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FROM THE EDITOR 

Since the beginning of time, cultures have found it comforting 
to honor their ancestors and relatives who have passed on. Many 
of these celebrations take place during the fall season. From the 
Latin celebration of Dia de Muertos to the Japanese Obon festival of 
dance, we all strive to honor the dead in a way that celebrates 
their life in a respectful and joyful way. 

At our house, every October, we set a place for those that have 
passed on which allows us to celebrate their life and thank them 
for being a part of ours. This also allows my son—who never got 
to meet many of his older relatives—to get to know them through 
our stories and remembrances. Telling stories about our loved 
ones and those from our ancestral line is one of the last ways we 
have to keep tradition alive. If your family has a hard time talking 
about such subjects, it can be a difficult thing to begin. My sug-
gestion is to make a cup full of questions that each person can an-
swer. “Tell us about the funniest thing that happened when you 
were with Gram,” can turn a somber moment into a fun trip 
down memory lane.  

In our family, we have a good laugh over the time I was driv-
ing through the cemetery with Gram in the front seat to find her 
parents’ gravestones. You might find it strange such a memory 
could be funny, but stick with me. Gram and I were so concen-
trated on trying to find the stones we didn’t see a giant power-
driven sprinkler spray coming our way. Despite my husband and 
mother calling out, “Watch out, sprinkler!” from the back seat, I 
couldn’t roll up the electric windows fast enough, and both Gram 
and I got a face-full of H20. I can still remember the flabbergasted, 
but also comical look my Gram gave me when I looked over to 
find her just as sopping wet as I was. Memories like this are price-
less and need to be preserved. They say a lot about how our loved 
ones handled adversity and what kind of sense of humor we 
have. They teach us how to be part of the family tree in a way that 
charts and pictures can’t. 

In this issue, we explore how different people honor their an-
cestors through the creation of beautiful columbariums in the Bay 
Area, to totems made by our featured artist, Ruby Smith. Whether 
you honor your ancestors by setting free birds or simply telling 
amusing stories around the dinner table, let this fall be a time of 
celebration and reminiscence.  

We here at SEARCH would love to hear about your fall traditions.  
Send to: searchmagazinesubmissions@gmail.com 
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“I find a quiet place in my 
yard, light a few candles, 
and pour a cup of coffee. I 
talk to my father, step fa-
ther, and grandmother as if 
they're still here sitting with 
me. I tell them about the year 
and thank them for their guidance, ask 
for advice for the coming year, then cry. 
It's a very private time for me.” 
-Lisa Vasquez, Texas 

How do you honor your 

ancestors? 

“We have 160 years of mili-
tary tradition in my fami-
ly. My wife's family too 
has a rich Air Force tradi-

tion. I try to remember that 
and honor their memory by 

living bright and aware.”  
-Steve Mix, California 

“I plant different plants in the 
yard for relatives who’ve 
passed on. For my maternal 
grandfather I planted apple 
trees because we used to 
always sit under apple trees 
at his summer house. For my 
paternal grandfather, a fig and a mimosa 
tree because he grew figs and mimosa 
trees. For my mother, I planted rosebush-
es because they were her favorite, and I 
have a cutting from her favorite plant 
growing in a pot. For my paternal grand-
mother I have Southernwood planted, 
because the smell always reminds me of 
her kitchen. For my maternal grand-
mother I have peonies because it was a 
running joke how much she hated them, 
so every time I see them I get a chuckle 
remembering how she hacked them 
down at the summer house year after 
year, and every year the bush came back 
stronger and better for it.” ~Suzanne Ma-
dron, New York 
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lar talent of hers. Twitter: @harpymichele 
 

Emerian rich is an author, artist, 
and voice actor. She’s been published in 
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her novel count is currently 7.  She’s the 
Editorial Director for SEARCH Magazine 
and hostess of the radio show, HorrorAd-
dicts.net. Emz grew up all over the US, but 
after landing in the Bay Area 24 years ago, 

she’s finally home. Twitter: @emzbox 
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with local wines throughout Napa, 
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DAN SHAURETTE is an author, pod-
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author and producer of a serialized audio 
story, BLACK JACK.  Twitter: @Dans42 
 

 

LaRIoN WILLS As well as being an 
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@LarrianeWills  
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uate of San Francisco State University, 
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by, and writing.  
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editorial cartoonist, landscaper, actor, dish-
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trainer of bus drivers. He digs deep in his life 
experiences to find the humor in everything 

from cemeteries to medical exams. Twitter: @TGMReynolds 
 

DIANNA KERSEY is a Global Digital 
Media Account Director with Be Found 
Online in Chicago who remotely telecom-
mutes from their acreage between the Ozark 
& Rocky Mountains. “I like to describe my 
lifestyle as an avant-garde cyber mom who 
works and celebrates the marvels of virtual 

technology, while embracing my back-to-basics heritage 
homesteading.” Twitter: @diannakersey 

 
Suzanne Madron is the author of 
The Immortal War Series, and has been pub-
lished in the international Cover Stories Eu-
phictional Anthology. When not writing, she 
can be found knitting, spinning, or making 
jewelry in her spare time. Suzanne also helps 
support the efforts of independent artists, 

writers, musicians, and film-makers. Twitter: @xirconnia  
 
ASHLEY VRUBLEVSKIY is a writ-
er/blogger living in the beautiful pacific 
northwest with her husband and two chil-
dren. She is an advocate for her son on the 
autism spectrum, and openly writes about 
their life on her blog.  Instagram: ashmv 
 
 
LOREN RHOADS is the author of Wish 
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Her travel essays have appeared online at 
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PINOLE, CA 

Pinole was incorporated as a Californian city in 1903. 
In its young days, it had an active waterfront and was 
a regional commercial and banking center. From the 
50s on, it became more of a bedroom community for 
San Francisco and was widely residential.  

These days, you may only think of Pinole for its 
large shopping centers on Fitzgerald Drive, but the 
majority of the town’s activities take place away from 
that commerce mecca. Set on the side of Interstate 80 
and playing gateway to Highway 4 leading to Mar-
tinez, this quaint little burg has lots of community in-
volvement. They have an active library, senior center, 
and youth center. 

The residents are 
loyal and fiercely 
interested in remem-
bering the past. For 
their Centennial Cel-
ebration in 2003, 
their city council 
even put on a reen-
actment of their first 
city council meeting 
circa 1903 which you 
can watch at the 
City of Pinole web-
site. 

Visiting Pinole on any given day can be accompa-
nied by a fun historical walking tour of 27 historical 
buildings including the most famous, Fernandez Man-
sion which was built in 1894 for Portuguese immigrant 
Bernardo Fernandez, the founder of the wharf and 
shipping business which inspired the area to grow. 

If you can plan your trip right, you will be able to 
take advantage of Pinole’s many events, one of which 
occurs every third Saturday of the month at the Pinole 
Senior Center. Enjoy an all-you-can-eat pancake break-
fast while also supporting the fundraiser for the Senior 
Center. This event is open to all ages. Other events this 
fall are as follows. 

 
Sept 15-Dec 4th, Pinole Children’s Theatre Workshop 
Sept 19th, Coastal Cleanup Day, Bayfront Park 
Oct 8th, Coffee with a Cop, Bear Claw Bakery 
Oct 17th, Annual Book Sale at the Pinole Library, Pinole 
Valley Road  

Oct 13st, Halloween Carnival and Kiwins Haunted 
House, Fernandez Park 

Nov 11th, Veteran’s Day Memorial and Flag Retirement 
Ceremony, Fernandez Park 

 

Not only does Pinole offer great activities for all ag-
es, but there is a lot of nature to explore as well. They 
have over a dozen parks and a nice nature walking 
trail by the waterfront.■ 

Share your favorite Bay Area city and spots with us. 

Email: searchmagazinesubmissions@gmail.com 

PINOLE 
CITY SPOTLIGHT 

“Honoring the past, embracing the future.”          By EMERIAN RICH 
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Whether you are an end-of-the-world prepper 

or someone who just wants to make it home safe 
in case of an earthquake, you’ll want to be pre-
pared everywhere and for everyone in your 
home. 

It all comes down to the rule of three. You can 
survive three weeks without food, three days 
without water, and three minutes without oxy-
gen. Have you thought about how you’re going 
to keep warm? Ever wonder about how many 
pints of blood can you lose before bleeding to 
death? What if you have to walk home, and it’s 
over 90 degrees outside? Are you prepared to 
make that trip? With kids or pets? 

So ask yourself, “Am I prepared to handle any 
type of emergency while in my home, on the 
road, or at the office?”  

 
WHAT IS A BUG-OUT BAG? (B.O.B.) 

According to Wikipedia, A bug-out bag is a 
portable kit containing items one would require 
to survive for seventy-two hours when evacuat-
ing from a disaster.  

Normally a bug out bag is a sizable backpack 
crammed with a bunch of crap that is mostly 
worthless when it comes time for a real emergen-

cy. So let’s get real and practical about your 
B.O.B. and make it work for your needs, habits, 
lifestyle, and level of preparedness for where you 
might be and for who you are with. 

 
STANDARD B.O.B. FOR HOME & OFFICE 

Yes, have two. One at home and one where you spend 
the other 95% of your life, at work. I guarantee if disaster 
strikes it most likely won’t be conveniently while you’re 
watching The Walking Dead. It’ll be rush hour in the middle 
of a heat-wave. 

