The Greater
Hansville Log

There will be a Candidates Night on October 9 at 6:30. See details in
the September Log. Please put the date on your calendar and stay tuned.
Your Community Center Needs
Your Support

Here's how to shop AmazonSmile and support your
Community Center:
1. Visit smile.amazon.com
2. Sign in with your Amazon.com creden�als.
3. Select Hansville Community Center as your charity.

With the cancella�on of our biggest fundraiser, the annual
Rummage Sale, GHCC’s revenues are very low this year. We
con�nue to have costs despite the cancella�ons. There are
small ways you can help your Community Center. Many of
us shop online while we quaran�ne at home. Those of us
with Amazon accounts can register for AmazonSmile.
AmazonSmile is a website operated by Amazon with the
same products, prices, and shopping features as
Amazon.com. However, the AmazonSmile Founda�on will
donate 0.5% of the purchase price of eligible products to
the charitable organiza�on of your choice. GHCC is a
501(c)(3) non-profit organiza�on and is eligible to receive
AmazonSmile Founda�on dona�ons.

Another way you can support your Community Center is to
join or renew your GHCC membership. Please consider
adding a dona�on to the GHCC General Fund. Here’s a link
to the Membership and dona�on form:
h�ps://www.hansville.org/wp-content/uploads/
2019/09/2020_Membership_Form.pdf
Thank you for your support!
Christy Mackey

Greater Hansville Community Center at Buck Lake Park
6778 Buck Lake Road Hansville, WA 98340
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Since I last wrote, Kitsap County has been unable to move beyond Phase Two of
re-opening. COVID-19 cases in Washington State have risen and the Governor
has paused his Safe Start Program un�l at least Tuesday, July 28. For an
explana�on of the benchmarks needed for Kitsap County to reach Phase Three,
please visit h�ps://kitsappublichealth.org
One posi�ve development is progress towards developing a vaccine in the U.S.A
and the U.K. but this is unlikely to be approved by the U.S. Food and Drug
Administra�on before the end of the year and poten�al distribu�on plans have
not been shared with the public.

President’s
Message

I am afraid that our monthly Neighbor’s Lunch program has been placed on
hiatus. While the food is prepared off-site and the a�endance is below 50,
many a�endees are in the high-risk category and should not be mee�ng in an
enclosed space. We will resume booking speakers and holding the lunches as
soon as we reach Phase Four.
We are planning our first virtual Candidate’s Night on Friday, October 9 at 6.30
p.m. While you will be unable to meet the candidates in person, you should be
able to view them on-line within the comfort of your own home. Details will be
forthcoming in the September Log.
Now that the warm weather has finally arrived, we can entertain some of our
friends and family on our back pa�os. I would like to thank the dedicated
volunteers who maintain the Hansville Greenway and the Buck Lake Na�ve
Plant Garden. These spaces provide solace as we leave our homes and provide a
needed change of scene. Buck Lake’s Na�ve Plant Garden has planted a hybrid
white flowering dogwood tree in memory of Patrick Leuner, one of the Garden’s
co-designers. Please check out the photograph on Page 12.
Your Community Center is wai�ng to re-open as soon as it is safe for people to
meet. Please take good care of yourselves!
Celia Grether

Greater Hansville Community Center Contacts
President
VP-Membership
Co VP Rummage Sale
Co VP Rummage Sale
VP-Fund Development
Treasurer
Secretary
Director
Director
Director
GHCC Rental
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Photo by Maia Eisen

