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Kay Burton:
Dasko, Top Dog

This Holiday, Create a
Colorful Feast

Story and photos by  
Susan Maxwell Skinner

SACRAMENTO REGION, CA (MPG) -  
An eight-year tradition, the 
Columbus Day Olive Oil 
Celebration recently sold out 
at the Italian Cultural Center in 
Carmichael.

Fragrant oils baptized bread, 
lunch was eaten al-fresco, 
and New World discoverer 
Christopher Columbus—the first 

Italian American - was recalled. 
To please paisano palates, Gold 
River-based Pasta Queen, Susan 
Korec, served a feast of hand-
made ravioli, linguini, and meat 
balls. Two authors presented a talk 
on olive growing in the California 
Gold Country. 

“Olives are part of the Italian- 
American heritage,” explained 
Culture center Director Bill 
Cerruti. “Italian pioneers came 
with the gold rush and kept 

coming to the Gold Country and 
Northern California. The Rocca 
Bella olive farm in Calaveras 
County was planted 1888. Now, 
95 percent of oil produced in 
the USA comes from Northern 
California.” He noted that 
olives featured in local history; 
groves flourished in Fair Oaks, 
Carmichael, Citrus Heights, 
Roseville, and Orangevale until 
the middle of the 1900s.

“Like the wine industry, olive 

oil production is having a rebirth,” 
he said. “It’s now one fastest 
growing industries in California, 
and our oil is considered among 
the best in the world. Our cele-
bration brings together producers 
and the public. It also celebrates 
Italian pride and the history of our 
families coming to America.” 

The Italian Cultural Center is 
at 6821 Fair Oaks Boulevard, 
Carmichael. For more information, 
visit www.italiancenter.net.� H

Buon Appetito a Tutti!

Gold River based chef Susan Korec (third from right) prepared a pasta feast for Columbus Day celebrations in Carmichael. Volunteers at the Italian 
Cultural Center included Christina Henderson (left), Patrizia Cinquini Cerruti, Giovanna Biundo, Gabrielle De Sio, and Patty Peter.

Columbus and Olive Oil Celebrated
​Sacramento County, CA (MPG) 
- Ever been bothered by signs 
plastered on street corners or 
blocking your view of the road?  
With the approval of a new ordi-
nance, County departments will 
have a new tool to end the visual 
blight of illegal signage. The 
Code Enforcement Division of 
the Department of Community 
Development will start issuing 
citations for unapproved signs 
on private and public property to 
ensure that community standards 
of health, safety, and property 
preservation are met.  The new 
regulation, effective September 
23rd, stems from concerns raised 
by residents and businesses about 
the proliferation of unsightly 
signs being a public nuisance 
and potential traffic hazard. 

“Our goal is to stop the posting 
of these signs once and for all,” 
said County Executive Bradley 
J. Hudson. “This will help deter 
blight, revitalize area and convey 
the message that unsightly sig-
nage is not welcome here.”

Because the State designated 
such signs as a public nuisance, 
Code Enforcement and the 
Department of Transportation 
have historically removed these 
signs on publicly owned prop-
erty with no penalty to the 
violator. Often times the viola-
tors are out-of-town businesses 
that drive through and post 
signs at night, often high up on 
poles that require extra equip-
ment to remove, all at a cost to 
taxpayers.

“With this new ordinance, 
we’ll have the ability to pur-
sue violators—businesses that 
post signs on street corners, util-
ity poles, and fences—through 
fines and administrative penal-
ties,” said Carl Simpson, Chief 
of Code Enforcement.  

New Sign 
Ordinance Aims at 

Reducing Blight

Continued on Page 8

Folsom Lake Bank Opens New Branch in Neighborhood

Story and photo 
by Bill Martin

Rancho Cordova, CA (MPG) - The Rancho 
Cordova Chamber of Commerce was 
on hand, along with friends, clients, and 
members of the banking community, to 

celebrate a grand occasion: the  opening 
of the newest location of Folsom Lake 
Bank. The new Rancho Cordova branch is 
located at 2865 Sunrise Boulevard.  The 
grand opening festivities included refresh-
ments, free gifts,  a speech, and a special 
proclamation welcoming Folsom Lake 

Bank to Rancho Cordova by His Honor 
Mayor Dan Skoglund. The new state-of-
the-art facility is beautifully decorated and 
features 3,653 square feet of commercial 
banking services. 

Folsom Lake Bank began in 2007 in 
the heart of downtown Folsom on Sutter 
Street  with as many as 400 local busi-
nesses and individuals who provided the 
$15.9 million dollar working capital to 
open the first location. 

By 2009, Folsom Lake Bank opened 
their second location on Douglas Blvd. in 
Roseville. As of December 2013, Folsom 
Lake Bank had reached nearly $139 mil-
lion in commercial business.

Folsom Lake Bank is locally-owned 
and operated, and boasts that all banking 
decisions are made by a dedicated group 
of local banking professionals.  Who else 
but a local banking professional could 
understand what your business aspirations 
would mean to your community? There is 
a discernible difference between a local 
banker who knows the community, the 
neighborhoods, the local businesses, and 
more, and a banker located miles away 
with no real stake in the local community 
or your business.

Folsom Lake Bank President and CEO 
Robert Flautt said it best, “Our goal is to 
offer the full scope of banking products to 
our target market of small business own-
ers, professionals and individuals seeking 

a bank that provides a different brand of 
banking. By providing the personal atten-
tion that clients want and delivering the 
banking services that they need, we con-
tinue to build strong banking relationships 
across all the communities that we serve.”

As a member of many local commu-
nities, Folsom Lake Bank is a proud 
partner and sponsor of numerous orga-
nizations: Mercy Hospital Foundation, 
Sutter Roseville Foundation, Folsom Lake 
College Foundation, The Harris Center, 
Folsom Cordova Community Partnership, 
Eureka Schools Foundation, Folsom 
Economic Development Corporation, 
Folsom, Roseville, Rancho Cordova 
& El Dorado Hills Chambers, Rotary 
International, Kiwanis, Placer County 
SPCA, Folsom Pro Rodeo, The Folsom 
Historical Society, and more. Folsom Lake 
Bank is also a member of many Chambers 
of Commerce including Folsom, Roseville, 
Rancho Cordova, and El Dorado Hills.

Stop by the newest branch office of 
Folsom Lake Bank at 2865 Sunrise Blvd., 
Suite112, Rancho Cordova, and learn 
more from the friendly staff about what 
Folsom Lake Bank can do for your busi-
ness.  For questions, please feel free to 
call the new branch at (916) 235-4586. 
Vice President and Branch Manager Ryan 
Jamison is always happy to meet with new 
customers in person.	�  H

(Left to right) Lisa Quaschnick, Rebecca Abbott, Candy Norris, Chris Wong, Rancho 
Cordova Mayor Dan Skoglund, President and CEO Robert Flautt, and Vice President and 
 Branch Manager Ryan Jamison.

Helpful Tips for the Perfect Holiday Turkey
n When shopping for your turkey, look for one with a pop-up timer.

n To thaw your turkey, keep it in the refrigerator based on its weight.
For example, it should remain in the refrigerator for 24 hours for
every 5 pounds. To thaw quickly, place it in the sink and cover
with cold water, changing the water every half hour per pound.

n Once the turkey has thawed, always refrigerate or cook
immediately.

n When you’re ready to cook, baste the bird with extra virgin olive
oil. Place turkey with the breast up on a rack in a shallow roasting
pan in an oven preheated to 325°F. Loosely cover turkey with foil
to prevent over-browning. 

n The turkey is done cooking when the meat thermometer reads
180°F, or if the red stem on the pop-up timer is up and the drum -
stick feels soft or moves easily.

n Always allow the bird to rest for at least 20 minutes for easy
carving.

n Present your turkey on a platter with a fresh and colorful garnish,
such as California grapes. 

FAMILY FEATURES 

As you prepare for this season of celebrations,
consider recipes that offer a fresh approach to the
traditional holiday menu.

With its sweet simplicity and vibrant color, a garnish
featuring California grapes can make your meal presenta -
tion even more enticing. Keep those mealtime traditions
intact by serving favorites like Brussels sprouts, but pair
them with sweet California grapes in a salad for the perfect balance of flavor
and crunchy texture. 

A beloved side dish, such as cornbread dressing, will exceed all expectations
with ingredients like red and green grapes, butternut squash, walnuts and pan -
cetta. Complete the meal with a new twist on a trifle that results in a rich dessert
worthy of any gathering for the holidays and beyond.

For more ways to increase the freshness and flavor of your holiday meals,
visit GrapesfromCalifornia.com, Facebook.com/GrapesfromCalifornia and
Pinterest.com/GrapesfromCA.

Peanut Butter and Grape Trifle
Servings: 14

1 (16-ounce) container nonfat 
vanilla Greek yogurt

8 tablespoons creamy peanut 
butter

2 tablespoons honey
1 (8-ounce) container lite 

whipped topping, divided
1 (16-ounce) store-bought 

pound cake, sliced into 
1-inch cubes

3 cups red seedless California 
grapes, plus more for garnish

3 cups green seedless 
California grapes, 
plus more for garnish

1/4 cup honey-roasted peanuts, 
chopped (optional garnish)

In medium bowl, stir together yogurt,
peanut butter and honey until well
combined. Gently fold in half of
whipped topping. Set aside. 

