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Heritage Homes of Petaluma Biennial House Tour

Petaluma Outdoor Antique Faire
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Learning Universe
Where Learning Comes Naturally!
AGES INFANT THR OUGH 6 YEARS

ENROLLING NOW FOR FALL 2002

Kindergarten Where Lifetime Learning Begins
A full day program with hands
on activities
in small group sizes allowing

NOW
ACCEPTING
APPLICATIONS
FOR FALL
ENROLLMENT

CLASSES OPEN
FOR 2.9-5 YEARS OLD

• Country Setting • Certified Teachers
• Music / Movement • Math / Science / Computers
• Dramatic Play / Art • Pre-Reading • Field Trips
• Pull-Ups Accepted • Christian Environment
455 MCNEAR AVE., PETALUMA, CA
OPEN 7 A.M.-6 P.M.

707-762-8520

To schedule a visit, please call Yvonne Perdue, Center Director for an appointment:
100 Gnoss Concourse #12, Petaluma, CA 94952

PHONE: 707-778-7230 • FAX: 707-778-1915

A 2002 CALIFORNIA DISTINGUISHED SCHOOL IN RURAL WESTSIDE PETALUMA

Quality Montessori Education
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.

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

Jr. Preschool & Kindergarten
LITTLE OAKS Teachers
are DDS qualified,
have college degrees and
Montessori certificates.

VOTED BEST
PRESCHOOL
by Sonoma County
Independent Readers’ Poll

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

• Small Class Sizes
• Year-Round Child Care
• Reading Intervention
• G.A.T.E. Grades K-6
• After-School Enrichment Programs
• Outdoor Education
• Student Gardens
• Computer Lab
• Vocal & Instrumental Music

Limited Openings Available • Call or Come Visit
3775 Bodega Ave., Petaluma, CA • 707-765-4340

Visit These Back-To-School
Businesses and Tell Them
You Saw Their Ad in THE
NORTH BAY PERFORMING ARTS CENTER

Contessi
Ballet
Professional Ballet Division
Petaluma’s Finest School for the Performing Arts
• Professional Faculty
• All Levels for Children,
Teens and Adults
• Ballet Kinder Dance (Ages 3-4)
• Modern Dance Basic
Preparatory (Ages 5-6)
• Single Class
& Family
Rates
Available

SIGN UP FOR
ONE MONTH
& GET THE
SECOND
MONTH FREE!
NEW STUDENTS
ONLY With This
Advertisement.

707-762-1306

424 PAYRAN STREET, PETALUMA, CA
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Remembering the

OLD
PETALUMA
Hist or y & St or ies
greatest liberty man has ever
taken over nature.”
Building the canal cost $400
million when wages were 1/20th
of todays. This water road cut
8,000 miles off the
trip from New York to
San Francisco! It allowed the U.S. Navy
to easily sail from the
Atlantic to the Pacific
and it brought the rich
markets of Asia much
closer to the eastern
U.S. Eventually, even
Panama
benefited
from the incursion.
Roosevelt got the
canal started, but it
was finished in 1914
under Woodrow Wilson. 1914
was a tumultuous year for the
world. In 1914, the winds of
World War I were blowing
hotly across Europe. Austria
had just declared war on Japan. Germany declared war on
France and Russia. England was
preparing to defend France and
America was doing everything it
could to remain uncommitted.
Meanwhile, the fighting
was terrible and bloody. The
Czar of Russia had ordered a
general mobilization of all his
armies and navies and President
Wilson signed a neutrality pact
with Russia as well as Germany,
Austria and France. (America,
of course, eventually did get
sucked into it.)
Meanwhile, in Petaluma
in 1914, the price of eggs was
33 cents per dozen. In August,

“

The Tumultuous Year of
1914

T

HE YEAR OF

1914

WAS ONE

OF THE MOST EVENTFUL YEARS

IN HISTORY. The opening
of the Panama Canal (one of
the world’s great engineering
marvels) was thrust from the
headlines by the winds of war
sweeping thru Europe.
The Panama Canal was a
huge shortcut for travel from east
to west and back. The explorer,
Balboa, first crossed it and saw
the Pacific Ocean in 1513. The
Spanish thought about a canal
in 1534. It was turned down
because the general thought was
that: “If God had wanted a canal
there, God would have made it.”
In 1825, a group of powerful New Yorkers, made another
attempt at the canal. In 1845,
President Andrew Jackson
started negotiating a treaty and,
by 1846, it was signed. It gave
the United States a guarantee of
free access to any future canal.
President Polk got that ratified
by the Congress in 1849.
1849, of course, was a very
significant year because the
Isthmus of Panama was a great
shortcut from the East Coast
of the U.S. to California while
missing the dangers of Cape
Horn. Thousands of gold prospectors used this route instead of
crossing the plains by wagon or
sailing around the Horn. Many

of these settled in Petaluma.
By 1855, the New York cartel
had built a 48 mile railroad across
the Isthmus of Panama. Over
9,000 workers died in constructing that railway! Most of them
from yellow fever and malaria.
What a terrible cost it was.
However, the railway became “The crossroad of the
western world.” Gold and silver
from California was now getting
to New York and Washington
faster and safer. That gold was

“

The opening of the Panama Canal (one of the
world’s great engineering marvels) was thrust
from the headlines by
the winds of war sweeping thru Europe.

”

used to finance the Union
Army.
The railroad was a huge improvement over mule trains, but
the real goal had always been
a canal to bring mass global
trade by navigation. A canal
that would cut two-thirds off the
length of the trip and avoid the
dangers of Cape Horn.
In 1903, Theodore Roosevelt openly aided Revolutionaries into the rebellion against

Columbia. This action formed a
new republic named Panama.
Roosevelt’s reasoning was U.S.
access to build the canal. He
called it a move “in the interest of civilization.” A treaty
was finally signed in 1904. The
prosperity of the new Panama
depended directly on traffic thru
the Isthmus. The prosperity of
America would be greatly enhanced by Roosevelt’s “civilizing mission.”
Other Central American
countries considered this “civilizing mission” as nothing more
then colonization, intervention
and domination of the affairs of
another country. The canal construction, however, was finally
started in 1905. It took 9 years to
complete and was called “The

the City Council held a “very
important meeting” and made
the final decision to improve the
waterfront at the foot of Western
Avenue. The river was widened

In 1914, the winds of World War I
were blowing hotly across Europe.
Austria had just declared war on
Japan. Germany declared war
on France and Russia. England
was preparing to defend France
and America was doing
everything it could to remain
uncommitted.

”

and 100 new pilings were driven
in an effort to “do away with the
troublesome mud bar which always forms at the point.”
G.P. McNear stated: “The
time has arrived for action on
the Water Street eyesore.” (Does
this sound familiar? It was 88
years ago).

“

It allowed the U.S. Navy
to easily sail from the
Atlantic to the Pacific
and it brought the rich
markets of Asia much
closer to the eastern
U.S.

”

Two very popular world
figures died in 1914. Pope Pious died suddenly and President
Wilson’s 1st lady Ellen, died at
the age of 54. It seemed in 1914,
that the whole world was mourn-
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“
ing for something or someone.
(continued on page 4)

The war was felt in Petaluma as many young German
farm boys returned to their homeland to fight for the
Kaiser. Anti-German sentiment was strong here and
they even changed the name of Bremen St. to Wilson St.
as a patriotic gesture.

”

(continued from page 3)
But life went on and, in
Petaluma, the grand opening of
the Washington St. Bridge was
held, the Labor Day parade was

“

But life went on and,
in Petaluma, the grand
opening of the Washington St. Bridge was held,
the Labor Day parade
was staged and the
Bohemians made their
annual pilgrimage to
the river.

”
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staged and the Bohemians made
their annual pilgrimage to the
river. (Without, I assume, President Wilson).
The war was felt in Petaluma
as many young German farm
boys returned to their homeland
to fight for the Kaiser. Anti-Ger-

Advertise in the

Get an Attitude—Visit

Petaluma Post ANGELO’S MEATS
Call Today: 707-762-3260

Magnolia Studio
BOOK CONSTRUCTION
Design, Production & Project Coordination

1810 Darby Road
Sebastopol, CA 95472
voice: 707-824-9662
fax: 707-824-9662
email: pjbeaty@magnoliastudio.com
www.magnoliastudio.com

• Famous Beef Jerky
• Full Service Smokehouse
• Homemade Sausage and Bacon
• Gold Medal BBQ Spiced Tri-tips
• Smoked Salmon
• New York Steaks

32 YEARS IN BUSINESS

Absolutely Delicioso
B B Q C AT E R I N G
ROA S T E D P I G S

Angelo’s Italian Taste
Italian Garlic Salsa
Italian Garlic Mustard
Italian BBQ Sauce
Garlic Marinara
Garlic Stuffed Olives
Pickled Garlic

2700 Adobe Rd., Petaluma, CA • 707-763-9586
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Business Profile
LifeSource Coaching Service Offers Individual and Corporate
Coaching

L

if eSour ce

IS

A

PROFES-

SIONAL LIFE COACHING SERVICE

OFFERING

INDIVIDUAL

AND CORPORATE COACHING,

along
with group workshops that are
designed to increase awareness, balance and fulfillment in
peoples lives.
Pamela Bell started LifeSource a year ago because she
felt there was an urgent need for
all of us to “wake-up” and pay attention to what is really important
in our lives. She feels we have
done such a good job at shutting
down our creative selves that the
majority of people live lives, as
David Henry Thoreau put it, “...of
quiet desperation...” and leave
this planet without ever knowing
the beauty of their own song.
She sees each person as a
brilliant, competent being who
has enormous potential to create
true joy in their lives and would
like to see a global shift toward
more self-loving, life enhancing
ways of thinking and behaving.
“We have punished ourselves
enough!” she says in regards to
the daily negative messages of
our internal dialogue. “This is so
unloving of ourselves and in the
larger scope of things has built
an angry and lonely world in
which we live.”
We are a hard-driven society but somewhere along the
way we forgot that quality of
life and meaningful relationships were more important than

possessions. Coaching is about
rediscovering this quality and
meaning in your life and assists
you in connecting your inner desires with your outer reality.
Pamela has not reached
this place of passionate deliverance without many trials and
transitions of her own. She has
spent many years discovering
and listening to her own heart
and has taken the necessary
steps to follow its lead. Her
background encompasses the
full range of life, hardships and
successesincluding a difficult
upbringing, college education,
corporate management, small
business ownership, worldly
travels, a 1 1/2 year recovery
from a debilitating accident and
a 20 year practice of personal
awareness.
She is known for her vitality, authenticity, a hardy sense
of humor and for being candid
with the truth—yours as well as
her own—and can attest from
experience that the truth really
does set you free.
Her workshop on September 28th at the Metro Hotel in
Petaluma, focuses on awareness
around the choices you make
in your life and whether the
choices being made are helping
or hindering your growth. It is
about making better choices that
support a healthier and more
fulfilling life.
When asked about the

Presents The 5th Annual Herb Festival
COSPONSORED BY SANTA ROSA JUNIOR COLLEGE IN
CONJUNCTION WITH THE MAC USER COMPUTER FAIR

Saturday, September 21
10 a.m. to 5 p.m.
FREE ADMISSION • FREE CLASSES

Santa Rosa Junior College, 1501 Mendocino Ave., Santa
Fresh & Dried Herbs
Kid’s Activities
Herbal Gifts & Plants
Delicious Food
Great Local Music
Natural Remedies
Master Gardener
Worm-o-rama

CLASSES INCLUDE:
Medicine Making
Herbs For Kids
Elder Care
Herb Walks
Aromatherapy
Hispanic Herbs
Kitchen Medicine

For more information call 707.522.8500

www.sonomaherbs.org

Pamela Bell started LifeSource
a year ago because she felt
there was an urgent need for
all of us to “wake-up” and pay
attention to what is really important in our lives.
workshop she says, “I ask people to bring with them 1 or 2 issues they are currently wrestling
with in their life. The workshop
first focuses on your awareness—who you are within your
own body. Without the ability
to listen to your own voice, the
choices you make will generally
be driven by an outside force—
conditioning, society, media,
parents, etc... Only by learning
to ask what you want for yourself and taking the time to listen,
can you finally move forward
and awaken the creative forces
that bring color, spontaneity and
joy into your life.”
When asked how change is
achieved with this workshop, she
explained, “We are multifaceted
ever changing bodies of energy
and we are not meant to shut
down and grow stagnant. Sure
change is risky, can be difficult
and requires compromise but
is that a good enough reason to
not to go after your desired calling? Change is also beautiful,
expansive and energizing and at
the end of your life wouldn’t you
like to know that you gave it your
best shot and that your song has
indeed been sung?”
For further information regarding the upcoming workshop
please see the advertisement on

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!

SAITONE

HORSE TRAILERS

929 Petaluma Blvd. So., Petaluma, CA 94952
PHONE: 707-762-3190 • FAX: 707-762-1093
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Heritage Homes

Heritage Homes of
Petaluma:
• A 1910 commercial buildBiennial
ing designed by local architect, Brainerd Jones.
House Tour
• A commercial building that
once contained the largest
Sept. 15
law library in California.

