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Butter & Egg Days
Fun For The Whole Family
By Janet Jones
The 2003 Butter and
Egg Days claim to have something for everyone. “Bring the
whole family,” invites Jeff
Mayne, the President of the
Petaluma Downtown Association. “This year’s celebration
promises to entertain young
and old alike with a variety of
fun events and activities.”
Under the banner of
“Take Flight,” parade entries
are encouraged to showcase
their imagination with flying
and to remember the first air
mail flight from Petaluma
to Santa Rosa by Fred Wiseman on February 11, 1911.
Think airplanes, flying chickens, maybe even a cow with
wings.
World War ll pilots and
aficionados of vintage aircraft
will delight in the formation
flyover of Stearman biplanes
during the parade on Saturday. On Sunday, April 28,
the Petaluma Area Pilots Association (PAPA) will host
an exhibit of both modern
and historic airplanes at the
Petaluma Municipal Airport
during an Open House sponsored by Coldwell Banker and
PAPA. The public is invited

to the Open House from
11am – 4pm.
The original Wiseman
flyer, made of wood and wire,
was the first airplane made in
California that actually took
flight. Pilots from 6-18 years
old are challenged to test their
skills making and flying paper
airplanes at the Paper Plane
workshop and contest held on
Saturday as part of the Butter
and Egg Days activities.

“

On parade day, attend the workshop
to make your flyer.
Then, take flight!

”

“The Paper Plane Making contest is a new event
designed to highlight the significant contributions Petalumans made to US history
through the Wiseman flight
in 1911,” states Bridgit Lee,
a member of the Petaluma
Downtown Association Board
of Directors. “Petaluman Bill
Capp, chatting with me over a
coffee, came up with this brilliant way to have fun while
learning the fundamentals of
flight.”
“All airplanes are to be
made from an 8.5” x 11”
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Take Flight
Celebrating Petaluma’s Role
in Aviation History

By Janet Jones
“Dear Sir and Friend,”
writes J.E. Olmsted, Petaluma
Postmaster to his counterpart
in Santa Rosa in 1911. “Petaluma sends, via air route, congratulations and felicitations
upon the successful mastery
of the air by a Sonoma
County boy in an airplane
conceived by Sonoma County
brains and erected by Sonoma
County workmen. Speed the
day when the United States
mail between our sister cities,
of which this letter is the pioneer, may all leave by the air
route with speed and safety.”
On February 17, 1911,
Postmaster Olmsted hands
this now-famous letter to
Santa Rosa pilot Fred Wiseman along with two other
letters and fifty copies of the
Press Democrat. At 12:30pm,
the Wiseman plane takes off
from the Petaluma racetrack
on his momentous and eventful flight to Santa Rosa.
4.5 miles from Petaluma,
Wiseman develops engine
problems, is forced to land
and spend a damp evening
in a field. The next morning, a canvas cover doubles
as a makeshift runway and
at 9:05 am Wiseman takes
off for Santa Rosa. Traveling
at 70 mph, he “delivers” the
newspapers from the air but
is again forced down when a
continued on pg. 5 loose wire catches in his propeller. Nevertheless, history
acknowledges his accomplishment as the first officially
sanctioned mail flight by any
U.S. post office.
The Butter and Egg Days
parade will commemorate the
historical significance of the
Wiseman flight through its
2003 theme “Take Flight,”
This year’s poster, designed
by local graphic artist, Janet
Ramatici, shows the authentic
Wiseman plane delivering the
mail by air.
“I copied as closely as possible the exact design of the
original airplane, which now
hangs in the Smithsonian,”
states Ramatici. “Of course,

sheet of paper utilizing just
one staple or paper clip or
glue, if necessary,” explains
Bill Capp, mastermind of the
contest. “And all submissions
must be flyable. Examples of
paper airplane design can be
found through many sources,
such as books and websites.
Practice at home and be ready
to win.”
“On parade day, attend
the workshop to make your
flyer,” continues Lee. “Then,
take flight! Prizes will be
awarded in two categories,
performance for distance and
time of flight and appearance
for construction and appearance. Guaranteed fun for
aviators of all ages.”
Children should find
their way to the Kids’ Play
Park, rocking with fun before,
during or after the parade.
Inflatable climbing wall and
jump houses, face painting
and candy art will delight
the youngsters. There will be
arts and crafts exhibitors with
booths of kid-oriented musthaves such as fairy wands and
tiaras.
Dress your youngest for
the Cutest Little Chick in
Town Contest, always one
of the most popular events
during Butter and Egg Days.
Judging the originality of cos-

First officially-sanctioned airmail flight serves as inspiration
for this month’s cover art.
Wiseman is replaced by our
aviator cow and an admiring
chicken watches from below.
The Sonoma mountains
serve as the backdrop to this
whimsical salute to Petaluma’s
significant contribution to
aviation and US history.”
Look for a formation
flyover of Stearman biplanes
at the kickoff of the parade.
“In the early 40’s, the Stearman biplane was used as
the primary trainer for all
US pilots,” explains Tom
McGaw, past president of the
Petaluma Area Pilots Association (affectionately known at
PAPA). “All the grandpas at
the parade who learned to fly
during World War ll will immediately recognize the slow
and noisy vintage aircraft.”
PAPA will proudly enter
their replica of the Wiseman
flyer, made out of wood and
wire just like the original, as a
float in the parade and invite
everyone to their Open House
at the Petaluma Airport on
Sunday, April 28, 2003.
“We hope everyone will
join us at the Open House,”
continues McGaw. “On
display will be vintage and
modern aircraft. Visitors will
be able to talk with the pilots
and view the classic biplanes
up close.”
McGaw invites all visitors to walk through the pedestrian gate at the airport
to Wiseman Park to see the
bronze plaque honoring the
1911 Wiseman flight. PAPA
provided this viewing area to
remind Petalumans of their
role in U.S. air mail history.
The Open House is
sponsored by the Petaluma
Area Pilots Association and
Coldwell Banker. There is
continued on pg. 5
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Butter & Egg Days
A Grand Idea

Linda Buffo to Lead the
2003 Butter & Egg Days Parade
By Janet Jones
For twenty-one years,
Linda Buffo has helped
create, mold, promote and
coddle Petaluma’s annual tribute to its historical roots, the
Butter and Egg Days Parade.
But for twenty-one years, she
never had a chance to join the
parade. She had too much
work to do.
Last year, Linda Buffo
hung up her walkie-talkie
and clipboard, passed on 21
years of files and clippings
and switched from promoting Petaluma’s downtown
to selling its real estate. This
year, she finally gets to enjoy
the festivities just like everyone else. Well, not quite like
everyone else because this
year Linda Buffo will lead
the parade as the 2003 Grand
Marshal.
“This will be the first time
I have ever ridden in a float or

walked in the parade,” muses
Buffo. “And I am as honored
as I am excited to be the
Grand Marshal. I will lead the
long and colorful entourage
of little kids, schools, organizations, businesses, nonprofits and families all getting a
chance to strut their stuff!”
“I cannot think of a person more deserving of this
honor,” said Jeff Mayne, the
President of the Petaluma
Downtown Association that
sponsors the Butter & Egg
Days activities and parade.
“No one has given more than
Linda, the driving force behind the event since its beginning 22 years ago.”
The first parade was intended to celebrate the contributions of the agricultural
community to the traditions
and history of Petaluma, symbolized by butter (dairy) and
eggs (poultry). Buffo credits

the dairymen with providing essential support back
in 1981. “I remember the
second parade. We wanted to
expand the number of floats,
so we got out the phonebook
and literally called every nonprofit, youth organization,
church and business listed.”
Buffo and co-founder Alice Forsyth invited the entire
community to join the parade
and were overwhelmed by the
response from the agricultural
base. “The dairymen really
helped to pull it all together
for us. They built floats and
made plans to parade their
animals and equipment. We
all worked incredibly hard
and finally the big day arrived. The rain began; soon it
was a real deluge.”
The pioneer organizers
held their breath uncertain
the floats would show up,
certain spectators would stay

Linda Buffo will lead the parade as 2003 Grand Marshal.
home. But on this parade
day in 1981, everything
clicked, clucked and mooed,
the crowds appeared and
Buffo realized a little rain
never stopped a dairyman or
rancher. “We knew then this
was an unstoppable “rain or

shine” celebration,” remembers Buffo. “Today, the agricultural community is still
the heart and blood of Butter
and Egg Days and we should
never forget the prominent
role they play.”
continued on pg. 5

SONOMA COUNTY
FARM BUREAU
Serving Sonoma County
Agriculture For Over 85 Years!
Farm Bureau salutes the Dairy Industry
and is proud to be of service by:
• Working with government agencies to streamline regulations
• Sponsoring various seminars on wetland regulations, ag labor
laws, hazardous materials transportation, and many more
• Providing group rate discounts for worker’s compensation
insurance, along with health, dental, and life insurance
• Working with the Animal Waste Committe to help establish
a Dairymen’s Clean Water Compliance Program
• Money-saving member benefits such as: discount
CellularONE service, $500-$800 rebate on Ford F-Series
trucks, ag publications, and much more

SONOMA COUNTY FARM BUREAU
970 Piner Road, Santa Rosa, CA

(707) 544-5575
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Take Flight

The original airplane Wiseman flew now hangs in the
Smithsonian.

continued from pg. 4

The Petaluma Municipal
Airport is located 3 miles east
of downtown Petaluma at 601
Sky Ranch Drive accessible
from Washington Street. The
Open House is Sunday, April
28, 2003, from 11am to 4pm.
Parking is available in the
main airport parking lot and
along Sky Ranch Drive.

no admission fee, but a $2
For information on the
donation will be accepted for
the PAPA scholarship fund to Butter and Egg Days parade
assist students interested in a and Sunday’s Open House,
call 763-OEGG.
career in aviation.
Family Fun
tumes and how well they relate to the poultry theme will
take place before the parade
for chicks under the age of 6.
A sponsor since the
early 1980’s, Steve Mahrt of
Petaluma Farms invites all the
fluffy yellow chicks, feathered
friends and hatching eggs to
climb aboard the Petaluma
Farms float and wave to the
crowd along the parade route.
Call 763-0921 to enter your
cutest little chick.
All ages will enjoy touring the 1891 scow schooner
Alma, a historic vessel that
will be moored in the Petaluma Turning Basin on parade
day. The Alma is an excellent
example of a once-common
work-a-day craft found on
the major waterways of the
United States from Colonial
times through the 20th century. No scow schooners save
Alma are known to survive
afloat in the United States
Family grazing will be
popular at the food and bever-

continued from pg. 4

age booths. Visitors can begin
the day with pancakes at the
Lions Club breakfast, then
make room for Mary’s pizza,
tri-tip barbecued by the local
Elks Club and savories from
Johnny Garlic’s. Cold beverages will be served at several
booths, such as the Lagunitas Brewery and Dempsey’s
Alehouse, and ice cream will
scooped by Petaluma’s favorite
cow and longtime sponsor,
Clover Stornetta Farms.
For more information
on Butter and Egg Days
events and activities, call 763OEGG.
Paper Plane Workshop
and Contest
Visit the Butter and Egg
Days website for instructions
and links at
www.butterandeggdays.com
Examples of paper airplane design and construction
are available at the following
sources listed below.

Books
Kids’ Paper Airplane Book
by Ken Blackburn,
Jeff Lammers
The World Record Paper Airplane Book
by Ken Blackburn,
Jeff Lammers
The Best Paper Airplanes You’ll Ever Fly
(Klutz Guides)
by The Editors of Klutz
Internet
www.zurqui.co.cr/crinfocus/paper/airplane.html
www.josephpalmer.com/planes/Airplane.shtml
www.workmanweb.com/fliersclub/download.html
www.paperairplanes.co.uk
www.stemnet.nf.ca/CITE/paper.htm
http://teams.lacoe.edu/documentation/projects/math/
airplane.html
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Butter & Egg Days
Grand Idea

continued from pg. 4

Nor should the community forget the contributions
of Buffo who helped build the
Butter and Egg Days event
into a weeklong celebration
with such popular competitions as the Cutest Little
Chick in Town contest, the
Cow Chip Throwing contest
and poster and essay contests
for local schoolchildren. In
1983, Buffo and Forsyth instituted the Good Egg Award,
a prestigious honor bestowed
upon citizens who preserve,
promote and contribute to
the positive promotion of the
city of Petaluma, its history
and its people.
“I love Butter and Egg
Days most for bringing the
whole community together
to have fun. It is a hometown
parade first and foremost. I
also love the event for keeping history alive, teaching our
children of our traditions and
giving us all the opportunity
to learn something new about
our past each year.”
This history lesson is provided through a theme that is
carefully selected for each Butter and Egg Days. In 1985,
“Cruising Down the River”

celebrated the role of the
Petaluma River in Petaluma’s
economy. The 1992 theme,
“Making Movies,” explored
the impact Hollywood has
had filming through the years
in and around Petaluma.
This year, “Take Flight”
highlights Petaluma’s importance in the historical
evolution of postal service
via airmail. On February
17, 1911, Fred Wiseman departed Petaluma in the first
airplane built in California, a
biplane that now hangs in the
National Air and Space Museum at the Smithsonian in
Washington DC. Carrying 50
copies of the Press Democrat
and three letters for delivery
in Santa Rosa, the Wiseman
flight is credited with the first
airplane-carried mail flight
officially sanctioned by any
U.S. post office.
Buffo takes delight in
leading the “Take Flight”
parade for the 2003 Butter
& Egg Days. “Everyone can
take flight this year - from
chickens to airplanes,” boasts
the Grand Marshal. “I expect
to even see a cow or two with
wings.”

Bargains & Beads
Anything But Typical
168-C N. Main St.,
Sebastopol, CA
(BETWEEN SEBASTOPOL COOKIE CO. & GLOBAL VILLAGE)

Tues.–Sun.
10a.m.-6p.m.

707-824-4700

Buffo lives in Petaluma
with her husband, Steve.
While nurturing the Butter
& Egg Days over the years,
she also raised four children
and evolved from ownership
of a downtown business and
a 12-year stretch as an interior
designer to become the Executive Director of the Petaluma Downtown Association
from 1996 - 2000. Today,
she is a real estate agent with
Coldwell Banker.

Cheer on Linda Buffo
as she leads 120 entries
through downtown Petaluma
on Saturday, April 27, 2003.
For parade day events and information, call 763-OEGG.

Happy Easter...
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April 12, 2003 will
mark the Forty-sixth annual District Three Dairy
Princess Ball. This year
eight young ladies will vie
for the title at the Petaluma
Veterans Building celebrating
the “Mardi Gras” theme. The
Dairy Princess program is a
vital part of keeping the dairy
industry alive in our communities. She is the goodwill ambassador for the industry and
speaks at schools, fairs and
various community events
stressing the importance of
dairy products. Outgoing
Princess, Jenna Dibble, will
hand over her crown to one
of the very qualified contestants at the conclusion of the
program. Doors open at 6:
00 pm and the Coronation
Program begins at 7:00 pm.
This year’s master of ceremonies will be Ralph Sartori of
Dairy Farmers of America.
Buffet dinner by Jimmy’s
Catering Company will be
served immediately following the program and dancing
to the music of Pure Energy
Productions will be from 8:
30 pm to midnight. Admission for adults is $20.00 and
children $10.00. Tickets may
be purchased in Petaluma at
Bee’s Housewares, Lombardi’s
Deli & BBQ and John’s Dairy
Supplies. No tickets will be
sold at the door.

Nineteen-year-old
Monica Amaral of Petaluma, is the daughter of
Henry and Theresa Amaral.
Monica is 19 years old and
attends Santa Rosa JC where
she is pursuing a degree in
ag/business. She would like to
be Dairy Princess to educate
children as well as her peers
on one of the most vital industries in Agriculture.

