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FROM THE EDITOR | Gardens
I was not always a
gardener. I’d lived in
dorms,
apartments,
and rented a house
without ever noticing
the plants around me.
Once I owned my
own house, I became
excited at the possibilities for the sad, weedriddled plots circling
my yard. I wanted my
kids outdoors, riding
bicycles and playing
tag. A neighbor kindly
took me under her
wing, perhaps inspired
by the view of my
yard through her front
window, and opened
my eyes to the many
annuals,
perennials,
herbs, and evergreens. I found every plant interesting and soon
brought home dozens of plants with every kind of foliage and
flower.
Since then, my landscaping has calmed down. I’ve learned to
arrange the same plants in groupings so they’re more noticeable
and easier to maintain, and to appreciate the strength of a good
shrub instead of spending money on perennials that flower for a
week and do nothing the rest of the year. My gardening fever
has calmed, but the joy of seeing new life never ends.
This spring, we welcome you to enter the garden with us.
Whether you have a green thumb or prefer to admire plant life
from the path, we’ve got you covered. In this issue, you’ll find
tips on making things with the herbs you grow and on attracting birds to your garden. Celebrate the refreshing beauty of our
local Ruth Bancroft Garden and Philadelphia’s Bartram’s Garden.
Heather Roulo
Operations Director

Want to share your story?
We here at SEARCH would love to hear from you.
Send to: searchmagazinesubmissions@gmail.com

Dear SEARCH,
What do you love about gardening?

“My hands and fingers in the soil, and
then appreciating the fact that what I am
eating I grew.” ~Wade, Montana
“Discovering wildlife.”
~Sarah, California
“Everything, the smell of the earth, the
seed going in the ground, the plant emerging, watering and watching it grow…
eating it... freezing, cooking, canning etc.”
~Wanda, Colorado

“I like square foot gardening best and
growing herbs in containers. Best tip,
start small, grow what’s expensive to
buy and that you like to eat best.”
~Mimi, Arkansas
“Because I live in gopher metropolis,
I’ve changed
over to planter
gardening. I’ve
become a fantasy tableau gardener. My pots
are filled with
fairies, monsters, wild creatures and fantasy houses. It’s
more fun than I
ever expected.”
~Trinity, California
“I love being able to walk out my back
door and ‘pick a salad’ for dinner without
ever getting in my car to head to the
store.” ~Michele, Michigan
“I love growing new things along with
the usual tomatoes and green beans. This
year I tried growing butternut squash. No
luck with it, but it is still fun. I also love
sharing what I've grown with my family.
The time spent outside in the fresh air
is a bonus.” ~Alison, California
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novel.
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Humorist, novelist,
photographer
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and trainer of bus drivers. He digs deep
in his life experiences to find the humor in everything from cemeteries to
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Twitter: @TGMReynolds
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the marvels of virtual technology,
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Twitter: @diannakersey

SUZANNE
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is the author of The
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and has been published
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knitting, spinning, or making jewelry
in her spare time. Suzanne also helps
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@gmail.com

3

1-857-452-3660
Antonineafricanclothing@gmail.com

Spring 2018 | CONTENTS

18

Ruth Bancroft Garden
a tranquil garden in the middle of the hustle and bustle of
Walnut Creek.

6
8
9
10
12
14
16
22

City Spotlight
Berkeley, California

Books
Five Gardening Favorites

Author Spotlight
Tim Reynolds

Tech
Top Five Music Apps

Health
Benefits of Culinary Herbs

Travel
Bartram’s House and Garden

Music
Harp in the Garden

Food
Angel Hair with Garlic, Ricotta, and
Fava Beans

24
26
28
30
31
32
33
34

Do it Yourself
Brewing Kombucha

Garden
Attracting Birds to Your Garden

Autism / Parenting
Ambiguous Loss

Humor
Trees, Sir

Events
Event pictures

Attraction
Hand Fan Museum

Favorites
Picks from the marketplace

Activity
Garden Bingo

CITY SPOTLIGHT |Berkeley,

Berkeley is a progressive college
town, well known for its commitment to arts, culture, and the
ecology. It’s the first US city to create accessible spaces and
curbside cutouts for the mobility
impaired back in the seventies.
Farmer’s markets, pro-cyclist events like Sunday
Streets Berkeley, plentiful bicycle lanes, and automobile-free zones, community gardens, composting, recycling centers, urban farming, and parks dedicated
to preserving native wildlife are part of how Berkeley works towards a greener planet.
University of California Berkeley is home to a
beautifully manicured thirty-four acre botanical garden featuring foot bridges, relaxing streams, lush flora, and aromatic flowers from around the globe. It’s
6

California

BY SUMIKO SAULSON

Student Organic Garden at the corner of Walnut
and Virginia Streets, encourages urban farmers to
grow healthy, earth-friendly fresh foods.
The Peralta Community Garden features gorgeous mosaic tile art, a snake tile bench, a circular
commons, and a beautiful selection of native plants.
It is one of Berkeley’s many community gardens,
which include Ashby Community Gardens, Top
Leaf Farms Garden Village Rooftop Farm, and the
Berkeley Garden Collaborative which is dedicated to
encouraging decorative foliage and food gardens on
local public school campuses.
The Regional Parks Botanic Garden in the
Berkeley Hills and the Claremont Canyon Regional
Preserve, a 205 acre regional park with scenic hiking,
focus on preserving and restoring native wildlife.
César Chávez Park, a 90 acres city park located near
the Marina, offers scenic hikes with glorious views
of the Bay Bridge and Golden Gate Bridge. The
Berkeley Rose Garden is another Marina-adjacent
scenic location. It features over a thousand varieties
of rosebushes.
Fauna-centered gardens aren’t the only kinds
you see in Berkeley. Expressions Gallery has an outdoor sculpture gallery. Sparse vegetation and plentiful artwork inform this creative statuary, featuring a
lip-shaped
pop-art
bench,
upcycled
threedimensional art formed from found objects, and post
-industrial metalwork.■

Share your favorite city and spots with us. Email:
searchmagazinesubmissions@gmail.com

Sign up on
our website
for news

& coupons.

BOOKS |Five

Gardening Favorites

BY HEATHER ROULO

With the return of spring comes the promise of a luxurious garden.
Knowledge and planning can make your outdoor garden a pleasure
rather than a chore. The right reference books will step you through
preparing your garden for success.
Whether you have many questions or a few, these books will inspire you with new ideas and lead you to
select plants that will thrive in your garden’s conditions.
Avoid the pitfalls of planting the familiar and branch out into the ecstatic. These five books will change
your garden for the better.

1. The New Western Garden Book:
The Ultimate Gardening Guide
by The Editors of Sunset

3. Pretty Tough Plants: 135 Resilient, WaterSmart Choices for a Beautiful Garden
by Plant Select

This book is an indispensable
resource for beginning and
k no w led ge ab le g a rde ne r s.
Providing steps to setting up a
garden, plant, and maintain, this
perpetual favorite’s newest edition is the perfect resource for
your gardening questions. Check
out details on specific plants or
skim for general ideas for your zone. It contains excellent pictures and maps to show where plants will
grow best. This classic is in its 9th edition, and it’s
still going strong. Some reviews claim the organization of this edition made it difficult to navigate, so
you may want to keep your eyes open for an earlier
edition.

It’s wonderful to dream of
lush gardens populated with
long-time favorites, but each
garden has its own character.
A combination of environment, weather, soil, and sun
gives each corner of your
garden unique personality
a nd w it h t h e r ig h t
knowledge a disadvantage can be turned to advantage. Published in 2017, Pretty Tough Plants is
the solution for low-water, erratic weather, or less
than ideal soil. Grow a beautiful, unique, and practical garden. Excellent for a variety of zones.

