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 Everyone Needs a Little Sugar
“We are truly grateful to be able to give a loving home to such a deserving horse who has given so much of herself.”

It’s hard to believe that  Halloween  
is just around the corner. It is time  
to make sure there is enough hay in 
the barn and get the snow shovels 
out of storage.

Personally, I am glad the fly season is coming 
to an end. I have never seen so many grass 
awns (grass seed heads which burrow deep 

into an animal’s ear canal) down dog’s ears, and 
bot fly larvae trapped under the skin, of our local 
pets as I have this year; wow! 

It’s been a very busy, productive year here at 
the practice, and we are so grateful to our won-
derful mountain community for your contin-
ued support and many Google 5-star reviews. 
We even earned the honor of being a Nextdoor 
favorite business for 2019! This is a huge honor 
for us, because this is not something money can 
buy. This only comes from people actually voting 
for us, so, THANK YOU!

A bit of good news after last month’s article is 
that we found, and adopted, a horse to add to the 
ResqRanch programs. We are pleased to introduce 
Sugar! She is a 17-year-old, beautiful Palomino 
Quarter Horse mare, whose owner had been trying 
to find her a new home for 6 months. Sugar did 
more than her fair share of cattle and ranch work 
through the years, but eventually was deemed 
‘stubborn’ and given away as a project horse to a 
young horsewoman in southern Colorado. It was 
discovered that in all those years of ranch work, 
Sugar never had any proper dental care. 

You see, horses chew side to side, not up and 
down like us, dogs and cats. This means that 
they can develop sharp points on the edges of the 
teeth, which can cut the tongue and gums, make 
eating painful, and cause the horse to lose weight, 
and act up if their mouth hurts. Luckily, Sugar got 
her teeth problem taken care of, and then, just 
like that, her “stubborn” streak disappeared, and 
she became a loving, willing partner again!

Although the issue with her teeth was fixed, 
Sugar then developed an intermittent lameness 
which caused her to be not usable for ranch work 
anymore. The vets checked her out but could not 
find a cause for her limping. So that’s when her 
owner began to search for a new home for her, 
with someone who didn’t just want to breed her 
for her good looks. 

We made the 4-hour drive to meet her, and 
she was just as lovely and kind as they said she 
would be. So we took her back with us, and she 
has been a darling ever since. She seems to be 
enjoying all the mane and tail braiding, treats, 
and endless loving she is now getting from the 
kids. So far she is the perfect addition to our 
programs, and we are really looking forward to 
starting her (re) training. 

Although she has been ridden a lot in her life, 
she has always been ridden with a bit. Here at the 
ResqRanch, we don’t use bits on our horses, so 
they learn, through positive reinforcement tech-
niques, to go where we ask, because they want 
to, not because they will suffer a painful jab in 
the mouth if they don’t. It is truly wonderful, and 
we are truly grateful to be able to give a loving 
home to such a deserving horse who has given so 
much of herself. 

Sugar will be the cornerstone of our kids’ pro-
grams that we will be offering next summer. She 
will allow us to be able to do more, with more 
children, and continue to help spread our mes-
sage of positive reinforcement training for horses. 
Please keep us in mind as we begin the search for 
our forever home for the ResqRanch, its horses, 

and programs. We are seeking a home, with 
an indoor arena, and property large enough to 
accommodate an average of 8 but up to 20 horses 
in case of a fire or other emergency situation. We 
need to be in or near north Evergreen with easy 
access to 1-70, so we can more easily accommo-
date out-of-state visitors and participants in our 
programs. We will lovingly continue to provide 
our FREE educational services to the community. 
Do you have, or know of someone who has, an 
equestrian facility in north Evergreen that we 
can take great care of? Please contact us through 
Aspen Park Vet Hospital 303-838-3771 so we 
can see if we might be the right fit! 

Speaking of dental care, did you know that at 
Aspen Park Vet Hospital we offer minimal anes-
thesia dental cleanings for older pets, or those 
with health issues, for those folks who are con-
cerned about putting your animal under general 
anesthesia? For certain patients, and those that 
don’t require serious extractions, we can perform 
a dental cleaning without fully intubated general 
anesthesia; we use primarily pain medication 
to make sure your animal does not experience 
any discomfort from the procedure (unlike those 
done by lay people at pet stores), and then only 
on a case-by-case basis. Call us today, to see if 
this modified dental procedure is a good fit for 
you and your pet. 

Thanks again to everyone who voted for us, 
and who continue to support our practice, as 
we strive to support you and your pets in our 
beloved mountain community. Before you know 
it, will be time to have pet pictures with Santa, 
oh boy! Stay tuned for more details on that; until 
next time, wishing you all the best from DrQ and 
the crew at Aspen Park Vet. 

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. 

“ Here at the ResqRanch,  
we don’t use bits on our 
horses, so they learn, through 
positive reinforcement 
techniques, to go where we 
ask, because they want to, 
not because they have to.”

Sugar and Alexzee



October  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.

CHANGE THE DARKNESS
BY MARGO HAMILTON

By all appearances, 28-year-old Halston Smith 
had a firm grip on a happy and successful 
life. After graduating magna cum laude with 

a marketing degree from Texas State University, 
Halston moved with her mom, Kimberly Smith-
Adams, and stepdad Chuck Adams into a home in 
Genesee. Shortly thereafter, she landed a job she 
loved. Several weeks prior to Easter 2019, Halston 
went online and purchased a complete Easter 
bunny costume, then headed to Civic Center Park 
in the heart of Denver and handed out dollar bills 
and candy to Denver’s homeless population. 

