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 Serving You Better
“We pride ourselves on going above and beyond to provide care that combines compassion with common sense.”

I hope this edition finds you 
happy, healthy, and enjoying  
the fall weather!

In horse-related news, we certainly have 
an exciting future on the horizon for our 
animal sanctuary, the ResqRanch. As those 

who follow me know, we have been looking 
for our own facility for quite some time since 
our original location was sold out from under 
us, close to 12 years ago, to be exact! After lots 
of prayers, pleading, angst, and worry, by the 
time you read this (fingers crossed) we will 
finally have our own facility once again! More 
details on that to come, once I am certain the 
deal is sealed. And then what fun will begin!

As far as the hospital is concerned, we have 
been having an amazing time figuring out all 
kinds of new ways to use our DigitalThermal 
Camera. We have started using the camera 
to take images of patients before dental pro-
cedures, and it has been quite enlightening. 
We have found deep pockets, sinus block-
ages, and even small benign fatty tumors in 
the skin around the lips that we might never 
have noticed without the help of the thermal 
images. That is because the camera picks up 
not only areas of heat, but also areas of cold, 
like fatty tumors without much blood flow. 

Another helpful tool we have recently imple-
mented is Artificial Intelligence software to help 
with interpreting x-rays. As I always tell clients, 
an x-ray is a black-and-white two-dimensional 
image of a three-dimensional object. It can be 
difficult at times to interpret exactly what you 
are seeing, especially with enlarged hearts or 
livers. Not to mention a wiggly patient that 
does not love the idea of lying on their back on 
an x-ray table, making for a fuzzy picture. The 
new AI has been fantastic to show us abnormal-
ities with organs and bones on the x-rays, and 
a wonderful tool to be a second set of “eyes” 
to make sure we are not missing anything. We 
are not charging clients for this added service 
because we feel it is so important and helpful in 
leading us to a correct diagnosis that we don’t 
want to go without. 

Back to the digital images: recently I had 

a case of a dog with a slightly enlarged belly 
and more heavy breathing at times, but over-
all doing pretty well and a normal physical 
exam otherwise. We took x-rays to see if it was 
a problem with the heart and lungs or some-
thing else. Turns out it was an enlarged liver, 
confirmed also by the AI software. Our next 
step was to take a digital thermal image of the 
tummy. This showed up red hot in the area of 
the liver. This is very concerning, as there is a 
high likelihood that the liver is enlarged due 
to a malignant tumor. This is extremely helpful 
information, because many animals as they age 
get slightly enlarged livers for a lot of different 
reasons. But in this case we had cause for con-
cern, so we scheduled an ultrasound-guided 
biopsy right away.

Without the help of the digital ther-
mal images, we might have taken a more 

wait-and-see approach; after all, ultrasounds 
are expensive, and overall the doggy was doing 
pretty well. But with the added benefit of the 
thermal images, we knew to be more con-
cerned and that we needed to move forward 
with the additional diagnostic tests. I abso-
lutely love the fact the equipment is so sensi-
tive it can pick up liver cancer even without 
x-rays. We love being able to get good informa-
tion from our patients without exposing them 
to harmful radiation, or the stress of lying in 
all kinds of positions on the x-ray table. With 
the thermal camera, we just use some treats to 
position them in different ways, and with the 
push of a button we get lots of great pictures 
that really help us get to the bottom of things. 
Ever wonder if that little bump on your dog is 
turning cancerous or not? Well now we can 
just take a picture of them and get a pretty 
good idea! No needle poking required! As you 
can tell, we love our new equipment, and we’re 
proud to have invested in this amazing diag-
nostic tool so that we can do an even better job 
of taking great care of your beloved animals. 

Here at Aspen Park Vet, we pride ourselves on 
going above and beyond to provide care that 
combines compassion with common sense, so 
that you don’t overpay for what you don’t need; 
but we have the technology and resources to 
provide the highest level of care when it makes 
sense. That is, I think, why Conifer has chosen 
us as their favorite pet hospital this year. Thank 
you, Conifer, and all of you clients, for your 
continued trust and support. It is an honor and 
a privilege to get to snuggle with and provide 
care for your animals each and every day.

Take care and God bless! DrQ and the crew 
of Aspen Park Vet Hospital 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 are honored and excited to announce that we 
have been selected as the Winner for the 2022 Best of 
Conifer Awards! We are so humbled by your contin-
ued trust in us and the care we work hard every day 
to provide to you and your animals. I couldn’t do 
it without my amazing team, and I am grateful to 
have them by my side; I couldn’t do without them. 



I’m Just Sayin’…
October 20225— Food, Dining, and Breweries

Jeff Smith owner/publisher

Our theme this month is Food, Dining, 
and Breweries. We have some of the 
best right here in our midst. There are 

plenty of great restaurants and breweries to 
visit, and the dining around here is the best. 
There are a lot of choices for Mexican, Asian, 
Italian, American, etc. Let’s get out and support 
our local restaurants and breweries, and have 
fun doing it!

With the young people going back to school 
and college, some of our restaurants are hurting 
for employees. If you are looking for something 
to do, either full or part time, there are lots of 
opportunities out there. Please be patient with 
the restaurants. It’s a tough enough business to 
be in without employee shortages. They are all 
trying their best, I am sure. Some, sadly, have 
had to close temporarily or permanently.

Fall is definitely in the air. We have had our 
heater running at night several times. The 
leaves are starting to change, and the tree 
peepers will be traveling up I-70 and 285 like 
ants to a honey pot. Be careful out there!

Our office move is complete. Your Mountain 
Connection is now located at 26689 Pleasant 
Park Rd., Building A, suite 260. It is a much 
nicer and newer building and much more 
convenient, right off of 285.The phone is now 
515-326-2672.

The price of gas has come down some. Isn’t it 
amazing how we are now made to believe that 
$3.85/gallon is a good price! Food prices and 

shortages are still with us and probably will be 
for a while longer. I now find I have to go to two 
or more grocery stores to find what I want and 
need. “The times they are a-changing.”

Rockies – They have actually won some 
games lately and done better at home, but too 
little too late. Turn out the lights, the party’s 
over.

Broncos – I am not sure what to say about 
the Broncos. Penalties; poor coaching, play 
calling and clock management; great defense 
but little offense; injuries to key players. 1 – 1 
at this writing, with the 49ers next at home. 
They need to fix a lot of issues if they are going 
to have the season we all anticipated. It’s a 
new coaching staff, quarterback, etc., and a 
first-time head coach.

College Football – Same for the Iowa 
Hawkeyes. All defense and little offense. They 
beat Nevada 27 – 0, but Nevada didn’t have 
any offense, and the Hawks defense shut them 
down. It’s going to be a long season, I am afraid. 
They might win four games in the conference. 
There have been some upsets so far nationally; 
but the season is just getting started, so we can 
wait a couple more weeks to see who rises to 
the top. The current top 10 isn’t surprising.

Quackadilly says:  
“Good food is all the sweeter  

when shared with good friends.”
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connection to the past

FOODSTUFF
BY MARTY HALLBERG

“Moreover, the fact that the teeth and digestive organs of man, which seem to be fitted both for vegetable and animal food,  
and the fact that the supplies of food on the earth make it needful to adopt sometimes animal, and sometimes vegetable diet, 

and sometimes a mixture of both, furnish an á priori argument in favor of a mixed diet.” 
— Miss Beecher’s Domestic Receipt Book, published 1846

Our mountain communities have changed a great deal over the decades, 
but some constants remain; for one, our need for nourishment and 
love of good food. We can now easily pick up ingredients from our local 
supermarkets to create almost any dish at home, from aonori to ziti. 

In contrast, the diet of our area’s native cul-
tures was greatly influenced by place and 
season. Indigenous plants and animals 

were the food source. The earliest inhabitants 
of Colorado were primarily nomadic hunters 
known as the Basket Makers. They arrived in 
the region around 1500 BC and developed a 
sophisticated practice of basket making by 
covering baskets with clay and baking them. 
Gradually, the Basket Makers developed farm-
ing practices and raised corn and squash. As 
time passed, other Native Americans entered 
the area and most probably intermingled with 
the Basket Makers. 

By 1300, the Ute people had migrated to the 
Four Corners region, and they continued to 
disperse across the Rocky Mountains over the 
next two centuries. In early spring and into the 
late fall, men would hunt for large game such as 
elk, deer, and antelope; the women would trap 
smaller game animals in addition to gathering 
wild plants such as berries and fruits. Plants 
like the amaranth, wild onion, rice grass, and 
dandelion supplemented their diet, and a few 
bands planted domestic plants. Chokecherry, 
wild raspberry, gooseberry, and buffalo berry 
were gathered and eaten raw. Occasionally 
juice was extracted to drink and the pulp was 
made into cakes or added to dried seed meal 
and eaten as a paste or cooked into a mush. Ute 
women would use seeds from various flowers 
or grasses and add them to soup. The three 

leaf sumac would be used in tea for special 
events. Roots collected were the mariposa lily, 
yellow pond lily, and yampa or Indian carrot. 
The Indian potato and wild onion were used in 
soups, eaten raw, dried for later use, or ground 
into a flour to make stews thicker. Utes would 
use earthen ovens to cook food. They would 
prepare the food items and place them into a 
deep hole lined with stones. A fire was built on 
top of the stones and the food placed in layers 
with damp grass and heated rocks. These items 
would then be covered with dirt to cook over-
night. The prickly pear cactus was another 
food source. The flower and fruit were either 
eaten raw or boiled or roasted. The inner bark 
of ponderosa pines is very nutritious and was 
harvested for making healing compresses, tea, 
and for healing. The scarred ponderosa trees 
are still visible in Colorado forests.

The first pioneers arriving in the area ate 
mostly by campfires. By necessity, foods were 
cooked by very simple methods. Dutch ovens, 
frying pans, boiling pots, and roasting spits 
were typically employed. The types of food 
were dependent on two things: availability of 
indigenous foods, and non-perishables like 
coffee, nuts, sugar, and flour they had brought 
with them or could pick up. Local food was 
either hunted or found. Buffalo could provide 
a lot of meat for many people, so for a time 
was a staple of the early pioneer diet. However, 
while there were an estimated 40 million in 

North America in 1830, by 1889 there were 
only 541. Other meats came straight from the 
forest. This included squirrel, pigeon, rabbit, 
wild duck, deer, and in the far West, antelope 
and elk. In the early days of the West, meat 
was abundant, but as more settlers arrived 
it became less so. However, this was offset by 
the increased raising of domestic animals. As 
settlements grew, so did the range of cuisine. 
Improvements in housing and transportation 
enabled a greater variety of food to be pre-
pared in more traditional ways. 

There were plenty of wild vegetables avail-
able, such as wild onions, dandelions, and 
dock, and fruits like chokeberries, thimble-
berries, raspberries, and currants; but to pro-
vide year-round supplies, vegetable gardening 
was one of the priorities of the early settlers. 
Planting a variety of vegetables, including 
squash, beans, peas, sweet potatoes, and 
potatoes, as well as onions, cucumbers and 
melons, was part of the pioneer skill set. The 
“kitchen garden” was usually planted twice a 
year, much like modern vegetable patches. The 
spring garden would provide produce such as 
peas and early cabbages, and the late summer 
garden would provide food through to the 
early winter.  

Scurvy was a problem over wintertime when 
fresh vegetables were scarce, and any meat 
not eaten immediately would go off quickly, 
especially in the summer months. So a variety 
of techniques were utilized to preserve food: 
pickling, drying, salting, and smoking, to 
name a few. 

As settlements in the West grew, enterprising 
folks opened up saloons and hotels catering to 
the expanding population. In the absence of 
ice, the meat was often in an advanced stage 

of decomposition, its taste disguised with hot 
sauces and pepper. “Coffee” could be a brew 
made of brown bread, acorns, dandelion roots, 
barley, and snuff. Eventually, food became 
somewhat standardized. Dinner might consist 
of bread and steak, the steaks being generally 
overcooked and hard as stone. Lamb fries and 
Rocky Mountain oysters were considered a 
delicacy, and rattlesnake meat was fancied by 
some.  It has been said that Western saloon 
food was confined to the “Basic Four Bs”: bis-
cuits, beans, beef, and bacon. Vegetables were 
scarce, but wild onions were sometimes served 
as a side dish to battle scurvy. Coffee was the 
universal drink. 

