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Letter from the Editor 

You Can Do It! 

They say that life is about what you do with the time you’re 
given. When older people look back, they’re more likely to re-
gret the things they didn’t do, rather than what they did. 
When you think about your list of to-dos, they’re likely a com-
bination of those necessary items that keep you alive—chores 
and responsibilities—as well as lingering items you’d like to do 
if you had more time, money, and energy. 

Every day we make choices for where to spend the limited 
years given to us, so give it some thought. Due to COVID, we 
experienced a year of enforced slowdown, where assumptions 
of what life looked like were transformed. As we rebuild those 
lives, we can do it with intention and deliberately take on op-
portunities that leave us more fulfilled. 

As you consider our You Can Do It! issue, enjoy thinking about 
travel to London, creating a cookbook of family recipes, or 
even just sitting down and folding a little origami. Life moves 
at many paces, but there’s no reason to look back with regret 
when you can still check something off your to-dos. As Tim 
Reynolds explains in his article, “Regrets, I Have a Few” you 
don’t have to accept every opportunity but don’t be too fearful 
to select the ones that excite you. Even when you reach for 
something, and the answer is no, there's satisfaction in know-
ing you gave it a shot. And when the answer is yes, memories 
are made. 

Heather Roulo / Editorial  Director 

https://stock.adobe.com/58546511
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Want to contribute to our magazine?  

Email articles or pitch ideas to: 
searchmagazinemail@gmail.com 

Twitter: @xirconnia  
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TRAVEL/FOOD |                                            BY  MICHELE ROGER 
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Machines beeped and a blood pressure 
cuff buzzed in regular intervals as I 
watched her sleep. It was a day I both 
hated and treasured. The champion of 
our family, the woman who could 
share her vulnerabilities one minute 
and scare me straight with just one 
look the next, the glue of the family, 
the larger than life WWII survivor 
and war bride, lay in a hospital bed. I 
asked myself, “When did she grow so 
frail?”  
 
   They said it was her heart. That made sense to 
me. The way I saw it, her heart was so full of love 
and abundance, she wore it out with the sharing of 
it. It was rare that I had alone time with her. 

    I sat beside her bed and wanted to ask a thousand 
questions. She opened her tired eyes and only one 
spilled from my lips. 
 
“How did you do it?” 
 
She looked confused. 
 
“How did you take me in, raise me, and make it all 
seem so easy?” I choked. In fact, I knew it wasn’t 
easy. Still, my early childhood was magical. How 
had she managed it? 
 
   She smiled. “You were no trouble. You were a 
joy. You look tired. Close your eyes for fifteen 
minutes. That helps.” Find joy in raising a grand-
child and take power naps. It felt like that was all 
she left me. I built a hard shell around myself. The 
loss of a grandmother felt more like the loss of a 
parent. In reality, it was. I quarantined the follow-
ing year with grief.  

The Thousand Memories Cookbook  



 

 

   I went back to therapy. I went for walks. I found 
joy in my grandson. I took power naps. Thanks to 
the pandemic, I was forced to continue cooking—a 
painful reminder of days spent in the kitchen with 
her. As the year progressed, each slice, sprinkle, and 
stir chipped away at my hardened shell of grief. My 
friends were cooking, too. They texted or called, 
asking for my grandmother’s recipes. She wrote few 
things down. I sat and recalled simple things at 
first. Then, when I couldn’t quite remember an in-
gredient, I’d set out to make the recipe myself be-
fore I shared it. The smell of my own kitchen trans-
ported me to hers, transcending years. I could hear 
her speak to me in half French, half English. It was 
a game we played with language.  
 
   Years ago, I’d started a free webpage just to share 
some recipes with some friends. It was the easiest 
way to share them with everyone scattered around 
the world. Once in a while, I’d add a dish. With her 
passing, I slowly came to realize that it was more 
than a webpage. Her cooking was an intricate part 
of what held family together and made my child-
hood magic. A friend suggested I turn the website 
into a cookbook. While I’ve been a published author 
for years, one giant hurdle held me back. I had be-
come vegetarian. I’d personally changed many of 
her recipes a bit here and there to make them veg 
friendly. Could I, in good conscience, publish the 
recipes with my own twist? It seemed sacrilegious. 
The question preoccupied my mind. The answer 
came in the small voice of a very culinary opinion-
ated six year old. “I like the mushroom ones,” my 
grandson said, speaking of some savory crepes we 
made on a cold afternoon in February. “The steak is 
good but the mushroom ones are better.” His stern 
opinion and scrutiny of flavor in that moment was a 
face I’d grown up with. She’d whispered her answer 
to me through the one voice I couldn’t ignore. The 
cookbook was going to be written. 
 
 
How To Write a Modern Cookbook 
 
1. Start a website. For me, the website was set and it 
was more helpful than I ever imagined. Since it was 
based on French cooking, strangers and friends 
from the US and France messaged me telling me 
which they liked and what could be added. I would 
recommend this as a crucial step in writing a cook-
book. Cooks love to share their opinions. They 

cheer for you when your food is a success. They 
may even buy the cookbook later on. 
 
2. Cook. Write. Photograph. Repeat. Memory was 
my inspiration. If I happened to have a lot of say, 
Campari tomatoes, I’d let myself remember sum-
mer and tomato season in my grandmother’s kitch-
en. Memories fueled cooking. I took notes. Photo-
graphs of completed dishes helped so much. Did it 
look like her salad or stuffed tomatoes? What was 
different?  
 
3. Take Time. A cookbook such as this isn’t for a pub-
lisher’s deadline. Food is seasonal. I had to remind my-
self not to rush. Projects of love see themselves to frui-
tion.  
 
4. Practice your look. You know the look you give a 
loved one that means, “Straighten up and fly right.” 
Practice it. No matter if its through a publishing house 
or if its self-published, you’ll need it for the publishing 
end of your project.   

 

SCAN QR CODE for YOUTUBE 

VINAIGRETTE RECIPE  VIDEO 
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DIY | Spindle Yarn Making                     BY SUZANNE MADRON 

 

A couple of decades ago, I taught my-
self to knit and after moving to South-
Central Pennsylvania, I discovered 
people who also spun their own yarn. 
The spinning wheels and drop spindles 
were gorgeous and the fiber was so 
much higher quality than anything I 
could purchase in a store at the time. 
How could I resist? 
 
   I wanted to spin my own yarn, but where to begin? 
Spinning wheels are hundreds of dollars, with some 
more intricate ones costing upwards into the thou-
sands. I explored drop spindles to get started, to see 
if I would even enjoy spinning yarn. I did eventually 
graduate up to a kick spindle and finally a spinning 
wheel before my yarn-making journey was done.  
 