A Taste of GHCC’s Events
The Covid-19 situa�on has resulted in the cancella�on of most of GHCC’s events, but you
can s�ll have a taste of your favorite GHCC get-together. Please visit our website,
hansville.org, type “RECIPES” in the search window at the upper right of the page or go to
the link in this ar�cle.
Your search will take you to our recipe page. There you will find the Show ’n Shine Car
Show Breakfast Casserole recipe. The car guys say they love to come to Hansville because
of this delicious breakfast casserole we serve them.
You will find recipes for the St. Patrick’s Dinner Soda Bread, Chuck Strahm’s Cinco de
Mayo Salsa, his Oktoberfest German Red Cabbage, the Karen Fountain’s delicious Wine
Social Green Beans Gremolata, Chili Citrus Shrimp and Cynthia McCullough’s Autumn
Apple Cake with Bourbon Sauce, the Chili Cook-off Vegetarian Chili, another one of
Chuck’s special�es and other excellent event recipes.
Here’s a link to these and other great GHCC event recipes:
h�ps://www.hansville.org/recipes-from-ghcc-events/
We hope chefs Chuck, Rick Mackey and Joe Yazzolino and their crews will be cooking for
you in person again some �me soon. Meanwhile enjoy some of these tasty treats.
Christy Mackey
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The U.S. Lighthouse Society moves into a new era
The United States Lighthouse Society (USLHS), founded in 1983 in San Francisco, moved
into the former keepers’ house at Hansville’s Point No Point Lighthouse in 2008. The
Society’s mission of suppor�ng lighthouse preserva�on has included a quarterly journal,
lighthouse tours, educa�onal programs and lighthouse grants.
With the move to Point No Point came the offering of overnight stays in the keepers’
house. Another fun development has been the popular Lighthouse Passport Program,
which allows lighthouse buffs to keep a pictorial record of their travels. Also added in
recent years is a research catalog that’s growing into the world’s largest online repository
of lighthouse images and documents—open to all and free of charge.
The USLHS has had to find ways to get a�en�on in a fast moving world. As part of that
effort, USLHS Execu�ve Director Jeff Gales and the organiza�on’s historian, Jeremy
D’Entremont, have spearheaded new efforts in the world of mul�media. A weekly
podcast, Light Hearted, is available on the Society’s website and through various podcast
apps. It features s�mula�ng discussions with lighthouse preserva�onists, authors, and
more, as well as special features related to lighthouses in history and the arts.
D’Entremont has also produced an engaging series of short videos spotligh�ng various
aspects of lighthouse history, available on the USLHS YouTube channel. Another new
offering has been online lectures via Zoom, mostly featuring retrospec�ve looks at some
of the Society’s past lighthouse tours. These events are open to all at no charge so we
invite you to tune in. If you would like to be added to our email list, please send a
message to Jeff at jeff@uslhs.org. You'll then be no�fied when the next podcast or videos
are released - and any �me we have informa�on regarding lighthouse preserva�on to
share.
The U.S. Lighthouse Society is a nonprofit, charitable organiza�on dedicated to the
preserva�on of lighthouses. We can be reached by phone (415) 531-3085, email
jeff@uslhs.org, or simply stop by our Point No Point headquarters any �me!
Jeff Gales
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Connie Gordon told me about a book she bought at the
Community Center book sale. I then related the story to
Glee Palmer-Davis and she went, “Oh, no.....” I asked
Glee to write up what she said to me. Here are the
results. Thanks to Connie for star�ng this.
Dennis Johnson
P.S. There are mul�ple spellings of raccoon but my spell
checker only accepts this one

Depression Era Recipes by Patricia R. Wagner
Stuffed Roast Racoon
1937
1 lb sweet potatoes,
mashed
½ c. raisins
1 c. bread crumbs
2 apples, peeled
and chopped
¼ c. butter, melted
Salt & pepper to taste
A 4 – 5 lb young racoon

First make the stuf�ing: mix together all
ingredients (except raccoon, of course) gently
until blended. Set aside. Wash racoon meat
thoroughly and dry with a cloth. Cut off
some of the fat, leaving just enough for a
thin layer. Salt the inside of the coon. Stuff
gently with the sweet potato mixture and sew
opening shut. Bake at 325 degrees for about
3 – 4 hours. When half done, turn over so all
sides will be browned. Serve with a crisp
vegetable salad.

Hearing that Connie Gordon had found a
Depression era cookbook and that it
included “game” (i.e. rabbit, squirrel,
raccoon (yep), duck) recipes, memories
filled my senses. It took me back to postDepression �me in the mid to late 1940’s.

enough, I remember going into the kitchen and seeing
some le�over (maybe a lot??) raccoon and took a big
bite. I don’t remember if it came up faster than it went
down but to this day, I can s�ll remember that awful
taste. It was gamy, greasy and inedible, to my taste!! I
hope the recipe in Connie’s book calls for prepara�ons
that eluded my mom. I know that it’s considered a
delicacy in some parts of our Country. However, this
woman will never take another bite of such a cri�er!

