
 

President’s Message 

As I sit down to write this monthly message, I am 
overcome with a sense of anxiety. I thought I would 
be looking at the new year with excitement,  hope-
ful for events we can have and meetings we can 
attend in person but I am not sure how to proceed. 
Do we plan for what we cannot yet know? Do we 
plan, with optimism, but still have a virtual plan B? 
And who will do all of this planning and potential re-
planning?? Looking forward to the new year, as we 
try and fill board positions for next year and see 
what events we can safely plan and count on, I am 
worried.  I share this with you because as The Oak-
mont League, we have all committed to an organiza-
tion we believe in and want to see succeed.  And 
yet, every year it gets harder and harder to fill the 
board or find new members. I know how lucky we 
are to have welcomed new members during this 
crazy Pandemic year and I am grateful… but I still 
feel worried.  

How do we move the ball forward? How do we con-
tinue the work we do with fewer and fewer active 
members? There is no real answer, except to ask 
each of you to consider taking on a more active role 
in Oakmont League. Volunteer to be on the board or 
take an appointed position… team up with a friend 
and co-chair something together.  

The Oakmont League needs each and every one of 
us to bear the responsibility of continuity.  I know 
many of you have worked hard for decades and The 
Oakmont League is where it is because of the work 
you have done before, but there is still much work 
to do.  If the past year has taught me anything it is 
that the work done by organizations like ours is 
more important than ever. The charities we support 
need our allocations like never before. They need 
our time, our energy, and our money.   

I am proud of The Oakmont League. I am proud to be 
leading a group of dynamic, interesting, warm, and 
caring women. I am proud of the organizations we 
support, the friendships we foster, and the place we 
have in our Community.  All I want is to see us grow, 
be strong, and continue to be a force for good in our 
community.  If we work together, I know we can ac-
complish that. 

 

Much love and lots of virtual hugs, 

Jackie Kubel 

President  
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Treasurer 

Assessments were due last month. If you have not sent it in 
please do so ASAP. I will be making reminder phone calls 
this next week. If you would like to set-up a payment plan 
please contact Kim Klosterman, (818) 970-8516 
or  kimtpa@yahoo.com.   

Kimberly Klosterman,  Treasurer 

 

Membership 

We have a new active member, her name is Zoe Howard. 
Her hobbies are singing, gardening, and swimming yo-
ga.   She is also a professional actor/director. Please make 
her feel welcome when you have the chance to meet her. 
She put on a great presentation at our February Meeting. 
On her profession career. Contact information is 1112 
Olmsted Drive, Glendale 91202. Cell number is 818 648-
5525. Her birthday is March 11th. 
Email zoehoward@sbcglobal.net 

Barbara McCullough and Donna Sauer have changed their 
membership status from Active to Honorary Inactive. 

If you are making any changes to membership status please 
let me know by March 31. 

Carol Eldred 
Membership Chairman 
 

Scholastic Bowl 
 
The Oakmont League has been a long time supporter, and 
contributor to the Glendale Unified School District Scholas-
tic Bowl.  This year the competition between the four Glen-
dale High School  academic teams will once again be MC’d 
by Fritz Coleman.  The event will be socially distanced and 
broadcast live on March 11th.  It’s always fun to cheer for 
your favorite high school team, and try and guess the an-
swers before they do - and this year you can yell out the 
answers without interrupting the competition! 
You’re all invited to watch on March 11th at 7pm.   
Click on the following link to access the live-stream. 
http://www.gusd.net/scholasticbowl 

AlIison Weir 
Scholarship Chair 

 

 

 

 

 

2021-2022 Officer Elections 

Remaining 2021 – 2022 Board Position Openings 

 

We have an excellent start of putting the board togeth-
er this year but, there are some remaining challeng-
es.  A few former board members are taking a year off 
after many years on the board.   Therefore, we need to 
enlarge our pool of members who are either active or 
sustaining to step in and take a board position. 

There two remaining openings that we need volun-
teers to file; they are: 

2022 Ways and Means:  This board position is responsi-
ble for raising funds for the Oakmont League operating 
budget for the following year.  Usually, they would have 
a 2022 summer party to raise funds.  It is best when 
two people work together with a committee to com-
plete this activity. 

Hospitality Chair:  Keeps record of attendance at each 
general meeting.  During the summer she and the Presi-
dent meet with the Oakmont Country Club to establish 
luncheon menus and linens for the year.  She and her 
team confirm reservations, collect payments at each 
meeting and provides the treasurer with an accounting 
of each meeting.  This position will also have a com-
mittee to assist with activities. 

Please feel free to call me at any time to discuss these 
two openings in greater detail or any member of the 
nominations team. 

Lydia Brown-Trout, Nominations Committee Chair 

Nominating Committee: Mary Jo Ferrell, Sharon Swin-
ford, Pamela Spiszman, Ellen Farewell, Lydia Trout 
(Chair) Alternates: Carol Eldred and Liz Reed 

 

mailto:kimtpa@yahoo.com
mailto:zoehoward@sbcglobal.net
http://www.gusd.net/scholasticbowl
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Company Casserole 
 

From the Kitchen of Lydia Brown-Trout 
 
 
 1 ¼ - 1 ½ pounds lean ground beef.  Brown the meat.  Add 

salt and pepper to taste.   Drain any excess fat.   
 Add one 14.7 oz. can of tomato sauce (Note: I often add 

all or most of a 7.3 oz. can as well.  The extra moister 
works out well.)  Simply mix into the fried meat and set 
aside.  This is the topping to the casserole. 

 Cook and drain about 16 oz. of medium or wide noodles.  Quickly rinse the noodles and set aside in 
drainer.   

 Use a medium size bowl for mixing: 
 1 8oz.Philadelphia cream cheese at room temperature 
 1 small can of small curd cottage cheese  
 16 oz. container of sour cream (most of it but, not quite all of it) 
 Mix all the cheese together and then add the green onions 
 1 – 1 ½ C of Chopped up green onions.   (Note: I’ve never had a kid reject the onions) 
 Melt 4-5 T of butter. 
 
Assemble the casserole: 
 
In a 9” X 13” oven proof casserole dish place ½ of the melted butter to coat the bottom of the dish.   
 
Place about ½ of the noodles on the bottom.  You will want a layer of noodles thick enough that you 
cannot see the bottom of the baking dish. 
 
Use a large spoon to drop and spread the cheese filling as the next layer.  I make a generous amount of 
cheese so that I have good coverage over the first layer of noodles. 
 
Next layer is the rest of the noodles.  Pat down the noodles just a bit with your hands.    
Pour the rest of the butter on the top layer of noodles. 
Top the last layer of noodles with the meat and tomato sauce covering all the noodles so they don’t dry 
out while baking.    
 
Cover tightly with handy wrap and refrigerate until ready to bake.  (The tomato sauce would eat tin foil.) 
 
Bake uncovered 350 to 375 degrees for about 50 – 60 minutes.  Cover with foil mid way through baking 
to keep moist. Can be prepared a day or two prior to cooking.  Can make ahead and freeze until needed. 



 

 
 

March 5—Nancy Spencer 

 

March 11—Zoe Howard 

 

March17—Carol Eldred  

March 17—Pam Spizman 

 

March 23—Liz Reed 

 

March 26—Zeva Joulhaian 
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