
   

They run the gamut from  
the  beautiful to the grotesque.   

They can even be magical. 
 For thousands of years,  

edible fungi have contributed 
 to the variety of home cooking.  

They have the ability to add a depth  
of flavor to our dishes that is 

otherwise unattainable. 
 But most of us buy mushrooms 

not understanding the differences 
between big brown ones and  

tiny little white ones. 
For some of us, this means that we 

occasionally pick up a new variety and 
throw it into a  a home-cooked dish.  
For others it means we just stick to 

what we know, the good old tried-and-
true white button mushroom. 

Now that most grocery stores have 
the meaty shiitake and the floral 

chanterelle so readily available to us, 
how can we not take this opportunity 

for some culinary exploration? 

Important Information 
Emergency: 911 

Office: 916.481.6577 
Fax: 916.481.5312 

Office Hours  
Monday-Friday  

8:30am - 5:00pm 
Saturday 9am - 4:00pm 
Maintenance After Hours:  

481-6577 
 

Resident Manager 
Merete Gilbert 
Leasing Agents 
Alina Khomits 

Sunny Waterstreet 
 Maintenance Supervisor 

Nikolay German 
Maintenance Technicians 

Viktor Linnik 
Mykola Snizhko  

Food of the Gods 
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November  2017  

Pay on or Before  the 1st to Enter 
Win a Trader Joe’s Gift Card 

Dede & Eli   
Sergey & Veronica 



   

WORD SEARCH   

MYCOTOPIA  

MADNESS 



   

WORD SEARCH   

Baby Bella  
Beech 

Black Trumpet 
Black Truffles 

Blewits 
Button 

Chanterelles 
Cremini 

Enoki 
Hen Of The Woods 

King Oyster 
Lions Mane 

Maitake 

Matsutake 
Morels 
Oyster 

Pioppino 
Porcini 

Portabello 
Reishi 

Royal Trumpet 
Shaggy Mane 

Shiitake 
Turkey Tail   

White Truffles 
White Button  

Q: Why did the Fungi leave the party? 
 A: There wasn't mushroom.  

 
 



   

MUSHROOM TYPES 

Chanterelles, which are known for their striking golden 
color are fruity and peppery.  They are delicate in flavor and 
texture, work well as an entree topping and also pair nicely 
with eggs. Chanterelles last longer than most mushrooms in 

the fridge — up to 10 days. They have a high moisture 
content, so when cooked they should be prepared in a dry 

sautee,  as they will quickly release their own water. 

Unless you are an experienced mycologist,  do not eat mushrooms you find 
 growing wild.  Many poisonous species look very similar to more savory ones. 

Morels are a chef's mushroom,  
opulent  and earthy tasting, delectable in cream. 

  Sauces cling to, but don't waterlog, its hollow, sponge-like caps.  
It may not look pretty, but this mushroom is super savory and 
delicious. While it may look like a dead honeycomb, it’s alive  
with flavor and worth getting over your fear of the ugly for. 
 They pop up in the spring in and on the edges of forests. 

Enoki mushrooms have long stems and little caps.  
At first glance, they kind of look like bean sprouts,  

but they have way more flavor.   They’re common in Asian 
cooking, and available fresh and canned. Because they’re 
crisp, they hold up well in soups and go nicely in salads.  

They’re native to Japan and really delicious. 

Creminis, also sold as baby portobellos, are just a more 
mature white button mushroom. They are similar  

in shape, maybe slightly bigger in size, but one 
discernable difference is their color — creminis are a 
light shade of brown. They are a mild mushroom in 

flavor, and make a great substitute for white buttons in 
your favorite recipes as they add a deeper flavor. 



   

Oysters may be one of the more intimidating mushrooms in 
appearance, since they look nothing like the common 

button mushroom. However ,they are simple to prepare 
and offer a delicate and sweet flavor. Depending on the 
time of year they are foraged, oysters can even offer an 
anise-like taste. This mushroom, which got its common 

name due to its resemblance to the water bivalve molluscs.  

