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 Save the Date, Santa is Coming!
“Bring the kids, bring the pets, and head on over to Aspen Park Vet  

on Saturday, December 3rd, for Pet Pictures with Santa.”
If you are like me, it seems like 
summer just ended and it’s hard 
to imagine the holidays are here! 
Wishing you and your family a 
wonderful Thanksgiving filled 
with love, peace, and joy.

Thanksgiving is, unfortunately, one of 
the holidays where we as the vet often 
see lots of cases of sick pets who also 

overindulged in holiday treats (or trash)! 
Pancreatitis is one of the most common out-
comes. So if your pet gets too much of any-
thing this holiday season, and then begins to 
have vomiting, diarrhea, or both, pancreatitis 
can be the culprit. The pancreas is a delicate 
organ that lives just beyond the stomach and 
lies right alongside the small intestine. It is 
responsible for helping put digestive enzymes 
into the intestine to digest the food passing by. 
However, sometimes the pancreas gets overly 
excited, especially with an unusually high-fat 
meal. This will cause the pancreas to overreact 
and put too much digestive enzymes out into 
the system, thereby in a way causing the intes-
tine to begin to digest itself! This is often con-
sidered a painful condition, and as mentioned 
previously is often evidenced by vomiting, 
lethargy, and sometimes diarrhea.

But of course eating a foreign object that is 
causing a blockage, such as swallowing a bone, 
can present itself in a similar way. That’s why 
we veterinarians will often recommend blood-
work, to look for pancreatitis, and possibly 
x-rays, to look for any signs of a foreign object 
the animal might have swallowed.

Fun fact: the most amazing thing I person-
ally ever removed from a patient was a large 
needle and thread that a kitty cat patient of 
mine once swallowed! I still have no idea how 

the cat swallowed that needle, but he sure did, 
and his astute guardian noticed the missing 
needle and thread right away. We got that kitty 
into surgery and all was well. I still have that 
needle and thread in a baggie tacked to a cork 
board in my office! So bottom line, this holiday 
season, make sure your animal friends don’t 
ingest things they shouldn’t, and get them in 
right away if they show signs of digestive upset. 

And of course don’t forget to come in for 
Pet Pictures with our real beard Santa! We 
have been doing this as a fundraiser for the 
ResqRanch for the last few years, and it’s always 
a lot of fun. This year we are having it the same 
day as the Conifer parade, so bring the kids, 
bring the pets, and head on over to Aspen Park 
Vet on Saturday, December 3rd, for Pet Pictures 

with Santa. They will be done in plenty of time 
for this year’s holiday card, and you will be sup-
porting a great cause. 

And for those of you who read my column 
last month, I am THRILLED to report our prayers 
have been answered, and the ResqRanch has 
found a permanent home in north Evergreen! 
Ask and you shall receive! The property has a 
LOT of work that needs to be done, on fencing, 
fire mitigation, weed control, security lighting, 
barn-door latch repairs, the list goes on. But 
I am happy to say that right now the animals 
are on the property in a safe, secure panel gate 
corral with plenty of hay in the barn. The barn 
also has 2 rooms which a little paint will make 
into a great cozy, comfortable classroom and 
meeting room no matter what the weather 

outside. We are currently reaching out to other 
local non-profits to foster partnerships so that 
we can begin to offer our facility as a meeting 
place for horse-therapy-assisted programs. So 
if you are a mental health professional who 
has been wishing to get horses into the lives of 
your patients, please reach out to us! As a non-
profit we are driven to fulfill our vision, which 
is helping animals and their people live hap-
pier, and healthier, longer, so our goal is not 
to charge a lot for our facility and proximity to 
the rescue horses, but rather to foster relation-
ships in the community. And on that note also, 
if you are a handy person, we need you, too! 
No matter what your skill level or expertise, we 
most likely have a need for it around the new, 
but in need of much TLC, ResqRanch property. 
Please send us an email or give us a call at the 
clinic for more information, as we are organiz-
ing our first “Give some love to the ResqRanch” 
work days in the coming weeks. If you have the 
tools and are inspired to help, we can use you 
on the last Sunday afternoon of the month.

The fact that someone like me, a single mom 
small-business owner in Conifer, won the SBA 
Colorado Small Business Person of the Year, 
and, after over 11 years of struggle, we finally 
found a permanent location for the ResqRanch, 
IS proof that miracles do happen. Never be 
afraid to follow your dreams, no longer how 
long it takes. If you never stop trying, you can’t 
not win. With much love and gratitude to you 
all for your continued support, 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. 

“We have been doing this as a fundraiser for the ResqRanch 
for the last few years, and it’s always a lot of fun.”



I’m Just Sayin’…
November 2022 — Holidays

Jeff Smith owner/publisher

Lots going on in November. On the 6th we 
go to Standard Time for the winter. We set 
our clocks back one hour. It will be dark 

at 4 pm and in the early morning, too.
On the 8th we have Election Day! All I can 

say is VOTE!!! I don’t care who you vote for 
(really I do but won’t go into that per our 
paper policy), but VOTE!!!

On the 11th is Veterans Day. Once again we 
have a special day to remember all those who 
have served in our military over the history of 
our FREE country. Just take a minute and think 
about them or tell someone thanks for their 
service. It does mean something to us.

And of course, Thanksgiving on the 24th. 
What a special time to think about all the 
things we can be thankful for. Also a special 
time for families to get together. I hope you 
can spend some time with some of your family 
this year. The last couple of years have been 
difficult to celebrate, so let’s be thankful we 
can do it this year. HAPPY THANKSGIVING!

Broncos – I don’t know what to say. Great 
expectations have all but disappeared. It’s 
easy to point blame, but the fact is this team 
has a new coaching staff and head coach 
with no experience (when are they going to 
hire an experienced coach?), a new QB with 
new offensive scheme, a very good defense, 
and practically no offense. While we were 
dreaming of the playoffs, we should probably 

adjust our hopes to just winning a few games. 
Disappointing, yes, but we have to deal with 
reality. At this time there are about 10 teams 
the same or worse than the Broncos — feel 
better?

College Football – I could write almost the 
same paragraph about the Iowa Hawkeyes. 
Very good defense but no offense. They may 
only win 4 games all year after winning 10 last 
year. Lots of reasons, but the obvious ones are 
play calling, offensive line and questionable 
quarterbacking in some situations. I went 
through 19 years of not having a winning 
season with the Hawks, so I guess I can hang 
on for this one.

Nuggets – Murray is back, and this could 
and should be a good year. They should be 
contenders if they can stay healthy.

Avalanche – They should also be contenders 
for the cup again this season. We lost Kadri, 
and Landeskog is out for a few weeks, but we 
do have a new goalie and he should help us 
do well till Landeskot gets back. Most of the 
other great players are back, and we picked 
up a couple new guys. It should be an exciting 
season!

Quackadilly says:  
“Happy Holidays! Here’s wishing you all the 
joys of the season and happiness throughout 

the upcoming year!”

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.

connection to the past

GIVING
ELAINE HAYDEN | EMAHS

For many the thought of Thanksgiving conjures up the 
aroma of fresh roasted turkey, dressing and the ever-
popular pumpkin pie. Most recognize this holiday as more 
than enjoying an abundance of food; it is a time to visit 
and share our plenty with family and friends. 

Thanksgiving is not the only time of the 
year that many folks are in need of a meal 
or assistance. Recognizing a need in our 

mountain community in 1985, Fr. Bryan of 
the Episcopal Church of the Transfiguration 
organized what would grow to become the 
Evergreen Christian Outreach (EChO). The 
original assistance program consisted of a 
food and clothing closet within the Church of 
the Transfiguration that provided a safety net 
for those experiencing urgent and unforeseen 
needs. By 1987 the need for a larger, more sus-
tainable facility was required as Jim Bensen 
and Gordon Wyant, members of Evergreen 
Fellowship Church, stepped in. A vacant log 
building on the campus of the Church of the 
Transfiguration was secured with a year’s lease. 
As the call for assistance was heard, so was the 
need for volunteers and organizational skills 
in order to serve the ever-growing commu-
nity. Other area churches were invited to join 
in the effort, and by 1988 a Board of Directors 
was formed with one member each from other 
community churches, a director was hired and 
the non-profit status was designated.

Soon after these organizational efforts were 
realized, the need arose for an even larger 
space, and the nonprofit found a home on the 
Church of the Transfiguration campus in the 
St. Raphael House. This structure was built in 
the 1860s and housed a tavern that expanded 
to accommodate the Babcock Hotel that 
served laborers from area sawmills and mines. 

Dr. Josepha Williams 
Douglas (owner of Camp 
Neosho, now Hiwan 
Museum) purchased the 
old hotel and deeded the 
building to the Episcopal 
Sisters of St. Mary, who 
used the property as a 
retreat house until 1987, 
when ownership transferred to the Church of 
the Transfiguration. EChO rented the old hotel 
property, by now named St. Raphael’s House, 
and moved the food and clothing bank and 
offices into this larger facility. The St. Raphael 
House now serves as the parish rectory.

According to John Steinle, EChO moved 
their operation into the historic Bancroft 
Cabin on the church campus by 1990. The 
Bancroft Cabin was built as a summer home 
by Dr. Frederick Bancroft in 1892 and was later 
donated to the Evergreen Conference in 1924. 
EChO retained the lease on the Bancroft Cabin 
for many years until timing and opportunity 
presented themselves, when EChO was able to 
consolidate their food bank, resale store and 
client services under one roof. The new loca-
tion for all EChO services is at 27888 Meadow 
Drive, in part of the building that was once the 
Evergreen Safeway store. The relocation from 
the Bancroft Cabin was finalized in 2022.

The success of the EChO operational mission 
is due largely to donations from our willing 
community. Grants are also pursued that allow 

for a broader range of services. Volunteers for 
all the services are the backbone of the orga-
nization, with over 30,000 volunteer hours 
logged and 1,200 households served as of this 
writing.

As Thanksgiving approaches, preparations 
are being made for the 12th Annual Turkey 
Trot that raises funds for the EChO food bank. 
The route for the fun run begins and ends at 
the Church of the Transfiguration and snakes 
its way through Main Street to Evergreen Lake 
and back to the starting point at the church. 
The event takes place on Thanksgiving morn-
ing (November 24th) and offers an opportu-
nity for participants to help broaden availabil-
ity of EChO services for the many families they 
serve. Visit the EChO website for registration 
information.

As stated on their website, the mission of 
Evergreen Christian Outreach, “Strives to sup-
port individuals in our community with basic 
and urgent needs to help them reach their full 
potential on their path to self-sufficiency.” The 
attendant logo byline reads, “Restoring Hope 

and Changing Lives Since 1985.” EChO serves 
communities from Floyd Hill to Morrison, 
the Highway #285 corridor to Conifer and all 
points between.

As we prepare to observe Thanksgiving day 
in our individual ways, remember the good-
ness EChO has performed over the years and 
the tenacity and hard work of those who rec-
ognize that folks have needs throughout the 
year, not just on holidays.

Sources: 
Evergreen Episcopal Church of the 
Transfiguration EChO history file 
datanyze.com/companies/evergreen-christian-out-
reach Website 
EMAHS Photo archives 
evergreenoutreach.org Website 
Porter, Candy. “A Short History of St. Raphael’s 
House.” 2016 
Rolla, J.A. Photos 
Steinle, John. Evergreen, Arcadia Press. 2017
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—  L O A N  Z O N E  M O R T G A G E  —

Rising Rates and Divorce Pre-Approvals
BY WANDA NORGE, MORTGAGE CONSULTANT

Get your divorce questions 
answered by Divorce Advice 
Colorado at the next seminar on 
November 12th from 9:00-Noon, 
at St. Philip Lutheran Church, 
Littleton. Offered in person or 
virtually, and walk-ins are wel-
come for anyone contemplating 
a separation or divorce. www.
divorceadvicecolorado.com

With mortgage rates on 
30-year fixed-rate loans having 
risen this year, the cost of mort-
gages is significantly higher, 
making it more difficult for 
divorcing homeowners to refi-
nance the marital home or buy 
a new one.