In clear glass trifle dish or bowl,
layer half each of pound cake cubes,
peanut butter mixture, red grapes and
green grapes. Repeat layers a second
time and top with remaining whipped
topping. Garnish with additional grapes
(sliced in half) if desired, and chopped
peanuts, if desired.
Nutrition information per serving
(with peanuts): 313 calories; 15 g fat
(5 g saturated fat); 42% calories from
fat; 8 g protein; 38 g carbohydrate; 
1 g fiber; 73 mg cholesterol; 197 mg
sodium; 206 mg potassium.

A Tasty Tradition
A Spanish custom spanning back to 1895,
those who practice “the twelve grapes of
luck” are said to be provided with a year of
prosperity. Add this festive ritual to your
celebration by eating a grape with the ringing
of each bell at midnight on New Year’s Eve.

Servings: 12
2 cups red seedless California 

grapes
2 cups green seedless 

California grapes
2 cups cubed butternut 

squash
1 1/2 tablespoons olive oil

Salt and pepper, to taste
6 ounces diced pancetta

3/4 cup sliced celery
1 large onion, chopped
2 cloves garlic, minced
5 cups coarsely crumbled 

cornbread (either 
store-bought or prepared 
from a mix), toasted

3/4 cup coarsely chopped 
walnuts, toasted

2 tablespoons chopped 
fresh sage

1 cup reduced-sodium 
chicken broth

3 tablespoons butter, melted
3 tablespoons white balsamic 

vinegar
1 egg, beaten

Preheat oven to 400°F. Toss grapes
and squash cubes together in large
bowl with oil, salt and pepper, to
taste. Spread in single layer on baking
sheet and roast for about 20–30
minutes, until grapes have begun to
slightly shrivel and squash is tender.
Set aside.

Heat large nonstick skillet over
medium-high heat and cook pancetta
until it begins to brown slightly. Add
celery and onions and cook until
tender and onions are translucent,
about 5–6 minutes. Add garlic and
cook for one minute more. Remove
from heat.

In large bowl, combine cornbread,
pancetta mixture, grapes, squash,
walnuts, sage and salt and pepper to
taste, if desired. Set aside.

In medium bowl, whisk together
broth, butter, vinegar and egg. Pour
over cornbread mixture and toss well
to combine. 

Spray 9-by-13-inch baking dish
with cooking spray. Spoon dressing
evenly into dish. (At this point, you
can either bake immediately or cover
and refrigerate overnight to bake the
next day.) 

Bake, covered with foil, at 350°F
for 20 minutes. Uncover and bake
another 20 minutes, or until warmed
through and golden brown. 
Nutrition information per serving:
442 calories; 18 g fat (4 g saturated
fat); 37% calories from fat; 14 g
protein; 54 g carbohydrate; 2 g fiber;
75 mg cholesterol; 1103 mg sodium;
475 mg potassium. 

Raw Vegetable
and Grape Salad
Servings: 6
Salad:

2 cups shredded or very 
thinly sliced Brussels 
sprouts

1 cup shredded carrots
1 cup thinly sliced fennel

1/2 cup cooked, chopped 
bacon (6 slices)

4 cups green and red 
seedless California 
grapes, halved

1/2 cup sliced green onions
Dressing:

3 tablespoons balsamic 
vinegar 

2 tablespoons extra virgin 
olive oil

1 teaspoon minced garlic
1/2 teaspoon salt
1/4 teaspoon pepper 

Toss all salad ingredients together
in large bowl. Whisk together all
dressing ingredients in medium
bowl and drizzle over salad. Toss
until ingredients are well coated
with dressing.
Nutrition information per
serving: 226 calories; 14 g fat 
(4 g saturated fat); 55% calories
from fat; 8 g protein; 19 g
carbohydrate; 3 g fiber; 17 mg
cholesterol; 516 mg sodium; 
471 mg potassium.

Cornbread Dressing with Roasted Grapes, 
Walnuts and Pancetta

It Is a 
Grand Old Flag

Robin Hooding for 
Homeless Holds Third  
Annual Collection Drive

David Dickstein:
Don’t Make Alaska 
Your Personal  
Last Frontier
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Call 773-1111
G O T  L O C A L  N E W S ?

 eskaton.org

ESKATON ASSISTED LIVING and MEMORY CARE

A California Nonprofit Corporation

The Eskaton Difference

At Eskaton, our focus is on wellness of body, mind and spirit. 

Here you’ll find unique signature programs, like smart motion-

sensor technology for an enhanced level of care and Kids 

Connection, along with powerful life enrichment — like Thrill of 

a Lifetime, music and pet therapies. All this with the practicality 

of month-to-month rental.

Come learn about the Eskaton difference.  
Call 916-900-1685 or come by for a visit today.

Eskaton Lodge Gold River 
Assisted Living and Memory Care 

11390 Coloma Road | Gold River, CA 95670

916-900-1685 
License # 347001241

Robin Hooding for Homeless 
Third Annual Collection Drive

Sacramento Region, CA (MPG) - 
Robin Hooding for Homeless of 
Sacramento County is partnering 
with the City of Sacramento 4th 
“R” Program beginning Tuesday, 
October 28th to accept donations 
of travel-sized toiletry items for 
the area homeless community. 
The drive will accept items such 
as toothbrushes, toothpaste, lip 
balm, deodorant, hand sanitizer, 
wet wipes, tissues, shampoo, 
lotion, and other travel-sized 
items. These items are available 

at nearly all area grocery and 
convenience stores at a very low 
cost and can even be obtained 
for free by signing up for various 
free samples online.

Nineteen Sacramento area 
elementary schools in three dif-
ferent districts are participating 
in the event, raising awareness 
of the overwhelming need in our 
area. The schools make the event 
even more fun for the children by 
creating a contest with the class 
obtaining the most items winning 

a pizza party. The event began 
October 28th and runs through 
Thanksgiving Day (November 
27th); it is on its third year serv-
ing the Northern California area.

The need for area residents 
to contribute to caring for our 
homeless community has been 
on the rise. Just check out the 
statistics based on reports posted 
in 2013: California currently has 
22% of all America’s homeless 
population; 52% of homeless 
people who request shelter are 
being turned down due to lack of 
resources; statewide, the num-
ber of homeless people living in 
shelters and living on the streets 
increased by 3,895 people from 
2010 to 2013.

Out of all these people, very 
few are privileged enough to be 
given a space in the crowded area 
homeless shelters. Even fewer 
are provided the basic necessi-
ties to keep up with their overall 
hygiene, allowing them to be 
clean and presentable, making it 
even harder to progress toward 
rebuilding their future and find-
ing employment. Although the 
shelters are funded to help pro-
vide a safe place for people to 
sleep, they often do not receive 
nearly enough funding to pro-
vide basic toiletry needs.

By providing hygiene items 
to shelters, the mission of Robin 
Hooding for the Homeless is to 
help create mindfulness and be 
the change that we wish to see 
in the world. The goal is to alle-
viate some of the financial strain 
on shelters, allowing them to 
allocate more of their resources 
toward developing programs 
that assist with housing and job 
placement.

Since the public cannot make 
donations at the participating 
schools, donations of the travel-
sized items can be dropped off 
at the 4th “R” office at 5735 

47th Avenue, Sacramento, CA 
or Roebelen Contracting, Inc. 
at 1241 Hawks Flight Court, El 
Dorado, CA.

Robin Hooding for Homeless 

(R4H) began as a grass-roots 
organization that provides 
hygiene items to homeless shel-
ters. Since its formation in 2005, 
R4H has collected, sorted, and 
delivered hundreds of boxes of 
needed hygiene items to shelters 
in Northern California and San 
Francisco Bay areas. Last year 
alone, thousands of travel-sized 
toiletry items were donated and 
delivered to homeless shelters 
throughout California. The num-
ber of volunteers has doubled in 
an effort to effectively adminis-
ter the collection and donation 
programs as well as keep pace 
with the organization’s growing 
administrative responsibilities.

Source: Robin Hooding for the 
Homeless�  H

Rachel of Robin Hooding for Homeless and Nicole of WEAVE Inc. 
Sacramento – five boxes! Robin Hooding for Homeless of Sacramento 
County is partnering with the City of Sacramento 4th “R” Program 
beginning Tuesday, October 28th to accept donations of travel-sized 
toiletry items for the area homeless community. The drive will accept 
items such as toothbrushes, toothpaste, lip balm, deodorant, hand 
sanitizer, wet wipes, tissues, shampoo, lotion, and other travel-sized items.
Photos courtesy of Robin Hooding for the Homeless.

$9.7 Million for Water 
Projects Recommended 
for Sacramento Region

Sacramento Region, CA (MPG) 
- The Sacramento region is one 
step closer to receiving a funding 
infusion for projects that will help 
shore up the area's water supply 
reliability during drought.

The Department of Water 
Resources (DWR) is proposing to 
allocate $9.7 million in state grants 
to the Regional Water Authority 
(RWA) for 17 projects designed 
to expand the ability to recharge, 
store, extract and move groundwa-
ter around the community to help 
reduce the region's reliance on 
Folsom Reservoir.

“Folsom is our biggest risk 
when it comes to water sup-
ply, because it serves statewide 
water supply and environmen-
tal needs in addition to our own,” 
said RWA Executive Director John 
Woodling. "This funding will help 
us reduce reliance on Folsom dur-
ing extremely dry times. Local 
agencies have been actively 
storing groundwater in our under-
lying basin for nearly two decades, 
which makes the basin our great-
est insurance against future water 
shortages."