So let’s get back to the rules of three. Make sure you have 
enough food, such as protein bars, in your B.O.B. for 72 
hours. That’s usually the length of time you’ll be extricated 
from your safe haven. You may want to have a case of bot-
tled water at your office, in your car, and at home. Be sure 
to throw a few extra bottles into the side nets of your back-
pack. Some people opt for a water filtration devices in case 
water sources have been contaminated and you need to 
drink from unknown sources. These are handy little devic-
es that filter out impurities and still help you stay hydrated 
during the crisis. Oxygen masks or as some people call 
them, gas masks, may be needed if the air quality is com-
promised. You’ll want to have an N95 air filtration mask to 
wear until the all clear. 

Ladies remember your special needs and have that extra 
stash of pads. They make great compresses to stop bleeding 
too. Tampons are fantastic fire starters and can be used in 
many survival situations. One of my favorite things to pack 
is a roll of toilet paper stuffed with dryer lint. Best fire start-
er available and at no additional cost to you. 

CAR / AUTO B.O.B. 

In case you are stuck in the traffic because the dead have 
risen and your car just ran out of gas, you’ll need a way to 
stay safe until rescue. Items in your car bug out bag are 
similar to a regular B.O.B yet different, and you’ll need the 
following items for safety: bottled water, roadside flares, 
protein energy bars, 5-hour energy drink, tool kit, local 
maps, blankets, duct tape, paper towels, wetnaps, solar 
power chargers, toiletries, battery powered radio.  

KIDS B.O.B 

You may or may not have children, but if you do or have 
a lot in your neighborhood, it’s a safe bet to have these spe-
cial types of bags at home and in your car. Kids can’t carry 
as much weight as adults, but helping them learn what 
they need and decide what to take can help in stressful de-
cisions when time is of the essence. Be sure to include some 
entertainment items to help pass long wait times. Example 
Items: Food bars, water, child size N95 mask, child identifi-
cation lanyard they can wear with parents’ names and 
home address with emergency contact numbers. Change of 
clothes, flashlight, and glow stick. Include small toys, deck 
of cards, dice, pen & paper. 
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BUG-OUT BAG, AND WHY YOU NEED ONE 

by dianna kersey 



 

 

 

 

 

 

PETS B.O.B 

We can’t forget about our pets in emergencies, and 
they have special needs, too. Having a quick back-
pack for your dog and fanny pack tucked away in a 
soft-sided kennel for your kitties is an ideal way to 
make sure they are protected. Example Items: Food, 
water, bowls, clean up bags, kitty litter, toys, collars, 
and leashes. Store these items in a small soft-sided 
carrier for cats to help minimize carrying one more 
bag. 

FIRST AID B.O.B 

Just because we packed enough water, protein bars, 
and underwear doesn’t mean we have supplies for 
cuts, broken bones, or snake bites. These bags are spe-
cially equipped to give you rescue treatments in case 
your disaster turns into a catastrophe. There are many 
of these types of BOBs that can be purchased commer-
cially to take the guesswork out of what to pack. 

One handy item to have on your phone for this kind 
of situation is the American Red Cross Emergency 
App available for Apple and Android. Not sure if it is 
poison ivy or sunburn? This app will help you self-
diagnose until real emergency help can get to you.  

COMMON B.O.B MISTAKES 

Be sure to take the time to think about the type of 
bag you need and where you’ll stash it.  

One of the biggest mistakes in building your B.O.B. 
is over packing. Can you truly carry all that weight if 
you have to hike fifty miles? You might want to take 
your B.O.B for a test hike one day. 

Another common mistake is not packing enough 
water sources or filtration. Remember the rules of 
three? You can live three weeks without food, but on-
ly three days without water. 

Lack of good footwear. Yep! Think about it. You can 
probably count on needing your B.O.B. while you’re 
at work or in the car. Unless it’s casual Friday, you 
might be in dress shoes or heels. Be sure to pack a sol-
id pair of supportive shoes or hiking boots with at 
least 3 pair of clean socks. Keeping your feet dry and 
clean will go a long way in aiding your route to safe-
ty. 

 
Hopefully these ideas will help you build a bet-

ter bug out bag and be ready for when disaster 
strikes regardless if it’s an earthquake or the dead 
have risen. Here’s to getting to safety! ■  

 
 
 

 
 

 
Hydration 
 Drinking Water (3 Liters) 
 Collapsible Water Bottle 
 Water Filters/ Purification Tablets 
Foods & Stuff 
 Vitamins/ Protein / Energy Bars 
 MREs / Dehydrated Meals 
 Can Opener/ Cutlery 
 Metal Cooking Pot/ Cup/ Scrubber Cleaner 
Clothes – Fluctuates for Seasons and Climate 
 Long Sleeve Shirt/ Pants/ Shorts 
 Underwear/ Socks (3 pair) 
 Hat / Working Gloves/ Sunglasses 
 Rain Poncho 
Shelter and Bedding 
 Tarp/ Tent/ Sleeping Bag 
 Mylar Survival Blanket 
Heat Source 
 Ignition Source/ Tinder 
 Waterproof Storage 
Hygiene 
 Wet Napkins/ Hand Sanitizer/ Soap 
 Signal Mirror 
 Towel/ Toilet Paper 
 Travel Toothbrush & Toothpaste 
 Lip Balm/Sunscreen/ Bug repellent 
Tools 
 Survival Knife/Sharpener 
 Multi-Tool/ Carabiner 
 Machete 
 Lighting 
 LED Headlamp/ LED Keychain 
 Light Glow stick 
 Candles 
 Batteries 
 Sewing kit 
 Cell Phone 
 Crank Power Charger/ Solar Charger 
 Crank Power Emergency Weather Radio 
Other Items 
 $500 Minimum in Small Bills/ Quarters 
 Local Area Map/ Compass/ Binoculars 
 Small Note Pad / Pencil 
 Emergency Whistle 
 Pepper Spray / Other Protection devices 
 550 Parachute Cord 
 Cotton Bandana/ Towel 
 Duct Tape 
 55 Gal. Garbage Bags 
 Resealable Baggies – Various Sizes 
 Latex Tubing (3’) Tourniquet 
 Fishing Kit 
 Pantyhose 
 Survival / Snare Wire 
 Tampons 
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Born Samuel George Davis, Jr. on December 8th, 

1925 in Harlem, New York City, and from a fami-
ly with a vaudeville background, it was inevitable 
that little Sammy would end up in show business. 

When his parents split, he was just three years 
old, and his father took custody of him which 
meant the young boy followed Sammy Davis, Sr. 
onto the stage. Taught to dance by his father, 
Sammy Jr. joined him and entertainer Will Mas-
tin, forming the Will Mastin Trio. It was a team 
that would see great longevity, interrupted ini-
tially by World War II and Sammy Jr.’s drafting. 
It resurfaced throughout Sammy’s high-profile 
solo career, and he made sure his father and Mas-
tin received billing wherever he performed. 

In the trio’s heyday, critics were singling Sam-
my out, taking note of his outstanding singing, 
dancing, and vocal impressions. He was signed in 
1955 with Decca Records for his first vinyl LP 
“Starring Sammy Jr.”.  

Many more albums followed and with them a 
string of hits including “I’ve Gotta Be Me”, “What 
Kind of Fool Am I”, “Rhythm of Life” and, of 
course, the timelessly beautiful and poignant 
“Mr. Bojangles” (Often covered but never bet-

tered). However, his singing career slowed as the 
60s ended, with really only “The Candyman” re-
surging any interest. Ironically, Sammy never 
liked the song (Originating from the 1971 motion 
picture Willy Wonka and the Chocolate Factory) but 
recognised that others did and begrudgingly used 
it as part of his sets. Interestingly, in 1976 he rec-
orded a version of Morton Stevens’ iconic theme 
to Hawaii 5-0, called “You Can Count On Me”. It 
is little remembered and rarely spoken of, but is 
nevertheless a fine rendition of a classic. 

His film career, buoyed initially through his ap-
pearances with the Rat Pack, continued unabated, 
however, and following such greats as Porgy & 
Bess (1959) and Sweet Charity with fellow Rat 
Packer Shirley MacLaine in 1968, the animated 
Heidi’s Song (1982) and Tap (1989) brought him 
through the decades. It was this versatility and 
choice of roles that allowed Sammy to remain a 
sought-after star right up until his death in 1990. 

Away from the spotlight, Sammy was an avid 
photographer with his work being detailed in 
print posthumously in 2007, “Photo by Sammy 
Davis Jr.”. It gives fascinating studies of his con-
temporaries and is well worth tracking down. He 
was also a master gunslinger (He was reputedly 
able to draw and fire a Colt army revolver in less 
than a quarter of a second) and often appeared on 
TV demonstrating this skill. 

Sammy was probably the most politically driv-
en of the Rat Pack, due in no small part to the 
fight for civil and economic rights for African-
Americans. He was present at the 1963 march on 
Washington, the rally that witnessed the famous 
speech by Martin Luther King. His despair at ra-
cial prejudices meant he would use his talent to 
try and close the gap of resentment, finding that 
even prejudiced whites recognised and appreciat-
ed his significant skills. He would refuse to work 
in venues where there was segregation (There 
was a time when only white performers could 
stay in the venue hotels while black artists were 
required to find lodgings elsewhere). 
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The Great Sammy Davis, Jr.  
By Elliot Thorpe 
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Such climates 
made even Sam-
my embellish part 
of his heritage. 
Being part Cuban 
(on his mother’s 
side) he once 
feared the anti-
Cuban backlash 
in the early 60s 
would affect his 
record career and 
claimed he was of 
Puerto Rican de-
scent instead. 

