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Message from the Director   
I speak with members every day and often the first thing someone ask me is “How I am doing?”, my answer is always “Living the Dream”.   I 
am honored to be stewarding Corbin through this Pandemic.  I am advocating for Corbin everywhere I can.  I am a 1 women show at Corbin 
right now as we had to lay off the staff due keeping cost down.  They are doing well and I speak with them often.   
Thank you for all who have donated.  I am proud to say we have received $5413 since we closed on March 17th.  We are kicking off a large 
fundraising campaign to help offset the cost we are incurring while closed.  As an nonprofit we graciously count on your donations to continue to 
keep our doors open.  Consider giving a gift of $35, $50, $100, $250 or more as that will be a lifeline to continue our operations during this hard time.  

Donation have been pouring in for our Rummage Sale so don’t miss it on August 22nd form 9am-4pm.   
Membership numbers are down and I want to let you know that your fees pay for us to print the newsletter and mail it  to you.  Please consider renewing your member-
ship so you can keep receiving the  newsletter in the mail.  You renew date is on the  label.  
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It all in a name, the story of 

behind the name Corbin.  

 

 

 

 

 

 

 

Daniel C Corbin headed west from 
his New Hampshire home at age 19 
to pursue various financial and 
commercial interests, eventually 
including mining and railroad 
ventures.  At the time of the great 
Bunker Hill and Sullivan discoveries 
in the Coeur d’Alene Mining District 
in 1885, he set his sights on that 
region.  Along with a group of 
investors, he began making some 
monumental investments in the 
mining district, the first of which 
was constructing a concentrator 
mill for the Bunker Hill and Sullivan 
mines.  
Corbin quickly recognized the need 
for a rail line to haul the ore from 
the mining district.  Although John 
J. Browne and investors were 
already in the planning stages to 
build a railroad from Spokane Falls, 
Corbin forged ahead with plans to 
run a line from Montana.  As the 
result of some governmental 
technicalities, and by shrewdly 
cutting through restrictive red tape,  

Corbin gained the necessary 
permits to build into the district 
from the west instead, giving him a 
jump on Browne’s contingent. 
In the summer of 1886, Corbin, a 
vibrant man in his mid-50’s began 
supervising construction of two 
railroad lines.  One connected the 
town of Coeur d’Alene with the 
Northern Pacific Railroad at Hauser 
Junction, and the other ran from 
the Cataldo Mission, the head of 
navigation on the Coeur d’Alene 
River to the  mining district.  These 
railroads, connected by  steamboat 
line, placed Spokane Falls in direct 
contact with the great Coeur 
d’Alene Mining District.  This 
railroad was the first to connect 
the Coeur d’Alenes with the 
outside world and, fortunately for 
Spokane, the line ran west instead 
of east.  By the late 1800s, the 
tremendous richness of the Coeur 
d’Alene district was being realized 
and soon earned its place as a 
world-class silver-ore producer.  As 
wealth flowed from the mines, a 
substantial portion of it was 
funneled into Spokane, financing 
many beautiful mansions and 
commercial buildings.  The Coeur 
d’Alene mines quickly became the 
major player in the building of the 
Inland Northwest, especially the 
city of Spokane, where many of the 
key mining developers chose to 
live.  

 
Continued on Page 6 
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Mission Statement 
We help older adults engage, enrich, and empower 
their lives through wellness, social, recreational, 
educational programs, and services throughout the 
community. 

Monday through Friday 8:30 AM to 4:00 PM 
Phone (509) 327-1584  
Fax (509) 327-9162 
www.corbinseniorcenter.org 
2019 Board of Directors: 
Lorene Harris, Kermit Shaull, Carol Nelson, Carol 
Hannah, April Box, Jackie Knight, Janna Nixon, Tom 
Zdrojkowski, Mary Kay Bryan, John Morelli, Jan 

Charbonneau, Lorin Love, Mike Hollingsworth, 
Donna Kennedy 
Disclaimer: Corbin Senior Activity Center does not 
endorse any speaker, service, or product that is 
represented in any class, advertisement, or function 
in our facility. The Center does not discriminate in 
providing services on the grounds of race, creed, 
color, religion, national origin, gender, age, marital 
status, or the presence of any sensory, mental, or 
physical handicap. 
 
 
 

Corbin Office Staff: 
Heide Wehr - Executive  
Director - 327-1584 ext.10 
heidewehr@corbinseniorcenter.org 
Diane Smith -Tour Coordinator /Activities 
Coordinator  - 327-1584 ext. 12  
Recreation@corbinseniorcenter.org 
Jessica Bockelie - Events Coordinator/ Newsletter 
Editor –327-1584 ext. 13 
newsletter@corbinseniorcenter.org 
Gail Gray- Bookkeeper / Rentals 
327-1584 ext. 11 
Bookkeeper@corbinseniorcenter.org 

Application or Renewal of Membership 
 

__________________________________________________ 
Name (s)  
__________________________________________________ 
Address  
__________________________________________________    
City, State, Zip  Code  
__________________________________________________
Phone Number (s) 

__________________________________________________ 
Email Address (s)  

_______________________________________Date 

Interested  in  
Membership? 