Unless you are an experienced mycologist,  do not eat mushrooms you find 
 growing wild.  Many poisonous species look very similar to more savory ones. 

A meaty mushroom similar to the portobello, the porcini 
 is often used in Italian cuisine. It’s slightly nutty and 
creamy and has an aroma that has been likened to 

sourdough. Light brown in color, porcinis can range from 
one inch to 10 inches across. They’re sold fresh, dried and 

canned. If you’re using dried porcinis, soak them in hot 
water for at least 15 minutes before cooking with them. 

Hen of the Woods, also known as maitake —  
which translates to “dancing mushrooms” in Japanese. 

These delicate, flowery mushrooms are packed with flavor. 
They’re rich, earthy and pretty dreamy. They grow at the 
base of trees, particularly oaks, and are used in Japanese 

and western cooking. They hold their shape well when 
cooked, so they’re great for soups and stir-fries.  

Shiitake mushrooms grow mainly in Japan, China and 
Korea, which is one of the reasons why they are so 

predominant in Asian cuisine. They are savory and meaty, 
and add an umami flavor to dishes. Shiitakes can be used 

to top meat dishes and to enhance soups and sauces. 
 And if you can’t find the shiitake at your supermarket 

 but still want the flavor, look for it in powder form.  

MUSHROOM TYPES 



   

NEWS & NOTES 

Annual Inspection Schedule 

Nov 8th: #135 - 166  /   Nov 9th: #167 - 204 
Nov 15th: #205 – 236   / Nov 16th: # 237 - 274 

 FEE NOTIFICATION 
Starting  October 1st there will be a $40.00 Administrative Fee 

charged when a revision of your paperwork and/or lease  
is necessary.  This includes adding roommates to your lease.  

There is no subletting of your unit allowed – you cannot 
  re-rent your unit to others.   This is a violation of your lease.  

Roommates must be approved prior to moving in. 

We will be making sure all apartments are in compliance 

 with Sacramento County standards, and that your apartment 

 is being well maintained and being kept clean, per your lease agreements. 

Wednesday the 22nd:  8:30am – 1pm 
Thursday the 23rd: Closed 

Friday, the 24th: 10am -1pm 

Cooking Club 
On Hiatus  

Back Next Month 

 



   

NEWS & NOTES 

How Do I Stop “Pre-Approved” 
Credit Card Offers from Littering My Mailbox?  

Due to the Fair Credit Reporting Act of 1970,  
three main US Credit Bureaus: TransUnion, Equifax, and 

Experian are allowed to sell  your credit history information 
including your name, address, employer, open credit lines and 
amounts, payment history, etc.—to credit lending institutions. 

 

With the amendment of the Fair Credit Reporting Act in 1990, 
consumers were given a choice to opt out of solicitations. 
 This is completed by directing Credit Reporting Agencies  

to exclude your name and address from lists provided  
to credit lending companies. 

Here is the way to stop 
unsolicited offers of credit.  
To Opt Out for Five Years: 

You can either call the 
number 1-888-5-OPT-OUT 
(1-888-567-8688) or visit 

OptOutPrescreen.com  



   

BOOK  CLUB  

THE STORE   
BY JAMES PATTERSON  

Book Club Meets Wednesday, November 29th  7 PM - Clubhouse 

December  

Book  

Club: 
 

November Book Club 

 
Imagine a future of unparalleled convenience.  
A powerful retailer, The Store, can deliver anything 
to your door, anticipating the needs and desires 
 you  didn't even know you had. Most people are 
 fine with that, but not Jacob and Megan.  
 New York writers whose livelihood is on the brink of extinction, 
 Jacob and Megan are going undercover to dig up The Store's secrets in a 
 book that could change the entire American way of life--or put an end to 
Jacob's. After a series of unsettling discoveries, Jacob and Megan's worst  
fears about The Store seem like just the beginning. With nothing escaping  
The Store's watchful eye, harboring a secret that could get him killed,  
Jacob has to find a way to publish his expose--before the truth dies with him.  