Dairy Princess 2003

Penngrove
resident,
Sarah Cummings is also 19
and currently attending Cal
Poly San Luis Obispo. The St.
Vincent de Paul High School
graduate is the daughter of
Steven and Ginny Cummings. Sarah feels that she
has the leadership skills and
a true passion for agriculture
that will benefit her as Dairy
Princess, a dream she has
had since she was a little girl.
Sarah is pursuing a major in
recreation administration.

Montgomery High graduate, Bethany Grove is also
19 and currently attending
UC Davis where she is majoring in Human Development.
Her parents are Robert Grove
and Debbie Kuck Grove of
Santa Rosa. Bethany has a
strong desire to be a liaison
to the public about the importance of the dairy industry
agriculturally and nutritionally. She has researched and
written a paper for a dairy
course at UCD on the unparalleled value of dairy products
to human nutrition.

Stephanie Karinen an
18 year old from Santa Rosa is
also a contestant this year. Her
parents are Mary and Michael
Karinen. She is currently attending Santa Rosa JC where
she is studying nursing. She
feels that her experience helping other dairy princesses has
prepared her for assuming the
duties and that she would put
her whole heart in representing the dairy industry.

Santa Rosa JC student
Andrea Krout, 19, hopes to
follow in her sister’s footsteps
as dairy princess. She is the
daughter of Terry and Cynthia Krout of Penngrove and
is currently majoring in Ag
Business. Andrea feels that the
dairy princess is recognized
as a poised young women in
society and that leadership
is the key to proper delivery
and fulfillment of her duties,
characteristics that she has
developed.

Petaluma
resident
Giovanna Simondi is 17
and currently attending Tomales High School. She is
the daughter of Curtis and
Theresa Fjelstol and plans on
attending Santa Rosa JC next
year to major in fire science.
Giovanna feels that the dairy
princess should be someone
who is confident, friendly,
has good knowledge of and
The eighth contestant is
a desire to promote the dairy
industry and she is eager to be 17-year-old Jenna Stanley
from Fort Bragg. The daughthat person.
ter of James Mohn and Rosalie Stanley, will graduate this
June from Fort Bragg High
School and continue on to
either Chico State or Cal
Poly where she will major in
either dairy science or ag business. As dairy princess, Jenna
would support and promote
the dairy industry to her fullest and always keep its best
interest in mind. She is fully
willing to improve herself and
Rebecca Spaletta, 17 besides that she drinks a lot of
years old and also a student milk!
at Tomales High School is
another candidate this year.
The escorts for the
The daughter of Ernie and evening will be Justin AguNichola Spaletta, she is plan- irre, Steve Butts, Mike Dei,
ning on attending Cal Poly Tom Ferrara, Brian Gilardi,
next year to major in ag busi- Jimbo McIsaac, Ryan Mcness. Rebecca loves to reach Dowell, Kevin Powell, John
out to the public and speak Richards and Dave Thurston.
of the many great things the The milkmaids who will be
dairy industry has to offer helping out during the day
and wants to spread the good and that evening, in hopes
word as dairy princess.
of running for dairy princess

The Petaluma
Mail Depot
UPS
MAILBOXES
FEDERAL EXPRESS COPIES
U.S. MAIL
NOTARY
www.petalumamaildepot.com

Mon-Thurs 8-6
Friday 8-5 40 Fourth Street
PHONE
Saturday 9-3 Petaluma, CA 94952
FAX

MONTHLY
PARKING

(707) 762-8150
(707) 762-8158

next year, are Andrea Mello,
Stacy Leveroni, Annie Kehoe,
Stephanie Moreda and Jamie
Morrison. The chairperson
for the event is Judy Buttke of
Buttke Dairy.
Please come and support
these girls in their quest to
become Dairy Princess and
support the dairy industry at
the same time!
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Special Showing
at Gallery One

Arts
Process & Sculpture
Featured S•MOVA Exhibits
Accumulated Actions Art Arising From Process It’s
the Process that Makes It Art!
Did your Mom ever tell
you to enjoy the ride? In
Process Art” it’s all about the
ride... the process... the mere
act of creation!
Beginning March 22 at
the Sonoma Museum of Visual Art (S•MOVA) in Santa
Rosa, experience the unique
results of Accumulated Actions: Art Arising From Process. See what happens when
artists become experimenters,
setting in motion a particular
process and then recording
the results. Such was the case
when Amanda Haas taped a
piece of canvas to her windshield, drove from her home
in Sonoma County to Sacramento and then varnished
and presented the bug-filled
canvas as art. Or take for
instance, Haas’s Amatylils
Grid - an example of art cre-
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ated by allowing nature to
take its course, unpredictably
harnessing the stored growth
potential of Amaryllis bulbs.
Also featured in the new
S•MOVA exhibition is the
work of Amanda I bus. detail
from Amaryllis Grid artist
Heather Johnson, who likes
to create art with viewer participation, such as when she
asks visitors to record the last
thing that happened before
they came to an exhibition
and then embroiders their responses on pillows for display
at her next show. Johnson
has a similar project planned
for the S•MOVA exhibition
and viewers are encouraged
to participate. Artist Nicole
Phungrasamee Fein is meticulous about her process.
Fein’s highly organized drawings involve making one line
on paper with a watercolor
brush, taking a rest, making
a line, taking a rest, and so

on. As museum director and
exhibit curator Gay Dawson
describes it, “The drawings
are more about how the artist
made them than their pictorial content or message. They
are feats of self-discipline and
embody a beautiful emptiness.”
In the S•MOVA Atrium
and Passage Galleries, enjoy
the work of Meadowsweet
Diary - a collective of Process
Artists making art under the
rubric of the collective’s name.
Artists have come and gone
from the collective but the
signature remains the same,
Process Art presented without
the egocentric persona of the
artist. Meadowsweet Diary
is devoted to gathering and
presenting art with very little
intervention. The art speaks
for itself.
Danae Mattes: New
Work in Clay
Featured now through

A READER’S MONTHLY

Gallery One owner
Linda Gonzales is offering a special one-week show
from April 28 through May
4. Linda is a former art instructor at St. Vincent High
School and has invited current art students and alumni
to display their work in
Gallery One located at 209
S•MOVA
May 4 in Main Gallery 2
at the Sonoma Museum of
Visual Art is the earthy and
ethereal work of Process Artist Danae Mattes. Mattes
has invested herself in experimenting with various
processes to find the nature of
clay. She likens clay to the human body, in that it is permeable. Elements such as air and
water leak in, changing its
texture and flexibility. Just as
humans absorb experiences,
sound, images, and ideas to
shape our evolution, Mattes
uses the physical elements
to shape the nature of clay.
By running water down the
middle of columns of clay, or
leaving a pad of clay to parch
in the sun, Mattes creates art
by discovering the essence
of clay. “I set the conditions
and let the material freely act
within its own properties,”

Western Avenue in historic
downtown Petaluma.
The public is invited to a
reception for the students to
be held on Monday, April 28
from 6 to 8 p.m. at the gallery.
For additional information
call 778-8277.

continued

says Mattes.
New Sculpture Art
Coming April 12 to
S•MOVA is a collection of
new sculptures by artist Martin Munson and Meadowsweet Diary. These sculptures
will remain in place in the
S•MOVA Sculpture Court
through March 2004.
Related Events
Bring A Buddy Art Afternoon, April 12, 2-4 p.m.,
S•MOVA Atrium Gallery.
Hands-on art workshop for
the whole family, led by a
guest artist. $25 per group of
2, plus $5 for each additional
buddy in your group. All art
supplies provided. Children
should be age 5 or above.
Space is limited, please call
Sherry Kissée at S•MOVA
(707) 527-0297 to reserve a
place.
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John Watrous
All Over The Map
At Quicksilver

Arts

Two pieces from the John
Watrous exhibit
Top: “Lithia” is a sculptural
fabrication of wood, steel &
leather. 16” high.
Left: “Ball Rock” is a sculptural fabrication of slate, maps,
wire & rubber. 20” long.

ESTABLISHED 1901

Van Bebber Bros. Inc.
SHEET • STRIP • PLATE • BAR • SHAPES
Rick Van Bebber

P.O. Box 760
729 Petaluma Blvd. South
Petaluma, CA 94953-0760

PHONE:
FAX:

707-762-4528
707-762-2772

A very special one-man
exhibition of sculptural fabrications by Sonoma County
artist and teacher John Watrous opens April 11th in
the Gallery at the Quicksilver
Mine Co., downtown Sebastopol. Aptly titled All Over
the Map, this show manifests
the breadth of Watrous’ interests and skills in sculptural
form. The exhibit will continue through May 11th.
Watrous, who has a
background in academic
chemistry and a passion for
ham radios, teaches design,
sculpture and computer
graphics at Santa Rosa Junior
College. “Art is my system of
exploration,” he says. Engaging in “a life-long fascination
with the way things work,” he
has created small sculptures
loosely inspired by architectural gargoyles for his show
at Quicksilver. The materials
he uses are often industrial
(plastic, aluminum, rubber),
and sometimes organic. And,
in All Over the Map he has
continued his research into
the use of Light Emitting
Diodes. Instead of using them
for exterior illumination, they
are now incorporated into his
sculptures, making them glow
from within.

In addition to nearly
30 years as an Instructor at
SRJC, Watrous has served
as Art Gallery Director at
the Junior College and at
Sonoma State University. He
has taught exhibition design;
served as a juror for numerous
fine art exhibitions in Northern California; and exhibited
his own art widely since the
early 1980’s. A recent solo exhibition (2001), Sacred Darkness: Sculptural Fabrications
of Story and Place, was over a
sabbatical show at Santa Rosa
Junior College. It consisted of
a kinetic and light installation
created specifically for the
SRJC Art Gallery space.
All Over the Map which
is also the Quicksilver Mine
Co.’s final exhibition in it’s
Sebastopol location (the Gallery will be moving to new
quarters in Forestville this
summer), opens with a Reception for the Artist on Friday,
April 11th from 5:30-7:30
p.m. The Gallery is located at
154 N. Main St., in the same
block as Copperfield’s Bookstore, downtown Sebastopol.
Business hours are 10-5:30
daily. For more information,
call (707) 829-2416.
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Arts
Edmund Teske & Andre Kertész Fine Art
Photo Exhibit Opens At Barry Singer Gallery

The Puppy, Animal Market, Paris is a 1928 black & white
photograph by André Kertész.

Shirley Berman and Madison Grammar School, Chicago is a
composite by Edmund Teske, 1936 & 1954.

Happy Easter...

Edmund Teske, Remembrances and André Kertész, Paris and New York
will be two concurrent exhibitions at the Barry Singer
Gallery.
The Opening Reception
will be Saturday April 5, from
5 - 7, and the exhibition will
continue through Saturday,
June 21, 2003.
They are pleased to announce that noted scholar,
Leland Rice will be speaking
about the work of Edmund
Teske at the Opening Reception at 5 o’clock on April 5. A
friend and colleague of Teske’s
for three decades, Rice is
available for telephone interviews at 510-658-9087.
Edmund Teske arrived
in California in 1943, from
Chicago, and immersed
himself in the active art community in Los Angeles. He
is best known for creating
“duotone solarizations” which

were unique, composite photographs utilizing multiple
negatives. Dream, memory,
sexuality and nature are
among the primary components of Teske’s introspective
vision.
Homoerotic imagery was
central to Teske’s oeuvre at a
time when that was considered
unacceptable. His commitment to this genre paved the
way for later photographers
such as Robert Mapplethorpe
and Duane Michaels. The
Art Institute of Chicago and
the Getty Museum were
among the prestigious settings
for individual exhibitions of
Teske’s work.
André Kertész has
created some of the perennial favorites in the world of
fine art photographs. Among
them are “Chez Mondrian”
and “Melancholic Tulip.” His
innovative survey of the world
looking down from above,

explores elements of design
and perspective never before
revealed. This viewing will
also offer many images from
his early days in Paris and
then later in New York.
Located in picturesque
Petaluma, California, the gallery is forty-five minutes north
of San Francisco, at the entry
to the Sonoma/Napa wine
country. In addition to these
exhibitions, Barry Singer Gallery continues to offer masterworks of vintage photography,
as well as a growing selection
of outstanding international
and local contemporary photographs.
The gallery is located at
7 Western Avenue, Petaluma,
CA. Gallery hours are Tuesday through Saturday, 11 a.m.
to 6 p.m.
Visit
their
website
www.singergallery.com to
view the exhibition.

The Sun is 93 million miles away...
Petaluma Computer is at 4th and B!
Mon-Fri 9-5:30
Sat 10-2
and by appointment

26 4th St., @ B St.
Petaluma, CA

707-766-7350

UNION

JERRY’S

Tree Service

OVER 21 YEARS EXPERIENCE

LOCALLY OWNED SERVING
SONOMA & MARIN

Happy
Easter

WASHINGTON
STREET UNION 76

440 East Washington
Petaluma, CA

707-762-7676

Licensed/Bonded & Fully Insured

CCL #806641

F R E E ES T I M AT E S
707-778-8264
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Travel
Escape to South Florida
By Jean A. Cooke

These natural wonders
are a short drive from Fort
Lauderdale and Miami. Metropolitan Miami area is not
unlike Los Angeles in amenities and sprawl, dissected by
cloverleaf freeways. On a positive note, freeways allow easy
access to attractions, events
and white sand beaches.
With the Atlantic Ocean
and Caribbean Sea so close,
fresh fish is a restaurant
mainstay. My grouper was
fork-tender and so fresh it
practically swam onto my
plate. Exotic alligator is on
most menus but is very tough,
providing more an experience
than a meal.
Airboat rides crop up
every few miles on highway
95 and 75 (Alligator Alley)
around the swamps. The Miccosukee and Seminole Native
American Indian tribes offer
airboat rides and entertainment in their casinos.
Most airboat operations

A white heron is a beautiful contrast against the backdrop of
swamp trees.

Art Cooke walking in swamp
water.

Ibis feeding amongst the
swamp grass.

Ahoy, mate! Airboat captain on the lookout for gators.

www.virtualtourist.com

cost a lot giving questionable
value. Sawgrass Recreation
Park’s airboat ride cost $20
per person for half-hour boat
ride and lecture. At the end,
we were lectured on our drivers need for a gratuity since
she “lived in a tent” on the
grounds. She was enthusiastic
but not very knowledgeable
about natural events.
Ft. Lauderdale
www.ftlchamber.com/ Following the Ranger, our group enters the swamp.
visit/index.html
Ft. Lauderdale has good
accommodations and is
centrally located near attractions, snorkeling and scuba
diving. For best value, book
diving through competitively
priced dive shops rather than
hotels. Diving the first reef
is as close as 100 yards off
shore followed by two other
reef systems. Not into diving?
Consider a Glass bottom Boat
Tour for splendors of the deep
and colorful fish without suit- Waterfowl may sometimes dry their wings in the Florida sun.
ing up and getting wet.

Photos courtesy Jean Cooke.

Thousands of years
ago, while Florida was still
under an ocean, Western reefs
grew faster than Eastern reefs
due to warmer waters. When
South Florida emerged, the
East and West Coasts are
much higher than the middle
area. Now, as rain falls north
of Lake Okeechobee, water
slowly flows inland from both
the East and West Coasts.
Senior “Snowbirds” escaping cold northern climes flock
to Florida’s warm, dry winters. Florida’s shrinking water
holes concentrate aquatic
birds in the remaining deeper
pools and sloughs giving the
“Snowbirds” quite a sight.
Wading birds, alligators, deer,
and predators like the bald eagle and rare panther gravitate
towards these life-giving waters. Silver-gold gar, Oscars,
catfish and snapping turtles
are visible just below surface
waters in Everglades National
Park and Big Cypress Reserve.

