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FROM THE EDITOR 

The holidays bring with them family, traditions, and whether we like 
to admit it or not, stress. The pressures we put on ourselves to see or be 
seen are enormous. Living in the Bay Area, we are lucky to have many 
activities to occupy our time, but often there are too many options. 
 
This year, let’s share our relaxing times during the holidays, the ones 
that make it all worthwhile. Be it the sight of little kids dressed in vel-
vet and red plaid, the carolers at the tree lighting, or a nice cup of cocoa 
with your favorite people, remember one word—Enjoy. 
 
One of my favorite activities of the year is touring the holiday windows 
in and around Union Square. Although it puts me amongst the crazed 
shoppers, the outdoors gives a new perspective and doesn’t involve 
spending money. Over the years I’ve been enthused to take my walk 
around the Square, seeing what is different from last year and what 
feelings the windows express to me. I find the calming walk a much-
needed stress-reliever. 
 
Never to be missed are the Macy’s ASPCA windows for a glimpse of 
cute animals and to drop a few bucks in the bucket for a good cause. 
The enormous tree inside Neiman Marcus is a tradition, and it would-
n’t be December without seeing the Sugar Castle in the lobby of the St. 
Francis Hotel. The windows at Tiffany are always beautiful and have a 
tendency to transport me into another world. Although many can’t 
hope to own something from this elite store, Tiffany presents the 
dream of something special and magical happening this season. 
 
When you find yourself bogged down with last minute shopping and 
claustrophobic at the thought of standing in line, take a deep breath 
and admire the holiday windows. Remember the most important thing 
about giving and receiving is the people you are giving to and receiv-
ing from. 
 
We at SEARCH hope to fill your winter days with insights, recipes, and 
ideas that will make your holidays more enjoyable and dare we say…
easier. 

Happy Holidays! 

 
 
 

 
 

Emerian Rich 
Editorial Director 

We here at SEARCH would love to hear about your traditions. 
Take a picture and send your tradition to: 

searchmagazinesubmissions@gmail.com 
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San Francisco, CA 

Living in the Bay Area is great at any time of 
year, but San Francisco glows especially bright 
during the holidays. Some families celebrate tra-
dition by attending SF Ballet’s The Nutcraker, 
A.C.T.S production of A Christmas Carol, or the SF 
Symphony for the many holiday themed pro-
grams they provide. Trips to Union Square and 
Japantown for shopping are a must. Walking the 
streets of Chinatown and picking out a new scarf 
for the winter season is a personal guilty pleasure 
of mine. Browsing the shop windows around Un-
ion Square and checking out other holiday favor-
ites, such as the over-sized holiday ornaments at 
101 California, fill me with the holiday spirit.  

Just a few blocks from this iconic building is 
the Embarcadero, which is a shopping mecca for 
many of us, but also leads to the Ferry Building 

full of gourmet enticements. If you visit on a 
weekend, you’re likely to catch the Farmer’s Mar-
ket and Art Vendor Faire where you can find 
unique gifts for those hard-to-shop-for on your 
list. Local artists and photographers serve up a 
bevy of visual delights from large art prints to 
jewelry. The walk outside from the Ferry Building 
to the Embarcadero and beyond is also a great 
holiday stress-reliever. 

If you’re looking 
for something extra 
special this season, 
check out the Palace 
Hotel’s holiday 
brunches and teas. 
The Garden Court, a 
beautiful place all 
year round, is deco-
rated to the hilt with 
trees and lights sure 
to get you in the 
holiday spirit. 
Check sfpalace.com 
for prices and reservations. 

Wherever you find yourself this holiday, we 
here at SEARCH Magazine wish you a peaceful, 
joy filled holiday and Happy New Year! ■ 

 
Share your favorite Bay Area city and spots with us. 

Email: searchmagazinesubmissions@gmail.com 

San Francisco 

CITY SPOTLIGHT 

Holiday Traditions in the City by the Bay. 

By emerian rich 

6      SEARCH MAGAZINE / winter 2015 

101 California Street, giant holiday ornaments 

Palace Hotel, Montgomery St. 

http://santaalbert.com/


 

 

Vitamin C Facial  

Wash, Cut & Style  

Highlight & Color 

Perm 

WALK-INS WELCOME 

 Photography Packages 

 Santaalbert.com  Book Us For Your Holiday Event 

Welcome to the home  

of Santa Albert   

http://santaalbert.com/
http://santaalbert.com/


 

 

The holidays are filled with fun, family, and 

lots of frenetic energy, but they can also be a ma-
jor source of stress. Crazy work schedules, family 
obligations, gift shopping, party planning, and all 
sorts of activities can leave you shell-shocked. 
When everyone else is enjoying themselves, you 
might be ready to curl up in a ball and want to 
give up on having fun. 

If you’ve felt stress in the past around the holi-
days or afterward, here are some solid tips to 
help you enjoy the season. 

It’s Not All about the Gifts 

Although businesses want you to buy as much 
and as often as you possibly can, be sure to set a 
budget. Ensure that the budget is realistic and 
one that will not put you in debt long after the 
holiday season. Getting some great deals on 
Black Friday might seem good, but not if you’re 
paying your credit cards off for the next six 
months. 

One year for the holidays, I made my wife a 

box fitted with ceramic tiles. Inside I had individ-
ually wrapped all sorts of witty and wise sayings 
along with a couple of funny personal moments 
from our years together on plain business cards. 
For weeks after the holidays, my wife opened a 
new card each day and really enjoyed the sur-
prise of seeing what would be written on each 
one. 

Buying gifts can be fun, but not if it will be a 
major source of stress. Set the holiday season 
right with re-evaluating how much you spend 
(and on whom) as well as peppering your gifts 
with experiences. A homemade gift, taking some-
one out to dinner after the holidays, or even bak-
ing someone their favorite treat, could be a way 
to lessen your stress. Find the balance between 
what the holiday season means to you and how 
much time and money you have to spend. Keep 
your gift giving simple and personal. Sometimes 
the most basic gift can be the one that makes the 
biggest impact. 
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See Your Calm 

Before the stress of the holidays hits you like a bliz-
zard, remember the basics. Eat right, drink plenty of 
water, and get enough sleep. How often have each of 
us pushed harder to stay up late or drank more coffee 
to keep going, and then we are not at our best the 
next day? Our health suffers when we push ourselves 
too hard, and yet, even if we focus on our physical 
needs, we often don’t take the time to relax. 

A few simple minutes of meditation before each day 
is an easy way to handle stress. The good news is that 
focusing on meditating is free and can be done any-
where. If you have never tried to meditate, here is a 
simple program to get you started. 

1. Lie down on your back and close your eyes. 
2. Inhale and slowly clench your left fist. The 

purpose here is to tense up, hold your fist 
clenched, and then exhale slowly while loosen-
ing your fist. 

3. Inhale and slowly clench the major muscles 
in your body. Now that you have the hang of it, 
repeat step 2 with your right fist, arms, legs, feet 
(curl them down) and then work on clenching 
your jaw, press your tongue to the roof of your 
mouth, make your mouth into an “O,” and shrug 
your shoulders. For each body part, inhale slow-
ly while tightening your muscles, hold for two 
seconds and then exhale slowly while loosening 
your muscles. 

3. Meditate on your body. When you’re 
breathing in, focus on the tightness of your mus-
cles, the feel of holding the stress, and then the 
release of tension as you relax. Be mindful of 
your ability to gather the stress into a focal point 
and then exhale. 

4. Visualize your happiness. After you have 
gone through clenching and unclenching all of 
your muscles, now focus on inhaling deeply yet 
slowly. Keep your eyes closed and visualize pos-
itive energy coming into your body. I like to im-
agine that I’m breathing in particles of light. En-
vision them coming into your body, and as you 
inhale, pretend the light particles are working 
their way through your body. Imagine them fill-
ing your veins, arteries, lungs and heart—all the 
way down to your toes. Take that first deep 
breath, with as much air as you can, hold for a 
few seconds, and when you exhale, imagine all 
the negativity within your body leaving you. 
Step 5 might take some time, depending on how 
much you can breathe in at once. 

 

When you finish, sit up, take a moment to be pre-
sent with your surroundings and get on with your 
day. 

Get It All Out 

If you do not have an exercise routine, consider 
adding some light activity to each day. Run, walk, or 
swim—whatever you have time to work into your 
busy day. I picked up running in mid-life after not 
having run since high school. Be sure to talk with 
your doctor to find out what exercise would work 
best for you. Even a simple walk around the block-
without your phone-will help. The purpose of exercis-
ing is to get the adrenaline flowing in your body and 
help you deal with the mental aspects of stress that 
weigh you down. Try to exercise without music or 
any other distractions and allow your mind to be free. 
The first few times might be challenging, but give 
your body time to adapt and just be. 

No matter how much you might want to make time 
to exercise, the reality might be that you don’t have 
the time, equipment, or just plain don’t want to do it 
(or can’t). Don’t beat yourself up over it. There are 
some other simple tricks you can do if exercise isn’t 
your thing or possible. 

1. Write your feelings down. Sit down in front 
of a computer, close your eyes, and type whatev-
er is on your mind. The more you can write and 
get out the better. When you’re finished, turn the 
computer off without saving anything. Visualize 
all that negativity leaving you. 

2. Play some music. Get some alone time (the 
shower works great), blast some music and sing. 
Can’t carry a tune like me? Doesn’t matter. Sing 
those blues away with your favorite songs. 

