
Club of 
Redmond4-WAY FLYER

  A REAL CELEBRATION ON TAP 

Now that Deschutes County is 
approved for COVID-19 Phase 2 
activities, we are cleared to hold 
the club’s year-end awards party 
at the Juniper clubhouse. For the 
most part, this will be an outdoor 
event held on the outdoor patio. 
Details on how to find the 
clubhouse will be shared soon. 


Let’s celebrate this wonderful time with our families 
(children welcome) and reconnect with Rotary friends 
and members. Good attendance by members and 
invited guests will assure we continue our momentum 
that was going strong when the pandemic interfered. 
It's been a long time coming; we could all use some 
fresh air and fellowship!


This event will feature introduction of the new board of 
directors and appreciation for the current board 
members’ efforts. This is a unique year to have served 
our club, and yet we’ve managed to grow in size and 
help so many in our community. There will be several 
awards to honor outstanding service and leadership. 
With great excitement, we will be looking ahead to 
more club successes under the leadership of soon-to-
be President Keever Henry. 


This has been a potluck event in years past, with the 
club hosting the entrees. This year, following Phase 2 
protocols, the club will provide all food through Juniper. 
No matter the format, this will be a fun and meaningful 
club event, so please plan to attend AND MARK YOUR 
CALENDARS… Saturday, June 20th from 4:30 to 
6:00 PM. Come get your Rotary on!   ~ President Marv

  “The only thing worse than being blind..  
          …..is having sight but no vision.”     

                                              Helen Keller 

See Inspirational Video sent by Mike Larson.   
Click ——> YOUTUBE VIDEO 
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Rotary

Next ZOOM Meeting plus Speaker

Topic:	Rotary	Zoom	Mee1ng	
Time:		June	11,	2020			12:00	PM	Pacific	Time	

The	scheduled	speaker	is	Michelle	Duff	from	Rimrock	Trails.	

SIGNS OF PROGRESS 

“We	have	to	do	a	sustainable	project	that	gives	us	visibility	
in	 the	 community”	 is	 a	 paraphrased	 comment	 made	 by	
Michael	 Bishop	 some	 three	 years	 ago	 when	 he	 was	 club	
president.	 Michael	 enlisted	 help	 from	 two	 other	 past	
presidents,	 Andrew	 Finch	 and	 Ryan	 McNulty,	 and	 the	
Desert	Rose	InvitaHonal	golf	tournament	idea	was	born.	It	
was	 decided	 at	 that	 Hme	 monies	 raised	 from	 this	 event	
would	fund	our	sustainable	projects	in	the	future.		

Michael	worked	with	Marc	Horner,	head	of	faciliHes	for	the	
Redmond	School	District	and	a	friend.	Together	they	came	
up	with	the	 idea	to	rebrand	the	athleHc	fields	adjacent	to	
W.	Antler	Ave	(Early	Learning	Center)	and	behind	Redmond	
High	 School	 and	 the	 Cascade	 Swim	 Center.	 The	 school	
board	 reviewed	 their	 proposal	 late	 last	 year.	 During	 the	
board’s	 deliberaHon,	 Michael	 and	 Marv	 agreed	 that	 all	
funds	 made	 from	 the	 DRI	 tourney	 would	 go	 toward	 the	
project	for	the	next	five	years	or	unHl	we	hit	$50,000	in	the	
fund.																				Con$nued	on	page	2	

https://www.youtube.com/embed/Hzgzim5m7oU
https://www.youtube.com/embed/Hzgzim5m7oU


The	board	approved	the	name	change	as	noted	in	the	sign.		

The	 cast	 Rotary	Wheels	 have	been	ordered	 and	 the	 sign	 is	
being	 made.	 We	 hope	 to	 schedule	 a	 ribbon	 cuVng	
ceremony	 by	 late	 summer	 to	 celebrate	 the	 name	 change,	
generaHng	 some	 good	 publicity	 for	 the	 name	 change	 and	
our	Rotary	Wheels	will	be	a	visible	reminder	of	our	support	
for	the	faciliHes	as	intended	for	years	to	come.	

All	it	takes	is	a	good	idea	and	a	plan	to	execute…What	is	your	
next	idea??	