My folks were Depression era children and many of
their habits stayed with them. I’m talking about real
basics, like food. Dad was a game hunter and fisherman
(Mississippi River) from his early days and con�nued
un�l just a few years before he died at 88. Mom was
game (pun) to cook whatever dad brought home. And
she was a good cook. My most vivid memory was one
year when mom decided that she would cook a game
dinner for a party invi�ng their close friends. There was
squirrel, rabbit, duck, venison and a raccoon. Yep,
raccoon. My mom could cook anything! I remember her
cleaning and cooking and preparing the table. She never
did anything half-way. My two sisters and I were
scooted off to bed early, as guests arrived, knowing that
there would be some le�overs in the morning. Sure

All that being said, I couldn’t help but think of the
despera�on of those Depression days with shortages of
all kinds and how the habits of those folks were taken
with them to the next genera�on. They survived and
were grateful for small things. They ‘made do’ and were
crea�ve. Sort of makes me wonder how we will
con�nue to handle the discomforts we are asked to
make during this �me of the pandemic. But then, I don’t
suppose any of us will be asked to eat raccoon.
Glee Palmer-Davis
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CHECK IT OUT AT
THE LIBRARY
Our Library curbside service for picking up
holds con�nues by appointment only. The
pick-up area is in the parking lot by the ball
field, and we will meet you there at the
�me of your appointment. Only one
appointment is needed no ma�er how
many items you have on hold. Please call
us if you arrive more than ten minutes
early or late. Remaining in your vehicle as
we pass a bag of your holds to you on a
cart works best. If you must leave your
vehicle, please follow the Port Gamble
S’Klallam rule and wear a mask. An
appointment can be made when you
receive your hold no�ce by linking to the
form in your email no�fica�on or by calling
us.
Kitsap Regional Library is offering a variety
of virtual programs. Li�le Boston Book
Group meets at 1 p.m. on the first

Wednesday of each month. There is a
monthly Learning Circle in which adults
can discuss one of the serious topics of our
�me. We offer online story �mes for li�le
ones, and for youth we have a readers
theater plus ideas for home ac�vi�es. For
teens there is a virtual space, an online
game, and an opportunity to learn from
popular ar�sts and authors.
Summer Learning for all ages is happening
from now un�l August 31. Keep track of
how many hours you read and you can
enter to win prizes. Tee shirts will be given
while supplies last to those who read 100
hours this summer.
Please check our website KRL.org for
updates or call us for more informa�on
between 10 a.m. and 4 p.m. weekdays and
between 10 a.m. and 1 p.m. Saturdays.
Our number is 360-297-2670.
Tomi Whalen

Help Wanted!
Do you have experience with video filming, produc�on and/or edi�ng? NKF&R is hoping to
put a wide range of presenta�ons online but, to do that well, we need your exper�se! Call
us at 360-297-3619 if you can help ...
Michèle Laboda

Greater Hansville Area Organizations
Foulweather Bluff Conservancy

Howie O’Brien

360-638-2950

Hansville Cemetery

Jo Nelson

360-638-0000

Hansville Greenway

Mike Szerlog

360-638-0470

Hansville Helping Hands

Phillip Godinez

hansvillela@gmail.com

HHH Aid Hotline and Medical

Equipment Lending

360-638-8170

Hansville Historical Society

Peggy Dow

pdow49@yahoo.com

Norwegian Point Park Volunteers

Jo Nelson

360-638-0000

Buck Lake Na�ve Plant Garden

Dody Solaas

360-638-2444

Eglon Community

Jackie Holbrook

360-638-1949
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Burning Ques�ons — By the �me you're
reading this, an outdoor burn ban is likely
to be in effect. To check on burn ban
status, call our automated outdoor burn
informa�on line at (360)297-4888 or see
our website at www.nkfr.org. Both
resources are updated immediately
whenever there's a change to burn ban
status.
COVID-19 Con�nues — The number of
new COVID-19 cases in Kitsap and around
the state is surging, and we'll have to keep
opera�ng with safeguards to protect both
the public and our own personnel from the
virus. We con�nue to respond to
emergencies as always, but our fire sta�on
lobbies will remain closed to the public
un�l a�er Kitsap County is approved for
Phase 3 of the state's Safe Start plan. In the
interim, we want to provide as many nonemergency services to you as we can and
are working on ways to make that possible:
Outdoor Burn Permits: As long as no burn
ban is in effect and you're planning a burn
within the rules, you can write your own
outdoor burning permit through the online
pla�orm Community Connect. See our
website at www.nkfr.org to find a link to
sign-up. If you don't have access to a
computer, call our office at 360-297-3619
during business hours and we'll help.
Address Signs: We provide blue reflec�ve
address signs and numbers for a dona�on
of $12 per sign. Call our office at 360-2973619 during business hours to arrange for
having the sign and numbers le� for you
outside of our headquarters fire sta�on
(26642 Miller Bay Road near Kingston).
Birthdays: We know that it can be difficult
to provide kids with a birthday celebra�on
under pandemic restric�ons. Depending
on your loca�on and provided there are no
other obliga�ons such as pre-scheduled
7

