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The San Vicente 
Social Committee 
invites you to our 

Annual Champagne 
Brunch. 

Saturday April 23rd from 
11:00-12:00. 

Menu:  Scrambled Eggs,   
Sausage, Bacon, Potatoes, 

Fruit Salad, Cinnamon Rolls, 
Mimosa’s, Coffee, Soft Drinks. 

   The cost is $12 for            
Residents and $15 for Guests. 

This event will sell out so 
please get your payment in 

early. 
Deposit in the SC box next to 
the Office. The final day for 
your payment is April 16th.



San Vicente Disaster Preparedness 
Group (DPG) Update

     DPG will perform radio checks and hold our    
quarterly meeting Wednesday, April 6, 2022. Start-
ing at 6:00 p.m. sharp, we’ll do radio checks while 
still in our individual homes. We’ll then meet at the     
clubhouse at 6:30 p.m. and hold a short meeting.

     The DPG still needs more volunteers so we can 
safely assist our neighbors in the event of a major 
disaster. We especially need volunteers on Indian 
Wells Road and along Cathedral Oaks. If you, or 
anyone you know, might be able to “help us help 
you” by becoming a DPG volunteer, please have 
them contact Tom Lewis, SPC 261, 719-499-0647 
or come to our meeting April 6 at 6:30 p.m. at the 
clubhouse.

The Taco bar is coming on Saturday May 14th. 

            Menu will be: Your choice of Beef, Pork or Chicken 
Tacos served with Rice and Beans

 More information to come in next month’s Voice.

ICYMI
     In case you missed it. The events at the 
Clubhouse are quickly getting back to pre-         
pandemic levels. On March 12th over forty 
residents and guests enjoyed the wonderful early 
St. Patrick’s dinner prepared by our caterer, Stanley 
Macias and his wife Martha.
As stated on the cover, our most popular event is 
the Champagne Brunch coming up on April 23. 
Don’t be left out as this event will sell out. Reserve 
your spot, please get your money/check in the SC 
box in the clubhouse by April 16th.

Have you seen the improvements to our Park? 

   Check out the pictures below. The two new Park Maps that 
are back lit for easy viewing at night. Also the repavement 
of the RV parking area is complete. New lighting is coming. 



Introducing Dick and Nancy Mires
                     Space #133 
    
 Nancy and Dick settled in Santa Barbara after graduating 
from UCSB. Nancy volunteered and was a member of Las 
Aletas, an auxiliary of Assistance League and was also a 
member of National Charity League.

She is currently a member of a Philanthropic Educational 
Organization which supports women in education (P.E.O.) 
She had her own copper business, did interior design for 12 
years and had a jewelry business for 18 years. Her hobbies 
include reading, decorating, sewing, and playing Mahjong 
with the same group for 18 years.

Dick currently serves on our HOA Board and is a long-
time member of the Santa Barbara Athletic Round Table. 
He went to Stadium HS in Tacoma Washington and later 
attended Stanford and UCSB. He served in the U.S. Army 
for three years in Germany. He coached football, basketball 
and taught at Dos Pueblos HS where he was also Athletic 
Director. He worked for three years as the Venue Director of 
the Rowing and Canoeing event of 1984 Olympic Games, 
ten years for Berkus Group Architects. For the last 28 Years 
he has been a Real Estate agent, still working for his sons 
(David’s) company Realign Real Estate. Their daughter, 
Julie works for Mentor Corp. as Associate Director Global 
Business Insights Worldwide in Irvine (Johnson & Johnson). 
Their daughter in law, Cori works at Decker’s Corp. as Se-
nior Manager Marketing Operations – Ugg Brand.

Granddaughters, Katelyn will be graduating from UCLA this 
summer and Lily will be attending Brandeis University and 
playing basketball.

Did you know that the Sunflower is 
the National flower of Ukraine

Chili and Egg Casserole
INGREDIENTS:
6 oz monterey jack cheese grated
8 oz sharp cheddar cheese grated
7 oz canned mild chopped green chiles
2 tbsp flour
1/2 cup milk
8 eggs
Salt & pepper to taste
INSTRUCTIONS:
Preheat the oven to 350˚F.
Mix the cheeses and then sprinkle 1 cup of the cheese 
(about 2/3) in the bottom of a casserole dish.  Then dollop 
the green chiles evenly over the cheese.
Place the flour in the bottom of a bowl and use a whisk to 
slowly mix in a little of the milk to make a paste, then con-
tinue to pour the milk in while whisking until it is all smoothly 
combined.  Then add the eggs into the milk, season with salt 
and pepper, and use the whisk to combine well. Pour the 
mixture into the casserole dish over the cheese and chiles.
Top the casserole with remaining cheese and then bake on 
the middle rack of the oven for 25-35 minutes or until eggs 
are set in the middle.
Remove from oven and let sit for 5 minutes then serve hot. 
Enjoy!