Joe Kosanovic – 4x4 

W h e n	 t h e	 b o a r d	
game	 "Scrabble"	was	 introduced	
in	1948,	 Joe	Kosanovic	was	born	
w i th	 h i s	 i denHca l	 t r i p l e t	
brothers.	 	 Long	 before	 geneHc	
manipulaHon	or	test	tube	babies,	
Joe	 and	 his	 brothers	 defied	 the	
odds	 of	 one-in-a-million	 that	 a	
mother	 wi l l	 g ive	 b irth	 to	
geneHcally	 idenHcal	 triplets.		
With	 the	 topic	 of	 health	 care	
costs	making	front	page	news	these	days,	consider	that	the	
total	hospitalizaHon	bill	in	1948	for	Mom	and	her	triplets	for	
a	 two-week	 hospital	 stay	 was	 an	 astonishing	 $233.50.	 	 In	
birth	order,	Joe	earned	the	Htle	of	oldest	triplet,	followed	by	
Gerry,	then	Jim.	 	Joe	maintains	that	since	it	was	a	cesarean	
birth,	it	was	simply	luck	of	the	draw	to	be	first	born.		

When	Joe	reHred	from	teaching	high	school	history,	
he	moved	from	Camp	Hill,	Pennsylvania	with	his	wife	Jeanne	
to	Eagle	Crest	 in	December	2011.	 	Teaching	was	a	 ten	year	
second	 career	 afer	 working	 for	 three	 Fortune	 500	
companies	 in	 sales,	 corporate	 training	 and	 tech-
markeHng.	 	 	 Joe	 is	 a	 U.S.	 Navy	 Vietnam	 veteran,	 having	
served	 from	 1966	 to	 1969	 and	 has	 undergraduate	 and	
graduate	 degrees	 from	 Penn	 State	 University.	 	 	 Joe	 and	
Jeanne	 have	 five	 children	 (one	 set	 of	 twins)	 and	 six	
grandchildren	 (no	 mulHples)	 living	 across	 the	 country	 in	
Pijsburgh,	Denver,	and	San	Diego.	

Currently,	Joe	volunteers	as	a	starter	on	Eagle	Crest	
Golf	courses	two	days	a	week	to	feed	his	passion	for	golf.		He	
also	 serves	 on	 the	 Eagle	 Crest	 Homeowner	 AssociaHon	
CommunicaHon	 commijee	 (as	 the	 webmaster)	 and	 the	
Social	commijee	creaHng	posters	 for	all	 their	events.	 	 	His	
creaHvity	was	on	display	 afer	winning	 the	2013	Bend	Pole	
Pedal	Paddle	logo	contest.	 	Joe	loves	performing	magic	and	
producing	 videos,	 like	 the	 ones	 he’s	 created	 for	 the	
Greenhouse	 project	 and	 the	 Daddy	 Daughter	 Dance.						

Once	 a	 month	 Joe	 controls	 the	 sound	 system	 at	 the	
Community	 Presbyterian	 Church.	 	 With	 Butch	 Henry,	 he	
performs	as	the	“Blues	Brothers”	in	the	Klassixs	Ayreband.

Joe	says,	“Joining	Rotary	was	a	natural	extension	to	
my	desire	to	seek	experiences	serving	our	community	that	
would	feel	personally	relevant	and	fulfilling.”		He	enjoys	his	
role	 as	 publisher	 for	 this	 4-Way-Flyer	 and	 is	 learning	 the	
sofware	 required	 to	 be	 our	 webmaster.	 	 Joe	 thanks	 our	
District	Governor	Nominee,	brother	Gerry	in	Corvallis,	and	
President	Marv	Kaplan	for	providing	the	encouragement	to	
join	 Redmond	 Rotary.	 	 	 By	 the	 way,	 you	 can	 watch	 Joe	
m a r c h	 e v e r y	 y e a r	 i n	
Redmond's	 4th	 of	 July	 parade	
and	 on	November	 11th	 in	 the	
B e n d	 V e t e r a n ’ s	 D a y	
parade,	 dressed	 as	 "Uncle	
Sam".					
		Welcome	aboard,	Uncle	Sam!	

