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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 day-

time and evening callback number. Company based in St. Louis, MO. 

 

DRIVERS WANTED!!! EARN YOUR WORTH!!!  

Call  

1-855-435-8782  

or go to: 

IDKTrucking.com  

http://www.IDKTrucking.com
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SEARCH, Dear  
When I heard about your women 

empowerment spring topic it reminded 
me of one of my favorite poems written 
by Mayo Angelo. In Phenomenal Woman, 
she describes her pride in being a woman. 
Empowerment comes from confident in 
herself. 

  
This poem does something to the 

soul. I read it to my girls, who continue 
the tradition with there own daughters. 
We all are phenomenal women. 

 
 
 
 
 
LaKeisha Porter 
 
 
 
 
 
 
 
 
 
 
searchmagazinesubmis-

EDITOR LETTER 

Women’s empowerment, the theme for this issue of 

SEARCH Magazine, isn’t new. Strong women have existed 

throughout history. Feminism also isn’t a new idea. It has been 

embraced by some, but also received a backlash. As equality 

came closer, for many people the need for feminism receded, 

as the battle seemed won and it was assumed momentum 

would carry us all to a more equitable world without having to 

continue to fight. 

In recent years, newer revelations, like the #MeToo move-

ment, have shone a light on areas where society hasn’t pro-

gressed as far as many assumed. Yet in other ways, we can 

also see the successes as women rise in corporate structures, 

political power, and take their places among award-winning 

scientists and athletes. 

Women’s empowerment doesn’t have to come at a cost and 

isn’t something to be defended against. Instead, it is the lifting 

up of all of us. A world where everyone is empowered is a 

better place. In SEARCH Magazine we celebrate women and 

what they accomplish every day. Celebrate empowerment in 

the way that suits you best: travel solo, listen to a female com-

poser, cook a recipe from The Joy of Cooking, and reflect on 

how far the world has come. We get there by discussing ideas, 

laughing at our humorists mansplaining, and by getting strong-

er. From female hockey teams to women entrepreneurs, like 

SEARCH Magazine’s owner, empowerment is happening. It 

comes from within and without, and the message we should 

always be sending is that, yes, we can succeed. All of us. 

Heather Roulo / Editorial  Director 
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M I C H E L E  R O G E R 
 is a harpist, composer, 
and author living and 
working in Detroit. 
She is the author of 
several fiction novels 
and won the Joy Hu-
manist writing award 
for poetry.  
 

Twitter: @harpymichele 
 

E M E R I A N  R I C H 

is an author, artist, 

and voice actor. She’s 

been published in 

anthologies, maga-

zines, newsletters. 

Twitter: @emzbox 

  

B R I A N  D A K E 

P A T R I C I A  D A K E 
h ave  b ee n 
cooking for 
family and 
friends for 
over three dec-
ades now and 
delight in pair-
ing their dishes 
with loca l 

wines throughout Napa, Sonoma, and 
Mendocino.  
 

KRISTIN BATTESTE LLA 
writes the good frights 
in her horror book se-
ries Fate and Fangs 
alongside contributions 
to websites such as 
HorrorAddicts.net.  
 
 
 

H E A T H E R  R O U L O 
is a freelance writer 
from the Seattle area. 
She just released the 
first volume in her 
Plague Masters Trilo-
gy. Heather has a B.A. 
in English Literature.  
Twitter: @hroulo 

 

E L L I O T  T H O R P E 
is a freelance writer 
whose output includes 
feature articles, scripts, 
and both short and 
long-form prose. He is 
working on a number 
of commissioned pro-
jects for the coming 
months, including an 

original audio drama and his second 
novel. 
 

T I M  R E Y N O L D S 
Humorist, novelist, 
photographer Tim 
Reynolds is a ‘former 
everything’, including 
stand-up comic, teach-
er, editorial cartoonist, 
landscaper, actor, dish-
washer, paparazzo, 
accountant, magician, 

and trainer of bus drivers.  
Twitter: @TGMReynolds 

 

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

writes historical fic-

tion. Her nonfiction 

how-tos include The 

Writer's Spellbook and 

The Fright Factory.  

 

 

 

S U M I K O  S A U L O 

is a blogger and journal-

ist, working for Examin-

er.com and the Berkeley 

City College paper, the 

BCC Voice. She is the 

author of The Moon 

Cried Blood and Things That Go Bump in 

My Head. Twitter:  @sumikoska 

 

 

D O N N A  M E D I N A 

is the owner/certified 

strength and boxing 

fitness trainer at 

G y m n a n i g a n s 

Strength Studio for 

women and children 

in Vallejo, CA. She’s 

the author of the chil-

dren’s book Gymnanigans the Adventures 

of King Ligornard and Raffee that pro-

motes healthy activities.  

S A M A N T H A  B L A N C H E 

is a single mother liv-

ing in Missouri with 

her wonderful little 

boy.   

Twitter: 

@SamanthaBlache 

 

L A R I O N  B A R N A R D 

as well as being an 

editor and occasional 

article writer, Larriane 

Barnard is an writer in 

her own right. Larri-

ane Wills aka Larion 

Wills, a multi-genre 

author from science fiction to western 

romances she holds up to her tag of 

‘two names, one author, thousands of-

stories.’Twitter: @LarrianeWills  

 

 

Twitter: @LillianCsernica 

 |  CONTRIBUTORS 
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Want to contribute to our magazine?  

Email articles or pitch ideas to: 
searchmagazinemail@gmail.com 
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Solesistahs.wixsite.com 
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As women, we are often given hints 
and warnings about traveling solo in ar-
ticles on safety that focus on fear. Not 
this one. I want you to be aware of your 
surroundings, but not be afraid to get 
out and see things. 

 
Solo traveling can mean a couple of things to 

different people. Often, people think that they must 
be the only person in on the plans but being part of a 
tour group can be a comfortable start. You can still be 
a solo traveler. It’s just that with a group tour, you 
might get better prices on things and have a guide to 
provide interesting tidbits and impart information. 

If you want to be ‘by yourself’, do not be afraid to 
start with smaller day trips or destinations closer to 
home. Not having to pack a bag can mean less worry 
and bother while you are exploring. 

 
How large is the city or town you live in? How 

much of it have you seen? How about the next town 
over? The capital of your state or province? 

Day trip travel is a good way to get started. Do a 
little research on where you want to go and what you 
want to see. Is there a festival happening in the next 
town over? Go check it out. 

How to get around will depend on what sort of 
transportation is available to you. Private car, local 

bus or trains, or bicycles are all viable options for 
getting to someplace new. 

If you are looking to travel internationally, there 
would be a few more steps to take, like getting a 
passport or shots, and figuring out currency issues 
but nothing that should stop you from giving it a go. 

Take some time to look into hostels as a place to 
stay. In addition to a place to sleep and shower, there 
is usually a communal kitchen area where you can 
prepare any food you bring. Common areas for 
meeting fellow travelers, board games, or TV viewing 
are also to be found. Many now offer private or semi-
private rooms. Though they might cost a little more, 
they will still be less than a standard hotel. Locations 
for hostels can be quirky or exotic. For example, Cali-
fornia has hostels available in lighthouses along the 
coast. One thing you will experience in a hostel is 
people from other countries. Take the time to chat 
and meet new friends. It could lead to a contact when 
you travel to another country, someone who can give 
you local tips and information on places or things to 
see and do. Hostelling International is one place to 
start.  