Due to anxiety, Halston’s dream to become a 
stand-up comic eluded her, but did not detour her 
humor. Prone to pranks, she often appeared in an 
8-foot T-Rex costume throughout Genesee, causing 
a smattering of Instagram and texts with photos 
taken during her traffic-stopping antics. When her 
girlfriends wanted to brave one night in the said-
to-be-haunted Stanley Hotel in Estes Park, Halston 
donned a sheet and roamed the hotel’s hallways, 
taking her friends and a few unsuspecting guests 
by surprise. 

On the eve of Wednesday, March 27, 2019, 
Halston and her roommate, Kayla, packed their 
bags and set them by their front door, anticipating 
an early morning departure to Memphis to cele-
brate Kayla’s birthday. Before turning in, Halston 
called her forever best friend, her mom. “I will 
never forget that call,” Kimberly claims. “She told 
me she’d see me in a few days and ended that call 

like she did all others, 
with an ‘I love you.’” 
Days prior, Halston 
called Kimberly and 
hinted, “I have a special 
surprise for you, Mom! 
Keep July 31st open for 
a date night with your 
daughter.” But there 
would be no more mother / daughter calls. No more 
surprises or daughter / mother date nights. In the 
predawn hours of March 28th, in the solitude of 
her bedroom, Halston ended her life.

Was her suicide an act of desperation to escape 
the often looming anxiety and depression that had 
penetrated her life? Halston didn’t leave a note, so 
no one will ever know. What is known is Halston 
proactively sought help for her anxiety and depres-
sion, and she was making headway, until she 
changed doctors. The new doctor gave her a pre-
scription for Zoloft, used to treat depression, obses-
sive-compulsive disorder, panic disorder, anxiety 
disorders, post-traumatic stress disorder (PTSD), 
and premenstrual dysphoric disorder (PMDD). 
According to drugs.com regarding Zoloft, “Some 
young people have thoughts about suicide when 
first taking an antidepressant. Stay alert to changes 
in your mood or symptoms. Report any new or 
worsening symptoms to your doctor.”

Kimberly shares, “We miss our precious daugh-
ter immensely. Our hearts will always be broken, 

but even a broken 
heart has much to give! 
In our healing journey, 
we have chosen to not 
let grief, sadness, and 
anger envelop us. We 
feel incredibly blessed 
that God chose us to 
be her family. We wish 

to keep her spirit alive by offering hope and help 
to young adults who have struggled with anxi-
ety, depression, and suicidal thoughts. Being that 
Halston was an avid animal lover, we are provid-
ing a scholarship once a year to someone seeking 
an education in the animal service industry.”

The drastic toll of stress, depression, and 
anxiety is believable when a bulletproof line 
of backpacks is now available for kids, and 
“random shootings” are often referred to as “the 
new normal.” I assure you this is not the new 
“normal,” but fear induces anxiety, stress, and 
depression, and that must be addressed. For 
people of all ages, especially younger people, like 
Halston, the love and companionship of animals 
is often soothing. And thanks to Halston’s Hope 
Foundation, young people who lack funds but 
are looking forward to working with animals can 
now apply for scholarships. 

No field of animal service is excluded, so if you 
want to become a farrier (horseshoer), guide dog 
trainer, pet adoption counselor, zoo veterinarian, 

animal trainer, vet assistant, veterinarian, animal 
welfare lawyer, aquarist (look it up), snake 
venom milker, animal colorist (you might need 
to look that up too), animal nutritionist or den-
tist, or any other animal-related occupation, a 
scholarship might be yours. All you need to do is 
apply at halstonshopefoundation.org.

The Foundation’s mission claims dedication 
to “…provide hope and help to students cou-
rageously facing the challenges of depression, 
anxiety and suicidal thoughts while seeking an 
education within animal sciences or services 
industries. We believe that through the healing 
touch of animals and the helping hands of a com-
munity, together we can save lives and inspire 
strength in young adults everywhere.”

For those interested in applying for a scholar-
ship, applications must be received by January 
13, 2020 (Halston’s birthday). Complete the 
online application and write your submission 
letter online at HalstonsHopeFoundation.org. 
This start-up foundation can now provide only 
one scholarship a year, and your submission 
letter remains 100% confidential. 

To our readers, contributions of any 
size are greatly appreciated. Donate at 

HalstonsHopeFoundation.org or mail a check 
to Halston’s Hope Foundation, 14405 W. Colfax 
Ave. #134 Lakewood, CO 80401. 100% of your 

donation goes directly to scholarships. 
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I’m Just Sayin’…
Food, Dining, and Breweries

Jeff Smith owner/publisher

“October already! I’m not ready.” That’s 
what the lady in the grocery line said recently. 
Halloween, probably a first snow, and chilly 
nights are just some of the gifts of October. The 
beautiful aspens have probably already turned 
and started to drop their leaves. There will be 
some Oktoberfests around the state. All the 
football games are in full swing and by now you 
know just how good your team really is this year. 
And Hockey and the NBA are going strong too.

This edition is talking about Food, Dining, 
and Breweries. There are so many to choose from 
up here. This is a good time to try them out and 
make your holiday plans for being with family 
and friends. Invite them to come up and taste the 
great restaurants we have and try the local craft 
beers. Many of these venues have local bands 
playing also. Take advantage of the food and 
entertainment we have to offer in the Foothills.

If you drive down Highway 43 and want to 
turn left (north) onto 285 you should plan 
ahead. For some reason the CDOT has changed 
the timing on the light at the intersection, and 
it now lasts 2 minutes and 50 seconds. If you 
are more than 12 cars back you may not make 
it through the light and will have to sit through 
another one, even when there is no traffic on 285 
(which is most of the time except on Fridays). Let 
them know that this is unacceptable.