C

AN’T TELL THE DIFFERENCE

TUDOR AND A
TWO-DOOR? Puzzled by
what exactly makes a Victorian
house ‘Victorian’? Don’t know
the difference between a Greek
Revival, Spanish Revival, or
a creek revival? Fear not! For
answers to these and other architectural questions, look no
further than the eighteenth Biennial House Tour sponsored by
Heritage Homes of Petaluma
on Sunday, September 15th
from 10:00 a.m. to 5:00 p.m.
Heritage Homes of Petaluma is the proud sponsor of
one of the North Bay’s finest
traditions in which certain private residences and commercial
buildings in Petaluma are open
for public viewing. The Biennial House Tour offers a unique
opportunity to step back in time
and experience the rich and
diverse architectural heritage of
the former “World’s Egg Basket.”
Knowledgeable, costumed
docents will guide tour participants through the homes and
buildings while pointing out design techniques and traits, sharing
historical facts and lore, and answering architectural questions.
Celebrating the theme of
architectural diversity, some of
the buildings on this year’s tour
include:
• A 1930’s two-story Spanish Revival mansion built
for one of Petaluma’s grain
merchant families.
• A 1920’s Colonial Revival
designed by Julia Morgan,
who designed Hearst Castle and was the first woman
certified as an architect in
California.
• A charming, Tudor Storybook Cottage featuring
delightful English detailing
.
BETWEEN A

Petaluma Historical Library and
Museum Celebrates 20th Anniversary

T

HE

PETALUMA MUSEUM AS-

SOCIATION WAS CREATED IN

1978. This year, as the
group celebrates its 20th Anniversary, the Petaluma Historical
Library and Museum celebrates
an exciting new look inside.
The building, first known as the
Carnegie Free Library, was the
culmination of many years of
concerted efforts of the citizenry
to establish a library that would
be a source of pride for the community.
Mrs. Addie Atwater sold the
land to the town for a very reasonable sum, and the Carnegie
Foundation provided a grant of

$12,500 towards the construction of the building. Architects
were invited to submit their
plans for this edifice, and the
NeoClassical Revival design
submitted by young Brainerd
Jones was chosen. Since the
actual cost of the building was
going to exceed the amount
of the grant, the citizens, by
public subscription, raised the
balance.
The sandstone was quarried out on Robblar Road and
the white Alameda brick came
from the McNear Brick factory
in San Rafael. This fine structure
stands as a tribute to Brainerd
Jones’ designing abilities and to
the character of Petaluma’s early

citizens.
The cornerstone was laid
in 1904 and the Library opened
its doors in 1906. It served the
community well. Not until 1976
did the blossoming community
outgrow this facility. Shortly after
its doors closed as a library, they
opened again as The Petaluma
Historical Museum and Library.
On June 23, 1988, the building
was listed on the National Register of Historic Places.
On view are exhibits of
Petaluma’s past as the “World’s
Egg Basket,” dairy industry,
1857 Fire Department Pumper,
and the river. You are invited
to enjoy the current exhibits
“Brainerd Jones: Petaluma’s

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

• Newer, well maintained facility
For Rates & Information Call:
• Launch ramp for trailerable boats
• 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

Those wishing to purchase
advance tickets, please send
a check and a self-addressed
stamped envelope to:
Heritage Homes of Petaluma
P. O. Box 2152
Petaluma, CA 94953
Participants are asked to
wear soft-soled shoes and should
allow 4-5 hours to complete the
tour. Ticket price includes shuttle
service between the buildings on
tour, entry to two refreshment
gardens, and a tour booklet.
Adding to the day’s festivities, the Petaluma trolley will be
on display in the downtown area
and vintage automobiles complete with costumed drivers are
scheduled to make appearances
on the streets of Petaluma during
the day of the tour.
Tickets are $25 per person
and go on sale August 1st at the
following Petaluma locations:
The Apple Box
224 B St.
Reade Moore Books
1 Fourth St.
Petaluma Museum
20 4th St.
The Petaluma Visitors Program 800 Baywood Dr., Suite A
Tickets will also be on sale
at the Petaluma Museum on the
day of the tour for $30.
Heritage Homes of Petaluma is a non-profit organization
founded in 1967 for the purpose
of preserving the architectural
and cultural heritage of the
Petaluma area through the promotion and encouragement of
the preservation and restoration
of vintage buildings and settings
of historical or cultural significance.
For more information on becoming a member, please call
707-762-3456 or go to www.
heritagepetaluma.com. Con-
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Heritage Homes

tact: Sondra Costello at the Petaluma Visitors Program office toll-free
at 877-273-8258 or via email at scostello@visitpetaluma.com
or Monique Muhlenkamp via email at moniquemuhlenkamp
@hotmail.com

Featured
Houses &
Buildings on
the Biennial
House Tour
A 1929 Spanish Revival mansion.
The late 1920s were a particularly prolific time for building
large homes by many of Petaluma’s merchant families. This
home has 5 rooms, much of the
original Spanish tile work and
Spanish iron work.

The Crown Jewel of the North
Bay

B

1892, THIS QUEEN
ANNE MANSION SITS ON
KELLER STREET HILL OVERLOOKING THE TOWN. The corner
gate with original iron fencing
leads to the front entrance beneath the imposing three-story
corner tower.
The original owner, Sarah
Brown, was a wealthy widow
who married Leonard Haubrich,
UILT IN

proprietor of the Arcade Saloon
& Oyster House on Western
Ave. They hired Samuel Rodd
to build the 5,000 sqare foot
redwood residence.
Sarah died in 1906 leaving
the house to her son, Robert
Brown, who had his name
incised over that of Leonard
Haubrich on the carriage step
that survives today, shown in the
drawing above. His wife, Dolly,
lived there for over 60 years un-

til her death in 1954. Over the
next 40 years, five owners made
minor changes but the current
owners, Dave Nelson and Amy
Garcia, have made extensive improvements since 1994.
Light fixtures have been
restored, the kitchen and baths
have been remodeled, a turnof-the-century marble needle
shower was installed and a swimming pool was added. Features
include original finish on doors

Lost
Treasure at
522 B
Street

C

ONTINUING

A

1920s Storybook Cottage.
This small picturesque house
was built in 1926 for Mrs.
Mary Conway, a relative of the
prominent Fairbanks family in
Petaluma. The designer and

Originally called the Van Marter
Building, this downtown business building was designed by
local architect Brainerd Jones in
1910. It was built over the top
of the Baldwin Bakery, which
remained open and operating
while the new building was built
over the top of it. Who says Manhattan is the only place where
they built up versus out? A third
floor has since been added.
This downtown business building was home to the Mutual
Relief Foundation, an early
type of life insurance company.
Originally the second floor held
law offices that contained the
largest law library in California.
The vault is still in one of the
offices and the third floor has
since become a ballroom.
Perched on a hilltop, this historic
residence is in fact a registered
Sonoma County Landmark,
significant as the first commercial creamery in the county. The
prominent 1890s farmhouse that
overlooks the town still retains
several original gaslight fixtures.
Heritage Homes will also have
a refreshment area at this loca-

A Lovely Country
Victorian
1525 Eastman Lane
Petaluma, CA

Built in 1890 and very well
restored with 3,000 square feet,
5 bedrooms, and 3 baths. Huge
recreation room for billiards, etc.
Guest cottage built before 1960. 2.17 usable acres with mature
landscaping and paved circle drive. Privacy and quiet only 5 minutes
to Petaluma. Basement wine cellar and usable attic. Large formal
dining room with wainscotting and marble fireplace kitchen and
baths are remodeled. Kitchen has dining area and laundry room.

HERITAGE

HOMES TRADITION BEGUN
IN 1978, THE DRAWING AT
RIGHT DEPICTS A “LOST TREASURE”
OF PETALUMA, a building that has
been torn down and no longer
graces the streetscape. Since
three of the featured homes and
St. John’s Church are all within
the A Street Local Historic District, Heritage Homes is showcasing a lost treasure from that
neighborhood.
A classic example of the
nineteenth century Italianate

1926 Colonial Revival house.
Designed by famous architect
Julia Morgan, the first woman
to be certified as an architect
in California. At the behest of
William Randolf Hearst, she designed the famous Hearst castle,
San Simeon. This home was originally built in 1926 for the Scrutton family and features beautifully scaled rooms and exquisite
detail. Original Julia Morgan
plans were in the home when
the current owners purchased it.
They in turn donated the plans to
the UC library. The residence includes lovely gardens and a yard
that used to include the property
next door to it.

builder, Walter Singleton, was
responsible for other comfortable homes in the area in a variety of styles. The residence is notable for distinctive details such
as the leaded diamond window
and the half-timbered finish in
the curved steep gable end. It
was remodeled and extended
in the rear in 1990, but the front
facade maintains its “storybook”
appearance.

OFFERED FOR $965,000 by Skip Sommer

GOLDEN LAND REALTY
A REAL SER VICE COMPANY

style popular in this area during
the 1870s, this elegant house belonged to local dry goods merchant, Andrew J. Show. Records
show he and his family resided
here from at least the 1870s until
about 1900. A notable Italianate

design feature is the central
tower ringed with twelve double
hung windows. The 1883 Sanborn Fire Insurance Map labels
this tower as an observatory, no
doubt a wonderful place to view
the surrounding town, the river

Ten affiliate offices—each office independently owned and operated.
501 E. Washington St., Petaluma CA 94952
PHONE: 707-763-1941 • FAX: 707-765-8544
EMAIL: cpsgoldenland@juno.com
WEB: www.cpsgoldenland.com
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Post Dates
Petaluma Draws Antique Aficionados

A

NTIQUE
WANT

LOVERS
TO

MISS

WON’T
THE

PETALUMA DOWNTOWN
ANTIQUE FAIRE WHICH RETURNS
TO THE HISTORIC AREA THIS FALL.
More than 175 vendors offering
a wide variety of high quality
collectibles and antiques will be
on hand.
The successful fair, which

draws more than 10,000 antique
collectors from throughout the
Bay Area, has been a popular
event for more than 15 years.
The fair will be held on Sunday,
September 29th from 8 a.m. to
4 p.m. on Fourth and Kentucky
Streets, as well as in the “A”
Street parking lot. There will
be antique linens, furniture, kitchenware and other rare items
available from select vendors.

This is the first year the
show has been sponsored by
the Petaluma Downtown Association, representing 315
businesses in historic downtown, many of them antique
dealers and specialty shops. All
proceeds benefit the beautification programs of the Petaluma
Downtown Association.
For more information on the

Suisun Antiques & Art Fair
Saturday, September 7th • 8 a.m. to 4 p.m.

In Harbor Park, Suisun City, CA—Free Admission • Free Parking
Fine European, Asian & American Antiques
Contemporary Arts & Crafts
On Site Antique Evaluations
A Monthly Event on the
First Saturday of Every Month

Live Music, Horse & Carriage Rides,
Wine Tasting on the Waterfront
Special Sea Demo & Boat Tours on
SSS SEAHORSE 139 B.S.A.

SEASONS
Our First Storewide

Art-In-The-Park Outdoor Fine
Art Show & Sale Sept. 7-8

P

ARTS ASSOCIATION
45TH ANNUAL Ar t -in-t he-Par k Out door Fine Ar t Show and Sal e,
Saturday and Sunday, September
7th-8th from 10 a.m. to 5 p.m. in
Petaluma’s beautiful Walnut Park
located between Fourth Street
and Petaluma Blvd. at D Street.
More than fifty exhibiting
artists will display their work.
This is your opportunity to
purchase art directly from the
ETALUMA

WILL SPONSOR ITS

artists and spend a delightful afternoon browsing and enjoying
good food and music!
Artwork for sale will include paintings in oils, watercolors, acrylics, pastels and mixed
media as well as sculpture,
graphics, photography, pottery,
ceramics and much more.
For more info. call Mary Bales at
707-762-2978.

Richardson’s Relics
Collectibles, Antiques, Toys,
Glass & Used Furniture

20% OFF TO DEALERS
1510 Bodega Ave, Petaluma, CA • 707-762-6742
1.2 miles west of Historic Downtown

The Doll MercanCollectible & Antique Dolls

We buy and sell antique and collectible
dolls.We dress and repair dolls and
doll’s clothing.
Store Hours: 11a.m.-5p.m. Wed.1510 Bodega Ave., Petaluma, CA 94952
707-765-6935 • Colleen Richard-

SALE

15% OFF ENTIRE INVENTORY
75% OFF SELECTED ITEMS
September 3-8, 2002
FALL OPENING
September 14, 2002 10 a.m.-5 p.m.

119A Kentucky Street, Downtown Petaluma • 707-762-5337

Jams & Jellies • Curds • And More

Now In Stock!

The Isabel Collection
Priced from $123

Murano & Blenko Glassware • Santon Dolls
Italian & French Ceramics • Italian & French Linens
Glass Mosaic Table Sets • European Signs & Photos
Rosselini & Silver Jewelry
Herbs • Mustards • Balsamic Vinegars
English Cookies • Biscuits • Assorted Honey

UNIQUE JEWELRY
BY LOCAL ARTISTS!

Handmade in Spain of 14 Karat Gold (both yellow and
white) and Platinum.These earrings must be seen!
Some styles accented with diamonds and pearls.

Petaluma’s International
Marketplace

Lillian Cerini Ayers, Owner
G.I.A. Certified

OVER 21 YEARS
EXPERIENCE

5 Petaluma Blvd., No., Petaluma, CA 94952 • 707-763-6053

Hours:Tue-Fri 9 a.m.-5 p.m. Sat. 10 a.m.-4 p.m. Closed Sunday and Monday

Wedding Registry
Free Gift Wrapping
Worldwide Shipping

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

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

SUN-MON. 11-5

��������
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Post Dates

Listening From The Heart
Training Program Begins

H

OSPITAL

SERVICES

CHAPLAINCY
HAS

PROVIDED

SPIRITUAL AND EMOTIONAL

SUPPORT TO PATIENTS, FAMILIES AND
STAFF AT SKILLED NURSING FACILITIES AND ACUTE CARE HOSPITALS IN

SONOMA COUNTY FOR THIRTY
YEARS. Applications are now being accepted for potential volunteers.
Preparation for this community service includes the “Listening from the Heart” training
program. This 40-hour training
will begin Saturday, September
28th, and continue through
November 9th. It includes five

“

The training is a rich
learning experience,
covering such topics as
spiritual service; compassionate active listening;
pain and suffering; prayer;
aging in the context of
skilled nursing facilities;
death, dying and grieving; healing; and selfcare.

ing experience, covering such
topics as spiritual service; compassionate active listening; pain
and suffering; prayer; aging in
the context of skilled nursing facilities; death, dying and grieving; healing; and self-care.
Tuition is $50 and scholarships are available. Bilingual
volunteers
are
especially
needed. Key requirements include compassion and the ability to listen attentively.

Thursday evenings and three
all-day Saturday sessions.
The training is a rich learn-

If interested, please call 707537-6809 or you can apply on
line at hospcs@sbcglobal.net.

”

Women Composers’ Concerts at
First United Church of Christ

T

FIRST UNITED CHURCH
CHRIST IN SANTA ROSA
IS HOSTING A CONCERT SERIES. The Women Composers’
Series September 8th at 5 p.m.
with Works For Violin featuring
Janis Wilson, Lili Boulanger,
Marion Bauer, Alice Samler and
Grazyna Bacewicz.
On October 4th at 8 p.m
the series continues with Works
For Mixed Ensembles with
Louise Talma, Miriam Gideon,
Janis Wilson and Libby Larsen.
HE

OF

The series concludes on
November 15th at 8 p.m. with
Works For Viola which will
highlight Rebecca Clarke,
Dame Ethel Smyth, Hilary Tann
and Patricia Blomfield Holt.
These events are surrounded
with the sounds of the Del Mar
Camber Music Players. Those
featured are Felicia McFall,
James Wilson, David Hill, Daniel Cehdore, Gaul Sharpstein
and Pamela Uownie. Joining
them are Nicki Bell, Heather

“

Alzheimer’s

Sloan, Bonnie Crockett, Robert
Young, Corinne Antipa and the
Romanza String Quartet. Donations accepted.
The Church is located at
2000 Humboldt Street at the
corner of Humboldt St. and
Silva Avenue near the Santa
Rosa Junior College.

It can be confusing and
overwhelming to have
a family member diagnosed with memory
loss or Alzheimer’s
disease...

Beginning to
Cope

T

NORTH BAY CHAPTER
THE ALZHEIMER’S ASSOCIATION OF NORTHERN
CALIFORNIA WILL PRESENT ABC...
Alzheimer’s Beginning to Cope
on Thursday, September 12th
from 1-3 p.m. in Bums Hall at
Petaluma Valley Hospital, 400
No. McDowell Blvd.
“It can be confusing and
overwhelming to have a famHE

OF

������

5th Annual Petaluma
Poetry Walk Returns

R

ENOWNED

BAY AREA

PO-

ETS AND THEIR NATIONAL
COUNTERPARTS PERFORM AT

READINGS AND OTHER EVENTS DUR-

Fifth Annual Petaluma
Poetry Walk which takes place
from noon to 8 p.m. on September 22nd at several locations in
Historic Downtown Petaluma.
This
inspiring
and
very.popular annual event is
sponsored in part by Poets and
Writers Inc., and several local
businesses. The Petaluma Poetry
Walk has been cultivated and
coordinated by Poet/Artist Geri
ING THE

������������������������������������������
For more information please
call The First United Church
of Christ in Santa Rosa at: 000000-0000

ily member diagnosed with
memory loss or Alzheimer’s
disease,” said Bob Stockwell,
executive director of the North
Bay chapter. “The ABC program
was created to address concerns
and answer questions.”
The program overviews issues families can expect to face.

