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Bring your favorite 

beverage and a finger 

food to share 

and join us at the 

Clubhouse 

http://quailmeadowswest.com/


Hoa president 

Hello All, 
 
Well we have had a busy month. Truly is amazing how fast the time goes by.  
 
The clubhouse carpet has been cleaned, the patio furniture is out and pool and spa are now 
open and warm again for spring. Please follow all pool and spa rules that Leuren has been 
writing about for months. It is for the health and safety of all. FYI, we have a new first aid kit 
on the wall next to the refrigerator.  The pool phone has been replaced but is for emergency 
use only.  
 
Our new landscapers (PJD Landscaping) have started so we are looking forward to positive 
results in the very near future. One of their first projects will be irrigation and working         
towards state mandated water use reduction. It will take a few months to see the results. If 
anyone sees a broken sprinkler please inform the Board. Jeff Hargis has taken on a huge task 
of managing the grounds but has already made a difference. There is a request for repair form 
online or in the office if you see something in need of our attention.  
 
Architectural Committee sent out quite a few letters this month. They were trying to catch    
up after not sending any violation letters through the holidays. Please consider any letter as   
a reminder and motivation to take care of your properties and landscaping. Some items of 
concern will be addressed by the new landscapers and should resolve some of the continual 
concerns (weeds in the cracks, dirt in the gutters etc.). Marci and the committee donate a lot 
of time and effort for the benefit of all. If you have a landscaper, we strongly suggest you have 
them blow all debris back onto your property and not just out into the street.  
 
We are working with the new Budget for 2022 and Reserve Analysis for areas we can possibly 
do better. Just coming to the end of the first quarter and we’ll have a better idea moving     
forward. Jan, Margaret and CPA have been working hard on the annual taxes and they have 
filed them as needed.   We have a few projects to work on and areas that need attention. Your 
new “Directory” is coming out (if you haven’t already received it). Don’t forget we have a 
meeting coming up April 14th at 7pm. 
 
Keep in mind, all this is being done by volunteers. Please be kind and respectful to all who 
work for the benefit of the entire community.   
 
M. Anderson, Chair 
 
 “What you do makes a difference, and you have to decide what kind of difference you want to 
make.” 

Jane Goodall 

QMW HOA Chairman 
Michael Anderson 

mailto:andersonqmw@gmail.com


financials 



financials 



community 

Come join your friends and 
neighbors at our lovely clubhouse. 

Its your community … be informed! 
 

Thursday, April 14th 
@ 7:00 p.m. 



community 

Mike Corob 3 

Ron Wynn 3 

Gabe Fabella 4 

Selena Fierro 13 

Tom Spallino 13 

James DeBrine 22 

Mary O’Reilly 22 

Darlene Kress 28 

BIRTHDAYS 

Mark & Trina 
Chen Yin 9 
 
Al & Trudi Forsyth 13 
 
Bryan & Robin Davis 29 

ANNIVERSARIES 

B8 Barbara Ander-
son 
Tracy Patterson 
Gregg Sandoval 
Betty Bridges 
Darrell Freeman 
Darlene Kress 

Spread a little Sunshine 

Cards sent by your Sunshine Committee 

Irene Johantgen 
Sunshine Chair 
(805) 714-3256 

irebojo@gmail.com 

If you know a neighbor 
that could use a ray of sun-
shine in their life, whether 
through illness or a family 

loss, please let me know 

 Barbara Anderson 
Tracy Patterson 
Gregg Sandoval 
Betty Bridges 

Darrell Freeman 
Darlene Kress 

The Family of 
Pat Small 

Hayley & Chad Stark 

881 Greenacre Drive 

Hayley’s Mobile (661) 304-7916 

Hayley’s Email: hayleybrayley@yahoo.com 



Laughter is the best medicine 

Click on the title bar to visit this site! 

Click on the title bar to visit this site! 

http://www.humormonth.com/index.html
https://www.youtube.com/watch?v=DB_cSy0IIOg
https://www.youtube.com/watch?v=TUqcaX8S_08


Recipe of the month 

Ingredients 
• 1 lb. dried large white beans (such as lima or 

gigante), soaked overnight, drained 

• 1 onion, trimmed, peeled, halved through core 

• 3 ribs celery, trimmed, halved 

• 1 oz. dried shiitake mushrooms (about 10 large 

caps) 

• 8 sprigs parsley, plus ¾ cup parsley leaves 

with tender stems 

• 1 head of garlic, halved, plus 1 garlic clove, 

finely grated 

• 1 Tbsp. plus 1 tsp. kosher salt, plus more 

• ¾ cup plus 3 Tbsp. extra-virgin olive oil, plus 

more for drizzling, divided 

• ¾ cup mint leaves 

• 1 bunch radishes 

• 1 bunch medium-size asparagus (about 1 lb.) 