In a normal situation, nobody 
wants to refinance from a great 
rate to a higher one. Divorcing homeowners may 
have little choice but to refinance to retain the 
marital home or buy a new home post-divorce.

Higher monthly payments are likely to make 
it harder for homeowners to qualify for a new 
mortgage they may have easily afforded before.  
When the divorce settlement also includes an 
equity buyout of the marital home, the mort-
gage balance increases, which only adds to the 
increase in the monthly payment.

Cash flow is a priority concern for newly 
divorced homeowners, as previous income 
sources are now reduced and must support 
two households instead of only one. Looking 
for ways of improving cash flow becomes an 
even bigger priority.

Obtaining mortgage pre-approval to pur-
chase a new home shows the seller that the 
buyer has the financial strength to obtain mort-
gage financing to successfully complete the 

purchase transaction. The mort-
gage purchase pre-approval is 
one of the first steps required for 
homebuyers, and it should be 
one of the first steps for divorc-
ing spouses before agreeing to 
refinance the marital home.

An Equity Buyout Pre-approval 
should also be required by the 
spouse retaining the marital 
home if new mortgage financing 
is required. A refinance due to a 
divorce is required to remove the 
vacating spouse from the current 
mortgage or when the in-spouse 
needs to buy the equity owner-
ship from the out-spouse in cash 
form.

The Equity Buyout Pre-
approval gives the Certified 

Divorce Lending Professional (CDLP™) the 
ability to account for all income requirements, 
joint and individual debt, and assets needed to 
successfully provide mortgage financing and 
prevent the need to return to litigation due to 
the inability to fulfill the requirements of the 
divorce settlement agreement. 

Involve a Certified Divorce Lending 
Professional (CDLP) in the early settlement 
stages to work with the mediator or litigator 
and obtain a complete analysis of the mort-
gage financing requirements. This essential 
and necessary step can help provide a smooth 
transaction during mediation, litigation and 
post-divorce and remove unnecessary bur-
dens and frustrations. In addition, a CDLP can 
help identify additional income sources and 
the strategic assignment of debt obligations, 
helping both spouses to be in a better position 
for mortgage financing.

Wanda Norge, Certified Mortgage Advisor (CMA), Certified Divorce Lending Professional 
(CDLP), National Association of Divorce Professionals (NADP), Loan Zone Mortgage, LLC 

(NMLS: 1870102), 19 yrs exp, 25 yr Evergreen Resident, Phone: 303-419-6568,  
loans@wandanorge.com, www.loanzonemortgage.com/wanda-norge (NMLS: 280102). 

No Price Tag…
BY DUANE REDFORD

“Sometimes the fishing is secondary  
to the adventure and exploration.”

I recently guided two 
spectacular days on 
the Western Slope of 
Colorado. When my long-
time clients said they 
would be in Montrose for 
a few days, I quickly went 
to work trying to find 
good water for them to 
fly fish. I know a fly shop 
owner in the nice little 
town that hired me on 
and pointed me in the 
right direction. I’m still 
much obliged by his gra-
cious unselfishness. The 
plan was set to fish the Uncompaghre through 
Montrose and the Cimarron River between 
Montrose and Gunnison. New water.

I’d only seen the Uncompaghre once but 
was confident we could find willing fish if I 
read the river properly. Flows were seasonal, 
clarity was a bit off, Tricos and Psuedo Baetis 
were hatching, and the water temperature 
started at fifty-six degrees. We’ve all seen 
worse conditions than that, so I was confident 
we’d find fish once we determined where the 
feeding fish were holding. 

We began by fishing an island point that 
was pointed out to me by the shop. Braid 
on river right met the river left mainstream, 
offering good holding water. I had both cli-
ents rigged up with mini-rigs with appropri-
ate flies, so I was confident we’d find a few. 
Although we caught a few working up the 
main stem of the river, I kept thinking that the 
river right braid was the place to be because 
we were catching our fish in shallow walking 
speed water, exactly what the braid offered. 
We bushwacked over the island to the river 
right braid. We began to catch many fish right 
off. Most of the fish were in the six- to ten-inch 

category, but we were 
finding them. We were 
eventually kicked off the 
river because of rain.

The next day we 
headed up Highway 
50 toward Gunnison. 
Once we turned off the 
highway, we followed a 
nicely manicured road 
for about twenty miles. 
The entire area was gor-
geous, and seeing the 
Cimarron River for the 
first time gave me butter-
flies. Again, rigged with 

mini-rigs, we headed to the river. We began to 
hook a few almost immediately in riffle water 
above shelves and softer inside seams. It was 
interesting to find our way upstream with-
out knowing travel routes or pathways. Most 
of the time we were sharing game trails, but 
it got us to where we needed to be. Brookies, 
browns and ‘bows were in every run that 
looked fishy. The scenery was amazing, and 
I found myself looking around as much as 
studying the water.

I am thankful my clients were adventurous 
and outgoing. We caught fish, nothing big, 
but the time spent looking over maps and 
trails and formulating plans for access was 
priceless. Sometimes the fishing is secondary 
to the adventure and exploration. Sometimes 
not. This time, however, was all about getting 
out and getting there.

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

Get Outside!

—  E V E R G R E E N  A N I M A L  H O S P I T A L  —

Keeping Your Dog Safe in Snow
BY DR. JULIANNE SUAREZ, DVM

“Contact your veterinarian at Evergreen Animal Hospital  
to learn more about how to keep your dog happy and  

healthy this winter!”
It’s that time of year that draws 
most of us to live in this beauti-
ful state — snow season!! With 
snow come skiing, snowboard-
ing, alpine mountaineering, 
snowshoeing, and so much 
more. Here are a few ways to 
keep your dog safe while tra-
versing through the snow this 
winter.

We all know that most dogs 
enjoy chasing wildlife. Some 
critters that you may encounter 
include elk, moose, American 
porcupines and marmots. Most 
folks in the mountains know 
not to flock towards moose for 
photo ops, due to their aggres-
sive nature. Dogs scare moose, 
eliciting even more aggression 
from these wild and beautiful creatures. Cow 
moose will often charge dogs, especially when 
their calves are nearby. Similarly, elk have no 
hesitation to trample dogs, or bulls to use 
their antlers to attack.

A lesser-known danger to dogs is rodents. 
Porcupines will quickly slap their quills into 
a dog when being chased or when an eager 
snout invades their burrows. In addition 
to physical danger, porcupines can carry 

rabies — an important reason 
to ensure your dog is up-to-
date on the rabies vaccine. 
Porcupines, marmots, and 
other rodents can also carry 
Leptosporosis. The bacteria that 
causes Lepto may exist in water 
or soil via rodent urine contam-
ination. If infected, dogs may 
have vomiting, fever, lethargy, 
or jaundice (yellow skin and 
eyes). The disease causes sig-
nificant harm to the liver and 
kidneys, and can even result in 
death. Luckily, there is a vaccine 
for Leptosporosis.

Lastly, even mountain dogs 
get cold — particularly their 
paws. Two options to keep paws 
protected in the snow are boo-

ties and wax. Some dogs tolerate booties well, 
but most do not. For the latter population of 
pups, I recommend a moisturizing, protective 
salve for paws. There are many varieties of paw 
wax/salve; pick some up at your local pet store 
before the powder arrives.

Contact your veterinarian at Evergreen 
Animal Hospital to learn more about how to 
keep your dog happy and healthy this winter!

Evergreen Animal Hospital • 32175 Castle Ct., Evergreen, CO 80439 • (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.

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

It’s a November Surprise!
BY ED REGALADO

“If in doubt, give us a call!”
Welcome to November! This 
time of year, the opportunity 
to review and renew or change 
your Medicare or individual 
health plan is the thing to do. But 
this open enrollment period, 
over 50,000 Coloradoans got 
an extra surprise: Bright Health 
insurance company has decided 
to leave the Colorado market 
for 2023 and will no longer be 
offering health insurance here. 
I have many individual clients 
on Bright Health plans, and 
we will be busy moving them 
to another carrier and plan for 
2023. In order to obtain new 
coverage effective January 1st, 
you must enroll no later than 
December 15th, so don’t delay. 
Enrollment after December 15th will mean 
your policy won’t go into effect until February 
1st. If you need help, please give us a call. If you 
currently use Bright Health for your health 
insurance, your plan will stay in effect until the 
end of the year, but you will need to find new 
coverage for January first. Just be sure to keep 
paying your premium in order to maintain 
coverage through the end of the year.

The Medicare Annual Enrollment Period 
has been in swing since October 15th. It will 
end on December 7th. This is for those on a 
Medicare Advantage plan or prescription drug 
plan who wish to make a change for 2023. 
Advantage plans generally have increased 
their benefits, and there are many zero-pre-
mium plans available in all counties. I’m not 
allowed to mention specific carriers or bene-
fits in this article; you must give written per-
mission for a certified broker to discuss these 
details, and this year it must be over a recorded 
line or during a personal visit. Brokers don’t 

represent all available plans; 
you can contact Medicare to see 
all the plans that are available 
to you. You may wonder: Why 
wouldn’t a broker represent all 
available plans? In my case, I 
know which plans are accepted 
by providers in the Evergreen/
Conifer area, and they gener-
ally accept more than one of the 
five insurance companies with 
which I’m appointed.

I wish I could go into some 
of the benefit improvements 
available in 2023, but as I have 
mentioned, the Center for 
Medical Services doesn’t allow 
this. You must give a broker 
written permission (a Scope of 
Appointment) before they can 

start the discussion. 
In general, dental benefits have increased 

on most plans, and some carriers are offering 
coverage outside of your service area. Copays 
have decreased in many cases. If you were on 
an Advantage plan, you received in October an 
annual notice of change which showed how 
your plan will change in 2023, and you should 
have seen the increased benefits.

If you like your plan and the changes for 
next year, you don’t need to do anything. 
Don’t be fooled by the many advertising ads 
that offer many “free” benefits. The chances 
are that you are already getting them, or they 
are on a plan that you don’t qualify for. If in 
doubt, 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: edregalado46@gmail.com. 

“Don’t be fooled 
by the ads that 

offer many  
‘free’ benefits.”

“Nobody wants 
to refinance from 
a great rate to a 

higher one.”

—  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

“You never know what you’re going to find in the woods. 
Frankly, that is what it takes to have an encounter… 

lots of time spent in the woods.”
Tomorrow night I am heading 
out to camp for one night with 
my friend Tony. We both have 
hammocks, which means we can 
string them between any two 
trees, regardless of the terrain 
below. The last time we went out, 
we hung our hammocks across a 
small ravine. It would have been 
impossible to pitch a tent in the 
same location. Of course, there 
is the small problem when you 
hang a hammock over a ditch: 
figuring out how to get INTO the 
hammock! Anyway, I’ve camped 
several times in the past using 
the hammock. There is a bug 
screen incorporated into the 
top half, so in theory you can lie 
there enjoying the fresh air with 
a clear view all around you. But 
this is also extremely creepy, as 
you could wake up at some point with some-
one or something standing over you, or maybe 
poking you to see your reaction. Therefore I 
usually wrap the rainfly around the hammock.

