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For Scott Penn, being 
a CPA runs in the 
family. His grandfa-

ther was a CPA and the 
model for Scott M. Penn, 
CPA, PC. The office is 
low key and friendly — 
where staff and clients 
are treated like family. 
The friendly and help-
ful staff includes Scott’s 
wife Janet and office as-
sistant Maria — both 
are licensed to do taxes. 
Scott and Janet have two 
sons in the Air Force. 
Their younger son is a 
Senior Airman; their old-
er is a First Lieutenant.

Scott has 31 years’ ex-
perience, with 17 of those 
years in the High Desert, 
and is an advocate for 
solving your tax prob-
lems. He goes the extra 
mile to do the job thor-
oughly and right. He rec-
ognizes that each client 
is an individual and each 
case is different. Never-
theless, your tax problems 
become his tax problems.

He will not take on a 
tax resolution case un-
less he is confident that it 
can be won — he hates to 
lose. He is proactive with 
studying and research-
ing to gather as much 

information as possible 
to present a winning case 
— not only does he study 
the tax codes, he also 
studies court cases and 
more to come up with a 
customized plan for you. 
He is constantly study-
ing the subject because 
it is not only his job, but 
also his passion — it 
is what he is all about.

A high percentage of 
his existing clients never 
experience IRS issues 

because their tax returns 
are prepared correctly, 
completely and ethically 
the first time. If a random 
audit does occur, they will 
help to resolve the issue 
quickly and effectively.

Tax resolution cases 
are a lengthy process 
and can take up to two 
years to resolve. Scott 
M. Penn, CPA will battle 
the IRS, Franchise Tax 
Board, Board of Equal-
ization, Social Security 

Administration and Em-
ployment Development 
Department on behalf of 
taxpayers until the case 
is resolved. They have 
a long list of happy cli-
ents. Examples include 
a customer that owed 
approximately $19,417 
and settled the case ow-
ing $1,200; another client 
owed $119,658 and re-
ceived a refund of $1,170. 
Scott M. Penn CPA does 
not lose the cases he 
takes on, and they usu-
ally settle for a small per-
centage of the original 
dollars owed. Talk about 
integrity — “... many col-
leagues send me clients 
with IRS problems and 
once the case is finished, 
so is my involvement 
with their client ... I will 
never maintain a profes-
sional relationship with 
a colleague’s referral ...”

Scott spends many 
hours a year in ongoing 
education to keep his 
knowledge current and 
to keep his numerous 
certifications and licens-
es in good standing. His 
staff also participates 
in ongoing education.

Scott M. Penn, CPA 
offers a wide range of 

services that include:
• IRS Tax Resolution 

Services
• Business Start-Ups
• Tax Planning
• Small Business Con-

sulting
• Income Tax Prepara-

tion
• Income Tax Saving 

Strategies
• IRS Representation
• Bookkeeping
• Payroll
Scott M. Penn, CPA 

also services home-based 
businesses, multi-level 
marketing and franchises.

Scott holds many pro-
fessional memberships 
including the American 
Institute of Certified 
Public Accountants, Cali-
fornia & Oregon Society 
of CPA’s, American In-
stitute of Tax Studies, 
American Society of Tax 
Problem Solvers, and 
the National Association 
of Tax Professionals. He 
has been awarded a Fel-
low from the National 
Tax Practice Institute. 

This past Christmas 
Scott called the local of-
fice of Toys For Tots and 
requested a box for dona-
tions. He surprised the 
officials by presenting 

two filled-to-overflowing 
boxes of toys as well as 
two bicycles. Scott had 
asked relatives to give 
him a toy, valued at $10 
or less, for his birthday, 
November 28, which pro-
vided additional toys for 
the program. He liked 
the idea that with Toys 
For Tots, he can help 
the community by giving 
back to those who have 
made his business such 
a success. He also liked 
that donated toys are giv-
en to children in the area.

Scott M. Penn, CPA 
hours are from 10 a.m. 
to 5:30 p.m. Monday 
through Thursday, Fri-
day by appointment; ex-
tended hours during tax 
season of 9 a.m. to 7 p.m. 
Monday through Friday, 
10 a.m. to 6 p.m. on Sat-
urday, closed Sunday.

His website, www.
scottmpenncpa.com, 
offers a wealth of 
helpful information. 

His office is located 
at 15545 Bear Valley 
Road, Ste. B in Hespe-
ria, behind Shear Realty.

For more information 
or to schedule an appoint-
ment, call 760-948-2899.

— Scott M . Penn,  CPA

Scott M. Penn, CPA, PC —
It’s the IRS notices you don’t get that make the difference!(R)

Scott M. Penn, CPA
Scott M. Penn, CPA, PC is ready for tax season.

Making funeral 
a r ra n ge m e n t s , 
buying or selling 

cemetery property — 
pre-planning or rearrang-
ing plans made long ago 
that do not apply now — 
is a daunting experience 
for many people who are 
taking on the task often 
for the first time ever.

It is difficult to feel 
comfortable in this situ-
ation because most 
people have no prior 
experience, as a rule.