training or emergency responses, we can
send an engine to drive by with special
birthday wishes. To find out more, call 360860-8119 or send an email to
laboda@nkfr.org.
Car Seat Checks: We're unable to offer inperson car seat checks under current
circumstances. This means that, un�l
further no�ce, our regular car seat checks
on the second Saturday of every month are
canceled. However, we can connect you
with our cer�fied child passenger safety
technician over the phone. To schedule a
virtual car seat check, call our office at 360297-3619 during business hours.
Smoke Alarm Installa�ons: We know
smoke alarms save lives and that's why we
try to install them when and where they're
needed. The COVID-19 situa�on has
affected our ability to provide this service,
but we'll do our best to help by answering
ques�ons and troubleshoo�ng over the
phone. If there are no alterna�ves for
ensuring occupants are protected by
working alarms, we'll do what we can to
correct the problem. Call our office at 360297-3619 during business hours to find out
more.
School and Preschool Programs: In typical
years, we spend considerable �me
teaching fire and injury preven�on to
students. While we don't know yet how
school will be structured, we do know that
school visits and sta�on tours are unlikely
— at least at the beginning of the coming
academic year. We're working to develop
ways of delivering our life-saving
informa�on in fun and interac�ve ways. If
you've got sugges�ons, we'd love to hear
them — especially if you're a school or
home-based teacher. Reach out via email
to laboda@nkfr.org. Stay healthy!
Michèle Laboda

EGLON NEWS

The Schoolhouse sits quiet and unused, but the Eglon Beach is seeing quite a few
visitors everyday, all day. Please help the Port Commissioners out by cleaning up
a�er your pets and taking your garbage with you. We will con�nue to follow the
Governor's Covid-19 direc�ves. All mee�ngs and ac�vi�es are canceled un�l further
no�ce. However, that doesn't mean that you can't go down to the beach for a walk
or picnic with your family, as long as you have a mask. We have had another case of
mail the� in our neighborhood so please be on alert. The Post Office suggests that
you do not place outgoing mail in your mail box, especially if it contains checks or
personal informa�on, as stolen mail can lead to bank fraud and iden�ty the�. It
does look like we are in for a stretch of beau�ful summer weather. Enjoy!
Jackie Holbrook

HANSVILLE
HISTORICAL
SOCIETY

Before commercial fishermen were allowed to harvest salmon in Puget Sound,
private fishing resorts were located all around the Sound and they did a thriving
business. There were five in Hansville during the for�es and fi�ies, Point No Point
Resort, Bruce’s, Erickson’s, White’s, and Kincaid’s. All five had cabins available to rent
and several had small restaurants to feed hungry fisherman before or a�er they
caught their limits. All the resorts had boats to rent, and they also stored and
launched private boats for individuals.
Most fisherman preferred to use live herring as bait. Local people kept a close eye
on the water in front of their places,
and noted when the salmon were
feeding and driving the herring to
the surface of the water. Waves of
sea gulls would swoop in and pick up
the li�le fish which were trying to
escape from the predators beneath
them. Small boats were launched
and dedicated fishermen headed out
with their herring rakes to scoop up
some free bait. (The use of herring
rakes, which looked like a big oar
studded with nails, are illegal now.
There is one mounted for display in
This picture is of the bait boat bringing live bait
the workshop at Li�le Boston.)
to one of the Hansville Fishing Resorts.
If you couldn’t collect your own herring, you could buy enough for the day from the
resort owners, who all had bait tanks. These looked like cement bath tubs and were
filled with salt water which was aerated so the herring could breathe. For many
years a business in Gig Harbor provided herring to local resorts by sending a bait
boat around the Sound about once a week. When business dropped off, resort
owners had to make the trip to Gig Harbor and bring home their own herring.
Randall’s Resort (formerly Bruce’s) had a truck with a tank and a pump to aerate the
water in it and the resorts in the area cooperated to finance the trip to bring home
the bait which they then shared.
Barbara Neff
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Due to Covid-19 church services and mee�ngs are online for the �me being. Please visit
our website for the latest informa�on.
We meet at 10 am on Sunday morning and we would love to have you join us. Youths
meet on Fridays at 7 pm, from 6th grade to high school seniors. Adult men's and women's
Bible studies and home fellowships meet on a regular basis. Call the office at 360-6382335 for �mes and loca�ons or check out our website: www.hansvillechurch.org for
more informa�on. Office hours are 9:30 am-2:30 pm Tues.-Fri.
Carol Gates