Update: We went out last night, and since 
there was 0% chance of rain, we both slept 
without the rain-fly on. It was a VERY quiet 
night. It was also a strange experience to be 
lying there looking straight up into the sky 
with enormous, old-growth trees all around 
us. When the moon finally rose, it came 
straight over us. It was like trying to sleep with 
every light on in the bedroom. Anyway, other 
than a couple of wood knocks in the middle of 

the night we neither heard nor 
sensed anything around us all 
night. We went for a hike this 
morning and we came across 
a strange sight: a beat-up, stiff, 
very old cowboy boot (singu-
lar) that looked like it belonged 
to a child or perhaps a woman. 
We were a little nervous look-
ing inside the boot in case there 
was part of a foot inside! There 
wasn’t, as it was completely full 
of pine straw. My guess is that 
it had been there for 10 or 20 
years. We talked about how a 
single boot could end up in 
the woods in the middle of 
nowhere. Perhaps it fell out of 
a backpack, or off the back of a 
horse?

Any reason other than falling 
out of or off of something was 

a little too disturbing to consider. It’s a mys-
tery for sure. Our Squatching adventure may 
have been a bust, but you never know what 
you’re going to find in the woods. Frankly, 
that is what it takes to have an encounter…lots 
of time spent in the woods. Sooner or later, 
something will happen that is worth the wait.

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

“We went for  
a hike this 

morning and we 
came across a 

strange sight…”

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

Smile, the Holidays are Coming!
BY ALEX ROBERTS

Yes, it’s hard to believe that the 
holidays are fast approaching! 
If there are any parts of your 
smile that you aren’t especially 
fond of, talking with your den-
tist to determine the best ways 
to improve it is a great way 
to start making changes that 
could improve your self-es-
teem, impress your family and 
friends, and help you find con-
fidence to converse freely with 
others. Whether it be whitening 
your teeth, straightening them, 
or replacing missing or broken 
ones, there are many ways to 
improve your smile. 

My patients often ask about 
the options to whiten their teeth, and there 
are generally three ways you can accomplish 
this: in-office whitening, custom whitening 
trays made at your dentist’s office, or over-the-
counter products such as Crest Whitestrips. 
All of these products can work; it basically 
comes down to how quick and sometimes how 
thorough an outcome you prefer. 

In-office whitening is performed at your 
dentists’ office, and the appointment is typi-
cally about an hour and a half long. If you are 
looking for the quickest route to pearly whites, 
in-office whitening is the way to go. 

The second option is making you custom 
whitening trays from stone models of your 
teeth. The trays are made in our office, and 
then you take them home with bleach that we 
provide you. The benefit of going this route is 
that you can do it in the comfort of your own 
home, on your own schedule, as often as you 
would like. 

The third option is using products that you 
find in your local grocery store oral care aisle. 

These products can work; the 
results typically just take longer, 
and there is the risk that they 
may not whiten your teeth as 
evenly as the other options. 

Sometimes old, worn-out 
dentistry can cause your teeth 
to become dark and unsightly. 
From old silver fillings to crowns 
that have broken porcelain or 
metal exposed, outdated dental 
work can commonly be updated 
with more modern materials 
and have a significant impact 
on the appearance of teeth. 

It is estimated that 40 million 
Americans are missing all their 
teeth, and 178 million Americans 

are missing at least one tooth. Missing teeth can 
cause misalignment of the bite and unappeal-
ing gaps in the smile. Accelerated tooth wear 
can also be a result of missing teeth. By replac-
ing missing teeth, we not only help stabilize 
the health of your mouth, but also improve the 
appearance as well. 

 If you have teeth that are crooked, crowded 
or just not in the correct spots, these can be 
repositioned by doing orthodontics, or some-
times addressed simply by restoring the teeth 
with veneers and crowns. Some situations are 
best treated by utilizing a combination of 
both of these methods. 

There are many things that go into a good 
smile, and Dr. Roberts would be happy to 
discuss any concerns or desires regarding 
your smile with you. Call us now to make an 
appointment. 

28577 Buffalo Park Rd • Suite 260 
Evergreen, CO 80439  

(303) 674-7741 • buffaloparkdentistry.com

“There are many 
ways to improve 

your smile.”
“Even mountain 
dogs get cold —  

particularly  
their paws.”

Every month in  

stories are contributed by local residents to inspire 
healthy living, happy families, and community giving.

Our December theme  
is The Holidays!

We’d love to hear what you have to say! 
Email your story to jeff@mtnconnection.com.  

[ Deadline is the 16th of Month.]

Snow Rocks by David Ross  •  www.davidrosspix.com
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from the experts

Your Donation to Mount Evans Benefits You,  
Your Neighbors, and Friends Every Day 

BY BETSY HAYS 

A gift from you to Mount Evans is an invest-
ment in your community. Over forty years 
ago, Mount Evans Hospice became one of the 
first three hospices in the state helping termi-
nally ill patients with their end-of-life journey 
at home. Over time our services expanded to 
include in-home care for those recovering 
from an illness or surgery, as well as palliative 
care for those living with a progressive illness. 
We provide nursing services, physical, occupa-
tional and speech therapies, social and spiritual 
support, and grief counseling for children and 

adults, as well as care for those making their 
final journey in the comfort of their own home.

Simply put, we believe those in our moun-
tain communities who turn to us for help 
deserve extraordinary care. Last year, Mount 
Evans conducted over 25,000 patient visits 
across a four-county service area, regardless of 
their ability to pay. Our clinical care team drove 
over 350,000 miles to take care of you, your 
friends and neighbors, in your homes, when 
needed. From Morrison to Shawnee, Conifer 
to Evergreen and Golden to Georgetown, the 

staff at Mount Evans will be there for you when 
needed.

My father at one point was very sick and had 
a terrible wound that had to heal at home. My 
mom could not do the work alone, and a home 
health nurse came in and assisted. If they lived 
in our mountain community, a Mount Evans 
nurse would have been there for them. If it had 
been an end-of-life event, again, the Mount 
Evans team would have helped my family navi-
gate that difficult journey.

A woman who lives in Bailey recently said 
to me, “I live alone. Do you mean that if I get 
injured in an accident, a nurse from Mount 
Evans would come to my house?” Yes, was my 
answer, that is what we do every single day.

Why should you consider a financial gift 
to Mount Evans this year? The medical situa-
tions I have described can happen to anyone 
at any time. These are not planned events. All 
of us should be comforted to know that Mount 
Evans has been in our community, taking care 
of you and your neighbors, for over forty years. 
Your financial contributions will support 

the work of our professional staff on into the 
next forty years. Over 25,000 patient visits — is 
someone you know one of them? 

I ask you to consider a donation to Mount 
Evans to fund our work for the mountain com-
munity for the future needs of all of us. Visit 
our website www.MountEvans.org and click 
the donate button. Schedule a donation on 
Colorado Gives Day December 6. Please know 
that your gift benefits the people you see every 
day. Thank you for the opportunity to serve 
them.

 
Betsy Hays is the Director of Resource 

Development and Fundraising at Mount 
Evans Home Health Care & Hospice.  
She can be reached at (303) 674-6400  

or bhays@mtevans.org.

—  M O U N T  E V A N S  H O M E  H E A L T H  C A R E  &  H O S P I C E  —
Aspen Park  • Bailey • Conifer • Evergreen  • Kittredge  • PineAspen Park  • Bailey • Conifer • Evergreen  • Kittredge  • Pine

SHOP AND DINE LOCAL!SHOP AND DINE LOCAL!

ACE Hardware Pine 
303-674-1001

All Sons Asphalt 
720-413-6867

American Asphalt 
303-586-5041

Aspen Park Vet 
855-377-2638

Big O Tires Evergreen 
303-526-1100

Bistro at Marshdale 
303-674-7670

Buffalo Park Dentistry 
303-674-7741
Cactus Jack’s  

Saloon & Grill 
303-674-1564

Castles & Kitchens 
303-838-4433

Colorado Furniture 
303-838-4669

CORE Electric Cooperative 
www.CORE.coop

Creative Interiors Design 
303-758-5800

Evergreen Animal Hospital 
303-674-4331

Evergreen Crafters 
303-674-3153

Evergreen Health Insurance 
303-674-1945

Evergreen Memorial Park 
303-674-7750

Enviro Roofing 
303-953-7079

Fly Fishing Guide 
duaneredford.com

Grant Automotive 
303-697-0225

Holiday Boutique 
coniferneighbors.org/boutique

Kids to College 
303-674-0779
Knotty Pine 

303-838-5679
The Loan Zone 
303-419-6568

Mount Evans Home  
Health Care & Hospice 

303-674-6400
Mountain West Painting 

720-520-5505
On the Move Fitness 

303-816-1426
Mountain Wood Designs 

515-314-9122

R&R Roofing 
303-838-8126

Rocky Mountain  
Music Exchange 

303-670-1500
Rolling Ridge Deck & Home 

303-670-4919
Sasquatch Outpost 

303-816-9383
Shadow Mountain Gallery 

303-670-3488
Spas Etc. 

720-475-1795 • 303-838-1000
Sunrise Solutions 

303-816-6337
Valor Roof and Solar 

303-770-7663
Village Gourmet 

303-670-0717

“ From Morrison to Shawnee, Conifer to 
Evergreen and Golden to Georgetown, 
the staff at Mount Evans will be there  
for you when needed.”

Put your money  
where your ♥ is... 

Shop Local!
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OWNING BEATS RENTING 
BY JEREMY WEISSLER, VALORROOFANDSOLAR.COM

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

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

There is a reason family and friends cele-
brate when you buy a house, because you just 
made an incredible step towards a better life. 
Whether you bought your home as a fixer-up-
per 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 electricity 
as something they can own. In this article, I’ll 
be discussing the similarities and differences 
between buying a house and going solar, 
owning versus renting, particularly when it 
comes to your electricity, and why homeown-
ers all over our gorgeous mountainous state 
have already made the switch to the better 
option.

When you bought your first house, it was 
likely a very involved process. It probably 
began with you getting in touch with a mort-
gage 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 pro-
cess 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 identical 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 util-
ity 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 significantly improve your financial 
standing, all in an effort to build a better future 
for yourself and obtain every ounce of inde-
pendence 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 electricity 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 run-
ning tab that you have with your 
electricity 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 provides you no control. You 
are also paying an 18% to 25% increase in the 
price of electricity 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 even-
tually 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, wish-
ing you would’ve bought that one house all 
those years ago and locked in a monthly mort-
gage. 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 chal-
lenge you to be curious about solar, be inquis-
itive about it. Thousands of people (myself 
included) are enjoying the immense benefits of 
owning their power because they approached 
solar with curiosity and were rewarded. Look at 
solar like your last shred of available indepen-
dence, and you’ll be rewarded too.

Jeremy Weissler –Valor Roof & Solar 
Cell: 636-236-1411 Office: 303-770-7663

“Most people 
don’t think of 

their electricity as 
something they 

can own.”
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—  O N  T H E  M O V E  F I T N E S S  —

Maintaining Weight Lost
COREY PACE, NASM CERTIFIED PERSONAL TRAINER, CERTIFIED NUTRITION COACH

Almost everyone has followed 
a popular dieting protocol for 
weight loss, and while there 
might be success in the short 
term, the return of the weight is 
usually inevitable and very frus-
trating! To see permanent suc-
cess in our weight loss, we need 
to make our new dietary guide-
lines something we can follow 
forever. Creating a mindset of 
dietary inclusion and manag-
ing our relationship with food 
is more effective than having a 
restrictive mindset coupled with 
a poor relationship with food. 
This article will give you some 
specific actions to take to help 
you lose weight for good with-
out following a restrictive diet.

