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INSIDE:
REAL ESTATE,
OPEN HOMES
AND RENTALS

Monitor your water bill for unusual activity. Bills can
help highlight leaks or other problems with your home’s
water system. Compare “units” of water used from the
current billing cycle with the same period last year.

real estate

K

Find real estate
classified ads inside
the Home section
and online daily at
sdmarketplace.com.

OPEN AGAIN
The historic Marston House at the edge of Balboa Park is open for tours
once again, now that the Save Our Heritage Organisation has taken over
stewardship duties. Located at 3525 Seventh Ave., it is open from 10 a.m.
to 5 p.m. Fridays, Saturdays and Sundays. Information: (619)297-9327.
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INSIDE HOME
DATEBOOK
Design and garden events
and classes. H3
GARDENING
It’s not too late to start a
vegetable garden. H4

gardening

Asaucysolution
from the experts  | an occasional Series

By Valerie Lemke

I

f you put in a few tomato
plants a couple of months
ago, you’re probably awash
in ripe fruit right about now.
While the family can consume only so many BLTs, there’s
an easy way to transform your
harvest into many future meals.
Marinara sauce frozen in familysize servings is the secret, said
Sheryl Lozier, who with husband
Marshall is proprietor of Summers Past Farms in Flinn Springs.
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New rules
to protect
borrowers
take effect
on July 30

CREATE YOUR OWN
Adapted from Dawn J. Ranck and
Phyllis Pellman Good’s “Favorite
Recipes with Herbs,” here’s a dish
Marshall Lozier deems “as good as
pasta can get.”
1⁄4 cup olive oil

2 tablespoons chopped garlic
2 medium onions, chopped
1 large bell pepper, chopped
1 1⁄2 quarts frozen tomatoes, rinsed and
thawed
1⁄4 cup chopped fresh basil

2 tablespoons chopped fresh oregano
1 bay leaf
2 teaspoons sugar
Salt and pepper to taste
1 pound dry linguine, cooked al dente
Chopped fresh parsley and grated
Parmesan Regiano

1

Pick ripe tomatoes and freeze
unrinsed in plastic bags.

2 Saute garlic in olive oil until

golden. Add onion and bell pepper
and saute five to seven minutes, until
onion is translucent.

Sheryl Lozier of Summers Past Farms shows off a simply prepared marinara sauce using homegrown
tomatoes and other ingredients fresh from the garden. Laura Embry / Union-Tribune photos

3 Combine basil, oregano and

bay leaf. Lozier gathers the
herbs from her garden while the first
ingredients cook.

6 To serve, put cooked linguine in large bowl, top with sauce, and garnish
with parsley and grated cheese.

Stir tomatoes, herbs, sugar,

5 salt and pepper into the

sauteed ingredients. “Don’t be
afraid of the sugar, it breaks
down the acid,” said Lozier. Cook
uncovered over medium heat for 10
to 15 minutes, stirring frequently.
Core and coarsely chop thawed
tomatoes. “I use beefsteak and
a smaller garden variety of tomato
and leave the skin on for extra flavor
and fiber,” she said. Stir tomatoes,
herbs and seasonings into the sauteed
ingredients.

To store, cool sauce and pour family-serving sizes into plastic
containers, leaving half an inch of space at top; cover and freeze.
“When frozen you can pop them out of the containers into baggies and
store in the freezer for up to a year.” This recipe serves four, Lozier said.
“But it can easily be doubled or quadrupled.” You’ll have delicious pasta
with the fresh flavors of summer in the middle of winter.

7

4

Summers Past Farms is located at 15602 Olde Highway 80 in Flinn Springs. Thirty minutes from downtown San Diego,
the family-owned farm offers special events, a refreshment pavilion, workshops, gift shops, herbal gardens and
wedding sites in addition to their nursery. For information, call (619) 390-1523.

Valerie Lemke is a San Diego freelance writer.

WASHINGTON — If you’re applying for a loan to purchase a primary
or secondary home, or planning to
refinance, you should be aware of a
little-publicized new set of federal consumer-protection rules that take effect
July 30.
Among other key changes, the new
Federal Reserve guidelines require
lenders to provide you initial disclosures of your mortgage costs within
three business days of your loan application. If you don’t get them, you can
pull the plug.
The rule also prohibits lenders
from collecting any fees — except a
reasonable charge for checking your
credit — until you’ve been given the
loan-cost disclosures. This means no
more out-of-pocket upfront application charges until you’ve received the
truth-in-lending disclosures and an
annual percentage rate (APR) calculation of those loan costs.
Since many mortgage brokers and
lenders traditionally have collected
fees covering appraisal, credit and
various other charges at the time of
application — sometimes amounting
to hundreds of dollars — this will be
a significant change in procedure for
the lending industry.
The rule also prohibits quickie closings on loans by requiring a seven-day
waiting period after applicants are
handed their early disclosures or the
disclosures are mailed. You’ll now
have up to a week to think about the
transaction, and decide whether it’s
right for you. Final truth-in-lending
disclosures are due three business
days before closing.
Here’s an even more sweeping
change for applications on or after
July 30: The new Fed rules require
lenders to deliver a copy of the real
estate appraisal to you three business
days before the scheduled closing on
the loan.
In the past, even though federal
regulations guaranteed that consumers could request and obtain a copy
of the appraisal, lenders and home
buyers frequently ignored that right.
In fact, many consumers had no
knowledge of this right because no
one in the home purchase, financing or settlement process told them
about it.
Now, the timing of the loan closing
itself — which is the financial ballgame for loan officers, realty agents,
title and escrow officials — will be dependent upon your receipt of the appraisal in advance. The exception here
will be that the three-day rule can be
waived if you don’t think receiving the
appraisal is necessary.
Another significant change under
the new rules: If the APR on the early
truth-in-lending disclosure increases
by more than one-eighth of a percentage point (0.125), the lender will now
be required to “redisclose” — provide
you a corrected version and allow you
an additional seven business days to
consider the transaction before settlement.
What might cause the APR to
increase following the initial, early
disclosure? Lots of things: Say you
left your initial rate on the loan to
see
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