good 

olive oil, in the food processor.  Process until fully 

homologated.  Stop, and scape the sides.  Start processor 

again and slowly add 6-8 oz. of good olive oil, perhaps 

even that really expensive extra virgin olive oil, until the 

mixture comes together in smooth paste.  You now have a 

wonderful pesto.  Try it on pasta with a chunk of grilled 

salmon.  Try on a slice of parma or romano cheese.  It 

goes great on a cracker (Ritz or big Cheezit) with a small 

dollop of goat cheese.  Pesto needs to be kept covered and 

kept in the fridge, so it doesnôt oxidize and lose that 

gorgeous green color.  Heat is the enemy of pesto.  If you 

want to include it a hot dish, like an omelette, pasta, pizza, 

or grilled fish, then add it last as you are plating.  Pesto 

will last about a week in a sealed container in your fridge.  

You can also put it in ice cube trays, freeze it into cubes, 

and put the cubes of pesto in a freezer bag for up to six 

months.    Store bought is okay, if necessary. 

 Farfalle (Bow Tie) Pasta.  Quick pasta lesson.  Use a 

large pan. Taller is better.  Fill the pan 2/3 full and get the 

water to a raging boil.  When the water is at a full boil, 

heavily salt the pasta water.  I use about ½ cup.  It should 

taste like the ocean.  Cook the pasta al dente. The vast 

majority of the salt will stay in the water, so, (pardon the 

pun), donôt sweat it.  The purpose of the salt is to cause 

the boiling point of your pasta water to be raised several 

degrees, which leads to properly cooked pasta that does 

not stick to itself.  Drain the pasta, reserving the water for 

your garden in a bucket. Do not rinse.  You can put the 

pasta back in the warm pan and add two (2) Tbsp. of 

butter, season with salt and pepper, stir and you are ready 

to go. In this recipe, you can actually cook the pasta while 

the salmon is resting.   

 Fresh Green Beans.  Totally worth the extra effort.  Trim 

beans, cut in half and cook until al dente. (Not too 

mushy!).   I used a steamer insert, 20 minutes, start to 

finish.  Place cooked beans in a covered dish with butter, 

salt, and fresh cracked black pepper.  The beans can go 

right in the pasta, pesto, and salmon. 

 Fresh Berry Cobbler.  Get some fresh Berries, 

Blackberries, Raspberries, Boysenberries, and/or 

Loganberries.  Frozen will do in a pinch.  Layer the 

berries on the bottom of a glass 



PAGE  6                                                  www.wsbcba.org                                         July  2015 

 

 

It's a question worth asking: What is the best 

justification for having a law school?  Or, put another way, 

donôt we have enough law schools and lawyers?   As the 

dean of the only ABA-approved law school in the Inland 

Empire and a committed legal educator, the question has 

particular relevance to me. In these days of rising tuitions, 

reports of increasing dissatisfaction among lawyers, and an 

assumed lack of confidence by the public in the value of 

lawyers, it's a question that ought to be addressed. 

Educators face many challenges. For most of us, 

resources are limited, competition is high, the market 

presents difficulties, and students can be maddeningly 

unprepared. But I'm reminded of a man who came to a 

particular university that had a lackluster evening law 

program. Within three years of becoming vice dean, he 

strengthened the curriculum to such a level that the school 

became fully accredited. Among his students was one in 

which he saw potential. In 1954, that student changed the 

course of American history. Both of them had a significant 

impact on education, legal and otherwise, of African 

Americans, and people of color, forever. The teacher was 

Charles Hamilton Houston; the student was Thurgood 

Marshall.  

Now, what does this have to do with the case for legal 

education? After all, how many Houstons and Marshalls 

can there be? Perhaps more than we think. Our job, as 

purveyors of the tenets of law, is to find those life-

changing people -- and encourage them. 

In our sometimes cynical world, some claim that there 

are too many lawyers. I say: You can't have too many. I 

play golf a lot, and often when I play with people I do not 

know, I get a lot of lawyer jokes. When I say that I am a 

law school dean, I am accused of breeding sharks. 

Regardless of that bias, I am convinced that we can't 

have too many people versed in the law -- its creation, 

regulation, modification, and application. We live in a 

society where the rule of law is one of the most important 

glues that hold us together. We rely on law school 

graduates who can advise, enact, interpret and apply the 

rules in a variety of settings, from legal education, to the 

bar, to the bench, to the private office down the hall, and 

serving in community and other organizations. 

Without us, society is severely constrained; a life of 

chaos and despair is in the offing. With a rule-based 

society behind us and lawyers acting as our agents, we 

stand a much better chance of experiencing a world where 

success is only a matter of preparation, attitude and 

opportunity. 

There is an often-quoted line from Shakespeare's 

"Henry VI": "The first thing we do, let's kill all the 

lawyers." 

I offer two conflicting interpretations of that line. 

The first, by a lawyers group, says that Shakespeare 

recognized that lawyers were the bulwark against 

chaos. Dick the Butcher, the character who utters the 

line, wanted to kill the lawyers so he could foment 

anarchy. The other interpretation, by an anti-lawyer 

group, claims that in a utopia, where everyone has what 

they want or need, we do not need lawyers. 

In my view, both interpretations reveal the 

importance of lawyers. We are necessary to avoid 

chaos, and unnecessary in utopia. But which word 

better describes our world? Obviously, we are closer to 

chaos than paradise. Lawyers are essential in a society 

that aspires to lawfulness. 

Moreover -- and in some ways this is the superior 

argument for legal education -- compared to other 

disciplines, law schools excel at producing leaders. We 

yield groundbreakers in politics, business, education, 

social institutions, community and religious 

organizations and families. If you doubt me, consider 

how many times the lawyers among you are asked to 

head up a committee, organization or important family 

discussion. For many of you, this trend began while 

you were still in law school. We are looked to for 

leadership because of the analytical and contextual 

skills we have developed. 

I don't know whether it's a tradition or urban 

legend, but people say that law school deans often 

conduct the following exercise at orientation. They 

stand before the first year class and admonish their 

charges to look to their left, and then to their right -- 

one of the people they see will not be there at 

graduation. At La Verne Law, I do it a bit differently. 

I tell our students that the person sitting next to 

them may someday be president of the United States, or 

a university president, or ABA president.  That person 

may be the next, or a trial attorney who changes the 

landscape to protect the common people and our 

nation, or a business leader who enhances the economy 

and quality of life. 

I say this because the production of those who are 

fully qualified to perform these important functions in 

society is the main case for legal education. It's why 

we, as educators, make a difference. 

Gilbert A. Holmes, dean of the University of La Verne 

College of Law, wrote this column for The Western 

San Bernardino County Bar Association Bar Bulletin. 

The opinions expressed are his own and not necessarily 

those of WSBCBA. 

THE CASE FOR LEAGAL EDUCATION:  

Why we make a difference 
By:  Dean Gilbert Holmes 

University of La Verne College of Law 
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East Meets West - June 11, 2015  
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