In the past, Westerners ate to fill the belly, 
not for pleasure. Food was food. But, with the 
Colorado Gold Rush and the expansion of the 
railroad, beefsteak and whiskey were eventu-
ally pushed aside for champagne and oysters. 
We are now only minutes away from well-
stocked (usually) grocery store shelves and a 
diverse and very tasty selection of local restau-
rants. We are no longer limited by weather, 
season, and our hunting prowess. The season 
may be over for our Palisade peaches and 
Rocky Ford melons, but fresh fruits and veg-
etables are available year-round. American 
bison once again roam freely, and can be on 
the dinner table any night of the week. 

Now get out there and try something exotic 
or locally sourced; support our local restau-
rants and breweries! 

Sources: 
foodtimeline.org, ereferencedesk.com 
souternute-nsn.gov, askaprepper.com,  
coloradotravelingducks.com,  
undercovercolorado.com
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CHECK IT OUT...

In the early 1960s, there were only 2 commercial 
buildings at the intersection of US Hwy 40 and 
Highway 74, El Rancho and The TeePees, a combi-
nation souvenir shop and restaurant with dancing 
and cocktails. “Turn at The TeePees,” was a common 
instruction when explaining to people how to find 
Evergreen. The TeePees was demolished in the ‘70s. 

A former stage stop and general store in the 1890s, 
The Bucksnort now is a popular summer stop. In 
the late 1800s, the Denver and South Park Railroad 
made its way along the South Platte River from 
Union Station in Denver through South Park and on 
to Buena Vista. Along this route, the town of Pine was 
founded and, upstream on Elk Creek, the community 
of Sphinx Park. The center of activity was the Sphinx 
Park Mercantile, now the Bucksnort Saloon.

Coney Island Boardwalk has a long history in 
Colorado, originating on West Colfax Avenue in 1966. 
It was then called The Boardwalk at Coney Island. The 
hot dog is 42 feet long and the bun 35 feet. Together 
they weigh 18 tons. In 1970 the hot dog moved to 
Aspen Park, and in 1999 it was sold again, renovated, 
and, in 2006, was moved 17 miles to its present loca-
tion in Bailey. 

Dr. Wilbur Marsh, a dentist from Denver, saw the 
view of Mt. Evans from Marshdale back in 1923. He 
simply had to have this property. These 156 acres of 
beauty were the beginnings of Marshdale. The Bistro 
at Marshdale opened as a tea room, and then rooms 
were added above. The view of Mount Evans from the 
restaurant is the same today as it was in 1923. 
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Toothbrush Superiority
BY ALEX ROBERTS

In many years of practicing den-
tistry, one of the most common 
questions I get asked is, “What 
is the best toothbrush to buy?” 
It seems in the last year or so, 
there has been a fad of compa-
nies creating hip new electric 
toothbrushes. There are basic 
electric toothbrushes that cost 
$20 to new space-age ones that 
you can buy for $400 that utilize 
Bluetooth coaching technology 
that will inform you how effec-
tively you are brushing and 
guilt you for not changing your 
brush head.

First, let’s look at the basic 
types of toothbrushes. Everyone 
is familiar with a basic non-pow-
ered manual toothbrush. These 
brushes take on many shapes 
and colors and are powered by 
your fingers and hand. They 
manually push away plaque and food particles 
and clean what they can touch. 

There are electric toothbrushes that vibrate 
or oscillate and essentially do the same thing 
as a manual toothbrush, but just do it faster. 
They are beneficial if you have limited dexter-
ity or get lazy when it comes to a manual brush. 

The third category are high-movement 
“sonic” toothbrushes; these are basically elec-
tric toothbrushes on steroids. These brushes 
move at 30,000 – 46,000 cycles per minute 
(that is over 500/second). Advertisements 
will happily tell you this will give you a better 
clean, but is this true?

There are many studies that show use of 
a sonic-type toothbrush can significantly 
improve gingivitis and even periodontal dis-
ease, but there are many factors that influence 

this. Evidence does suggest that 
the extreme energy and motion 
of a sonic toothbrush cleans 
areas between teeth and under 
the gum line better. If you have 
ever used a sonic toothbrush, 
I think it is safe to say it “feels” 
like it does a better job, which 
should be worth something! 

So even with these stud-
ies and your mouth “feeling” 
like a sonic toothbrush does a 
superior job, does this mean it 
is better? I think it depends on 
your daily oral hygiene habits. 
If you are a daily flosser (and I 
know most people aren’t), using 
a manual toothbrush and floss 
may be sufficient for you. If you 
are not in the daily-floss club, 
or are at a higher risk for decay 
and/or gum disease, using a 
sonic toothbrush will surely 

improve your chance of success! Flossing 
physically removes plaque and particles from 
between your teeth and under your gums like 
no sonic toothbrush can. Despite what some 
of the advertising will tell you, there is no sub-
stitute for flossing your teeth (sorry!). 

So, is it necessary to purchase the $400 sonic 
toothbrush, or start budgeting for it? I think 
if you like the latest and greatest, and need all 
the gadgets, go for it; otherwise, my rule-of-
thumb is to not buy the most expensive or the 
cheapest; aim for one in the middle. 

28577 Buffalo Park Rd • Suite 260 
Evergreen, CO 80439  

(303) 674-7741 • buffaloparkdentistry.com

from the experts from the experts

“It seems there 
has been a fad 
of companies 
creating hip 
new electric 

toothbrushes.”

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

Medicare Advantage Changes for 2023
BY DANA REGALADO

“What’s new? Quite a bit!”
Happy October! The Annual 
Enrollment Period (AEP) 
starts this month and ends 
December 7th. This is the time 
of year anyone can change their 
Advantage plan with a January 
1st effective date. It also applies 
to those on a Prescription Drug 
Plan (PDP), which most folks 
with a Supplement/Medigap 
plan have. Brokers can discuss 
the 2023 plans starting now, and 
enrollment begins October 15th. 

So, what’s new? Quite a bit! 
First, in our local market, we 
have added one and are losing 
another Advantage plan car-
rier in Colorado. If you hold a 
policy with the carrier exiting 
our market, you should have been notified 
by now. Good news: benefits not offered by 
original Medicare but included in Advantage 
plans, such as dental, vision, and hearing, are 
in many cases increasing across Advantage 
plans next year. 

If you are currently enrolled in an 
Advantage plan, by now you have received 
your Annual Notice of Change outlining your 
2023 plan changes. Your current plan may 
still be the best for you or, depending on your 
current circumstances, another might suit you 
better. If you’re anticipating a change in needs 
next year, you’ll probably want to compare. 
Starting October 3rd, we will have a Medicare 
enrollment center open at our Evergreen 
office. Things get busy, so it’s a good idea to 
schedule an appointment soon to secure a 
convenient time.

Football Joe and other celebrity-backed 
commercials are not going away. And these 
commercials are causing a lot of confusion 
for seniors across the country. You should 

know that when you call an 800 
number associated with one 
of these commercials that try 
to hook you with promises of 
all kinds of wonderful benefits 
you may be eligible for, your 
call is answered by someone at 
a marketing firm. They sell the 
information they collect from 
you to folks who can sell you a 
Medicare Advantage plan. The 
hook they’re bringing you in on 
details benefits that come with 
Dual plans, which are for those 
who qualify for both Medicare 
and Medicaid. And they do have 
a lot of great benefits. Never give 
them your Medicare number 
or any personal information 

unless you wish to enroll in a new plan. Always 
ask for their broker license number, and if 
they don’t provide it — hang up. 

There was a dramatic increase in com-
plaints from seniors last year, primarily due 
to these Medicare ads. As a result, there are 
new rules for Medicare brokers. You must be 
advised at the beginning of a sales conversa-
tion that the broker does not represent all 
the plans available in your area and, to see all 
plans, you can go to the Medicare.gov web-
site. The federal government now requires 
that all phone enrollments must be recorded. 
You should be advised, and must consent to 
continue. In-person meetings don’t have this 
requirement.

Our services are free, and we welcome your 
questions! Call us to schedule an appointment.

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. 

Guide’s Eyes
BY DUANE REDFORD

“Look at the river differently, from a guide’s perspective.”
I recently put another 
guide school in the 
books. This yearly tradi-
tion is something I always 
look forward to, because 
it gives me a chance to get 
in the “classroom” again. 
The class consists of lec-
ture and “lab” work as 
the prospective guides fill 
out their handouts after 
learning key points, then 
they take that knowledge 
to the river to put it in 
play. It’s an intensive hoot.

After covering the basics of reading the 
water, basic casting, basic mending, blue-col-
lar entomology, and landing fish, we begin 
to dig into the finer points of fly fishing and 
guiding. The key to any good guide is the 
ability to articulate skills, then perform them. 
Some young guides are further ahead in one 
or both of those attributes, so circling back 
and re-teaching how to perform then teach 
those skills to anglers is a daily activity. That’s 
a given; however, the main ingredient I start 
hammering away at is learning to look at the 
river through “guide’s eyes.”

All the prospects over the years anxiously 
sit through the class portion of the three- to 
five-day school, with an eye toward river time. 
They are so amped to go fish, which I under-
stand, that they forget why they are in the 
class. During river time they concentrate on 
catching fish for themselves instead of teach-
ing clients how to catch fish. I start harping at 
them to look at the river differently, to look 
at it from a guide’s perspective. This always 
is the toughest part of the curriculum. They 
all eventually get it, but as you can guess, it 
comes at various stages of their development.

So, how do guides 
view the river differently 
from the average fly 
angler? First off, guides 
need to have their heads 
on a swivel, for safety 
and productivity. “Did 
any of you hear that 
fish eat on the surface 
just now?” Early in their 
development, most miss 
simple things like that. 
“Never turn your back to 
the river or your clients!” 

I will reiterate repeatedly. “Think of where 
you can put clients to work this run safely 
and productively” is always a daily discussion.  
The average fly angler is leaning into every 
drift, completely engulfed in the activity and 
the drift. Fly guides need to be there as well, 
but need to have a huge sphere of attention. 
I think, after all these years of guiding, that 
I am personally a much better angler simply 
because of the perspective I take to the river. 
I strive to take in everything going on around 
me (hatches, water temps, fish behavior) and 
then look at the best way to capitalize on that 
free information.

From gathering all the information that 
the river throws at you, to knowing how and 
where to productively work a run, a change 
in perspective can elevate your game several 
notches quickly. Guiding is certainly not for 
everyone, but looking at the river through a 
guide’s eyes may be.

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

Prospects working on what they’ve learned  
from class time.

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

The Sasquatch Chronicles
UFO Visitation?

BY JIM MYERS

I’ve got quite a story to tell! I’ve just returned 
from our last of two horseback camping expe-
ditions. For those who don’t know what I’m 
talking about, this past summer we launched a 
new concept: taking small groups of people on 
an all-inclusive, horseback camping adventure, 
far from towns and population centers. And of 
course, our goal is to have an encounter with 
Sasquatch. We did four of these trips between 
May and September, and it was a real learning 
experience. If you follow my articles, you’ll 
know that I wrote about one of our earlier trips 
back in May, and all that happened in that one 
night. 