The initial weight loss 
achieved through popular 
modes of dieting is typically due 
to harsh dietary boundaries and 
restrictions around what/when 
to eat. This inevitably leads to a 
negative relationship with food. 
These restrictions come in the 
form of removing/severely limiting entire mac-
ronutrients from our diet (such as in low-car-
bohydrate or entirely ketogenic diets or low 
fat, high protein diets), removing entire food 
sources (carnivore and vegan diets), fasting for 
extended periods with small “eating windows,” 
or obsessively tracking your calories every day. 
When a diet creates a restrictive mindset, we 
begin telling ourselves what we are not allowed 
to do while dieting, and it quickly becomes the 
only thing we focus on. Even if we do reach our 
goal weight under the restrictions, it is unlikely 
we can stick to those guidelines to maintain 
that weight loss. If permanence is what we seek 
in weight loss, we cannot be battling tempta-
tion and depending on willpower, upholding 
strict protocols of macronutrient restrictions 
or time frames, or weighing and measuring 
everything that goes in our bodies. We need to 
find what is effective for us individually, feels 
natural, and presents the possibility of perma-
nent maintenance.

Shifting our mindset from 
restrictive to inclusive is the 
better option: make your diet 
work for you by including more 
health-supporting foods:
1.  Incorporate healthier sources 
of protein in each meal. Replace 
breaded, fatty, and fried meats 
with lean protein sources such 
as poultry, fish, leaner cuts 
of beef and pork. Beans and 
legumes are also excellent 
sources of protein and fiber.
2.  Low fat milks, cheeses and 
yogurts are also great sources of 
protein. Protein is more satiat-
ing than fats or carbohydrates, 
so consuming your protein 
before anything else may also 
lead to less overall calories con-
sumed in each meal.
3.  Add more plants to your 
diet: incorporate your favorite 
vegetables to each meal and 
reach for fruit when you feel like 
snacking. Fruits and vegetables 
are packed with fiber (which 
makes you feel full quicker and 

stay full longer, as well as benefits heart health) 
and micronutrients which support every-
thing from energy metabolism to hormone 
signaling.
4.  Replace lower quality fat sources with 
health-supporting fat sources (fat sources rich 
in mono and polyunsaturated fats, as well as 
omega-3 fatty acids). Great sources include 
olive, sesame, avocado, nut and seed oils as 
well as avocados, seeds, nuts, or seed and nut 
butters. Fatty fish (such as salmon or mackerel) 
are fantastic sources of omega-3 fatty acids.
5.  Lastly, your weight loss will be sustainable 
long term if you eat well 85-90% of the time and 
treat yourself within reason the other 10 – 15%.

If you need weight loss support, we are here 
to help!  Contact us at 303-816-1426 or visit 

us at www.onthemovefitness.com..

“We need to 
find what is 

effective for us 
individually, 
feels natural, 
and presents 

the possibility 
of permanent 

maintenance.”

A Skeptic’s View
Chaotic Good | Part 2

BY GARY LOFFLER

A couple of months ago we 
discussed Chaotic Good and 
its real-life example, the 1919 
prohibition of alcohol. Let’s look 
a little deeper into the results of 
turning a complex issue into a 
simple black-and-white problem.

Essentially the prohibitionists believed 
that the world would be better off if no 
one ever drank at all. They were success-

ful in getting this unpopular belief ratified, 
and prohibition became the law of the land. 
This had the immediate effect of cutting off 
a significant portion of the government’s 
income, namely the tax on alcohol. (The loss of 
tax income from alcohol was shifted to income 
tax revenue, but that is another topic entirely.) 
Alcohol was also the fifth largest business in 
the states (likely due to the combined number 
of jobs in farming, brewing, distributing, and 
selling the product), and that was shut down 
overnight. Thousands of people lost their jobs.

Of course, when you outlaw something, you 
have to set up an enforcement procedure and 
penalties. When prohibition started, 1,520 
federal officers were hired to enforce it. The 
Federal law did not outlaw individual owner-
ship of alcohol, but some states did. Medicinal 
and religious exceptions were allowed. While 
the Feds did certainly arrest a lot of people 
(Federal prisons saw a more than 300% jump 
in incarcerations), they were fighting a losing 
battle. Wealthy people were often able to retain 

their wine cellars, but less affluent members 
of society were prosecuted for single bottles. 
The public perception of the “bootleggers” (a 
generic term for people or groups who pro-
vided illegal alcohol) was not entirely negative. 
Early on there was a sense of romance involved 
in the whole thing, but by the end of prohibi-
tion organized crime had taken over, and this 
notion faded. Enforcement was also hampered 
by a considerable financial disparity; the sale 
of alcohol generated hundreds of millions of 
dollars for the bootleggers, no small amount 
of which was spent on bribing government 
officials.

Speakeasies, which were essentially illegal 
bars, were very popular; estimates for 1925 run 
between 30,000 and 100,000 in New York City 
alone. Every major metropolitan area had sim-
ilar numbers. It seems like anyone who wanted 
a drink could get one.

Because of the provision in the Volstead 
Act for medical use of alcohol, doctors were 
allowed to prescribe whiskey. Doctors made 
an estimated 40 million dollars (roughly 677 

million 2022 dollars) on whiskey prescriptions 
between 1921 and 1930. Pharmacies stocked 
medicinal wine and whiskey. Attempts were 
made, without much success, to stop doc-
tors from this lucrative side hustle. From the 
Wikipedia prohibition page: “In 1931, 400 
pharmacists and 1,000 doctors were caught 
in a scam where doctors sold signed prescrip-
tion forms to bootleggers. Just 12 doctors and 
13 pharmacists were indicted, and the ones 
charged faced a one-time $50 fine.”

On a darker note, methanol was added to 
alcohol intended for other purposes than 
drinking, such as industrial, surgical, and fuel. 
This turned the alcohol poisonous, and hun-
dreds of people died from ingesting it. After 
a few years, further additives were required to 
create a bitter taste (currently denatonium) or 
ipecac to induce vomiting.

Grape juice was also readily available. One 
of the most popular brands of grape juice 
was Vine-Glo, which helpfully included spe-
cific instructions on how to not accidentally 
allow the juice to ferment into wine with a 12% 

by volume alcohol content. A little patience 
was required, as the process took 60 days. 
The Volstead Act did not outlaw fermenting 
wine at home, providing it was less than 200 
gallons per year, but it could not be sold nor 
transported.

Locally, Coors Brewing Company switched 
to producing malted milk and near beer and 
survived prohibition by relying heavily on 
their porcelain company, cement company, 
and real estate company to keep afloat. Several 
other Colorado breweries went out of business, 
including Zang’s, though the name was resur-
rected during the 1980s for a local Denver bar.

As the prohibition era drew to a close, alco-
hol consumption had returned to two-thirds 
its pre-1919 levels. An argument could be 
made that the advances in medical knowledge 
would have led to a similar decline. In 1910 
many doctors considered whiskey and brandy 
as medicines and would routinely prescribe an 
ounce every three hours for digestion, aches, 
pain, etc.

Prohibition is a prime example of the dan-
gers of doing right at all costs. The over-con-
sumption of alcohol is a serious concern, and 
its addictive nature is a significant problem 
for some people, but outright banning it 
simply did not work. It is often easy to look at 
a complex problem and reduce it to a black 
and white, yes or no, good or bad situation. 
However, the world is a complex place, pop-
ulated by a wide range of individuals living a 
wide range of lives, and there are no simple 
answers or solutions.

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.
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Dogs, Dogs, Dogs
BY CATHY KOWALSKI

If you are someone who would like to work with their dog and earn titles, 
the American Kennel Club offers several opportunities for you and your 
dog. All breeds, purebred or mixed breed, are able to earn these titles. 

It starts out with the AKC S.T.A.R. Puppy 
Program. This is a good foundation towards 
the Canine Good Citizen title.

The American Kennel Club created the 
Canine Good Citizen (CGC) test in an effort to 
promote training good manners in dogs and 
to encourage responsible dog ownership. It 
involves 10 skills that every dog should learn. 
These skills will help your dog to be calm and 
comfortable around unfamiliar people and 
dogs. Loose leash walking, sit, down, and stay 
are basics. There are several different distrac-
tions that your dog will learn to ignore. Classes 
are available at Petco or at a local AKC club.

As you can see, all of these skills would be very 
beneficial to having a well socialized, happy, 
confident dog. AKC does not stop there; the 
next opportunity is the AKC Community Canine 
title. This test involves real-life situations, such 
as your dog lying down patiently waiting while 
the handler does a task. They need to be able to 
walk on a loose leash making turns, stopping, 
and moving quickly as well as slowly. They will 
walk through a crowd in public situations, walk 
by other dogs, be able to do a sit/stay in a group, 
allow someone carrying an item to walk up and 
pet them, leave food on the ground, down or sit 
stay at a 20' distance with distractions, and to 
come when called.

The Urban CGC involves exiting or walking 
through a doorway without pulling, walk-
ing through a crowd in a busy area while the 
crowd distracts the dog, reacting appropri-
ately to loud noises and moving objects, and 
walking on different surfaces. The team will 
cross streets appropriately and ignore food 
on the walkway. A stranger will pet the dog 
while carrying a large object. The dog and 
handler will walk into a public building and 
do a down stay, walk upstairs, ride an elevator, 

and be comfortable with different types of 
transportation.

There are numerous trick titles you can earn. 
AKC offers videos to teach these tricks, includ-
ing getting in a box, high five, and touch, to 
name a few. There is also an AKC Trick Dog 
National Competition that you can enter after 
you have earned the Elite Performer title.

AKC has a Therapy Dog title. Dogs must 
be certified as a therapy dog, and the title is 
earned by the number of visits the dog makes 
as a therapy dog. 

The AKC Fit Dog is based on walking with 
your dog at least 30 minutes 5 times a week for 
3 months, and there is also an opportunity for 
senior dogs for shorter durations.

The AKC Temperament Test includes social, 
auditory, visual, tactile, proprioception, and 
unexpected stimulus. This is also a title — your 
dog must pass the ATT on two occasions, under 
two different evaluators, before they can apply 
for the AKC Temperament Test suffix title.

AKC also offers Virtual Home Manners 
classes. There are two videos, How to Train 
PUPPY VHM, and How to Train ADULT VHM. 
These videos are free, so check them out!

If a title is your goal, you can check all 
of these out at https://www.akc.org/sports/
akc-family-dog-program/. Even if you don’t 
earn the title, all the tasks evaluated will help 
to strengthen your bond with your dog and 
make dog ownership more enjoyable.

 Cathy is the Executive 
Director and trainer at 
Faithfully K9 Service 
Dogs and Dog Training. 
Call 970-591-3205  
or visit the website  
www.faithfullyk9.com.

“All of these skills 
would be very beneficial 
to have a well socialized, 
happy, confident dog.”
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By the time you and I read this in our favor-
ite publication, I’ll be happily home, and 
back in control of, well, everything. My 

muscle memory will be used again to reach 
for items in my closet instead of unpacking 
my backpack for the umpteenth time, trying 
to figure out where I packed that charger cord 
at the last guest house. For the most part, I’ll 
be able to understand when I overhear others 
talk, unlike listening to a musical language 
that I cannot begin to understand. I’ll drive 
my car, no longer a passenger in a three-tired 
tuk tuk that drives with total disregard of 
lanes or oncoming traffic. Oh, and I’ll be able 
to leave my home and no one will say, “Selfie?” 
Although, you’ll see later that that’s really OK 
with me. 

Right now, I am in India. Months and 
months ago, when a girlfriend mentioned that 
she and her husband were planning a trip to 
Nepal — her fifth trip — as she wanted to share 
with him the experience that has meant so 
much to her, he rolled his eyes. Being the ever 
impolite friend, I said, “Why are you rolling 
your eyes? Nepal is on our bucket list.” She 
instantly asked if we wanted to join them. 
“Yes!” my travel-loving husband and I said. 
If you’re going to fly across our planet (my 
Google map claims I am currently 8653 miles 
from our mountain community) you need 
to make it count, so we tacked India onto the 
front of the trip. 