Projects recommended for fund-
ing include 13 new or upgraded  
groundwater wells, four  interties 
to move water between agencies 
and construction of four pump sta-
tions to lift water to areas at higher 
elevations. Additionally, grant 
funding would be used to improve 
the capability to pull water from  
the American and Sacramento riv-
ers when they reach extremely low 
flows, as they did this year. Piping 
of an open canal will reduce water 

loss and water conservation incen-
tives for customers in the region 
will help make the available water 
supply go further during dry 
conditions.

“Together, these projects greatly 
enhance the region’s ability to 
move water from those areas with 
available supply to those in need, 
as well as maximize available 
water supplies,” Woodling said.

RWA estimates the 17 projects 
will ultimately cost more than $26 
million to complete. Grant fund-
ing will offset over a third of those 
costs with the remainder borne 
by local water providers and their 
ratepayers.

Statewide, DWR is proposing 
to allocate $200 million in funds 
to 23 water planning groups for at 
least 110 projects designed to alle-
viate the current drought's impacts 
and improve regional drought 
preparedness.

The expedited funding of the 
grants is made possible through 
the $687.4 million package of 
drought-response legislation 
signed by Gov. Jerry Brown in 
March. Funding will be through 
the Proposition 84 program, a $5.4 
billion general obligation bond 
measure approved by voters in 
2006, which authorized $1 billion 
in funding for integrated regional 
water management.

The public comment period 
on the recommendations is open 
until Oct. 8, and DWR antici-
pates announcing final awards by 
October 31.

Source: Regional Water 
Authority 	 H

Rachel of Robin Hooding (left) with 
Lamar of Sacramento Veteran’s 
Resource Center (06-29-11)
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OR MORE WITH REBATES
on qualifying purchases of 

Hunter Douglas window fashions

SAVE $100*
 

Duette® Architella® Honeycomb Shades 

* Manufacturer’s mail-in rebate offer valid for qualifying purchases made 9/16/14 –12/16/14 from participating dealers in the U.S. only. Rebate will be issued in the form of 
a prepaid reward card and mailed within 6 weeks of rebate claim receipt. Funds do not expire. Subject to applicable law, a $2.00 monthly fee will be assessed against card 
balance 7 months after card issuance and each month thereafter. Additional limitations apply. Ask participating dealer for details and rebate form. ©2014 Hunter Douglas. 
All rights reserved. All trademarks used herein are the property of Hunter Douglas.  

It’s time to decorate 
your windows for the holidays.
Save with mail-in rebates on a selection of stylish Hunter Douglas 
window fashions, September 16–December 16, 2014. 
Ask for details.

SEPTEMBER 16 – DECEMBER 16, 2014

STEVE GARRISH
Certified Window Fashion Professional

Steve@WindowFashionsandMore.com
(530) 644-0590

Blinds • Shades and Shutters  
Solar Screens • Security Screen Doors

 

  
 

 

 

JACO 1-800-299-7573

 

Old refrigerators can cost you 
up to $125 a year. If you have 
one that you want to get rid of, 
JACO, our recycling partner, 
will pick it up and haul it away 
for free—and we’ll send you a 
rebate check for $50. Call today.

© SMSMUD GAF 1272-14_10/14_11.75x6.77c

Schedule your pickup
at smud.org/rebates

Powering forward.
Together.

Get $50 back.
Recycle your old fridge.

SACRAMENTO CA (MPG)  - On 
Saturday, November 1st the 8th 
Check Before You Burn sea-
son began. The Sacramento 
Metropol i tan  Air  Qual i ty 
Management District’s wood 
burning law restricts or prohibits 
burning on days when fine parti-
cle pollution (PM2.5) is forecast 
to be high. Fine particle pollution 
is a serious health threat to resi-
dents in our area.

This law applies to residents 
and businesses in Sacramento 
County and the cities of Folsom, 
Citrus Heights, Elk Grove, Galt, 
Isleton, Rancho Cordova, and 
Sacramento through February 
28th. You must check before you 
burn in your indoor or outdoor 
fireplace, wood stove, fire pit, or 
chiminea that burns wood, pel-
lets, manufactured logs, or any 
other solid fuel.

Wood smoke contains invisible 
particles that are small enough to 
enter the bloodstream. Breathing 
wood smoke increases the risk of 
asthma, heart attack, stroke, and 
many other health problems. It 
is especially harmful for children 
whose lungs are still develop-
ing, older adults, and anyone 
with a pre-existing heart or lung 
condition.
Check Before You Burn:
•	Ca l l  1 -877-NO-BURN-5  
(1-877-662-8765)
•	Follow on Twitter @AQMD
•	Visit www.AirQuality.org or 
www.SpareTheAir.com
•	Sign up to get the daily burn 
status through Air Alert emails 
at www.SpareTheAir.com. Input 
your zip code and select the 
“Daily Air Quality Forecast” box
• Read the Sacramento Bee’s 
weather page

There are a few exemptions 
to the Check Before You Burn 
law: homes where wood burning 
is the sole source of heat; finan-
cial hardship waiver approved 
and renewed each burn season by 
the Air Pollution Control Officer; 
and on Stage 1-No Burn days if 
you use an EPA certified fire-
place insert or stove or a pellet 
stove and they do not emit visi-
ble smoke.

To report a complaint or 
suspected violation, call 1-800-
880-9025. First time violations 
will result in a $50 fine or the vio-
lator can choose to complete and 
pass a wood smoke awareness 
course.

S o u r c e :  S a c r a m e n t o 
Metropol i tan  Air  Qual i ty 
Management District� H

Check Before You Burn
Rancho Cordova, CA (MPG) 
- Soroptimist International of 
Rancho Cordova and Gold River 
is now accepting applications for 
the Live Your Dream Award, for-
merly known as the Women’s 
Opportunity Award. Live Your 
Dream Award applications 
must be received no later than 
December 1st, 2014. The applica-
tion forms are available at http://
www.soroptimistranchocordova.
org/live-your-dream-award/.

Rancho Cordova and Gold 
River Soroptimists participate 
in Soroptimist International’s 
major service project, the Live 
Your Dream Award. The pro-
gram provides women who serve 
as the primary wage earners for 
their families with the financial 

resources to offset costs associ-
ated with their efforts to attain 
higher education or additional 
skills and training. The award 
can be used for tuition, books, 
childcare, carfare, or any other 
education-related expense. This 
program, which begins on the 
club level, was created in 1972 to 
help women improve their ability 
to provide for their families.

Applicants need not reside 
within Rancho Cordova or Gold 
River city limits. However, 
applicants can only submit an 
application to one club. Please 
email Sheryl Longsworth at 
sheryl6663@yahoo.com or 
call (916) 833-1218 for more 
information.

The name Soroptimist, means 

“best for women,” and that’s 
what the organization strives to 
achieve. Soroptimists are women 
at their best, working to help 
other women be their best. If 
you would like more information 
about Soroptimist International 
of Rancho Cordova or how to 
become a member, please visit 
the club’s website http://www.
soroptimistranchocordova.org/, 
contact Julie Schaffer at 916-851-
9266, or email siranchocordova@
soroptimist.net. If you aren’t 
ready to become a member but 
would like to volunteer for future 
projects, please sign up at www.
LiveYourDream.org.

S o u r c e :  S o r o p t i m i s t 
International of Rancho Cordova 
and Gold River 	 H

Soroptimist International 
Seeks Award Applicants

Sacramento County, CA (MPG) 
- Sacramento, Placer and Yolo 
County have partnered with the 
California Office of Emergency 
Services in utilizing a state-of-the-
art emergency alert system known 
as Citizen Alert. The system pro-
vides information to residents 
about emergency events quickly 
and through a variety of commu-
nication methods. Residents will 
only receive alerts that are criti-
cal and time-sensitive, including: 
flooding, levee failures, severe 
weather, disaster events, unex-
pected road closures, missing 
persons, and evacuations of build-
ings or neighborhoods in specific 

geographic locations. 
The alert system currently 

includes all listed and unlisted lan-
dline telephone numbers in Yolo, 
Placer, and Sacramento counties 
that are serviced by AT&T and 
Verizon.   

To ensure emergency notices 
are received quickly both at work 
and home, residents are encour-
aged to log onto the Sacramento 
Alert Self-Registration Portal and 
provide phone numbers for both 
home and work, including land 
and cell phone numbers, email 
addresses, TTY device information 
and instant messaging information 
preference.  All information in the 

Self Registration Portal will be 
kept strictly confidential. 

Residents from all cities within 
the County and the unincorporated 
areas are urged to sign up at www.
Sacramento-Alert.org.  

The system, which uses 
Everbridge Alert and Notifications 
System, was made possible for 
all three counties by a grant 
from CAL Office of Emergency 
Services and supported by CA 
Department of Water Resources, 
Flood Operations Center through 
the Sacramento County Office of 
Emergency Services.	 H

Source: Sergeant Lisa Bowman, 
Sheriff’s Spokesperson

County Launches Emergency 
Notification System 

Sacramento,  CA (MPG) - 
Legislation sponsored by George 
Runner to protect California’s 
disabled veterans has become 
law. Senate Bill 1113, authored 
by Senator Steve Knight 
(R-Antelope Valley), passed the 
Legislature with unanimous, 
bipartisan support, and has been 
signed by Governor Brown. 