TRAVEL |                                                  BY KAY TRACY 
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Solo Traveling Woman 

https://stock.adobe.com/images/top-view-travel-banner-template-with-space-for-text-including-realistic-3d-items-for-travelling-like-backpack-sneakers-mobile-phone-passport-and-sunglasses-in-light-blue-background/206427227


 

 

If you want more of a one-stop-shop sort of trip 
or adventure, consider a cruise ship. There are dis-
count cruises. They’re usually priced per person for 
at least two people which can mean even if you 
book your room for a single person the added fee 
might be worth it, considering you have a room with 
maid service, all your meals, and most beverages, 
except alcohol, sodas, or specialty drinks included in 
the cost. Most cruise ships have fitness facilities 
onboard, pools, sun decks, and ports of call where 
you can disembark to sightsee. Shopping, full stage 
shows, and more intimate theater variety style 
shows to keep you entertained will be found as well. 
There may be tipping involved, but my cruises have 
always had excellent service and have been well 
worth the costs. Carnival Line is known for The Party 
Ships, though your experience need not be a Bac-
chanal. I admit that so far all of my cruising has been 
with them, though this next year I will be with Royal 
Caribbean. Regardless of the cruise line, you are like-
ly to be very well fed and looked after. 

 
If you are looking into foreign travel, including 
cruises, be sure to check the CDC for information 
on what shots you might need and the State De-
partment website for any country warnings you 
will want to be aware of.  

 Give yourself plenty of time to get your passport 
before booking. Be sure to use common sense when 
looking into any traveling. 
Checklist thoughts: Tourism boards for states and 
provinces/countries provide maps and traveler infor-
mation, usually for free. Bus routes and schedule 
tables can change with seasons but are often able to 
be found online. Some fees are payable via your cell 
phone, so local currency need not be heavy in your 
pocket. Look into sim cards for the travel destina-
tion, and if out of your own country, be sure your 
phone can take them. Check hours, directions, and 
admission fees for places you plan to visit. Locate 
eateries near where you will stay. (Often the place 
you are staying will have maps and information 
available.) For out of the country, research the APIS 
website for restrictions on what you can bring home. 
In the US: The best thought I can leave you with is 
just get out there. 
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#DIY| The fun of Playdough                   BY SAMANTHA BLACHE 

There’s nothing like playdough 
to bring you back to your child-
hood. So, let’s do it! 

I’ve made this recipe since my son was five, 
and he loves it. I got tired of scraping it off the 
carpet and didn’t do it for a few years, but 
he’s nine and old enough to keep track of it, 
so I figured I would give it another try. The 
best part is he can help with the stirring! 

 
Here’s what you’ll need: 
 

 1 medium pot 
 2 cups of water 
 2 cups of flour 
 1 tablespoon of oil 
 1 tablespoon of cream of tartar 
 food coloring 
 

Start by measuring out all of the ingredi-
ents into the pot, including the food coloring, 
unless you plan on making more than one col-
or. If you are making multiple colors, do not 
add the food coloring yet. 

 
 
 

I don’t like the hassle of making sure the 
dye doesn’t get all over my hands, so I make 
one color at a time. On rare occasions, when I 
get a wild hair, I’ll do more than one but until 
then my son is stuck with just one color. I’m 
sure most moms understand where I’m com-
ing from. 

Once the ingredients are in the pot, turn 
the burner on. Don’t forget and be left won-
dering why the dumb thing isn’t working, like I 
have. It makes for a pretty embarrassing mo-
ment, which just shows the frazzled state 
most of us moms are in. Only turn the burner 
to four or it may stick to the bottom, although 
it isn’t hard to get off. You can either scrape it 
off with a spoon or soak the pot. 

Once the mixture forms a ball and starts 
pulling away from the edges, it’s almost done. 
When it is in a giant ball, flop it onto the coun-
ter and start kneading. Be careful because it is 
pretty hot, and you definitely do not want a 
child doing this.  

If you didn’t already, now is the time to add 
the coloring. Separate into balls of dough if 
you want more than one color. Put some plas-
tic gloves, a baggie, or plastic wrap over your 
hands and add a few drops of color to one ball 
at a time. The gloves are so that you don’t 
walk around with hands turned blue like my 
dog’s tongue did when he decided to chew 
through a bottle of dye. 

Once you’ve got the dye mixed in, knead it 
until it’s spread evenly through the dough, 
and ta-da, you’ve got your own playdough 
ready to be rolled out, cut with cookie cutters, 
or sculpted. You’ll want to store it in an air-
tight container so that it doesn’t dry out too 
soon. I usually stick with a baggie or plastic 
wrap because it’s quick, easy, and fewer dish-
es to wash after the playdough mysteriously 
disappears. If it dries out, you can add a little 
water and knead it. If it gets too moist, you 
can heat it back up and cook the moisture out. 

 
SAFETY TIP: Always supervise children 

when cooking. 
 

https://stock.adobe.com/images/colorful-play-dough-on-white-background/205702167
https://stock.adobe.com/images/modelling-clay-garden/311910434


 

 

                                                                                                                          |#DIY  
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Discover your home away from home with Luxxe Hospitality 

whether you're in need of short term housing off base, are visit-

ing military family, temporarily relocating, or on a business 

trip. 
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Fresh food, great service,  

and quality ingredients.  

Order in, pickup, or  catering  

services available. 

 
parmadelicatering@gmail.com 

 

Parma Deli 

3521 Clayton Rd., Concord, CA  

(925) 685-5705 

Nittyssalon1andretail.payscapecommerce.com 

Thelma’s African Boutique & Art Gallery 
 

 

 

 

 

 

 

 

 

 

Celebrate Black History 365 * Shop Africa  At Thelma’s *  29 Years Serving Vallejo 

African Clothing for the Family 
509 Georgia Street—Vallejo, Ca                                                                                                                  
Office: 707-649-8667 Fashionable Styles In Quality Fabrics 

Authentic Artifacts– Museum Quality– Collectibles 

http://nittyssalon1andretail.payscapecommerce.com/?fbclid=IwAR0EP4QvVQqIcVJokb8kfXkQ4zhCGfclMRot6CF5wHT_DGKEEC85UhZHNPE
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Cookwithcarter.com 



 

 

Humor| Mansplaining  101                                        BY TIM REYNOLDS  
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Hello. I'm a man with nearly six dec-
ades of life experience, honored and 
proud to have been invited by SEARCH 
Magazine to contribute on how to em-
power women. 

(You weren't invited. We don't need a lecture on 
empowering women.) 

I'm not? You don't? 
(That would be mansplaining.) 
What the heck is mansplaining? It sounds ex-

tremely derogatory. I'm pretty sure most women 
would find the term as offensive as I. 

(You're mansplaining about mansplaining.) 
You're telling me a man can't explain to women 

what women think? If I don't, how will they know 
what they think? 

(We are perfectly capable of thinking for ourselves, 
even about ourselves and how we think.) 