   Typically, with a drop spindle, you create a twist-
ed portion of your starting fiber, wrap it around the 
shaft of the spindle, and twist until you have enough 
to reach the top hook with a little extra left over. 
From there, you give the spindle a good twist, spin, 
and drop it, usually into a bowl. I tried this with var-
ying results. The first few times, my yarn came 
apart. There was not enough twist to keep the fibers 
together. The twist is the secret to a well-spun yarn.       

I like a yarn that has a good balance, meaning it 
doesn't twist up on itself when held loosely. Super 
twisty yarns are not good for lace knitting. After 
practicing with the drop spindle and bowl, I devised 
a way to spin my yarn that would give me total con-
trol over the twist and balance of it. I got rid of the 
bowl and I stopped dropping my drop spindle. In-
stead, what I started doing was a more controlled 
spin.  
 
   This particular technique may be helpful for those 
who have wanted to try spinning but were intimi-
dated by the bowl and spindle, or for those who pre-
fer a less twisted yarn.  
 

1. Start the yarn as you would with the drop 
spindle, creating a twisted strand long enough to 
wrap around the shaft of the spindle and hook. 
Give it a few extra turns to ensure the twist is 
tight enough to keep it from coming apart.  

 
2. Hold the bottom of the spindle and give it a 
quick twist like you would if you were to spin a 
top. Don’t drop the drop spindle! 

 
3. Tuck the bottom of the spindle between your 
knees to hold it still to keep it from reversing 
and spinning the other way.  

 
4. Gently feel your way along the fiber and use 
your hands to loosen the fibers and stretch out 
your working fiber. You will see the twist travel 
up the fiber strand, leaving a string of yarn in its 
wake as you work.  
 
5. Practice with different amounts of twist to 
find the one you prefer. When you find a yarn 
twist you like that will hold together under the 
weight of the spindle, wrap the yarn you’ve cre-
ated onto the shaft of your spindle and repeat. 
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HUMOR| Top Reasons NOT to Do It             BY TIM REYNOLDS  
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The world is full of self-helpless gurus 
much more ego-boosting than I, all 
lined up to feed you a “Reasons to DO 
Something” list, but I'm here to give 
you 40 valid reasons NOT to do some-
thing. In no particular order.  

 

1. It's going to hurt…a lot. You're not a trained 
dancer and that table isn't very sturdy. 
2. There are laws in place to specifically discour-
age doing it. 
3. Your mother wouldn't approve. 
4. Your insurance has lapsed. 
5. The last time you tried to do it, you lost your 
pants and your pride. 
6. There are still active warrants from the last 
time you did it. 
7. Sister Mary Elephant warned that you'd go to 
Hell if you did it. 
8. You haven't asked, "WWJD?" 
9. You're not as young as you once were. 
10. When they did it on American Gladiator it 
looked like fun but two contestants were hospi-
talized. 
11. Your sciatica is acting up. 
12. Your brother-in-law dared you to do it. 
13. You're half-naked and your BFF is recording 
you with their phone. 
14. Your broken arm hasn't healed properly from 
the last time. 

 

15. Who's going to clean up afterward? 
16. You can't swim and that water is deep. 
17. The flames weren't that high when Super 
Dave did it. 
18. You don't really need America's Most Wanted 
doing a special about you…again. 
19. Just because Rocky ate raw eggs doesn't mean 
you should. 
20. Three times in history it was attempted and 
failed. 
21. Just because you have your Hello Kitty hel-
met on doesn't mean you won't get hurt. 
22. Your reading glasses aren't safety glasses and 
those sparks are crazy big. 
23. Your cat's hair hasn't grown back completely 
since the last time. 
24. It's a kid's toy and you're too heavy. 
25. You don't have enough duct tape. 
26. You don't want to spend your next ten birth-
days in a foreign prison. 
27. Facebook deleted your account last time. 
28. Watching eleven seasons of CSI doesn't give 
you enough knowledge of forensics to ensure 
you'll clean up all the trace evidence. 
29. That rope will never hold and you're not Tar-
zan. 
30. You still haven't paid the last three tickets 
you got for doing it. 
31. You Hit on 16, Hold on 17, and you have 18. 
32. Methyl hydrate is flammable, that container 
is made of cardboard, the balloon is just a plastic 
garbage bag, and you forgot the fire extinguisher. 
33. Blood stains and that carpet is a lovely shade 
of white. 
34. The catching-a-bullet trick is fake…and you 
just got your teeth cleaned. 
35. The owner is watching you from an upstairs 
window. 
36. You might find it funny, but the victim of 
your joke will not. 
37. You haven't ridden one of those since you 
were ten years old. 
38. Your brother is still serving time for doing 
the same thing back in 2018. 
39. Lawn mowers aren't supposed to go twice the 
speed limit.   
40. You're old enough to know better and young 
enough to survive and regret it for many, many 
years to come.  

 



 

 

 
KRISTIN BATTESTELLA|      SEARCH AUTHOR SPOTLIGHT 

 

 

 

 

 

 

 

 
 
 
 
 

Name:  Kristin Battestella 
 
Location: South Jersey 
 
Tell us about yourself: I say I'm a writer first and 
foremost, however after a difficult battle with Lyme 
Disease several years ago, I've focused more on non-
fiction writing and mixed media platforms like pod-
casts and videos rather than writing genre fiction.  
 
How has the last year dealing with COVID been 
for you? I stocked up on everything in advance, be-
ginning December 2019 actually, as there were al-
ready rumblings of unease at the time. At some 
point I had irrational fears of running out of food 

and stress-baked, then threw myself into artwork, 
craft projects, redecorating vlogs, and film essays. 
Painting helped tremendously! Often I cried under 
the covers until I fell asleep. Other times I was the 
“gung ho” member of the family keeping it together. 
Restrictions here have been lifted and many are go-
ing maskless, but now I have to get over my own 
fears of trusting when everything is safe again.  
 
How did you come to write for SEARCH Magazine ? 
I had been writing for different horror outlets and 
knew some of the editors and writers in the commu-
nity and was invited to pitch for SEARCH. With 
themed issues, it is a lot of fun exploring unique an-
gles into a story, like making videos to go along with 
the "Antiquing on a Budget" feature. I started shoot-
ing all my collectibles for B-roll! 
 
Where can readers learn more about 
you? @thereforereview on Twitter is where I chat 
most about movies and television. I’m 
@KbatzKrafts on Instagram and Facebook is where 
I post photos and vlogs from my upcycle, vintage, 
sewing, and Halloween shenanigans.  
 
Do you have a hot tip for us? I love tea and mah-
jong. I enjoy the end of the day when I can unwind 
with innocent matching tiles. I think people should 
drink more tea. It is very soothing!  

 

 

Master of his destiny, terror of the Caribbean, the pirate Black Angel is 

also elegant, charming and seductive. 

