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 of         Ice Cream
15 Flavors

Open for Lunch & Dinner
Mon - Thurs 4 -9 p.m.

 Fri, Sat & Sun 12 - 9 p.m.
Take Out/Dine In

PIZZAS, ICE CREAM, 
PASTA, FRESH SALADS, 

MICRO-BREWS, 
LOCAL WINES

“at the pier”

Arena Cove- Point Arena

(707) 882-1900

“top of  the hill”

38920 S. Hwy 1 Gualala

(707) 884-1574

take and bakedine in  take out

www.pizzasandcream.com
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     The Berlin and Beyond Film Festival will 
headline a Multi-Media Celebration at the Are-
na Theater on the weekend of January 23-24.  
The weekend will highlight the Theater’s multi-
media capabili-
ties by offering 
film screenings, 
live performances 
and a live satellite 
simulcast of the 
New York Metro-
politan Opera.
     The entertain-
ment begins Fri-
day January 23 
with Intuitions, An 
Evening of Music, 
Dance, Poetry & 
Images to benefit 
Arena Theater. The evening features CloudFire 
performing world music led by Harrison Gold-
berg and The Tristan Codas by Paces, the col-
laboration of Lucinda Weaver, dancer/choreog-
rapher, and Alan Bern, poet. The piece includes 
music from the Austrian composer, Klaus Ager 
and saxophone by Harrison Goldberg. 
     CloudFire includes Gretchen Barton (oud, 
dulcimer, bansuri), Janet DeBar (didjeridu), 
Harrison Goldberg (saxophones, percussion), 

Dave Jordan (fretless electric bass), Lynn Stol-
ler (tamboura, swar sangam, synthesizers, 

poetry), with special guest Chris Campbell 

(drums). CloudFire voyages through world 

music, ancient & 

modern, acoustic 

& electric, folk & 

jazz, expressing 

joy in the moment 

of creation.

     The Tristan 

Codas presents 

the Celtic myth of 

Tristan and Isolde 

through CODAS, 

which derive from 

the storyline, ex-

tending it, look-

ing back on it, 

and commenting upon it. These codas are 

performed as a series of vignettes, using a 

combination of dance, poetry, music, im-

ages, and light.  Each coda presents its own 

conclusion, but also moves to the next.

     Doors open at 5:30 p.m. with dinner 

available at 6:00 p.m. and the performance 

beginning at 7:00. Performance tickets are 

$18.00. Tickets with dinner are $36.00. 

Multi Media Weekend at ArenaTheater

from the German film, Novemberkind
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     The Holiday season is past and we hope everyone had a good time.  The media 
has been barraging us with dire predictions of economic doom and personal misery for 
so long that it seems everyone is braced for the worst.  It appears, however, that not all 
joy has been taken out of human experience and for those of us here on the coasts who 
have the good sense to appreciate it, life is pretty good.
     Preliminary reports from local merchants are that they did decent business over the 
holidays, so we may not see the bread lines just yet.
     Business at the pier in Point Arena has actually been brisk as of late.  Despite the lack 
of a salmon season and major restrictions on sport fishing, the pier budget seems to 
be doing all right.  For several years there was very little kelp growth leading to a major 
decline in the quality of local sea urchins.  The market turned to other suppliers and 
local divers were left in the lurch.  This summer the kelp beds were huge due to the lack 
of much fog and Point Arena urchins are now the best they have ever been.  On top of 
that severe weather in eastern Russia has virtually shut down that industry.  With high 
quality product and our major competitor unable to deliver urchin, the price paid to 
local divers has risen to near historic highs.
     Crabbers, on the other hand, are having a tough year.  Most of the California coast is 
showing very low yields.  After several good years in a row local crabbers have been ex-
pecting a bad year and it has arrived.  We would expect that a low supply of crab would 
lead to higher prices, but crabbers are stymied again by the fact that Oregon is having a 
great year, so there are plenty of crabs for the California market.
     Harbormaster and crab fisher, Peter Bodgdan, reports that all his crab is being sold 
locally rather than to wholesale buyers.  He laments that he is scarcely able to meet the 
demands of his customer list and rarely has anything to sell on the street.
       Locals should be aware that they could get on an email list to be notified when the 
crab boats go out so that they can have first opportunity to buy off the boat.  Send an 
email to pier@mcn.org to put yourself on the list.
     Happy  New Year to all, and as always, Thank You for Your support.
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 Cypress Village
Gualalala

- Latest Cardio Equipment
  with awesome Pacific view

- Free weight area to pump you up
- Circuit Equipment to work
    your entire body
- Pilates Reformer for core work

Guests  always Welcome!

Hrs:  Monday - Thursday  6 am to 7:30 pm

         Friday - 6 am to 7 pm

         Saturday and Sunday-  8 am to 5 pm

884-1555

Gym & Fitness Studio
Laurie Bowman, L.E., C.M.T.

caring for your body since 1984

 Facials    Massage
 Spa Treatments    Waxing

. .

Cypress Village, Gualala

www.bodytherapyskincare.com

707-799-6651

Providing the ultimate in 
nourishing products and 

nurturing services and a serene, 
soothing environment in which 

to enjoy them!

Body
  Therapy

COZY SLIPPERS

A $5 donation is requested.

Jazz Pianist Larry Vuckovich at Gualala Arts
 Gualala Arts Jazz Series in association with Fred Adler presents pianist Larry 
Vuckovich and Th e History of Jazz Piano by at the Gualala Arts Center on Saturday, 
January 17, at 7:30 p.m.  Vuckovich performs frequently in the area and has become 
a local favorite amongst jazz fans.  Vuckovich will be joined by local jazz buff  Fred 
Adler who is heard on local station KTDE.  Fred will act as discussion interviewer 
and conversation moderator.  Piano stylists ranging from the early twentieth century 
and spanning the decades will be discussed, with Vuckvovich enthusiastically emu-
lating their personal styles.  Piano styles will include ragtime, boogie-woogie, stride, 
swing, bebop and post-bop. Recordings and DVDs will be presented to complement 
the live demonstrations, anecdotes and commentary. 
     A partial list of pianists covered in this historic overview will include Jelly Roll 
Morton, Art Tatum, Earl "Fatha" Hines, Nat King Cole, Fats Waller, Erroll Garner, 
Count Basie, Duke Ellington, Bud Powell, Th elonious Monk and McCoy Tyner. 
An unusual highlight will feature Larry's particular love for comic / pianist Chico 
Marx! 
     Born in Yugoslavia in 1936, Larry Vuckovich left  with his family for San Francisco 
at age fourteen. He later studied with the renowned pianist / composer Vince Guar-
aldi of "Peanuts" fame and became frequent accompanist for famous vocalists Jon 
Hendricks and Mel Tormé. Vuckovich has performed internationally with many of 
the greats of jazz throughout the decades, including the historic tenor-man Dexter 
Gordon. 
     Larry Vuckovich has personally known many of the past piano legends and is 
an entertaining and colorful jazz historian and storyteller, with a unique old world 
charm and sense of humor.  As a special treat his wife, Sanna, will sing two songs 
that are associated with the famous vocalist Billie Holiday. Audience questions and 
feedback will be encouraged. 
     For advance credit card purchase, go to Brown Paper Tickets or call them at 
800-838-3006. To purchase by cash or check, visit the Gualala Arts Center, Dol-
phin Gallery, Violet's Boutique or Four-Eyed Frog Books. Th ere is limited cabaret 
seating. Tickets are $25 advance, $5 more the day of the performance, if available. 
Youth 7 to 17 free. Doors open at 7:00, Performance at 7:30 p.m. No-host Bar.

     Th e Capriccio Quartet, all members of the San Francisco Opera Chorus, will 
return to the Gualala Arts Center for an aft ernoon of light-hearted fun and pure mu-
sical enjoyment.  Th eir performance from two years ago elicited a standing ovation 
and roof-raising applause, so the Chamber Music Series is happy to have them per-
form in Gualala again as part of their concert series.
     Th e group’s previous programs have included popular selections from Strauss' 
Die Fledermaus, Wagner's Tannhauser, Mozart's Cosi Fan Tutt e, Massenet's Werther, 
Dvorak's Rusalka, Rossini's Barber of Seville, Off enbach's Tales of Hoff man, Gersh-
win's Porgy and Bess, and Rodgers and Hammerstein's Tales of the South Pacifi c. 
     Th e Quartet was formed in 1991 when they were chosen to preview the forth-
coming San Francisco Opera fall season. Th at year they sang in a variety of venues 
to high acclaim. Enjoying this newly found artistic outlet, they have continued to 
perform together and since that time, they have sung many concerts around the Bay 
Area.   All the members of the quartet are seasoned performers who have appeared 
on stages throughout the world.

