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DogsatBoggs 
Photos by David Thiessen 
 Twenty-seven energetic dogs and more than 40 humans 

joined Lower Lake dog trainer Suzi Stephens, her dog Scooter, 

and sponsors FOBM and Evanger’s Dog & Cat Food Company 

in making the second annual Dogs at Boggs a howling success. 

 The event took place at Boggs on Saturday, May 10. 

 Held trailside near the forest’s office, the training portion of 

the event helped prepare dogs and owners for safe hiking and 

socializing. 

 “Your first priority when you are in public with your dog is 

your dog’s safety,” Stephens began. She surprised many par- 

ticipants by counseling against 

introducing their dog to all 

others.   

 “I don’t like every human I 

meet,” she noted, “so why would 

I expect my dog to like every dog she meets?” 

 Stephens noted that the “sit,” “stay,” and “come” commands 

are among the most useful when handling dogs in the forest.  

She demonstrated sit and stay with Scooter, then borrowed 

Nahla, a small terrier, to explain how to train a dog to sit, stay, 

and come.   

 She also discussed trail etiquette.  “Do not allow your dog to chase bikers.” 

 Stephens recommends stepping to the low side of the trail with your dog when meeting horse-

back riders. Mountain lions and other predators generally attack from above, and if we move  

lower, horses are less likely to mistake us for predators. Stephens 

demonstrated shortening a leash to tightly control a dog, and 

speaking in a calm, friendly voice as horse and rider approach. 

She suggested moving perhaps eight feet off the trail if possible, 

out of kicking distance. 

 Stephens also demonstrated the use of poop bags, which most 

participants already use in the forest.  “I turn the bag inside out, 

pick up the poop, turn it inside in, tie a knot in it, and hook it to 

my belt to pack out.”  (Thanks to FOBM, there are now four  

dispensers of free bags installed at forest and camp 

entrances.) 

 Following the training session, Karen Rhoads led a 

hike on the 1.3-mile Interpretive Trail. The hike’s 

theme was The Edible Forest. Temporary signs had 

been posted along the trail earlier, identifying plants 

that can be eaten by most humans and dogs. 

Continued on next page 

 

THANK YOU 
Many thanks to the 2014 volun-

teers who have donated their time 

to maintaining the trails at Boggs: 

Brien Crothers, Joe Fusek, Barbara 

Harris, Brad May, Adian Minty, 

Phyllis Murphey, Obie Porteus, 

Roy and Gigi Stahl, David Thies-

sen; and Lake County High School 

Mountain Bike Team members 

and coaches Craig Andre, Nathan 

Barnett, Solano Dominguez, Jadon 

Lindsey, Jeffrey Morton, Bert Al-

tec, Mark Andre, Mike Bradley, 

and Tami and Jeff Cramer. 

 

TRAIL MAINTENANCE  
 Trail maintenance at Boggs is 

scheduled for the second Sunday 

of every month unless otherwise 

posted. The public is invited. We 

meet at the Boggs parking lot at 

9:00 a.m. Bring a tool and gloves 

and prepare to stay in shape and 

have fun! 

Suzi Stephens and Scooter demon- 
strating “sit” and “stay” (above).  
The happy winner of the Evanger’s 
gift basket.  
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“Your first priority . . . 
is your dog’s safety.” 
      —Suzi Stephens
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Dogs at Boggs continued 
 Rhoads talked about harvesting pine nuts for food. (See article on page 4.) She stressed that if 

you or your dog have peanut or tree nut allergies, avoid contact with pine nuts. She shelled some 

gray pine and Coulter pine nuts with pliers, and two adventurous hikers tasted them. “Delicious,” 

they exclaimed.   

 Evanger’s had donated a gift basket of dog and cat edibles that was then raffled off to a lucky 

participant. 

 Dogs at Boggs ended all too soon, with participants tired and happy. Dogs took home a bag of 

treats, kibble samples, and canned food from Evanger’s along with an “I’m a Boggs Dog” button.  

 Tent, water bowls, and extra leashes were tucked away for next year.   

