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 Count Your Blessings
“I am so grateful for pets, their undying affection, and all they do for us.”

I hope this edition finds you 
and your animals well, happy, 
and healthy. It is the time 
of year to be grateful, and I 
have much to be grateful for. 
I would like to share some of 
that with you, perhaps to be an 
inspiration to you or someone 
in your life.

I grew up a poor city kid in an emotion-
ally abusive household. I was adopted by 
hardworking German immigrants who 

experienced a tremendous amount of hard-
ship in their lives, and had little capacity for 
compassion, kindness, or understanding of 
anything but relentless hard work. I didn’t 
have the right clothes or even a decent hair-
cut most of the time, so making friends at 
school was difficult, besides the fact I was 
not allowed to actually socialize with them, 
anyway. I would have been even more sad 
and lonely had we not had many animals 
over the years. They saved me, you know. 
And although my parents were mostly 
unhappy, I think having so many animals 
was their way of trying to bring some joy 
into their lives. 

This is why I think I love and understand 
animals more than most, because grow-
ing up I spent much more time with them, 
and received their love and affection, more 
than from anyone or anything else. Well, 
besides books. I loved books, as they were 
my great escape. In books, I could experi-
ence the freedom of 100 horses, travel the 
world, and be surrounded by all the shapes, 
colors, breeds, and varieties of horses the 
world has to offer. My mother used to make 
fun of me for reading all the time. But I just 
painfully ignored the taunts, and went back 

to reading my books. Today I realize she 
just didn’t understand, and probably didn’t 
intend to be so cruel. 

Books, learning, and animals is what 
got me through it all. And when I was 15 
years old, and visiting one of my sisters for 
the summer, my parents sold their home 
(and all my things), their cars and their 
businesses, moved out of state, and left 
me behind. Believe it or not, I was actually 
grateful, because I had been so unhappy 
with them. Another sister ended up feeling 
sorry for me and taking me (they were all 
much older than me), and then an entire 
new chapter in my life started. 

Thanksgiving is a time to reflect on all 
the abundance you have in your life, and 
to count your blessings. I am grateful for 

my parents teaching me the value of hard 
work, and just how hard and unforgiving 
life can be. Those lessons helped me many 
times throughout my life to survive even 
more difficult circumstances, and to have 
the strength and resilience to continue on, 
with my animals as a comfort at my side, of 
course. I am so grateful for pets, their undy-
ing affection, and all they do for us. 

I see it today in my veterinary prac-
tice, people who only have the will to live 
because of the animals in their life. I see how 
much they count on me to help make sure 
those animals stay healthy. I deeply under-
stand that, at times, animals are the only 
reason people can get through some of the 
struggles in their life. Animals are a special 
blessing from God, and for those of us who 

know, understand, and experience this, we 
are very lucky and blessed to have this in our 
lives. I feel bad for people who don’t under-
stand how much animals mean to those of 
us who do know. But then I guess we are all 
here on our own journey.

This is why, I am sure, I ended up being a 
veterinarian, and why I have this vision for 
the ResqRanch. I want so much to share this 
special place, and the special animals that 
live there, with the community, so people 
can have hope when they are sad, find peace 
in their turmoil, and find self-confidence 
when they are unsure of the way forward. 
The animals in our care can help; because 
animals did this for me, I know they can 
help others, too.

Thank you for placing your trust in me 
and my team to take care of your animals, 
because I really know just how much they 
mean, and I am honored to help keep them 
healthy and happy for as long as possi-
ble. If this resonates with you, please sub-
scribe right now to our YouTube channel, 
The1DrQ, for more health and training 
tips. It also costs you nothing yet helps us 
to secure additional funding to expand 
our programs. Of course, if you feel moved 
to donate to help feed and care for the ani-
mals, we appreciate that as well. We look 
forward to seeing you there one day soon 
at one of our events! I am very blessed and 
lucky to have animals, and the people who 
love them, like you, in my life. Thank you for 
reading, God bless you all. DrQ and the crew 
of Aspen Park Vet and the ResqRanch. 

Aspen Park Veterinary Hospital is located 
at 25871 Duran Ave. Conifer, CO 80433.  

You can call the hospital at  
(303) 838-3771 (838-DrQ1) or  

visit them at www.DrQandU.org. 

“Thanksgiving is a time to reflect on all the abundance  
you have in your life, and to count your blessings.”
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Cultures across the globe have celebrated harvests throughout 
time. The path that leads to modern observances of Thanksgiving, 
celebrated with roasted turkey and pumpkin pie, is debatable  
among historians. 

The long-standing custom of feasting 
following a successful harvest among 
Indigenous people was adopted by 

the Pilgrims at Plymouth, Massachusetts. 
According to Alvin Josephy, Jr. in the book 
500 Nations, Pilgrims in 1621 chose to cel-
ebrate their harvest in their new world by 
inviting Massasoit and his Wampanoag 
band to share their bounty in a feast of giving 
thanks. The tableau that has produced the 
notion that Pilgrims and Indigenous people 
shared the 1st Thanksgiving in 1621 was not 
a feast of turkey but more likely consisted of 
venison, fish, and corn. However, as found 
in the book Plymouth Plantation, Pilgrim 
Edward Winslow reveals that, “Besides 
waterfowl, there was a great store of wild 
turkeys of which they took many.”

Fast-forward over two hundred years 
when in 1863, Abraham Lincoln proclaimed 
a national day of thanksgiving and praise 
at the behest of Sarah Joseph Hale. Hale’s 
letter to Lincoln has been cited as influenc-
ing Lincoln’s declaration to name November 
26, 1863, as a holiday for giving thanks and 

praise and to ease the strife from the Civil 
War. The date of the popularly recognized 
holiday was sealed by Franklin Roosevelt 
in 1941 to be officially observed on the 4th 
Thursday of November. Traditionally a New 
England concept of including a fine-sized 
turkey, cranberries, and pumpkin pie on the 
Thanksgiving table found its way through-
out America and has emerged as the popular 
fare it is today.

Availability of fresh turkey for a tradi-
tional meal is not lost on the Evergreen 
mountain-area history. In the midst of 
WWII, Hiwan Ranch owner Darst Buchanan 
established a turkey farm on his vast land 
holdings in Evergreen. According to Pam 
Schulz in her narrative of 1991, Buchanan 
entered the turkey business on the Hiwan 
Ranch and constructed turkey sheds near 
where the Mountain Home at the Showbarn 
Center on Meadow Drive is now located. 
Several thousand turkeys resided there and 
roamed the Meadow Drive area. The Hiwan 
turkey flock was tended by Isham Jones who, 
as Schulz reports, was a famous bandleader 

at one time. The success of Buchanan’s turkey 
operation met its height when the Swanson 
Company contracted to purchase 10,000 
turkeys annually for a three-year period. 
With the end of WWII came the advent of 
the frozen TV dinner, pioneered by Swanson, 
thus their interest in procuring massive 
amounts of turkeys. Toward the end of the 
1940s, however, Buchanan abandoned his 
turkey operation and concentrated on his 
Hiwan Hereford cattle business.

Turkeys that prefer to walk on the wild 
side can find a welcoming habitat west of 
Evergreen on the Evans Ranch and the Mt. 
Evans State Wildlife Area. In 2003, Rich 
Denbow, manager of the Evans Ranch, 
worked with the Colorado Division of 
Wildlife (now the Parks & Wildlife Division) 
to introduce Merriam turkeys to the area. A 
local chapter of the National Wild Turkey 
Federation was formed as the Mt. Evans 
Merriams. The introduction of wild Merriam 
turkeys began with the relocation of approx-
imately 12 turkeys from areas near Tiny 
Town and the Rainbow Hill neighborhood. 
This relocation effort has proven to be a 
success, as the area flock has proliferated 
and thrived in the wide-open spaces in the 
Mt. Evans Basin. Surprise encounters of 
wild turkeys are a pleasant reminder of the 
wildness of our area. Denbow reports that 

often only 50% of hatchlings survive, as the 
turkeys fall prey to mountain lions, bobcats 
and raccoons in the natural environment. 
Springtime brings the toms and their strut-
ting display as the mating season gets under 
way. Sightings in the fall are numerous as 
the surviving chicks learn the way of the 
wild from both toms and hens. Turkeys nest 
on the ground, but with each nightfall, they 
head for the trees, roosting there until sun-
rise. Management of this wild turkey flock is 
largely left to nature, as the Merriams have 
settled in over the past twenty years and con-
tinue to delight those fortunate enough to 
happen upon them in nature’s setting.