SF Opera Chorus Members to Perform

Living your Knowing

Body Wisdom

Touch  ~ Movement ~ Meditation

With

 Fred and Cheryl Mitouer

Creators of Pacifi c School of Massage & Healing arts 

and Transformational Bodywork

~~ A curriculum for the soul

www.bodyworkmassage.com
2009 Seminars 

707 884-3138

sm

sm

I've never let my schooling interfere with 
my education
                            -Mark Twain
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MUELLER MACHINE

MUELLER MACHINE
Auto  Industrial  Marine  Motorcycle

Hi Performance     Classics
1 day service on cylinders
Quality engine rebuilding & 
      In house  Installations available
Resurfacing heads, blocks, manifolds,   
      fl ywheels, drums, rotors, etc.
Press-work: axle bearings, bushings
Broken bolt repair
Welding: iron, steel, aluminum
Overheating problems repaired
Engine parts; Gasket Sets, Radiators
      clutches & more!

884-3183
38401 Hwy 1 Gualala

“Keeping You Humming” 
since 1981

MUELLER MACHINE

MUELLER MACHINE

..

.

.....

     It is too bad that Herb Caen, the 
longtime columnists for the SF 
Chronicle, isn’t still alive.  One of his 
favorite features was the namephreak 
thing.  He loved discovering names of 
people that matched something about 
them, like a dentist named Dr. Reamer 
(real person).  What a big kick he would 
have got from the former Nasdaq head 
who is vying for the biggest thief in 
history: Madoff (pronounced “made-
off”).
      It really isn’t funny, though; because 
I am sure that this case is going to once 
again show us that our criminal justice 
system is far from even-handed.
     I think of the case of Michael 
Milken—the Junk Bond King of the 
1980’s.  Indicted on 98 felony counts 
of racketeering, insider trading, and 
tax evasion, (a case brought by then 
U.S. Attorney, Rudy Guiliani), he hired 
a former Reagan campaign aide to 
launch a publicity campaign prior to 
his trial.  He engaged Edward Bennett 
Williams to defend him.  Williams was 
an attorney for Watergate defendants as 
well as Mafioso Frank Costello.  Milken 
plead down to six counts and served a 
total of 22 months in prison after hiring 
Alan Dershowitz to get his sentence 
reduced.  Milken also paid $200 million 
in fines, but when released from prison 
his estimated worth was over $1 billion.
     Now take the case of the LA private 
eye who was recently convicted of 
wiretapping Hollywood celebrities and 
other illegal acts in an effort to dig up 
dirt on them.  No doubt he is a scumbag 
and needs to learn a lesson.  How did 
he make out with the blind lady who 
holds the scales?  He was given a 15 year 
sentence and a $2 million fine.
     We don’t even need to discuss what 
would happen to a junkie who holds up 
a liquor store with a gun and steals $250.  
I don’t think he would be able to hire an 
ad firm to launch a publicity campaign 
prior to his trial or engage two of the 
most powerful lawyers in the country.  
Who would you rather be standing in 
the courtroom facing the judge—the 
junkie or the guy who stole $50 billion?  
Just as O J Simpson learned that it is 
even better to be a millionaire than it is 
to be white, Mr. Madoff is likely to show 

us that the best thing of all to be is a 
white, male, billionaire.
     
This is the month that New Year’s 
resolutions are suppose to take effect.  
I don’t normally make New Year’s 
resolutions because I am constantly 
tasking myself with self-improvement 
chores and adding another one 
simply because the calendar says to 
doesn’t appeal to me much.  Besides, 
it is not “resolve” that I need—it is 
simply follow-though.  That requires 
concentration, not resolve.  Maybe 
I should try gingko oil.  Isn’t that 
supposed to make you think better?
     How am I ever going to be a better 
person when I can’t even remember to 
bring those grocery bags into the store 
that I keep in my car?  I have progressed 
to the point of remembering to put 
them back in the car after unloading 
them, but I still often don’t take that 
next step and bring them in the store.
     I’ve come to the conclusion that 
the sign of real intelligence in a person 
is the ability to break old habits or 
create new ones.  It requires us to 
consciously control our behavior in 
some way.  You may say that you are 
doing that all the time or even that you 
feel you are doing it too much already, 
but think about it.  Most of the time 
we are just going through the steps 
of our lives that we have created and 
generally our minds are on something 
else entirely.  I believe that that is why 
breaking habits or, conversely making 
habits, is so difficult.  We usually aren’t 
even focusing on what we are actually 
doing. 
     The older we get the harder it 
becomes to change.  We get so used 
to the way we do things that doing 
something new can seem like a real 
burden.  Why bother, we think, yet 
geriatric doctors seem to agree that it is 
a “use it or lose it” sort of proposition 
when it comes to the brain.
     I guess what I have come around to is 
that maybe New Year’s resolutions are 
a good thing.   Try doing something 
differently.  May I suggest bringing 
your own shopping bag to the store?

     I like to leave you with some good 

Hwy. One - Anchor Bay
884-3522

www.MarVistaMendocino.com

Velina Underwood
Attorney at Law

“Specializing in
Estate Planning & Real Estate Law”

Cypress Village
P.O. Box 862
vcu@mcn.org

(707) 884-1066
FAX (707) 884-1053

.   .   .

.   .   .
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Country Comfort & Italian Cuisine

882-1619

250 Main Street, 
Point Arena

Wednesday thru Sunday 
5:00 to 9:00

the photography of Peter Dobbins
through January

Now serving 
an expanded selection of 

European  wines

(707) 882-2271

     On Tuesday January 20 President-elect Barack Obama will be sworn in as the 44th 
President of the United States.  Th e Arena Th eater will share this historic event with 
the community by showing the day’s televised events on the big screen.
     Th e doors of the Th eater will open at 8:30 a.m. and the live broadcast of the 
swearing-in is at 9:00 a.m. (noon EST).  At 5:00 p.m. the doors will re-open for an In-
augural Ball Dinner Dance with a re-screening of the ceremony, an optional potluck 
dinner and music to dance the night away in celebration of the turning of a new page 
in American politics (we hope).  Check www.arenatheater.org for details.

Obama Inauguration  on the Big Screen
Arena Th eater Presents:

www.lighthousepeddler.net

     Arena Th eater will be closed for its annual maintenance from the aft ernoon of 
January 10 through the aft ernoon of January 18.  Th e closure will begin immedi-
ately following the Metropolitan Opera Live in High Defi nition broadcast of Puc-
cini’s La Rondine Saturday January 10 from 10:00 AM to approximately 1:00 PM.  
Arena Th eater will reopen on Sunday January 18 when a retirement party for Point 
Arena Mayor Leslie Dahlhoff  launches a week of special events, including Th e In-
augural Ball on Tuesday January 20, and the weekend events of the Multi-Media 
Celebration.

Arena Th eater Closed  January 10-18

New music will come to Point Arena on Friday, January 30 when Vibe Squad head-
lines a DJ Dance Party at the Arena Th eater along with Sonoma county’s Chango B 
and local favorite Selector Science.  Ian Stinson is co-producing the show with Th e 
Arena Th eater and  has  dubbed the evening Winter Gold.
   Vibe Squad has appeared at many big festivals and brings his own beats to this public 
party honoring the 17th birthday of Stinson’s daughter, Pilar.  
   Th e doors will open at 8:00 p.m. and all are welcome as the entrance fee is only $5.  
Th e bar will be open in the balcony for those over 21.