Yet amidst all 
of his beliefs and 
controversial de-
cisions (of the 
time), whether it 
be his change of 
faith from Cathol-
icism to Judaism 
in 1961 (Rising from a near fatal car crash in 1954 
during which he lost an eye, he attributed the ac-

cident to him 
not wearing a 
mezuzah given 
to him the year 
before by Jewish 
comedian Eddie 
Cantor) or his 
affair with Kim 
Novak and his 
marriage to May 
Britt, Sammy 
remained con-
stantly first and 
foremost an en-
tertainer. 
   The dictionary 
defines an enter-
tainer as a per-
son, such as a 
singer, dancer, 
or comedian, 
whose job it is to 
entertain others. 

Sammy Davis, Jr. took that definition and 
turned it into an art-form.■ 



 

 

BY EMERIAN RICH 

1. The Vampyre by John William Polidori 
Purportedly the very first 
fiction written about vam-
pires in 1819 by a close 
friend to Byron, The 
Vampyre is a must read for 
any vampire enthusiast. 
Lord Ruthven is a suave 
British nobleman and 
vampyre. Since this book is 
in the public domain, you 
can read this for free at 
Project Gutenberg. There is 

also a free edition on Amazon Kindle as well as a 
free audio version through LibriVox. 
 
2. The Mysteries of Udolpho by Anne Radcliffe 

Perhaps one of the most non
-read famous books, Udolpho 
was spoken about in Jane 
Austen's Northanger Abbey. 
Udolpho is like Loch Ness or 
Bigfoot for Austen fans. 
They've heard of it and 
wondered about it, but very 
few of us have actually tried 
to read it. A great Gothic 
novel in its own right, the 
book follows a girl who suf-

fers the death of her father and supernatural ter-
rorists in a gloomy castle. While the language is 
not for everyone because it's written in old-style 
English, for those of you who can fight through 
it, you won't be disappointed in the tale. You can 
get this public domain book on Amazon free.  
 
3. Dawn of the Dead by George A. Romero and 

Susanna Sparrow 
The first mention of the 
zombie in fiction is not 
the kind of zombies that 
we think of today. The 
term “zombie” comes 
from Haitian folklore and 
is a reanimated corpse. It 
is generally accepted that 
the flesh-eating zombie 
so popular today comes 
from George A. Romero's 
film Night of the Living 

Dead.  If you want to get back to the roots of all 
this The Walking Dead nonsense, you must read 
the novelization of Dawn of the Dead.  Written by 
Romero and Susanna Sparrow, Dawn of the Dead 
is a retelling of his movie but with more detail. 
For zombie/apocalyptic fanatics, it is sure to 
please.  

 

       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                                

5 SPOOKY BOOKS FOR FALL 
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4. Witch House by Evangeline Walton  
Want to read a good old-
fashioned horror story? 
Witch House by Evangeline 
Walton, written in 1945, is 
about a spooky house where 
a little girl is being haunt-
ed—or is she? The people 
that live in this house are 
odd to say the least, and 
their ancestral lineage goes 
back to a woman who was 
supposedly a witch. Dr. 

Gaylord Carew travels to Witch House to help 
the little girl but finds the situation is not as 
straightforward as it seems. Although not as ac-
tion-packed as I would have liked, if you're look-
ing for one of those good, long, spooky builds, 
this is for you. The version I read was a 1970’s 
reprint and to find your copy, you’ll need to be 
really lucky at a thrift store, or you can pick one 
up on your favorite reselling site.  

5. An English Ghost Story by Kim Newman 
This book was different 
from any other ghost story 
I've ever read or seen on 
film. The ghosts are interest-
ing, and there are plenty of 
spooks and scares to satisfy 
even the pickiest ghost story 
reader. However, there is 
also a deep message about 
family bonds and how this 
particular family can endure 
pain, hardship, and multiple 

issues, but still come out of it with their souls and 
lives intact. The tale is about a modern family 
who buys a house in the country that once be-
longed to children's book author, Louise Teazle. 
When they move in, all of her stuff is still there, 
and thus begins a fun scavenge for things she 
once held dear, many of which appeared in the 
pages of her books. Great chilling read with a 
message we all need to hear. ■ 
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During a routine eye examine years ago, my 

ophthalmologist discovered a small cataract in 
one eye. At that time it was too small to worry 
over, but something I did keep in mind when 
during the last year or so I became aware of a dif-
ference in my vision. Things close were clear 
enough, but everything out at a distance looked 
smoky, and reading was becoming more and 
more difficult. Colors were harder to see, espe-
cially in traffic lights and on TV, bright lights 
hurt my eyes, and forget night driving.  

If any of those things are bothering you, don’t 
cross them off as “getting older” and simply ac-
cept them. Go to an ophthalmologist, not an op-
tometrist. An optometrist examines your eyes, 
prescribes and supplies spectacles and contact 
lenses. An ophthalmologist is a medical practi-
tioner specializing in the diagnosis and treatment 
of eye diseases. 

 For me, understanding what a cataract is and 
getting information on the procedures helped to 
lessen the instinctive fear of knowing someone 
would be cutting into my eye. A nice clinical de-
scription is ‘A cataract is a clouding of the lens in 
the eye leading to a decrease in vision, the cause 
of half of the blindness and 33% of visual impair-
ment worldwide.’ For a visual example, remem-
ber what happens when you blow on a cold win-
dow glass and fog it up. That’s what’s happening 
in the inside of your eye, over a period of years, 
before you’re aware of it. 

The cure in most cases is the surgeon removes 
the cloudy lens and inserts a permanent, intraoc-
ular artificial lens, an IOL. With an IOL you’re 
given a choice of a far or near sightedness lens. I 
chose farsighted since I’ve worn glasses for years 
and was accustomed to needing them for read-
ing. You’re also given a choice of a shot for each 
eye or a prescription of antibiotic eye drops. The 
shot costs extra, but for me was well worth it. I 
have a problem with the alternative, getting eye 
drops actually in my eye, and depending on your 
type of insurance they could cost more than the 
shots. 

Problems after or during the surgery are very 
rare with 1.4 million surgeries done a year in the 
US, making it the number one surgery in those 
over 65. The surgery is done with a local anesthe-
sia either by eye drops or an injection given be-
low the eye to prevent any pain. Eye drops also 
are used to dilate the pupil, and a sedative is giv-
en to relax you. The entire process usual takes 
about an hour, the actual surgery about ten 
minutes. You’re awake the entire time, fascinated 
by what you do see, and though a little groggy 
when it’s over, you’re soon ready to go home 
with a patch over your eye until it’s removed the 
next day in a follow up visit. The hardest thing 
about recovery is remembering not to lean over 
or lift anything over ten pounds for ten days. You 
also, for safety sake, wear a patch over your eye 
for ten days while you sleep. 

Before I had mine done, at least two people 
mentioned something about how much more col-
or they could see afterward and how after the 
surgery they needed no more than non-
prescription reading glasses. Not needing glasses 
all of the time sounded good, but I only nodded a 
bit over the color. Not until that first patch came 
off did I realize how much glorious color had 
faded from my life. Those of you who remember 
how the Wizard of Oz started in black and white 
and she woke in colored world of Oz will have a 
better idea of how drastic and dramatic the dif-
ferences can be. I was astonished, not only by the 
color but by how much more I could see of the 
distance things I had forgotten about as they had 
slipped into obscurity while the cloudiness had 
grown at such a slow rate I had accepted and ad-
justed without noticing. Don’t be like me and put 
off something close to a miracle when it comes to 
your vision. 

For more information on the less common types 
of cataract surgeries and even some preventative 
measure you can take, you can go to the National 
Eye Institute: nei.nih.gov ■ 
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Cataract Surgery, Close to a Miracle 

By larion wills  
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Lord Harrington’s Lost Doe 
By Emmy Z. Madrigal  

Lord Alexander Harrington’s life is rather tame until a 

shoeless, coatless waif is found wandering his estate with 

no memory of who she is. Despite his stoicism, Lord Har-

rington finds himself drawn to the lost girl who he com-

pares to a scared doe. Caring for her illness despite specu-

lation of her mental state, he develops feelings for her. 

Is she an escaped lunatic, or simply a lost woman desper-

ately in need of his help? A revelation about his own fami-

ly’s history with the mental asylum down the road causes 

him to question his feelings. When a massive fire breaks 

out on estate grounds, will he lose her forever? 



 

 

5 Apps for Writers BY DAN SHAURETTE 

Sometimes a writer needs help procras-
tinating... I mean gathering and organiz-
ing their research and story ideas. Here 
are my five go-to websites that are free 
and easy to use for all types of research. 

 

Pinterest 

No, seriously, Pinterest is more 
than just a place to pin your 
favorite cat photos. Looked at 
broadly, Pinterest provides the 
user with a way to collect and 
organize website bookmarks

into groups. Thanks to “Pin It” applets for 
browsers, it is easy to pin any website and an
associated image to a board. This makes it valu-
able for a writer as a reference bookmark keeper 
with thumbnail visual cues grouped together 
into whatever topic you need. 

In addition to using it to keep reference links, 
I also keep boards with photos of actors I imag-
ine could play one of my characters and boards 
with photos of locations, which helps me set a 
mood or get details right about a setting. When 
I have writer’s block, I find trolling other Pin-
terest boards can spark ideas. 

Want to keep all of the ideas to yourself? Pin-
terest has “Secret Boards” that remain private. If 
you want to collaborate with others, then just 
invite specific people to join them. 

 

Internet Archive  

Books are the best primary re-
sources for a writer, but some-
times it can be nearly impossi-
ble to access very rare books. 
The Internet Archive provides 
free access to public domain 

scans of old reference books. These texts can be 
read online and also downloaded in many differ-
ent formats. The Archive also has a partnership 
with OpenLibrary.org for users to borrow digital 
versions of newer books for free for a two-week 
period. 