“

This inspiring and
very.popular annual
event is sponsored in
part by Poets and Writers Inc., and several local businesses.

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

which is on the National Register
of Historic Places, as much as
they enjoy the readings, poetry
workshops and other events
taking place during this annual
event.
In addition to enjoying the
music of poetry in the air all
around this event, there is also
time to choose one of Petaluma’s
numerous self-guided walking
tours; or browse 30 antique
shops and 60 premium outlet
stores, or tour the specialty
nurseries. For example, Garden
Valley Ranch has tours that
feature 8,000 rose bushes and
a fragrance garden. With more
than 140 restaurants, there are
plenty of excellent choices for
lunch and dinner.

”
���� �� ������� � ����� ����������
Digiorno.
Many of the people attending the walk enjoy the special
poetic ambience of the streets of
Historic Downtown Petaluma,

For more information about all
there is to enjoy in Petaluma, the
comprehensive Visit Petaluma,
the Official Petaluma Visitors
Guide, with shopping, lodging and restaurant information,
maps, attractions and calendar
of events is available by calling
the Petaluma Visitors Program
at 707-769-0429 or toll free at

���� �� ��� ������� �� ��������� �������
Water your lawn for four
minutes, three times each
night, for three days
each week in September.

����������������������
�������

CONSERVATION TIPS

Make checking your irrigation
system part of your summer
cleaning routine. Check it
for leaks, and adjust sprinkler
heads to get the best coverage
on your plants and lawn.

Counseling You Can AffordFor the Help
That You Need Immediate Appointments Available

PETALUMA PEOPLE SERVICES CENTER 1500A Petaluma
Blvd. So., Petaluma, CA 94952707-765-8488
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Post Dates
30th Annual Trade Feast
Returns to Novato’s Miwok
Park

F

CALIFORNIA
INDIAN DANCE, TRADITIONAL
MIWOK FRY BREAD, AND NATIVE AMERICAN MUSIC HAVE BEEN A
FESTIVE PART OF THE ANNUAL Tr ade
Feast . Sponsored each year by
the Marin Museum of the American Indian, this year’s celebration
will be held on Saturday, September 14th from 10 a.m. to 5 p.m.,
and Sunday, September 15th 10
a.m. to 5 p.m. at Miwok Park,
2200 S. Novato Blvd. Novato
Trade Feast has grown out
of a long tradition among California indigenous people who
gathered annually to exchange
foods, tools, supplies and to share
songs, stories, dances, and friendships.
Historically, gatherings such
as this were important social and
political events at which various
tribal groups could express their
points of view and observe potential mates for their children.
This modern-day version will
bring together traditional and
contemporary artists, dancers,
weavers, and more from a variety
of indigenous peoples, including
Yup’ik Eskimo, Lakota, Navajo
(Dine), Creek, Pomo, Yurok,
Hupa, and Coast Miwok.
Special
guests
include
actor/artist Michael Horse (Tanto
in a 1980 remake of “The Lone
Ranger”). Horse, who is Yaqui,
Zuni and Mescalero Apache has
also appeared in such popular TV
series as “Twin Peaks’” and “North
of 60” on Canadian television. A
OR THIRTY YEARS

painter, jeweler, and sculptor as
well, this artist has also recently
been featured in Southwest Art
Magazine, Feb. 2002.
Dance groups will include
Clint McKay’s Dry Creek Pomo
Dancers, Joseph Waukazoo’s
Intertribal (Plains) Dancers, and
Four Winds Plains Hoop Dancers. Contemporary Native American musicians will include award
winning recording star Cherokee
Rose, and native demonstrators
will exhibit the uses of everyday
items, such as hides and herbs.
Children’s activities will
range from bead making to arrowhead necklaces to traditional

games, such as billet. Traditional
foods, such as Indian Fry Bread
will be available for purchase.
The Marin Museum of the
American Indian is the only
museum in the San Francisco
Bay Area devoted exclusively
to Native American from all regions. It’s goal is to promote an
awareness and understanding
of Native American history and
culture through a range of programs, including Camp Coyote
for children, “Tales Around the
Campfire”, educational symposiums, and the current Kachina
(Hopi Dolls) exhibit.

63rd Annual Wisconsin
Picnic Features Beer &
Bratwurst at Galvin Park

W

ISCONSIN NATIVES WILL
GATHER

PARK

IN

GALVIN
SANTA ROSA
AT

FOR BRATWURST, BEER AND GOOD

63r d Annual Wisconsin Picnic ON SATURDAY,
SEPTEMBER 28TH. The picnic starts
at noon. Beer and bratwurst,
cooked to Wisconsin specifications by plunging into boiling
beer and onions before barbecuing, will be available at cost.
Salads and side dishes are prepared by picnic goers to share.
The annual Wisconsin
Picnic is not just for Wisconsin
natives, but anyone with a connection to the “cheese state.”
It is a place for those living in
Northern California to gather
FUN FOR THE

and “talk Wisconsin” with others, as well as connect with
fellow Wisconsiners they may
know.
Majorie Konrad and Friends
will play favorite polkas and accordion music throughout the
afternoon.
Donations will be accepted
at the picnic to cover the cost of
the bratwurst and beer. Picnickers are encouraged to bring a
side dish to share. Galvin Park
is located in Santa Rosa at the
South end of Yulupa Avenue at
the Bennett Valley Golf Course.
For more information call 707525-8066.

LIFESOURCE

PRESENTS A LIFE COACHING WORKSHOP

Faced With Too Many Choices Every Day?
Still asking are the choices you’re making
helping or hindering your life?
Attend a Clarity & Awareness Workshop that focuses on:

BALANCE • GROWTH • AUTHENTICITY

Saturday,

Find out why you make certain decisions and how you get stuck
Septemer 28th
with those choices. Regain control over the direction of your life
10 a.m. to 6 p.m.
by putting the power of choice back into your own hands!

METRO HOTEL & CAFE

508 Petaluma Blvd. So., Petaluma, CA
Contact Pam Bell at: 1-800-689-9672 (ext. 66)
EMAIL: pamelabell@mindspring.com

FALL SPECIAL
ONLY
$49
Advanced Registration
Required

BIG ED’S

AUTOBODY
GLASS
BEADING
Rust or Paint Removal a Problem?

Motorcycle Parts • Antiques • Auto Parts

No Job Too Small
1478 Petaluma Blvd. No., Petaluma, CA 94952

707-762-2117

Chico Auto
DismantlingLOW PRICES ON
USED CARS & TRUCKSFULL SERVICE CALL
530-343-1468Monday-Friday 8:30 a.m.
to 5:30 p.m.SELF SERVICE CALL 530-3435590Open 7 Days 8:30 a.m.–5:30 p.m.CALL

UNION

We Salute
Heritage Homes

WASHINGTON STREET UNION 76
440 E. Washington, Petaluma, CA 707-762-7676

BRAKE FOR SUMMER
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Jellyfish Chef Tim Horrock
oversees a kitchen staff of 18
for the 70 person capacity Jellyfish and for the larger banquet
facilities.

© PHOTO BY DAVID BENNETT

Around the Petaluma Shera-

© PHOTO BY DAVID BENNETT

Sheraton’s Jellyfish Restaurant stunningly decorated Raw Bar.

The People Behind The
Scene at Jellyfish Restaurant
in the Sheraton Petaluma

“

“

When Tim Horrock
applied for the position
of chef de cuisine he
was given a basket of
ingredients to create
two appetizers and two
entrees and made such
an impression he was
quickly hired.

”

Executive Chef Barbara Horn
& Restaurant Manager Bob Alpaugh.

”

The artful glass staircase leading up to the Jellyfish Restaurant.

© PHOTO BY SCOTT HESS

© PHOTO BY SCOTT HESS

Later, living in San Francisco she learned how
to buy fresh fish, poultry
and produce as a young
woman in China Town’s
open market.
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Aerial view of the Petaluma Marina.

The Petaluma Marina Just
Keeps Getting Better Year After
Year
BY DAVID BENNETT

T

HE

CITY

OF

PETALUMA

HAS

OWNED AND OPERATED THE

PETALUMA MARINA

SINCE

ITS DEVELOPMENT AND DEDICATION

JUNE, 1990 WITH
MAYOR PATRICIA HILLIGOSS
PRESIDING ON OPENING DAY. It was
built to provide opportunities
for the citizens of Petaluma to
experience and develop their
physical, mental, creative and
social abilities in a natural environment.
If you have had the pleasure
of using the facility, then you
can appreciate the merits of an
atmosphere promoting satisfaction, self-esteem and community
pride that enhances the quality
WAS HELD IN

© PHOTO BY SCOTT HESS

THEN

of life within Petaluma. In its
twelve year history there have
been some unusual experiences
at the Marina many remember.
In June of 1993, local biologist-naturalist and educator,
Cathleen Cannon, thought she
spotted a school of Jellyfish in
the Petaluma Turning Basin. In
researching her discovery she
visited the Marina and scooped
up a Russian Rose Jelly (Maeotias inexpectata) to bring to
the Monterey Bay Aquarium
for identification. What were
Jellyfish doing in the Petaluma
River?
According to Marina Supervisors, Barry and Binky Thorsson,
the tidal slough was inundated

with little pink Jellyfish. According to Binky, “these were not
Petaluma natives yet were turning up throughout the Bay and
really liked the Petaluma River,
the Marina and Turning Basin. It
seems as though some visiting
ship in San Francisco hosted our
tiny visitors in their ballast and
inadvertently set them free to
sight-see on their own.”
Children delighted in the
discovery of this simple animal
with no brain, teeth or eyes such
that there was a contest within
the schools to find a name for
them. The winning entry was
the name “Pink czarina.” Researchers at the Monterey Bay
Aquarium learned that in 1896

a Russian sailor found a school
of small pink Jellyfish in the
Black Sea which is brackish
water as is the Bay, the Delta
and Petaluma River. They thrive
in the mixture of salty and fresh
waters. However, the question
remains unanswered how they
found their way to Petaluma
from the Black Sea.
Interested, Ms. Cannon
continued to observe them annually until 1996 when the Army
Corps of Engineers dredged the
Petaluma River. Rarely seen,
they do occasionally show up
in unexpected places like Vallejo
and Petaluma. The last sighting
was a few years ago by workers
building the Sheraton Petaluma
Hotel. Hence, came the name
of the hotel’s signature restaurant
“Jellyfish.”
Other oddities have occurred at the Marina. In May
of 1994, Humphrey the wayward whale took Petaluma by
surprise with its appearance at
the Marina. It was the talk of the
town for weeks. Children gathered daily for whale watching in
Petaluma. Someone even put a
coloring book together that told
his story.
The Thorssons have many
stories to tell from their five
years of experience overseeing
the Marina and working with
Jim Carr, Director of Petaluma’s

Parks & Recreation Department.
“We have a family community
at this Marina where we share
the true hospitality of Petaluma,”
Binky said. “All of our tenants
and visitors are important to us
as individuals and we try to be
as informative as possible with
them.”
There are several annual
activities held at the Marina. The
North Bay Rowing Club hosts
their Regatta. Land Paths holds
a paddle cleanup with their
canoes and kayaks. U.S. Filter
holds a river cleanup which
begins and ends at the ramp and
both are open to the public to
lend their time and support. Sea
Scout Ships, the S.S.S. Compass
Rose of Petaluma and the S.S.S.
Orion of Santa Rosa, have their
home ports and training year
round from the Marina. Young
people between 14 and 18 years
of age are welcome. Even the
Lokahi Outriggers can be seen
in the spring and summer training at the Marina.
The most unusual water
fowl and bird life is enjoyed
here in the serenity of this mini
marine habitat. With the completion of the Shollenberger Park
trail extending to the Sheraton
Petaluma Hotel at the Marina,
you’ll be glad you made the
time for a visit.

Riverside view of the Petaluma Marina and the Sheraton Inn.

Russian Rose Jellyfish (Maeotias inexpectata) found in the
Petaluma River in June 1993.

© PHOTO BY CATHLEEN S. CANNON

© PHOTO BY SCOTT HESS

Berthing boats at the Petaluma Marina.

© PHOTO BY MARC ASHTON

Around the Petaluma Shera-
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Home & Garden

Free Sonoma Co.
Herb Festival September 21st

T

HERE’S MORE THAN GRAPES

SONOMA
COUNTY. Check out the
other quality product coming
out of this county: HERBS! Join
the Sonoma County Herb Association for a great day with
the whole family September
21st from 10 a.m. to 5 p.m.
at 1501 Mendocino Ave,
Santa Rosa.
A choice of 3 Free
Herb Classes and Herb
Walks every hour
from 11 a.m. to 4 p.m.
given by some of the
most respected teachers in California. Meet
a diverse group of local
herb growers, educators,
herbalists and manufacturers.
They take a lot of time to
ensure that the booths have high
quality, locally made products.
Booths will carry herbal products
like tinctures, soaps, creams and
salves. There will be herb plants,
well-known and rare, plants for
habitat gardening and unusual
crafts made from herbs.
Some of the other classes
we are offering this year are:

© PHOTO BY DAVE HENSON

GROWING

A view from beds of newly planted tomatoes, flowering red mustards and spring garlic in the South
Garden looks up to the Meeting Room, where OAEC holds most of its workshops.

© PHOTO BY DOUG GOSLING

Occidental Arts and Ecology Center Tours and Events For Fall Gardeners
GARDEN TOURS
The public is invited to tour the
Occidental Arts and Ecology
Center. On Sunday, September
15th, the two-hour tour begins
at 1 p.m. and on Satuday, October 5th, the two-hour tour
begins at 10 a.m.
Tour participants will be
introduced to the Center’s organic gardens, which preserve
thousands of varieties of rare and
endangered food, medicinal, and
ornamental plants. A suggested
donation of $10 per person is
requested.

ous dinner to be shared familystyle with the rest of the class.
The instructor’s focus on salads, savory dishes with unusual
vegetables and herbs from around
the world and seasonal fruitbased desserts. Throughout the
day you will learn gardening tips
and culinary information about
the many crops they harvest and
work with in preparing meals.
The instructors are Doug
Gosling and Rachel Gardner.
Lunch and dinner are included
in the course fee of $150 which
supports the non-profit center’s
educational and research activities. A discount of $15 is available
for 30-day advance registration.