A Rolling Stone
Gathers
No Moss

Everglades
www.nps.gov/ever/
The Everglades comprises
three major ecosystems. From
the middle of state to the east
is the “River of Grass”. From
the middle of the state to the
west is a cypress forest. From
the East Coast all around the
South Florida peninsula to
the West Coast is the mangrove forest.
This gently sloping,
mostly level limestone landscape is covered by a wide
river that flows slowly toward
sea and gulf at 100 feet per
day. Rain on the Kissimmee
River basin and southward
creates a slow moving river
covering the southern tip
of Florida. This water flow
sustains fantastic waterfowl,
fish and animal life famous
throughout the world. Up
to chin deep in areas, the
swamp’s water is usually only
3-6 inches deep.
The cypress forest is made
up of pine forest, hardwood
hammocks, open grass prai-

ries and cypress strands. Each
of these areas is distinctly different due only to altitude. In
South Florida, altitude is measured in inches up to 8 feet.
Sandy peat, Bald Cypress,
Gumbo Limbo, Royal Palm,
wet prairie, Sawgrass and air
plants all seek their own little
environment sometimes only
inches above the other with
Slash Pines occupying the
highest point.
Anhinga Trail is by far
the most popular trail along
interweaving boardwalks in
the Everglades. Sawgrass, Cypress and vegetation provide
perfect nesting for wildlife.
So used to people that during
my winter boardwalk over the
water, birds preened, alligators lollygagged and squirrels
were so close I could have
touched them. Shrunken
pools contain so many fish
that alligators slept with their
noses against dead fish, not
interested. Among the birds I
saw were Anhinga, Gallinule,
continued on pg. 11
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South Florida
Egret, Heron, Jay, Vulture,
Osprey, Warbler, Wren and
Ibis.
The distinctive Anhinga
is a large dark water bird with
long, loosely jointed tail, very
long thin neck, streaks of
white feathers and pointed
bill. A common sight, the
Anhinga perches with wings
spread to dry. Having no oil
glands to protect its feathers
from moisture, its non-oily
feathers help the bird dive
and chase fish underwater.
Swimming with just head and
neck above the water surface

continued from pg. 10
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is comical, leading to it nickname of “snake bird.” The
long tail gives its other nickname of “water turkey.”
The fresh water alligator
is a large lizard-shaped reptile
with tough horny-scaled skin.
The alligator head is large,
flat, elongated and equipped
with enormous jaws. Successful campaigns warn residents
against feeding this predator
so that the alligator does not
get accustomed and identify
humans with food. This is to
stop the occurrence of small
pets and children from be-

Jim Cooke is up to his ankles in swamp.

A vulture on the prowl.

Joan Lee & Rita Cooke enjoy the boardwalk.

coming alligator food.
Big Cypress
www.nps.gov/bicy/
Big Cypress is known as a
Reserve because limited logging, oil drilling, hunting and
4-wheel driving is allowed.
This compromise between
local activists and ecologists
provides preservation of this
important piece of swamp on
top of the Everglades thus extending waterfowl and animal
habitat and marshland.
Raptors are well represented in Big Cypress
National Preserve. RedShouldered Hawks, Turkey
Vultures, and Black Vultures
are permanent residents and

make up the bulk of the raptors you’ll see. The southern
Bald Eagle breeds during the
winter months in Big Cypress
Swamp.
“Wet Walk”
Swamps always conjured
up in my mind, dangerous “swamp things” that
go bump in the night. The
thought of sticking my toe in
a swamp brings visions of me
as alligator food or bitten by
poisonous water moccasins.
So, when I saw a notice for
a 2-3 hour “Swamp Walk,”
I was challenged to conquer
my fears. “Wear long pants,
old sturdy shoes and bring
water.” Well, ok, let’s do it.” I

figured if the Reserve Ranger
felt safe enough taking tender
foot tourists into the swamp,
the walk must be fairly safe.
Watching a 20-minute movie
before the Ranger walk helped
acquaint me with swamp
basics.
My fears were unfounded
as we first walked in mud
then ankle deep water proceeding up to thigh deep at
the ‘gator hole. Being winter,
the cypress trees dropped all
their leaves showcasing their
attached bromeliads like floral
gifts. A few birds flew over but
nothing like the plentitude in
the Everglades.
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Snapping turtle warms up in the sun.
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Florida is America’s
own tropical paradise.
Sometimes just staying on
familiar homeland ground is
the best vacation ever where
we know the customs and
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English is spoken. No need
to travel to Central American
jungles to get a taste of this
fantastic wonderland.

THE PETALUMA POST

12 • APRIL 2003

Country Living
Welcome To Union Elementary School

Irie McConnel in costume for Living History Day.
Union Elementary School, built in 1895.
Nestled in the rolling
farmland just minutes west
of Petaluma, this small country school begins each day
with the tolling of its school
bell high above in the tower.
This bell has called k-6 grade
students to classes for over
100 years.
Built in 1895, near the far
side of the creek, the school
served the large and small
ranches of the area. But the
original building burned in
the early years of the century.
Then the community faithfully replicated their school
across the street and this is
the same building you see
today as you drive west to the
coast on the Petaluma-Point
Reyes Road. The only major changes, over the last 94
years, have been an addition
built to match the original
architecture and the front
wooden stairs replacement
with concrete ones in the late
1970’s.
“Is this a private school?”
is the most often asked question from travelers pulling up
to the white picket fence.
No, it is one of the oldest continuously running

Public Schools in the Petaluma Area. Continuing to
serve students from the surrounding farmland, today
50% of the students are on
inter-district transfers from
Petaluma Schools. Parents
have chosen to transport their
Sons and daughters the short
drive into the countryside
to guarantee they receive the
optimum education including the very high teacher to
student ratio, standards based
curriculum, individualized
and supportive instruction.
An easy and constant contact
with the teaching staff; and an
enriched program of art, music, theatre, dance, classroom
computer lab, and Spanish
language classes rounds out
the program.
How is this done in a time
of cutbacks and planned cutbacks? Union’s staff includes
three highly talented full
time teachers, supplemented
with art, music, and support
teachers.
The Principal/4-6 grade
teacher, Deborah Yates Brayton was born and raised in
Petaluma but talk to her and
you will find there is much

more to the story. Holding
a Multiple Subject Teaching
Credential, a Masters in Curriculum, and ELD/SDAIE
certification is just a start.
She is a life long learner,
having started her career in
the Waugh School District
teaching a 4-6 grade for seven
years. She moved on to an International School where she
worked for 9 years as a teacher,
consultant, staff development
leader, and a director before
returning to Petaluma.
During these past five
years at Union she received a
summer Fulbright where she
was given the opportunity to
travel and study during a rigorous educational exchange
between the U.S. and Brazil.
The next summer found her
in Spain studying its history
and art on a partial scholarship from a University here
in the states. Last summer
she was off to Williamsburg,
Virginia to study Colonial
History on a grant from the
Kimbal Family. Living in a
colonial home in the heart of
restored Colonial Williamscontinued on pg. 13

A new playground structure for 2003.

Happy Butter &
Egg Days from

The Post!
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Sheep Shearing Day
at the Petaluma Adobe
How does the wool
come off sheep? Come out
to the Petaluma Adobe on
April 19th from 11 a.m. to 1
p.m. and discover some fun.
The famous Adobe flock will
be loosing their wool just in
time for the upcoming hot
weather.
Sheep shearer, Judd Redden, will demonstrate current
and historic ways of shearing
sheep. The Adobe bookstore
will be open for the event
and all ages are welcome. The

Country Living

admission is $2 for adults
seventeen and older and for
children under 16 it’s free.
The Petaluma Adobe
State Historic Park is located
at 3325 Adobe Road in Petaluma. Follow State Historic
Parks signs from Hwy. 101
and 116 to Casa Grande
Road and Adobe Road. The
park is on Adobe Road between Fraetes Road and Casa
Grande Road. For information call Crystal Shoaf or Sara
Skinner at (707) 762-4871.

R. J. Loranger

Free Estimates

The Old House Renovators
Bringing Old Houses up to New Standards
Victorian Home Experts

(707) 874-9410
(707) 318-2179

P.O. Box 1201
Occidental, CA 95419

21 Point Home Inspection • Structure & Cost Evaluations
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it and if they excel and need
to move ahead they are given
a program that doesn’t hold
them back,” explained Ms.
Brayton.
During the school year, in
the tradition of an old country
school the entire school pulls
together for special events
such as Living History Day,
science and invention fairs,
school wide performances,
special reading projects and
those old fashioned pot luck
dinners with all the families in
attendance playing baseball or
volleyball.
An active parent club with
The class poses for a photo on Living History Day.
volunteers in the classroom
Union Elementary
continued from pg. 12 supports this rich program.
Next time you pass the
burg brought her a birds eye ment to only 30 students a
school, take a look and review of early life that is now a year in multi-graded classes.
member how in these rapidly
part of this year’s program.
Each child is monitored
changing world there can still
“At our school, kids can closely and challenged to do
be a place for the traditions
be kids without the social their best at the level that they
of the past to meld with the
pressures a larger school can can be successful. If a child
present and the future.
bring. We limit our enroll- needs extra support they get

Adobe Harvest
Catering, Inc.
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Gene Giorgetti President
���� ������ ��� ��������� �� ����� ������� � ��������

����� ��������
������� ��������������������

P.O. Box 453 Penngrove, CA 94951

707-795-7222
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Richardsons’
Relics
.00
$10

HOURS:
Tues-Thurs 10-3:30 p.m.
Fri-Sun 8-5 p.m.

• Newer, well-maintained facility
• Launch ramp for trailerable boats For Rates & Information Call:
• Easy freeway access
• Ample parking near berths
781 Baywood Drive Petaluma, CA
• Fuel dock and pumpout on site
(101 North or South, take Hwy. 116 East exit)
• City-provided security

707-778-4489

Collectibles, Antiques,
Toys, Glass &
Used Furniture
20% OFF TO DEALERS
1510 Bodega Ave,
Petaluma, CA

707-762-6742
1.2 miles west of Historic Downtown

The Doll
Mercantile
COLLECTIBLE
& ANTIQUE
DOLLS
We buy
and sell
antique and
collectible dolls.
We dress and
repair dolls
and doll’s clothing.

Colleen Richardson
1510 Bodega Ave.
Petaluma, CA 94952

707-765-6935

STORE HOURS:
Wed.-Sun. 11a.m.-5p.m.
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Post Dates
Author Lecture Series Presents
Susan Hagen & Mary Carouba
Women At Ground Zero
On Wednesday, April
9 at 7:00 p.m., the Petaluma
Regional Library will host
Women At Ground Zero:
Stories of Courage and Compassion, a free lecture/event
that is part of the Spring 2003
Author Lecture Series.
This event gives voice to
the unseen heroes of September 11 and provides a unique
perspective on the events of
that terrible day. In response
to the media’s portrayal of
rescue workers as “firemen,
policemen, brothers, and our
brave guys,” Sonoma County
authors Susan Hagen and
Mary Carouba traveled to
New York City to find and
interview 30 female firefighters, police officers, paramedics, and other women rescuers
who responded to the World
Trade Center tragedy.
The two local writers
pooled their credit cards and
set out for Manhattan just a
few weeks after the attack on
the World Trade Center. Despite the fact that they had no
contacts, no press credentials,
and knew no one in New York
City, they were determined to
find the women rescuers and
tell their stories.
“One of the things that

bothered us most about the
invisibility of women at
Ground Zero was that the
media presented few role
models for girls and young
women who might be considering careers in public safety,”
Hagen and Carouba write
in the book’s introduction.
“Women have worked hard
to make inroads into occupations that were previously
available only to men, and
we did not want the women
working at Ground Zero to
fade into the background of
American history. Nor did we
want to see current and future
generations children grow up
believing that only men are
strong, brave, and heroic.”
Hagen is a former news
journalist and a retired
firefighter/EMT with ten
years of service in rural Sonoma County. Carouba is an
investigative social worker
and a popular speaker, educator, and performance artist. Since the publication of
their book last fall, they have
appeared on dozens of radio
and television news and talk
shows across the country and
received widespread national
and international press for
their insightful book.

They will share stories
from Women at Ground
Zero, a collection of vivid and
emotional stories told to them
by the women who risked
their lives to save others on
that tragic day. The evening
includes an audio-visual presentation with photographs
taken by rescue workers at
the scene on 9/11, as well as
portraits and quotes from the
women whose stories appear
in the book. The presentation
concludes with a tribute to
the three women rescue workers - two police officers and an
emergency medical technician
- who gave their lives to save
others that tragic day.

Explosive Experts Face Major
Challenges in Afghanistan
All types of bullets and
bombs have been stashed
away in caves and buildings
throughout
Afghanistan.
Army
Staff
Sergeant
Benjamin Walker of El
Cahon, California, is an
explosive ordinance disposal
expert who deals with ridding
this country of these weapons
stockpiles in Kandahar.
“There’s a large variety
of unexploded ordinance
and landmines in the area,”
Walker explains, “and us getting rid of that—it takes that
hazard away from us and
the locals around here—and
it takes away the ability for

Luther Burbank
Home & Gardens to Receive
Horticultural Landmark
Designation

The lecture will take
place in the Helen Putnam
Community Room. Authors
are willing to autograph their
books. Please bring the books
with you to the lecture. For
The American Society
more information, call the Li- for Horticultural Science
brary at (707) 763-9801 x 5. (ASHS) presented its Horticultural Landmark Award to
the Luther Burbank Home &
Gardens during a ceremony at
the site in Santa Rosa, Calif.,
on Friday, March 7, 2003. At
the ceremony, ASHS President L. George Wilson and
ASHS Past President Donald N. Maynard presented a
plaque recognizing the site
as “a living museum sharing
the legacy of Luther Burbank
These are the women
with the local and global
communities while promotwho salute Butter & Egg Days.
ing public understanding of
the relationship between the
We’re grateful to our volunteers
plant world, humanity, and
and say “Thanks for the job
the rest of nature.” Also attending the ceremony was
you do so well!”
Executive Director Michael
W. Neff and Professor Tom
Gradziel from UC Davis who
made the nomination resulting in this prestigious honor.
The ASHS Horticultural
Landmark Program was initiThrift Shop Benefitting the Boys & Girls Club of Petaluma and the Petaluma Educational Foundation
ated to recognize a public or
Unique, quality clothing, books, collectibles, housewares, decorations at surprisingly modest prices!
private site with substantial
Mon-Sat 10-5 • 213 Western Avenue, Petaluma, CA • 707-776-4620
horticultural
significance,

DISCOVER US THIS SPRING!

