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WHO ARE WE?

OCNA is your neighborhood
association. We are your
neighbors down the street and
around the corner who are getting
involved in our community and
strengthening ties to one another.

By sharing information and
working together, we can make
our great neighborhood even
better. Our boundaries are
Mission Avenue to the North,
Oceanside Blvd to the South, I-5
to the East and the Pacific Ocean
to the West. Learn how to joinin
at our website www.OCNA101.org

MISSION STATEMENT

To ensure a vital, sustainable
neighborhood that protects the
quality of life for all citizens in the
Oceanside Coastal area by
promoting and conducting
community events, participating in
city planning processes, holding city
government accountable, and
supporting cultural, civic and local
business endeavors.

CONTACT US!

President: Jane Marshall
Vice-President: Curt Busk
Secretary: Open
Treasurer: Lane Stewart
Director: Kevin Ham
Newsletters: Pat Tirona

Help your neighborhood be the
best it can be! Email Jane Marshall
ocnal0l@gmail.com for info on
how you can help us!

GENERAL MTG - ST MARY’S SCHOOL - NOV 18

515 Wisconsin Ave - 6:00PM to 7:00PM
Join us for information that affects our neighborhood!

1) UPDATE ON COAST HWY REDEVELOPMENT: City engineer
Victor Velesco will update us on the Coast Hwy Project; recent
grant applications, timelines and schedules, impacts and more!

2) SAND REPLENISHMENT UPDATE: Save Our Sand (SOS)
Communications Director, Charlie Bowen will update us on what
is happening with the RE:BEACH efforts, the Regional Sand
Project, SCOUP, and proposed Oside Harbor dredging changes.

Come join us and ask questions!!

OCEANSIDE’S TURKEY TROT - NOV 27TH:

Move your feet before you eat - O’side’s annual Turkey Trot

It’s not Thanksgiving without Oceanside’s 20th Annual Turkey
Trot! Bring the entire family, as there will be races for
everyone!

The event offers a costume contest, the largest teams
competition, fabulous live entertainment on the course,
and finisher medals for all participants.

Free photos, medals, shirts, and live results are given to all
registered participants.

Get more information at info@sandiegorunningco.com

OCNA'’S BUSINESS MEMBER OF THE MONTH:

We are your neighborhood dance company cultivating
an environment where dance and community can blend
together. Our dancers are given exceptional dance
technique and instruction, and play an integral role in our
community through service and leadership.

Cadence offers Ballet, Tap, Jazz, Contemporary, Hip
Hop, Musical Theatre, Yoga, Adult Hip Hop, Adult Tap,
Senior Tap, Baby & Me and more! All ages and levels
welcomel

Address: 222 Wisconsin Ave. Oceanside, CA 92054
Phone Number: 760-277-3883
Email: info@cadencedanceproject.com

CADENCE
DANCE
PROJECT
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THANK YoU MAINSTREET O’SIDE FOR PRINTING OUR NEWSLETTERS!
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OCNA is your Voice for Matters Affecting YOU in Downtownl!

DID YOU KNOW...

“Pompkin Pie” traditionally \
had pumpkin and apples

baked together with sugar and spices.

1653 French Pompkin Tourte

Filling:

e 3 |bs (1.4 kg) sugar pumpkin or kabocha
squash, peeled, seeded, and cut into 1/2-
inch dice

e 2 Granny Smith apples, peeled, cored,
and cut into 1/2-inch dice

e 6 tbsp (85g) unsalted butter

e 3/4 cup (150g) brown sugar

e 1 vanilla bean, split lengthwise, or 1 tsp
vanilla extract

e 1 tsp ground cinnamon

e 1/4 tsp ground ginger

e 1/4 tsp freshly grated nutmeg

e 1/4 cup (25g) pecans, coarsely chopped
(optional)

For the pastry and assembly:

e Two 9-10 inch round sheets of frozen
puff pastry, thawed

o 1 large egg, lightly beaten

Instructions:

1. Prepare the filling

Melt butter, add pumpkin and apples, cook
8-10 minutes. Reduce heat, add brown
sugar, spices, and vanilla bean. Cover and
cook until fruit is soft, about 30 minutes.
Remove vanilla bean, cool, stir in pecans if
using, and refrigerate.

2. Assemble the tourte

Preheat oven to 375°F (190°C), line a
baking sheet with parchment paper. Cut an
11-inch circle from one pastry sheet and
place on the baking sheet. Spread filling on
pastry, leaving a 1-inch border, and brush
the border with egg. Cut another 11-inch
circle, place over filling, and seal edges.
Brush top with egg and make steam vents.
3. Bake and serve

Bake for 35 to 40 minutes. Cool for at least
15 minutes before serving.

OCNA MEMBERS HELP NEIGHBOR FAMILIES:

OCNA members have contributed for
several years donations for a

Holiday basket for a neighborhood
family, selected by St. Mary’s School.
**Please bring your cash donations to our
Nov 18™ meeting so we can continue =t st
this thoughtful Holiday tradition and

support neighbors in need!

2025 HOLIDAY TREE LIGHTING - DEC 4'*";

The MainStreet Oceanside Christmas Tree Lighting is
scheduled for Thursday, December 4, 2025, from
5:00 PM to 8:00 PM. The event will take place in
conjunction with the Sunset Market, featuring
seasonal music, a bustling holiday market for gifts,
and the tree lighting ceremony.

Don’t miss this wonderful community event!

*

‘TI1S THE SEASON TO SHOP LOCAL!
Ty MainStreet Oceanside invites you to support

@ local downtown businesses and enjoy festive

experiences for the whole family. Kick off the

@y season with our Small Businesses Nov 29— Dec 24

and discover in-store discounts, giveaways, mini
pop-ups, and holiday photo ops.

Join the program on ShoplLocalOceanside.com to earn prizes and
browse the Downtown Oceanside Gift Guide for unique gifts,
experiences, and holiday specials.

Follow @Main StreetOceanside and use #ShopLocalOceanside

for updates, event highlights, and holiday inspiration!

JOIN OCNA - MEMBERSHIP DETAILS BELOW:

For 23 years OCNA has been your neighborhood source for
information and is the only downtown neighborhood advocate.
We work with the City and speak out on matters affecting our
neighborhood quality of life! *Only paid members can vote on
critical issues that OCNA may endorse!
e Membership is $40/yr (about $3/mth)
e Business membership is $50/yr (about $4/mth)

Payment is easy! Scan our easy QR Code =
or visit www.OCNA101.org TODAY!

*For membership information call Lane Stewart (760) 214-3984
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