New Music Comes to the Arena Th eater

Mendocino Dog Sports

Companion Dog Training
For Fun, For Sport, For Life

Janis Dolphin
884-3590
dogwood@mcn.org

C

Breakfast & Lunch
8:00 am till 2:00 pm

Dinner on Friday & Saturday

2 minutes north of Point Arena on
Hwy. One at Lighthouse Road

R

Delicious Caring Homestyle Fare

882-2077
Outdoor Deck

ollerville
Alysia Calkins & Dorothy Barrett’s

Open EOpen EOpen EOpen EOpen Evvvvvery Dery Dery Dery Dery Dayayayayay

afe

2009

SUNDSTROM MALL, GUALALA  884-1205  HRS: 7:00 A.M TILL 8:00 P.M. MONDAY THRU SATURDAY, 7:30 TILL 7:00P.M. SUNDAY

HAPPY NEW YEAR
FROM ALL OF US AT

WE THANK YOU FOR YOUR PATRONAGE
SENIOR DISCOUNT
EVERY MONDAY

SUNDSTROM MALL, GUALALA   884-1205   HRS: 7:00 A.M. TILL 8:00 P.M. MONDAY THRU SATURDAY, 7:30 TILL 7:00 P.M. SUNDAY

SENIOR DISCOUNT
EVERY MONDAY

WE ACCEPT EBT CARDS

Thank You for Allowing Us to Serve You

Happy Holidays
Closed Christmas Day
Come by to view the Holiday Train

WE ACCEPT 
EBT CARDS
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Lane GeoGraphics, LLC

Custom Maps
& 

GIS Services

lanegeo@mcn.org
707 785-9714

Tours and
Lodging Available

by reservation only

Point Arena
707.882.2297

African Antelope
& Zebra Preserve
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Top of the Cliff
Fine Dining by the Sea

Luncheons &
Dinners
for reservations

39140 Shoreline Hwy. One
Gualala

Your Hosts: John Ihorn
& Don Garibaldi

884-1539

& Chef Shirley Ranieri

Health Perspectives

      Winter  has descended on our com-
munity and coastal lands with a very 
chilly blanket of frost. Th e birds and 
many friends are migrating south, and 
we are looking forward to the rainy 
season!  With the quick change in tem-
perature and weather, our immune 
systems tend to be working over time 
~ especially when we add the holiday 
cheer of extra sugar, alcohol and fatt en-
ing "treats".  By the time the new year 
rolls around, people are oft en starting 
to feel prett y run down.  Th is doesn't 
need to be the case and we encourage 
all of us to truly take care of our selves 
and  change the patt erning of cold aft er 
cold aft er cold....
     Rather than waiting to see if you get 
sick, start taking bett er care of your self 
right now!  
     Go outside and breathe some of our 
amazing coastal air, wash your hands 
more, be really aware of what you eat,  
and allow your food and drink to be-
come your medicine!
     Try adding seaweed to your beans or 
soups and stews, just a litt le bit will add 
to your meal some of the richest plant 
minerals available to us,  boosting your 
immune system while you enjoy!  Sea-
weeds have been used for thousands of 
years to promote longevity ( they are 
a rich source of antioxidants), prevent 
disease and provide easily assimilated 
vitamins and minerals to our bodies, 
including iron, vitamin B, and calcium.  

Some tasty and  popular varieties are 
dulse, hiziki, sea palm and kombu.  An-
other wonderful way to munch sea weed 
is as a crispy snack, it's delicious toasted 
with some almonds or sesame seeds 
(very high in calcium and protein).
     Nourishing tea blends are another 
great way to protect and support our 
bodies from dis -ease.  Try echinacea 
and astragalus for the immune system ~ 
echinacea is famous for it's immune sys-
tem enhancement, it increases our T-cell 
activity and builds resistance to colds, 
fl us and viruses.  Astragalus has been 
used for centuries in the Chinese herbal 
traditions and is known for energizing 
the entire body, particularly the spleen 
and lungs and increasing the strength of 
core health.  Hibiscus and rosehips are 
good to turn to for vitamin C ~ rosehips 
have more vitamin C per part than any-
thing else found in nature, even citrus!   
For those classic coastal respiratory dis-
tresses try calendula for soothing lym-
phatic support, mullein and eucalyptus 
for bronchial dilation and clearing respi-
ratory infection, fenugreek for excessive 
mucous buildup and slippery elm for 
those sore throats!  
     A great way to stay healthy is to keep 
our bodies pumped with necessary vita-
mins and minerals to help us stay strong!  
Nett les are great for calcium, burdock for 
iron, magnesium and thiamine (as well 
as kidney support and blood purifi ying), 

ROOTS
Herbal Apothecary

Specializing in healthcare 
for the whole family

HRS: Mon. - Sat. 11:00 am to 4:30 pm
250 Main Street, Point Arena

882-2699

Integrated Bodywork
Trauma Therapy

Kersten Tanner, CMT

Point Arena, Gualala and
Mendocino

882-2966Call for Appointment

CranioSacral Therapy

HEALTH PERSPECTIVES
Winter Wellness by Gillian Nye

882-2855
Judith Hughes,   Licensed  Acupuncturist

Affordable Accupuncture

Wednesdays  1- 7 p.m.
at The Intention Center

upstairs at the Sea Cliff Center 

$25  per visit- no appointment necessary

38690 PACIFIC DRIVE GUALALA

PPPPPAAAAACIFICCIFICCIFICCIFICCIFIC
 C C C C CHIRHIRHIRHIRHIROPRAOPRAOPRAOPRAOPRACTICCTICCTICCTICCTIC
  H  H  H  H  HEALEALEALEALEALTH TH TH TH TH CCCCCENTERENTERENTERENTERENTER

DR. DDR. DDR. DDR. DDR. DANIEL BRANNIGANANIEL BRANNIGANANIEL BRANNIGANANIEL BRANNIGANANIEL BRANNIGAN

884-1714

Annual Customer Appreciation Sale

10 to 75% off 
Everything in the Store* 

January 27th through 31st
*except consignments

DuPont’s Mendocino Mercantile
882-3017

Arena Cove- Point Arena

Open 11-5, 7 days a week

continued on page 14

884-4424
10-5 Mon.-Sat. / 11-3 Sun.

Sundstrom Mall, Gualala

Quilting, Fine Yarns,
Arts & Crafts

884-4424
10-5 Mon. - Sat./ 11-3 Sun.

Sundstrom Mall, Gualala

Quilting, Fine Yarns, 
Arts & Crafts and  
Handmade Gifts

Celebrating 
25  Years

 at the Mall!

Celebrating Celebrating 
25  Years25  Years

 at the Mall! at the Mall!
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3 minutes north of Gualala

Redwood grill
@ Anchor Bay@ Anchor Bay@ Anchor Bay@ Anchor Bay@ Anchor Bay

Lunch & Dinner everyday exept Monday
*Breakfast on Weekends 8:00 am - NOON

Highway One
884-1639

  Still the Best

  Still the Best

  Still the Best
Breakfast
Dinner

Burgers

House
Always the Best Service

*

38501 South Hwy 1 Gualala
884-3518

Ask us about GREEN building
materials and techniques

Sacred Places Explored
Gualala Arts Lecture Series

 Th e Point Arena City Council in association with the Arena Th eater will hold 
a community potluck party to honor outgoing Mayor Leslie Dahlhoff  on Sunday, 
January 18 beginning at 5:00 p.m.  Community members are invited to come and 
celebrate her ten years of service to the City as mayor.
     Th e Council has prepared a resolution to be presented at the January 27 meeting 
at which time a new mayor will be chosen by the Council.
     In addition to the potluck the informal gathering will include music by local 
musicians and an opportunity to share stories about Mayor Dahlhoff ’s tenure in 
offi  ce and her many accomplishments.  Perhaps the Mayor herself will be encour-
aged to speak to the assembled well-wishers to share her version of her decade of 
service to the city. 
     She was never afraid of a diffi  cult challenge, which on occasion made for some 
tense going, but her intelligence and perseverance enabled her to deal with these 
moments with a generally calm and objective approach.  Her successes were many, 
but most revolved around her ability to see through the long and oft en arduous 
process of applying for and receiving grant funds to bring to fruition programs and 
development to the City.  Key among her accomplishments were the completion 
of the bike path to the cove and the luring of Redwood Credit Union to the town.
     In addition to her years as mayor Ms. Dahlhoff  has also served as a member of 
the fi rst and only Point Arena Planning Commission, as a board member of the 
North Coast Regional WaterQuality Control Board, and a city council member.

Point Arena Mayor Dahlhoff  to Be Honored

Hwy. One, N. Gualala    
Daily 10-5, Sun. 11-5

The Sea Trader is a fi ne 
emporium of  delightful and 

heart-felt gifts 
including beautiful 

handcarved sculptures from 
Thailand , spiritual books, 

greeting cards, CD’s and much 
much more. . . . 