 Yes, FOBM is already planning the 3rd Annual Dogs at Boggs. ■ 

AUGUST HIKES 
 Karen Rhoads will lead two 

moderately paced 4.5 to 5 mile 

hikes in August: One on Saturday, 

August 16 and one on Sunday, 

August 24. Friendly, leashed dogs 

are welcome. Meet at 9:00 a.m. at 

the Boggs parking lot. Bring water 

and a hat. The two hikes will  

follow different routes.  

 

NEW FORESTRY AIDE 
 Jeremiah Steuterman was hired 

in June by forest director Gerri 

Finn as a full time forestry aide. 

He will be the main point of  

contact with visitors, among other 

responsibilities. He has just assist-

ed with the 2014 spotted owl count 

at Boggs.  

 Steuterman earned a bachelor’s 

degree in environmental analysis 

at Pomona College in Los Angeles 

and plans to seek a master’s degree 

in forestry.  

 He invites everyone to stop by 

the office and say hello. 

 

INVASIVE SPECIES 
TALK 
 Invasive species have become a 

hot topic in ecological circles. On 

June 21 from 10:00 to 12:00,  

Joshua Hamrick educated FOBM 

volunteers and 25 visitors about 

invasive species in general and 

specific invaders in the Mendocino 

National Forest. Hamrick is the 

Student Conservation Association 

wilderness inventory intern at 

Mendocino National Forest.  

 He discussed the pros and cons 

of eradication. He feels that con-

tainment to prevent the spread of  

invasive species is perhaps a better 

approach than eradication. 

 Did you know that the Spanish 

broom in our community, with its 

fragrant yellow blooms, is a non 

native invasive species? 

 

BIRDING HIKES 
 Two birding hikes led by Peg 

Landini and Darlene Hecomovich 

took place in April. Birdwatchers 

of all levels attended. The weather 

was beautiful both days, with nu-

merous species visible and vocal.  

 Participants were fortunate to 

hear two Pacific wrens calling near 

Houghton Creek on April 12. The 

wren song is perhaps the most 

melodic song heard at Boggs. 

 

  he leopard lily, Lilium pardalinum, is 

an elegant member of the lily family. It is a 

bulbous perennial plant 

native to Oregon and 

California, and its pre- 

ferred habitat is damp 

areas and stream banks. 

The leopard lily has been 

elusive in Boggs Moun- 

tain State Forest. Seven 

years ago when the Inter- 

pretive Trail was first 

developed, it was bloom- 

ing profusely along 

Houghton Creek. 

 An interpretive sign 

was made to highlight the 

plant only to have it fail 

to bloom in subsequent 

years, so the sign was 

never placed. Each spring 

the three to six foot high 

stout stems with whorls 

of pale to deep green nar-

row leaves appear, but no 

blossoms until this sum-

mer, when one gorgeous 

bloom emerged.   

 Two days after the 

bloom was first noticed it 

had already withered to a remnant of its for-

mer glory. It was likely in bloom for several 

 

 days before it was noticed. 

 The stunning orange flower can be two to 

four inches wide with 

six deeply recurved pet-

als and maroon spots at 

the petal base, hence the 

name leopard lily. 

Strangely enough, it is 

known as panther lily in 

Great Britain. Why this 

should be so when the 

panther shows no spots 

is a mystery.  

 The bulbs are small 

and edible, and it is said 

they can be cooked in a 

way similar to potatoes. 

 Although the solitary 

bloom this summer has 

vanished, the stems with 

their whorled leaves can 

be found on the Interpre-

tive Trail at the creek 

behind the spice bush 

and chain fern signs. 

 There is a possibility 

that another bloom may 

yet emerge this summer, 

so look for it and you 

will be well rewarded 

should one appear. ~ 

Text and photos by Darlene Hecomovich 

SPECIES WATCH 

The Leopard Lily 
T 

 



 The Boggs Mountain Coloring Book, designed and illus-

trated by Karen Rhoads and published by Friends of Boggs 

Mountain, made its debut at Dogs at Boggs in May. Copies 

sold at that event were autographed by the artist/author.  

 The book features eight plant, bird, and butterfly species 

from Boggs, identified by common and Latin names.   

