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 Summer Wrap Up
“Our ResqRanch HORSES 101!, and Hike with Horses summer programs were a huge success!”

Fall is quickly on the way, and we  
are wrapping up a very busy summer 
here at Aspen Park Vet Hospital. 
Just today we had two wild African 
Savannah cats in for surgery, a 
hedgehog with a urinary tract 
infection, a chicken with a swollen 
eye, and a Flemish giant rabbit, the 
last being an extra giant pile of fluffy 
cuteness! Oh, and of course we also 
took great care of lots of dogs and 
cats, too!

We have been so busy that we are look-
ing forward to meeting our new vet-
erinarian soon, who is just the right 

fit to join our team! Also, we are continuing to 
fine-tune how we run things at the practice, now 
that we have been in our new building for over a 
year, and I have owned the practice now for two 
years. That time has gone by like a whirlwind!

Our ResqRanch HORSES 101! and Hike with 
Horses summer programs were a huge success. 
We often had more folks than we could accom-
modate, and I had so many people requesting a 
second HORSES101! session that I had to offer 
the program again! We offered 16 sessions over 
the summer for the little children, and then so 
many more advanced classes that I lost count. 
People contact us daily about volunteering, 
adopting horses, and “Please, when are you 
offering your next program?” Stay tuned as we 
are working out when our next programs will be. 
Once we complete our film team (now accepting 
applications), we will offer the program online. 
Also, we currently know of at least 6 thorough-
breds that will be needing homes at the end 
of this racing season. Most of them will likely 
already have owners, as English show horses, 
before you read this. However, if you are inter-
ested, please call the hospital at 303-838-3771 

and we can see if any are still available. 
Speaking of the racetrack, our end-of-season 

party at Arapahoe Racetrack was one of the most 
fun events we have ever had! Not only did we all 
go behind the scenes, but we also experienced 
walking a racehorse horse from the barn to the 
saddling paddock, we all got to be in the sad-
dling paddock while they were getting the jock-
eys up, and best of all, we got to be in a win 
picture! Everyone learned a lot about the racing 
industry from the inside, straight from some of 
the most successful trainers at the track. It was 

a wonderful way to spend a Sunday. If you are 
at all interested in horses, please plan to join us 
for one of our next fun events at the track next 
season!

Back to rescue news: we are currently look-
ing for another horse to expand our program. 
Ideally, we are looking for a preferably older, 
ex-pack, or similar, gelding that would be quiet 
on the ground around a lot of little unmannered 
children. Because you know, kids will be kids! 
We are looking for a horse that will be brushed, 
petted, walked, and loved, by many little girls 

and boys, and us, for the rest of his/her life. If 
you know of an ex-pack horse with lots of miles, 
we would love to talk to you.

And on that note, it is time for us to find our 
permanent home. Although we love the tre-
mendous care our animals get at their current 
facility, West Wind Stables in Conifer, we need 
a bigger facility in order to rescue more horses, 
and accommodate the swelling number of par-
ticipants to our programs. Our ideal situation 
is the caretaker’s home of a large property, so 
that we carefully manage the land and facili-
ties, and lovingly continue to provide our FREE 
educational services to the community. Do you 
have, or know of someone who has, an eques-
trian facility in north Evergreen that we can take 
great care of? Please contact us through Aspen 
Park Vet Hospital at 303-838-3771 so we can 
see if we might be the right fit! 

Recently, one of our clients decided that they 
didn’t want to get their female dog spayed, 
because of the potential for income they could 
make with breeding her. Since this might be a 
common thought out there, it seemed prudent 
to make a quick comment on the topic. Breeding 
animals is an endeavour best left to the experts, 
who show dogs for health and temperament. 
Anything else is just unnecessarily risking your 
beloved female pup. Are you prepared for the 
blood, gore, potential for death, and middle- 
of-the-night veterinary bills when things don’t go 
well? Probably not; so I recommend adoption. 
Don’t shop (or breed) your dog, if you love her. 

From DrQ and the entire crew at Aspen Park 
Vet Hospital, we wish you the most amazing, 
healthy relationship possible with all of the ani-
mals in your life!

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. 

“Our end-of-
season party 
at Arapahoe 
Racetrack was 
one of the most 
fun events we 
have ever had!”



September  beneficiary
Your Mountain Connection donates $250 every month to a local nonprofit featured on this page through the  

Mountain Connection Beneficiary Program. To date, Your Mountain Connection has donated more than $115,000.  
Evergreen resident Margo Hamilton is the volunteer beneficiary coordinator for Your Mountain Connection.  

She has an extensive background working with nonprofits and writes to help people better understand each other.

FIND YOUR LOVE AND GIVE YOUR LOVE AT CHR
BY MARGO HAMILTON

Where can you fly without wings, fully 
engage in a two-sided conversation 
with not one word spoken, and share 

a relationship that is solely based on trust? If you 
answered on the back of a horse, you’re right.

In his play Henry V, William Shakespeare wrote, 
“When I bestride him, I soar, I am a hawk: he trots 
the air; the earth sings when he touches it; the basest 
horn of his hoof is more musical than the pipes 
of Hermes.” And if you think your Hermès scarf, 
purse, belt, or Attelage steel dessert spoons are to 
be treasured, you need to know that your prized 
Hermès treasures would not exist had Thierry 
Hermès not first established a harness workshop 
on the Grands Boulevards quarter of Paris, dedi-
cated to the service of European noblemen. 

Researchers have long studied the bonds 
between horses and people in an attempt to ascer-
tain the motivating factor that forges this unique 
relationship. You might have been born with 
horse fever, and that special bond exists no matter 
how many times you have been bucked off or had 
to scrape pennies together to keep hay in their 
bellies and the boarding facility paid. Or perhaps 
looking at pictures of or standing a comfortable 
distance from horses is thrill enough.

Whatever your emotional tie to these majestic 
creatures, you need to be aware that the plight 
and welfare of horses matches that of abandoned, 
neglected, unwanted, and abused dogs and cats. 
Kill lots still exist. Although the U.S. outlawed 

horse slaughter, a sicken-
ing industry is growing 
that buys broken-down 
and aging horses, no longer 
healthy, loved, or wanted, 
then transports them to 
Canada or Mexico for 
slaughter. Horse rescue and 
adoption is not as easy as 
bringing a canine, feline, or bird into your family, 
because horses require room to live and plenty of 
money to afford feed, meds, farriers, tack (halters, 
leads, saddles, bridles), and more.

Colorado Horse Rescue (CHR) has been dedi-
cated to saving disadvantaged horses since 1986. 
Founded by Sharon Jackson and Jill Pratt, CHR’s 
mission was initially supported by local farmers 
and boarding stables who offered to shelter the 
abused and neglected horses Sharon and Jill were 
rescuing. I have no doubt that horse-loving resi-
dents in our communities opened their hearts and 
gates to welcome CHR horses into their pastures, 
pastures that are now disappearing as sprawling 
houses, condos, and subdivisions rob our com-
munities of once rambling acres.

The allure of horses, however, remains, but 
there are new issues that challenge Antoine de 
Saint-Exupery’s quote, “You must never forget this 
truth…you remain responsible, forever, for what 
you have tamed.” Jumping on a horse and going 
for a ride is not as simple as it sounds, especially 

when once-welcoming 
neighbors no longer allow 
you to cross their land, 
sharing public trails is 
often challenged, and many 
boarding facilities are shut-
ting down because their 
costs are off the charts. 
Owners who can’t afford 

the feed or care will often surrender their horses to 
CHR. Broken-down competitive horses are often 
turned over to CHR. Kids lose interest in horses, 
and their parents turn them over to CHR. 

In 2017, the ASPCA estimated there were over 
200,000 unwanted horses in the US. For horses 
fortunate enough to be living at CHR, horse lovers 
are needed now more than ever to help save, love, 
feed, and care for them. Perhaps you want to adopt 
one of their rideable horses, or work with a “green” 
horse to make it your own. You also might be 
interested in adopting a companion horse or one 
of their miniature horses. You can also foster res-
cued horses. Your out-of-pocket expenses to feed 
and care for a foster horse are tax deductible.

If you don’t want to own a horse, CHR’s sponsor 
program might be the perfect fit. These affection-
ate, loving creatures are waiting for you to come 
visit them. It’s what I call their “give love and get 
love in return” program. If you prefer to sponsor 
an equine friend without the hands-on approach, 
that too is welcome. 

And if you love people, horses, art, lively enter-
tainment, good food and drink, and fabulous 
silent and live auctions, you need to attend CHR’s 
annual fundraiser, Mane Event,  on Saturday, Sept. 
7, 2019, at 6 pm at the Jewish Community Center 
in Boulder. CHR welcomes local businesses to 
participate as sponsors for the event. 

Visitors are welcome at CHR, located at 10386 
N. 65th Street in Hygiene, Colorado (between 
Longmont and Lyons). I dropped in unannounced 
and unexpected, and received an amazing tour. I 
met every horse on the property and learned their 
names and their stories; many are healthy and 
sound horses that were surrendered by owners 
who could no longer afford them. CHR’s facility 
also has gently-used tack for sale and a cute gift 
store that drew me in, but it was the horses that 
stole my heart. There was absolutely no pressure 
for me to donate or adopt. In fact, they had no idea 
I was doing research for this beneficiary article. I 
was just a horse-loving person who was given the 
red carpet treatment by other horse-loving people. 

For more information about CHR and  
Mane Event, go to their website at chr.org,  
call CHR at 720.494.1414, or email them at 

info@chg.org. I encourage you to visit the rescue 
in person. You will find unconditional love 

waiting for you on the other side of the fence. 
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I’m Just Sayin’…
The History of Labor Day

Jeff Smith owner/publisher

Labor Day, an annual celebration of work-
ers and their achievements, originated 
during one of American labor history’s most 

dismal chapters. In the late 1800s, at the height 
of the Industrial Revolution, the average American 
worked 12-hour days and seven-day weeks in 
order to eke out a basic living. Despite restrictions 
in some states, children as young as 5 toiled, earn-
ing a fraction of their adult counterparts’ wages. 
People of all ages, particularly the very poor and 
recent immigrants, often faced extremely unsafe 
working conditions, with insufficient access to 
fresh air, sanitary facilities, and breaks.

As manufacturing increasingly supplanted agri-
culture as the wellspring of American employ-
ment, labor unions, which had first appeared in 
the late 18th century, grew more prominent and 
vocal. They began organizing strikes and rallies to 
protest poor conditions and compel employers to 
renegotiate hours and pay.

Many of these events turned violent, including 
the infamous Haymarket Riot of 1886, in which 
several Chicago policemen and workers were 
killed. Others gave rise to longstanding traditions: 
On September 5, 1882, 10,000 workers took 
unpaid time off to march from City Hall to Union 
Square in New York City, holding the first Labor 
Day parade in U.S. history. The idea of a “working-
men’s holiday,” celebrated on the first Monday in 

September, caught on in other industrial centers 
across the country, and many states passed legis-
lation recognizing it. Congress would not legalize 
the holiday until 12 years later, when a watershed 
moment in American labor history brought work-
ers’ rights squarely into the public’s view. On May 
11, 1894, employees of the Pullman Palace Car 
Company in Chicago went on strike to protest 
wage cuts and the firing of union representatives.

On June 26, the American Railroad Union, 
led by Eugene V. Debs, called for a boycott of all 
Pullman railway cars, crippling railroad traffic 
nationwide. To break the strike, the federal gov-
ernment dispatched troops to Chicago, unleash-
ing a wave of riots that resulted in the deaths of 
more than a dozen workers. In the wake of this 
massive unrest and in an attempt to repair ties 
with American workers, Congress passed an act 
making Labor Day a legal holiday in the District of 
Columbia and the territories. On June 28, 1894, 
President Grover Cleveland signed it into law. 
(History.com)

Enjoy the day and be safe.
The Rockies - I’ve tried to stay positive, I really 

have. The Rockies make that very difficult, if not 
impossible. I’ve been preaching pitching all year, 
and now the result of inconsistent pitching is 
taking its toll. We have two legitimate starters. 
The rest are either injured or so inconsistent that 
you can pretty much guess the results before the 
game starts. And there is no back-up from the 
bullpen. In a recent game against the Astros we 
were down one in the seventh; then Shaw came 
in and gave away 4 runs, then Bettis gave away a 
couple — lost by 6. Shaw did it again against the 
Diamondbacks. He’s making $9 million a year! 
Our defense and offense are doing OK. But you 
can’t go to the playoffs without pitching. It would 
take a miracle now for the Rockies to make it.

Broncos – Pre-season, ho hum. Lost to 
Seahawks. I think we played four different quar-
terbacks. Lost a couple of players to injury — out 
for the season: end Austin Fort, and also fullback 
Andy Janovich. I know these games are neces-
sary to observe the rookies and make decisions 
on who is cut, but what a bore.

Quackadilly says:  
‘O, what a tangled web we weave when first we 

practice to deceive’. Sir Walter Scott
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from the experts

Tricos
The Little Bug with a Big Impact

BY DUANE REDFORD

Tricorythodes (Tricos) put 
fear into most fly fishers. 
A tiny little mayfly (sizes 
20 to 26 out West) with a 
huge impact is coming or 
has already come to a river 
near you. I hear guides and 
recreational fly fishers alike 
voicing their disdain for this 
little devil that swarms in 
large mating columns over 
the rivers each year. The 
bug is small, the fish feed selectively on them, and 
getting your presentation eaten can be challeng-
ing at best. Fear not, for there are a few strategies 
and techniques to stay in the game and not resort 
to sawing your fly rod into pocket-sized pieces.

Male Tricos hatch at night, and the females 
hatch in the morning. This is important to know 
as you target fish, attempt to stay ahead of the 
hatch, and fish the hatch through completion. I 
still have head-scratching, knuckle-busting days, 
but I have become fairly successful using this 
strategy on my local water. First, the male Trico 
is black in color and hatches at night to retreat to 
foliage to molt one more time into a mating “spin-
ner.” In the morning they begin to form a longitu-
dinal column over the river as the day warms and 
they await the female hatch. On my water, I watch 
the column closely as it starts high overhead.

During this phase I will run a large dry fly 
like a Chubby Chernobyl, and drop a full thirty 
inches to a small black soft-hackle. I’ll follow 
the soft-hackle (about a foot away) with my Butt 
Crack Baetis in brown in a size twenty. Put a size 
six split-shot between the two last flies. As the 
female Tricos emerge and join the column, the 
brown and black droppers get eaten regularly 

matching the emergers, 
drowned, and crippled 
insects. The female is typi-
cally greenish in color, but 
the fish will eat the brown 
emerger frequently as the 
profile is nearly perfect. The 
lower the mating column 
comes to the water surface, 
and the males fall “spent,” 
the greater the bite.

Now here’s where it can 
get tricky, as the water surface becomes matted 
with spent Tricos. Once the fish are off of the 
emergent phase of the bug and focused on the 
dead floaters, in order to stay with the hatch you 
need to switch tactics. With so many dead and 
floating bugs, the fish begin to feed selectively 
on the spent flies. Most anglers at this point will 
try to fish spent Trico patterns. These patterns do 
work; but getting yours to stand out in the crowd, 
and seeing the fish feed on yours, can be frustrat-
ing. I switch it up and throw a size twenty para-
chute Adams and drop a size twenty Butt Crack 
Baetis about twenty inches behind it to fish the 
film. The Adams is the proper size and profile, is 
easier to see than a spent Trico pattern and sup-
ports the dropper fly easily. I want that dropper in 
the top two inches of the water, so “greasing” the 
tippet with floatant to within two inches of the 
dropper is standard practice. Rinse and repeat.

Hope these tactics up your Trico game. Give 
them a shot and Fear No Water!

Duane Redford is a Colorado fly fishing guide, 
author, national speaker, and signature  

fly tyer for Montana Fly Company.  
duaneredford.com @flyfishersplaybook

A fine trout that ate a Trico emerger pattern  
early in the hatch.

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!

—  M O U N T  E V A N S  H O M E  H E A L T H  C A R E  &  H O S P I C E  —

The Will to Walk 
BY KERI JAEGER

Nancy Mood is a fighter. The Evergreen resident recently celebrated her 65th birthday. In order to get to her  
birthday party, she did something doctors told her she would never be able to again: she walked.