COOKING FROM THE GARDEN
A one-day “Cooking From the
Garden” class will be offered
September 22nd at 9 a.m. at the
Occidental Arts & Ecology Center.
They will begin the day by
going out into OAEC’s immensely
diverse organic gardens and harvesting a brilliant array of vegetables, edible flowers, culinary
herbs and fruit. Then, in the large
country kitchen they will transform the garden’s bounty into a
delectable lunch and a sumptu-

PERMACULTURE DESIGN
In this two-week intensive
course in sustainable systems
design, participants will enjoy
the great beauty of autumn at
OAEC while learning how to
design systems for sustainable,
regenerative living.
Hands-on topics include:
permaculture principles and
ethics, ponds, on-site water development, erosion control, forest farming, organic gardening,
mulching, composting, plant
guilds, beekeeping, alternative
building materials, community

economics, and much more.
Upon completion of the course,
participants, receive a “Certificate of Permaculture Design.”
Some partial work-exchange
opportunities are available for
this course. Course runs from
Saturday,
September
28th
through Friday, October 11th
and the cost is $1200 residential with meals included.
OAEC OPEN HOUSE
Join OAEC and the Sowing
Circle Family on Sunday, October 13th. This event is a benefit
as they gather with old and new
friends to celebrate fall and support the efforts of the Center.
This festive informal afternoon under the oaks will feature
light refreshments and special
tours. They hope everyone can
take this opportunity to enjoy
the autumn beauty and support
the OAEC with whatever contribution they can.
Occidental Arts and Ecology Center is a non-profit organization. Course fees support
our research, educational, and
biodiversity programs.
For more information on these
and other events call the
Occidental Arts and Ecology

The bulbs of Spanish Roja garlic are lines up to dry in the sun after an early July harvest.

IN

Herbal First Aid
Children’s Herbs
Fragrant Herb Garden
Mexican Herbs
Drawing Plants
Medicine Making
Mushroom Dyes
Medicinal Mushrooms
Environmental Medicine
Native Herbs

The children are always delighted with our yearly Treasure
Hunt and Children’s Discovery
Section. There’s music, delicious
and healthy food and the MacUser Group festival is happening
at the same
time
at

s

o

SRJC
Yarrow
Achillea
Millefolium.

there’s
something for both sides of your
brain.

So if you want to find out
more about growing and using
herbs, if you want your children
to have a wholesome, low-cost
fun-filled day then meet us
Under the Oaks for the 5th
Annual Sonoma County Herb
Festival.

Plant Sale Offers Inspiration For Gardeners & Butterflies

L

BURBANK HOME &
GARDENS AT SONOMA AND
SANTA ROSA AVENUES WILL
HOLD ITS Fal l Pl ant Sal e ON
SATURDAY, SEPTEMBER 28 FROM 10
A.M. TO 3 P.M. Among the many
plants for sale are varieties of
Flowering Maple, Lavateras,
Roses, deep purple Princess
Flower, Euphorbia, Lavender,
Rosemary and Sage.
Many of the plants offered
provide wildlife habitat and attract birds, butterflies and beneficial insects. Burbank plants
for sale include the Burbank
Spineless Cactus, Yellow King
Humbert Cannas, Thornless
Blackberries and White Blackberries.
Volunteers will be on hand
UTHER

to answer questions about
horticultural requirements. In
Sonoma County, fall is the best
time for planting. The cool
weather and moisture throughout the winter provide plants
a chance to get established to
takeoff in the spring and summer.
Luther Burbank Home
and Gardens is the site where
the famous horticulturist experimented with plants for over
fifty years. Over one acre of
gardens includes many of Luther
Burbank’s contributions. Special
garden areas include medicinal
herbs, a wildlife habitat, ornamental grasses, a cutting garden and an “edible landscape”
demonstration area. A visit to
the garden is a good way to get
ideas and inspiration for the
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Bella Italia Art Show Opens
Sept. 4th at Graton Gallery

The Arts
“Pacific Sunrise” Published in Pacific
Life

S

COUNTY PAINTER
PATRICK FANNING’S WATERCOLORS OF ITALY WILL BE
ONOMA

SHOWN EXCLUSIVELY AT THE NEW

GRATON GALLERY FROM SEPTEMBER 4TH THROUGH OCTOBER 1ST.
Fanning has just returned from
four weeks of painting the city
and country scenes of Rome,
Florence, Venice, and medieval

“

Patrick Fanning’s plein
air watercolors are

Insurance
Company’s
Annual Report

W

PERCELL SR.
OF WARREN PERCELL
STUDIO-GALLERY
IN
PETALUMA has entered into a
license agreement with Pacific
Life Insurance Co. of Newport
Beach for the worldside rights to
use his original painting “Pacific
Sunrise.”
This painting has just been
published in the insurance company’s 2001 Annual Report and
will be used extensively in the
ARREN

“Pacific Sunrise” by Warren Percell of
Warren Percell Studio-Gallery.

noted for their brilliant
color, bold contrasts,
and dramatic compositions.

”

Umbrian hill towns.
An opening reception for
the artist will be held on Saturday, September 7th at the Graton
Gallery in Graton from 6-9 p.m.
The gallery, just opened
to great fanfare in August, also
features work by Denise Champion, Marylu Downing, Mylette
Welch, Michael Coy, and Susan
Ball.
Patrick Fanning’s plein air
watercolors are noted for their
brilliant color, bold contrasts,
and dramatic compositions.
His Bella Italia collection fea-

“Yellow Cyclist” by Patrick Fanning now showing at Graton
Gallery.
tures the ancient buildings,
warm light, narrow cobblestone
streets, and colorful figures of
Umbria, one of Italy’s most picturesque provinces.
For more information call the
Graton Gallery at 707-8298912 or visit them at 9050 Graton Road, Graton, CA 95444.

WORLD WRISTWRESTLING IS COMING TO

Roshambot* Wood, Stone, Metal & Glass: A Woodwork Collaboration

T

GALLERY AT THE QUICKSIIVER MINE CO. IN SEBASTOPOL
HE

PRESENTS A VERY SPECIAL FINE

WOODWORK EXHIBITION,

“ROSHAMSEPTEMBER 13TH.
Curated by Sebastopol artisan
James Stadig, this show features
unique collaborations in wood,
stone, fused glass and metal by
eight Sonoma County artists.
Included in this exhibit are
collaborative pieces by fused
glass artist Laurence and fine
furniture maker Fabrice Landa;
stone, wood, and metal works by
Warren Arnold, Beth Hartmann,
and James Stadig; KarI Shumaker’s
inlaid marquetry; and sculptural
wood turnings by Robert Gauthier
and Jerry Kermode.
A reception for the Roshambot artists wiII be held on Friday,
September 13th from 5:30-7:
30 p.m. The show continues
through October 20th.
*Rock, Paper, Scissors”
BOT,” BEGINNING

Roshambot* Artists
(Top photo, left to right.) Robert Gauthier, Karl Shumaker, James Stadig, Laurence, Fabrice Lands, Warren Arnold. (not pictured are Beth
Hartmann, and jerry Kermode. (Photo Courtesty of Jane Krensky.)

QuicksiIver Mine Co. is Iocated
at 154 North Main St., downtown Sebastopol. For more infor-

Roshambot Artist James Stadig’s Cherry Dining Table, 4’ x 8’.
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The Arts
Matrix Stone Gardens:
Water Gardens & Spirit
Houses

C

AROLE

BASTE AND KIT HAV-

ICE’S STUDIO IS OUTDOORS
IN BEAUTIFUL GARDENS AND

SHADED BY AN ANCIENT FIR TREE.

It’s
located on the top of the first
coastal mountains in a setting of
redwoods and meadows, above
the fog, cooled by the Men-

“

They craft this material
into what appears to be
ancient stone and create
garden artifacts including water bowls and
Spirit Houses.

”

docino coastal breezes.
They have lived on the land
building, installing solar electricity and gardening for 15 years.
They took time to get to know
the Spirit of this land they call
Matrix and in dialogue with this
Spirit they hauled in carloads
of stones and rocks and created
beautiful ornamental gardens.
They finally needed a way
to symbolize the unity of Spirit
and their work which co-created the gardens. Four years ago
they discovered a new medium
Hypertufa, a combination of

Matrix Stone Garden water
bowl crafted from Hypertufa.

Matrix Stone Gardens Spirit House crafted from Hypertufa.
cement, perlite and peatmoss.
their own work using a variety
This material has been vetted
of partial molds in which they
for outdoor use by alpine gar- hand form the individual pieces.
deners and can withstand even
After the cement mixture has set
Vermont winters.
up they carve the openings and
They craft it into what ap- add ornamentation and designs.
pears to be ancient stone and
They may use bamboo, driftcreate garden artifacts including wood, stones or roofing nails
water bowls and Spirit Houses.
as part of the ornamentation.
Their art like their gardens are
To add texture they use a wire
a blend of Mendocino Hobbit
brush and other tools. The work
and Japanese, creating a unique
is then seasoned in water baths
style that is refreshingly organic
for a week. After completely
in tone.
drying the water bowls are
Most of the Spirit Houses
coated inside with Jasco, a ceare three pieces and can be
ment sealer which enables them
used with a candle or wired for to hold water. A finished piece
an electric light, though they
weighs about one-third of what
make a great garden statement
concrete would.
just as they are. They weather
beautifully and have an ancient For more information about
artifact look immediately.
Matrix Stone Gardens contact
Both artists design and craft
them at: 707-937-4167.

Fourth & “Sea”

REALLY BIG BURGERS!

Fish & Chips, Ice Cream and More!

phone orders welcome

707-762-6424

food to go, open 7 days for lunch & dinner

101 4th St. at C, Petaluma, CA

Camera Art 4 Photo
Festival
Call For
Entries

to all North Bay photographers.
Space/Entry fee is $100. Entry
fees are refunded for nonselected artists. Interested artists
must include 5 slides/prints for
consideration, all fees and SASE.
Submission deadline September
7th. Mail all entry material to:

B

ACK BY POPULAR DEMAND

Camer a Ar t 4, NORTH
BAY’S PRESTIGIOUS PHOTOGRAPHY FESTIVAL INVITES PHOTOGRAPHERS TO ENTER THIS YEAR’S EVENT at
Montgomery Village Shopping
Center, Village Court Mall in
Santa Rosa on September 28th29th from 10:00 a.m.-5:00 p.m.
Camera Art 4’s goal is to
present a diversity of photographic art in Northern California. Emphasizing the Art of
Collecting and Mentoring, fine
art photographers will share their
art, ideas and philosophies with
fellow artists and the community.
All photographic media, including digital images and experimental forms, are encouraged.
This years festival will feature renowned guest speakers,
including Amy Saret, of the
Saret Photographic Gallery in
Sonoma, and John LeBaron, retired Santa Rosa Junior College
professor and photographer.
There will also be live musical
performances throughout the
event.
The call for entries is open

Kathleen McCallum

“

This years festival will
feature renowned guest
speakers, including
Amy Saret, of the Saret
Photographic Gallery
in Sonoma, and John
LeBaron, retired Santa
Rosa Junior College
professor and photographer.

”

P.O. Box 2953
Santa Rosa, CA 95405-2953
Applicants will be notified
by mail within 10 days after submission deadline.
Camera Art 4 will provide
entrants with a uniform back
wall fixture for hanging artwork.
These are the only back wall
fixtures allowed in this event
and consist of two 4’ x 4’ panels
of white pegboard joined in an
open book fashion. The festival

801 Bridgeway
Sausalito, CA 94965
HOTEL: 415-332-0502
FAX: 415-332-2537
www.casamadrona.com

DINUCCI’S
F
S
I
D
AMILY

TYLE TALIAN

INING

“Excellence Without Extravagance”
Following your drive to the coast, enjoy
dinner with us. Our dinners are always
fresh and cooked to your delight.
 AMBIENCE
Reservations Appreciated
(Only 20 min. from Petaluma on
Coast Hwy. One in Valley Ford)

707-876-3260

Hours: Thurs.–Mon. 4 p.m. to Closing
Sunday Noon-8 p.m. Closed Tues. & Wed.
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Coming To The PETALUMA POST in October

The Annual World Wrist Wrestling
Championship Program
FOR ADVERTISING RATES

Call 707-762-3260 or Fax 707-762-0203

Save
$400

F
$5ssOaFge
Ma

Hot Tubs
Saunas
Cold Plunge

REECE DELAND

Classes and Workshops
1900 Petaluma Blvd. No.,
Available For All Ages
Petaluma, CA 94952
PHONE: 707-328-2861 • EMAIL: rdeland3@aol.com
WEB: www.hometown.aol.com/rdeland3/index.html

Sundeck
Massage

AMERICA’S #1
CHOICE FOR A
LIGHTWEIGHT,
PORTABLE SPA
707-528-3061
709 Santa Rosa Ave., Santa Rosa, CA

FROGS
415-453-7647

School Street Plaza, Fairfax

Coming To The PETALUMA POST IN OCTOBER

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

[

BACK TO SCHOOL HEADQUARTERS

Quality Luggage  Travel Accessories
Rolling Backpacks  Stylish Handbags
Leather Goods  Computer & Briefcases
Seiko & Citizen Watches
Designer
Sunglasses 
Gifts
& More!
NEW MERCHANDISE
HAS
ARRIVED!

15%

OFF Select
Backpacks
(with mention
of this ad)

HAPPY HOURS: Tues–Sat 10-6 Sun 12-5

®

Chocolate That’s
An Art By Itself!
2200 Petaluma Blvd. No., Suite
410, Petaluma, CA 

707778-2120

The Annual World Wrist Wrestling Championship
Program CALL 707-762-3260 OR FAX 707-762-0203
For Advertising Rates.

So You Think
You Saved Money?

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

Is Your Office Products
Supplier Meeting Your Needs?

OfficeHelper

1 3 3 0 R O S S ST R E E T, P E TA L U M A , C A
PHONE : 800-640-4442 FAX : 800-933-7964
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Coming To The PETALUMA POST in October

The Annual World Wrist Wrestling
Championship Program
FOR ADVERTISING RATES

Call 707-762-3260 or Fax 707-762-0203

BACK TO SCHOOL
SHOPPING
FOR CHILDREN
Books • Toys • Records • Housewares
Collectibles • Men’s & Women’s Clothing

ALPHABET SOUP
Thrift Shop Benefitting the Boys & Girls Club of Petaluma
and the Petaluma Educational Foundation

Unique, quality clothing, books, collectibles, housewares, decorations at surprisingly modest prices!