Of course research isn’t always in the form of 
books. The Internet Archive helps you find oth-
er media as well. It hosts audio from old radio 
programs and concerts, video from classic films, 
texts from magazines and journals, lost websites 
which you can still use for citations, and even 
historical software. Virtually everything is pub-
lic domain, though the newer materials are pro-
vided under Creative Commons licenses that 
allow them to host and share them. Some savvy 
podcasters even use them to host their audio 
shows. 

 

WorldCat   
When a digital copy just won’t 
do, or if it hasn’t been scanned 
and archived yet, then a visit 
to a brick and mortar library is 
in order. If you want to save 
yourself a trip and see if your 

library has a copy of the book, then WorldCat can 
help you out. WorldCat provides access to inter-
linked libraries around the world. With it, you 
can search for a book, DVD, CD, or article, with 
the usual criteria of titles, authors, and subject 
keywords. Then, if it finds what you are looking 
for, you can provide your location by zip code, 
city, state, and/or country, and it will list the 
nearest libraries that have copies available. 
WorldCat provides links to the library websites 
where you can place the items on hold so you can 
check them out. 

What if your local library doesn’t have the 
item? Most libraries participate in Interlibrary 
Loan programs so your local library can request 
the item from another library. WorldCat helps 
you provide your librarian with all of the de-
tails they will need to request the right item. 
The Online Computer Library Center (OCLC) 
system WorldCat uses is used for Interlibrary 
Loan by public and academic libraries in the 
United States and 109 countries. 
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Mindmup  

Sometimes just taking notes isn’t 
enough, and your notebooks get 
full of great info but you no longer 
know how your ideas relate. Or 

maybe you need to brainstorm a new scene and
top-down outlining just isn’t working for you. 
Consider a technique called mind-mapping. 

For those who don’t know, when you work 
with a mind-map, you are drawing ideas and
branching further ideas from them. This is 
handy on paper, but it can be even more power-
ful with an application that makes creating 
them easy. I like MindMup.com because it is on 
the web, so I can use it anywhere, but they also 
added offline support. It is free to use, and I can
save my mind-maps to Google Drive, so they 
aren’t just floating on some unknown cloud 
server. Import and export is also very easy. It 
also allows for collaboration, so co-authors can
flesh out story ideas together. 

You can also storyboard your idea, which is 
another great technique for working out scenes. 
In one window you see your ideas and how 
they relate and organically form from other 
ideas, and then on the story board you can lay 
them out like individual scenes and organize 
until the flow makes sense. This is a powerful 
way to step back and either plot out your whole 
story or just work out the kinks as you move 
along. 

Trello 

Trello is a free website that al-
lows you to organize your pro-
jects on what is known as a 
“Kanban” board. For those not 

familiar with the technique, a Kanban board 
can be imagined like a big corkboard split into 
columns. At the top of each column is a phase 
in a process. You then pin cards with tasks on 
them and move them from one column to the 
next as your task progresses through different 
phases of completion. As an author you can 
manage all of your blog posts, articles, short 
stories, and more, all with different deadlines 
and priorities. Trello enables you to have any 
kind of flow and multiple boards for different 
projects. 

You don’t have to specifically use it for track-
ing the flow of a project. You could use it to 
group research articles, story board an idea, or 
even as a simple timeline of when certain 
scenes need to happen in your story. 

You can keep a board private, public, or share 
with collaborators. It personally keeps me orga-
nized, on task, and shows me what comes 
next.■ 
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Windsor, the port city of Canada just across 

the river from Detroit, is a secret cherished by Ca-
nadians as well as Detroit natives. Known as a 
mini Las Vegas to the Midwest, Windsor has a 
reputation for its nightlife and world class casi-
nos. I took the three minute trip across the Am-
bassador Bridge to discover that Windsor is far 
more than a casino town.  

Travel Tip: If traveling by car, an Enhanced Driv-
ing License is the same as a passport. The border be-
tween Canada and the States at the Windsor border is 
an easy process (Just be honest, have your identifica-
tion ready, and declare whatever you are bringing in 
or taking out.) 

Once across the Ambassador Bridge, I 
followed Riverside Road that runs along the 
shore. The Windsor Riverfront hosts a sculp-
ture park and an amazing view of the De-
troit skyline.  

My first stop is the Canadian Club 
Brand Center. Their Prohibition Tour comes 
highly recommended via other travelers. It 
is rich with history and only $12 per person. 
Located on the Canadian Club grounds, 
overlooking the Detroit River, the docent 
recounts the history of the founding Walker 
family. Detroit native, Walker made whis-
key and sold it in a local Detroit grocery 

store. The whiskey became so popular, he 
needed a factory. When land prices in 
Detroit were too high, he took a row boat 
across the river to Windsor. Walker 
bought several hundred acres, and thus, 
a brand, a town, and new lifestyle were 
born.  

A few years later, Prohibition spread 
across the United States. Gangsters, like 
Capone and Macoy needed a discrete 
way to get alcohol. At that time, the De-
troit River was only ten feet deep, mak-
ing Canadian Club attainable and trans-
portable. In summer, gangsters bought 
whiskey from the factory and smuggled 
it down the river by boat. In the winter, 

they purchased specially modified cars from the 
Ford Motor Company and drove the shipment 
across the thick ice.  

Once in the States, the greatest whiskey 
smugglers were women. U.S. Federal law during 
Prohibition forbid police officers from touching a 
woman without factual evidence. By strapping 
whiskey bottles to their hips and thighs and con-
cealing them under long coats, the ladies of orga-
nized crime successfully supplied speak easy 
hideouts. My tour ends with a free whiskey tast-
ing, showcasing Canadian Club's 100% Rye, due 
to be delivered (sans a gangster car, a hip flask, or 
boat) to the U.S. market in 2016. 
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WINDSOR: A Bucket List Must for Every Traveler 

BY MICHELE ROGER 



 

 

Travel Tip: There is a 0% tolerance for drinking 
and driving in Canada. If your trip involves any kind 
of alcohol consumption, assign a designated driver or 
get one of the many shuttles offered by the casinos, ho-
tels, bars, or sporting event venues. Uber is readily 
available in Windsor, too. 

My next stop is The Other Bird Shop. One 
part boutique, one part art gallery with an added 
bonus of a cafe attached, the Other Bird showcas-
es the work of local artists. It is the work of paint-
er Suellen Oozere that has brought me here. Im-
pressionist painting is my weakness. Suellen 
brings a new perspective to the impressionist 
style by adding modern art techniques in vibrant 
colors and contemporary subjects. I am tempted 
to buy a piece of her work. While I contemplate 
the wall space of my office, I decide to order a 
charcuterie platter. Taking in her work while en-
joying house pickled asparagus inspires intro-
spection about the disciplined amount of time 
devoted to painting. Each brush stroke conveys 
the feeling of movement in the stillness of paint. 

Traveling Tip: If making a major purchase in 
Canada, (like a $1200 painting), have the item shipped 
to avoid paying duty fees at the border, which can be 
higher than shipping costs. 

My final stop for the night is the last reserved 
seating at The Cook Shop. Please note, this place 
has been rated one of the top five restaurants in 
Windsor for thirty years. You must have a reser-
vation and booking ahead a week in advance is 
recommended. There is a two year waiting list for 
a table on Valentine's Day as well as New Year’s 
Eve. That said, the prices for this Italian steak-
house are extremely reasonable. The most expen-
sive menu item is around $25. Famous for their 

house made pasta, your mouth will (quite literal-
ly) be watering as soon as you walk in the door. 
Mine was.  

Once seated, my traveling companion and I 
decided on a French Pinot Noir, Bouchard Pere et 
Fils 2013. Deciding what to order was difficult 
when all I wanted to say was "One of everything, 
please." Alas, I order the grilled shrimp with a 
side of fresh pasta marinara. My dining partner 
ordered the whole trout. The meal was outstand-
ing, but a surprise visit from Lino, the owner 
made the dinner over-the-top wonderful.  

Lino graciously agreed to an impromptu in-
terview. I asked him how he made it from Italy to 
Windsor. He recalls that he started working in 
restaurants at the age of twelve in Rome, Italy. 
Working three months in a place, he memorized 
the recipes of the restaurant and then moved on. 
In his twenties, working for a catering company, 
he delivered lunches on a Vesper to the set of the 
movie "Cleopatra". Elizabeth Taylor was a daily 
customer of his. He attributes his ability to travel 
to the fortune he made working set. Eventually, 
he made it to Canada and opened his own place. 
He named it The Cook Shop after the little restau-
rants in Rome where he worked as a boy. This 
year, Lino and his outstanding restaurant are cel-
ebrating their thirty-six year anniversary in 
Windsor. He attributes his success to serendipity 
and luck. Sitting across the table, I listened to his 
humble success story. I think it has more to do 
with his inclination towards kindness to every-
one he meets and employs. Lino is the face of 
Windsor, innovation, ambition, and a really great 
story.■ 
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Are you an existing, new or upcoming entrepreneur? Do you 
have business goals? This audiobook is an easy-to-listen-to, 
relaxed, and easy-to-understand work. It's a great book for 
helping you to expound on your vision and put it into action - 
through 12 elaborated tips on what it takes to move forward. 
This is an undeniable source of motivation, bursting with in-
spiration for the entrepreneurial mind, from the desk of an 

average member of society. 