 Illustrations were drawn using technical pens on acetate, 

with no electronic editing, and the book is printed on acid  

free art paper rather than commercial printing paper. The 

paper is suitable for multiple media including crayons, 

colored pencil, light watercolor, and pen and ink. 

 “The FOBM board felt that a handmade, simple design 

would be consistent with the values of many of our members,” according to the artist. 

 Rhoads plans to add four illustrations to the 2015 edition.  “Dogwood is such a signature 

plant at Boggs that I think it needs to be in the book,” she says, adding that several other 

species have caught her eye as well. 

 Proceeds from coloring book sales (the $10 purchase price includes sales tax) support 

other projects of the non-profit, volunteer FOBM.  

 To order your copies (you may choose to have them signed), please contact FOBM 

through www.boggsmountain.org. Or feel free to use the order form in the wooden box at 

the main kiosk at Boggs. Checks, cash, and MasterCard and Visa credit cards are accepted. 

Illustrations and book design ©Copyright 2014 by Friends of Boggs Mountain. ■ 

   he spotted towhee is a year round     

 resident of Boggs and one of two tow-

hees that inhabit the forest. The other is 

the California towhee.  

 It is likely that you will hear the song 

of this striking bird before seeing it, as 

it forages on the ground in the brushy 

undergrowth. Its song, up to eight 

introductory notes followed by a “buzzy 

trill,” can often be heard in the early 

morning as it perches atop a tree seeming 

to announce the arrival of the day. 

 Towhees belong to the family Ember-

izidae, which also includes sparrows,  

juncos, long spurs and buntings. 

 They are the largest emberizids with 

stout bills, long tails and rounded 

wings.  

 Towhees are relatively solitary 

and frequently found in shrubby habi- 

tat where they dig in leaf litter with a 

distinctive “double scratch” motion. If 

you hear a scratching sound in the leaves 

while on the trail, take a closer look be-

cause it’s likely a spotted towhee in search 

of seeds or insects. 

 They will join mixed species flocks 

only as other species move through the 

towhee’s territory.   

   The markings of the spotted towhee 

  are more stunning in the male, as in 

  many species. The head is black in the 

  male and dark gray brown in the female. 

  The flanks are rufous and the tail is black 

  and white. They have white spots on the 

  scapulars, white wing bars and a white 

  belly. A more unique feature is the fiery 

  red eye that can be seen when viewed 

  through binoculars. 

   The spotted towhee may be confused 

  with the  black headed grosbeak as they 

  have similar colors and markings. The 

  grosbeak has a large, conical bill and is  

  a summer resident of the forest. The 

  grosbeak is also more often found high 

  up in the forest canopy. 

   To learn more about the spotted 

  towhee, check out the Cornell Lab of 

  Ornithology All About Birds website. 

  Their free app for smartphones is quite 

  useful for all levels of birding. ~ 

SPECIES WATCH 

Spotted Towhee 
Text and block print by Peg Landini 

T 

Boggs Mountain 
Coloring Book 

Boggs Quarterly  
submissions 
 Boggs Quarterly is a publica-

tion dedicated to furthering the 

aims of Friends of Boggs Moun-

tain — enhancing the forest  

visitors’ experience through 

education and recreation.  

 We are seeking informative 

articles and news of interest to 

FOBM members.   

 If you wish to submit an arti-

cle or news brief, please query 

the editor by contacting FOBM 

at www.boggsmountain.org.  

Or snail mail to P.O. Box 735, 

Cobb 95426. Make jpeg photos 

available where appropriate.   

 We reserve the right to edit 

any text or artwork provided. 

 

Subscriptions 
 Our circulation is limited to 

FOBM members at this time. 

Your personal or business mem-

bership includes a subscription to 

the Quarterly. Individual mem-

berships start at $20 per year. 

PO Box 735   Cobb, CA 95426 
www.boggsmountain.org 



 

 I first learned about pine nuts 

from relatives in Albuquerque who 

brought pine nut culture from their 

native Mexico. My cousin Lupe 

showed me how to collect and 

crack open the fallen nuts from the 

gnarled piñon pine trees that cling 

to New Mexico mountainsides with such grace and tenacity. 