Mon-Sat 10-5 • 213 Western Avenue, Petaluma, CA • 707-776-4620

Exploring
Possibilities
September 16th–October 6th

A Little Bit of
Magic in Historic
Downtown Petaluma

Buddhas
Crystals
Mystical Gifts
Statuary
Incense
Candles
Pewter Goblets
Pottery
Greeting Cards
Jewelry
15 Petaluma Blvd. No., Petaluma

707-763-6155 • Open 7 Days

RECEPTION

Saturday, Sept. 21st
5:30 p.m.-7:30 p.m.
Unique Gifts For All Occasions
209 Western Avenue, Petaluma, CA 94952
Gallery Hours: Mon-Sat 11-5:30 • Sun 11-4

707-778-8277

© “SPACE MAZE“ BY LARRY EVANS, 2002

Massage

Therapy Center

OVER 15 MASSAGE TECHNIQUES
Swedish, Deep Tissue, Acupressure,
Reflexology, Shiatsu, & Pregnancy Massage
• Prices Start From $20
• Couples Massage in Same Room
• Same Day Appointments
Ask For Our
• Gift Certificates Available
Weekday Special!
• Walk-Ins Welcome
Open Seven Days a Week

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

OPEN 10 a.m. - 5:30 p.m. • 7 DAYS
VISIT THE SGT. RICHARD A. PERRY MEMORIAL MUSEUM
OPEN DAILY: 10 a.m. - 5:30 p.m. • ADMISSION FREE

Repair & Cleaning of
Oriental Rugs

Mon.–Sat. 10 a.m.–9 p.m.
Sunday By Appointment

ÁÒ

Email: warstuff@sonic.net
Web site: www.militar yantiquesmuseum.com
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Epicurean Episodes

Valhalla Restaurant:
Sausalito’s Culinary Delight

I

T WAS A WARM CLEAR SUMMER

THE DINING DETECTIVES WERE BACK IN SAUSALITO,
OUR OLD HOMETOWN. This Sunday
evening we were at a favorite
“legendary location” on the water that recently became The Valhalla. Occupying the site of the
former Chart House, The Valhalla
opened with a veteran team of
local restaurant luminaries.
We’d lived in Sausalito for
many years and had enjoyed dining and parties there in the past,
and were glad to see it renovated
and with fresh life. Ghosts of
Sally Stanford, “Baby Face”
Nelson, bootleggers, ladies of
the night and colorful characters
from the 1870s to today danced
in our heads, as we entered the
renovated restaurant. We didn’t
see the old barber chair that belonged to Sally, but her picture
remained in the lobby.
The beautiful wood bar was
still there and the dining room
was more open with the addition
of a double row of booths. The
open presentation kitchen had
an Italian wood burning oven.
We were warmly greeted by
the hostess and were escorted
to our table which afforded us
a perfect panoramic bay front
view of The City, The Bay and
Angel Island. There has always
been a certain “magic” about
the view from Sausalito and particularly The Valhalla. We started
off with some wines by the glass
and enjoyed seeing the fog come
in through the gate and cover
the San Francisco skyline. Our
server told us about the specials
NIGHT AND

and we were about to see what
The New Valhalla was all about.
Here are some of the dishes
that we highly recommend:
STARTERS
Heirloom Tomatoes, Mozzarella, Basil, Extra Virgin Olive
Oil and Tomato Water
Tremendously delicious, sweet
as a dessert and inspired us to
find the ingredients and try it
at home. Tomatoes that actually
tasted like tomatoes that were to
die for!
Hoisin BBQ St. Louis Ribs with
Peppered Pineapple Relish
and Chive Oil
The meat fell off the bone and the
lovely relish was a perfect compliment. We actually had this
starter for lunch on a previous
visit and knew we’d love them!
BENTO BOX
Tuna Tartare and Avocado with
Yuzu Lime Vinaigrette, Soba
Noodle Salad and Coriander
Crusted Tuna with Ponzu
Sauce
This was as fresh and tasty Sushi
as we’ve ever tasted. There was
no Wasabi which was a different
touch that let the other flavors
shine.
PIZZA
We can’t wait to have this
again!
Wild Mushroom, Roasted Garlic, Leeks, and Baby Arugula
Perfect to split or as a main
course. The Arugula was aromatic and fresh and the crust
was very light and tasty.
ENTREES
Grilled Piedmontese Beef Tenderloin with Blue Cheese Potato Puree, Frisee, Watercress
and Bacon Salad Béarnaise
and Red Wine Sauce
This was a fantastic beef dish
that we highly recommend!
Grilled Pork Chop with Cranberry Bean and Toy Box Tomato Ragout, Gala Apple and
Watercress Salad and a Pancetta Shallot Sauce
The Chop was moist and tender.

Valhalla’s Manager/Partner
Rich Jones brought our wine.

FABULOUS DESSERTS!!
Sweet endings by Pastry Chef
Paul Conte.
Butterscotch Crème Brulee

THE
DINING
DETECTIVES
BY CAROL & JOE DAVIS
www.finediningdetectives.com

with Warm Sweet Beignets
Absolutely perfect flavor and
consistency. The beignets were
a real treat!
Lemon Cheese Cake with
Plum Coulis and Apricot Sorbet
A small round portion that is
delightfully lemon and just light
enough to still be rich.
Peach Tarte Tatin with Blueberry Ice Cream and Opal Basil
Syrup
Beautiful!
Warm Chocolate Truffle Cake
with Caramel Chocolate
Crunch Ice Cream and Candied Kumquats
Chocolate fans will be very
pleased with this selection.
WINES
We really appreciated the depth
of the wine list, especially
the wines by the glass. Napa.
Sonoma, Willamette Valley,
Italy, France, Spain, Germany
and New Zealand were all represented. Rick Jones our host
who told us of his passion for
wines paired wines for us with
each course. We enjoyed a St.
Clement Napa 1999 Chardonnay which was dry and crisp
and had tropical aromas, Maison Ferrande 2001 Bordeaux,
Sauvignon Blanc which had
a really nice zing and a great
finish Knowledge makes all the
difference as we would have
never considered the Reisling
Kabinet, “Astor,“ 2001 Monchof
Germany with the ribs or the
Ribera del Duero (Conde de
Siruela) Spain 1996 with the
pork chop. Each complimented
and added to the appreciation of
the cuisine. Ask your server for
suggestions and you’ll be glad
you did.
The Valhalla has a rich and
bawdy history which began in
1870. Through the years each
group of owners has contributed
to the legendary restaurant and
the current team of Rick Jones,
Nunzio Alioto, Jeffrey Freburg,
Joanne Alioto, and Paul Conte
are making their mark in a positive way. The bistro atmosphere,
fresh local seasonal ingredients
featuring organic and sustainable products, adds to the “one
of a kind view” to make this a

Heirloom Tomato Starter—Tremendously delicious, sweet as a

Grilled Pork Chop with Cranberry Bean and Toy Box Tomato Ra-

Butterscotch Crème Brulee with Warm Sweet Beignets: Absolutely
perfect flavor and consistency. The beignets were a real treat!
great destination. We’re glad The Valhalla is once again open and
you’ll enjoy the view, the food, the history and the hospitality. We’ll
also be back soon.
VALHALLA RESTAURANT
201 Bridgeway, Sausalito, California 94965
phone: 415-331-9463 • fax: 415-331-4010
LUNCH
Wed-Sat 11:30 a.m.–2:00 p.m.
BRUNCH Sunday 10:30 a.m.–2:00 p.m.
DINNER Tuesday-Sunday 5:00 p.m. On
• Reservations Recommended
• Walk-Ins Welcome
• Free Valet Parking

Dining Out Directory
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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

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

Franzi’s

Swiss & Italian

Why take an Italian vacation
when you can have a taste of Italy at
Come in and meet Owner/Brothers Don & Bob Franzi.
Tr y o u r G r i l l e d Tu s c a n y & I t a l i a n o P a n i n i S a n d w i c h e s
Salads, Soups, and Specialties of the House
SERVING BREAKFAST & LUNCH

Mon-Fri 7 a.m.-5:30 p.m., Sat 10 a.m.-4 p.m.

1390 No. McDowell Blvd., Petaluma, CA 707-664-1339

“The Oldest
Saloon in
Northern Marin”
Join the Fun at our Hawaiian Luau
Friday, September 27th at 9 p.m.
Limbo Contest • Exotic Drinks • Great Food
ENJOY LUNCH OR DINNER IN AN HISTORICAL SETTING SINCE 1877
26955 HIGHWAY 1, TOMALES, CA 94971
RESERVATIONS: 707-878-2403

LUNCH: Wed-Sun 12-3 DINNER: Wed-Sat 5-9 Sunday 4-9 BAR OPEN DAILY

CATERING
AVAILABLE
RESTAURANT
Always Healthy • NO MSG • We Deliver

707-778-8000

951 Lakeville St. • Petaluma Gateway Shopping Center (near Lucky Market)
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MIKE & HIS TEAM
YOU!
 8 0UPEast
Washington
SAVE
TO 40%
at Gro-St.,

WELCOME

100% Unconditional
Petaluma
 707-

Money Back Guarantee
763-2700
¹¹•ðw
ww.grocery
oEverything
u t l e t s .WecSell.
om
cery Outlet
Everyday!
On
ATM
ÁÒÒ

Adobe Harvest
Catering, Inc.

The
Casino
Cocktails, Beer & Wine

Gene Giorgetti President
P.O. Box 453 Penngrove, CA 94951

Tony
Marti’s

707-795-7222

Charley’s
Liquors Deli
FINE WINES & CATERING
Mon-Thurs 6 a.m.-10 p.m.
Friday 6 a.m.-11 p.m.
Sunday 8 a.m.-8 p.m.

707-763-1714
601 Petaluma Blvd. So., Petaluma

Sebastopol
Fine Wine Co.

EVELYN CASINI • 707-876-3185
17150 Bodega Hwy., Bodega, CA 94922

“The West County Import-Outpost”

CHECK OUT
OUR ONLINE
NEWSLETTER!
WWW.SEBASTOPOLFINEWINE.COM

ON THE PLAZA

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

Stop In for A Drink at
Your Heritage Homes
Headquarters!
THE FIRST EDITION
212 So. McDowell Blvd., Petaluma, CA
In the Washington Square Center

707-775-3200

HERITAGE HOMES OF PETALUMA
is proud to sponsor the Eighteenth Biennial House Tour
Sunday, September 15, 2002 from 10 a.m. - 5:00 p.m.

Don’t miss out on one of the North Bay’s finest traditions in which certain private residences and commercial
buildings in Petaluma are open for public viewing. Tour day tickets will be available at The Petaluma Museum for
$30 per person. $25 Advance Tickets available at these Petaluma locations until September14th:

The Apple Box, 224 B Street • The Petaluma Museum, 20 Fourth Street
Reade Moore Books, 1 Fourth Street • Petaluma Visitor Center, 800 Baywood Drive, Suite A

Ticket price includes shuttle service between the buildings on tour, entry
to two refreshment gardens and a tour program. Addoing to the day’s
festivities, the Petaluma trolley will be on display in the downtown area
and vintatge automobiles complete with costumed drivers are scheduled
to make appearances on the downtown streets during the day of the tour.

For More Information,
Please Call:

707-762-3456

Half Priced Drinks
4:30-6 p.m. Daily

NEW HOURS

Brunch: Sat & Sun 9 a.m.-2 p.m.
Dinner: Nightly 5:30 p.m.-10 p.m.
BAR: Sun-Thurs 4:30-midnight

707-829-9713

(On The Town Plaza) 6948 Sebastopol Ave., Sebastopol, CA

Meet Our Advertisers And Say
You Saw Their Ad In

The Petaluma Post
A Tradition For 48 Years
The Della Santina family has been associated with fine food and wine since 1886. The family arrived in
California in the early 1900s and created Marin Joe’s in 1954. Today the third generation carries on the tradition of careful and precise execution of every satisfying and delicious dish that comes out of their kitchen.

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

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

SUNDAY
BRUNCH 10 a.m. to 2
p.m.S PECIALTIES INCLUDE:  CrepesFrittatas
Eggs BenedictChallah French
Toast

OPEN DAILYLunch & Dinner 11:30 a.m. to 9 p.m. O
 RDERS TO GO796 Gravenstein Hwy. So., Sebastopol,
CA 7
 07-824-8191

T H E P E TA L U M A

Travel

Climbing up half-exposed ruins, tree roots cling, pierce and pry apart
ancient marvels as excavators fight the jungle for control.

Steamy Jungles & Caves of BeSTYLE ‘N COMFORT
www.snclimos.com
A totally decadent extravagance, Style ‘n Comfort’s limo
picked the four of us up at
3 a.m. for a luxurious ride to
SFO while sipping champagne.
On to Central America!
MOPAN RIVER RESORT
www.mopanriverresort.com
Across from Benque Viejo,
Mopan’s boats ferry guests
across the river. At the Mopan,
a new wedding chapel awaits
a bride and groom. But we
headed for the lounge building for snacks and refreshments
hosted by owners Pam and Jay.
Mingling, socializing, gourmet
meals and just plain relaxing
are hallmarks of this special allinclusive resort. Other amenities
include thatched roof riverside
cabanas, swimming pool with
waterfalls, and an observation
tower to view the valley and
birds; kingfishers, flycatchers,
woodpeckers, toucans, parrots
and flocks of herons.
CARACOL MAYA COMPLEX
(300 B.C.-700 A.D.)
www.caracol.org
After a flat tire and hours driving over a jarring dirt road, we
entered Chiquibul Forest Reserve
and Caracol—a gem. Unlike Tikal
with guards and tourists everywhere, Caracol is peaceful with
few visitors and no locked gates.
Caracol is one of the
Mayan’s greatest temple complexes. Enlarged after conquering Tikal, Caracol controlled the

Mayan world for 100 years. In
order to live high above rivers,
two huge plastered reservoirs
served a Mayan population of
150,000. Today Belize’s total
population is 200,000.
Climbing up half-exposed
ruins, tree roots cling, pierce
and pry apart ancient marvels
as excavators fight the jungle for
control. Several half-completed
plazas let us compare jumbled
rocks next to reassembled staircases. We talked to an archeology student doing fieldwork as
he sprayed lime preservative
onto an ancient stucco face.
With ancient history everywhere, there is no school of
archeology for him in Belize.
The largest pyramid, Canaa
(Sky Place), 140 feet tall, is the
tallest man made structure in Belize. At the base, an irrestible inner pull beckoned me to Canaa’s
top. Long ago off limits except
for royalty and priests, I felt I
had reached heaven’s gates high
above expansive green jungles.
Wandering and exploring other
complexes, I came upon an old
temple containing an amazing
original zapote wood crossbeam
dating to the 1st century A.D.
Keeping us company, unseen Howler monkeys shattered
the forest with howling and
crashing branches. An oscillated
turkey crossed our path. A chipmunk paused eating berries then
flicked his tail and scampered
away along branches jumping a
wide gap between trees without
a hair out of place.