Whether Thanksgiving is celebrated by 
feasting on roasted turkey, tofurkey, or a 
bowl of autumn vegetable soup, a large 
focus of this national holiday remains as a 
time to give thanks for one’s bounty in the 
form of family and friendships.
Sources: 
Bradford, W. and E. Winslow. Plymouth 
Plantation. 1630. Reprint Lakeside Press, 2009. 
Denbow, Richard. Interview October, 2023 
EMAHS archives 
History.com Website 
Josephy, Alvin, Jr. 500 Nations, 1994, Gramercy 
Books, New York 
Womenshistory.org

Evergreen Mountain Area Historical Society (EMAHS) is a non-profit organization whose purpose is to protect, preserve and promote the history of Jefferson County.  
EMAHS members contribute their time and financial support to collect, preserve and interpret local history, ensuring a legacy that enriches the lives of present and  

future generations. Contact EMAHS at 303 670- 0784 or visit their website at EMAHS.org.

Intersection of lower Meadow Dr and Hwy 74 mid 1940s

Shop Where You Live!

connection to the past

EVERGREEN TURKEYS
ELAINE HAYDEN | EMAHS
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I’m Just Sayin’…
November – Thanksgiving

Jeff Smith owner/publisher

Stores are putting Christmas decorations 
out before Halloween. I’m just not ready. 
November is a month to celebrate first.

Veterans Day is on November 11th. Just 
take the time to remember.

Thanksgiving is on November 23rd. 
Seeing what is happening in other parts of 
the world, we should be thankful every day 
that we live in America. Think about those 
who aren’t so lucky. It doesn’t matter what 
you believe, the suffering of humans because 
they believe differently than you is unaccept-
able anywhere in the world. I try not to get 
political in this paper, but sometimes I have 
to bite my tongue when I see people protest-
ing and destroying people and property for 
all the wrong reasons. Let’s be thankful for 
what we have that many in the world don’t.

I just drove from Evergreen to Conifer 
on 73 behind a cement truck that never 
went over 30 mph. A dozen cars backed up 
behind him, but he wouldn’t pull over and 
let the traffic go by. Maybe it’s time to have a 
couple of passing zones on 73?

My Brittany puppy will turn 13 this 
Christmas day. She still has a lot of puppy in 
her, but her age is starting to show. Having 
pets can be hard sometimes, but we are 
thankful for her being part of our family 

for as long as she can. Everyone needs the 
unconditional love of their pets.

I think the tree peepers and campers 
have stopped for now, so we have a short 
window with less traffic until ski season 
begins. Enjoy!

Broncos – Nothing to see here. Very disap-
pointing, but shouldn’t be surprising.

Iowa Hawkeyes – they beat Wisconsin on 
their field and could win out and go to the 
Big 10 Championship game. If they tie with 
Wisconsin for the Western Division, this was 
a huge win! Stay tuned.

Avalanche – I saw the Avalanche beat 
Las Vegas on September 25th. The starters 
didn’t see much if any action, but a couple of 
their rookies looked pretty good. It should 
be a good season. Landeskog is probably out 
for another year!

Nuggets – they are just getting started, 
but they should be contenders again this 
year. Only injuries can hurt them, so I hope 
they all stay healthy.

Quackadilly says:  
“What if today,  

we were just grateful for everything” 
Charlie Brown

Writer / Photographer

Gary Loffler

Copy Editor

Emily Fose

Contributing Writers:

Cathy  
Kowalski

Anne  
Vickstrom
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—  B U F F A L O  P A R K  D E N T I S T R Y   —

Tooth Replacement
BY ALEX ROBERTS

Do you have a missing tooth 
that you have considered 
replacing or one that you 
have forgotten was missing 
or don’t think really needs 
to be replaced? There is a 
saying that losing one tooth 
is a step closer to losing 
another because of the 
potential domino effects 
that can happen as a result. 
The benefits of replacing a 
tooth include keeping your 
teeth and jaw aligned, and 
preventing periodontal dis-
ease and infection. There 
are multiple ways to replace 
a tooth or teeth, and dental 
implants are commonly the best option.

Like many things, the history of dental 
implants dates back to ancient cultures, 
and records indicate that the replacement 
of teeth with fragments of shell and stone 
implanted into the oral bone dates back 
to 600 – 800 AD in Latin America. Dental 
implants had advanced since these primi-
tive solutions, but it was not until the 1950s 
that Per-Ingvar Branemark, a Swedish med-
ical doctor, accidentally discovered that 
titanium implanted devices could safely 
integrate into bone. In the mid-1960s, 
dental implants began a stronger clinical 
presence in how we treat missing teeth.

The success of modern dental implants is 
due to the process known as osseointegra-
tion, or the growth of bone onto the surface 
of the implant. If an implant is placed into 
bone, the normal process of traumatized 
bone is to repair itself, and thus new bone 
grows onto the surface of this implanted 
device. One of the disadvantages of dental 
implants is the longer time it takes to 
replace a tooth or teeth. Typically, the pro-
cess of replacing a tooth with an implant 

occurs over a period of sev-
eral months, up to a year or 
more, because of the time it 
takes for bone to heal and 
mature on the surface of 
an implant. This is also why 
dental implants are con-
sistently so successful and 
permanent, because they 
are essentially becoming an 
integrated part of your body.

So what can we accom-
plish with dental implants? 
Because we can place a 
dental implant into an area 
of sufficiently healthy and 
abundant bone, there are 
many options of what we can 

accomplish with them. Most commonly, we 
replace a single missing tooth. An implant 
is placed into the area where the previous 
tooth root was, this is allowed to heal for 
a span of weeks to months, then a crown 
is placed onto the implant. If numerous 
teeth are missing, we can also place multi-
ple implants and replace these teeth with a 
fixed bridge or full denture that is secured 
to the implants. If you have a denture that is 
loose or that you wish stays in your mouth 
better, implants might be the answer! So 
whether it is replacing a single tooth, or 
every tooth, implants can be an essential 
solution to restore many dental situations.

If you have any questions about whether 
dental implants are right for you, your 
dentist can help navigate your specific 
situation.

28577 Buffalo Park Rd • Suite 260 
Evergreen, CO 80439  

(303) 674-7741 
buffaloparkdentistry.com

from the experts

“Dental implants 
might be the 

answer!”

—  E V E R G R E E N  H E A L T H  I N S U R A N C E  —

Medicare Changes in 2024
BY ED REGALADO

‘Tis the season for choosing 
next year’s health insurance 
plan! Lots of changes are 
happening next year, and 
you are going to want to 
know about them! 

The biggest changes 
coming in 2024 will affect 
Medicare beneficiaries. If you 
have a Medicare Advantage 
plan, you know the Annual 
Election Period (AEP), which 
is the time of year to decide 
if you’d like to keep your cur-
rent plan or switch to another 
one, started on October 15th 
and ends December 7th. 
Most years, changes are few 
and often for the better. This is not the case 
for 2024. This year, it’s important to review 
the Annual Notice of Change and check out 
the changes to your plan for 2024. 

AEP is “hunting time” for marketing 
groups that advertise Medicare 800 num-
bers on TV. The folks at the other end of 
the line have one agenda, and that is to 
get permission to collect your personal 
information and persuade you to change 
your Advantage plan. All plans are chang-
ing next year, they vary a great deal, and 
these folks will find a plan with features 
that positively compare against the plan 
you have. What they don’t tell you is what 
you may be giving up for their suggested 
switch. Since they only make money by 
either selling you a new plan, or selling 
your personal information to third par-
ties, they can be very persuasive. 

My suggestion is to reach out to your 
local broker, rather than an 800 number, 
and schedule a phone or in-office appoint-
ment prior to December 7th. If for some 
reason you miss this deadline, there is an 
Open Enrollment Period that starts January 
1st and runs until the end of March.

So, what’s changing? The 
most impactful change for 
seniors will be how pre-
scription drugs are covered 
in 2024. The changes affect 
everyone in some way, and 
they are too complex to 
break down here, but the 
following summary will give 
you an idea:

First, there will be 11.5% 
fewer stand-alone Medicare 
Part D plans to choose from 
in 2024, and the average 
premium will increase by 
21%! Additionally, 85% of all 
stand-alone Medicare PDPs 
will now have a deductible as 

high as $545. The good news, if you can call 
it that, is the catastrophic coverage phase 
will be eliminated. So those who have high 
drug costs won’t pay more once they enter 
this stage. 

If you’re on an individual plan through 
the exchange, Open Enrollment started 
November 1st. Your carrier should have 
notified you by now of any changes coming 
to your plan in 2024. If you still like your 
plan, you don’t have to do anything, and 
it will be automatically renewed with the 
new premium January 1st. We can help if 
you’d like to make a change. 