884-3248

     Th e Gloriana Musical Th eater will perform its 
hit show Rock and Roll Revue at the Arena Th eater 
on Saturday, January 31.  Fresh from its run in 
Ft. Bragg the lavish show features 16 singers and 
a live band and chronicles tunes from the 50’s, 
60’s, and 70’s.  Dancing is encouraged.  Further 
details were not available at press time.  Watch 
the Th eater website for additonal information. 

SPECIAL NOTE✴ ✴

     On Monday January 12 at 7:00 p.m. Bill Carney and Tamra Peters will present 
a slide show travelogue featuring some of the sacred spots they have sought out 
in their quest to learn what these places can teach us about living on our plan-
et.  Th e speakers will mix personal stories with information about the creation 
of these sites where the human, the natural and the cosmic seem to converge. 
  Th e pair will explore the archetypal pull of ancestral landscapes like Af-
rica’s Serengeti, the Dordogne caves of southern France and Australia’s Ulu-
ru; the celestial orientation of early Neolithic monuments like Stonehenge 
and Newgrange; and the earthly orientation of matriarchal Mediterranean 
sites (and the Greek temples that replaced them) toward sacred mountains. 
  Th e lecture also will look at the building of artifi cial mountain pyra-
mids in Egypt and Meso-America; the evocation of deep forest in Eu-
ropean cathedrals; and a range of other powerful sites from the medita-
tion gardens of Kyoto to John Muir's "mountain temples" of Yosemite.
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    Recently, my husband and I were 
able to embark on an once-in-a-
lifetime foodie experience. We were 
treated to a nine-course chefs tasting 
lunch at renowned Th omas Keller’s 
Th e French Laundry in Yountville. I 
have to preface this review. Our good 
friends Dave and Tania have become 
food fanatics and have been trying to 
get a reservation at Th e French Laun-
dry for a couple of years. Th e FL has 
this weird system in which you can 
only call to make a reservation exactly 
two months in advance to the day you 
want to eat.  Th ey accept calls starting 
at 10:00 A.M. and by 10:15 A.M. their 
book is full. We were able to get wait-
listed in the hopes that Tania could 
make Dave’s food dreams come true 
by surprising him with a birthday trip 
to dine at the FL.
     Lo and behold, a reservation came 
up and we couldn’t pass it up. Th e cost 
was terrifying and not doable for us 
two State employees. Tania, just as 
terrifi ed, told us she would fi gure out 
a way and that we were going.  If we 
dropped out, the whole reservation 
would cancel and she wasn’t going to 
let something like money get in her 
way.  Our hands were tied; we had to 
join them. We were told to schedule 
three or four hours for the meal and to 
dress appropriately; jackets a must, no 
jeans or sneakers. Man, now we had to 
go shopping, too.
     Dressed appropriately, Tom and I ar-
rived and took tourist photos in front 
of the antiquated stone building and 
proceeded inside where amazing aro-
mas enveloped us as we were seated at 
a beautiful table in the corner of the 
fi rst fl oor.  I was completely taken back 
by the simple beauty of the sett ing and 
the dedicated staff  that eff ortlessly 
worked the fl oor.  From a guest’s point 
of view, I felt pretentious, but not once 
did I feel anyone looking down on my 
humbling working class background.  
I guess when you are paying that kind 
of bucks you bett er not feel any high-
brow snobbery.
     Th is is the history of Th e French 
Laundry’s as described on its website: 
‘ Th e French Laundry, a two-story 
stone building constructed in the late 
1800’s, serves as a saloon. Aft er a town 

ordinance mandated that no alcohol 
be served within two miles of Yount-
ville, the building became a brothel 
before fi nally emerging as a French 
steam laundry in the late 1920’s. Th is 
history succinctly demonstrates why 
food whores are drawn to this building 
and to the idea that you feel like you’ve 
been taken to the cleaners aft er receiv-
ing the bill for what Keller describes as 
an “emotional experience.”
     Th omas Keller is one of the leading 
chefs in the world and put Yountville 
and California cuisine on the map. I felt 
a bit like a groupie knowing that HE 
was in the kitchen, even got to sneak a 
glimpse of him a couple of times.
     I admit it was an emotional and tan-
talizing experience. Th e food, the wine, 
the whole experience was virtually or-
gasmic. No detail was left  unatt ended. 
We started off  with champagne and 
wafer cones fi lled with scrumptious 
salmon tartare and creme fraiche. Th en 
the chef ’s tasting menu began. Th e 
menu changes daily and is served both 
for the lunch and dinner sitt ings. Th e 
fi rst course started with a caulifl ower 
panna cott a with Island Creek oyster 
glaze and white sturgeon caviar. It was 
creamy heaven with a hint of saltwater. 
Next came a choice of salad of Yukon 
gold potatoes in a sage emulsion or a 
Moulard Duck “Foe Gras Au Torchon” 
with green apple relish, Tokyo turnips, 
mache and black truffl  e coulis. Th is was 
served with warm brioche and Tom 
and Dave savored every morsel.
     Next came the fi sh course with a 
choice between sautιed fi llet of Atlan-
tic snapper in an almond emulsion or 
Tartare of Japanese Bluefi n Tuna with 
a fl owering quince puree. Some of the 
best fi sh I ever tasted had come from 
Point Arena’s waters and both of these 
off erings were at par. We were then 
served a New England Sea Scallop “Po-
elee” with salsify, chestnuts, brussels 
sprouts and pomegranate vinaigrett e. 
I normally am skitt ish of scallops, but 
this was just a butt ered dream.      Th en 
it was time for the meat course! Th e 
fi rst was a Devil’s Gulch ranch rabbit 
sirloin with celery branch, Satsuma 
mandarins and cracked hazelnuts. Th is 
dish was so tantalizing with the litt le 
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No, the title does not refer to a quaint 
British teahouse, but the names of two im-
portant plant groups that thrive in winter 
weather.
Edible plants in the mustard family (Bras-
sicaceae) are sometimes called “cole 
crops”.  Th is name apparently comes from 
the Latin word, caulis, meaning stem.  In-
deed, many of them develop very stout 
stems during their fl owering or “bolting” 
stage.  Th e cabbage and kale leaves that we 
eat are the early, basal leaves, forming at 
the base of the plant.
To see what untrammeled cabbage plants 
are capable of, check out the huge feral 
cabbages growing on a weedy old garden 
site near Ford House at Mendocino Head-
lands State Park.
Th e mustard/cabbage family contains well 
over 3,000 species of plants, with many 
interesting properties.  Th e main edible 
species is the highly variable Brassica ol-
eracea, which encompasses cabbage, kale, 
broccoli, caulifl ower, collards, kohlrabi 
and Brussels sprouts.
Th ese vegetables must be eaten fresh for 
the best fl avor.  Render them more digest-
ible by using the freshest plants, eating 
small amounts at a time, and serving them 
with some kind of vinegar, which aids di-
gestion.  Th ey produce pungent chemicals 
like ethyl and methyl mercaptan, which 
account for that infamous rott en cabbage 
odor.
Th e cole crops will take some frost, though 
not all will withstand hard freezes.  Th e 
ornamental cales actually seem to take on 
deeper colors aft er being nipped by frost.
Brassicaceous vegetables appreciate cool 
weather and frequent watering, making 
them ideal for winter and spring on the 
coast.  Th ere are pests, to be sure, but some 
can be controlled with soapy water sprays 
or strong jets from the hose.  Th ere is a 
form of the biocontrol, Bacillus thuringi-
ensis that controls cabbage worm (larvae 
of the white cabbage butt erfl y) without 
harming anything else.
Ornamentals in this family include sweet 
alyssum, ruffl  y-leafed “fl owering” kale, 
rock cress, wallfl owers, moonfl ower and 
stocks.  All these are showy in winter and 
early spring, and are easy to grow from 
seed or nursery starts.

Stocks (Matt iola incana) are old-fashioned 
winter fl owers with a heavenly fragrance.  
Once a staple of nurseries at this time of 
year, these days one fi nds mainly short-
season and dwarf varieties.  Th ey come in 
single (four petals, the signature charac-
teristic of the mustard family), or double-
fl owered forms, with pastel shades ranging 
from pink to lavender to white and creamy 
yellow.   Search out plants or seeds of the 
“intermediate” types, which are hardy bi-
ennials that will withstand the vagaries of 
our coastal winters.  For the ideal fl owering 
companions, look to the primroses.  Th ey 
are in their own family, the Primulaceae, 
which includes our exquisite native shoot-
ing stars (Dodecatheon species).  Most 
notable are the primroses themselves, 
since the genus, Primula, comprises nearly 
half the 1,000 or so species in the family.