2. Dirr's Encyclopedia of Trees and Shrubs
by Michael A. Dirr
Considered by many to be an
essential garden book, and used
in university landscape architecture classes, this book explores
the breadth and scope of trees
and shrubs. It combines two previously published titles from the
author, Dirr's Hardy Trees and
Shrubs, and Dirr's Trees and
Shrubs for Warm Climates. Dedicated to the plants
that give a garden shape and structure in every season, Dirr’s Encyclopedia is filled with excellent
photos and engaging text for the serious gardener.
Michael Dirr is an expert with hands-on knowledge
and the skill to share it in an entertaining way.
8

4. Planting in a Post-Wild World: Designing
Plant Communities for Resilient Landscapes
by Thomas Rainer and Claudia West
Plants are meant to thrive
within the context of each
other and the larger ecology.
With Planting in a Post-Wild
World, the authors looked at
wild plantings to understand
how plants worked together
in naturally occurring plant
communities with an eye toward sustainable landscaping to create a resilient
and diverse landscape. Nobly striving to capture
water, build soil, support pollinators, and preserve
native species, this is a thoughtful exploration of
worthy goals, difficult as they may be for a backyard gardener to accomplish all at once. Still, this
may be the future of horticulture.

5. The Botany of Desire: A Plant's-Eye View of the World by
Michael Pollan Van De Car
If the other books mentioned are the how,
then Michael Pollan’s book The Botany of
Desire is the why. His marvelous writing
takes the reader through the relationship certain plants have developed with people as we
discovered, cultivated, and domesticated
them. He delves into the question of coevolution, asking whether plants use humans just
as much as we use them. Potatoes, apples, tulips, and cannabis are given a storied and personal examination as they influence human
history. A humorous and insightful read. You
may end up thinking about your garden in a
new way.■

Tim Reynolds

|SEARCH AUTHOR SPOTLIGHT

Location: Calgary, Alberta, Canada.

What’s an article you’ve written for SEARCH that
you enjoyed? And why did you enjoy it? I enjoy
them all, because I'm the lucky one who gets to
write almost all of the humor articles for SEARCH.
People may not believe this, but my articles are all
based on true stories in my life, and there is no hyperbolic exaggeration for effect. And because they're
true, I have great fun remembering the incidents
and getting them down on paper, to share with the
readers, rather than just friends on the deck. One of
my favorite stories, though, is the one about Santa,
Seniors, and the Goat, mostly because it revolves

around my favorite time of the year, Christmas, and
one of my favorite places on the planet, Lake Louise
in Banff National Park.
What was your favorite thing to do as a child? Make
believe. Whether, making up covert ops for my G.I.
Joes or creating plays for my two sisters and I to
perform for our parents, it was all about make believe.
Do you have a hot tip for us? I'm an introvert. I'm
really not a big fan of listening to conversations I'm
not part of or hearing other people's music pulsing
out of their headphones, but I spend so much time
on public transit that I can't escape it all. I've discovered a wonderful app called "Coffitivity". It was designed to replicate the creative energy of a coffee
shop for writers and other creative types, but I have
found that it perfectly cancels out the sounds of conversations and music around me and makes me feel
like I'm in a coffee shop with indistinct conversations that are both energizing and not distracting. It
also allows me to play my own music along with it,
for a double dose of my own noise. There are three
coffee shop choices, to suit my mood and preferences.
What else do you write? I am a novelist. I write fantasy, science fiction, historical thriller, humor, and
my latest is a psychological thriller. I also occasionally write short stories in all of the above genres.
What is your website? tgmreynolds.com and my
blog is TheTaoOfTim.com.■
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TECH |Top

Five Music Apps

BY ELLIOT THORPE

artists and dip our toes in to finding new acts and
sounds that were, arguably, previously unavailable
to us. Here are just five amongst the most popular.

The way we listen to recorded
music has evolved over the last
few years and is miles away from
what our grandparents or even
parents had.
The first half of the twentieth century saw the advent of the 78rpm 10 inch records which give way in
1949 to the smaller 7 inch vinyl singles, pioneered by
RCA Victor and playing at a less-nippy
45rpm. The first LP record played at a more sedate
33rpm on 12 inches in diameter preceded the 7 inch
single by under a year in 1949. As the century thundered along and adapted to the quickly-changing
world, so did the formats of how we could take our
favorite recording artists home. In addition to the 7
inch and 12 inch vinyls, we had 8-track cartridges,
reel-to-reels, compact tape cassettes, and mini-discs,
all eventually phased out to be superseded by the
mighty compact disc. This shiny, 5 inch circle remains as the world's most popular physical format.
(The current resurgence of vinyl and, to some extent, compact tape cassettes are bringing back the
halcyon days of music collecting.)
The new kid on the block, the digital download,
arrived with the 21st century technology explosion.
Following in its wake came software application
that can be added to a cellphone, tablet, or similar.
Where there was a personal preference over multiple choices of physical format (some still shout
loudly for the 'real' and 'tactile' sound of vinyl...where you can feel the very soul of the music
in its grooves), we have a similar battle for the type
of app through which we can listen to our favourite
10

1. Spotify
(iOS, Android, Windows Phone)
This writer wouldn't be surprised if 'spotify' one day becomes
the noun to be describe a way of
listening to all music. We may
very well all soon be saying 'hey, I'm gonna spotify
that'. Spotify has a massive library of something in
excess of 30 million songs, has an easy-to-use interface, is integrated with Facebook, and a regularly
updated mobile app. Currently, it subscribes monthly at around $10. With a pace-matching feature for
those who love jogging, a Party DJ mode, and the
option to set up your own playlists, it's a highly popular 'go to' for music streaming.
2. Shazam
(Android, iOS, Windows Phone)
Ever sat there during the station
breaks, wondering what that piece
of music is they're using to advertise soap suds? Well, Shazam is for
you! Open the app (as long as you're not driving),
hold your cellphone in the general direction of
where the playing music is coming from and, magically, Shazam will tell you what it is, who performed it, and even give you a link to listen to it
and/or to an external site where you can buy it. It
can even build a playlist based on your findings and
tell you what other people nearby are using Shazam.
3. SoundCloud
(Android, iOS)
Being in the media industry, I'm
always interested to talk with and
hear about new and up-and-coming
artists. SoundCloud is a perfect
place for anyone to get a hold of what's being produced by singers/songwriters/performers who are
less well-known. Literally tons of music, audio dramas, and readings get uploaded by SoundCloud users every day and, if you're an aspiring artist, the
app is equally useful. Whatever you upload or record straight into your smartphone is immediately
available to the world.

|TECH
4. Vevo
(Android, iOS)
In 1981 MTV was The Next Big
Thing. It gave music a whole new
lease of life. All of a sudden, we
could see our favourite bands and
singers acting out their songs in
little three-minute-or-so mini movies (unless you
were watching the latest Michael Jackson video, in
which case a good spare quarter of an hour was usually required). The era of the music video had arrived, and it's never gone away. Every charting song
now has a video accompanying it. MTV soon lost
the monopoly. Vevo has taken the MTV ideal,
adapting it for the download generation, to stream
videos 24/7. As with many of the other music apps,
feeds are customizable and alerts can be set up to
tell you when a new release is on its way. You can,
also, create and save favorite playlists from a whole
wealth of music styles and tastes.