 

December Book Club Meets 
Wednesday, December  27th 



   

MOVIE  NIGHT 

November Movie Night   
Only One Movie Night In November  Due to The Holidays  

Friday,  November 10th   

6pm – In the Clubhouse   

Aspiring actress Mia and  
jazz pianist Sebastian 

struggle to realize their 
dreams in Los Angeles 
despite the often soul-
crushing commercial  

nature of show business.   
As they endure rejection and 

forge unexpected 
 paths to stardom,   

the young couple also strives 
to sustain the love they were 

surprised to find. 
Rated PG-13 



   

KATIES KORNER 

Sick Puppy Finds The Perfect Dad 
& Now They're Healing Together  

Jason, a 44-year-old, self-employed massage therapist and holistic healer 
was in a really bad place a few months ago.  Between malnutrition,   

high fevers and other ailments, Bradford’s body was going through a lot.  
He needed a lot of medicine and rest, and couldn’t eat any solid food for weeks  
at a time. During a sleepy visit back to Facebook after being offline for a while, 

Bradford saw a post from a woman about a dog she was fostering.  
He then found himself getting dressed and preparing to go see this dog.  

“I was weak and disoriented, but my instincts took over and I rallied to get 
dressed and bike over to meet him immediately,” Bradford told The Dodo.  

“I had been mulling over the idea of a cat to keep me company better than my 
fish tanks could, but a dog has never been on my mind. This was purely instinct, 

no logic whatsoever.” Bradford fell in love with the tiny dog when he first met 
him. According to Bradford, the dog fit in one hand. “He seemed healthy and 

cared for, despite having survived parvo, and had been quite ill for several 
months.” For those unfamiliar with parvo — or parvovirus — it’s a contagious, 

viral illness that ravages the puppies and dogs unfortunate enough to contract it.  



   

KATIES KORNER 

According to PetMD, about 70 percent of dogs survive parvo. However, the 
prognosis is much lower for puppies because their immune systems have not 
finished developing. A puppy really has to fight an incredible battle to survive 

parvo. Max, for example, was 5 months old at the time and weighed only 2 pounds. 

Bradford said he knew right then, deep down, for no reason he could understand 
at the moment, that he wanted this dog to be part of his family.  

After Bradford’s adoption was finalized, he took the dog, whom he named 
Maximus LaRue (Max for short), home with him. During the first week, Bradford 
had to use eyedrops to keep Max hydrated. Max had only recently started eating 
solid food and thus was fairly weak most of the time, which mirrored the journey 

of Bradford, who was only beginning to eat solid food again himself after a month.  
Bradford explained that, very quickly, he started to feel that the two were in sync. 

“I began to notice that if I drank water … so would he. And if I could muster the 
energy to prepare food … he would eat his.”   

  

 Animals like Max are often passed over and/or euthanized in shelters because 
they’re thought of as too much work. Bradford wasn’t bothered, though. In fact, 

he said he could constantly feel Max’s love and gratitude, like Max knew and 
understood his own physical condition and how Bradford was helping him.   

“Before Max, I had no idea of the depth of love, emotional support and 
companionship that a dog could bring,” he continued. “It was not until I, myself, 
went through a challenging experience and needed support, that I was able to 

understand how healing an animal like this could be.”  

As Seen On thedodo.com 



   

SAVE THE DATE 

 

Dates To Remember  
  

Movie Night  - November  10th -  7pm  Clubhouse  

Book Club  -  November  29th  -  7pm  Clubhouse 

 Please See New & Notes For Holiday Hours   
  

Candy Count Contest 

 There were 226 
 Rolos In The Jar 

Winner:  

Don & Susie with a 
guess of  217! 

Holiday 
Hours  

Holiday 
Hours  CLOSED 

Office Open 
9am-1pm 


