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Doll Show &

presented by,

Pollyanna Doll Club
February 2, 2003 10 a.m.-4 p.m.

10% OFF

With mention of this advertisement in the Petaluma Post
OUR

WE B S I T E A T : www.petrose.com

OVER ONE ACRE OF
ROSES TO CHOOSE
FROM!
GRADE 1 Rose Bushes
200 Varieties of Roses
• Heirloom Roses

S KILLMAN L N . C ORONA

G OSSAGE

N

• Hybrid Tea Roses • Climbers

Veterans Memorial Building
1094 Petaluma Blvd. So.
Petaluma, CA

PETALUMA B LVD . N O .

VISIT

(Hwy 101 to Petaluma Blvd. So.)

Puppet Show from
Admission $5.00
$4.50 Oakland’s Children FairyWith flyer
land
Children under 12
11 a.m. and 1 p.m.
FREE with paying

FACTORY
O UTLET

• Shrubs

Petaluma Rose Company

581 Gossage Avenue, Petaluma, CA

FOR INFORMATION SEND S.A.S.E. TO:

POLLYANNA DOLL CLUB

707-769-8862

P.O. Box 4525, Petaluma, CA 94955-4525 707763-5237

Wednesday–Saturday
9:00 a.m.–4:30 p.m.

Benefits the YMCA SAFE HOUSE

Valentine’ s Day Is Coming to The

It’s Worth
Finding This Gem!

1/2 OFF Breakfast or Lunch

From Our Regular Menu with 2 Beverages
(WITH MENTION OF THIS AD IN THE POST.

CASH ONLY. NO TAKE OUT. EXPIRES

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

1-31-03)

Rotisserie Specialties
Grilled Sandwiches

Dinner Specialties
Served All Day
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

CALL NOW FOR
Post
Petaluma
G
I S I Nin
A D V E RT

T H E P E TA L U M A P O S T • J A N U A R Y 2 0 0 3 • PA G E 3

The Arts

This photo shows a tiny segment of the 50,000 people that
marched up Market Street to the Civic Center in San Francisco
on October 26th to oppose the threatening war on Iraq and to express their desire for a new national and international order based
on justice and intelligent communication. The moods ranged from
anger to lively faith and hope. (Photo courtesy of Scott Hess.
To see more like this visit online at: www.scotthessphoto.com/

“

I loved your photos. Wonderful quality and such a spiritual grace. I’m a photographer on the side (way to the side,
smile—www.scottpeck.net) and I’m sending you applause
and appreciation as one photographer to another.
Outstanding work and collection Scott!
Scott Peck—The Road Less Traveled

port millions of gallons of fresh
water, which eventually empty
into our watershed in various
states of purity and usefulness.
Hundreds of new species of
trees and plants have been
grown with the newly available
Russian River water. Many of the
original creeks have been channeled and buried by development and a growing number of
people would like to see them
‘daylighted’ once again, to regain the natural rhythms of the
landscape,” he adds.
While there was limited access to Lafferty Park, Hess pho-

”

tographed the upper Sonoma
Mountain landscape and its
views of the Petaluma Valley.
He feels that being aware of the
natural context in which we live
is important to our sense of
place and the richness of being
alive. He has also photographed
Downtown Petaluma, the River,
the mills and graineries, and the
people of our northbay home.
To see or purchase photos of
the Petaluma Area and beyond
contact Scott Hess Photography
at: 707-765-0580 or visit online
at: www.ScottHessPhoto.com

Oak Hill Park, off Howard Street, Petaluma. (Photo courtesy of Scott Hess.)

Local Photographer Scott
Hess Reflects a Spectrum of
Time

T

HE PHOTOGRAPHY OF

HESS

SCOTT

HOLDS CONCISE AND

CONCENTRATED IMPRESSIONS

OF OUR EVER CHANGING NATURAL
CULTURAL WORLD. From
branching oaks and northern
California landscapes, to ecological activists and the San
Francisco peace marches, to
urban scenes of New York and
Paris, Hess’s photography has an
unusually wide range of subject
matter. The imagery truly reflects
a broad spectrum of our time, at
the soul level.
While he has photographed
throughout the world, Hess has
also created a context for us here
AND

in Petaluma with his photography, focusing on the interaction
of the natural and the cultural
worlds. The image of the oak
above, for instance is from Oak
Hill Park, off Howard Street.
“The various types of oak
have long been the ‘Tree of Life’
in these parts, for themselves and
for the critters—bear, squirrels,
birds, insects—and us humans.
Humans are now in the area with
great force and impact. The bear
and almost all of the other large
grazing animals are gone, but
the oak trees remain—in part,
and for now. They reveal an ancient and mysterious universal
logic with their dramatic ‘pattern
language’ which is always on-

going, even in their death.”
The image on the cover
looks east over Petaluma to
Sonoma Mountain and shows
a vertical piece of our home
in the North Bay hills. The
wooded riparian area at the top
of the frame features the part of
Sonoma Mountain where the
headwaters of Adobe Creek and
Lafferty Park are found. This area
was once the source of drinking
water for the growing city of Petaluma, before the aqueducts from
the Russian River were built.
“We’ve put a much greater
number of people in this area
than ever would be possible
without our modern mechanical
ingenuity,” says Hess. “We im-

30% to 70% OFF Retail Prices
On All Items Every Day

NEWLY EXPANDED PRODUCT LINE
Unique & Handcrafted
111 Kentucky St., Downtown Petaluma
707-781-0654 • Open Daily 10-5:30
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“Audrey’s Onions”
oil on canvas, 22” x 28”, Susan R. Ball ©2002
“Cataract Falls in Marin County” by Russell Dieter.

“Go Look Under The Leaves” Landscapes &
Still-Lifes
The onions were painted to share my enthusiasm for the fabulous quality of produce at the farmer’s market. These onions
of Sonoma
were pulled from the earth on the day I brought them home
and painted with the purples and greens still present. These
County Precolors have usually changed by the time a store puts them on
sented by Gradisplay, and they look so beautiful
when they are freshly harvested.
ton Gallery

“

T

GALLERY

ARE AN INVITATION TO

EXPLORE

THE

HE OIL PAINTINGS OF LANDSCAPES

AND

STILL-LIFES

NOW SHOWING AT

GRATON

NATURAL

AROUND US. The

WORLD

sources of quiet
marvels of light and line that we
find in the landscape are presented in this delightful show.
In this collection Susan R.
Ball includes landscapes, local valleys and trees, as well as

detailed portraits of the natural
wonders created by this place:
apples, grapes, mushrooms, onions and pears. Ball feels that everything that grows here deserves
celebrating and she focuses on
humble subjects so that people
may be encouraged to appreciate
the magic of small things.
Ball says that, “After almost

”

20 years of painting in Sonoma
County I have something to
say about the place, but not in
words. With paint, I try to convey the essence of this land so
that it may be appreciated by
those of us who would like to
slow down and savor the beauty
that is here at our feet.”
An Opening Reception will

THANK YOU SALE
January 6th-12th, 2003

Celebrates
15 Years
In Business
1988-2003

ALMOST WHITE
ART EXHIBIT
January 24th to March 2nd
MEET THE ARTIST
January 24th, 6-8 p.m.

209 Western Avenue, Petaluma • 707-778-8277
115 East Napa Street, Sonoma • 707-939-9090

Photos & Wine In Paradise

A

SPLENDID PHOTOGRAPHIC EX-

SANTA ROSA ARTIST
RUSSELL E. DIETER IS NOW ON
DISPLAY AT PARADISE RIDGE WINERY.
“I’m pleased if people just look
and enjoy the prints while sipping Paradise Ridge’s excellent
wines.” If someone does want to
buy a print, part of the proceeds
will go to the Sonoma County
Task Force on the Homeless.
Dieter’s main hobbies since
retirement have been bicycling
and photography which leads
him out on several camping trips
each year with good friends. As
he states, “Photography prompts
me to go out and really see and
experience the world intimately.
I view the world (including my
HIBIT BY

life as well) as a magnanimous
gift and am extremely grateful.
I hope my photographs show
some of the grandeur that I experienced while making them.”
Paradise Ridge Winery is
located on a 156-acre ranch and
is known as the winery with “The
Most Beautiful View in Sonoma
County.” Owned and operated
by the Byck family, the winery
embodies their love for family,
nature, art and life. Visitors are
encouraged to stroll through the
beautiful world-class Sculpturegrove and the Kanaye Nagasawa
Historical exhibit.
For more information contact
Paradise Ridge Winery, 4545
Thomas Lake Harris Dr., Santa
Rosa at: 707-528-9463 or visit

Cheryl Warrick Exhibition At
Sebastopol Center for The
Arts
of grandmother’s reading chair,

S

EBASTOPOL

CENTER

FOR THE

ARTS PRESENT THE WORK OF
CHERYL WARRICK, JANUARY
9TH-FEBRUARY 9TH. Through her
paintings, this East Coast artist
speaks a symbolic and subtle
language. The quilt-like arrangement of patterns, objects and
landscapes, based on folk proverbs, Haiku, and other ancient
writings, tell a story that is somehow familiar, yet mysterious and
fleeting.
Warrick states that “We
gather wisdom from the texture
of our memories, the brocade

the fraying quilt in the attic.” The
paintings and works on paper
reflect the wisdom that is held in
our stories and oral traditions as
they are passed along.
An award-winning artist,
her work is shown throughout
the country and is represented in
numerous corporate collections
and galleries.
The exhibition opens with a
reception on Thursday, January
9th, 6-7:30 p.m.
For more information contact
Sebastopol Center for The Arts,
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Post Dates
Olive Harvest Festival Ripens Sonoma Valley

T

2ND ANNUAL SONOMA
VALLEY OLIVE FESTIVAL, A
HE

CELEBRATION OF THE OLIVE

HARVEST AND AN AGRICULTURAL
AND EPICUREAN SHOWCASE,

runs
through February 23rd in
Sonoma Valley. With more than
24 entertaining, edible and educational events planned, from
the elegant, 7-course Feast of
the Olive Founders’ Dinner to
the Martini Madness ShakeOff, this year’s festival promises
to transform the winter months
into a celebration of the senses.
Throughout the weekend
local wineries and olive oil
producers offered a Two-Crop
Taste of olive oils and wines.
Also, the Olive Press in Glen Ellen gave visitors the opportunity
to learn the intricacies of pressing
olives and view harvested olives
pressed into extra-virgin olive oil.
Finally, Sonoma residents and
visitors plunged into the Martini
Madness Shake-Off contest to
watch master Martini makers in
action, sampled their creations,
and voted for the best Martini.
Saddles Steakhouse’s CaviarStuffed Olive Martini crafted by
Bob Kralovec, won first place.
February kicks-off Taste of
the Olive Month, and in honor of
the month’s theme, local winemakers and restaurateurs create
elegant olive-inspired menus
paired with world-class wines
in the month-long Wine & Dine
Winemaker Dinners series. On

Taghi

Rezaian
1234Repair
& C leaning of
Oriental Rugs199
Petaluma Blvd.
No.Petaluma, CA 94952
PHONE: 7
 07-7693092FAX: 707-769-

0662

JANUARY 10th –12th
Kreative Kids Olive Art
Activities
An experiential children’s
weekend filled with history,
hands-on art, cooking classes,
train and trolley rides, and
more. Various locations and
times. $5 for children under
12; $10 for ages 12 & up.
JANUARY 17th –19th
Art of the Olive Weekend
JANUARY 17th
Affaire of the Art:
A Gala Opening
A special exhibit and artist
reception featuring the fabulous fruit in all its glory. From
5–8 p.m. at the Olive Festival
Headquarters; 14 Spain St.,
Sonoma. Free.