3. Talk to someone. Your spouse, a friend, a 
therapist, find someone who you trust and are 
comfortable with in sharing your feelings. Ask-
ing for someone to listen to you or working with 
a professional are positive ways to helping you 
handle the stress in your life. 

Be Good to Yourself 

The holidays can be fun and relaxing if we find our 
Zen and protect ourselves from the worries, insecuri-
ties, and stress of the world around us. Working in 
positive ways to deal with stress, will not only help 
you get more enjoyment out of the holidays, but these 
skills can help you throughout the rest of the year. A 
few minutes each day can make a big difference over 
time. Practice the techniques you like best, and in no 
time you’ll have a great way to combat the stress of 
the holidays. ■ 
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Modern day genealogy remains a treasure hunt, where 

different clues must be woven together to form a more 
complete tapestry. Artifacts, family stories, paper docu-
ments, and even our DNA tell the story of what came be-
fore us. 

In the small Washington town of Sumner a family Bible 
found its way to A Good Book used bookstore. "The Bible 
was much larger and older than the Bibles I usually see 
turned in for store credit. I have had enough experience 
selling and researching books on eBay to know that any 
Bible older than myself has some collectible value," re-
counts shop owner Evelyn Nicholas. "This particular Bible 
was unusual because it was one of a two volume set. The 
cover was loose but that only detracted a bit from its value, 
because it had a fairly extensive Family Genealogy record 
within its pages. A Bible with a family history like this has 
the most value to someone in that family line interested in 
their family history. I am fortu-
nate to have Heritage Quest 
Research Library [A non-profit 
Genealogy organization] locat-
ed just across the street from 
my bookstore."  

She knew the importance of 
such a find. "If a historic Bible 
can be discovered with nota-
tions of family names and 
dates of births, marriages, mili-
tary, and deaths, it is some-
times considered a legal rec-
ord, especially if no other legal 
records can be found." 

Modern genealogy some-
times relies on pen and paper 
Bibles, but scanned documents 
are becoming more common 
and research can be done over 
the internet. Free websites, like 
GEDMatch.com, offer the abil-
ity to connect with other researchers. Other sites, usually 
for a monthly or annual fee, have searchable libraries of 
census documents, draft cards, and immigration manifests. 
Ancestry.com, in the form of a shaking leaf icon, will offer 
hints to matches with related family trees. Sometimes just a 
name and birth or death year is enough to find entire 
branches already researched by someone else. 

Beyond familial and historical documents, anyone inter-
ested in their family history can now also examine their 
genetic component. DNA tests become more affordable 
with each passing year at Ancestry.com, FamilyTree.com, 
or 23andme.com. These services are able to identify close 
relations and distant cousins, though discovering where 
trees connect is still a manual process of exchanging mes-

sages to compare names and trace back to shared ancestors. 
Keep in mind matches are limited to others who have taken 
the same test and agreed to make their data available, a 
small but steadily growing number.  

With so many competing services, it is helpful to know 
that GEDMatch.com allows raw genomes to be compared 
for free, even if they're from different companies. When 
only ink in the cover of the family Bible told the story, in-
formation, which might have been impossible a generation 
ago, can be uncovered through DNA tests. Warnings on the 
site remind users that the information is sometimes uncom-
fortable.  

In recent months DNA tests confirmed rumors that Nan 
Britton had been the mistress of Warren G. Harding, the 
29th President of the United States, and she bore his child. 
Since he had no confirmed children of his own, her dece-
dents' DNA was compared with that of his nieces and 
nephews and was found to have significant matches. Their 

affair might have remained secret 
if Nan hadn't needed money for 
her child after Harding's death 
and written a tell-all book, The 
President's Daughter. Still, her sto-
ry had left many in the family 
unconvinced. Nan died in 1991 at 
age 94, unmarried and unrecog-
nized by Harding's family. Old 
family secrets can be hard to take. 
Nan Britton's daughter's story is a 
reminder that without genetic 
data, trust and fairness provided 
the backbone for understanding 
complicated relationships and 
were simplified down to ink lines 
and names in the family tree. For 
those who are adopted, or lack 
family history, DNA tests offer a 
rare window into the past. 
Back in Sumner, the genealogists 

used the family tree in the Bible to uncover living relatives. 
Evelyn explains, “They had a blast digging into the geneal-
ogy and discovering that some of the family notations in 
the Bible did exactly match some current information avail-
able for this family, most notably a birth or marriage date 
or two. The researcher also managed to find an interested 
family member and contacted them about the Bible. When 
contacted, the family eagerly recovered this small piece of 
history.” 

Such links to the past are invaluable and irreplaceable. 
The twist of a name written in an ancestor's hand or the 
notation of the death of a child bear a poignancy that con-
nects us with artifacts that touched lives very much like our 
own, but set apart in time. ■ 

Discovering Family Connections in Blood and Ink 

by heather roulo 
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Holiday Music 

By Elliot Thorpe 

There’s something wonderful that, in the mid-

dle of a baking hot day, Dean Martin could 
dream of a, “White Christmas, just like the ones he 
used to know.” 

That always stood out for me as a child when I 
used to sit down with my family and watch Dean 
Martin’s Christmas in California on NBC. And the 
fact that I mention it now nearly 40 years later 
shows those images of Dino celebrating the holi-
day season on his ranch has stuck with me ever 
since. 

Of course, I am biased when it comes to Dino. 
His music was always a staple in our house at 
Christmas while Mom was in the kitchen and 

Dad was mak-
ing sure the log 
fire didn’t go 
out. Yes, we did 
the Christmassy 
things, too—
open fires, pro-
teins roasting in 
the oven, my 
big sister and 
me trying our 
hardest not to 

prod and poke at the presents under the tree. If 
we were lucky, Dino would even phone my dad 
to wish him the season’s greetings, and we’d get 
all more excited as a result. 

It was always a family affair—and that’s the 
way Christmas should be. As I grew up and had 
a family of my own, it was important to me that 
the essence of the holidays be preserved. And 
one way that has continued, one important ingre-
dient that has kept Christmas as a time to be held 
dear, is music. 

Music is such an emotive, powerful tool, and 
many of us simply take it for granted. But of all 
the times of the year, Christmas is the one that 
allows us to play a specific type and style. The 
obligatory Christmas Album is taken down from 
the shelf, dusted off, and played endlessly, as if 
the very spirit of Christmas itself would disap-

pear if we didn’t. 
A lot of artists 
have recorded 
one, a lot of art-
ists haven’t—but 
you can guaran-
tee somewhere in 
their repertoire 
there is at least 
one seasonal 
track that sees 
the light of day for only a few weeks a year. 

The old favourites are guaranteed a listen: Nat 
King Cole, Sinatra, and Dino, of course. Even 
contemporary artists get a look in: Mariah Carey, 
Michael Buble, Ariana Grande and Rza, not to 
mention the novelty efforts: albums like Star 
Wars: Christmas in the Stars or, for those of a cer-
tain age, Sigourney Weaver’s Uncle Doodles con-
tributing to comedy performer Spike Jones’ 
yuletide output. 

What does the seasonal music actually bring to 
Christmas? The songs we hear we more than like-
ly know the words too, we hum them at home, at 
work, or on the bus through our iPhones. So in 
many ways, it allows us to reminisce, to remind 
ourselves of the romance of the holiday season. 
It’s also probably the only time of year that, for 
our music tastes, we veer into territories and art-
ists we would never normally listen to. 

Ultimately, it’s the familiar and the expected 
that sums up the vein of Christmas music and 
takes us on rollercoaster journeys of emotion 
(either good or bad or both) very much like the 
event of Christ-
mas itself. 

And that really 
is music in gen-
eral, irrespective 
of the time of 
year. It’s just that 
Christmas makes 
our love for mu-
sic all that more 
special—and all 
that more treas-
ured. ■ 
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I adore the novel A Christmas Carol. The original version, 
by Charles Dickens, is short (a feature that is always appre-
ciated during this busy time of year) moving, and very 
funny. The only thing I dislike about A Christmas Carol is 
that it's so famous you'd think it was the only winter sea-
son book in existence! Cozy up to A Christmas Carol, and 
then dive into these five books that are guaranteed to get 
you through the holidays. 
 

1. Little Women, by Louisa May Alcott 
This classic opens with the famous 
line, “Christmas won’t be Christmas 
without any presents.” The first few 
chapters of this classic novel about 
five sisters and their mother during 
the Civil War takes place during and 
near Christmas, and the remainder of 
the book is just as delightful. Alt-

hough this is a classic novel, the language is easily 
accessible to the modern reader, and the themes of 
sisterhood, growing up, and striving for self-
determination resonate with modern readers as much 
today as they did when the book was first published 
in 1880. This is a 'feel-good' book in the best way, full 
of iconic characters and vivid scenes. 
 
2. Smilla's Sense of Snow, by Peter Høeg 

Smilla, who is half Danish and half 
Greenlandic Inuit, lives an isolated life 
in Copenhagen. She is a scientist who 
specializes in studying snow and ice. 
Her only friend is a young boy who 
lives in her apartment building. When 
he dies mysteriously, Smilla uses her 
knowledge of the weather and the 

people of Greenland and Denmark to find the killer. 
This book is dark (literally and figuratively, since it 
takes place in a northern winter) but also breathtak-
ing in its description of rural and urban life in a harsh 
environment. Smilla is a tough, brilliant woman with-
out a gram of sentimentalism in her. She is an unfor-
gettable heroine, something of a more elegant and 
restrained precursor to the much more violent but 
similarly determined Lisbeth Salander from the Swe-
dish Girl with the Dragon Tattoo series. 
 