En route to Jamaica to bring her brother news of their father's death, Lady 

Rosalind Hanshaw is captured by the Black Angel, a legendary French pi-

rate who targets English shipping. 

Torn between her loyalty to her homeland and her growing attraction to the 

one man she should hate above all others, Rosalind must decide whether 

the Black Angel is nothing more than a despicable pirate or if he holds the 

key to both her heart and her future. 

Buy Ship of Dreams by Elaine LeClaire! 

 



 

 

Class 

 

As a music teacher, my job isn’t just to 
teach someone to read and play. I’m al-
so the ultimate cheerleader. Common 
phrases include:  

You’ve got this!  
You’re talented!  

This just takes a bit of practice.  
All that practice is paying off.  

Don’t give up now!  
 

For additional inspiration, I turn to success stories. 
If your creative muse hasn’t checked-in lately, look 
to these icons of music and what they’ve overcome. 
 
 

Dame Evelyn Glennie  
Hearing Impairment 
Beethoven is not the only wildly successful musi-
cian who was deaf. In fact, many musicians suffer 
from some kind of severe hearing loss and still pros-
per in their careers. One of my favorite musicians is 
Scottist percussionist, Dame Evelyn Glennie. Alt-
hough she has been mostly deaf since the age of 
twelve, she never let it deter her. 

She loved playing percussion. She taught herself to 
hear with different parts of her body. I adore how 
she performs in her bare feet in order to absorb the 
vibration of sounds. She is a phenomenal composer 
as well and she has collaborated on several projects 
with Bobby McFerrin. When I am discouraged as a 
composer, I take inspiration from her positive atti-
tude as well as her overwhelming talent. 
 
Sierra Hull 
Vulnerability and Youth 
Sierra’s is not a hard-luck story but one of more un-
likelihood. A bluegrass mandolin prodigy, she was 
playing festivals by the age of ten. She was discov-
ered and signed a record deal at age thirteen. Then, 
she received a full ride music scholarship to univer-
sity. Her debut album hit the number two slot on 
the Bluegrass Billboard charts. It would seem that 
whatever this very talented young woman touches 
turns to gold. She never gave up her love of per-
forming and instead, used it to fuel her way to the 
top. 
 
MC Lyte 
Groundbreaker 
MC Lyte may not be as famous as more recent fe-
male rappers, but she is credited for being the first to 
break into the male-dominated music genre. She 
was the first woman  to release a solo rap album. 
MC Lyte was also the first woman rapper to earn 
gold status. In 1993, she was nominated for a Gram-
my for her song “Ruffneck” in the category of Best 
Rap Single. She is the founding member of the Hip 
Hop Sisters Foundation. This nonprofit, founded in 
2006, helps to mentor women of color in the music 
business.  
 
Sting 
Social  
Sting was born Gordon Sumner in the working class 
town of New Castle, England. Most young men be-
came ship builders, welders, and miners. His father 
was a milkman. His mother was a hairdresser. He 
recalls in interviews that after seeing Queen Eliza-
beth’s motorcade drive through town once, he want-
ed a life of comfort.  

14 

MUSIC |Musical Underdogs                          BY MICHELE ROGER  
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Shipbuilding wasn’t for him. As a young man, he 
dug ditches and eventually made his way to teacher 
college. After graduating, he became a teacher, but 
recalls playing music for his students. At night, he 
did modeling jobs and played in jazz bands. Eventu-
ally, he met the fellow musicians who would form 
the famous band, The Police. By then, Sting was 
thirty-three years old. It was unlikely he would 
make it big. Nevertheless, The Police hit number 
one in the UK in 1979 with their album, Regatta de 
Blanc. 

 
Dolly Parton 
Poverty, Social Class, Sexism 
Dolly was born to a sharecropper and a stay-at-
home mother in the Smoky Mountains. The family 
eventually totaled thirteen including Dolly, her ten 
brothers and sisters, and her parents. All lived in a 
one room cabin. Dolly started performing as a child 
in her grandfather’s church and eventually contin-
ued on to radio. The family was too poor for a new 

guitar, so her father made her a homemade one 
when she was ten. As her radio performances in-
creased, her uncle bought her a new guitar. As she 
grew into adulthood, Dolly wrote songs for other 
musicians and eventually began to sing and perform 
her own compositions. Through her career, agents 
and business partners tried to push her in one direc-
tion or another. Dolly has often said that she had to 
take control of her career,  make tough decisions, 
and venture out on her own in the male-dominated 
genre of country music.  She has used her success to 
set up programs to eradicate illiteracy, invested in 
films and productions that put strong female roles 
in the spotlight, and most recently, she invested 
considerably to make COVID-19 vaccines available 
to the general public. 
 
Inspired yet? Got a song in your heart or just plain 
determined to learn an instrument? Good! Practice. 
Practice. Practice. Support live music however and 
wherever you can. Take a class. Watch tutorials on 
YouTube. The point is, just never give up on your 
dreams. None of the musicians you’ve just read 
about ever did. Who knows, you may just be some-
one else’s inspiration in the future. 

 

Footman Travel Agency * Cynthia McCloud - Footman, CTA Owner/Agent 803 – 429 – 9487  



 

 

Being stuck at home can make one re-
alize your decor is, well, lacking. Peo-
ple often have random furniture they 
can afford rather than the style they re-
ally want. Fortunately, antiquing is a 
great way to snag classic items and re-
vitalize your home with unique history 
and sophistication. Certainly luxury 
pieces are expensive, but these tips can 
help you trick out your home with 
stylish pieces while keeping money in 
your pocket. 

 

Shop Around and Know the Staff. Charity shops, 
independent thrift stores, and antique dealers are all 
very different places serving a variety of clients and 
often donated merchandise. You can't expect to find 
cheap dinnerware at the antique market nor hold out 
for a luxury steal at Goodwill. Build up a roster of 
local shops so you know where to go for a work-
horse Chippendale versus decorative chotskies. 
Learn when stores restock or markdown and ask the 
staff if they have what you're seeking. Insider tips 
lead to good deals, but don't forget to sign up for any 
frequent shopper rewards and student or senior dis-
count days. Stores want to move large stock and 
sellers are often willing to slash prices at the end of 
the flea market, so note which stickers are firm and 
which dealers will negotiate to make the sale.    

 

Use Cash. Obviously there's the failsafe credit card 
for that once in a lifetime must have, big ticket pur-
chase, but using only the cash you have on hand is 
an excellent way to consider the values of the mo-
ment. Stretching a twenty at Goodwill can be a fun 
challenge in accumulating a variety of smaller acces-
sories or vintage pieces. At flea markets or estate 
sales, credit isn't always an option, so a few hundred 
dollars allowance forces you to consider a large sig-
nature piece or choosing smaller items. You can't 
spend on both. Getting into this limited dollar habit 
tempers impulse buys and if you shop your local 
Goodwill regularly or take in the antique market 
every other weekend, schedule a cap on your cash. 
When the green runs out for the month, no more 
shopping trips and no running to the ATM.  

