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A  Second Helping...  
 ...of Favorite Recipes from English Springer Rescue America, Inc. is in the works! 

The new cookbook will contain favorite recipes of ESRA members from across the 

country, including many regional specialties. Sherri Goodwin, 

a professional caterer, has been hard at work reviewing recipes 

submitted by members and selecting a few recipes from the pre-

vious cookbook to be included in the new book. 

Weôd love to have more recipes and itôs not too late to con-

tribute. The dessert/baked goods section is full, but we could 

use more in all other areas: appetizers, soups, salads, meat/

poultry/fish, veggies, side dishes, and, of course, canine treats. 

E-mail your favorite recipes in a Word document to Cindy 

Pierson at lpie229620@earthlink.net. Please submit as many 

recipes as you would like, but our deadline for submission is 

July 1, 2008. 

In addition to recipes, we are looking for original artwork, photos and poems to be 

included in the cookbook. Please contact Linda Gibbons, book editor, if you would like 

to offer one of your creative works to the cookbook. If you are interested in helping with 

the computerized recipe entry process, or if you would like to be on the sales/

distribution team, also contact  Linda at lgibbons@woh.rr.com. 

To tantalize those taste buds in anticipation of our publication, here is one of the 

recipes that will be included in the new edition. 

CHICKEN WITH LAUGHING COW CHEESE  

(or The Everyday Cook's Chicken Cordon Bleu)  

 

Four 4-ounce chicken breasts  

1 package Deli Selects sliced ham  

4 Lite Laughing Cow cheese wedges, either regular or garlic and herb  

8 toothpicks  

1/2 package Shake and Bake (or Italian Bread Crumbs)  

 

Heat oven to 400 degrees. Pound chicken breasts to about 1/4 inch thick. 
Place 2 to 3 slices of ham on breast and one cheese wedge, spreading the 
cheese on top of the ham. Roll and secure with toothpicks. Roll in Shake 
and Bake and place on a sprayed baking dish. Bake 35 to 45 minutes. 

 

This recipe, while very tasty, is also low in calories.  Enjoy! 

Terry Cooley 

ESRA Volunteer, Pinckney, Michigan 
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Oh golly, I can't 

believe Iôm doing this. How 

did I get stuck writing stuff 

for the ESRA NEWS? Ah, I 

remember now. Mom was 

talking about putting all the 

zany stuff Springers do in 

the newsletter and I was just 

watching her intently hop-

ing for a breakfast crumb to 

fall. I think I may have even 

raised my paw to her lap - 

you know, just to like re-

mind her I was around ð 

and poof, here I am. 

Not that there isnôt a 

need for the Springer side of life to get some press ð do you 

know how hard we work each day to make our humans laugh? 

You all just take things way too seriously! And sometimes, 

well I hate to say this, but you donôt even have a clue why 

Springers do what they do. Iôll be hosting this column that will 

give you humans an inside edge on understanding your 

Springer friends. 

How do I know about the great people in ESRA? Well, 

everybody says that I'm an ESRA ñhappy ending.ò I was pretty 

young and donôt remember much , but I  was all alone, full of 

foxtails, and kind of sick when I got a ride to a scary, smelly 

place called an ñanimal shelter.ò A wonderful lady came to see 

me and fought really hard to get the shelter people to release 

me. One of them even wanted to put me ñdownò ócause I was 

sick! I didnôt understand it all. I just knew I was happy when I 

left that place!! I kept trying to say thank you to all the vets and 

volunteers that were helping me with tons of kisses. Lots of 

faces later, I ended up at what So-Cal ESRA people like to call 

the Sterlingôs Springer Health and Wellness Spa. They are 

really nice foster people who spend a lot of time nursing sick or 

injured Springers back to health. It took weeks and weeks be-

fore I could go to my forever home and even then I had to have 

one more BIG surgery to get the last two foxtails near my lungs 

removed. But hey, Iôm fine now and thatôs what counts! 

I have this great family to live with and life is good. Iôm 

just a quiet, peaceful, couch potato who never moves from my 

spot ð well, except on Thursdays when that noisy Schwanôs 

truck comes. Oh, yeah on Fridays too, when my family 

gets pizza delivered. Of course I have to do wind sprints 

to the fence when the delivery guy shows up! Okay, so I 

get a little excited on Mondays, too, when those noisy 

trucks take the trash from our house. How silly is that? If 

theyôd just put Springers in charge of the garbage detail, 

we could reduce trash everywhere by at least 50%! Iôm 

not fond of the mail truck either and, come to think of it, I 

donôt like the guy in the big brown truck , or those 

neighbors who walk their bear. Yeah, I know, Mom says 

it's an ñadorable Newfieò but I know a bear when I see 

one! And then thereôs the pesky cat next door who 

poaches all those gophers from our yard.  