3. Lighting the Flames:  
A Hanukkah Story, by Sarah Wendell  
The holidays can be stressful and sometimes we need 
something that is light, short, and fun. Wendell tells 
the story of two adults who are spending their last 

Hanukkah as camp counselors at Camp 
Miera, a Jewish overnight camp. 
They've been campers together since 
they were children, but this winter 
their relationship seems poised to be-
come something new. This is a sweet 
romance that is a breath of fresh air 
amidst the cascade of Christmas-

themed romances that are published every year. 
 
4. Endurance: Shakleton's Amazing Voyage, 

by Alfred Lansing 
Sometimes the only way to endure a 
damp and chilly winter is to remem-
ber that you could be even colder. 
Lansing tells the spellbinding true sto-
ry of how Ernest Shakleton and his 
crew survived being shipwrecked in 

Antarctica. Shakleton's crew endured a long sea voy-
age, and when their ship was crushed by ice, they 
spent over a year struggling to survive while Shakle-
ton and select companions made a daring trek on foot 
and by sea to find help. Be sure to pick up an edition 
that includes the photographs taken by ship photog-
rapher Frank Hurley. Then warm up by reading De-
sert Solitaire, a collection of essays about Edward Ab-
bey's days as a park ranger in Arches National Monu-
ment, Utah. Even on the foggiest San Francisco day, 
you'll be able to feel the heat reflecting from the de-
sert rocks to warm your face. Bliss - and the themes of 
needing to protect a fragile environment have never 
been more timely or necessary. 
 
5. Miracle, and Other Christmas Stories, 
by Connie Willis 

This collection of short stories will 
please fans of both mainstream fiction 
and science fiction. Some are clearly 
science fiction and some are clearly 
fantasy, but most fall into a dream-
like middle space. Some stories, like 
the title story are funny. Some, such 
as "The Pony" are spooky. Stories like 
"Inn" and "Epiphany" have a lightly 

religious turn, asking what happens when what we 
say we believe turns out to be true. There's something 
in this collection for everyone, as well as a list of Wil-
lis' favorite Christmas movies and stories. As a bo-
nus, be sure to check out her Christmas novellas "All 
Seated on the Ground" and "All About Emily". ■ 

5 Books to Read this Holiday that aren’t A Christmas Carol 

by Carrie Sessarego 
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       Family Spa Massage 

           Body & Foot Reflexology 

                 2759 Lone Tree Way 

                    Antioch, Ca 94509 

925-755-1122 
Open 9:30am—10:00pm              7 Days a Week                                



 

 

Do you remember how you felt when 

you discovered the Internet? Nothing 

was unobtainable except faster online 

speeds. How great would you feel 

knowing you helped another person 

connect? If my grandfather were still 

alive, I’d never be able to pry his hard-

working, arthritic hands away from the 

keyboard. To this day, his constant 

thirst for knowledge inspires me to nev-

er stop learning. 

 

1. Teach Tech: Give the gift of your time. 
Consider offering a class at a library or a local 
veterans VFW, American Legion, Moose, or Li-
ons club. Help active senior centers set up WiFi 
and offer a class on how to hook up phones and 
tablets. More importantly, help seniors under-
stand how to stay safe on the Internet and avoid 
scams. 
 
 

2. Give Tech: Everyone loves to learn, so of-
fer the gift of tech. Websites such as Lynda.com 
or Udemy.com offer practical, real-world contin-
uing education courses, ones that could even 
help people gain new job skills for their résumé. 
Introduce them to the amazing world of free clas-
ses from college universities through 

Coursera.org. From their website, Coursera pro-
vides universal access to the world’s best educa-
tion, partnering with top universities and organi-
zations to offer free courses. 
 

3. Donate Tech: Is your office upgrading 
equipment with the new fiscal year? Instead of 
stuffing the older computer in the closet, donate 
it to the library, a senior center, or even a school. 
Pool together resources with other employees 
and hold an office Secret Santa fundraiser to pur-
chase technology for a worthy cause in your local 
business area. Donate it with a big red ribbon 
with a note stating, “Thank You for Being Awe-
some! Keep Up the Great Work!” 
 
 

4. Update Tech: It’s true. It’s gotten to the 
point where every plug in the house looks like an 
octopus. Time to upgrade to smart plugs. They’re 
available on Amazon and at home stores nation-
wide. Replace old outlets with ones that efficient-
ly charge devices directly with USB slots. More 
Intelligent houses and offices need smart plugs. 
 

 

5. Wear Tech: Show off your nerdy pride 
and give the gift of Techie T-shirts this year. 
What holiday party wouldn’t be complete with-
out sharing your favorite T-shirt with a friend or 
co-worker? Think Geek and Shirt Woot are a cou-
ple of my favorite go-to online shops for the best 
tech shirts. My favorite all time Tech Geek shirt is 
from artist Wirdou, who designed “Delete Cook-
ies.” You can visit Wirdou’s tech designs at 
wirdou.com. 
 

I hope this has article has provided a 

few tech ideas of how you can affect 

your local community and provide geek 

cheer all year long. Oh…and it’ll make 

you feel great knowing you helped 

someone else turn on to technology. ■ 
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Geek Out for the Holidays 

by dianna kersey 

http://www.lynda.com/
https://www.udemy.com/
https://www.coursera.org/


 

 

 

 

 

 

Lone Tree Plaza 
5411 Lone Tree Way #120 

Brentwood, CA 
(925) 634-9922  

 
7760 Brentwood Blvd. 
Brentwood, CA  94513 

925-634-7758 
 

Pleasant Hill Shopping Center  
Pleasant Hill, CA 

(925) 677-0800  
 

2055 Main St. 
Oakley, CA  94561 

(925) 354-1990 
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Multi-Dimensional 
Imaging 

 

 

 Web Design and Hosting 

 Search Engine Optimization 

 WordPress Blogs 

 Social Media Implementation 

and Engagement 

 Photographic Shoots, Scanning 

and Correction 

 Photo Restoration 

 Logo Graphic Creation 

 Desktop Publishing 

 Training and Consulting 

 
 

Call 406-289-0739 or 406-788-7631  
 
 

www.m-di.com 



 

 

I'm not Scrooge, but I am a realist. My winter 

consists of icy airports, snow storms, and living 
far away from my family. When I say family, let's 
be clear. We are not What a Wonderful Life. Ra-
ther, we are more My Big Fat Greek Wedding in 
the middle of a blizzard. Never the less, I miss 
them. Terribly. Hence, I'm headed to Seattle to 
see my motley crew for the few short days we all 
have off. 

When flying in winter, there is my one big 
rule. Never wear a winter coat. There is no place 
to stash it. It's too hot to wear in the cabin, and 
overhead bins are crammed with luggage and 
gifts. Wear a trench or dress in layers. 

Once together, the celebrating cannot simply 
be contained. It's laughter and tears mixed to-
gether the minute I leap from the taxi. We must 
make up for lost time. If all of Seattle is our can-
vas, then celebration is our medium. 

Drinks and appetizer 

Tallulah's, 550 19th Ave., East 

The air in this place is always a bit electric. 
Fast paced and fresh, Tallulah's offers classic 
food nestled in a Capital Hill neighborhood. It is 
best known for its cocktails and signature start-
ers. Chef Walter Edward comes out of the kitch-
en to say hello and recommends I try the year 
round favorite drink, The Sea Glass. Surprisingly 
good and wildly unique, the elegance of this 
drink comes from the dill syrup and cucumber. 
Chef Walter adds, "The St. Germaine liquor bal-
ances out the cleanliness of the vodka. It works 
well on a hot or cold day and is food friendly." 
He recommends we order the Seared Cauliflow-
er. It doesn't disappoint. Chef Walter surmises 
the popularity of this dish, "It has been our num-
ber one most popular dish since opening in De-
cember of 2013. We present the simple ingredi-
ents (recipe follows) in a way that is beautiful." 
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A Seattle Progressive Dinner 
BY MICHELE ROGER 

Seared Cauliflower Recipe 
compliments of Chef Walter 
*1 Tbs canola oil 
*2 Tbs pine nuts 
*1 head cauliflower, cut into pieces 
*half lemon 
*pinch of fresh parsley and chives 
*2-3 Tbs golden raisins 
*salt and pepper to taste 
Sauté cauliflower in canola oil until it begins to 
caramelize. Add pine nuts to the pan and lightly 
sauté. Add a squeeze of fresh lemon and herbs to 
the pan and stir. Salt to taste. Finish by lightly 
tossing golden raisins to the pan and serve. 



 

 

Salad: La Parisian, 2507 4th Ave 

We argue on 
the bus. Are we 
really leaving 
Capital Hill to 
go to Belltown 
to eat....a sal-
ad....in a bak-
ery? Yes, yes 
we are. This is-

n't just the run of the mill American mixed bag 
salad. This is a salad I grew up with. Simple 
greens are adorned with fresh tomato and hard-
boiled egg. The creamy yolk mixes with the 
freshly made balsamic vinaigrette in a way that 
makes us all think of my grandmother, the family 
matriarch and head chef of the family. Freshly 
baked baguette is served on the side just in time 
to catch the last of the sauce. Go to a bakery for 
salad? Absolutely. 