Father Aurelio Villa performs the traditional Blessing of the Olives
amidst the 100-year-old olive trees at the historic Mission San Francisco Solano last December. (Courtesy of the Sonoma Valley Olive
Festival.)
February 1st-2nd celebrate
Taste of the Mediterranean:
Sonoma Valley Ports of Call, a
worldwide marketplace under
the tent on the Plaza that showcases a Mediterranean feast of
olive oil and related foods along
with wine, art, music, and more.
Enjoy Dinner and a Movie on
February 15th, presented by the
Wine Country Film Festival and
St. Francis Winery. After dining
on Chef Muir’s sensuous cuisine,
hold hands in the dark while
watching a romantic movie.
Throughout February you
can learn more about evaluating, storing, and using highest
quality extra virgin olive oils in
the unique seminars led by the
Master Tasters of the California
Olive Oil Council. Selected after
a rigorous and extensive period
of training and testing these
Tasters are members of the only
officially recognized group in
the U.S. to receive certification
from the International Olive Oil
Council in Madrid.
The Olive Festival culminates with “Il Mercato Weekend,” February 21st–23rd.
Signature Sonoma Valley, an
elegant wine tasting with top
valley vintners and grape growers, starts the weekend activities
on February 21st with vineyard

designate and reserve wines,
as well as sumptuous Sonoma
cuisine.
Finally, the smash hit of last
year’s Olive Festival, “The Artisan Market: Il Mercato,” will
complete the final festival weekend. The lively open-air marketplace of local California fare,
olive-themed food, wine, art,
and entertainment happens February 22nd-23rd. Stroll the aisles
with wineglass in hand, sipping
and sampling an aromatic awardwinning array of tapenades,
marinated olives, soups, salads,
risotto, martinis, and even olive
desserts. Pick up that one-ofa-kind handcrafted ceramic or
glassware piece or paintings,
listen to live music, check out
a cooking demonstration and
mingle with authors, artists, and
chefs.
But definitely don’t forget to
find out the results of the Olive
Festival Favorites contest to see if
you’re the lucky winner of a weekend getaway in wine country.
For more information call the
Sonoma Valley Visitors Bureau
at 707-996-1090 or visit them online at: www.sonomavalley.com.
For maps etc. drop in at: 25200
Arnold Dr., Sonoma, or on the
Sonoma Plaza at 453 First St. East.

JANUARY 18thÐ19th
Art in the Valley
Artists present exhibits throughout the Valley celebrating the
versatile olive with paintings,
sculpture, jewelry, and more.
Map provided. Free.
JANUARY 24th
Exploring Sonoma:
An Artisan Olive Oil Tour &
Cooking Class with Mary
Karlin & Andrea Koweek
The day includes a behind
the scenes look at The Olive
Press, comparative tastings
of olive oils and cured olives,
lunch, and a hands-on cooking class at Ramekins. 9:30
a.m.–4:30 p.m. Tickets are
limited, call 707-258-5929 for
more information.
JANUARY 24th –26th
Sonoma Valley Film Festival
Sneak Preview
A sneak preview of what
you’ll see at the Sixth Annual
Sonoma Valley Film Festival,
Cinema Epicuria (running
April 9th–13th), plus a day
of fun for the entire family. “Olive Fairy” story time
for kids; matinee shows; preand post-screening parties to
meet the filmmakers. Times
and prices vary, call 707-2585929 for more information.
JANUARY 31st
Olive Oil Workshop with
Peggy Knickerbocker
Join this celebrated author
and olive oil specialist for a
demonstration cooking class,
lecture and comparative tasting devoted to the olive and
olive oil. 11 a.m. at Ramekins.
$45. For tickets call 707-9330450 ext 3.
FEBRUARY 2003

Taste of the Olive Month
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Country Living
Centuries of Community Growth Heralds
Petaluma’s Acceptance of All People
BY MARY ABASCAL-HILDEBRAND

P

ETALUMA’S

NOW

THREE-

CENTURY SPAN OF COMMUNITY GROWTH AND DEVELOP-

MENT HERALDS A MATURE APPROACH
TO COMMUNITY RELATIONS.

What
mere tolerance allows in some
regions is that which only foreshadows true acceptance in
other parts of the country. It is
Petaluma’s acceptance of all
people that is setting an example
to those living in other areas.
The point is that while
token approaches to diversity
probably do promote tolerance,
healthier approaches to diversity give us the opportunity to
form more than mere tolerance.
Healthy approaches to diversity
enable communities to develop

a more durable form of social
relations where we develop ac-

“

Petaluma deserves
credit for having created
the basis for a long
history of community
relations most of which
have extended beyond
tolerance to
acceptance.

”

ceptance. So, it’s not just tolerance that respect for diversity
and commonality can promote,
even though tolerance may be a

necessary transition point, but
that respect for the connection
between diversity and commonality can promote acceptance.
Petaluma deserves credit
for having created the basis for
a long history of community
relations most of which have
extended beyond tolerance to
acceptance. In those parts of our
community where we have not
yet achieved quite what we have
achieved in other parts of our
community we always have the
opportunity to look more closely
into what we can do to transform
tolerance into acceptance.
We have only to think
about Petaluma’s vibrant past
and its collection of entrepre-

neurs and community leaders.
I was reminded only recently
as I worked to prepare another
round of framed pictures from
Petaluma’s past from Simone
Wilson’s Images of America:
Petaluma, California (Arcadia
Press 2001) for my husband’s
Petaluma dental office. I imagine
what sort of associations these
hearty early Petaluma people
must have had to enable them
to craft both rail and waterway
transportation. This worked for
people and for commerce, even
though the Petaluma & Sebastopol Railway, with its 16 roundtrips per day, had a reputation
for low wages for its workers and
earned its nickname from the
short version of its name, P&S, as
“Poor & Stingy!”
Petalumans built mansions
and modest bungalows side by
side all over town. They erected
buildings to edify their bonds
with one another from funds they
gained by Andrew Carnegie such
as the Petaluma Library (now the
Petaluma Museum) or the Petaluma Post Office, crafted three
public school systems, hosted
the first confirmed airmail flight
in 1911 in a plane designed and
built by Fred Wiseman now featured in the Smithsonian Institute
in Washington, D.C. They sponsored a wide round of churches
and synagogues and pushed all
the way to the U.S. Supreme
Court to protect the town’s right
to manage its growth.
My point is that these few,
and a host of other community accomplishments, could
not have been achieved under
a mantle of mere tolerance.
Tolerance works fairly well
if communities have only a
few, simple problems or when
most residents in a community
have resources that match their
neighbors. However, we know
such communities exist only in
our imaginations or in films we
see such as the recent Jim Carey
film. Communities’ problems
are usually a complex mix of
economic, political, and cultural
ideas about community life.
Tolerance is a weak attribute then. Only acceptance
provides the strength needed,
whereby community members
push themselves to see beyond
their own position and find
commonalities among others’
position, so alliances can form.
Petaluma has had its challenges, and will continue to
have its challenges, but for the
most part Petaluma has moved
forward thanks to the willingness of neighbors and leaders to
see one another’s points of view.
Not just to tolerate those points
of view, it is in seeing someone’s
point of view that outmoded
ideas are discarded, wrinkles

are ironed out, modifications
made, and changes forged that
enable a community to develop
itself and retain commitment
to a quality of life we value so
much in Petaluma.
If people are still somewhat suspicious about what
they might lose as changes are
forged, they fail to see what
they might gain. They close
themselves off to ideas that are
not only akin to those they hold
dear, but they close themselves
off to neighbors whose ideas
might enable everyone to go forward. They fail to see that much
of what they think has origins in
what we all have in common.
They also miss the diversity
that we see first is actually what
can bring us to work beyond
what is different and to what
we have in common. Each of

“

They sponsored a wide
round of churches and
synagogues and pushed
all the way to the
U.S. Supreme Court
to protect the town’s right
to manage
its growth.

”

us has a stake in holding on to
important ideas and we ought to
protect one another’s important
ideas, as well as help one another in forging new ideas.
So, it is not that acceptance
forces us to give up what we formerly thought, or had, or hoped
for, but that acceptance enables
us to rethink ideas, reassess
what we have, and refigure what
we hope for in developing our
Petaluma community. Moving
beyond mere tolerance, toward
acceptance, can enable us to
continue to meet our common
needs, especially as we face
ever more gloomy economic
and political challenges at home
in Petaluma, and from around
the globe.
Mary Abascal-Hildebrand is
Executive Director of Little
Oaks Montessori Preschool &
Kindergarten, was just elected
Vice-Chair of Catholic Charities
of the Santa Rosa Diocese which
serves communities to the Oregon border, and teaches and
publishes on topics related to
diversity and community development.
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Spirit, Mind & Body

At Osmosis you will enjoy a soothing cup of enzyme tea while overlooking a magical Japanese garden.

Osmosis Enzyme Baths in Freestone

BY PHYLLIS J. BEATY

O

N A SECLUDED FIVE-ACRES

FREESTONE
BODEGA
HIGHWAY, 1/8 mile up Bohemian
Highway on the right you will
find a Japanese style retreat with
beautiful bonsai, bamboo gardens and tranquility.
Osmosis Enzyme Baths is
the only day spa in the United
States that offers the enzyme
bath, a rejuvenating heat treatIN A SCENIC
VALLEY

OFF

ment from Japan. These baths,
along with their world class
75-minute massage sessions and
deluxe aromatherapy facials has

“

The enzyme bath is
a health and beauty treatment that’s
simultaneously pro-

”

foundly relaxing and energizing.

prompted Travel & Leisure magazine to rate Osmosis among the
Top 10 Day Spas in the U.S.
The enzyme bath is a health
and beauty treatment that’s
simultaneously profoundly relaxing and energizing. The bath
itself is composed of the most
fragrant cedar in the world,
rice bran and over 600 active
enzymes. These all-natural elements generate a gentle heat
through fermentation, nature’s
purification process. This special
quality of heat improves circula-

tion and metabolism, helps the
body break down toxins, and
thoroughly cleanses and beautifies the skin. An enzyme bath
often relieves aches and pains
and is especially beneficial for
people suffering from tension,
fatigue and high stress.
Massage is especially wonderful in combination with an
enzyme bath. At Osmosis, highly
professional and certified massage therapists provide this most
ancient and esteemed of the
healing arts. Carefully chosen
for their gifted touch, the exceptional massage therapists offer a
variety of techniques including
Swedish/Esalen massage and
many other modalities based on
the individual needs of the guest.
Massages are a full hour and
fifteen minutes, allowing ample
time for thorough, in-depth sessions. Guests often report receiving the best massage of their life
at Osmosis.
My partner Jeff gave me an
enzyme bath and massage gift
certificate for my last birthday. I
have enjoyed many professional
massages in resorts around the
world and the enzyme bath
was an amazingly invigorating,
uplifting and physically enlightening experience. The bath was
wonderful as heat has always
been my favorite form of stress

and back pain therapy. I was
sure that this treatment would be
a delight, and indeed it felt like
being in a giant feather bed covered with piles of goose down. I
emerged pink all over, swaying
and ready for a cool shower and
my massage.
My strongly serene massage therapist was Gay Jacobsen
of Occidental. The insight she
shared with me about what my
body was showing her during the
massage led me to a wonderfully
holistic chiropractor, Neal Gates.
Dr. Gates continued the healing
process with a thorough alignment, cranio-sacral work and
heaps of positive reinforcement.
Gay knew instinctively what my
body needed and the perfect
person to help me on my path
towards healing. I have since developed a much better work/rest
program and feel that I am more
tuned in to my body’s day-to-day
needs. All from an enzyme bath
and massage experience...
Another very popular and
unique offering is the outdoor
pagoda massage provided in
Japanese-style garden pagodas
bordering Salmon Creek. Behind
the shoji doors of these charming structures are warm, private
rooms bathed in natural light
and open to fresh air scented by
nearby pepperwoods.