The Broncos – Don’t be disappointed. If you 
thought the Broncos were going to be much 
better this year, you probably had too high of 

expectations. New coaches, new QB, new rookie 
starters, and Bolles is back (4 holding calls in the 
Bears game). First three games produced no gen-
erated turnovers and no sacks (a new record). 
Big plays called back by penalties. Only two real 
receivers. Flacco sacked 6 time in Packers game 
and the Broncos had three turnovers. Broncos 
could have won all three of their games so far but 
beat themselves. Not a good sign. My preseason 
prediction is 6 and 10. No playoffs this year. I 
hope I am wrong!

The Avalanche – They were pretty good last year 
for a young team. They should be at least that good 
again this year. They have acquired several good 
back-up players and hopefully will have more than 
one strong line. Their first line could be the best in 
hockey. Can’t wait to see them in action!

The Nuggets – they should be as good as they 
were in their surprisingly good season last year. If 
Jokic has another great season, the Nuggets will 
have another good year. And there are a couple of 
new players to watch. Go Nuggets!

Quackadilly says:  
“If ever there is a tomorrow when we’re not 

together...There is something you must always 
remember. You are braver than you believe, stronger 
than you seem, and smarter that you think. But the 

most important thing is, even if were apart... 
— Winnie the pooh  

I’ll always be with you.” 
“If you live to be 100, I hope I live to be 100  

minus 1 day, so I never have to live without you.” 
— Winnie the pooh
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from the experts

Known Unknowns
BY DUANE REDFORD

It’s been a crazy year on 
the rivers. We went from 
very little water to very 
much water in less than a 
year. As it finally subsided, 
run-off left me a new river 
where I predominantly 
guide. Islands are newly 
shaped, rearranged, or 
completely gone. Heck, I’ve 
even found a few new ones 
here and there. That’s just 
what an angler can readily 
see; under the water has changed as well, as new 
troughs, bathtubs, and shelves have formed. It’s 
akin to fishing a new river, an unknown entity. 
It’s a blast.

Recently I had a guide trip with a single angler. 
Those days are always fun as we really get to pick 
apart the river, take our time, and move at our 
leisure. We began in a run that has been produc-
ing several fish in the last month, and I was very 
confident it would pick up right where I left it 
over a week ago. Not so fast, fly boy, you didn’t 
account for the unknowns. I know the unknowns 
are always there, but they don’t usually hit me 
this hard in the gut. We fished that run hard for 
an hour without even a bump. We used nymph 
and dry dropper rigs to no avail. Flies that I’d had 
success with the last couple weeks weren’t even 
soliciting a sniff. The water temperatures and 
clarity were right where they should be, midges 
were coming off, and there was even a decent 
swarm of Tricos overhead. I was stumped.

We buggered out of there and ran into a guide 
friend with his clients moving upstream on the 
trail. We exchanged glances and realized we were 
both getting our tails kicked. As we departed I 
told him, “Hang in there”, to which he replied, 
“You too.” We both had to find the unknown.

I moved downriver a mile 
or so, crossed at a dicey spot, 
and found an inside edge 
that rarely gets fished this 
time of year. This run has 
a long riffle section, abrupt 
shelf, and a five- to six-foot 
pool below it as it goes into a 
hard left bend. We did what 
any angler would do, we set 
up to cast on the riffle so we 
could drift the shelf effec-
tively. First drift came off the 

shelf without a fish, and as the drift continued I 
reminded my client to give me a slow lift before 
picking up to re-cast. Bang! Fish on, could have 
been a fluke. Next drift, same thing! Geez, how 
could I have missed that known unknown?

The fish were feeding on Trico spent, drowned, 
and emerging phases in the middle column of 
slower, deeper water. We found them by per-
forming a simple lift technique, and ultimately 
exploited their location and feeding pattern by 
tossing a dry fly with a dropper thirty inches 
below it. 

You see, we never really know how the fish 
will eat, what they will eat, or where they will 
eat, on any given day. That’s the beauty of the 
unknowns. The other side of the coin is expe-
rience/knowns will tell you which unknowns to 
pick at first, and as you work through the how, 
what, and where unknowns, you pick up clues. 
Knowing the unknowns is more than half the 
battle. You know? 

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

Solving the unknown is why we fish

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  —

Our Heart Is in the Home 
A Compassionate Approach to Health Care that Is Flourishing

BY CHARLEY SHIMANSKI

For the second year in a row, Mount Evans has been named a Top Company in the field of health care  
by ColoradoBiz Magazine. Rather than send our administrative team to the awards banquet,  

we gave our caregivers who serve their mountain communities day-in and day-out a moment to shine. 

It turns out, the defining qualities that make 
Mount Evans stand out as a ‘Top Company’ 
have very little to do with business and every-

thing to do with heart. When I was asked by 
ColoradoBiz Magazine to explain our success, I 
told them, “People often look for a formula, an 
algorithm or a metric that defines success; for 
Mount Evans our simple formula is this: We love 
the communities we serve, we love the work we 
do and we love our patients. I think at the end of 
the day, love is our secret formula.”

Throughout Evergreen and our mountain 
communities, the last blooms of the season are 
on full display. These rich colors have much in 
common with the recognition bestowed upon 
Mount Evans. That’s because a garden requires 
careful tending. We recognize that the vibrant 
colors we are witnessing have been decades in the 
making, and we’d like to thank the many people 
who have watched over, loved and helped Mount 
Evans to grow throughout the years. Allow me 
to explain:
1.  You have to have a big dream – It’s been 

almost 40 years since our founder, Carol 
Linke, had the vision to start a hospice in 
Evergreen. She wanted mountain residents 
with terminal illnesses to have the opportunity 
to die at home with dignity. 