Affordable Annual Dues 
Rates: 

$30 per Single 
$44 per Couple 

Membership dues may be 
paid by check and mailed, 

online at 
www.corbinseniorcenter.org 

 

Zucchini 
 
When I was growing up my Grandpa Sam had a large 1/4 
acre garden.  We would spend lots of time picking veggies 
when we stayed over at his house.  He would always joke 
that if you ever had to buy zucchini you needed more 
friends.  He also said to never grow more than 2 zucchini 
plants.  He told stories of 2 am adventures to drop off 
zucchini on some poor unsuspecting saps front porch.  
When they would get too large, because let me tell you 
they like to hide from you, he would bring them out toour 
house to feed to the cows.   
Last Issue I informed you that our garden is producing and 
we have fresh veggies for you.  Since that time I 
discovered something that every gardener dreads.  The 3 
cucumber plants that were give to me turned out to be 
zucchini plants!  This means we have 5 zucchini plants and 
2 yellow squash ( the yellow version of zucchini).  I HAVE 
SO MUCH ZUCCHINI!  Please come by the center to grab 
some, they come in all sizes because if I miss one for just a 
day, it will be the size of my arm by the next day.  While 
you may find this funny, and honestly I do also, I need your 
help.  I understand my Grandpa now and I know he is 
laughing at me from above!  I found this little story about 
this versatile veggie to give you ideas about what to do 
with it after you come by and pick some up! 
Zucchini can be chipped, zoodled, sautéed, stuffed, 
roasted, grilled, and made into bread and muffins.   
I have provided a few recipes I like to help you get 
creative.  

Zoodles with Marinara 
Zoodles are spiral cut zucchini noodles.  Sautee noodles 
for 3 min then top with marinara ( add sausage to the 
marinara for extra flavor).  Top with parmesan cheese. 
 

Zucchini Boats ( what you do with the really big one!) 
These stuffed zucchini boats are filled with a hearty 

sausage mixture, then topped with plenty of cheese and 
baked to perfection. An easy low carb meal option that the 

whole family will enjoy!  
Ingredients: 

• 4 medium or 1 large zucchini 

• 1/2 tsp dried Italian seasoning 

• Salt / pepper to taste 

• 2 tsp olive oil  

• 1 lb. mild Italian sausage ground 

• 1/2 C onion finely diced 

• 1 tsp. minced garlic 

• 2 cups marinara sauce 

• 3/4 C shredded mozzarella cheese 

• 1 Tbsp. chopped parsley 

• Cooking Spray 
  
Instructions: 

• Preheat the oven to 400 degrees, spray large baking 
pan with cooking spray. 

• Cut the zucchini in half lengthwise, then trim off the 
stem ends.  Use a spoon to carefully scoop the flesh 
out of the zucchinis. 

• Sprinkle the Italian seasoning, salt, peper, over the 
zucchini shells and arrange in the baking dish. 

• Heat the olive oil in large pan over medium heat. Add 
the sausage and cook, breaking up the meat with a 
spatula. 

• Add onion and cook until onion is softened. Add garlic 
and cook for 30 seconds.   

• Add marinara and cook to simmer for 5 min.   

• Spoon the mixture into the shells evenly and top with 
cheese. 

• Bake for 25 min, or until zucchini is tender 

• Sprinkle with parsley and serve.   

Zucchini Crisps 

1. Boldly crank your oven to 450°F. 

2. Dress your sliced zucchini rounds with olive oil, 
salt, pepper and garlic powder. 

3. Arrange the rounds on a baking sheet, taking 
care not to overlap them. 

4. Grate parmesan cheese generously over the 
rounds. 

5. Roast! About five minutes, and then finish the 
rounds off with a quick broil to ensure the cheese 
gets nice and crisp-bubbly. 
Dive in! Enjoy these as a side dish, snack, pasta stand
-in—the possibilities are endless. 

 

 

Chocolate Zucchini cake  

2 cups  all-purpose flour  

• 3/4 C unsweetened natural cocoa powder 

• 2 teaspoons baking soda 

• 1/2 teaspoon baking powder 

• 1 teaspoon instant coffee 

• 1/2 teaspoon salt 

• 1 cup canola or vegetable oil 

• 1 cup granulated sugar 

• 3/4 cup  packed light or dark brown sugar 

• 4 large eggs, at room temperature 

• 1/3 cup  sour cream or plain yogurt, at room 
temperature 

• 2 teaspoons pure vanilla extract 

• 3 cups shredded zucchini (about 3 medium)* 

• 1 cup semi-sweet chocolate chips 
Directions:  

• Preheat oven to 350 degrees, spray pan for baking 

• Whisk the flour, cocoa powder, baking soda, instant 
coffee, and salt together in large bowl.   

• Mix in together in a stand mixer or other bowl oil, 
sugar, brown sugar, eggs, sourcream, vanilla, and 
zucchini until combined.   

• Add dry ingredients until smooth and then add 
chocolate chips. 

• Pour batter into pan.  Bake 
Baking times:  
2 9in rounds– 25-32 min 
9 x 13 in pan 45-50 min 
24-30 cupcakes 18-22 min 

Frosting:  Chocolate Buttercream 
Cream 1 1/4 C Butter until smooth, add 3/4 
confectioners sugar, 3/4 C cocoa powder, 3-5 Tbsp. 
heavy cream, 1/4 tsp salt and 1 tsp vanilla. Mix until 
smooth, about 1 min, but do not over whip.  If thin 
add 1/4 confectioners sugar.  