 

Have the Right Vehicle. It seems simple but if 
you're seeking high end furniture, don't head to the 
antique dealer or auctioneer in a little car. Always 
bring a truck and a friend to help with hefty items. 
No SUV or buddy this weekend? Then you aren't 
going to that estate sale. Do, however, hit the thrift 
shops with a smaller vehicle. It really trims the 
overflowing shopping cart urges when you know 
that the side table, floor lamp, and area rug can't all 
make the ride home. Some stores hold items for 
twenty four hours, but if you can wait on a large 
piece, the transportation has made the decision for 
you. Calculate any store's per mile delivery sur-
charges on top of the retail price and consider if the 
piece is still really worth the cost. 

 

Do Your Research. Keep a “wants” gallery on your 

smartphone for comparisons or hone your style with 

apps like Pinterest. Go old school with a notebook 

detailing your needs per room and what you can 

spend compared to the expected price. A dining 

room requires a larger budget for major items seen 

by all but retro artwork for the lesser used guest bed-

room shouldn't break the bank. Don't waste time 

and money buying what strikes your fancy but 

doesn't fit in your house—literally. Always take  

 

 

BUDGET| Antiquing on a Budget       BY KRISTIN BATTESTELLA 
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measurements! Research the eras you like and de-
cide if you will be mostly imitating and supple-
menting an aesthetic or saving for that real Queen 
Anne statement piece. Beware copycats passed off 
at the regal cost, for knowing the difference be-
tween Jacobean and Gothic Revival can save thou-
sands.  
 

Elbow Grease and Trash to Treasure. Thrift shop-
ping is a great way to save money on craft supplies, art 
projects, and sewing materials but elbow grease and 
upcycling applies to larger items, too. A chair with solid 
woodwork can be recovered and a dresser with fine 
details deserves a sand, stain, wax, or new knobs. Don't 
pay for the mark up on another's chalk-painted piece if 
you can revitalize an item yourself. Don't waste money 
on a fixer upper if major upholstery is not your area of 
expertise. Picture frames, candlesticks, or holiday décor 
can be spray painted or altered to fit your style. Consid-

er not what an item is, but what it could be and if you 
have the time and money to bring out that inner beau-
ty. When you put the effort into seeking a piece and 
restoring it yourself, the deal and its story are priceless.  
 

Antiquing is mostly about knowing what you want, 
where to get it, and how much it costs. Don't expect 
your house to come together overnight with a steal of a 
deal every shopping trip. By educating yourself on 
where it's really worth spending the money, you can 
create the look you want without it costing a fortune. 
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Regrets, I Have a Few 

#YOUCANDOIT                                              BY TIM REYNOLDS 

I am 61 years old and I am not go-
ing to the moon. You're thinking, "Of 
course you're not, Tim. You're 61 and 
you're not an astronaut," and you'd be 
right. But I might have. I actually ap-
plied to go with Japanese billionaire 
Yusaka Maezawa.  

He's taking eight people with him on SpaceX's 
Starship, in 2023. Really! It's the #DearMoon pro-
ject. And I applied. So what if I didn't make the cut? 
My point is, I might have gone. The odds of me go-
ing weren't great, but there was a slim chance. By 
applying, my chances were 1 in 62,500. Despite fail-
ing to make the cut, I don't regret applying. If I did-
n’t apply, my chance was zero. 

 
 

I've been accused of living a fascinating, excit-
ing life, full of cool things but what I see when I 
look back is a life full of "Let's give it a shot!" mo-
ments. Most of those moments didn't cost me any-
thing but time and incidentals like gas and food. In 
some cases, I even got paid to do cool things. 

Other than my poor 80s neon fashion choices, I 
have so many regrets in my twenties. And some in 
my thirties. Quite a few in my forties. Oh, and 
more than a handful in my fifties. But things I don't 
regret through all those years? How about when I 
went back to daytime high school at the age of 
twenty-nine to study art and architectural drafting? 
Or when I learned to skydive? Or drive a forklift? 
Or drive a 62' articulated bus? Or heli-skiied, despite 
being a horrible skier? Those are definitely things I 
don't regret doing. 

 

https://stock.adobe.com/347778521
https://stock.adobe.com/347778521
https://stock.adobe.com/397433482
https://stock.adobe.com/9487525
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I also don't regret learning to ballroom dance or 
performing in West Side Story in college. I don't re-
gret running a 10K race in the mountains (though I 
do regret training on an isolated road and running 
into a bear). When the opportunity came up to fly 
with our local STARS air ambulance in a photo-
graphic ride along, of course I said yes! And that 
time when my friends and I were paid $5 a day to be 
extras on a TV show about WWII pilot trainees? 
We jumped at the chance and had an amazing week 
working with actors known for The X-Files, 
Degrassi Junior High, and The Expanse.  

Life is full of opportunities. You don't have to 
grasp at all of them, but you should definitely grab 
hold of the ones that will bring you joy, or whatever 
reward you're after. Actually, if a reward doesn't 
bring you joy, what kind of reward is it? 

 

 
There was an ad for game show contestants I 

saw and decided to go for it. I auditioned, I got a 
spot, I played the game for five shows, and I came 
home with $1480, tax-free (in Canada, winnings 
aren't big, but they also aren't taxable). I'll never 
regret that. I do regret the other game show I didn't 
audition for, though. It would have been a blast! I 
also regret the major Hollywood movie I was of-
fered a spot as an extra in that I turned down due to 
my work schedule. 

In my forties, I spent six years in the world of 
stand-up comedy, and while I might regret some of 
the jokes I told, I never regret giving it a shot. My 
time on stage even inspired my first book, Stand Up 
& Succeed. 

A few decades back, I proposed to my girl-
friend of the time just before she got on a plane to 
go home to Newfoundland and donate a kidney to 
her very sick mother. She didn't say yes and I was 
heartbroken for a few weeks, but do I regret propos-
ing, in front of her friends, while they took pic-
tures? Not for a second. Would I have regretted it if 

I hadn't proposed to let her know how much I loved 
her? Forever. 

Then last year I asked a (different) woman to 
marry me. We had been in love at arms-length for 
twenty-seven years. She said yes and we were both 
ecstatic, of course. But alas and alack we had lots of 
chemistry but not enough compatibility and we 
both separately and together came to the conclusion 
that marriage wasn't in our stars. Do we regret be-
ing engaged and planning to elope in Greece? Not 
for one damned second. Would I have wanted to 
spend another twenty-seven years wondering if the 
love of my life was the best friend standing beside 
me because I didn't ask? Not a chance.  