MENNONITE WESTERN
DAIRY
Touring Mennonite Western
Dairy we followed the milk’s
progress
from
weighting,
cream analysis, pasteurization
for bottling, or into ice cream
or cheese. Light yellow cheddar cheese is cut into blocks,
turned, salted then placed into
the cooler for aging. A room
smelling of ice cream contains
a processing machine where
different flavors are added to the
cream then cooled to semi-solid
consistence, poured into various sized containers and taken
to a deep freeze. The dairy also
boxes juices. The best part of the
tour is tasting the ice cream!
BAT CAVE
Wearing long pants and Deet
Repellant as protection from
plants and ticks we followed
Alexi, our guide, hacking his
way into the jungle. We heard
birds and skittering but saw no
snakes or animals. Passing a
banana plantation of sorts, the
trail closed in further so we followed a dry creek bed for fortyfive minutes. Climbing steep dirt
steps, scaring bats and swallows,
the yawning jagged Bat Cave
entrance materialized from the
limestone hill. Scrambling on a
thin rocky bridge, hopping over
lopsided rocks, I caught up with
Alexi as he disappeared into
shadows.
Our powerful flashlights
were puny in the huge main
cavern bigger than a football

A wood slat rope ladder, more difficult to climb than
it looks, tempted us to escape into fresh air and light.
field is wide and high. Mediocre
stalagtites and stalagmites are
scattered by the sides. Seasonal
downpours coat the floor with
mud where no plants sprout
in this fertile soil. A big spider
guards the entrance and several scavenger black centipedes
dance around my feet. I hate
centipedes!
Discovered in the 1960s,
looters took what they could
leaving broken pottery. Several
places in the cave showed
evidence of fires, possibly from
the Ancients. A small side room
sparkled like stars with tiny crys-

Climbing steep dirt steps,
scaring bats and swallows,
the yawning jagged Bat Cave
entrance materialized from the
limestone hill.

tals coating walls and floors. We
were careful not to step or touch
this treasure.
Crawling over rocks placed
by the Ancients to keep nonbelievers away, we entered
another cavernous room with
a mud caked floor. Hiking 1/2
mile, high into the ceiling, light
from a porthole dappled fallen
rocks on a miniature mountain.
A wood slat rope ladder, more
difficult to climb than it looks,
tempted us to escape into fresh
air and light. Alexi nudged us
downhill into the dark retracing
our steps as the easiest way back
home.
Following Alexi like lemmings, we scrambled over a
hill of mud and down a narrow descending tunnel. The
humidity increased 100% as
we almost slid into a motionless
pool. Blending into the water,
tiny blindfish and shrimp darted
this way and that. Returning
uphill was hazardous with clay
mud clinging to our shoes like
anchors. This same mud probably made Mayan pots in this
very cave. All too soon, we were
on our way back to light and
civilization.
Now well-educated in
Mayan history, flora and fauna,
peoples and cities, my Belizean
travel experience makes me
want to return again and again.
I am sure other travelers will find
Belize a fascinating experience
and the Mopan River Resort the
best of the best.
Check out my web site: jeancoo
ke.virtualtourist.com or write to
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Theatre
Pacific Alliance Stage Co. presents The
Fine Beauty of the Island, by Patrick Ball

Patrick Ball, author and musician.
“Is there anything sadder in this
world of ours than poverty of
words.”
—An Irish storyteller

I

N THE WORDS OF THE AUTHOR,

“This statement may seem
to us today a curious one to
make, as we can all immediately
think of something infinitely
more sad. Yet, the man who
made it was not speaking lightly,
nor was he speaking figuratively.
He lived in an Ireland that was
cruelly burdened by poverty and
oppression, where sadness and
deprivations were legion. Yet,
to him the lack of words was an
unimaginable loss. For in words,
in stories nurtured and spoken,
he not only found light and
warmth, laughter and exaltation, he found the very continuation of his culture, of his land,
of himself.”
Patrick Ball was born and
raised in California and gave
little thought to such things as

where his ancestors came from.
When he began to study history
to fulfill his academic requirements, he was not surprised
to find that it was the lyrical,
turbulent history of Ireland that
engaged him. He soon made his
way to Ireland, where he fell in
love with the eloquence and fire

“

in Ireland. And there for him,
among the Appalachian storytellers, his love of the spoken
word was rekindled.
He sought out a maker of
the rare wire-strung Celtic harp
and taught himself to play. He
then gathered the stories he had
heard and the history he had
learned and blended them with
the music that had so often been
their companion.
The Fine Beauty of the
Island, a new solo musical theater piece takes the audience
through the use of anecdotes
and music on an enchanted
journey to a wild and lonely corner of Ireland.
As Ball states it, “For centuries, the Blasket Islands off the
coast of County Kerry were a
remote, mystical place, a place
of poets, musicians and storytellers. In the early 1950s, however,
the last remaining inhabitants

And it was in the small coastal village of Dunquin, located
on the mainland directly across from Great Blasket Island,
while listening to villagers’ stories in Kruger’s Pub, he
discovered the Ireland he had loved so well.

of the Irish oral tradition and the
Celtic harp.
Ball attended Penland
School of Crafts in the Blue
Ridge Mountains of North
Carolina, where he lived for two
years and worked as a groundsman. There he encountered a
branch of that living oral tradition that had captivated him

”

were resettled on the mainland,
for their turf was gone, their land
poor, and the fish plundered
from their seas by large trawlers
from England and France. Yet the
magic of the islands remained
with the people who blended
into the nearby villages.”
It was to this place that he
came to research the origin of
a haunting melody. And it was

For centuries, the Blasket Islands off the coast of County Kerry
were a remote, mystical place, a place of poets, musicians and
in the small coastal village of
Dunquin, located on the mainland directly across from Great
Blasket Island, while listening to
villagers’ stories in Kruger’s Pub,
he discovered the Ireland he had
loved so well.
James Carpenter will direct
The Fine Beauty of the Island.
Mr. Carpenter has been an advisor for Joy Ride, a co-production
between Campo Santos and
Word for Word in San Francisco,
and directed staged readings at
La Val’s in the East Bay.
With the launching of the
2002-2003 season, Pacific Alliance Stage Company will begin
its thirteenth year. In that time it
has presented or produced over
sixty different theatrical events
for a total of 700 performances
and has won numerous Drama
Logue, Drama Desk, and Dean
Goodman Choice Awards for

staging, individual performances,
set and lighting design, and choreography. As an Equity signatory,
it is the only professional theatre
company in Sonoma County. Its
ranks are comprised of actors,
technicians, musicians, dancers
and designers from all over the
Bay Area.
The World Premiere presentation of The Fine Beauty of the
Island will be held in the Condiotti Theater, Thursday at 7:30
p.m., Friday and Saturday at 8:
00 p.m. and Sunday at 2:30 p.m.,
September 26th-October 20th.
Ticket prices are: Thursday, $11
for all seats, Friday through
Sunday, $18 full price and $15
youth/senior. Tickets can be
purchased at the Spreckels Performing Arts Center Box Office,
Tuesday-Saturday, Noon-5 p.m.,
or by calling 707-588-3400.
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Serving Northern
California Since 1950

FINE FURNITURE
Showrooms

Complimentary Services from Design to
Delivery Featuring America’s Finest
Quality in Home Furnishings
With, between us, over 70 years of home furnishings and design experience coupled with our
complete array of trades and crafts people, artists
and other outside sources, trust us to make your
home furnishing project an enjoyable experience.
We appreciate being of service to you!
Paul Armbruster
Paul Praetzel
3820 Bodega Avenue, Petaluma

S u m m e r Wa r m - U p S a l e !
Save Thousands During This Limited Time Offer!
Financing As Low As 61/2% To Qualified Buyers
OFFER ENDS SEPTEMBER 30TH

NORTHBAY
SUNSPACE INC.

707-762-6233

420 Lakeville Street
Petaluma, CA

SHOWROOM HOURS

707-769-8553

Wed.-Fri. 9 a.m.-5:30 p.m. • Saturday 9 a.m.-3 p.m.

Lic. # B-337713

DINER

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

Sonoma Mountains
ADOBE ROAD
East Washington St.

T WO NINER

A Unique
Petaluma
Experience!
Fun For The
Whole Family!
Children love It!
Runway
T WO NINER

Sky Ranch Dr. PETALUMA
AIRPORT

BREAKFAST & LUNCH SERVED

September 29, 2002

DINER

ELY ROAD
MCDOWELL BLVD.

• Biscuits and Gravy
• Great Burgers 101
• Eggs Benedict • Club Sandwiches
San Francisco
• Omelettes
• Fish and Chips
• Full Soda Fountain • Steak and Much

561 Sky Ranch Drive at the Petaluma Airport

707-765-2900

For further information contact The Petaluma Downtown Association at 707-762-9348

Open Tues–Sun 8:00 a.m. to 3:00 p.m. Closed Monday
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A “free-roaming” cat is
one that is owned but allowed
to roam at will—perhaps the
neighbor’s cat that snags birds
from your bird feeder, or poops
in your flowerbed. I met a fellow who lives outside city limits
and has written a number of
letters to county officials venting his frustration about his cat
problems (basically from freeroaming neighbor cats). Here is
a typical extract:

Nature

“How did this policy ever
evolve, establishing cats
as privileged animals allowing them untethered,
unrestricted,
uninhibited,
and uncontrolled freedom
to trespass and kill birds
and small animals on lands
belonging to others?”
Cat Indoors, bolstered by a
technical advisory committee of
scientists in many disciplines,
provides this response to the
common question “Isn’t my cat’s
hunting instinct natural?”:

Feral cat in Alman Marsh. (Photo courtesy of Gerald Moore.)

The Feral and Free-Roaming
Cats of Petaluma—A Challenge

I

N THE 1995 SUMMER EDITION OF

POINT REYES BIRD OBSERVATORY, DANIEL EVANS BEGAN A
PROVOCATIVE ARTICLE WITH:
THE

“ A poacher lives next door
to me. You might never realize it when you meet him on
the street; he can be quite
friendly. However, I know
he is a skilled poacher, one
that prefers small game like
rabbits and California Quail.
He even kills tiny song birds.
And of course he never
buys a license…If you or I
were ever caught poaching
a quail or killing a migratory
songbird, we could be fined
or go to jail.”
—FELINE POACHERS
Yes, the “poacher” is Felis
catus, the domestic cat!
THE PROBLEM
When I was a kid in Maine,
we had a chicken house, and
a series of cats to help control
vermin after the grain. Mickey,
Curley, Misty, etc. also helped
rid our dwelling of mice. They
caught birds, too. At that point
in my life, a bird was simply “a
bird.” I was brought up with cats
and felt that was just part of the
package.
Decades later, I find myself
dedicated to birds and other

wild creatures, as the senior docent at Shollenberger Park, and
looking forward to the opening
this summer of an expanded trail
from the Petaluma Marina to the
park through the Alman Marsh.
Park docents have recorded over
140 species of birds at Shollenberger while in Alman Marsh,
an endangered bird, the Black
Rail, has been observed. Another resident is the Salt Marsh
Harvest Mouse, also endangered
because of a general loss of salt
marsh habitat.
I’m concerned about feral
and free-roaming cats killing
creatures at Shollenberger and
Alman Marsh. Not a cat expert
I’ve gathered information from
those who are. I’ve also talked
with people working with feral
cats whom I’ve encountered
while trying (vainly) to get a
photo of a feral cat. The photo
above shows a feral cat filmed
in Alman Marsh, by fellow docent, Gerald Moore.
According to Susan Roney
Drennan, a national Vice President for the Audubon Society,
the first cats were domesticated
in Egypt 4,000 years ago, introduced to Europe 2,000 years ago
and brought to America with our
colonists. In 1998 she estimated
there were 100,000,000 domestic cats in America, 40,000,000

of them feral.
Roy Robinson, a specialist
in cat genetics writes that Felis
silvestris, the ancestral wild
species, has undergone many
changes in becoming Felis catus, and is now dependent upon
humans:
“First…cats retain juvenile
characteristics that encourage dependency into adulthood. Second, they have a
reduced adrenal response
that requires them to be
protected. Third, cats have
undergone a reduction in
brain size.”
The Cat Care Society of
Lakewood, Colorado defines a
feral cat as:
“...born and raised without
human contact… Some cats
that were previously owned
revert to feral behavior, but
may be resocialized with
loving confinement.”
The Society goes on to state:
“Feral cats breed frequently.
Without intervention, their
lives are filled with hunger,
fear, temperature extremes,
and usually end in a slow,
painful death. Humane population control of feral cats is
a crucial step in preventing
suffering and proliferation.”

“Yes, but housecats are not
natural in the environment.
They have been introduced
in vast numbers and at high
densities. Our local wildlife
have evolved specific adaptations to deal with other
predators…but not house
cats.”
Bringing it back home, there
has long been a natural balance
in Alman Marsh between the
Salt Marsh Harvest Mouse and
the raptors overhead, such as
the White-tailed Kite or Redtailed Hawk. The mice must
“keep their eye on the sky.” This
instinctual behavior does not
help them defend themselves
against the domestic cat. In a
paper published by the University of Wisconsin, it’s reported:
“Worldwide, cats may have
been involved in the extinction of more bird species
than any other cause, except
habitat destruction. Cats are
contributing to the endangerment of populations of
birds such as Least Terns,
Piping Plovers and Loggerhead Shrike [the latter has
been seen at Shollenberger
Park].”
The authors go on to estimate that nationwide, rural cats
kill over 1 billion small mammals and hundreds of millions
of birds, with urban and suburban cats adding to this toll.
If this is “Darwinism” at
work, than man, the colonist,
has been the prime vector by
introducing this species into
otherwise balanced ecosystems.
Another problem are the
various diseases free-roaming

and feral cats may get, some
of them a danger to humans.
Cats Indoors describes these,
including “Cat-scratch Disease”
affecting 22,000 people a year
and “Toxoplasmosis.” Coincidentally, an article appeared
June 28th in the Press Democrat, Study Links Bay Area
Otter Deaths to Cat Feces. It
stated:
“Sea otters are dying, and
an unusual culprit may be
to blame: cat feces…Some
otters’ death have been
traced to toxoplasma contamination….Cats are the
only animals known to excrete the resilient eggs laid
by toxoplamsa parasites.”
Researchers believe freshwater runoff may be carrying
cat feces (with the parasite) from
fields and yards. The article also
warns that the parasite can be
dangerous to pregnant women
and their fetuses or to those with
weakened immune systems.
SOME SOLUTIONS:
FREE-ROAMING CATS
Here are some of the recommendations of Cat Indoors:
• Keep your cat indoors.
Free-roaming cats typically live less than five
years, whereas cats kept
exclusively indoors live to
17 years or more.
• Spay or neuter your cat.
One female and her kittens can produce 420,000
cats in seven years.
• Never
abandon
cats
outside. Take a cat to an
animal shelter where it has
a better chance of being
adopted.
• Don’t feed stray cats.
The organization also recommends ordinances that mandate
spaying/neutering, licenses. vaccinations and prohibits owners
from allowing their cats to roam.
How can you keep your
cat in your yard? Cat Fence-In
makes a product one can add
to the top of backyard fencing
to keep your cat in the yard.
See www.catfencein.com or
call 1-888-738-9099. Cat Fancy
magazine gave it a best cat product award.
Locally, the Alexan Park
Central project with 266 apartment units, will have a trail between it and the adjacent Alman
Marsh, with apartments available this fall. I’ve asked management for their policy on cats,
and will provide their response
in Part II of this article.
FERAL CATS
There are differences of opinion
on control of feral cats. Forgotten
Felines of Sonoma County (www.
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An article from Shelter
Sense, a publication of the
Humane Society of the United
States takes this further:

Nature

“The usual responsibility
we have for pet cats is suspended when it comes to
ferals. It’s not responsible to
leave a child on the railroad
tracks and walk away. It’s not
responsible to essentially do
the same thing to cats by rereleasing them to the streets,
even if they’re neutered.”
PETA (People for the Ethical
Treatment of Animals), describes
the fate of feral cats:

Feral cat feeding station.
fogottenfelines.com) has adopted
the “TTVAR-M” method, which
stands for Trap, Test, Vaccinate,
Alter, Release and Maintain.
Their website goes on:
“As long as there is a [volunteer] caretaker, Forgotten
Felines, will set up a feeding
site at the location of the colony…The cats will be monitored after being trapped,
tested for FeLV, ear tipped,
vaccinated, and altered.”
Forgotten Felines maintains
an adoption service but often
releases altered cats where they
were trapped. Above is a photo
of a feeding station established
by them in Petaluma, less than a
1/4 of a mile from Shollenberger

Park. The photo below shows a
commonly used feral cat trap.
Food is placed at one end. The
cat enters from the opposite side,
and when it steps on the metal
plate, the door closes behind it.
The trap should be lined with
cloth and never left unattended.
A different viewpoint was
expressed to me by a mother
and daughter who maintain
feeding stations at Luchessi
Park and other eastside locations. Octogenarian Lily Wiggins says she and her daughter
“feed, shelter and rescue” cats.
She estimates they’ve trapped
hundreds, and turned them into
Animal Control. These cats are
not altered and re-released. Cats
altered and released by Forgot-

Feral cat trap.

ten Felines are trap-smart, so
they have better luck trapping
kittens, and pregnant mothers. Kittens have a much better
chance of adoption or being fostered out. Lily told me feral cats
hate their lives and that “quality
of life is more important than
mere existence.” Her daughter,
Jolie, says taking down feeding
stations will not solve the feral
cat problem. The cats have to be
captured first or will still hang
around the area, especially kittens that had been born there,
and search for food elsewhere.
The Audubon Society says
TTVAR-M is not effective:
“Feeding these strays does
not prevent them from hunting.”