Sifting through health insurance 
options gets confusing! When you use a 
local broker, you’re working with someone 
experienced and personally connected to 
your community. Plus, our services are free 
to you. Give us a call!

Ed and Dana Regalado are certified 
brokers. Their office is located at 

27945 Meadow Drive, Evergreen, CO 
80439. They can be reached at  

303-674-1945 or send an email to: edre-
galado46@gmail.com. 

Ain’t No Luck To It…
BY DUANE REDFORD

“There is no room for luck in fly fishing.”
My good friend and 
fellow guide was on 
an archery elk hunt 
recently, and his inquis-
itive mind formulated 
the question, “Is there 
luck in fly fishing?” My 
immediate response 
was “No,” which he 
knew was inevitable 
because he knows how 
much I loathe folks tell-
ing me “Good luck,” as I 
head out the door to a 
favored stream. “There is no luck in fly fish-
ing,” I always reply. 

Ever been standing in the river with your 
fly rod under your arm, flies dangling sev-
eral feet below you in the water, as you dig 
for the “fly that works”? I’m certain those 
reading this have been in that situation 
before and have had a fish eat the fly that is 
suspended in the current below you. Is that 
luck? Nope, that’s perfect presentation for 
that circumstance. The fish that purposely 
ate that fly did it because the fly mimicked 
an emerging or swinging fly at the proper 
depth and speed. No luck to it, really, just a 
perfect drift for that situation.

I was guiding a client on a small stream 
west of Denver years ago, and a similar sit-
uation occurred. We were in the middle of 
a great caddis hatch, and fish were rising 
along the deeper cut-banks of the stream. 
With a single elk-hair caddis dry fly, my 
client was pounding the opposite bank 
with cast after cast. The action was fast and 
furious. One of his casts was a bit too high 
and too far and tangled in a bush on the 
far bank. The leader had wrapped around a 
branch, suspending the fly about five inches 

above the water. With 
the constant current 
and a bit of wind, that 
size 18 elk-hair danced 
above the water like it 
was the real deal. 

Just when I thought 
I was going to need 
to cross the river and 
retrieve it, a ten-inch 
brown trout jumped 
out of the water and ate 
the fly, thus “self-hook-
ing.” The fish splashed 

around while dangling from the fly that 
was still firmly hooked to the branch. Luck? 
Nope, that fly mimicked a real-life circum-
stance of a caddis fluttering along bankside 
vegetation, and the fish did what came nat-
urally. Again, it was a “perfect drift” provid-
ing for depth, speed, and direction. Sounds 
goofy, I know, but think about it, it had to be 
perfect for that fish. I quickly pushed over to 
the bank and released him. 

I could relate other stories that would 
further my argument that there is no room 
for luck in fly fishing, and everything hap-
pens for a reason or two. Next time you’re 
drifting your flies through your favorite run 
and hook up on a fish, realize that what you 
did was purposeful, fit the circumstances at 
hand, and was a “perfect drift” with depth, 
speed, and direction accounted for. Ain’t no 
luck to it! There’s no crying in baseball and 
no luck in fly fishing! Fear No Water!

Duane Redford is a Colorado fly fish-
ing guide, author, national speaker, 
and signature fly tyer for Montana 
Fly Company. duaneredford.com @

flyfishersplaybook

Lucky? Doubt it!

—  T H E  S A S Q U A T C H  O U T P O S T  —

The Sasquatch Chronicles
BY JIM MYERS

Some time ago a friend up 
in Minnesota who runs a 
podcast network asked me 
if I’d be interested in adding 
a podcast of my own to the 
six or seven other podcasts 
already on the network. I 
gave it some thought, and 
decided that it sounded like 
fun and told him I was IN. 
The network is called “The 
Untold Radio Network,” and 
we now host 12 podcasts 
altogether, ranging in topics 
from Bigfoot, to Aliens, to 
strange stories from around 
the country. I’ve enjoyed 
hosting the podcast, though 
it can be a challenge to find 
the right guests every week. 
We’re now up to episode 35, 
and I’ve had some amazing 
guests with unbelievable 
stories to tell.

One story that I heard (but haven’t been 
able to schedule yet on the show) is of a 
woman who owns vacation property in 
Summit County, while she and her family 
live in Aurora. One night several years ago 
they’d been up at the cabin during the 
month of January, and around 9 pm they 
set out for the drive back down to Denver 
via the Eisenhower tunnel. They were both 
driving Ford F350 trucks: Her husband was 
ahead of her, driving alone in his truck. She 
followed behind with her three boys in her 
truck (teenagers), one of whom was awake 
in the front seat chatting with his mom. Her 
phone rang and her son picked it up and 
said (slightly confused), “It’s Dad?!” “Put 
him on speakerphone,” she replied. Her 

husband came on immedi-
ately, literally yelling into 
his phone, “Hit the brakes! 
Hit the brakes!” Not know-
ing what was going on, she 
slammed on her brakes just 
as she was coming out of 
the tunnel — barely miss-
ing a huge Sasquatch as it 
sprinted across I-70, vaulted 
the concrete barrier, and ran 
full speed straight towards 
the sheer vertical cliff on the 
north side of the tunnel. It 
was dark in color, and its 
hair glistened in the moon-
light. To say the least, this 
experience rocked them to 
the core. Given their state 
of mind after this near-miss, 
they felt it was wisest to pull 
off the highway to regain 
their composure before con-
tinuing towards home. 

This is without a doubt one of the most 
dramatic eye-witness testimonies I have 
ever heard, and it is backed up by three very 
credible witnesses. So the next time you’re 
driving over Loveland Pass late at night 
and in the snow…keep your eyes peeled for 
one of the “other” Colorado residents who 
inhabit the peaks and crags of the Colorado 
Rocky Mountains.

Come by and check out the store 
and museum for yourself! 149 Main 
Street in Bailey. Open every day. You 
can contact us by writing to: info@

sasquatchoutpost.com

“This is without 
a doubt one of the 

most dramatic 
eye-witness 

testimonies I have 
ever heard.”

“Our services  
are free to you. 
Give us a call!”
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—  E V E R G R E E N  A N I M A L  H O S P I T A L  —

How to Keep Your Pet Comfortable 
During Holiday Travel

BY DR. JULIANNE SUAREZ, DVM

Many people and pets travel 
to visit friends and family 
during the holiday season. 
Cats and dogs often expe-
rience significant anxiety 
while traveling. Luckily, there 
are many ways we can reduce 
their stress.

For dogs and cats, positive 
reinforcement and condi-
tioning to travel conditions 
will greatly reduce their 
anxiety. For example, accli-
mate cats to their carriers 
ahead of time. This may take 
months or days, depending 
on the individual. Treats, a 
warm blanket, or a cat pher-
omone spray will make the 
carrier more comfortable. 
Pheromone calming collars for dogs may 
help with plane or car travel. Another tactic 
for road trips is giving plenty of treats while 
slowly increasing time increments in the car.

For dogs, adequate exer-
cise before travel will help 
tremendously to reduce 
their anxiety. A long walk 
or playtime the morning of 
departure, or even the day 
before, will go a long way. 
Always bring lots of treats 
to increase their focus and 
response to your cues and 
training techniques.

Lastly, if training tech-
niques are not sufficient 
alone to keep your pet com-
fortable, there are prescrip-
tion medications to reduce 
travel anxiety. Trazodone, 
gabapentin, and / or ace-
promazine reduce stress and 
provide sedation for pets. 

Contact your veterinarian at Evergreen 
Animal Hospital for more information on 
how to keep your cat or dog happy this hol-
iday season!

Evergreen Animal Hospital • 32175 Castle Ct., Evergreen • 303-674-4331 
Evergreen Animal Hospital is open Monday – Friday, 7 am – 6 pm,  

Saturday, 8 am – 2 pm, Sunday, closed. Feel free to contact us any time,  
visit our website, EvergreenVet.com, or stop in for a tour of our hospital  

and to meet our highly trained and dedicated staff.

OWNING BEATS RENTING 
“Most people don’t think of their electricity as something they can own.”

Remember buying your first house? It 
may be thousands of miles away from 
you or the place where you’re reading 

this article, but your first house represents 
way more than just a place to live. It rep-
resents hard work, dedication towards a 
goal, betterment of your current standing, 
and planning for the future.

There is a reason family and friends cel-
ebrate when you buy a house, because you 
just made an incredible step towards a 
better life. Whether you bought your home 
as a fixer-upper or as a turnkey new build, 
one thing is for certain…owning is much 
better than renting. 