The simple act of putting one foot in front of the 
other is one of those things that most of us take 
for granted. It’s not until we are faced with the 
prospect of losing this ability that we realize how 
it important it is to our health, happiness, and 
independence.

If there is anyone who understands the value of 
independence, it’s Nancy Mood. Originally from 
New York, she still has a thick Brooklyn accent, 
and when she talks, she tells it like it is. Spend a 
few a minutes with Nancy, and we dare you not to 
laugh. She has a boisterous sense of humor that 
will make you glad you lost the challenge.

Unfortunately, last fall, there was little to laugh 
about in Nancy’s life. She developed a kidney 
infection that turned to sepsis — a life-threatening 
medical emergency that can quickly lead to tissue 
damage, organ failure, and death.

“It was touch and go there for a while,” said 
Nancy’s sister. “We didn’t think she was going to 
get back on her feet.”

Surviving sepsis was Nancy’s first obstacle, but 
with that behind her, she faced another daunting 
challenge: recovery. Severe sepsis survivors often 
struggle to participate in everyday activities such 
as bathing, preparing meals, and even walking.

“The doctor said to me, ‘If you haven’t walked 
by now, you probably aren’t going to. You need 
to be in a home.’” Nancy recalled. “I said, Uh-uh, 
you don’t know me.”

Nancy went from the hospital, to a rehabil-
itation facility, to home where she found herself 
propped in a recliner with no way to get out of 
it. That’s where her care team from Mount Evans 
Home Health Care & Hospice found her when 
they entered the picture.

“They were a team that can’t be beat,” explains 
Nancy. “Without them, I wouldn’t be walking. 
I’d still be in my room. I wanted to kill myself, 
literally.” 

That team included Physical Therapist (PT) 
Susan Adamowski, Occupational Therapist 
(OT) Britta Heublin, Nurse Meg Leadford, and 
Certified Nursing Assistant (CNA) Toni Aho.

“These guys had me doing exercises. I used 
weights. I started with three pounds and that was 
enough for me. Then one day they came in the 
door with five pound weights and I thought ‘You 
got to be kidding me,’” Nancy laughed. “But the 
more they threw at me, the more I wanted.”

“In the beginning 
I said to her, ‘I’m 
not asking, we are 
doing it.’ There was 
a lot of pushing.” 
Susan Adamowski, 
PT explains, “We 
just kept telling her, 
‘You have this, you 
have got to get your 
life back.’”

Nancy trusted 
them enough to 

do what she thought was nuts. In addition to 
the exercises, she changed her diet as well. She 

swapped soda for sparkling water and watched 
what she ate. Soon she started shedding pounds 
and inches.

It has been a long six-month journey, and 
Nancy still has more recovering and rehabilita-
tion ahead of her. She’s walking, showering and 
accomplishing chores on her own. To mark her 
transition from home health care to outpatient 
therapy, her family of caregivers held a birthday/
graduation party.

“They mean the world to me,” said Nancy. “I 
love every one of them. They’ve become more 
than workers. They are friends. I can’t say enough 
about them or Mount Evans.”

 

 
Keri Jaeger is the Senior Director  

of Clinical Services at Mount Evans Home 
Health Care & Hospice. To learn why  
Our Heart Is in the Home, please visit  

www.MountEvans.org/OurHeart

What makes
MOUNTAIN
C O N N E C T I O N

DIFFERENT?
$115,000 Donated  
to Local Nonprofits

Each month, Your Mountain 
Connection donates to a local 

nonprofit. It is our way of 
helping to build community. 

It also is our pleasure! We 
invite all caring businesses to 
advertise in our publication. 

Celebrate making a difference! 
It could be contagious!

CALL  
303-674-3701  
TO ADVERTISE

(L-R) OT Britta Heublin, Nancy Mood and CNA Toni Aho  
with PT Susan Adamowski and RN Meg Leadford celebrating 

Nancy’s 65th birthday.
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from the expertsfrom the experts
—  R E / M A X  A L L I A N C E  •  C O N I F E R  —

Healthy Water
BY CHRISTY SEABOURNE

While about 15% of the residents 
in Colorado get their drinking 
water from a private well, that 
number is closer to 80% in our 
mountain communities. Most of 
the time Mother Nature does a 
great job of filtering and giving 
us fresh clean water. Layers of 
rock and soil between the sur-
face and the groundwater have 
filtered most contaminants out, 
but groundwater can contain nat-
ural impurities and contaminants, 
even before human interaction.

How can this affect your 
health? That depends. It is rea-
sonable to expect all water will 
have small amounts of some con-
taminants in it. Even with levels 
above standards set by the U.S. 
Environmental Protection Agency, you will not 
always become ill. That doesn’t mean testing 
your water is not important! It is especially vital 
in cases where someone in the household is preg-
nant or nursing, there are unexplained gastroin-
testinal illnesses in your home, a neighboring 
well is found to be contaminated, or there is a 
change in the smell or look of your water.

It is important to use a licensed contractor to 
construct water wells, install pumping equip-
ment, and for any major repair or maintenance. 
However, there are some precautions you can 
take yourself to reduce your risk of private well 
contaminants. Inspect the parts of your well you 
can see. Look for cracked or damaged well cas-
ings. Is the well cap missing or broken? Make 
sure it is repaired. Is the ground around your 
well sloping away to drain surface runoff? This 
prevents contaminants from running into the 
well. The well casing should be at least 12 inches 
above the ground surface. Finally, have your well 

water tested at least once a year.
If your private well does test 

positive for contaminants, you 
have options to make it drinkable 
again. The first step is to talk to 
a well water specialist. They will 
give you the pros and cons of 
various treatment possibilities 
specific to your home and well 
design. Disinfecting the well may 
be all that is needed. However, 
sometimes additional filtering 
and treatment may be required.

Wells also tend to have higher 
mineral content than surface 
water sources. Most of the time 
this is not a health concern; many 
of the minerals in water are nec-
essary for human life. However, 
increased levels of calcium or 

magnesium can damage pipes over time and 
leave hard-to-clean spots on fixtures. Installing a 
soft water system solves this problem easily.

Rest assured, living with a well does not mean 
you need to live off bottled water. So, what do 
you call water that’s healthy for you? Well water.

Do you need a qualified well contractor? I can 
give you recommendations!

Christy Seabourne, Associate, RE/MAX Alliance 
www.buyandsellincolorado.com 
Christy.Seabourne@gmail.com, (720) 352-1191

“Have your well 
water tested at 

least once a year.”

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

Bloat or GDV
BY LIZ GRIMSHAW, DVM

Canine bloat comes in two forms. 
On the one hand, maybe your 
dog got into his bag of food, 
and he looks like you feel after 
Thanksgiving dinner. This form 
is uncomfortable, but not usu-
ally life-threatening. On the other 
hand is GDV or Gastric Dilatation-
Volvulus. GDV is a suddenly 
life-threatening condition where 
the stomach twists on itself, and 
immediately veterinary interven-
tion is needed.

We do not fully understand why GDV occurs, 
whether the stomach twists and then fills with gas 
or fills with gas and then twists, but we understand 
the consequences very well. A huge gas-filled 
stomach expands until it prevents blood flow from 
returning from the rear legs and organs back to the 
heart. This results in decreasing oxygenation of the 
body, resulting in shock. The spleen and pancreas 
can become part of the twist, leading to a lack of 
blood flow to these areas as well, which can result 
in blood clot or thrombosis. The stomach itself can 
rupture or become so large that it puts pressure 
on the diaphragm, resulting in difficulty breathing. 
There can also be the formation of free radicals 
and other harmful molecules that can cause a heart 
arrhythmia, or even stop the heart.

GDV can occur in any dog breed, and even 
occasionally in cats and guinea pigs, but some 
pets are more at risk than others. Risk factors for 
GDV include a larger or deeper chested dog. Great 
Danes, mastiffs, weimaraners, St. Bernards, Irish 
and Gordon setters, and standard poodles are the 
breeds most commonly considered at risk, but this 
condition can occur in any breed. Pets that are fed 
a single large meal each day, fed from an elevated 
food bowl, or are older have been shown to have 
an increased risk.

The most obvious sign of GDV or bloat is a very 
enlarged, drum-like, stomach that can look like 
your pup swallowed a beach ball! Some dogs will 
retch or try to vomit, but be unable to, or will look 

very uncomfortable and breathe 
abnormally. Hyper-salivation can 
occur, as well as restlessness. Some 
dogs will collapse or be very weak.

Your veterinarian will take a 
radiograph (x-ray) to definitively 
diagnose GDV. Once this has 
occurred (and sometimes even 
before an x-ray) emergency treat-
ments with IV fluids and decom-
pression of the stomach are neces-
sary to prevent death. Emergency 
surgery is needed to return the 

stomach to the normal position and assess the 
stomach and other organs (such as the spleen) for 
damage that may have occurred during the time 
they were twisted. A permanent connection is 
made from part of the stomach to the body wall of 
the dog to prevent this condition from occurring 
again. This is a complex and emergent surgery, and 
often pets will have to stay in the hospital for sev-
eral days post-operatively.

GDV is a scary and life-threatening condition, 
but it can be prevented! If your dog is an at-risk 
breed or has a deeper chest, a preventative pro-
cedure can be performed called a gastropexy. The 
stomach is permanently attached to the body wall 
to prevent any possibility of twisting in the future. 
Dogs can still become “bloated” from eating too 
much, but their stomach can no longer twist. This 
can be performed during spay or neuter, as a sur-
gical procedure or as a minimally invasive surgery 
by laparoscopy (using small incisions and a video 
system). If you think your dog may be at risk for 
GDV, discuss with your veterinarian whether a 
prophylactic gastropexy is recommended!

Evergreen Animal Hospital is open  
365 days per year for urgent care, emergency, 

and general practice needs.  
Weekday hours: 7am – 9pm, Saturday and 

Sunday hours: 7am – 7pm. Feel free to contact us 
anytime with questions at 303-674-4331 or stop 

in for a tour and to meet our staff.

The Sasquatch Chronicles
BY JIM MYERS

Wow, the summer is nearly over! 
Where did the time go? Why is it 
that the older you get, the faster 
time flies? So, quick updates 
on a few ongoing projects: The 
“Backwoods” movie is still on 
track, although we’ve had to take 
a break in our planning due to my 
wife being out of the country with 
a family emergency. I’m grateful 
to Staunton State Park for work-
ing with us to make it possible for 
us to shoot most (if not all) of the 
movie in the park. What a great 
venue to shoot a Bigfoot movie! I 
am also continuing with the ongo-
ing project of building the “New 
Sasquatch Outpost.” With Platte 
River Outfitters now moved in to 
their new location in Bailey, we are 
expanding to create a true Bigfoot 
“Experience” throughout the store. You’ll have to 
stop by for a sneak preview of things to come! 

John (my research partner) and I have both 
been so busy with life this summer that we have 
not been able to spend as much time in the woods 
as we’d like. We did visit both of our gifting sites 
last week, and we had a surprise waiting for 
us. We had a few visitors with us that day who 
wanted to interview me for their bi-weekly pod-
cast. We’d climbed up to our first gifting site, and 
while John and I were busy checking for any activ-
ity, one of our guests pointed down into the ravine 
and asked, “What’s that down there?” John and I 
looked, and sure enough, down at the bottom of 
the ravine were two toy horses we’d left at our site 
probably two years ago. One — a plastic molded 
horse — was inside a hollow tree stump, like it had 
just been placed there. The other was a wooden 
bust of a horse that looked like it had been out-
side for a while, and it was half stuck under a log. 
This was the first time we’d ever found any of the 

objects that have been taken from 
our sites. We don’t know how long 
the toys had been there, but I feel 
sure we would have noticed them 
during past visits. Don’t know 
what it means, but it’s certainly 
interesting that the two toys were 
returned, even if they didn’t bring 
them back to the actual gifting 
site. It’s curious, if nothing else.

One of the staff from Staunton 
Park thought it would be fun to 
organize a night Squatching expe-
dition with some of their volun-
teers. There’s a group of about 20 
of them who’ve created what they 
call the Staunton Sasquatch Team, 
and they were all excited about the 
prospect of a night hike. Daphne 
and I showed up on the pre-ar-
ranged evening, and as we pulled 

in we were surprised to see how many cars were 
there. Several more cars and trucks pulled in, and 
by the time we were all ready to head out for our 
“Sasquatch Expedition,” the group had grown 
to 30 people. I wasn’t sure how this adventure 
would go, since I’d planned to go bush-whack-
ing instead of following one of the park trails, and 
I wasn’t sure we could keep 30 people together. 
Well, the Staunton volunteers are a hardy bunch, 
and to their credit they followed me over logs, 
under bushes, and around boulders for a couple 
of hours. We did find some curious tree breaks, 
but more than anything it was just a fun evening 
out in the woods in the dark. Would have been 
a perfect night to go snipe hunting…but that’s 
another story.

Please stop by the Outpost at 149 Main Street in 
Bailey, and check out the work we’re doing on 
the addition. It’s going to be great — can’t wait! 

Or visit us online at sasquatchoutpost.com.

“One [gift] was 
inside a hollow  
tree stump, like 
it had just been 
placed there.”

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

New Medicare Beneficiaries’  
Big Choices

BY DANA REGALADO

Medicare on your horizon? If 
you’re turning 65 soon, you’re 
finding out there is a lot more 
to how Medicare benefits work 
than you may have anticipated. 
So let’s break it down: At age 65, 
Social Security beneficiaries are 
automatically enrolled in Original 
Medicare (Parts A & B) which 
pays 80% of necessary medical 
expenses, excluding prescriptions 
and other services like vision, 
hearing, and dental expenses. 
If you’re not already collecting 
Social Security, you will need to 
enroll for Part B through the Social 
Security Administration (ssa.gov) 
up to 3 months prior to your 65th 
birthday. Most people pay no pre-
mium for Part A and in 2019, $135.50/mo. for 
Part B. Part C is an “optional” part of Medicare. 
The first option is to stick with original Medicare 
and add a Medicare Supplement (aka Medigap) 
insurance plan to offset some or all of the 20% 
that Original Medicare doesn’t pay. Option #2 is 
to switch to a Medicare Advantage plan (Part C). 
In this case, Medicare pays the insurance plan of 
your choice to take care of your health services. 
Which is better for you, Medigap or Advantage?

If you travel a lot, use a lot of healthcare ser-
vices, or just want to maximize coverage and 
flexibility, check out the Medigap plans avail-
able in your area when you first become eligible 
for Medicare. There is no medical underwriting 
during your initial enrollment period, and it’s the 
only time you can’t be denied acceptance into a 
Medigap plan regardless of health. When you 
choose a Medigap plan, you stay in the Medicare 
Program, and you can see any doctor in the U.S. 
who accepts Medicare. There are some great 
Medigap plans out there (F, G and N are the most 
popular), and one may be an excellent option 

if the premium fits your budget. 
Coverage for Rx, dental, vision, 
and hearing is separate. 

Medicare Advantage plans are 
required by law to cover at least 
what original Medicare provides 
and have maximum out-of-pocket 
cost limits. Out-of-pocket costs 
are typically lower than if you 
were just in traditional Medicare, 
and in some areas fewer providers 
accept original Medicare patients. 
There is no medical underwrit-
ing for Advantage Plans. Unless 
you have end stage renal disease, 
you cannot be denied entry into 
an Advantage Plan. In Colorado, 
most Medicare Advantage Plans 
are HMO or PPO plans; some are 

$0 premium plans, many include a Prescription 
Drug Plan benefit (Medicare Part D), they tend to 
have lower copays than Original Medicare, and 
they often include additional perks such as Silver 
Sneakers. 

More options are coming to the market-
place in 2020, including new carriers in the 
Supplement market and new Advantage plans 
with additional benefits. We’ll find out more 
about the 2020 plans after October 1st. When 
you’re ready, take advantage of the free services 
available to you from a licensed, independent 
broker like me who can help you learn about 
and find the best available plan to suit your 
individual needs and considerations. 

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. 

“Which is better 
for you, Medigap 
or Advantage?”

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

Same-Day Dentistry 
BY ALEX ROBERTS

“We understand that scheduling for dental appointments  
isn’t always the easiest thing to do.”