LIFESOURCE
Professional Life Coaching
Is Growing Richer Lives

BALANCE • GROWTH • AUTHENTICITY

ith
W
m
Drea n Eyes!
Ope

Pam Bell

1-800-689-9672 (ext. 66)
pamelabell@mindspring.com

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

FREE CONSULTATION
With a Chinese medicine expert & Qi Gong Master
Herb steam table treatment for pain and injury
Extensive Traditional Chinese herbal pharmacy on site
OVER 15 MASSAGE
TECHNIQUES FOR
PERFECT RELAXATION
Swedish, Deep Tissue,
Acupressure, Reflexology
Relaxing blissfully in the warm and fragrant enzyme bath, composed of aromatic cedar fiber, rice
bran and over 600 active enzymes. The action of the enzymes breaks down toxins, relieves pain,
beautifies the skin, and rejuvenates the spirit, mind and body. The attendant brings cold towels and
sips of water during the bath.

•
Prices Start At Only $20
•
Weekday Specials
•
Same Day Appointments
•

707-762-9111 Mon.–Sat. 10a.m.–8p.m.
172 Keller St., Petaluma, CA

ÁÒ
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Spirit, Mind & Body

“

My partner and I had such a wonderful experience at
Osmosis this past weekend. The service, ambience and
personal touches made it absolutely splendid. We especially
enjoyed laying in the front lawn for a quick snooze prior to
our treatments. Having been in the car, it was pleasant of you
to offer a time for us to wind down. We will definitely be returning to Osmosis (cannot wait to see the Ox Herder Garden

”

completed) and have highly recommended this day retreat to
close friends.

Michael Stusser, the serenely
inspired pond maker Jim Wilder
of Living Water Creations and
the superb, yet subtle finish carpenter Jeff Lockhart of Out of the
Woods.
Robert Ketchell provided

The Ox Herder Garden features a large pond with a cascade waterfall, lovely white and orange koi
splashing about, a viewing pavilion, and a persuasive, meditative mood.
(continued on page 8)
OSMOSIS ENZYME BATHS
IN FREESTONE
(continued from page 7)
The sound of birds and
gentle breezes provide an enchanting natural symphony in
this ideal setting for the ultimate
massage session. After your pagoda massage, take the time to
relax in the outdoor sanctuary
and savor the heightened state
of awareness and sensitivity.
Exotic aromatherapy facials
restore and revitalize the skin’s
natural beauty, and are provided by highly skilled, licensed
estheticians. Australian Jurlique
Aromatherapy Skin Care products provide the rejuvenating
scents of exotic herbs and flowers specially selected for facials.
Each facial includes a soothing

neck and shoulder massage,
a relaxing aromatherapy footbath, and a hand-moisturizing
treatment.
Osmosis opened a new
meditation garden last fall for
guests to relax in following
treatments. This special sanctuary designed for serenity promises to deepen the journey to
tranquility and renewal. The
existing tea garden was just the
beginning of what they have always wanted to do with the outdoor environment. The theme of
the garden is the story of the ox
and the ox herder—a parable in
stone from Zen Buddhism that
is a metaphor for the enlightenment experience.
This new garden features a
large pond with a cascade waterfall, lovely white and orange
koi splashing about, a viewing

pavilion, and a persuasive, meditative mood. You are welcome
to relax in the garden as long as
you like following any Osmosis
treatment.
The site was remodeled
in 1989 and was originally a
derelict building surrounded by
a junkyard. The transformation
was largely due to these three
talented men: Osmosis Owner

“

This new garden
features a large pond with
a cascade, lovely white
and orange koi splashing
about, a
viewing pavilion, and
a persuasive meditative
mood.

”

the garden consulting which
includes the use of drought
resistant and deer proof plants
and trees, as well as the classic
Japanese maple and pine, all
handpicked by Michael Alliger
of Sebastopol. The garden and

Counseling You Can Afford
For the Help That You Need
Immediate Appointments Available

PETALUMA PEOPLE SERVICES CENTER
1500A Petaluma Blvd. So., Petaluma, CA 94952

grace heal-

Hot Tubs

Sundeck
Massage

707-765-8488

FROGS
415-453-7647

SPECIALIZING IN:
Swedish
Deep Tissue
Acupressure
Reflexolgy
Energy Healing
Hot Stones

JESSICA GRACE, CMT, gracehealing@hotmail.com
1106 Magnolia Ave., LarkMIM
spur

F

$M5assOaFge

Cold Plunge

1 hour for $55
1 1/2 hour for $80
(reg. $70 & $100)

Flexible Schedule With
Advance Appointment

For more information about
Osmosis Enzyme Baths 209 Bohemian Highway, Freestone, CA
95472, phone: 707-823-8231,
or visit their stunningly designed
website at: www.osmosis.com

Saunas

The Most Fabulous Massage in
DISCOUNTS THROUGH JANUARY

sunday-f r iday
9am-9pm

koi pond are surrounded by iris
and native grasses with newly
created, deliciously fragrant living camomille beds to relax on
after your session at the spa.
Their gift shop has a deliciously tempting display of
health and body products. They
also offer special gift certificate packages through March,
available in any price range,
redeemable for products or
services. In my humble opinion
this might possibly be the best
Valentine’s Day present ever!

School Street Plaza, Fairfax

ABOUT TIME!
New Portable Spa
$2495

#T140 Energy Efficient
Plugs into 110 Volt Electricity

Stylists Tina,

Krisha, & Eduardo
OPEN 7 DAYS A WEEK
Walk-Ins Welcome • Se Habla Espanol 707-763-1200
1A 4th St., McNear Building Under Reade Moore Used

707-528-3061

709 Santa Rosa Ave., Santa Rosa
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Spirit, Mind & Body
Homeschooling Educational Tools

C

l assr oom Technol ogy
For
Homeschool ing
RECENTLY

SUCCESSFUL

RELEASED

IN-SCHOOL

ITS

CD-ROM

AND WORKBOOK BASED LEARNING
CURRICULUM FOR THE HOMESCHOOL
MARKET.

Based on decades of
K-12 teaching experience and
computer software development
by its founders Nickola Frye and
Michael Wise, these products
offer a variety of in-depth learning activities in specific curriculum areas.
Using the newest CD-ROM
technologies combined with
a paper-based workbook approach, this package offers an
integrated classroom curriculum series, which covers science, language arts, social studies, and other curriculum areas,
all proven to be necessary for

a well-rounded education. The
products are remarkable in their
ability to actively involve the

“

Using the newest CDROM technologies combined with a paper-based
workbook approach, this
package offers an integrated classroom curriculum series, which covers
science, language arts, social studies, and other curriculum areas, all proven
to be necessary for a wellrounded education.

”

student in the learning process.
They are flexible and resultoriented capable of meeting the

For more information about
Classroom Technology for
Homeschooling contact them at:
904 So. McDowell Blvd.
Petaluma, CA 94954, phone:
707-773-0828 or online at:
www.classroomtech.com

Readiness • Enrichment • Responsibility

Part Week & Full Week
Mornings or Afternoons
3/4 Day or Full Day
6:30 a.m. to 6:00 p.m.

LITTLE OAKS Teachers
are DDS qualified,
have college degrees and
Montessori certificates.

VOTED BEST
PRESCHOOL
by Sonoma County
Independent Readers’ Poll

Spanish, Piano, & Recorder
Ballet, Movement & Music,
Nutritious Breakfasts & Snacks
Parent Education Programming

Junior Preschool
18 Months to 3 Years
Unique 1:6 Teacher-Student Ratio

Preschool & Kindergarten
3 Years to 6 Years
Unique 1:9 Teacher-Student Ratio
Full Day, A.M. or P.M.

WISH US HAPPY
A N N I V E R S A RY
A S W E C E L E B R AT E
OUR 10TH YEAR
I N PE TA LU M A !

www.littleoaks.com

715 Petaluma Blvd. No., Petaluma, CA • 707-763-3235
LIC. # 490111406

COMMERCIAL • PORTRAIT • ART
E D I TO R I A L • A R C H I T E C T U R A L

needs of the computer-based
homeschooling revolution.
Founded in 1998, Northern
California-based
Classroom
Technology for Homeschooling has proven its claim that:
“Regardless of where your
students are—public school,
charter school, private school,
homeschool, or unschool—
we have software and workbooks to facilitate their education and learning.”

Quality Montessori Education

Montessori

SCOTT HESS
PHOTOGRAPHY

Telephone:
707.765.0580

www.ScottHessPhoto.com

www.massageincofcotati.com

MASSAGE INC.

Give Your Sweetheart
The Gift of Touch
This New Year!
GIFT CERTIFICATES NOW AVAILABLE

WE PROVIDE THE FOLLOWING SERVICES:
• Deep Swedish $60 for 1 hour
• Deep Tissue $75 for 1 hour
• Same Day Appts. Now Available
• Sports Massage
• Couples Massage
• Facials

Special Offer
SWEDISH
MASSAGE

707-792-0555 • 800-792-0555

325 E. COTATI AVE., SUITE D • COTATI
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Home & Garden

News
from
Haverleaded glass shown above.
Chandeliers are a brilliant
solution for adding graciousness
to a kitchen, but keep them free
of fussy lampshades and chain
covers. Here, there are handmade candle covers that look

“

Chandeliers are a brilliant solution for adding
graciousness to a kitchen,
but keep them free of fussy
lampshades and chain covers.

”

weightier than the usual plastic
sleeves, with realistic drips. You
can even be particular about the
bulbs: no torpedo bulbs, just the
drip end shapes, and they should
sparkle.
I like to mix woods, so these

Well, here’s one half anyway! Where beauty counts, don’t let the appliances compete. The refrigerator, refrigerated drawers and a bit of dishwasher are all visible in this picture.

Clutter Free in 2003

T

HE FLURRY OF THE HOLIDAYS
LEADS TO MORE IRRITATION

THAN USUAL WITH THE IMPER-

FECTIONS OF THAT ESSENTIAL WORKROOM, THE KITCHEN. The

holidays
are a time we’re supposed to be
grateful for every darn thing, and
now it’s already time to complain about too few drawers.
I’m planning to display a lot
of artwork in Haverfield Park’s
houses, so even utilitarian rooms
such as the kitchens are designed for exhibitions. Although
my plain china is here now,
these breakfront-style cabinets
are illuminated from within, so
that ceramics can be shown to
advantage.
When you’re recreating a
classic old house, the kitchen
is problematic. Kitchens, as we
know them, are a relatively new

concept, so one of the best suggestions we got from our consultant was to design the kitchen
as an addition to an original

“

Kitchens, as we know
them, are a relatively new
concept, so one
of the best suggestions we
got from our consultant
was to design
the kitchen as an addition
to an original
colonial.