Most people find their brain immediately 
jumping straight to owning a house or a car 
when it comes to owning something, which 
is exactly why I am bringing those examples 
up. Most people don’t think of their electric-
ity as something they can own. In this arti-
cle, I’ll be discussing the similarities and dif-
ferences between buying a house and going 
solar, owning versus renting, particularly 
when it comes to your electricity, and why 
homeowners all over our gorgeous moun-
tainous state have already made the switch 
to the better option.

When you bought your first house, it 
was likely a very involved process. It prob-
ably began with you getting in touch with 

a mortgage broker and a local real estate 
agent. Sure, you can buy a house without 
any external help, but it is much better 
to have the details of such an important 
acquisition be explained thoroughly by a 
professional. So, you elected to go through 
a professional to coordinate and assist you 
through this major financial move, making 
the process go smoother than it likely 
would have had you done it yourself. 

Once you found the house you liked and 
got your offer accepted, that is when things 
really started progressing. However, there 
was still a lot of work to be done before you 
got the keys and moved in. Anything from 
inspections to repairs can all take place in 
that time, but you knew what awaited you 
at the end of that process: FREEDOM! 

The process I just described is nearly iden-
tical to making the switch from renting your 
electricity to owning your electricity. With 
solar, you want to work with a professional 
who has a firm grasp on the intricacies of 
the solar industry and utility structure in 
your particular area. You have worked hard 
for years, you’ve been diligently saving your 
money, you’re looking for a safe way to sig-
nificantly improve your financial standing, 
all in an effort to build a better future for 
yourself and obtain every ounce of indepen-
dence you can. You already own your home 

and your car as well, so there isn’t too much 
more for you to own, right? 

Let’s look at what you use more frequently 
than your car and as often as you use your 
home, your electricity. We use more elec-
tricity than most of us realize. When your 
alarm clock goes off in the morning, when 
you heat up that Hot Pocket, when you 
watch TV at night, those are all charges on 
a running tab that you have with your elec-
tricity landlord. Keep in mind, that is just 
one day. Now think of it blown up to a year, 
or five years, or twenty years. You’ve been 
getting nickeled and dimed for that entire 
time with seemingly no recourse. This is 
because you rent your power, which pro-
vides you no control. You are also paying an 
18% to 25% increase in the price of electric-
ity every year. By owning your power, you 
now have control, just like you have control 
over what color your mailbox is or how your 
landscaping is done. Instead of ever-in-
creasing rates with no equity, wouldn’t it be 
nice to have control over the one thing you 
use more than almost anything else? Your 
cost of electricity will never go up again and 
will eventually go to zero. 

You did it with your housing. One of the 
best things about ownership is the options 
it affords you. Even if you only plan to live 
in a home for a year, that’s a year’s worth of 

equity you’ve built towards your next home. 
Same goes for solar. Houses with solar sell 
faster and for more money than regular 
houses. Who wouldn’t want a house with a 
zero electric bill? Every time electric rates go 
up, your solar home becomes more valuable. 

If you had listened to all the negatives 
of buying a house, you’d be sitting in a 
rented apartment at $1,800/month right 
now, wishing you would’ve bought that 
one house all those years ago and locked in 
a monthly mortgage. Instead, you steered 
clear of the path with the least resistance 
and took a huge step towards a better life. 
Whether you knew it at the time or not, that 
move was substantial toward providing you 
the life you enjoy today. 

Just like with buying a house, there are 
tons of ways you can talk yourself out of 
solar. I challenge you to be curious about 
solar, be inquisitive about it. Thousands of 
people (myself included) are enjoying the 
immense benefits of owning their power 
because they approached solar with curi-
osity and were rewarded. Look at solar like 
your last shred of available independence, 
and you’ll be rewarded too.

 303-770-ROOF 
ValorRoofandSolar.com

“There are  
many ways  

we can reduce 
their stress.”
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—  O N  T H E  M O V E  F I T N E S S  —

Getting in Shape for Winter Fun!
BY DEB BROWN, NSCA-CPT, CNS, CWC

We just had a gorgeous fall 
day! I got out for a lovely 
hike at Staunton State Park 
this morning, soaking up 
the beauty. I love getting out 
early on the crisp mornings 
we’ve been having. The crisp 
mornings make one think 
of snow and winter sports. 
Many people hibernate all 
winter as the days grow 
shorter. If you get used to the 
colder weather, winter offers 
a great opportunity to enjoy Colorado’s 
splendor. Plus, it’s just fun to go out and 
play in the snow! Hopefully, you can con-
tinue to fully enjoy all that Colorado has to 
offer by staying active throughout the next 
several months. Here are some great ideas to 
help you get and stay fit for winter activities:

Build a foundation of fitness. If you have 
not been active recently, but plan to snow-
shoe, hunt, ski or snowboard, get moving 
now to build a base of strength and endur-
ance. The best fitness plan combines cardio 
work, strength training, core training, flexi-
bility and balance work.

Include exercises that are specific to 
your activity. If you are a skier or snow-
boarder, you will want to incorporate spe-
cific movements that mimic what you will 
do during your activity. For example, when 
training for any winter sport, you will want 
to include integrated strength and condi-
tioning movements for the quads, ham-
strings, glutes, and the muscles in your core. 
The core is tricky, as the goal is to make it 
more stable front and back and rotational. If 
you’ve got a great base level of fitness, plyo-
metrics and agility training can be added, 
especially if you will be riding moguls in a 
couple months. These are the muscles you 
use the most when playing in winter, so if 
you can focus on them pre-season, you will 
have a strong start and just continue to get 

stronger as the season moves 
forward. Make sure to consis-
tently engage in some form of 
cardio work such as running, 
cycling or cardio machines to 
keep your endurance up.

Include cross training. 
The human body can get 
really good at doing the same 
thing over and over, so it’s 
important to add cross train-
ing. Cross training is critical 
as it causes the body to move 

differently than in our sport of choice, thus 
lowering injury chances. Strength train, 
hit the cardio machines in the gym or just 
engage in different activities than your pri-
mary one. Always include consistent stretch-
ing to maintain flexibility and to help avoid 
injury.

Get out in the cold. Start now, while it 
isn’t too cold out there yet. Get out walking, 
hiking, snowshoeing, running, or whatever 
you like to do when it is cooler. Get used to 
the cold weather so when you start partici-
pating in your favorite winter sport, your 
body is more capable of handling it.

Fuel your body correctly. Make sure you 
are eating healthful foods to support your 
body’s need for energy. Limit alcohol the 
night before a big day in the mountains or 
on the trails, and make sure you eat a good 
breakfast! Carry healthy snacks when you 
are out doing your activity so that you can 
maintain energy, and don’t forget to stay 
adequately hydrated.

Deb Brown is the owner of the On The 
Move Fitness Personal Training Studio 

located in Conifer. For more information 
about how we can help you get in shape 

for winter fun, please visit  
www.onthemovefitness.com or  

call us at 303-816-1426.

A Skeptic’s View
Why is it so hard to get a good burger?

BY GARY LOFFLER

When I started writing this 
column a few years ago, I never 
thought I would win a Pulitzer; 
still, a nomination would have 
been nice. In order to further 
that goal, I have decided to 
tackle one of the burning 
issues of our time: Why is it so 
hard to get a good hamburger?

In the last year I have occasionally gone 
out for a dinner at fairly nice restaurants 
and ordered my go-to meal, a burger and 

fries. (I will skip the long explanation as to 
why this is my go-to dinner. Suffice it to say 
that I have my reasons.) Three times I have 
been served a poorly-prepared burger. I 
have come to accept the fact that few places 
make fries directly from potatoes anymore, 
but messing up a burger? How?

For a reference point, here is how you 
make a proper hamburger. Start with 
about 1/3 pound of 80/20 ground beef. 
Form this into a ball and then lightly 
press it down to about a one-inch patty. 
Season liberally with salt and pepper on 
both sides. Heat a cast iron frying pan over 
a medium-high heat. Add a little bit of 
high-smoke-point oil and then place the 
burger in the pan. Use a spatula to lightly 
press the meat down to ensure good con-
tact with the pan. Leave it alone for about 
three minutes, then flip the burger, letting 
it cook for another two minutes. (Times 
vary depending on how well done you like 
your burger.) Sharp cheddar cheese can 
be added at the time of the flip. Covering 
the pan will help melt the cheese. Serve on 
a whole wheat bun with lettuce, tomato, 
onion, and dill pickle.

Of course, this brings up the first problem. 
How I like my burgers cooked is not necessar-
ily how everyone likes them cooked. I could 
argue that they are wrong and insist my way 
is the best way, but that has never been the 
goal of this column. You should be able to 
get your burger cooked and served the way 
you like it. Cactus Jack’s is a fine example of 
a classic American burger done right. This is 
my current gold standard for a burger, and 
the aforementioned restaurants fell far short 
of this standard.