Have you ever been to the dentist 
and needed a crown? At the visit 
when the tooth was prepared for 
the crown, did you need a tem-
porary crown while the crown 
was sent to the lab? And did that 
temporary crown ever come off or 
break before you came back for 
the permanent? For many people 
the answer to these questions, 
especially the last, is yes! While 
there are many ways to reach the 
same end-point, in our office we 
are now able to offer dentistry 
such as crowns, partial crowns, 
bridges, and veneers in a single 
appointment using the latest cut-
ting-edge Cerec Primescan tech-
nology. Traditional dental crowns 
required at least two appoint-
ments with the dentist and up to 
3 weeks between these appointments. Now we 
are able to prepare the tooth and cement a per-
manent crown in the same visit. This appoint-
ment is only slightly longer that if we were pre-
paring the tooth and placing a temporary crown. 

We understand that scheduling for dental 
appointments, or any appointments for that 
matter, isn’t always the easiest thing to do. If we 
are able to accomplish in one visit, what nor-
mally takes two, we feel like we are offering our 
patients a valuable service. Also, if we can limit, 
or completely eliminate, the need for a tooth to 
have a temporary crown, we feel like we are less 
likely to irritate the nerve inside the tooth and 
will lessen the chance for sensitivity or a nec-
essary root canal afterwards. If we don’t have 

a temporary crown on the tooth, 
we won’t have the temporary 
falling out at the most in-oppor-
tune time, like at your daughter’s 
wedding or while you are on a 
nice relaxing all-inclusive vaca-
tion in Mexico!

Our new state-of-the-art oral 
scanner digitally acquires the 
information that is tradition-
ally taken with putty impression 
material. It is the latest version of 
CAD-CAM technology and can 
scan an entire upper or lower 
arch amazingly fast and accu-
rately. This is possible because 
the camera processes 1 million 
3D points of data per second! 
The milling unit that creates the 
crown can manufacture many 
types of crowns within minutes, 

a lot of which haven’t been available for in-office 
fabrication in the past. There are many different 
materials, and that decision is based on the nec-
essary strength needed and the esthetic demands 
of your mouth, among other variables. Your den-
tist will recommend what type of crown is right 
for your tooth. 

We are very excited to be able to offer this ser-
vice to our patients and know it will bring a lot of 
value to our practice. Feel free to stop in anytime 
to see this remarkable technology!

28577 Buffalo Park Rd • Suite 260 
Evergreen, CO 80439  

(303) 674-7741 • buffaloparkdentistry.com

“Now we are able 
to prepare the 

tooth and cement a 
permanent crown 
in the same visit.”

—  O N  T H E  M O V E  F I T N E S S  —

Small Nutrition Changes = Big Impacts
BY DEB BROWN, NSCA-CPT, CNS, CWC

As we head into fall, many people 
want to focus on eating for opti-
mal health and energy. And with 
the kids now back in school, it’s 
a great time to share some ideas 
on how the whole family can 
improve overall nutrition with 
just some simple changes. In 
this article, we have taken some 
common types of eating behaviors 
and have provided simple sugges-
tions on how to improve those 
behaviors. Enjoy!
1. Eat whole foods and less pro-
cessed foods. Processed foods 
come in packages and contain all 
kinds of chemicals that you do not 
want in your body. A great rule of 
thumb: if your Grandma would 
not recognize an ingredient, try 
to limit consumption! Real food 
is in the original form. This may 
actually require you to do some 
planning and cooking, but it is 
well worth the effort. If you focus on just this one 
behavior for a few weeks, you will be amazed at 
how much better you feel!
2. Focus on leaner protein options. Leaner cuts 
of beef, chicken, fish, beans, turkey, nuts/seeds, 
and nut butters provide an optimal amount of 
protein with good amounts of healthy fats. These 
are all better choices than bacon, sausage, fatty 
lunch meats, hot dogs, and other less-than-
healthy foods.
3. Drink more water and less soda, fruit juice, 
and/or alcohol. You will stay better hydrated and 
experience higher energy!
4. Swap in fresh fruits and veggies for snacks. 
Instead of cookies and chips on most days, have 
some fruit available that is easy for the kids to 
grab after school! Think in colors and try to eat 
3 – 4 different colored fruits/veggies each day. 
Each color provides its own set of healthy antiox-
idants, vitamins, minerals and fiber.

5. Swap in whole wheat or 
other whole flours (i.e. oat, 
amaranth) in place of white 
flour products. They are much 
more nutrient dense, very tasty 
and provide more satiation.
6. Cook your own food more, eat 
out less. You will enjoy healthier 
fare, that typically has less calo-
ries, chemicals and preservatives, 
saturated fat and salt for a fraction 
of the price.
7. Pay attention to sugar intake. 
Sugar is now added to all kinds 
of drinks, smoothies, condi-
ments, sauces, and snack items. 
It is in cereal, trail mix, protein/
health/breakfast bars, canned 
items, breads, lunch meats, and 
frozen lunch/dinners. In short, 
it is everywhere. Pay attention to 
labels and watch for sugar. You 
may be surprised to learn how 
much you and your kids are 

ingesting over the course of a day. Save the sugar 
for small amounts of deliciousness (your favor-
ite ice cream or piece of chocolate cake once a 
week!). Too much sugar can wreak havoc on your 
gut biome, your energy levels, your family dental 
budget, and your mood. 
8. Lastly, enjoy your food and eat mindfully. 
Take time to savor your meals and the people you 
are eating with!

For more information about our personal 
training and/or nutritional coaching services, 
please call On The Move Fitness at 303-816-
1426 or visit www.onthemovefitness.com.

Dave & Deb Brown are NSCA Certified  
Trainers and the owners of the On The Move 

Fitness Personal Training Studio.

“A great rule of 
thumb: if your 

Grandma would 
not recognize 
an ingredient, 

try to limit 
consumption!”

—  E Q U I L A N E  L E N D I N G ,  L L C  —

Low Mortgage Rates Are Back! Act Now!
BY WANDA NORGE, MORTGAGE CONSULTANT

With a disconnect between busi-
ness sentiment and consumer 
sentiment, mortgage rates hit 3 
year lows. The financial markets 
are concerned about the ongoing 
trade-war between the U.S. and 
China, along with other negative 
trade headlines. Consumers are 
still excited about a strong labor 
force and lower rates, although 
it can still be difficult to afford 
something in the current housing 
market.

I am refinancing many new and 
past clients that just closed on 
their loans within the last 3 years, 
some even just closed within the 
last 6 months — as much as 1% 
lower in some cases, saving hun-
dreds of dollars in monthly payment benefits, 
and taking advantage of no-cost closing loans.

Here are some cases where redoing your loan 
now can be a benefit. If you:
1) Bought a new home in the past 3 years
2) Just paid off debt and your scores are higher 
now (I’m doing several of these!)
3) Currently have an FHA loan and need to 
switch to a conventional 
4) Need to remove or reduce mortgage insurance 
5) Need to payoff higher rate credit card balances
6) Need to combine a current 1st and a higher 
rate 2nd mortgage
7) Need cash out for home improvements 
at fixed rates (lower than an adjustable line of 
credit)
8) Need cash out of your current “owner 

occupied” property to use as a 
down payment or full cash offer 
on a second home or investment 
property 
9) Want to shorten a 30-yr fixed 
loan to a lower rate 15- or 20-year 
fixed term 
10) Switch from an adjustable 
rate to a fixed rate to avoid a large 
increase in payment later
11) Want to payoff student loans 
12) Had a bankruptcy or previ-
ous foreclosure
13) Divorce buyout still needed?

Anyone that currently has a 
mortgage gets solicitations in 
the mail or calls from their cur-
rent servicers or other companies 
offering a spectacular deal. Are 

they a good deal? 
In talking with a client the other day, she 

said “XYZ was offering a fantastic low rate of 
xxxx.” We took a closer look and that came with 
$15,000 in discount fees in addition to regu-
lar closing costs of $3000. She said, “Well, that 
sounds expensive.” Yes, it is! 

At today’s loan sizes, even a modest quar-
ter-percentage point rate reduction can be worth-
while resulting in substantial monthly savings. 
However, it is important to also evaluate the clos-
ing costs and how that will be handled.

If you haven’t checked your credit score or 
evaluated the current loan in the last few years, 
it’s a good time to call a mortgage consultant to 
review things at no obligation. Let’s get you into 
a better financial situation!

Wanda Norge, Mortgage Consultant (NMLS: 280102), Certified Divorce Lending Professional 
(CDLP), National Association of Divorce Professionals (NADP) Leadership Team.  
Equilane Lending, LLC (NMLS: 387869), 16 yrs exp, 21 yr Evergreen Resident,  

Phone: 303-419-6568, loans@wandanorge.com, www.wandanorge.com

“Consumers are 
still excited about 

a strong labor force 
and lower rates.”
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When you 
buy from a 

small business 
an Actual 

Person does 
a little  Happy 

Dance.

Shop Local. Eat Local. Enjoy Local.
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Thank You for Shopping Local
285 Pizza Pies • 303-838-5354

A Buck or More • 720-547-2237

All-Phase Plumbing & Heating 
303-838-7204

Amy’s Mountain Dog Training 
720-692-8887

Armour Roofing • 720-329-7785

Black Hat Cattle Co. 
303-670-0941

Bonnie Smith • 303-816-2013

Cactus Jack’s • 303-674-1564 

Casa Tequila’s • 303-679-1913 

Colorado Furniture • 303-838-4669

Crave Consignments • 303-670-0290

Crossroads Pub and Grill 
303-838-5558

Dandelions Cafe • 303-674-5000

Everso Open Marketplace 
303-356-8691

Go Paint • 303-679-3089

JJ Madwell’s • 303-838-1440

Knotty Pine • 303-838-5679

Pixie Dusters • 303-476-0066

River Canyon Gallery • 303-838-2950

Rocky Mountain Music Exchange 
303-670-1500

Shadow Mountain Gallery 
303-670-3488

Sunrise Solutions • 303-816-6337

Village Gourmet • 303-670-0717



Support our local businesses...Shop and Dine Local!
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To advertise with

 

CALL 303-674-3701
Shop Where You Live!

You can’t buy happiness… 
but you can buy local… 
and that’s kind of the same thing.
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Hammered by Hail, Now What?
BY JOSE SOLANO, VALORROOFANDSOLAR.COM

“Make sure your roofer is local and  
has a good reputation in your community.”

Living “up the hill” as we like to call it, I know 
how hard it can be to find a contractor to 
make the trip. We have also hired contrac-

tors in a rush because we could not find someone 
to drive up here, and in some cases, have been let 
down. I cannot speak for other trades, but when 
it comes to hail damage, here are 3 simple steps to 
ensure your project goes smoothly.

1. Find a licensed and insured roofing com-
pany to come out and inspect your property.

Most roofing companies will come out and give 
you a free property assessment and report. They 
will also be familiar with the insurance process, 
since they deal with storm restoration projects 
every single day. Verify your contractor’s license 
through a county licensing board. You can find 
these for just about any county on Google. Ask 
for proof of insurance and verify it by calling the 
insurance company to make sure that policy is 
still active. We encourage all of our clients to do 
this because we want to give them peace of mind. 

2. Make sure your contrac-
tor represents you with your 
insurance company. 

Your contractor may ask you 
to sign a letter of authorization 
to be able to work with your 
insurance company. This is 
important, because the adjuster 
works for your insurance com-
pany, but the contractor you 
will hire works for you. The 
contractor will have your best 
interest in mind, and he deals 
with these claims every single 
day. What may look like a crack 
in your siding could actually be 
the result of a hailstone hitting 
the side of your house. Your 
contractor will be looking for 
things that your insurance com-
pany should be paying for, and he cannot do it 
without your support.

3. Find a contractor you can 
trust. 

This one is important, because 
the person you hire should be 
updating you every step of the 
way. This contractor will also 
be at your house during build 
day, and a lot of the time, the 
homeowner is at work. One 
way to find someone is through 
a friend, family member or 
neighbor. Another one is by 
looking companies up to see 
what previous clients have to 
say about them.

Lastly, do not give the con-
tractor any money until the 
shingles are loaded on your 
roof in preparation for the 
installation. We hear horror 

stories every day about homeowners who gave 
someone a deposit and then never heard from 

them again. Make sure your roofer is local and 
has a good reputation in your community. 

 
If you do not have a roofing contractor,  

Valor Roof and Solar will always be happy to 
help. We are local, veteran owned and integrity 

focused. Because we are a Master Elite rep 
for GAF, veterans qualify for a $250 rebate 

from GAF. Call us today before the snow flies. 

303-770-ROOF.

“The person you  
hire should be 

updating you every 
step of the way.”
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business profile

LISA JONES AT THE BARBER STOP
BY PENNY RANDELL

“For an uplifting experience, give the Barber Stop a chance.”
After 40 years and two former owners, 

Evergreen’s oldest business, the barber 
shop located in downtown Evergreen, 

has a new owner. Lisa Jones has taken over the 
business and renamed it the Barber Stop. Fully 
licensed barber/cosmetologist for 30 years, this 
determined and talented woman handles both 
walk-in and scheduled appointments. Jones is 
determined to offer the mountain community 
affordable hair care five days a week, even offer-
ing a punch card with the ninth visit free. She 
said, “I do everything from trimming beards to 
color, offering all it takes to be a family barber.”

Jones is a fourth-generation native of Colorado. 
Her grandfather actually established Franktown, 
located near Castle Rock. He started a stagecoach 
line in the mid 1800s, as well as a filing station 
and restaurant much later. Jones has three sis-
ters and a brother. All marketing is handled by 
her son Jourdain who is currently attending 
online business school at Harvard. Her father 
was a firefighter, and because of this, she offers a 
$5.00 discount to all firefighters and policemen. 
Keeping it all in the family, Jones’ stepmother is 
in charge of all of her graphic design.

But Jones does not restrict her business to only 
the shop. This dedicated hair care expert does 
house calls, too. In addition, she is available for 
weddings and can provide a full makeover for the 
bride. Birthday parties are high on her list, too, 
promising a gala not to be forgotten. She special-
izes in little girls and absolutely loves dressing 
them up in birthday clothes, and can even fur-
nish a cake when needed. In fact, she promises 
to tackle the whole party by herself if required.

As if that’s not enough, Jones purposely takes 
Mondays off to allow for involvement with street 
kids in Denver. She sets up a barber chair on Colfax 
and cuts hair for free. Sundays are reserved for the 

preparation of lunches. Jones makes sure she has 
100 sack lunches on hand when she meets the 
kids. The kids love it and thoroughly enjoy the pro-
tein bar, sandwich, and bubble gum she includes. 
All these endeavors are now an NGO named “A 

Heaven on Earth.” This ministry is dear to Jones, 
and she always includes the Denver Children’s 
Home, which she adds to her busy schedule. Jones 
said, “20% of all my income goes to the NGO, and 
it remains the star that guides me.”

Indeed, this tireless entity needs a star to 
guide her and keep her horizons full of hope. 
When she was 2 weeks old, it was discovered 
that she had a staph infection in her lungs. This 
was quite serious, and it has left her permanently 
impaired, requiring the removal of a lung. The 
growth plate in her right leg was also affected, 
which would have prevented her from walking 
if left untreated. However, after 23 surgeries on 
her leg, she is able to walk unassisted. Her toler-
ance for physical pain is practically unparalleled, 
as she stands on her bad leg every day to cut 
hair. “The children I deal with keep me going. 
My disability gives me increased hope for the 
street kids,” said Jones.

Prices at the Barber Stop are fair and afford-
able. She is open for walk-ins Tuesdays through 
Friday with haircuts costing $18.00. Kids and 
seniors cost $15.00. Saturdays are reserved for 
appointments only. A shave costs $25.00 and a 
beard trim is $8.00. As Jones calculates, a family 
of four can all receive haircuts for well under 
$100. As far as color goes, she advises stopping 
in for a consultation and a quote.

The Barber Stop is located at the intersection of 
Highways 73 and 74, across from Cactus Jack’s. 
Come in to visit the shop and meet Lisa. She can 
take customers on a first-come-first-serve basis, 
although at present she is lacking help. Although 
in need of another barber, Lisa is still hopeful 
and full of energy. What a woman she is! For 
an uplifting experience, give the Barber Stop a 
chance. Jones’ loving care is inviting as she works 
endlessly to fulfill her clients’ dreams…along 
with those of the kids she supports. 

Call 303 674 2257 or visit 
thebarberstopevergreen.com.