Finally, I get to this month’s Your Mountain 
Connection theme — Thanksgiving. 

I am so thankful to have had the chance to 
visit India, a country I never dreamed of seeing 
in person. What’s really weird, it is 12.5 hours’ 
difference in time. This is something that we 

can’t figure out — how does one calculate 30 
minutes in the mix of time change? All we 
know is that if we want to talk to someone at 
home, we need to call early in our morning, 
before they go to sleep in the Colorado moun-
tains in our last night.

We don’t learn a lot about the second larg-
est (by population) country in the world in our 
public school curriculum. A dear person said 
to me about coming here, “I know where it is, 
and that’s about all I can give you on India.” It’s 
so true for many of us. I can’t blame the school 
boards, there’s an awful lot of history and 
geography to cover in our twelve short years of 
education, so having the chance to get to know 
this Asian land has been eye opening. 

I am thankful to get to know these Indian 
people. On a train ride where we hadn’t 
arranged for a meal, a young man traveling 
with his friends opened his packed meal and 
insisted we partake of several items he had 
brought along. When he dropped a dish all 
over the floor, I pulled out my wet wipes (of 
course, I had wet wipes) and he was very gra-
cious and appreciative. Later on the same 
very long train ride, a family had joined our 
little group; talk about planning a meal! The 
mother of the group was busy handing out 
plates of prepared hot dishes, and she was 
not going to take no for an answer for us to 
partake. I confess that I exchanged glances 
with my husband who knew how delicate my 
tummy can be, but there was NO WAY I wasn’t 
going to share her meal with her, much like we 
share a Thanksgiving meal with friends and 
family. She was extending a loving hand, and 
my husband and I felt privileged to receive it. 

I am thankful to witness the tradition of 

India. Women in Delhi and Rajasthan towns 
that we visited surprised me by wearing their 
gorgeous, colorful traditional saris day in and 
day out, as they carried heavy loads on their 
heads, mopped the front porch, and bought 
fruit and vegetables from the local stalls 
along roadways. There they were, decked out 
in gorgeous silks, that any of us would long 
to wear for a special occasion. I am thankful 
that Indians are kind enough to speak English 
to us, as we have absolutely no skill in speak-
ing Hindu/Indian. I am thankful they want to 
know, “Where you from?” When we answer, 
“USA, Colorado,” they smile and say, “Oh, very 
good country.” 

At first, we were confused when people 
would say, “Selfie?” Some have never seen 
lighter hair or white-skinned people. At first 
I would smile for the photo and say good-
bye, but after a while, I began asking for their 
picture too. They seemed thrilled that I was 
“taking them home” with me. I am thankful 
for the man who, after seeing us waiting for a 
taxi, said, “Do you need help?” He didn’t want 
anything from us, like so many others; he just 
wanted to connect with us. 

I won’t “Facebook scam” you and make it 
sound like it has all been perfect, because there 
have been a few times that didn’t Instagram 
us. Like the driver who said he would drive us 
across Mumbai for 200 Rupee — roughly $3. 
When we arrived, my husband paid him and 
he gave us change for a 300 Rupee drive. We 
gave him a teasing evil eye and I said, “Your 
mother wouldn’t be proud,” and he laughed. It 
was worth 100 Rupee. 

We’ve visited Hindu temples, and learned 
to take off our shoes before going in. We’ve 

asked questions trying to understand religious 
celebrations and practices and have been met 
with patient explanations. They’ve educated 
us about the caste system that still exists today, 
even after Mahatma Gandhi fought for equal 
rights for all, including women; and although 
there is still great disparity between the sexes, 
there is a law to protect women from any kind 
of harassment at train stations, and I assume 
elsewhere, with a penalty for violation of up 
to ten years in prison. They’ve shared the art 
of weaving carpets by hand, painting and 
carving, and much of their work is available at 
roadside stands where cows ramble by in their 
own sweet time. 

I am thankful to have a better understanding 
of a country and its people, recognizing I have 
only had a nibble of a feast of this nation. I am 
thankful whenever I can learn about others, 
whether they live 8000 miles away, or 8 miles 
away. Learning how others live, love, share, 
dress, celebrate, and so much more is a way for 
us to appreciate and be thankful for all we have 
in our own lives. 

To not compare, but to appreciate places 
and people, whether we’re across the world or 
across the street, that is what I am thankful for. 
Happy Thanksgiving. 

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 have raised their three 
children and six dogs. 

THANKFUL TRAVELER 
BY ANNE VICKSTROM

“ I am so thankful to have had the chance to visit India,  
a country I never dreamed of seeing in person.”

“Learning how others live, love, 
share, dress, celebrate, and so 
much more is a way for us to 

appreciate and be thankful for 
all we have in our own lives.” 

November Cover Artist Kaylie Hall

Kaylie Hall gains inspiration in what 
Mother Nature wants to dish out. She 
is a Creative. She is an Artist. By trade 

(meaning she pays the bills with it) she’s a pro-
fessional graphic designer for over 35 years. 
But her soul gravitates to more traditional fine 
art. Ever since the age of 5, anything “art” has 
been a driving force.

The most recent venture and absolute 
favorite medium has been watercolor. It has 
become the preferred medium of choice, but 
with a dabble here and there using acrylics or 
pastels and upcycled furniture. Even though 
she works professionally as a graphic designer, 
she also teaches many graphic design courses 
at university and a couple local community 
colleges to share the love of art.

When it comes to fine art, though, her cre-
ations will allure the viewer to create a bond, 
a personal emotional response, to the image 
they see. The images are meant to be distinc-
tive and bridge the worlds of painting and 
drawing to create a connection that would 
be unique to the viewer. The eyes are a favor-
ite subject matter — the window to one’s soul. 
The serenity and understanding the eyes 
seek — the intricacies and details the naked eye 
finds peace in — tree trunk crags, dainty leaves, 
brilliant sunlight, macro details of a flower, 
animal movement as it moves through life, 
and the fine detail of that creature. This is what 
captures and feeds the creative fire for Kaylie. 
She only hopes it does for you as well.

Contact Kaylie at Zealous Creative Studio: https://www.facebook.com/myZCstudio/ 
You can see her work at Center for the Arts Evergreen “Winterfest Evergreen,”  

a one-day show on Saturday, December 3rd from 10 am to 4 pm
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Jeff ’s favorites
Knockin’ On 

Heaven’s Door 
BY BOB DYLAN

Mama, take this badge off of me  
I can’t use it anymore  

It’s gettin’ dark, too dark to see  
Feel I’m knockin’ on Heaven’s door

Knock, knock, knockin’ on Heaven’s door  
Knock, knock, knockin’ on Heaven’s door  
Knock, knock, knockin’ on Heaven’s door  
Knock, knock, knockin’ on Heaven’s door

Mama, put my guns in the ground  
I can’t shoot them anymore  

That long black cloud is comin’ down  
I feel I’m knockin’ on Heaven’s door

Knock, knock, knockin’ on Heaven’s door  
Knock, knock, knockin’ on Heaven’s door  
Knock, knock, knockin’ on Heaven’s door  
Knock, knock, knockin’ on Heaven’s door

Written by: Bob Dylan 
Album: PAT GARRETT & BILLY THE KID 

Original Soundtrack Recording 
Released: 1973 

Lyrics provided by Musixmatch

Takin’ It to the Streets 
BY BOB DYLAN

You don’t know me but I’m your brother  
I was raised here in this living hell  

You don’t know my kind in your world  
Fairly soon, the time will tell

You, Telling me the things  
you’re gonna do for me  

I ain’t blind and  
I don’t like what I think I see

(Takin’ it to the streets)  
Takin’ it to the streets  

(Takin’ it to the streets)  
No more need for running  

(Takin’ it to the streets)  
 

Take this message to my brother  
You will find him everywhere  
Wherever people live together  

Tied in poverty’s despair

Oh, you,Telling me the things  
you’re gonna do for me  

I ain’t blind and  
I don’t like what I think I see

(Takin’ it to the streets)  
Takin’ it to the streets  

(Takin’ it to the streets)  
No more need for running  

(Takin’ it to the streets) 

(Takin’ it to the streets)  
Takin’ it, takin’ it  

(Takin’ it to the streets)  
No more need for hiding  
(Takin’ it to the streets)  
(Takin’ it to the streets)  
Takin’ it to the streets  

(Takin’ it to the streets)

Oh, you, Telling me the things  
you’re gonna do for me  

I ain’t blind and  
I don’t like what I think I see

(Takin’ it to the streets)  
Takin’ it to the streets  

(Takin’ it to the streets)  
No more need for running  

(Takin’ it to the streets) 

(Takin’ it to the streets)  
Takin’ it to the streets  

(Takin’ it to the streets)  
Before it steps farther  

(Takin’ it to the streets) 

(Takin’ it to the streets)  
Takin’ it, takin’ it  

(Takin’ it to the streets) 

(Takin’ it to the streets)  
Takin’ it to the streets  

(Takin’ it to the streets)  
No more need for running  

(Takin’ it to the streets)  
No more need for hiding  
(Takin’ it to the streets) 

(Takin’ it to the streets)  
No more  

(Takin’ it to the streets)  
Takin’ it, takin’ it  

(Takin’ it to the streets)

Written by: Michael McDonald 
Album: Takin’ It to the Streets 

Released: 1976 
Lyrics provided by Musixmatch

Penny for your thoughts

Now about those rains down 
in Africa: However, it’s the lack 
thereof that has threatened all 
life in vast areas of the continent, 
especially East Africa. 

Hey there, it’s Juba and, as most are 
familiar with our ties to Africa, it seems 
appropriate to recognize and ponder 

over a land filled with wildlife and people and 
no rainfall. Facts presented here are powerful 
and sad. Nonetheless, many have survived, for 
no one lacks faith and an abundance of hope. 
Let me begin.

We are taking a healthy look at East Africa, 
which includes lower countries such as 
Uganda, Kenya, and Tanzania, as well as north-
ern states such as Ethiopia, Egypt, Somalia, 
and North and South Sudan. Just now these 
droughts are taking place during the rainy 
season. This used to be a dependable and seri-
ously wet time of the year when lives are saved 
and folks are afforded new beginnings. Water 

shortages are now part of everyday existence 
and a serious and basic fact of life. Here I list 
a few reasons why among a myriad of answers.

Of course, the main reason on the list is 
climate change, which is altering long-estab-
lished weather patterns. As a result, rainfall is 
totally unpredictable. It is failed rainfall that 
pushes dry seasons into a bona fide drought 
that in turn causes rivers to dry up. Of inter-
est: Beginning in 2009, hundreds of ele-
phants have died from the effects of drought 
in Kenya. Lack of water eventually equals lack 
of food. When livestock illegally enters a con-
trolled park, competition for food and water 
disturbs existing plant life, thus soil degrada-
tion occurs, making it harder for all plants to 
survive. Conflicts between such livestock and 
wildlife can have fatal consequences for both. 
Deforestation and illegal charcoal burning 
degrade soil, too, and speed up desertification.

In Turcana, Northern Kenya villagers are 
praying for rain, but it just won’t come. There 
have now been four seasons of failed precipi-
tation. This is the worst drought East Africa has 
seen in decades. The village is home to 3600 
families and is one of the areas hardest hit. 
Their livestock eat withered gray shrubs, and 
people eat whatever they can find. Malnutrition 
is common, and it is said that starvation is its 
latest companion. Within this area there are 20 
million people at risk. Families have become 
desperate for food and water. In places like 
Somalia, 40% of the population is affected.