Can You Action Past Your Devil's Advocate? is jam-packed with success tips, famous 
quotes, and profiles of iconic, successful leaders and mentors, plus a variety of main take-
aways. Let's listen so we can move on to excellence, creating our own success stories! 

This book will provoke you to rise to the challenge and overcome obstacles. It will lead 
you to fight for your life and your dreams, and point the way toward reaching the top at 
your full potential, in full force. 

“We all have a little entrepreneur inside of us. Wanting to leverage it is what gives 
us an entrepreneurial spirit and an entrepreneurial mind. Actually doing it makes 
one an entrepreneur.” ― K. Abernathy Can You Action Past Your Devil's Advocate  

https://www.goodreads.com/author/show/11884069.K_Abernathy_Can_You_Action_Past_Your_Devil_s_Advocate


 

 

By emerian rich 

On the 3800 block of Telegraph, just a couple 
blocks from the MacArthur BART station, is a 
unique shop filled with jewelry and curiosities 
unlike you’ve seen before. The proprietor, Ruby 
Smith, is an artist and jewelry designer who’s 
been the creative type all her life. She opened her 
shop a little over two years ago, and every time I 
visit, I find a trinket begging to go home with me. 

“I remember making and selling my first orna-
ment when I was about three years old.” Ruby’s 
grandmother was the creative type, making crafts 
to sell at church bazaars and craft fairs. This first 
experience solidified Ruby’s enjoyment not only 

to create, but also sell her creations to people at 
art fairs. “If you think about what you loved as a 
child, usually the things that made you happy 
then, still make you happy now. Who knew my 
happiness would be vending a booth?”  

Ruby’s grandmother was a major influence in 
her childhood and shared her jewelry obsession. 
Her bedroom was dedicated to her massive jew-
elry collection. “She had egg crates full of jewelry. 
It was all very organized, but she had boxes un-
der her bed, in egg crates on her window seat, 
and a full dresser just for her jewelry.”  

EYESCREAM ARTIST: Ruby Smith 
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Growing up 
in Indiana, 
Ruby’s art 
and expres-
sion changed 
and grew 
throughout 
the years. She 
remembers 
painting and 
making art-
inspired car-
toon and 
sketch books 
very early on. 
Her grand-
parents en-
couraged her 
creative side 

by enrolling her in art classes and allowing her 
imagination to run free.  

“My Grandmother was a crafter and my grand-
father a musician.” With creative influences like 
that, how could she help becoming someone who 
inspires others through her art? “Music is my 
soul, jewelry is my heart.” 

Ruby started making jewelry in high school, 
and then went to Art College in Chicago, which 
started her on the path to metal work. She also 

explored 
performance 
art and mu-
sical expres-
sion. She 
moved to 
the Bay Area 
in 1997. 
   The name 
of her brand 
Eyescream 
was derived 
from several 
different 
places but 
started 
when she 
was eating 
vanilla bean 

ice cream and realized the little black specks        
looked like eyes. This combined with a spooky 
trip to a curiosities shop in New Orleans and a 
comic she created revolving around an eccentric 
Professor, gave birth to Eyescream. “The eyeball 
was always the catalyst, but I haven’t always 
been doing blatant eye stuff. It was more of an 
abstract eye as a symbol.” Ruby also made drag-
onflies, butterflies, and bats when she first start-
ed, but she’s always working on new innovations. 
“I keep wanting to learn different techniques and 
get different materials. Wire work is always going 
to be in my mix. I keep switching. One moment 
I’m working on the Sorcery Collection and the 

next I’m back to wire work. Right now I’m mainly 
focused on the molten metal kind of stone work, 
crystals, and rocks. I like making talisman’s in 
general.” 

She is inspired by music and what type has to 
do with what she is working on at the time. She 
also uses movies and period films to inspire her 
when she’s doing her crown work.   

To revitalize, Ruby likes to go out into nature. 
She’s inspired by the things in the shadows and 
the balance between growth and decay in archi-
tecture, stones, and nature. Most days all she 
needs to do for inspiration is open a box of rocks 
or gems. She’s especially moved by labradorite, 
which is a mostly dark stone which changes to a 
myriad of colors in the light.  

Ruby’s grandparents  

Gert and Frank  Schaefer 

Ruby Smith 
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“As soon as I pull out my labradorite box on my 
lap, I will be there for hours, just flipping them 
and looking at them. Eventually the stones will be 
something, but I’m not ready to part with them 
yet because maybe the design hasn’t come to me 
yet. I’ll see a break at the right angle, and it be-
comes a really cool design. They look like paint-
ings to me.”  

A frequent question Ruby is asked is if the 
stones and gems have power. “Lots of websites 
have flowery statements of meanings, but it’s a 
lot like dream interpretation. There are books that 
can tell you what they mean, but what does the 
dream mean to you personally? When a customer 
wants to buy a gem piece, I encourage them to let 
the piece connect to them.”  

I asked Ruby if she had any advice for new art-
ists. “There is always something you can work on 

about yourself, and there is always something 
you can learn, but people should just allow the 
creative process to happen.” Being an artist is of-
ten trial and error, but Ruby encourages artists to 
create without judgement or expectation. “When 
you make stuff you might think, ‘Wow this is re-
ally cool,’ but a year later it still hasn’t sold. You 
sit there as an artist and think, ‘Is it me? Or my 
art?’ But then you do a piece that isn’t your favor-
ite and as soon as you put it out, someone buys it. 
I always think it’s because the owner hasn’t come 
to claim it yet, that’s why I still have it. Every 
piece I make is one of a kind and meant for one 
person.” 

Since this month we are talking about honoring 
our ancestors, I asked if she does anything special 
to honor her family members that have passed 
on. “I make music and jewelry in honor of them. 
When a person close to me passes, I make a totem 
in their memory. My grandmother was a big part 
of my life and inspires my jewelry every day.”  

To find out more about Ruby and her work, go 
to EyescreamJewelry.com or visit her shop at: 

3816 Telegraph Avenue, Oakland ■ 

“People should just allow 
the creative process 

to happen.”  



 

 

Eyescream Jewelry 

3816 Telegraph ave, Oakland 

Open Tue-Sat. 12-5pm  
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Dia de los Muertos BY CAMELLIA RAINS 

The Mesoamerican tradition of Day of the Dead 
(Dia de los Muertos) is ubiquitous to all Central 
American countries. However, each country has 
its own slight variance on the celebration. My 

mother's family is from Guatemala so I am quite 
familiar with this holiday, its traditions, and dif-
ferences.  

Let's start with the similarities. Like other Meso
-American countries, the tradition of Dia de los 
Muertos can be traced back to the indigenous cul-
tures and their belief and practice of ancestor 
worship.  Throughout Central America the desire 
is to not only respect the dead, but to revere 
them. Instead of thinking of them as being gone 
forever, the belief is they exist in a spiritual di-
mension, still watching us, still very much a part 
of our daily lives, and still exerting influence, 
love, and protection. 

The holiday itself is celebrated over a three-day 
period. Starting on October 31st known as Dia de 
los Muertos, it then moves on to Dia de los Santos, 
Day of the Saints, on November 1st, and culmi-
nates on Dia de las Almas or All Souls Day 
on November 2nd. 
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The similar preparations throughout Latino 
countries include altars containing a photo and 
personal belongings of the deceased, candles, 
and offerings.   

Once preparations are complete, the family will 
have a picnic at the gravesite. They will say hello, 
directly greet the loved one, and otherwise en-
gage and converse with them and other family 
members. After leaving their offering, they will 
say goodbye to the loved one and return home 
for further celebrations. 

The special foods made specifically during this 
time is where we begin to see some of the larger 
differences between the celebration of this holi-
day in Mexico and how it is celebrated in Guate-
mala. 

 

TRADITIONAL FOODS 

 Sweetbreads: Available not only for this par-

ticular holiday, but also, in everyday life, they 
are served to guests along with coffee. 

 Fiambre: When you break the word down, it 

means no hunger or hunger be gone. Fiambre is 
a cold salad that can contain up to fifty different 
ingredients. It is believed this particular dish 
originated from the various people going to the 
cemeteries to picnic with the departed and end-
ed up sharing their food with neighbors there. 
This would explain the wondrous variety of in-
gredients found in the dish. These ingredients 
include, but are not limited to lettuce, vegeta-
bles, pickled foods such as beets and peppers, 
deli meats, chicken, seafood, cheese, and just 
about anything else you may have laying 
around the cosina. Every family has a different 
type of fiambre recipe traditionally passed along 
from generation to generation. 

TRADITIONAL EVENTS 

 Drunken Horse Race: In the village of Todo 

Santos, which ironically, means All Saints, they 
have a unique tradition of a drunken horse 
race. The men of this village gather together 
while dressed in traditional Mayan clothing 
seeped deep with history. The all-male riders 
spend the day before the celebration drinking, 
dancing, and celebrating life. The origin of this 
tradition comes from the time of the Spanish 

conquest in the country when they wouldn’t 
allow the indigenous peoples to own or even 
touch a horse. One intrepid Mayan decided to 
defy the conquerors, steal a horse, and proceed 
to ride it down the center of the village. Now, 
hundreds of years later, his descendants carry 
on his tradition, and it is a celebration of their 
culture and their history, but their deep roots to 
the land and their community. 

 Kite Festival: In the town of Santiago Sacate-

péquez, families create giant kites they decorate 
with artwork, messages to the deceased, poetry, 
and political opinions. They all gather in a cen-
tral location and fly the kites high in the air 
with the idea the kite will carry the messages of 
the families to their loved ones. After the kites 
are beaten and torn apart by the wind, the re-
mains are gathered and burned in the fire. This 
also follows along with the ancient belief that 
any offering that is burned, will in turn, directly 
reach the gods.  