The point I've been meandering my way to 
here is simply to ask what are your dreams? Maybe 
you don't want to call them dreams, but would ra-
ther call it your Bucket List. Fine. I don't care what 
you call it, I care that you throw a little caution to 
the wind. Start adding more Solid Gold moments to 
your life. Start lighting regrets of things passing 
you by on fire and letting them blow away as so 
much dust in the wind in Kansas.  
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Back in April, England's Prince Philip passed 
away just shy of his 100th birthday. Do you think he 
looked back on his life and said, "I have lived a won-
derful life because I have been married to the Queen 
of England," or do you think he looked back on his 
life and said, "I have lived a wonderful life because I 
married my soul mate and danced with her and had 
a family with her, I played with my grandchildren. 
I traveled the globe, and I volunteered and helped 
the world where I could." Life isn't one big sum, it's 
the little numbers that make up the sum.  

 
It's the ones and twos and three-point-one-four-

one-five-nines. It's learning to paint not because you 
want to be famous, but because you want to learn to 
paint. It's writing your first novel at fifty and then 
another six in ten years. It's hiking to Machu Pic-
chu, or to Everest Base Camp, or turning sixty and 
climbing up the mountain you climbed when you 
were twenty and then again at forty.  

It's learning electronics and coding because you 
saw an ad on Facebook and it looked interesting and 
you'd never tried it before. It's opening up the word 
processor on your computer (or the notebook on 
your desk) and writing down the best memories of 
your life, for your family and friends. It's borrowing 
a guitar and learning a few chords by watching 
some free videos on YouTube. It's playing Trivial 
Pursuit on New Year's Day and getting a question 
that tells you the phone number for the White 
House, so you grab the phone and call 1600 Pennsyl-
vania Avenue to wish the President and First Lady 
a Merry Christmas and a Happy New Year. Okay, 

maybe we didn't get past the second switchboard, 
but we tried! What a lark! 

It's learning to play bridge, or entering a local 
tournament for giggles and fun. It's learning to 
Zoom so you can video conference with friends and 
family around the world in the middle of a soul-
changing pandemic, instead of sitting at home mop-
ing and saying, "I'm not a computer person. I can't. 
I don't know how." My mother is 84 and she Zooms 
Christmas, Easter, and birthdays. Her grandson had 
to show her how, but she took some notes, down-
loaded the app, and sucked it up. And she doesn't 
regret a single conversation she has with loved ones. 

The really cool thing about deciding that You 
Can Do It! Is that the Internet is just waiting for you 
to log on and learn how. Ballroom dance steps? Yup! 
Guitar tuning? Yup! Colonoscopies? Probably!  

Mark Twain said that we regret the things we 
don't do more than the things we do. It's about tak-
ing a breath, saying to yourself that the worst thing 
that can happen is you fail (and we've all survived 
failure) and then, simply, daring to…  Do whatever 
catches your fancy, like applying to go to the moon. 
I didn’t make it, but my name is also on two probes 
on the planet Mars. That's right! My name is on 
Mars…twice. 

. 
 

#YOUCANDOIT                                            BY TIM REYNOLDS 
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 Paper crafts are magical activities that 
cost little to no money, produce a won-
drous product when done, and can be 
shared by people of all ages, back-
grounds, and ethnicities. Although we 
attribute the creation of paper folding 
to the Japanese, paper folding and cut-
ting has been around in all different 
cultures for centuries. 
 

   Starting in China during the Song Dynasty (905-
1125 CE), a tradition of paper folding was used at 
funerals to honor the dead. In Japan, the traditional 
butterfly design used during weddings can be docu-
mented as early as 1680. Even in Europe, a well-
developed napkin folding technique flourished in 
the 17th century as a status symbol for nobility. 

When it comes to paper cutting, scherenschnitte from 
Switzerland and Germany, batik from Indonesian, 
and papel picado from Mexico are all set upon the 
basic premise of paper cutting. 
   But why am I talking about paper cutting when 
what we know about origami today is basically 
folding? Well, before Japan opened borders in the 
1860s, much of the paper crafts created there used a 
variety of starting shapes, often had cuts, and tradi-
tionally had color or markings added after the mod-
el was folded. It wasn’t until they started a modern-
ization strategy they imported from Germany that 
their ideas about paper folding and the standardiza-
tion of it came into being. 

Origami, You Can Do It!                           

#YOUCANDOIT |                               BY EMERIAN RICH 

https://stock.adobe.com/279234996


 

 

   Modern origami looks very different from those 
humble beginnings and with a mix of Japanese tra-
dition, German ideas, and a bit of Western influ-
ence, we have evolved into what you find an abun-
dance of on YouTube today. Simply by searching 
origami, you can learn how to make everything 
from the more difficult swans made of multiple 
folded papers, to simple fish created from a single 
square. My journey with origami started as a young 
girl, making paper “fortune tellers” during class so 
that we could play during recess. You remember the 
ones…choose a color, then a number, then ask if a 
certain boy likes you. Just like the Magic 8 Ball, 
you’d get an answer. Yes, no, maybe so. Little did I 
know as a pre-teen I’d become so facinated with the 
Japanese-inspired craft. 
   My real obsession came about in my mid-20s 
when my friends and I were on a shopping trip to 
Chinatown in San Francisco. Just past the tunnel 
on Stockton Street, down a side street, a shop called 
to me. In the window were packages wrapped in 
shiny pale wrapping, bottles with what appeared to 
be pastel candies, and iridescent ribbons curled to 
the height of perfection. Entering the shop, I real-
ized they were not candies in the jars, but tiny stars. 
Inquiring where I could get these stars, the owner 
pointed me to a shelf of multi-colored paper strips, 
but that did not compute. How could little strips of 
what looked like straw papers turn into the cutest 

little stars that looked good enough to eat? She ex-
plained they were folded paper and a form of origa-
mi. Mesmerized, I backed away slowly, saying 
thank you, yet still baffled by the craft. I’m a crafer, 
but I couldn’t conceive of how to fold that little 
strip into a cute little star. 
   Before I left, the woman called me back and of-
fered to show me how to make the stars. Why she 
took pity on this weird kid mesmerized by paper 
stars, I’ll never know, but her kindness changed my 
life forever. After she showed me how to do it, and 
yes, it took a fair bit of time on her part, I bought 
several dozen packs of the strips and toddled back 
home to fill my days with paper folding. During 
my mind-numbingly boring job, I would fold stars. 
I filled a bottle, then another one…then another…
then I ran out of stars and had to trudge back to the 
shop. Soon, bottles upon bottles of stars filled my 
home. I made them for my wedding, I packed them 
into gifts, I even started creating my own from pa-
per around the house and showed my friends how 
to make them. I’ve made them from old book pages, 
magazine pages, even wrapping paper and ribbon.  
   Did I go on to create other origami projects? Sure. 
I’ve made dresses and shirts and fish and Christmas 
trees, but my favorite is still the star. Origami is 
not so hard when you put your mind to it. I haven’t 
created that massive 1500-piece dragon and I’m still 
a bit baffled by the cranes, but I try, try again, until 
I’ve learned something new and you can, too. 
   This issue, I’m going to show you how to make 
those little stars taught to me over twenty years 
ago. Simply cut out the sample strip on this page 
and follow the link to my video. Happy folding! 
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#YOUCANDOIT |                               BY EMERIAN RICH 
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I don't know about you, but during lei-
sure time, I daydream about how dif-
ferent foods will taste when combined. 
I imagine the taste of a new dish before 
ever taking the first step of prepara-
tion.  
 