In all three cases of bad burgers, I was in 
middle-of-the-road restaurants. One in par-
ticular looked like they had spent a couple 
hundred thousand dollars on the décor with 
high ceilings and exposed ductwork. A great 
deal of thought, time and money went into 
making the place look a certain way, and 
the food seemed an afterthought. The items 
offered on the menu were essentially the 
same as you would find at any similar place, 
and all were straight off the Sysco website. To 

be fair, this menu is what most people expect 
when they go out to a mid-priced place serv-
ing American food. The foodstuffs that Sysco 
provides are often ready for the oven (or 
more commonly the deep fryer) and require 
only basic levels of kitchen skills; still, they 
do require some skill.

Let’s look at this problem from a semi-sci-
entific point of view. The immediate cause 
of the bad burgers in all three cases was 
improperly cooked patties (one cooked 
but not seared, one cooked too long at low 
temperature, and one unevenly cooked with 
very rare bits). So we start with the problem 
being the cook. In all three cases, the person 
at the grill presumably had all the tools they 
needed to make a decent burger, but failed. 
The quick answer is to claim the chef is bad 
and needs replacing and, while this may be 
true, there may be other reasons. I would 
guess that for one place, burgers were not 
the owner’s personal favorite and were 
therefore prepared indifferently. Another 

place was fairly new, and the owner had 
spent lavishly on the physical plant while 
ignoring the kitchen and menu. If the owner 
doesn’t care about the food, why should the 
chef? The third seemed like it offered food 
begrudgingly, as if the owner knew they did 
not have much of a lunch crowd and staffed 
accordingly. This leaves us with one owner 
who wanted a really nice place with food, 
another who did not particularly care for 
burgers, and one needing to save money.

I would like to think that anyone opening 
a restaurant is going to look at the kitchen 
and menu first, but this is clearly not the 
case. We have fast food chains that are 
nationwide and provide essentially the same 
quality of food everywhere and are success-
ful because of it. Carl’s Junior (Hardee’s out 
east) or Burger King would have provided a 
better burger than my three examples at less 
cost. These franchises have detailed instruc-
tions and requirements for every aspect of 
running a restaurant so that the food is the 
same everywhere. That is great sometimes, 
but it lacks any regional variation. While 
this is expected at a fast food place, I find 
it discouraging that restaurant menus in 
Michigan look so similar to those in Denver.

To put a skeptic’s spin on this “problem,” 
I would just remind you that “popular” and 
“best” are rarely the same thing. Sometimes 
a restaurant is popular not because the food 
is great but because the location is, or the 
ambiance is nice, or the bar is stocked with 
100 different types of beer. I choose a place 
to eat based on quality of food, but as a skep-
tic I know many other people do not. Lots 
of people are indifferent to food, and many 
only eat from a small sub-set of available cui-
sines. To answer my own question as to why I 
can’t find a good burger, it is because food is, 
ironically, not the main thing many people 
look for in a restaurant.

“I have come to accept the fact that few places  
make fries directly from potatoes anymore,  

but messing up a burger? How?”

On The Move Fitness is a Personal Training Studio that has been  
serving the Conifer Area for 16 years. Contact us at 303-816-1426  

or www.onthemovefitness.com for more info.

Call us at (303) 816-1426 or visit  
www.onthemovefitness.com

Located on the frontage road in Conifer
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—  K E L L E R  W I L L I A M S  F O O T H I L L S  R E A LT Y  —

Gratitude
BY LISA PLUMMER SMITH

“We have individual strengths and weaknesses, and  
we all bring something unique and wonderful to the world.”

November is about gratitude and giving thanks; for me, it is somehow 
grounding, like coming home. It’s a time of sharing, gathering with 
family and friends, and for many of us the beginning of a busy period. 
Be intentional, know when to say no, and set and maintain limits. Many 
events and obligations sometimes drain us. First rule of the holidays 
should be self care and mindful activities to help us cope and thrive.

Traditions like decorating the house for 
holidays, listening to special music, 
watching certain movies, baking, 

cooking favorite dishes and spending time 
doing holiday activities bring me comfort. 
Memories flood as I unpack handmade dec-
orations that my daughter made over the 
years, images that I treasure to relive over 
and over in my mind — golden moments.

Spending time, the giving of our time, 
is perhaps the greatest gift we can give. 
Being present and mindful, engaged in the 
moment when spending time together, is 
so fulfilling. Live in the moment, free your-
self from everything else going on in your 
life and give the present your full attention. 

Living in the mountains, we get to know 
our neighbors. With many of us living far 

from our relatives, family becomes who you 
love and connect with. The people we sur-
round ourselves with, to live our lives and 
celebrate life with, they become our family. 
We take care of each other, we check in and 
stop by to visit.

We are all just doing the best we can. 
We each face our own struggles that we 
may or may not show. We have individual 
strengths and weaknesses, and we all bring 
something unique and wonderful to the 
world. Showing kindness and offering help 
to someone may make a huge difference in 
their day or life. It will make you feel good, 
too; that is how a wave of positivity works. 

For those of us who perhaps find the 
holidays are difficult, have you heard of 
glimmers? The concept of glimmers is that 
recognizing small, positive moments over 
and over can begin to shape our brains. This 
shift to recognizing the bright side can have 
a beneficial impact on our mind and health. 
These happy glimmers and being mindful 
of them can boost our well-being.

This concept embraces looking on the 
bright side, or seeking the positive. When 
we train our minds to take note of things, 
positive or negative, it has an impact. The 
more we consciously direct our mind to 
search for glimpses of positive, natural 
beauty, captured moments you happen to 
observe, good things happening — the more 
you notice them. Try it!

Use the good dishes, make the spe-
cial meals, dress things up and be festive. 
Consciously choose joy, and give yourself 
permission to enjoy the season. Now is the 

time to live and thrive! Practice self care, 
delegate, ask for help and pace yourself. Try 
not to take on too much, and set reasonable 
limits. Rather than having expectations, 
visualize positive moments; you may be 
pleasantly surprised.

Soon we will have snow cover and be 
seeing ice fishing on the lake. Christmas 
decor will go up and the bustle begins. Be 
present for all the magical moments of the 
season and take good care of yourself; you 
deserve it!

 
Use the best Realtor, not the busiest one.  

My goal is to make your life easier.  
Lisa Plummer Smith 

Keller Williams Foothills Realty, LLC 
Cell: 907-632-3683 

lisarayanne@gmail.com

“Live in the moment, 
free yourself from  

everything else going  
on in your life and  

give the present  
your full attention.”
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When you live in our mountain 
community, Thanksgiving doesn’t 
happen on one particular day 
at the end of November — it 
happens every day of the year!  
Or, it should.

A friend told me that when out-of-town 
relatives came to visit, as they looked 
around our community they said, 

“You live in a national forest!” Yep. And we’re 
a little bit cocky about that too! 

Yeah, yeah, yeah, we have state parks and 
open spaces about every ten minutes when 
you drive across our mountain communi-
ties. Look out for elk, deer, and now moose, 
and look a little harder for the bobcats, 
bears, fox, mountain lions…shall I go on? 
Oh, wait! Look up and see falcons, hawks, 
woodpeckers, hummingbirds, and eagles! 
Then there are the ponderosa, spruce, pine, 
aspen and…Get into the flora and go wild 
(no pun intended). Columbine, lupine, fire-
weed, Indian paintbrush, scarlet gilia…Oh, 
my heavens — what a place to live!

There really is no need to go elsewhere 
for beauty and adventure, but living in our 
mountain community puts us smack in the 
middle of some other incredible sites that 
people across the world save to come visit 
only once. We have these awesome spots 
at our fingertips! The Great Sand Dunes 
National Park is just under 200 miles and 
a 3 ½-hour drive from this publication’s 

home. Where else can you see a creek appear 
and disappear like the Medano Creek? No 
need to travel to Egypt — we’ve got our own 
dunes! People from around the world flock 
to Rocky Mountain National Park, only 79 
miles up the road. Breckenridge? 67 miles. 
Vail? 83 miles. Steamboat? 142 miles. 

Want to get to another part of the state? 
Durango — a smidge over 300 miles — what’s 
5 ½ hours when you’re enjoying the view? 
Telluride and its Box Canyon? Even less of 
a smidge over 300 miles. Want to enjoy the 
“best wine festival” by USA Today? Head to 
Palisade, just 3 ½ hours driving along the 
beautiful Colorado River! Only 12 miles 
farther west you’ll arrive in Grand Junction, 
entry to the Colorado National Monument 
and a really cool art community!