How does one tackle 
such a task? By dealing 
with Bayer Cemetery 
Brokers, a licensed and 
bonded company that 
deals with cemeter-
ies and funeral homes 
all over and that knows 
which places will treat 
their customers well.

Talking to some who 
uses layman’s terms and 
explains things clearly is 
important because you 

cannot make informed 
decisions if you don’t 
have all the facts.

Rather than facing 
the large conglomer-
ates that often just com-
pound the confusion and 
want you to purchase 
property with them, 
Bayer Cemetery Brokers 

is totally impartial.
“We will help you 

buy or sell property in 
any cemetery,” owner 
Loren Bayer said. “We 
will help you make 
informed decisions, guid-
ing you from the start.

Whether a fam-
ily member has died 

suddenly or you are 
dealing with a member 
whose death is pending.

“We are the concierge 
of brokers because 
we provide informa-
tion on the grave space 
plus additional options 
that are paid for sepa-
rately,” Bayer said. “You 

will have a full spec-
trum of what to expect.”

By using Bayer’s ser-
vices, you can save 
between 20 percent and 
60 percent on cemetery 
lots. Bayer Cemetery 
Brokers will list and sell 
properties that, in some 
cases, were purchased 
years ago but that are not 
needed today. Whether 
you have a property for 
sale or are looking for 
one for yourself or a fam-
ily member, Bayer can 
help you with all aspects.

“We sell at big discounts 
because we can pass on 
savings from property 
purchased many years ago 
when costs were lower.”

Bayer Cemetery 
Brokers is licensed 
and bonded in the 
state of California and 
is held accountable.

Bayer has been in 
the cemetery business 
since 1979 and 18 years 

as a independent broker.
In this time, Bayer has 

seen the funeral industry 
change. With the growth 
of large conglomerates 
and law changes, it has 
provided the opportunity 
for alternative funeral 
homes (private owners) 
that can offer personable 
service at huge savings.

Bayer Cemetery 
Brokers networks with 
those involved at the 
time of death or pending, 
funeral homes, casket 
stores, churches, hospic-
es etc., who care for your 
loved ones. With our net-
working together, savings 
to the families of $5,000 
to $6,000 are common.

We are available to serve 
you. Phone calls asking 
for advice are welcome. 
Office hours are 7:30 a.m. 
to 5 p.m. Monday through 
Friday. Emergency 
contact seven days a 
week. Call 760-247-8518.

Cemetery Concierge Services: Bayer Cemetery Brokers

Bayer Cemetery Brokers
Top row: Cathy, Stine; bottom row, Loren and Glory Bayer.

Whether you’re a fan 
of the 30-year-old 
Pizza Factory piz-

zeria in Phelan or you’ve 
just discovered the recent-
ly opened Hesperia site 
also owned by the Lom-
bardi family, you know 
their slogan. You’re in for 
a happy experience with 
delicious food and friendly 
“feel right at home” service.

Pizza Factory is very 
“school friendly” with 
football jerseys and wres-
tling singlets, team pho-
tos, award certificates, 
and trophy pictures on the 
walls. The “Factory” is a 

“No Bullying” zone, and 
they also sponsor teams 
with the San Bernardino 
County Sheriff depu-
ties. School field trips are 
welcome, and students 
get a behind-the-scenes 
view of making delicious 
pizzas and all the good-
ies that come with them.

Clubs and classes can  
host Pizza Nights where 
patrons bring the fundrais-
ing group’s flyer to dine, 
and 20 percent of meal 
sales go to the night’s host. 
Coupon books are also 
available at Pizza Factory.

Just got time for a quick 
lunch? Try the “All You Can 
Eat” lunch buffet Monday 
through Friday in Phelan 

and Sunday through Fri-
day in Hesperia. Have a 

green salad with a variety 
of toppings and several 

different dressing choices, 
add potato wedges or bite-
sized cheese bread, and 
order your favorite pizza 
or take one or more slices 
of the pizzas ready to eat.

Pizza options range 
from standard favorites 
— Pepperoni, Olive, Sau-
sage, Cheese — plus new 
taste sensations such 
as Pastrami with bits of 
crunchy dill pickle to add 
a fun texture to every bite. 

Desserts are a specialty 
at Pizza Factory, too, with 
the S’Mores Pizza, the 
Awesome Cookie Pizza 
— choose peanut butter, 
sugar or chocolate chip — 
or an ice cream flavor that 
works for you with syrups 

and toppings. The pan va-
riety serves three to four 
people or you can order an 
individual cookie “pizza.” 
Pizza Factory also features 
Cinnastix with icing dip.

Their specials are an-
nounced on Facebook 
and Instagram, and sav-
vy pizza lovers know to 
check these sites often.

Pizza Factory is located 
at 14135 Main St., #101, 
Hesperia. The telephone 
number is 760-948-8024. 
It is also located at 3936 
Phelan Road, Phelan, 760-
868-6543. See the menu at 
www.allmenus.com. Visit 
the website, www.pizz 
afactory.com. Online or-
dering is also available.

Pizza Factory Hesperia — ‘We toss ’em, they’re awesome!”
By Kathy Young
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Pizza Factory Hesperia is awesome.