“They are poisoned, shot,
tortured by cruel people, attacked by other animals, or
hit by cars, or they die of exposure, starvation, or highly
contagious fatal diseases…
Because of the huge number
of feral cats and the severe
shortage of good homes, the
difficulty of socialization, and

the dangers lurking where
most feral cats live, it may
be necessary and the most
compassionate choice to
euthanize feral cats.”
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Make
Habitat
a Habit

Nature

Social animals such as the river otter thrive with a playmate, but if only one survives, it cries for
companionship, and will sleep snuggled up to a stuffed toy otter. (Photo Courtesy of Sonoma County
Wildlife Rescue.)

They Otter Be In Pictures

C

HANCES ARE SLIM THAT YOU
SEE RIVER OTTERS IN YOUR

YARD, unless you live
near the Russian River, but you
might see one on a last vacation
fling. In fact, if you spot a conga
line of porpoising otters, you’ll
swear that you’ve finally sighted
Nessie.
Sea otters are available in
toy stores everywhere, clutching
their stuffed abalones to their
plush bellies, but river otters
don’t get much press. Lively,
playful river otters are tremendous crowd pleasers at zoos,
endlessly chasing each other
and diving for toys.
My first sight of a baby river
otter had me stumped: it had the
pale, flat head and whiskers of a
catfish with some legs stuck underneath, and it made bizarre,
screeching bleats. Had it been
stuffed, it might have been one
of Ripley’s hoaxes.
Years ago, otters and their
wetlands homes were plentiful
throughout the Bay Area. The
thick fur that enabled beavers
and otters to live in winter
comfort led to trapping for their
pelts, and otters often lived in
coexistence with the beaver, us-

ing the still, dammed water for
a home and occupying abandoned beaver dens. Between
hunting and habitat loss, many
states have had to work to reinstate them. I haven’t heard of
any in Petaluma, but muskrats
have been reported in Shollenberger waters.
Otters are so extremely

“

Sea otters are available
in toy stores everywhere, clutching their
stuffed abalones to their
plush bellies, but river
otters don’t get much
press.

”

intelligent that they can rarely
be released after being rehabilitated. They clearly remember
human caretakers and could become campsite menaces if they
were freed, so many rescued
orphans go to a zoo or an otter
reintroduction program. But
that’s only “many” of the few:
otter babies are so scarce that
most wildlife rescues have never
received one. Superior otter

environments are designed to
relieve the boredom of captive
life, with frequent small feedings and puzzles with food hidden inside to entertain the sleek,
wet prisoners.
Those few wildlife rehabilitators who have raised a river otter
say that hardly any other animal
demands such intense attention,
and otters also require an expensive meat diet, eating a third of
their body weight because of a
high metabolism. An otter will
chirp and beg for attention incessantly, even when all they see is
someone masked and gloved to
avoid imprinting. A captive baby
otter will obsessively carry, toss
and capture toys or wrestle with
rags, dropping them and humping hopefully over to her cage
wall if she senses any kind of
movement outside. Her craving
for stimulus is as desperate as
thirst, probably a symptom of intelligence or her instinctive need
to practice hunting.
An educational game to
play with kids is to take a little
flour and a sifter on camping
trips. If you see a possible den,
or a place along a pond where
a toboggan run is worn down

to the water, you can sprinkle
a white patch before dark and
take the kids first thing in the
morning to see what footprints
you’ve “caught,” so bring your
tracking guide. But remember: no feeding wild animals,
because if they become acclimated to humans, it’s their
death sentence. And keep a safe
distance, naturally!
Otters leave a webbed track,
often with a drag mark left by
their long, heavy tails, used for
rudders as they swim. Although
otters might go fishing any time,
early mornings and dusk seem
to be favorite mealtimes for
them. They may hole up during
the noisy day of a campground.
(It is said that there are old pilots
and bold pilots, but there are no
old, bold pilots. There aren’t any
old, bold wild animals, either!)
In spite of their ease in the

“

But remember: no feeding wild animals, because if they become
acclimated to humans,
it’s their death sentence.
And keep a safe distance, naturally!

”

water as adults, otter babies
are helpless when born. They
don’t venture out until they are
older, about 12 weeks, and their
mothers must encourage them
to swim. The otter’s nostrils and
small ears close up to keep wa-

BY

BARBARA CASWELL

ter out, and they can stay underwater for 2-4 minutes.
Dogs and otters don’t mix.
Although it’s tempting to think
of the wild as a place where
your dog can “run free,” there

“

Dogs and otters don’t
mix. Although it’s
tempting to think of the
wild as a place where
your dog can “run
free,” there are plenty
of native mammals who
might think differently,
and
you can be a long way
from a vet in case of a
bloody fight.

”

are plenty of native mammals
who might think differently, and
you can be a long way from a
vet in case of a bloody fight. I’m
a fan of obedience training for
dogs, so they can have off-leash
freedom and still be safely under
your control.
Barbara Caswell is the Sonoma
County home and garden
designer who is creating
Haverfield Park, a private development of showcase homes
that include natural habitat
zones. She is also a wildlife
rescue volunteer. Email her at
becaswell@aol.com.

SONOMA COUNTY WILDLIFE RESCUE
A non-profit agency rescuing orphaned and injured indigenous
animals. Sadly, there is no county funding for such work, and
hundreds of animals which would otherwise be destroyed are
rescued by these volunteers every year.
FOR WILDLIFE ADVICE OR RESCUE:
Call Sonoma County Wildlife Rescue at: 707-526-WILD
WILDLIFE RESCUE VOLUNTEER SIGN-UPS:
Call Sonoma County Wildlife Rescue’s
business number at: 707-665-9146
FOR DOMESTIC ANIMAL EMERGENCIES
IN PETALUMA’S CITY LIMIT AREA:
Call Petaluma Animal Control at: 707-778-4372
FOR DOMESTIC ANIMAL PROBLEMS
WITHIN SONOMA COUNTY:
Call: 707-565-7100
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Stylists Tina,

Krisha, & Eduardo
Walk-Ins Welcome • Se Habla Espanol 707-763-1200
OPEN 7 DAYS A WEEK

1A 4th St., McNear Building Under Reade Moore Used Books

Volunteers Invited To Train As
Nature Guides With WildCare

W

E INVITE VOLUNTEERS
FROM THE COMMUNITY
WHO

ENJOY

BEING

OUTDOORS AND CAN GIVE A FEW
HOURS A MONTH TO SHARE NATURE
EXPLORATION WITH CHILDREN AT

SPRING LAKE IN SANTA ROSA.
Enjoy learning teaching
techniques for leading small
groups of children from local
elementary schools. Help them
discover which animals live in
the meadows, the lake, and the
forest. Watch the cormorants
drying their wings high in the
trees. Find out where the river
otters live. Discover a plant that
becomes soap.
Learn the multi-sensory
approach of famed Bay Area
naturalist Elizabeth Terwilliger
as you train to become a Nature
Guide with WildCare. Fall training begins Saturday, September
7th and ends November 16th.
Some training sessions take

place in San Rafael.
Though based in Marin
County, the WildCare program
in Santa Rosa is in its 12th year
providing unforgettable outdoor
learning experiences for school
children from Sonoma, Lake

“

Tour participants will
be introduced to
the Center’s organic
gardens, which preserve thousands of
varieties of rare and
endangered food, medicinal, and ornamental
plants.

”

and Mendocino counties.
The first meeting on September 7th will be an orientation walk at Spring Lake Park
in Santa Rosa from 9:30 a.m.

to noon. Other classes will take
place at Spring Lake, at WildCare Terwilliger Nature Education & Wildlife Rehabilitation
Center at 76 Albert Park Lane in
San Rafael, and at various locations in Marin County.
New volunteers train with
current Guides on Wednesday
mornings at Spring Lake and
will begin leading small groups
of children from kindergarten to
sixth grade in late fall.
New Volunteers must also
be willing to commit to volunteer six hours a month during the
school year as a Nature Guide.
The training fee is $50.
For more information contact
WildCare at 415-453-1000
ext. 12 or visit the web site at
www.wildcaremarin.org.

PROFESSIONALS
YOU CAN RELY ON!
Complete Foreign & Domestic Auto Care
AAA Approved
Napa Auto Care Center

929 Petaluma Blvd. So., Petaluma, CA

707-763-5547

P E TA L U M A
CITY TRANSIT

SENIORS:
$14
STUDENTS: $23
ADULTS:
$29
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Is Your Chef Certified?

Business
sentative for the fund’s “turnover
ratio.” Turnover measures how
much trading occur in a portfolio. The lower the turnover rate,
the lower the capital gains taxes.

ABOUT
YOUR
MONEY

BY JIM BECKER

Will a “buy and hold” strategy help lower
taxes with this market condition?

S

uccessful investors understand the benefits of
buy-and-hold investing.
Choosing high-quality investments and holding them for the
long term not only increases
your chances for success; it also
reduces your taxes. But keep
in mind that there are risks associated with mutual fund and
individual stock investing, such
as losing money.
If you sell an investment
after holding it less than one
year, any gain is taxed at your
ordinary income rate, which
may be as high as 39.6 percent.
But hold that investment for at
least 12 months, and your gain is
taxed at only 20 percent.

AVOID MUTUAL FUND
PORTFOLIO TURNOVER
Although you can control when
you buy and sell individual
stocks, you don’t have the same
control with stock mutual funds.
If your mutual fund manager
buys and sells frequently, you
could be sacrificing long-tern
returns to capital gains taxes.
That doesn’t mean you
should avoid mutual funds.
They offer professional management and broad diversification,
making them a convenient and
affordable way for some investors to own a portfolio of attractive stocks. Look for funds
that subscribe to a long-term
buy-and-hold strategy. Ask your
investment representative or
your fund’s shareholder repre-

DIVERSIFY
If you have a large portion of
your portfolio invested in one
company, you might consider
selling some of your share to
diversify your portfolio. You will
owe capital gains taxes, however. But the move could reduce
the impact that an adverse development could have on your
entire portfolio.
Selling stocks simply to take
advantage of lower long-term
capital gains taxes is a good idea.
But if the outlook for a company whose stock you own has
deteriorated, or if selling would
improve your portfolio’s overall
diversification, it may be a good
time to take advantage of low,
long-term capital gains tax rates.
Jim Becker is the local Investment Representative with Edward Jones Investments located
in the Petaluma Plaza North
Shopping Center. He conducts
many informative seminars on
investments in Petaluma. He can
be reached at 707-778-7780.

Remember

Army Pvt. Justin N. Marella has
graduated from basic infantry
training at Fort Benning, Columbus, Georgia.
During the eight weeks of
training, the soldier received
training in drill and ceremonies,
weapons, map reading, tactics,
military courtesy, military justice,
physical fitness, first aid, and
Army history, core values and
traditions. Additional training
included development of basic
combat skills and battlefield
operations and tactics, and experiencing use of various weapons
and weapons defenses available
to the infantry crewman.
He is the son of Lourdes
Green of Westridge Drive,
Petaluma, California. Marella
is a 2002 graduate of Petaluma
Adult High School.

Army Sgt. Jeremy S. Palmgren
has arrived for duty in Greenville, Michigan.
Palmgren, a recruiter, is the
son of Carl Palmgren of 3121
Skillman Lane, Petaluma, California, and Linda Upchurch, of
Houston, Texas.
Air Force Airman Andrew D.
Hasser has graduated from basic military training at Lackland
Air Force Base, San Antonio,
Texas.
During the six weeks of
training, the airman studied the

C

HRISTOPHER

Air Force mission, organization, and customs; performed
drill and ceremony marches,
and received physical training
and special training in human
relations. In addition, airmen
who complete basic training
earn credits toward an associate
degree through the Community
College of the Air Force.
He is the son of Karen Thorson of Lovettsville, Virginia, and
Gerald Hasser of Weatherby
Way, Petaluma, California.
Hasser is a 2000 graduate of
Loudoun Valley High School,

FALL
SALE

September 18th
Through
October 27th
www.mostlynatives.com

PETALUMA,

REGISTER OF
CA, CUR-

RENTLY EMPLOYED BY THE

U.S. COAST GUARD TRAINING
CENTER, HAS EARNED THE CERTIFIED CULINARY EDUCATOR (CCE)
DESIGNATION FROM THE AMERICAN
CULINARY FEDERATION (ACF). Chef
Register is a member of Wine
Country Culinarians.
Certified chefs in restaurants,
hotels, and other foodservice
operations demonstrate an establishment’s commitment to quality
foodservice. Customers can be
assured that the food and service
in such an establishment is reliable and safe because a certified
chef works in the kitchen. Certified chefs have had extensive
training in sanitation, nutrition,
and supervisory management.
ACF operates the only comprehensive certification program
for chefs in the United States.
This valuable credential is
awarded to cooks and chefs and
pastry cooks and pastry chefs
after a rigorous evaluation of
industry experience and professional education and after
thorough testing. More than
20,000 certifications have been

awarded by ACF in the last 25
years at five different levels,
from certified culinarian to the
prestigious certified master chef.
The American Culinary
Federation, Inc., a professional,
not-for-profit organization for
chefs and cooks, was founded in
1929 in New York City by three
chefs organizations: the Societe
Culinaire
Philanthropique,

“

Customers can be assured that the food and
service in such an establishment is reliable
and safe because a certified chef works in the
kitchen.