Main Course:  

Steelhead Diner, 95 Pine St 

What is a celebration without champagne? It 
is both delicious and affordable at the Steelhead. 
With glasses in hand, we carry the bubbly from 
the bar and follow the hostess. She wisely seats 
our boisterous crew in the corner near the win-
dow. We may be family but our tastes are di-
verse. The chef of the family orders the burger 
(rare) and house frites with garlic mayo. She 
shakes her head in approval as she savors the 
first bite. I look around. Everyone in the group 
seems to have the same expression as they dig 
into their dinners. I, personally cannot pass up 
the roasted root vegetable hash topped with fried 
eggs. My first bite has me at the sweet, earthy 

burst of beets. I am soon trading plates as the oth-
ers want to taste it. It's all that good. Winter blues 
are beginning to wash away as we order one 
more glass of champagne. 

Cheese (and Stout):  

Kell's Irish Pub, 1916 Post Alley 

While we do love (and order) the baked Brie 
and fruit at Kell's, it's the stout beer that really 
calls to my half French, half Irish family. Stout 
has many faces, and its chocolate tones paired 
with creamy Brie is a special occasion splurge. 
Kell's takes us to our Detroit roots where I played 
in an Irish band. The music plays here too, lots of 
great Irish music, and we find ourselves singing. 

Dessert: Cupcake Royale, 4556 

California Ave, SW 

With cupcake flavors like 'Dance Party' and 
'Triple Threat', there promises to be something 
here for all the discern-
ing pallets. After a 
night of copious drink-
ing, eating and walk-
ing, coffee would also 
seem the necessary evil 
if we are going to get 
home. And there's 
cake! Cupcake Royale delivers in spades. Don't 
like cake? That's ok. These guys make ice cream, 
really insanely delicious ice cream with flavors 
like hyssop and anise or almond crunch. It's a 
creamy, gooey sugar rush of bliss. 

 
Tomorrow morning will be the stuff of brisk 

walks in the crisp air, strong coffee (lots of it!) 
and playing with the newly arrived baby of the 
family. There will be more laughing, visiting 
friends, and shopping for all things Pacific North-
west. I will stop, to the annoyance of some, to 
stare at the shore for a while. While I do, I am 
thankful. Seattle can give a family of artists, 
chefs, and dreamers a huge pallet of tastes and 
experiences in one night and still has more to of-
fer the following day. It is progressive and tradi-
tional, a contradiction in terms, but always as 
beautiful as it is generous. I often come here hun-
gry for the love of family and great experiences, 
and every time, Seattle fills my heart as well as 
my soul. ■ 
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For those of us with busy schedules, who have a hard time remembering to take the cookies out before they 

burn, these puppies are an easy way to bake without having to remember to check the oven. Whether you’re 
looking to please your Frozen-crazed children or serving a proper English tea, these cookies will be a hit. They 
are fast to whip up, with not many ingredients. Traditionally made in the Rich family with chocolate chips and 
walnuts, you can switch up the recipe to allow for allergies or gluten sensitivity. In the picture above, the white 
cookies are made with chocolate chips and nuts, the blue are made with gluten and dairy-free chocolate chips 
only, and the purple are made with only nuts for those unable to have chocolate. 

 

1. Beat egg whites on high with a hand mixer until it forms stiff 
peaks. Don’t rush this step, it’s important that the mix is thick like 
whipped cream. 
2. Gradually beat in sugar, salt, and vanilla to the mixture. Your 
base should be thick and stick to the spoon. 
3. Optional: To color your cookies Frozen style, add drops of food 
coloring to make them light blue or purple. A drop or two should 
do it. Don’t add too much, this will make the batter too wet and un-
able to cook properly. If you wish to make them darker colors, con-
sider lessening the vanilla to adjust for food coloring moisture. 
4. Using a spoon or flexible spatula, fold in chocolate and/or nuts 
into the mix until they are covered. 
5. Preheat your oven to 350°. 

 

Ingredients: 

2 egg whites, room temperature  
2/3 cup granulated sugar 
1 pinch of salt 
1 teaspoon vanilla  
Blue and red food coloring (optional) 
12 ounces chocolate chips 
4 ounces chopped walnuts 

Supplies: 

Hand mixer 
Mixing bowl 
Spoon or flexible spatula 
Cookie sheet 
Foil 

Forgotten Cookies 
That Won’t Be Forgotten  

By Emerian Rich 
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www.werockthespectrum.com 

6. Drop cookies on an ungreased, foil-
covered, cookie sheet. Or, if you are serving 
for a party, you can drop small amounts 
into cupcake liners. Don’t make them too 
thick, or they won’t cook properly. 
7. Place the cookies in the oven, shut it off, 
and “forget” them over night. No peeking! 
If you must do this during the day, eight 
hours is a good time limit to leave them un-
touched. 
8. In the morning, carefully remove the 
cookies to a plate and serve. They are frag-
ile and will break without the proper care. 
However, if they do break, that doesn’t 
make them any less tasty. These meringue-
based cookies melt in your mouth and will 
be a hit. But, shhh! Don’t tell anyone you 
forgot them in the oven.■ 

winter 2015  / SEARCH MAGAZINE   21 



 

 
 

Our chef carefully selects only the freshest 

market ingredients to create our featured 

offerings and seasonal specialties. Sticky 

Chicken & Ribs takes a new approach to 

traditional favorites you’ll come to love.  

 

At Sticky Chicken & Ribs, we carefully 

developed our menu to offer a wide array 

of options from rich and savory, to light and 

refreshing. You’ll soon want to experience 

all the options our wonderful menu offers. 

 

Sit down at Sticky Chicken & Ribs and 

prepare for our attentive staff to take care 

of you with subtle efficiency. You can ex-

pect a personal commitment to ensure you 

have the relaxing meal you deserve.  

925.240.2153 

6670 Lone Tree Way Ste.1, Brentwood, CA 94513 



 

 

Taking a wild hair I decided to do some Christmas 

baking ahead of time. I know all about the jokes of 
fruitcake for gifts, but I happen to like it and found an 
easy to fix, pretty inexpensive recipe. During the pro-
cess, however, it occurred to me how much I qualified 
to write a how not to story rather than how. Use a 
quick bread mix, add nuts and fruit, how hard can 
that be? Ask me, I’ll tell you. 

In the essence of time don’t take out the largest 
mixing bowl you have and double the receipt unless 
you have arms-by-Arnold, and I don’t mean Tom. I’d 
have to look up how to spell his name, but you know 
the one, the Terminator and ex-governor. That along 
should give you an indication of the mess I created. 
Make a note also that being your largest mixing bowl 
does not mean it will accommodate a double portion 
and the result is slopped mixing. 

Moving right along, the idea of mixing dry ingredi-
ents first, using the flour to coat and separate the can-
died fruit to prevent it from clumping sounded practi-
cal to me. It did, however, have a major drawback. 
Candied fruit is sticky. Flour adheres to sticky. Flour 
after once adhering does not mix easily with liquid. It 
does make a nice soup. Arms-by-Arnold are required 
to beat vigorously into the being careful not to slop 
liquid out of the ‘biggest or not it isn’t big enough’ 
mixing bowl. 

After beating soup to an acceptable batter consist-
ence, and your arm feels like it’s going to fall off, you 
will have a bowl heavy enough to require those arms-
by-Arnold to lift and pour into the pans. Even then 
the batter will have a tendency to go wherever it 
wants which is more likely to be the counter. A ladle 
will provide an alternate, though drippy solution, but 
a new situation arises. The original package recipe 
called for one nine inch loaf pan. The fruitcake version 
called for a ten inch tube pan. If you don’t have a tube 
pan, do not assume a double version will fit nicely 

into three, nine inch loaf pans. If you do not have an-
other loaf pan, two mini-loaf pans will do to hold the 
excess. Keep in mind, however, that half the size will 
not cook at the same length of time as the full size. 
Remember, also, you will not be able to set the timer 
and wait for a ding to tell you it’s finished. You will 
be checking constantly, and also remember before 
peeking into the oven to remove your glasses or fog-
ging will occur to obscure your vision. 

When removing the mini-loafs, the first to finish 
cooking, do not be surprises when the bottom sticks. 
There was a reason the grease and flour pan direc-
tions did not include ‘or use only spray’.  Without 
flour, the spray scoots to the sides and does not pro-
tect the bottom. Also, there is a reason they say to wait 
a few minutes before removing from the pans. By 
combining no flour with turning out too soon, muti-
lated loaves are the result. The bottom sticks, and the 
loaf tears in half. No matter how hard you try, you 
can not scrap off the bottom and stick it back on the 
loaf, although I did consider frosting the chunks to-
gether. 

Last, but by no means the least, do not sit down to 
write a silly story, burning the dinner you started and 
the last loafs. Take heart though, the burnt crust pulls 
loose from the meat of the loaf when you turn them. 
You can cut what’s left into squares to serve with 
toothpicks, or maybe neat little squares in nut cups 
instead of tidy loaves in gift baskets.  

Side-bar observation. It’s best not to time the re-
moval of baked goods just before dinner, either. Test-
ing to be sure they taste all right tends to spoil your 
appetite. I mean, after all, with the mistakes I made I 
had to be sure the results, as messy as they were, were 
eatable. 