ALPHABET SOUP

them to use those munitions
against our soldiers.”
No one disputes the dangers of this mission, yet these
well trained bomb busters do
it day in and day out.
Walker says, “I’m glad
I’m over here. There’s not
that many opportunities to
do your job in a situation like
this and serve your country.
And it’s a good feeling to
be there when your country
needs you.”
Long after the war ends,
the task of destroying unexploded ordinance will continue, with the hope of reducing tragic civilian casualties.

usually of regional, national,
or international impact. The
sites may have historical, scientific, environmental, or aesthetic merit, or a combination
of these attributes.
Prior
Horticultural
Landmark designees include
the U.S. Botanic Garden in
Washington, D.C.; the Monticello estate, Charlottesville,
Va.; Como Park Conservatory, St. Paul, Minn.; and the
USDA’s Beltsville Agricultural
Research CenterWest, Beltsville, Md. The Burbank Home
& Gardens was nominated by
Thomas Gradziel, Department of Pomology, University
of California-Davis.
The Luther Burbank
Home & Gardens include
the home where horticulturist Luther Burbank lived from
1884 to 1906, as well as a
greenhouse designed and built
by Burbank in 1889. On this
site and in nearby Sebastopol,
Calif., Burbank conducted his
plant breeding experiments,
with results that have led
continued on pg. 15

THE PETALUMA POST
Horticultural Landmark
many to consider him among
the most successful plant
breeders ever. Burbank, whose
goal was to improve the quality of plants and to improve
the world’s food supply, introduced more than 800 new
varieties of fruits, vegetables,
and nuts and grains, as well
as ornamentals. Among these
introductions were 113 plums
and prunes.
Burbank died in 1926.
In 1960, the central garden
was redesigned and dedicated
as a memorial garden. After
Burbank’s widow, Elizabeth,
died in 1977, the home and
gardens were given to the
City of Santa Rosa. Today,
visitors can follow the story
of Burbank’s research through
his home and gardens, in
which many of his plants are

continued from pg. 14

featured. The gardens also
include areas focusing on medicinal herbs, cutting flowers,
roses, wildlife habitats, and
ornamental grasses.
For more information,
contact ASHS at (703)
836.4606. The American
Society for Horticultural Science was founded in 1903
as an international scientific
organization. With members
from around the world, ASHS
brings together the diversity
of horticultural research by
facilitating communication
through its annual conference, scientific journals, and
member programs. The mission of ASHS is to advance
the knowledge and application of horticultural science in
all its forms.

Pam’s Country Jam
The Band
Pam Nadale
(415) 461-0743
Sylvia Volpi
PROMOTER
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Post Dates
Serving Our Country
Begins With Our Neighbors
The Northwest Petaluma Concerned Citizens
Coalition and Farm Watch
program has been active
since 1993. It is a group of
interested neighbors who get
together once a month to
meet and get to know their
neighbors. At their meetings
frequently guest speakers from
Deputies and CHP Officers
to local Fire Department personnel address issues that are
the concerns for building a
better neighborhood.
Their motto is “Serving
our nation beginning with
our neighbor.” Farm Watch
is a program sponsored by
the Sonoma County Sheriff ’s

Department. Signs can be
seen on streets featuring a
blue eye of the beholder on a
white background with a tractor in the eye. The street signs
are available for $30 and can
be posted at no expense along
any County road.
Meetings are held on the
first Monday each month at
1100 Skillman Lane at The
Leghorn Valley Lodge at 7
p.m. and all are welcome.
Residents of the County
interested about life in the
countryside are encouraged
to come out and meet the
neighbors.
Additionally this group is
participating in a pilot pro-

gram with the CHP regarding
traffic concerns. The program
is named Traffic Watch and
is fashioning it after Farm
Watch.
Some neighbors
have been concerned about
automobiles and trucks using
excessive speed on country
roads often causing near fatal
accidents.
The next meeting is
at 7 p.m. on Monday, April
7 at 1100 Skillman Lane.
For more information call
Annette Goltermann at 707762-1761 or the Sheriff ’s office at (707) 564-3108.

Spectacular Easter Buffet at the
Sheraton Sonoma County - Petaluma
Award-winning Executive Chef Barbara Hom of
the Sheraton Sonoma County’s Jellyfish Restaurant created a culinary extravaganza
for this year’s Easter Sunday
Brunch. Treat yourself and
your family to Chef Hom’s
Asian inspired California
cuisine, which draws heavily on locally grown Sonoma
County fare.
The over the top menu
includes fresh local and tropi-

cal fruit, a vast assortment of
breakfast pastries and bagels
with Jellyfish’s own house
smoked salmon. Additional
breakfast choices include:
pancakes and waffles, breakfast meats, scrambled eggs,
Eggs Benedict, an omelet
station, and Jellyfish’s famous
hash browns. A carving station includes Baron of Beef
with Hunan glaze, pineapple
maple glazed ham and 5-star
anise-smoked turkey. Seafood

abounds with Sake poached
prawns, calamari salad, Lomi
Lomi salmon and California
Rolls. Asian specialties include Chow Fun, Dim Sum,
Har Gow, Sui Mei, Chicken
Egg Rolls, Jook and much,
much more. Make sure to
save room for a large selection
of delectable desserts.
For the children, the Easter Bunny will be on hand.
Have a complimentary digital photo of your child taken
with the Easter Bunny and
forwarded to your e-mail address.
Brunch will be served
from 9:00 a.m. to 3:00 p.m.
at the Sheraton Sonoma
County - Petaluma, 745
Baywood Drive, Petaluma.
Cost is $29.95++ for adults,
$14.95++ for children 12 and
under. Children 5 and under
are complimentary. Seating
is limited. Call now to make
your reservations at (707)
283-2910.
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Fourth & Sea is The Place To Be
On The Parade Route
For the last two years
there has been a transition going on at the corner
of Fourth Street and C Street
near the Post Office. For
nearly 50 years Foster’s Freeze
had occupied the corner and
was a landmark. Across the
street was the Greyhound
Bus Station which is now
the Mail Depot. And Foster’s
Freeze became Fourth & Sea,
a unique diner like no other
in Petaluma.
The owner, John Wertz,
opened the diner with an
emphasis on fish and chips
because the town hadn’t had a
fish eatery for nearly a decade.

In his own modest way Wertz
recently said, “The fish and
chips, though very tasty, may
not be the best thing on the
menu these days. Try the fried
Calamari which is very tender
and not overcooked or the
Fish Taco. These days much
of our business is serving our
favorite half pound Fourth
Street Burger.”
If you’re tired of eating the
same old fast food hamburgers, for a little more money
you’ll get Harris Ranch lean
beef with grilled and raw onions, lettuce, cheddar cheese
and a special sauce along with
steak fries and coleslaw. After

trying it for the first time,
people keep coming back for
this delectable treat which
many are calling “the best
burger in town.” The beef is
supplied by Batemon’s Meat
on Bodega Avenue and is
fresh daily.
John is a single dad of a 6
year old boy and after dropping his son off at school has
only a little time for himself.
The business is booming and
taking most of his time. There
are more changes coming inside and outside at Fourth &
Sea. Both the menu and the
building are works in progress. The diner is constantly

in evolution and keeps getting
better all the time.
Starting with a shoestring
budget, John has transformed
the corner into something
that fits the neighborhood.
There is plenty of parking
and the place has that old
fashioned feeling to it. He
kept some of the old tradition
by continuing to serve soft ice
cream and milkshakes and
Root Beer Floats.
There is an assortment of
appetizers including Onion
Rings, Fried Mushrooms and
Chili Cheese Fries. There’s
homemade chili topped with
onions and cheddar cheese
and some delicious clam
chowder. For less than ten
dollars you can enjoy a Seafood Sampler featuring Cod,
Prawns and Oysters with
enough fries and slaw to fill
you up. Don’t forget to try
their “Sea Biscuit” for desert.

For additional information, call 762-6424.
Phone orders are welcome
and reservations are not
needed. With warm weather
coming, this is the place to
enjoy sidewalk cafe style eating at its best.
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couldn’t help but notice that
the other diners ranged in age
from 4 to 80. This is always
a good sign, as the younger
and older diners are usually
pretty picky and won’t eat just
anywhere. Our flamboyant
waiter, Lorenzo, was soon at
our table. Lorenzo was from
Milano Italy and added great
flare to the evening. He told
us about the “Specials” and
took our drink order. We
ordered a bottle of Pelegrino
Italian Sparkling Water to
start and some wines by
the glass and were ready for
some of Petaluma’s best Italian Food. Italian Restaurants
have always been known for
multi-course dinners, so we

loosened our belts and were
ready to enjoy or as they say in
Italian, buon appetito!
Antipasti
Caprese
Fresh tomato, mozzarella,
basil, olive oil. This was an
excellent starter, lovely presentation and fresh as can be.
The mozzarella was especially
tasty.
Cioppino Alla Cozze E
Vongole
Clams
and
mussels
steamed in garlic, white wine
and marinara sauce. We
enjoyed the marinara sauce
which gave this dish a special
consistency and flavorful aromatic quality.
Carpaccio Di Manzo

Photos courtesy Joe Davis.

There is nothing like
spending a week night in
Petaluma. We have wonderful restaurants right here in
town. We were ready for a fun
time and a great meal and decided to go to a local favorite,
Cucina Paradiso. This small
restaurant with its pleasant
atmosphere has been serving
excellent Italian Cuisine prepared by Chef/Owner Dennis
Hernandez for almost 5 years
now. Time sure flies! It seems
like just yesterday they had
their Grand Opening.
As we entered, we could
smell the aroma of fresh garlic
and tomato sauce from the
kitchen and knew we had
come to the right place. We

Caprese, a traditional Italian antipasto of fresh mozzarella, tomato & basil, awaits.

PETALUMA COFFEE & TEA CO.

Wake up with our freshly roasted coffee then
relax & enjoy our wonderful full-leaf teas in the
evening...We are always adding to our list of
Fair Trade coffees...

The finest
coffees & teas
from around
the world!

707-763-2727
VISIT US AT OUR NEW RETAIL STORE!
212 2nd St. Near D, Petaluma, CA

www.petalumacoffee.com

Happy Butter &
Egg Days from

The Post!
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Carol & Joe Davis
Fine Dining Detectives
www.finediningdetectives.com

Grilled Ahi tuna filet was perfectly prepared.
I Secondi
Thin sliced, raw filet miScaloppine Di Vitello
gnon with olive oil, capers,
mustard, arugula and shaved Con Funghi- Veal Scaloppini
parmesan. This is yet another with Porcini mushroom and
excellent appetizer that was Marsala Wine Sauce with a
touch of cream. Delicious.
fresh and delicious.
La Sella Di Agnello
Polenta Gratinaya
Grilled Rack of Lamb,
Soft Polenta topped with
mushrooms and assorted with a Chianti wine and
Italian cheeses. Polenta when Raspberry sauce. Fantastic
done right is a true Italian presentation was worthy
treat which was the case here. of this outstanding Entrée.
Salmone Marinato Al We particularly enjoyed the
sauce.
Dill
Filetti Di Maiale Con
Fresh house-cured and
marinated salmon, served Salsa Al Gorgonzola
Grilled Pork Tenderloin
with yogurt and white cucumber sauce. The hits keep with Gorgonzola cheese sauce.
coming from the appetizer These perfectly prepared medallions are what pork should
list.
be. Our favorite!!
Insalata
Pesce del giorno tonno
Insalata Cesare
Romaine lettuce, ancho- alla griglia
Ahi Tuna filet grilled,
vies, Parmesan and croutons.
We had to ask for the ancho- topped with pink peppercorn,
vies but they had them which lemon and extra virgin olive
added to our enjoyment of oil sauce. This doesn’t seem
to fit the Italian menu, but
this well dressed salad.
it was perfectly prepared and
Insalata Gustosa
Arugula, Radicchio, Bel- very tasty.
Wines
gian Endive, Spinach and
The wine list is modest
Pecorino cheese shavings.
Once again this was a very with both Italian and Califortasty salad which we enjoyed. nia offerings. Try the Italian
wines which pair well with
I Primi
the menu and give one more
Ravioli Di Anatra
Homemade Ravioli filled of the Italian experience.
with roasted duck in a sun- We enjoyed the Cetamura
dried tomato, pine nut and Coltibuono Chianti 2000
basil sauce. A light ravioli Italy, Villa Antinori Chianti
filled with duck that tasted Classico 1999 Riserva as well
as the California Rancho Zaterrific.
Pappardelle Con Sugo baco 2001 Zinfandel.
Dolci (Desserts)
Di Agnello
All the desserts were auHomemade saffron noodles with lamb sauce. Won- thentic and homemade and
derful flavor.
continued on pg. 18
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continued from pg. 17

Epicurean Episodes
Cucina Paradiso
56 E. Washington St.
Petaluma, Ca. 94952
(707) 782-1130
(707) 782-1169 fax
Open
Lunch Monday to Saturday
11:30 AM – 2:30 PM
Dinner Sunday to Thursday
5:00 PM – 9:00 PM
Friday & Saturday
5:00 PM – 10 PM
Patio Dining
Major Credit Cards Accepted
Reservations Recommended
Ample Free Parking
Catering
Food-To-Go

Photos courtesy Joe Davis.

The Grilled Rack of Lamb was our favorite.

ABOUT TIME!

Dennis Hernandez is Cucina Paradiso’s Chef & Owner.

New Portable Spa
$2495

 
truly added to the dining experience. We don’t know how
we had room but had to try
most of what was offered. We
enjoyed them!
Tiramisu Della Casa
Ladyfingers, mascarpone,
espresso, and Cocoa powder.
Light and fresh tasting.
Terrina Di Pere
Sponge Cake Layered
with pears, mascarpone cheese
and Amaretto with Chocolate
Coffee sauce. Excellent and
was probably our favorite.
Profiterole Al Cioccolato
Puff pastry filled with
cream topped with chocolate.
Better Profiteroles are hard to
find. Very fresh.
Semifreddo
Frozen Hazelnut Mousse
topped with Raspberry sauce.

This light dessert had a lovely
presentation and quite tasty.
We had a very enjoyable dining experience at
Cucina Paradiso. Their
motto is “Quality is always
a Priority” which shows in
both the service and Cuisine
prepared by owners Dennis
and Melena Hernandez. We
appreciated the crisp friendly
professional service from our
waiter Lorenzo. The food was
delicious and we liked the
fact that the meal was well
paced, not rushed at all. We
were pleasingly satisfied but
not stuffed and look forward
to returning soon to Cucina
Paradiso. Buon Appetito and
Grazie are words that you feel
come from the heart and truly
satisfy the stomach.

#T140 Energy Efficient
Plugs into 110 Volt Electricity

Terrina di Pere is drenched in chocolate coffee sauce.

707-528-3061

709 Santa Rosa Ave., Santa Rosa

CHECK
Center
Checks
Cashed
Payroll
Advances
The Semifreddo frozen hazelnut mousse was light & tasty.

Happy Butter &
Egg Days from

The Post!

KHALID ALI
Branch Manager

707-781-9333
155 Petaluma Blvd. No.
Petaluma, CA 94952

MIKE & HIS TEAM WELCOME YOU!
SAVE UP TO 40% at
Grocery Outlet Everyday!
80 East Washington St., Petaluma

(707) 763-2700

100% Unconditional
Money Back Guarantee
On Everything We Sell.
ATM
ÁÒÒ

www.groceryoutlets.com
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Mary’s
Apple Creek Cafe

A TRADITION FOR 48 YEARS

Celebrate Butter & Egg Days With Us!
Fine Country Gourmet Dining
9890 Bodega Highway, Sebastopol, CA

(707) 829-3065

LUNCH: Thurs-Fri 11 A.M. - 2 P.M.
BRUNCH: Sat-Sun 9 A.M. - 3 P.M.
DINNER: Wed-Sun 5 P.M. - 9 P.M.
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DINUCCI’S
F
S
I
D
AMILY

TYLE TALIAN

INING

“Excellence Without Extravagance”

Visit us after the Fisherman’s Festival
April 5 - 6
Fresh Seafood & Steaks Cooked To Order

����� KID FRIENDLY
Reservations Appreciated
(Only 20 min. from Petaluma on
Coast Hwy. One in Valley Ford)

707-876-3260

Hours: Thurs.–Mon. 4 p.m. to Closing
Sunday Noon-8 p.m. Closed Tues. & Wed.

The Della Santina family has been associated with fine food and wine since 1886.
The family arrived in California in the early 1900s and created Marin Joe’s in 1954. Today the third
generation carries on the tradition of careful and precise execution of every satisfying and delicious dish
that comes out of their kitchen.