 

Of course, you are. I agree so completely I wrote 
six blog posts on how women can better think for 
themsel⸺  

(You're being obtuse.) 
That's an offensive statement. Let me tell you girls 

how insulting it is to have you base your assumptions 
solely on the fact that I am a man. It really is⸺  

(Please don't call us girls. It's demeaning. You're 
missing the point.)  

How could I miss the point when you haven't let 
me finish making it?  

(You're not missing your point. You're missing 
ours.) 

I'm pretty sure I'm not missing anything. You're 
criticizing me, keeping me from voicing my opinion 
and from contributing to the conversation simply be-
cause I'm a man. That's degrading. I'm offended. I⸺ 

(Suck it up, Buttercup.) 
I'm being suppressed based on my gender. I will 

not suck it up. 
(How long have you been suppressed?) 
Since this entire conversation started.  
(Women have been suppressed, ostracized, de-

meaned, cast aside, and treated like chattel since the 
dawn of time.) 

You do understand! You know how I feel!  
(Yes, but we don't need you to explain it to us.) 
It's okay. I don't mind. 
(How would you feel if we, as women, tried to ex-

plain to you what fatherhood felt like?) 
That would be silly. Only a man can experience 

fatherhood. Your information would all be 
secondhand. It would be as silly as me trying to ex-
plain motherhood to−Oh. Touché. Would that be 
womansplaining if you did it? Or chicksplaining?  

(CHICKSPLAINING!) 
Wow! Relax! How is chicksplaining worse than 

mansplaining?  
(Chick is derogatory.) 
That's not how I meant it. It's a term of affection. 

What about babesplaining? (No.) 
Hottiesplaining?  
(Nope.) 
Wifesplaining? 
(Not a chance.) 
 



 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
Name: Larriane Barnard 
 
Location: Prescott, Az 
 
What made you interested in working for SEARCH?  
 
I work behind the scenes on each issue, nit-picking 
what the other authors write with what is called ed-
iting. We won’t go into what some authors call it. I 
got into editing by accident by ordering a book from 
a company that had accepted a submission from me. 
Before I signed, I wanted to see their quality level. I 
sent a letter asking if I could expect the kind of errors 
I found. I discovered they were a brand new compa-
ny and volunteered to proof the finals.  
 
 

From there, I became a full context and line editor. 
They ended up being the first I published with, and I 
learned immensely from them. 
 
What else do you write? 
 
I write as I read, a wide range, covering nearly every 
genre and time period. I started publishing with sci-
ence fiction and fantasy under Larriane Wills, then 
made an abrupt turn, under the pen of Larion Wills, 
to historical western, sweet romances, and contem-
poraries with varying degrees of heat and occasional-
ly paranormal aspects. My latest is Die, Sweet Di. If 
you like strong women and a sweet romance, you’ll 
love Di. 
 
What is your website?  
www.larriane.com 
 
 
 
What was your favorite thing to do as a child? 
 
If you’re asking what I did the most, I’d have to say I talked to 
myself, though not to the imaginary friends my mother thought. 
I told myself stories, speaking all the parts. Still do. Just not out 
loud−unless, of course, no one is around. 
 
 

 

Larriane Barnard             |SEARCH AUTHOR SPOTLIGHT 
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I'm okay with dudesplaining if you want to use 
that to balance out chicksplaining.  

(Not going to happen.) 
We’re back to womansplaining? 
(Still not cool.)  
Next thing you'll be telling me I can't use steward-

ess, actress, or waitress.  
(You can't. You haven't been able to for years.) 
I seriously think you're all overreacting. Women's 

Lib won back in the 70s. It's all equal now, and other 
women don't all feel the way you do. Many women 
feel that everything is just fine, that men and women 
are equal. You wanted us to stop holding doors for 
you and pulling out your chairs in restaurants. We 
did that. Things are equal now. 

(Not even close. What about equal pay for equal 
work? Equal education opportunities? Eliminating 
child marriages? Not putting the victim on trial in a 
sexual assault case?) 

But...um... You're right. I'm wrong. What can I do 
to help? How about a shoulder rub? 

 

 

https://eur04.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.larriane.com%2F&data=02%7C01%7C%7C9e6e7bb37597457a28fa08d78fbd0103%7C84df9e7fe9f640afb435aaaaaaaaaaaa%7C1%7C0%7C637135914234007920&sdata=8O1izQ0srr750CE3gaKFSlCBR95HUG02lqth8V3R%2FLg%3D&rese
https://stock.adobe.com/images/empower-word-creative-colorful-design-concept/313829347


 

 

Giulio Caccini was a great Renaissance 
composer, influential in his methodology 
of monodies and basso continuo (All a 
bit highbrow for me, if I’m honest, even 
though I do like a good tune.) His great-
est contribution to music was presenting 
to the world his Florence-born daugh-
ters, Francesca (in 1587) and Settimia (in 
1591).   

In that era, it was common for a career to be 
passed to each member of the family, making it natu-
ral for Francesca to have become a composer in her 
own right as well as a singer and poet. She taught ear-
ly Baroque and regularly had her stage music specifi-
cally designed for comedies by the poet Michelangelo 
Buonarroti, the grandnephew of the famous artist. 
While most of her work has been lost in the mists of 
time, she was as influential as her father, noted as the 
first female composer of an opera. 

Her younger sister, however, fared better in the 
industry as one of the first women to have a success-
ful music career. Settimia, while also a composer, was 
more known for her singing prowess, performing for 
nobility with her own family as well as a soloist.  

In societies where there was dominance from oth-
er quarters, it must have been challenging but the 
perseverance of the Caccini sisters paved the way for 

women in the music industry for centuries to come. 
That said, there is still a marked difference in the way 
women are treated compared to men in the music 
world with a long way still to go. Susanne Eastburn, 
MBE, the Chief Executive of Sound and Music, a na-
tional UK charity for new music, stated earlier this 
year that only 34% of applications to their programs 
were from those who identify as women.  

All one needs to do is a quick search online for 
contemporary classical composers and a string of 
names such as Philip Glass, John Adams, John Wil-
liams, and Michael Nyman appear. Clearly, the bal-
ance is still off. Talents such as Augusta Read Thomas, 
Unsuk Chin, Anna Thorvaldsdóttir, Olga Neuwirth, and 
Roxanna Panufnik, however, are required listening 

and you won’t go wrong in tracking their work down. 
Panufnik is a composer who particularly stands out, 
for she utilizes the power of music to bring unity to 
different cultures. She sees the empowerment in 
thinking about what we all have in common rather 
than our differences. That, for me, is one place where 
levelled representation can begin. 

Music has always bridged cultures to some ex-
tent, no less the jazz-infused early 20th century, yet 
equality still struggles when it comes to the salaries, 
production, and recognition. Three times as many 
male pop stars appeared on 2018’s list of hit singles, 
even though we have the climbing successes of Aria-
na Grande and Rita Ora. The industry isn’t surprised 
at this, which begs the question, why is there still a 
gender gap?  
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MUSIC | The Missing Empowerment                BY ELLIOT THORPE  



 

 

 Artist manager, Sarah Stennett probably hit the 
nail on the head with her observation that the con-
sumer very likely doesn’t say they want to listen to 
more men than women, but rather it’s the choice 
they’re given. When that choice is predominantly 
male, then something is wrong. 