 The pine varieties native to Boggs are every bit as beauti-

ful, and their nuts are every bit as delicious as those in New 

Mexico. The easiest nuts to collect come from the large 

coned Coulter pine and gray pine trees at Boggs. Sugar 

pines and ponderosas are plentiful at Boggs and also have 

edible nuts, but ponderosa nuts are too tiny to harvest, and 

sugar pine nuts, while larger, are often eaten by ravens and 

squirrels before we slower humans have a shot at them. 

 Please note that the four or five Coulter pine trees at the 

start of the Interpretive Trail at Boggs are not native species.   

 And gray pine trees, which also boast football size cones 

and large nuts, only exist in Boggs on the extreme and most-

ly inaccessible outer edges of the forest, where the canopy 

starts thinning.  Fortunately, gray pines are found through-

out Lake County (and Northern and Central California).  So 

grab a cone and get crackin’!   

 The freshest cones and nuts will have fallen in late sum-

mer and fall, but they can be collected throughout the year. 

Pick up loose nuts off the ground or take the whole cone. 

Bang the cone on a hard surface and the nuts will fall out.  

 Shelling pine nuts is a labor of love, an intense, slow  

process, but at least it requires the simplest of tools — just 

pliers and goggles. Be prepared to compost a high number 

of nuts that have spoiled inside the shell. The edible nuts 

will be a cream color with some orangeish tinting at times. 

Discard any nuts with flaws. 

 There is no commercial shelling of gray and Coulter pine 

nuts, by the way. The nuts being sold for 20 dollars a pound 

 

and up in grocery stores are not our local varieties. 

 Pine nuts are superfoods, rich in monounsaturated fats that help 

reduce bad cholesterol and support heart health. High protein and 

magnesium content provide energy and help stabilize blood sugar. 

Pine nuts contain high levels of free radical fighting vitamins A, 

K, and E; and the B-vitamin folate that enables many metabolic 

processes. Further, pinolenic acid, an Omega-6 essential fatty acid 

that suppresses appetite, is found in all edible pine nuts. 

 Pine nuts oxidize and turn rancid quickly, so refrigerate or 

freeze them if you don’t consume them as they’re shelled. 

 Eat pine nuts raw, toast them for snacks (on a baking sheet at 

350 degrees for about five minutes), or add them to salads, fudge 

and cookies. Or follow the recipe below and make pesto. 

 Boggs resident and FOBM member Peg Landini is, among 

other talents, a gourmet cook. Read on for Peg’s take on the  

Italian classic. ■ 
 

RECIPE 

Peg’s Pesto 

Large bunch basil leaves, washed and 

dried 

3 medium cloves garlic 

Small handful raw pine nuts, shelled (if 

pine nuts are frozen, thaw overnight in 

the fridge) 

3/4 cup freshly grated Parmesan 

3 tablespoons extra-virgin olive oil 

 

Chop 1/3 of the garlic with 1/3 of the basil. Add more basil, chop 

some more, then add the rest of the basil. Add the pine nuts and 

chop. Add half the Parmesan and chop. Add the remaining  

Parmesan and chop. The chop should be fine enough that you can 

squeeze the ingredients into a pesto cake. Move the cake to a  

saucer or bowl and drizzle with all the olive oil. Refrigerate uneat-

en portion or freeze in ice cube trays and transfer to a freezer bag 

for longer storage. Makes a great cracker spread and pasta sauce. 

Continued on next page 

 

  

The Edible Forest 

Pine Nuts 
by Karen Rhoads 
Photos by Tom Slaight and Karen Rhoads 

Clockwise from left:  This gray pine cone 
measured eleven inches, with lots of fat 
nuts tucked between its scales. Wear old 
gloves and clothing because the thick 
pitch sticks to almost anything, and barbs 
on the ends of scales will puncture fin-
gers. Wash pliers with soap and water; 
rinse the nuts before cracking to remove 
loose dirt, and pat them dry with a paper 
towel. Always protect eyes with goggles, 
as bits of shell fly like missiles. Your tech-
nique will improve with practice. I crack 
off one end first, then put pressure on 
both sides of the nut. After prying the nut 
out of the broken shell, you will often 
have to pinch off the brown papery 
sheath. Rinse in cool water and pat dry.  