An "Amber Alert" for pets. Post your
lost, found, and sightings of animals
on our Facebook page. Brentwood to
Pittsburg.

5. Napster
(Android, iOS)
Napster has been in existence since 1999. A rival,
Rhapsody, bought the brand
to create the form we know
today, making it one of the
world's
longest-running
online music providers. It
equals Spotify for cost. For $10 a month, you have
access to well over 30 million songs. You can stream
music or download albums and playlists for listening offline. In addition, you can stream through
hardware driven by Bluetooth (or similar) such as
Chromecast or Sonos, giving you a fabulously eclectic audio library without the storage issues.■

HEALTH |Benefits

of Culinary Herbs

During the winter months more often than not two things have
happened. We’ll have been huddled over a bowl of steaming
soup or a steaming cup of tea.
When the winter chill gives way to
the spring, some things change.
Others stay the same, such as our
love of herbs, be it in those soups
or teas.
Not only do herbs enhance the flavor of our food,
but they provide health benefits as well. For example, that calming chamomile tea not only soothes
nerves and helps you relax, but it also can be used as
a hair rinse, skin toner, (let it cool before applying)
and to calm a stomach upset. Fennel is also an excellent stomach soother, but may not be appealing to
those who are not fans of the taste of black licorice.
Some other ingredients for herbal teas include
mint and lemon balm, which are both mints and
both helpful for stomach upset and calming the
nerves. Lemon balm can also be used dried in a sleep
pillow (a sachet of herbs) with lavender and hops to
help you catch some zzz’s.
Lavender has been catching on in the kitchen as
well, mainly in herbal teas, but can also be included
in honey to add a light floral undertone. As another
12

BY SUZANNE MADRON

calming herb, lavender can also help ease stomach
upset and used as a hair rinse and toner for skin. In
sachet form it can be used as a more pleasant smelling alternative to moth balls, although it will not
deter some pests.
Sage is another multipurpose herb in the kitchen
and beyond. Not only does it bring out the flavor of
a meat dish, but its antiseptic and anti-bacterial
traits keep the germs at bay, too. I’ve also burned
sage in the kitchen or made a sage and lemon essential oil spray to remove food smells from the air. It’s
especially good after I’ve been cooking seafood. Sage
has also been included in herbal teas with mint.
Got thyme? Not only is it a flavor enhancer, but
it’s good for easing a cough.
W hat
ab o u t
those seasonings
in Italian cooking? Oregano is
not only great in
tomato sauce. It’s
also good for a
cough, and another bonus is
it’s got some vitamins, too, as
does fresh sweet
basil.
HERB COOKING TIPS
 When cooking with herbs there are two things
to keep in mind: the properties of the fresh versus dried herbs and the flavors of each. If you
are using dried herbs as a seasoning, your dish
will not need as much of the herb to achieve the
desired result as drying will magnify the herbs’
flavors. When working with a new herb that
you may not be familiar with, take a pinch and
taste it before adding it to a dish. This taste test
will give you an idea of how much the recipe
will need.
 Please check with your doctor before use, especially if you take medications which might interact with herbs.
 When using fresh herbs add them toward the
end of the cooking process, as this will add the
flavor and retain the health benefits of the herb.
If not familiar with an herb’s flavor, don’t be
afraid to taste it. Happy cooking.■

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 inspiration 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 takeaways. 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

“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

TRAVEL |Bartram’s House & Garden

Philadelphia’s role in the history of
the United States is well known. In
2016, 41 million people visited the
city, and many surely visited the
Liberty Bell, Independence Hall,
and the other historical sites and
museums located throughout the
downtown area.
However, the visitor willing to make a short trip
away from the city center will be amply rewarded
with the opportunity to see an amazing survival
from the 18th century, the Bartram House and Garden.
John Bartram (1699-1777), often described as ‘the
father of American botany’, established his house
and garden in 1728 after purchasing land bordering
the Schuylkill River. In addition to his important
14

BY MURDO MORRISON

role in the early history of botany in North America,
Bartram and his friend Benjamin Franklin were
among those who founded the American Philosophical Society in 1743.
Largely self-educated, Bartram traveled throughout
the American colonies collecting plants. On land
stretching from his house to the river, he established
a botanical garden, the oldest in the United States to
survive to the present day. Over time Bartram developed an association with plant and seed collectors
in Great Britain and Europe, including Sir Hans
Sloane (1660–1753) and Carl Linnaeus (1707–78). By
the middle of the 1700s Bartram had established a
thriving trade in seeds and plants, which were
shipped overseas, packed in sand and moss.
After Bartram’s death in 1777, the business continued under the direction of his sons, John Bartram Jr.
(1743–1812) and William Bartram (1739–1823). William, a skilled artist and naturalist, travelled
throughout the American South between 1773 and
1776. His account of these years, now known by the

considerably shortened title Travels, was published
in 1791 and is considered a classic in naturalist literature. By the late 18th century the garden had
achieved sufficient fame to attract eminent visitors,
including George Washington (1732–99) and Thomas Jefferson (1743–1826), who purchased plants for
their estates.
The house and garden remained with the Bartram
family until 1850 when the property was purchased
by Andrew Eastwick (1811–1879), a successful builder
of railroads and locomotives. Eastwick retained
ownership until his death in 1879. By the late 1800s
the property, now surrounded by an industrial area
of Philadelphia, had become neglected and overgrown. Thomas Meehan (1826–1901), Eastwick’s former gardener, mounted a campaign to save the garden and a portion of the original property was added
to Philadelphia’s park system in 1891. In 1893 the
John Bartram Association was founded by family
descendants. The Association created a library containing archives related to the site’s history and today manages the site in cooperation with Philadelphia Parks and Recreation. The Bartram House and
Garden became a National Historic landmark in
1960.
If you are visiting the Philadelphia area, don’t
overlook this wonderful 18th-century site. In addition to the house, visitors can walk through an 8acre historic garden filled with native plants that include many varieties discovered and cultivated by
the Bartrams. Trees include the oldest male ginkgo
biloba in North America, a two hundred year old
yellowwood, and Franklinia alatamaha, discovered by

John and William Bartram in 1765 and
named for Benjamin Franklin. The gardens also include a medicinal plant display.
In April, 2017 the Schuylkill River
Trail was extended to include the Bartram property, connecting it to the Circuit Trails, a multi-use trail network in
the Greater Philadelphia area. Bartram’s
House and Garden are located at 54th St.
and Lindbergh Blvd, Philadelphia, Pennsylvania.
Access to the Bartram grounds is free
and open to the public year-round, dawn
to dusk, except on city-observed holidays. House tours are available from
Thursday to Sunday at 12pm and 2pm.
Garden tours are available from Thursday to Sunday at 1pm and 3pm. Free
parking and bicycle racks are provided. Go to: bartramsgarden.org for more information.■
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MUSIC |Harp

in the Garden

It’s a beautiful, spring night. I’m
out listening to the peepers,
young frogs, newly awakened
after a long, hard Detroit winter
and ready to sing. A small bonfire
crackles at the edge of the deck.
I hold a glass of Pinot Noir in my
hand, and as I look over at my
Kiwi partner in crime, I pick up the
phone to set the wireless sound
system to play.
It’s the first opportunity we’ve had to play music
outside, and it’s kind of a big deal. For the outdoor
speakers, it’s a maiden spring voyage. I’m a harpist
and hence, I often enjoy listening to the work of fellow harpists crazy enough to fall in love, like I did,
16