   Pondering polenta, my initial idea was to top it 
with marinara. After all, red sauce is a tasty, tradi-
tional addition. Then, I envisioned a dish with po-
lenta and beef chorizo, topped with a green-sauce 
reduction and cheese. The following recipe is the 
result of those musings. 
  Ground polenta meal is available for purchase, but 
ever cost-conscious, I prefer yellow cornmeal. Corn-
meal is ground finer, makes an excellent polenta, 
and I usually have it on hand, thus saving a trip to 
several stores. The problem of the scarcity of polen-
ta meal may be due to where I live. It may be easier 
to obtain in your area.  
  

   To ensure my polenta turns out smooth, I add 
cornmeal to cold water, a little at a time, while stir-
ring with a wire whisk. Once heat is applied, the 
stirring continues. This recipe takes a great deal of 
stirring, but the result is worth the effort. 
  
Ingredients 
*1 green bell pepper 
*1 red bell pepper 
*1 medium yellow onion 
*1 fresh ear of corn 
*9-ounce tube of beef chorizo 
*15.5-ounce can of kidney beans 
*4 cups cold water 
*1 cup yellow cornmeal 
*1 tablespoon beef bouillon granules  
*2 tablespoons butter 
*Cooking spray 
*28-ounce can green enchilada sauce 
*4 to 6 ounces mexican blend grated cheese 
*Sour cream (optional) 

FOOD |                                           BY BRIAN AND PATRICIA DAKE  

   South Western Polenta Casserole 



 

 

Preparation 
*Cut bell peppers in half, top to bottom.  
*Remove stem, core, membranes, and seeds from 
bell peppers. 
*Cut bell peppers into pieces no larger than 3/4-inch 
square.  
*Cut onion into pieces no larger than 3/4-inch 
square. 
*Cut stem from corncob. Shuck and dispose of 
leaves and silk.  
*Hold the corn cob with the stem end against the 
middle of a pie plate. 
*Use a large serrated knife to separate corn kernels 
from the length of the cob. Rotate cob and remove 
each section of kernels until all kernels are removed. 
Discard cob and set kernels aside. 
*Place a small, non-stick fry pan on stovetop burn-
er. Add green sauce to pan. Set burner to medium-
high heat.  
*Cook, stirring occasionally, until green sauce is re-
duced to half its volume. Remove from heat and set 
aside. 

*Measure and set aside 2 tablespoons of butter. 
*Place a 2 1/2-quart saucepan on a stovetop burner. 
Add 4 cups of cold water and bouillon granules. Us-
ing a wire whisk, stir to mix the bouillon granules 
into the water. 
*In small increments, add cornmeal to saucepan 
while whisking continuously to prevent clumping. 
Turn heat to high, continue to stir. 
*When polenta thickens and loses its watery con-
sistency, stir in butter and corn kernels.  
*Continue stirring an additional 3-5 minutes, mak-
ing sure to scrape the bottom of the pan as you stir 
to prevent burning. 
*Remove saucepan from heat and allow polenta to 
cool. While the pan remains hot, stir occasionally to 
prevent polenta from being scorched. 
*Place a large non-stick fry pan on a stovetop burn-
er at medium-high heat. 

*Cut tube of chorizo in half across the middle and 
squeeze chorizo from tube casing into pan. Discard 
casing. Cook for 3 minutes, stirring to break up 
chorizo as needed. 
*Add onions and cook until they begin to turn 
translucent, stirring as needed. 
*Add bell peppers to pan and cook 5 minutes, stir-
ring as needed. 
*Open kidney beans. DO NOT rinse the beans, but 
pour all contents of the can into the pan.  
Note: It is important to the flavor of the dish that the 
liquid from the beans be added to the pan.  
*Stir the contents of the pan, scraping the bottom of 
the pan until all of the stuck bits are loosened from 
the bottom of the pan. 
*Lower heat to medium. Continue cooking for 10 
minutes, stirring occasionally to prevent sticking. If 
chorizo mixture starts to splatter, incrementally 
lower heat and continue to stir. 
*Remove chorizo mixture from heat and allow to 
cool. 
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Want to contribute to our magazine?  
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searchmagazinesubmissions@gmail.com 

 

 

 

Cook 
*Preheat oven to 350 degrees. 
*Use a 2 1/2-quart round baking dish. Spray inside 
of dish with cooking spray.  
*With a cooking spoon, spread an even layer of half 
the polenta on the bottom of the baking dish. 
*Spoon chorizo mixture in an even layer on top of 
polenta. Top with half of the grated cheese. 
*Add remaining polenta on top of the grated cheese. 
*With a cooking spoon, smooth flat the top layer of 
polenta, insuring that the polenta touches the sides 
of the dish. 
*Top polenta evenly with reduced green sauce. 
*Place in preheated 350-degree oven for 30 minutes. 
*Sprinkle remainder of grated cheese over green 
sauce. Return to oven for 3-5 minutes to melt cheese. 
*Remove from oven and cool for 20 minutes.   

  

Serve 
*As you scoop from the dish, include all layers.  
*If desired, top with a generous dollop of fresh sour 
cream. 

 

www.melaninhontea.com 

1-857-452-3660 
antonineafricanclothing@gmail.com 
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FITNESS| I’m Walking to Disneyland           BY EMERIAN RICH  

I have decided to walk to Disneyland. 
Not literally, but I’m counting my 
miles walked until I reach the same 
distance as Disneyland. 

I don’t know about you, but I rebel when people 
tell me how to exercise. I don’t want to join a gym 
or do an app. And yet, I’ve always wanted to do a 
program where you walk for a goal. When employ-
ers initiated them, they felt like forced exercise, 
and I rebelled like a toddler being told not to tan-
trum. Then, I saw Facebook ads about walking X 
miles to get a medal, but that involved signing up, 
paying a fee, and really seemed like too much 
work.  

So, instead of wishing I had a “program” to do, I 
made my own goal. That way, I control what I do, 
when I do it, and what I win. I picked somewhere 
in my state for my first goal: Disneyland. It’s ap-
proximately 396 miles from my house. 