At face value, this doesn’t seem to be wholly accu-
rate. Lady Gaga, Kacey Musgraves, and Cardi B all 
walked away with a Grammy each earlier on in the 
year. The Brit awards were dominated with a whole 
list of female artists, and names like Madonna, Be-
yonce, and Mariah Carey command multi-million-
dollar salaries, perform to audiences of thousands, 
and have the longevity to prove they are worthy of 
our attentions.  

It even follows to TV and movies. In 2017, the BBC 
made the unprecedented decision to change the gen-
der of the lead of one of their longest running shows, 
Doctor Who. Yet Jodie Whittaker’s salary, it was re-
ported, was less than Peter Capaldi’s, whom she re-
placed in the same role. I can almost guarantee that 
Linda Hamilton never got a fee anywhere near as 
much as her co-star Arnold Schwarzenegger for their 
respective returns to the Terminator franchise this 
year that made them both stars back in 1984.  

The Marvel movies, renowned and applauded for 
their successes, still have–to date–only featured one 
where a female character headlines. TV comic book 
iterations have been more encompassing, though, 
with Batwoman, Supergirl and even Jessica Jones find-
ing authority amongst the few.  

Still, there is a separation and shouldn’t be. An 
artist is an artist, no matter their gender or choice of 
industry, but inequality there is. We should all take 
heed that there is still a necessity to address it and 
understand why. If we can understand why, then we’d 
be well on our way to overcome it. 
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CITY SPOTLIGHT |                                 BY EMERIAN RICH 

Old Sacramento, California  

Old Sacramento, a historic district in the 
middle of our states capital, dates back 
to 1858 goldrush days. The waterfront 
lining the Sacramento River was the last 
stop on the Pony Express route which 
brought prospectors and entrepreneurs 
alike from the East. 

The historic district homes fifty-three historic 
buildings, some registered as California Landmarks. 
The Lady Adams Building, erected from materials 
brought around Cape Horn in the Ship Lady Adams, 
was built as a wholesale and import house by Ger-
man immigrants. As the only building to survive the 
1852 fire, it’s homed various storefronts and now 
houses Evangeline’s Costume Mansion, a three-store 
costume and novelty shop catering to imagination 
365 days a year.  

 

Another beautiful old gem is the Union Hotel, cir-
ca 1862. Once the social, political, and business cen-
ter of Sac, it’s now a restaurant, executive lounge, 
boutique hotel, and an underground arcade offering 
goldrush-themed mini-golf. The most intriguing part 
of the building, a massive antique stairway, runs 
from the basement all the way to the fourth floor.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
  Of six museums, The History, Schoolhouse, Auto, 

and Railroad museums are walk-in, while the Excur-
sion Train Ride and underground tours often require 
reservations. The Wells Fargo Museum is small but 
free, offering a glimpse into banking history and an 
opportunity to try your hand at a good-old-fashioned 
telegram system.  

 
 
 
 
 
 
 
 
 
 
 

Along with the historic flair, tourists come for 
the shopping and treats found in the old west styled 
streets. From taffy and candy shops to novelty, gifts, 
and an old-fashioned photo shop, hours can be spent 
enjoying the high, deck-like walkways, and imagining 
a time when horses and carriages were the only ve-
hicles lining the streets. 
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If you’ve ever eaten chocolate layered 
cake with ganache that was so good 
your eyes rolled back in your head, you 
have this chef to thank.  

If you’ve ever savored a mushroom magically 
transformed from its raw spongy texture to some-
thing you swore was as good as a steak with red wine 
sauce, you have this chef to thank. 

 I’m not talking Ramsey or Bourdain, or Mario, or 
even Brown. This chef came from wealth and never 
stepped foot in a kitchen until World War II. She was-
n’t cooking for the troops nor a WASP or WAVE. The 
chef I am boasting about is Julia Childs.  

She came to the art of cooking from as far out of 
left field as any one human being can. It all started 
with shark repellent. 

 

 

Childs had just recently graduated with a history 
degree from Smith College at the beginning of WWII. 
Inspired to do her part for the war effort, she tried to 
sign up for jobs deemed fit for women as a WASP or 
Navy WAVE. Neither would take her due to her ex-
ceeding height of six feet, two inches. Considered too 
tall for field work, Julia found herself tapped by the 
Army where she worked as a secretary in the War 
Office. If you can recall the pool of secretaries in the 
movie Saving Private Ryan, you can envision how 
Julia got her start. She typed and tracked the names 
of several hundred soldiers throughout the war, 
noting where they were stationed, moved to, and 
their military status. Her success there, combined 
with her Smith College education, got her noticed by 
a different branch of the War Office. 

Julia Childs 

#WomenEmpowerment                         BY  MICHELE ROGER 
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While the army was rapidly advancing its technol-
ogy in weapons, there seemed one problem neither 
the Army nor the Navy could have anticipated. New, 
underwater mines had been developed to halt the 
advancement of enemy U-boats. After being placed 
strategically below the surface of the water, the 
mines attracted curious sharks. German U-boats 
waited out in new waters observing sharks. The ani-
mals often bit the mines, detonated them, uninten-
tionally causing their own demise, and clearing a 
path for enemy ships. 

Here is where Julia Childs comes in. 
She requested a relocation to Sri Lanka and later a 

small island off China. There, she cooked up experi-
mental recipes in her own small kitchen. She then 
drove the concoctions out in her small boat to the 
live, floating mines. She poured the home brewed 
shark repellent over the small area where mines had 
been placed and observed the success rates of the 
sharks being driven away from the area. Tweaking 
her recipes based on her observations, she devel-
oped a liquid shark detergent that is still used by the 
U.S. Navy to the present day. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Awarded for her independent research and brav-

ery, she caught the eye of another War Intelligence 
Department officer, Paul Cushing Childs. At the end 
of the war, the two married and Paul introduced Julia 
to the food-filled way of life he had enjoyed before 
the war. When the Foreign Affairs Office offered Paul 
to a job in Paris, he and Julia moved immediately. 
Julia’s world of cooking for science was about to ex-
pand into the world of cooking for art. 

Paul’s family had always been interested in reci-
pes and food, cooking, and dinner parties. Before the 
war, he’d been an artist and poet in Paris and fell in 
love with how food and wine intertwined throughout 
all aspects of French culture. This is the environment 
where Julia discovered her love for food. She once 
told the New York Times that at her first dinner in 
Paris, she had shellfish and French wine. She de-
scribed the experience as a spiritual awakening. Like 
all things that interested Julia, she had to plunge into 
the subject. Hence, the cooker of shark repellent en-
tered the famous French cooking school, Cordon 
Bleu. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
Classes consisted mainly of men. The curriculum 

was notoriously arduous with the highest of stand-
ards. Julia and her tenacity found soul mates in two 
other female students, Simone Beck and Louisette 
Bertholle. Julia’s friends were married, Parisian wom-
en who did not have their sights on Michelin star res-
taurant internships. Instead, these two women boldly 
considered writing a cookbook on French Cuisine. Up 
to that point, most serious books on cuisine were 
written by men.  