REMEMBER WHEN?
1 - When was the first person buried in what is now the Hansville Cemetery, and what was
his name?
2 - What decade was the Hansville Ladies’ Aid Society formed? (Hint: It was started by 5
women in the Hansville Community Church to help people in need.)
3 - What year was the cemetery land deeded to the Hansville Ladies’ Aid Society?
4 - When did the Ladies’ Aid Society become a non-profit 501(c)(3) corpora�on? (It was
a�er 2003…)
5 - What year did the Hansville Ladies’ Aid Society change its name to Hansville Helping
Hands?
Bonus ques�on:
Over the years, how has the Ladies’ Aid/Hansville Helping Hands taken care of the cemetery
and obtained funds for assis�ng those in need?
If you or someone you know is in need, please email us at hansvillela@gmail.com or leave
a message on our hotline at (360)328-8170.
Lynne McGinn
Answers:
1) 1911, Ole Olsen
2) 1930’s
3) 1947

4) 2004
5) 2015

Bonus – Volunteer labor, generous donors,
and many, many fundraisers! Bake sales,
yard sales, car shows, raffles, dinners,
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dinner-dances, cookbooks, the Christmas
Home Tour, the Garden Tour, the Holiday
Arts & Cra�s Show…and so many more!
Thank you to Lois Lee, Judy Roupe and
Phillip Godinez for their help, informa�on
and personal knowledge.

In these uncertain �mes, taking a short hike in the Greenway can help us
recharge and temporarily block out the daily challenges we are facing. Just
stepping onto the trail you begin to see the sights of the emerging brilliant
green Douglas Fir �ps and the pinkish-purple petals of the Salmonberry
flowers. Your mind begins to take in these sights as you navigate from
meadow, to the edges of wetlands, to the forest. Once inside, the smells of
the cool dark forest floor begin to transform you into a more relaxed state. At �mes you
pass by a spot where the sunlight pierces the canopy and warms the surrounding air.
Deeper into the forest, you begin to hear the sounds of the birds singing in the tree
canopy. One of those birds, the Swainson’s Thrush, is very common in the Greenway and
fills the forest with its upward-spiraling, flute like song. It is a bird that is o�en heard, but
rarely seen. It is smaller than a robin with a russet-colored back and speckled front,
making it disappear when in the canopy or on the forest floor where it feeds on insects.
The Swainson’s Thrush has two dis�nc�ve sounds, the flute like song and a sharp, highpitched “drip….drip…drip” which seems to be coming from a branch within reach in one
second and then two trees away in the next. O�en the sounds follow you as you con�nue
down the trail, hoping to catch a flee�ng glimpse. Soon the “drip…drip…drip” sound is
replaced with an amazingly beau�ful song with trills and spirals that fills the forest with a
concert and lets you know that Summer is here.
So, next �me you are in the Greenway, listen for the Swainson’s Thrush and try to see if
you can catch a glimpse….
By Michael Szerlog