I made a chart and I’m filling it out. When I get to 
Disneyland (on my chart) I’m going to reward my-
self. 

How do you create your own exercise chart? It’s 
pretty easy. 

 
1. Create your own goal. It can be walking, cy-
cling, kayaking, or whatever you enjoy. 

 
2. Decide on an obtainable goal. Something 
achievable but that pushes you. 
 
3. Decide on an obtainable prize. Make it some-
thing you don’t usually gift yourself, like a mas-
sage or special coffee drink. 

 
4. Follow through. Create a specific block of 
time and stick to it. Don’t allow too many cheat 
days! Don’t let others sway you to cancel. 
 
5. Measure your progress. You can make a road 
map, marking off locations on the route as you 
progress, like pit stops on the way.  

Once you have enjoyed the reward, choose an-
other goal. So, where are you headed? My plan is 
to eventually walk to irresistible places like Rome, 
Paris, and Llanfairpwllgwyngyll, Wales. 

 

 

www.bodybymefitness.com 
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Over 8000 years ago, a city was born 
on the banks of a mighty river. Settled 
by Bronze Age man and conquered by 
Romans, today it has a population of 
nearly 9 million people. 
 
   A diverse and vastly multi-cultural society with 
over 300 separate languages spoken, London gener-
ates over £132 billion into the UK economy every 
year. The City of London itself is only 2.9 square 
kilometres with 10,000 inhabitants. It’s called locally 
the ‘square mile.’ The rest of what is known as 
“London” used to merely be a county—the County 
of London—with the City of London at its center. 
Now, it’s called Greater London but generally 
“London” is the confirmed name for the entire re-
gion.  
   Most people in the UK don’t consider London to 
be called anything but London. Yet, including the 
City of Westminster, it’s made up of thirty two sep-
arate boroughs, most with their own councils, regu-
lations, and administrations.  
 
 

The City of London makes up the thirty-third, with 
its own mayor and separate police force.  
    In many ways, this is similar to the fifty states in 
the US, each with its own identity, authorities, and 
controls. The City of Westminster is where govern-
ment—predominantly the Houses of Parliament—
resides. Guy Fawkes unsuccessfully tried to blow it 
up on November 5th, 1605. Fawkes and his colleagues 
intended to assassinate the Protestant king, James 
the first of England—who was also simultaneously 
James the sixth of Scotland. Every year since, the 
entire UK celebrates this earliest recognized act of 
terrorism, commemorating the survival of the king, 
with Bonfire Night—an excuse to frighten the coun-
try’s pets with ever-more ostentatious excessively 
loud fireworks and setting fire to damp piles of 
wood.  
   Visiting London when in the UK is an opportuni-
ty that should not be missed. Its network of trains—
both on land and underground—buses, canal boats, 
and famous black cabs are the best way to experi-
ence everyday London life. There’s a “congestion 
charge” that requires you to pay by law if you want 
to drive around in your own car. Devised as a way 
of cutting down traffic on the streets, it hasn’t been 
successful as was hoped in that regard but it brings 
in a whopping eighty-five million British pounds 
every year.  
   At fifteen pounds payable by every single private 
vehicle, that’s not far off  six-million engines chug-
ging out exhaust fumes every twelve months.  

 
 

CITY SPOTLIGHT| London                         BY  ELLIOT THORPE 

http://act.autismspeaks.org/site/TR?fr_id=6213&pg=entry


 

 

   Camden, Carnaby Street, Oxford Street, and So-
ho are great places for shopping, eating, and social-
ising. When someone says they’re going up to the 
West End, everyone will know they’re taking in a 
show or a movie. There, Leicester Square is the 
main focus for the UK’s film premieres, with the 
famous “red carpet” rolled out to every A-lister 
looking to promote their latest flick. Wembley Sta-
dium, as well as being the focal point of the climax 
of the country’s premier soccer tournament, hosts 
concerts with a crowd capacity of 90,000. In the 
past, it has seen the likes of Queen and Rod Stewart 
but more often than not, open air venues are 
adapted for major events these days, such as Ma-
donna’s MDNA tour in Hyde Park in 2012. Muse-
ums are in abundance, too. If you’re interested in 
science, natural history, transport, art, fashion, even 
toys, there’s a museum or gallery that has it.  
   London is also the seat of royalty. Across the capi-
tal, the Queen and her family use any number of 
properties and palaces for official and private duties, 
but it’s Buckingham Palace that is most well known 
for being her base of operations. Buckingham as 
well as castles such as the Tower of London and 
Windsor, beautifully reflect a majestic and chival-
rous past but the Tower is also known for London’s 
brutal and violent history. Beheadings, torture, and 
imprisonment happened there and while it can be 
viewed as a romanticised version of the past, sadly, 

crime and violence are still prevalent today. Scratch 
at the veneer and—like any major city across the 
world—you’ll see London has its problems with 
poverty, crime, housing, and overpopulation.  
   But don’t be put off. While the streets definitely 
aren’t paved with gold, London is a fascinating, 
complex place, with architecture spanning hundreds 
of years and legacies that stretch even further. It’s 
vibrant, fun, welcoming and enchanting. I’ve lived 
here for nearly fifty years, and every time I venture 
out, it excites and exhilarates.  
 “When a man is tired of London, he is tired of life; 
for there is in London all that life can afford,” said 
Dr. Samuel Johnson in the 1700s. While the infer-
ence may have changed, the spirit still rings true. 
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Circles! I am not talking about crop 
circles, or alien visitations, though the 
circles I will discuss may seem a for-
eign idea. I am referring to traffic cir-
cles. 

 

   Also known as a roundabout, their purpose is to 
increase safety while reducing speeds at intersec-
tions and eliminating cross-traffic turning. They 
can also improve traffic flow while saving on costs 
of things like stop or signal lights and the power to 
run them. There might be a few extra signs, but the 
trade-off is worth it.   
   In the US, where we use right-hand drive rules, 
you enter and exit from the right. You might end 
up going three quarters of the way around to exit on 
the road you want, but there will be no traffic 
lights, stop signs, or guessing if it is your turn!     
 
Rules to remember:  
*You will be making a circular drive and the science 
will be against you if you don’t slow down!   
*No changing lanes once inside the circle. 
*Vehicles already in the circle have the right of way 
except if there are crosswalks and then, as usual, 
pedestrians have the right of way.    
*Most importantly, signal! 
*You may have occasion to enter a circle with more 
than four exits or roads into and out from it.  
 

 

Don’t panic, and remember to signal. If you miss 
your exit, no U-turns, no driving five miles to the 
next exit, just a little loop and you are back where 
you need to be.   
 