As they began the project, doubts in the minds of 
the would-be authors crept in. Bertholle and Beck 
suggested Julia join them with the hope that with an 
American joining the collaborative team, she might 
give them insight into the minds and preferences of 
the average American household. Julia offered more 
than her single perspective. From her tiny kitchen in 
Paris, the three women started a mini-cooking 
school. Julia invited American women who had been 
transferred to France with their spouses to come and 
learn about French food. American expats soon 
joined the classes. 
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The three friends formed L’ecole des Trois Gour-
mandes or The School of the Three Food Lovers. 
There, over the better part of ten years-ten years!-
they taught French cuisine to their own American fan 
base, testing and retesting recipes to see what should 
be included in the book and what should be omitted. 
Some movies made about Julia Childs have speculat-
ed that this was a time where the three friendships 
were strained. Arguments were said to have broken 
out over editing. 

Nevertheless, research shows that the French 
women and Julia and Paul bought property in the 
United States....together. They bought adjoining 
properties in the final year of writing and editing 
Mastering the Art of French Cooking. When the man-
uscript was finally finished, Julia, Batholle, and Beck 
were offered a publishing contract by Houghton 
Mifflin. The three women were elated and still tweak-
ing recipes. 

To their disappointment, Houghton retracted the 
contract after reading Mastering the Art of French 
Cooking. The editors believed the book was too big, 
too technical, and too dry for the average housewife 
or home cook. Knopf Publishing, however, published 
the book in 1961 where it received accolades and 
made the bestseller list. The highest praise was in 
part due to its pragmatism, noting that the book and 
the three co-authors had made French cooking acces-
sible. 

Julia’s career took off after that. She became the 
food writer for the Boston Globe. She went on to 
write twenty more cookbooks, some with Beck and 
Bertholle and some on her own. Her TV show, for 
which she is fondly remembered, debuted in 1962. 
Television was live and without editing in that time. 

Hence, Julia’s mishaps, including the famous moment 
where she dropped a raw chicken on the floor and 
proceeded to pick it up and plop it in the roaster, 
were broadcast to the viewers at home. Unsurpris-
ingly, Julia got on with the show. 

On a personal note, I grew up in a French house-
hold. My war bride, French grandmother didn’t like 
Julia Childs. She thought a French woman should 
have taught French cooking. I could see her point. 
Nevertheless, I was given Mastering the Art of French 
Cooking as a divorce gift. That’s right. I had gotten 
very thin, and a colleague thought if I went back to 
my roots, I might find some happiness again. That 
friend was correct. When my daughter left for Cordon 
Bleu a year later to become a chef, I bought her a 
copy and packed it in her things. 
For me, Mastering the Art of French Cooking isn’t per-

sonally so much about French food. It’s a book about 

taking knocks in life and getting back up. Julia was 

turned down by two branches of the military and yet 

received a medal for her work in the War Dept. She 

wasn’t French, but she wrote a bestselling cookbook 

and landed a TV show about French cooking. In a 

phrase, Julia Childs refused to let others define her. 

No matter her gender, her education, her citizenship, 

or her previous background, Julia Childs decided what 

she wanted for herself and those she loved.  She pur-

sued those goals. From shark repellent inventor to 

culinary icon, Julia set the bar high in her examples of 

bravery, and autonomy, as well as collaboration. 

 
 

#WomenEmpowerment                                BY MICHELE ROGER 
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Empowering Women Over 50               BY  SUMIKO SAULSON 

Some say life begins at fifty while 
workplace discrimination, menopause, 
and empty nest syndrome can make the 
start of midlife for women trying at 
times.  

Too many of us−after reaching retirement age 
and after the children have grown up and left 
home−find ourselves looking for ways to stay con-
nected. Home-based and small businesses, the arts, 
and volunteer opportunities with community, civic, 
cultural, and spiritual or religious groups can help. 
For those who are not already community-involved, 
organizations like the Volunteer Center and SCORE, 
the Service Corps of Retired Home Executives, can 
help connect retirees with people who need their 
assistance. Arts and education are an important part 
of day to day living for most of us. In the Bay area, art 
and community non-profits such as Expressions Gal-
lery in Berkeley are often run by older women who 

have found those connections. Expressions Gallery’s 
executive director is seventy-seven year old Rinna B. 
Flohr. Rinna not only runs the gallery, but can be 
seen singing at musical performances for openings 
and fundraisers, lending her vocal talents to the oc-
casion. You may have seen her performing at the Jan. 
18, 2020 opening for the show Heroes, Idols, and Ac-
tivists. 

Award-winning local sculptor, Anne Harris, has-
n’t been over fifty for long but serves as another ex-
ample. Winner of the Carnegie Arts Center Best in 
Show award, fifty-one year old Anne is creative, 
witty, and very tech-savvy like many Bay Area resi-
dents her age. She’s a creative photographer and dog 
lover, but her day job is in technology. She manages 
a team of software developers. As if that was not 
enough, she creates sculptures made of found ob-
jects and fluorescent tubing under her maiden name, 
Pinkowski, which can be seen on A Found Object, her 
website/portfolio. 

Anne Harris Francesca Gentille Wanda Kurtcu  

http://www.thevolunteercenter.net/
https://www.score.org/
https://www.score.org/
http://www.expressionsgallery.org/
http://afoundobject.com/


 

 

 As an Oakland native, she says of living in the Bay 
Area, “I love the culture, diversity, and climate of the 
Bay Area. It’s an exciting area with lots of art and mu-
sic venues, restaurants, and within a few hours you 
can be at the beach, in the wine country, or in the 
snow.” Her recommended Bay Area spots for women 
over fifty are Alameda Point Antiques Faire (flea mar-
ket), SF MOMA, and Oakland First Friday’s. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Wanda Kurtcu is a sixty-six year old African-

American, retired computer sciences teacher, and 
the 2019 Fan Guest of Honor at BayCon. She’s the 
founder of a geeky coalition of sci-fi fans who are 
people of color called the Melanin Enhanced Geek 
Alliance, or MEGA. She is a Buddhist and considers 
herself eclectic and a global citizen. For Bay Area 
women over fifty, she says, “One can explore the 
changing nature of our human landscape, which our 
society still struggles with. Women can express 
themselves without fear and be supported in the 
path one chooses to follow. 

 I don’t know what to recommend because this 
area is so broad.  Word of mouth regarding resources 
is a good first start. Seeking advice from within and 
outside a network of friends and family is also rec-
ommended. Most importantly, use wisdom that is 
inherent in all women. It’s there. We just need the 
confidence to trust it.”  
Francesca Gentille, a sixty-two year old a clinical sex-
ologist, international trainer on recovery from trau-
ma, and high priestess of Sanctuary of the Heart 
Temple, is also the founder of The Sacred Courtesan 

School for All Women, as well as The Somatic Sensual 
Healing Institute, and The Temple of Shadows. The 
former board member of the Church of All Worlds 
says, “My fave thing about being over fifty in the San 
Francisco Bay Area is the infinite cultures, communi-
ties, and opportunities to live an authentic outra-
geous life.” Resources she recommends for women 
over fifty are The Sexy Years by Suzanne Somers, The 
Anti Aging Medicine Conference in Las Vegas, Land-
mark Education, and Tantra. 