“This new law will help those 
who bravely served our coun-
try,” said Runner. “Bureaucratic 
delays will never again rob vet-
erans of the tax benefits that are 
rightfully theirs.” 

Under California law, vet-
erans who receive a 100% 
disability rating from the U.S. 
Department of Veterans Affairs 
(VA) may be eligible for a prop-
erty tax exemption on the value 
of their home up to $124,932 or 
$187,399 in 2014 and equivalent 
amounts adjusted for inflation 
in future years. The exemption 

starts on the date of disability 
and disabled veterans may claim 
a refund for up to four years of 
back taxes paid. 

Unfortunately, due to VA 
backlogs, some veterans have 
had to wait more than four years 
to receive their disability rat-
ing certifications. As a result, 
they’ve missed out on thousands 
of dollars in property tax refunds 
to which they were entitled and 
anticipated receiving. 

SB 1113 increases the avail-
ability of refunds on taxes 
previously paid from four years 
to eight years, allowing veter-
ans to receive the full benefit of 
their exemption, even if the rat-
ing process takes more than four 
years to complete. 

“Veterans who are disabled 
as a direct result of serving our 
country shouldn’t be harmed 
by delays over which they have 
no control,” said Knight. “Now 

disabled veterans who encoun-
ter bureaucratic delays can 
still claim this key property tax 
exemption to which they are 
entitled.”

The full Board of Equalization 
voted to support SB 1113 at its 
March 25 meeting, and the mea-
sure has also received support 
from the California Assessors’ 
A s s o c i a t i o n ,  C a l i f o r n i a 
Taxpayers Association, Howard 
Jarvis Taxpayers Association 
and a broad coalition of veter-
ans’ organizations.

Elected in November 2010, 
George Runner represents more 
than nine million Californians 
as a member of the State Board 
of Equalization. For more infor-
mation, visit www.boe.ca.gov/
Runner.

Source: State Board of 
Equalization	 H

Governor Signs Runner-Sponsored 
Bill to Help Disabled Veterans
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You are invited to come discover the newest in 
Sacramento area senior living. Resident-centered care 
is our way of life and we offer a rich environment that 
promotes community and individual health:  
body and mind.

The person who creates the most words will receive  
a prize. Send your entry to Jwillard@northstarsl.com  
or come by.

Our doors open August 18!

Entertain
Brainyour

See how many 3- to 
6-letter words you can 
make from the word 
N O R T H S T A R 

N o r t h s t a r 
R a n c h o  c o R d o v a

Our Journey Begins with You!

N 
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www.northstarRanchocordova.com
2341 vehicle dr. (hwy 50 at Sunrise Blvd.)

(916) 330-1300

1. __  __  __
2. __  __  __  __
3. __  __  __  __  __
4. __  __  __  __ __  __

a

o

n

T

 Gas and Diesel Engine 

  Repair and Service

 Engine Tune Up

 Oil and Lube

 Generator Service

 Air Conditioner 

  Repair and Service

w w w.seeameric ar vandb oat.com
(916) 635-4338 2425 Mercantile Drive, 

Rancho Cordova

 Factory Warranty 

  Repairs and Service

 24 hour security

RV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATRV & BOATSEE 
  AMERICA

SERVICE CENTER
NOW OPEN!

w w w.seeameric ar vandb oat.com
(916) 635-4338 2425 Mercantile Drive, 

Rancho Cordova

We Offer

•		 Invisalign™
•		 Zoom2	Whitening
•		Oral	Surgery	Including
	 	Wisdom	Teeth	Extraction
•		 Implants
•		 Cosmetics
•		 Root	Canals

852-7660
11230 Gold Express Dr.  
#306
Off Sunrise & Hwy 50

Hector Fernandez D.D.S.

TUESDAY, NOVEMBER 11, 2014
9:30 a.m. • Pre-Program Entertainment
10:00 a.m. • Commemoration Program

MEMORIAL PLAZA
Sacramento VA Medical Center

10535 Hospital Way, Mather, CA  95655

Call 916.851.8700 for more information.
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By Sal Arrigo, Jr.

There are moments in life 
when we think to ourselves that 
our timing is perfect. Strolling 
along the Sacramento State 
University campus early one 
morning heading to my office, 
I noticed fog had blanketed the 
area.  It also seemed the fog was 
acting as a sound barrier and 
campus was eerily quiet. As I 
approached my destination, I 
realized that my timing was per-
fect. A short distance from me, 
a bright light was about to shine 
for all to see—the raising of our 
nation’s flag. The fog, miracu-
lously, did not blanket this area! 

Each school day, members of 
the Air Force or Army ROTC 
program practice the proper 
way to raise the flag under the 
guidance of a superior officer. 
Second Lieutenant Mark Ishizu, 
United States Air Force, is the 
admissions officer for the Air 
Force ROTC, Detachment 88, 
on the Sacramento State campus. 
Lieutenant Ishizu said, “there are 
many people who do not know 
about the history of our flag, and 
here, we also teach about the 
respect the flag deserves.”

I began to think more about 
the flag; how much do we really 
know about the flag of the 
United States of America?

On June 14, 1777, in order 
to establish an official flag for 
the new nation, the Continental 
Congress passed the first Flag 
Act. The U.S. flag is the fourth 
oldest national flag in the world 

(Denmark was first in 1219). 
The blue field on the U.S. flag 
is called the “union.” There are 
50 stars on the flag that repre-
sent our 50 United States; there 
are 13 horizontal stripes, seven 
red alternating with 6 white. 
The stripes represent the origi-
nal 13 colonies, and the colors 
of the flag are symbolic as well: 
red symbolizes hardiness and 
valor, white symbolizes purity 
and innocence, and blue repre-
sents vigilance, perseverance 
and justice. The actual name of 
the American flag is the Stars 
and Stripes.

Now I ask you, did Betsy 
Ross sew the first U.S. flag? 
There is much debate by histori-
ans about this. We probably will 
never know. We do, however, 
have a good idea about who 
originated its design. Credit for 
that achievement goes to Francis 
Hopkinson, a New Jersey rep-
resentative to the Continental 
Congress and signer of the 
Declaration of Independence. 

It was not until 1923, how-
ever, that a Flag Code was 
officially adopted. Although it is 
not an enforceable law, the code 
is the guide to flag protocol. The 
Flag Code answers questions 
regarding the flag, like how does 
a person properly destroy a flag? 
The Flag Code states: “always 
dispose of a worn flag properly, 

preferably by burning it.” To 
learn more about the Flag Code, 
you can go to www.american-
flags.org. 

The flag of the United States 
has at times been an emotional 
lightning rod when used by pro-
testers to draw attention to their 
cause. The U.S. Supreme Court 
ruled in 1989 in Johnson vs. 
Texas that flag burning “consti-
tutes a form of symbolic speech 
that is protected by the First 
Amendment.” Many Americans 
prefer to focus on our flag in 
more stirring and patriotic ways. 
We take pride in flying our flags; 
we take pride in watching as the 
flag takes center stage in our 
hometown parade. 

We see images of our flag 
everywhere—in neighbor-
hoods, public places, sporting 
events, and on t-shirts. Powerful 
images that contain our flag 
include photos of the three fire-
men in New York raising the 
flag at Ground Zero in 2001 and 
the1980 United States Men’s 
Olympic Ice Hockey team stand-
ing on the victors’ platform as 
the flag was raised to the play-
ing of our national anthem! The 
most iconic image of our flag, I 
believe, is its raising on Mount 
Sirabachi on Iwo Jima by U.S. 
Marines in World War II. Our 
flag is a Grand Old Flag!� H

Early Bird Discount
20% OFF

5263 Sunrise Blvd.
Fair Oaks 

 Quail Pointe Center

916-967-2467

November 
 16-30

CHŌCHŌ’S
a chic boutique

Mon - Sat 10am - 6pm
Open Sunday! Noon-5

30% OFF
Holiday Wear  

Fall & Winter Clothing
10% OFFAccessories

30% OFF
Holiday Wear  

Fall & Winter Clothing
10% OFFAccessories

Sacramento, CA  (MPG) -   The 
Sacramento SPCA is currently 
putting the final touches on a 
handful of events that will pro-
vide the Sacramento community 
the opportunity to support the 
long-established organization 
this holiday season and the 
thousands of animals it cares for 
each year.

The following events are 
scheduled through ear ly 
December, with all proceeds 
benefitting the programs and ser-
vices of the Sacramento SPCA:
Santa Paws

Saturday  and  Sunday, 
November 8th and 9th from 10 
a.m.-3 p.m.

Holiday photo shoot with 
Photographer Patrick Storm. 
Packages start at $25 with 
prints, enlargements, and 
photo greeting cards available.  

No appointment necessary.
Held at the Sacramento SPCA 

at 6201 Florin-Perkins Rd., 
Sacramento.
Fall Book Sale

Thursday-Saturday, November 
13th-15th from 10 a.m.-6 p.m.

Sunday, November 14th from 
11 a.m.-5 p.m.

The longest running charity 
book sale in the region offering 
gently used books in more than 
40 categories.

Held at Greenfaire Village 
at 8095 Greenback Lane, 
Sacramento.
Purrses for Pets

Thursday, November 20th 
from 6-8 p.m.

Cocktail party featuring 
hundreds of purses, bags, jew-
elry, and accessories. Evening 
includes a silent auction, raffle, 
appetizers, cocktails, and desserts.