Indeed, we live in a gorgeous place, but 
there is another element to our home that 

has nothing to do with the great outdoors. 
We don’t suffer crowds. (Oh, stop. Yes, the 
construction around the lake slowed us 
down, a lot, but they really moved quickly!)

I had a job for three years that I loved, 
adored, wanted to do for the rest of my life, 
that I quit because I HATED DRIVING IN 
DENVER TRAFFIC. I found myself in Strasburg 
in the morning and Thornton in the after-
noon. Yuk! I was screaming words I don’t 
say. The stress and pressure of all that traffic 
ruined my day — so I came running home to 
Evergreen. If I have to wait 2 minutes to get 
onto the main road, it’s a rough day. I have 
never had to walk across the entire parking 
lot to get into the grocery store. We’ve got all 
we need up here, from hammers and nails 
to art galleries and gorgeous furniture and 
clothing. Don’t feel like cooking? Choose 
from a full range of wonderful fare. 

The best part of living in our mountain 
communities? Each other. I dropped into 
my favorite grocery store the other day and 
spent 15 minutes chatting with one of our 
talented artists who lives among us. A little 
while later, I saw a friend I hadn’t seen in 
years and we talked over 30 minutes. We 
would have gone longer, but another friend 
came by pushing his cart and that conver-
sation went five minutes and sent us on our 
way. A quick hug and a chat only added to 
my time near the eggs, and as I left, my (and 
everyone’s) favorite cashier called out my 
name and wished me a good day. 

In each community there is a common 
denominator of why people live there. 
Ranching, farming, skiing, education, 
technology — different interests bring us 
together. What I most love about living in 
our mountain communities is that we get a 
mix of it all. We live here because we want 
beauty, a little distance, and mostly, really 
nice people in our lives. 

So this year, on Thanksgiving Day, I’ll be 
thankful for family, friends, health and hap-
piness — but I’ll try to remember for all the 
other days to be thankful for my life in this 
community. 

Anne Vickstrom’s first writing gig was 
right here at Your Mountain Connection. 

She has written for national and  
regional publications and has published 

books. She loves living in Evergreen 
where she and her husband raised  

three children and six dogs. 

THANKSGIVING 
BY ANNE VICKSTROM

“ We live here because we want beauty, a little distance, and mostly, really nice people in our lives.”
PHOTO BY GARY LOFFLER

Penny for your thoughts

Juba’s Surprise
BY PENNY RANDELL

Here we go…have I, Juba, a surprise for 
you! We are researching the armadil-
los that have actually taken up living 

here in Colorado. As a newcomer to the area, 
they have been seen in the eastern part of 
the state. The name “armadillo” refers to 
any of the various armored mammals found 
mainly in tropical and subtropical regions of 
Central and South America. So, what are they 

doing here? Well, these critters, who belong 
in the family Dasypodidae, have greatly 
expanded their territory, being found in 
Texas in the early 1800s. 

There are 20 armadillo species belonging 
to this family, the only family in the order 
Cingulata. The anteater greatly resembles 
the armadillo, for it, too, sports an armored 
body with scales. But they are found in a 
different mammalian order and don’t live 
in the New World. Most of these 20 species 
of armadillos inhabit open grasslands, with 
some occupying forests. All armadillos pos-
sess a set of plates, called a carapace, that 
covers the entire body. This hairless covering 
includes the head, and in most species the 
legs and tail. The carapace is made of bony, 
transverse bands covered with tough scales 
that are born of skin tissue. Named for the 
number of movable bands, there are three, 
six and nine-banded armadillos. The nine-
banded species is the only armadillo found 
in the United States.

This scaled mammal is brownish in color 
with strong, curved paws and basic teeth that 
lack enamel. Size varies greatly. Including 
the tail, the nine-banded armadillo that lives 

here measures about 30 inches long, whereas 
the pink fairy armadillo of Argentina only 
measures 6 inches long. The one that blows 
everyone away is the endangered giant arma-
dillo, which can be as much as 5 feet long, 
weighing up to 66 pounds. No worries, for 
this guy lives in the Amazon basin, far from 
Colorado.

An armadillo can live alone, or in pairs or 
small groups. They are incredible diggers 
that emerge from their hidden burrows pri-
marily at night. They usually spend daylight 
in these burrows that can measure 20 feet 
in length, at least 5 feet under the ground, 
and have as many as 12 entrances. They can 
accommodate other animals, too. Originally, 
the burrows are dug to match armadillo size 
and weight. Because of such habits, arma-
dillos are considered pests in many human 
developments. In various regions of South 
America, they are captured and eaten for 
their meat. The common nine-banded arma-
dillo is used in leprosy research because it 
is naturally susceptible to the disease. This 
research is crucial, for the microbe that 
causes leprosy does not grow in laboratory 
culture media.

The timid armadillo scurries into his 
burrow when threatened. If caught, they 
draw in their feet so their armor touches the 
ground. Their underparts are extremely vul-
nerable, and the three-banded armadillo 
species can roll into a solid ball, curling up 
into a human hand. Once inside their bur-
rows, some species arch their back plates 
to the point of wedging themselves inside 
their home. When this happens, they are 
impossible to pull out. The pink fairy is one 
intelligent creature; it appears to be trun-
cated, and the rear is vertical and is used to 
plug their burrow. Even though they are typ-
ically short-legged, they can run, burrow, or 
claw at attackers. When startled, the nine-
banded species can jump straight up into 
the air. If captured it may play dead, stiffen-
ing or relaxing, and be perfectly still, or it 
may kick wildly. If the armadillo encounters 
a body of water, it has two options. Because 
of the dense carapace it cannot float. But it 
can walk through water, holding its breath; 
or it can gulp enough air into its digestive 
tract to make itself buoyant and swim away. 

“We are researching the 
armadillos that have  

actually taken up living  
here in Colorado.”
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Attention All  
Holiday Enthusiasts! 

BY BETH SCHNEIDER, EXECUTIVE DIRECTOR

  The Conifer Area Chamber of Commerce cor-
dially invites you to Christmas in Conifer, a heart-
warming celebration of all things festive! Get 
your calendars out and mark down two events 
that will have you grinning from ear to ear. 

First up, the Festival of Trees on 
November 17th and 18th, where you’ll 
be whisked away by the twinkling 

lights, Santa himself, a holiday market, and 
a night-time gala. Then, get ready to be daz-
zled by the 40th Annual Christmas Parade 
on December 2nd, a magical jamboree of 
music, lights, and non-stop holiday spirit. 
These are the moments that make Conifer 
shine during the most wonderful time of 
the year!
Festival of Trees
Open to the public with a silent auction 
benefiting the Conifer Area Council
November 17, 5 – 7 pm
November 18, 11:30 am – 3 pm
Santa will greet your furry friends 3 – 4 pm

Festival of Trees Mountain Gala
November 18, 3:30 – 7:30 pm
The Barn at Evergreen Memorial Park
Visit GoConifer.com to purchase tickets
The 40th Annual Christmas Parade
“Flashback to the 80s”
December 2, 10:30 am-4:30 pm
On Sutton Road
Beth Schneider
Executive Director
Conifer Area Chamber of Commerce

If you have any membership questions, 
please contact the chamber office:  

director@GoConifer.com, 303-838-5711. 
Thank you for your continued support 

and thank you for shopping local!

The Conifer Area Chamber of Commerce is  
dedicated to making our community the best it  

can be. We are here to support our local businesses  
and create opportunities for them to grow and  

get connected to our community.

www.goconifer.com

Conifer Chamber Ribbon Cuttings and News

Evergreen Chamber Ribbon Cuttings and News

The Stone House  
1524 Belford Ct. ~ Evergreen, CO 80439  
EvergreenChamber.org

Holiday Fun! 
BY NANCY JUDGE

 Now that Halloween is past, it is time to look 
forward to the holiday season and all that our 
community offers. There is a good chance I will 
not remember everything, so be sure to visit 
evergreenchamber.org/events for the latest 
information. 

The Chamber kicks off the holiday season 
with our annual business awards called 
Sparkle and Shine: A Night with our 

Stars. It will be held at Hiwan Golf Club on 
Saturday, November 11, from 6 – 10pm. Title 
sponsors for this event will be Caldwell 
Insurance Agency and 1st Colorado Roofing, 
affording us the opportunity to provide 
roving entertainment throughout the eve-
ning and music for dancing.

If you are not able to join us for this awards 
night, please visit downtown Evergreen for 
the November Second Saturday on the 
11th, when the shops will be open later and 
will be offering holiday treats.