The Bay Area is a warm and inviting place for 
women from many different backgrounds. Education, 
arts, culture, and entertainment offer a lot of oppor-
tunity for older people, often well into their eighties 
and nineties. Community elders like Blanche Richard-
son, owner and operator of Marcus Brooks, Patty 
Overland, founder of WryCrips Reading Theater for 
Disabled Women, Mary Ratcliffe co-owner and oper-
ator of the San Francisco BayView Newspaper, politi-
cal activist Angela Davis, former Oakland Mayor Jean 
Quan, and others remain vital and active.  
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Empowering Women Over 50               BY  SUMIKO SAULSON 

http://caw.org/
http://marcusbooksoakland.com/
http://wrycrips.blogspot.com/
https://sfbayview.com/
https://www.facebook.com/AngelaDavis26/
https://www.facebook.com/JeanQuan2/
https://www.facebook.com/JeanQuan2/
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This recipe was born out of necessity. 
One Saturday five of us arrived to stay 
overnight in a beach house rental. When 
the front desk clerk gave us the key, he 
warned that the local grocery market 
was not open on Sunday; so we should 
purchase any food we needed for break-
fast before they closed.  
Sunday morning, we got up to cook a meal of cheese 
omelets to be served with coffee and orange juice, 
only to discover we had failed to purchase any butter, 
oil or cooking spray with which to cook the omelets. 
 After a moment of frustrated panic, we assessed the 
situation, took our limited ingredients, and crafted a 
delicious breakfast. Our devised cooking process uses 
a method more akin to poaching an omelet in a non-
stick fry pan than frying. Of course, being the food 
hounds we are, we didn't use anything as boring as 
water for our poaching liquid.  
 
 

 
 
 
 
 
 
 
 
 
Instead we used orange juice. It imparts a wonderful 
flavor to the egg, melding pleasantly with the basil. 
 Please note: Pans in different diameters produce var-
ied results. We recommend using an 8" non-stick fry-
ing pan.  
 Just as cooking a pretty omelet takes practice, it may 
take several tries to produce anything that approach-
es pretty using our method. We recommend dressing 
it up by topping the finished omelet with sliced toma-
to, avocado and a dollop of sour cream.  

 
 
 
 

FOOD |Orange Omelets                     BY BRIAN AND PATRICIA 

INGREDIENTS 
 

 

*Eggs 3 per serving 
*Basil, fresh 
*1/2 cup Water per serving 
*Orange Juice 
*1 oz Cheese per serving, white (Monterey Jack 
or Muenster) 
*Tomato, Roma 
*Avocado, ripe 
*Sour Cream 
*Salt, Kosher 
*Black Pepper, fresh ground 

   



 

 

Preparation 
*Cut and discard the top (stem end) and bottom from 
a Roma tomato. Slice tomato horizontally into 1/8-
inch thick circles.  
*Cover a plate with a paper towel and lay tomato 
rounds flat on paper towel to absorb the juice.  
*Cut avocado in half lengthwise. Remove pit. 
*Place the avocado on a cutting board and using a 
small paring knife, slice the flesh of the avocado hori-
zontally into 1/8-inch slices, being careful not to push 
the knife through the avocado skin. When you are 
done, the avocado slices should remain inside the av-
ocado skin.  

*Using the back edge of the knife, run the knife 
around the edge of the avocado, between the avoca-
do flesh and its skin. This will loosen the slices from 
the skin and allow you to flex the avocado skin to re-
move the slices.  
*Break 10 or so leaves from a fresh basil bunch, dis-
carding stems. Gently compress leaves together to 
make an oval bundle and slice the bundle of basil 
leaves into 1/8-inch strips. 
*Grate 1 ounce of cheese per omelet. 
 
Cook 
*Crack 3 eggs into a small bowl. 
*Add a loose tablespoon of shredded basil, 3 table-
spoon water and a pinch of salt and pepper to taste. 
*Using a fork, whip the eggs vigorously until mixed.  
*Using an 8" non-stick frying pan, place on a stove 
top burner heated to high.  
*Add 1/2 cup orange juice to the pan and wait until 
orange juice boils in pan.  
*Pour whipped egg mixture slowly into the center of 
the pan. 
*Using a cooking spatula, gently spread the uncooked 
egg from the center of the pan towards the edges 

while the egg floats on the boiling orange juice. 
*As steam bubbles up and makes holes in the egg, 
push the uncooked egg into these holes. 
*After the liquid egg has mostly turned firm, sprinkle 
the grated cheese evenly across the whole egg sur-
face to give the omelet a little extra strength when it 
comes time to turn. 
*Loosen edges of egg from the pan and shake pan 
gently, so eggs don't stick while they cook. 
*After several minutes, the orange juice will evapo-
rate, and the egg will be firm enough to fold. At this 
point, use the cooking spatula to fold half of the egg 
over onto itself. This will place the cheese layer in the 
middle of the eggs. If you have trouble with the egg 
tearing, don't fret, as the toppings should cover up 
any issues. 

*Once eggs have firmed up, and before the eggs 
begin to scorch, use a spatula to remove the eggs 
from the pan to the serving plate. 
*For easier cleanup, pour hot water into the empty 
pan and leave to simmer on heat for 1 to 2 minutes. 
Then dump the water in the sink and scrub the pan 
clean. 
*Repeat the steps in this section to make more ome-
lets. 
  
Serve 
*Place omelet on small salad plate. Garnish with 
sliced tomatoes and avocados. 
*Top omelet with a dollop of sour cream, sprinkle 
with any leftover basil strips and serve. 
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Nittyssalon1andretail.payscapecommerce.com 

http://nittyssalon1andretail.payscapecommerce.com/?fbclid=IwAR0EP4QvVQqIcVJokb8kfXkQ4zhCGfclMRot6CF5wHT_DGKEEC85UhZHNPE
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FITNESS|                                               DONNA MEDINA                                                     

 “There is nothing more powerful than those  
who are unafraid.” 

A fitness regimen is more than just toning your 
muscles or keeping your body healthy. It can help you 
face the world with a high degree of confidence. Re-
gardless of your age and fitness level, exercising is an 
amazing, effective tool to grow and develop your en-
tire well-being, showing the world who you are and 
what you can do. Insecurities, doubts, and lack of self-
confidence are things that stop you from loving your-
self and embracing your imperfections. You can over-
come your self-doubts or insecurities by strengthen-
ing your mental focus and staying fit. Once you start 
conquering them, you may feel empowerment from 
within. 

 
Be comfortable with who you are.” 

Confidence with one’s body isn’t always easy, es-
pecially as we age. However, losing confidence in our 
body is said to lose confidence in ourselves. By staying 
physically active, you improve your health while 
strengthening your focus, resulting in enhanced self-
confidence. With a stronger body and mind, you can 
encourage yourself to keep pushing. Once you feel 
proud of your achievements, you gain confidence 
about your body and above all, your abilities. 

 
 

“Be grateful for what you already have while you 
pursue your goals.” 

If you have goals, it’s hard for you to give up what 
you really want or desire to achieve. Goals will set 
your mind on working hard and continuing. When you 
feel confident about your body and skills, you will de-
velop a deeper sense of personal satisfaction and 
maintain a higher level of motivation to set new goals 
and achieve them. 