Cabbage:  “A familiar kitchen-garden vegetable about as large and wise as a man’s head”
                                                                                      ... Ambrose Bierce

The Adventurous Gardener
Primrose and Cabbage
    
            By Lori Hubbart
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Happy 2009 

        from
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Art, like morality, consists of drawing 
the line somewhere.
                        -G.K Chesterton

All The Help You Need
Chad De Garmo
Licenced General Laborer
P.O. Box 785
Pt. Arena, CA
707 882-2156

Serving the Southern Mendocino Coast Since1995

Free Estimates

continued on pg. 15
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     The new year begins in Point Arena 
without the presence of a Main Street 
anchor:  Carlini’s Café.  For the past eight 
years Carla Owston has operated the pop-
ular breakfast and lunch counter located 
next to the Arena Theater.  This ends a 20-
year career of cooking for area residents 
that began back when Walt and Nancy 
Lawrence took over Disotelle’s Restau-
rant (which now houses The Phoenix 
Restaurant).
     Carla began cooking in 1973 in Stin-
son Beach at the Sand Dollar.  Point Are-
na resident and life-long friend, Carolyn 
Leary, was working there at the time and 
when the owner decided to start serving 
lunch, she asked Carolyn (known locally 
as Kirby) if she knew someone who could 
run the lunch shift.  Kirby suggested Car-
la.  Kirby neglected to mention that Carla 
had never cooked professionally before.  
She obviously took to it rather naturally 
and eventually became the head chef.  She 
worked there for four years, but found she 
made less than the waitresses and after 
cooking over a hundred meals one New 
Year’s Eve and receiving a $10 tip from the 
owner, she decided to move on.
     Kirby had just left Stinson with her hus-
band, Richard, and moved to Point Arena.  
Carla followed, rented a place on Mill St. 
and soon found work at Disotelle’s.  That 
job was short-lived and she moved across 
the street to the Upstairs Café, which 
Heather Rhine operated above the old 
Natural Food Store.  She left there in 1985 
and returned to Marin to assist her ail-
ing mother where she found herself once 
again in the kitchen cooking at The Olde 
Shoppe (formerly the Coast Café) in Bo-
linas.
     Two more years of cooking and she put 
down her spatula and got a job with the 
Point Reyes Bird Observatory aboard a 
research vessel as a bird observer. In 1989 
she quit going to sea when her brother, 
Alex, and her longtime companion, 
George Adams, bought property in Point 
Arena and invited her to be a partner.
     Carla worked at various jobs such as the 
Point Arena Deli and Liquor, Olyoptics, 
and with Kirby painting signs for Tree-
frog sign company, but she was eventually 
drawn back to the kitchen when she began 
cooking at the old Arena Cove Café.  She 
worked there for ten years spanning the 
destruction of the old building and the 
construction of the new one.  She stayed 
through a succession of owners, most no-
tably the venerable Bobby Stampalia and 
ending with the closing of the restaurant 
by Tim Newman.

     By this time Carla was ready to open 
her own restaurant.  A string of failed at-
tempts to run a café next to the Theater 
made that location available and Carla 
when for it.  The site was woefully ill-
equipped to have a certifiable public res-
taurant, but Carla invested a large sum 
of money to bring the site up to legal 
standards and on Valentine’s Day in 2001 
opened the doors of Carlini’s Cafe.  It 
was an instant success.  Along with what 
she calls her “dream team” of Paula Cold-
ren, Carol Eastwood, Duke Shelton, and 
George Adams,  Carlini’s began serving 
locals and tourists alike with what some 
called the best breakfast on the coast.  
Many mornings a crowd could be seen 
waiting to get in to the popular, but rath-
er small restaurant.
     By 2004 Paula had left to open The 
Phoenix and other members of the 
“dream team” eventually moved on.  
Soon health issues began to affect Carla’s 
ability to stand for long periods and she 
turned the business over to her children, 
Andrew and Lupe.  
     Having reached retirement age Carla 
has put the restaurant up for sale, but was 
forced to close the doors.  She looks back 
on her time at Carlini’s with great satis-
faction.  She served thousands of meals 
to people from all over the planet.  A map 
of the world hangs in the restroom and 
is festooned with pushpins marking the 
hometowns of her many tourist custom-
ers.  The map provides an interesting dis-
play of the range of tourists who visit our 
area (ever heard of the country Burkina 
Faso?).  Visitors from as far south as Col-
haique, Chile (47 deg. S) and as far north 
as Norwegian Bay, Canada (670 mi. 
north of the Artic Circle) have eaten at 
Carlini’s with Ethopia, Iran, Kamchatka, 
Russia, and Bulgan, Mongolia the homes 
of other diners.  She loved her friendly 
and supportive clientele and is pleased 
to report that only two customers (out of 
towners) ever created a problem.
     Looking back on her years at Carlini’s, 
Carla says that the two biggest challenges 
were trying to pass muster with public 
health to open and the difficulties of find-
ing and keeping good employees.  She 
wishes to thank all of her loyal customers 
and has even conceded to give up a rec-
ipe for one of her most popular dishes:  
the feta scramble.

Crisp bacon, mushrooms, onions, and 
fresh spinach sautéed in olive oil with 
fresh garlic scrambled with eggs and feta 
cheese.

Long Time Coastal Cook Retires

Carla Owsren, We thank you!
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  Check out the New Feed Store Up Front

20% OFF - Plant Sale

Feed Store
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Outback Garden & Feed

MY WAY FORWARD
BY CHARLES PETERSON

Th e leaves are off  the trees, it is snow-
ing once or twice a week, and it was -1°F 
when I woke up a few mornings ago here 
in Colorado Springs.  Pikes Peak looms in 
snow-covered magnifi cence out my offi  ce 
window.  Th e weekly deliveries of organic 
produce from my community supported 
agriculture (CSA) share have come to an 
end, although I can still get eggs, turkey, 
chicken, goose, goat, lamb, and the duck I 
will have for Christmas.  Th e freezer in the 
basement is fi lled to the brim with the ex-
cess, most of it already cooked and ready 
to eat.  I am most defi nitely tucked in for 
the winter.
 But I cannot quit thinking about 
all the drilling that is going on to guarantee 
my supply of natural gas.  Every time the 
thermostat tells the furnace to kick in, I re-
alize how much I miss my wood burning 
stove in Point Arena.  And this time of the 
year I can see the voluminous steam cloud 
hanging over the coal-fi red power plant a 
few miles from my house, which operates 
my litt le space heater in the bedroom, and 
downstairs in the studio area.  It bothers 
me.
 But fortunately winter is also a 
time for reading, and I have been sent a 
book that has given me a sense of hope.  
I want to recommend it to the readers 
of this column.  Well actually, I want to 
rather insistently command you to go out 
and get a copy of it, and then recommend 
it to your neighbors.  It is Alcohol Can Be 
A Gas!: Fueling anEthanol Revolution for 
the 21st Century by David Blume.  Th is is 
clearly Mr. Blume 's lifetime project.  He 
produced the original form of this book 
as a manual to accompany a television se-
ries that was supposed to be broadcast on 
KQED long ago, but was repressed by the 
usual culprits.  But he never lost heart and 
never quit working and researching and 
practicing his art.  Th e book as it appears 
today was fi nanced entirely by individuals 
who have met the author and recognize 
the value of the knowledge that he has.
 I am certain that simply men-
tioning ethanol causes the eruption of a 
thousand diff erent competing thoughts 
for many of you.  I will not even att empt to 
respond to all of those hopes, fears, myths, 
and related political anxieties because this 
book eff ectively responds to absolutely 
everything.  It is comprehensive, under-