 

Our Garden is producing.  Come pick up 

some veggies at the Boutique Door. 

  Tuesday through Thursday from 10am 

to 2pm.  

Join me for a walk in the park every  Monday and 

Wednesday mornings 9 am at Corbin park.  We will meet at 

the southwest corner of the park near the bench and walk 

for 30-45min.  Catch up with friends safely.  I want to 

encourage and promote a healthy life, but need to lead by 

example.  I would love to 

see you and chat.  

Remember we all must 

wear masks and social 

distance! 
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Corbin Park 

Located two miles north of downtown, Corbin 
Park is one of only five local historic districts in 

Spokane. Corbin Park was the location of 
Spokane’s second agricultural fair.  Although 

there is plenty of factual material to document 
that the first fair, which took place in 1886, was 

held on Francis Cook’s property on the South Hill, 
most published accounts, concerning the history 
of Spokane’s fairs, erroneously place the first one 

at Corbin Park.  

Following the first fair, the community began to 
raise capital to purchase land and build a public 
racetrack.  Spokane’s second agricultural fair held 
in 1887, was at the new facility about two miles 
north of downtown just west of Division Street.  
The driving park and grounds of the Washington 
& Idaho Fair Association were completed in time 
for the annual fair in the fall of 1887.  D.C. Corbin 
carried a mortgage on the property.  He had a 
particular interest in the new racetrack because 
he himself owned a number of race horses.  

Due to financial difficulties, a decade later the fair 
association was forced to sell the lands, which 
Corbin purchased and developed into the Corbin 
Park Addition.  He converted the former 
fairgrounds into Corbin Park, which he verbally 
offered as a donation to the city in 1899. The city 
accepted, and on January 25, 1900, the 

Spokesman-Review announced “City Now Owns 
Corbin Park” after D.  C. Corbin formally handed 
over the deeds.  

Several years later, he Olmstead Brothers firm 
made their recommendation for the 11.5 acre 
park, which was only 300 by 1,700 feet.  As it was 
all level ground (which had been ideal for the race 
track), they suggested it be developed primarily 
as a play area for the neighborhood children.  
Their recommendation included a swimming 
“tank” with adjoining changing rooms, an outdoor 
gymnasium, tennis courts, ball fields, sandboxes, 
and a playground.  The following quote was 
excerpted from the Olmsteads’ recommendations 
(contained in their report, completed in 1908): 

“The idea is that such a park, devoid of hills and valleys, 
woods and ledges and other marked beauties of nature,   
should be made as thoroughly useful to children as funds 
will permit, instead of being wholly given over to 
ornamental landscape gardening.  

The amusement apparatus will bring hard gravel yards will 
of course be very ugly.  If there were no remedy for that, we 
should, out of respect for the opinions of many neighboring 
householders as well as other citizens, hesitate to urge such 

arrangements in this 
park, considering the 
evident tendency to 
prettiness and 
neatness in the 
surrounding cottages; 
but we are confident 
that all this ugliness 
can be almost wholly 
concealed by beautiful 
planting.  There is no 

reason why a high fine-mesh, wire netting fence covered 
with flowering vines, may not be as beautiful as a bed of 
colored foliage plants or other gardening decorations.”        

Because the majority of the neighbors around the 
park were in favor of a small “beauty spot,” not a 
noisy play area, most of the recommendations 
were not followed.  As a result, the Olmsteads 
prepared a revised design plan, which included a 
central fountain (never built), curved paths, and 
flower gardens  In 1913, the park board reported 
that two tennis courts had been installed, which 
were continually in use, walkways and driveways 
had been improved, and a great number of shrubs 
had been planted.  In time, due to high 
maintenance costs, the city eventually chose to 
eliminate much of the formal design and flower 
gardens.  Today the park still has some of the 
oldest trees in the city, despite having lost the 

beautiful; old elms to Dutch elm disease I the 
early 1990s.  Many of the homes around the park 
reflect the large bungalow style that was popular 
when most of the homes were constructed in the 
early 1900s. There are also turn-of-the-century 
Victorian and Tudor-style homes.  

In 1991, the 
Corbin Park 
Historic District, 
which includes 
more than 80 
homes, was 
placed on the 
Spokane 
Register of 
Historic Places.  
It is also on the state and national historic 
registers, along with more than a dozen other 
historic districts in the city of Spokane.  One of 
the longtime residents of this neighborhood, who 

died in 
2002, was 
Robert 
Hyslop, 
who wrote 
Spokane 
Building 
Blocks 
(1983), an 
incredibly 
valuable 

resource to those interested in Spokane’s history.  
His father, W.  W. Hyslop, was a well-known 
architect who designed some of the early homes 
around Corbin Park.  He also built the home his 
son lived in at 2913 West Oval. Home Tour, Which 
featured the Corbin Park neighborhood.   

This Bench located in the south west corner of 
Corbin park was dedicated to Robert and his 
father W.W for their dedication to Corbin Park. 

Donation Drive! 