Start your Thanksgiving by going for a 
5K run with EChO’s Annual Turkey Trot. 
Costumes are encouraged for this fun 

community run/walk. Later that day, don’t 
eat alone. Join in on the fun at Cactus Jack’s 
for a free turkey dinner with all the fixings 
and sides beginning at noon until the food 
runs out. Open mic night begins at 7 pm.

Santa Breakfasts are each Saturday from 
November 25 through December 16 from 
9:30 – 11:00 am. A different restaurant is the 
host each Saturday morning, and tickets 
in advance are required. Troutdale Tavern 
will host on November 25th, Lariat Lode on 
December 2, The Woodcellar on December 
9 and finishing up the season at The Wild 
Game on December 16. Tickets went on sale 
on November 1, so don’t delay, as tickets do 
sell out.

Come back next month for all the 
December fun!

Follow us on Facebook, visit EvergreenChamber.org, or call us anytime 303-674-3412.

Conifer Radio 
Mark Spiroff - Producer 
Conifer Radio is an internet, public 
community radio station serving our 
mountain communities along and 
branching from the US 285 corridors 
from Morrison through Kenosha Pass.

ConiferRadio.com 
303-514-9188

US Bank 
Jane Erikson - Branch Manager 
US Bank is here for your consumer, 
retail, and business banking. Full-
service banking conveniently located in 
the Conifer Safeway.

USbank.com 
303-838-2183

Evergreen Equity Management 
LLC 
Fully integrated real estate investment 
manager specializing in development, 
management, construction, leasing and 
administration.

Francesco Compagnino - 
Principal 
30735 Bryant Drive 706A 
Evergreen, CO 80439 
(917613-5790 
evergreeneq.com 
Frank@evergreeneq.com

HAPPY DAY 
Our mountain community’s own indoor 
drop-in PLAY and PARTY space for 
children 0 – 8.

Andrea Idsinga - Owner 
26279 Highway 74 
Evergreen, CO 80439 
(720) 398-9634 
www.kidshappyday.com 
info@kidshappyday.com

High Country Home Design 
High Country Home Design is a full-
service interior design and cabinetry 
dealer located in North Evergreen. HCHD 
specializes in kitchen and bath as well 
as large scale remodel projects. 

Corinne Willis - Partner 
29017 Hotel Way Unit 103-c 
Evergreen, CO 80439 
303-537-5168 
www.highcountryhome 
design.com 
Corinne@
highcountryhomedesign.com
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Submit your calendar events to Your Mountain Connection  
via Marty Hallberg (news@yourmtnconnection.com).  

Calendar Events are published as space allows.  
Information must be received by the 10th of each month  

prior to the actual date of the event.

NOVEMBER 2023 

PeaceWorks, Inc. offers a complimentary 
Community Wellness Program as part  
of our advocacy for personal wellbeing, 
healthy relationships, and safe homes. All 
are welcome. Attend in person at Taspen’s 
Dragonfly Studio, register www.taspen-
shealingcenter.com under Events or online 
(Zoom details on website) www.peacework-
sinc.co/communitywellness
November 1
Day of the Dead Sound Circle 5:30 – 6:30 pm. 
The veil is thin and this sacred time will 
allow us to connect with and honor the 
spirits of those that have passed. Bring your 
treasured memento, photo, or trinket that 
symbolizes your departed loved one(s). 
Brenda will encircle the group in sound 
healing as we simply allow connection with 
the energies and any personal messages to 
be received.
November 8
Restorative Singing Bowls 5:30 – 6:30 pm. 
Join Carrie and Brenda for a special collab-
oration of Restorative Yoga while being 
immersed in a transformative vibrational 
meditative sound bath. It is a limited 
number of relaxing asanas (poses) held 
longer than those in a yoga exercise class. 
The use of folded blankets and bolsters 
support relaxation and reduce stress in 

poses that are done without stretching and 
muscle contracting work. Sensation is inte-
grated with mindful intention to enliven 
energy centers and internal wisdom.
November 15
Dru Yoga 5:30 – 6:30 pm. Dru has a focus 
upon maintaining a healthy spine, through 
activational movements in the beginning of 
class and throughout a Dru session. A typ-
ical Dru Yoga class includes Energy Block 
Release Sequences, classical Asanas (yoga 
postures) Pranayama (breath work), Mudras 
(gestures), positive affirmations, and also 
empowering visualizations. Dru classes are 
tailored to the student and their individual 
level, which makes it great for everyone!
November 22
Women’s Circle 5:30 – 6:30 pm. Expand 
your circle and connect with others in a safe 
space. Activate your creative power to align 
with your feminine presence that attracts 
the situations and relationships that you 
desire. Sabrina will share powerful practices 
to embolden you to show up in life to be 
seen and heard.
November 29
Block Therapy™ Trauma Release 5:30 –  
6:30 pm. Trauma (physical and emotional) 
becomes trapped in your body and leads 
to pain, aging, and disease. This powerful 
self-healing practice unlocks the restrictions 
and adhesions that block blood and oxygen 
flow and releases trauma at a cellular level. 
All levels. Wear comfortable clothes. Bring a 
yoga mat if you have one and a water bottle.

November 1
Bootstraps Scholarships & Loans invites you 
to Sips for Scholarships at The Bistro at 
Marshdale, 27376 Spruce Lane, Evergreen, 
at 6:30 pm. Bootstraps helps mountain-area 
graduating high school seniors pursue their 
educational dreams through scholarships 
and interest-free loans. BootstrapsInc.org 
or call Colleen Skates at 303-709-9028.
November 1 –12
Nevermore: The Imaginary Life and 
Mysterious Death of Edgar Allan Poe 
will be performed at Center Stage Theatre, 
27608 Fireweed Dr., Evergreen, weekends 
through November 12 (Fridays/Saturdays 
7 pm and Sundays 2 pm).
November 2
The first Thursday of each month, Ovation 
West Performing Arts presents Classic 
Movie Nights with films from the 30s, 40s, 
50s, and 60s and “The Sounds of Silents,” 
film classics from 100 years ago, accom-
panied live on piano by Patrick Lee. In 
November enjoy Angel and the Badman 
(1947), starring John Wayne. Each showing 
is free to the public. (Donations gratefully 
accepted.) ovationwest.org
November 2
Dine for a Cause, 4 – 8 pm at the Evergreen 
Bread & Cocktail Lounge located at 1260 
Bergen Parkway, Suite C-220, Evergreen. 
Join us for happy hour or dinner and help 
raise funds for Mount Evans Home Health 
Care & Hospice. 10% of proceeds will be 
donated to support the nurses, therapists, 
and social workers who go into the homes 
of community residents and provide home 
health, palliative, and hospice care when-
ever it is needed. www.breadlounge.com
November 2
Connections & Cocktails, 4:30 – 5:30 pm, at 
The Bistro at Marshdale, 27376 Spruce Lane, 
Evergreen. Join new Members, ambassadors, 
and seasoned members alike to network in a 
casual setting. evergreenchamber.org

November 9
STAND UP Comedy Night at the Evergreen 
Lake House. Doors open at 6:30 pm, comedy 
sets begin at 7 pm. Ages 21+, $20 at the door 
or online. 
November 9
Monthly Chamber Mixer at the Alpen 
Way Chalet, 4980 Highway 73, Evergreen. 
Members $5, Not-yet Members $10.
November 11
Join us in Downtown Evergreen for Second 
Saturdays from 4 – 7 pm, every second 
Saturday of each month. This event is a FREE 
monthly sip & shop event. You’ll find the eve-
ning filled with shops and galleries open late 
and serving sips and nibbles.
November 11
Sparkle & Shine Annual Business Awards 
and Gala, 6 – 10 pm. Join us for a night of 
celebrating our stars at Hiwan Golf Club 
located at 30671 Clubhouse Lane, Evergreen. 
Celebrate our amazing businesses, owners, 
and non-profits. Black-tie encouraged. Event 
sells out, purchase your tickets early.
November 18 and 19
Purely Patsy, Saturday, November 18 from 
7:30 –9:30 pm; Sunday, November 19 from 
2:30 –5 pm at Center Stage,  27608 Fireweed 
Drive, Evergreen. Evergreen native Kelley 
Zinge performs a critically acclaimed Patsy 
Cline tribute concert. ovationwest.org
November 23
13th Annual EChO Turkey Trot, 9 – 11 am 
at the Church of the Transfiguration, 
27640 CO-74, Evergreen. Together We 
Can STEP UP to STOMP out HUNGER!  
Register online or pick up forms at EChO 
Resale or the Food Bank. evergreenchristia-
noutreach.org

If your group is no longer meeting, 
please let Your Mountain Connection 

know via Marty Hallberg  
(news@yourmtnconnection.com).