standable and complete in  a manner that 
can only be described as holistic.  It leaves 
no stone unturned.  Every 800 pound go-
rilla and elephant in the room is described, 
analyzed, and tamed.  I have many science 
textbooks on my bookshelves -- all from 
courses that I have taken.  And while I 
must describe this book as a textbook, it 
is much, much more than that.  Every sub-
ject that it touches upon is described and 
explained in a language that is discernible 
for any literate person and the range of 
topics is astounding.
 Would you like to know some-
thing about the history of ethanol and its 
commercial and industrial use in America 
from the Revolution onward.  Read it 
here.  Did you know that every Model A 
and Model T made was made to run on 
ethanol? Would you like a complete list-
ing of everything that has ever been said 
about why alcohol as a fuel might not 
work or is in some way a bad idea?  Read 
it here, and fi nd out exactly why each of 
those ideas was or is promoted and why 
they are wrong.
 In this book you can discover 
permaculture or expand your knowledge 
of permaculture and learn what it has to 
do with ethanol.  I learned a new way of 
growing vegetables in my grow boxes that 
I had built this fall.  Th is book is dripping 
with ideas.  It oozes information.  Are you 
the type that enjoys raging against tar 
sands, oil shale, liquefi ed natural gas, coal, 
nuclear power, and other excursions into 
energy madness?  Th e author will show 
you new ways to rage and reasons why.  
Here you can fi nd out about the Brazil ex-
perience and wind up wondering how De-
troit had been able to convince America 
that alcohol would not work as a fuel while 
that entire nation had succeeded in using 
it for years.  Did you know that almost all 
modern cars made in America will run on 
at least a 50% mix of ethanol without any 
adjustments?
 So aft er reading that much of the 
book, you can then fi nd out how to pro-
duce ethanol -- in your backyard, on your 
farm, or collectively in the community.  
You will fi nd help in selecting a feedstock, 
which includes just about anything that 
grows.  You will discover everything you 
need to know about feedstock preparation, 
fermentation, and distillation, including 

the biology, biochemistry, and mechan-
ics involved.  Th ere is extensive design in-
formation for variously sized operations.  
Questions of how, what, and why are all 
answered.
 Th ere are numerous co-products 
from making alcohol, and all of them have 
potential for additional profi t or personal 
uses as feedstock, fertilizer and compost, 
mushroom production or aquaculture and 
mariculture, and more.  Here is what you 
need to know to fuel your life with your 
micro-distillery on your self-suffi  cient 
farm.  Here are the details of how to make 
ethanol work in your car, from carburetion 
and fuel injection to cold starts, timing, 
and any necessary, assorted adjustments.  

882-4147
44080 BIAGGI RD, MANCHESTER

MOST INSURANCE ACCEPTED

JON & DIANA LUTHER
24 HOUR SERVICE

serving Mendocino County

OZ FARM

Organic Produce

Retreats

Weddings

Cabin Rentals

882-3046
41601 Mountain View Road

Continued on pg.12



Pg 12  Lighthouse Peddler, January, 2009

ARENA 
FRAME

Custom Mats & Frames
882-2159

Anna Dobbins, APFA

If you’re looking for 
a project,look no 
further,here it is!  Two 
bedrooms, two baths; 
Studio.End of the road 
privacy.Near schools, 
churches, downtown 
shopping.Sunny and wind protected .24 acre site.Canyon View.
Needs lots of TLC! Th e property will be in a state 
of repair and renovation as it is being marketed.Th is 
is a Great opportunity for sweat equity. $129,000

884-1109
Fax 884-1343

www.bananabelt.org

P.O. Box 630

35505 So. Hwy 1
Anchor Bay, CA

Classic Fixer!

Ginger Helton
Broker

EASTER RIDGE

152 Main Street
P.O. Box 678, Point Arena, CA 95468

(707) 882-3920
1-888-882-3920

email: easterridge@Saber.net
website: www.easter-ridge.com

REAL ESTATE

ANCHOR BAY VILLAGE MARKET &WINE WORLD

NATURAL

FOOD

STORE

Local

Organic

Produce

Fresh

Handmade

Salads
& Deli

Sandwiches

Open Daily    884-4245    Five minutes north of Gualala on Hwy. One

Wine Baropen everyFri & Sat1:00-6”30Come andenjoy a glassof wine

VISITWINEWORLD
Finest Selectionof MendocinoWines in theWorld

Open Daily
Mon - Sat
8 am till 7 pm
Sunday
8 am  till 6 pm

Largest

Selection
of

Natural

& Organic

Foods

on the

south coast

And do not fear.  Information for motorcycles, chainsaws, and generators is here 
as well.  Find out how diesel engines can run on alcohol.  If you take the small 
steps to start this process you will soon make your friends who use biodiesel or 
own a Prius jealous, guaranteed.
 Th e author does not stop there.  Th ere are extensive discussions of eco-
nomic and legal considerations and descriptions of individual, practical experi-
ences with alcohol production.  Th ere are proposed incentives and regulatory 
changes for those politically inclined who know how to lobby their legislatures.  
Th ere is a great description of Community Supported Energy (CSE) programs 
that would be a perfect match for any of you involved in Community Supported 
Agriculture or truck farms that sell at the local farmers markets.  Th ere are specifi c 
examples of conversions for specifi c vehicles.  And the author does not fail to im-
press the reader with the fact that producing alcohol is a serious and somewhat in-
dustrial enterprise there requires a serious focus.  It is, aft er all, fl ammable.  Safety 
procedures and appropriate, relevant processes are explained.  And there is more.
 I cannot believe the number of times a light bulb went on in my head 
while I was reading this book.  I will describe only one.  It is not news to me that 
carbon dioxide is a product of both the distillation of alcohol, and the burning of 
alcohol.  So exactly how is it that switching to alcohol to fuel my car, my heater, 
or my kitchen stove is supposed to correct global climate change?  I had to read it 
here to fi nd the silly and simple answer for my pea brain.  All the carbon dioxide 
that is released in the production and use of alcohol is less than or equal to the 
total amount of carbon dioxide that is pulled out of the atmosphere to create the 
plant material that is used in making the alcohol.  It is basically a closed loop.  No 
additional carbon dioxide is added to today's atmosphere that was not around 
in the spring.  But with fossil fuels, we are digging up and drilling up millions of 
years of carbon that has been sequestered under the ground for far longer than hu-
mans have existed.  We are taking those millions upon millions of years of natural 
production and storage and releasing them into the atmosphere in less than 100 
years.  Duh!  Every drop of fossil fuel that we can replace with alcohol will mean 
that every molecule of carbon dioxide emitt ed was a molecule of carbon dioxide 
removed from the atmosphere, instead of more and more being added.  Th is idea, 
I know, leads to more and more questions.  But what about this?  And what about 
that?  Buy the book.  It will answer the questions.
 And yes, conservation and social justice and right living are there as 
well.
 

Alcohol Can Be A Gas!: Fueling an Ethanol Revolution
 for the 21st Century 
by David Blume; 2007.  

ISBN 9780979043789 (hardbound) for about 60 bucks
ISBN 9780979043772 (paperback) for about half the price

Share.  Organize.  Win.
www.alcoholcanbeagas.com

A Unique Full Service Motorcycle Shop

The Art of Motorcycle Maintenance

882-2281
170 Main St., Point Arena

HOURS :         Wed            1:00 -8:00
               Thurs - Sat         11:00-6:00

                                  Sun          11:00 - 1:00
     Mon- Tues               closed

           Repair

Apparel

SpecialOrders
OEM & After Market Parts
Accessories   &

Maintenance Restoration
Performance Work      

Serving Dinner
Friday, Saturday 

and Sunday
beginning at 5:30

39165 S. Hwy One, Gualala
884-9669

catering
large and small events

call us 
about

MY WAY FORWARD continued fr om pg. 11
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news, so here is something from the Natural Resources Defense Council.  Th e Intel 
Corporation makes nearly two-thirds of the chips that run the world’s computers.  Th is 
gives them great horsepower with computer makers.  In fact, Intel sets the guidelines for 
desktop computers and they have created new energy effi  ciency standards for the power 
supplies in computers that use their chips.  Th e excess heat given off  by power supplies 
can damage chips and oft en manufacturers use fans to cool the chips which uses even 
more power.  Th e new standards will save energy, protect chips, and allow for more 
compact desktop computer design.
     Th e same specifi cations were adopted by the federal government’s Energy Star 
program, which gives an offi  cial seal of approval to energy-effi  cient products. While 
manufacturers are not required to meet Energy Star’s standards, many large purchasers, 
including some state governments, will buy only products that make the grade.
Th e partnership is helping to transform the computer power supply market. Once 
widely adopted, the new specifi cations have the potential to cut the nation’s electric bill 
by more than $1 billion per year and eliminate about 10 million tons of carbon dioxide 
emissions from power plants.
     Th is illustrates something that is very diffi  cult for us to wrap our heads around and that 
is the immense scale of human activity.  I can’t imagine that my computer uses all that 
much power, so it is hard to conceive of the fact that by simply using a litt le less power to 
run our computers that we could keep 10 million tons of CO2 out of the air.  Th at holds 
true for everything we humans do.  Th ere are so many of us humans that, ironically, 
our activities are beyond our human scale to comprehend.  Th at is why it is hard to 
motivate people to take action.  Th ey can’t imagine that what they do means anything 
in the big picture because the picture is so big.  We can easily think that it really doesn’t 
matt er if we recycle that wine bott le we just emptied.  Why bother?  It doesn’t even have 
redemption value.  Well, if every American recycled one additional wine bott le a month 
for a year it would keep over 4 billion pounds of glass out of the landfi ll.  Wow!         