Had to get hubby’s opinion, too. The end result, to 
heck with squares and nut cups. We’ll just eat it, 
chunks at a time with our fingers. Think I’ll do better 

with cookies?  ■ 

How Not  to  

Make Fruitcake 

BY Larriane Barnard 
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Dunsmuir-Hellman 

Historic Estate 

My favorite holiday tradition is visiting one of the 

last surviving Victorian estates in the Bay Area, all 
decked out for the holidays. The historic Dunsmuir-
Hellman Estate in Oakland is a hidden gem most resi-
dents don’t know about. Built in 1899, the estate fea-
tures a 37-room, Neoclassical Revival mansion set on 
fifty acres of beautifully landscapes grounds. 

The Dunsmuir fortune was earned in coal from Brit-
ish Colombia, but the Dunsmuirs sent their son, Alex-
ander, to represent their interests in Northern Califor-
nia. The mansion, which truly takes your breath away 
as you approach it, was built as a wedding gift for 
Alexander’s bride. He tragically died on their honey-
moon, leaving her to reside alone in his fabulous gift 
until she joined him a few years later. In 1906, Wells 
Fargo Executive, Isaias Hellman purchased the estate, 
and the Hellman family owned it until the late 50’s. 

Today, Dunsmuir is a piece of Oakland history, of-
fering tours, hosting events, and being used as a mov-

ie location. For those movie buffs out there, you will 
recognize the mansion from the 1976 movie, Burnt 
Offerings, starring Karen Black, Oliver Reed, and Bette 
Davis. It also appeared in the movies Phantasm, A 
View to a Kill, and So I Married an Axe Murderer. 

Every year, volunteers donate their time to decorate 

the estate for the annual A Holiday Tradition event. It 

takes 500 hours to decorate the massive estate, and for 

the past few years, they’ve had only 6-8 volunteers to 

complete the job. Preparations start October 1st, and 

often volunteers are getting ready even before that. 

Each room of the mansion displays a live tree 

adorned in sparkling, elegant ornaments. Decorations 

for the event are ordered from Kurt S. Adler, a com-

pany that conveys Dunsmuir’s unique style. Any or-

nament displayed in the house, can be purchased in 

the gift shop after the tour to support the continuation 

of holiday events. As part of my annual tour of the 

estate, I always purchase an ornament to commemo-
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The largest element of the mansion tour is the giant 
32-foot-high tree that stretches from the first floor into 
the Tiffany-style dome high atop the mansion. Accord-
ing to Estate Manager Deborah Frison Cooper, it’s dif-
ficult to find a tree that large, and when they do, in-
stallation is a rough job. “The Oakland Volunteer Fire 
Department comes to put the tree up, and they tie it to 
make sure it’s safe. It takes a full day for them to in-
stall it.” 

Along with three floors of the mansion, volunteers 
decorate the other buildings on the property, includ-
ing the Dinkelspiel House in which they host high 
teas. 

“The teas are very popular, especially the children’s 
tea,” Deborah says. “Some of the families come every 
year. Their mothers brought them, and now they bring 
their own children.” Tea tickets go on sale in October 
and sell out quickly. The teas have been going on for 
over 25 years and never fail to draw in crowds. 

Even if you miss getting a ticket for high tea, there is 
still much to enjoy at A Holiday Tradition. Entry into 
the park grants you a mansion tour, free rein of the 
beautifully manicured gardens, entertainment, and the 
Children’s Zone, where they have a petting zoo, karao-
ke, face painting, and fun activities throughout the 
day. In the pavilion, there are several activities 
planned including Santa’s Breakfast—a staple during 
the annual festivities. Visitors can also enjoy a light 
snack at the Winter Café and watch the entertainment. 
Performances range from the Oakland Ballet and a 
children’s orchestra, to Scottish dancers and tap danc-
ing Christmas Trees. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
I was offered a private tour by docents Sue Harvey 

and Bonnie Killip. These ladies have been volunteer-
ing at Dunsmuir for years, and Bonnie is a charter 
member, hailing back to the creation of its historic sta-
tus in the 70’s. Her mother and Mrs. Hellman were 
members of Children’s Hospital of the East Bay, and 

as a child, Bonnie accompanied her mother to Dun-
smuir for their meetings. 

Bonnie recalls putting her little sister in the dumb-
waiter for a game of hide and seek. They won against 
the Hellman boys, but afterwards, couldn’t get her out. 
“We had to go out on the lawn where the ladies were 
having their meeting and confess what we’d done.” 
From the cute stories Bonnie tells, the Hellman house 
sounds like it was filled with children and laughter. 
The Hellmans loved holidays and celebrated every 
chance they got. No doubt the Hellmans would appre-
ciate their home being the source of inspiration and 
cheer to so many families today. 

From the fireplaces in every room and the inlaid par-
quet flooring, to the columns and articulations, this 
house is an absolute wonder to behold. During the 
tour, Docent Sue pointed out many architectural de-
tails most tourists will overlook. 

“You will notice the porte-cochère at the end of the 
house.” Sue said. “There’s an interesting little platform 
on the bottom step so the ladies in their long skirts 
could step out of the coach and onto the platform 
without touching the ground.” 

The mansion itself is warm and welcoming, stippled 
with antiques and relics from those who once called it 
home. The dark walls and draperies you’d expect in a 
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Victorian home were lightened by the Hellman’s in 
later years to make the atmosphere more inviting. 
However, the Victorian style can still be felt in the 
trimmings. One of my favorite rooms is the library, 
lined on one wall by books and in the middle of the 
room a large back-to-back couch. I also enjoy touring 
the master bedroom, which features a massive four-
door mirrored wardrobe. The dining room and kitch-
ens are a favorite holiday treat, ornamented for what 
must have been a fabulous holiday meal. Every room 
in the mansion adorned in holiday fashion is truly a 
sight not to be missed. A Holiday Tradition will run for 
three weekends this year, starting December 5th. After 
a remodel last year, all three floors of the mansion 
will be available for viewing this year. 
The Dunsmuir-Hellman Estate is not only a great 

place to visit during the holidays. They have other 
exciting events during the year. Every Spring, they 
have The Great Egg Hunt, which brings out over 2,000 

children and parents to hunt for eggs and watch the 
dancing bunnies. "It is a pleasure to make the Dun-
smuir-Hellman Historic Estate accessible for the en-
joyment of children and families." says Deborah. 
They also host 

a free Family 
Day in August, 
when families 
can have picnics 
and reunions on 
the lawn. An-
other fun event 
is Gatsby After-
noon, featuring 
hundreds of 
1920’s enthusi-
asts in costume complete with cars and accents. To 
find out more about upcoming events and see pic-
tures of past events, visit the website at: dunsmuir-
hellman.com. 
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THE DUNSMUIR-HELLMAN HISTORIC ESTATE 
One of Oakland’s premier rental venues for spectacular events. Whether 
you’re planning a grand wedding, an intimate party or a large social gather-
ing we offer the perfect mix of elegance, experience and creativity. Dunsmuir 
Hellman Historic Estate’s serene atmosphere, quality services, and profes-
sional staff make it a perfect location to host your corporate retreat, wedding, 
reception, dinner party, or any other type of social event.  Call, visit, or visit 
out website to schedule your next event. 

www.dunsmuir-hellman.com 
2960 Peralta Oaks Court, Oakland, CA 94605 ■ (510) 615-5555  



 

 

When my son Zander was just over a month 

old, we took a family trip to the beach in Oregon. 
I dipped his tiny toes in the sand for the first time 
as we breathed in the crisp, salty ocean air. The 
ocean called, and he was hooked, as was his 
momma. That's when I started to daydream 
about future trips to the ocean with him. What 
beautiful, ethereal images danced in my head. 

Zander was three when we got his diagnosis. 
Autism Spectrum Disorder, non-verbal, speech 
delay, sensory processing disorder. It all hit me 
like a truck, as it would any parent. I could have 
left it at that, labeled, but he is so much more than 
any label could ever describe.  

One of my many fears after his diagnosis was 
not being able to experience all the amazing as-
pects of life we simply take for granted. Mile-
stones, holidays, family outings, snuggling up 
with a book, and even my dreamy trips to the 
beach were all at stake. It all seemed so daunting, 
but life is tricky, and messy, and incredibly sur-
prising in the most beautiful ways—if only we 
are willing to look for it.  

The first year after Zander's diagnosis, I was 
determined to push through and go about life 
just as we would regardless of any diagnoses. 
Unfortunately, I disregarded the need for balance 
and ended up drained, exhausted, and disap-
pointed. I am often reminded of this during the 
winter season as the weather gets cooler and the 
holidays approach. The festive season invites nu-
merous challenges for families with children on 
the spectrum. New places and experiences can be 
overwhelming. Even familiar experiences can feel 
daunting sometimes. The trick is getting out there 
and living them anyways. In order to do this, we 
have to find a balance between our lofty dreams 
and expectations and the realities of life. How do 
we create a meaningful experience for children 
with special needs, respect their boundaries, and 
still participate in the festivities of the season? 
The answer is in the unique personalities and in-
terests of your child, and it looks different for 
everyone. The point is, we don't have to miss out 
on all the fun!  

by ashley vrublevskiy 

5 Holiday Tips  

For Parents with 

Autistic Kids  
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Here are five tips that work for us: 
1. Shift expectations: My first step was ac-
cepting that these experiences were going to look 
different than I had imagined. Learning to shift 
my expectations has made a world of difference 
in being able to see the world through the eyes of 
my child and adjusting my perspective accord-
ingly. Having the right mindset has given me the 
grace I need when things don't go as planned as 
well as surprise me when things go even better 
than I could have imagined. 