We are starting our annual campaign fund early this year.  Our 

goal of $60,000 is lofty but our needs are great.  From now until 

October 31st if you donate $100 or more you will be entered 

into a drawing for $100 dollar gift certificate from Outlaw BBQ 

& Catering.  3 Lucky donors will received the cards.  This $100 

could cater your entire Thanksgiving dinner!   

“For it is in giving that we receive.” St. Francis of Assisi 

 

Donate in person or mail  at 
827 W Cleveland, over the 

phone at  

509-327-1584 

Or online 
www.corbinseniorcenter.org 



Page 4 ◊ The Communicator ◊ August 2020 

 

LONG TOURS 

** Moderate to ***Difficult 

TREASURES OF EGYPT 
WITH AN OPTIONAL 3 Night Jordan  Post Tour Extension 
March 3—15, 2021 
Tour Leader: Susan Buck 
 
Discover the world of the ancient Egyptians as you visit one 
incomparable site after another. Highlights: Giza Pyramids, 
Sphinx, Memphis, Sakkara, Grand Egyptian Museum, Lux-
or, Valley of the Kings, Deluxe 4 night Nile River Cruise, 
Temple of Karnak, Kom Ombo, Aswan, (Choice on Tour) 
Old Cairo. 13 Days-22 Meals: 11 Breakfasts, 4 Lunches, 7 Dinners. 
This is a once in a lifetime experience.  Archeological digs are mak-
ing new discoveries on a daily basis, how exciting would it be, to 
be there at that exact time? 
 
Included in Price: Round trip Air from Spokane Intl. Airport. Air 
Taxes and Fees/Surcharges, Hotel Transfers. Not included in price: 
Cancellation Waiver and insurance of $385 per person. Upgrade 
your in-flight experience with economy plus airfare. 
 

Price: Double Occupancy $5,299    
Single Occupancy $5,999                          

 Price includes Airfare! 

DISCOVER WASHINGTON D.C.
MARCH 25—30 2021 
Tour Leader: Tom Zdrojkowski 

Unpack just once at your Washington DC hotel.  Enjoy the 
leisurely pace that offers you a chance to see the U.S. Capi-
tol Building tour, World War II Memorial, White House Visi-
tors Center, Smithsonian Institution, Arlington National Cemetery, Mount 
Vernon, Old Town Alexandria, Gadsby’s Tavern, Washington National Cathedral, 
Ford’s Theatre, just to name a few.      Price includes: Round trip air from Spo-
kane, air taxes & fees, surcharges, hotel transfers, 5 breakfasts, 3 dinners.  Can-
cellation Waiver & Insurance $275pp. 

$2,799 PPDO  $3,099 PPSO   $2769 PPTO 
             

** Moderate/ Walking 

Date change. If you are taking this trip, You will be re-
ceiving more details, as arrangements are made. 
We have choose this date to coincide with the Cherry 
Blossom Festival. We will still be seeing and doing the 
same activities as stated before. 

 

Grand Tour of France 
April 11– 24, 2021 
Tour Leader: Ron Kruger 
14 Days from Paris to Paris 
You’ve seen photos of the Eiffel Tower, You’ve 
studied and read about D-Day’s Normandy 
Beaches. You’ve heard about France’s famous 
wines, all of this and much more are included on 
this France tour that starts and ends in Paris. No matter what you’re into: food, 
wine, history, art, music or anything 
else, we give you the freedom to per-
sonalize your vacation with optional 
excursions that speak to your interests.  
Day 1– Arrive in Paris enjoy some free 
time 
Day 2 - Paris-Rouen-Honfleur-Caen-
Drive to the historical capital city of Nor-
mandy, Rouen-One of the most prosper-
ous cities of medieval Europe. Day 3-
CAEN–NORMANDY LANDING BEACHES
–BAYEUX–MONT ST. MICHEL. Time too 
see Caen before visiting the legendary 
beaches where Allied troops landed 
more than 75 years ago.  Day 4-MONT 
ST. MICHEL–ANGERS–CHÂTEAUX Country, Enjoy a visit to Mont St. Michael before 

departing to the Cathedral at Angers. Day 5-CHÂTEAUX 
COUNTRY, Spend a day of leisure or participate in an op-
tional excursion to see some of the most spectacular cas-
tles of the Loire, steeped in the history of noblemen and 
kings since the 11th century. Day 6-Chateau Country-
LaRochelle-Bordeaux-This morning spend time in the pic-
turesque town of LaRochelle, followed by a scenic drive 

through the Bordeaux wine region, we will stop for wine tasting along the way.  
Day 7-BORDEAUX–DORDOGNE–ROCAMADOUR–TOULOUSE Discover one of 
France’s most scenic regions.  Day 8-TOULOUSE–CARCASSONNE–PONT DU GARD–
AVIGNON Travel to Carcassonne for a walk in this well-preserved medieval town. 
Day 9- AVIGNON–ARLES–AIX-EN-PROVENCE–FRENCH RIVIERA  Visit Arles, known 
all over the world for the paintings of Van Gogh. Day 10– FRENCH RIVIERA Take 
time to enjoy all the amenities of the French Riviera on your own. Tonight, maybe 
join the optional Monte Carlo by night excursion to see the  Principality of Monaco.  
Days 11 & 12-FRENCH RIVIERA–GRASSE–LYON AREA First to Grasse to visit a tradi-
tional PERFUME WORKSHOP.  DAY 13- PARIS On your included sightseeing tour, a 
local expert will guide you through Parisian history, tradi-
tion, and modern living. Optional excursions.  Day 14– 
Breakfast—and travel home. 