So, like I said, Iôll be sharing things from the Springer 

side of life. And I donôt want too much work interrupting 

my nap time, so you other Springers out there, please send 

all your funny stories to my Mom at ilibra16@aol.com. 

I'll just be dozing off now... wait, whatôs that? Momôs 

going outside...excuse me, gotta go!  

P.S.  (from Tobyôs Mom)  ð  We are already planning the 

Summer issue of  ESRA News, and we welcome your story 
ideas and article submissions. Please e-mail them to me, 

as well as pictures from ESRA events, plus any stories 

your dog may have for Toby! 

                                              ~ Shelley 

by Toby Z. Dearmin 

The Springer Side of Life  
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People are often amazed to learn that 

ESRA is an all-volunteer organization. Thatôs 

right, not even one paid employee! It might 

seem amazing that an organization can grow 

and save thousands of dogs without ever hir-

ing an employee, but not when you look at the 

dedicated volunteers who work countless 

hours and give not only of themselves, but 

also of their time, money, and families to 

make ESRA strong. Itôs our volunteers who 

are truly amazing!  

Sometimes people say to me, ñI canôt help 

because I canôt foster a dog.ò Thatôs just NOT 

true!! So many of our volunteers never foster 

a dog and yet do so much for ESRA! There 

are countless jobs necessary to run an organi-

zation our size. From filing forms to writing 

thank-you letters, from working with our recy-

cling program to working on the website, from 

monitoring shelters to transporting dogs, from 

area coordinators to board and committee 

members, the list is endless. We have so 

many ways you can get involved. Please take 

a few minutes and complete our volunteer 

questionnaire on the website. Let us know 

your talents and expertise so that it can be 

used to  help rescue, rehabilitate, and rehome 

our beloved Springers. 

From the bottom of my heart I say thank 

you to each and every volunteer who works to 

be the safety net for English Springer Span-

iels, and makes what I believe to be a world-

class organization. 

Enjoy our second issue! 

 

Caryn Pola 

English Springer Rescue America, Inc. 

President & ESRA store manager 

Carynõs Column 

Montgomery Blair High School in Silver Spring, Maryland, has 

had some famous graduates including Goldie Hawn, Sylvester Stal-

lone, Ben Stein, Connie Chung, and Carl Bernstein. But the most fa-

mous graduates, from the viewpoint of ESRA, are Bill and Gay Ster-

ling. They went their separate ways after high school, but met again at 

their 25-year reunion. Smitten with each other, they soon married. That 

was 20 years ago. 

Bill is a retired motorcycle officer of the Montgomery County, 

Maryland Police Department, and Gay is retired from her work with a 

cable company. To be nearer to their grandchildren, they relocated 

from Maryland to San Jacinto, California, a growing community east 

of Los Angeles. They share their home with Springer Spaniel Bailey, 

Golden Retriever Cody, and five cats. 

One day while still living in Maryland, a dog showed up on their 

door step. After failing to find its owner, the Sterlings gave it a home. 

They soon learned that it was a Springer with a full tail. They fell in 

love with the breed and eventually became members of ESRA. Want-

ing to help, they volunteered to foster a dog. After fostering their first 

dog and seeing how easy it was, they took on another. When asked 

why they foster, they replied, ñItôs the right thing to do.ò 

What makes them so famous to ESRA? The Sterlings have been 

members of ESRA for just over three years, but in that time they have 

fostered 53 dogs! After a dog is in its new home, Bill and Gay keep in 

touch with new owners and are apprised of the dogôs well-being con-

stantly. They share the joy the adopter experiences with their new fam-

ily member and, sadly, the sorrow when a former foster passes. The 

Sterlings take ñbefore and afterò pictures of all their foster dogs and 

keep them in photo albums ï lots of photo albums! 

Thank you, Bill and Gay, for your commitment to ESRA and for 

the love and devotion you give to all your foster dogs. 

 

 

Foster Spotlight: Bill and Gay Sterling 

Bill and Gay Sterling with, from left to right, Bailey, Cody, and foster #44 Luke  

By Terry Sprague 