Causes of the crisis are complex and have 
no signs of ending. As mentioned, we see cli-
mate change as the chief reason for this. The 
United Nations names Africa as the continent 
most vulnerable to this phenomenon. This is 
especially sad when considering that Africa 
contributes only about 4% of global carbon 
emissions. In addition, continuing conflicts in 
Ethiopia and Somalia are only worsening the 
problem. Some villages share the little food 
they have with their neighbors as they try to 
protect their way of life. Even if international 
awareness rises, it seems impossible to bring 
sustained global attention to the tragedy. 

Those who are waiting may not be able to sur-
vive. Although the UN’s Humanitarian Affairs 
Office places the situation first, the world is 
simply not paying attention to Africa.

This year’s drought is leaving nothing 
behind. Some animals have always been lost 
in previous years, but people have always 
managed to find food and water. The current 
18-month disaster was caused by El Niño 
and higher temperatures. Now, even more 
drought has caused a catastrophic scenario in 
which crops continue to fail and cattle die at 
an even more alarming rate. The lack of clean 
water increases the threat of cholera and other 
diseases. Kenya, Somalia, and Somaliland 
together equal 10.7 million starving folks, a 
number that has increased due to the fact that 
even the rainy season (April – June) did not 
produce rain. Droughts may not be new to the 
region, but indeed they are intensifying.

These droughts are slowly killing every-
thing. Nomadic pastoralists are among the 
most unfortunate. Pastoralists live in harsher 
lands and receive little support from their 
governments. They also rely on livestock for 
their food and livelihood — and these animals 
have perished. Because droughts are so much 
more frequent, residents are no longer able to 
recover between, making them even more vul-
nerable to the next crisis. Ethiopia’s drought is 
the worst in almost 50 years.

2016 was previously the driest year of the 
past 40. This drought also followed a signif-
icant El Niño with devastating effects, with 
Ethiopia, Somalia and Kenya receiving 40% 
less than average rainfall between August and 
October. The drought from 1983 and 1986 
generated widespread humanitarian concern, 
with the help of the music fundraiser Live Aid. 
It was particularly deadly due to its sustained 
nature — much like the current state of affairs. 
It has also been determined that the 1950s may 
have been almost as dry as 2016 in Ethiopia 
and Somalia. Prior to instrumental recording, 
studies show that the 1820s and 1830s may 
have experienced similar droughts, along with 
the 1880s and again around 1900.

The 1820s – 1830s drought was probably the 
worst in 200 years, with lake levels in Kenya 
falling dramatically and one lake drying up 
completely. The drought of 1900 caused the 
“Iwaya” (crocodile) famine, which was so 
named because people had to resort to hunt-
ing crocodiles for food. By 1902, the colonial 
authorities were importing rice from India and 
distributing it, utilizing the newly constructed 
Lake Victoria railway. 

Fortunately for our beloved continent, there 
is some good news for the future. Although 
droughts will always be a natural part of the 
climate of the area, their impacts upon vege-
tation and landscapes can be studied by scien-
tists to determine what to expect for the future. 
Based upon these studies, excessive drying and 
food shortages may be anticipated in order to 
put emergency provisions in place to help mit-
igate the effects. Groups of experts, such as the 
Famine Early Warning Systems Network, have 
been instrumental in this effort. In fact, the 
overall impact of the 2016 drought was shown 
to have been less severe than that of the early 
1980s due to the measures taken to increase 
the resilience of the affected communities.

Here’s hoping the lessons learned from the 
past can help our African brothers and sisters 
(both two- and four-legged) survive the latest 
onslaught on their existence by taking advan-
tage of some of these predictions and warn-
ings. Maybe forewarned can indeed be fore-
armed. Hopefully we can all “bless the rains 
down in Africa” before too long. Musing upon 
these things, I for one would certainly wel-
come another Live Aid. Maybe Toto could be in 
attendance this time as well! I do have a special 
fondness for the doggie connotations of the 
name, after all. Juba the Thinking Dog sign-
ing off for now. Enjoy our crisp, fall weather 
and please realize how lucky we are to have 
this experience in our ever-so-loved mountain 
communities.

The Rains Down in Africa
BY PENNY RANDELL

“Water shortages are now part of everyday 
existence and a serious and basic fact of life.”

There is a New Santa  
in Town

BY GARY LOFFLER AND BILL DAVIS

Sometimes we intentionally work to make 
change happen in our lives, and some-
times change just happens upon us. 

During the heart of the COVID lockdowns in 
2020, Bill Davis got sick and spent about a 
month with no interest in shaving. Healing 
and feeling better were a higher priority. Much 
to his surprise, the resulting beard was soft and 
shot through with fine white and gray hairs, so 
he elected to not shave it, at least not during 
the cold winter months. However, spring came 
and then summer, but the beard remained.

Dad humor pretty much requires the oblig-
atory pun: He grew attached to his beard, and 
there is more than a bit of truth to this. Bill had 
long had a mustache, but never a full beard, 
and it soon became part of his identity. When 
he returned to his position behind the counter 
at Rocky Mountain Music Exchange, the beard 
got rave reviews. People started to recognize 
him by it, and he accumulated a selection of 
hair-care products including beard balm, 
beard shampoo, and beard conditioner con-
taining coffee of all things. The beard was here 
to stay.

Children and animals have always loved Bill. 
A stepfather and father to seven children, and 
a grandfather to nine, he has had the opportu-
nity to spend a lot of time holding babies and 
playing with toddlers. It is not uncommon 
to find him on a recliner with at least one of 

the younger members of his extended family 
enjoying watching sports or cartoons or just 
silly conversation. On one such occasion, 
six-year-old Johnathan looked up, gave Bill’s 
beard a gentle tug and said, “Grampa, you’re 
Santa Claus!” With those words, change hap-
pened in Bill’s life.

Soon not just beard care products started 
showing up at his door; there were Santa boots 
and Santa suits, and a fur-lined hat. His wife 
noted Christmas music being played and jolly 
holiday sayings being practiced in different 
tones and octaves. Bill is a life-long musician 
and knows the value of rehearsal. When his 
wife commented on the amount of time he 
was putting into his new venture, Bill replied, 
“There’s a lot of studying and preparation to 
be done when you want to be a ‘real’ Santa 
Claus! Do you know the names of all Santa’s 
reindeer?”

So now there is a new Santa in town with a 
fine, full beard and a keen understanding of 
Santa lore. Bill (Santa Willie) is available for: 
private parties, holiday parades, photo shoots, 
company parties, school and community 
events, and much much more!

facebook:  santa willie 
303-670-1500  •  720-312-4119 
santawilliexmas@gmail.com

Gift Thoughtfully...go local!
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COOKING CLASSES WITH…

 
UNDER THE TUSCAN TABLE 

BY FRANCESCA ARNIOTES

“From porcini to chestnuts, Tuscan ingredients keep us coming back.”
Yes, the wine in Chianti is abundant 
and amazing. And, did I mention, 
abundant. But we also adore 
cooking here. 

From porcini to chestnuts, Tuscan ingredi-
ents keep us coming back. Seasonal, local 
and happily bound by strict rules around 

their preparation and enjoyment, it’s one of 
the joys of living among these folks who appre-
ciate and honor the food and its traditions. 

I’ll share some interesting items.

AGLIONE
I’ve been making pici all’aglione since cooking 
with Signora Simonetta here a few years ago. 
But she left out a very important, major detail. 
In her kitchen, we spooned a generous mea-
sure of what I assumed was chopped garlic in 
olive oil from a glass jar on the counter into 
a pan to heat. We added halved sweet cherry 
tomatoes and cooked them just until they 
melted and could be crushed easily with the 
back of a wooden spoon to make the sauce 
for the fat, chewy hand-rolled pici which is a 
local specialty in this part of Chianti. I thought 
the sauce was called “aglione”, meaning “big 
garlic,” because it used a lot of garlic — a “big 
garlic” punch. But my vegetable market man, 
Signore Arduino, enlightened me during an 
impromptu lesson that smacks of a Seinfeld 
episode. 

I picked up some giant cloves of garlic from 
a basket and handed them over to him.

“No, no, no,” he said as he took them from 
me and set them on the shelf behind him. “Not 
that.”

I was confused.
He said I wanted “normal” garlic.
“Yes,” I replied.
“This isn’t normal garlic,” he said. “This is 

‘aglione’.”

“Well, yeah,” I said. “It’s big.” But why 
couldn’t I have it?

“Hold on. Look here.” He pulled a couple 
bulbs of “normal” garlic from a braid. He told 
me to pay attention to the scale. He punched in 
the price: 3 euro per kilo. He put the cloves I had 
originally chosen on the scale and punched in 
the price: 22 euro per kilo!

“OH!” I said in surprise. He laughed, his 
bright eyes wide, saying, “Yeah! See? This is 
AGLIONE! It’s only for making pici all‘aglione.”

So aglione is a whole different vegetable! He 
didn’t want me paying that expensive price for 
regular old everyday garlic.

I was delighted to have learned this. “Well,” I 
said, pointing to the large cloves. “I’m making 
pici all’aglione. That’s why I was buying garlic 
in the first place. So I want THAT.”

“No no no!” he insisted. Maybe I hadn’t 
said what I thought I said, or maybe he didn’t 
believe I meant to say what I said, since the dish 
is not really known outside of this small area 
and he knows I am from the US; but in any case 
he thought I still didn’t understand, and it was 
really important to him that I did.

He asked the other customers if anyone 
knew English well enough to explain for him. 
A lovely woman stepped up. “That is not garlic. 
It’s aglione. And it’s only used to make a special 
dish called pici all’aglione.”

“Yes,” I replied . ”I understand that! I am, in 
fact, making pici all’aglione!”

“Ahhhh!” she says to Arduino. “She’s making 
pici all’aglione.”

“AHHHHHH!” he says, impressed. “BRAVA!” 
And he laughed and put it back on the scale, 
satisfied that it wouldn’t be wasted.

The woman went on to explain that aglione 
grows only in this one little valley a few kilo-
meters from here, and it has nearly died out 
because nobody was planting it anymore. It 
was down to only a small field, but everybody 
here wanted it, and just two years ago did some 

farmers begin to plant it again in an effort to 
recover old traditions. That’s why it’s so expen-
sive — ironic, since it is a dish of the poor. I took 
advantage of her expertise on the subject to 
confirm my recipe. People do put tomatoes 
with it, she said, to stretch it. But she enjoys it 
at a local restaurant where they add nothing, 
so she can really taste the aglione.

Aglione is indeed a whole different thing. 
The bulbs routinely weigh up to a pound and a 
half. It’s sweeter and milder than garlic – called 
“ kissing garlic.” Chopped and cooked slowly in 
olive oil, it melts and becomes creamy, which 
garlic does not. It contains more phenols than 
garlic, with enhanced health benefits. We are 
all in love with it!

CAESAR’S MUSHROOM
Ovuli have been highly prized since the time 
of the Romans — hence the common name, 
Caesar’s Mushroom. The name “ovuli” comes 
from the fact that the fungi look like eggs 
before they bloom into bright orange and 
yellow mushrooms. After we enjoyed over 2 
pounds of them one day at lunch, dressing our 
handmade pappardelle, I learned that they are 
a member of the Amanita family — the cute 
little red and white-warted psychoactive mush-
rooms that gnomes love so much and also the 
deadly white ones that kill you before you even 
swallow — also prized by ancient impatient 
relatives and ambitious wives for slipping 
onto the dinner plates of the Emperor. It just 
emphasizes the importance of making sure 
your fruit and vegetable people like you. 

LARDO
In the category of cured meats, the fat from cer-
tain parts of pigs is cut, salted, spiced and aged 
in special basins. Ground, mixed with rosemary 
and other fresh herbs, lardo is enjoyed spread 
on warm Tuscan bread. It has an IGT desig-
nation, meaning that the recipes and rules, 

regarding where the herbs used in it can grow, 
for instance, are strictly regulated. It is deli-
cious and very popular, although a food of the 
past, when poor farmers of this area worked 
long, hard, physical days and needed energy 
and sustenance. As they say, “It’s the dose that 
makes the poison.” So it’s not an everyday 
treat. Our butcher makes his own lardo from 
his Cinta Senese pigs, which are raised in the 
forest roaming freely, eating acorns, oak leaves, 
grasses and insects as well as fruit and vegeta-
ble leftovers. We enjoy it for breakfast.