Pricing PPDO $2199 Land only, PPSO $2869 Land only 
Price includes: land tour, sightseeing, hotels, and meals 
as specified in the itinerary, and the services of a pro-

fessional tour director 

Corbin Tours has decided to cancel all over night  tours for 2020 due to the 
safety concern for our travelers.  We look forward to traveling wit h you in  
2021.  All our tours we are promoting for now are listed below.  Egypt, the 
birth place of  humanity, Washington DC  during Cherry Blossom bloom, a 
Grand Tour of France, or a cruise on the Danube River with me!  If you have 
any question reach out to me  at 509-979-3238 or 509-327-1584  press 
director.  I would love to share more information with you.   

Heide Wehr,  Heide Wehr @corbinseniorcenter.org 

Your European vacation begins with two nights in Prague, capital of the Czech Republic. Guided 
sightseeing shows you its best-known treasures. See the Astronomical Clock, Hradčany Castle, 
and St. Vitus Cathedral. Regensburg is one of Germany’s best-preserved medieval cities. Guid-
ed sightseeing will show you the Old Town Hall, the Porta Pretoria and many mansions with 

high towers denoting the status and wealth of their early owners. Transfer to Deggendorf 
where your Danube River cruise begins. Passau, Germany, the “City of Three Rivers” lies at the 
confluence of the Danube, Inn, and Ilz rivers. Explore the city with a Local Guide and admire the 
Patrician houses and baroque St. Stephen’s Cathedral. In Linz, Austria, see the Hauptplatz, Aus-

tria’s largest medieval square that forms the center of the city. Enjoy the magnificent views as your river cruise takes you through the picturesque wine region of Wachau Val-
ley. In Dürnstein, see the famous blue and white Stiftskirche and taste some of the local wines. 
Vienna, the “City of Music,” makes an immediate impression with its lavish Hofburg Imperial Palace and neo-renaissance Vienna Opera House. In Bratislava, the capital of Slo-
vakia, a guided walk takes you through the delightful Old Town and to the Gothic St. Martin’s Cathedral. In Budapest, the vibrant capital of Hungary, see the must-see sights 
with a local expert.  In your free time stroll along the main shopping street of Váci utca, or take pictures from Fisherman’s Bastion, for the best panoramic views of Budapest. 
From the Golden City of Prague to the Pearl of the Danube in Budapest, your European river cruise is an experience not to be missed!  
Ship Amenities include : Comfort Collection BedsSM with choice of mattress firmness, Egyptian super-combed cotton linens, Bathrobes & slippers, Premium L'Occitane bath 
products, Large bathroom featuring shower with glass door, Flatscreen satellite TV with free movie channels, Individual climate control and in-room safe, USB Ports, Compli-
mentary bottled water daily, and much more. 
Avalon has designed included activities with a choice of experiences. We invite you to select the tours, activities, and events that interest you most, so you can experience 
your cruise your way. There are 3 types of included shore excursion on every Europe cruise:   
CLASSIC: Your local expert is ready to guide you through the history and heritage of local destinations. You’ll marvel at the legends, lore, and spectacular architecture of iconic 
and historic sites.  DISCOVERY: We’ve found inspiring and interactive activities to speak to your interests - from cooking classes, to painting workshops - to immerse yourself in 
each culture you explore.  ACTIVE: Embark on energetic excursions to keep you in motion and on the go - from a guided jogging tour of Amsterdam, to biking, paddling, and 
hiking your way through scenic locales.  

Pricing:  Cabins by Category,  E $3769 PPDO , D $3968 PPDO, B $4918 PPDO, A $4968, P $5068 PPDO  
Price includes:  Land/cruise, meals and accommodations as specified in the itinerary, sightseeing, and services of a professional cruise director.  

Sign up now to save $1000  

DANUBE DREAMS with 2 nights in Prague & 8 DAY RIVER CRUISE Regensburg, 
Germany to Budapest  

AUGUST 8-17, 2021     Tour Leader: Heide Wehr  

Category A, B, P  
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WE PRAY FOR THOSE WHO ARE SUFFER-
ING IN THE CURRENT OUTBREAK OF 
SICKNESS. 
Our deepest condolences go out 
to the family and Friends of 
those who have lost loved ones 
during Corbin's closure. 
 
 

Corbin’s Boutique 

We are looking for someone 

that will sell some items on 

ebay for us. If you are interest-

ed, please call Corbin and 

leave a message stating you 

are interested, please leave 

your phone number and name 

and Joan will call you back. 

509-327-1584 

John W. Duncan was the second park superintendent from 1910 to 1942. 
The garden is now named for him. It was his vision that created the gardens 
we see today. 

Duncan came to Spokane from the Boston Park system and according to 
Aubrey L. White, former park board president, “he has been so successful 
that our parks are now nationally known.” 

If you look at the photos, you will see that the garden has had a variety of 
planting schemes, but the essential architecture has remained the same.The 
garden was designed in a classical European Renaissance style with bilateral 
symmetry, a central water feature, and geometrical planting beds. 