”

colonial.
The cabinetry, however, is
my own design, and was a great
opportunity to indulge. Years
ago, Casa Grande High School

offered a Regional Opportunity
Program, which offered woodworking to adults. We were required to complete one kitchen
cabinet, and then we were free
to build our own designs. Our
dedicated teacher, Tom Richards,
gave us insight into construction
that’s remained invaluable, because I can now communicate
clearly with my cabinetmaker.
Here are some things I learned
with this kitchen.
Because kitchen walls are
limited mostly to cabinetry, it’s
even more important to have a
dramatic ceiling. Exposed beams
were a satisfactory solution here.
Kitchens often have only one
window because of storage
requirements, so get something
worthwhile. Santa Rosa Stained
Glass produced the custom

BY BARBARA CASWELL
cabinets are both mahogany and
maple, with both flush doors
and lapped. Depending on the
type of drawer, I used bin pulls,
wire pulls and black-based
knobs, all different shapes but
with a common color. Typical
kitchen designs are shamefully
monotonous.
In the old days, drawers
stuck on their wooden sides, but
now that there are heavy-duty
rollers, drawers are ideal storage. Even pull-out shelves are
only second best, since retrieving something takes two steps.
Each drawer should be as shallow as possible, with utensils
displayed flat, as on a tray.
I recommend cabinets all
the way up to the ceiling. One
theory is that no one can reach
that high up anyway, so the
cabinets should be shortened, as
a result, America is full of greasy

Italian Ceramics from
Deruta & Orvieto

Customized Gift Baskets

Wedding Registry

The Great Petaluma Mill
6 Petaluma Blvd. No., Petaluma, CA

707-283-0166 www.hausfortuna.com
TUES-SAT 10A.M.-6P.M.

SUN-MON. 11A.M.-5P.M.
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Home & Garden
baskets.
(continued on page 11)
CLUTTER FREE IN 2003
(continued from page 10)
My reasoning is that, even if they
only get changed seasonally,
at least upper ornaments are
enclosed and reasonably clean.
And no dinky cabinets way up by
the ceiling either! Cabinet knobs
should be accessible, even if all
shelves aren’t.
Naturally, everyday items
should be within easy reach,
with rarely used stuff higher up.
Here’s one more hint: there’s a
natural tendency to group each
type of dish together, but you will
have better efficiency if you have
an assortment on each level. As
more people arrive, you move
up to less accessible shelves, but
with more people, someone’s
bound to be tall enough to reach
up there anyway.
My favorite new appliances are SubZero’s refrigerated drawers, which we placed
next to a prep sink. Separating two sinks and refrigerated
areas opens up the kitchen
for parties. We felt lucky to
get a tall, narrow refrigerator/
freezer combination that really
looks built in. Those stuck-on
panels are a design compromise, and in my opinion, it’s
better just to admit you have a
refrigerator than to buy those.
The china cabinets are
reminiscent of cabinetry in old
Petaluma houses, which often
have pass-throughs or breakfronts built into dining rooms.
Why shouldn’t a kitchen be just
as pleasant?
Marble counter tops are
popular, but their glossy look

doesn’t suit this particular
house, and I dislike their thin
edges. In this case, where things
are made to look older than they
are, travertine tiles with tight

“

I think it’s best to limit
stainless steel to cooking areas. Too much, and
you’ve got a morgue instead of
a kitchen.

”

joints worked, with squared,
extra thick edges, as well as extra thick butcher block.
I think it’s best to limit stainless steel to cooking areas. Too
much, and you’ve got a morgue
instead of a kitchen.
Surfaces should be useable.
Although while I’m working
here things have to be kept in
new condition, someday these
wood and stone countertops
will be completely distressed by
families.
CONSTRUCTION CONSULTANT: Richard Hill

20% OFF TO DEALERS

FLOORING:
Blackney Floor Company
Barbara Caswell, the owner
of Designs of the Times, is
the Sonoma County home and
garden designer who created
Haverfield Park. Her home is
a nostalgic country estate with
a showcase quality house in
a private natural setting. On
alternate months, the Post
prints her other column: “Make
Habitat a Habit,” which discusses living compatibly with
wildlife.

The Petaluma Post is not responsible for the
images and statements of any advertiser or
author. Community information must be
submitted by the 15th of the month. Advertising deadline is the 1st of the month.
For Subscriptions Mail $20.00 to:

T H E P E TA L U M A

1.2 miles west of Historic Downtown

P.O. Box 493, Petaluma, CA
94953

POST

2865 Pepper Road
Petaluma, CA 94952

707-795-7514

CLASSES &
SUPPLIES
HOURS

R A C E WAY

INSURANCE SERVICES

HOME • AUTO • COMMERCIAL
Miguel Bunting
Vice President & CEO
1420 S. McDowell Blvd. Suite F (in the Arroyo
Shopping Center)
Petaluma, CA 94954

JERRY’S

Tree Service

OVER 21 YEARS EXPERIENCE

LOCALLY OWNED SERVING
SONOMA & MARIN

CABINETRY DESIGN:
Designs of the Times
A READER’S
MONTHLY
CABINETRY:

1510 Bodega Ave,
Petaluma, CA

707-762-6742

CUSTOM LEADED GLASS:
Santa Rosa Stained Glass

GENERAL CONTRACTOR:
Woodbury Building Company

ROVING EDITORS:
Best of Bill
Bill Soberanes
The Devil’s Advocate
Joe Tinney
Fine Dining Detectives Carol Davis
Joe Davis
Leisure
Jessica Grace
Nature
Barbara Caswell
Norris (Bob) Dyer
Old Petaluma
Skip Sommer
Petaluma Pete
Richurd C. Somers
Petaluma Poet
Joe Kohn
Q&A About Your Money
Jim Becker Travel
Jean A. Cooke

Collectibles, Antiques,
Toys, Glass &
Used Furniture

Deegan Woodworks

HOUSE PLANS:
Bill Bagby Drafting
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David Bennett
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Bob Colliss
Rebecca Miller
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Phyllis J. Beaty
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phone: 707-762-9060 fax: 707-795-8428
email: miguelbunting@sbeglobal.net

Inventory Reduction Sale!
Never before has a horse trailer been manufactured
to satisfy every need of today’s modern horseman.
The Legend features wide body construction for
added comfort for your horses while improving
safety with reinforced smooth-skin walls.
Finally, a horse trailer that functions as well as it looks!

Licensed/Bonded & Fully Insured

CCL #806641

F R E E ES T I M AT E S
707-778-8264

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.

SAITONE

HORSE TRAILERS

929 Petaluma Blvd. So., Petaluma, CA 94952
PHONE: 707-762-3190 • FAX: 707-762-1093
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Epicurean Episodes
Negri’s Italian Family Style Restau-

The
Dining
Detectives

rant

BY CAROL & JOE DAVIS

An Occidental
Landmark

T

HE

DINING DETECTIVES

DE-

CIDED IT WAS TIME TO RETURN
TO A RESTAURANT WHICH WE

HAD ENJOYED IN THE PAST BUT HAD
NOT HAD THE OPPORTUNITY TO VISIT
RECENTLY. You

can forget about the
classic restaurants and what has
kept them in business for all these
years. Negri’s Original Occidental Italian Family Style Restaurant
has been pleasing both locals and
tourists alike and has been family
owned for four generations.
It all started with Mama
Negri’s Old World Recipes and
the Family Style concept. The
complete dinner is what families
are accustomed to at Negri’s
and they do it to perfection. Joe
and Evelyn Negri continue the
tradition of Negri’s Family Style.
A warm greeting from Evelyn
started off our evening with the
personal, friendly, family atmosphere we remembered.
We were escorted to a
table by the window with full
view of the large dining room.
Large family style tables were
dominant but there were smaller
tables as well. The red and white
checked tablecloths gave it the
authentic Italian look. The restaurant was full with the overflow
waiting patiently while happily
enjoying a cocktail in the large
bar. There was a relaxed and
happy feeling in the air.
Occidental is a small town
that was originally built in the
mid 1800’s by the Meeker family, Howard family and other
cattle ranchers, farmers and
loggers. This is the crossroads of

the Sonoma Coast and the Wine
Country and travelers from all
over the world, and especially
the Bay Area, find it a welcome
place to shop and dine.
Evelyn Adams, our server,
was soon at our table with a smile
and a hearty welcome to tell us
of the specials. We ordered a
bottle of wine and soon found
bread and antipasto, including
olives and a terrific sliced salami,
brought to our table. This was just
the beginning of what we knew
would be a relaxed and tasty dining experience.
ENTREES
All entrees are served with
Negri’s World Famous Ravioli,
homemade Minestrone Soup,
and fresh mixed salad with special house dressing, antipasto,
specially prepared cheese and
bread & butter.
Minestrone Soup
It came to the table in a serving bowl, so one could have as
much, or as little as you wanted.
We each had a hearty piping hot
serving, that was reminiscent of
the soup our Italian friends told
us about from their childhood
back in the old country, Italy.
Mixed Salad
We really enjoyed the House
Dressing on the salad. It was
Italian with herbs and spices that
made it quite lively.
Negri’s World Famous Ravioli
The Ravioli was absolutely fabulous and can claim the World
Famous title without bragging.
The pasta was moist and the meat
filling was delicious. We also were
given a special zucchini pancake
appetizer that was delicious.
Porterhouse Steak
A 12-ounce choice cut, char-

Joe and Evelyn Negri continue the tradition of Negri’s Family Style
and it all begins with a warm greeting.

broiled to your specifications.
This was a large tasty steak that
we ordered and received medium rare. It was juicy and deliciously charbroiled.

www.finediningdetectives.com

Anitra Arrosto
One-half duck roasted in its
own juices, with onion, garlic,
and rosemary, topped with
mushroom gravy
This was as lean a duck dish as
they come. The meat was tasty
and fell off the bone. A duck
lover’s delight.
Chicken Parmesan
Tender boneless breast of
chicken, baked in layers of
Marinara sauce, Mozzarella
and Parmesan cheese
This is a classic Italian dish that
will please all Parmesan lovers.

The Ravioli was absolutely fabulous and can claim the
World Famous title without bragging.

Fresh Pacific Red Snapper
Breaded and grilled to a
golden brown, served with
a Bordelaise sauce
This fresh fish was lightly breaded
and sumptuous. Definately a
lighter meal and one you’ll be
happy to try.
DESSERT
The menu offers spumoni, ice
cream and pies but we opted for
the Apple Fritters. Don’t forget
to order them early as they are
made to order and take about
15 minutes. Evelyn encouraged
us to have them and we were so
glad we did. They were light and
flavorful and a perfect dessert to
compliment our meal.
WINES
There’s a complete wine list
with selections including California and Italian choices. We
opted for a 2000 Hanna Sauvignon Blanc, Russian River
Valley, Slusser Road Vineyard.
This was crisp and refreshing
and quite aromatic. It paired
well with our entire meal. Next
time we’ll try Chianti which our
neighboring table drank and
enjoyed.
At Negri’s you can order a la
carte, there’s a lunch menu and a
Bambino (Childs Menu) but the
main attraction is The Family
Style Complete Dinner. We ate,
drank and were merry but didn’t
leave feeling overstuffed. Everything we tried was fresh and
delicious. Our meal was paced
perfectly; it was relaxed and
quite enjoyable as a dining experience in a small town should

Negri’s Antipasto with olives and cheeses.