PUNTARELLE
This type of chicory looks like some sort of alien 
plant, big and gangly and stuffed with weird 
little baby versions of itself. The narrow, dark 
green leaves are discarded or used in soup. The 
stems and the weird little babies are shredded 
longways and soaked in ice water until they 
curl up like fiddlehead ferns. This vegetable 
is bitter, but with its designated dressing of 
mashed anchovy, olive oil, wine vinegar, salt 
and pepper it becomes a sublime feast of taste 
and texture. It is a spring vegetable and it is a 
local specialty of Rome, so I was surprised to 
see it at the market last week. We enjoyed it and 
now it’s gone again. I sometimes use the dress-
ing on bitter curly endive just to be reminded 
of it, but please let that be our secret.

 
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.

LET US PRAY
EXCERPTS FROM THE NEWLY-PUBLISHED BECOMING CHARLIE: A MEMOIR 

WRITTEN BY CHARLES MONLEZUN FOR HIS GRANDDAUGHTER CHARLIE BLEU

Several years ago, on Saturday of our reunion weekend, I was approached 
and asked to offer the Blessing for our Sunday noon meal. So that night, 
I scribbled the following onto paper. It was my humble effort to encour-
age our family to see our blessings on a horizontal level, that is, person to 
person. I leave the vertical relationships to the theologians, if they must.

Who am I?
How do I fit into this family, this world, this 
life?
Where is my reference point — my anchor?
Who are those who have gone before me — who 
will after me come — and too, go?
What are we all about?
Who is my family?
What does this Reunion mean to me — to you?

Look around you — right now.
The people you see somehow share a union 
with you which is unique.
Do not try to figure out how such a config-
uration of circumstance, fate, luck, Divine 
Inspiration, and planning could bring us all 
together.
It’s too much, too complicated.
Just be thankful for the opportunity.

So once each year we meet.
We meet in a place removed from our 
usual — the plastic.
We try to leave at home the worries and con-
cerns — even our pretenses.
We meet to remember — to hold onto each 
others’ strengths.
We meet to remind ourselves that we are part of 
something very special, that we are not alone.
All else, the eating, the card playing, the joke 
telling is great.
But it is not why we meet. Why we need to meet.

So, right now, look around, walk up to someone. 
And in your own way,
Tell your relative that they are special, 
And because they are here, at this Reunion,
Your life — all of our lives — are richer.
Amen  Bon appetit

 
CHARLES J. MONLEZUN holds a trio of 

master’s degrees as well as a doctorate in 
the fields of social work and public health 

from Tulane and Harvard Universities. 
Following a forty-year practice, shared 

with his wife, Sharon, in Southwest 
Louisiana, they moved to Golden, CO. 

They enjoy meals, sleepovers, and park 
frolicking as often as possible with 

their daughter and granddaughter and 
continue to cherish time well-spent with 

family and friends, old and new.  
Pick up your copy of Becoming Charlie at 

Hearthfire Books and Treats in Evergreen.

Your Mountain 
Connection paper has 

been a fixture in the 
foothills for over 25 

years. Serving Evergreen, 
Conifer, Pine, Bailey, 
and the surrounding 

area, Your Mountain 
Connection has been 

bringing positive news 
and local advertising to 
the foothills mountain 

communities.
 

 We have advertised 
in Your Mountain 

Connection for years. 
I think it generates 

the best response out 
of anything we do to 

market our store. We 
are happy to be a part 

of our community 
newspaper  

— Susan Fariss, Owner, 
Evergreen Crafters

CALL 
515-326-2672

Grow your 
business! 

Advertise with
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SHOP AND DINE LOCAL

CONIFER 
UPDATE

Fall means Change is in the Air
BY TAMM DEAUN MASONER, EXECUTIVE DIRECTOR

“Now that it’s officially fall, go run through some leaves!  
Make pumpkin patch plans, pick some apples, and  

break out those cozy sweaters.”
It’s no surprise that the sweaters come out 

the second a leaf falls. But really, fall air 
feels different! Driving in to work, you can 

notice the change. And I’m not talking about 
the fact that my car says 46 degrees. The air 
feels different. The leaves on the aspens are the 
first thing we see up here in the mountains, 
and we watch as all the leaf peepers come up 
the hill. Living on 285 takes a lot of patience 
due to traffic, but I feel it is all worth it; this is a 
great place to live and work.

The Conifer Area Chamber of Commerce is 
changing, too; fundamentally, we are working 
hard to reach out to businesses that have been 
hit hard since COVID started in January 2020. 
We have had some significant changes at the 
chamber office, and we are making goals to 
make the shift a positive one for all involved. 
The office staff, board of directors, ambas-
sadors, and most importantly, our new and 
seasoned members are all being asked to pos-
itively influence and be more involved in the 
chamber events and happenings.

We are currently planning the December 
3rd Christmas parade; details regarding it 
will be on our website goconifer.com very 

soon. This year’s theme is “Heroes on Parade,” 
which can mean anything your imagination 
can come up with: military, front-line work-
ers, teachers, the service industry, superhe-
roes in movies, etc. We are also making plans 
for other spring events and doing a lot of 
planning for the future. We have had a ribbon 
cutting for Mountaintop Bath Remodeling, 
and attendance for monthly meetings and 
mixers is rising. We enjoyed the September 
mixer at Luna’s Mandala and Mountain Glow 
Skin Care.

So, what are you waiting for? First, rejoin 
the chamber; if you used to be a member, 
make that shift and get involved; it’s a two-way 
street. The more you are involved, the more 
benefit you will see in your business. Join the 
chamber if you have never been a member; 
you will be glad you did. The group I work 
with daily is a good group of folks, their hearts 
are all in the right place, and they care about 
Conifer. The chamber wants to see businesses 
succeed.

Fall is the world’s “happy medium.” It turns 
out that we humans are happy in the fall. 
Humans are scientifically happier in tem-
peratures that fall between 50 to 70 degrees. 
That’s why fall hits just perfectly! So, now that 
it’s officially fall, go run through some leaves! 
Make pumpkin patch plans, pick some apples, 
and break out those cozy sweaters. Enjoy all 
fall has to offer; it’s finally the start of a new 
season.
Tamm DeAun Masoner
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 NewsEvergreen Chamber Ribbon Cuttings and News

WE SUPPORT LIVING LOCALLY

For over 50 years the Evergreen Area 
Chamber of Commerce  

has proudly been serving the 
mountain community. Our mission 

is to grow the local economy by 
building business relationships, 
promoting the community and 

representing local concerns with  
our county government.

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

EvergreenChamber.org

All That Sparkles  
is Gold… 

BY NANCY JUDGE

It is time to once again honor business owners in our community at our annual 
Sparkle and Shine black tie optional gala. Title sponsor Caldwell Insurance 
Agency is back again this year and partnering with Bear Paw Painters. We 
will gather and announce business awards on Saturday, November 5, at the 
Evergreen Lake House. 

In addition to so many of our business owners 
being in one place to celebrate together, 
we have added excitement this year with a 

guest celebrity chef preparing the food for the 
evening. Chef Kent Rathbun, chefkentrathbun.
com, will be traveling to Evergreen to cook 
with his good friend, Glen Fountain, owner of 
Fountain Barbecue, who was the winner of the 
Best Savory Bite at the 2022 Taste of Evergreen. 
Chef Rathbun cooked for Queen Elizabeth, for 
the 2001 Bush Inaugural Ball, and for Oprah. 
In 2008, he competed on Food Network’s hit 
series “Iron Chef America” and defeated grill 
master Bobby Flay. We are so thrilled to enjoy 
the menu he and Glen will be preparing for 
us. If you would like to join us, visit evergreen-
chamber.org for more details and tickets.

The focus of the evening will be on cele-
brating our business owners. While the voting 
has concluded, I still want to share with you 
who the nominees are so you can congratu-
late them while you are out and about in our 
community.

BUSINESS OF THE YEAR:
ASanchez Landscaping
Aspen Park Vet Hospital
Bear Paw Painters
Evergreen Ace Hardware & Paint
Restoration 1 of West Denver

NEW BUSINESS OF THE YEAR:
Evergreen Shutter and Shade
Flicker & Finch Salon
Lempke Communications
Piney Wine & Spirits
Sweet Hayden Boutique

YOUNG PROFESSIONAL OF THE YEAR:
Amber & Dannie Burr of Daddy’s Homemade
Chelsea Treinen of Sweetwater Boutique
 Hunter Slife of Slife’s Devil Dogs &  
Sweet Freeze Shave Ice
Katie Clements of RE/Max Professionals
Mike Weisberg of Outbound Mountain Gear

PEOPLE’S CHOICE  
BUSINESS OF THE YEAR:
Boone Mountain Sports
Bruce Anderson Farmers Insurance Agency
Evergreen Rentals
Tallgrass Aveda Spa & Salon
Wildflower Cafe

SANTA IS COMING TO TOWN…
Santa is coming to Evergreen at four Santa 
Breakfasts being hosted by four of our amaz-
ing local restaurants. November 26 we will 
kick off the season with breakfast at Troutdale 
Tavern. We then continue on December 3 at 
Lariat Lodge, followed by the Woodcellar Bar 
and Grill on December 10 and finishing on 
December 17 at The Wild Game. Santa will 
then need to return to the North Pole in order 
to get ready for the big day! Everyone who 
attends a breakfast, young and young at heart, 
will have as much time as they need to visit 
with Santa and have their photo taken with 
him. The breakfast buffet at each location will 
be the same, so you can choose the date and 
location that works best for you! Tickets will 
be available on November 1 at evergreen-
chamber.org. This is a special event with lim-
ited seating at each location, so all who attend 
must have a ticket.

Follow us on Facebook. Visit our website EvergreenChamber.org.  
Call us anytime 303-674-3412.

Alpen Way Chalet Mountain Lodge 
The Alpen Way Chalet is a family-owned 
and operated lodge located in the heart of 
Evergreen, Colorado. 10-minute walk to 
downtown or Evergreen lake, 30 minutes 
from Denver, and less than an hour from 
DIA.

Tommy & Lisa Cordova — Owners 
4980 Hwy. 73  
Evergreen, CO 80439  
(303) 674-7467 
www.alpenwaychalet.com

Anderson Insurance Agency 
Specializing in home, auto, business, life, 
personal liability, and specialty insurance 
products. Insuring homes in high fire risk 
areas, and can bind insurance same day. 
Your local Evergreen agency!

Bruce Anderson — Owner 
4860 County Hwy. 73 Suite A 
Evergreen CO, 80439 
(303) 718-9966 
banderson2@farmersagent.com

Evergreen Art School 
Evergreen Art School offers drawing, oil, 
pastel, watercolor, and acrylic art classes for 
all ages and abilities. Paint and Sip, art club, 
and parties too! Formerly known as Art’s 
Cool. Fun downtown location!

Jules Elders — Owner 
28245 Highway 74, Third Floor  
Evergreen CO, 80439 
(773) 443-5701 
evergreenartschool@gmail.com

Mountain Foothills  
Rotary Evergreen:  
Bench Dedication at Buchanan Park 
Rotary is an international organization of 
business and professional leaders providing 
humanitarian services, encouraging high 
ethical standards in all vocations, and 
helping to build goodwill worldwide.