This time, we had an international group, 
including a guy from Great Britain (who flew 
over just for this experience), a French couple, 
and a fellow from Northern California. But 
I’m getting ahead of myself here, because 
the adventure began on the day we went to 
set up the campsite, which would have been 

last Friday evening. We drove out to the site 
without the horses, intending to bring them 
in later that day. It’s a good thing we didn’t, 
because a wind storm blew in that was so 
intense, had the horses been with us they 
would have broken their tie lines and taken 
off into the night. The wind was so strong that 
we had to tie our tents to our trucks to keep 
them from blowing away in the middle of the 
night. The wind died down sometime around 
10 pm, and literally as soon as it was calm we 
heard an incredible growl — far deeper and 
more resonant than anything I’ve ever heard. 
The growl was followed by sounds all around 
the camp — kicking metal objects, playing with 
our tarps, investigating the kitchen etc. I don’t 
know what it was, but it was very interested in 
us, apparently. We looked out of the tents, but 
could not see anything. However, the “main 
event” happened on the evening of the second 
day. We were sitting around the fire, talking 

about (among other things) UFOs. One of the 
group casually looked up into the clear, blue 
sky and said, “You mean UFOs, like that one?” 
We all followed his finger pointing into the 
sky, and sure enough there was a bright light 
floating completely still, very obvious against 
the deep blue. With the naked eye you could 
see that it was bright, and that it was roughly 
oval in shape. I would estimate the height of 
the object above us at maybe 3 – 5,000 feet. We 
all ran to grab our binoculars, and with the 
additional magnification I could see details: 
“It” was perfectly oval in shape, and it had 
what looked like lights underneath, along 
with darker patches. I created an artist’s ren-
dition, which is shown here. We watched this 
UFO just sitting in the sky for over an hour, and 
then as the sun began to set, the craft ( I don’t 
know what else to call it) began slowly moving 
towards the east, and eventually disappeared. 
I have many questions that immediately come 
to mind: what was it? How did it stay in the 
same spot in the sky, without any visible means 
of propulsion? What was it looking at, or look-
ing for? Remember, we were 30 miles from the 
nearest town, out in the middle of nowhere. I 
don’t have any answers, but I can say for sure 
that this was my first UFO visitation .

If you would like more information about 
the Sasquatch Outpost or about our organized 
expeditions, please write me at info@sasqua-
tchoutpost.com.

Come by and check out the store and 
museum! 149 Main Street in Bailey. Open 

every day. You can contact us by writing to: 
info@sasquatchoutpost.com

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

Canine Vestibular Disease
BY DR. RACHEL WALLA, DVM

Vestibular disease is a rela-
tively common disease in our 
older canine patients. It usually 
presents as a sudden onset of 
incoordination, head tilt to one 
side, and rapid eye movements, 
just to name a few symptoms. 
There are numerous under-
lying diseases that can cause 
these clinical signs. Therefore, 
a thorough physical exam by 
your veterinarian is important 
if you are suspicious of vestibu-
lar disease in your pets. 

The vestibular system is 
responsible for maintaining 
normal balance. It includes 
parts in the inner ear as well as 
in the central nervous system. 
If there is disease in either of 
these components, there can be 
issues with balance and inco-
ordination, as seen with ves-
tibular disease. The clinical signs associated 
with vestibular disease are usually more pro-
nounced on one side of the body. There can be 
a head tilt, circling, stumbling or falling to one 
side. There can also be nystagmus, or rapid eye 
movements. These canine patients can also be 
nauseous and have a decreased appetite due 
to motion sickness. If you notice any of these 
symptoms in your pets, it’s important to see 
your veterinarian for further assessment. 

Causes of vestibular disease are numerous. 
Since the vestibular system has components 
in the inner ear, there can be signs of vestib-
ular disease with inner ear infections and 
medications that are toxic to the ears. Masses 

or inflammation in the central 
nervous system can also cause 
these clinical signs. By far the 
most common presentation of 
vestibular disease is idiopathic 
vestibular disease. This is just 
another way to state that the 
cause is unknown. It is most 
commonly seen in our older 
patients, which is why it’s also 
referred to as “old dog vestibu-
lar disease.” 

Diagnosis is based mostly 
on the physical exam findings 
and history of the patient. 
Additional diagnostics such as 
bloodwork and x-rays may be 
recommended by your veteri-
narian. Treatment is dependent 
on the underlying cause. If idio-
pathic vestibular disease is pre-
sumed, treatment is mostly sup-
portive care to help with nausea 

and vomiting. The prognosis for idiopathic 
vestibular disease is usually very good. Within 
2 – 3 days, the clinical signs have usually 
started to improve, and by about 2 – 3 weeks 
they are completely resolved in the majority 
of patients. If there is worsening of clinical 
signs at any point, or no improvement, then 
advanced diagnostics may be recommended 
by your veterinarian.

Vestibular disease has numerous underly-
ing causes, the most common being old dog 
vestibular disease. If you are ever concerned 
about any signs of incoordination, head tilt, or 
rapid eye movements in your pet, contact your 
veterinarian for an examination. 

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.

“The vestibular 
system is 

responsible for 
maintaining 

normal 
balance.”

“Enrollment 
begins October 

15th.”

NO WORRIES!

Did you miss something in a past issue of Your Mountain Connection? Want to 
revisit an article or featured artist? Not a problem! You can now download full 

versions of our past issues on our web site at: yourmtnconnection.com.  
We will have the current issue and four back issues available. Enjoy...again!

“What was it looking at, or looking for?”

To advertise with

 

CALL  
303-674-3701
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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

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

Evergreen 
Mountain Sports 

303-674-5100

Enviro Roofing 
303-953-7079

Fly Fishing Guide 
duaneredford.com

Grant Automotive 
303-697-0225

HairPort 54 
303-838-0092

Knotty Pine 
303-838-5679

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

Spas Etc. 
720-475-1795

Sunrise Solutions 
303-816-6337

Valor Roof and Solar 
303-770-7663

Village Gourmet 
303-670-0717
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Support our local businesses...Shop and Dine Local!

Shop Where You Live!
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Every month in  

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

Our November theme  
is Thanksgiving!

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

[ Deadline is the 16th of Month.]

Art by Julie Grundtner   •  brushstrokesarts.com
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CONTROL WHAT YOU CAN CONTROL 
BY JEREMY WEISSLER, VALORROOFANDSOLAR.COM

Control what you can control. It sounds 
pretty easy when it’s put like that. In real-
ity, it is much harder to put into practice. 

There are various levels of control with any-
thing in life and different ways to approach 
it. Control can be as simple as having a say in 
a discussion or a project and can be as grand 
as setting up your future. What I am going to 
be discussing today is a melding of those two 
examples in the form of electric energy con-
trol. In this article, I will discuss the level of 
control that you currently have with your util-
ity provider, why control over your utilities is 
so vital to your financial freedom, and how to 
capture as much control as possible.

To start out, let’s talk about the amount of 
control you have with your current setup. If 
you are like most homeowners, you moved 
into your home and did not have an option 
as to who your utility provider would be. They 
never let you get multiple quotes, compare 
apples to apples, or check with you to ensure 
the rate plan you’re signing up for is acceptable 
to you. In fact, I would venture to say that you 
probably had no say whatsoever in how your 
utilities have been set up. Already it is appar-
ent that there is a severe lack of control for the 
homeowner with this model. It is easy to look 
at a system like that, which has been around for 
decades as the primary means for power, and 
think that there isn’t a better option available. 

If you follow the news, you may have heard 
about California’s recent grid perils and sched-
uled blackouts. California residents who never 

explored other means for their 
electricity are now dealing with 
consistent blackouts without 
any recourse, as they never had 
any control to begin with. They 
also have to deal with con-
stantly rising electric rates along 
with the increased blackouts. 
California residents who made 
the switch to solar are having a 
much less painful experience, as 
they have the control.

Control is obviously import-
ant, but you may be wondering 
how you would be able to cap-
ture enough control to move the 
needle to the point of benefiting 
you. This is where solar comes 
in. Whether you’re planning to 
be in your house for six months 
or sixty years, solar provides you 
the control that you’re lacking 
so much of right now.

Currently, you pay your 
fluctuating electric bill every 
month and get to use the power provided to 
you. Your cost is typically going to fluctuate 
month to month, varying significantly over 
the seasons. This not only complicates bud-
geting and saving, but you also get no return 
whatsoever with this setup. Sure, you get to 
turn on the lights and use the microwave to 
heat your soup. Outside of that, no return for 
you. If you’re like me and you’ve rented an 

apartment before, you know the 
exact feeling I’m talking about. 
Your landlord can raise the rent 
whenever they want, and you’re 
going to continue paying even 
though you get absolutely no 
return. You may have thought 
at one point that there must be 
a better option than continuing 
to waste your money, which is 
likely a reason why you bought 
a house. Now think of that same 
concept in terms of your elec-
tric. You pay every month, with 
rates rising every year, with no 
return whatsoever.

You’ve probably already 
found yourself saying that 
there must be a better option; 
that better option is solar. Solar 
truly is a no-brainer for the 
vast majority of people. A solar 
system is sized to offset your 
current usage while also over-
producing to the point where 

you can store some of your overproduced cred-
its. More often than not, you’ll pay roughly 
the same monthly cost for solar as you would 
with normal grid electric, even with the solar 
overproducing by so much. Your solar rate will 
never go up and will eventually go to zero. In 
simple terms, you get way more for the same 
amount of money that you’re already spending 
toward electricity anyway. In addition to this, 

it is an asset that you own. As mentioned, you 
currently have zero return with your monthly 
electric payments. When you are paying the 
same monthly cost but it is instead knocking 
down principal on an asset that you will own, 
it begins to really make sense. Even if you’re 
moving out of your home in a few months, 
houses with solar sell quicker and for more 
money than those without. 

With the government paying you back 30% 
of your solar cost, the justification is even 
stronger. Why wait?

The best way to maximize your position in 
solar is to make the switch sooner rather than 
later. If your plan is to wait 5 years, that is 5 
years of lost savings. Maximizing your invest-
ment with solar really isn’t all that difficult, as 
thousands of people have already done it for 
a reason. It isn’t that those people are in on a 
secret, they have just taken the time to look at 
solar with curiosity and an open mind. When 
it boils down to it, happiness is often closely 
related to the amount of control you have in 
something. Tens of thousands of people across 
the world are elated with their decision to cap-
ture some of the control that had been eluding 
them for so long. Whether you’ve looked at 
solar years back, or never considered it until 
reading this article, isn’t it worth knowing 
what you may be missing out on?

Jeremy Weissler — Solar Specialist 
Cell: 636-236-1411 

Email: jeremy.weissler@valorroof.com

“The best way  
to maximize  
your position  
in solar is to 

make the switch 
sooner rather 
than later.”

A Good Read
BY MARTY HALLBERG

As the days begin to shorten and tem-
peratures drop, you may find yourself 
wanting to curl up in the evening with a 

cup of something warm and a good book. 
There is no shortage of bestsellers out there 

to choose from — recommended by Oprah or 
the New York Times, soon to be made into a 
movie starring what’s-his-name — and all with 
the author’s name in foil larger than the title.  

Or…perhaps…you might look a bit closer 
to home. If you find the telling of a story even 
more engaging when the characters’ adven-
tures lead them through towns you’re famil-
iar with and on roads you’ve traveled, you’re 
in luck. We are fortunate to live in an area not 
only rich in natural beauty, but also with a 
rich and fascinating history, full of characters 
whose stories should be, and are being, told, 
men and women whose grit and determina-
tion have shaped the communities that we call 
home. 

What to read? Strong women have always 
been drawn to the West, and we in the West 
are drawn to their stories. Falling Forward: A 
Woman’s Journey West, by Pat Jurgens, tells the 
story of young Louisa, who makes her way to 
Colorado from Ohio in the late 1800s. A Lady’s 
Life in the Rocky Mountains, by Isabella Lucy Bird, 
is a first-person account told by the explorer 
herself. Embrace of the Wild, by Linda Ballou, 
fleshes out the life of Isabella Bird as she trav-
els the Rocky Mountains by horseback in 1873. 
Doc Susie: The True Story of a Country Physician 
in the Colorado Rockies, by Virginia Cornell, is 
a true story of a woman doctor in Colorado at 
the turn of the 20th century.

If you’d like to get closer to nature, grab a 
copy of Wildflowers of Colorado, by John Fielder, 
and hit the trail; or celebrate “Rocky’s” centen-
nial with Rocky Mountain National Park: The 
First 100 Years, by Mary Taylor Young.

You can also find books that cover the his-
tory of the very communities that we call 

home. Check out The Upper Side of the Pie 
Crust: An early history of southwestern Jefferson 
County, Conifer, Pine, Buffalo Creek, Colorado 
by Margaret V. Bentley; or pick up one of John 
Steinle’s books from the Images of America 
series. Both Conifer and Evergreen versions are 
available.
Here are a few sources to pick up local reads:
• Conifer Historical Society, 26951 Barkley 

Road, Conifer. 303-396-5975 • www.conifer-
historicalsociety.org
The Conifer Historical Society is collecting 
photos, documents, and other memora-
bilia relevant to Conifer’s history. Current 
or former residents of the Conifer commu-
nity are encouraged to donate photographs, 
documents, or similar memorabilia from 
Conifer’s recent and historic past. Visit their 
online store and lending library, or make an 
appointment to stop by. 