CALENDAR OF EVENTS
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LOVE AND GRATITUDE 
BY FRANCESCA ARNIOTES

As it is the time of the year when 
we are supposed to reflect on 
our blessings and give thanks for 
making it through another year,  
I would like to propose a toast.

To friends of Castles and Kitchens, old 
and new, who have put their trust in us 
to make a birthday, anniversary or visit 

from far-away friends special with a cook-
ing class, thank you. We are honored that 
you chose us, and we are delighted to have 
shared in your special celebration. 

Equally, we love that those of you with kids 
who get a date night once every six years or 
so have decided to relax in our kitchen, fin-
ishing the evening and that last glass of wine 
holding hands at the bistro table outside. 

We have loved the wine clubs, book clubs, 
Highway Gals, Purple Hats, Sassy Ladies 
and all the groups and the individuals who 
have filled our kitchen with laughter and 
memories.

To those who have passed on and allowed 
us the privilege of cooking the final holiday 
meal for them and their family, we hope you 
have a seat right in front of the lasagne dish 
at that big banquet table in the sky.

To our Conifer Marketplace neighbors 
who have always been kind, supportive and 
complimentary, thank you for making a 
nice little community within our nice little 
community. We love our shop (which is 
what we call it even though it’s a kitchen), 
always a thrill to drive up to and spend 
time in, and we thank very much the man-
agement who are always responsive and do 
their best to help us be successful. 

We will always appreciate two working 
kitchens provided for us in a showroom, 
which gave us a running start. Your gener-
osity will never be surpassed.

And to the members, administration 
and the ambassadors of the Conifer Area 
Chamber of Commerce who boosted our 
business from the beginning with enthusi-
astic support, encouragement and promo-
tion, thank you. 

To our adventurous friends who got 
us through the pandemic by circling 
Thursdays on their calendar so they could 
pick up a travel-inspired dinner, thank you. 
Extra gratitude for those who appreciated 
and followed the paired beverage, music, 
movie and decor suggestions, because that 
felt to us like being really connected to each 
other at a time when we were most distant.

To women and men who asked us to teach 
them to cook, which then made profound 
changes in their lives, thank you for showing 
us the value in our work.

To cooking buddies, Capstone project 
seniors, lovely assistants and servers who 
provide lively company, insights, and their 
time and energy for big events and cater-
ings, many thanks. I am saying we and us, 
but it must be “the royal we” because it is 
just I writing this; so I thank with all my 
heart the other part of the we, my business 
partner, without whom I never would have 
begun this marvelous enterprise.

To the brides and grooms who invited us 
to provide the celebratory meal at their wed-
dings and made us feel like honored guests, 
sharing in the joy of your wedding day is an 
unforgettable experience. So also is the plea-
sure of setting out a banquet for 50th anni-
versaries. Mazel Tov and keep on doing what 
you’re doing.

To those who have walked through the door 
and become friends, bringing new partners, 
new babies, news of challenges and triumphs, 
you are appreciated. Special to us are those 
who dropped by the shop and managed to find 
a few moments’ escape from one of life’s curve-
balls over a glass of wine, a nosh, and a hug.

To our Live-In-Italy Vacationers, especially 
the first ones, who took a leap of faith based 
simply on stories of our personal trips, and 
helped us create an experience for people that 
is unique, authentic, fulfilling, even life-alter-
ing, you have allowed us to become welcome 
neighbors, part of the fabric of a rural Tuscan 
village where roses are still blooming in late 
October, and to develop valued relationships 
with our guests.

To the talented ones who designed our 
elegant website, made stunning videos and 
photos, and have remained tireless cheer-
leaders, we have not the words to thank you 
for your contribution. We are grateful for 
the gracious replies to our emails and that 
nobody has unsubscribed. And thank you for 
the glowing reviews on Google.

To the editor-in-chief and copy editor of 
this newspaper who trusted us enough to 
provide a platform to write creatively about 
food and travel, thanks for giving us our voice. 

Let’s have a recipe to finish up. Here is a 
wonderful starter, salad to end dinner, or 
light meal. The sweet walnuts, tangy cheese, 
bitter radicchio, the salt and lemon juice 
combine in a unique way on the taste buds to 
create a pleasing, sweet-savory flavor.

RADICCHIO, BLUE CHEESE,  
AND WALNUTS
Remove individual leaves from a head 
of radicchio or use the elongated 
Trevisano variety. Cut the round leaves 
in half lengthwise and lay them out on 
a platter. Cut  your favorite tangy blue 
cheese into wedges and arrange on top 
of the radicchio. Sprinkle with walnut 
halves. Dress everything with a gen-
erous amount of your very best extra 
virgin olive oil, a nice big sprinkle of 
sea salt, black pepper if you like it, and 
a squeeze of lemon juice. You can dress 
this salad 30 minutes ahead.

 
Join us! We offer hands-on cooking  

classes in our Conifer kitchen.  
Browse classes on our website  

www.castlesandkitchens.com or  
contact Francesca or Tom at 

castlesandkitchens@gmail.com.

Dogs, Dogs, 
Dogs
BY CATHY KOWALSKI

Separation Anxiety 

Separation anxiety in dogs can be very 
frustrating and stressful for the owner 
and the pooch. The dog may become 

extremely anxious, pacing around, pant-
ing excessively, destroying furniture, walls, 
doors, and the list goes on. The dog may 
howl, bark or whine when there is no one 
with them. Dogs may also refuse to eat and 
may have accidents. 

If you are starting out with a puppy, you 
will want to give them the opportunity to 
learn to be alone. Have them spend time 
every day in their crate with no one else in 
the room. You can leave them with a Kong 
or puzzle to work on until they fall asleep. 

When your dog shows some indepen-
dence and relaxes — those are behaviors to 
reinforce. Ignore your dog if they demand 
attention, reward them with attention 
when they are calm and lying down. You 
are trying to teach your dog that calm and 
quiet is how they receive attention. Work on 
down stays, gradually waiting longer before 
rewarding them with either attention or 
treats. If you do ask your dog to stay, make 
sure that you release them with a release 
word at the end. I use break —  it is short, I 
don’t say it any other time, and it is easily 
understood. 

Create a safe space for your dog to relax, 
chew on an appropriate toy, take a nap, 
or just feel comfortable. Never release 
your dog if it is barking, or whining. Wait, 
instead, until they are calm and quiet. After 
exercise is a good time for you to have your 
dog go to his special place and relax. Take 
an old shirt, sleep in it, and then place it in 
your dog’s special place; this can help to 
calm your dog.

When first working on separation anx-
iety, leave the house for 5 minutes, then 
come back in. Wait until your dog is calm 
and then give them attention. Do not give 
your dog attention when they are jumping 
on you and being inappropriate. Then leave 
again, adding a few more minutes. 

Have your dog engage in play and exercise 
before you are planning to leave. You will 
then want to ignore them for 15 – 20 min-
utes and have them go to their special area. 
If possible, get all of your items needed for 
the day when your dog can’t see you. Don’t 
make a big deal about leaving, no goodbye, 
or hugs and kisses. You may also want to 
practice getting ready, grabbing your lunch 
box, keys, and coat, go out the door and 
then come back in, so that they don’t associ-
ate those things with you leaving.

If your dog has made a mess while you 
were gone, this is not the time for punish-
ment. Dogs must be caught in the act for 
it to be a teachable moment. Your dog will 
know you are upset or angry but not associ-
ate that their behavior is the cause. 

Leaving special treats for them while you 
are gone that they do not get at any other 
time may help with their anxiety. This could 
be toys that are stuffed with treats, Kongs 
that are stuffed and frozen, toys that they 
must work on to get the food out of.

Play hide-the-treat with your dog — hide 
treats around the house and teach your 
dog to find them by walking with them and 
pointing them out until the dog gets good 
at it. When you leave, start them out on the 
hunt for treats and then quietly leave as 
they are on the hunt!

 Cathy is the Executive 
Director and trainer 
at Faithfully K9 
Service Dogs and Dog 
Training. Call 
720-934-7378  
or visit the website  

www.faithfullyk9.com.
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LANDSCAPE HAULING TREES

ROOFING AND EXTERIORS SERVICES

PAINTING

REAL ESTATE

ARCHITECTACCOUNTANT

ROOFING AND CONSTRUCTION

INSURANCE

HOME CONCIERGE

PEST CONTROL

BATH REMODEL

WATER CONDITIONING

FENCE INSTALLERS

ROOFING ROOFING

SOLAR SYSTEMS VACUUM SERVICE SUPPLIES

APPLIANCE REPAIR

ADVERTISE HERE!
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