Inaugural	Literacy	Project	Makes	Best	Seller	List	

It	 wasn’t	 without	 its	 challenges,	 but	 under	 club	 member	
Tara	Messner’s	leadership,	creaHvity	and	perseverance,	our	
first-year	Gif	of	Literacy	project	had	a	happy	ending	for	20	
first	grade	classes	and	almost	470	students,	not	to	menHon	
a	grateful	 cadre	of	Redmond	area	 teachers.	Tara	had	help	
along	 the	way,	of	 course,	 from	club	 leaders	and	members	
who	 responded	 through	 the	 twists	 and	 turns	 of	 the	
process.			

Project	 efforts	 began	 with	 book	 selecHon	 last	 fall	 with	
expert	guidance	from	Todd	Dunkelburg,	Deschutes	County	
Library	 liaison,	 who	 formulated	 the	 book	 list.	 No	 random	
selecHon	based	on	discount	pricing	here;	each	hard-bound	
book	was	 chosen	 for	 its	 ability	 to	 strengthen	 reading	 and	
listening	 proficiency	 and	 to	 reinforce	 ideals	 and	 values	 of	
kindness,	 family,	 fairness	 and	 others.	 Each	 book	 included	
illustraHons	worthy	of	appreciaHon	by	readers	of	all	ages.	
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The	original	plan	for	this	project	required	adjustments	even	
before	 the	 pandemic	 introduced	 a	 major	 plot	 twist.	 As	 a	
first-year	 effort,	 Tara	 invested	 Hme	 with	 school	
representaHves	 to	 address	 quesHons	 about	 how	 it	 would	
work	 (yes,	 it	 really	would	be	no	cost	 to	the	district).	 	Even	
the	purchasing	process	demanded	a	re-write	that	prompted	
quick	 footwork,	 while	 coronavirus	 restricHons	 forced	 Tara	
and	President	Marv	to	overcome	delivery	challenges.		

All	 in	 all,	 Tara	 is	 opHmisHc	 about	 support	 for	 this	 project	
going	 forward.	 “We	 have	 every	 hope	 that	 this	 project	will	
conHnue…All	 the	 teachers	 loved	 it	 and	 said	 their	 students	
did,	 too.	 And,	 because	 Covid-19	 shut	 down	 libraries,	 the	
books	 were	 even	 more	 wonderful	 and	 exciHng	 for	 the	
students	to	receive.”	But	she	 looks	 forward	to	adding	back	
in	 a	 surprise	 party	 with	 the	 young	 readers	 to	 celebrate	
literacy	 with	 Rotary	 members,	 one	 of	 the	 acHviHes	 nixed	
this	 Hme	 around.	 That’s	 the	 only	 piece	 that	 prevented	 a	
Cinderella	 ending	 to	 this	 year’s	 fairy	 tale	 implementaHon.				
Way	to	go,	Tara!	

BERRY	SALES	UPDATE		
While	 one	 sales	 milestone	 has	 passed	 for	 strawberries,	
there	 is	 sHll	 plenty	 of	 Hme	 to	 beat	 the	 (berry)	 bushes	 for	
orders.	Marionberry	and	blueberry	sales	end	June	19th,	so	
now’s	the	Hme	to	circle	back	with	customers	who	may	now	
be	 in	 the	 mood	 for	 some	 summerHme	 fare	 (check	 out	
Louise’s	 recipes	 in	 this	 ediHon,	 which	 may	 be	 the	 perfect	
bait	when	fishing	for	that	next	sale!).	

Club	 member	 Paul	 Spain	 spoke	 at	 a	 recent	 club	 meeHng	
about	 a	 known	 glitch	 for	 anyone	 ajempHng	 to	 place	 an	
order	online.	Customers	who	have	already	registered	(which	
you	 must	 do	 to	 place	 an	 order	 online)	 are	 blocked	 from	
placing	 a	 second	 order.	 The	 work-arounds	 for	 this	 are	 to	
either	 send	 the	 order	 via	 email	 to	 Paul,	 or	 register under 
someone completely new (like a spouse, child or other) that 
you know so you can pay on line and just pick up under that 
name when ready for delivery.