• Evergreen Mountain Area Historical 
Society and Hiwan Homestead Museum 
28743 Meadow Dr, Evergreen. 
303-670-0784 • emahs.org
The Evergreen Mountain Area Historical 
Society research library is a regional research 
facility with collections that focus on 
Colorado and Jefferson County History. The 
library is open to the general public. There is 
no charge to visit the library or to view the 
collections.

• Hearthfire Books and Treats, 1254 Bergen 
Parkway D122, Evergreen. hearthfirebook-
sandtreats.com • 303.670.4549

• Bailey Public Library, 350 Bulldogger Rd., 
Bailey. 303-838-5539. parkcounty.colibrar-
ies.org/bailey

• Conifer Public Library, 10441 County Hwy 
73, Conifer. 303-235-5275

• Evergreen Public Library, 5000 Cty Hwy 73, 
Evergreen. 303-235-5275

Pat Jurgens (author of Falling Forward: A Woman’s Journey West), M.J. Evans (author of The Sand Pounder), and Linda Ballou (author of 
Embrace of the Wild), at Hearthfire Books & Treats. (September 2022)

Linda Ballou (author of Embrace of the Wild) at the Conifer 
Historical Society. (September 2022)
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—  O N  T H E  M O V E  F I T N E S S  —

Healthy Habits for Kids
BY DEB BROWN, NSCA CPT, CWC, CNS

One of the best gifts you can give 
your kids is the gift of a healthy 
lifestyle. This includes healthy 
eating habits, consistent physi-
cal activity, and modeling good 
sleep patterns. It also means 
providing space and unstruc-
tured time to let kids be kids. 

The most important thing 
you can do to encourage your 
children to be healthy is to 
model healthy behaviors your-
self. Take a few moments to 
think about how you live your life. As parents, 
we are the primary teachers for our children. 
They learn by watching us and imitating us. 
What do your actions convey about how you 
live your life and how your children should 
live their lives?

A good place to start is to examine what you 
eat and your attitudes toward food. Healthy 
eating means choosing a balanced way of eating 
nutritious foods: lots of whole grains, fruits 
and vegetables, lean meat and fish, nuts, and 
healthy snacks. It also means having a healthy 
approach to junk food. An occasional fast food 
meal or bowl of ice cream is OK. However, if 
you or your kids are constantly ingesting sugar 
and fat, there will be both short- and long-term 
negative consequences such as energy swings, 
a challenged immune system, and a higher risk 
for chronic disease later in life such as obesity, 
diabetes and heart disease. What you teach 
them now about eating will have an impact for 
the rest of their lives, so pay attention to the 
message you are sending.

Another good behavior to model to chil-
dren: get moving!! Make fitness a priority in 
your life, and it may just become a priority 
in your kids’ lives. Try taking up a new hobby 
together with your child(ren) such as hiking, 

mountain biking, or skiing. 
What do they love to do? What 
have you always wanted to try 
but were too afraid? How about 
trying those activities together? 
We have a mom, dad, and teen 
who work out together in our 
fitness studio. Not only do they 
keep each other consistent, but 
Mom and Dad are helping to lay 
the foundation for their teen to 
incorporate healthy habits into 
her life. Plus, they have a great 

time, and there is lots of laughter during their 
workouts!

Solid sleep habits are also super import-
ant. Model for your kids a structured sleep-
ing schedule that includes shutting down all 
electronic devices at least one hour before 
bedtime. The blue light emitted from devices 
(including TV), can affect the release of mela-
tonin, the hormone in our body that helps to 
induce sleep. Research has shown a definitive 
link between poor slumber and high blood 
pressure, weight gain, mood swings, depres-
sion, and diabetes, among others.

Lastly, don’t forget to allow time for kids 
to just be kids. Say no to overscheduling your 
kids in too many activities. Make sure that they 
do not spend too much time in front of the TV 
or computer. Given some time and space, their 
imaginations will kick in and they will think 
up all kinds of games. Remember, the healthy 
habits you teach your kids now will help lay 
the foundation for the rest of their lives. What 
a beautiful gift to give!

On The Move Fitness works with kids as 
young as 14 to lose weight, get in shape and/
or train for sports. Our studio is located on 
the frontage road in Aspen Park. Contact us at 
303-816-1426 or www.onthemovefitness.com.

Deb Brown is an NSCA Certified Personal Trainer and the owner of the On The Move Fitness 
Personal Training Studio located in Conifer. For information about how we can help you 

get in shape for fall fun, please visit www.onthemovefitness.com or call us at 303-816-1426.

A Skeptic’s View
What is Authentic?

BY GARY LOFFLER

We all have to prepare a meal at some 
point. Maybe some of us enjoy it 
more than we should and some only 

cook begrudgingly, but we all have to cook at 
some time in our lives. My earliest memories 
of watching television include “The Galloping 
Gourmet” smashing a clove of garlic to demon-
strate the easiest way to remove the peel. Since 
that time there has been an unbroken stream 
of shows featuring chefs who vary in tempera-
ment from congenial hosts in a cozy kitchen to 
ill-tempered celebrity chefs demeaning those 
around them. The advent of the internet and 
YouTube has done nothing to stem this tide. For 
what it is worth, my personal favorites are Chef 
John from Food Wishes, Brian Lagerstrom, and 
Adam Ragusea.

One of the things these three have in 
common is an aversion to the word authentic, 
though Ragusea does note that as a Italian-
American the Italian-American dishes that he 
prepares are by definition authentic. They all 
will frequently mention when they are varying 
an ingredient or a step in the cooking process 
that deviates away from some classical ver-
sion of the dish and usually explain why they 
are doing so. Most likely the main reason for 
not claiming something is authentic is the 
backlash they would get in the comments. 
No matter what the subject, a truly amazing 
number of people claim to be an expert on 
it and are more than willing to share their 
opinion.

It might be worthwhile to consider how the 
word authentic is defined by a well-regarded 
dictionary, merriam-webster.com. Their defi-
nition goes eight places deep, but for a dis-
cussion on food preparation, “made or done 
the same way as an original” seems the most 
appropriate. As we live near a large metropol-
itan area and a wide range of cuisines is avail-
able to us, we could look at Chinese, Korean, 
Himalayan, Italian, French, etc., but let’s look 
at Mexican. DuckDuckGo.com (an alternative 

to Google search) seems to think that mole 
poblano is the national dish of Mexico.

For some people Taco Bell is the full extent 
of their exposure to “Mexican” food. The quote 
marks are used because burritos and quesa-
dillas are more accurately called Tex-Mex, a 
style of cooking originated along the Texas-
Mexican border combining Native American 
and Mexican ingredients and techniques. Taco 
Bell is not a great example of Tex-Mex, but they 
don’t set out to be. Evergreen has some really 
good options for Tex-Mex, including Cactus 
Jack’s red and green chile (though most of 
their menu is American bar food) and Casa 
Tequila (with Tex-Mex added to their more 
traditional Mexican menu). Disclaimer here, 
these are personal choices made from a fairly 
limited survey of local restaurants. You can and 
should find your own favorites.

With Tex-Mex separated out from our 
Mexican cuisine, we are still left with a wide 
variety of food options from a country with lots 

of ocean access, mountain ranges, fertile lands, 
and deserts. The variety of ingredients, cook-
ing styles, and recipes involved in authentic 
Mexican cooking reflects this large geograph-
ical area and its long history. Attempts to qual-
ify this cuisine are a lot like attempts to define 
Italian cooking: first by geographical area, 
then by smaller and smaller locations, and 
finally individual towns. With all these vari-
ables, the idea of an authentic recipe is diluted. 
The protein, starches, and spices available are 
going to vary by geographical distance. Mole 
(pronounced MOE-lay) at its most basic is a 
sauce or marinade. The list of potential ingre-
dients in a mole is truly staggering and gener-
ally (according to a Wikipedia page) contains 
fruits, nuts, chili peppers, and spices like black 
pepper, cinnamon, or cumin. Some people 
include guacamole in the mole category.

Mole poblano is chocolate and chili pep-
pers combined with other ingredients to 
create a sauce. It dates back to the 1600s as a 

loosely-defined recipe combining Aztec and 
Spanish ingredients, though there are some 
indications of much earlier origin. Chocolate 
(xocolatl) was popular in the area, possibly 
dating back to 1500 BCE based on some traces 
of theobromine (a stimulant found in choco-
late and tea) found in ancient Olmec pots and 
vessels. The two common origin stories for 
mole poblano are either an accidental mixture 
of ingredients caused by the wind blowing 
spices into a cooking pot, or a surprise visit by 
an archbishop causing a frantic chef to com-
bine the meager ingredients at hand to create 
a dinner for the visiting dignitary. (The skep-
tic in me is rolling his eyes pretty hard at both 
of these, but why be a killjoy to a good origin 
story.) Due to its long history and the vast area 
where mole poblano is prepared, there are 
dozens of authentic and traditional recipes; 
but much like “soup” does not really have a 
precise definition, mole poblano covers a wide 
range of its own variations. Given its 600-year 
history, this is not a surprise.

So when do we get to use the word authentic 
with our cooking? If you are advertising for a 
restaurant, you use it frequently and often with 
unique added in for good measure. For myself, 
I never use the word authentic about my cook-
ing. Partly my skeptical nature has a hard 
time picking any single recipe as “the one true 
recipe,” but also my appreciation of the cre-
ativity of people makes me believe that there 
are no static recipes. Is a mole cooked over a 
wood fire more authentic than one cooked on 
an induction stove top? There are often 25 dis-
creet ingredients in a mole, and every cook is 
going to tweak them to their liking.

If you are fortunate enough to have an 
abuela, or an oma, or a nonna, or a nanna, or a 
gramp to teach you how to make an authentic 
dish, then you are set. Call it authentic as long 
as you stick pretty close to the original recipe. 
Just don’t be surprised if someone else’s grand-
mother does not agree.

“My appreciation of the creativity of people  
makes me believe that there are no static recipes.”

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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Penny for your thoughts

Juba and the Ubiquitous Elk X
BY PENNY RANDELL

Just yesterday one of my neighborhood elk mates came ever so close to 
colliding with a motorist and I was on hand to see it. Due to this dreadful 
and constant threat, the herd chose me, Juba, to extend their considered 
opinion because of my unique position with Your Mountain Connection 
and my proximity to humans, along with my ardent belief that our com-
munal living can enhance our everyday existence. 

Although most elk separate from their 
moms at one year of age, the young buck 
I was able to interview had been afforded 

the opportunity to remain safely within a large 
grouping of cows and yearlings for almost two 
years. As a result, he had accrued a great deal 
of knowledge from elk moms and offspring to 
share with me. I was also on hand to hear the 
rumblings of the dominant bulls that usually 
graze and rest over at the meadow. Chiefly, I’m 
happy to report that here in Evergreen most elk 
are well fed and particularly at ease. Because of 
this, my adopted herd has become increasingly 
widespread, and as a result they are thriving. 
Gratefully, so much available land can foster 
individual freedom, as well as much less need 
for rigorous mating come September. Cows 
can skip a year before mating again, allowing a 
few yearlings, or spikes as they are called, extra 
time to mature more effectively. 

As a starter, to understand why elk bother to 
come down to town in the first place, it would be 
advantageous to understand their requirements 
and fears. They are herbivores and, of course, 

their main staple is grass. However, grass is con-
sidered high fiber, and during the summer they 
stray from that in favor of shrubs and sweet-tast-
ing flowers that can be found in your yards. 
Youngsters digest lush, tall, herbaceous vegeta-
tion much easier than meadow grass, so coming 
to town is too alluring to pass up. Besides this, 
energy is a huge factor, and the law of least 
effort demands unchallenging accessibility of 
diet. Actually, bulls have a lower metabolic rate, 
but older babies and all the teens have an accel-
erated rate and eat like there’s no tomorrow. 
After all, approximately 86% of an elk’s day is 
spent foraging for food, and the fewer steps for 
them, the better. In addition, predators are of 
little concern here in town, and therefore they 
are encouraged to disperse and establish their 
own little private landscape of goodies. And they 
thank you very much.