 

 

Note: Peanut or tree nut allergy 

sufferers must avoid pine nuts. 



 

Pine nuts continued  

 The garlic was extra large, so 

one clove was the same size as 

the three medium ones called 

for. The spicy garlic balanced 

the strongly flavored basil per-

fectly. Peg used organic basil 

from her own garden. 

 The basil/garlic/pine nut/

parmesan mixture is finely 

chopped, but you might prefer a 

finer or coarser chop.  

 Peg formed the mixture into a 

round loaf, but of course other 

shapes would work as well. The 

olive oil is drizzled over the 

top, and — magnifico! Incredi-

bly delicious pesto with local 

pine nuts adding their creamy, 

nutty undertone. ■ 

SPECIES WATCH 

Damselflies & Dragonflies 
Text and photos by Darlene Hecomovich 

    ften visitors to the 

forest are absorbed in 

hiking, biking or horse-

back riding or their 

attention is captured by 

the wildflowers, the 

birds or the trees with 

the result that the de-

lightful and intricate 

world of insects goes 

unnoticed. The goldenrod crab spider is ignored, the 

mourning cloak butterfly is overlooked, and the drag-

onflies and damselflies are neglected.  

 The colorful damselflies and dragonflies comprise 

the order of Odonata, an order of carnivorous insects 

that are a delight to watch. Although quite similar, 

dragonflies differ 

from damselflies in 

several recognizable 

characteristics. The 

dragonfly is the 

stronger flier with a 

fairly robust body and 

at rest have their 

wings spread apart or 

out and downward. In contrast, the damselflies tend to 

be smaller and less robust than dragonflies, are weaker 

fliers, and rest their wings folded back on both sides of 

their body. The eyes of the dragonflies comprise much 

of the head whereas there is usually a gap between the 

eyes of the damselfly. Look for these characteristics in 

the photos of the vivid dancer damselfly and the cardi-

nal meadowhawk dragonfly. 

 They are voracious predators and eat any insect they 

can catch and chew including other damselflies and 

dragonflies. They either “hawk” prey by pursuing it in 

flight or sit on a perch and dart out to catch an insect, 

returning to the same perch to devour it. A third meth-

od is “hover-gleaning,” where they pick insects off 

vegetation while in flight and then perch to devour 

their prey. 

 Both of these colorful insects and many of their kin 

can be found in Boggs Forest, so next time you are in 

the forest why not take a few moments to see if you 

can locate one of these forest sprites. Try to place it in 

either the damselfly or dragonfly category and see if 

you can determine the feeding method it is using. ~ 

Darlene’s PicksDarlene’s PicksDarlene’s Picks   
Wildflowers of Northern California’s Wine Country 

 & North Coast Ranges by Reny Parker  ~ New 

 Creek  Ranch Press ~ 2007 

Common Dragonflies of California: A Beginner’s 

 Pocket Guide by Kathy Biggs ~ Alzea Creek 

 Publishing ~ 2009 

Dragonflies and Damselflies of California by Tim 

 Manolis ~ University of California Press ~ 2003 

Cardinal Meadowhawk Dragonfly 

Vivid Dancer Damselfly 
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“The key is to chop a bit, add 

some ingredients, and chop 

some more.”    —Peg Landini    

Thank you to FOBM Business Members 
Please support fellow members when possible. 



INTERVIEW: Brien Crothers 
By Karen Rhoads 

 

“I’m this average 

white guy, and 

I don’t want 

to be average.” 
 

 I recently overheard a 

conversation between FOBM 

president David Thiessen and 

Brien Crothers in the Boggs 

parking lot.   

 Crothers, 55, a longtime Cobb resident, retired several months 

ago as a project manager for Northern California Power Agency 

at the Geysers. He is among the friendliest of forest users.  