While	 Paul	 reports	 good	 success	 so	
far	 (strawberry	 sales	 increased	 from	
last	 year’s	 orders),	 it’s	 important	 to	
keep	 finding	 customers	 for	 more	
orders.	 Perfect	 Hming,	 then,	 for	
Louise’s	Berry	Vodka	recipe.	OK,	so	it	
won’t	 be	 ready	 to	 share	 right	 away,	
but	 just	 think	 how	 enHcing	 her	
suggested	uses	could	be	while	trying	
to	 close	 another	 sale	 by	 sharing	 the	many	uses	 for	 these	
tasty	nuggets	of	juice.	According	to	Louise,	just	add	a	shot	
to	a	glass	of	home-made	lemonade	or	glass	of	champagne	
(garnish	with	a	fresh	berry),	as	a	float	on	top	of	mimosas,	
or	in	your	favorite	fruit	salad	dressing,	on	the	rocks	with	a	
splash	of	soda	and	twist	of	lemon,	on	in	a	marHni	in	lieu	of	
vermouth!	

I	know	what	you’re	thinking.	You’re	thinking	you	may	 just	
need	to	order	more	berries	yourselves!		🙂 	

WHAT’S COOKING?     

This	 edi$on	 features	 two	 berry	
recipes,	 since	 they’re	 in	 season	 and	
we’re	geared	up	to	sell	lots	of	berries	
as	 our	 main	 fundraiser	 this	 year.	
Thanks	 to	 Louise	 for	 sharing	 them	
both.	If	you	need	sugges$ons	on	how	
to	use	the	Berry	Vodka	(really??),	her	
list	 of	 faves	 are	 found	 in	 the	 Berry	
Sales	Update.				Cheers!	

Strawberry	Summer	Cake	
SERVINGS:	8	TO	10		
From	Louise:	 This	 cake	works	 like	a	dream	with	100%	all-
purpose	 flour	 but	 if	 you’ve	 got	 barley	 flour	 around,	
swapping	 it	 in	 for	 half	 the	 volume	 is	 beyond	 delicious,	
adding	a	real	depth	to	a	decep$vely	simple	cake.		
I	 am	ever-so-slightly	 on	 the	 fence	about	 the	 sweetness	 of	
this	cake.	I	like	it,	but	I	wouldn’t	hate	the	baRer	itself	with	2	
tablespoons	 less	 sugar	 (i.e.	 7/8	 cup	 sugar	 instead	 of	 a	
whole	one).	 If	 that’s	your	 inclina$on,	go	ahead	and	dial	 it	
back	as	well.	Leave	the	sugar	on	top.	 It	contributes	to	the	
berries	turning	into	jam.		
•	6	tablespoons	(85	grams)	unsalted	bujer,	at	room	
temperature,	plus	extra	for	pie	plate		
1	1/2	cups	(188	grams)	all-purpose	flour	(or	modify	as	
noted	above)		
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•	1	1/2	teaspoons	baking	powder		
•	1/2	teaspoon	table	salt		
•	1	cup	(200	grams)	plus	2	tablespoons	(25	grams)	
granulated	sugar		
•	1	large	egg		
•	1/2	cup	(118	ml)	milk		
•	1	teaspoon	(5	ml)	vanilla	extract		
•	1	lb	(450	grams)	strawberries,	hulled	and	halved		

Preheat	oven	 to	350°F	 (180°C).	Bujer	a	10-inch	pie	pan	
or	 9-inch	 deep-dish	 pie	 pan	 (what	 I	 used).	 This	 cake	
would	work,	 however,	 in	 a	 9-	 or	 10-inch	 springform	 or	
cake	pan.	The	10-inch	would	make	a	thinner	cake.		

Whisk	flour(s),	baking	powder	and	salt	together	in	a	small	
bowl.	 In	a	 larger	bowl,	beat	bujer	and	1	cup	sugar	unHl	
pale	 and	 fluffy	with	 an	 electric	mixer,	 about	 3	minutes.	
Mix	in	egg,	milk	and	vanilla	unHl	just	combined.	Add	dry	
mixture	gradually,	mixing	unHl	just	smooth.				

Pour	 into	 prepared	 pie	 plate.	 Arrange	 strawberries	 cut	
side	 down	 on	 top	 of	 bajer,	 as	 closely	 as	 possible	 in	 a	
single	 layer.	 Sprinkle	 remaining	 2	 TBLSP	 sugar	 over	
berries.	 	 	 Bake	 cake	 for	 10	 minutes	 then	 reduce	 oven	
temp	 to	 325°F	 and	 bake	 unHl	 golden	 brown	 and	 tester	
comes	 out	 free	 of	 wet	 bajer	 (gooey	 strawberries	 okay	
(50	 to	 60	minutes).	 Let	 cool	 in	 pan	 on	 a	 rack.	 Cut	 into	
wedges.	Serve	with	 lightly	whipped	cream.	 	Cake	can	be	
stored	 at	 room	 temperature	 for	 up	 to	 2	 days,	 loosely	
covered,	but	good	luck	with	that.	