“[Lisa} purposely takes Mondays off to allow for  
involvement with street kids in Denver. She sets up a barber  

chair on Colfax and cuts hair for free.”
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Call us today  
at Mountain 

Hearth & Patio 
303.679.1601 

or electronically  
at Office@ 

MtnHP.com. 

You’re invited  
to visit the 

showroom at  
7001 Highway 73 

in Marshdale.

mountain hearth & patio
a Division of Mountain Man Fireplace and Chimney, Inc. 

Improve Your Life With A Fireplace Insert!
BY JAKE T JOHNSON, NFI/CSIA/FIRE

Do you have an open-face, drafty, out-
dated fireplace? A fireplace insert could 
be exactly what you need! Inserts are 

hearth appliances designed to fit into the open-
ing of your fireplace. A new fireplace insert 
will improve your life! It will look better, heat 
better, and increase the value of your home. 
Plus, a new insert gives you the opportunity to 
change your fuel and improve your ease of use, 
all while saving you money.

An insert is a sealed system with venting 
specially designed to run through your exist-
ing chimney. That means a new insert will stop 
cold drafts coming down your flue and help 
you save money! In addition to preventing heat 
loss, inserts are designed to use fuel efficiently. 
The use of ceramic glass, thermostats, and 
upgraded burners helps transfer the most heat 
from the insert into your home. Gas inserts uti-
lize Direct-Vent technology, meaning combus-
tion byproducts never mix with the air in your 
house, adding to the safety and efficiency of a 
new insert.

Most people don’t realize that you can have 
a new woodburning insert that looks good and 
meets today’s EPA standards too. Modern wood-
stove inserts are so efficient that they use less 
wood to heat your home than past woodstoves. 

You can change the look of your home by 
adding an insert. Are you tired of looking at your 
old brass doors? Would you like an updated 
look such as a new copper or silver front? You 
can choose a look to match your existing décor 
or to be the centerpiece of your home. We offer 
inserts with a nearly infinite combination of 
customizable options. From front sizes, faux 
doors, metal finishes, and firebox panels to log 
sets and accent lighting, you’ll have options to 
make your new insert your own. 

If you have the original fireplace of your 
home, you should know that it is nowhere 
near as efficient as today’s new fireplaces. 
Even if your old fireplace has been “converted 
to gas”! In our Foothills communities, many 
houses from the last 40 years were commonly 
built with factory-built fireplaces as the stan-
dard. These fireplaces were designed to burn 
solid fuel but have been retrofitted with gas 
log sets. A gas log set consists of a burner, 
artificial logs, and a set of brass doors. Sound 
familiar? Additionally, gas log sets require a 
permanently open damper, so you cannot 
close off your home to the weather outside. If 
this is the type of system you have, you should 
know that you are losing money heating your 
home against the draft that is coming through 
your outdated fireplace. 

Another benefit to adding an insert in your 
home is that they can operate in a power 
outage. Some features in an insert will not 
operate without electricity, like a convection 
fan; but as far as igniting the pilot and burner, 
your gas insert will fire up. When your power 
is out, and you’re wondering how you’re going 
to keep your family warm, your new insert 
will save the day! 

Inserts are a great way to increase effi-
ciency in your home, update the look if your 
fireplace, and ensure safety of your hearth 
system. Inserts are the best and only way to 

update your masonry fireplace. However, 
there is something else you should consider: 
If you have an outdated factory-built fireplace 
and you also want to update the finish mate-
rial, you should replace your whole fireplace! 
A new fireplace gives you even more design 
options, a larger glass viewing area, and you 
can finish it off with your choice of material. 

Surprisingly, sometimes a whole new fire-
place project only costs marginally more than 
an insert project; and the benefits far outweigh 
the slight increase in cost. The benefits of a 
new fireplace include even wider customizable 
design options between logs, refractory panels, 
finishes on the front, and your choice of finish-
ing material such as new tile or stone. On top 
of that, a new fireplace is not restricted by size 
of the old firebox like an insert. You can only 
install an insert that fits into the original firebox 
of your old fireplace. A new fireplace can also 
have a higher heating output than an insert. 

Don’t wait until the cool autumn weather 
comes before thinking about updating your 
fireplace. Get ready for the winter now! 
Whether you want a new insert or a whole 
new fireplace, we have the certified experts 
to help you make the best decision for your 
needs and your home. 

You’re invited to see the variety of beautiful 
and efficient inserts, both woodburning and 
gas, in our showroom at 7001 Highway 73 in 
Marshdale. We also have a large assortment 
of new fireplaces in a variety of sizes, shapes, 
and styles for your home! Come visit us from 
9am-5pm Monday through Friday, and 8am-
4pm Saturdays. You can also see our products 
and portfolio of work on our website at www.
MtnHP.com or reach us by phone at 303-679-
1601, and email at Office@MtnHP.com. 

“Would you like an  
updated look? You can choose  
a look to match your existing 
décor or to be the centerpiece  

of your home.”

Family Identity
BY KAARSTEN TURNER DALBY

“Modification is part of the plan.”
I was reading an article the other day about 

conscious parenting. One of the things the 
author highlighted was the notion of a family 

identity. It was described as a combination of 
culture, values and traditions. However, my emo-
tional reaction to the idea was more complex. Our 
family system is changing with a fresh divorce, 
and consequently the meaning of family, and sub-
sequently family identity, has been on my mind a 
lot these days. I have been working to create our 
story and also coming to grips with the fact that 
my boys have their own emerging narrative voice. 
Their story will be different from my story, and 
that, by design, is also part of the story. 

Before I had my kids, I imagined our family 
identity resembling my family of origin. Turns 
out it looks nothing like that. My dad’s idea of 
a family vacation was hiking the Yosemite High 
Sierra camps. The High Sierra camps are nine 
rustic lodging facilities scattered in Yosemite’s 
high country. You start and end at the Tuolemne 
Meadows Lodge. The trip takes six days, cov-
ering almost 49 miles, and camps are spaced 6 
to 10 miles apart along a loop trail. The camps 
provide food and beds, so you don’t have to 
carry a backpack filled with tents and cooking 
gear. The appeal of the Yosemite High Sierra 
camps is that you get a backpacking experi-
ence, but arrive at the end of the day to a bed 
and a hot meal. The highest of the High Sierra 
camps is Vogelsang, established in 1940. I was 
thirteen the first time we did the hike, and I 
spent most of the time with my bright yellow 
Sony sports walkman closely attached to my 
noggin rather than actually talking to my par-
ents. The cassette tapes were filled with newly 
minted Police, Rush, Journey and The Missing 
Persons; and since I didn’t have a tent or food 
to carry, my backpack was filled with valuable 
personal items. Honestly, I think it was proba-
bly mostly cassette tapes, hygiene incidentals, a 
Kodak 110 cartridge-based camera, and some 
clothes. Hiking 49 miles with my parents was 
not my idea of teenage bliss, but my parents 

consistently and persistently created experi-
ences like that for our family. The following 
summer we went to Maui, so there was balance 
in the experiential roster. We hiked in Maui 
too, but we also spent time on the beach, snor-
keled, windsurfed, and generally lounged in a 
way that we didn’t during our summer of High 
Sierra camps. My younger sister was 9 when 
we hiked, and I do recall her mutiny on several 
occasions. I remember strangers taking turns 
carrying her up steep talus slopes. It took a 
village to get us through those miles. Over the 
summer my mom and I both laughed until our 
sides hurt as we talked about the thick relent-
less mosquitoes in one of the meadows. My 
memory is not the best. However, I do remem-
ber with explicit detail that meadow and those 
mosquitoes, and how I felt at the end of the day 
having survived the discomfort. Decades later, 
I still have the iconic T-shirt from the Yosemite 
Mountaineering School bearing the logo Go 
Climb a Rock. The T-shirt is barely a T-shirt, 
threadbare and tattered, and it has lasted many 
material purges and cross-country moves. 

I really love to mountain bike. Before I had 
my kids, I thought for sure the miles behind 
me in my full suspension trailer on gently roll-
ing beginning dirt trails would transfer to their 

own love of biking. It did not. Our family strug-
gled to get out on bikes. More importantly, my 
younger was completely unmotivated to learn 
to ride a bike. I maintain that our dirt drive-
way was partially to blame, but I also learned 
that biking isn’t like learning to pee in a toilet. 
It is not necessarily developmental. He had no 
interest. He had the latest and greatest equip-
ment because, well, I am his mother. I thought 
the right bike might be the thing. Nothing. He 
was pretty good on the balance bike and had no 
interest in balancing while pedaling at the same 
time. We have family friends with a son his age, 
and bonus, the dad is a mountain bike coach. 
I called in the special forces team and thought 
maybe folks outside our family unit would pro-
vide whatever I was missing. The joie d’vivre of 
two wheel living. Our pediatrician even deliv-
ered a very stern order for him to learn to ride 
his bike by his eighth birthday. His eighth birth-
day came and went. His ninth birthday came 
and went. He still didn’t know how to ride a 
bike. If you know Keenan, you know Keenan 
does things when he is damn well good and 
ready. So, I waited, and I stopped buying bikes. 

This summer he woke up one Saturday 
morning and on his accord rolled his brother’s 
bike out of the garage. He put on knee pads, 

elbow pads (from my roller blading days) and 
his helmet. I stood in the bedroom with a good 
view, watching him in the driveway by himself. 
Soon thereafter his brother joined him. I couldn’t 
hear what they were saying, but I watched their 
interaction. Keenan was lit up with grit and 
determination. His brother pushed him until 
he had his balance. His brother stabilized him 
when he was learning to start while going up 
hill. And then, just like that, I had a bike rider. 
He came back into the house with a smile a mile 
wide and said to me, “Mom, I just didn’t know 
that biking would be so much fun!” I smiled 
back and resisted the urge to say “I told you so.” 
Instead I said, “I watched you work so hard to 
make that happen. I am so glad you figured it 
out. I hope it feels really good.” 

We went mountain biking this weekend. 
We went with our family friends on dirt trails, 
and I was over the moon so happy. It turns out 
that while my own family might look really 
different from my family of origin, we have a 
few things in common. 1.) While they didn’t 
do it explicitly, my parents taught me that to 
make things happen, it takes outside support, 
and that is okay. My mom and dad let strang-
ers carry my sister up a granite rock. My uber 
wilderness backpacking father decided that it 
was okay to modify backpacking for his family 
and to act as a leader in service to the needs of 
all of us, two daughters and his wife. I recog-
nize that he was totally capable of throwing a 
heavy pack on my back and asking me to join 
him. 2.) Modification is part of the plan. I am 
learning that when it comes to outdoor pursuits 
with my boys, it is so important to modify, cor-
rect, adjust and listen to what everyone needs to 
have fun. 3.) Sometimes our family is the family 
we are born into and sometimes it is the folks 
we choose to gear up for the ride. I am so grate-
ful for the chosen family we have up here who 
help us navigate the unexpected trail closings, 
dead ends, re-routes, washouts and the work it 
takes to figure out how exactly to ride a bike.

“Before I had my kids, I imagined our family identity resembling  
my family of origin. Turns out it looks nothing like that.”

Dogs, Dogs, 
Dogs
BY CATHY KOWALSKI

As school has started, your family 
is probably settling in to their 
school year routine. Dogs thrive 
on everyday activities that occur 
regularly. A routine is a habit that 
doesn’t vary, that you can count 
on, that encourages confidence 
because the dog knows what is 
expected of them.

Training your dog while doing common-
place tasks, chores, or duties gives you the 
opportunity to work with your dog with-

out trying to find additional time.
Every time you eat, have your dog in a down 

stay on a rug or towel. If they get up before you 
release them, reset them in the down on the 
original area. Make sure to have a release word 
(we use “break”) so that they know when they 
can get up and move about. I usually have the 
puppy I am working with in a down stay when I 
fix my meal, eat, and clean up the kitchen.

Dogs that already know basic commands sit, 
down, wait, and heel can have those commands 
reinforced if they are required every time you 
feed them. Before giving them their food, ask 
your dog to sit, down, and then heel. (Heel is a 
position where the dog’s head and neck is next 
to your leg). If your dog doesn’t know “heel,” 
you can lure them with a treat by putting a treat 
in front of their nose and leading them into 
position. Heel is valuable when walking with 
your dog so that they don’t pull on the leash. A 
dog can be in the heel position in a sit, a down, 
standing, and walking. After sit, down, and heel 
you can add wait. With their dog food bowl 
in your hand, say “wait” then slowly lower the 
bowl. If the dog goes towards the bowl, bring 
it back up and start over. You may have to do 
this several times for the dog to understand that  

they must wait for their release word before 
they can eat. After a few tries you will proba-
bly be able to set the food on the floor without 
your dog going towards the bowl. At that point 
you would give them the release word (again, 
we always use break as our release word). To 
recap — ask your dog to sit, down, heel, and 
then wait. When they are waiting patiently 
place their food bowl on the ground and give 
them the release word. It is advisable to feed 
your dog twice a day — if you incorporate this 
routine into feeding time they are practicing sit, 
down, heel, and wait twice a day!

Another great habit is to have your dog wait 
before going out a door to the outside. This can 
be a life saver if you do it every time. Your dog 
won’t burst out the door and possibly run out 
into the street or chase a car. It’s also another 
opportunity for your dog to see you as the one 
in charge. You can teach your dog to wait by 
coming up to the door, asking them to sit (make 

sure you can open the door without causing 
them to get up), say “wait” then slowly open 
the door. If your dog gets up, just close the door 
and start over. It usually only takes a few times 
for the dog to understand that the door doesn’t 
open unless they wait. 

The key to all dog training is consistency. If 
you “most of the time” have your dog do these 
things then “sometimes” they will! If you are 
consistent and ALWAYS have your dog do these 
routines, you are more likely to get the behav-
ior you want. After all, if a red traffic light only 
meant stop sometimes, there would be chaos 
and destruction!

 
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 or 
visit the website www.faithfullyk9.com.

“Training your dog while doing 
commonplace tasks, chores, or 

duties gives you the opportunity 
to work with your dog without 
trying to find additional time.” 
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As a nation, we have become VERY good 
at suppressing wildfires. Nationwide, 98 
percent of all wildfires are stopped before 

they get bigger than 300 acres. But what about 
the other 2%, the ones that make the headlines? 
The ones that get away from us.

The headline wildfires have one thing in 
common: they often start during Red Flag 
Warning Days. These are the National Weather 
Service warnings that keep our local firefighters 
up at night.

“Fire Weather Watch” and “Red Flag Warning” 
are terms used by weather forecasters to call 
attention to weather conditions that may result 
in extreme fire behavior. Both are intended to 
make individuals aware of the conditions, and it 
is the personal responsibility of us forest dwellers 
to take extra precautions. During these periods, 
extreme caution is urged by all, because a 
simple spark can cause a major wildfire.
• Fire Weather Watch is issued when extreme 

wildfire weather conditions could exist in the 
next 12 to 72 hours.

• Red Flag Warning is issued for extreme wild-
fire weather events that WILL occur within 24 
hours.

A Fire Weather Watch may be issued prior to the 
Red Flag Warning. 

The criteria for a Red Flag Warning alerts in 
our NWS region are based on a combination of 
wildfire risk factors: 
1. Frequent gusts of 25MPH or greater AND rel-
ative humidity of 15% or less.
2. Dry thunderstorms (15% coverage or more).
OTHER FACTORS (other wildfire risks that may 
be considered):
3. Haines Index of 5 or 6, indicating moderate 
to high potential for large plume-dominated fire 
growth. [The Haines Index measures the poten-
tial for dry, unstable air to contribute to the 

development of large erratic wildland fires.]
4. Wind shifts associated with frontal passages.
5. First significant lightning event after an 
extended hot & dry period.
6. Nighttime RH of 40% or less.
7. Any combination of weather and fuel mois-
ture conditions which, in the judgment of the 
NWS forecaster, would cause extensive wildfire 
occurrences.

It’s the “other factors” that sometime lead our 
Fire Chiefs to call a district or county-wide Fire 
Ban when there is not a Red Flag Warning alert 
in effect.

A Red Flag Warning or a Fire Ban is similar to 
a Tornado Watch. For us forest dwellers, it is a 
time to be on high wildfire alert. Here is a check-
list of some things to consider:
• Review your personal evacuation plan
• Stow away any flammable materials on your 

deck (propane tanks, chair cushions, door-
mats, etc.)