“I do not suppose there is a single thing in our city that has been taken in as 

many snap shots as the sunken gardens,” wrote Aubrey L. White in 1928. 

This has not changed. Every year volunteers help the Friends of Manito plant 

the Duncan Garden that attracts several visitors each year. 

By Tracy Rebstock 
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Hello Corbin 

Members;  

 

My name is 

Charlie Howell, a 

Disabled Veteran 

and 

“Independent” 

Medicare 

Insurance Broker 

with Medicare 

Advocates, LLC. 

Before the new 

regulations took 

effect, you were 

used to seeing me 

at the Medicare 

table by the glass 

doors leading to the Parking lot! 

 

I’ve had the privilege of meeting many of you as 

I’ve roamed areas of the building watching you tap 

dance, participate in art classes, playing pool or 

cards, singing in the choir or fulfilling volunteer 

opportunities! It’s clear Corbin members are busy 

and talented individuals! 

 

This year has been like no other! It’s caused us to 

face many new changes that affect our daily 

activities! I don’t know about you, but the older I 

become – the less I like change and this year has 

been especially difficult for me to accept! 

 

We’re also coming up on the “Annual Enrollment 

Period”, (AEP), which starts on October 15th and 

ends on December 7th of this year. The time frame 

represents an opportunity for Medicare qualified 

individuals to add, drop or change a Medicare 

Advantage Plan, Part D (Prescriptions). 

 

The AEP is the time-period when the Medicare 

Insurance Companies introduce their new / 

enhanced plans for the upcoming year, (2021)! 

Many of them will be introducing new/improved 

benefits, possible lower deductibles, copayments 

or other plan improvements.  

 

The Medicare Insurance plan improvements 

represents an incredible opportunity for you to 

have an Independent Broker, like myself, conduct 

a “NO CHARGE/ NO OBLIGATION” annual 

review of your current plan compared with the 

enhanced plans being announced. With these plan 

changes / improvements, you may discover a 

unique opportunity to have a new plan with more 

benefits without increased costs! 

 

This past year, I met a retired couple who had 

been with the same Medicare plan for over (10) 

years! After my comprehensive “NO COST” 

review, I was able to save them a combined total of 

over $2,000.00 per year!  

 

As an “Independent” Medicare Insurance Broker, 

I do not work for an Insurance Company or 

Medicare, therefore I can provide you with an 

“Objective Opinion”! You probably didn’t know 

that I am authorized to represent approximately 

(13) different Medicare Insurance companies.  I 

can help you resolve issues with your current plan, 

answer questions or help you evaluate your plan as 

compared to other ones! I welcome you to use me 

as your personal Medicare Insurance Resource 

Guide!   

 

Thank you for the privilege to share this important 

information with you! You can reach me at: 

charliehowellhio@gmail.com or (509) 434-8742. 

I’m located at 421 W. Francis, Spokane    WA   

99205, across the Street, (South) of Mamma Mia’s 

Restaurant!                                                

Waffle Plus , treated like 

family 

Just down 

Monroe 

street from 

Corbin 

Senior sits a 

little quaint 

breakfast 

diner that treats you like family 

when you walk in the door.   

Dale Westhaven  opened Waffles 

Plus 26 years ago in its current 

location on the  southwest corner of 

Monroe street and Chelan Ave.   

Dale is there 7 days a week  he says.  

A self proclaimed major in BS he will 

welcome you with a smile and a pot 

of coffee.  He remembers your 

stories and asks about family.  His 

staff says he is as permanent fixture 

in the restaurant as the waffles.   

Breakfast is my favorite meal to eat 

out.  Waffles Plus is the first 

restaurant I will suggest if I need to 

meet someone for any reason.  I am 

not the only one, Dale has had 

patrons eating at his diner since he 

opened. Some of his staff has been 

there as long as he has.  Deb and 

several cooks have been there for 25 

years, while Karen has been on staff 

for 10 or more he says.   

As I sat down to breakfast today 

Dale was visiting with a couple at the 

end of the counter like he knew 

them, but you can say he does.  His 

connection to his patrons does not 

stop at the door.  Dale is involved in 

his community and is a member of 

the North Monroe business group 

and avid ballroom dancer.  He has 

taken dancing classes at Corbin 

Senior from Roger and Linda Carney 

on Tuesday nights.     

If you look up Waffles Plus on Yelp 

and read through the reviews you 

ware greeted with reviews like this,  

Chad L. “ They do breakfast. And 

they do it well! The owners usually 

come out to greet you and check on 

your experience, but I can tell you, 

you will not be 

disappointed! 

They have (as the 

name says) a 

variety of waffles, 

but they also 

have a ton of 

other options on 

the menu. I have yet to order 

waffles, but their regular fare is 

amazing! 

They DO get busy, and fill up, so get 

there early on weekends, or expect 

to wait for a few minutes, but it's 

ALWAYS worth the wait!”  

Tien N. from Seattle “Mmm.. 

Waffles! Waffles Plus is a small little 

diner that kept its ways in Spokane 

with delicious Waffles and house 

made syrups! I was introduced by 

my boyfriend's father to have 

breakfast here one cold morning. 