BY MICHELE ROGER
with an instrument that requires time, talent, and
patience to handle an instrument twice my size. The
sound system is primed, and the garden is under a
blanket of stars.
Perhaps your garden is unpredictable and flourishes with colors and new shoots that are both beautiful
and surprising. Then, you and your garden may love
some jazz harp. I suggest streaming some tunes by
harpist, Carolyn Sykes. While her list of music is
vast, her most popular album was her 2005 Autumn
Leaves. I admit I have a sincere appreciation for her
complex style of accompaniment which, to my ear,
sound both improvised but also meticulously calculated. Her music has inspired me when I write horror stories/novels on the side. There is something
about some of her selections on the Autumn Leaves
album that conger images of Bourbon Street vampires. Whenever the air is electric and fresh with
possibilities, much like a spring night in the garden,
I like to play a bit of Sykes and let my imagination
run to the wilder side of life.
My section of the garden is warm and practical. It
grows the kitchen herbs, the shamrocks, and the
root vegetables for the first spring harvest. If your
garden is like mine then it might like a bit of Celtic
music. It wouldn't be a night of harp music without
listening to the fabulous Celtic Irish music of harpist Triona Marshall. While some Irish music enthusiasts might know her from her touring and performances with the Chieftains, she has worked as a soloist for many years in Ireland. She tours presently
both as a soloist and half of the Alyth and Triona
Duo. I’m personally in love with her latest 2015 solo
album, Between Two Ways.
Her most famous song on the album is “Aisling na
hEalain.” While the Gaelic title is difficult to spell
and pronounce, the music is absolutely enchanting.
While many tracks are solos, she also joins up with
fiddles and lutes on a few of the tracks as well.
While you won’t find Irish music that has made St.
Patty’s Day famous on this album, you will feel
yourself transported to a place where the folks are
friendly, the beer is flowing, and the lush green hills
go for miles.
If shaped boxwoods and pristinely kept roses are
your garden passions, I promise you are the envy of
gardeners like me for all of your hard work and efforts.

A classic garden calls for the classical and timeless
music of harpist, Judy Loman. No modern harpist

like myself would be here if not for her tremendous
efforts in advancing the harp in all genres of music
but particularly classical. Born and raised in the
United States, she later studied and became the principal harpist in the Toronto Symphony Orchestra.
She paved the way for harp music to come to the
forefront thanks to her composing and arranging for
harp. Ms. Loman has since retired, but her album,
The Baroque Harp is wonderful and timeless. Those
who already enjoy classical music will love the
“lightness” of the harp versions of Bach. Her versions are a new twist on the theme while remaining
true to the composer.
No matter how your garden grows, the sound of
cascading harp music may just inspire a bit of dancing under the moonlight. Invite the neighbors over
or hide away with a book and let the music play. No
matter how you listen, the elusive harp is finding its
way into more and more genres of music. It is my
sincere hope it finds its way to you and your garden.■
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FEATURE |Ruth

Bancroft Garden

BY EMERIAN RICH

Ruth Bancroft Garden is a tranquil garden in the middle of the hustle
and bustle of Walnut Creek. Nestled behind a fence line, it’s an oasis
full of succulents. The garden is a place where you can view exotic
and endangered plant life year around, meditate in nature, or view local artist sculptures at one of the many annual events they host each
year. Most residents of Contra Costa County have never heard of Ruth
Bancroft Garden or what she accomplished with her collection of exotic succulents. Bancroft is not just a street tying Concord, Walnut
Creek, and Pleasant Hill together. It’s a landmark dedicated to a great
woman who was fascinated by succulents.
Ruth had a passion for plants even as a child living
in Berkeley. She explored the undeveloped hills of
Berkeley, examining wildflowers and digging up
small plants to replant in her own yard. Her early
garden included a collection of irises, which she received from Sydney B. Mitchell, the founder of the
American Iris Association, and Carl Salbach, an iris
breeder.
Graduating from UC Berkeley with a teaching degree, she taught at a school in Merced for a few
years before meeting her husband, Philip Bancroft,
Jr. and moving to the family farm in Walnut Creek.
Her plant enthusiasm only flourished when surrounded by the 400-acre walnut and pear farm, but
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she was most fascinated with water-conserving
plants and collected hundreds of potted succulents,
all kept in greenhouses. When Ruth was given approximately 3.5 acres of the farm to plant a new garden, she enlisted the help of Lester Hawkins, cofounder of Western Hills Nursery, to help create
the pathways and beds where she transplanted her
potted succulent species collection which counted in
the thousands.

As the garden grew, word
spread in the horticultural
community, and her garden
became a favorite field trip
location for college students
and succulent enthusiasts
worldwide. When Francis
Cabot, a plant collector from
Quebec, visited and discovered there was no plan to
preserve the garden, his wife
suggested they establish a
nonprofit organization. Cabot founded The Garden
Conservancy in 1989. The
gardens have been open to
the public since 1992.
Her collection includes
plants from Mediterranean
climates and other dry regions around the world
which thrive with minimal
irrigation. Around the garden you'll see everything
from palms to yuccas to cacti
in every shape and color.
Each season you'll see different plants bloom, so every
visit brings something new
to see. Be sure and ask for a
“What’s in Bloom” sheet at
the ticket counter so you
don’t miss the plants that are
showing their colors when you tour.
Different sections of the garden evoke different
moods. In the backside near the front wall, there are
giant succulents that tower over you as if you’ve
been transported into a movie set for Honey I Shrunk
the Kids. Another section holds a small pond with a
rock fountain and chair and table where you can sit
and enjoy nature. Whether you come to sit and soak
in the atmosphere or walk the many paths to enjoy
the plants in bloom, this is a wonderland for the nature enthusiast.
One of the coolest plants to see is the agave, which
you'll find a familiar word thanks to health energy
drinks that have become popular in recent years.
Agave’s sweet nectar is also used in breakfast cereals
and in the making of tequila. At The Ruth Bancroft
Garden I was able to witness the three stages of the
agave plant in person.

Watch video of this location at searchmagazine.net

1.) Agaves start as a rosette of leaves that bloom into
a flower petal shape.
2) When the plant is about to die, an asparagus-like
spire grows out of the middle.
3) The new spire blooms flowers before it dies.
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FEATURE |Ruth

Bancroft Garden

BY EMERIAN RICH

The most exotic, rare, and frost tender plants are inside the shade house.
We’ve outlined a few of the many rarities available for viewing.

Euphorbia canariensis

Aloe eminens

Ceraria namaquensis

A tall multi-stemmed
plant native to the
Canary Islands.

A rare tree aloe from
Somalia.

From along the border between
South Africa & Namibia.
Found in both countries.
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Copiapoa cinerea

Dudleya pachyphytum

Encephalartos horridus

A slow growing and hard
to keep cactus from Chile.

Native to Cedros Island
off
the
coast
of
Baja California.

A drought-tolerant plant
with ancient lineage going
back to the era before
flowering plants.

Orbea variegata
Long known as Stapelia Variegata, this plant that gives off an
unpleasant odor of rotted flesh. The flowers stink because their
pollination strategy is to attract flies by smelling like a dead
animal. Stinky, but it works!
Rendering of visitors center courtesy of
RobertBecker.com with Digital Frontier.