I hadn’t known that in March and April of this year, he competed 

in the Marathon des Sables foot race in Quarzazate, Morocco.   

 Crothers says that the event’s slogan is “the toughest foot race 

on earth.” The Marathon des Sables is a 6-stage, 7-day, 150-mile 

race. There is one rest day. Stage 4 was the longest stage, at fifty 

miles, which Crothers finished at 12:30 a.m. Other than that, he 

said, they only raced during the day. As you can see from the 

photos at right, this race takes place in the desert, where the 

daytime temperature during the event soared to 117 degrees.   

 Crothers finished 226th out of 1,045 competitors, the fourth 

placing American overall. 

 Berber tent encampments were set up 

at each stage (photo, bottom right). 

 But the racers were self supporting, 

carrying their own food and gear. 

Crothers carried just the pack shown at 

left throughout the race. Water was 

provided, but was limited by ration cards 

to nine to twelve liters per day. 

 Crothers said he used a bit of leftover 

water one day for laundry, “just to wash 

some of the salt out of my clothes.”  

 
Q: Why did you run this race? Why extreme sports in general? 

A: (Smiling.) Not to offend anyone, but I’m this average 

white guy, and I don’t want to be average. 

Q: Was your age a drawback? 

A: No. In the ultra running world, the pace is slower and 

many participants are older. In fact, I never ran marathons 

when I was young, and only began to do so twenty years  

ago for fitness. My interest in ultra running grew out of my 

interest in mountain climbing. 

 
 He said that ultra running events are becoming more  
popular with younger athletes. In fact, entering races is now 

difficult because of the numbers who want to compete. The 

Marathon des Sables uses a lottery to choose competitors. 

Q: Is it hard to run on sand?    

A: The terrain was flat sand, then steep dunes. The sand 

develops a kind of dry crust on top that breaks up where the 

 

others run, so I ran in fresh sand for more traction. You can’t 
really train much for sand.  

 

 Bikram yoga, performed in 100-degree-plus temperatures, 

provided his heat training. His rule of thumb for training: Three 

days a week, 90 minutes each session. He also ran many miles 

per week to prepare.  

 He said that marathon training is usually progressive. A begin-

ner would walk first, rest, next time walk a bit more, rest, and 

repeat, in a cycle that builds endurance slowly. That way the 

runner avoids “total burnout.” 

 Crothers said he runs and bikes at Boggs and elsewhere for 

cardio and endurance; then trains for mountain climbing by 

carrying a heavy pack up Mount St. Helena. He does snowshoe-

ing and orienteering at Boggs as well. And he enjoys “adventure 

racing,” which often combines foot travel, cycling, kayaking, 

horseback riding, caving, rappelling, and orienteering. He 

especially enjoys the challenge of the map and compass. 

 

Q: Did you have concerns about your safety in Morocco?  

A: I did beforehand. But once I arrived, there were no concerns 

at all. I’m an experienced international traveler. 

Q: For anyone interested in running marathons, where do you 

recommend they start?   

A: Start with an achievable marathon. There are training  

schedules posted online. 

Q: What’s next for you?   

A: There’s this mountain climb in Argentina that I’ve attempted 

twice before but I haven’t yet summited . . . ■ 
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Top to bottom:  The view 
from Crothers’s tent. 
Camels packed in supplies 
for the race encamp-
ments. Yes, those 
insignificant specks are 
humans. The racers 
sheltering in Berber tents. 
Photos by Brien Crothers 
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Cobb resident Lynnette Bertelli 

and her horse Scooter joined 

friends Veed Miller and Draco at 

the Boggs horse camp for a trail 

ride during cooler temperatures 

on July 20.  

Photos by Karen Rhoads 

 

 Bike Monkey’s May 2 

through May 4 mountain bike 

race, the Boggs Enduro, was 

its ninth annual event here. 

 Hundreds of racers sought 

titles and prizes in three 

events: the Hill Climb on  

Friday, the 8-Hour Race on 

Saturday, and the Super D on 

Sunday.  Racing ended around 

11:00 a.m. Sunday, and caravans of tired 

athletes headed back to the real world.  