2.  You have to plant the garden – Whether you 
opt for seeds or plants, annuals or perenni-
als, you can’t grow a garden if you don’t plant 
it. Our first seed was sown in Carol Linke’s 
basement in North Turkey Creek, the initial 
headquarters for Mount Evans. Operating a 
hospice meant hiring occupational therapists, 
physical therapists, registered nurses, home 

health aides and a team of dedicated volun-
teers. Within the first year, this team cared for 
15 mountain residents.

3.  You have to provide the basics – Plants need 
water, the right soil and light to thrive. For 
Mount Evans that means providing compassion, 
comfort, healing, courage and hope to moun-
tain residents and their loved ones. During 
2018, we were able to help 1,053 patients 
through their most challenging experiences. 

4.  You have to shape your plants – Bushes, 
limbs and branches all need periodic shap-
ing to coach them back into position. Here at 
Mount Evans we are constantly shaping how 
we deliver care. For example, even though 
we serve a rural population, our proximity 
to Denver lumps us in metro providers with 
lower-paying urban rates. We will never com-
promise our care, but it does require finding 
smarter ways to provide that care in order to 
minimize our six-figure losses. What we’ve 
discovered is that we’ve found ways to provide 
better care for more patients at a lower cost.

5.  Gardening is all about love – The rewards for 
gardening can’t be measured in time, dollars 
or possessions. Love is the reward. It’s what we 
experience with our patients and their families 
every day, and it’s why we do what we do. A 
garden is a celebration of life and beauty that 
should be shared. We feel the same way about 
this honor. It belongs to the community. You 
stood behind us for nearly 40 years and we 
look forward to serving you for 40 more.

 
Charley Shimanski is the president  

and CEO at Mount Evans Home Health  
Care & Hospice. To learn more about  

supporting Mount Evans’ efforts,  
visit www.mountevans.org

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

Front Row (L – R): Victoria Bown, PT, Debbie Schwartz,  
Isabelle Comina, PT, Suzanne Feroldi, Kristi Plenter 

Back Row (L – R): Lori Fortier, Sam Harwood, LSW, Rita Rice,  
Terry Ritter, RN and Susan Geffre represented Mount Evans  

at the ColoradoBiz Top Company Awards.
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—  E V E R G R E E N  A N I M A L  H O S P I T A L  —

GI Obstruction
BY BRIDGET ROCHE, DVM

We all love our four-legged furry 
family members — but it has to 
be admitted that they can be a bit 
dense sometimes. For instance, 
some dogs will eat ANYTHING! 
Rocks, sticks, plastic toys, ridic-
ulously large bones, corn cobs, 
and socks are major worries for 
us in the veterinary field. If you’re 
lucky, your dog is a champ and 
manages to pass these objects 
without a problem — and bravo! 
For the rest of us, though, it 
usually involves a visit to the 
veterinarian. 
What to do if you see your dog 
eat something strange: 
If your dog managed to eat it, and 
it isn’t sharp or pointy, chances 
are we can get him/her to throw it back up. This 
can be done at home or in the clinic — just give 
your local veterinarian a call for instructions! 
Getting them to vomit up the foreign material 
is the best outcome — the stomach is the widest 
part of the GI tract. Getting foreign material to 
pass and/or surgery gets more difficult once the 
object has left the stomach. 
Signs to watch out for: 
We can’t watch our dogs 24/7 — so chances are 
you won’t see them getting into the trash can 
or laundry bin. Here are some common signs 
that dogs (and cats) can exhibit if they have an 
obstruction forming in their GI Tract: 
• Vomiting — especially if they can’t keep  

down water. 
• Inappetence 
• Abdominal pain 
• Lethargy / depression
• Diarrhea or constipation — depending on 

where the object is getting stuck. 

Warning:  
These symptoms are common in 
many gastro-intestinal diseases. 
Clinical Case: 
A very nice dog came in that 
hadn’t eaten anything in a few 
days, was vomiting on and off for 
that entire time, and the owner 
came in because the vomit went 
from being clear to brown. 
Our normal workup for these 
types of cases: 
1.  Physical exam: she was dehy-

drated, depressed, and very 
painful in her abdomen. 

2.  X-rays: We could see foreign 
material consistent with a cloth 
obstructing her intestines. It 
was very clear that no material

was making it past the cloth obstruction.
This was a lucky occurrence. Not all objects will 
show up on our X-ray images. In those cases, we 
can put the dog / cat on fluids and take another 
image a few hours later (depending on how 
the patient is doing) to see if things are moving 
through the abdomen. 
3.  Exploratory Surgery:
These are always called explores because we 
cannot predict what we are going to find. 
Sometimes, even if it looks like there is a block-
age on X-ray — we can get in there and every-
thing looks normal. On the flip side, surger-
ies that should have been straightforward can 
turn into much more complicated procedures 
depending on what we see in the abdomen. 

This particular dog did end up having an 
obstruction, which we were able to remove. Our 
patient recovered beautifully and is probably 
chasing a tennis ball while you read this article. 

Evergreen Animal Hospital is open 365 days a year for urgent care, emergency, and general 
practice needs. Hours: Weekdays 7am – 9pm, Sat. and Sun.: 7am – 7pm. Please feel free to 

contact us anytime with questions at 303-674-4331 or stop in for a tour and to meet our staff.

from the experts —  R E / M A X  A L L I A N C E  •  C O N I F E R  —

Create an Intimate Dining 
Environment at Home

BY CHRISTY SEABOURNE

There’s something special about 
going out, especially to a nice 
restaurant. It feels like an escape 
from everyday life. Someone else 
cooks the food, you enjoy it, then 
you get to go home. Americans 
enjoy dining out so much that 
according to The Simple Dollar, 
Americans eat out four or five 
meals a week.