The docents at Ruth Bancroft Garden are all very
helpful and able to answer in-depth questions from
plant pros as well as silly questions from plant newbies like myself. Succulents, all drought-tolerant,
can be purchased in the nursery as a piece of the garden to take home with you. Proceeds of the sales go
to benefit the upkeep of the garden.
The garden is currently undergoing construction
to build a visitor and education center. You can donate directly to the garden or attend one of its many
annual fundraising events. In the spring and fall,

they hold a plant sale. In the summer, you will find
local artists participating in the summer sculpture
event. In October, they have an annual fundraising
dinner and fruit tasting event.
To find out more information about the garden,
events, or to donate to help build their new visitor’s
center, go to:
ruthbancroftgarden.org■
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FOOD |Farm to Table
BY BRIAN AND PATRICIA DAKE
Angel Hair with Garlic, Ricotta, and Fava Beans

Farm-to-table, getting back to
our roots and consuming food
grown in our own communities is
the current trend and considered
healthier for both us and the environment. Keeping that is mind,
what could be better than garden-to-table? If we want to get
down to earth, how about enjoying produce grown in our own
backyards?

Stepping out to inspect your yard come spring you
will find the bean stalks tall and wafting in the
breeze. Fava beans can be harvested beginning as
early as March and continuing through April. Just
be sure to harvest before May as the beans themselves will begin to grow tough later in the season.
Favas work great for stews and soups, particularly
minestrone, and can even be ground into hummus.
However, for a truly original garden-to-table dish,
we recommend pairing with pasta.
Fava beans combined with pasta and tossed with
ricotta make for a unique twist on pasta primavera.
This issue’s culinary creation can be enjoyed with a
crusty loaf of garlic bread to round out the meal. For
a wine complement we recommend a sauvignon
blanc as this doesn’t over-power the delicate flavors
of the favas, ricotta and capellini - more popularly
known as angel hair pasta. This original dish, sure
to surprise and delight, serves two people as a main
dish or four as a side.
INGREDIENTS











Several years ago I attended an early-season
farmer’s market where I chatted with a local grower
and discovered the wonder of fresh fava beans. She
explained to me how fava beans make an ideal winter crop. Simply plant the starter beans - easily
found at a local garden store - in a patch of earth
November to December. In colder regions, you will
wish to plant in autumn before the ground freezes.
Once the beans are planted, winter rains will do the
work for you, and I have found the stalks to be remarkably pest resistant. In drought years, you will
want to make sure to water every couple of weeks,
but with cooler weather and normal rainfall these
plants require very little attention.
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4 quarts water
1 teaspoon salt
5 cloves garlic, large
1 bunch parsley, fresh
1 pound angel hair pasta
6 tablespoons olive oil
1/4 to 1/2 teaspoon red pepper, crushed
1 cup fava beans, peeled
3/4 cup ricotta cheese, stirred
1/4 cup parmesan cheese, fresh grated

Preparation
In the 6-quart pot add 4 quarts water and 1/2 teaspoon salt and place pot on stovetop over highheat.
 Place garlic cloves on cutting board and use a
chef's knife to cut both dried ends from each garlic clove.
 Lay the chef's knife flat over each clove and using your hand, apply even pressure to lightly
crush clove. This will loosen the paper-like skin
from around the clove.

















Peel skin from garlic cloves discarding
skin and use knife
to mince garlic into
small pieces.
Grasp a small bundle of parsley and
cut parsley leaves
from stems. Chop
parsley leaves. Continue this process
until you have 2 tablespoons of loose chopped
parsley. Discard stems.
When water in stock pot comes to a rolling boil,
remove angel hair pasta from packaging and
grasp from both ends. Holding the pasta over
the pot, break pasta in half length-wise and add
pasta pieces to pot. Stir as needed with a wood
spatula.
Remove stock pan from heat when pasta begins
to bend easily when stirred (about 3-4 minutes)
Reserve a cup of cooking liquid from the pot.
Carefully pour contents of pot in colander to
drain pasta, but do NOT rinse.
To prevent the pasta from sticking to itself,
sprinkle 2 tablespoon olive oil on pasta and toss
with spatula to distribute oil. Pasta may seem a
little under done, but that's good because it will
continue to cook when added to the pan with the
other ingredients.
Cook
Place a fry pan on the stove top and add 4 tablespoons olive oil, minced garlic, crushed red pepper, and fava beans. Sprinkle mixture with 1/4
teaspoon salt and turn burner on to mediumhigh heat.
Using a wooden spatula, sauté mixture until garlic starts to brown (3 to 4 minutes).



Add ricotta and parsley to pan, stir just enough
to distribute evenly.
 Add angel hair pasta to pan and stir, mixing all
ingredients together (1-2 minutes). If mixture is
too dry add reserved pasta water 1/4 cup at a
time while mixing until desired consistency is
achieved.
 Sprinkle pasta with 1/4 teaspoon salt, and mix
in.
 Remove pan from heat and turn off cooktop
burner.


Serve
Transfer pasta to a small platter. Top with fresh
grated parmesan cheese and serve.■

Fresh food, great service,
and quality ingredients.

Order in, pickup, or catering
services available.

parmadelicatering@gmail.com
Parma Deli
3521 Clayton Rd.
Concord, CA 94519

(925) 685-5705
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DIY |Brewing

Kombucha

BY DIANNA KERSEY
vendors.
Once you have your scoby, you’ll want to gather
the rest of the ingredients.
Starter Recipe for Home
Made Kombucha Tea





I’m sure by now you have read
the myriad of articles regarding
the health benefits of consuming
kombucha tea. You’re hooked,
you love the flavors and varieties,
but hate the cost of $4 bucks a
bottle. Right?
Would you believe you can make
this amazing healthy probiotic tea
yumminess for pennies a glass?
Do I have your attention?
TOOLS TO START BREWING
First, you’ll need to gather a few items to hold
your kombucha as it’s brewing and then you’ll need
bottles if you want to add fruit or flavors for the second ferment. A quart-sized jar, wooden spoon, coffee filter cover or cheese cloth, and a rubber band or
canning jar ring.
To start you’ll need an active scoby. A what? A
scoby is the tea culture. Think of it as your
grandma’s buttermilk culture that she uses for her
amazing biscuits, but this is a culture specifically for
tea. Please don’t use a buttermilk culture as a scoby.
Nope, won’t work. Believe it or not, your local
health food store will most likely have some great
resources for you to obtain a scoby locally, but if not,
you can order them online from many reputable
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Either 2 teaspoons of loose oolong
tea or 2 tea bags
¼ cup sugar
2 to 3 cups of unfluoridated and
unchlorinated water
½ cup distilled vinegar
1. Combine the water hot enough to dissolve
sugar and the sugar in a glass jar.
2. Stir until sugar is dissolved.
3. Place the tea into the water and allow it to
steep.
4. Allow the mixture to cool to room temperature and remove the tea after 15 minutes. If you
like a strong tea flavor, you can leave the tea to
brew for a longer time.
5. Add the white vinegar or starter tea from a
previous batch. Slowly layer the scoby or
starter, to float on the top of the mixture.
6. Cover the jar with the cheesecloth or coffee
filter and seal off with a jar ring or a rubber
band.
7. Place your jar of kombucha in a dark, undisturbed area for up to 30 days. Be careful to
keep it out of direct sunlight.

Once you have finished brewing your kombucha,
you can flavor it and then bottle it again in airtight
bottles for a second ferment, especially if you like it
fizzy.
As your tea ferments, it’s going to look, well, kinda weird. Like a brown alien sprouting slimy legs
and floating down inside your jar. Believe it or not,
that is what you want. As the scoby thickens, a
brown, yeasty particle will begin to form, and you
are creating a new “mother” to add in to your next
batch of kombucha. This is where the cultures are
creating those amazing probiotics that are so healthy
for your gut.

1.
2.