*In a circle with two lanes, they will likely have 
two lanes to enter and two lanes at each exit. If you 
are taking the first exit, enter and exit in the right 
lane.  If you enter in the right lane and plan to go to 
the second exit, you will need to signal that intent, 
stay in your lane, and most importantly, be aware 
that someone in the LEFT lane gets to go first if 
they signal to make the exit you are going past. If 
you are in the LEFT lane, signal when you are ready 
to exit.  People in the right lane need to yield to 
you, but you should exit in the left lane (the same 
one you are in), not move to the right lane to exit.  
 
*Occasionally, there will be a circle where there is a 
combination of lane numbers entering and exiting. 
Remember that those IN the circle have the right of 
way, and if you are entering you must yield to 
them, whether they are exiting, or continuing 
around. That said, the reduced speed at the circle 
should mean that there is not too long of a backup.       
 
    
 
 
 
 
 
 
 
 
 
 
 
While traffic circles do take a little time to get used 
to, my personal observation is that the flow of traf-
fic is steady. Using the mirrors and signalling 
means everyone knows what is going on, and is pre-
pared to slow a bit more to allow exiting and avoid 
fender benders. 
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POETRY| Simple Chains                           BY DONA MCCORMACK 

 

 

 

 

 

 

How do you forgive something that doesn't deserve 
to be forgiven? How do you open your heart's door 
to the very person who turned it into a stone vault? 
Mark Twain said, "Forgiveness is the fragrance that 
the violet sheds on the heel that has crushed it."  

   I always saw the sense in Twain's words, but my 
soul railed at the inherent unfairness -- why must I, 

without choice, perfume the indelicate hooves 
trampling my lovely petals? And why must I now 
take comfort in it?  

   To be sure, it is Lewis B. Smede's voice that rings 
loudest, here in a room where far too many ghosts 
speak at once. 

    "To forgive," he says, "is to set a prisoner free 
and discover that the prisoner is you." So, how do 
you forgive something worth holding on to? How 
do you forgive anything? It doesn't take sense, or 
reason, or even fairness. It's simple, but not always 
easy: You unlock your very own chains. Yes: It is 
possible because you are the key. You can do this. 

 

https://stock.adobe.com/images/hanging-padlock/8276451
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AUTISM |They Can Do It!                         BY LILLIAN CSERNICA 

 

One of the most serious concerns par-
ents of Autism Spectrum Disorder 
(ASD) children face is how their chil-
dren will make the transition out of the 
educational system and into the work-
force.  
 
   Breakthroughs in research about ASD provide 
more and more support for school-age children. Un-
fortunately, autistic teens and young adults looking 
for work experience find themselves with far fewer 
options. ASD still carries a stigma among people 
familiar only with the more dramatic portrayals of 
ASD in the movies and on social media. This can 
lead to assumptions about ASD people that are not 
only factually incorrect, they spread a pre-emptive 
anxiety that robs ASD people of potential opportu-
nities. If ASD children and young adults internalize 
that stigma, they'll believe those limitations and 
take on the burden of that anxiety. The damage to 
their self-confidence  might interfere with the joy of 
discovering their likes, dislikes, and unsuspected tal-
ents. 
 

   In Sara Quitlag's article “Worst Jobs for People      
With Autism” she provides a list of workplace 
obstacles: 
 

•Sensory overload 

•Inadequate development of language 

•Need for order 

•Inadequate social skills 

•Difficulty expressing emotions 

•Problem managing in large crowds or even  
  agoraphobia (fear of open spaces) 

•Improper mental transition into adulthood 
 
   While there is growing awareness about how 
well ASD people are suited for jobs in IT, engi-
neering, and research, it takes time and educa-
tion to secure such positions. When they first 
start looking for work experience or job training, 
ASD youth are still at a disadvantage. Employ-
ers looking to fill positions in customer service 
may be leery of an ASD person's response to the 
stresses of the workplace. People unfamiliar with 
autism tend to expect the ASD person to have all 
of these issues all of the time.  

https://stock.adobe.com/images/close-up-young-girl-painting-with-colorful-hands-art-creativity-and-painting-concept-horizontal-image/299193947
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    At the age of four, my son John was diagnosed 
with ASD and speech delay. In kindergarten, the 
assessment tests administered by school authorities 
were difficult and frustrating, prompting John to get 
up and wander around the classroom. This made 
timed tests a real challenge. In grade school, John 
showed short term memory deficits, a dislike of 
numbers, and difficulty with transitions. When 
frustrated, he could escalate to a full-blown melt-
down. All John really wanted to do was watch ani-
mated movies and draw. 
 
   We adjusted John's IEP to allow drawing time as a 
reward for tasks completed. Thanks to watching so 
many Behind The Scenes tutorials on how to draw 
characters from Disney, Veggie Tales, and the Ice Age 
movies, John began teaching Drawing With John. 
Broadcast over the school's CCTV, John led a five 
minute lesson on drawing an object taken from the 
current season or an upcoming holiday. 

 
 
   In middle school, John appeared onstage in a pro-
duction of Peter Pan. The production had multiple 
casts. John played Starkey the pirate in one and a 
Red Indian in another. This meant learning all the 
lines and songs along with all the dance numbers for 
each character. I confess I wasn't sure John could 
handle all that. John created a harsh voice and men-
acing swagger for Starkey. The director praised 
John's imagination and urged me to help him do 
more stage work. 
 
 

   In high school, John got some work experience in 
the campus coffeehouse, mastering the recipes for all 
of the thirteen drinks served there. He also delivered 
drink orders to teachers in their classrooms all over 
campus. The orders, the teachers, and the classrooms 
varied every day. John loved that job. 
    
   Before the lockdown I gave lectures and participat-
ed in panel discussion about writing techniques at 
conventions for fans of speculative fiction. John 
started coming to cons with me and helping out at 
my author booth, handing out bookmarks, explain-
ing what I write about, and keeping people interest-
ed while I talked to customers or signed copies. John 
even made his own costumes, winning a Hall Cos-
tume Award for a superhero he invented.  
    
   I've gone into so much detail not to brag about my 
son but to demonstrate how a little encouragement 
can go a long way. My family is very lucky to live in 
an area where we have special education programs 
supported by both state and federal funding. Early 
diagnosis, speech therapy, and a great team of educa-
tors, caseworkers, and aides have helped John grow 
beyond the challenges he faced when he first started 
school. He just launched his own website to market 
his paintings and sketches. His goal is a career work-
ing at Warner Bros Studios as an animator. 
    
   A diagnosis is useful, especially when it comes to 
getting services for your child. Do not let the diag-
nosis chain you or your child to a limited idea of the 
child's capabilities. Whether your child is two or 
twenty-two, introduce them to all sorts of activities 
and interests. Every child and every adult on the 
spectrum is one of a kind. Help them find out what 
they like and they might well discover their natural 
skill. If we tell our kids, "You can do it!" They're 
much more likely to face life's challenges with hope 
and confidence. 

 

 

 

 



 

 