• 1 - 10-oz. bag frozen peas, thawed 

• 8 thick slices country or sourdough bread 

• 1 - 4" piece fresh horseradish root, peeled 

• 1 lemon, cut into 8 wedges 

Preparation 
Step 1 
Preheat oven to 300°. Combine beans, onion, celery, mushrooms, parsley sprigs, 
halved head of garlic, 1 Tbsp. salt, 3 Tbsp. oil, and 2 qt. water in a large Dutch oven. 
Bring to a simmer over medium-high heat, cover, and transfer to oven. Bake until 
beans are fully cooked, tender, and creamy through and through but as intact as     
humanly possible, about 1 hour, depending on the type, brand, and age of beans; start 
checking every 10 minutes after the first 45 minutes. (When checking beans for done-

ness, stir gently and taste at least 3 beans—it isn’t finished until they’re all tender!) 

Step 2 
Using tongs, fish out aromatics and discard. Season with salt. Be generous! Under-
seasoned beans are barely worth eating. Let sit on stovetop, uncovered, until ready to 

serve. 

Step 3 
While beans are cooking, make your pistou and prep the vegetables and garnishes. 
Using your sharpest knife, finely chop mint and ¾ cup parsley leaves. (A dull knife will 
just mash your herbs and cause them to turn dark around the edges.) Transfer to a 
small bowl. Add ¾ cup oil, grated garlic, and 1 tsp. salt and stir to combine; set pistou 

aside. 

Step 4 
Trim and wash radishes, then slice as thinly as possible into coins (a mandoline really 
helps here). Transfer radishes to a small bowl, cover with cold water, and chill until 

ready to use. 

Step 5 
Wash asparagus and trim woody stems by bending each spear near the cut end until 
you find the place where it wants to break naturally. Cut off tips, then cut each tip in half 
lengthwise. Slice now-tipless stalks crosswise into thin coins. Toss asparagus coins 

and tips and peas in a medium bowl; set aside. 

Step 6 
When you’re almost ready to serve the stew, return beans to a gentle simmer over  

medium heat, taking care not to stir too much—you don’t want to bust up those beans! 

Step 7 
Generously drizzle oil into a large cast-iron skillet and heat over medium until shimmer-
ing. Working in two batches, fry bread slices until golden brown on both sides, about 2 
minutes per side. Season with salt and transfer to a plate. (You may have to add more 

oil between batches, as the bread will soak some of it up.) 

Step 8 
When beans are simmering, add reserved asparagus and peas and cook, stirring   
gently, until asparagus coins are barely cooked but still bright green and crunchy, about 

2 minutes. 

Step 9 
Drain reserved radishes. Place horseradish root on a plate with a Microplane (the way 
you’d serve Parmesan). Bring Dutch oven full of stew directly to the table. Serve with 

fried bread, pistou, radishes, lemon wedges, and horseradish alongside.  

White Bean and Spring Vegetable Stew 
This stew recipe is all about those lovingly cooked 

and seasoned dried beans and the glorious 

(vegan!) broth they create. Just keep in mind that 

for the best results, you have to soak the beans 

overnight. Though asparagus and peas scream 

“spring!” this really is a stew for all seasons—those 

veggies can be swapped with whatever looks good 

at the market, as long as they’re quick-cooking 

and/or thinly sliced.  

https://www.bonappetit.com/recipe/white-bean-and-spring-vegetable-stew
https://www.bonappetit.com/recipe/white-bean-and-spring-vegetable-stew


puzzle of the month 

(Solution can be found on page 2 underneath the Happy Hour announcement) 



Support our advertisers 

https://www.jacksplumbing.net/?utm_source=GMB&utm_medium=organic&utm_campaign=santamaria


Support our advertisers 

https://arrowplumbing805.com/


Support our advertisers 

(805) 347-1121 License #668152 

https://santamaria.abbeycarpet.com/
https://www.yellowpages.com/nationwide/mip/windows-of-heaven-10077568
https://www.yellowpages.com/santa-maria-ca/mip/the-screen-shop-1617525


Support our advertisers 

Contact the 
Editor for 

Details 

https://www.americangaragedoorandopeners.com/
https://andersonhomepros.com/
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