3.

4.

5.

Fabulous Flavors on the
Second Ferment!
Pour your tea into a bottle that you can seal.
Fill your bottle about ¾ full and then add ¼ cup
of fruit juice. We like to add pieces of the fruit
that coordinate well with the main flavor. One
of my favorite combinations is a ginger lemon. I
use a couple pieces of candied ginger and lemon
slices along with the lemon juice. You’ll want to
experiment with the flavor and taste you like
before rebottling.
For added nutrition, layer in Chia seeds and additional fruit. Kombucha makes an awesome base for
fruit smoothies.
Add additional sugar. The additional sugar in
the second ferment will create the carbonated
fizzy fun. My last batch I used a beet sugar
which was so strong, it popped the top right off
my bottle. I quickly learned I should have
burped my second fermenting bottles daily to
keep such an explosion from happening.
Once you have the desired combination, close
the bottle and place in the fridge for a couple
more weeks.

Got errands?
No time?
Swamped?

MY FAVORITE COMBINATIONS

Frazzled?

Lemon ginger
Strawberry basil
Green chai
Apple cinnamon
Lavender and chamomile
Pineapple and coconut water
Pears and cherries

Let us help.

There are literally hundreds of articles, websites,
and references on how to make your own
kombucha. I hope you’ll take the plunge and save
yourself a few bucks. You can check out recipe combinations on Pinterest and other helpful sites such as
culturesforhealth.com which have step-by-step videos and images that can walk you through the process, stress-free.
Write to us and let us know your favorite recipe
and share pictures of your home brewing experience.■

Personal and Business
Errand and

Delivery Service

(925) 437-0771
TKOErrandServices.weebly.com
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GARDEN |Attracting

Birds

When you think of spring, what
jumps into your head? For me, in
addition to new plants and flowers, it’s the birds.
Even in the smallest patio garden one can find
avian visitors. All you have to do is invite them.
Food and water will do the trick. For some birds
that is as simple as having plants that bloom. For
others, try an invitation to dine with you.
Hummingbirds, unless you live near the Arctic
Circle, will join you for an offering of sugar water.
Colorful finches abound when seeds are on the
menu. Do avoid bread. Look to quality mixed seeds
for wild birds. You can use some of the resources
listed at the end to help you determine what your
goal with birds might be.
Add a source of water,
like a glazed planting pot
base or even an old clean
dented frying pan, and
you will delight them
not only with a drink of
water, but a spot for
bathing. With the urbanization of the world, our
small creatures have less
and less space to live
their lives. Giving them
a small respite from the
concrete and traffic is
not difficult and need
not be expensive.
Hummingbirds are enjoyable to watch and can be
very entertaining. Attracting them is not difficult,
and you can soon have more than one at your feeder. For hummingbirds, most people will use a hanging feeder that is clear glass or plastic with holes in
the base the “hummers” can dip into to reach the
sugar water. Some use a small bowl or even plastic
bottle caps hot glued to an old plate or saucer as
'nectar' cups. Whether simple, recycled, or a work
of hand blown glass art, be sure to keep it clean with
a good wash with vinegar or hot water, not soap, at
least once a week, to keep bacteria and mold away.
For Hummingbird food, artificial nectar, mix one
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BY KAY TRACY
part sugar to four parts water in sauce pan. Bring it
to a boil, stirring to mix and dissolve all the sugar.
Let it cool before filling the feeder. No red color is
needed or advised, and any extra 'nectar' will keep
in the fridge for at least a week. You can get a number of hummers visiting you once they know the
food is there.
Seeds for birds can be placed in planter saucers
and secured so it is stable for the birds to land and
eat. Thistle seeds are often in a small mesh or net
type sock for hanging and dispensing. The internet
abounds with ways to make birdseed feeders from
plastic bottles or other re-purposed items.
A variety of food choices will result in more success. Sure, they might be picky and toss or kick
about the seeds they don't like, and you will have to
sweep up the husks from time to time, but keep the
seeds plentiful and dry, and you can find you have
more visitors than
you can count.
Some birds will enjoy a bit of fruit or
vegetables. This will
allow you to use all
of the trimmings and
bits from your kitchen. Just chop apple
cores, carrot ends,
lettuce cores, etc. into a small dice size
and put it out where
the birds can find it.
Photo courtesy of Murdo Morrison
You can keep the extra in a container in
the fridge until needed. At its best, you will give the
scraps a new purpose as food for your small friends.
For water, use a large saucer or shallow pan with
enough of a rim for landing and perching. An old
trash can lid turned upside down is an example.
Clean this too, once a week. If there is not much
shade, on hot days, you might want to help keep it
cool by adding some ice cubes in the afternoon.
Try to be consistent in your feeding habits. The
birds will come to expect it like clockwork. They
will soon learn what foods you put out on what
days, and when their favorite is to be found. If you
are careful, you could have hummingbirds sipping
“nectar” from a bottle-cap in your hand.

The most important thing to remember is to keep things clean. Just like a crowd of people, a crowd of birds
can share illnesses. Keep all your seeds in clean, dry, and free from pests containers.
At least once each week, be sure that all of your feeders, watering stations, and the areas around them are
clean. Preventing the spread of illness among your new friends is paramount. It is not difficult to do. Just
empty things out, sweep up, and then, make this easy cleaning solution.
Mix ten parts water to one part bleach. Mix fresh each time and give everything a good scrub with a brush.
Let everything air dry before re-filling.
Fill your feeding containers and grab a comfy seat. Get out your “pocket guide to birds” and relax as the
local wildlife comes to visit.
For more information on birds that are local to your area, you can visit and contact the following groups or
organizations:
Lots of information is available from Cornell Univ, and if you are willing, you may even be able to assist
in scientific studies with the birds at your feeders by providing data on numbers, species, etc.
feederwatch.org
If you want to start specializing in the birds that visit with you, go to:
allaboutbirds.org/types-of-bird-seed-a-quick-guide
The folks at the Audubon Society have great tips on feeding birds.
audubon.org/news/bird-feeding-tips
You can reach The Royal Society for Preservation of Birds in the UK here:
rspb.org.uk
Kay is currently living in Iceland, and saves her meat scraps to share with the Ravens who visit her balcony for
snacks.■
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AUTISM |Ambiguous