2. Plan ahead. What is triggering for your 
child? What is calming for your child? For us, 
bringing his favorite snacks and foods always 
make Zander feel more comfortable and gives 
him familiarity. Also, bringing the ipad and find-
ing a quiet or separate place to go when things 
get overwhelming are key for him. 

3. Get support. This is going to vary depend-

ing on your individual situation. Are you going 
somewhere that offers assistance for special 
needs children? Often times, places like 
children's museums, the zoo, or other 
public attractions offer supports if you 
call ahead and request. This may include 
headphones for loud environments, alter-
nate routes, or equipment for tricky ter-
rain, special times of operation for senso-
ry sensitive children, etc. If possible, bring 
someone with you that knows your child 
well and can support and assist you.  

4. Know your limits. Trust your in-

stincts, and don't push beyond what you 
both can handle. Every day is different. 
Take lots of breaks. Don't feel bad if it's 
not working out. You can always try 
again another time. Remind yourself that 

this should be fun and enjoyable. If it's not, then 
it's not worth the stress.  

5. Surround yourself with understanding 
people. Not everyone is going to be sensitive to 

life with a special needs child. The more people 
you have in your corner, the less you feel like you 
need to conform to anyone's expectations. This is 
a big one and includes family get-togethers dur-
ing the holidays. Be confident that you know 
what is best for your child. You are their biggest 
advocate. 

The last couple of years, we have spent 
Christmas at the beach, the same beach Zander 
first dipped his toes in. No, it's not without diffi-
culty. Sometimes, there's meltdowns and re-
sistance before he sees the waves, but we found 
his happy place. Stress and chaos take a backseat 
to the powerful waves of the ocean. This is our 
balance, and it beats anything I could have ever 
dreamed up. Fight through the battles and find 
what makes you come alive. Then, dance in the 
waves of its beauty. ■ 
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Fighting Holiday Stress, One Bath at a Time 

by Suzanne Madron 

The holidays are quickly approaching, and with them 

comes our old friend stress. Let’s face it, between the 
onslaught of angry crowds pushing their way through 
giant chain stores, to gridlocked traffic during holiday 
travel and visits from family we may or may not have 
seen all year (and the guilt trip for not having visited 
enough), stress is the human race’s gift that keeps on 
giving, and it’s nondiscriminatory. Stress doesn’t care 
what religion you are, what your background is, or even 
how you got stressed. It just is. 
This holiday season, don’t stress out about what to give 
your friends who happen to be neo-christian-pagan-
judeo-muslim-buddhists and who are also hardcore ve-
gan. The big picture is this: Everyone over the age of 
toddler loves a good bath on occasion, so let’s focus on 
that. What goes great with a bath? Bath salts. Why bath 
salts instead of a bubble bath, you ask? Because Epsom 
salts happen to be awesome at relaxing those stress-

tightened, gift wrapping-sore muscles. 
So here’s what you’ll need to make something everyone will appreciate this holiday 
season, and if you’ve got essential oils left from our last few SEARCH Magazine pro-
jects, you’re already ahead of the game (see? less stress already!). 
Steps:  
1. Prepare a space to work. If you’re mixing your bath salts in a bowl in a large batch, 
use a glass or stainless steel bowl for easier cleanup. Plastic is porous and will soak up 
the essential oils. If using a plastic bowl, dedicate it to making scented items after this. 
You don’t want your food to forever taste like lavender or frankincense. If you’re feel-
ing adventurous/don’t have a bowl, you can also put them in a plastic freezer bag and 
shake them up.  
2. Add the essential oils. (Optional) Mix until you’ve got the scent you want at the 
strength you want. You can also add the salts to the jars first, then add the oils to the 
jars. Mix well. One word of caution: don’t add too much oil, or your salts will turn to slush, 
about a teaspoon of oils per cup of salts is a good balance. Also, work with oils in scents you 
also like. Your house (and you) will smell like that scent for a little while after you’ve closed the 
lids on your jars. 
3. Mix in the herbs. (Optional) If using herbs/flowers in your jars, you have two op-
tions: you can mix them into the salts, 
or you can place a sprinkling on top 
as decoration and leave it up to your 
friends and family to add them to the 
bath or skip them. 
4. Add the final touches. Here’s the 

hard part. Put the lids on your jars, 

throw on some ribbon and a tag with 

a To and From, and that’s it. You can 

get fancier with the jar decoration if you want, but that’s up to you. 

5. Test drive your salts! The only thing left to do is test drive your bath salts 

with that jar you made for yourself! ■  

 

Share your project pictures with SEARCH Magazine by sending them to:  
searchmagazinesubmissions@gmail.com 

SUPPLIES: 

*Fancy short Mason jars 
(get as many as you need, 
with one left for you) 
* Ribbon 
* Paper tags 
* Epsom salts (enough to 
fill the Mason jars) 
Beware of friend allergies with 

these next two options. 
*(optional) Essential oils. If 
you’re into the season and 
don’t mind spending a little 
extra, use myrrh and frank-
incense oils, but mix with a 
hint of floral oil to lighten it 
up.  
*(optional) Herbs. Laven-
der buds, mini rosebuds, 
calendula, heather, all 
make lovely accents in a 
bath salt, but use sparingly. 
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Santa, Seniors, and a Goat 

by Tim Reynolds 

I used to be Santa Claus, and I lived in a place called The 

Land of a Million Christmas Trees. 
No, I haven’t been to too many wine tastings. I once 

worked at a grand, century-old railway hotel a mile up in 
the Rockies, and because we were covered in snow by mid-
October, seniors homes and corporations drove up from the 
big city to have a holiday lunch or fancy group dinner. By 
mid-November, the hotel was decorated to the rafters with 
trees, garlands, lights—the whole shebang. 

Since people drove almost two hours, they expected to 
get a visit from Jolly St. Nick, and when I wasn’t working 
the hotel’s switchboard, I was one of two Santas on call.  

The corporate parties were pretty much all the same—
either I “Ho! Ho! Hoed!” into the room and gave out candy 
canes at each table, or I sat and gave out their gifts for 
them. But it was the senior lunches where I recharged my 
joy and silliness batteries for the rest of the winter. My rou-
tine was short and simple: I approached each big round 
table of eight and greeted each guest, leaving who I esti-
mated to be the most elderly of the ladies until last. I knelt 
down next to her, slyly read her name tag, and said just 
loud enough for her and her tablemates to hear, “You have-
n’t been to see me in awhile, Alice.” 

She usually giggled and apologized, but I simply smiled 
and said “That’s okay, I still believe in you, Alice.” And 
that’s when dear Alice’s eyes misted up, and she was once 
again—just for a moment—that shy six-year-old girl giving 
Santa her Christmas wish list. With her frail hands she 
gripped my hand and whispered “I love you, too.” That is 
why I wore the iconic suit in The Land of Million Christmas 
Trees. 

As much joy as I got playing Santa, the real fun was on 
Christmas Eve, when we presented a live-animal Nativity 
scene for the hotel’s guests. Don’t think of this as a religious 
celebration, think of it as an unrehearsed play with a don-
key, a goat, and this particular year, a real infant. Oh, and it 
was outdoors and usually around minus 20F. 

I played Joseph of Nazareth, husband of pregnant Mary. I 
wasn’t a great actor, I simply had a dark beard. The cast 
had no lines. The hotel’s General Manager narrated the sto-
ry over the PA system, the choir added the musical ele-
ment, and the cast walked here, stood there, and crossed 
our fingers that it didn’t get any colder. 

My role was simple: get Mary on the donkey and walk 
them both the short distance to the lean-to manger. Easier 
said than done. Donkeys are famous for their stubbornness. 
Add a temperature cold enough to freeze the brass off of a 
bald monkey, some stranger talking through a loudspeaker, 
and a bunch of people dressed in robes singing ‘hallelujah’ 
every couple minutes, and the donkey became the star of 
the show. Pull, coax, push, threaten, bribe… I tried it all. 

The day before, I was feeling the loving spirit of the sea-
son dressed as the embodiment of the commercial side of 
the holiday, and now I was standing in for Jesus’ step-dad 
and shoving a donkey along a path with a fake pregnant 

lady riding side saddle. He tried to buck Mary off, but a tug 
on his halter and a deep-throated growl stopped that. Then 
he refused to move at all. Nothing. 

The narrator improvised, getting a few chuckles at my 
expense, but eventually I gave up, and that’s when the don-
key’s handler appeared from behind the makeshift manger. 
He whispered at me to help Mary down and forget the 
donkey, he would take care of it. Who am I to argue with 
the man crazy enough to own a donkey in the first place? I 
helped Lisa-who-was-playing-Mary down from old stub-
born donkey and walked her waddling self the last twenty 
feet. Out of the corner of my eye I caught the handler hold 
up a carrot and the donkey trotted off in his direction. Jerk. 

We arrived at the manger, the narration continued, we 
held up the baby Jesus, and low and behold, this year it 
wasn’t a doll, it was a live baby. It was a girl baby, but in 
theatre you learn to make do. The wise men and shepherds 
with a goat arrived on cue, the donkey was tied up, and the 
baby Jesusette was warm in her swaddling clothes. 

Then the goat got loose. It was tethered to part of the 
manger but he somehow tugged his way free and took off 
in the opposite direction from the lights, sounds, and peo-
ple. 