As with yours, elk history has been recorded, 
and most of them are quite knowledgeable 
about their pathway of evolution. They orig-
inated in Siberia thousands of years ago and 
evolved from an Old World red deer. Please, 
no deer jokes! Elk don’t really find them amus-
ing. Somehow their ancestors bred for size and 
savvy in attempts to flourish and finally gain 
dominance over those pesky little deer. After 
all, just because they began as a slight ungu-
late does not mean they were forced to remain 
so. Stories passed down through the centuries 
reveal a “better dead than red” code of sur-
vival. Indeed, by the turn of the nineteenth 
century, elk ruled and were living high here in 
Colorado, enjoying the natural mineral licks 
found in Elk Meadow and adjacent grasslands 
as far as the eye could see. 

But that all changed with the discovery of 
gold, and seemingly within a few months elk 
were practically face-to-face with hordes of 
humans. The effects created by this onslaught 
of people weren’t pretty for them. As late 
as 1910 the entire species was threatened 
by extinction, for no game laws existed at 
the time. Besides the market hunters who 
exploited them for meat, vanity stalkers killed 
them for their teeth, or “ivories.” That term 
applies to their two protruding canine teeth 
that scientists believe to be a remnant of once 
saber-like tusks. Eventually closed seasons 
for hunting elk were established from 1913 
to 1929. Nevertheless, things really got sticky 
for a while until a few conscientious pioneers 
took pity on them and transplanted trainloads 
of refugees from Wyoming to Idaho Springs in 
effort to save their kind.

It was during this time that many of their 
ancestors migrated to Upper Bear Creek, which 
slowly increased their numbers. Although 
embarrassing to them, the opportunistic elk 
decimated almost all summer crops in the area 
by 1930. Because of this and other significant 
factors, the town shifted practically overnight 
from a ranching and farming community to 
subdivisions. After that, elk became habituated 

to human life and were not so troubled when 
efforts were made to scare them back into the 
forest. This was a good thing, at least for elk, for 
the greater accessibility of resources aided in 
development of healthier tissues; longer skulls 
permitting the advancement of more spe-
cialized dentition; greater fat deposits to aid 
during lean winter months; greater immune 
system equaling less parasites; plus, larger and 
more sophisticated antlers for the bulls. In the 
end all these factors facilitated greater overall 
vigor, supported by good health and eventually 
stronger babies. Once again, the opportunity 
for many roaming cows to delay the hardship of 
pregnancy strengthened the herd even further.

As a thinking dog, I have a great desire for 
humans to grasp exactly what an elk is and 
what could provoke them into harming you. 
After all, I have allegiance to both sides. As 
previously mentioned, elk are herbivores and 
therefore are not at all interested in the acqui-
sition of meat. For the most part, despite their 
insatiable curiosity, they aim to avoid all close 
encounters with humans. However, should an 
unexpected, face-to-face meeting take place, 
their initial reaction would be extreme fright 
and confusion. They could possibly head-butt 
or strike with their hooves as a defensive mech-
anism. But, remembering that the price of 
energy is dear, you can rest assured that their 
intent is to forage and not do battle with you. 
As a matter of fact, threat behavior within the 
herd is rare, and passive competitive interac-
tion, such as eating faster, is the rule. 

In addition, it should be recognized that an 
elk’s eyes are located more on the sides of the 
skull, which renders them more efficient in 
tracking predators, usually from behind, than 
visualizing anything in front of them. This fur-
ther explains displaced aggression. Their ten-
dency to walk directly into traffic is no doubt 
irritating, but again, their focal design lends 
them to wandering without notice. For the 
benefit of all, I would suggest that motorists 
and pedestrians be particularly alert during 
dawn and dusk hours. This is their favorite time 
to forage, and during such limited light they 
are quite hard to see. Their dark coat, designed 
especially for thermoregulation, doesn’t seem 
to work so well in traffic. Oh, and as for stand-
ing motionless in the middle of the street, well, 
due to not having any depth perception, my 
elk friends simply get muddled sometimes and 

need to take a break. For this they apologize.
About the babies: offspring are born scent-

less to avoid being detected by a bear or wolf. 
After birth it is common for mothers to relocate 
them to a more secluded and guarded area. 
Next, once they are safely hidden she can be 
found devouring all traces of the birthing expe-
rience, in effort to remove the evidence. The 
moms, or cows, are especially thorough and will 
even ingest earth and vegetation that is soaked 
by the placenta and accompanying membranes. 
I have even witnessed some mothers licking up 
a baby’s urine and feces around the area where 
the babe is hidden. During mating season, or 
the rut, it is common for males, called bulls, to 
paw out large ditches in the dirt, urinate into 
them and create a mud pit they can wallow in. 
I can relate! It’s somewhat like a fellow canine 
finding something really stinky to roll in. I sup-
pose these practices seem a bit on the rough 
side for you humans, but this is how elk have 
survived and have become the second largest 
mammal species in North America.

By the way, one of six sub-species, Evergreen 
elk are considered to be Rocky Mountain elk 
and are known for having the largest of antlers. 
They are the noisiest of ungulates and enjoy 
communicating through a high-pitched bugle, 
or roar. In fact, just like us canines, they identify 
one another by these utterances. On that note, 
when meandering through neighborhoods, 
forest or open fields, it would behoove all you 
folks to talk, sing, or generally make an effort 
to be heard. I always greet the herd with a few 
yips and yaps when I approach. It is common 
for my friends to get stuck here in town, and 
their tendency to hiding pre-disposes them to 
unnecessary and dangerous surprises. It should 
be remembered that it’s also not uncommon 
for a cow to give birth in your yards, and if this 
happens, there’s not much you can do about it 
except to avoid both baby and mom.

My adopted herd will be overjoyed to know 
that I have disclosed this information to you. 
Let it be known that all we critters long for 
peace, safety and a long life. As for elk stay-
ing in their own “back yard,” well, I reckon 
that isn’t going to happen — although I have 
encouraged that behavior at every opportu-
nity. Apparently, that’s a lot harder for them 
than me. Because of your patience and appre-
ciation for their beauty, they will continue to 
thrive and hopefully become the most success-
ful group of elk in all of Colorado. On behalf of 
my ungulate friends, this is Juba bidding fare-
well for now; and just know they will catch you 
somewhere around the lake or the highway in 
the meantime.

“As late as 1910 the entire 
species was threatened by 

extinction, for no game laws 
existed at the time.”

PHOTO MARTY HALLBERG

PHOTOS GARY LOFFLER
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This month’s Your Mountain 
Connection theme is Food, Dining 
and Breweries. I’ll just say, go out 
when you can, keep our restaurants 
thriving, and enjoy a meal you 
didn’t have to shop for, prepare, 
or clean up. Meanwhile, allow me 
to “sort of” stick to the theme, but 
actually, share other experiences.

Living in our mountain communities can 
make filling-your-belly-time into a mem-
orable experience. 

Sitting outside at what I consider one of our 
communities’ finest locations, overlooking a 
stunning view with mountains as the back-
ground, just as the sun had dropped behind the 
silhouette of pines, fir, and ponderosa, the con-
versation with friends came to a sudden halt. 
Each of us slightly raised our heads, as if honing 
our hearing, as we listened to the musical bugle 
of a bull elk. And then, another. Moments 
passed as we remained still, and another, far-
ther away, finished the third movement of that 
evening’s performance. We all smiled. “I love 
that sound,” said our friend. Don’t we all. 

To someone new to our mountain commu-
nity, they might be charmed at hearing those 
two notes, but for those of us who have grown 
up hearing the bulls call to the cows, it takes 
on a richer emotion each time we are lucky 
enough to hear them. It reminds us of the first 
time we heard the call, then our minds flood 
with the collective memories of elk born on the 

island at Evergreen Lake, watching spot-cov-
ered newborns struggle to stand, mothers 
patiently nursing, and the majesty of bull elk 
challenging another during the rut.

After a stop to my favorite coffee shop, I 
pulled onto the road and was delighted I had 
a yummy coffee to keep me company; traffic 
was going NOwhere. At first, I was startled with 
worry that a little elk, standing in the middle 
of where traffic should have been moving, 
right on a blind curve, didn’t seem interested 
in anything other than getting that itch. After 
inching a few more inches so that I could take 
in the entire scene, I grinned at the countless 
other elk taking their own sweet time to stop, 
scratch, gaze, and decide when they thought it 
best to move along and clear the road. 

A man in a camouflage top, with two others 
close behind, took aim — with his very impres-
sive camera lens. They were awestruck; you 
could clearly see it in their eyes. Knowing I 

would be hanging out for a while with the chill 
elk, I rolled down my window and called to the 
threesome, “Don’t we live in a great place!” 
They looked at me with the expression I used 
to see when I spoke to strangers in New Jersey, 
confused why someone had reached out to 
them, and turned away. Aha — camouflage or 
not — I could see they were not locals. A local 
mountaineer would have called back to me, or 
at least given me a thumbs up. 

After a healthy lunch in one of our great 
restaurants, I headed home only to hear our 
son’s visiting dog, followed by our dog, go ber-
serk! Fortunately, anxious to face off with what 
he had spotted by the shortest distance led 
both dogs to the front door and not the open 
deck door. 

It’s weird how you can hear the difference of 
a bark at the approaching UPS truck than what 
I heard that day; they saw something that just 
shouldn’t have been there — a bear. 

I hollered to my husband to “close the door!” 
then grabbed my camera as he snatched his, 
and we both found a good spot to photograph 
a real beauty of a mama and her two babies. 
Wrapped in their thick black coats, far too 
heavy for these hot days of the end of summer, 
they sauntered by, possibly hoping more than 
I, that they wouldn’t have to deal with the bark-
ing mayhem inside. 

A fox startled me when I walked outside 
of my mother’s home, and with a ho-hum 
response to my enthusiasm of spotting it, she 
said, “Yeah, he hangs around here a lot.” At 
least one raccoon squeezed through a cat door 
of a good friend, filling her calendar with a 
week of clean up. The squirrels are working 
hard at dropping the green pinecones from 
the highest branches of trees, turning them 
into missiles that make us take cover under the 
patio umbrella. The bunnies dare to go near my 
neighbor’s home, as her little dog’s recent sur-
gery doesn’t allow afternoon patrols, but they 
seem to know to stay clear of our house — our 
dog has hung out the no-trespassing sign! 

Living in our mountain community really 
is something special. I try to remember that 
every day. 

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 lives in Evergreen where she and her 
husband raised three children and six dogs. 

THE MOUNTAIN EXPERIENCE 
BY ANNE VICKSTROM

“ Living in our mountain community really is something special.  
I try to remember that every day.”

“ Because dogs metabolize some foods differently 
than we do, what doesn’t cause problems for us 
may be something that is deadly to a canine.”

Dogs, Dogs, 
Dogs
BY CATHY KOWALSKI

As food is this month’s theme, I 
thought it would be a good time 
to talk about what NOT to feed 
your dog! Many foods can cause 
major issues with your dog’s 
health, and even death.

A small amount of chocolate will proba-
bly give your dog diarrhea, or they may 
vomit. Large amounts of the toxic com-

ponent theobromine that is in chocolate can 
cause death.

Raisins and grapes can cause kidney failure. 
The amount of grapes or raisins that can hurt 
your furry buddy varies by your dog’s weight. 

Macadamia nuts have been known to cause 
weakness, vomiting, tremors and hyperther-
mia in dogs.

Onions, garlic, chives and leeks are all from 
the same plant family. Garlic is the most toxic 
of the four. Because dogs metabolize some 
foods differently than we do, what doesn’t 
cause problems for us may be something that 
is deadly to a canine.

There are about 10,000 species of mush-
rooms in North America. Some of these will 
not cause problems for dogs, but it’s not worth 
the risk! When it rains in our area, many types 
of mushrooms pop up (it seems overnight) 
and can be quite toxic. I try to pick them when 
I see them — sometimes two grocery bags after 
a storm. One day as I went to pick one, I noticed 
my dog Mia standing next to me, and the top 
was gone from the mushroom. About 12 hours 
later, I found Mia lying in vomit and diarrhea. 
She was weak, couldn’t stand or hold herself up 
if I lifted her. She was drooling and hitting her 

head into the wall. We were lucky. I took her 
to the vet, they gave her fluids, and when she 
came home we hand-fed her, carried her out-
side to relieve herself, and made sure she drank 
a lot of water. It took a couple weeks for her to 
get back to her active self.