Tickets: $45
Held at Arden Hills Resort 

Club & Spa at 1220 Arden Hills 
Lane, Sacramento.
Thrift Store Holiday Boutique 
Sale

December 2nd-9th during 
store hours

Offering deep discounts on 
gently used items from jew-
elry to new-to-you holiday 
decorations.

Held at the Sacramento SPCA 
Thrift Store at 1517 E. Street, 
Sacramento.

For more information or to 
purchase tickets for Purrses for 
Pets, visit www.sspca.org/holi-
days or call (916) 383-7387.

Source: Sacramento Society 
for the Prevention of Cruelty to 
Animals� H

Sacramento SPCA Hosts Four 
Different Events This Holiday Season

It Is a  
   Grand Old  
             Flag

CALL 773-1111 TO ADVERTISE IN YOUR
LOCAL HOMETOWN NEWSPAPER
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Welcome to Unity of Sacramento
We are a transdenominational, intercultural, interfaith, spiritual 
community of love open to all people. We are a place to heal  
and a space to grow. We are a soft place to land for the traveler  
on the spiritual journey.

Our Spiritual Leader
Reverend Kevin Kitrell Ross, Senior Minister
Our Vision
“Centered in God, we co-create a world of peace, prosperity  
and unconditional love for all.” 
Unity of Sacramento is home of the Daily Word and is an affiliate of the 
Unity Worldwide Ministries and Unity Institute at Unity Village, Missouri.

Unity of Sacramento, 9249 Folsom Blvd  
Sacramento, CA 95826 • 916-368-3950

unityofsacramento.com

Kevin Kitrell Ross
Senior Minister/CEO
Unity of Sacramento
Host, Design Your Life 

on UnityOnlineRadio.org

Coach to  
America’s Rising Stars

A positive path
         for spiritual living

OUR SUNDAY CELEBRATION SERvICES
 Traditional /Contemplative 9:00 AM

Guided Meditation 10:15 AM
 Contemporary/Inspirational 11:00 AM 

with Sunday school for children and teens during the 11:00 am services

American River Ranch

American River Ranch
2140 Chase Drive, Rancho Cordova
(right next to Hagen Park)

www.soilborn.org

Saturdays 8am to 1pm

Farm Stand
Featuring fresh, 
seasonal, local  
and organic 

vegetables and fruit

Saturdays 8am to 1pm
Sherm Grady

916.768.7704 Mobile
916.773.8027 Office • 916.722.7947 Fax

sherm.grady@cbnorcal.com
www.shermgrady.com

REALTOR®BRE #01925823

2270 Douglas Blvd., Ste 120
Roseville, CA 95661 RESIDENTIAL BROKERAGE

AnnuAl FAll 
Book SAle

Greenfaire Village,  
8095 Greenback lane, 

Sacramento

Sacramento SPCA

november 13 - 16, 2014
Thursday through Saturday

10 am. to 6 p.m.
Sunday, 11 a.m. to 5 p.m.

Longest running  
charity book sale in the region! 

(916) 504-2842
www.sspca.org/book

Find a good read 
 and help animals 

 in need... benefiting 
 the Sacramento SPCA.

Sacramento Region, CA (MPG) 
- Local visual artist Kurt Edward 
Fishback was awarded $6,000 
from the Sacramento Region 
Community Foundation through 
the Leff-Davis Fund for Visual 
Artists, allowing him to continue 
the black and white portrait series 
he has been adding to for over 35 
years.

“Truthfully, there weren’t the 
discretionary funds to create this 
art,” said Fishback. “But with the 
Leff-Davis grant, I now have the 
capability to follow my passion 
and continue the series.”

Kurt Edward Fishback began 
his artistic career studying ceramic 
sculpture at Sacramento City 
College, the San Francisco Art 
Institute, and the University of 
California, Davis in the 1960s. 
He first began experimenting with 
photography in 1962 as a way to 
document his experiences with 
other sculptors. In 1973, he shifted 
from ceramics to photography 
as his primary means of expres-
sion; then, in 1979 he began doing 
black and white portraits of artists. 
Because of the emergence of prom-
inent women artists since his early 
work, Fishback plans to expand his 
work and shift the focus to women 
in an effort to create more balance 
in his archive.

“The driving force behind the 
whole project was that all too 
often, people know artists only 
for their work. They don’t know 
what artists look like or what kind 
of space they work in. With that in 
mind, I decided to make these por-
traits and accompany them with a 

story of working with the artist,” 
said Fishback.

Fishback will use his $6,000 
award to help with necessary pro-
duction expenses such as travel to 
photo shoots, printer ink cartridges, 
archival printing paper, matting, 
framing, upkeep of cameras, and 
other equipment.

“The Foundation is pleased to be 
able to offer this fund to the visual 
arts community for the second year. 
We were thoroughly impressed by 
both the quality and quantity of 
submissions,” said Chief Giving 
Officer Priscilla Enriquez. “This 
year’s awardees were just two of 
68 applications received this year, 
compared to 43 in 2013, reflecting 
the growing prestige of the Leff-
Davis award and the depth of our 
local visual arts community.”

Now in its second year, the Leff-
Davis Fund for Visual Artists was 
created to support serious aspiring 
professional artists in the advance-
ment of their careers through a 
monetary award for the creation 
of original art. Retired pathologist 
and avid art collector Dr. Emily 

Leff established the fund at the 
Foundation in 2013 to support, on 
an individual level, local visual 
artists who have demonstrated 

professional commitment to their 
work.

“I was pleased to see that appli-
cations almost doubled in the 

second year. A variety of media 
were represented, and it is very 
clear that there are many creative 
and talented artists in this region,” 
said Dr. Leff. “For many years, I 
wanted to create something last-
ing that would recognize artists for 
their essential contribution to our 
culture and also help them finan-
cially to create art. I chose the 
Foundation to help me realize this 
longtime ambition because of their 
superior experience and outreach 
in the Sacramento Region.”

Because of this grant, Fishback 

now has a portrait show slated at 
Blue Line Gallery in Roseville in 
2016 as part of Placer Arts. There 
will be 30 framed prints in the 
exhibition, all portraits of women 
artists consistent with the current 
project. These will be a mix of 
older and newer images to show 
the breadth of his overall project, 
and each print will be accompa-
nied by a short story.

For more information, contact 

Luis D. Sosa at luis@sacregcf.org 
or at (916) 921-7723.

Sacramento Region Community 
Foundation has been the trusted 
steward of charitable assets, a 
community catalyst for meaning-

ful change, and the advocate for 
shaping vital impact through phi-
lanthropy since 1983. As the center 
of philanthropy in the Sacramento 
Region, the Foundation’s mission 
is to transform our community 
through focused leadership and 
advocacy that inspire partnerships 
and expand giving. Learn more at 
www.sacregcf.org.

Source: Sacramento Region 
Community Foundation� H

Grant Allows Artist to Continue 35-Year Project

Because of the emergence of prominent women artists since his early 
work, Fishback plans to expand his work and shift the focus to women in 
an effort to create more balance in his archive. At left is painter Mary Ellen 
Mark, New York, taken in 1982.

Local visual artist Kurt Edward Fishback (above right) was awarded $6,000 from the Sacramento Region 
Community Foundation through the Leff-Davis Fund for Visual Artists, allowing him to continue the black and 
white portrait series he has been adding to for over 35 years. Fishback first began experimenting with photography 
in 1962 as a way to document his experiences with other sculptors. Some of Fishback’s photos clockwise from 
top: painter Wayne Thiebaud; Fishback; Mary Ellen Mark ; photographer Ruth Bernard and painter Stan Padilla.

We Can Do That!
Call to place your legal advertising 

4 8 3 - 2 2 9 9

LEGAL ADS FOR  
SACRAMENTO COUNTY?
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By Kay Burton

Dasko is a four year old Belgian 
Malinois belonging to Alpha K9. 
Dasko was found by his owner, 
Kevin Cameron, in Washington 
State as a puppy.  Kevin was 
serving as head of the Military’s 
Working Dog Program in Fort 
Lewis when he found this domi-
neering little puppy. Kevin saw the 
potential with this pup, and they 
quickly bonded.  Today, Dasko 
serves as Kevin’s PTSD Service 
Dog.  After nearly 14 years in 
the military, Kevin was wounded 
in Iraq and then medically dis-
charged. Kevin and Dasko realized 
that many more could benefit from 
the use of Service Animals, so 
they turned their energies outward.

Dasko is the epitome of the 
of the Alpha K9 standard PTSD 
Service Dog. Alpha K9 is a 
501©(3) Non-Profit organization 

operating an at-cost program. 
Through the use of donations and 
outside sponsors Kevin, Dasko and 
their team seek to provide service 
dogs at no cost to veterans, first 
responders, battered women, and 
children who need them. Alpha 
K9 has been graciously awarded 
the Sacramento’s A-List for top 
dog training for the last two-years. 

Dasko has been instrumental in 

Alpha K9 paving the way for hun-
dreds of service Dogs to be trained 
for those in need.  In 2013 alone, 
Alpha K9 provided 208 Service 
Dogs to those in need.�

Kay Burton is a longtime colum-
nist and supporter of the SSPCA 
and other rescue groups. To share 
your family pet story with our 
readers, email: Kayburton1@com-
cast.net � H

Dasko, Top Dog

Dasko is the epitome of the of the Alpha K9 standard PTSD Service 
Dog. Alpha K9 is a 501©(3) Non-Profit organization operating an at-cost 
program. Through the use of donations and outside sponsors Kevin, 
Dasko and their team seek to provide service dogs at no cost to veterans, 
first responders, battered women, and children who need them.