• Prepare pet carriers (including food & meds)
• Set out and check your Go Bags
• Gather meds & personal documents
• Make sure your gas tanks are FULL
• Make sure your cell phones are charged and 

ready for a Code Red Alert

 
Fire Adapted Bailey is a Colorado nonprofit 

corporation whose purpose is to preserve and 
enhance North Park County’s man-made and 

natural resources by providing education, 
leadership and support for all citizens to 

protect their homes, communities and 
environment from wildfires.

Red Flag Warnings, Fire Bans,  
and Wildfire Readiness

BY JOHN VAN DOREN

BOERA 
BOERA Property in Bailey Now Includes Six New Picnic Tables  

in the Brett Ericson Picnic Area, Thanks to Scout Troop 238
BAILEY, CO (July 29, 2019) — 

The Bailey Outdoor Education and 
Recreation Area at 599 Rosalie Road has 
officially opened its Brett Ericson Picnic 

Area with six brand-new picnic tables. While 
BOERA funding covered the cost of materials, 
the labor came from a very special source: Scout 
Troop 238 from Platte Canyon Community 
Church in Bailey.

“One of the Scouts took this on as his Eagle 
Scout project, ” explains Nikki Batzer, president 
of the BOERA Board of Directors. “We’re deeply 
grateful to him and his troop for their hard work. 
These large, solid, beautiful tables are a welcome 
addition to the property for all of our recreational 
users, whether you’re a hiker, mountain biker, 
trail runner or disc golfer—or perhaps someone 
who’s simply looking for an appealing outdoor 
spot to enjoy lunch with family and friends.”

The 75-acre BOERA property, owned by the 
Platte Canyon School District, boasts a world-
class disc golf course, more than 5 miles of multi-
use trails, and an events calendar that includes 
the Bailey Turkey Trot, the annual Husky 
Invitational Cross Country Meet, mountain bike 
races, disc golf tournaments, and the new Husky 
Hunt and Community Day.

A daily fee of $5 per person is suggested; 
while some of the funds will be used for property 
maintenance and improvements, the majority is 
returned to PCSD in the form of scholarships and 
grants. Use of the BOERA property is always free 
for children ages 18 and under, and for current/
retired PCSD employees.

To learn more about BOERA and its Bailey-
based events and activities, visit boera.org. 

And, to stay up to date on the latest news, join 
the organization’s active Facebook community 
(facebook.com/BOERAinBaileyCO), and follow 

BOERA on Instagram (@Boera.Bailey). 

The nonprofit Bailey Outdoor Education and 
Recreation Area (BOERA) is dedicated to providing 
Platte Canyon School District (PCSD) students 
with access to a variety of outdoor educational 
and recreational activities, raising funds to benefit 
PCSD, and serving as a recreational asset for the 
entire Bailey community.

As an Eagle Scout project for one of their members, Boy Scout Troop 238 built six new picnic tables for BOERA’s Brett Ericson Picnic Area.

Penny for your thoughts

Juba and Evergreen  
Animal Protective League

BY PENNY RANDELL

Every cognitive being desires to 
know their own beginnings. While 
musing about my own, I recognize my 
involved history, which exemplifies, as 
well as represents, the inner work-
ings of Evergreen Animal Protective 
League (EAPL). Allow me to introduce 
myself. I am called Juba; the third and 
lasting name I’ve been awarded since 
I was found and rescued by a team of 
people led by EAPL.

Preeminent to my story are the hearty acco-
lades I must extend to encourage and 
ensure a genuine appreciation of this ded-

icated and successful NGO that tirelessly cares 
for the homeless pets in our own mountain com-
munity. True, EAPL rescues pets from Colorado 
in general, and even from other states, but our 
mountain area always comes first. The organiza-
tion’s president, Jackie Bell, has been at the helm 
since 1982, one year after its creation. Her com-
mitment has been the glue that keeps it solid and 
saving the lives of thousands.

Cyndi Rice, EAPL’s treasurer since 2014, 
knows the art of animal care and adoption. 
Together with Bergen Park’s Chow Down, which 
donates a room for a cat adoption center, she 
handles all cat adoptions and makes sure the 
process completes “a good fit.” All cats must be 
at least one year of age to be housed at Chow 
Down. Susan Nocket processes all kittens and 
is in charge of that foster program. Cathleen 
Timmons handles the fostering process of all 

dogs and places abused, broken, or sick indi-
viduals as they come in. Hundreds of these 
dogs are almost impossible to place, with EAPL 
rescuing many that most adoption operations 
won’t even consider.

The workings of EAPL are certified here 
in Colorado, where they are licensed by the 
Department of Agriculture’s Pet Animal Care 
Facility Act (PACFA). This agency inspects 
EAPL, Chow Down, and even fostering par-
ents. It is a requirement that a $50 dollar fee is 
assessed when any non-neutered or non-spayed 
animal is adopted. This fee is to ensure the 
adopted animal is spayed or neutered, and is 
refunded upon proof of the surgery. However, 
many times this fee refund is somehow 

forgotten, and EAPL can then send it to other 
agencies that help with the process of keeping 
stray animals at a minimum.

As for me, I was born in Houston, Texas, 
where sadly nobody wanted me. Because of this, 
I ended up on the street. It wasn’t long before I 
became gravely ill with parvovirus and sustained 
a broken leg. An estimated one million homeless 
dogs and cats roam the streets of Houston, so I 
had lots of company. With welfare organizations 
working at capacity, or even overcapacity, my 
future was bleak and I was destined for death 
row. An institution that works with Rescue Pet 
Movement (RPM) found me and housed me 
until they could make other arrangements to 
care for me.

Fortunately, news of my existence made its 
way to Colorado, and I was eventually saved. 
The Houston organization BARC Animal Shelter 
found me and contacted EAPL. After it was 
established that I was worth saving, EAPL got in 
touch with a transport company called Hope for 
Paws. This is one of many transport companies 
that work to place pets in other states. All this 
synchronization took some time, but because 
BARC said I was worth it, EAPL rescued me. 
At that point I was evaluated, vaccinated, gath-
ered up and trucked to Denver. From there I 
was taken to a foster home in Brighton, where I 
lived for many weeks.

My story has a happy ending, or new begin-
ning if you will, for I was adopted into a loving 
home that made all my dreams come true. It 
took several visits for me to be permanently 
placed, but once it was all said and done, I 
was in heaven. My fee was only $200, which 
helped to pay for my rescue, transport, vaccina-
tions, and treatment for parvo and my broken 
leg. Indeed, for this five-month-old puppy, all 
wishes came true. 

It should be recognized that outside of the 
three employees at the EAPL Thrift Shop, 
located on Meadow Drive, all involved with 
EAPL are volunteers. This organization depends 
on donations and fundraisers to make all their 
money. With several fundraisers a year, they can 
meet their mark and continue to save lives. It is 
imperative that we all make it to these special 
events, for they are what starts the ball rolling. 
Supporting EAPL is easy, and any involvement 
with this organization brings lasting rewards. 
Stay tuned and be aware of any fundraisers. We 
would love to see you there.

“EAPL rescues pets from Colorado in general, and even from  
other states, but our mountain area always comes first.”
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I think Your Mountain Connection’s 
Editor, Jeff Smith, is hilarious 
making this month’s theme  
Health and Fall Fixup. Isn’t he  
being redundant? 

J ust as our home needs to be in great con-
dition for the coming cold months, we 
also need our body to be at the healthiest 
it can be.

With summer behind us and sweaters at the 
front of the closet again, it’s easy to dismiss a 
fixup on our health. In May we get the threat of 
swimsuit season approaching, so everyone clam-
ors to get to the gym and find a personal trainer, 
hoping that we can look fabulous in shorts in the 
coming summer. But this time of year we know 
that we can layer up. It’s too easy to think: “I’ve 
got all winter to work out.” 

On those first few cool days we look to com-
fort food that translates into “really tasty food 
that’s bad for you.” Why do we give ourselves a 
food pass just because it’s a little chilly outside? 
It will take weeks to take off the pounds that one 
plate of potatoes and butter put on you. The idea 
of eating fresh greens and veggies just doesn’t 
appeal this time of year as much as a bowl of 
thick, hearty soup with a side of warm bread. A 
big warm mug of mochaccino is so much more 
tempting than herbal tea. 

This year let’s follow Jeff’s inspirational theme 
(intended or not) and fix up not only our homes 
but also our bodies! Trim those trees before snow 

breaks the branches, and trim those pounds 
before ski season begins! Clean out that closet, 
and clean out that pantry! Change those furnace 
filters, and change your eating habits to filter out 

everything we all know is bad for us. 
Want to make eating healthy especially easy? 

One of my favorite sites is allrecipes.com. I’ve 
always been happy when I’ve tried out new 

recipes. The best is that I just look in my refriger-
ator and see what is waiting to be used, I type it 
into the site (“carrot, tomatoes and onion recipe“) 
and voila! They find a recipe that works. Instead 
of that thick soup, throw the veggies into some 
vegetable broth and have a warm nutritious treat 
waiting for you. Instead of that “oh-my-gosh-
how-many-calories latte?” have a warm cup of 
water! Seriously! Try it!

Imagine next spring when flowers and trees 
begin to bloom, so too will you bloom. You’ll 
wake with extra energy, you’ll be ready for that 
bike ride, and your cholesterol will be so low 
people will be astounded. 

You won’t need to suffer through yet another 
“diet,” because the diet you live by will be the 
one to last you a long, healthy life. No more pan-
icking that you won’t be able to get into swim-
suit or not be able to climb that 14er that you’ve 
always wanted to conquer. With the health and 
fall fixup that starts today, the rest of your days 
can be carefree. 

As said in the movie Angels in the Outfield: “It 
could happen.” Happy healthy fixup!

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

written for national and regional publications 
and has published books. She loves living in 
Evergreen where she and her husband raised 

their three children and six dogs. 

ANOTHER VIEW OF FALL FIXUP
BY ANNE VICKSTROM

“With summer behind us and 
sweaters at the front of the 

closet again, it’s easy to dismiss 
a fixup on our health.” 

“This year let’s follow Jeff’s inspirational theme  
and fix up not only our homes but also our bodies!” 

A Skeptic’s View
Murphy’s Law

BY GARY LOFFLER

“The perversity of the universe tends to the maximum.” 

“Your nose always itches when your hands are dirty.”
Anything that 

can go wrong, 
will go wrong. 

At first blush this is 
a highly pessimis-
tic, if not downright 
paranoid, phrase. In 
common usage we 
associate it with bad 
luck. You can relax; the 
universe is not actively 
out to get you. In its 
purest form, the law 
means that if you leave 
the door open to fail-
ure, failure will come 
through it. If you do 
not tighten all the bolts 
that hold the wing on 
an airplane, the wing 
will fall off, and probably while the plane is in 
the air. 

We generally consider Murphy’s Law to have 
been defined by an Air Force mechanic in World 
War II, but it seems that the concept goes back 
considerably further than that. Wikipedia notes 
a very similar passage from an engineer society 
back in 1877. Engineers and people responsi-
ble for the safety of others have long intuitively 
understood this concept. As romantic as it is to 
imagine a grizzled veteran sergeant glaring over 
his crew to make sure that every last nut and bolt 
was double checked while muttering his signa-
ture phrase, it did not happen. To be sure, there 
were plenty of master mechanics encouraging 
OCD-type behavior in their charges, but they 
were, and still are, just following a longtime tra-
dition of doing things right. There was, in fact, 
a Murphy involved in all this. He was working 
with the Air Force in the late 1940s, at what is 

now Edwards Air Force Base, on a project to test 
human tolerance of g-forces. He came up with an 
inventive way to measure the g-force using elec-
tronic devices, but he wired them incorrectly and 
they failed during the test. Murphy had passed 
on a chance to double check his work and appar-
ently blamed an assistant, claiming that if a job 
could be done wrong, he would do it that way. 
Personally I believe I’ll stick with the romantic 
variation of the story.

Murphy’s Law is not actually a law in either the 
legal or scientific sense. For example, if the auto 
shop over-tightens the lug nuts on your wheels, 
it is no big deal as long as your tire does not go 
flat. If the tire does go flat, you are not going to be 
able to remove the lug nuts with the normal size 
tire iron that came with your car. Overtighening 
the lugs does not make the tire go flat, but it does 
turn a flat tire from a 15-minute nuisance to an 
expensive call-a-tow-truck ordeal.

Mistakes are going 
to happen. You cannot 
eliminate them; all you 
can do is to work to 
minimize the number 
of them, and that is 
what Murphy’s Law 
is about. Most of our 
regulatory authorities 
are in place for this 
very reason. Businesses 
may complain about 
having to comply with 
building codes, electri-
cal codes, food storage, 
and prep codes, but 
as a consumer I rather 
like that I can walk 
into a restaurant and 
dine with an excellent 

chance of not dying.
Over the years various people have mod-

ified and appended Murphy’s Law. Some are 
quite terse: “Murphy was an optimist.” John W. 
Campbell Jr, a prominent early Science Fiction 
editor, restated it as Finagle’s Law: “Anything that 
can go wrong, will — and at the worst possible 
moment.” Of course, Campbell was an editor 
and was possibly suggesting this to his author 
as a plot device. The British humorist Paul 
Jennings coined the phrase resistentialism: the 
seemingly spiteful behavior manifested by inan-
imate objects (this is just a clever way of saying 
the toast always lands butter side down). Other 
examples: “The perversity of the universe tends 
to the maximum,” “Any tool when dropped will 
roll to the least accessible corner,” and “Your nose 
always itches when your hands are dirty.”

“Mistakes are going to happen. You can not eliminate them,  
all you can do is to work to minimize the number of them.”

What makes
MOUNTAIN
C O N N E C T I O N

DIFFERENT?
$115,000 Donated  
to Local Nonprofits

Each month, Your Mountain 
Connection donates to a local 

nonprofit. It is our way of 
helping to build community. 

It also is our pleasure! We 
invite all caring businesses to 
advertise in our publication. 

Celebrate making a difference! 
It could be contagious!

CALL 303-674-3701  
TO ADVERTISE

To advertise with

 

CALL 303-674-3701
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Cover Artist, Cathy Jones 
Sunflower Studio

Cathy came to put paint on paper long after having been inspired by the Impressionist painters while 
studying for her Bachelor of Arts Degree in Paris and Grenoble, France. After graduation from the 
University of Illinois, she married and moved to New England, immersing herself in the fine art muse-
ums of Harvard College and Boston, MA. After moving to Evergreen, she discovered Georgia O’Keeffe 
and fell in love with her sensuous style of painting flowers and southwestern landscapes. She then 
discovered her muse was watercolor and decided to concentrate her efforts in that medium. She is 
currently painting contemporary mountain landscapes, while continuing to explore the medium of 
watercolor as it constantly reveals itself to her in different ways, inspiring her creativity.

www.cathyjonesart.com 
cathyjonesart@hotmail.com 

46th Rocky Mountain  
National Watermedia Exhibition

EVERGREEN, COLORADO – 

Visit the Center for 
the Arts Evergreen 
(CAE) between Sept. 

13 and Oct. 26 for the 
Rocky Mountain National 
Watermedia Exhibit. 

ABOUT THE EXHIBIT
The national exhibit features 
seventy of the country’s top 
watermedia artists from 
twenty-five states. Acclaimed 
painter, author and teacher 
Sterling Edwards juried the 
show. This year’s exhibi-
tion includes acrylic, egg 
tempera, casein, and mixed 
media, depicting a variety 
of subject matter in very 
diverse styles; it is a unique half-century long tra-
dition, with a fresh new feel! 

ABOUT THE JUROR
Sterling was awarded signature member status in 
the Canadian Society of Painters in Watercolour 
(CSPWC) in 2007 and in the Transparent 
Watercolor Society of America (TWSA) in 2010. 
He was a featured artist in the fall 2001 issue of 
“Watercolor Magic Magazine’s Ones to Watch.” 
In 2009 he was a featured artist in the book “Best 
of America Watermedia Artists.” He is the author 
of the best-selling North Light book “Creating 
Luminous Watercolor Landscapes, a Four Step 
Process” and is a featured artist in numerous 
other books. Sterling is also the designer of a sig-
nature line of multi-media paint brushes and a 
watercolor palette. 