 Race guru Carlos Perez has set up basic 

guidelines to make the race more enjoyable 

and leave a small footprint afterwards: Pack 

it in, pack it out; no self-made campfire 

rings; leash the dogs and clean up the poop.   

 The weather can be sweltering or rainy in 

early May but was perfect this year, sunny 

and cool during the day and cold enough for 

jackets at night.  

 Bikemonkey.net offers a volunteer sign-

up, if you’re interested in helping out next 

year while spending time with some fun 

folks. (And they do have fun. “Shenanigans” 

was actually listed on the schedule for Friday 

and Saturday.) 

 And if you’re planning a race but need 

support, consult Bike Monkey for help with 

the trickier aspects of events, like race tim-

ing and event registration.  

 Bike Monkey’s online retail store offers 

clothing and accessories imprinted with its 

logo. ■   Photos courtesy of Bike Monkey 

 SHOOTING RANGE CLEANUP 
 

9th Annual Boggs Enduro 

 On Saturday evening, July 26, FOBM volunteers 

and others met with forest supporter Kelly Fletcher (in 

light blue short sleeved shirt, left) and forestry aide 

Jeremiah Steuterman to help clean up years of debris 

abandoned at the Boggs shooting range. Fletcher had 

used heavy equipment Friday to improve drainage at 

the site. FOBM provided drinking water and gloves for 

the ten volunteers, who spent two hours removing a 

mountain of trash. R
o
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            Friends of Boggs Mountain Membership Application 

Name _________________________________________________________   Phone _________________ 

Address _____________________________________  City ______________ State ______ Zip _________ 

Email ______________________________________________ 

I participate in these activities at Boggs: 

□ hiking/jogging    □ birding    □ star gazing     □ horseback riding  □ orienteering 

□ dog walking    □ hunting    □ target shooting    □ mountain biking    □ camping   

 

I would like to be involved in the  

□ Interpretive Committee     □ Activities Committee     □ Fundraising Committee      □ Promotional/Membership Committee  

How often do you visit Boggs? _________________  How long do you usually stay?_________________ 

What changes would you suggest for the forest? _____________________________________________ 

Are you interested in volunteering for any special projects at the forest (trail maintenance, installing more trail signs, etc.)?

________________________________________________________________________ 

Sign me up as a member (payable to Friends of Boggs Mountain) 

□ $20 Individual     □ $35 Family/Supporting     □ $100 Patron     □ $500 Lifetime 

Please correspond with me by email   □ Yes  □ No 

Business Membership 

Businesses and professional persons can also support Friends of Boggs Mountain.  Business members receive a free advertisement  

posted in a prominent location on the main kiosk at the forest. 

More than 10,000 visitors enjoy the forest’s 22-plus miles of trails each year. At least three-quarters of these visitors reside in Lake 

County and the Bay Area.  A 1.3-mile interpretive trail is especially popular, along with scheduled activities including guided hikes, 

outdoor summer talks, mountain bike races, and orienteering meets. 

Business Name _________________________________________________________________________   

Contact ________________________________________________________ Phone _________________ 

Address _____________________________________  City ______________ State ______ Zip _________ 

Email ______________________________________________ 

□ $35  BRONZE includes business-card size ad -- 2” x 3 ½”    □ $60 SILVER includes 5” x 7” ad 

□ $100 GOLD includes 7” x 10” ad     □ $200 PLATINUM includes 8 1/2” x 11” ad 

□ $1,000 LIFETIME BUSINESS MEMBER includes permanent plaque mounted on wood 

Please correspond with me by email   □ Yes  □ No  

Friends of Boggs Mountain will laminate your business card or printed ad and post it on the kiosk. Please allow at least a 1/8” margin 

on all four sides. Advertisements can be vertical or horizontal.  Friends of Boggs Mountain reserves the right to reject any advertisement. 

 

 Friends of Boggs Mountain is a nonprofit corporation formed to enhance the visitor’s experience 

 at Boggs Mountain Demonstration State Forest through educational and interpretive activities. 

 For more information:  PO Box 735 / Cobb, CA 95426 / www.boggsmountain.org 