 
Fitness & Discipline 

Before you can achieve your fitness goals, you 
need to develop self-discipline. Your daily workout 
routines will make you push yourself harder. Disci-
pline involves mental toughness and time manage-
ment. If you really want to achieve something, there 
is no room for you to say no or to quit.  

 
       Nothing is impossible, the word itself says  

“I’m possible”! 
– Audrey Hepburn 



 

 

The key to women's empowerment is 
the empowerment of our children. 
When women, still the majority of pri-
mary caregivers, raise their children 
with strength, discipline, integrity, and 
compassion, those children will grow up 
healthier, more confident, and willing to 
speak up for the people who need their 
help. 

 Excellent resources for both physical fitness and 
character building can be found in the world of mar-
tial arts. E. Paul Zehr, Ph.D. is a professor of neurosci-
ence and kinesiology at the University of Victoria, the 
author of Becoming Batman and Inventing Iron Man, 
and head of innovative work in the Rehabilitation 
Neuroscience Laboratory, focusing on the recovery of 
function after neurotrauma using integrated whole-
body movement. In his Black Belt Brain blog on the 

Psychology Today website, his post Martial Arts Can 
Help Autism (10/27/16) he writes, "Many parents of 
children with ASD are particularly strained trying to 
navigate whatever occupational and physical thera-
pies may or may not be offered in their communities. 
Which is why these recent concepts using martial arts 
training, focused mostly on traditional karate, are so 
compelling. Many communities have qualified martial 
arts teachers who may be able to offer specialized 

28 

AUTISM |Girl Power                              BY LILLIAN CSERNICA  

Self -Defense and Self - Respect             



 

 

In a study, Promoting Executive Functioning in Chil-
dren with Autism Spectrum Disorder Through Mixed 
Martial Arts Training, done by Janice Phung and Wen-
dy Goldberg at the University of California Irvine: 
"Martial arts is not only physically engaging," Janice 
Phung states, "but as my research supports, cognitive-
ly engaging as well. Children with autism should have 
opportunities to be physically active, to socialize with 
a diverse range of other children, and to engage in 
hobbies that are challenging yet fun. Also, it's im-
portant to suggest that future work should over-
sample for girls to adjust for the fact that martial arts 
are traditionally a gendered activity that attracts more 
boys than girls." (Journal of Autism and Developmen-
tal Disorders, September 2019, Volume 49, Issue 9, pp 
3669 - 3684) 

The neurological benefits of the martial arts 
At age five, Brianna Clarke's mother enrolled her in 
karate class. Twenty-one years later, Brianna is a third 
degree black belt trained in shotokan and tae kwon 
do. With ten years teaching experience, she is an in-
structor at Lightspeed Martial Arts Academy in Scotts 
Valley, CA, under the direction of owner Master Matt 
Salisbury. She provides valuable insight into how 
much martial arts can do for girls and young women 
growing up in a male-dominated world. 

 

 

 

 

 

 

 

"My mother, a kinesiologist, worked with children 
with all kinds of learning challenges. She said that be-
sides swimming, martial arts is the one sport that uti-
lizes both sides of the brain. That not only makes the 
body stronger with better control, it also drives the 
increase of neural networks in the brain. People 
attribute better behavior to the discipline in the mar-
tial arts, but it is also the increased neural network." 

Brianna is a strong advocate of what is known as 
the black belt mindset. "Girls who grow up condi-
tioned to be 'ladylike' are conditioned to be con-
trolled. When girls move up in belt ranks and try out 
their skills in practice sparring, they definitely get the 
sense that they have power and can fight back.” 

From How Do Martial Arts Help Children With Au-
tism by Whitney Donaldson, Dec. 1, 2015: "Motor 
skills are another faculty the autism spectrum can 
have difficulty with. Motor planning can be a difficulty 
for many but learning the necessary body positions 
and techniques in martial arts can yield huge im-
provements. Martial arts classes have an external cue 
(instruction or a reaction to an attack or defense), in 
which a reaction undergoes internal coordination and 
motor planning. This helps develop the brain areas 
that are used for motor skills." 
There are over one hundred and seventy different 
martial arts styles. "Tae Kwon Do is particularly well 
suited for women. The art's emphasis is on kicking. 
Men generally have more upper body strength than 
women and leaves women vulnerable in an attack. 
Tae Kwon Do equips women with an arsenal of devas-
tating kicks to help combat the strength of male 
attackers. " From The Best Martial Arts for Women's 
Self-Defense, Henry Halse, 1/20/2018 

Positive female role models in a male-dominated 
world. 

"I came from a very large school (White Dragons of 
Bushido, Shihan Ron Bennett) where there were quite 
a few female black belts. I was able to see their 
achievements and look up to them." 

Whether our children are neurotypical or neuro-
diverse, we want them to make the most of who they 
are. Our sons face many challenges, but our daugh-
ters face even more. Giving our daughters the gift of 
martial arts training will set their feet on a path to a 
lifetime of greater health and safety. 
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https://link.springer.com/article/10.1007/s10803-019-04072-3
https://link.springer.com/article/10.1007/s10803-019-04072-3
http://www.lightspeedmartialarts.com/index.php
https://www.livestrong.com/article/81112-martial-arts-women-self-defense/
https://www.livestrong.com/article/81112-martial-arts-women-self-defense/


 

 

The Bay Area is home many summer 
festivals, including Carnival, the Nor 
Cal Pirate Festival, and Gay Pride. We 
also have a booming spring convention 
season. Clockwork Alchemy kicks off 
the season on Spring Equinox.  

This elegant convention centers on the Steam-
punk literary genre. Most of the attendees show up 
in elaborate Victorian or Steampunk themed cos-
tumes.  

BabsCon is a super fun My Little Pony convention 
in April in San Francisco. It’s all ages, LGBT friendly, 
and kid-friendly with lots of special programs for 
the very youngest of convention guests. 

Memorial Day Weekend rounds off the Spring 
season with three major conventions, twenty-eight 
year old BayCon, twenty year old KublaCon, and 
twenty-six year old Fanime.  

“The one thing I appreciate about BayCon is its 
fans,” said Wanda Kurtcu, an African American edu-
cator and 2019 Fan Guest of Honor. “We’re each a 
vital and representative part of our fandoms, from 
every color, age, gender, culture, and popular cul-
ture. I was happy to represent all of us.”  

Women play a big role in running BayCon, in-
cluding transwomen, and over a third of their hon-
ored guests are women. Their board vice president, 
Susie Rodriquez, who is Latina, is also spearheading 
efforts to increase ethnic diversity at the thirty-
eight year old festival. 

 

“The best thing about women in fandom and 
conventions is that we change the landscape, cre-
ating meaningful conversations and admiration of 
what these venues offer,” said Kurtcu.  “We bring 
depth to the convention/fandom experience. Wom-
en are not dependent on the acceptance of men to 
enter these spaces. We own it.” 

The biggest Memorial Day Weekend convention, 
Fanime, is a Japan animation festival. It is the most 
POC friendly and overall diverse of the conventions. 

Khalis Scott, a black cosplayer dressed as Queen 
of Hearts said, “Cosplaying is not just for one type 
of person. It’s for everyone. It doesn’t matter if 
you’re big, little, or skinny. Just put it out there. 
There are people who will enjoy it.”  