In 2013 Sterling was accepted by invitation 
into the International Watercolor Society (IWS) 
and in 2015 was awarded a lifetime signature 
membership into the internationally renowned 
Whiskey Painters of America (WPA). In 2017 he 
was awarded signature membership status in the 
National Watercolor Society (NWS). Sterling is 

often commissioned to jury 
national and international 
art competitions. 

EXHIBIT TOURS  
AND EVENTS
Opening Reception – Free 
and open to the public 
(registration at www.ever-
greenats.org) at Center for 
the Arts Evergreen, Friday, 
Sept. 13, from 4 – 8:00 pm. 
Refreshments provided. 
2019 RMNW Artist Awards 
announced after 5pm.

Share the Moment – Free 
registration at www.ever-
greenarts.org/share-the-mo-
ment/ (required). Center for 
the Arts Evergreen, Wed., 

October 9 at 1 pm
CAE is offering a community engagement pro-

gram for community members with memory loss 
and their caregivers. Trained docents will provide 
guided tours of select exhibits. Some sessions 
will include a hands-on art-making activity with 
a professional instructor. The program is free, but 
you must register, as each tour will be limited to 
eight couples (e.g. the person with memory loss 
and their caregiver.)

ABOUT CENTER FOR THE ARTS EVERGREEN
Center for the Arts Evergreen (CAE) is located 
at 31880 Rocky Village Dr. in Evergreen, CO. 
Founded in 1974, CAE has been a leader in advo-
cacy and support for visual and performing arts. 
CAE hosts classes and workshops for all ages and 
abilities and coordinates a variety of exhibitions 
and cultural events throughout the year. 

Open to the public Mon – Fri 10 am – 5 pm, Sat 
12 pm – 5 pm; closed Sundays.  

For more information please visit  
evergreenarts.org or call 303.674.0056. 

COOKING CLASSES WITH…

 
Just Doing the Best We Can 

BY FRANCESCA ARNIOTES

On the day I write this, my granddaughter 
turns 4 years old. She doesn’t know how 
good she’s got it. Not a care in the world. 

She can scream when she’s mad and squeal when 
she’s delighted. She can take off all her clothes, 
sing and dance with abandon, and transform into 
a princess any time she wants to. I, on the other 
hand, should worry about how to pay all the bills, 
my weight, climate change, the government, ref-
ugees, crazy people with guns, and our spruce 
budworm infestation. But worry is the wrong 
word, and in the end what I concern myself with, 
and how, is a choice. So I choose to greet each day 
with love and gratitude and simply do the best I 
can to affect the world and its people in a positive 
way. Which brings us to food. 

I grew up in a family whose business was 
feeding people. We sold meat and groceries in a 
small town whose iron works had brought people 
from a dozen European countries as well as from 
the US Great Migration to settle in it. Our store 
was a center of exchange, not just of commerce, 
but where folks brought us a pot of goulash for 
lunch. They proudly brought in dishes so we 
could taste what they had done with the ham 
hocks they bought the other day. They came into 
our little backroom kitchen and taught us how to 
make their grandmothers’ blintzes. For our part, 
we filled our store with an 8-foot-square table 
heaped with roasted hindquarter of beef, tur-
keys, a whole roast pig, salamis, wheels of cheese, 
salads, Italian cookies, and a full bar — all free to 
the public, 3 times a year! Every week my family 
made sure the neighborhood’s poor people didn’t 
go hungry. It was, in fact, a zero-waste operation.

While my cousin and his kids are carrying on 
at our store, I, by way of Castles and Kitchens, 
strive to inspire and empower people in the 
kitchen. The belief that we only fear that which 
we do not understand guides C&K to demystify 

cooking techniques, slyly introduce new ingre-
dients or reintroduce vegetables that you think 
you don’t like, and, through our Live-in-Italy 
Vacations, we facilitate an exchange of cultures, 
perspectives, and values with the goal of enhanc-
ing our guests’ own peace and happiness. We can 
show you how satisfyingly delicious and exciting 
it is to eat a more plant-based diet that supports 
organic farming, and enjoy free-range, grass- 
and scraps-fed animal protein in small amounts. 
Cooking at home is a healthy and cost-effective 
endeavor that also helps us do a little bit to make 
the world a better place. While big manufacturers 
of processed food support the deforestation of the 
Amazon for the production of soybeans and beef, 
which has extremely dire consequences for all of 
us, Castles and Kitchens strives to be a zero-waste 
kitchen and shows you how to be as well. More 
than 30% of the US food supply ends up in land-
fills. Wise shopping, knowing how to use what 
you buy as efficiently as possible, and manage 

a kitchen “ecosystem” means a reduction of 
wasted land, water, and energy used to produce, 
transport, store and get rid of unwanted food. 
Personally, I don’t have “disposable income,” 
meaning money to waste on food that I just throw 
in the trash can.

In our travels in Europe and around the 
Mediterranean, we keep house in cities, towns, 
and countrysides and without exception, refrig-
erators are very small. Meal making is a thought-
ful daily exercise in these places, so ingredients 
are super fresh, being seasonal and picked daily 
to sell in the markets. Bringing our experiences 
back, Castles and Kitchens offers a fresh perspec-
tive on food and cooking in our classes. From 
choosing ingredients to suggesting uses for egg-
shells, knowledge and empowerment are our 
goals. Take charge of your health, weight, budget, 
time, and make a small positive difference in the 
world. And then maybe fashion yourself a tiara 
out of aluminum foil and belt out a song.

PS: C&K will be cooking with our guests in 
Chianti, Italy, in October. During that month, 
we are happy to tell you that guest chef Yvonne 
Lipson will offer Saturday afternoon classes in 
high-altitude baking, featuring regular and glu-
ten-free cookies and bread on October 5 and 19. 
Guest chef John Baca will offer classes on sauces 
and reductions you can use to make appetizers, 
main dishes and desserts on October 9, 10, 16, 
and 20. Kick your cooking up a notch! Book at 
www.castlesandkitchens.com.

• We are now booking our Spring and Fall 2020 
Live-In-Italy cooking and wine vacations in 
Chianti.

• Learn to cook, shop and manage your kitchen 
ecosystem on Tuesday evenings in our Teach 
Me To Cook class.

• Lunchtime classes are offered on Tuesdays and 
Fridays to cook and enjoy dishes from France 
to Morocco, make pasta or sip a glass of wine 
with us.

• After-school cooking with kids series starts this 
month.

• Subscribe online to get our e-newsletter start-
ing this month.

 
Castles and Kitchens offers cooking experiences 

in Conifer and Tuscany designed to stimulate 
curiosity and conversation. Their cozy new 

farmhouse kitchen on the back side of Staples 
Center at Hwy 285 and 73 in Conifer hosts 

classes for tots, kids, teens and adults. Learn 
more at www.castlesandkitchens.com 

“Take charge of your health, weight, budget, time,  
and make a small positive difference in the world.”

Poet ’ s corner

That Kind of Man 
SONG BY JEFF SMITH

I’ll be there when you want me 
I’ll be gone if you don’t 
I’ll be there if you will 

and I’ll be there if you won’t 
I’ll be there just for you just wait and see 

That’s the kind of man I want to be.

I’ll listen when you whisper 
I’ll listen if you cry 

I’ll listen when you’re with me 
Or if you say goodbye 

I’ll be there just to show you that you’re free 
That’s the kind of man I want to be

I’ve made many mistakes over the years 
and I guess I’ll probably make many more 
I hope I’ve learned something  
through all the tears 
and I won’t walk out the door — again

I’ll tell you that I love you 
I will tell you that I care 
I’ll tell you not to worry 
I’ll always be right there 

I’ll tell you that my love is real and free 
That’s the kind of man I want to be.

I’ll be there if you deceive me 
With someone that I know 
I’ll be there just believe me 

I’ll try to let it go 
I’ll be there if you’ll just believe in me 

Cuz, that’s the kind of man I want to be.

Comfort Zone 
BY JEFF SMITH

She settled for a comfort zone 
And gave away her dreams 

There’s only one page in her book of life 
That’s really what it seems

It’s a shame when we are given life 
To spend it on the run 

Or settle for a comfort zone 
Instead of having fun

A deception for the little things 
She tried to justify 

And instead gave up the bigger ones 
And a friendship in the try

Some day when it’s all said and done 
And maybe she’s alone 

She can ask if what she gave up 
Was worth the comfort zone.

Look for our cover artist Cathy Jones, at this year’s 
exhibition. — Fallen Ponderosa Pine.

Fall Offers Weekend Events and 
Festivals in Colorado Ski Country

DENVER – August 19, 2019

With fall in Colorado’s high-country just around the corner, Colorado Ski Country USA 
(CSCUSA) member resorts are celebrating with a variety of events and fall festivals. 
Guests can find outdoor concerts, mountain biking, fireworks, fall colors, cooler moun-

tain temperatures, and Colorado craft beers at events across the state. Summer season closing dates 
are listed at the end of this article.

WINTER PARK RESORT
Mountain Oktoberfest — September 7
Winter Park Resort’s Mountain Oktoberfest offers 
guests the perfect atmosphere for enjoying art 
installations, live painting competitions, an art 
auction, and more. More than a dozen brewer-
ies will participate in this all-day event. For more 
information, visit www.winterparkresort.com.

TELLURIDE SKI RESORT
Cars and Colors Fest — September 26 – 29
Set among the canyons of the San Juan Mountains, 
Cars and Colors is placed against the spectacu-
lar backdrop of the area’s September fall foliage. 
Throughout the span of four days, vintage, exotic, 
and high-end restoration vehicles are showcased 
throughout town. If classic and vintage motorcy-
cles or airplanes are more your taste, they’ve got 
those too. With four distinct venues, there is some-
thing for everyone. For more information on any 
of these events, visit www.tellurideskiresort.com.

STEAMBOAT RESORT
Steamboat OktoberWest — September 13 – 14
Visitors are invited to celebrate the season at a 
Steamboat-style Oktoberfest. The festival will fea-
ture Rocky Mountain beer, local food specialties 
and festivities unique to Steamboat. For more 
information, visit www.steamboat.com.

PURGATORY RESORT
Marmot Mountain Trail Race — September 21
A trail race that starts at the bottom of the moun-
tain and ends at the top of the mountain. Just shy 
of 12 miles, the non-technical trails and grade 
are steady throughout. A post-race celebration 
will be held with great food, beer, live music and 
festivities. For more information, visit www.pur-
gatoryresort.com.

GRANBY RANCH
Fourth Annual Oktoberfest — September 29
Granby Ranch will celebrate the 4th Annual 
Oktoberfest featuring live polka music, cold 
beer and traditional fall food. Entry is free and 
Oktoberfest mugs will be available for purchase. 
Music at Milestone continues each Wednesday 
through September. For more information, visit 
www.granbyranch.com.

ARAPAHOE BASIN SKI AREA
Oktoberfest — September 14
Hosted in the Mountain Goat Plaza, Arapahoe 
Basin’s first annual Oktoberfest will feature live 
Austrian folk music, Paulaner beer, giant pretzels, 
bratwurst and schnitzel sandwiches. Guests can 
catch live performances by Those Austrian Guys 
and take advantage of free chairlift rides to close 
out the summer. Yoga and Disc Golf continues 
through September 15. For more information, 
visit www.arapahoebasin.com.

CSCUSA RESORTS  
SUMMER CLOSING DATES
Copper Mountain ......September 1
Arapahoe Basin ..........September 15
Granby Ranch ............September 29
Aspen Mountain ........October 6
Aspen Snowmass .......October 6
Powderhorn ...............October 6
Winter Park ...............October 6
Purgatory ...................October 13
Steamboat ..................October 13
Telluride .....................October 20

Every month in  

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

Our October theme is  
 Dining and Breweries

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

[ Deadline is the 16th of September.] 

 “Raven’s Chat” by Marjie Eakin-Petty     •  www.MarjieEakinPetty.com
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The Conifer Chamber Ribbon Cuttings

WE SUPPORT LIVING LOCALLY

CONIFER UPDATE

“If you have a new business, are looking 
to start one, or have been in business for a 

while, reach out to the Chamber!”
  

BY MELANIE SWEARENGIN, EXECUTIVE DIRECTOR

The Conifer Chamber of Commerce is 
committed to working together to solve the 
challenges that business leaders encounter. 

Many times issues cross over and not only affect 
our businesses but also affect our residents. Last 
summer, the Conifer Chamber created a Code 
of Conduct for our members. This code of con-
duct is listed on our website and represents stan-
dards our members agree to when they join the 
chamber. This Code of Conduct was created to 
protect our community, our members and our 
brand. It provides our members with guiding 
principles of good and expected behavior in all 
of their business transactions and with all of their 
stakeholders.

Members of the chamber are also commu-
nity members dedicated to making our moun-
tain community a better place to live and work. 
Over the past few years our community has been 
targeted with hate-motivated graffiti at schools, 
churches and businesses. The Conifer Chamber 
does NOT endorse this behavior. We will not 
remain silent when this type of inappropriate 
behavior is shown. Yes, free speech is important 
and constitutional. However, we also believe that 
freedom to show hatred by vandalizing or utiliz-
ing symbols of hatred and intimidation towards 
one group is not acceptable in our community. 
We stand united with other community leaders, 
organizations and community members against 
this form of hatred. 

If you have a new business, are looking to start 
one, or have been in business for a while, reach 
out to the Chamber! We offer a number of differ-
ent ways to build relationships and ways to get 
connected in the community. Join us at mixers 
(we average around 30 in attendance), member-
ship meetings (typically between 70-80 are in 
attendance), education workshops or large com-
munity events; people are always doing business 
together because you are more likely to do busi-
ness with the people you know. 

Coming up this month there are a number 
of opportunities to help your business grow. 
September 13th, Jennifer Hand with Jefferson 
County will be bringing out a Jeffco Speaker 
Squad to highlight a number of services available 
within the county. September 19 we are joining 
forces with the Evergreen Chamber to host an 
After Hours Mixer at the Senior Resource Center. 
Our sponsors for the evening are the Salvation 

Army for Conifer and Evergreen as they kick off 
their Bell Ringing season. Then on September 
25th, we restart our series with business devel-
opment coach Mic Helms, as he continues on 
his 5-part “Grow Your Business” workshop on 
how to triple your current leads, double your 
sales and significantly increase your annual rev-
enue. Each class is independent, so you are able 
to jump in even if you haven’t attended before. 
You will learn how to up-sell, down-sell, cross-
sell, and bundle to increase your revenue. In 
addition, that same night Kristen Hosman, with 
Mount Evans Consulting, will also be presenting 
a workshop on developing budgets to monitor 
progress toward your goals, help control spend-
ing and predict cash flow and profit. We cap off 
the month with our Lunch Bunch at Castles & 
Kitchens on September 26th. Tom and Fran will 
teach us how to create a delicious Italian lunch as 
we network with one another. Make plans to take 
advantage of these fantastic opportunities and 
sign up online at GoConifer.com

We are also thrilled to present OctoBEERfest 
on September 21st. OctoBEERfest is the 
Chamber’s annual fall beer event held in the out-
door courtyard adjacent to Brooks Place Tavern. 
This year we are partnering with Bootstraps 
and donating a portion of the proceeds to this 
fantastic community organization. Bootstraps 
works hard to provide scholarships to students 
in our mountain community who are working to 
become our future leaders. Make plans to stop 
by for delicious food and a number of tasty selec-
tions from local breweries. Tickets are $25 and 
are available online, at Brooks Place Tavern or at 
the door on the day of the event. 

Are you new to the area? Log on to GoConifer.
com to get a New Resident Welcome Guide 
filled with all kinds of useful information from 
local medical facilities, urgent care centers, emer-
gency vet care, utilities and internet providers. 
Melanie Swearengin
Executive Director
Conifer Area Chamber of Commerce

If you have any membership questions contact 
me at the office, Melanie Swearengin,  

Executive Director, director@goConifer.com, 
303-838-5711. Thank you for your continued 

support and thank you for shopping local!

CONIFER CHAMBER — JOIN OUR MONTHLY MEMBERSHIP BREAKFAST

This meeting welcomes chamber members, prospective members, and any of our neighbors 
interested in learning more about our business community and activities in the area!  