This was as lean a duck dish
as they come. A duck lover’s
delight.
The 12-ounce choice cut Porterhouse steak was juicy and
deliciously charbroiled.

be. Bring your family and friends to enjoy Negri’s Family Style
Italian Dinners. Their Old World hospitality will keep you coming
back.
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DINING DIRECTORY
Mary’s
Apple

Early
Bird
Special
All Sushi & Rolls

20% Off

All Hot & Cold Sake

Happy New

50% Off

(Dining Only, Not To Go,
Excluding Premium Sake,
Excluding Fri., Sat. & Holidays)

Fine Country Gourmet Dining

Voted Best Sonoma County Sushi Restaurant
in the Pacific Sun By Reader’s Choice Poll

707-829-3065

www.kabukirestaurant.com

Open 7 Days

17 Petaluma Blvd. No., Downtown Petaluma

707-773-3232

9890 Bodega Highway, Sebastopol, CA
LUNCH: Thurs-Fri 11a.m.-2p.m.
BRUNCH: Sat-Sun 9a.m.-3p.m.
DINNER: Wed-Sun 5-9p.m.

Arnaud’s

COME JOIN US FOR OUR SUNDAY

“ALL YOU CAN EAT”
BBQ BUFFET
NOON-8:30 p.m. ONLY $ 1 0 . 9 5

Hot & Cold Made-To-Order
SPECIALTY SANDWICHES
Vegetarian Sandwich Specials
Unique Breakfast Sandwiches

DAILY LUNCHEON SPECIALS
Homemade Salads • Lox & Bagels • Sliced Meats &
Cheeses

We Roast Our Own Turkey, Chicken & Pork
139 Petaluma Blvd. No. On Putnam Plaza
in Historic Downtown Petaluma

707-763-6959

Happy New Year
From
MIKE & HIS TEAM WELCOME YOU!
SAVE UP TO 40% at
Grocery Outlet Everyday!

80 East Washington St., Petaluma

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

707-763-2700¹•ðwww.groceryoutlets.com
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DINING DIRECTORY
20 Years For
Graziano’s
Restaurant
Come Join Us To Celebrate Our
Anniversary January 28th through February 2nd
We will be serving a glass
of Champagne with all
our meals & lowering the
prices on our three most
popular dishes:

Gnocchi Graziano $12
Linguini Seafood $15
Veal and Prawns $20

Don’t Miss Our
Party
4 p.m. to 9 p.m

Sunday, February 2nd with
live music & great food.
170 Petaluma Blvd. North,
Downtown Petaluma

707-762-5997
GR

AN

D

OP

EN

ING

!

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

JOIN OUR LUNCH & TAKE OUT CLUBS TO SAVE 10%

Every Tues. & Wed. 5-7 p.m.
50% Off All Sake Cocktails
20% Off All Sushi Rolls

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

“The Oldest
Saloon in
Northern Marin”
Start The New Year Right & Come Out
For Dinner At the William Tell

ENJOY DINNER IN AN HISTORICAL SETTING SINCE 1877
2 6 9 5 5 H i g h w a y 1, Tomales, CA 94971

RESERVATIONS: 707-878-2403

DINNER: Thursday-Saturday 5-9 Sunday 4-9 BAR OPEN DAILY
Restaurant Closed for Vacation January 9th-12th • BAR STILL OPEN

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

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

33 YEARS IN BUSINESS

OUR VERY DELICIOUS
HOMEMADE APPLE PIES!

2700 Adobe Rd., Petaluma, CA •

707-763-9586

Charley’s
Liquors & Deli

FINE WINES & GROCERIES
Mon-Thurs 6:30 a.m.-10 p.m.
Friday 6:30 a.m.-10:30 p.m.
Saturday 8 a.m.-10:30 p.m.
Sunday 8 a.m.-9 p.m.

707-763-1714

601 Petaluma Blvd. So., Petaluma

PETALUMA
COFFEE & TEA

We’re Still Roasting Your Favorite
Coffees and Adding to Our
Organic & Fair Trade Offerings.

The Finest VISIT US AT OUR NEW RETAIL STORE!
Coffees & Teas 212 Second St. (Between D & E Streets)
From Around Petaluma, CA 94952 • 707-763-2727
the World!
www.petalumacoffee.com

The
Petaluma Post
Is Planning For Valentines Day
With Our February Edition
So Make Your Plans
To Advertise TODAY!

PHONE: 707-762-3260
FAX: 707-762-0203
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DINING DIRECTORY
Serving DimSumEveryday
Delicious, high-quality food for the most discriminating diner.
Winner of Sonoma County
Favorite Ethnic Food Award—Entertainment ‘97/KZST

Tony
Mar-

Sebastopol
Fine Wine
Co.

“The West
CountyOF
ImportI TASTE
A LOT
Outpost”
BAD WINE SO YOU
DON’T HAVE TO!
Check Out The
Online Newsletter:

ON THE PLAZA

6932 Sebastopol Ave.
Suite A
Sebastopol, CA

RESTAURANT
Always Healthy • NO MSG • We Deliver

707-778-8000

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

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)

phone: 707-829-9378

The
Petaluma
Post
Is Planning
For Valentines
Day With Our
February Edition
So Make Your
Plans To Advertise
TODAY!

New Year’s Special At Both Locations!

PHONE:

BUY 2 GET 1 FREE

707-762-3260
FAX:
707-762-0203

Every Day After 5 p.m.

(6 INCH OR FOOT LONG)

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

Fourth & “Sea”

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

“The Way Ribs Should Taste!”
Ñ Pet al uma Post BBQ Tast ing 2002

The Texas
Tradition
That Will
“Cure” Your
Appetite!
TRY OUR FAMOUS HOT & SWEET SAUCES

PACK JACK

“Old Style” Bar-B-Que
3963 Gravenstein Highway South, Sebastopol, CA

707-823-9929

Just the perfect place to
take a break downtown!

REALLY BIG BURGERS!
N E W K i d ’s M e nu !
More!
d
n
a
m
a
e
r
C
, Ice
Food To Go • Guaranteed Parking
Fish & Chips

phone orders welcome 707-762-6424 101 4th St. at C, Petaluma, CA • Open 7 Days Lunch & Dinner 11a.m.-8:30p.m.
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Happy New Year From
Your Petaluma Merchants

20%
OFF

EVERYTHING IN OUR STORE*

2 DAYS ONLY!

Sat. Jan. 18th & Sun. Jan 19th
HERE IS AN OPORTUNITY TO BUY AT A
GREAT SAVINGS.
We don’t have a sale very often, but when we
do it’s a WOW!
• INCENSE
JEWELRY
• GOBLETS

• CANDLES
• PEWTER
• POTTERY

•
•

15 Petaluma Blvd. No., Petaluma

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

Please Join Us January 25th
For Our Valentine Opening
10 a.m. to 5 p.m.
Featuring a Maximal Art jewelry trunk show
119A Kentucky Street • Downtown Petaluma

707-762-5337

Adobe
Harvest

Catering, Inc.

707-763-6155

®

Gene Giorgetti
President

Caramel Apples Gourmet
Chocolates Store Made Fudge
Sugar Free Chocolate

P.O. Box 453
Penngrove, CA 94951

2200 Petaluma Blvd. No., Suite
410, Petaluma, CA 

707778-2120

707-795-7222

Pamper Yourself...
You Deserve It!

9 Petaluma Blvd. No. (next to Earthwood) 707-778-8388

HAPPY NEW YEAR TO OUR CUSTOMERS AND FRIENDS!

HOME OF THE AMERIBAG & MAGIC BAG!

[

 Quality Luggage & Travel Accessories
 Rolling Backpacks
 Stylish Handbags
So you like
to shop locally?
 Leather Goods
Check out this
newer store in
 Computer & Briefcases
Downtown
 Seiko & Citizen Watches
Petaluma!
 Designer Sunglasses
 Wallets & Toiletry Kits

OPEN TUESDAY–SUNDAY

Petaluma’s Oasis for Relaxation

Swedish Esalen Massage
1/2 hour

$25

3/4 hour

$40

Kama Sutra, EO, Eye Pillow,
Soaps or Candles
(and other selected items)

20% Off

FREE Mini Makeover
with Eyebrow Waxing

Monday-Sunday

707-773-4950

18 Kentucky Street, Petaluma

Makeup Purchase

$15
20% Off
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Music
Beethoven, Schumann & Korngold Violin
Concerto Performed at Santa Rosa Symphony
zines. Quint’s 2002-

S

ANTA

THE

ROSA

SYMPHONY’S
LAUREATE,

CONDUCTOR
CORRICK BROWN WILL LEAD
SANTA ROSA SYMPHONY IN AN

ENCHANTINGLY ROMANTIC PROGRAM

LUTHER BURBANK CENTER
JANUARY 11TH-13TH. Beethoven’s Egmont Overture opens
the performance, telling the story
of Count Egmont, a Dutch soldier and diplomat, executed for
his political beliefs in 1568. The
program closes with Schumann’s
soulful fantasy, Symphony No.
4.
Between these two symphonic masterworks, Russianborn Philip Quint, will perform
Hollywood film composer Eric
Wolfgang Korngold’s seductively
sentimental Violin Concerto.
The Los Angeles Times raved
that “Quint made a smashing
impression...Make no mistake:
this man can play.” Quint’s 2002
debut recording of the William
Schuman Violin Concerto was
nominated for two Grammys
including one for Best Soloist
with Orchestra. It also received
the Editor’s Choice award from
Gramophone and Strad MagaAT THE

2003 season includes
his debut in recital at
the National Gallery
in Washington D.C.
This year marks
Corrick
Brown’s
eighth season as
Conductor Laureate,
following 38 seasons
as Music Director
of the Santa Rosa
Symphony in which
he
conducted
most of the works
of Gustav Mahler,
Anton
Bruckner
and Igor Stravinsky. Russian-born violinist Philip Quint, will perLast August, Brown form Hollywood film composer Eric Wolfwas honored by the gang Korngold’s seductively sentimental
Association of Cali- Violin Concerto at the Luther Burbank
fornia
Symphony Center.
at the door 1 1/2 hours before
Orchestras for outeach performance or by calling:
standing contributions to the SRS
and for his teaching and nurturing of young artists.
Symphony performances are at
8 p.m. January 11th & 13th and
3 p.m. January 12th. Free, preconcert lectures by Mark Osten
1 hour prior to each concert.
Open rehearsal at 2 p.m. January 11th. Tickets are available

54-MUSIC
(707-546-8748).
Single tickets start at $24, Senior discounts are available. For
further information contact the
Santa Rosa Symphony Box Office, 50 Mark West Springs Rd.,
Santa Rosa, CA 95403, phone:

Travel Trailers, 5th Wheels, Motorhomes, & Ramp Trailers, Utilities,
Enclosed Cargos, Hydraulic Dumps & Landscape Equipment Haulers

NEW & USED
SALES & SERVICE
MONTANA
COUGAR • NASH
ARCTIC FOX
ALPENLITE
SPRINTER
SPRINGDALE
HAULMARK
PACE • BIG TEX
ECONOLINE
DARGO
MILLENIUM

Brazilian Guitar Quartet,
The “Dream Team” of Music, Performs them, “Confident masters of
technique...brilliant musicians.”
The Brazilian Guitar Quarat Spreckels tet debut
CD of Brazilian music,
Essencia
do Brasil, was chosen
Jan. 26
for Audiophile Audition’s Best of

F

OR ONE PERFORMANCE ONLY,

Br azil ian Guit ar
Quar t et WILL PERFORM
JANUARY 26TH AT 7 P.M. IN THE
NELLIE W. CODDING THEATER
OF SPRECKELS PERFORMING ARTS
CENTER. Deemed the “Dream
Team,” Grammy nominee Paul
Galbraith, the brothers Edelton and Everton Gloeden, and
Tadeu do Amaral have quickly
become one of the world’s most
sought after guitar ensembles.
From coast to coast their performances create ecstatic audience
responses, rave reviews, and
soldout halls.
The Los Angeles Times
wrote, “...a world class degree
of precision, near-perfect balance and sensitive musically...
swift-paced, quietly rollicking and irresistibly driving.”
The Washington Post called
THE

“

...a world class degree of
precision, nearperfect balance and sensitive musically... swiftpaced, quietly

”

rollicking and irresistibly
driving.

the Year list and has been showered with praise in the U.S., Brazil, France, England and Japan.
Their Bach’s Orchestral Suites
CD received a similar response
from Billboard Magazine and
other international publications. Their most recent CD,
Encantamento, featuring music
by seven leading Brazilian composers, was highly praised by
American Record Guide.