This was a 550-room hotel that spread across the shore at 
one end of an alpine lake. It was massive. The only place 
for the goat to go was onto the lake. In the dark. At minus 
24F. Sigh. 

Well, we finished the play, the guests applauded, and the 
cast was herded inside to where food, drink, and warmth 
waited. The infant went back to her proud, smiling mother, 
and we all muttered a eulogy for the goat. 

Goats are smart, and this one got all the way to the end of 
the frozen mile-long lake and hunkered down under a 
spruce tree. That’s where his owner found him the next 
morning, a little chilly, but a whole lot less willing to ven-
ture off alone. 

So, for me Christmas specifically and winter in general 
is about love, joy, being young at heart, and tying your goat 
up securely. May your winter be just as interesting. ■ 



 

 

♪ “Do you wanna build a snowflake?” ♫ 

Making decorations for your favorite winter 

holidays can be a fun activity for the whole fami-
ly. My new favorite medium for making artwork 
on my own—oh yeah, and with my kids—is fuse 
beads. These plastic beads are perfect for making 
snowflake designs. 

Fuse beads are plastic beads, commonly availa-
ble that can be arranged on pegboards of various 
shapes and sizes. Once laid out in a pattern, they 
are then fused together by ironing them under a 
sheet of paper. Of course, adult supervision is 
recommended when using your iron. There are 
quite a few brands to choose from in local stores 
like Hobby Lobby, Michael’s, and Jo-Ann’s. I 
usually find Perler brand beads. They have a me-
dium size (5mm) and what they call Biggie Beads 

(10mm) for younger kids. I’ll be using the medi-
um size for the designs you see here. 
What colors should we use? 

For snowflakes, plain white makes sense, as 
might some shades of blue. There are clear beads 
which can make more ice crystal type designs. 
Feel free to mix different colors in your patterns. 
There’s no wrong color for any creative and fun 
project. 
How many beads will we need? 

For the large snowflake I’m demonstrating, you 
will need 373 white beads. The smaller snow-
flakes average about 115. I have included exact 
counts with my designs below. 

Bags of individual colors of Perler beads come 
with 1000 beads and cost about $2.99 each. De-
pending on the designs, you could make two 
large and two small snowflakes from a single 
bag. 

MAKING THE SNOWFLAKES 

1.) Find a solid, flat work space, like a table, not 
an ironing board. It is best to make your design 
in the same place you plan to iron so that you do 
not have to move your pegboard and beads. 

2.) Find a pattern you like and use the matching 
pegboard. You can start with a small pattern if 
you prefer in order to make your first design. My 
photos demonstrate the larger pattern so you can 
see the detail you can 
get in your geometric 
pattern. As you’ll see, 
the hexagon-shaped 
board is perfect for 
snowflakes. 
3.) On your pegboard, 
stand the beads up on 
the pegs in the pattern 
you’ve chosen. While tweezers aren’t necessary, 
you may find it faster to use them. 

by dan shaurette 

How to Make Fuse Bead Snowflake Ornaments 

Supplies: 

*At least one bag of 1000 white Perler fuse beads 
*Clothes iron 
*Ironing paper or parchment paper (the pegboard 
set comes with a sheet) 
*Large hexagon (6.25” x 5.5”) pegboard works 
best for snowflakes 
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4.) When you are finished, turn your iron on 
and let it preheat to its medium-high setting. 
My iron has a “cotton” setting that works best. 
Do not add any water to your iron, or the steam 
could mess up the paper 
or beads. 
5.) Cover your bead de-
sign completely with a 
sheet of ironing paper. A 
sheet large enough 
should have come with 
your pegboards. It is fold-
ed so I would recommend 
you iron out the creases 
in the paper, otherwise the very soft melting 
beads will have an impression of the crease. If 
you don’t have any ironing paper, parchment 
paper used for baking is a great substitute. Do 
NOT use waxed paper as the wax will stick to 
the iron. 
6.) Iron your paper-covered design with even, 
gentle pressure, moving in slow circles for 
about 30 seconds. Do not let the iron stay in any 
one area too long. You should start to see the 
pattern emerge through the paper as the beads 
melt. Keep ironing until you see the beads form-
ing a solid honeycomb. Techniques vary as some 
people like the beads to melt until there is no 
hole in the middle. This 
is purely an aesthetic 
decision. 
7.) This step is optional, 
but highly recommended. 
Once the beads have 
fused, place a heavy book 
or other large flat object 
on top of the paper. Wait 
for about a minute. This 
will ensure that the beads, 
and more importantly, the pegboard, do not warp. 
I’ve never ruined a pegboard, but trust me; they will 
warp. 
8.) Gently peel away your paper and check the de-
sign. If all the beads fused together as desired, then 
you are done and can turn off the iron. If not, cover 
and iron again until you are satisfied. 

 
Once you have made your snowflakes, you can 

use them as tree ornaments, present tags, fridge 
magnets, window and wall decorations, hang-

ing mobiles, drink coasters and trivet pads, pic-
ture frame decorations, and so much more. For 
set-by-set photos and more pattern ideas, go to:   

www.searchmagazine.net ■ 

An Improbable Truth:  
The Paranormal Adventures of Sherlock 

Holmes 
Edited by A.C. Thompson 

 

“When you have eliminated all which is impossible, 
then whatever remains, however improbable, must 
be the truth.” 

 
14 authors of horror and mystery have come together to 
create a unique anthology that sets Holmes on some of 
his most terrifying adventures. 
 
A pair of sisters willing to sacrifice young girls to an an-
cient demon for a taste of success, a sinister device that 
can manipulate time itself, and a madman that can raise 
corpses from the dead are just a few among the grisly ta-
les that can be found within these pages. Curl up with a 
warm cuppa and leave all the lights on.  This is not your 
grandfather’s Sherlock Holmes. 
 
Featuring stories from: Lucy Blue, Katie Magnusson, Mat-
thew Wilson, Tally Johnson, Thomas Olbert, S. H. Rod-
dey, Adrian Cross, Dan Shaurette, Thomas Fortenberry, 
Robert Perret, Melissa McArthur, Mark W. Coulter, Tren-
ton Mabey, and Harding McFadden 

MochaMemoirsPress.com 
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Ghost Golf, September 26th, 2015  

SEARCH  Magazine  Launch Party 



 

 

Lumpy’s  Diner Car Show, October 10th, 2015 



 

 

SEARCH  Magazine  Wordfind Contest 

Please send word search entries to SEARCH Magazine, P.O. Box 227 , Vallejo, CA 94591. The winner will receive a $25 Visa Card. 

The winner will also get his/her name announced on the SEARCH Magazine website. The winner will be announced on Jan 30th, 

2016 at searchmagazine.net. Deadline for entries is Jan 15, 2015.  

Name: _______________________________________    Phone:_____________________________________ Age: ____________  

Address: _______________________________________________ City: __________________________ State: _______________  

C K E D A E R B R E G N I G 

O S Y C A T N D E G R E V E 

H O L F R A C S I D E L S E 

E S I F L L E N N L H F R U 

T N G A Y O K O D R E Z I S 

A O H R E C L W E A C Z M U 

L W T L K O I M E L A U I M 

O T S H C H G A R O L C T R 

S T E N O C E N I P P A T A 

E K O O H T G B R A E S E N 

N T N I O O T A O O R F N R 

D C A R F H G T G G I F S M 

E G G K A U E R O S F U N E 

E R G A S W E A T E R M O O 

T E O R E I F M S N T R W E 

E B B C D L R R E G E A F N 

S E O T L A R B O T E E L E 

C C T I N S E L S S R I A K 

H I H C T I O I Y F T C K A 

O C N O H C W Z E G S Y E C 

C A R O O I I Z N Y E K I T 

E M W A L C N A M D V E N I 

R S T F E L T R I N O I E U 

G O N G G E E D H I L A V R 

B G I N A K R E C W G E C F 

R E I G S T N E M A N R O L 

E S L E D D O G L I S H T A 

R N E E R G R E V E K E M S 

ARCTIC 

BLIZZARD 

BRISK 

CHILL 

CHIMNEY 

COAT 

EARMUFFS 

EGGNOG 

EVERGREEN 

FOG 

FIREPLACE 

FROSTY 

FRUITCAKE 

GINGERBREAD 

GLOVES 

HOCKEY 

HOT CHOCO-

LATE 

ICE 

ICEBERG 

ICICLE 

LIGHTS 

LOG 

MITTENS 

ORNAMENTS 

PINE CONE 

POLAR 

REINDEER 

SCARF 

SKATE 

SLED 

SLED DOG 

SNOW 

SNOWFLAKE 

SNOWMAN 

STORM 

SUGARPLUM 

SWEATER 

TINSEL 

TOBOGGAN 

TREE 

WINDY 

WINTER 



 

 

 

FAVORITES 
By emerian rich 

book 

If you are one of 
those Californians 
still craving the 
snowy white Christ-
mas of your child-
hood—or perhaps 
one you’ve only seen 
on TV—Alone with 