2nd Friday of every month held at Our Lady of the Pines Catholic Church in Aspen Park.  
9444 Eagle Cliff Rd. @ 7:15 am – 9:00 am 

Networking fee $12 members and $18 guests 
Register in advance at GoConifer.com

Experience Conifer! 
Best Things to Do in Conifer, CO 

The Conifer area is a charming mountain 
destination with an elevation of 8,277 feet, 
located along U.S. Route 285 and nestled 

in the Foothills southwest of Denver. Here you’ll 
find great restaurants, festivals, and outdoor 
activities. Our residents and visitors enjoy moun-
tain biking, hiking, rock climbing, four-wheeling, 
camping, cross-country skiing, snowshoeing, 
sledding and so much more! Stop in and see us 
to learn why Conifer truly is a great choice for 
living, raising a family, working and enjoying the 
great outdoors. 

Take a look at our “Top Things to Do in 
Conifer, CO” lists, and we’ll show you the best 
Conifer has to offer for that experience. Whether 
you’re looking for a great place to eat, the next 
big concert or festival, community-minded tips, 
the best businesses to work with, or where to be 
in Conifer, CO, when something’s going on, we’ll 
bring you front row to the action!

www.goconifer.com/top-10-lists/

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

Pet  
connections

All Photos by 
Amy Johnson 
Muddy Paws 
Photography
For more information visit www.

muddypawsphotos.com. If you would like  
amazing wall art of your favorite furry friend, 

contact Amy Johnson at 303-229-4739 or  
amy@muddypawsphotos.com. Muddy Paws is 

located in South Evergreen near Conifer.

LOOKING FOR THEIR FOREVER HOMES

MEET OBERON! 
Oberon is a playful, big dog who is good with other 
dogs, kittens, and puppies, and is already crate 
trained and house trained. He will require someone 
experienced with his breed, or who is willing to 
learn. Despite his size, Oberon can be shy at first. He 
will blossom with further training and will need a 
structured home environment.

Oberon is neutered, microchipped, heart worm 
negative, and has received age-appropriate 
vaccinations. Oberon does have Addison’s disease, 
which is easily managed.

Apply today at TAGGRESCUE.org!

MEET RENO! 
Approximately 1 year of age, around 55 lbs, and a 
striking blue eyed Siberian husky mix.

A quiet young dog, Reno is a sweet sociable boy, good 
with other dogs, and is already crate trained and house 
trained. Reno loves people big and small, and is very 
affectionate. He is a smart dog and is eager to please 
and loves to learn. He will blossom with obedience 
training. Reno is one of the Good Samaritan foster 
program dogs and is microchipped and has received 
age appropriate vaccinations.

Put in an application today to foster or adopt  
at home2homepets.org.

Brooks Place Tavern, represented by  
Steve and Janice Brooks with new owners 
David Schaefer, Nicole Garcia and Jennifer and Mark 
Berthold. David has been the executive chef at 
Brooks Place since November of 2015, and Nicole 
has been the front house manager since December 
of 2015. We are excited for Steve and Janice and 
wish them all the best in their next adventure and 
congratulate David, Nicole, Jennifer and Mark as they 
step into this next phase.  
Brooks Place Tavern is located in Aspen 
Park in the Kings Soopers shopping area. 
Stop by and say hi to the new owners!

Grow your community...

Buy Local!

Inglenook Energy is represented by new 
owner Mark Major. Inglenook Energy Center is 
your local source for fireplaces, stoves, inserts, hearth 
products, grills, firepits, and bbqs.  
Located in Aspen Park  
off Main St. just south of 285.  
Stop by the showroom TODAY!  
(303) 838-3612 or  
www.inglenookenergy.com

PHOTO CREDIT: STEVE GALLUP

RE/MAX Alliance is represented by  
Christy Seabourne. Christy is a local real estate 
agent focused on finding your perfect home and 
selling your current home fast.  
Give her a call TODAY at  
720-352-1191 or visit her online at  
www.buyandsellincolorado.com.

PHOTO CREDIT: STEVE GALLUP
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Evergreen Chamber Ribbon Cuttings and News

Chamber Hall of Fame 
Nominees Announced

BY BETSY HAYS

“ Our mission is to grow the local economy and 
what better way than to brag about what our 
community has achieved.” 

On Friday, September 13, at Mt. Vernon 
Canyon Club, the Evergreen Chamber 
will hold the annual Mountain Area 

Women in Business Luncheon. This year the 
event will sell out to 185 ladies who will enjoy an 
elegant meal, network with other career-focused 
women, and hear from an inspiring speaker on 
advances in women’s health. Thank you to Title 
Sponsor Lutheran Medical Center/SCL Health. 
Thank you to Mountain Hearth and Patio for 
sponsoring our speaker.

Once again we will celebrate the Mountain 
Area Women in Business Hall of Fame 
Nominations and Inductions. We are proud to 
announce our 2019 Women in Business Hall 
of Fame Nominees: 

Rita Felde, Felde CPAs

Rebecca Kirschner, Inspired Fitness

Kay D’Evelyn La Montagne, Evergreen  
Design Center

Megan Mitchell, Cactus Jack’s Restaurant  
and Saloon

Vicki Pinder, VP Financial Options

Gail Sharp, Tallgrass Aveda Spa & Salon
Three of these successful women will be 

inducted into the Women in Business Hall of 
Fame. Join us Friday, September 13, at 11:30 am 
at Mt. Vernon Canyon Club to find out who 
will be this year’s inductees. Thank you to RPM 
Agency for sponsoring our Hall of Fame Awards. 
Tickets on sale now at EvergreenChamber.org, 
and the event will sell out.

Curious as to what these six ladies have done 
to grow their businesses, act as mentors to other 
businesses, and support local nonprofits? Visit 
our website and read about them under the 
Women in Business Event Tab. 

As a Chamber of Commerce, it is our job not 
only to connect businesses to the community, 
but also to highlight those owners who have 
exemplified success in our mountain commu-
nity. Our mission is to grow the local economy; 
and what better way than to brag about what our 
community has achieved? 

Our next mountain business event is Thursday, 
September 19, when we and the Conifer 
Chamber bring our members together at an eve-
ning after-hours that is co-hosted by the Seniors’ 
Resource Center and the Evergreen and Conifer 
Salvation Army Units. Stop by and connect!

Remember, contact the Evergreen Chamber 
anytime to find out who are members are, what 
they do and who we recommend; we are here 
to help!

UPCOMING EVENTS
Wednesday, September 4, Member Breakfast, 
7:30 – 9am, El Rancho Brewing Company

Friday, September 13, Women in Business 
Luncheon, 11:30 – 1:30pm, Mt. Vernon Country 
Club

Thursday, September 19, After Hours Net-
working Mixer, 5 – 7:30pm, Seniors’ Resource 
Center

WE SUPPORT LIVING LOCALLY

AAA Garage Doors 
Serving the local mountain community with Garage 
Door Service Parts and sales on garage doors and 
garage door openers. 
Kelli Cortez & Steve Cortez — Owners 
9633 Corsair Dr 
Conifer, 80433 
(303) 941-6019 
coniferevergreengaragedoor.com

Becky Atkinson Life Coaching Services  
Becky Atkinson helps women reinvent their passions 
so they can live their dream life and make an impact 
on the world. In her NEW memoir, “I Drink Therefore 
I Am”, Becky documents her journey from alcoholism 
to a life of joy. 
Becky Atkinson — Owner 
32156 Castle Court Suite 102 - D 
Evergreen, 80439 
(720) 737-0850 
lifeofimpactcoaching.com

Caldwell Insurance Agency Inc. 
– American Family  
As your local American Family Insurance agent, Bryan 
can offer you 20 years of experience working with 
local businesses and individuals to protect their assets 
and plan for the future.  
Bryan Caldwell — President/Owner 
32186 Castle Ct Ste 230 
Evergreen, 80439 
(303) 670-2780 
agent.amfam.com/bryan-caldwell/
insurance 

Valli Crockett | Bergen Peak Realty 
Valli is celebrating the opening of her new office  
on Main Street in Downtown Evergreen. She is a 
broker associate, realtor® and certified mountain  
area specialist with Bergen Peak Realty. She has  
been helping buyers and sellers with their real  
estate needs since 2015. 
Valli Crockett —  
Broker Associate, Realtor®, CMAS, PSA 
28055 Hwy 74, Ste. 201 
Evergreen, 80439 
(303) 956-2437 
bergenpeakrealty.com  

The Barber Stop  
We are a family barbershop that offers low-cost hair 
care services to mountain families. Head barber Lisa 
Jones has 29 years of experience and can take care of 
the whole family. Stop on by!  
Lisa Jones — Owner 
4570 Highway 73 
Evergreen, 80439 
(303) 674-2257 
thebarberstopevergreen.com

For almost 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

Barns of the Hiwan Ranch 1940 and Now
WRITTEN BY ELAINE HAYDEN 

EVERGREEN MOUNTAIN AREA HISTORICAL SOCIETY

In the classic sense, barns have been utilized 
mainly for storage of feed and livestock. That 
is not to suggest that barn structures have not 

been put to use for social gatherings, dances, 
living quarters, and the ever-popular hay loft as 
a clandestine meeting place for young couples. 
In more modern usage, many barns have been 
re-purposed to include retail spaces and living 
quarters, often retaining the sturdy timber sup-
port beams and integrity of the original barn 
structure. The Evergreen area is fortunate in that 
many barns have been preserved that were once 
part of the Hiwan Ranch, owned by the Buchanan 
family from 1938 to 1973.

As outlined in the July issue of Your Mountain 
Connection, Darst Buchanan developed his 
multi-thousand acre ranch with the hub centered 
at the ranch house that is the present day Hiwan 
Museum and whose main ranch gate was located 
on what is now the intersection of Meadow 
Drive and Highway #74, near Five-Star Cleaners, 
Stinkers Gas station and da Kind Soup Market.

One vital component for feeding and caring 
for the nearly 750 head of cattle on the Hiwan 
Ranch was hay measured by the ton and grazing 
land to support the livestock. Much of the hay 
required for the Hiwan cattle was raised and har-
vested on the ranch property that included areas 
of present-day Elk Meadow and Hiwan Golf 
Club. Barns were necessary for hay storage and 
for repair and storage areas for hay production 
equipment and, in one local case, to showcase 
prized cattle. Three Hiwan Ranch barns in the 
Evergreen area have been re-purposed and con-
tinue to be occupied and put to creative use in 
our community.

As the Hiwan Ranch included the area sur-
rounding Bergen Park, the octagonal barn, 
now home to Blue Quill Angler, was purchased 
by Buchanan in the 1940s. The barn was built 
by local and skilled builder Al Rugg in 1927 
and commissioned by George, Oscar, and Ted 
Johnson, then land owners of the area. The 
octagonal structure was mainly used as a black-
smith shop by the Johnsons while Buchanan 
centered his ranch operations at the location. 
The Jefferson County Historical Commission 

officially designated the octagonal barn as a 
Jefferson County Landmark in 2017. The exis-
tence of the octagonal barn today confirms the 
design, precision, and craftsmanship applied in 
the building of the original structure that has 
endured for over 90 years.

The large barn that is the center of the pres-
ent-day Showbarn Plaza on Meadow Drive was 
constructed originally as a show barn to house 
Darst Buchanan’s prized Hereford cattle in 1942. 
The prized Hiwan Herefords were nationally 
known and brought much pride to Buchanan 
and fame to the Evergreen ranch. Located a 
short distance from the ranch house (Hiwan 
Museum), the barn remains as a reminder of the 

original artful construction that has prevailed 
over time. The structure that is located near the 
historic barn that now houses the Sundance 
Garden Center was a caretaker residence during 
the ranch days. The iconic show barn has been 
home to successful businesses over the years. 
The Bob Hammond family purchased the barn 
and opened The Hardware in the early 1970s. 
The Hardware served as a community gath-
ering place, especially on weekend mornings 
when many residents gathered to supply them-
selves with home project necessities. In years 
past, many stated, “If you cannot find it at The 
Hardware, you don’t need it.” Hammond sub-
sequently sold the hardware business to Ted La 

Montagne. Currently, the barn is home to The 
Evergreen Design Center and continues to be an 
anchor for the Meadow Drive retail center. 

A third Hiwan barn that has been preserved and 
re-purposed is located behind Hiwan Museum on 
Timbervale Drive. Built as a horse facility in the 
mid 1920s, this barn is smaller in overall space 
than the grand show barn but retains the origi-
nal horse stalls in the lower portion of the barn. 
The partial stone construction and the year in 
which the barn was built suggest that the skilled 
local builder, Jock Spence, constructed the barn 
for the Williams-Douglas family. The barn was 
renovated at the time of residential development 
of the Timbervale subdivision in the late 1970s 
and early 1980s. The barn is privately owned 
and managed by the Timbervale Homeowner’s 
Association and serves as a gathering center for 
residents. The public will have an opportunity to 
experience this privately owned historic barn on 
September 22nd when the Evergreen Mtn. Area 
Historical Society hosts a public event featuring 
John Steinle, former director of Hiwan Museum. 
(Reservations at www.jchscolorado.org ). 

While the Timbervale Barn is a private facil-
ity, the public is encouraged to acknowledge the 
businesses that occupy the masterfully re-pur-
posed octagonal barn, home to Blue Quill Angler 
in Bergen Park, and the Hiwan Hereford show 
barn, now the Evergreen Design Center on 
Meadow Drive in Evergreen. Gratitude is given to 
the builders of these historic barns and their skill 
in constructing a building with sustainability in 
mind. We are equally fortunate to have commu-
nity members in our midst whose stewardship 
of these historic structures is a gift to the entire 
community. Thank you for keeping this element 
of Evergreen history alive!

Source materials courtesy of the Evergreen 
Mountain Area Historical Society’s publicly 
accessible archival collection.

The Evergreen Mtn. Area Historical Society  
is your local history resource. Visit our website 
at jchscolorado.org and like us on Facebook at 

www.facebook.com/JCHSCOLORADO/

connection to the past

Hiwan Ranch show barn now the Evergreen Design Center

Darst Buchanan in corral at the present Timbervale Barn

Hiwan Hereford inside the show barn

Octagonal Barn now the Blue Quill Angler

MONTHLY EVERGREEN CHAMBER BREAKFAST

Come join us to hear what’s new with the Evergreen Chamber and learn tips on how to grow 
your business. 7:30– 9 am on the first Wednesday of the month at El Rancho Brewing Company, 

29260 US Hwy 40, Evergreen, 80439. $15 Members/$20 Not-Yet-Members if pre-registered, 
$25 Members/$30 Not-Yet-Members if purchased at the door.

www.evergreenchamber.org
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Calendar of Events
Sep 6 – 22

StageDoor Theatre presents Noises Off! 
Fridays and Saturdays at 7:30 pm

Matinees September 14 & 22 at 2 pm
Noises Off! follows the onstage/offstage exploits 
of actors appearing in a dreadful farce called 
“Nothing On.” Full of mistaken identities, scant-
ily-clad ladies, and slamming doors, the actors 
finally find themselves in a backstage world 
quickly falling apart as the two worlds collide. The 
result is a scandalously silly, fabulously funny, ner-
vous breakdown. Come join the fun! 

Sep 7 – 8
Living History Days at Staunton State Park, 
10 am – 3 pm. Get a taste of life in CO a century 
ago when the Staunton family and others first set-
tled. Living History Days offers a chance to learn 
from local historians, enjoy square dancers, listen 
to music, and taste authentic food. Kids of all ages 
can make crafts and even hunt for the Reynolds 
Gang’s hidden treasure. Fun for the whole family. 
12102 S. Elk Creek Road, Pine.

Sep 10 and 24
Beginning Ukulele at 5 pm the Evergreen 
Library. Ukuleles are fun to play and easy to 
learn. Bring your ukulele (or try one of the three 
we have) to learn basic chords, easy strums and 
fun songs. Children under 11 must be accompa-
nied by an adult. At 6 pm, teens and adults can 
stay longer for our Ukulele Tuesdays with the 
Evergreen Library Ukulele Group. 

Sep 10 and 24
Ukulele Tuesdays at 6 pm at the Evergreen 
Library. Have a ukulele? Know a few chords 
or songs? Jam with us on alternate Tuesdays for 
an informal opportunity to meet other ukulele 
enthusiasts and strum a few songs together. This 
workshop is best suited for teens and adults. 

Sep 17 and 24
Intermediate Yoga at the Evergreen Library. 
This eight-week intermediate Vinyasa flow class 
helps you coordinate movement with breath to 
flow from one pose to the next. Classes are led 
by Karen Musser, a 200 RYT (Registered Yoga 
Teacher) with Evergreen Institute for Health and 
Wellness. 1:30 pm, Adults and Teens.