Louise’s	Home-Made	Berry	Vodka	
750-ml	boRle	of	Vodka		(I	use	“Beyond”	
brand,	and	brandy,	rum	or	tequila	also	
work)	
1	quart	berries	(any	kind	or	a	mixture	will	
work)	
¼	-	1	cup	simple	syrup*		
Pour	 spirits	 into	 a	 clean	 2-quart	 glass	
container	with	a	$ght-fiang	lid.					If	using	frozen	berries,	
allow	 them	 to	 thaw.	 Place	 fresh	 or	 thawed	 berries	 in	
bowl,	 crush	 with	 a	 fork	 or	 muddle,	 add	 to	 the	 spirits.	
Allow	to	infuse	away	from	sunlight	and	direct	heat	for	at	
least	3	months,	shaking	vigorously	every	day.		

Taste	periodically	 (frequently!!!);	when	sa$sfied	with	 the	
intensity	 of	 flavor,	 strain	 through	 metal	 strainer,	 then	
through	 cheesecloth	 and	 add	 simple	 syrup	 to	 taste	 as	
desired.		

Pour	into	desired	boRles;	label	with	the	name	of	the	liquor	
and	the	date.	Age	for	1	month	away	from	heat	and	light.		
Possible	addi$ons	(if	desired):	zest	of	½	lemon,	3	or	4	whole	
cloves,	½	 cinnamon	 s$ck,	½	 vanilla	 bean	 split	 lengthwise.	
Add	to	spirits	with	berries.				

*	Simple	syrup:	I	cup	water,	2	cups	granulated	sugar.	Place	
ingredients	 in	 small	 saucepan,	 bring	 to	 boil	while	 s$rring.	
Reduce	heat,	con$nue	s$rring	un$l	sugar	dissolves.	Cool	to	
room	temp.	Pour	into	clean	container,	seal,	and	store	in	the	
refrigerator	for	up	to	6	months.	

LESSONS IN ROTARY GEOGRAPHY 

Were	 you	 aware	 that	 the	
Rotary	Club	of	Reno,	Nevada,	is	
farther	 west	 than	 the	 Rotary	
Club	of	Los	Angeles,	California?	
Would	 you	 guess	 that	 the	
meeHngs	of	 the	Rotary	Club	of	
Portland,	 Maine,	 are	 farther	
south	than	those	of	the	clubs	in	London,	England?	
Can	 you	 imagine	 that	 the	 Pensacola,	 Florida,	 Rotary	
Club	is	west	of	the	Detroit,	Michigan,	club?	
It's	a	fact	that	the	Cairo	Illinois,	Rotary	Club	is	south	of	
Richmond,	Virginia.	
There	 are	 69	 Rotary	 clubs	 with	 the	 word	 "Tokyo"	 in	
their	club	names.	
The	Rotary	Club	of	Nome,	Alaska,	 lies	west	of	the	club	
in	 Honolulu,	 Hawaii,	 and	 the	 SanHago,	 Chile,	 club	 is	
located	 east	 of	 the	 Rotary	 Club	 of	 Philadelphia,	
Pennsylvania.	
Rotary	 geographers	 will	 know	 that	 virtually	 every	
Rotary	 club	 meeHng	 in	 Australia	 is	 east	 of	 the	 Hong	
Kong	Rotary	Club.	
What	do	 the	Rotary	clubs	of	Quito,	Ecuador,	 Libreville,	
Gabon,	 Singapore,	 and	 Kampala,	 Uganda,	 have	 in	
common?	 	You	guessed	 right	 if	 you	 said	 they	all	meet	
approximately	on	the	equator.		

There	 are	 many	 interesHng	 relaHonships	 and	 things	 to	
learn	 as	 you	 become	 acquainted	 with	 the	 approximately	
1.2	 million	 Rotarians	 in	 more	 than	 32,000	 clubs	 in	 more	
than	200	countries	and	geographical	areas.	
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