”

the Vatel Club, and the Chefs
Association of America. The
principal goal of the founding
chefs remains true to the ACF
today—to promote the professional image of American chefs
worldwide through education
among culinarians at all levels,
from apprentices to the most
accomplished Certified Master
Chefs.

PETALUMA
COFFEE & TEA CO.
Try Our New
Green &
White Teas!

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

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

CHECK CENTER
•Checks Cashed •
 Payroll Advances707-781-9333155 Petaluma Blvd. N.
KHALID
P
 etaluma, CA¹94952
A L I  BRANCH MAN-
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Best of Bill

By Bill Soberanes

columnist-peopleologist

This article originally appeared in the
Petaluma Argus-Courier. Bill Soberanes’
column and “My Fascinating World of
People” appear regularly in the Argus-Cou-

Bill Soberanes, left, with traditional country music singer Brian Burns.

Chatting With Country Music Newcomer
Brian
Burns
(Columnist’s note: I write about
people from the past and those
who are making news today.
Well, I just met a young singer
and guitar player who plays
and sings traditional country
music. I believe he will be a
star of the future. Brian Burns is
the talented newcomer on the
horizon. He came to my home
where I mingled with him and
even tried singing.)

“

My new acquaintance,
Brian Burns, is a throwback to such original
country musical figures
as George Jones, Hank
Williams Sr., Randy
Travis and he reminds
me of a young George
Strait.

I

’VE

”

MET SUCH GREAT SINGERS

AND MUSICAL FIGURES AS THE

BEATLES, FRANK SINATRA AND
BING CROSBY WHEN THEY WERE
AT THE HEIGHT OF THEIR CAREERS.
My new acquaintance, Brian
Burns, is a throwback to such
original country musical figures
as George Jones, Hank Williams

Sr., Randy Travis and he reminds
me of a young George Strait.
When I asked him who his
favorite country music people
are, he replied, “I have many
and one of the greatest is Merle
Haggard.” Brian was wearing a
western type hat that Haggard
had autographed, and he said it
was one of his prize possessions.
Brian does many of Haggard’s
arrangements.
I found Brian to be a friendly
guy with great, enthusiasm for
traditional country music. I also
found that many of. those in
the country music field are his
heroes. Unlike many such musical figures he doesn’t smoke
or drink, and he is a real family man with his lovely wife,
Michele, and three handsome
sons. He was dressed, in splendid country attire, and he said,
“I’m real happy for the support
I receive from my wife and children.” I watched as they admired
him. As we talked of his career,
he said, “It comes second, my
wife and children come first.”
After hearing him sing,
Kenny Adams, the dean of
Northern California country
music said, “I predict a great,
future for him, and there’s a
good chance, he will eventually
end up with a future as bright
as Willie Nelson and Merle
Haggard.” Talking about Brian
Burns, “Toothpick” Larry Nerison, who has worked with many
of the greats of country music
said, “He has all the attributes to
become a star.”
During our get-together on
my front porch, I had a chance

to not only listen to him play
the guitar and sing, but to also
analyze him. I found him to be
a guy who really likes people.
He told me, “I’m happy when
I’m entertaining people, and I’m
just as happy singing and playing for you as I am before a large
audience.” In his own words,
“Country stars like Merle Haggard find time to stop and sign
autographs for their fans, and
that’s so one thing other big stars

“

There are many terrific
performers today, but it
seems to me that much
of today’s music is more
like yesterday’s rock
and roll. I’d like to bring
back the standards of
traditional country music.

”

don’t do. We went on to talk
about the country music of the
incomparable Bob Wills.
One of the songs he sang
for me was about a honky tonk
saloon, and he added, “I’m patterning my career after the older
country musicians.” Although
he called many of them great, I
found it easy to say Merle Haggard is his favorite.
I know the nicknames of
many country entertainers.
In musical circles he is being dubbed as the “Cowboy
Crooner,” and as “Toothpick”
Larry Nerison said, “He could
become the “Bing Crosby of
country music.”
Brian, a rodeo fan, told me
that Ty Murray, a seven time all-

around champion, is his favorite.
He went on to say, “If you have
heroes they not only inspire you,
they give your career a boost.”
He was made a member of
the Western Swing Society and
played there in Sacramento.
Brian grew up listening to
Hank Williams Sr., and Bob
Wills swing. He played their
music with his grandpa, and
played the. washboard along
with them. He said, “That taught
me rhythm, and really started

me on my musical career.”
Brian said, “There are
many terrific performers today,
but it seems to me that much
of today’s music is more like
yesterday’s rock and roll. I’d like
to bring back the standards of
traditional country music.
Brian will be releasing
his new CD on the Gingham
Record label, and will have
upcoming performances in the
local and California areas. Currently his favorite band is “Cari-

www.massageincofcotati.com

MASSAGE
INC

We Provide the Following Services:
• Deep Swedish $60 for 1 hour
• Deep Tissue $75 for 1 hour
• Sports Massage
• Couples Massage
• Facials

Gift Certificates Available

Special Offer
SWEDISH
MASSAGE

707-792-0555 • 800-792-0555
325 E. COTATI AVE., SUITE D • COTATI
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The
Devil’s
Advocate
BY JOE TINNEY

The Pygmy
Thief

F

or
centuries
crooks
searched for the perfect
crime. And here, in the
21st century, they’ve found it:
identity theft. I was a victim of
identity theft. Dishonest people
got access to my credit cards,
Social Security number, and
a list of all my embarrassing
prescriptions. Usually I’m very
careful not to allow dishonest
folks to get this information. I
avoid political meetings, and
whenever I drop my wallet and
spill open its contents, I always
yell, “None of you dishonest
guys touch this stuff,” before
walking away.
This last time, though, some
sneaky guy must not have heard
me, because when I rushed to
pick up my wallet six hours later,
all of my I.D. cards were gone,
even my membership card in
the Chest Hair Club for Men.

To my horror, I found that
the thief had run up more than
fifteen thousand dollars on my
credit cards in just one day. I
didn’t think anybody could do
that, other than my wife. I then
went to the bank to see if my account was still intact. I was immediately rebuffed by the teller.
“You’re not Joe Tinney,” she
yelled. “Joe Tinney was just in
here this morning, withdrawing
all the money from his savings
account. He’s a misshapen
pygmy, and you don’t look anything like him.”
“Joe Tinney is a misshapen
pygmy?” I stammered.
“That’s right. He’s much better looking than you.”
“Who isn’t?” mumbled another teller.
Stunned, I went down to the
Police Department to report the
crime. At least, I thought, they
can get right on the problem.
But I was wrong.

Why Go Anywhere Else?
For all your financial services,
needs and exceptional, personalized
service, count on Edward Jones.
• Self-directed IRAs featuring
flexibility, tax advantages
and tailored investments.
• Complete Financial
Organization programs to
help manage your finances.
• Calculation Tools to help you plan for a
College Education or Retirement.
• Tax-advantaged, fixed income investments.

JIM BECKER AT:

EdwardJones
707-778-7780

247 N. McDowell Blvd., Petaluma, CA 94952

“All right,” the nice police
officer said to me, “What’s your
name, sir?”
Of course I couldn’t tell them.
My identity had been stolen.
“I’m sorry, sir,” the policeman said. “Unless you can
identify yourself, I can’t take the
report.”
Shocked, I returned home.
Stumbling into my house, I
told my wife and children what
had happened. “I’ve had a terrible day,” I moaned. “Someone
stole my identity!. They closed
my bank account, ran up huge
charges on my credit cards, and
the police won’t even take a report. I don’t know what to do.”
My wife just looked at me.
“Who are you?” she asked. My
youngest daughter, Kassy, called
into the next room. “Dad,” she
yelled, “come out here. There’s
some Ruy who says he’s you.”
Around the comer stepped a
misshapen pygmy.
“And who is this?” he asked.
“Let me guess. You claim you’re
Joe Tinney, and someone stole
your identity, so no one will believe you.”
“Yes!” I shouted. “Thank
God! You understand!” I
shouldn’t have been so friendly,
since he was clearly the thief,
but at least he got it.
“You’re really Joe Tinney?”
he asked.
“Yes,” I answered.
“Well, then,” he said, pushing a bunch of credit card bills
into my hand, “you’d better pay
these.” And he shoved me out
the door.
The next day I noticed he
even wrote a humor column in
the Petaluma Post (something
about pygmy wife swapping. It
was pretty funny.). I’ve just been
wandering around, trying to
duck that pygmy woman who’s
been going around Petaluma
and telling everybody that I don’t
give her enough sex.
I began to think there was
nothing I could do, and I thought
I’d have to adjust to a life as a
mere face in the crowd. Suddenly all my identity cards came
back in the mail, with a note
from the thief
“I wandered into City Hall
one Monday night,” it read, “and
after announcing that I was you,
I was beaten within an inch of
my life by certain members of
the City Council. If this is how
they treat you around here, I’m
leaving, and you can have your
I.D. back. P.S. Try the wife swapping. It’s fun.”
So my nightmare is finally
over, and I can assume my
normal life. Now, does anyone

Petaluma
Pete
BY RICHURD SOMERS

Like Really Scary
Food

W

E HUMANS LOVE TO
LATCH ONTO THE NEWEST FADS IN ORDER TO

HAVE SOMETHING TO TALK ABOUT
WITH OUR FRIENDS AND/OR ENEMIES.

For example Botox Injections.
Well, no, this isn’t food, but it
is just as appetizing as the terminology used within the food
industry.
For example, there is a company whose primary function
is to certify produce. This company has a name that conjures
up images in Pete’s simple mind
of people buying and eating
fresh produce that is washed in
bleach. The name—NutriClean.
And, it’s not just any old
produce, but produce that is
Pesticide Residue Free, which
literally means that farmers are
encouraged to use as few pesticides as possible. Would that be
seventeen or two? Pete can only
imagine what has led to these
weasel words by the produce
mistresses and masters who sell
ideas to dweebs who run upscale food establishments.
How would you like to
buy produce that is certified
by what one company calls its
“Organic Handlers?” Pete first
thought the words were “Orgasmic Handlers.” That might have
been more interesting?
One snooty store in the
Bay Area advertises “Integrated
Pest Management” which they
say is produce that is raised by
growers who try to protect their
crops from damaging insects by
means other than using synthetic
chemicals. Instead, they use real
chemicals? This is scary stuff. Or,
imagine a scene where a farmer
is seen rushing through a field
of insects ripping the guts from
these pesky bugs with box cutters in each hand that he bought
after hours from a security guard
at SFO.
What about buying cheese
that has “No Animal Rennet?”
“Animal Rennet” is “an enzyme

which is derived from animal
stomachs.” Instead, these protectors of our digestive tracts
use microbial rennet to improve
taste and flavor. These are bugs
that taste better? Or, perhaps a
virus that makes cheese digest
faster? In any case, it is a valuable service that these folks provide to we unsuspecting cheesestyle-food-lovers.
How about “Residue Free
Beef” which the USDA defines
as such: “having no traceable
residues.” Boy, that sure is clear
to Pete. Let’s assume they decided to trace them. When they
found them, would they issue a
report?
Do supermarkets sometimes
repackage old meat with new
code dates? Pete reckons that
the residue on that unroasted
beast would soon be a delight to
someone’s palate.
Don’t even try to find out
what “Free-Range Fowl” really
means, because from that point
on you might only buy frozen
turkeys for your holiday dinners.
Finally, are you content buying Organic when your other
choices are: Certified Organic
or Natural?
Pete needs an ice-cold,
Foster’s Bitter Ale.
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Mon.–Sat.
Open at 11:30 a.m.
Sunday
Open at 4 p.m.

la maison
Home Furnishings
Accessories & Gifts
Open 7 Days a Week

Interior Decorating
(by appointment)

TM

41 Petaluma Blvd. No.
2nd floor—Overlooking
Beautiful Downtown Petaluma

The Pizza is HOT But the Air is NOT!

WE ARE AIR CONDITIONED
Come in today and dine in cool comfort.

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.

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

A PIZZA SO GOOD
THEY NAMED A CITY AFTER IT!

Just Relax...and think about trees
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Valley Oak, along Highway 101.

“Petaluma’s historic neighborhoods have magnificent

Trees provide oxygen...
Trees give a home to wildlife...
Trees increase property values...
Trees just make life better...
If you are interested in a Walking Tour of the Trees of Historic Petaluma brochure, free trees for your neighborhood,
helpful planting guidelines, pruning information. protecting
existing trees, an approved street tree list, or to help us
plant trees in Petaluma please send a SASE to:

City of Petaluma Tree Advisory Committee
P.O. Box 61, Petaluma, CA 94953
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The Crown Jewel of the North Bay
This home is on the
Heritage Homes Tour.
Built in 1892, in the Queen Ann style, it sits on a double corner lot
surrounded by an iron fence and professionally landscaped lawn. It
is 3 stories, 4,000 square feet with 16 rooms including 5 bedrooms,
two full and 5 half baths. It features a family room, formal dining room, entry and parlor as well as an 860 sq. ft. Great room, a
library, a sunroom and kitchen with walk in pantry. A 16’ x 32’
heated swimming pool, bathhouse, slate deck and croquet lawn are in
back of the home. (For a history of
this house see page 6.)

200 Prospect, Petaluma, CA 94952
PRICE: $1,975,000
Marsha Harris—CRS. GRI. Broker Associate

CENTURY 21 BUNDESEN
616 Petaluma Blvd. So., Petaluma, CA 94952
PHONE:

707-769-9000 ext. 26
FAX: 707-762-1032

When buying or selling
horse property, ranches, estates
or fine homes in the North Bay,
call Michelle Clein.
BODEGA BAY—754+/- acres on scenic road with views of the ocean, mountains,
ridges, valley, forests, etc. Three creeks, springs, rock outcroppings, plus a nice balance
of forest and grassland. Older fixer homes and barns. This is a chance of a lifetime to
own your own private sanctuary. Bring horses and create the trail riding of your dreams.
Zoned AE and LEA (two parcels, not sub-dividable). This is a rare opportunity! Motivated seller! Call for more details. Offered at $3,920,000.
PETALUMA—6.63+/- acres, 4 Bedroom, 2.5 Bath
home with pool and 3-car garage in a convenient location with stunning views. Ten stall barn, two wash/
groom stalls with hot water, 12’ x 24’ tack room, circa
2001. Professional outdoor arena circa 2001, 215’ x 120’
with top grade river sand. Three large pasture turnouts,
three smaller paddocks, 6’non climb fencing, etc. Round
pen, hay storage and perimeter utility road for truck and
trailer access. Live out your dream of having your horses
at home with you. See the virtual tour on my web site.
Call for more details. Offered at $1,275,000.
SAN ANSELMO—60.64+/- acres with a pedestrian/
equestrian easement on the ridge. From the mostly level
ridge, view San Francisco, Mt. Tamalpais, the East Bay,
etc. Plans for 7,400 sq. ft. home in design review. Call
today. Offered at $999,000.

I look forward to helping you
achieve your goal!
CALL ME AT: 888-477-8225 Ext. 121 or 415-482-3121
EMAIL: MichelleClein@REALTOR.com