Berries for the Birds in BLNPG
While we harvest vegetables and fruits from our gardens, the birds, mammals, and other
creatures eat berries (some of which we can also consume) in the Buck Lake Na�ve Plant
Garden.
Twinberry, found on the le� of the south entrance and my favorite, has small black
berries eaten by grosbeaks, flickers, and waxwings. The seeds of the fruit however may
be poisonous to humans. Mountain ash, located north of the new drainage swale, feeds
the same birds with its orange red fruit called pomes. Ground cover bunch berry or
creeping dogwood feeds sparrows with its red drupes. It’s located in the south shade
garden. False Solomon’s Seal, planted in the same part of the garden, has translucent
berries that turn green to red and draws robins and thrushes.
Many of us relish evergreen huckleberry and lingonberry in desserts and preserves.
Flickers, chickadees, and robins eat the delicious dark blue
huckleberries found throughout the garden. Lingonberry,
easiest to locate in the po�ery containers, a�racts ravens,
robins, and towhees.
Most of these plants can be found on website
h�ps://www.bucklakegarden.com/
Martha Pendergast
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Well, we are going to miss out on one of my favorite events of past years. The August
Annual Mee�ng / Salmon Feed will have to wait...we will make up for it next year!
Now for some good news: Alaska is repor�ng an excellent Chinook season, and we are
seeing an extraordinary amount of bait. The surface of the water at the Dri�wood Key
marina is covered, and depth sounders are showing bait from bo�om to top. Salmon
start with bait, and the future is looking up!
Stay Healthy,
Don White

Coon Bay Sailing Club (CBSC) is a group of current, past, and future sailors... a club
without dues, rules, or officers. We meet to talk about our boats and boat projects,
upcoming sailboat events and boat projects, and events and boat projects we'd like to
see, as well as other stuff. We welcome novice to experienced sailors, whether or not you
have a boat.
Normally, we would meet on the third Thursday of each month at the Dri�wood Key
Clubhouse at 7:00 pm. We o�en try to bring in speaker to talk about sailing, boa�ng,
instruments, or techniques, or past experiences of interest. However, we've had to curtail
our in-person mee�ngs due to the COVID-19 pandemic status. Therefore, there will be no
mee�ng for Thursday, August 20, 2020.
Nevertheless, we're doing what we can to keep our interest in sailing alive. We've had
impromptu small-boat sailing dates, and are working to organize a fleet of radiocontrolled model sailboat for class racing.
We've recently developed an email group at groups.io called "coonbaysailing" and are
working to add in members of our outdated Yahoo Group. This is defined as a private
group, so if you're interested in joining this group, send me an email at
stardancer105@comcast.net.
Geo. W. Lefler

Of course, these mee�ngs are
being held via Zoom un�l we
reach a suitable phase level. If
you would like to a�end a
Zoom session, send an email to
ghccprez@gmail.com
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This is a photo of the Patrick
Leuner Memorial Tree in Buck
Lake Na�ve Plant Garden. The
photo is courtesy of Betsy
Leuner

Point No
Point

PANDEMIC and POINT NO POINT
COVID 19 in 2020. Who would have guessed last July that our beloved Point No Point
Light Sta�on would be shut down for the season by a wee li�le virus that we can't even
see, except with a powerful microscope. The Museum Store will be closed, too. Sigh.
Volunteering at the store is such a joy for me. I love mee�ng people from many places
and having interes�ng conversa�ons. One customer came in last year complaining about
change, a true 21st century Luddite. He asked me if I liked change. I replied, “Women's
rights and right to vote are a change I like very much.” He nodded, with an expression
that showed it was something he was considering. I could have added more changes but
chose to let him cogitate on just this one for now.
I like to watch young children study the freezer contents carefully and then choose their
ice cream treat while parent or grandparent waits pa�ently or offers advice. Browsers are
a sociological study as they slowly move around and examine merchandise before
choosing just that right item, o�en a gi� for family member or friend.
Cold days are unexpected by visitors who are surprised by the chilly north wind. Point No
Point sweatshirts are the solu�on as the cash register happily rings up a lucra�ve sale.
At some point during my shi�, I buy a dark chocolate Haagen Dazs ice cream bar, my
favorite treat...$3.85 worth of bliss. The 15 cents change goes into the dona�ons jar, my
penance for succumbing to such an indulgence.
The Light Sta�on is clean and ready. The store inventory is prepared and ready by Marie
Vincent, our hard working manager. She is my go-to person when I need advice on an
unusual sale transac�on. What would I do without her? But...COVID 19 has declared
empha�cally that all will remained closed for this season. Sigh.
Sonja Selboe
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Foot Care Nurse
Greater Hansville Community Center
CLINICS on TUESDAYS
Offered by Pam Lindgren, RN
For Appt: h�ps://myfootcarenurse.as.me/ghcc
Or Book by phone at 360-286-8403 Cost $35.00
“Home appointments available, Call for price.”

h�ps://www.myfootcarenurse.net
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