Sep 19 and 26
Beginner’s Yoga at the Evergreen Library at 
6 pm. If you have always wanted to try yoga, 
come join our four-week beginners class. In this 
series, we will learn how to safely perform yoga 
poses in a flow that will leave us feeling great. 
If you have a mat, please bring it. We will have 
some to borrow. At the conclusion of this series, 
you will have the tools to continue practicing at 
home or walk into a yoga studio and take a class. 
Dress comfortably, e.g. in sweats or leggings and 
bring a yoga mat if you have one. Led by Karen 
Musser, a 200 RYT (Registered Yoga Teacher) 
with Evergreen Institute for Health and Wellness, 
Adults and Teens.

Sep 9
One-on-One Tech Help. Get personalized tech-
nology assistance and instruction at the Evergreen 
Library from one of our experts on your own 
device or a library computer. Ask us how! For 
Adults at 2:00, 3:00, and 4:00 pm.

Sep 12
Bad Movie Night: Troll 2, 6 pm at the Conifer 
Library. Heckling, sarcasm and laughter are 
encouraged as we watch the best of Hollywood’s 
worst! Popcorn provided (just don’t throw it at the 
screen). Tonight’s movie: Troll 2 [PG-13]™ 1 hr. 
35 min. Adults and Teens.

Sep 13
The annual Mountain Area Women in 
Business Luncheon at Mt. Vernon Country 
Club is recognizing and celebrating hard-work-
ing women in our community. Guests will enjoy 
an elegant lunch, network with other career-fo-
cused women, and hear from our keynote 
speaker about advances in women’s health. Plus 
we will have our annual Women in Business 

inductions. Nominations are open now. This 
event sells out, so go to EvergreenChamber.
org to reserve your seat today and to place 
your nominations.

Sep 14
Hello World: Anansi the Spider — Literacy 
Through Arts Program. Explore the African folk-
tale of Anansi the Spider at the Evergreen Library 
through movement and storytelling. Anansi is an 
Ashanti character considered to be the spirit of 
knowledge, skill, and wisdom. A teaching artist 
from Cleo Parker Robinson Dance engages young 
students and their families with literacy as a cen-
tral element for creating discussion as well as cre-
ative expression. Hello World brings the artistic 
achievements of peoples from near and far directly 
to your library. 2 pm, Adults, Babies, Preschoolers, 
School Age, Teens, Toddlers, Tweens.

Sep 17
College Prep: Admissions 101, 12:00 and 
6:30 pm at the Evergreen Library. Everyone 
deserves a chance to go to college. Navigate 
the overwhelming world of college admissions 
through the help of local college consultant Karen 
Fong Donoghue. Learn how to choose the right 
college prep curriculum and which standardized 
tests to take. Discover how to find the colleges 
that best fit you and how to get the most out of 
financial aid and scholarships. Adults and Teens.

Sep 18
STEAM Explorers: Spaghetti and Marshmallow 
Tower Challenge, 4 pm at the Evergreen 
Library. Have fun and learn about the science 
behind everyday experiences with hands-on, 
interactive activities for kids. 

Sep 18
Achieve a Healthier Microbiome. There is a 
unique interaction between our gut bacteria 
(microbiome) and our state of mental health. 
It can be difficult to maintain a healthy micro-
biome in today’s environment of high stress, 
toxins, medications, and the standard American 
diet. Your presenter, Lisa A. Brone, MD, has been 
in medical practice more than 20 years and has 
done extensive personal study in nutrition and 
integrative medicine. She received a Doctorate in 
Medicine from The University of North Carolina 
Chapel Hill, is board certified in family medicine, 
and fellowship trained in sports medicine. She 
has served as a team physician for both Virginia 
Tech University and The University of Colorado 
Boulder. Evergreen Library, 6 pm, Adults.

Sep 21

Discovery Play at the Conifer Library. Let’s 
play! Build STEM skills as you enjoy songs, sto-
ries and hands-on fun with your family. Keep the 
fun going with 1000 Books Before Kindergarten! 
Get your child ready to read by sharing books 
together. Read anything, even the same story 
over and over! 11:30 am, Babies, Preschoolers, 
and Toddlers.

Sep 24

Prize Winning Book Group, 6:30 pm at the 
Conifer Library. Discuss great reads. New mem-
bers always welcome! Today’s book: Rules of 
Civility. Adults.

Sep 27
Community Blood Drive, 11pmam am at the 
Evergreen Library. Donate blood on the Vitalant 
Bus parked in the parking lot of Evergreen 
Library. Appointments can be made in advance 
online at Vitalant Donor Portal using site code 
#5526, or call 303-363-2300.

Sep 30
College Prep: Readiness for Middle School 
Families, 6:30 pm at the Evergreen Library. 
This special workshop for parents of middle 
school students helps you navigate the upcom-
ing world of college admissions. Understand 
what is to come, learn steps your child can take 
in middle school to prepare for high school suc-
cess and get answers to any questions you have 
about the process.

ONGOING
The Art House at the Evergreen Library 
6:00 – 7:30 pm every 1st and 3rd Tuesdays. 
Evergreen artist Chris McAllister helps you dis-
cover how to better use the visual vocabulary 
of shape, value, color, line, texture and edges. 
Explore these concepts in still life, landscape, por-
trait and figure paintings. All skill levels are wel-
come. Bring in a project you’re already working 
on or join a group project. A limited amount of 
extra supplies are available, so please bring your 
own oil or acrylic paint supplies. New students 
welcome. Adults.

The Art House at the Conifer Library 
6:00 – 7:30 pm every 4th Wednesday. Evergreen 
artist Chris McAllister helps you discover how to 
better use the visual vocabulary of shape, value, 
color, line, texture, and edges. Explore these con-
cepts in still life, landscape, portrait and figure 
paintings. All skill levels are welcome. Bring in a 
project you’re already working on or join a group 
project. A limited amount of extra supplies is 
available, so please bring your own oil or acrylic 
paint supplies. New students welcome. Adults.

Bingo for Seniors, second Monday of the month 
1:30 – 2:30 pm, Evergreen Library. B-I-N-G-O! 
Play the game, WIN PRIZES, enjoy conversation 
and refreshments. Hosted by the Elk Run Assisted 
Living Community. 60+.

Book Group Book lovers meet the second 
Wednesday from 6 – 7:30 pm at the Evergreen 
Library to discuss interesting reads! Adults,  
www.jeffcolibrary.org/locations/EV.

Conifer Chamber of Commerce Monthly 
Membership Breakfast, 2nd Friday of every 
month at Our Lady of the Pines Catholic 
Church in Aspen Park 9444 Eagle Cliff Rd. 
7:15 am – 9 am. Networking fee $12 members and 
$18 guests. Register in advance at GoConifer.com.

Conifer Newcomers & Neighbors meets 1st 
Fri. at Our Lady of Pines Church, 9am; www.
coniferneighbors.org. 

Discovery Play at the Evergreen Library. Join 
us every Wednesday and build STEM skills as 
you enjoy songs, stories, and hands-on fun with 
your family. Keep the fun going with 1000 Books 
Before Kindergarten! Get your child ready to read 
by sharing books together. Read anything, even 
the same story over and over! 10:15 am, Babies, 
Preschoolers, and Toddlers.

Ducks Unlimited meets 3rd Thurs., 6pm, at 
Beau Jo’s, Evergreen; www.ducks.org. 

EChO Coffee Club meets every Thursday from 
1:00 – 2:00 pm. We always have informative and 
uplifting topics to share. Come hang out and 
enjoy a cup of coffee or tea and interesting con-
versation in a confidential setting. 3721 North 
Evergreen Parkway, Suite #6. Call 303-670-
7123 for information. www.evergreenchristia-
noutreach.org.

EChO Job Center, 3721 North Evergreen 
Parkway, Suite #6. Call 303-670-7123 for infor-
mation. www.evergreenchristianoutreach.org.

Evergreen Chamber Member Breakfast, 
1st Wednesday of every month at The Wild 
Game, 7:30 – 9 am, $15 for members $20 for 
non-members. 

Evergreen Chamber Mixer is held 2nd Thurs., 
5 – 7:30pm. For more info, visit: www.evergreen-
chamber.org. 

Evergreen Garden Club meets 2nd Tues., 
9:15am at Evergreen Fire and Rescue Training 
Center; www.evergreengardenclub.org. 

EVERGREEN MEMORY CAFE meets 3rd 
Wed.10 – 11:30am at Seniors Resource Center. 
People with early to moderate memory loss and 
their care partners gather over coffee/refresh-
ments to engage in educational and social activi-
ties. For more info, contact 720-236-1179. 

Family Finders with Mountain Genealogists 
Society, last Friday from 12:30 – 3 pm. Where 
did you come from? Drop in to Evergreen Library 
on the final Friday of each month to find out. 
Members of the Mountain Genealogists Society 
are on hand to answer your genealogy questions 
and help with research. Members and the public 
meet informally to assist each other with difficult 
searches and to share successes. 

Family Time, Saturdays 10:45 am, at the 
Conifer Library. It’s reading fun for everyone! 
Gather the whole family for engaging stories, 
dancing, singing and rhyming. Keep the fun 
going with 1000 Books Before Kindergarten! 
Get your child ready to read by sharing books 
together. Read anything, even the same story over 
and over! Babies, Preschoolers, and Toddlers.

Free Legal Self-Help Clinic every first 
Thursday of the month, 3:30 pm – 5 pm. 
Evergreen Library hosts a volunteer lawyer, 
available via private video link, to answer ques-
tions, help complete forms and explain the pro-
cess and procedure for all areas of civil litigation. 
Pre-register for individual 15-minute appoint-
ments at the Library or by calling 303-235-5275 
the day of the clinic. Note: This clinic is for infor-
mational purposes only and should not be considered 
a form of legal representation. You have the right to 
retain an attorney of your choice at any time, and are 
advised to do so.

LEGO® Play & Build, Sept. 8, 1 pm at the 
Conifer Library. Builders of all ages, get creative! 
We provide LEGO® bricks and LEGO DUPLO® 
for the little ones. No registration necessary! 
©2019 The LEGO® Group.LEGO® is a trademark 
of the LEGO Group of companies which does 
not sponsor, authorize or endorse this program. 
Preschoolers, School Age, Teens, and Tweens.

LEGO® Play & Build, September 9, 4 pm at the 
Evergreen Library. Builders of all ages! We pro-
vide LEGO® bricks and LEGO DUPLO® for the 
little ones. No registration necessary! ©2019 The 
LEGO® Group.LEGO® is a trademark of the LEGO 
Group of companies which does not sponsor, 
authorize or endorse this program. Preschoolers, 
School Age, Teens, and Tweens.

Let’s Dance every Thursday at the Evergreen 
Library. Wiggle, dance and have fun while build-
ing little brains! Families welcome! Keep the fun 
going with 1000 Books Before Kindergarten! Get 
your child ready to read by sharing books together. 
Read anything, even the same story over and over! 
11:15 am, Babies, Preschoolers, and Toddlers.

Lions Club of Conifer meets at 6:30pm the 2nd 
& 4th Mon. Inquire via 303-674-9555. 

The Mountain Resource Center in Conifer 
offers a variety of classes each month including 
Excel, Intro to PowerPoint, and Rock UR Resume. 
Classes are free to community members. Visit our 
website at www.mrcco.org or call 303.838.7552 
for information.

Platte Canyon Area Chamber meets 2nd Tues. 
Crow Hill Fire Station, 7:30am, www.bailey-col-
orado.org. 

Platte Canyon Art Guild meets every Wed. from 
9am – noon at the Crow Hill Fire Station in 
Bailey. All artists/all mediums are welcome. For 
more info, visit: www.pcaguild.com. 

Platte Canyon Community Partnership (PCCP) 
Resale Boutique, 60615 US Hwy. 285, Bailey, 
CO; 1st Thurs. Game Night, 6 – 9pm; 3rd Thurs. 
Craft Corner, 1 – 4pm. Contact 303-816-7423 for 
details/more information. 

Rotary Club of Conifer meets 7am Tues. morn-
ings in Conifer (except on the 5th Tues. of a 
month) at Mountain Resource Center, Kitty Dr. 
All are invited to join them for breakfast/speaker 
and to explore Rotary membership. For more 
info, visit: www.rotaryconifer.org. 

Second Chance Book Group, third Wednesdays, 
1 – 2 pm, at the Evergreen Library. Discuss the 
same book we discussed at the evening book 
group the month before. 

Trails Committee of Conifer Area Council 
meets 3rd Wed. at Conifer High School Library; 
6:30pm. Visit: www.coniferareacouncil.org. 

Weight Watchers Conifer meets at the Mountain 
Resource Center, 11030 Kitty Dr. on Thurs. at 
6pm; www.weightwatchers.com. Please arrive 30 
minutes before the start of the meeting. 

Wild Tails takes place every third Tuesday of the 
month from 11 am –11:30 am. Things get a little 
wild when your young ones investigate nature 
with educators from Jefferson County Open Space. 
Drop-ins welcome at the Evergreen Library.

October 4 – 20, 2019

Motherhood Out Loud 
Fridays & Saturdays at 7:30 pm 

Matinees on 10/12 and 10/20 at 2 pm

Join us in a joyous, moving, hilarious, and alto-
gether thrilling play that shatters the traditional 
notions about parenthood. With illuminat-
ing insight, Motherhood Out Loud reveals the 
humor, raw emotions, and rocky roads we expe-
rience in life. For information and tickets visit 
www.stagedoortheate.org.

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

Submit your calendar events in MS Word 
format only to Your Mountain Connection 
via Marty Hallberg (fcdai@icloud.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.

Stayin’ Alive (Historically Speaking)
MARY BETH CARPENTER

Déjà vu, that 
feeling of 
familiarity or 

“having already lived 
through something,” 
supposedly works 
only for our own 
life experiences. So 
how do we get a true 
sense of the past that 
is not simply a fleet-
ing touch of nostal-
gia? It takes a bit of 
imagination. 

Living History Days at Staunton State 
Park sets the stage for imagining a time nearly 
a century ago when the Staunton family settled 
on the land as homesteaders. Along with other 
hardy folk who loved the beauty of Elk Creek, 
they built a new life. On September 7 and 8 from 
10 am to 3 pm, park visitors have an opportunity 
to step back in time and imagine life in the mead-
ows and forests as homesteaders and ranchers 
might have done. Local historians will share sto-
ries about the real people and events that added 
color to local lore. Watch square dancers as you 
experience the new Staunton Visitor Center. 
Visit the historic cabins and enjoy some authen-
tic johnnycakes cooked over an open fire. Tap 

your toes to old-time 
music performed by 
music historian Rex 
Rideout and learn 
about the array of 
medicinal plants that 
grow in our own back 
yard — many still in  
use today. Not to be 
left out, kids get to 
hunt for hidden trea-
sure and make a most 
useful craft item that 

is also an amazing communication tool, the 
Indian talking stick. 

There is something for everyone — trails for 
folks who like to hike and a “hay ride” for those 
who prefer a ride. So come on in and experience, 
or at least imagine, just a little bit of life in the 
time of the Staunton family. And enjoy Frances 
Staunton’s vision of wilderness park land gifted 
to the people of Colorado and come to life in 
Staunton State Park.

Living History Days at Staunton State Park 
September 7 and 8, 10 am until 3 pm 

12102 S. Elk Creek Road, Pine

BREAKING NEWS
Poker Ride Date Change

Due to the outbreak of VS (vesicular stomatitis) throughout the horse community, the Buffalo Bill 
Saddle Club and Intermountain Horse Association decided to play it safe and change the date for the 
benefit poker ride from September 7th to October 26th. All else remains the same. Location Alderfer 
Three Sisters. Hopefully it will be after a frost and before a big snow!

Details and latest updates can be found www.BBSCGolden.org or email info@BBSCGolden.org

Highest-ever Kazoo Band?
On August 5th, 45 hikers from 8 different Denver area Rotary clubs — including a Rotarian from 
Illinois  — summited the 12,479-foot Rotary Peak, above Loveland ski area. At the summit the hikers were 
issued kazoos and joined together in a rousing rendition of “God Bless America.” Evergreen Rotary Club 
also took advantage of the occasion to raise funds for Rotary’s “End Polio” program. evergreenrotary.org
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