“THE PRIVILEGE OF PLANNING”
This is not a sales seminar. It is a community educational presentation that focuses 

on the importance of advance funeral planning and all of the options available, including 

Veteran’s bene� ts, cremation and burial choices as well as key consumer advice. 

In addition to lunch, each attendee will receive a FREE Emergency Planning Guide.

Reservations Required, please RSVP 
to the location of your choice, or to

Lisa West at LisaW@EastLawn.com

www.EastLawn.com

Wednesday, October 22 
(Spanish & English)

11:30 am to 12:30 pm

Andrews & Greilich Funeral Home
3939 Fruitridge Road • Sacramento

RSVP Required: 916.732.2026

FREE LUNCHEON &
20 MINUTE PRESENTATION

Memorial Parks 
Mortuaries & Crematory

Seating is limited to 30 attendees per seminar

A  S TA N DA R D  O F  E XC E L L E N C E  F O R  11O  Y E A RS

Elk Grove Memorial Park & Mortuary
9189 E. Stockton Boulevard • Elk Grove

RSVP Required: 916.732.2031

� ursday, November 13
11:30 am to 12:30 pm

Sierra Hills Memorial Park & 
East Lawn Mortuary

5757 Greenback Lane • Sacramento
RSVP Required: 916.732.2020

Friday, October 31
11:30 am to 12:30 pm

Yes, 
We Do...
✔

✔
✔
✔

✔
✔
✔
✔
✔

✔
✔
✔

✔

✔

✔
✔

Wheel 
Alignment
Front End Repairs
Shocks & Struts
Batteries, 
Starters and 
Alternators
Belts & Hoses
Water Pumps
Timing Belts
Axles
Air 
Conditioning
Fuel Pumps
Radiators
Factory Specifi ed 
Services
FREE ABS & 
Check Engine 
Light Scan
FREE 
Shuttle Service
FREE A/C Check 
Towing Available 

WE ACCEPT
COMPETITOR

COUPONS!

•QUALITY SERVICE
•QUALITY PARTS
• FINANCING AVAILABLE
•EXTENDED WARRANTIES HONORED

FRONT OR REAR BRAKES

Additional parts or labor required on certain 
vehicles. Plus dispoasal fee. Not combinable 
with any other offers. Expires 12/6/14. GRM-S004  

$7995*
Reg. Price 
$109.95

• Front disc or rear drum
• Resurface rotors 
   or drums
• Centric pads or shoes
• Repack bearings as applicable
• 12 month or 12,000 mile warranty

*Applies to most cars & light trucks

FULL SYNTHETIC LUBE, OIL & FILTER

$5495
Reg. Price 
$69.95

SAVE $15.00!SAVE $30.00!
Includes: 21 point inspection, 
inspect & fi ll under-hood fl uids, tire 
rotation. Most cars & light trucks. 
Plus disposal fee. Not combinable with 
any other offers. Expires 11/30/14.  GRM-S035

Includes Tire Rotation!

• New Valvoline fi lter
• Up to 5 quarts of 

SYN-Power oil

with SYN-Power Oil Change

FREE Wiper Blades -OR- 
Complete Fuel System Treatment

EXPRESS LUBE, OIL & FILTER

$1795 $16995
Reg. Price 
$24.95

Reg. Price 
$289.95

MAINTENANCE SPECIAL!

SAVE $7.00! SAVE $120!

• New Valvoline fi lter
• Up to 5 quarts of 

5w-30 or 5w-20 oil

Includes: Express courtesy inspection, 
under 30 minutes in most cases. Most cars 
& light trucks. Plus disposal fee. Not combinable 
with any other offers. Expires 12/6/14. GRM-S011  

CITRUS HEIGHTS
8000 Greenback Ln.
(Greenback Ln. & Arcadia Dr.)

916.723.8000 
ELK GROVE
8456 Elk Grove Blvd.
(Elk Grove Blvd. & Hwy. 99)

916.714.8585
MANTECA
515 E. Yosemite Ave.
(Yosemite Ave. & Garfi eld Ave.)

209.239.7400
ORANGEVALE
9348 Greenback Ln.
(Walnut Ave. & Main Ave.)

916.988.0737

RANCHO CORDOVA
2265 Sunrise Blvd.
(Sunrise Blvd. & Coloma Rd.)

916.638.2886 
ROSEVILLE
106 Harding Blvd., #2
(Harding Blvd. & Douglas Blvd.)

916.786.7800
ROSEVILLE
10221 Fairway Dr.
(Fairway & Pleasant Grove Blvd.)

916.774.1600

SACRAMENTO
3261 Northgate Blvd.
(Northgate Blvd. & San Juan Rd.)

916.921.0502 
SACRAMENTO
5810 Auburn Blvd.
(Auburn Blvd. & Manzanita Ave.)

916.338.5656
TRACY
1210 Tracy Blvd.
(Tracy Blvd. & 11th St.)

209.836.3500

Most vehicles. Plus tax & 
disposal fee. Not combinable 
with any other offers. Expires 
12/6/14. GRM-S025

OIL CHANGE
+ ANY 2:
• Transmission Fluid Flush
• Steering Fluid Flush
• Coolant Flush
• Brake Fluid Flush
• Fuel Injectors Flush

Join us for a holiday luncheon on Saturday 
December 6th, 11 a.m. at North Ridge Country 
Club, 7600 Madison Avenue, Fair Oaks. 
Admission is $35 per person. Guests are 
welcome.

The reservations are coming in “fast and furi-
ous,” reports Kay Burton, Chairman. There is 
a lot of excitement in the air for this holiday 
event. Former sheriff of Sacramento County, 
now a KFBK radio personality, will be our guest 
speaker. There will be tap dancers and singers. 

Our menu features petite filet mignon with a 
demi glazed cabernet and grilled honey mustard 
salmon.

Please send checks with menu selection by 
Saturday 20, 2014 to Margie DeRow, 11612 
Gold Country Blvd., Gold River, CA 95670. 
Reservations are confirmed with checks made 
payable to SRWF. For more information, please 
call Chairman Kay Burton at (916) 635-5590.
Source: Kay Burton

The SRWF Holiday Luncheon

Been There, Done That, 
and Will Again

By Alona Thomas

My Mom loved Apple Hill. It 
was a rite of fall for us to drive up 
the hill, indulge in apple fritters, 
and bring back a fresh apple pie. 
Her true enjoyment was sitting by 
a pond with the warm sun stream-
ing through the pines, relishing the 
fresh smell in the air and time with 
her daughter. I wanted to share this 
memory with my grandchildren. 
We loaded everyone in the car and 
headed east on 50. We didn’t get to 
Placerville before we were bumper 
to bumper going nowhere. It took 
us almost an hour to reach Carson 
Road exit with hot and tired kids 
looking for bathrooms. That was 
the end of Apple Hill adventures 
for me!

“Never say never”. I have 
cooked and traveled with a won-
derful foodie group from Santa 
Rosa with 25 years of epicurean 
jaunts. It was after a couple of 
glasses of wine that it sounded like 
a great idea for a fall trek to Apple 
Hill. My cohort in all of this was 
another ex-member of the group 
that has moved to Cameron Park. 
We began our planning, knowing 
full well that we had to make this 
adventure lots of fun and a unique 
experience.

Our friends arrived in Gold 
River right on time. Not one of 
them had been to Apple Hill or 
even knew where it was. Our first 
stop was the Farm Table restaurant 
in Placerville. This is a new estab-
lishment opened by the Smokey 
Ridge Charceuterie family. I first 

met Kara and Zach Taylor a few 
years ago at their farm stand in 
Apple Hill. This young couple 
joined their family to improve and 
develop the resources of this four 
generations farm. Kara has always 
had an interest in hand crafted sau-
sages, curing meats and making 
paté. Our lunch was prepared trays 
of these wonderful specialties.

Back on I-50 it was a Thursday 
and no traffic! We stopped at Boa 
Vista for the must have still warm 
sugared apple donut. Our next stop 
was Rainbow Orchards, a small 
family farm with a great variety 
of gourds. We really debated about 
High Hill as a too commercial 
venture, but our guests enjoyed 
the craft tents and witnessed apple 
cider pressing.

It was lunch time at the Grace 
Patriot Winery. They have a beau-
tiful patio overlooking the valley 
and it was stunning. They were 

very gracious in the midst of their 
harvest season. We had their Hip 
Hop Rose with our charceuterie 
platters. It was a homerun!! Our 
dessert was an official pie tast-
ing at the Bodhaine Ranch. Their 
award winning pies made with 
organic apples and fruits made it 
a tough choice. After two voting 
rounds we settled on the French 
Apple and Boysenberry Apple for 
dinner that night.

We had a terrific day enjoy-
ing the wonderful pine scented, 
sun lit foothills of El Dorado 
County. Apple Hill made us proud 
and congratulations on their 50th 
Anniversary. My Mom was 
right.