 
The love and deep symbolism involved in this 

complex and unique celebration of life and death 
has evolved over time in the span of a hundreds 
of years since the Spanish Conquest. I think it is a 
testament and credit to the Guatemalans, and 
other indigenous peoples of Central America, 
that they were able to hold on to this very im-
portant ceremony and holiday. 

You don't have to be of Latin origin, or from 
one of these Central American countries, in order 
to appreciate and celebrate the idea and the phi-
losophy behind this particular holiday. Death is a 
simple fact of life. Anything that is alive will 
eventually die. Personally, I don't see the skulls, 
and other symbols of death, as being dark or 
morbid. For me they are a daily reminder of the 
joy and beauty of life, a reminder for me, to cele-
brate and treat each day as a gift and the most 
important day of my life. It is that love, respect, 
and deep reverence for family and tradition, for 
not only those loved ones who have left me and 
others behind but also a chance for me and others 
to appreciate the gift of the loved ones we still 
have here.■ 



 

 

What’s better on a blustery 
autumn day than a hot bowl of 
soup, especially something in-
dicative of the season? Butter-
nut squash, a true delight of 
fall, makes a tasty menu choice at the end of a chilly day, and, as we all know, soup delivers that 
warm and cozy feeling of home.  

This recipe for butternut squash soup is a fine complement to any meal. It is an ideal first course 
for four people or can serve as a meal for two.  For that romantic touch, just add candles and a loaf of 
warm, crusty French bread with hot, melted butter. If you enjoy wine, we recommend pairing this 
soup with an oak-aged, buttery chardonnay. 

Roasted Butternut Squash Soup 
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PREPARATION 
Preheat oven to 425 degrees. Arrange oven racks to hold 
both baking dish and baking sheet. 

Roasted Squash 

1.  Rinse butternut squash. 
2.  On cutting board, with chef’s knife, cut ¼ inch from 

both ends of squash, discard ends. 
3.  Slice squash in half length-wise. Use serving spoon to 

remove seeds and strings. Place seeds and strings in 
bowl and reserve. 

4.  Place squash halves cut-side up in baking dish. Using 
the silicone brush, baste portions of squash not cov-
ered by skin with 1 to 2 tablespoons of olive oil. 

5.  Sprinkle squash halves with Creole seasoning and 
cracked black pepper. 

6.  Place baking dish with squash in 425 degree oven for 
45-60 minutes until squash begins to caramelize and 
turn brown. Remove from heat before edges begin to 
turn black. 

Ingredients: 

Roasted Squash 

 1 Butternut squash 

 Olive oil, extra virgin 

 ½ teaspoon Creole seasoning 

 ½ teaspoon black pepper, cracked 
Roasted Seeds 

 Squash seeds, washed 

 ¼ teaspoon Creole seasoning 

 Cooking spray 
Soup 

 2 cups Chicken broth  

 1 cup Cream, heavy whipping 
Garnish 

 ½ cup Sour cream 

 Roasted butternut seeds 

Tools: 

 Oven at 425 degrees 
 Cutting board 
 10” Chef’s knife 
 Serving spoon 
 Bowl (for squash seeds and strings) 
 Baking dish (to hold squash halves) 
 Silicone basting brush 
 Colander 
 Sturdy baking sheet 
 Spatula 
 6-quart stock pot with lid 
 4-quart mixing bowl (heat resistant) 
 Blender with lid 
 Small dish 
 Fork 
 Soup bowls & spoons 

 

By BRIAN & 

 PATRICIA DAKE 
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Roasted Seeds for Garnish 

1. Take the reserved seeds and strings and place them in 
a colander that will allow the strings to pass through  
the holes, but still retain seeds. 

2. Rinse the seeds with water, stirring the seeds to allow 
strings and bits of squash flesh to pass through the 
colander. Pick out any remaining squash flesh, until 
only seeds remain. 

3. Rinse and dry the bowl that previously held seeds, set 
aside. 

4. Let seeds stand for at least 5 minutes or until the water 
completely drains. Return seeds to bowl.  

5. Sprinkle seeds with 1/4 teaspoon Creole seasoning, 
stir in.  

6. Lightly coat  baking sheet with cooking spray. Note: 
Choose a sturdy baking sheet that will not warp as 
seeds do not provide enough mass to dissipate the 
heat.  

7. Spread seeds in a thin layer and place in preheated 
oven on empty rack.  

8. Bake seeds for 8 minutes. Check to see if they are a 
roasted lightly brown and crunchy (but not burned). If 
not, stir with spatula and roast for 2 more minutes. 
Continue checking, stirring with spatula, and baking 
for 2 more minutes until done.  Sprinkle lightly with 
more Creole seasoning for added flavor. 

9. Place hot seeds in a dish lined with a paper towel to 
cool, reserve to garnish soup. 

SOUP 

1. Remove roasted squash from oven. Squash should be 
spotted, edged with brown patches and tender enough 
to scoop flesh from skin with serving spoon. 

2. Let squash stand until cool enough to handle. 
3. Lightly spray inside of 6-quart stock pot with cooking 

spray. 
4. Scoop squash flesh out of skin and transfer to stock 

pot. Note: Be sure none of the skin is transferred to 
stock pot. 

5. If using chicken bouillon and water instead of pre-
pared chicken broth, warm the water and dissolve the 
bouillon to make broth.   

6. Add chicken broth to squash, cover with lid. Cook on 
high heat for 5 minutes, reduce heat and cook for 15 
more minutes. 

7. Remove mixture from heat, transfer to a 4-quart heat 
resistant mixing bowl. Rinse the empty stock pot to 
remove any large pieces of squash. Being very careful, 
move small batches of hot squash mixture to a blender, 
cover, and blend until smooth. Return the blended 
mixture to the stock pot.  Note: If mixture is too thick 
to blend, add more broth or just enough water to make 
squash blend. 

8. Once all the squash mixture has been blended smooth 
and returned to stock pot, return stock pot to medium 
heat for 5 minutes, stirring occasionally.  

9. Add 1 cup heavy whipping cream to soup and stir un-
til mixed. 

10. Cook soup for 10 more minutes, stirring periodically to 
keep skin from forming. 

11. Add additional ½ teaspoon Creole seasoning and ¼ 
teaspoon cracked black pepper, adjust to taste. 

12. Remove soup from heat. 
13. In a small dish, stir sour cream with fork to achieve 

smooth consistency. 
14. Ladle soup into bowls, garnish with a dollop of sour 

cream and sprinkle with squash seeds. 

 

tips 

 There are several good Creole (or Cajun) seasonings 
available in stores, but we prefer Tony Chachere's Cre-
ole seasoning. It is an excellent seasoning blend, has no 
MSG, and is usually available at a reasonable price. 

 If you do not have a sturdy baking sheet that will not 
warp when roasting the butternut seeds, a large iron 
skillet with an iron handle could be used instead. 

 Seeds may pop during roasting. If this occurs, remove 
seeds from oven, and let cool for 3 minutes. If not 
done, stir and return to oven for 2 more minutes. 

 Remember to blend squash mixture in small batches. 
Hot foods can expand when blended and blow the top 
of the blender off, burning the cook and making a 
mess. ■ 
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In the realm of 

jewelry, there are 
those who buy 
their shinies in 
various shops, 
and online indie 
vendors are an 
excellent source 
for gem-filled 
adornment if you 
have the cash. 
What if you don’t 
have a lot of 
money and want 
to look like a mil-
lion bucks? 

Metalsmithing and creating your own bands is 
not an option. We’re trying to not spend a lot of 
cash, remember, and metalsmithing will require a 
lot in way of training, raw materials, and tools. 
You can still make jewelry without forging your 
own bands and chainlinks, and it’s surprisingly 
easy. How? Read on to learn how to make your 
own necklace or belly chain! 

What you’ll need:  

 If you’re making a necklace, you’ll need from 16
-24” of chain. You can get pre-measured lengths 
of chain at your local craft store or bead suppli-
er or on various online sites such as Etsy or 
eBay. Be sure to measure around your neck us-
ing a flexible measuring tape (like the kind 
you’d use to measure yourself for clothing) to 
the desired length.  

 If you’re making a belly chain, you will want a 
chain long enough to fit your waist plus some 
extra. If your waist is 28 inches around, get a 30 
inch chain (or longer). The best chains tend to 
be ones that have defined links that will allow a 

clasp to fit into them. This will allow you to ad-
just the belly chain accordingly to the desired 
fit.  

 For both necklace and belly chain, you will 
want some embellishments. It can be something 
as simple as more and different styles of chain, 
some fake Sculpey flower beads, or get as 
unique as clockwork 
pieces connected to 
the chain (special 
note: while you can 
get cogs and gears 
from clocks very 
easily, be sure that 
where you plan to 
use them will not 
get abrasive to your 
skin or catch on 
clothing, etc. Actual 
clockwork tends to 
be somewhat sharp.) 

 Craft glue (preferably waterproof) 
 Needle nose plyers 
 Wire snips 
 A clasp (larger lobster claw clasps tend to be the 

easiest to use for the belly chain) 
 Jump rings (sized appropriately - for smaller 

chains, use smaller jump rings, for larger chains, 
use larger jump rings) 

 (Optional) Jewelry pins - either eye pins for con-
nected beads or headpins for standalone beads 
as dangles. 