Not only is eating out a more 
expensive option than dining in, 
but sometimes you can’t go out, 
or maybe you just want a night 
home. That doesn’t mean you 
should sacrifice. You can easily 
replicate the important elements 
of the dining out environment at home, whether 
for yourself, a date, or entertaining a friend group.

It all comes down to the ambiance.
Clean (a little)
When I go out, I don’t have to think about my 
to-do list later. I can’t see the pile of laundry I 
need to fold and put away, the plethora of kids’ 
toys scattered about the floor, or the stack of mail 
I’ve been ignoring. Going out allows me to focus 
on conversation.

To get this same experience at home, clean 
(but just a little). If you don’t have time to do 
a full house clean, clean the room where you’re 
going to be for the night. Just the kitchen, or just 
the dining, or just the living room. Here, “out of 
sight, out of mind” is paramount. Give yourself 
permission to create space for emotional inti-
macy while excusing yourself from an entire day 
of housework.
Set the table
My favorite part of dining out is the fantastic 
lighting. Forgo your ceiling lights for an intimate 
dinner or wine experience. Rely heavily on natu-
ral lighting if the sun is still up. If it’s nighttime, 
embrace the mood with candles (unscented is 

best so the fragrance doesn’t inter-
fere with the taste of your food).

Get some flowers or move a 
house plant from another room to 
your table (nothing too fragrant 
here either). The fresh green-
ery will spark life into the room. 
Then pick your favorite plates 
(not paper ones). Skip paper nap-
kins too in favor of cloth napkins 
or hand towels. It will feel more 
luxurious (plus you’ll be helping 
the planet along the way!).
Play appropriate music
The best tunes for an intimate set-
ting are instrumental or in a lan-
guage you don’t speak. This helps 

you focus on the conversation rather than listen-
ing to the lyrics. I personally love to choose music 
inspired by the meal or drink choice. Services like 
Spotify or Pandora can be really useful for this.
When it’s all over, go to bed
This last part is key. When you’re done enjoying 
your dinner and drinks, go to bed. Don’t clean up 
tonight if you can help it. Give yourself permis-
sion to rest as you would if you were enjoying a 
night out. The dishes can wait until tomorrow.

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

“It all comes down 
to the ambiance.”

This has been a busy month. We’re 
full speed ahead with our reno-
vation of the store, and it’s going 
pretty well so far. We cleared the 
whole section out, repainted the 
walls, ceiling and floor, then moved 
20 trees in. Most people who’ve 
seen the work in progress ask us 
if we’re extending the museum, 
because it will look something like 
the museum when we’re finished. 
The short answer is, No. The plan is 
to build displays for our merchan-
dise on and around the trees. So, it 
will still be part of the store — just 
a lot more interesting and engag-
ing, we hope. We’re even planning 
to appeal to all five senses, with 
sound effects, things to touch, and 
even smells throughout the store. And no, we’re 
not planning to create a sasquatch smell, just in 
case you’re wondering. I’m also building a cave 
at the back, just for fun, that will have bats and 
a baby sasquatch inside. I’m hoping the “cool” 
factor will make the Sasquatch Outpost even 
more of a destination for tourists and Bailiens 
alike. If all goes well, we’d like to have every-
thing finished by the end of October, then have 
our grand opening of the NEW SASQUATCH 
OUTPOST in November. 

On another note: Tomorrow (09/16) we begin 
filming our very own Bigfoot movie, entitled 
“Backwoods.” Most of the film will be shot in 
Staunton State Park, and once again we want to 

give a shout out to Zac and the 
staff at the Park who’ve been a 
great help to our team in plan-
ning the film shoot. The film 
will be a “pseudo-documen-
tary” — which simply put means 
that we’ll be filming a team as 
they embark on a Sasquatch 
research expedition, while 
pausing the story periodically 
to interview different research-
ers on one aspect of Bigfoot 
research or another. I really want 
to address some of the real-life 
situations that we’ve encoun-
tered over the years, such as 
tree structures, vocalizations, 
and gifting. So it will be a com-
bination of true research and a 

Sasquatch adventure story. I’ll post more about 
the “Backwoods” project as things evolve.

This has been a strange summer, in that we’ve 
had almost no reports of Bigfoot sightings like 
we’ve had every summer for the past 5 – 6 years. 
Not sure why that would be the case. We’ve 
almost always had campers from Wellington 
Lake reporting on strange noises in the forest at 
night, but we’ve not had any reports. Well, so 
goes the world of Sasquatch research!

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.

“A Sasquatch 
adventure story.”

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

It’s Open Enrollment:  
What’s Your Plan?

BY DANA REGALADO

Are you happy with your current 
medical coverage? Want to know 
if any of the new plans coming 
to market in 2020 may suit you 
better? This is the time of year to 
find out. Starting in October, three 
different annual enrollment peri-
ods open up for brief windows 
of time during which you can 
enroll, disenroll, or change health 
plans if you receive your health 
care through the individual mar-
ketplace or if you are a Medicare 
beneficiary who utilizes Medicare 
Advantage or Prescription Drug 
Plans. Know your window(s), 
review your plan(s), and if you 
want to make a change — be sure you do so by 
the appropriate deadline.

If you are a Medicare beneficiary, the annual 
election period for Medicare Advantage (MA) 
and Prescription Drug Plans (PDP) runs from 
October 15th through December 7th. During this 
time, you can enroll, disenroll, or change your 
current plan. Medicare Advantage Plan enrollees 
get a second period from Jan 1st – March 31st, 
during which you can change your MA plan, 
change your Part D option, or return to Original 
Medicare. Beneficiaries on original Medicare can 
add a Supplement Plan any time of year.