Alcohol of all types causes depression of a 
dog’s nervous system; their kidneys are not 
meant to filter alcohol. A dog may experi-
ence low body temperature, poor breathing, 
vomiting and diarrhea. Hard liquor’s alco-
hol content can be as high as 90%; even small 
amounts can be detrimental. In addition to 
beverages, alcohol can be found in perfume, 
mouthwash, paint, varnish, and cleaning prod-
ucts. Something else we might not think of is 
raw dough that contains yeast. As the yeast 
ferments, it produces alcohol. Dough can also 
expand and cause bloating, putting pressure 
on organs, making it difficult to breathe.

The avocado seed can become an obstruc-
tion in the esophagus, stomach or intestinal 
tract.

Marijuana edibles are legal in our state for 
humans, but they are not meant for canines. 
One dog found an edible at the local park. Later 
in the day he was twitching, couldn’t walk, and 
had diarrhea.

Xylitol is used to sweeten foods and found 
in some peanut butter. Many of us like to fill a 

Kong with a mixture of peanut butter, treats, 
and kibble. Read the label — make sure the 
peanut butter you are using does not contain 
xylitol.

Caffeine can be found in coffee, tea, and soft 
drinks. It has been known to speed up the heart 
rate and stimulate the nervous system in dogs. 
Restlessness, lack of bladder control, vomiting, 
diarrhea, and excessive thirst may result. 

Salted items like pretzels, popcorn, or chips 
can lead to salt poisoning, causing tremors, 
fever, seizures, vomiting, diarrhea, etc. Always 
make sure your dog has access to clean, fresh 
water.

Seeds and pits from apples, apricots, cher-
ries, peaches and plums contain cyanide and 
can cause serious side affects.

There are also many plants that are toxic to 
your pet. There is a list on the ASPCA website.

The ASPCA has an Animal Poison Control 
Center Hotline: (888) 426-4435 offering 24 
hours a day, 365 days a year animal poison- 
related emergency assistance.

Cathy is the Executive Director and  
trainer at Faithfully K9 Service Dogs and 
Dog Training. She trains dogs as pets and 

also trains personal dogs to be service  
dogs for those with a disability.  
Contact Cathy at 970-591-3205.

October Cover Artist Jesse Crock
Painting the Colorado Experience

Jesse Crock is a Golden, Colorado-based 
artist with a love of climbing, cycling, and 
the outdoors. The rich color and sharp 

contrast of his acrylic paintings attempt to 
capture the vibrant Colorado landscape of the 
places he travels. Jesse Crock is an elementary 
art teacher who finds that he often connects 
his work with the playfulness of his students 
and is inspired by the energy they bring to 
the classroom. As an outdoor enthusiast, he 
brings the viewer’s eye to places that are not 
often painted.

His work has been commissioned for 
the Ouray Ice Climbing Festival, the FIBArk 
Kayaking Festival in Salida, and for craft beer 

labels for the Eddyline Brewery in Buena Vista.  
He was chosen as the 2012 Golden Fine Arts 
Featured Artist and has created the Golden 
Christmas ornament the past two years. He 
has created several large outdoor murals in 
Golden, like the north wall of the Mountain 
Toad Brewery. Jesse’s work is shown perma-
nently at Mountain Toad Brewery in Golden 
and the Eddyline Brewery and Restaurant 
in Buena Vista. During November he will 
be showing at the Bridge Gallery at 218 W. 
Colorado Ave #104, in Colorado Springs, and 
at Bruz Beers for the months of December and 
January, located at 1675 W. 67th Ave. #100, in 
Denver. www.bruzbeers.com

jessecrockart@gmail.com  •  jessecrockart.com
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Jeff ’s favorites
Poems, Prayers, and Promises 

BY JOHN DENVER

I’ve been lately thinking  
about my life’s time  

All the things I’ve done, how it’s been  
And I can’t help believing in my own mind  

I know I’m gonna hate to see it end

I’ve seen a lot of sunshine,  
slept out in the rain  

Spent a night or two all on my own  
I’ve known my lady’s pleasures,  

had myself some friends  
And spent a night or two in my own home

I have to say it now,  
it’s been a good life, all in all  

It’s really fine to have a chance  
to hang around  

And lie there by the fire  
and watch the evening tire  

While all my friends and my old lady  
sit and pass the pipe around

Talk of poems and prayers and promises 
and things that we believe in  

How sweet it is to love someone,  
how right it is to care  

How long it’s been since yesterday  
and what about tomorrow?  

What about our dreams  
and all the memories we share?

The days they pass so quickly now,  
nights are seldom long  

Time around me whispers when it’s cold  

The changes somehow frighten me,  
still I have to smile  

It turns me on to think of growing old

For though my life’s been good to me 
there’s still so much to do  

So many things my mind’s never known  
I’d like to raise a family,  

I’d like to sail away  
And dance across the mountains  

on the moon, yes I would

I have to say it now,  
it’s been a good life, all in all  

It’s really fine to have the chance  
to hang around  

And lie there by the fire  
and watch the evening tire  

While all my friends and my old lady,  
sit and watch the sun go down

Talk of poems and prayers and promises 
and things that we believe in  

How sweet it is to love someone,  
how right it is to care  

How long it’s been since yesterday  
and what about tomorrow?  

What about our dreams  
and all the memories we share?

Album: Poems, Prayers & Promises 
Written by: John Denver • Released: 1971 

Lyrics provided by Musixmatch

Well, since my baby left me  
Well, I found a new place to dwell  

Well, it’s down at the end of Lonely Street  
At Heartbreak Hotel

Where I’ll be, I’ll be so lonely baby  
Well, I’m so lonely  

I’ll be so lonely, I could die

Oh, and although it’s always crowded  
You still can find some room  

For broken-hearted lovers  
To cry there in their gloom

They’ll be so, they’ll be so lonely baby  
They get so lonely  

They’re so lonely, they could die

Now, the bellhop’s tears keep flowin’  
And the desk clerk’s dressed in black  

Well, they’ve been so long on Lonely Street 
They’ll never, never look back

And they get so, they get so lonely baby 
They get so lonely  

They get so lonely, they could die

Well, now, if your baby leaves you  
And you got a tale to tell  

Well, just take a walk down Lonely Street  
To Heartbreak Hotel

Where you will be,  
you will be so lonely baby  

You will be lonely  
You’ll be so lonely, you could die

Oh, and although it’s always crowded  
You still can find some room  

For broken-hearted lovers  
to cry there in their gloom

Where they get so, they get so lonely baby  
They’re so lonely They’ll be so lonely,  

they could die

Written by: Elvis Aaron Presley,  
Mae Boren Axton, Thomas R. Durden 

Lyrics © Sony/ATV Music Publishing LLC, 
Songtrust Ave 

Lyrics Licensed & Provided by LyricFind

COOKING CLASSES WITH…

 
Gaiole Again, Finally! 

BY TOM BECKER

“It’s been 2019 since our last visit to this market town, and we really can’t wait to arrive,  
reestablish our friendships, get ready for our work and to take in the wonder of this portion of Tuscany.”

So, here I am at 37,000 feet above the 
Atlantic. It’s a dark night and the cabin 
lights are off. Light from tablets, lap tops 

and seatback screens dance in the darkness as 
a distant hum from the engines softly streams 
through my Bose headset. Yeah, headset, not 
pods. Old school, I guess. Dinner was served 
earlier, food of much higher quality than what 
I’m used to on American flights. Tonight were 
strips of roasted beef dressed in a lightly sea-
soned, rather tasty sauce with buttered flat 
noodles and mixed vegetables. At the side was 
a soft roll, a salad of mixed greens and a panna 
cotta, accompanied by a couple of berries for 
dessert. The wine was not fine, but went well. 
Good job, Lufthansa. We’re flying from Denver 
to Munich and transferring to a flight taking 
us on to Florence, where we’ll obtain our cars 
and drive to our beloved “home” in Gaiole in 
Chianti. It’s been 2019 since our last visit to 
this market town, and we really can’t wait to 
arrive, reestablish our friendships, get ready 
for our work and to take in the wonder of this 
portion of Tuscany. 

As with the rest of the world, Italy has been 
working with altered weather patterns, and it’ll 
be interesting to see how things stand. Because 
so much of the food is local, what will the mar-
kets look like? What effect have the drought 
and heat had on the greens, vegetables, and 

what of the porcinis? What will we find with 
the coming olive crops, and with the history 
of dry farming and very tight irrigation allow-
ances, what will the vines and the grape har-
vest look like? These are resilient people with 
a long history of pounding through the barri-
ers created by both nature and humans, so it’ll 
be interesting to see. I had some conversation 
with our friend Dario in July, and he said the 
fact that they had virtually no rain in the spring 
was a concern. He told me that his olive trees 
would likely produce a fraction of the olives 
from normal, but the olives on the trees were 
looking strong and firm. He’s expecting a small 
but flavorful crop, and he expects the oil to be 
very fine. The hope for a good fall with bounti-
ful moisture remains high. I’ve been following 
the weather in Gaiole closely, and the mois-
ture indeed seems to be making its presence 
known. I received a note the other day from 
our friends at Cantalici, a vineyard right up the 
hill from us. It included a beautiful photo look-
ing out over the vines and the valley, and it was 
highlighted by a full rainbow. The text stated 
that with the rains, autumn is here and harvest 
is on the way. A great time to be in Chianti!

Away from Italy for a moment. I remember 
a tour at Joseph Phelps Winery in Napa where 
our guide, Paul, pointed out across the valley 
from us to a high ridge. Joseph Phelps wines 

are fabulous and their Cab is unforgetta-
ble, and Paul pointed out that that ridge was 
the source of their best Cabernet Sauvignon 
grapes. The reason was that the weather along 
that ridge was quite harsh with high winds, 
cold nights, extreme daytime temps and 
uncertain moisture. Therefore, it allowed the 
grapes a character which changed season to 
season. That was a number of years ago, before 
the extreme effect of what we’re feeling from 
this climate change, and I have to wonder how 
the growth and quality of those grapes have 
been affected by it. General reports now show 
that globally, fine wine production is likely to 
shift geographic locations, as wine grapes tend 
to be one of the most sensitive crops in regard 
to precipitation and temperatures. The wine 
map, worldwide, could very well change. Due 
to the shortage of moisture in Tuscany this past 
spring, it’s surmised that this year’s production 
could mirror the ’21 harvest which fell short of 
normal by 9%. 

I’ve recently read that Italian growers are 
taking on more actions to protect the ground 
and terroir to preserve flavors by planting a 
variety of grasses along the pathways between 
the rows of vines. This allows for less erosion of 
the parched soil when it does rain. It also pro-
vides for moister soil after the rains. Leaves are 
being left on to provide shade for the grapes 

under the hot sun, and it appears that there is 
growing interest in a partial earlier harvest due 
to the fact that the dry heat elevates the devel-
opment of sugars, and at a more rapid pace. I’m 
most anxious to talk to the local farmers to dis-
cover the local challenges and their solutions. 
Each trip to Chianti has taught us so much. So 
once again, the door is wide open. 

I’m not a big sleeper on a plane, so I write, 
watch a couple of movies and get up and walk 
the aisles throughout the night. There was an 
early morning doze before coffee and break-
fast, and we are now 30 minutes out of Munich. 
We’ll have about an hour and a half lay-over 
before flying south to Florence. Perhaps 
enough time for a brat and a German lager. 

 
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.

“Autumn is here and harvest is on the 
way. A great time to be in Chianti!”

Heartbreak 
Hotel

BY ELVIS PRESLEY

Poet’s corner

Your Mountain Connection recognizes the talent 
and creativity of our mountain neighbors. Each month we 

invite local artists, photographers, poets, and writers to submit 
their work for consideration in Your Mountain Connection. We 
will choose submissions to be showcased on our cover, as a feature 
article, or here, in Poet’s Corner. We look forward to each and every 
submission...thank you! 