24933 Club House Cir 
Golden CO, 80401 
(720) 655-1946 
mfrotary0@gmail.com 
www.mountainfoothillsrotary.org

Sharperangle Sharpening Services 
I sharpen knives, chainsaw chains, and lots 
of other edged tools here in the Evergreen 
area. I’ve been in business since 2018. 
I have a drop-off box for convenience. 
Disabled veteran owned/operated.

Dan Branan — Owner 
30467 Appaloosa Dr. 
Evergreen CO, 80439 
(303) 359-7128 
sharper.angle@icloud.com 
www.sharperangle.com

The Grove — Women’s Counseling 
The Grove is a women-focused counseling 
and coaching practice with licensed 
therapist Whitney Roberts.

Whitney Roberts — Owner 
32135 Castle Court Suite 100-B 
Evergreen CO, 80439 
(720) 515-5033 
whitney@thegrovecolorado.com 
www.thegrovecolorado.com

Mountaintop Bath Remodeling 
Owners Ted and Sabin Fleming

11873 Springs Rd #135 
Conifer, CO 80433 
(303) 495-5328

Thursday, November 17, 2022 • 5 – 7 pm

November’s mixer will be co sponsored 
by Platte Canyon Chamber and held at 

Tomahawk Ranch in Bailey. Enjoy a BBQ and 
the Russelers-Cowboy Poet and Music, all 
are welcome to attend. Please register for 

this event. Members $5  •  Guests $10

www.GoConifer.com

For details: goconifer.com

Build your community...

Buy Local!
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CALENDAR OF EVENTS
November 2022

Holiday Treasures! Holiday shopping season 
has arrived! Find something for everyone on 
your list at Shadow Mountain Gallery. Holiday 
treasures include paintings, photography, 
ceramics, glass art, jewelry, and more. Gifts 
priced for all budgets. Visit Shadow Mountain 
Gallery on Main Street, Evergreen, between 
Java Groove and Beau Jo’s. Open 10 – 5 daily.  
November 1
Taco Tuesday, 5 – 7 pm at Bergen Park Church, 
31919 Rocky Village Drive, Evergreen. Kitchen 
One For One is a non-profit food truck serving 
restaurant-quality food to those in need. For 
every dollar donated or meal purchased, we 
give a restaurant-quality meal to someone in 
need. Eat here, or take it home to your family.
November 1 – 6 9

StageDoor’s Education Program will open its 
season with a Triple Feature of one-act plays 
performed by StageDoor’s Junior Company 
(Grades 6 – 8). Cousin Amy’s Diner is a zany 
good time, You’re Driving Me Crazy explores 
the ups and downs of Driver’s Ed., and How to 
Mess Up Pretty Much Anything is all about the 
theatrics of theatre! For info and to purchase 
tickets go to www.StageDoorTheatre.org.
November 1 – 13

The Old Man And The Old Moon, written by 
Alex Falberg, directed by Michal McDowell. An 
energetic and beautiful new musical that takes 
the audience on an epic adventure that pits 
love against duty. All underscored by a folk 
rock soundtrack played by a multi-talented 
cast who doubles as the band. The Center 
Stage, 27608 Fireweed Dr., Evergreen. Tickets: 
$25 adult. evergreenplayers.org
November 3 and 17
Historic Buildings at McGraw Park are OPEN 
from 11 am – 3 pm! A long-term goal of the 
Park County Historical Society is finally hap-
pening!! www.parkcountyhistory.com

November 4 – 26

Exhibition: Landscapes of a Lifetime — Pem 
Dunn and Joe Glasmire Retrospective. Public 
opening reception with the artists Friday, 
November 4, from 4 – 7 pm. evergreenarts.org
November 5
Sparkle and Shine Annual Business Awards 
and Gala, 6 –10 pm at the Evergreen Lake 
House. Join us for a night of celebrating our 
stars. Our annual business awards is a casino 
night. Dress up and join us for a fantastic eve-
ning with your fellow business owners. Black 
tie optional. Purchase your tickets early. Email 
Courtney@evergreenchamber.org or call 303-
674-3412. evergreenchamber.org
November 5 – 6
This Is Halloween: A Christmas Story. We 
invite you to join the talent groups of Peak 
Academy in their journey with Jack Skellington. 
The Pumpkin King of Halloween Town decides 
to spread Christmas joy to the world, but his 
well-meaning mission unwittingly puts Santa 
in jeopardy and creates a nightmare for all 
good kids everywhere! Peak Academy of 
Dance, Indigo Bridge Theater, 26437 Conifer 
Rd., Conifer. www.peakdance.com
November 11

May be Fern combines the musical talents and 
intelligence of its four members, creating a 
sound you will not forget. These four icons 
entertain, inspire, and offer a new and exciting 
sound to the music world. You won’t want to 
miss it. Indoor gallery seating starts at 6:30 pm; 
Concert starts at 7 pm. General admission tick-
ets $15, cabaret-style table seats $30, entire 
table (seats 6) $150. evergreenarts.org
November 11 – 19

You’re A Good Man, Charlie Brown. Charlie 
Brown and the entire Peanuts gang explore 
life’s great questions as they play baseball, 
struggle with homework, sing songs, swoon 
over their crushes, and celebrate the joy of 
friendship. Dates and times: Fri., Nov. 11, 7 pm; 
Sat., Nov. 12, 2 pm and 7 pm; Sun., Nov. 13, 
2 pm; Fri., Nov. 18, 7 pm; Sat. Nov. 19, 2 pm and 
7 pm. www.thevenuetheatre.com

November 13

Resilience Beyond Barriers, 4 – 7 pm, at the 
Evergreen Lake House. Come join us for an 
evening with American athlete, adventurer, 
author, activist, and motivational speaker: 
Erik Weihenmayer! Erik is also the first blind 
person to summit Mount Everest. $35/person, 
$50/couple, $75/family, includes food, one 
drink and Erik’s latest book. To purchase tick-
ets visit R1220.org
November 19 – 20

African Journey, Nov. 19, 7:30 pm, at Evergreen 
Christian Church. Nov. 20, 4:30 pm, at 
Wellshire Presbyterian Church. The Evergreen 

Chorale in concert with Zimbabwean style 
marimba band Kutandara presents music 
inspired by the traditions and rhythms of the 
African continent complete with some music 
for the holidays, including the ever popular 
“Betelehemu.” ovationwest.org
December 3
Conifer Christmas Parade! Join us to cel-
ebrate the 39th Annual Conifer Christmas 
Parade on Sutton Road in Aspen Park. Enjoy a 
day filled with holiday trolleys, warm spirits, 
live entertainment, Christmas shopping, Santa 
Land and of course the very best small town 
Christmas Parade! This year’s theme is HEROES 
ON PARADE! For info: goconifer.com
December 3
Pet photos with Santa at Evergreen Family 
Vet! Save the date for a good cause. 303-679-
8387, evergreenfamilyvet.com

If your group is no longer meeting, please 
let Your Mountain Connection know via Marty 
Hallberg (news@yourmtnconnection.com).

November 2022 

PeaceWorks, Inc. is grateful to Taspen’s for 
hosting the Community Wellness Program 
in-person or online.
Join Zoom Meeting
https://us06web.zoom.us/j/3038388181?p-
wd=QVFOYkdYQ2pJQlJST1FJSHRtSXFLZz09
Meeting ID: 303 838 8181
Passcode: 993660
https://peaceworksinc.co/
communitywellness/
November 2 
Restorative Yoga 5:30 – 6:30 pm. Join Carrie 
for Restorative Yoga, a slow and restful prac-
tice. 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 supports relaxation and reduces stress 
in poses that are done without stretching and 
muscle contracting work. The rejuvenation of 
Restorative Yoga gives one the chance to turn 
inward and release the day-to-day tension.
November 9 
Block Therapy Trauma Release 5:30 – 6:30 pm. 
Trauma 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 16 
Women’s Circle 5:30 – 6:30 pm. Connect to 
your creative power within to activate 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.

12th Annual EChO Turkey Trot
Together We Can STEP UP to STOMP out 
HUNGER! 9 am Thanksgiving Morning 
Register online or pick up forms at EChO 
Resale or the Food Bank.
evergreenchristianoutreach.org

Bailey Turkey Trot 
Sign up now! Turkeys, Huskies, runners, joggers, and 
walkers of all ages, Bailey’s Annual Turkey Trot is going 
to be one you won’t want to miss! The proceeds from 
this year’s event are being split 50/50 between BOERA 
and Platte Canyon School District’s middle school and 
high school cross country programs. 
runsignup.com/Race/Register/?raceId=135453

THANKSGIVING TURKEY TROTS

The Old Man and The Old Moon
Written by Alex Falberg and Directed by Michal McDowell

Evergreen Players is thrilled to announce our fall production of The Old Man and The Old 
Moon, an energetic and beautiful tale that takes the audience on an epic adventure of love 
and responsibility.  The Old Man has kept his post as the sole caretaker of the moon for as 

long as he (or his wife, the Old Woman) can remember. When she is drawn away by a mysterious 
melody sparking memories of their shared past, the Old Man must decide between duty (and 
routine) and love (and adventure). Luckily for audiences everywhere, he chooses the latter, and 
what follows is an imaginative sea-faring epic, encompassing apocalyptic storms, civil wars, levi-
athans of the deep, and cantankerous ghosts, as well as the fiercest obstacle of all: change.

Shows will be held at historic Center Stage, 27608 Fireweed Drive, Evergreen CO 80439. Friday 
& Saturday performances begin at 7:00 p.m. and Sunday matinee performances at 2:00 p.m.  
Tickets are $25 for adults, $20 seniors, and $15 students, and may be purchased online at www.
evergreenplayers.org or by calling 720-515-1528.   Group discounts and 2023 Season Tickets are 
also available. 

The Evergreen Players is a 501(c)(3) non-profit organization producing 10 shows per year. 
Established in 1950, the Players’ mission is to create professional quality theater to inspire, 
engage and entertain. The Players’ mailing address is P.O. Box 1271, Evergreen, CO  80437.  

The Old Man and  
The Old Moon
Nov 1 – Nov 13 (weekends)

Fri and Sat shows @ 7:00 pm
Sunday Matinees @ 2:00 pm
Tickets: $25 Adult,  
$20 Senior, $15 Student

720-515-1528 or online at 
www.evergreenplayers.org 
Performed at Center Stage 
Theatre, 27608 Fireweed 
Drive, Evergreen CO 80439

Veteran’s Day — November 11

Veterans Day (originally known as 
Armistice Day) is a federal holiday in 
the United States observed annually 

on November 11, for honoring military veter-
ans. It coincides with other holidays including 
Armistice Day and Remembrance Day, which 
are celebrated in other countries that mark 
the anniversary of the end of World War I. 
Major hostilities of World War I were formally 
ended at the 11th hour of the 11th day of the 
11th month of 1918, when the armistice with 
Germany went into effect. At the urging of 
major U.S. veteran organizations, Armistice 
Day was renamed Veterans Day in 1954.

Veterans Day continues to be observed on 
November 11, not only preserving the his-
torical significance of the date, but helping 
to focus attention on the important pur-
pose of Veterans Day: A celebration to honor 
America’s veterans for their patriotism, love of 
country, and willingness to serve and sacrifice 
for the common good.
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LANDSCAPE HAULING TREES

ROOFING AND EXTERIORS SERVICES

REALTOR

ATTORNEY

PAINTING

ARCHITECT

HANDYMAN REPAIRS

ACCOUNTANT

INSURANCE ADVERTISE IN BUSINESS SERVICES

PEST CONTROL

ADVERTISE HERE!

BATH REMODEL

WATER CONDITIONING

ROOFING

SOLAR SYSTEMS VACUUM SERVICE SUPPLIES

B U S I N E S S  S E R V I C E S

$55/mo  3/mo minimum

APPLIANCE REPAIR

PET CARETAKING