“La Fibi”

Learn the Famous “Sevillanas”
Spanish Dance Tuesdays,

$125 before Jan. 7th
$150 after
$15 drop-in fee
NO REFUNDS
No experience necessary. Men, women, &
kids over 12 welcome.

6-7 p.m. Beginning Sevillanas & Technique
7-8 p.m. Beginning Castanets
8-9 p.m. Intermediate Sevillanas & Tech-

FOOTLOOSE DANCE CENTER
946 Caulfield Lane, Petaluma 707-762-5201
www.sfflamenco.com/lafibi.html
EMAIL: lafibiflamenco@hotmail.com

PETALUMA SCHOOL OF BALLET
Classes Resume January 6,

NEW CLASSES
Hip Hop & Jazz
2 for 1 Coupon Expires
January 31, 2003
(NEW STUDENTS ONLY)
TO REGISTER CALL:

5500 OLD REDWOOD HWY., PETALUMA, CA • 707-792-9100

762-3972
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SEBASTOPOL BELLY TRIBAL FEST 3
May 17th–18th
DANCE CLASSES
Begin January 6th

Music

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

ROSE

Productions

ellencruz@aol.com • 707-824-0533
www.gildedserpent.com/ellencruz

Tokyo String Quartet members (clockwise from upper left) Martin Beaver on violin, Clive Greensmith
on cello, Kikui Ikeda on violin and Kazuhide Isomura on viola will perform Schubert’s A Minor Quartet, D. 804, Webern Langsamer Satz, Debussy Quartet. (Photo courtesy of Henry Fair.)

Tokyo String Quartet to Perform at the Music
in The Vineyards Benefit Concert January
and coffee, giving the audience
Music in the Vineyards also
18th
a chance to meet the Quartet.
brings some of the world’s finest

T

HE

Tokyo St r ing Quar -

t et

WILL PERFORM A BENEFIT

CONCERT FOR MUSIC IN THE
VINEYARDS SATURDAY, JANUARY
18TH at Silverado Vineyards,
6121 Silverado Trail, Napa. This
benefit will include a special
wine tasting and stand-up buffet, with paired wines provided
by Silverado Vineyard. The concert will be followed by desserts

The Tokyo String Quartet
is considered one of the finest
in the world. New York-based,
they have been on the faculty of
the Yale School of Music for over
25 years and have performed in
virtually every music capital of
the world. They have also been
featured on PBS Great Performances, CNN This Morning and
Sesame Street.

performing artists to the Napa
Valley each year for concerts of
chamber music in intimate winery settings.
For more information contact
Music in the Vineyards at:
707-258-5559 or visit online
at: www.napavalleymusic.org
$125 tickets may be purchased by calling or emailing:

Gourmet Sandwich Selection • BBQ Specialties • Catering
Call Us Year ‘Round For All Your Catering Needs
WE FEATURE THE BEST WINES
AVAILABLE FOR ANY OCCASION
3413 Petaluma Blvd. No., Petaluma, CA 94952
PHONE: 707-773-1271 • FAX: 707-773-1272
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Nature

A Day
At The
Park

BY NORRIS (BOB) DYER

Snow on the Sonoma Mountains overlooking Petaluma.
(Photo courtesy David Bennett.)

A rare blanket of snow covers Shollenberger Park. (Photo courtesy Norris (Bob) Dyer.)

The Snows of Yesteryear

J

ANUARY

28, 2002

DESERVES A

LINE OR TWO IN FUTURE TOWN

HISTORIES.
The
National
Weather Service had issued a
weather advisory about a “very
cold Pacific storm” and for once
they were absolutely correct.
Cold, yes, but also snowy! For
that is when we received up to
six inches of snow—more snow
than seen for decades, and possi-

“

Still, there was sufficient
snow for snowmen, snowball fights, snow saucers,
sodden feet, and sudden
exclamations of wonder as
city residents awoke.

”

bly the most for the past century!
I knew something was amiss
when I opened my drapes to see
our lemons covered with what
looked like a fluffy meringue.
Memories of a childhood in the
state of Maine came flooding
back instantly—“flooding back”
maybe being the wrong expression—more like “wafting down”
as some snow was still falling.

After downing a quick breakfast and brushing off a small
mound of snow from my car’s
windshield, I headed to Shollenberger to memorialize the
event. On the way I wondered
what the park creatures would
think of this event. Had Goosegoose, the resident Toulouse
Goose, become one big frozen
feather ball? These are three of
the photos I took. As you can
see, after being put off at first,
the goose soon settled in for a
bit of “iceberg lettuce.”
Some schools were closed.
Those trying to reach the heavier
concentrations of snow on
Sonoma Mountain were foiled,
however, as the road was closed
around 8 a.m. Still, there was
sufficient snow for snowmen,

snowball fights, snow saucers,
sodden feet, and sudden exclamations of wonder as city residents awoke.
A common expression—
“there is something about a
parade” became for us urban
Californians “there is something
about a snowfall.”
The snow was ephemeral, of
course, the small amount would
not have warranted a comment
in the Portland Maine Press Herald. It was news here, however!
I’m glad it was newsworthy, for
my parents and I came to California to escape the stuff, and
wondrous as it was I wouldn’t
want to have to deal with it for
three months at a time!

“Sacrebleu!” The park’s Toulouse Goose, Goose-goose, is awed by the snow.
(Photo courtesy Norris (Bob) Dyer.)
Goose-goose quickly becomes a “snow goose.”
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West County
Magical Things Happen When
Gay Jacobsen Gets Her Hands
On You
BY PHYLLIS J. BEATY

W

ITH

OVER

21

YEARS

EXPERIENCE AS A PROFESSIONAL

MASSAGE

THERAPIST,

backed by intensive
training, Gay Jacobsen knows
where every sinew in your body
is located and can treat each
one with the most appropriate
degree of care. Strained and
tired muscles will loosen and
your neuromuscular system will

“

Therapeutic massage
has a great capacity
to heal, promote wellness and restore calm
throughout your body and
mind.

”

be restored to a healthier state—
one in which oxygen-rich blood
can flow more freely.
Always fascinated by the
human body with respect to
fitness from the inside out, Gay
decided to be a Physical Education teacher at the age of 12.
During her college years she
enjoyed classes such as kinesiology, biomechanics, motor
development and anatomy. She
also began to explore natural
healing after being diagnosed
with rhuematoid arthritis and
soon healed herself with a
regimen of cleansing and raw
foods.
After student teaching Physi-

cal Education at a large high
sions may last from one to three
school in Southern California
hours and she is strong enough
for many years, she decided
to maintain that high energy
to move on. Soon she met her
level all day long.
first massage therapist and was
Working in the Osmosis
taught the art and technique of
Enzyme Bath environment for
reflexology. She was hooked
over 15 years has enabled her
and after landing in
Sonoma County, she Nationally Certified Massage Therapist,
began to attend mas- Gay Jacobsen feels there is still so much
sage school in Sebast- more to learn and her goal is to continuopol. She focuses her ally teach others what she has learned.
energies during masssage on increasing the
body’s metabolism by
getting oxygen and
nutrients to the cells
and eliminating wastes
out of the tissues.
She continued her
education by taking
all of the training and
seminars in “The St.
John Method of Neuromuscular
Therapy.” After meeting Paul
St. John at a trade show she
was impressed with his unique
approach to neuromuscular
therapy. This approach addresses
postural distortion and dysfunctional biomechanics—poor
posture during sitting, standing,
or moving —and how to help
someone correct it to relieve
pain. When she gives a massage
she works towards alignment
and overall pain relief.
Gay’s specialized training
and treatment styles include
Swedish and Esalen Massage,
Foot and Hand Reflexology,
Sports Massage and Neuromuscular Therapy. Treatment ses-

Family Owned
& Operated
Since 1964

to keep fine tuning her already
extensive skills. (See page 8
for more on Gay at Osmosis.)
She feels there’s still so much
more to learn and her goal is to
continually teach others what
she has learned. She strongly
believes that, “Therapeutic massage has a great capacity to heal,
promote wellness and restore
calm throughout your body and
mind.”
To schedule a massage with Gay
call: 707-876-3174 or email her
at: gayj@sonic.net

Recycled Cell Phones & Inkjet/Laser
Cartridges Accepted at Park Side School’s
“Drive Up & Drop Off” Program

D

ID

SANTA

BRING YOU A

NEW CELL PHONE THIS YEAR
AND YOU DON’T KNOW

WHAT TO DO WITH YOUR OLD ONE?

Are your inkjet and laser printer
cartridges ending up in the trash?
Don’t throw them away, bring
them to Park Side School in Sebastopol.
Park Side School in Sebastopol is participating in a cell
phone, inkjet and laser printer
cartridge recycling program
which helps the environment,
educates our community and
serves as a fundraiser for the
school. Used cell phones and
printer cartridges are like aluminum cans, they have value.
Park Side School receives payment for the items collected. The
school then sends them in and
they are refilled or refurbished
and re-used, helping eliminate
landfill waste.
To kick off Park Side’s program, the school is having a cell
phone and inkjet cartridge collection day called “Drive Up &
Drop Off” on Saturday, January
4th from 9 a.m. until 12 noon at
Park Side School, 7450 Bodega
Ave. (across from the fire station)
in Sebastopol. Items can also
be brought to the school during
regular school hours throughout
the school year.
Members of the community
who have used, undamaged cell
phones and empty, undamaged
inkjet or laser printer cartridges
may drive up to the front of the

Grant St. Martin, 1st grader at
Park Side School in Sebastopol
will help monitor the “Drive Up
& Drop Off” boxes along with
other parent volunteers.
school and drop them off to
Park Side parent and student
volunteers. All cell phones
are accepted. Inkjet and laser
printer models accepted include
HP, Lexmark, Apple and Canon.
Bring cartridges in an air-tight
plastic bag.
Free regular coffee coupons
from Johnny’s Java in Sebastopol will be handed out to the
first 20 people who donate to
the school’s program. Funds
raised from the school’s program
will support Park Side School’s
technology programs.
For more information contact
Park Side School, 7450 Sebastopol, CA at: 707-829-6771 and
you will be contacted by a par-

Magnolia Studio

BOOK CONSTRUCTION
Design, Production & Project Coordination
1810 Darby Road
Sebastopol, CA 95472
voice: 707-824-9662
fax: 707-824-9662
email: pjbeaty@magnoliastudi
o.com

OPEN SEVEN
DAYS A WEEK 8:
30 a.m.Ð7 p.m.

Moonstone
Muse
The Doorway
To Peace

“SEVEN FROM HEAVEN”

free recipe card

Winter’s Bounty Vegetable Soup To Warm The Soul!
Cheese Platters • Gourmet Gifts • Fruit Baskets

Organic Produce • Bulk Groceries • Gourmet Wines & Cheeses
All Natural Health & Beauty Products
1691 Gravenstein Hwy. No., Sebastopol, CA 95472 • 707-823-8661

SUKAYNA STETSON

3641 Main St. • P.O. Box 454 Occidental, CA 95465
PHONE: 707-874-1010 EMAIL: nur@monitor.net

T H E P E TA L U M A
P O S T • JA N U A RY

West County

Ralph Vargas, Manuel Chavez and Debbie Lokka,
his employer at Appleaday Vineyards.

Manuel Chavez, Appleaday Vineyards, 2002 Sonoma County Pruning Champion.