O P E N 7 D AY S A W E E K
LUNCH: 11:00
FULL DINING & COCKTAILS:
Mon.-Sat. until 12:45 • Sunday until 11:45

Tony
Marti’s

Sebastopol
Fine Wine Co.

“The West County Import-Outpost”

CHECK OUT
OUR ONLINE
NEWSLETTER!

WWW.SEBASTOPOLFINEWINE.COM

ON THE PLAZA

6932 Sebastopol Ave. Suite A
Sebastopol, CA
PHONE: (707) 829-9378
FAX: (707) 829-7873

415-924-1500
415-924-2081
1585 Casa Buena Drive
Corte Madera, CA 94925

Two New
Locations
To Serve
You!
961 Lakeville Road

5306 B Old Redwood Hwy.

Phone: (707) 773-3294
Fax: (707) 773-3650

Phone: (707) 793-0473
Fax: (707) 739-0465

(In Albertsons Shopping Center) (In Orchard Supply Shopping Center)

Every Day After 5 p.m.

BUY 2 GET 1 FREE
(6 INCH OR FOOT LONG)

EQUAL OR LESSER VALUE • REGULAR SUBS ONLY
(NOT GOOD WITH MEALS OR OTHER DISCOUNTS)

“The Oldest
Saloon in
Northern Marin”
INVITE YOUR FAMILY TO OUR
SPECIAL EASTER DINNER
APRIL 20TH NOON TO 7 PM

Corned Beef & Cabbage
Fish & Chips
Irish Stew
Great Fun!

ENJOY DINNER IN AN HISTORICAL SETTING SINCE 1877
26955 Highway 1, Tomales, CA 94971

RESERVATIONS: (707) 878-2403

DINNER: Thursday-Saturday 5-9 Sunday 4-9 BAR OPEN DAILY

THE PETALUMA POST

20 • APRIL 2003

DINING
DIRECTORY

GR

Now Open For Lunch
12-2:30 p.m. Tuesday–Saturday
DINNER 5 p.m. Tuesday–Sunday

AN

D

OP

Serving Dim Sum Everyday

EN

ING

!

Delicious, high-quality food for the most discriminating diner.
Winner of Sonoma County
Favorite Ethnic Food Award—Entertainment ‘97/KZST

Join Hiro’s Lunch
& Take Out Clubs
To Save 10%

EXPERIENCE OUR SUSHI BY AWARD WINNING SUSHI CHEF FROM TOKYO

107 Petaluma Blvd. North at Western Avenue
707-763-2300 • www.hirosrestaurant.com
.OPENTABLE.COM

DINNER RESERVATIONS BY TELEPHONE OR ONLINE AT: WWW

all types of
catering
available!
Call about our
traveling Bar-B-Que
catering services

Enjoy Easter
Sunday at Stein’s
It’s Worth Finding
This Gem!

Delicious Breakfast &
Brunch Specials
Reservations Requested

Dinner Specialties
Served All Day
JOIN US
FOR HAPPY HOUR
in our Beer Stuben
Everyday Until 6 p.m.
Delicious Free Appetizers
& Six Great German
Beers On Tap

Rotisserie Specialties
Grilled Sandwiches

Monday to Friday
11 a.m.–6 p.m.
Saturday & Sunday
8 a.m.–2:30 p.m.

1370 Redwood Way, Petaluma, CA
(Off Old Redwood Hwy. behind OSH in Redwood Business Park)
phone: 665-9547 fax: 665-9607 www.steinsgrill.com

RESTAURANT
Always Healthy • NO MSG • We Deliver

707-778-8000

951 Lakeville St. • Petaluma Gateway Shopping Center (near Lucky Market)

W

Star
of
India

PRIVATE PARTIES
CATERING
SPECIAL EVENTS
• Tandoori
• Seafood
• Vegetarian
• Lamb Curry
• Chicken Curry

LUNCH
Monday-Saturday
11:30 a.m.-2:30 p.m.
DINNER
7 Days a Week
5 p.m.-9:30 p.m.

IN THE PLAZA SHOPPING CENTER
299 No. McDowell Blvd., Petaluma, CA

707-762-1328
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Mon.-Sat. Open at 11:30 a.m.
Sunday Open at 4 p.m.
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41 Petaluma Blvd. N.
Petaluma, CA

2nd floor–Overlooking Beautiful Downtown Petaluma

���

Get an Attitude—Visit

ANGELO’S MEATS
•
•
•
•
•
•
•

ITALIAN TURKEY FILLETS
GOLD MEDAL BBQ TRI-TIPS
HOMEMADE SAUSAGE & BACON
FULL SERVICE SMOKEHOUSE
SPECIALTY PASTAS
SMOKED SALMON
NEW YORK STEAKS & BEEF JERKY

Call ahead and your pizza will be ready when you arrive.
Offer good only until 4:00 p.m.

Angelo’s Italian Taste
Italian Garlic Salsa
Italian Garlic Mustard
NOW AVAILABLE:
Italian BBQ Sauce
Angelo’s Pure Honey Bee’s Pollen
Garlic Marinara
All Natural, No Preservatives
Garlic Stuffed Olives
BBQ CATERING • ROASTED PIGS
Pickled Garlic

763-3897

33 YEARS IN BUSINESS

OUR VERY DELICIOUS
HOMEMADE APPLE PIES!

2700 Adobe Rd., Petaluma, CA •

707-763-9586

ORIGINAL
OCCIDENTAL

Old-Fashioned Family Style Italian Dinners
with Negri’s Famous Raviolis

TAKING RESERVATIONS NOW

For Banquets and Weddings
SERVING
LUNCH & DINNER
11 a.m.–9 p.m. DAILY

Occidental, CA

707-823-5301

Happy Butter &
Egg Days from

The Post!

A PIZZA SO GOOD THEY NAMED A CITY AFTER IT!
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Enjoy Butter & Egg Days with
DOWNTOWN PETALUMA

Incense
Candles
Pewter Goblets
Pottery
Buddhas
Crystals
and lots of new
merchandise daily

15 Petaluma Blvd. No., Petaluma

707-763-6155 • Open 7 Days

A Gift Shop That’s Always Changing With the Seasons...

Saluting Butter & Egg Days!
119A Kentucky Street • Downtown Petaluma • 707-762-5337

Wishing Our
Readers A
Very

Happy
Easter!
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Transformations
Your Values

By Pamela Bell
Your values! What are
they and how do they apply to your everyday life?
Your values are what bring
heart and meaning to your
life. They are the bookends
that inform your desires and
your actions toward living a
fulfilling and robust existence.
They are also a measuring
tool that let you know when
things are “off-track” and
they offer you a foundation
with which to connect your
choices to. Understanding
what your values are about
life, work, relationships and
yourself, will allow you to

make more grounded decisions and will support you in
committing to the decisions
you make. Whether you are
transitioning into a new job
or out of a relationship - connecting the process to your
values will bring clarification
and provide for a smooth and
successful passage to the next
stage of your life.
The values I am speaking
of here are not your ordinary
“laundry list” that you might
expect. These “values” are not
necessarily morals or spiritual
principles laid down by the 10
Commandments. The values

FREE
CONSULTATION
With a Chinese medicine
expert & Qi Gong Master
Herb steam table
treatment for pain & injury
Extensive Traditional Chinese
herbal pharmacy on site

Chinese Medicine &
Massage Therapy Center
W W W. M A S S A G E T H E R A P Y P E TA L U M A . C O M

OVER 15 MASSAGE TECHNIQUES
FOR PERFECT RELAXATION
Swedish, Deep Tissue, Acupressure, Reflexology
• Prices Start At Only $20
• Weekday Specials
• Same Day Appointments
• Gift Certificates

• Couples Massage in
the Same Room
• Walk-ins Welcome

Monday – Saturday 10 a.m. – 8 p.m.

(707) 762-9111
172 Keller St., Petaluma, CA

ÁÒ
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Spirit, Mind & Body
I am speaking of are at the
core of your individual being and are what feed the joy
and exuberance of your life.
What lights you up? What
makes you giddy from the
inside out? What contributes
to your sense of well-being?
What is present when there is
synergy in your life? What, if
taken away, would leave you
less than whole? Knowing
the answers to these questions
offers a connection between
what you are wanting from
your life and the actions you
must take in order to have
what you want. Your values
may not be visible but the
effect and impact of your
values are. On a daily basis
you are either living your
values or you are not. When
you are not living your values
disharmony is sure to be lurking. If you are facing personal
difficulties, other than those
beyond your control such as
our wavering economy, asking
yourself the question, “Which
of my values are not being
met?” might be a good place
to start in finding a meaning-

ful solution.
So how do you then, discover what your values are?
There are several techniques
to do this but without having your own professional
life coach to guide you and
for simplicity purposes, we
will stick with only two. The
first method is called Peak Experience and in this you will
describe to a friend, partner
or in writing to yourself, an
experience in your life where
everything was essentially
perfect: from the company
you were with, the clothes
you were wearing, the weather
or the light of day, to the way
that you were feeling. Hold
nothing back in your description and notice how good it
feels to revisit this satisfying
place. From here pick out
what qualities supported this
state of well-being. Was it that
you were surrounded by people you love and those who
love you? Were you in nature
perhaps and the profound
beauty of it struck something
deep inside you? Maybe you
were lying in bed after a great

nights sleep and the sun was
casting a warm beam of light
on your face? Dig deeper. Pull
out more from your memory
bank and begin to make a
list of qualities (a.k.a. values)
that contributed to this sense
of “rightness” in the world.
Now, take those qualities and
extend them even further.
Say for example, nature is
a value of yours - what “nature” means to you might be
entirely different than what
“nature” means to me. So it
is important to clarify what it
is about “nature” that makes it
important. (Example: Nature
= beauty/spontaneity/perfect
order/humbling/etc.) It is important to do this extension
with each of your core values.
It is a natural human instinct
to be curious about ourselves
so go ahead, be curious! Understanding your values on
a experiential level is both
rewarding and beneficial as it
leads to greater clarity and expanded personal freedom.
The second method is
more of a “back-door” approach to discovering your
values. Here you are asked to
speak to what it is that drives
you crazy or insane? What
makes you most frustrated
- with yourself? With others?
When do you feel hurt by
others and what is attributing
to this? Most upsets occur because our values are not being
met. These are known as Suppressed Values. Perhaps you
are not being acknowledged at
work for the great job you do,
or you feel you are not being
“heard” by a spouse or close
friend. These point to values
of: 1) a need for recognition
and personal acknowledgement, and 2) a need to be listened to and taken seriously.
These are perfectly honorable
and essential values that are
shared by many; but unfortunately these so often go
unrecognized that they turn
into resentment and blaming
- a place where your needs
will continue to go unmet. Be
certain to extend these values
also. (example: Recognition
continued on pg. 25
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Nature
Pruning Can Cut Life Short

Make
Habitat a
Habit
By Barbara Caswell

Photo courtesy Barbara Caswell.

Busy buzzy bees, fluttery butteryflies, cheeping
chicks! The Easter bunny
brings the same message every year: in the wild world
outside your windows, it’s one
great big nursery out there.
These babies don’t grow up to
be cowboys; instead they grow
up to be squirrels that plant
oak trees, opossums that eat
earwigs, and birds that grow
up to eat mosquitoes.
But in the great school of
nature, there are fewer and
fewer faces each morning
when attendance is taken.
Gardeners can help! In
the big outer world, you may
be helpless, but in your own
backyard, you get to make the
rules. And if you like to treat
all life as something precious,
that means providing habitat for wildlife as well as for
people.
Individuals won’t live
forever, but you can help give
fit species a chance to survive.
Garden design can determine
which creatures are invited
and which are not, who gets
to reproduce and whether or
not animal babies live to maturity. A surprising number
of our backyard decisions are

life-and-death ones for living
things.
Gardeners try to get their
deciduous pruning done in
the fall and winter, but most
of us are still short a few snips.
But springtime is a very high
risk time for tree pruning, because of nesting.
Squirrel nests look just
like a clump of leaves stuck in
the crotch of some branches,
so be careful. If you’ve disturbed a squirrel nest, you’ll
usually hear about it from the
mother in no uncertain terms.
Squirrel mothers sometimes
move their small babies themselves, given a chance. Sometimes they even have a second
nest, and move their families
for unknown reasons, perhaps if a tree cavity becomes
distasteful to her because of
fleas.
However, squirrel nests
are intricately constructed,
regardless of their careless appearance, and they provide a
great deal of warmth. If you
were to put your hand into a
squirrel’s bag-of-leaves nest,
the babies would feel warm as
toast. So if a squirrel’s nest is
broken up, the mother is uncontinued on pg. 25

OK, this squirrel really is just washing, but she could be reacting to the
sight of a chainsaw!
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SONOMA COUNTY WILDLIFE RESCUE
A non-profit agency rescuing orphaned and injured indigenous
animals. Sadly, there is no county funding for such work, and
hundreds of animals which would otherwise be destroyed are
rescued by these volunteers every year.
FOR WILDLIFE ADVICE OR RESCUE
Call Sonoma County Wildlife Rescue: (707) 526-WILD
WILDLIFE RESCUE VOLUNTEER SIGN-UPS
Call Sonoma County Wildlife Rescue’s
business number: (707) 665-9146
FOR DOMESTIC ANIMAL EMERGENCIES
IN PETALUMA’S CITY LIMIT AREA
Call Petaluma Animal Control at: (707) 778-4372
FOR DOMESTIC ANIMAL PROBLEMS
WITHIN SONOMA COUNTY
Call: (707) 565-7100
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Pruning

continued from pg. 24

able to provide her children
with enough heat. Check
trees about to be pruned carefully first: if there’s a nest up
in the branches, it’s best to
wait the short time it takes for
the family to move out before
doing the work.
Nearly all birds will take
their babies back if you return
them soon enough, even if
you’ve touched them. In fact,
many birds will even accept a
fake nest if their real one gets
damaged by an arborist. It’s
better to prevent the accident
in the first place, but when a
nest does get destroyed, the
first thing you can do is to
return the babies to the same
tree. It’s worth a try to place
a basket with the babies and
broken nest inside. If you
watch through a window,
you’ll soon know if the parents
are willing to return or not. If
they don’t, then it’s time for
the call to Bird Rescue.
There’s no substitute for a
real mom, who has more time
and tastier food than wildlife

Happy Easter...
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Repair &
Cleaning of
Oriental Rugs
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PHONE:

707-769-3092
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199 Petaluma Blvd. No.
Petaluma, CA 94952

FAX:

rescuers.
Plain ol’ lawn cutting
isn’t too hazardous for most
animals, unless you count
a gardener’s renewed interest in underground moles
or gophers, who live in constant danger because of the
disturbance they make to
homeowners’ green outdoor
carpets.
Country dwellers, however, have grassy areas that are
field-sized, and mowing leaves
both eggs and baby mammals
left exposed. Walk your property first to check for fawns
and jack rabbits, and cut
slowly enough that you can
stop in case of finding someone unexpected. If you put off
cutting until the later part of
spring, you’ll have better luck
with wildlife preservation.
Fawns and jackrabbits,
both hypersensitive animals
difficult to rehabilitate, are
both at risk here. They both
are left by their mothers for
many hours at a time, and
have received instructions to

lie low in case of danger. They
have no defenses other than
hiding, so they don’t move
until you nearly step right on
them.
Kindly gardeners often
want to rescue fawns and
jackrabbit babies, who are
tiny and adorable in their
helplessness. But both these
animals have mothers who
will return later, looking for
their young ones. In most
cases, you should put the baby
near the spot you found it,
making sure that it is hidden
from predators, and check
on it later. If you believe that
the mother is dead or injured,
then calling Sonoma County
Wildlife Rescue is the next
step.