Loss

When you have a baby, your
whole world changes. Everyone
tells you this will happen when
you’re pregnant and it’s one of
life’s solid truths along with death
and taxes. Still, no matter how
you prepare for it, or think you’re
ready, it always seems to catch
you off guard.
My son was born happy and healthy, if a bit early,
twelve years ago. Despite complications during and
after pregnancy, we were pretty happy for about a
year. We reveled in the new baby smell. We giggled
at his baby bandito burrito shape. We even smiled
when he pooed. Every parent on the planet can recount these cute stories, whether you want them to
or not.
At about a year old we realized we needed to get
our son checked out. Even though he was a happy,
energy-filled cutie, with the exception of speaking a
few words at six months, he had completely stopped
talking and hadn’t said a word since.
We read all the books. At age one he should have
been gabbing up a storm. Perhaps not Nobel Prize
award winning sentences, but something. A mama
or a dada or a baba—anything would’ve been a gift
to us.
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BY EMERIAN RICH
We started looking for a cause. He was super active, so perhaps walking provided a bigger motivation than talking? My husband had some jaw structure problems in his youth, perhaps this was the issue. I don’t know my biological father. Could there
be something on my side of the family causing this
deficiency? Was he deaf? Was he mute? Did we
feed him the wrong sort of formula? Was it the
shots administered in the hospital? Questions
plagued us.
We enrolled our son in a speech delay program
and got him checked out by specialists. This time in
our lives was devastating. Although birth defects
and mutations happen naturally in more homes
than anyone realizes, somehow we felt to blame.
Maybe it was because I didn’t breastfeed. Maybe it’s
because we didn’t spend enough time teaching him.
Was it our fault in some way?
The real guilt set in. It’s bad enough when you
can’t achieve something in your own life and feel a
failure but when you’ve imposed a failure of yours
onto another living being, it’s soul crushing. You
want to push the reset button and hope a do-over
will come out better. Like somehow you could turn
back time, change something you did or didn’t do so
your child could have a normal life.
The next few months were spent learning sign
language and driving our son to therapy sessions. It
seemed to be getting better, like there was hope, but
then we were given the diagnosis. Autism.
It might seem overly dramatic for someone who
hasn’t gone through this, but our entire world shut
down. It was as if our son was taken away from us.
Every hope and dream we had about him growing
up, going to college, living his own life, having a
wife, and having his own children was taken away.
I’ve worked with autistic adults and I’ve seen what
some of them often have to go through. They live in
care homes with little to call their own, bused out to
work centers where they work for lower than minimum wage, with little choices, and little love. I
know not every autistic person lives this way but
my mind ran with the worst case scenario. My biggest sorrow when being told my child was autistic
was not the thought that I might have to spend the
rest of my life caring for him, but about everything
he was going to miss out on.

My mother was supportive the whole time, telling
me, “He’s our baby and we will still love him, despite his disability.”
Although the statement was true, I couldn’t get
over the grief of losing him as a “normal” child.
During months of depression, I couldn’t even talk
about my son without bursting into tears. I held my
head up high in public, while inside I was a complete
basket case. I became angry and distant from others
who tried to help by assuring me that they knew
people who had autism and went on to live happy
lives. Every time I shared my thoughts I felt dirty or
like a bad parent. I was not saying I wanted to harm
him, but there were times when I said, “Had I
known he would come out with autism, I would’ve
chosen not to have him.”

“It was as if our son was
taken away from us. Every
hope and dream we had about
him growing up, going to
college, living his own life,
having a wife, and his own
children was taken away.”
The worst part was I had no one to tell me it was
okay to feel this way, no one to allow me to voice
my feelings without judgment. No one understood.
Even very close friends I confided in left me feeling
like a murderess mother. They asked me if I was going through postpartum depression or if I needed to
give the child up to someone who could take care of
him properly. Believe me when I say that in the
darkest moments, I did wonder if I should take him
to someone who was better equipped.
I remember one distinct conversation with my
mother in which she said, “Yes, I know, you feel
like someone has died.”
I replied, “Yes, but the body is still in the house.”
Therein lays my ambiguous loss. If only I had
known at the time that I was legitimately grieving.
Dr. Pauline Boss, Ph.D., defines ambiguous loss as
one where there is no verification of death or that
the person you love will return to the way they used
to be. This is often a diagnosis given to family members who have lost a loved one in war where no body
is found or like the families of the 9-11 bombings

where no body was recovered. Your brain just
doesn’t believe it’s real. In those cases of war and
terrorism, everyone rallies around you. They say it’s
okay to cry, to let it out and mourn, but for the parents of a special needs child, you’re told to buck up
and deal with it. This is the hand you’ve been dealt
and that’s just the way it is.
I was shocked to find out I had been experiencing
ambiguous loss for years. Sure, my son was alive,
but the baby I thought I had, the dreams I had for
him are no longer possible.
My hope in writing this is that new parents experiencing ambiguous loss are made aware of this condition and allow themselves to go through the grieving process without guilt. If I had known others experienced this kind of trauma and I was allowed to
feel the way I did, I believe the healing process
would’ve started sooner.
Now that my husband and I have come to grips
with the situation, we are ready to live out our lives
with our special son who is growing smarter every
day. He speaks, he feeds himself, and is now in Middle School. I can even imagine him living out a life
of his own. We know he will continue to change
with time with good days and bad. He may run for
president yet! No matter what he becomes, he is our
son and we love him just as much as we would any
“normal” child.
For those of you out there who are going through
ambiguous loss and feel like you will never make it
through, please know you’re not alone. Stay strong,
keep moving forward, and allow yourself to grieve.
It doesn’t mean you are a bad person. It just means
you’re human.
If you feel yourself unable to cope, please seek the
help of a professional therapist. Sometimes having
someone listen and understand gives you the
strength to handle the next hurdle.
For more information, visit Dr. Pauline Boss,
Ph.D. at: ambiguousloss.com.■
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HUMOR |Trees,

Sir!

I loves me my trees. Not in a "that
young fella needs some serious
therapy" kinda love. More like adoration, appreciation, affection,
and a few other A-words from the
thesaurus.
Sadly, I have another A-word, allergies. Specifically, dust, mold, mildew, ragweed, grass, and trees. In
other words I'm allergic to the entire world. Over the
decades my allergies have tapered off, but when I
was a young goat exploring the world I was always
trying different places in which to hide from my two
younger sisters.
The crawlspace under my parents' bedroom
was perfect. It had just enough hanging spider egg
sacks to keep my sisters at bay. It also had enough
dust, mold, and mildew to give me a serious respiratory infection for a month.
Next I thought of hiding in the grass in the
backyard, but Mom had some bizarre fixation about
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having a nicely groomed short lawn around our suburban brick castle, so I would have looked like I'd
tripped over my own shoe laces and couldn’t get up.
That nixed the hiding-in-the-Kentucky-Blue idea.
Then one day epiphany bit me in the butt. It turned
out that I was finally tall enough to jump up and
reach the bottommost branch of the big tree in our
front yard, and my sisters weren't. I spent hours up
there, scanning the hood for stray dogs, outlaw biker
gangs, and the girl of my dreams, Kathryn.
My love of trees goes much father than that front
yard, though. In the nearby river valley there was a
Tarzan swing tied to a thick branch over the creek,
and we spent every minute we could getting rope
burns from swinging across and back. Did we care
that the water was polluted? Hardly. It was the Seventies—everything was polluted.
I have my own house now, and the first thing I did
in spring was plant Bruce the Spruce and Julie the
Maple. Yes, I name my trees. So sue me. I also sometimes use them as characters in my novels.
As wonderful as all of these arboreal companions
have been over the years, not one is as close to my
heart as the powerful pine that saved our lives when
a rampaging grizzly bear came crashing through the
forest while we were hiking in the Rocky Mountains.
We were twenty and eighteen, and we fled down the
mountain, through the forest, until we could run no
more. Most of the trees were lodge-pole pines with
no low branches, but our savior was there, reaching
out for us, offering Sherry and me sanctuary. We
were up as fast as we could climb, where we hunkered, panting as silently as we could, praying we
were being chased by the only bear in the world who
was both too stupid to climb after us and too small to
simply knock the tree over with us in it.
For half an hour Super Pine cradled us. The breeze
in the trees brought the sounds of the crashing closer
and closer, and then I noticed the manhole cover, in
the middle of the forest. Soon I started thinking that
the "crashing bear" was starting to sound a lot like
water splashing against a bend in a drainage pipe
coming down from the hotel up-mountain from us.
Yes, it was not a bear, no, my heart rate didn't return
to normal for about three years, and no, Sherry didn't
marry me—probably because I couldn't tell the difference between a rabid grizzly and a flushing toilet.
But I still loves me trees.■

Jane Austen Society Gala, December 2017

|EVENTS

Watch video of this event at searchmagazine.net

Jane Austen writers celebrated Jane’s Birthday as they chatted about all things Austen.
Authors: Abigail Bok, Emmy Z. Madrigal (Emerian Rich), Jeanette Watts, and Reina M. Williams.