With a couple of coffees and orange 

juices we witnessed how extremely 

packed this little place can get! They 

somehow forgot to fill my coffee for 

half an hour lol.  For breakfast I 

decided on the 

Half Pint- two 

eggs omelets 

with tomatoes, 

bell peppers, 

onions and 

ham! Oh it was 

delicious! And also a choice of either 

waffles, hash browns and/or toast. I 

had to try their waffles and it was by 

far the crunchiest, most buttery 

waffle ever! There's 4 syrups you can 

use with their waffles. Apricot, 

blueberry, raspberry and classic 

maple. Raspberry is my favorite. 

Other great selections from what we 

had at the table are the German 

Sausage and Cheese omelets with 

hash browns or waffles. Great spot 

for breakfast! Affordable prices and 

good service.” 

The latest news is 25% of 

restaurants in Spokane county have 

filed for bankruptcy.  Waffles Plus 

was closed for 2 months from March 

until May.  Dale says business is 

down but at least he is steady.  He 

relates that to his faithful clientele.   

So stop by Waffles Plus and be 

treated like one of the family.  

Corbin members will received 10% 

discount.  

 

Just a little trim and some off 

the back! 

On July 29 Corbin’s trees got a trim.  The Black 

Walnut and Oak tree out front were full of dead 

dangerous limbs that keep falling down.  They 

were growing over and causing damage to our 

roof. Skyline tree service came in helped make 

them safe again.  The access to the boutique is 

open and no longer full of acorns!  

 

 

 

 

 

 

 

 

The two trees that 

flanked the Lincoln street door were causing 

damage to the stairs and leaning out at an angle 

so they were removed.  This opened up the look 

of the entrance and made it more welcoming.  I 

also got more light in my office!  

Before 

After  

Before 

After  

 

mailto:charliehowellhio@gmal.com
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Retail Therapy is recommended! 

Please stop in and do some shopping at The Thrifty Boutique.  

Almost all the clothes are new to us, as are the shoes.  We have 

had some great donation, but we always need more.! 

There are vintage dolls and a Moses basket that was used to 

carry her baby to college classes.   

The Boutique will be hosting a sidewalk sale during the Rummage sale on August 22nd.  We had to 

purchase 5 more racks to just to hang up all the clothes.  You 

don’t want to miss our sale!  

The Thrifty Boutique located at 827 W Cleveland Ave.  It is 

open Tuesday—Thursday 10am to 2pm.  Masks are required  

August 22nd 9am-4pm 827 W 

The Thrifty Boutique located at 

Upscale Rummage Sale  

The rummage sale is almost here and we have received 3 full rooms of 

great items.  This sale is to replace out Auction as we will not be able 

to have it.  The same great items will be for sale, along with items we 

don’t normally sell like furniture.  If you would like to volunteer show 

up on August 22 at 7am to help get the event off and running.  We 

have to set up the morning of so we will need people to take the items 

outside and set the tables up when they are brought out.  For more 

information contact Heide at 509-979-3238.   

Sudoku is one of the most popular 

puzzle games of all time. The goal of Sudoku is to 

fill a 9×9 grid with numbers so that each row, 

column and 3×3 section contain all of the digits 

between 1 and 9. As a logic puzzle, Sudoku is also 

Riddle :  
I have cities , but no houses.  I have 
mountains, but no trees. I have water, but 
no fish.  What am I? 
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Corbin 

Building the railroad into the 

Coeur d’Alene Mining District 

heralded the fortuitous start of 

Corbin’s lucrative career in 

railroad construction.  In 1888, 

he sold his Coeur d’Alene line to 

the Northern Pacific and moved 

to Spokane Falls soon thereafter 

to supervise the construction of 

the Spokane Falls and Northern 

Railroad.  He later built the 

Spokane International Railroad 

north through Idaho to Canada.  

Among other enterprises were a 

beet sugar factory south of 

Spokane at Waverly and an 

extensive irrigation system 

(which came to be known as the 

Corbin Ditch) stretching from 

Post Falls to the Spokane Valley.  

Daniel and his son, Austin, 

worked side by side on many of 

these enterprises.  The senior 

Corbin was a rather stern, 

authoritarian businessman who 

played an enormous role in 

placing Spokane at the center of 

a network of railroad lines.  

Corbin’s first wife, Louisa was in 

ill health when he came to 

Spokane.  She subsequently 

sought treatment in Europe, 

where she died in 1900.  In 

1907, Corbin married his 

housekeeper, Anna Louise 

Larson.  In addition to his son 

Austin, there were two 

daughters from his first marriage 

Louise and Mary.  For a short 

time, Mary was married to 

architect Kirtland K. Cutter, who 

designed his father-in-laws 

home on Seventh Avenue.  

Today that home, which is on 

the Spokane Register of Historic 

Places, is the Corbin Art Center.  

Daniel C Corbin died on June 29, 

1918.  His ashes were eventually 

laced in the Peace Abbey 

Mausoleum at Fairmount 

Memorial Park. 