Pruning Contest With an International Flair

T

HE FIRST STAGE IN THE

4TH

ANNUAL SONOMA COUNTY
PRUNING CHAMPIONSHIP
BEGINS AT 10:00 A.M. ON JANUARY 21ST with the Russian River
Valley Winegrowers’ regional
contest at Dutton Ranch, Gail
Ann’s Vineyard, 3990 Laughlin
Rd., Windsor. The winner will
advance to the Sonoma County

Championship to be held at
Santa Rosa Junior College Shone
Farm on February 7th. The public is invited to both events.
Pruning contestants are
Mexican or Latin American descent, either coming to Sonoma
County to work each year or
having become residents or citizens here. But the international

Bargains & Beads
Anything But Typical

168-C No. Main St.,
Sebastopol, CA
(between sebastopol cookie co.

&

global village)

Tues.–Sun.
10a.m.-6p.m.

aspect at this year’s Russian
River Valley competition will
include visitors from Europe. A
group of European media representing nine countries will be
watching the event as a prelude
to their Russian River Valley
Pinot Noir tasting and lunch
at Sebastopol Vineyards. While
both the contestants and our
European visitors bring an international flair, this is truly a
Sonoma County competition.
Competitors representing
the Russian River Valley Wine-

growers have produced the
Sonoma County Champion in
both 2001 and 2002. Squarely
built and soft-spoken, last year’s
champion from Appleaday Vineyards, Manuel Chavez, expertly
pruned 10 Chardonnay vines
in just over 13 minutes to win
first place cash prizes totaling
$1,200 in the 2002 Annual
Sonoma County Grape Growers Association Pruning Championship. Manuel’s strong, sure
hands also made him a secondplace winner in the regional
contest sponsored by Russian
River Valley Winegrowers making him eligible for the SCGGA
Championship.
It takes speed and precision
to win pruning contests. Quickness alone does not make a winner; quality counts too. Pruning
a grape vine may sound easy but
the heat of competition can unnerve even the most experienced
pruner. First off, the pruning demands instantaneous decisions;
which spurs should be removed,
which should remain. Moreover,
all stubs must be removed, spurs

707-824-4700

“Go Look Under
The Leaves”
Exhibition of Oil Paintings
by Susan R. Ball
January 12th–February 14th
We also feature fine crafts
and original paintings by
Denise Champion, Michael Coy,
Marylu Downing, Patrick Fanning
and Mylette Welch

Call For Advertising: 707-824-9662

James Fisher and Son, Inc.

SER VING SONOMA COUNTY SINCE 1945

1236 Cleveland Ave. Santa Rosa • 707-545-1330

©2002 Cul-

RESERVE ADVERTISING SPACE NOW
For February’s Valentines Day & March’s
Women’s History Month Issues In Our
Very Popular WEST COUNTY SECTION

*Basic installation included. Since Culligan Dealers are independently operated, offers and participation
may vary. Subject to credit approval.The Good Housekeeping Seal applies to drinking water systems,
softeners and whole-house filters.

trimmed at precisely the right
place and all cuts must be made
at exactly the correct angle. Otherwise points are deducted from
the score. What’s more, pruned
canes cannot be left in or even
under the trellis. They must be
thrown into the center of the row
for later retrieval or mulching
into compost.
Before each contest, a referee makes it very clear to contestants exactly what judges are
looking for at the contest’s end.
These careful and exacting instructions are extremely helpful
to owners of backyard vineyards
too. It’s a unique opportunity to
learn, firsthand, how professionals prune a vine to production
perfection. Pruning is a critical
first step in the production of
quality Sonoma County grapes
and wines. The pruning contest
provides an opportunity to recognize the professional skills of
our local workforce.
Again this year, first and
second place winners from each
appellation, Russian River Valley, Dry Creek Valley, Alexander
Valley and Sonoma Valley, will
advance to the Sonoma County
Pruning Championship to be
held February 7th at Santa Rosa
Junior College’s Shone Farm,
6225 Eastside Rd., Forestville. SCGGA sponsors, including Bahco
Pruning Tools, will provide $600
for the winner, $350 for first runner up, and $125 each for third
and fourth places. A celebrity
contest and tri-tip lunch will follow the pruning championships.
The top two finishers from the
Sonoma County Championship
will then advance to the North
Coast Regional Championship
to be held in Mendocino County
on February 18th.
For more information contact
Nick Frey, Executive Director
at the Sonoma County Grape
Growers Association, 5000
Roberts Lake Drive, Suite A,
Rohnert Park, CA, phone: 707206-0603 or email him at:
frey@scgga.org
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Business
ABOUT
YOUR
MONEY

BY JIM BECKER

Q. HOW SHOULD I HANDLE
MY 401K IF I’M THINKING OF
RETIRING OR NO LONGER
EMPLOYED FOR THE SAME
COMPANY?
A. You could, of course, cash
out your 401K and take a lumpsum distribution. After all, the
money is yours, and it’s readily
available. However, there are
some big negatives to cashing
out your 401K. First, you’ll have
to pay ordinary income taxes on
the money, possibly including
an immediate 20% withholding.
Also, if you’re under 55, you may
have to pay a 10% penalty. Most
importantly, however, you’ll
wipe out a significant source of
your retirement savings and lose
the advantage of having money
accumulate on a tax-deferred
basis.
Instead of liquidating your
401K, you may want to roll the
money over to an IRA: either a
traditional IRA, in which your
earnings grow tax-deferred, or
a Roth IRA, which offers taxfree withdrawals provided you
meet certain conditions. If you
move your 401K money into
an IRA, consider using a “direct
rollover” so the funds go directly
from your old plan to your IRA
with no withholding or penalty.

BE PENALIZED FOR TAKING
MONEY OUT?
A. Not necessarily. You can make
penalty-free withdrawals from
your IRA as long as you take
“substantially equal periodic
payments,” as determined by an
IRS formula, for at least 5 years
and until you reach age 59 1/2.
For example, if you start taking
these payments at 50, you must
keep taking them until you’re 59
1/2. However, if you don’t start
collecting this money until you’re
55, you’ll have to keep making
withdrawals until you’re 60.
If you think you may get
another job soon, you may want
to place your 401K money in a
“rollover IRA,” from which you
can eventually move assets into
a new employer’s retirement
plan if permissible.

Q. AFTER YOU GET YOUR
401K MONEY INTO AN IRA,
WHAT THEN? WON’T YOU

Q. IF YOU CHOOSE THIS
ROUTE WHAT CAN YOU DO
TO BOOST YOUR INCOME?

Q. ASIDE FROM MOVING IT
TO AN IRA, WHAT ELSE CAN
YOU DO WITH YOUR 401K IF
YOU LEAVE YOUR CURRENT
EMPLOYER?
A. For one thing, you can just leave
it alone. Even though you won’t
be able to make any new contributions to your plan, you can
probably leave it with your former
employer and continue to benefit
from tax-deferred earnings growth.

P E TA L U M A
CITY TRANSIT

SENIORS:
STUDENTS:
ADULTS:

$15
$25
$30

A. One possibility is to restructure your investment portfolio. If
you have many growth-oriented
investments, you may want to
shift some of these assets toward
income-producing vehicles, such
as bonds, but don’t abandon your
growth vehicles completely; you
will need them to eventually
provide retirement income.
Ultimately, you can protect
your retirement plan, even after
a layoff. So take the time to make
the right decision—it’s worth the
effort.
Jim Becker is the local Investment Representative for Edward
Jones Investments located in the
Plaza North Shopping Center.
He teaches investment classes
at the Petaluma campus of Santa
Rosa Junior College, and has
offered many seminars on vari-

UNION
Happy
New Year!
WASHINGTON
STREET UNION 76
440 East Washington
Petaluma, CA

707-762-7676

CHECK
Center
Checks
Cashed
Payroll
Advances
KHALID
A L I  Branch
 M anager

For Information Call:
707-778-4460

Wishing you and your family a
safe and prosperous New Year!

707-7819333155 Petaluma
Blvd. No.Petaluma,
CA¹94952

T WO POSITIONS AVAILABLE:
Personal Financial Rep & Bank Teller
Washington Mutual is Seeking To Fill Two
Full-Time Positions at the Petaluma Branch Located At:
101 Western Ave. in Downtown Petaluma
We offer competitive salaries, excellent benefits, professional growth & a
team-oriented environment. See a member of our Management Staff and
ask to complete our pre-employment process which takes about one hour.
We’re looking for talented, professional, enthusiastic individuals
to work Monday-Friday 9 a.m.-6 p.m. & Saturday 9 a.m.-1 p.m.

PHONE: 707-763-4148 FAX: 707-763-2782

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

T H E P E TA L U M A

Business Profile

Fashion Designer/Owner Shunzi, in Downtown Petaluma.

An unusual assortment of accessories, gifts and clothing await you at Shunzi.

Shunzi Turns Shopping Into a Zen Experience
researching fashion design.
private line featuring several dif-

S

HE HAS PASSION.

She has
concepts that work and she
has unlimited ideas. Her
name is Shunzi. That’s also the
name of her custom designerowned boutique in historic
downtown Petaluma. Women
of all ages are discovering unusually beautiful clothing at this
boutique boasting retail diversity
in a Zen-like atmosphere.
Shunzi’s strategy has been
to focus on a variety of many
looks instead of only one. Apparently this has paid off in big
dividends. Some clothes are
young and urban looking and
others feature a more relaxed
look. There are many wonderful items for larger women as
well. It’s different from any other
women’s apparel store, not only
for its uniqueness, but one can
find anything from dressy to
casual clothing there.
If it sounds hot and glamorous as it appears to be, then
customers need to understand
the immense amount of hard
work behind the facade. Shunzi
is a designer who has created
her own private line and is used
to working long hours with
producers and spending time
choosing rare fabulous fabrics
from a variety of manufacturers.
After a brief career in China
in the medical field she came to
America to work on her doctorate. It wasn’t long before she
came to the realization that her
personal talents went beyond
her previous anticipations of a
career. In 1997 Shunzi began

She left medicine to attend the
Fashion Institute of Design and
Merchandising in San Francisco.
For those who know her or who
have discovered her store in
Petaluma, they understand she
made a wise decision.
During her transition she
discovered her favorite part of
the business was making her
vision a reality. She determined
a market for herself and created
her first collection. When asked
to describe her clothing line she
responded, “I like lots of movement in clothes. They must have
a fluid appearance to be really
attractive on any woman regardless of size or age. I prefer the
refined and delicate look that
might be glamorous for any occasion. Women really do enjoy

“

I prefer the refined and
delicate look that might be
glamorous for any
occasion. Women
really do enjoy
looking nice.

”

looking nice.”
Although her main interest
has been in dresses, Shunzi admits that in the near future she
will be producing an interesting casual line and sportswear
that will be comfortable, fashionable and priced right. She
said, “American people dress
very casually yet they like their
clothes to be interesting. That’s
why I wanted to create my own

ferent collections for all types of
women.” If anyone in Petaluma
deserves credit for bringing cultural diversity in women’s clothing to town, Shunzi does due
to her creative custom designs.
She has lived here for three years
and created a line of clothing for
the discriminating local woman.
She is ambitious and admits she
doesn’t rely on any formula.
With much enthusiasm she goes
about her day-to-day business
with plenty of vision. Anyone
stepping inside her store is struck
with awe and inspiration as they
learn to enjoy the Zen of shopping.
There’s more than clothing for women at Shunzi. You’ll
find gift items such as Japanese
pottery, tea sets, bowls, African
dolls, bamboo plants, fountains
and colorful items for the home.
There are many accessories
too. You’ll discover bags, hats,
scarves and unusual jewelry.
It’s truly an experience to
browse this store because you
leave feeling extremely relaxed.
It’s worth a visit to Shunzi just to
enjoy the personal ambiance. It
feels so comfortable and warm
meandering around. Even men
are grooving on shopping for
their favorite lady friend because
the atmosphere is so inviting. It’s
not just a place to buy things; it’s
a place to have a remarkable experience. The store has a calming effect on those who enter as
it transforms your attitude and is
pleasing to the senses.
“I’ve met so many kind,
supportive and generous people

here in Petaluma—it’s a sweet
place. In less than a year I’ve
developed repeat customers and
am constantly getting referrals.