If you’re on an individual medical plan, 
your open enrollment starts on November 1st 
and runs through December 15th. If you don’t 
have an individual policy already, this is also 
the period during which new enrollees can sign 
up for 2020. Every year brings changes, so it’s 
in your interests to spend a little time in review 
with your broker to see if you should consider 
making a change, or renew with confidence that 
what you’ve already got is still your best option.

Enrolling in Medicare for the first time? If 
you’re turning 65 soon and not already collecting 

Social Security, don’t assume your 
Medicare card will be automati-
cally sent to you. It won’t! You’ll 
need to request it through the 
Social Security Administration at 
a local office or at: www.ssa.gov. 
New Medicare beneficiaries have 
a seven-month window — the 
three months prior to your birth 
month, your birth month, and 
the three months following your 
birth month — to get signed up 
and choose whether to stick with 
Original Medicare, add a Medigap 
Plan and / or Prescription Drug 
Plan, or switch to a Medicare 
Advantage Plan. Coverage starts 

the first day of your birth month if you’ve enrolled 
prior to that date, so get started as soon as you 
can. In last month’s article, I covered some of the 
basic differences between Medicare Supplement 
Plans and Medicare Advantage Plans. If you 
missed it, have questions, or need help, feel free 
to give us a call. 

We are independent, licensed brokers who spe-
cialize in Medicare Supplement and Advantage 
plans offered by AARP-United Healthcare, 
Humana and other insurance carriers. Brokers 
work at no cost or obligation to you. For person-
alized information, please call: 303-674-1945 or 
visit Evergreen Health Insurance, LLC’s office at: 
27945 Meadow Drive, above the Sundance gift 
shop. Welcome to Open Enrollment!

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. 

“This is the time of 
year to find out.”

“Some dogs  
will eat 

ANYTHING!”

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

Halitosis 
BY ALEX ROBERTS

Bad breath, or halitosis, is a 
common and potentially embar-
rassing problem that many people 
experience. While simple oral 
health improvements may have a 
significant effect on breath, hali-
tosis may also be a sign of more 
serious underlying medical or 
dental conditions. From eating 
garlic to liver disease, determin-
ing the cause of bad breath is the 
first step in coming to a solution 
to resolve it.

Now, I guess the actual first step 
is determining if you truly have 
bad breath. So what are the ways 
to tell if a trip to the mouthwash 
aisle in the grocery store or a trip 
to your dentist or medical doctor 
is prudent? One way to evaluate 
your likelihood of bad breath is to 
look at your tongue; a white coating on the top 
surface of your tongue may indicate a bacterial 
overgrowth and greater likelihood of bad breath. 
If you lick your wrist and smell it, this is also 
a good method of determining the actual smell 
of your breath. And lastly, if you have a friend, 
family member, or neighbor who you are espe-
cially close to, or just don’t like, you can always 
just ask them if your breath smells. 

Some of the causes of bad breath include poor 
oral hygiene; external factors like foods (think 
garlic and onions), alcohol or tobacco use; dry-
mouth, also called xerostomia, caused by mouth 
breathing or medications; systemic diseases such 
as diabetes, kidney or liver failure; or infections 
found in the sinuses, lungs, tonsils or mouth.

Are you eating a lot of garlic and onions? Do 
you drink a lot of coffee or alcohol that may be 
drying out your mouth? If so, this could be the 
simple cause. 

Poor oral hygiene is also a 
common cause of bad breath. 
When we eat, we all get plaque 
and food particles that are left on 
our teeth and gums. If this sits 
there long enough, it will start to 
break down and cause malodor. 
This is why proper brushing and 
flossing technique are so import-
ant; flossing once a day and 
brushing thoroughly and along 
the gumline will help remove this 
built-up debris. Brushing your 
tongue or using a tongue-scraper 
is also an effective way to reduce 
the bacteria and thus the odor 
from one of the most common 
sources of bad breath, the back of 
your tongue!

Seeing your dentist regularly 
is also an important way to help 

treat or prevent bad breath. Dental disease, 
including decay and gum disease, causes signifi-
cant odor. With gum disease, the gums pull away 
from the teeth, and these deep pockets harbor 
odor-causing bacteria. Your dentist may also 
recommend replacing failing tooth restorations, 
which may contribute to bad breath. 

Some of the more serious conditions that can 
result in bad breath include diabetes which can 
lead to a fruity smell, or liver disease which can 
cause a musty smell; kidney disease can create a 
fishy smell, or the smell of feces can indicate an 
intestinal blockage. 

If you have concerns with bad breath, it is 
important to discuss it with a nutritionist, your 
dentist, and/or medical doctor. 

28577 Buffalo Park Rd • Suite 260 
Evergreen, CO 80439  

(303) 674-7741 • buffaloparkdentistry.com

“Seeing your 
dentist regularly is 
an important way to 
help treat or prevent 

bad breath.”

The 
Sasquatch 
Chronicles

BY JIM MYERS

—  H O M E  P R O  L L C  —

The Push and Pull of 
Funding a Project

BY MIKE IDDINGS

Cash flow is important to the con-
struction industry. Details in an esti-
mate can help improve the payment 
process. Understanding the scope 
of work helps to understand the 
progression of the project, which in 
turn should make paying a “prog-
ress-based” invoice no problem. In 
my opinion, homeowners need to 
pay invoices promptly; the day an 
invoice is received is best. This way, 
contractors will be able to invoice 
you based on what has been com-
pleted, not projected. Many smaller 
payments seem to keep the scale of 
money and work in balance. Paying 
for what has been completed is fair 
for both sides, but how do you 
determine that amount? 