Since the last newsletter I have received phone calls and letters about how 
they have enjoyed the newsletter.  In the last 3 issues you have learned about 
the history of this great place.  Corbin Senior Center has touched many lives 
over the 52 years they have been in existence.  Two of these lives is Chuck and 
Gale O’Connor.  Chuck sent me a letter and a donation that I wanted to share 
with you.  I am hoping that it will encourage you to share your similar stories 
with me.   
“ Dear Ms. Heide Wehr, 
 I’ve read with some concern your Message from the Director and 
understand the plight the Center must be facing during this Pandemic.  I’m, 
enclosing a check that I hope will offer some support during these difficult 
times.  I also enjoyed Christa’s  rendering of Corbin History that mentioned the 
Corbin Cookbook and the 120 books that the Writer’s Workshop sold and gave 
the proceeds to Corbin as a donation. We all thought it was a big deal at the 
time and sold the cookbooks for many years at Corbin for $15, donating five 
dollars of each book back to Corbin.  I have the master copies of the cookbook 
in the basement and am hoping I can prevail on you to accept the last copy of 
the book, for say, posterity.  You see I’m 88 and am trying to divest myself of 
all this life time accumulation of stuff I think too valuable to throw away.   
Perhaps I can tell  you what Corbin has meant to me over the years.  I joined 
Corbin in 1995 while attending the Senior’s courses.  The Writer’s Workshop 
has been my mainstay in courses for years and I attended my last class this last 
March.  The writer’s group at Corbin has sustained me in many ways.  Besides 
the Cookbook, we put out an Anthology, Satin Gloves, and Other Surprises.  I 
also wrote two homemade poetry books that have a Corbin story in them.  At 
one point I had them for sale at the office counter at Corbin.  Laura 
Schlesinger, in reading through them, pointed out to me that I had misused 
the word anecdote and wrote antidote.  I was mortified but have forgiven 
Laura, many times over, for putting that little glitch in my writer’s ego.  I still 
have hundreds of unsold books in my basement to discard at some time in the 
future.   
Enclosed is a seniors  poem you might enjoy.  I may have passed it off to Laura 
for printing in the Communicator, I just can’t remember.   

Kindest regards,  
Chuck O’Connor” 

 
 
   

THE MORRAS OF ELDERING  

BY Charles E. O’Connor 

Confusion is a dirty word for elders I suspect,  

The young are closely watching for any failing to detect. 

Do your offspring ask you questions like “who’s President this year”?  

Is you signature still as firm and strong; are those steely eyes still clear? 

Should your bank accounts contain their name; incase the worst might 
happen? 

Have they suggested  legal help? Do your ankles look misshapen? 

These subtle sounds of aging seem to come in fits and squeals. 

And the hound dogs of mortality are nipping at our heals 

 

Have you misplaced your car keys? Is your driver’s license current? 

Should a doctor check you twice a year, and look for some impairment:? 

And God forbid an accident; those old drivers on our roads,  

Why, they’re out there just to kill us all, let them drive in simpler modes. 

Do your kids seem  to be helping just a bit too much of late? 

Are they making knowing glances when you spill your dinner plate? 

Are those brochures they’re looking at having works like rest or care? 

Will the next vehicle that you buy, be a motorized scooter chair?  

Take stock my friend, don’t be alarmed, just take up a pen in hand.  

And in you will bequeath it all to your high school marching band. 

 

“Friendly addition: or your favorite senior center” 

Corbin Cookbook 

A history of writers and food,  

The Corbin Senior Writers’ workshop  has been 

sharing their love of the pen at Corbin for 32 

years.  They are still meeting at Corbin but as 

everyone during this Pandemic, are on hold.  In 

2002 this creative group of individuals began 

selling their love of writing  in a unique 

combination of short stories and poems and 

time tested recipes.  This 204 page cookbook is 

not just something you can pick up thumb 

through and put down.  Each section is  

sprinkled with stories by the members of the 

Writer’s workshop, their and their families 

recipes and a true love for a place that has 

provided a room for them to gather once a 

week for years.   

I have included the Forward and a sample of 

the stories.  We are going to begin selling these 

again, but due to inflation we will be asking 

$25.  If you wish to received one of these 

delightful cookbooks contact me at Corbin and I 

will get one to you.   

 

FOREWORD 

The Corbin Senior Writers’ Workshop Cookbook 

The Corbin Writers’ Workshop members have 

been writing together for nearly 14 years. Some 

have met with the group for all of that time and 

others joined more recently but everyone has  

collaborated in bringing you this book. 

It has been our tradition to have a potluck in 

December just before the Christmas break.  We 

have another in June before we go off for the 

summer break.  At these events there are 

always requests for recipes.  Through the years 

we have shared some wonderful ones.  During 

our weekly meetings, cookies or their 

homemade goodies may appear, giving us a 

chance to munch as we listen to each other’s 

stories and poetry.  Two things have become 

apparent:  we are not only good writers, but we 

are also good cooks.  Those discoveries made us 

want to share some of both our skills with you.  

Thus, our cookbook was born.   

This collection is totally a student effort.  I was 

able to relax on the sidelines, enjoy all the 

recipe sampling, the recipe test luncheons, and 

other perks that came with watching the 

cookbook go together.  The hard work was 

done by the Workshop's wonderful students.  

To them I say a hearty thank you, and to you I 

say, “ Happy reading and bon Appetit. Enjoy.  

 Virginia White, Instructor 

Corbin Writers’ Workshop 

The production staff include Chuck O’Connor, 

Marji Lyvers, Gail Lindsay, Fran Wicht, and 

Vivian Hackett.   

 

Riddle Answer: A Map 