 

How to Make Your Own Jewelry by Suzanne Madron 



 

 

CREATE 

1. Gather your materials. Being in the middle of the flow and having to stop to 
go get something kills the creativity. Get everything you’ll need and a work-
space that can be dedicated to the task for about an hour.  

2. Measure your chain. 

3. Once you have the length of chain you prefer, add your clasp using either a 
jump ring, or a link from your chain, or the loop on the clasp itself if it can 
open (all done with the help of needle nose pliers). Test your chain and clasp 
by pulling it on and seeing how it fits and if it fits as intended. 

4. Plan out where you intend to put your embellishments and how. If using 
beads, they can be attached to the chain via jewelry pins. If using found ob-
jects or clockwork, these can be attached using jump rings or jewelry pins. 
Experimentation is key to find the right combination, and don’t be afraid to 
break out the craft glue to combine parts.  

5. Try it on! Jewelry tends to look a bit different on a flat surface than it does when worn, so it is im-
portant to try on the creation to ensure everything lands where it should.■ 

 

Share your crafting results 
with us! 

Are you a crafter or DIY  

enthusiast? Share your 
work and crafting tips  

with our readers.  

Send pictures, comments,  

or questions to:  

searchmagazinemail@gmail.com 



 

 

"I really don't know much about it," she said. 
"What is it like having a child with autism?"  

She was twenty-something, my age, even. I was 
getting a haircut by someone new, and since my 
children are a huge part of my life, autism always 
seems to come up. Usually, it's following one of 
my least favorite questions or comments from 
well-meaning people. It's always a little different 
version of the same thing: "Oh, what fun ages. Do 
they play well together?" or "I have a kiddo the 
same age. Isn’t it so much easier now that they 
are older?", etc. I don't blame them. This is a per-
fectly acceptable way to talk to most mothers. It 
just doesn't work for me. 

I found myself spewing a rehearsed version of 
life that sounded something like roses and butter-
flies. Simply put, "It's tough, but worth it."  

Really, that's not a lie. It truly is so worth it. I 
obviously absolutely adore my son, but honestly, 
there was a lot of gritty truth missing. It was all a 
bunch of fluff, because she couldn't possibly 
begin to fathom what it's really like, what a life 
like this truly entails. Maybe that's unfair to as-
sume, but unless you live this every day, you 
have no idea. 

What I really wanted to say is, It's like swim-
ming in the middle of the ocean with no land in 

sight. It's like trying to find your breath as the 
waves crash over you. There's a boat there full of 
people, all the people you know. Life seems so 
carefree on that boat. There's seemingly so much 
less stress and worry, and they're all watching 
you. 

They say they're so proud of you. They say they 
can't imagine trying to do what you do. “You're 

so brave, you're so strong, you're so amazing.” 
They send prayers and words of encouragement 
like life floats, but you can't find your grip, and 
you can't hold on. You're struggling to keep your 
head above the waves that keep crashing over 
you. 
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They say,  

“You're so brave, you're so 

strong, you're so amazing.”  

But you can't find your grip, 

and you can't hold on. 

by ashley vrublevskiy 



 

 

Some days you have amazing strength. You 
power through, so headstrong, so determined. 
The shore seems so close! You have a plan, a per-
fect strategy, all the pieces are in place, and you 
execute, stroke by stroke. 

Other days you struggle so much just to keep 

your head above the water. The waves crash 
against you in a fury, trying to take you over, try-
ing to convince you to give up and stop strug-
gling. You're gasping, and panicking, and reach-
ing for anything in sight to give you hope. 

Most days you keep treading, slow and steady, 
not really getting anywhere but not letting your-
self feel the pain, either. It's progress, but it's so 
hard to see. It's routine, and you keep at it, hop-
ing for a tiny glimpse of the shoreline.  

Some days are stormy, but there are always 
glimpses of sunshine. The rain lets up, the waves 
calm, and you see that maybe you can do this. No 
matter how far, you can make it. He smiles and 
makes progress, and you can lay back and just 
float a bit. Even though life seems so much better 
and easier aboard the boat, that's not your 
goal.  You seek your own version of happy. May-
be you make it all the way to the shore. Maybe 
you discover an uncharted, luscious island. The 
thing is, it won't ever be like life on the boat. 

It’s still a wonderful life. You swim, and it's 
tough, but worth it.■ 

         FALL 2016 / SEARCH MAGAZINE    31 

www.werockthespectrum.com 



 

 

My family has been around for a long time, as 

I'm sure yours has. For too many generations to 
count, the Reynolds Family Tree has been full of 
greats and not-so-greats, but I think the time has fi-
nally come for us to get some serious, professional 
therapy. 

Our arboreal graphic includes sailing over on 
The Mayflower, acquiring the rights to Martha's 
Vineyard and Nantucket for 40 pounds and two bea-
ver skin hats, the longest missionary effort in Chris-
tendom, involvement in the American Revolution, 
being chased out of the US after said revolution, 
bringing Canada together as a nation, and being pre-
sent at the Russian Revolution. Fidel Castro even 
tried to recruit my Navy pilot father to help him take 
back his homeland from some dictator name Batista, 
but that's a story for another time. 

I used to think that the shadiest part of my fami-
ly history was being chased out of Salem, Massachu-
setts way back when, but then I happened to look a 
wee bit closer at the more recent sections of this glori-
ous Tree of Me. My concern really took root when I 
looked at my own parents. 

My paternal grandmother's name was Frances, 
and she named her youngest son—my Dad—Francis. 
That's not so strange. It happens all the time, even 
outside our own genetically-modified orchard, but 
then Francis met and married another Frances—my 
Mom. Ouch! Hang on tight, though, because I'm just 
getting started. Granny Frances also had a son, John, 
and a daughter, Joan, and what did John do? No, he 
didn't marry a Frances, he married a Joan. Now, did 
sister Joan go and marry a Francis or a John? Fortu-
nately not, but she had three children, Judith, Roger, 
and Susanne. Roger….well, he went and married 
himself a Susan. 

Silliness, I tell you, but let's jump back just a bit 
to my mother, Frances. She had a brother William, 
who had two daughters, the eldest of whom they 

named…Susan. Now I have two cousins and a cousin
-in-law all named Susan, so it only made sense for me 
to find myself a Sue. Not a Susan, though, just a Sue. 
I'm such a rebel (unlike one of my sisters, who mar-
ried… a Tim). 

Here's a quick recap for those of you still with 
me. Our Shrubbery of Heredity has Frances, Francis, 
Frances, John, Joan, Joan, Susan, Susanne, Susan, Sue, 
Tim, and Tim. That's nuts! And for thirteen years it 
was even worse. 

My Sue has a brother Tim, a nephew Tim, and a 
son Tim, plus me Tim and my brother-in-law Tim, 
which makes her personal total five. There was even 
a step-son-in-law Tim, too, but that Tim had come 
and gone before I wandered into her life. Not count-
ing him, that makes it—take a deep breath and say it 
with me now—Frances, Francis, Frances, John, Joan, 
Joan, Susan, Susanne, Susan, Sue, Tim, Tim, Tim, 
Tim, and Tim. 

Confused? So were we, which is maybe why Sue 
and I amicably parted ways last year after thirteen 
years together. She has found herself a wonderful life 
near the ocean with a terrific man named John (oh 
no!), who was once married to a—you guessed it—
Susan. Sue took with her Tim, Tim, and Tim, which 
now leaves the Maple of Me with Frances, Francis, 
Frances, John, Joan, Joan, Susan, Susanne, Susan, 
Tim, and Tim. Things are so much less confusing 
now. 

At this point even Oedipus would be a nervous 
rex, and I ain't finished yet! Dad's brother, John (who 
was married to Joan) actually went by Jack. I also 
have a nephew Jack. Then one of my lovely cousinly 
Susans had twins, one of which she named Jayke…
and I have a grandson, Jake. I thought she should 
have named the other twin Tim, but that would be a 
bit much, don’t you think? 

Needless to say, we've never had a family reun-
ion because we could never be sure exactly who has 
been invited and who hasn't, and tracking the RSVPs 
would bring on migraines big enough to uproot even 
the Reynolds Redwood. This is the point where I add 
a plea for the name of a reputable therapist who is 
good with faces and names and gives really big group 
discounts.  

Now please excuse me while I go log on to eHar-
mony and see if I can find a Susan Frances Joan, just 
so this grandfather doesn't have to learn any new 
names as I jump back into the dating scene. Oy vey.■ 

The Lighter Side: Name That Therapy 
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BY  TIM REYNOLDS 



 

 
 

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 



 

 

BAY AREA: HONORING THE DEAD 
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San Francisco Columbarium 

The Neptune Society’s San Francisco Colum-
barium is tucked away behind a retirement com-
plex and the Pier One. Most people who see the 
columbarium’s dome as the 38 bus rolls down 
Geary Boulevard assume it marks a house of wor-
ship. Instead, the dome crowns San Francisco’s 
last officially open burial place. 

Decades ago, more than 100 acres of graves 
surrounded the Columbarium. Now the neoclas-
sical building, designed by British architect Ber-
nard J. S. Cahill, is the sole rem-
nant of the Odd Fellows Ceme-
tery. 

Even before the Columbari-
um’s niches started to fill, real 
estate interests in San Francisco 
coveted the cemetery grounds 
for housing. The city banned the 
sale of cemetery lots in 1902. 
Cremation within the city limits 
became illegal in 1910. By 1929, 
the Odd Fellows voluntarily be-
gan to exhume graves on their 
land. They transferred as many 
as 25,000 bodies to their Green-
lawn Cemetery in Colma, south of San Francisco. 