It’s Fall  
BY JEFF SMITH

It’s fall you know 
Mountainsides splashed with gold leaves 

Chilly nights with windows open 
Orange sunsets

The passion of summer has left 
And the heartbreak of fall has arrived 

Leaving you alone 
Missing someone

Does fall bring hypocrisy 
Or is it ruled by deception 

Can you escape it 
Through memories of friendships lost

Get ready for fireplaces crackling 
Hot chocolate 
Kids in school 

Football games

Goblins at the door 
begging for candy 

Bears napping 
under fallen leaves

Family is the most important 
And real friends of course 

To be with and talk 
About things you need to say

But for now, 
It’s fall you know 

With the aspen gold leaving 
The early snow arriving 

And sweaters coming out of storage

SONG LYRICS BY MARTY HALLBERG

This morning comes 
the sun sliding down my wall. 

It’s a bright new start 
with an ancient heart.

We’ll take the time to dance 
in its golden rays 

to smile as they fade to gray.

This day so bittersweet, 
where shine and shadow meet. 

A day so bittersweet, 
every dawn is a gift to hold 
before the night turns cold.

I know you now 
you shine thru haunted eyes. 

Just take my hand 
we’ll learn to smile again.

We’ll walk along 
and find our way. 

One to dream and one to pray.

This love so bittersweet, 
where song and sorrow meet. 

A love so bittersweet, 
when you find a hand to hold 

knowing they may let go.

In just a moment’s time 
what so bright now fades away. 

In dimming light we’ll see 
who we were meant to be.

And every now and then 
a backward glance 

will prove neither fate nor chance.

This life so bittersweet, 
a gift we cannot keep. 
A life so bittersweet, 

when every breath you long to hold 
knowing you must let go.
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I WANNA BE A JET PILOT
EXCERPTS FROM THE NEWLY-PUBLISHED BECOMING CHARLIE: A MEMOIR 

WRITTEN BY CHARLES MONLEZUN FOR HIS GRAND DAUGHTER CHARLIE BLEU

One summer morning around my tenth 
summer, I stepped out of Courts Dry 
Goods Store on Main St. of Lake Arthur, 

La. Standing on the sidewalk, just beyond the 
awning, I heard a roaring noise that was out 
of place for where I was standing. Now, the 
boulevard on Main Street started about three 
blocks to my right, i.e. north, and ended two 
blocks to my left, i.e., south. Our home was in 
that first block to my right, and The Oak Tree, 
Grandpa’s fighting oak, stood at the end of the 
last block to my left. That tree was 200 years 
old when the town was incorporated in 1903, 
and it still dominated the boulevard which 
stretched out from its canopy. It stood 100 feet 
from the waters of the Mermentau, and where 
Main Street did a U-turn behind the tree, the 
concrete was always lifted by its ancient root 
system. 

So I looked to my right to identify the source 
of this increasing, roaring sound. There it was, 
at what seemed like no more than 100 feet 
above the boulevard, coming straight down 
Main Street. It was an Air Force F-86 Saber Jet. It 
was rocking, tipping its wings to port and star-
board. Now, as it was even with me and tipped 
downward toward me, I could plainly see the 
focused profile of the man I wanted to be. That 
magical man was doing exactly what I knew I 
was destined to do, be a jet pilot!

In the next instant, he was over The Oak 
Tree with that F-86’s nose turned up and its 
power throttled up so close to that treetop that 
I could have sworn I saw the branches move 
and the leaves quiver. He was now out over the 
lake in a slow spiral, gaining altitude. I stood 
there transfixed until I lost sight and sound 
of him. I stood there, sure it was not a dream, 
but certain it was a reality about which I was 
unfamiliar. I tore back into Courts Dry Goods. 
Mr. “Tingo” Courts, the owner, was smiling at 
my still-wide-open mouth and saucer eyes. 
Mr. Tingo was no stranger to excitement and 

noise. You see, he had survived the raining 
down of the German 88s and the bitter cold of 
Christmas week of 1944, known as The Battle 
of The Bulge. He also had the hearing loss 
and frostbite to prove it. He explained to me 
that our little show had been compliments of 
Air Force Officer and native Lake Arthur son, 
Colonel Sweet. Colonel Sweet had been raised 
on a rice farm across the lake, and he buzzed 
his hometown just to rattle a few windows and 
reassure his mom and dad that he was doing 
just fine. I sure was a fan! That was in about 
1956. 

Well, in 1990, when Cherie was a freshman 
at the University of Denver, Sharon, Cherie, 
and I took our first ride up to Breckenridge, Co. 
We entered an antique store on Main Street. 
The ladies began their walk around, but I was 
drawn to a wooden propeller hanging over the 
counter where the 60-ish-year-old store owner 
was standing.

“That goes on a Piper Cub?” I asked.
“Sure does. You fly?” asked the owner.
“No. I sure wanted to, but my eyes turned to 

mush at fourteen and that dream was over.”
The store was empty except for the three of 

us “lookers.” The owner seemed engaging.
“You wanna know why I wanted to fly jets?” 

I inquired.
“Sure, I love airplane stories,” replied our 

merchant.
So, I told him the story of Colonel Sweet’s 

F-86 at 100 feet over Main Street of Lake 
Arthur, La. But rather than getting a “Wow!” 
out of him, this is what he said.

“That son of a bitch.”
“What are you talking about?” I asked.
“Colonel Sweet was my Wing Commander 

when I flew an F-86 out of England Air Force 
Base in Alexandria, La. He used to threaten us 
with a court-martial if we ever did anything 
like that!”

What are the odds?

How about this:
A couple of years after this, Sharon and 

I were at the annual church bazaar in Lake 
Arthur. We were sitting across a long table 
from Mr. and Mrs. Tingo Courts. As we vis-
ited, I reminded him of Colonel Sweet’s fly-
over, and told them of our recent small-world 
moment in Breckenridge. A moment later, Mr. 
Tingo began choking on his barbeque brisket. 
Within seconds, he was turning blue. I leaped 
over the table and performed by first and only 
ever Heimlich maneuver. If those German 88s 
couldn’t kill him, I sure as heck wasn’t going to 
let that brisket!

 
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 
303-674-3701

Grow your 
business! 

Advertise with
“I could plainly see the focused profile 

of the man I wanted to be. That magical 
man was doing exactly what I knew I was 

destined to do, be a jet pilot!”
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SHOP AND DINE LOCAL

Why Join Your Conifer Area 
Chamber of Commerce?

BY TAMM DEAUN MASONER, EXECUTIVE DIRECTOR

Business owners are always 
looking for new oppor-
tunities to network and 

meet other business owners 
and expand their business net-
work. One great way to do this 
is to become a member of your 
local Chamber of Commerce! 
Many small businesses increase 
their business exposure and 
grow revenues through involve-
ment in the Chamber. 

Here are some great rea-
sons to join the Conifer Area 
Chamber of Commerce:
1. Make business contacts: 
The chamber initiates numer-
ous monthly business-to-busi-
ness opportunities for network-
ing and connecting with other 
local business professionals. 
2. Receive chamber news-
letters: Newsletters provide new member 
information, interesting information about 
operating a local business, articles about the 
local business community, and details about 
up-and-coming chamber events and the 
community.
3. Acquire customer referrals: Your local 
chamber receives calls from individuals and 
businesses looking for referrals of local busi-
nesses, and that information is shared with 
members.
4. Bring credibility to your business: You 
increase the positive perception among con-
sumers and business owners when you’re 
identified as a member of a chamber of com-
merce. Consider these statistics from American 
Business Magazine: 44% of consumers are 
more likely to think favorably of businesses 
who are members of their local chamber. 63% 
of consumers are more likely to buy products 
or services from businesses who are members 
of their local chamber. Consumers view cham-
ber of commerce members as trustworthy and 
are 12% more likely to believe their products or 
services are better than competitors.
5. Increase your visibility in the community: 
As a member of the chamber of commerce, 
you will be listed in the chamber newsletter 

and online directory, and will 
have the opportunity to be 
highlighted in other chamber 
publications. You also can grow 
your business by advertising 
with the chamber and spon-
soring events. The chamber 
may also promote your grand 
opening with ribbon-cutting 
ceremonies.
6. Networking opportuni-
ties: Chambers have numerous 
committees, and serving on one 
of them provides additional 
networking opportunities as 
well as professional leadership 
development.

Forming strong, healthy 
relationships is key to our emo-
tional, mental, and physical 
well-being. Our chamber con-
nections are the foundation 

for everything we do. Collaboration is what 
humans are wired for, because evolutionarily, 
that’s how we’ve survived. Humans thrive on 
social interaction. In fact, forming strong, 
healthy relationships is vital to our emotional 
and physical well-being, with benefits that 
range from reduced stress and anxiety to a 
stronger immune system and increased lon-
gevity. With strategies for finding fulfillment 
in self and nurturing bonds with others, con-
nection truly is the key to living your best life.

With that said, joining and being involved 
in the Conifer Area Chamber is healthy for you 
on a personal and professional business level. 
You can contact us at goconifer.com, and we 
can help you through the process. And remem-
ber, “It’s the important things that matter, let 
all that small stuff go.”
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

“Connection 
truly is the key  
to living your  

best life.”

Conifer Chamber News

About Us

The Conifer Area Chamber of Commerce was founded on December 11, 1975 by a group 
of local business people and has been bringing the community together ever since. Our 
goal is to create opportunities for our members to succeed. Membership with the Conifer 

Chamber connects you to our community, its resources and a multitude of opportunities to 
grow your business. Chamber members have access to exclusive programs and venues that help 
build business and personal relationships, increase visibility and generate leads.

www.goconifer.com

Evergreen 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

If You Thought the  
Summer Was Busy… 

BY NANCY JUDGE

Does it seem like the summer is nonstop activity to 
anyone else? I understand that there is much to do 
when the weather is so nice, so I can just plan to 
relax come the colder months. Except I’m not sure 
that is the truth any longer! I take full responsibility 
for the Chamber filling your calendar, and we are 
just one of many organizations who have amazing 
things in the works. 

Earlier this year, the Chamber took nomi-
nations for our annual nonprofit awards, 
but we delayed the actual event due to 

uncertainty at the beginning of the year. We 
decided to combine the nonprofit awards with 
our business awards. The time has come for us 
to ask your assistance in participating in the 
popular vote for these business awards. Our 
categories are: New Business Award, Business 
of the Year Award, Young Professional of the 
Year Award, and People’s Choice Award. You 
can access the nominees and place your votes 
within the Everything Evergreen app, which 
you can download on your cell phone. Once 
you have downloaded the app, go to the Live/
Work/Stay community from the front page 
and you will see the icon for business awards 
voting. We appreciate your assistance in hon-
oring the best that Evergreen has to offer!

SANTA IS COMING TO TOWN…
Shortly after our business awards, we will be 
welcoming Santa to Evergreen at four Santa 
Breakfasts being hosted by four of our amazing 

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 
need to return to the North Pole in order to get 
ready for the big day! Everyone who attends, 
young and young at heart, will have as much 
time as they need to visit with Santa and have 
their photo taken with him. Look for more 
details on this beloved event in the issue next 
month. Also be sure to mark your calendars for 
the return of The Holiday Walk from the Lake 
House into Downtown Evergreen on Friday, 
December 2nd. Ice Sculptures will abound in 
the Evergreen community just before the holi-
day arrives, Mother Nature willing, and we will 
set up a scavenger hunt that all will enjoy!

So don your sweaters and warm woolens, 
because the colder weather will not mean that 
life in Evergreen will slow down! I look for-
ward to seeing you all around town.

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

Boogie Benefits 
Boogie Benefit Inc’s mission is to raise 
money for other 501(c)(3) organizations.

Boogie Benefits — John Erlandson 
PO Box 1492 
Evergreen, CO 80437 
(720) 525-9221 
boogieatthebarn.com

Edward Jones — Zachary Pitman 
Edward Jones provides financial services 
including investing, retirement planning, 
and insurance to individual investors.

Edward Jones — Zachary Pitman 
PO Box 1960 
Idaho Springs, CO 80452 
(303) 567-9200 
edwardjones.com/us-en/financial-
advisor/zach-pitman

Evergreen Animal Hospital 
Evergreen Animal Hospital is proud to serve 
Evergreen surrounding communities for 
35+ years. We are a group of highly-
trained veterinarians who are devoted to 
giving your pet the best care possible.