Values
& Personal Acknowledgement = it let‚s me know that
my efforts count/ connects
me to others/ encourages me
to want to do better/ it feels
good/etc.)
If you do not know what
your “values” are and have
never asked yourself these
questions, don‚t worry you
are in good company. The fact
of the matter is most people
have never been through this
process and live their lives
rather haphazardly. Once you
have this self-knowledge however, your life will never be the
same. Living your values will
bring you increased joy and
confidence in all areas of your
life: it will simplify decision
making as your choices will
suddenly seem so obvious; it
will bring a sense of freedom
and relief as you finally begin
to understand what it is that
makes you tick; and it will
add purpose and meaning to
your actions because you will
have established a foundation

continued from pg. 23

Barbara Caswell, owner
of Designs of the Times, is the
creator of Haverfield Park, a
unique residential property
which incorporates habitat
for wildlife in its landscaping. Her interior work is often
based on nature themes.

that guides you toward greater
personal fulfillment.
Pamela Bell is a professional Life Coach, Educator
and Inspirational Speaker.
She is founder of LifeSource
Coaching, a company that
specializes in reconnecting
people with their true nature
so they may live more meaningful and purposeful lives.
She periodically conducts
workshops and is currently
working on a workshop series
for young adults, developing in them the tools of self
knowledge, so they may forever remain their own greatest
resource. She can be reached
at: (707) 762-2345 or via
email:
pamelabell@mindspring.com
What lies behind us and
what lies before us are tiny
matters compared to what lies
within us.
- Ralph Waldo Emerson
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A Day
at the Park

Part II

When we left her, the
1870 Dragon dredger was
chugging down the Petaluma
River on the way to Mare Island, expelled finally by the
NOAA (National Oceanic
and Atmospheric Administration), because of spawning
fish in the river. The dumping
of spoils and accompanying
brackish water into Shollenberger Park was over for
now, with the dredging about
“85%” completed, according
to the city.
For now? Dean Eckerson,
Engineering Manager for Petaluma’s Department of Water
Resources and Conservation,
says the Dragon may be back
later this year, if the Army
Corps of Engineers and Nova
Group come to an agreement.
In this way, federal monies
already set aside for dredging
the river could be expended
before October first (the start
of the federal fiscal year). The

“

By Norris (Bob) Dyer
lowest annual depth then,
and better able to absorb the
spoils and water without the
problems associated with the
recent winter dredging cycle.
And what about our
feathered, furred and shelled
friends at Shollenberger?
There have already been effects from the recent dredging.
Are The Freshwater
Channels Still Fresh?
In mid-December, engineers had opened the glory
holes (also called “weirs”)
that control water flow between the central pond into
the side freshwater channels
to relieve the stress on the
leveed trail and the 2100’
dirt berm the city had been
required by Fish and Game to
construct last fall. The berm
was needed to isolate acres of
pickleweed from the dredge
spoils which are the theoretical home of the endangered
Salt Marsh Harvest Mouse.
Thus, brackish water flowed
into the channels until midJanuary, en route to Adobe
Creek and ultimately back
to the river. The immediate
effect was an increase in salin-

Lowering the level
of the central pond may help
solve another problem.

sections that need completing
include 100 feet at the Turning Basin near the Balshaw
Bridge, and about 6,000 feet
downstream from Shollenberger to the “lower dredging
limit” opposite the Treatment
Ponds. August and September
would be the dredging window since the Shollenberger
central pond is usually at its

”

ity in the side channels – see
water-sampling table. By early
March, the amount of salinity
had returned to what it was
in early December – which
is acceptable. The level of
the water is still a bit higher
than seasonal norms, but the
freshwater birds, including
the reed-striped American
Bittern have been seen again,

Photos courtesy Norris (Bob) Dyer.

Not So
Dreadful
After All

Nature

The American Bittern was seen again in February in the park’s freshwater channels.
starting in February (see Figure 1.) Also more heron and
egrets are fishing in the channels. An occasional muskrat is
about, and our resident turtles
are finding some limited dirt
mounds upon which to bask
in the sun. The beautiful
chestnut brown Virginia Rail
has also been heard lately doing its “Tee-dick, tee-dick,
tee-dick” calls, occasionally
popping into view momentarily among the shoreline
reeds.
Although the water in
the side channels remains
“slightly saline”, this is probably its norm and acceptable
to the flora and fauna there.
The Colorado River is also
slightly saline but used widely
for crop irrigation, for example. To achieve a “freshwater”
standard, parts per thousand
have to be less than 1.00.
In early March NOAA
gave the Corps permission to
shimmy open a 1⁄2" or so space
between slotted glory hole

boards to allow more central
pond water to flow into the
side channels at the probable
rate of almost 2 cubic feet per
second. Eckerson tells me this
action will result in lowering
the water level of the central
pond by about 11". It will
further reduce stress on the
levees and dirt berm. Nova
Group, as contractor for the
Corps, will “monitor the
decant discharge with the
necessary sampling and testing.” I’ll continue my salinity
sampling of the channels as a
double-check.
I’m not certain what the
effects of this new event will
be on the creatures in the side
channels but lowering the
level of the central pond may
help solve another problem.
Nesting Areas At A
Premium
Those of you who frequent the park will recall the
many hilly berms and small
islands in and about the central pond – valuable resting

areas for migratory waterfowl,
and spring nesting sites. Figure 2 shows you where one
long berm used to be, etched
now by the tops of dried black
mustard, a plant which grows
over six feet tall. These berms,
including a lengthy one that
parallels the trail to the left,
are not now available for nesting and unlikely to rise from
the brackish waters of the central pond without help -- e.g.
allowing excess water to flow
into side channels. That relief
has not yet started, however
(March 12th) and may be too
late to help restore these nesting areas this year.
Some of the species that
use these berms and islands
for nesting are the American
Avocet, Black-necked Stilt,
Killdeer, Mallard Ducks and
the larger Canada Geese.
Figure 3 shows a stilt with its
chick from spring of 2002.
Will we see any new chicks
this year?
continued on pg. 27
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There is a peninsula near
the entrance behind the large
entry board. Fellow docent
Andy LaCasse and myself
have erected signs a third
of the way down this grassy
stretch asking people to stay
out of this wildlife habitat.
The Parks Department tells
me they will also string cable
across the peninsula at that
point. Several pairs of avocet
and stilt are frequenting the
end of this stretch of land,
and we hope they will receive
sufficient respect from park
visitors so they can successfully nest there, and have
some chicks! I’ll report what
happens later this year.
Finally - yes, the central
pond is “moderately saline”,
but some bird species prefer this. Also, the dredging
dropped nutrients, invertebrates and perhaps even some
fish, if they survived the thrilla-second ride through the
dredging pipe. The Greater

Nature

Scaup Duck, for example,
prefers brackish water, while
a related species, the Lesser
Scaup likes freshwater. There
have been a lot of Greater
Scaups in the central pond
this winter but I have not
seen any Lesser Scaup in the
freshwater channels possibly
because of the salty conditions in late December and
January. Species have adapted
to various habitats, and even
if you or I might not like to
drink the central pond waters,
other creatures find it of immeasurable interest.
Norris (Bob) Dyer is a
Senior Docent at Shollenberger Park, and member of
the Petaluma Wetlands Park
Alliance. He’s contributed
photographs of over 50 Shollenberger bird species to the
website, www.petalumawetla
ndspark.org. You may e-mail
him at nrdyer@attbi.com.

Happy Butter &
Egg Days from

The Post!
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Dried mustard plants outline the top of a nesting berm at the park under water because of the
dredging.

Shollenberger Park Salinity Measurements in Parts per Thousand
DATE

SIDE CHANNEL (ppt)

CENTRAL POND (ppt)

12-13-02

1.2

Slightly saline

15.85 Highly saline

12-23-02

9.1

Moderately saline

10.05 Highly saline

1-02-03

8.4

Moderately saline

8.95 Moderately saline

1-12-03

6.2

Moderately saline

8

Moderately saline

1-22-03

3.05 Moderately saline

8.1

Moderately saline

2-01-03

2.6

Slightly saline

8.15 Moderately saline

2-11-03

1.3

Slightly saline

8.25 Moderately saline

2-21-03

1.9

Slightly saline

8.15 Moderately saline

3-04-03

1.05 Slightly saline

8.15 Moderately saline

Clean Up Time
We’ve got EVERYTHING
for your outdoor needs!
• Rototillers
• Lawnmowers
• Grass Cutters
• Chainsaws
and much more!
Clean, top quality
equipment that’s
guaranteed to work!

cal•west
rentals inc.

707-763-5665

1300 Petaluma Blvd. No., Petaluma

A Black-necked Stilt with its chick, from 2002. Will there be any chicks this year?
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Music & Dance
Rahzel And DJ-JS1 Come To Petaluma
In The Greatest Knockouts World Tour
Rahzel, The Human
Beat Box member of the
grammy winning group, The
Roots, will be performing
with DJ-JS1 of The Rock
Steady Crew at The Phoenix
Theater in Petaluma on April
12 as part of “The Greatest Knockouts World Tour.”
Opening the show will be
Bay Area favorite Lyrics Born
and Petaluma’s own Furious
Mindz. It’s an all ages event,
with doors opening at 8 p.m.
Tickets are $18 in advance
and $23 at the door and can
be purchased at Red Devil
Records in Petaluma, Last Record Store in Santa Rosa, and
People’s Music in Sebastopol.
The self-defined “vocal percussionist,” Rahzel
(rhymes with gazelle) uses
just his lips, cheeks, gums,
and Adams apple. He has
perfectly mastered this quintessential hip hop art form
and has emerged as a “true
virtuoso.” Rahzel does not
play an instrument. He IS the
instrument. To hear him is to
be converted. His mockery of
instruments/arcade of sounds
leaves audiences captivated,
wondering is he for real?
Rahzel is best known as
a member of the Grammy
Award winning band The
Roots, hip hop’s cutting-edge

live band. “Being with The
Roots enhanced what I was
doing even more,” he says.
Over the past years he has
emerged as the one to watch.
Rahzel collaborated with artists such as Erykah Badu, LL
Cool J, Bradford Marsalis,
Common, Q Tip, Me’Shell
N’ Degeocello, Chico DeBarge and hip hop’s legendary
Slick Rick.

Rahzel, the Human Beat Box.
Far from being camera
shy, Rahzel can be seen on
television nationally endorsing Twix candybar. He also
became a familiar face on
MTV as host of “Hip Hop
Week” and as a performer
on the MTV Video Music
Awards. Proving to be a media
favorite he has appeared on
the Late Show With David

Letterman, Last Call With
Carson Daly, E!, 106 & Park,
Teen Summit, The Basement,
Hip Hop Nation, Late Night
With Conan O’Brien, The
Jon Stewart Show and the Sci
Fi Channel. Rahzel made his
fashion debut in a television
commercial for BOSS and
Ecko Unlimited. He hit the
silver screen as narrator of the
controversial film, Brooklyn
Babylon. Rahzel also lent his
vocal talents to Mont Blanc,
Lugz and EA Sports video
games, NBA Live and Boarder
Cross.
A glance at Rahzel’s musical influences speaks to his appreciation for the art of making music. He draws from
the line of Doug E. Fresh,
Biz Markie, Bobby McFerrin
and Al Jarreau. He explains:
“With my vocal percussion’s, I
want to bridge the gap among
various musical genres. I want
the beat box to be respected
as a true art form.” Although
he reveals an appreciation of
various musical genres, his
pedigree is rooted in hip hop
royalty.
Growing up as a youngster in Queens, New York,
then moving to the Bronx
where he now resides, Rahzel
admired his cousin Rahim;
a founding member of the

509 Fourth Street, Santa Rosa, CA 707-527-PAWN
157 Petaluma Blvd. No., Petaluma, CA 707-763-PAWN
846 Fourth Street, San Rafael, CA 415-479-PAWN

legendary group The Furious
Five. “I remember watching
Grand Master Flash before I
could even see over the gate,
having that influence alone
was incredible,” recalls Rahzel. Later, Rahzel roadied for
the Ultramagnetic MC’s. “In
every important phase of hip
hop, I was there absorbing
everything that was going
on. Not having was never an
excuse for not doing. Just as
in its most organic state the
essence of hip hop is making something out of nothing.” Rahzel learned how to
feed his need to be creative.
“We didn’t have turntables
inside the locker room and
we couldn’t bring our boom
box in the school. Either we
were banging on the locker, or
somebody was “making music” with their mouth. I was
the one who made the beats
with my mouth. I worked so
hard that if you closed your
eyes, you would swear that
you were hearing a record,
radio or band.”
Because Rahzel is the Human Beat Box, he not only
occupies a hallowed position
in the world of hip hop, but
is also the human embodiment of a musical tradition. A
master performer, he has also
been featured with other superstars including: Beck, Lauryn Hill, LL Cool J, BB King,
Jay-Z, Macy Gray, KRS One,
Tommy Lee, Everlast, Kid
Capri, The Fugees, George
Clinton, Goodie Mob, De
La Soul, Bootsy Collins, The
Last Poets, Doug E. Fresh,
Biz Markie, Rage Against The
Machine and Ben Harper.
DJ JS-1
Over the past decade,
the hip-hop turntablist has
gained immense popularity
and mainstream recognition.
No doubt, one deejay at the
forefront of this movement

DJ JS-1 will spin hip-hop for
Petalumans on April 12.
is Queens-born JS-1. JS-1 is
gearing up for his solo debut
album release, “Ground Original,” on Yosumi/Ground
Original Recordings. The 20
track collection, which arrived February 2003, features
a bevy of hip-hop heavy-hitters, including KRS-1, Kool
G Rap, Big Daddy Kane,
Royce Da 5’9”, OC, Masta
Ace, Casual, Evidence of Dilated Peoples, Dice Raw of
The Roots, Prince Poetry of
Organized Konfusion, Planet
Asia, Tragedy Khadafi, Ill Bill
of Non-Phixon, to name just
a few.
Born and raised in
Queens, New York, the 27year-old beat maker has been
spinning since hip-hop’s inception. Throughout the 90s,
JS honed his craft by challenging (and beating) other deejays in battles, releasing some
of the underground’s hottest
mix-tapes, and appearing on
scratch albums like the Return of the DJ series on Bomb
Records.
Lyrics Born
“An Asian rapper?! That’ll
be the day!” This is what Tom
Shimura, better known as
Lyrics Born, the Bay area emcee and all around nice guy,
heard from one of his high
school teachers. Lyrics Born
goes on to say, “You accept
the fact that this world is culturally challenged (at this moment), and if I let it dissuade
me then, or now, I would
be the one drinking Sanka
continued on pg. 29
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Greatest Knockouts
and scotch between periods,
wearing the Halston collection and a pair of paper thin
Rockports, filling our future
leaders and caregivers heads
with the shit they fed me and
others like me.”
Lyrics Born is part of the
Quannum collective. Quannum is a group of five plus
diverse members that include,
Lateef the Truth Speaker, Gift
of Gab, DJ Shadow, Chief
Xcel, the aforementioned
Lyrics Born, and others. They
first met and congregated at
the University of California
at Davis in the early nineties.
Spurred by a love for hip hop
music and culture the crew
decided to release their music to the masses. Leap to the
year 2001, with a few bumps,
bruises and abrasions the crew
has been successful, all the
while staying independent. By
independent we mean, they
put out their own music without it being compromised by
major corporations and their
ideals. The group has released
four albums, and numerous
EP’s and twelve inches.

continued from pg. 28

Did we mention that Lyrics Born is Asian American?
Well, he is, actually part Japanese American. He was born
in Tokyo in the 1970’s. He
actually used the name Asia
Born. “I changed my written
name officially in ‘96 because
I thought ‘Lyrics Born’ was
funnier. I also wasn’t trying
to pretend that I represented
all Asian American groups,
as we are extremely diverse
in locale, origination and experience. The word Asian or
Asia conveniently lumps us all
together, but doesn’t take into
consideration this diversity,
and one person could never
solely represent a whole people in religion, culture, nor
ideology. I never wanted to be
seen as the only ‘Asian’ rapper,
because it disregards all the
Asian American’s that have
come before me, alongside,
and will come after me in that
respect. But some people still
call me Asia and that’s cool.”
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Music & Dance
5th Annual Healdsburg Jazz Festival
Sizzles This Summer

The
5th
annual
Healdsburg Jazz Festival
is proud to present the North
Bay debut of legendary vocalist Abbey Lincoln, the last of
the great jazz divas, headlining a spectacular June 8 outdoor double bill concert with
flute virtuoso James Newton
at the picturesque Rodney
Strong Vineyards. Lincoln’s
much-anticipated
performance will be the culmination of a weeklong celebration
of jazz at an annual event that
has become one of the North
Bay’s premiere festivals.
The festival kicks off Sunday, June 1, at a free outdoor
concert in Healdsburg Plaza,
featuring Afro Cuban drumFor more information ming master Tacuma King
contact: Beach Avenue Pro- and the Children’s Percussion
Workshop, the Healdsburg
ductions, (541) 488-3495.