“There are a lot of people here who are very ac-
cepting,” said Ash Nisleit and Hope Hawkins. “There 
are so many amazing people here who are gay.” 
Fanime offers gay fans special activities such as safe 
space gay dating events and are friendly and coop-
erative about transgender badges and names. 

Ashley Faye attended the convention in a mobili-
ty scooter dressed as Nurse Joy from Pokemon. She 
said, “I like that this year they had buses on call for 
people who need assistance, and you didn’t have to 
stand out in the cold waiting for one.” 

The silver anniversary of Fanime was especially 
special for Haley Goodlett, a legally blind attendee 
whose boyfriend, David Canavese, a former event 
DJ, proposed in the middle of the Black and White 
Ball. 

“This year he left me absolutely speechless, with 
his surprise proposal. I am still over the moon 
floating on a cloud with all the love he put into his 
speech and the great care he took to sneak in our 
friends for bonus surprise congratulations. Anime 
convention will always hold a place in my 
heart."  said Goodlett. 
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EVENTS|                                        BY SUMIKO SAULSON                           

The Spring Convention Season is in Bloom! 
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TECH/BIZ|                               BY KRISTIN BATTESTELLA 

The Time for Women’s Hockey is Now 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Several years ago, I entered the ice rink and saw a 
small boy struggling with the door to the ice. Any 
rink rat knows those ice doors are hefty with mecha-
nisms difficult to close. I told him I had it, shutting 
the door as some guy in the stands shouted, “What 
are you a wuss? A girl had to close the door for 
you?” 

I haven't been a girl since the mid-nineties when I 
first played ice hockey in the local boys’ league. Simi-
lar hecklers would shout then that I shouldn't be 
there because girls can't play hockey. The irony is 
women have been playing ice hockey as long as men. 
The National Women's Hockey League's Isobel Cup is 
named after Lord Stanley's daughter, and photos of 
Isobel on the ice in her Victorian bustle endure 
alongside dozens more pictures of Gibson Girls 
skating for teams such as the Vancouver Amazons 
and the Seattle Vamps.  

Women's ice hockey first drew international 
attention when debuting at the 1998 Nagano Olym-
pic games. Goaltender Manon Rheaume had played 
in pre-season games for the National Hockey 
League's expansion Tampa Bay Lightning several 
years prior, but many viewed her time in net as a 
publicity stunt. However, the U.S. National Team 
beating Canada to win gold inspired thousands of 
girls to take up the sport. USA Hockey experienced 

exponential growth rates, going from 6,000 girls un-
der ten years old registered in 1990 to over 33,000 
last year with over 80,000 female players in 2018. In 
this decade, female hockey participation has grown 
34% in the U.S., and collegiate programs thrive from 
hockey hotbeds such as Massachusetts and Minne-
sota to surprising schools like Arizona State Universi-
ty.  

Unfortunately, it's one step forward, two steps 
back for the women's game at the professional level. 
After twelve seasons, the top tier Canadian Women's 
Hockey League folded in 2019. Now in its fifth sea-
son, the NWHL does pay players but not at a livable 
wage. Olympians have no higher place to compete, 
and college athletes are required to pay their own 
way for travel, equipment, and healthcare to pursue 
their sport professionally, forcing many of the top 
women's players to maintain day jobs and obtain 
employment leaves to attend national team camps. 

In 2017, the U.S. Women's National Team threat-
ened to boycott the World Championships over be-
ing treated unequally to the men's program. Because 
of the folding of the CWHL and the NWHL's low sala-
ries, over a hundred women sat out this season to 
form the Professional Women's Hockey Players Asso-
ciation, a new union to showcase women's events 
and sponsor training opportunities. 

Despite its “Hockey is for Everyone” initiative, the 
NHL seems uninterested in embracing a WNBA style 
sponsorship, sitting on the WNHL patent and leaving 
the NWHL to inconsistent lip service and falling 
through deals with their local counterparts. When 
Olympian Kendall Coyne-Schofield finished second in 
the fastest skater competition at the NHL All Star 
Weekend, impressed hockey fans expressed their 
outrage on social media after the NHL ignored fellow 
gold medalist, Brianna Decker, with a time in the 
passing drill better than the NHL winner. He got the 
$25,000 prize, but the average NWHL salary is only 
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NWHL Commissioner Dani Rylan, has pushed for-
ward with partnerships from Dunkin Donuts and 
Twitch, and viewers are tuning in for the Twitter live 
playoffs. True hockey lovers will watch good hockey 
regardless of who is playing. In the nail biting 2016 
Sochi overtime and the PyeongChang gold medal vic-
tory, ponytails under the helmets didn't matter. Pro-
fessional women's hockey may have its ups and 
downs, but the visibility of the women's game is 
stronger than ever. Chances are, regardless of where 
you live in America, there's probably a women's 
hockey program near you. 

It didn't occur to me that I could play hockey until I 
saw Manon Rheaume. When someone told me I did-
n't belong, it only reminded me that if I made a mis-
take–the same error any boy on the team could 
make–mine would be because I was a girl. I refused 
to falter, practicing until the lights at the rink shut off 
at 2 a.m. Soon the chatter went from “Oh, look, a 
girl!” to “Well, at least she's not bad” to finally, 
“Number twenty-four is really good, and she happens 
to be a girl.” 

Seeing women play professionally and taking their 
gold medals to Saturday Night Live inspires girls to 
take what once seemed like a dead end novelty as a 
goal to scholarships and success. Women playing 
hockey is not a bemusing rarity of the past. Nay, the 
time for women's hockey is now. 

For more NWHL viewing or ticket information, vis-
it  https://www.nwhl.zone/ or for ice hockey oppor-
tunities near you, visit . https://www.usahockey.com/ 

Kristin Battestella's earliest written credentials 
were hockey articles for the local newspaper. She 
played ice hockey for twenty years before retiring 
due to Lyme Disease and remains a USA Hockey Life-
time Certified Coach her latest horror articles can be 
found at HorrorAddicts.net and her film criticism is at 
I Think, Therefore, I Review. 

 

Live with Fallon Rae 6pm-7pm CST 

https://www.nwhl.zone/


 

 

 

 

 

 

 

 

 

 

 

 

 

Got errands?  

No time?  

Swamped?  

Frazzled? 

Let us help. 

Personal and Business  

Errand and  

Delivery Service 

(925) 437-0771 

TKOErrandServices.weebly.com 

“It’s more than a  

haircut. 

It’s an  

experience” 

 
 

 

 

 

dadsbarber.com 

925-490-1199 
2400 Sycamore Dr. Ste. 12B 

Antioch, CA  94509 

https://stock.adobe.com/327660974


 

 

SUBSCRIBE NOW 

SEARCHMAGAZINE.NET 

A full year of  SEARCH, delivered 

to your mailbox. Things to do,  

places to see, and 

informative articles to 

enrich your life. 



 

 



 

 

 

 

Are you an existing, new or upcoming entrepreneur? Do you have busi-

ness 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 pro-

files 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 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


 

 

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

holidayspa.us 

Open 9:30am-9:30pm 

7 days a week 

$25 per hour $45 per hour $65 90 min 