Mr. Darcy by Abigail 
R e y n o l d s  w i l l 
transport you into a 
wintry wonderland 
with the dream beau 
of Jane Austen’s im-
agining. As a Jane 
Austen variation, this 
book explores what 
could have happened 
had Elizabeth and 
Darcy been caught 
alone in a cabin dur-
ing a snow storm. 
Abagail’s gift for 
spinning a truly en-
joyable story in au-
thentic Regency style 
is a gift you’ll want 
to give yourself for 
the holidays. ■ 

app If you enjoy games like Diner Dash, you’ll love this simpler, 

penguin-themed diner-owning game. Seat penguins, take their orders, 

and serve them fishy snacks, all while on ice skates in your ice cube 

diner. As you reach each level, you can upgrade your skates, seat 

comfort, or entertainment to get bigger tips. Each level gets harder as 

you serve more customers and orders come faster. Free version does 

contain ads after each level, but you can purchase the no ad version if 

they bother you too much. Check your app store or Google Play to 

download. ■ 

SITE 

As more and more of us are plunged into 

the tech trade, there is more call for the 

geek on your gift list. This holiday pick 

something odd and unique from the site 

thinkgeek.com. From tech-savvy gifts for 

him, Minecraft and Lego inspired gifts for 

the kids, and intelligently geeky items for 

her, this site is packed with ideas you won’t 

see in the stores. Their gift guide is super 

easy to navigate, giving you the choice of 

interest, price, or person to search by. ■ 

Eat During the winter, there is nothing better than a piping hot sour-
dough bowl of chili from Boudin’s San Francisco Sourdough. We living 
here know the pleasures of ordering it up on a cold day in the Bay, but 
what about sharing it with one of your loved ones across the country? 
Now you can order a bread bowl gift box to be delivered. You can choose 
from Chili, Clam Chowder, Lobster Bisque, and more. Each gift box comes 
with soup mix along with four sourdough bread bowls. Make your gift to 
a family member special by sending them a warm meal from the coast. 

  
For more info go to boudinbakery.com. ■ 

winter 2015 / SEARCH MAGAZINE                37 



 

 

Victorian London in San Francisco 
Charles Dickens is famous for many things, but no one can 

argue that one of his most beloved works is his novella A 
Christmas Carol, first published in 1843 by Chapman and 
Hall, at his own expense. Readers young and old have rev-
eled in more modern versions, as well as television and 
movie adaptations. There is no other experience, however, 
that immerses people so completely in the story and time 
period of Charles Dickens London like that of the annual 
Great Dickens Christmas Fair and Victorian Holiday Party 
at the Cow Palace in San Francisco. 

Running five weekends, the fair opens on November 21st 
and ends on December 20th. Historically it opened the day 
after Thanksgiving, but opening a weekend before allows 
fair-goers the opportunity to begin the experience earlier, 
without being pressured to go on Black Friday. 

It is by no means a small production of meandering 
themes. The fair is organized and executed by the full ser-
vice production company, Red Barn Productions, also re-
sponsible for the Time Travel Weekends in Historic Sacra-
mento. Dickens London covers over 120,000 feet of vendors, 
parlors, pubs, tea-rooms, dance halls, interactive perfor-
mances, and special stages, which brings this Victorian 
postcard to life with a full cast of experienced actors and 
performers to interact with you. 

The moment you walk into the Dickens Fair, the smell of 
sweetly roasted nuts entices you with a feeling of happiness 
and warmth. Fezziwigs Warehouse appears on the left, 
where all day long people at various intervals learn to 
dance waltzes and other dances popular in the era. Beauti-
ful ladies in Victorian ball gowns, handsome gents in tails 
and top hats, as well as plain-clothes attendees enjoy this 
favorite feature of the fair. People are encouraged to come 
in costume, though it is not necessary, and many people do 
so, adding to the ambiance.  There are rare bookshops and 
demonstration booths, such as a period printing press, pot-
ters, jewelers, and leather-workers displaying their expert 
craftsmanship, happy to strike up conversations with visi-
tors. 

If fine baubles and trinkets don’t interest you, stop by 
Dark Garden Corsetry’s Shop windows to see living models 
in festive, enticing attire, posing pretty as a picture for all to 
see and photograph. Visit Mad Sal’s Dockside Ale House 
for a bawdy stage show about London’s underworld treats, 
complete with Can Can Girls, or get your portrait taken in 
historical garb as a memento of your time in Dickens Lon-
don.  High Tea may be reserved in advance at one of several 
tea houses. Those seeking libations with a spark may wish 
to take a rest at the Bohemian Absinthe Bar or one of the 
other four traditional ale houses. Try your hand at fencing 
by way of the Corinthian Rose or seek out the docks for 
some pirate intrigue. 

Lady’s maids will braid you and your children’s lovely 
locks into a pleasing coiffure at Adorn Thy Hair, and you 
can even send a humorous telegram to other fair goers or 

participants through the Central London Telegraph Compa-
ny. There are puppet shows, craft areas, and face painting 
for family-friendly needs, and tarot readers for the curious 
seeker of past, present, and future knowledge. 

Pick up a map and a schedule upon entry and begin plan-
ning which shows you would like to see early. Some require 
tickets, such as some events at the Victoria and Albert Mu-
sic Hall. The early bird gets the worm for the 18 and over 
Saucy French Postcard Tableaux, which welcomes the after-
hours activities that begin at 5:00pm for adults, called Dick-
ens After Dark. Don’t forget to sample some excellent Bang-
ers and Mash or Fish and Chips from the food alley. 

Tickets for the Dickens Fair go on sale September 1, 2015 
and it is recommended to purchase in advance for special 
discounts and to avoid the lines. There are season passes as 
well as group discounts for groups of 20-29 (on sale Sep-
tember 20). No costume? No problem. There are plenty of 
shops that provide beautiful garments for all ages, both lux-
urious and practical. Many revelers also find great adapta-
tions from thrift stores and discount fabric stores. Period 
clothing vendors online can be pricey, but provide period 
accuracy, such as Recollections Clothing or The Gentle-
man’s Emporium. Order at least a month to six weeks in 
advance or pay a bit extra for rush shipping. The fair is also 
wheelchair accessible and has wide lanes to accommodate 
the crowds, though the bathrooms sometimes have long 
queues that move relatively quickly, with an average of 
three stalls per. There is also a free shuttle from the Glen 
Park BART station, for those who wish to avoid the $10 
charge for parking. 

The Dickens Fair is a magical holiday experience, from 
the first moment you walk through the doors, creating last-
ing memories for years to come. It is a tradition to attend for 
many, and the high-quality production takes you to Victori-
an London instantly, where you can be you or the Dickensi-
an you for a day, weekend, or more.  After all, where else 
can you watch young Queen Victoria and Prince Albert 
with the royal family, complete with guards and generals 
“making way,” as you stand on the street to make eye con-
tact, courtesy, or bow, and get a wave? God Save the 
Queen! And Tiny Tim, too. For more information and a gal-
lery of pictures, ticket prices, and directions, visit The Great 
Dickens Christmas Fair Online at: dickensfair.com ■ 

Bay area attractions: Great Dickens Christmas Fair 

By RAIN GRAVES 
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ACTIVITIES / KIDS 

Main Street Martinez—Martinez Skating Rink 

P O Box 776, Martinez, CA  94553 

mainstreetmartinez.org 

The Music Place 

1617 Willowhurst Ave., San Jose, CA  95125 

musicplace.com 

Transitional Learning Center 

5980 Stoneridge Dr., Suite 102, Pleasanton, CA  94588 

925-399-5101 

We Rock the Spectrum, Kid’s Gym 

Locations throughout the US 

werockthespectrum.com 

 Clothing / Fashion 

A&N Menswear 

2550 Somerville, RD STE 82, Antioch, CA  94509 

925-753-4030 

A-Z Tailor & Tuxedo 

3373 Deer Valley Rd., Antioch, CA  94531 

925-238-0350 

It’s Tutu O’clock Somewhere 

etsy.com/shop/itstutuoclockSMWhere 

Two Amigos 

3853 Main Street, Oakley, CA  94561 

925-679-3849 

Hair / Beauty 

Ace of Fades 

2550 Somerville Rd. #77, Antioch, CA  94509 

925-522-1469 

Faced Makeup Boutique and Studio 

2400 Sycamore Road, Suite 12B, Antioch, CA 94509 

925-470-5858 

Hair Salon Studio 

6730 Lone Tree Way, Suite #5, Brentwood, CA 94513 

hairsalonstudio.info 

Holiday Spa Massage 

6730 Lone Tree Way #4, Brentwood, CA  94513 

holidayspa.us 

Family  Spa Massage 

2759 Lonetree Way 

Antioch, Ca 94509 

 

Marrtin’s Hair Salon 

714 W. 10th St., Antioch, CA  94509 

925-757-5004 

Miguel the Barber 

925-238-1791  

Somersville Hair Studio 

2400 Sycamore Dr. #12c 

Antioch, Ca 94509 

 

Restaurants 

House of Catfish and Ribs 

Locations in Antioch and Daly City 

925-470-3148 

Sticky Chicken and Ribs 

6670 Lone Tree Way, Ste. 1, Brentwood, CA  94513 

925-240-2153 

Subway Eat Fresh 

subway.com 

Services 

Big Guys Hauling 

925-775-8154 

bigguyshauling.com 

Good Samaritan Handyman Service 

925-265-3372 

Postal Annex 

3377 Deer Valley Rd., Antioch, CA  94531 

925-706-0166 

TKO Errand Service 

TKOErrandServices.weebly.com 

925-437-0771 

Tech 

Metro PCS  
metropcs.com 
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925-240-1888 ■ 6730 Lone Tree Way #4, Brentwood, CA 94513 

holidayspa.us 

Open 9:30am-9:30pm 

7 days a week 

$20 per hour $40 per hour $55 per hour 