High School Jazz Band, and
the Khalil Shaheed Sextet.
The festival continues with
two consecutive nights of
gourmet jazz and wine dinners at chef/owner Charlie
Palmer’s acclaimed Dry Creek
Kitchen (June 2 and 3); an
evening with Angela Wellman’s New Roots (June 4); a
gala dinner and opening night
concert at Chateau Sovereign
with 15-year-old Sonoma
County jazz guitar phenom
Julian Lage, drummer Billy
Hart, and bassist Ray Drummond (June 5); and showcase
concerts featuring Bobby
Hutcherson, George Cables,
and Ray Drummond (June
6); the Mary Stallings Quartet (June 7); and Joe Lovano
& Friends with guest vocalist
Judi Silvano (June 7) ending

with the grand finale at Rodney Strong (June 8).
The Healdsburg Jazz
Festival, under the guidance of artistic director Jessica
Felix, is presented in association with the Healdsburg Arts
Council. Visit our website at
www.healdsburgjazzfestival
.com

HOME,ART&GARDEN
is coming to the Post in
MAY
Advertising Deadline
SUNDAY, APRIL 20
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About
Your Money

Business
Got Investment Losses?

Jim Becker is the local
Investment Representative
with Edward Jones Investrisk of having the stock’s price ments located in the Plaza
rebound in the meantime. As North Shopping Center. He
an alternative, you could sell graduated with a business
the stock and immediately re- degree from University of
invest your proceeds in a similar company. As long as you’re
not investing in a stock that is
“substantially identical” to the
one you sold, you can generally avoid the wash-sale rule.
Nonetheless, you’ll want to
consult with your tax advisor
before making any of these
types of moves.
As an investor, you’ll
always find it hard to watch
your stocks decline in value,
especially if you’ve tried to
pick good, high-quality companies. But don’t give up on
investing — with patience
and discipline, you can look
beyond short-term volatility
and stay focused on achieving your long-term objectives.
Along the way, if you do incur
some losses, you can use them
to brighten your tax season a
bit — and that’s always good
news.

Make Them Work For You

If you have long-term
investment goals — sending children to college, planning a comfortable retirement, providing a legacy for
the next generation — you
probably adhere to a longterm investment philosophy,
such as “buy and hold.” But
even a buy-and-hold strategy
doesn’t require you to own a
stock forever.
At some point, you may
choose to sell a stock because
it no longer meets your diversification needs, or because
the underlying company has
lost its competitive position
within its industry. You might
also decide to sell because you
feel that a company’s management has taken the business
in a new, questionable direction. And on occasion, you
might sell a stock because its
price has fallen so far that it
may never recover.
Whatever your reason for
selling a stock, you’ll want to
get as much benefit from the
losses as possible. Fortunately,
you’ve got an ally — the U.S.
tax code. Your investment

losses are tax-deductible, to
a point. You can use your
capital losses to offset any
capital gains you have, plus
up to $3,000 of other income,
including earned income. So,
for example, if you realized a
$2,000 capital gain this year
from selling stocks or other
appreciated investments, you
could write off up to $5,000
in losses. And you can carry
forward any “excess” losses to
future years.
In fact, because so many
investors have realized more
losses than they can’t write
off in a single year, Congress
is considering increasing the
amount of losses that can be
deducted annually.
What happens if you’d
like to write off some losses,
but you still want to hang
on to the stock that caused
them? If you sell the stock,
and then buy it back within
30 days, you can’t deduct the
losses, because you’d be violating the IRS’ “wash-sale” rule.
You could sell the stock, wait
for 30 days, and then repurchase it — but you’d run the

By Jim Becker
San Francisco, teaches investments classes regularly at
Santa Rosa JC and conducts
many informative seminars
on investments in Petaluma.
He can be reached @ (707)
778-7780.

Happy Butter &
Egg Days from

The Post!

WE’RE THERE FOR YOU

For that professional, yet personal touch.
• Purchase, Refinance, Construction,
Commercial, Investment
• Rates are the lowest in 40 years.
• Access to over 250 lenders.
• No money down—100% financing
Gregg Gallagher—Senior Loan Consultant
1105 North Dutton Ave., Suite 200
Santa Rosa, CA 95401
PHONE:

707-284-2753 •

FAX:

707-636-2824

APRIL 10TH & 24TH
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Happy Easter
from the Post!

PETALUMA
CIT Y TRANSIT

SENIORS:
$14
STUDENTS: $23
ADULTS:
$29
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Business Profiles
Falero’s Heals Wheels
is a Mobile Clinic
Many readers recall
the days long ago when every family Doctor made house
calls. It isn’t done much today
but there are occasions for it.
However, there is a practitioner in Sonoma County whose
business is based on going to
her patients where she can
work on their bodies in the
comfort and privacy of their
home.
Sonia Jean Falero’s practice is a harmony approach
called Falero’s Heals Wheels
Integrated Mobile Clinic.
She has been a Western Nurse
since the 1970’s. She worked
as an LVN and then a Medical-Surgical RN beginning
in 1983. She has extensive

experience as a Hospital staff
nurse, an outpatient post
stroke rehab nurse and a
Home Health nurse.
Her motto is to empower
a patient with education and
other tools. She is dedicated
to her patients also as a Licensed Acupuncturist having
graduated from the world renowned American College of
Traditional Chinese Medicine
in San Francisco. Her talents
include practicing Tui Na for
the last five years and finds
that her patients want that
extra message therapy before
their Acupuncture treatment.
Sonia’s integrated Mobile
Clinic is the only Sonoma
County Home Health Acu-

Sonia makes house calls.
puncture medical service of its
kinds. She offers assistance to
any Face to Face voucher recipient and her rates are most
reasonable. She wants you to
be well and can be reached
for an appointment either
by calling 707-869-3083
or contacting her e-mail:
falerosj@pacific.net
Falero’s Heals Wheels:
Hablamos espanol.

John Lee Vogensen Keeps On Cutting Up

John Vogensen pictured with co-workers.
Entering Joe Hamer’s
Hair Salon on Petaluma
Blvd. North next to 24 Hour
Fitness in The Great Petaluma Mill, you’ll meet John
Vogensen who is becoming
a legend in this town. He is
4th generation Petaluman
and is one of the friendliest
person you’ll ever meet. He’s
a professional hair stylist who
has been cutting hair for over
20 years.
Vogensen has special
techniques he uses that are
uncommon at most hair salons. When he washes your

hair you’ll also receive a head
and scalp massage which
one rarely receives at a massage parlor. It’s a shampoo
experience that you’ll never
forget. It is very relaxing and
once comfortable with John’s
hands you know that you’re in
for a treat.
Years ago Vogensen
worked on the long hair
bands of the 70’s and 80’s at
which time his own hair was
down to his waist. His clients
included members of the
following bands: Guns and
Roses, The Grateful Dead,

Motley Crew, Journey, Cinderella and Heart. He kept
count in those days of the
various bands hiring him and
the total list was approaching
90 before he lost count.
He’s the man who gave
Winona Ryder her first Mohawk haircut and worked
with Petaluma’s own comedy
duo, “The Mommies.” He
helped Buddy Miles look
good when he was the drummer for Jimi Hendrix and
made Rick Griffen look terrific. Today he is happy to be
continued on pg. 32
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SEBASTOPOL BELLY TRIBAL FEST 3
May 17th–18th
DANCE CLASSES

Business Profiles
Vogensen
part of the staff at Joe Hamer
Beyond Hair located at 18
Petaluma Blvd. North.
Ironically, Joe Hamer’s
Salon is in the building that
once was Petaluma’s Post Office that John’s great grandfather, Hans Peter, built when
he operated Vogensen Construction Co. Surprisingly,
you can see a steel beam inside
the Salon’s entrance with their
name on it. John’s grandfather, Holly Vogensen built
one of the first feed mills in
Petaluma which is the tallest
building in town.
Vogensen believes that the
most important thing about
hair is communication. His
clients pay for his trust. Once
they understand his talents

• World Fusion Band Collage
• Dance Journey Dance Troupe
• Dancer’s Boutique

continued from pg. 31

and entrust their hair to him,
the magic begins. It’s nearly
a spiritual experience to have
one’s hair cut by this Master
of the Arts. Not only do you
look better but you feel better
when you’ve been with John.
His hobby has been enjoying Judo since he was seven
years old. By the time he was
17 the Olympic Team rated
him in the Top 100 in America. His ranking was Number
6 and was sent to Japan for 3
months to be on the Olympic
Team. He loves Judo because
it’s an all year long sport and
teaches classes weekly at Lucchesi Park on Tuesday and
Thursday from 5:30 to 7 p.m.
to kids and adults from seven
to seventy years of age.

People like John because
he makes everyone laugh and
feel good about themselves
and their environment. Additionally, he treats people
to his cooking. His favorite
dishes are from Japan, France
and Italy. When he feels like
it, he can cook up a storm for
about 60 friends. And who
taught him cooking? His Judo
instructor and his mother,
Sissy. Once you get to know
John, ask him about some
of his favorite dishes which
include deer, quail, pheasant
and duck.
For more information,
John Lee Vogensen can be
reached at Joe Hamer Beyond
Hair at (707) 773-1735.

Coming to THE PETALUMA POST in May
HOME ART & GARDEN EDITION
Reserve your ad today: (707) 762-3260 or Fax (707) 762-0203

ROSE

Productions

ellencruz@aol.com • 707-824-0533
www.gildedserpent.com/ellencruz
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So You Think
You Saved Money?

At OfficeHelper you are always
GUARANTEED THE LOWEST PRICES
on all your Office Products Purchases!
But along with the lowest price, you are
also guaranteed:
• Next Day Delivery
• Professional Service and Assistance
• Business to Business Tips to Save You
Time & Money
• A Local Presence Since 1977

Is Your Office Products
Supplier Meeting Your Needs?

OfficeHelper

1 3 3 0 R O S S S T R E E T, P E TA L U M A , C A
PHONE : 800-640-4442 FAX : 800-933-7964
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People’s Music
World’s Greatest Music Store















Harmoniums
Band Instruments
Picks
Guitars
Banjos
Ukuleles
Dulcimers
Mandolins
Celtic Harps
Harmonicas
Music Books
Recorders
Pan Pipes















Rain Sticks
Bamboo Flutes
Microphones
Headphones
Mallets
Gongs
Bongos
Bodhrans
Dumbeks
Indian Drums
Rattles
Tambourines
Shakerees














Strings
Kalimbas
Tuners
Metronomes
Slides
Cowbells
Cleaners
Violins
Cords
Autoharps
Cases
Lessons
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My priorities are simple.
They’re yours.

If it’s important to you,
it’s important to me.
Kathy Jensen
REALTOR®

The Trusted Name in
Petaluma Real Estate

(707) 775-2242

Repairs • How-To Musical Video Rentals • Instrument Rentals

122 North Main St., Sebastopol, CA • 707-823-7664

April 2003
GREAT BANDS, DJ'S, & DANCING
9:00PM doors for all shows unless shown otherwise
120 5th Street - Santa Rosa 95401 - 707-545-2343

Santa Rosa

www.lastdaysaloon.com
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American seaman husband is
said to have been the model
for the original story.
Stage Director: Elly Lichenstein; Music Director:
Nina Shuman. Set: Alyosha
Klebe; Costumes: Mark Novak. World premiere translation by San Francisco Pocket
Opera’s Donald Pippin. Tickets for Madama Butterfly are
$27.00 general, $24.00 senior
and student. New half-price
youth ticket for ages 18 and
under, only $13.50. Group
tickets are available for all
performances, for groups of

Theater

10 or more.
“Madama Butterfly” performances will be April 4, 5,
11, 12, 18, 19, 25 & 26 at 8:
00 PM, and April 27 at 2:00
PM. For tickets and information, call the Cinnabar Box
Office at (707) 763-8920, fax
to (707) 763-8929, or email
to info@cinnabartheater.or
g. The Cinnabar web site is
www.cinnabartheater.org.
Cinnabar Theater is located
at 3333 Petaluma Boulevard
North, in Petaluma. The Box
Office is open 10 AM-4 PM
Monday through Friday.

Madama
Butterfly
calendar

FF
O
5 e
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M

For tickets to Puccini’s
Madama Butterfly, call
(707) 763-8920 to purchase
in advance with a Mastercard or Visa.
E-mail
info@cinnabartheater.org
Or come in person to the
Cinnabar Box Office
10 AM - 4 PM
Monday - Friday.

Kiyeon Cho as Cio-Cio San in the Cinnabar Opera Theater’s production of Madama Butterfly.