Over the years, customers have 
shared competitors’ bids with me. 
I use this to measure our level of 
detail in an estimate. It guides me 
as to where we could make adjust-
ments; I am continually making improvements to 
our estimating template. Describing everything 
we have been asked to do in great detail takes 
time; however, it can really help the homeowner 
understand the process, especially if they have 
never entered into a construction project before.

Misinterpretation of the estimate can cause 
issues — what should a homeowner look for? 
Homeowners are usually anxious and want 
the quote right away — be patient. Details take 
time, and the more specific and detailed the 
estimate, the greater the chance for a smooth 
overall project. Summarizing categories can be 
quick and seem complete, but what does that 
really include? What does it NOT include? For 
example, what statement would you be more 

comfortable with: “demo bath-
room — $950.00” or “DEMO  
— Remove the faucet, sink, 
supply lines, drain system, and 
cabinetry. Remove the shower 
door and trim, remove the 
shower wall tile, tile backer 
and bath-tub. Leave the exist-
ing floor. Remove the toilet and 
mirror and save for later re-in-
stall. — $950.00.” The second 
example really gives you a clear 
picture of what is included 
with demo. So, when you are 
handed an invoice, you will 
be able to tell if the amount of 
work completed is consistent 
with the amount of the invoice.

The homeowner needs to 
pay for materials up front. It is 
not fair to ask a contractor to 
use his money to buy materials 
for your project. Be prepared to 
pay a fee for the acquisition and 

logistics of getting the products to your jobsite 
safely. With the internet, many homeowners 
supply the products for their project. If you do 
this, you should be prepared to deal with any 
issues that may arise, such as items damaged in 
shipping or that have a part missing. Since you 
supplied the product, you should be the one to 
correct the problem, not the contractor. 

WATCH FOR MORE REMODELING  
INFORMATION IN UPCOMING ISSUES.  
Mike Iddings, Craftsman / Contractor / 
Real Estate Broker Associate / Inventor 

Home Pro LLC • 303-809-3558  
www.remodelingevergreen.com 

Facebook: Home Pro Construction

“The more specific 
and detailed the 

estimate, the 
greater the chance 

for a smooth 
overall project.”

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

Results Matter!
BY DEB BROWN, NSCA-CPT, CNS, CWC

It’s amazing what working out 
with weights and doing cardio 
consistently does for your looks, 
body shape and energy levels. 
Even more important, though, is 
what it can enable you to do in 
your life. As trainers, Dave and I 
consider ourselves lucky to help 
our clients reach for and attain 
their goals, both large and small. 
It’s no more important to be able 
to climb Mt. Kilimanjaro than it 
is to be able to get down on the 
floor and play with the grandkids 
or even just have more energy to 
do the things you want to do!

Our clients’ goals are as diverse as our clien-
tele! Some clients want to lose weight, reduce 
stress, get stronger or have more energy. Other 
clients train for specific accomplishments or to 
improve their skiing, cycling, running or swim-
ming. Clients who work with us typically see ini-
tial results after training for 4-6 weeks. But then, 
because of our business model, they find them-
selves having fun and enjoying their workouts: 
they get hooked! This leads to a consistency in 
their exercise that many have never experienced. 
This consistency leads to ever greater benefits 
and becomes a self-perpetuating positive habit in 
their lives. It becomes a lifestyle. We would like 
to highlight some of the recent incredible accom-
plishments of our diverse clientele:
•  Lost and kept off significant weight without 

dieting
•  Skied multiple days on a heli-ski tour in British 

Columbia
•  Hiked Mt. Kilimanjaro; watched sunrise from 

the top!
•  Hiked Mt. Aconcagua in South America
•  Hiked to Conundrum Hot Springs near Aspen
•  Hiked to Mt. Everest Base Camp
•  Hiked the Colorado Trail
•  Stopped the advancement of osteoporosis
•  Significantly improved golf score

•  Had hip replacement surgery 
and did not need physical ther-
apy afterwards due to pre-hab 
work done in the studio

•  Now able to get down on the 
floor with grandkids

•  Able to ski strongly all day with 
energy to spare

•  Travelled all over the country 
building homes for Habitat for 
Humanity

•  Multiple clients toured and did 
extensive exploring through var-
ious countries such as Alaska, 
Greece, Africa, Switzerland, 
Italy and the U.K.

•  Improved range of motion and strength after 
mastectomy; able to water ski again

•  Decreased undiagnosed pain in neck and upper 
back

•  Resolved plantar fasciitis
•  Gained muscular strength and stamina to work 

on outdoor home projects like building a deck
•  Improved flexibility in whole body, which 

relieved daily aches and pains
•  Improved menopausal symptoms, helping to 

avoid HRT
•  Improved balance to feel safe hiking again

So, what would YOU like to be able to do 
better? If you have life goals that would be better 
served by improving your strength, endurance 
and flexibility, give us a call to schedule a com-
plimentary initial consultation. Let us help you 
feel stronger, reduce stress, have more energy. 
Let us help you follow your passion, be it sports, 
travelling, working outdoors, volunteering or 
just being the best version of yourself! For more 
information, please contact us at 303-816-1426 
or www.onthemovefitness.com.

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

Fitness Personal Training Studio.

“Get stronger and 
have more energy!”
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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.

Thank You for Shopping Local
285 Pizza Pies • 303-838-5354

All-Phase Plumbing & Heating 
303-838-7204

All Sons Asphalt • 844-732-5481

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

Dandelions Cafe • 303-674-5000

Evergreen Crafters • 303-674-3153

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

Platte Canyon Artists Guild 
www.pcaguild.com

River Canyon Gallery 
303-838-2950

Rocky Mountain Music Exchange 
303-670-1500

Sunrise Solutions • 303-816-6337
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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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Call us today at Mountain Hearth & Patio 303.679.1601 or electronically at Office@ MtnHP.com. 