Evergreen Animal Hospital 
32175 Castle Court 
Evergreen, CO 80439 
(303) 674-4331 
evergreenvet.com

Evergreen Jiujitsu 
Evergreen Jiujitsu is a martial arts  
academy with Jiu jitsu, kickboxing, 
wrestling, and fitness.

Evergreen Jiujitsu 
2932 Evergreen Parkway 
Evergreen, CO 8039 
(720) 305-3597 
Evergreenjiujitsu.com

Full Spectrum Being 
Licensed sound therapist. Licensed 
massage therapist. Full-spectrum doula. 
20 years of experience. Private studio 
sanctuary on Bear Creek.

Full Spectrum Being 
26290 State Highway 74 #5 
Kittredge, CO 80457 
(512) 507-3192 
fullspectrumbeing.online

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

Sunday, October 30th, 2022  
Race Starts @ 10am

Buchanan Rec Center • Ball Parks
Register @ http://getmeregistered.com/EAPLZombieRun5k

E V E R G R E E N  P L A Y E R S  P R E S E N T

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 in 
the foothills. 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
Oct 21 – 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
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Submit your calendar events in MS Word format 
only to Your Mountain Connection via Marty 

Hallberg (news@yourmtnconnection.com). 
Calendar Events are published as space allows. 

Information must be received by the 10th of each 
month prior to the actual date of the event.

CALENDAR OF EVENTS
October 2022

View the splendor of autumn right here in 
Evergreen! Shadow Mountain Gallery’s 
newest exhibit, “Fall Glory,” is on display 
through October 31. See Colorado’s signature 
aspens and other visions of the season. Color 
abounds! Shadow Mountain Gallery is located 
in downtown Evergreen, between Java Groove 
and Beau Jo’s. Open daily 10 to 5. 
October 4
Taco Tuesday, 5 – 7 pm at Bergen Park Church, 
31919 Rocky Village Drive, Evergreen. Kitchen 
One For One is a non-profit food truck serv-
ing restaurant-quality food to those in need. 
Join us for Taco Tuesday on the first Tuesday of 
every month. For every dollar donated or meal 
purchased, we give a restaurant-quality meal 
to someone in need. Bring your appetites! Eat 
here, or take it home to your family.
October 5
Bootstraps Scholarships & Loans cordially 
invites you to Sips for Scholarships at The 
Bistro at Marshdale from 6:30 pm – 9 pm 
to benefit Bootstraps, Inc. Bootstraps helps 
mountain-area graduating high school seniors 
pursue their educational dreams through 
scholarships and interest-free loans. The 
event will feature wine and food pairings and 
a paddle raiser providing an opportunity to 
donate to Bootstraps. The Bistro at Marshdale 
is located at 27376 Spruce Ln, Evergreen, CO 
80439. Tickets are $70 per person and can 
be purchased at bootstrapsinc.org. For more 
information, contact 720-630-9338.
October 7 – 8

Evergreen Players present Everscream 
Readings: Strange and Spooky Tales to Tell in 
the Dark, directed by Eric Ritter, for one week-
end only, October 7 & 8, at Evergreen Players 
Black Box Theatre, 27886 Meadow Drive, Unit 
B, Evergreen. Audience members will be enter-
tained by haunting folklore of wicked family 
traditions, plot twists and surprise endings 
that will chill you to the bone. The show is 
appropriate for audiences of ages 12 and up. 
Performances are Friday and Saturday, October 
7 and 8, at 7 pm. Tickets are only $15 and may 
be purchased online at www.evergreenplayers.
org or by calling 720-515-1528. Limited seat-
ing available.
October 8
Evergreen Chamber Orchestra Season 
Opener from 3 – 6 pm at the First Universalist 
Church of Denver, 4101 E Hamden Avenue, 
Denver, CO 80222. ECO is delighted to kick 
off our 41st Season with two incredible sym-
phonies! The program begins with one of ECO 

Music Director William Hill’s newest compo-
sitions. The second half of the program con-
sists of a classical masterpiece, Franz Joseph 
Haydn’s Symphony No. 101. Tickets $10 – $25. 
For info go to evergreenchamberorch.org
October 8

OMEGA: Open Minds Encouraging General 
Acceptance. Social gathering for LBTQIA+ 
Youth and Allies, 1 – 3 pm at the Idaho 
Springs Library, 219 14th Ave, Idaho Springs. 
Bring a snack to share! To register go to  
Resilience1220.org. For questions contact 
Heather at 720-480-6672.
October 9
Join us for our Annual Mountain Home Artist 
Reception from 5 – 9 pm at 27965 Meadow Dr. 
Evergreen! Come discover new local art for 
your next feature piece as we celebrate a group 
of hand-picked local artists to hang their art-
work to be featured around Mountain Home. 
We’ll have wine, snacks, and music for a fun 
Friday night. We’d love to see you there! For 
more info go to www.mountainhome.net.
October 14 – 16 and 28 – 29

THE ADDAMS FAMILY, a comical feast that 
embraces the wackiness in every family, fea-
tures an original story, and it’s every father’s 
nightmare: Wednesday Addams, the ulti-
mate princess of darkness, has grown up and 
fallen in love with a sweet, smart young man 
from a respectable family — a man her parents 
have never met. And if that wasn’t upsetting 
enough, Wednesday confides in her father and 
begs him not to tell her mother. Now, Gomez 
Addams must do something he’s never done 
before — keep a secret from his beloved wife, 
Morticia. Everything will change for the whole 
family on the fateful night they host a dinner 
for Wednesday’s “normal” boyfriend and his 
parents. For more info and to purchase tickets 
go to thevenuetheatre.com.
October 15
The 8th annual Rocky Mountain Literary 
Festival will be held from 8:30 – 3 pm at the 
Mount Vernon Canyon Club. Four authors 
will be featured. A light breakfast and plated 
lunch will be served. Cost is $90 for general 
admission and $125 for VIP. Proceeds will 
benefit Bootstraps, whose mission, in part-
nership with the community, is to support the 
continuing education of promising students 
in the mountain area, with an emphasis on 
financial need. For more information, contact 
nancy@bootstrapsinc.org or go on our web-
site RockyMountainLiteraryFestival.org. 

October 16

Building Inclusion for LGBTQIA+Youth. For 
community members to hear the voices of 
youth and learn about resources in the area! 
For community members to hear the voices 
of youth and learn how to support adoles-
cents, particularly LGBTQIA+ youth. Conifer 
High School Auditorium, doors open at 3:30 
includes resource/vendor tables. To register 
visit Resilience1220.org. 
October 21 –23
For all Elvis fans, Cody Ray Slaughter is return-
ing to the Lakewood Cultural Center, at 470 
South Allison Parkway in Lakewood, for the 
7th year for the Ultimate Elvis Tribute. All for 
a wonderful cause: Mount Evans Home Health 
Care & Hospice. Cody was named Ultimate 
Elvis Tribute Artist by Graceland. At just 20 
years old, he was the youngest ever to receive 
that honor. Now he returns to perform Elvis’s 
biggest hits, fan favorites, gospel songs, duets, 
and country songs with amazing Elvis-style 
attire and many new surprises. Tickets start at 
$45 and will sell out quickly! Go to mtevans.
org for more info and to purchase tickets.
October 21 – November 13

The Old Man and the Old Moon is an energetic 
and beautiful journey that takes the audience 
on an epic adventure of love and responsibil-
ity. 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 rou-
tine) 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, leviathans of the deep, and cantanker-
ous ghosts, as well as the fiercest obstacle of 
all: change. Written by Alex Falberg, Directed 
by Michal McDowell. Shows run on Fridays/
Saturdays 7 pm, Sundays @ 2 pm at Center 
Stage Theatre, 27608 Fireweed Dr., Evergreen. 
www.evergreenplayers.org
October 22
Join us for our 12th Annual Breast Cancer 
Fundraiser! October 22nd begins with our 
annual Jazzercise Class Event at 7:25, 8:00, and 
9:15 am, followed by a yoga class at 10:30 am. 
$20 donation at the door, door prizes for each 
class. Wine Tasting Event takes place at 6 pm 
at Aspen Peak Cellars in Bailey. $50 per ticket, 
wine and food pairings. Fundraiser benefits 
Komen Colorado. For registration and details: 
facebook.com/ConiferJazzercise or facebook.
com/jodidolphrealestate
October 27
Goldilocks and the Little Bear at The Little 
Bear Saloon in downtown Evergreen, 28075 
Highway 74  Evergreen from 5:30 pm – 9:30 pm. 
Put on your favorite costume and join us for a 
fundraiser to benefit the many fine programs 
at the local libraries. (Costumes optional.) 
Tickets are available online at www.mountain-
metro.com or at the door. Ticket price includes 
live music by Adam Lopez Tú, buffet dinner, 
silent and live auctions. Please consider help-
ing in one of the following ways: purchase tick-
ets and give to a client, donate a bottle of wine 
for our wine pull or donate an auction item, or 

make a monetary donation to help the local 
libraries. Contact Marie Lynch at 303.250.3133 
or marielynch@att.net for more information 
or to make a donation.
October 28
Hiwan Halloween 4 – 6 pm. FREE event at 
Hiwan Heritage Park, 28473 Meadow Drive, 
Evergreen. Bring your little ghouls, bats, and 
pumpkins to Hiwan Heritage Park to enjoy 
crafts, games, activities, and a few sweet treats! 
This free, family-friendly community event is 
not too spooky and will be mostly outdoors, 
weather allowing. Costumes encouraged! Pet 
costume parade!
October 30
EAPL’s 7th Annual 5K Zombie Run, Sunday, 
October 30th. Race starts at 10 am at Buchanan 
Rec Center (Ball Parks). Register @ http://get-
meregistered.com/EAPLZombieRun5k
October 1 –29

Rocky Mountain National Watermedia 2022 
Exhibition, now in its 49th year, is regarded 
as one of the top watermedia exhibitions in 
the country and traditionally offers more than 
$10,000 in cash awards. evergreenarts.org
October 1– 9 9

The Importance of Being Earnest opens 
StageDoor Theatre’s 2022 – 23 season. Oscar 
Wilde’s most well-known and best-loved 
play, “The Importance of Being Earnest,” runs 
through October 9th at StageDoor Theatre 
in Conifer. Directed by Jay Louden, sparkling 
wit and a classic plot take you to Victorian 
England for a timeless farce that is both inven-
tive and hilarious. Tickets can be ordered at 
www.StageDoorTheatre.org.
October 29 – November 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.
Introducing our 2022 – 2023 Season!

We are excited to announce our 2022 – 2023 
season at The Venue Theatre!! Registration is 
open now. www.thevenuetheatre.com

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

October 2022 

PeaceWorks, Inc. is grateful to Taspen’s for 
hosting the Community Wellness Program 
in the Shanti Studio. 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//
October 5 
Restorative Yoga 5:30 – 6:30 pm. Join Carrie 
for  a slow and restful yoga practice, a lim-
ited number of relaxing asanas (poses) held 
longer than those in a yoga exercise class. The 
use of folded blankets and bolsters support 
relaxation and reduce stress in poses that 
are done without stretching and muscle con-
tracting work. The rejuvenation of Restorative 
Yoga gives one the chance to turn inward and 
release the day-to-day tension.

October 12 
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.
October 19 
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.
October 26 
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.

Resilience1220 provide services in the form of FREE counseling sessions and support groups for young people ages 12 – 20, and community outreach and events that increase awareness of 
mental health issues. We foster an environment of mutual respect in which our staff, clients, and volunteers can feel valued. We seek to serve all members of our community, without regard 
to gender, race, ethnicity, national origin, religion, age, sexual orientation or identity, abilities, political affiliation, or education. We are open to all and see diversity as a source of strength. 

Resilience1220 is a 501(c)(3) nonprofit organization. Your donation is tax-deductible and will be securely processed through ColoradoGives.
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CALL 303-674-3701

Grow your community...

Buy Local!

Registration will open Oct 1st, 2022 for the 
12th Annual Turkey Trot! 
For more information please contact 
Meaghan Moore, Marketing & Events 
Manager 
720-496-0289 
meaghan@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

REGISTER TODAY!
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