Alona’s hobby is food and 
delicious times. Contact alonath-
omas@gmail.com� H

Thank A  
Veteran Today
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By Gold River Resident, 
David Dickstein

GOLD RIVER, CA (MPG) - If I had 
a dime for every time some-
one asked what I’m thankful for 
about Gold River, I could buy, 
well, nothing. But that’s cool 
because I have another way to 
share the many reasons I am 
grateful over living in the Land 
that Bob Powell Built. So, my 
dear neighbors, here’s my local-
ized list of what I give thanks for 
this Thanksgiving. 
•	The enviable lifestyle of living 
in Gold River.
•	The residents who step up and 
serve on the GRCA and village 
boards.
•	My good sense to never do that 
again.
•	The painters who did a great 
job on our Powell house over the 
summer.
•	The inventor of brown.
•	My Phantom screen door and 
the CC&R that allows it.
•	Homeowners who don’t have 
the same Christmas decorations 
year after year.
•	The firefighters of Sac Metro 
Station 65 and their apprecia-
tion of fireworks and my wife’s 
brownies.
•	The community patrol officers 
working the graveyard shift who 
catch teens being recreational, 

and not in a good way, inside the 
Prospect Park rocket slide.
•	That I once found a container 
of drug paraphernalia at the park 
before a child did.
•	Red Hawk Casino, for being 21 
miles away from Gold River and 
not 1.
•	B e l - A i r  f o r  b e i n g  s o 
convenient.
•	The no-solicitation policy at Bel 
Air. (If only it was enforced.)
•	Smart & Final for giving us a 
viable option.
•	The landlord of Gold River 
Town Centre for appeasing all 
lazy pizzaholics by putting Blaze 
Pizza mere steps from Papa 
Murphy’s and Il Forno Classico. 
•	The landlord of resurgent 
Rivergate Center across Sunrise 
for signing even more exciting 
leases.

We  i n t e r r u p t  D a v i d ’s 
Thanksgiving message to bring 
you an update on what’s hap-
pening at Rivergate …. Contrary 
to rumors that it’s a Chick-fil-a 
now under construction next to 
Scooter’s, what’s being built 
there is actually Pieology, slated 
to open early next year. What’s 
Pieology you ask? It’s a fast-
casual pizza chain founded in 
2011 by Carl Chang, the older 
brother of former pro tennis 
player Michael. And, yes, its 
main competition in the growing 
fast-fired pizza market is Blaze, 
scheduled to open later this 
month just five minutes away. 
Chick-fil-a will be located closer 
to Chevron. One more morsel of 

news on Rivergate: My source 
couldn’t divulge the actual name 
of another future tenant, but 
based on his clues, I’m quite cer-
tain it’s Taco Bell. Yo quiero. 
And now back to our regularly 
scheduled column topic ….

What I give thanks for this 
Thanksgiving:
•	 The willpower I must develop 
over all the new fast-casual eat-
eries coming to town. 
•	 The Gold River Racquet Club 
for helping me lose about 30 
pounds, and hopefully keep them 
off.
•	 The friendly staff that keeps 
me as a club member. (Shout-
outs to Suzanne, Drew, Doug, 
Andrew, Austin and Kelly.)
•	 The 16.4 percent of members 
who wipe down their equipment 
after use.
•	 The rambunctious squirrels in 
our backyard that give my old 
dog a workout.
•	 The nature trails.
•	 Dog owners who pick up after 
their pets.
•	 The unknown sculptors of 
those mysterious rock forma-
tions next to the paths.
•	 Those of the Gold River Online 
community happy enough in life 
to not be a troll.
•	 The overall quality education 
my now-collegiate boys received 
at Gold River Discovery Center.
•	 A certain 6th grade teacher at 
GRDC who has enhanced my 
life since a blind date 25 years 
ago.
•	 My loyal readers.	 H

“Fool’s Gold”
A Gold River 
Thanksgiving

Don’t Make Alaska Your 
Personal Last Frontier

www.SingleAgain .com/dat ing

Thank A Veteran Today

By David Dickstein

Only two states separate 
California and Alaska geograph-
ically and yet the land dubbed 
“The Last Frontier,” is just 
that for many of us here in the 
Golden State. A mere 12 per-
cent of Alaska’s visitors hail 
from a state that shares an 
ocean and is the most populous 
to boot, according to tourism 
stats, meaning the closest most 
of us will ever get to the 49th 
state is feasting on King salmon 
or getting its commemorative 
quarter back with your change.

If not for the cruise indus-
try, the number would be even 
smaller. These days, luxury lin-
ers account for nearly half of 
Alaska’s out-of-state visitors 
during tourist season, which 
runs from May to September.

If an Alaskan voyage is under 
consideration for your 2015 
vacation plans, the choices are 
as abundant as at a cruise buffet. 
All the big players are offering 
Alaskan itineraries. Each has 
its pros and cons, so do your 
research. Part of that step is 
deciding from where to embark 
and disembark. San Francisco 
might appear as the tastiest port 
to you from a convenience fac-
tor, but bear in mind that none 
of those itineraries is fewer than 
10 days and four of those are 
sea days. Do you really want 
to spend nearly half of your 
cruise vacation on the water?

If the sweet spot is a seven-
day cruise with two sea days 
and travel to and from the ship 
that can be done without an 
overnight stay, Seattle is your 
best bet. Princess, Carnival, 
Holland America, NCL, Royal 
Caribbean, Celebrity and Disney 
all sail out of Seattle. Princess 
(www.princess.com) will run 
a pair of ships from there, the 
Crown and Ruby, among the 
seven of its fleet serving Alaska 
in 2015. The Ruby will assume 
the itinerary followed the past 
season by the Grand Princess, 
which next year will sail out of 
Anchorage and Vancouver on 
alternating weeks. The Ruby’s 
route is a day at sea, Ketchikan, 
Tracy Arm Fjord and Juneau on 
the same day, Skagway, another 
day at sea, and then a nighttime 
whistle stop in Victoria, British 
Columbia before returning to 
Seattle the next morning. What 
you don’t get with that itiner-
ary are the breathtaking visual of 
Glacier Bay and the port of Sitka 
with its rich Russian history.
Ketchikan

Long before cruise passen-
gers began spending money in 
Ketchikan on plastic totem pole 
letter openers made in China, 
the Tlingit spent their summers 
there fishing for salmon. A line 
of faceless shops can cater to all 
your souvenir needs, but if you 

want to learn about the people  
who shudder at the thought of 
die-cast totems, there’s a fam-
ily-friendly tour of culturally 
rich Saxman Native Village 
($49). Inside a grand cedar tribal 
house is a performance by a 
native dance group. The natives 
barely break a sweat during their 
auto-pilot performance, but the 
tourists eat it up like the Horizon 
Court buffet on Princess.

Eating dirt is what you 
get with the Adventure Kart 
Expedition ($179), an amped 
off-road exploration of remote, 
private wilderness with amazing 
views of the Tongass National 
Forest and Inside Passage. U.S. 
ATV operations tend to be more 
conservative (read: less fun) than 
counterparts in Mexico and the 
Caribbean, but the guides on one 
particular outing, though safety 
conscious as they should be, 
were laidback and agreeable to 
the requests of the more experi-
enced drivers. Rookies can go at 
a comfortable pace and still get 
thrills out of the miles of rocky 
forest trail. A driver sharing 
some local history would be nice 
during the 13-mile motor coach 
ride to and from the Whipple 
Creek base, but that’s a nit.

The hour-long Great Alaskan 
Lumberjack Show ($17.50-
$35 at the gate) has something 
for everybody: slapstick com-
edy for children, power tools 
for the guys and rugged lumber-
jacks for the ladies. Competition 
between Alaskan and Canadian 
loggers adds to the fun because 
the audience is divided into 
roo t ing  sec t ions .  Th ink 
Medieval Times with chain-
saws and plaid flannel shirts. 
Juneau

Princess and Juneau partner 
to provide the most extensive 
selection of shore excursions 
in Alaska, and one of the most 
popular – and deservedly – is 
the “Mendenhall Glacier Float 
Trip” ($109-$139) from Alaska 
Travel Adventures. Starting out 
with a magnificent view of the 
iconic glacier, the 6-mile route 
on Mendenhall Lake is like a 
ride on Disneyland’s Pirates of 
the Caribbean – serine until it’s 
not. Class II and sometimes III 
rapids give a thrill without a fear 
of dying thanks to being in good 
hands with a guide who doesn’t 
need as much help from the nov-
ice rowers as he lets on – all in 
the name of fun. About half of 
the memorable 3 1/2-hour excur-
sion is spent on the water, and 
on the bus ride to and from the 
lake is a bonus city tour. The day 
includes an indigenous sampling 
of reindeer sausage, salmon 
spread and other tasty treats.

As majestic as the nature 
is in and around Juneau, its 
most important building, the 
flat-roofed, six-story state cap-
itol, is anything but. The same 
can be said of the city if you’re 
hoping to find much more than 
souvenir and jewelry stores 
within walking distance of the 
dock. For the non-acrophobic, 
the Mount Roberts Tramway 
($16-$32) is right there. A 1,800-
foot ascent up the mountain 
takes six minutes, and the view 
alone removes any chance of 
this being called a tourist trap.
Skagway

Situated at the top of the 
Inside Passage, Skagway was 
the ideal starting point for pros-
pectors heading to Canada and 
the Klondike during the Gold 
Rush of the 1890s. The three-
hour, round-trip White Pass & 
Yukon Route Railroad ($99-
$129), built during the Gold 
Rush, is for all ages. An engi-
neering marvel, the narrow 
gauge railroad chugs through 
some of the continent’s most 
ruggedly beautiful terrain, climb-
ing 2,865 feet in just 20 miles.