Cinnabar Opera Theater Presents
Puccini’s Madama Butterfly
Cinnabar Opera Theater
presents Giacomo Puccini’s
Madama Butterfly, a gorgeous
intimate opera which tells the
tender tragedy of Cio-Cio San
the geisha (Kiyeon Cho), who
trades the comfort and solace
of family and tradition for the
love of an American sailor.
Cinnabar Opera Theater is
the North Bay’s oldest opera
company, currently in its 29th
season, and presents all its operas in English.
At the turn of the 20th
Century, in a lovely Japanese
villa on the outskirts of Nagasaki, a local marriage broker,
Goro (Miguel Evangelista),
arranges a marriage with an
adolescent Japanese girl for
Lieutenant Pinkerton (Will
Hart Meyer) of the United

States Navy – a marriage that
Pinkerton may cancel upon
thirty days’ notice. United
States Consul Sharpless (John
Minágro) predicts tragedy;
the young lady in question is
known as Madame Butterfly
because of her femininity and
sensitive nature, and Sharpless
fears that an abrupt “cancellation” of the “marriage”
would break her tender heart.
Pinkerton woos her, wins her
love, then leaves her. He leaves
her however, with a son, aptly
named Trouble. Cio-Cio San
says she will change his name
from Trouble to Joy when
Pinkerton returns to her; if he
does not return, she will kill
herself. When he finally does
return, he is accompanied by
an American wife. This opera

includes some of the most
beautiful melodies ever written for the human voice.
One of the violinists in
the orchestra, Yoko Acheson,
has been Japanese advisor for
the production. She has given
the entire cast lessons in walking, kneeling and bowing,
and has advised the costumer
and cast on how to wear the
costumes; for example, closing the kimono right over left
indicates the wearer is going
to a funeral! Madama Butterfly is loved by many Japanese
people. The story of CioCio San is very ingrained in
Japanese culture; all Japanese
schoolchildren take field trips
to a house overlooking Nagasaki Harbor – the woman
who lived there with her

Hot Tubs
Saunas

Web site
www.cinnabartheater.org

Cold Plunge

Ticket Price Structure
$27 General
$24 Senior & Student
over 18
$13.50 Youth
(18 & under)

Massage

The Run Schedule
April 4, 5, 11, 12, 18,
19, 25 & 26 at 8:00 PM
April 27 at 2:00 PM

Sundeck

FROGS
(415) 453-7647
School Street Plaza, Fairfax

Where
Cinnabar Theater
3333 Petaluma Blvd. N.
Petaluma, CA

tel 707.789.9000

fax 707.789.9030

Adobe Creek Funeral Home
(fd—1646)

331 Lakeville Street
Petaluma, Califonia 94952
Cheda and Lyons directors

THE PETALUMA POST

Post Dates
Luther Burbank Home & Gardens
Opens for the Season
Luther Burbank Home
& Gardens at Santa Rosa and
Sonoma Avenues in downtown Santa Rosa is open for
the tour season as of Tuesday,
April 1st. Docent-led tours
through the Burbank Home
and Greenhouse and a por-

tion of the gardens are offered
Tuesday through Sunday,
from 10:00 a.m. to 3:30 p.m.
through the end of October.
Thirty-minute tours are offered on the half hour. Tours
are $4.00 for adults; seniors
65 and over are $3; youth 12-

We Salute Butter & Egg Days

y
r
e
k
a
B
n
n
A
ly

Pol

18 are $3; children under 12
are free. There is no charge for
the Carriage House Museum
and Gift Shop, open Tuesday
through Sunday, from 10:
00 a.m. to 4:00 p.m. Special
group tours may be arranged
by calling the office at (707)
524-5445.
A new audio tour of the
gardens using MP3 players
is being introduced this year.
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There are 28 stops where the
visitor will learn history and
view Mr. Burbank’s plants, including the Spineless Cactus,
Paradox walnut tree, Plumcot
and many others. The tour
is available Tuesday through
Sunday from 10:00 a.m. to 3:
00 p.m. at a charge of $3 per
person.
The gardens are open
daily free of charge from 8:
00 a.m. to 7:00 p.m. They
feature many of Luther
Burbank’s horticultural introductions as well as plants
typical in Victorian gardens.
Theme garden beds include
many new horticultural introductions. Interpretive signs
throughout the 1.6 acre site
identify plants and describe

Marcy J. Basel
L. Ac., Dipl. Ac.

Acupuncture, Herbs & Nutrition
An Old-Fashioned
Bakery and Meeting Place SINCE 1925
121 Kentucky St., Petaluma, CA 707-762-2695

435 PetalumaAve. Ste. 120 phone (707) 824-8747
Sebastopol, CA 95472
fax (707) 824-1064

Burbank’s work. The site is
fully accessible.
The Carriage House Gift
Shop is selling a beautiful
new poster - a depiction of a
painting by early California
artist, Francis John McComas, called “California Oaks”.
The original painting hangs
in the dining room in the
Burbank Home. A portion of
the proceeds from the sale of
the poster will be donated to
research into the cause, cure
and prevention of Sudden
Oak Death Syndrome that
threatens California’s oaks.
Postcards are also available.
Luther Burbank, the
famed horticulturist, lived
and worked in Santa Rosa for
most of his fifty-year career
until his death in 1926. Today,
the property is a Registered
National, State, and City
Historic Landmark. For more
information, visit our web site
at www.lutherburbank.org
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Urban Legends
The Latest Nudes
By Jan Harold Brunvand

In a previous column,
I wrote about a bachelor
who gets stranded in the
nude outside his locked
apartment. I referred there
to another classic caughtwith-your-pants-down urban
legend: The one about the
housewife who is surprised in
the nude by a workman.
The nude housewife story
provides an excellent example
of how printed sources help
to carry along a story that is
also being actively circulated
in oral tradition. It's a tale
that has been a particular favorite with advice columnist
Ann Landers. The last time I
caught her reprinting it was
spring 1986.
For those of you who
missed it, Landers described a
woman from Ohio doing her
laundry in the basement. She
decided to throw her soiled

housedress and underwear
in with the last load of wash.
Since the pipes overhead were
dripping onto her hair curlers,
she put on her son's football
helmet, which happened to be
lying nearby.
Just then she heard a
cough behind her and turned
around - naked except for the
helmet - to face the gas meter
reader. His comment was, "I
hope your team wins, lady."
I clipped the same story
from Ann's column first in
1975, then again in 1980.
The 1966 book "Family
Laugh Lines" quotes her as
telling it.
Another popular writer
who likes the story is Erma
Bombeck. She modified the
plot somewhat in "Aunt
Erma's Cope Book," published in 1979. This time
the nudity is suppressed, and

the housewife is wearing her
son's full football uniform
when the washer repairman
arrives. She throws the door
open in this getup and kisses
him. Her idea was to put on a
special outfit and surprise her
husband when he came home
from the office.
The earliest printed version I have found so far is
in the Reader's Digest of
March 1961. But even here
it is attributed to "a friend,"
and seems to be just another
funny story going around the
country by word of mouth.
The Digest version has
the woman using a mop to
knock down a big spider web
while wearing both the football helmet and an old raccoon coat to cover her nudity.
The "hope your team wins"
conclusion is standard.
Urban legends do not

A Unique Petaluma
Experience!

T WO NINER

DINER

• Biscuits and Gravy
• Great Burgers
• Eggs Benedict
• Club Sandwiches
• Omelettes
• Fish and Chips
• Full Soda Fountain
• Steak and Much More!
ADOBE ROAD
East Washington St.

561 Sky Ranch Drive
at the Petaluma Airport
Open Tuesday–Sunday
8:00 a.m. to 3:00 p.m.
Closed Monday

Send your questions
and urban legends to Jan
Harold Brunvand in care of
this newspaper. The volume
of mail precludes individual
replies, but Prof. Brunvand
will respond to incidents of
general interest here.

SPACED OUT?

BREAKFAST &
LUNCH SERVED

Sonoma Mountains

707-765-2900

to her, and no one was going
to call her a liar.”
I hear a great deal of this
kind of supposed verification
of urban legends as I try to
track them down. But the
alleged adventure of a friend
of a friend - a FOAF - is poor
evidence, as readers of this
column well know by now.
It is extremely unlikely
that this story stems from an
actual incident. At least, no
one has furnished a firsthand
report of it, and the evidence
of multiple variations confirms its folkloric status.
The reality behind such
nudity stories lies not in
particular events, but rather
in with our universal dread
of being caught without our
clothes. We tend to project
our own fears into folklore thus, legends about supposed
incidents like this.

Four Seasons
has the Affordable Solution!

Fun for the
Whole Family!
Children Love it!

While Dining Enjoy
A Beautiful View of the
Sonoma Mountains.
Deck Seating Available for
Plane Watching.
See Antiques and Warbirds
Fly In! See Helicopters and
Sky Diving Jumps!

usually have punch lines,
which makes this one sound
more like just a plain old joke
than a legend. Yet, it's often
also told as a supposedly true
story.
In
some
variations,
the man who catches the
housewife semi-clad may be
a plumber. Sometimes the
woman has put on the helmet
simply in order to carry it up
to her son's bedroom, because
her arms are full of clothes.
Writer Jerome Beatty Jr.,
believing the story was true,
printed a version in 1964 in
the column he then wrote for
Saturday Review. This time
the woman's hair was in curlers and she remained in her
"brief undergarments."
In an article in Esquire
in 1970, Beatty confessed
telling the story to friends as
something that happened "to
a friend of a friend of mine in
Illinois." Someone pointed
out the Digest version to him,
so he checked further.
"When I had a chance,"
Beatty wrote, "I queried my
Illinois source, who said that
the girl was a good friend and
she had said it had happened

Runway
T WO NINER

DINER

Sky Ranch Dr. PETALUMA
AIRPORT
ELY ROAD
MCDOWELL BLVD.

Four Seasons not only adds year-round living space, it also
adds value to your home. Create a special atmosphere that
brings the outdoors indoors. Think of all the fun you and your
family will have all year long, rain or shine.

W I N TER WARM-UP SALE!

Save Thousands During This Limited Time Offer!
Financing As Low As 61/2% To Qualified Buyers

NORTHBAY
SUNSPACE INC.

420 Lakeville Street • Petaluma, CA
101
San Francisco

707-769-8553
Lic. # B-337713
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JUST LISTED! $1,345,000 - This beautifully restored 1879 Victorian is a Sonoma County
registered landmark. 2600 square foot main house features four bedrooms & 2.5 baths. A
newer carriage house adds an additional 1140 square foot office/guest space with threecar garage. Two lush acres are professionally landscaped with hundreds of roses, lavender,
and rosemary plants. Jogging track. This property is heaven. Call Linda Buffo (707) 769-4342.
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Linda Buffo
RESIDENTIAL
BROKERAGE

(707) 762-6611
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1225 No. McD owell Blvd.

(In the Petaluma Business Center (Between Ross & Clegg St.)
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Petaluma Pete

The Devil’s Advocate
The Dilbert Intersection

Is Swoop Forgetful?
By Richurd Somers
Do you all remember
Forgetful Bob? He’s the
ex-Hughes executive who can
never remember combination
lock numbers.
Forgetful has had so many
misadventures due to this,
and other maladies, that his
traveling companion and
friend, Kneeless Julie, has
even given up providing him
with “Senior Moment” pills.
About 10 years ago, on a
trip to Yosemite with Uncle
Grunt, Jubilant Jane, Nurse
Patt, and Pete, Bob was not
able to unlock the bicycles
from the back of their RV,
because he had forgotten the
combination.
Two years ago, all of Bob
and Julie’s vacation funds became inaccessible. How, you
ask? Bob had a safe built into
their RV, and once they were
back East, promptly forgot
the combination. A locksmith
finally got it open at the end
of their trip. Bob had written
the combination on the inside
of the safe’s door. Who discovered this fact? The laughing locksmith.
On a trip to the Big Island
of Hawaii, about five years
ago, Bob wanted to keep
the rented automobile cool
for the five others who were
at his mercy, so he turned
on the air-conditioning and
slammed the door shut. Once
the other five traveling companions came out of a church,
where they had been praying
for Bob, he tried to open the
doors, only to discover that
he had accidentally locked
the car with the engine running. After a while, a man
from the rental agency arrived
and opened the door with his
master key. He also provided

the group with a can of gas
so that they could get to a gas
station, as the car was almost
on empty.
The latest episode, recently uncovered by Uncle
Grunt, goes something like
this - Another test pilot for
Hughes Helicopters recently
came forward, and swears this
is true. It seems that one day
Bob got out of his helicopter,
and while it was running,
locked the cabin for security
reasons.
And, since Bob had not
completely put the engine
into neutral, the helicopter
took off without Forgetful
and ended up in Arizona. No
damage was done, for this
bird was equipped with the
first remote control guidance
system that Hughes developed. However, they had no
idea how it would be tested.
Because of this incident,
“Forgetful” earned the second
nickname of “SWOOP.”
Bob has other quirks like:
(1) when traveling, his need
to be close to a large discount
store in case the vodka supply
runs low, and (2) he is a dangerous cook. A few years ago,
Bob had to replace his brand
new RV because, while preparing dinner, he managed to
spill nearly a quart of Teriyaki
sauce throughout the vehicle.
The RV was declared totaled
by his insurance company.
It may bode well for we
Petalumans that SWOOP has
yet to visit our town.

Happy Easter...

Have you
seen the
wonderful
improvements to the intersection at Washington
and McDowell? To “ease
congestion” they widened
Washington Street by just
three feet on each side for a
bike lane and then installed
four stone structures on
the corners that look like
something the Druids would
have built at Stonehenge if
they were drunk. The cost (I
am not making this up) was
7.1 million dollars.
Now I know what
you are thinking. With
all the pothole and traffic
congestion problems we have
in Petaluma, why would the
City Council throw that
much money into a three feet
bike lane at one intersection?
The answer is simple: The
four stone structures have
completely solved all the
traffic problems on the east
side. Haven’t they?
The City Council did this
in the Fiscal Irresponsibility
Ordinance of 2001, which
was made possible by the
Intelligence
Reduction
Ordinance of 1999. If you are
one of those crazy people who
think that building four stone
structures at a cost of millions
won’t ease traffic congestion,
well, you’re just bucking the
incredible wisdom of the
Petaluma City Council.
The
intersection
is
becoming known as the
Dilbert Intersection, because
it was designed by engineers
in the comic strip Dilbert.
(“No, we didn’t widen the
road, but we built four stone
things in order to triple the
cost.”)
I’m not saying that the

Fourth & “Sea”

REALLY BIG BURGERS!

Fish & Chips, Ice Cream and More!

phone orders welcome

707-762-6424

food to go, open 7 days for lunch & dinner

101 4th St. at C, Petaluma, CA

people who are responsible
for this expenditure are dumb.
But I am advising them not
to visit an Alzheimer’s care
facility. If they do, they will
never, ever be let out.
The same kind of
thinking seems to be at work
in revamping the Keller Street
Parking Garage. The garage
was underused, so in order
to attract users they painted
and installed a gate, at a cost
of over a million dollars.
The paint job and the new
graffiti are very attractive, but
the city fathers are not silly
enough to think that new
paint will attract more users.
To do that, they plan to start
charging parking fees. Oh,
that ought to bring a flood
of users. When they built this
thing they assessed us over
$20,000 for it, even though
we received no benefit, and
now they want to charge us
for parking there. It’s hard
to say in words how much I
appreciate their brilliance.
The fiscal wizards aren’t
finished, however. To solve the
traffic problems downtown
and attract more customers,
they propose to cut the traffic
lanes on Petaluma Boulevard
from four lanes to two. On
the other hand, they are going
to eliminate parking. This is
called the Nostalgia Plan. You
see, Marty Martinez once told
me that in the thirties, before
the Golden Gate Bridge was
built, there were some Sunday
nights when traffic was backed
up from the Sausalito Ferry all
the way through Petaluma
past Marty’s gas station. If
anything can bring those
days back, this plan will. Of
course, if eliminating traffic
lanes and parking doesn’t
attract enough motorists, they
can always charge a toll, using
the same logic that they are
applying to the Keller Street
Garage.
You think that this won’t
solve traffic
congestion
downtown but will only
increase it? Not to worry. All
they have to do is build eight
stone structures like they did

By Joe Tinney
at the Dilbert Intersection at
a cost of 14 million dollars,
and all our traffic problems
will be solved, just like on
Washington Street.
I also saw where the
Russian River property
owners rejected a 6.5
million dollar Army Corps
of Engineer plan to fight a
noxious weed along the River,
because 5 million dollars was
for a five year study, and only
1.5 million dollars would go
for elimination of the weed,
after that period.
Petaluma should quickly
grab
those
Corps
of
Engineer’s planners for our
traffic studies. They would
be sure to fit right in with our
transportation planning folks.
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Enjoy Butter & Egg Days with
DOWNTOWN PETALUMA
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We Salute Our Volunteers!

Spring is a good time
to say thanks to our
dedicated staff.
Their unselfish efforts
make Sack’s the success
that it is.
So, Thank You, ladies...
you’re doing a great job!

An Upscale Thrift Shop Featuring
Toys • Games • Dolls • Books
Records • Clothing • Housewares
Furniture • Decorations & More

(707) 765-2228

Sack’s Thrift Shop
Hospice of Petaluma

Mon - Sat 10:00 - 5:30
322 Western Ave., Petaluma, CA

ST. JOSEPH

HEALTH SYSTEM

Greater Sonoma County
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