Galindo Gingerbread Boutique &
Holiday House Tour, December 2017

Local artisans and
crafters gathered
for the boutique
and house tour of
historical
Galindo House.

Winchester Mystery House Holiday
House Tour, December 2017

The Winchester’s Holiday
House Tour included 13
themed trees and a sneak
peek at the new movie as
well as a gallery of costumes used in the film.
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Hand Fan Museum

BY EMERIAN RICH

The museum is open Wednesday through Saturday 11am to 4pm, except on rainy days, when they
close to protect the fans. Director Liz Keeley is on
hand to answer questions and give more information
about the fans, and they have a few fan related items
you can purchase so you can take a bit of their museum home. You can even pick up a guide to the language of the fan, so you know how to express yourself properly when using yours. This is such an unexpected surprise hidden amongst the art galleries and
antique stores. Since this is the only Fan Museum in
America, it’s worth the scenic drive up to the artistic
town of Healdsburg.

In Healdsburg, California, about
an hour and a half northwest from
Contra Costa County, is America’s
only Hand Fan Museum. Opened
by Pam Sher in 2002, the collection started with about one thousand fans, but now is about four
thousand.
Pam was a history teacher in Oakland when she
became fascinated with fans. As she collected more,
she wanted to share them with the public.
Most of the fans on display are from the 1700s of
French or Japanese origin. Their oldest fan is from
the 1600s. Every fall they invite an American collector to show their fans in their museum for a special
event.
While in Heladsburg, be sure to visit all the art
galleries stocked with artwork from local artists. Another landmark not to miss is Shoffeitt’s Off the
Square, which is a large antique and consignment
store with everything under the sun. Healdsburg is a
nice little day trip that will inspire your creative
side.■

Do you have an attraction you’d like us to cover?
Email: searchmagazinemail@gmail.com
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BY EMERIAN RICH

BOOKS

HEALTH

I discovered author Sharon Page’s storytelling ability a few years ago when I read her
book, An American Heiress, set in the 1920’s.
Her characters are interesting and fully entertaining. The Worthington Wife is a sequel, but
can be read alone in this interesting glimpse
into 1920’s England.
Lady Julia is a peer who is supposed to act
all proper and dignified, and does for the most part, but she’s
also been hurt. After the loss of her fiancé, Anthony, in the
war, she is jilted by another man she fell in love with. Instead
of allowing despair to take her over, she throws herself into
charitable work. Helping war widows who’ve turned to prostitution to make ends meet gives Julia a cause to concentrate
on.
Enter Cal, an American who’s recently been informed he is
the new Earl of Worthington. When he shows up, threatening to destroy the legacy of the Worthingtons and Anthony’s
life work, Julia makes it her personal mission to change his
mind about the estate.
Opposites drawn together by their hatred and finding similarities in disposition, their attraction is undeniable, and
scenes with the two are just intoxicating. An enjoyable read.■

Have a chronic injury that you have to ice daily?
Sick of ice packs that freeze straight and hard and
never fully conform to your knee, ankle, or elbow?
I just found out about Body Ice, and even though
it might sound melodramatic, it changed my life.
When I ice now, it’s a pleasant experience, almost
like a spa treatment. Body Ice is like a flexible ice
blanket that never freezes hard. It will contour to
the shape of your body so the injured part is immersed in ice instead of only being touched by the
one or two spots normal ice packs can reach.
The pack stays colder longer and cradles my ankle like a smooshy ice hug. You’ll only get better
coverage if you ice bath, which is messier and less
comfortable.
You can get this
new innovation at
several medical supply stores online, and
they have different
sizes to fit your
need.■

app
Welcome to my new favorite timesaver. Surrounded by tech we have little time to use, we can become
overwhelmed by the volume of documents, PDFs, and information we must consume to keep afloat.
This nifty little app is a godsend. Voice Aloud Reader is an app that will read aloud all those docs you
don’t have time to read during the day. You can send docs and PDFs into the app directly for immediate reading or make a list for later. As a consummate multi-tasker, I like to load it up in a list and then
press play later when I’m washing dishes, folding laundry, or commuting. In list mode, it will read each
document with a pleasant ding in-between so you know when the next one starts. You can pause, skip
forward and back, or even skip to a particular part of the doc by double-tapping the section you want to start at.
Those who use Google Drive will love the plug-in that allows you to open docs straight from the Drive. Getting
through all that reading has never been easier.■

OFFICE TOOL
The Epson ET-2750 EcoTank Wireless Printer, Scanner, and Copier: Instead of buying
ink cartridges for this new EcoTank printer, it comes with bottles of ink that you fill
receptacles with. The ink tank filling takes a little bit of getting used to and after the
ink is filled you have to wait ten minutes while the ink charges before you can print.
However, the instructions claim that after charged, you will have a two-year supply in
the tanks. Another great feature of the Epson printer is the Wi-Fi connection. You can
keep the printer across the room without any cords and print from the computer,
phone, or tablet at the touch of a button. Epson printers can't be beat for the quality of the print outs. If you are printing photos or something like that, you will love the crispness of color.■

Do you have a product suggestion for our readers? Email: searchmagazinesubmissions@gmail.com
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ACTIVITY |Garden

Bingo!

BY EMERIAN RICH

How many items can you find in your garden walk? Either play until someone gets bingo, or keep checking them off and see who gets the most points!

bird

rose

mosaic

fruit

ladybug

10 points 20 points 30 points 40 points 50 points











fountain

squirrel

pinecone

firefly

gazebo

20 points 50 points 20 points 30 points 20 points





gardener

daisy

50 points 10 points






FREE
SPACE





bench

pond

30 points 20 points





vegetable cactus
sunflower butterfly
bush
30 points 20 points 20 points 40 points 50 points











bee
acorn
tree
statue
leaf
10 points 20 points 10 points 50 points 10 points
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DRIVERS WANTED!!! EARN YOUR WORTH!!!

Call
1-855-435-8782
or go to:
IDKTrucking.com
IDK Trucking is seeking quality full-time Class A CDL truck drivers for all over the US. Drivers will be
responsible for driving Tanker or Refrigerated or Flat bed loads over the road. If you are interested in
joining a team-oriented business that recognizes the value of its employees, we would like to hear
from you.
Immediate Positions Available!!!
Business Unit: Over the Road Running
Type: Regional (multiple positions available)
License Type: Class A CDL, Hazmat (for Tanker)
Home Time: Generous Home Time
Experience Level: 2 years
Operating area: Mid-west
IDK Trucking is in the top 5 for Drivers Pay!
 Paid over $96,000 per year for our top performing drivers.
 Earn an average of $1,800 weekly for new drivers
 You will also qualify for medical, dental, vision and company paid life insurance on top of vacation,
sick and bereavement time1
 Job Type: Full-time
 Salary: $86,000.00 /year

Call 1-855-435-8782 or www.IDKTrucking.com

Send resume to email listed on Contact us page or Request an application to be sent to
you via the contact us page. Email resume or past employment history with both a daytime and evening callback number. Company based in St. Louis, MO.

holidayspa.us

$40 per hour

$55 per hour

$20 per hour

Open 9:30am-9:30pm
7 days a week

925-240-1888 ■ 6730 Lone Tree Way #4, Brentwood, CA 94513