Cahill’s beautiful columbarium barely escaped 
demolition. Under the auspices of the Homestead 
Act, it was declared a memorial in 1934. Howev-
er, because of the ban on new burials, the build-
ing had no way to generate income. It changed 
hands several times, growing ever more dilapi-
dated, until the Neptune Society purchased it in 
1980. 

These days, the Columbarium stands in a quiet 
neighborhood at the end of a cul-de-sac called Lo-

raine Court. The building — painted mauve with 
purple and green accents — seems surprisingly 
large. The entry is done up in red marble, with 
ornate, artful metal doors. 

Inside, dark wood paneling gleams on the 
three levels of arched balconies. Each archway 
holds the little cubbyholes from which the colum-
barium takes its name. Columba is Latin for dove 
and the Romans kept tame doves in bird condo-
miniums with dozens of separate niches. 

The rotunda floor is a marvel of inlaid stone, 
set into the shape of a compass 
rose. The ground floor rooms are 
each named for a Greek wind. 
This pagan sentiment does not 
carry over to the exquisite 
stained glass windows brighten-
ing those rooms. The windows 
feature angels and each is more 
beautiful than the last. The win-
dow that depicts “Three Angels 
in Flight” is possibly a Tiffany 
design, created at the LaFarge 
studios in France. 

The ground floor houses 
mostly historic interments from 

the early 1900s. The niches display rotund brass 
urns, large enough for the ashes of family mem-
bers to be commingled. Some of the historic 
nooks still wear their original upholstery, ivory 
satin swagged and pleated around the walls of 
the niches. 

Newer niches are decorated with mementos 
that range from cookie jars to toy cars to teddy 
bears and much more. 

Tours of the Columbarium can be arranged by 
calling 415-221-1838. 

By loren rhoads 



 

 

Oakland’s Chapel of Chimes 

The place where Oakland’s lovely Chapel of the 
Chimes now stands on Piedmont Avenue was 
originally the site of a trolley car station delivering 
people to the gates of Mountain View Cemetery. 
The California Crematorium Association pur-
chased the old station in 1902 and turned it into a 
chapel for funeral services. Using the talents of 
architects Cunningham and Politeo, the Associa-
tion built the first crematory on the east side of 
San Francisco Bay in 1909. The columbarium was 
added later. 

In the 1920s, prominent Bay Area architect Julia 
Morgan (the first woman to graduate from Ecole 
des Beaux Arts in Paris) was hired to design the 
magnificent Moorish Gothic addition, which in-
cludes gardens, alcoves, cloisters, fountains, and 
chapels. Morgan included stained glass, mosaics, 
European statuary, tile floors, and California 
faience to decorate the walls. One of her additions 
is a balustrade now in the cloister. She had intend-
ed it for Hearst Castle, but William Randolph 
Hearst rejected it. 

As you enter the Chapel of the Chimes through 
its ornate Gothic lobby, you pass a de Medici mar-
ble table purchased by Morgan. Beyond that 
stands the Bible Cloister, which displays antique 
bibles. The highlight of the collection is a page 
from a Gutenberg Bible. 

Beyond this cloister, a breathtaking series of 
short stairways lead to fountain terraces. These 
hillside gardens are patterned after the Alhambra 
in Spain. In Moorish décor, blue tile represents 
water and signifies life. The eight-pointed star that 
recurs throughout the design is the Morning Star. 

Once upon a time, fish swam in these ponds and 
the gardens had their own flock of caged birds. 
Now light pours in through skylights that crank 
open to admit fresh air. Birds of paradise and 
ferns grow in the gardens. The building is unheat-
ed in the winter, so purely tropical plants couldn’t 
survive. Even so, the prehistoric cycad trees are 
second generation. The originals broke through 
the glass roof and had to be replaced. In another 
garden, the banana palms grow actual bananas. 

In 1959, Aaron Green (a student of Frank Lloyd 
Wright) added the mausoleum behind the colum-
barium, allowing for full body interment. Chapel 

of the Chimes was the first space in the world to 
be both columbarium and mausoleum. 

The most famous resident of the Chapel of the 
Chimes is bluesman John Lee Hooker, King of the 
Boogie. To find him, take the stairs upward from 
the Bible Cloister, wind through the Garden of 
Memory, the Garden of Promise, the Garden of 
Prayer, the Garden of Supplication, up to the Gar-
den of Revelation, turn left, and take the elevator 
to the third floor. Once there, turn left again and 
pass through the Sanctuary of Dawn and the 
Court of Commitment into the Court of Affirma-
tion. You can’t miss Hooker’s grave on the outer 
wall. 

The Chapel of the Chimes was granted land-
mark status by the City of Oakland on March 30, 
1999. While there are several lovely chapels inside 
the building, its name refers to it as a place of 
peace and tranquility. The “chimes” are a carillon, 
installed in the building’s tower, which was re-
paired in 2008 after years of disuse. 

The building is open to visitors and makes a 
beautiful, contemplative place to spend a rainy 
day.■ 
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London, Ontario, Canada /June 2016  ATTENDED BY TRAVEL WRITER MICHELE ROGER 

Events—London International Food Festival 

There is nothing 

quite like a sum-
mer food festi-
val. For many 
small towns, cel-
ebrating the lo-
cal region's cui-
sine or harvest 
is what inspires 
tourists and 
foodies to ven-
ture to obscure 
places across 
North America. 
The directors of 
the London In-
ternational Food 
Festival have 
successfully pre-
sented their cel-
ebration of food 

in an inventive, new way. Instead of marketing 
what makes them unique, they have created a 
festival celebrating what brings them all together; 
great food made by up and coming small restau-
rant and food truck chefs. 

Ontario, a metropolitan region of Canada was 
first noticed by travelers thanks to the town of 
Stratford. Students, serious ac-
tors and starlets have flocked to 
Stratford for the past decade or 
more, a town completely devot-
ed to theater. In the shadow of 
Stratford is the lesser known, 
hidden gem of a town called 
London, just a thirty minute 
drive south. 

London has that small town 
charm with big city food adven-
tures. The starlets of the culi-
nary scene are making a name 
for themselves, thanks to the 
renaissance of the food truck. 
The London International Food 
Festival is a showcase of these 

culinary starlets, who's owners are a mixture of 
Canadian natives and first generation immi-
grants. Eighty thousand tourists come to taste the 
complexity of flavors, culture, and diversity that 
each participating vendor presents for one glori-
ous weekend in June. While I am still saving up 
for a trip around the world, the London Interna-
tional Food Festival was a micro, global adven-
ture in small plates. Check out Michele’s full re-
view at searchmagazine.net under EVENTS.■ 

SEARCH Writer, Michele Roger, with 

Avi from New Zealand Wisyeys Pies 



 

 

 

SEARCH   FAVORITES 
By emerian rich 

book 

Looking for something 
on the scary side to 
read this season? Try 
Once Upon a Scream 
published by Hor-
rorAddicts.net Press. If 
you thought fairy tales 
of evil witches and 

bridge trolls were scary 
before, you have to ex-
perience this book full 
of retellings to make 
your Halloween spook-
ier than ever. What re-
ally happens when Pi-
nocchio comes alive? 
Are fairy godmothers 
always good? What do 
those little elves that 
help make shoes really 
look like? Are you sure 
you want to know? Be 
careful what you wish 
for, you just might get 
it. From an ill-fated 
agreement to what's 
lurking in the darkness, 
this book will have you 
sleeping with the lights 
on this fall.■ 

sweets 

One of the last old-fashioned pastry shops in the area, 
Alpine Bakery has been serving cakes, pastries, and cook-
ies to Concord for over 40 years. Previously located in the 
Terminal Center across from Bart, they have moved 
down on Willow Pass Drive across from Grocery Outlet. 
Alpine serves wedding cakes and specialty cakes as well 

as a wide array of sweets and cookies. Or you can try my favorite, their relatively new macaroons, 
which are twice the size of normal macaroons but just as delicious.  At their new location, they have a 
customer area with tables and free Wi-Fi. Visit their new site at 1848 Willow Pass Road, Concord.■ 

Conair’s True 
Glow Battery Op-
erated Pedicure 
Callus Softner is a 
nifty tool that will 
help you keep 
y o u r  h e e l s 
smooth without 
all the work. The 
tool quickly re-
moves dry skin 
and calluses from 

your feet. Forget scrubbing away with those 
horrible feet files. This will gently sand away 
hard and dry skin so that you're left with a 
smooth surface without pain. The motor does 
not go fast enough to cause pain, and if you 
get too close, it will shut off. True Glow is an 
easy, effective tool that make those rough, dry 
feet a distant memory.■ 
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BEAUTY 

On a recent trip to Santa Clarita, I made it my goal to visit all the thrift stores in 
the area. I found a lot of them online at various websites, but not knowing the 
area, how could I make an efficient map that would allow me to fit them all in 
my schedule? Well, there's an app for that. Voyager is an awesome app that al-
lows you to put in various location addresses, and it will make a route for you. It 
also works with Google Maps so you can GPS your way through the day. Voyag-
er made my trip easy and enjoyable so I could concentrate on finding old books 
and buttons without worrying about getting lost.■ 

APP 
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Make your own five-generation family tree by inserting your name in the top box (1). 
Boxes 2 and 3 are for your parents.  

Boxes 4-7 are for your grandparents. 
Boxes 8-15 are for your great grandparents. 

 

My Family Tree 



 

 

Looking for affordable ad 

space? Place an ad with 

SEARCH Magazine to 

reach readers in the San 

Francisco Bay Area in 

print and around the 

world in our eMag.  

Contact:  

searchmagazinead@gmail.com 



 

 

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 