Other popular excursions 
send visitors on salmon bakes, 
a landmark suspension bridge, 
horseback, ziplines, the gorgeous 
grounds of Jewell Gardens and 
walking tours dedicated to the 
town’s rich history of prostitutes 
and ghosts. Downtown’s hot spot 
is the historic Red Onion Saloon, 
a raucous tourist trap with 
snippy service and decent pizza.

If you need to get away from 
packs of laidback tourists in 
exchange for packs of harder-
working animals, the “Dog 
Sledding & Glacier Flightseeing” 
shore excursion from Temsco is 
a must-do if the vacation budget 
will allow. The closest a cruiser 
will get to being in the Iditarod 
Dog Race, the 2-hour tour (also 
offered in Juneau) takes you via 
helicopter to a sub-arctic dog 
camp, where professional mush-
ers and their canine athletes have 
a suited-up sled prepared for you 
to sit in or actually drive stand-
ing up. After an exhilarating lap 
around the camp, it’s time to hold 
a puppy. Can you say “Facebook 
profile photo?” Leaving the 
snow and dogs is ruff, but on this 
tour there’s the bonus of a return 
flight over the very glaciers 
ogled at from sea level. At about 
$500 a person, this probably is 
a once-in-a-lifetime experience. 
When back on the ship, however, 
you’ll be the envy of everyone 
who asks the obligatory ques-
tion, “What did you do in port?”

	 H

Alaska Float: Rafting down glacier-adorned 
Mendenhall Lake is a rush. 
Right: “British Invasion” is a top production 
show on Princess Cruises. 

New Sign Ordinance Aims at Reducing Blight
The County will be required 

to give the violator notice and 
a reasonable amount of time for 
correction.  If the violator does 
not remove the signs within the 
designated period, monetary 
penalties could be assessed. 

SMUD has positively weighed  
in on the new ordinance while 
Chambers  o f  Commerce 

and Property and Business 
Improvement Districts have 
stated that they intend to inform 
their members that any signs 
within the public right of way 
are not permitted.   
Prohibited signs include:
• Portable A-Frame signs
• String pennants
• Flags other than the flag of 
the United States, State of 

California, and approved gov-
ernment agency or registered 
non-profit organization
• Signs on fences or utility poles
• Feather flags

Visit the Code Enforcement 
website or contact the County 
Planning Section at (916) 874-
6221 for more information about 
permissible signs.

Source: Sacramento County  � H

Continued from Page 1
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Helpful Tips for the Perfect Holiday Turkey
n When shopping for your turkey, look for one with a pop-up timer.

n To thaw your turkey, keep it in the refrigerator based on its weight.
For example, it should remain in the refrigerator for 24 hours for
every 5 pounds. To thaw quickly, place it in the sink and cover
with cold water, changing the water every half hour per pound.

n Once the turkey has thawed, always refrigerate or cook
immediately.

n When you’re ready to cook, baste the bird with extra virgin olive
oil. Place turkey with the breast up on a rack in a shallow roasting
pan in an oven preheated to 325°F. Loosely cover turkey with foil
to prevent over-browning. 

n The turkey is done cooking when the meat thermometer reads
180°F, or if the red stem on the pop-up timer is up and the drum -
stick feels soft or moves easily.

n Always allow the bird to rest for at least 20 minutes for easy
carving.

n Present your turkey on a platter with a fresh and colorful garnish,
such as California grapes. 

FAMILY FEATURES 

As you prepare for this season of celebrations,
consider recipes that offer a fresh approach to the
traditional holiday menu.

With its sweet simplicity and vibrant color, a garnish
featuring California grapes can make your meal presenta -
tion even more enticing. Keep those mealtime traditions
intact by serving favorites like Brussels sprouts, but pair
them with sweet California grapes in a salad for the perfect balance of flavor
and crunchy texture. 

A beloved side dish, such as cornbread dressing, will exceed all expectations
with ingredients like red and green grapes, butternut squash, walnuts and pan -
cetta. Complete the meal with a new twist on a trifle that results in a rich dessert
worthy of any gathering for the holidays and beyond.

For more ways to increase the freshness and flavor of your holiday meals,
visit GrapesfromCalifornia.com, Facebook.com/GrapesfromCalifornia and
Pinterest.com/GrapesfromCA.

Peanut Butter and Grape Trifle
Servings: 14

1 (16-ounce) container nonfat 
vanilla Greek yogurt

8 tablespoons creamy peanut 
butter

2 tablespoons honey
1 (8-ounce) container lite 

whipped topping, divided
1 (16-ounce) store-bought 

pound cake, sliced into 
1-inch cubes

3 cups red seedless California 
grapes, plus more for garnish

3 cups green seedless 
California grapes, 
plus more for garnish

1/4 cup honey-roasted peanuts, 
chopped (optional garnish)

In medium bowl, stir together yogurt,
peanut butter and honey until well
combined. Gently fold in half of
whipped topping. Set aside. 

In clear glass trifle dish or bowl,
layer half each of pound cake cubes,
peanut butter mixture, red grapes and
green grapes. Repeat layers a second
time and top with remaining whipped
topping. Garnish with additional grapes
(sliced in half) if desired, and chopped
peanuts, if desired.
Nutrition information per serving
(with peanuts): 313 calories; 15 g fat
(5 g saturated fat); 42% calories from
fat; 8 g protein; 38 g carbohydrate; 
1 g fiber; 73 mg cholesterol; 197 mg
sodium; 206 mg potassium.

A Tasty Tradition
A Spanish custom spanning back to 1895,
those who practice “the twelve grapes of
luck” are said to be provided with a year of
prosperity. Add this festive ritual to your
celebration by eating a grape with the ringing
of each bell at midnight on New Year’s Eve.

Servings: 12
2 cups red seedless California 

grapes
2 cups green seedless 

California grapes
2 cups cubed butternut 

squash
1 1/2 tablespoons olive oil

Salt and pepper, to taste
6 ounces diced pancetta

3/4 cup sliced celery
1 large onion, chopped
2 cloves garlic, minced
5 cups coarsely crumbled 

cornbread (either 
store-bought or prepared 
from a mix), toasted

3/4 cup coarsely chopped 
walnuts, toasted

2 tablespoons chopped 
fresh sage

1 cup reduced-sodium 
chicken broth

3 tablespoons butter, melted
3 tablespoons white balsamic 

vinegar
1 egg, beaten

Preheat oven to 400°F. Toss grapes
and squash cubes together in large
bowl with oil, salt and pepper, to
taste. Spread in single layer on baking
sheet and roast for about 20–30
minutes, until grapes have begun to
slightly shrivel and squash is tender.
Set aside.

Heat large nonstick skillet over
medium-high heat and cook pancetta
until it begins to brown slightly. Add
celery and onions and cook until
tender and onions are translucent,
about 5–6 minutes. Add garlic and
cook for one minute more. Remove
from heat.

In large bowl, combine cornbread,
pancetta mixture, grapes, squash,
walnuts, sage and salt and pepper to
taste, if desired. Set aside.

In medium bowl, whisk together
broth, butter, vinegar and egg. Pour
over cornbread mixture and toss well
to combine. 

Spray 9-by-13-inch baking dish
with cooking spray. Spoon dressing
evenly into dish. (At this point, you
can either bake immediately or cover
and refrigerate overnight to bake the
next day.) 

Bake, covered with foil, at 350°F
for 20 minutes. Uncover and bake
another 20 minutes, or until warmed
through and golden brown. 
Nutrition information per serving:
442 calories; 18 g fat (4 g saturated
fat); 37% calories from fat; 14 g
protein; 54 g carbohydrate; 2 g fiber;
75 mg cholesterol; 1103 mg sodium;
475 mg potassium. 

Raw Vegetable
and Grape Salad
Servings: 6
Salad:

2 cups shredded or very 
thinly sliced Brussels 
sprouts

1 cup shredded carrots
1 cup thinly sliced fennel

1/2 cup cooked, chopped 
bacon (6 slices)

4 cups green and red 
seedless California 
grapes, halved

1/2 cup sliced green onions
Dressing:

3 tablespoons balsamic 
vinegar 

2 tablespoons extra virgin 
olive oil

1 teaspoon minced garlic
1/2 teaspoon salt
1/4 teaspoon pepper 

Toss all salad ingredients together
in large bowl. Whisk together all
dressing ingredients in medium
bowl and drizzle over salad. Toss
until ingredients are well coated
with dressing.
Nutrition information per
serving: 226 calories; 14 g fat 
(4 g saturated fat); 55% calories
from fat; 8 g protein; 19 g
carbohydrate; 3 g fiber; 17 mg
cholesterol; 516 mg sodium; 
471 mg potassium.

Cornbread Dressing with Roasted Grapes, 
Walnuts and Pancetta
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Saturday, Dec 13 at 8:00 pm

Sacramento Memorial Auditorium 
1515 J Street, Sacramento

Special Guest Artist  Julie Miller, Mezzo,  
Lyric Opera of Chicago

Guest Chorus   Sacramento Children’s Chorus 
Lynn Stevens, Conductor

Guest Bell Choir Christ Community Church

Donald Kendrick, Music Director

TICKETS CCT Box Office    
916.808.5181 or TICKETS.com
SACRAMENTOCHORAL.COM

         Wells Fargo Home for the Holidays

Radiant music  
for Christmas— 
A candlelit 
procession, 
audience sing-
along, new and 
familiar choral 
orchestral holiday 
songs. Merriment 
guaranteed!

 Julie Miller

Get your 
tickets early for this popular family Christmas performance!