     Th e cooperative business is a model 
with which many people are unfamiliar. 
Th ough in existence for nearly as long as 
people have been doing business, they are 
not in common use today. Th e primary 
distinction of a co-op is that it is owned 
by the members who use it. By buying 
shares in the co-op when they join, the 
members are encouraged to take part in 
the business. Co-ops are designed to run 
democratically and each member is given 
a vote.
     Because co-ops are owned by their 
members, the business is generally run 
with the needs of the members in mind. 
Th e members come from the community 
so the best interests of the community are 
promoted by the ideals of the business. 
Members can determine the products 
available for purchase and get the most 
buying power for their money. By using 
more local suppliers,suppliers, the money 
stays in the community contributing to 
its economic strength. Should the co-op 
business may make a surplus, the members 
share in that benefi t too. Th e co-op can 
decide to return the surplus in the form of 
patronage refunds based on what people 
spent each year, and/or as dividends based 
on the shares they own.
     Co-ops oft en base their operation on 
sustainable practices and its core values are 
a refl ection of its members. A consumer 
co-op where the members are purchasing 
food will be a refl ection of the eating 
habits of those members. Th e integrity of 
the business is based on its dedication to 
the practices that will improve the lives of 
the members and their community.
     Why a co-op in Point Arena?  One only 
needs to ride the recent and continuing 

economic roller coaster to feel nervous. 
Although gas prices are down right 
now, the viability of shipping food over 
long distances is both economically 
and environmentally unsustainable. 
Forming a co-op with local sustainability 
as a primary goal creates a foundation 
for development of good community 
practices. A central location whose 
focus is on local services and products 
would help its members be sustainable 
in their own lives.  For local producers to 
prosper there must be a local outlet for 
their wares.
     Th ere is a new food movement growing 
internationally. Economically and 
environmentally the way we get our food 
is changing. Th e Slow Food movement 
is bringing awareness to both the quality 
and the heritage of the foods we eat. 
Michael Pollan in his New York Times 
article, “Farmer in Chief ”, outlines both 
the problems of our food industry and 
some solutions.  A community-owned 
co-op using the very best practices 
could bring these qualities of life to 
Point Arena. Using ethical, sustainable, 
environmentally sound practices, a co-
op will improve the lives of its members 
and the life in its community.
     We have chosen the name Coastal 
Organics Cooperative Inc. Our storefront 
will be called Arena Organics Market 
and Café. Currently we are writing the 
bylaws and completing our business 
plan.  We are negotiating our lease with 
Oddfellows for the downstairs at 185 
Main Street in Point Arena. In order to 
participate in the forming of our co-op 
please feel free to contact Peter Loughran 
at 707-882-3663 or logerhed@mcn.org.

$18.00. Tickets with dinner are $36.00. 
     Saturday January 24, 2009 features the Metropolitan Opera Live in High Defi nition 
broadcast of Gluck’s Orfeo ed Euridice at 10:00 AM. Th is is a complete vision of Gluck’s 
version of the myth on which more operas have been based than any other.  Produc-
tion and choreography are by Mark Morris with costumes by Isaac Mizrahi.  Stephanie 
Blythe is featured in the title role and Danielle de Niese is Orfeo’s adored wife, Euridice, 
who inspires the hero to face the underworld for her sake. Music Director James Levine 
conducts.
     Later on Saturday audiences can enjoy the return of the abbreviated version of the 
Berlin and Beyond Film Festival referred to as Berlin and Beyond Point Arena.  Th e fes-
tival is a product of San Francisco’s Goethe Institute and presents new fi lms from Ger-
many, Austria and Switzerland.  It is in its fourteenth year at the Castro Th eater in San 
Francisco.  Th is will be the eighth year that the festival has brought fi lms to the Arena 
Th eater.
     Th is year will feature two award winning German features, each preceded by a short. 
At 4:00 p.m.  the 2008 German fi lm, Finnischer Tango (Finnish Tango), will be shown.  
Th e story follows a young musician trying to fi nd his way in a world not eager to em-
brace his talents. A warm-hearted tragicomedy, Finnish Tango’s range spans melancholy, 
laughter, warm-heartedness, world-weariness, and friendship.
     Th e fi lm is directed by Buket Alakus.  She was bon in Istanbul, but grew up in Ham-
burg.  Finnischer Tango won the Audience Award in the 2008 German Film Festival.  Th e 
fi lm is in German with English subtitles. Running time 90 min.
     Aft er a dinner break the screen will light up again at 7:30 p.m. with the showing of 
Novermberkind (November Child), winner of several awards including Best First Fea-
ture fi lm.     
     Director Christian Schwochow’s fi lm follows 25-year-old Inga who was raised by her 
grandparents in East Germany.  She had been told that her mother was drowned when 
Inga was six months old, but she discovers that, in fact, her mother had escaped to the 
West. Once she learns of her mother escape, Inga begins a search for all the missing 
pieces in her life. Who is her father? What is the truth about her mother? Why did she 
abandon her? Is she alive?  Inga embarks on a journey to the West to fi nd the answers.  
Th e fi lm is in German with English subtitles.  Running time 95 minutes.
    Berlin & Beyond Point Arena is co-sponsored by Th e Oz Farm in Manchester.  Tickets 
are available at the door, online at brownpapertickets.com or at local outlets.

SCUTT LEBUTT  continued fr om pg. 4
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oatstraw for B vitamins and increasing overall health and vitality ~ just to name a few!  
 Garlic, ginger and lemon add wonderful healing qualities to any meal.  Garlic 
is worthy of it's own article and is one of the oldest healing remedies around.  Garlic is 
stimulating,  eff ective in maintaining healthy cholesterol levels and lowering high blood 
pressure, and is a powerful internal and external antiseptic.  Ginger is another ancient 
home remedy, known to chase away colds, fl us, fevers and belly aches.  Lemon is cleans-
ing and balancing, as well as another great source of vitamin C.
 Here's a wonderful recipe for tasty and healthy soup, sure to be soothing and 
grounding!

Jacqueline's Winter Wellness Soup
1 large onion

5-10 cloves garlic
2 inch section of fresh Ginger root

1 lemon
10 Shitake mushrooms (contain immune stimulating polysaccharides)

2 carrots
1-2 burdock roots

2 strips of wakame or kombu seaweed
a handful of dark green veggies of choice ~ spinach, kale, chard, etc.

3-5 pieces astragalus root
4-6 Tbsp Miso paste (We think the red pastes are yummy!)

Start by chopping the onion and garlic, grating the ginger and sauteeing them with a 
bit of olive oil for a few minutes in the soup pot.  Next add the sliced shitake mush-
rooms.  Let the shrooms cook for about 5-10 minutes, or until soft .  Add a splash of 
tamari and the lemon (sliced thin).  Now add 4 quarts of water, the sliced burdock and 
carrots, seaweed and astragalus.  Let your soup simmer until the carrots and burdock 
are soft ....Enjoy the benefi ts!