“

The store has a calming
effect on those who enter
as it transforms your attitude and is pleasing to the
senses.

”

People are appreciative and I’m
encouraged by how quickly the
word has spread to the East Bay,
Marin, San Francisco and San
Jose,” Shunzi said recently.
A variety of customers from

young girls to older women are
coming in to purchase accessories, gifts or clothing has been
thrilling for Shunzi. Now she
anticipates giving back to the
community. The strong sense of
community that has been shown
to her is rare anywhere in the
world. Her response is that she
is going to develop a charitable
program to make Petaluma and
the world a better place.
For more information about
Shunzi visit at: 131-B Kentucky
Street on the concourse behind
Aram’s Cafe near the Keller Street
Parking Garage. They are open
7 days a week from 11a.m. to
6 p.m. or you can call them at:

YOUR IRA HEADQUARTERS

For all your financial services,
needs and exceptional, personalized
service, count on Edward Jones.
•
•
•
•
•
•
•

Retirement Planning
IRA Rollovers
IRA-CD Transfers
SEP/IRA
New Simple IRA & 401K
Small Business Loans
Long Term Care Insurance

JIM BECKER AT:

EdwardJones
707-778-7780

247 N. McDowell Blvd., Petaluma, CA 94952
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Business Profile

and family that finding quality,
unique items around the world
was in her blood. They encouraged her to start a business and so
Cheri has channeled that creative
energy into Seasons, a gift shop
that carries unusual and beautiful
items from all over the world,
especially France. It’s not easy
to single out an object among
thousands at a shop in a distant
context and determine that it will
be a success in Petaluma, but that

“

Seasons inside store photo here.

A Gift Shop That Changes With The Seasons
BY KAREN SCHELL

S

EASON’S GIFT SHOP IS A UNIQUE
EXPERIENCE, EVIDENT THE MOMENT YOU WALK IN THE DOOR

119A KENTUCKY STREET IN PETALUMA. Overflowing with gifts,
home décor and unique items
from around the world, there’s
an almost palpable French flavor
to the place. You expect to hear
the voice of Edith Piaff singing in
the background (and indeed you
AT

may) and are greeted by friendly
people ready to help you find
that perfect gift for a loved one
or a special item for your home.
A former flight attendant,
shop owner Cheri Sweet has
traveled the world. She noticed
that when she came back from
her travels to distant places,
her friends exclaimed at how
unusual her treasures were, and
would ask her to pick up some-

thing for them next time.
Cheri loves seeking out the
unusual. She has returned with
carpets from Bombay, copper
pots from Cairo and jewelry
from Athens. You might say she
brought “everything but the
kitchen sink”—but actually she
did that too—during a home
remodel, she brought a ceramic
sink back from France.
It became clear to her friends

It became clear to her
friends and family that
finding quality, unique
items around the world
was in her blood.

”

is exactly what she does.
The gift shop has just completed its third holiday season,
and each new season is celebrated with an open house. At
that time, shoppers are treated
to refreshments and the unveiling of all new merchandise for
that season—a treat for the body
and a delight for the soul.
Saturday, January 25th will
be the Valentine Open House at
Seasons, featuring a trunk show

Golden etched champagne
flutes are one of the many gift
ideas you will find at Seasons.
of the Maximal Art jewelry line.
Seasons always carries a good
selection of Maximal Art—a
delightful line of charming
handmade jewelry, watches,
and home accessories—but this
is a rare opportunity to see the
full Spring line.
Come see this fine jewelry
and much, much more, at Seasons in Petaluma, and experience a little bit of the world,
chosen just for you!
For more information contact

“Seeing
is believing.”
The Retractable Screen For:
• Double French Doors
• Outswing Doors
• Windows
• Entry Doors
• Patio Sliders

JANUARY 9 T H & 23 R D

Winter Specials Through January
$25 Off Single Doors
$50 Off French Doors
Locally Owned Authorized Distributor

Pete Balchinas
707-996-6105

T H E P E TA L U M A P O S T • J A N U A R Y 2 0 0 3 • PA G E 2 5

Petaluma
Pete
BY RICHURD SOMERS

Absit omen

D

UBYA’S NEW

DIRECTOR OF
MIDDLE EASTERN AFFAIRS
IS ELLIOTT ABRAMS, the
man who will be responsible for
negotiating peace settlements
between Israel and Palestine.
Remember the guy who
wrote the book, “Faith or Fear:
How Jews Can Survive in Christian America,” which argues
against the loss of religious faith

Tony
Mar-

Sebastopol
Fine Wine
Co.

“The West
CountyOF
ImportI TASTE
A LOT
Outpost”
BAD WINE SO YOU
DON’T HAVE TO!
Check Out The
Online Newsletter:

ON THE PLAZA

6932 Sebastopol Ave.
Suite A
Sebastopol, CA

phone: 707-829-9378

among Jews and criticizes intermarriage as a danger to their
survival in America? Yup, that’s
our Mr. Abrams.
You remember him—in
1987 Elliott pleaded guilty to
the charge that he withheld information from Congress on the
Reagan administration’s efforts
to assist Nicaraguan Contras. He
was pardoned by GHWB, the
MasterMeister, in December of
1992.
Who else is back, you ask?
Well, there’s John Poindexter,
a national security advisor to

President Reagan who was
convicted in 1990 of five felony
accounts (the convictions were
later overturned). He was recently appointed as a director
of a project at the Pentagon that
would assemble information on
suspected terrorists.
How about our ambassador
to the United Nations, John Negroponte? John was our ambassador to Nicaragua during the
time that the Contras were being
given aid through that country in
defiance of a law barring such
aid. Hmmm?
How about Otto Reich, who
was charged with running a propaganda campaign in the U.S.
against the Nicaraguan government? He is the Special Envoy
for Western Hemisphere affairs
at the State Department.
Despite what some of you
nay sayers may be thinking, Pete
has a great deal of confidence in
these picks by our own “Dubya.”
Why, you ask? Well, George
Santayana (1863-1952): said
it best, “The living have never
shown me how to live.”
Of course, Beenie M. Witherspoon III countered with a
quote by Abraham Lincoln, “If
by the mere force of numbers
a majority should deprive a
minority of any clearly written
constitutional right, it might, in a
moral point of view, justify revolution—certainly would if such a
right were a vital one.”
So as we prepare for war in
various parts of the world, we reflect on what Sherman said: “War
is at best barbarism…its glory is
all moonshine. It is only those
who have neither fired a shot nor
heard the shrieks and groans of
the wounded who cry aloud for
blood, more vengeance, more
desolation. War is hell.” Now
who in Washington has never
experienced war? Hmmm?
Perhaps Latin is easier to understand? Cave canem—Beware
of the dog. Or, Absit omen—May

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

The
Devil’s
Advocate
BY JOE TINNEY

They’re Picking On Me

A

new year has begun with
major shakeups at City
Hall. We don’t know
whether the new government
will get along with each other
any better than the old one, but
the mayor has said he is going
to focus on togetherness and
harmony. Let’s see. Is that clicking sound you hear the sound of
harmony falling into place, or is
it the loading of firearms?
Some of the old city council
members have promised that, although defeated, they’re not going away. Rather, they’ll be back
time and time again to make
their presence felt. I believe that
they are sincere in this, because
they don’t make idle threats.
In the past year a lot of wellknown people were picked on
by nearly everybody: The media,
comedians, and the general
public. I’m sick of it, because
many of them did not deserve it.
For instance, I am tired of
people picking on O.J. Simpson.
He was a great football player, he
accomplished a lot as an actor
and a television personality, and
he was popular with teammates
and friends. When he gained
2000 yards in a single season,
he brought out his offensive
line and gave them much of the
credit. When the halfback who
put an aging Simpson on the
bench was criticized in the press,
Simpson jumped to his defense.
Although he was acquitted in

his trial, he has been vilified, his
residence searched and stripped
of valuables, and his reputation
tarnished. This is a terrible thing
to happen to this fine man. The
public can’t seem to get over that
little annoying tendency he has
to stab people to death.
Trent Lott was also vilified
and called racist, for offhand
remarks he made in support
of Strom Thurman’s policies at
Thurman’s 100th birthday party.
Yes, it was a dumb thing to say,
because everyone knows that
Thurman was a segregationist
when he ran for president in
1948. But let’s get real. Everyone
also knows that Strom Thurman
has renounced these views, and
that nobody, including Strom
Thurman, advocates segregation
as U.S. policy any longer. Lott
was only speaking in support of
Senator Thurman’s real policy,
which of course is slavery.
Pete Rose is another guy
who has been picked on. He
was barred for life from baseball
because of unproven allegations
that he bet on baseball, which
Rose adamantly denies. This is
a great injustice. I believe Pete
Rose is innocent, and in fact I
don’t think he engaged in illegal
gambling at all. I certainly hope
Pete Rose will establish his innocence and be reinstated into
organized baseball soon, so he
can go on the internet and sell
his authentic Pete Rose betting
slips for $500 each.
Finally, I am tired of people
picking on Michael Jackson.
He has been blamed for everything from allegedly mistreating
children, weird plastic surgery,
changing the color of his skin,
and just about everything else
he does. Recently he was criticized for “dangling his son” over
a high hotel railing. Nonsense.
Michael Jackson did nothing to
endanger that child. There was
absolutely no danger he would
drop the baby, and when he gets
old enough to speak I am sure
his son, Splat, will confirm this.
I hope this tendency to pick
on innocent people will stop.
Next thing you know they’ll be
criticizing a nice guy like Saddam Hussein.
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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

1330 ROSS STREET, PE TA L U M A , C A
PHONE : 800-640-4442 FAX : 800-933-7964

WE’VE
MOVED!

la maiHome Furnishings
Accessories & Gifts
Open 7 Days a Week

Interior Decorating
(by appointment)
49 Petaluma Boulevard No., Petaluma, CA
“Under the Clock Tower”
At the corner of Western Ave. & Petaluma Blvd.

707-773-2900

HOURS: Monday-Saturday 10:30 a.m.-6 p.m.
Sunday 11 a.m.-5 p.m.

W I N T E R WA R M - U P S A L E !
Save Thousands During This Limited Time Offer!
Financing As Low As 6 1/ 2% To Qualified Buyers

NORTHBAY
SUNSPACE INC.

1225 No. McDowell Blvd.

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

420 Lakeville Street
Petaluma, CA

707-769-8553
Lic. # B-337713

A PIZZA SO GOOD THEY NAMED A CITY AFTER IT

Join Our 25th Anniversary
Celebration!

TM

25

Serving Petaluma For Over
a Quarter of a Century
41 Petaluma Blvd. No., Petaluma,
CA
(2nd Floor overlooking Beautiful Downtown
Petaluma)

Mon.–Sat. Open at 11:30 a.m. Sundays Open

OUR FRIENDLY STAFF (left to right)
Top Row:

Alvaro, Erasto, Jen & Taelor, Audrey, Michael,
Chris, Stephanie, Josh, Orla and Jordan
Middle Row:
Estella & Brandon, Lizbeth, Quinn, Theresa and Katie
Bottom Row:
Joe, Arturo, Uncle Eloy, Cheryl and Sergio

AND YES WE HAVE FOOD!

Preferred Seating for shows when you make Dinner Reservations for at least 1 Hour before Show
doors