May you be well!
by Gillian Nye and Jacqueline Strock
Herbalists andOwners of Roots Apothecary

sirloin, a tiny rack of ribs, and a kidney that looked like a small kidney bean. Celery 
never tasted so good. I tried not to think of the rabbits we raised as pets, but I devilishly 
thought how they would have tasted.  Th e main course was a choice between Elysian 
Fields Farm “Selle D’Agneau Rotie Entiere” with crosnes, apricot, black trumpet mush-
rooms and curry jus. It was organic lamb fl own in from Dutch Country, Pennsylvania or 
for a $100.00 supplement, a grilled Japanese Wagyu Sirloin from Shiga served with Ha-
waiian hearts of palm, sweet carrots, cipollini onions, watercress and sauce bordelaise. 
Being that it was his birthday, Dave couldn’t pass up the sirloin and it was showcased 
for us to salivate over before being grilled. Th e lamb was scrumptious and like nothing I 
have ever tasted before, but the sirloin was over the top. If I ever go to Japan, I am going 
straight to Shiga for some Wagyu!
     If you can believe it, more food was on the way:  cheese and dessert courses. We had 
to take a break and strolled in the courtyard and peeked into the kitchen working won-
ders. (Can you say this another way?)As we came back to the table our Andante Dairy 
“cadence” with compressed persimmons, endive and red beet puree was waiting for us.  
We ordered coff ees and port to help get through the sweets. First there was a butt ermilk 
sherbet with sour cherries, blis maple syrup and pecans to cleanse our palates before 
we were (presented with or seduced by) two of the best desserts I have ever tasted in 
my life. Th ere was a choice between the Jivara-Caramel “Roulade” (a chocolate cream 
roll) with pumpkin crouton and chocolate dentelle or a cream yogurt “bavorois” with 
Oregon huckleberries. Chocolate or cheesecake; it was a toss-up.  We passed spoons 
around as we sipped port.
     Th ey bring a tray of house-made chocolates as they drop off  the bill to prevent it, I 
suppose, from leaving a bad taste in your mouth.  From my economic strata it is reckless 
to indulge in a meal like that, but we wrote it off  as a once-in-a-lifetime experience.  Not 
only was everything delectable, but also the artistry of each plate was a masterpiece. Th e 
staff  at Th e French Laundry labors over every detail and are true artisans.
     We had a fantastic time: laughing, eating, drinking, and sneaking photos of the food 
and of each other. Mostly, we relished in our good fortune and good lives toasting our 
friendship while four hours slipped into dusk. It was time to go and leave the fantasy of 
Th e French Laundry behind; off  to wipe children’s running noses, start the woodstove, 
and get ready for the onslaught of the holidays.  Wow, what a dream.

DAVIS DIRT WORKS
EXCAVATING

FOR ALL YOUR EARTH MOVING NEEDS
HEAVY EQUIPMENT OWNER/OPERATOR

Large Ponds
Home Utilities
Building Pads

Drainage Systems
Sewer Systems

Land Slide Repair

Land Clearing
Stump Removal
Foundation Footing
Site Demolition
Road Ways
Trenching

Free Estimates
Top Quality

 Dependable Service

Noble Davis
P.O. Box 204

Gualala, CA
707-684-9144

Heavy Duty Brush Hog Mowing

Evening and Weekend calls welcome

HEALTH PERSPECTIVE S continued from pg. 14 THE DISH continued from pg. 8
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The most familiar are the hybrid Polyantha primroses, with lots of long, basal leaves, 
giving the plants rather a vegetable look.  The round flowers have five petals, and come 
in shades like red, yellow, blue-purple and white, all with blazing yellow centers.
This plant morphology, flowers on stems above basal leaves, is found in many primrose 
species and hybrids.  P. obconica has rounder basal leaves with individual flowers that 
are more delicate in form.  Unlike the many species from snowy, mountainous regions, 
this one is semi-tropical.     Even daintier is the fairy primrose, P. malacoides, with taller 
stalks and clusters of smaller flowers in shades of pink lavender, white, and a soft red.  
Again, the ones commonly seen in nurseries are short and compact.  Perhaps the whole-
sale growers favor dwarf plants because they are easier to handle.
The old-fashioned cowslip of Europe (Primula veris) is a surprisingly pretty plant, with 
slightly nodding, clear yellow flowers.  The mists of time (with help from Shakespeare) 
have lent a certain charm to the common name, though it seems to derive from the 
plant’s habit of growing in cow dung.  A muscadel-like wine was once made from the 
flowers.
There are many, many garden-worthy primroses, and some can be had only from spe-
cialty nurseries or mail order companies.  It is sometimes necessary to grow them from 
seed.  About 70 percent of all primrose species are from the Himalayas, interestingly 
enough.Some of these unusual species have longer stalks, reminiscent of shooting stars, 
and flowers that nod in a graceful fashion.  There are also many alpine species suited 
only to carefully constructed rock gardens or containers in an “alpine house” under con-
trolled conditions.  For a tantalizing look at the primroses of the world, go to http://
www.primulaworld.com and sample the photo gallery.
The easy-to-grow primroses can usually be grown out in the open in Sunset Zone 
17 near the coast, though they will benefit from more shade up on the ridges.  They 
like cool temperatures, adequate water (but good drainage) and occasional feeding. 
They can be kept free of some garden pests with sprays of soapy water.  As you might 
expect, slugs and snails can plague both cabbage crops and primroses.  There are 
several brands of non-toxic snail control products out there, if the mollusks get out of 
hand.     Many forms of European cabbage and kale, as well as related Asian vegetables 
are attractive plants in their own right.  They could be mixed in with primroses, ciner-
aria (Senecio hybrids) and perhaps winter-blooming pansies for a winter garden that 
bounces right back after storms.

ADVENTUROUS GARDENER continued from pg. 9

www.rcms-healthcare.org Medical Services
30 Mill  Street

Mana Hobson, M.D, Internal Medicine, Geriatrics,
Living Well& Shamli Hospice Programs

Lois Falk, FNP, Family practice & Living Well
Maureen Frank, FNP, Family practice

Monday – Friday
9:00 am to 5:00 pm

Call 882-1704
for an appointment

Dental Services
175 Main Street

Roberta Rams, DDS
 Monday – Thursday
 8:00 am to 6:00 pm
Call 882-2189
 for an appointment

Point Arena Healthcare Services

Now offering Dexa Scan Bone Density testing,
chronic disease management and prevention, nu-
tritional counseling & fitness evaluations

Now offering convenient appointment
times.  Don’t forget to come in for your
cleanings

The mission of the Redwood Coast Medical Services is to provide high quality, family-oriented, community based primary care, including a broad range
of preventive health services and 24 hour medical care, to residents and visitors within the coastal areas of Southern Mendocino and Northern Sonoma
Counties.  Services are designed to meet identified needs of the communities served, are integrated with other existing health care services and systems
and are evaluated on a regular basis to assure that community health needs are being met.  As a non-profit corporation receiving public funds, RCMS
provides services to qualifying individuals on a sliding fee scale as well as to patients with MediCal and MediCare coverage, private insurance or self pay
status.  RCMS plays a special role as the sole provider of medical care in the community and in responding to public health emergencies.
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<ACROSS>
1- Strike breaker
5- Transfer
10- Litt le devils
14- Exhort
15- Military chaplain
16- What's the big ____?
17- Sullen
18- Dole out
19- Writer Sarah ___ Jewett 
20- Chucked weapon
22- Registered
24- Garment of ancient Rome
27- Group of individual facts
28- Illegitimate
32- Furry swimmer
36- Th e Greatest
37- Having auricular protuberances
39- So spooky as to be frightening
40- Prescribed amount
42- Reasoning
44- Uncouth
45- Potala Palace site
47- Chinese martial arts
49- Animation unit
50- Seaport in the Crimea
51- Disperses
53- Dies ___
56- Lead
57- Primordial
61- Hurried
65- Atmosphere
66- Brightly colored lizard
69- Final Four org.
70- Civil disturbance
71- Not once
72- Singer Vikki
73- Actress Heche
74- Rare delight
75- Paradise lost

<DOWN>
1- Lather
2- Harvest
3- Malaria symptom
4- Rebuke
5- Hot tub
6- Actor Linden
7- Not working
8- Large divided leaf
9- Aquarium fi sh
10- Worshiper of Baal, Hathor, or Jupiter
11- Blackbird
12- Window piece
13- Dog-powered snow vehicle
21- Cloak
23- Siouan speaker
25- Score
26- Shaft  shot from a bow
28- In an inadequate manner
29- Hawaiian greeting
30- Agave fi ber
31- Old Ethiopian emperor
33- Armistice
34- Duck with soft  down
35- Staggers
38- Flat circular plates
41- Guess
43- Converse
46- River in central Switzerland
48- Four Corners state
52- Daze
54- ___-garde
55- ____ beaver
57- Graph prefi x
58- Undoing
59- Tiger's choice
60- Wash
62- Great quantity
63- Shipping deduction
64- Aggregate of fi bers
67- Give ___ break!
68- Singer Garfunkelpuzzle courtesy of Best Crosswords.com

a rush of wings
ravens race severe winds

mid day storm warning
            -mai haiku

Laugh at yourself fi rst, before anyone else can.
                                          -Elsa Maxwell