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

Rekindle Your Love For Burning Wood
BY JAKE T JOHNSON, NFI/CSIA/FIRE

There are a few things that we associ-
ate with the lifestyle and beauty of 
Colorado — fresh powder, golden aspen 

leaves, monsoon season, and cozying up 
around a crackling fire. What is better than a 
warm fire on a cold night? A real wood fire 
is sensational: the flickering of the light, the 
smell of the logs, the crackling and popping 
sounds. For this reason, many homes in our 
communities were built with woodburning 
fireplaces as an amenity. If you still have your 
original firebox and if you’ve ever thought 
your woodburning fireplace is outdated, ugly, 
dirty, drafty, or ineffective, upgrade it! A new 
fireplace has five benefits: warmth, safety, 
beauty, saves money, and improves air quality.

Since the Environmental Protection Agency 
started regulating burning wood, fireplace 
technology has improved dramatically. Not 
solely a benefit for our air quality, EPA-certified 
appliances are more effective at heating your 
home. The glass front is ceramic glass for addi-
tional heat transfer. Another part of the EPA 
certification is combustion air control, so less 
air is being removed from your home to fuel 
the fire. This also slows the burn of the wood, 
saving you money. 

Another way a new fireplace can save you 
money is by eliminating the draft you feel 
through your old fireplace. Outdated fireplaces 
draw a large volume of air out of your home 
right up your chimney — making surrounding 
rooms colder. Even when your fireplace isn’t in 
use, you’re losing heated air from your home 
to a poorly fitting damper or doors. Updating 
your fireplace can also help you save money 

by reducing heat loss 
from your home. 

Newer woodburn-
ing units are efficient 
and they burn much 
cleaner, reducing cre-
osote buildup and 
the risk of a hostile 
chimney fire. That’s 
not the only safety 
benefit you get when 
you upgrade your 
old fireplace system. 
Our pre-installation 
inspection process 
evaluates your entire 
fireplace and chimney 
system inside and out 
for signs of degrada-
tion, a spark-arresting chimney cap, clearance 
to combustibles, and more. You will have 
peace of mind that your home will be safe for 
years to come. 

You will be surprised at the variety of styles 
available for new woodburning appliances. 
Whether you want a new fireplace, stove or 
insert, you can have a traditional design or con-
temporary. New units are made of steel, soap-
stone or cast iron. The cast iron can be enam-
eled, available in an assortment of colors! Some 
manufacturers, like Fireplace Xtrordinair, offer 
hand-hammered artisan steel doors, or metal 
overlays such as bronze. Your new woodburn-
ing unit will heat great and look great too!

If knowing that a new woodburning appli-
ance can bring warmth, beauty, safety, and 

savings to your life 
isn’t enough…there 
is yet another bene-
fit! Burning wood is 
a natural part of the 
carbon cycle! Trees 
are a renewable 
resource and there 
are plenty of them. 
RSF (Renewable Solid 
Fuel), who makes effi-
cient, contemporary 
EPA-Certified wood-
burning fireplaces, has 
a great explanation of 
nature’s carbon cycle:

“In nature, carbon 
uses energy from the 
sun to cycle from 

the atmosphere to the forest and back again. 
Here’s how it works: trees absorb carbon diox-
ide from the air as they grow. In fact, about half 
their dry weight is absorbed carbon. When old 
trees die and decay, or are consumed in a forest 
fire, all that carbon is re-released into the air as 
carbon dioxide. This is nature’s carbon cycle. 
Heating with firewood means heating your 
home using the natural carbon cycle.”

Now that you know there are a multitude of 
reasons to upgrade your woodburning system, 
here’s how: If you have a masonry fireplace, 
there is an appliance called an insert that is 
designed to fit into the existing firebox. As 
part of that installation, we reline the chimney 
and install a spark-arresting cap. Then you’ll 
have a completely upgraded system that will 

provide warmth, safety, and beauty, and save 
you money for years and years. 

If you have an outdated factory-built fire-
place, we can sometimes fit that with an insert 
as well. But factory-built fireplaces are easier 
to remove and replace than you’d think. This 
way you get the opportunity to upgrade your 
façade material around the fireplace as well. 

An EPA-certified stove is the easiest 
upgrade! We can put an efficient, attractive 
stove where your old one stood. There are 
many sizes of stoves, and we will have the 
right one for your space.

There is a common misconception that 
you can’t burn wood anymore. That’s just not 
true! If the woodburning fireplace, stove or 
insert meets the EPA standards, you can use 
it whenever and wherever you want in the 
entire Denver-metro area. You should also 
know that in 2020, the EPA will be tightening 
their requirements for woodburning appli-
ances. But that will only make the newer units 
even more efficient and better for air quality. 
Our woodburning manufacturers — RSF, FPX, 
Lopi, Hearthstone, Vermont Castings — all 
already offer 2020 EPA-Certified appliances.

You’re invited to see our variety of wood-
burning appliances in our showroom at 7001 
Highway 73 in Marshdale. We have a large 
assortment of sizes, shapes, and styles for 
your home! 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. 

“Whether you want a new 
fireplace, stove or insert, you  
can have a traditional design  

or contemporary.”
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A Skeptic’s View
Nothing Happens in a Vacuum

BY GARY LOFFLER

“The phrase is meant to be ironic, a reminder that everything we do  
has an effect on the world around us.”

Nothing hap-
pens in a 
vacuum. This 

seems pretty self-ex-
planatory — by defi-
nition a vacuum is an 
empty space, so a lack 
of activity is expected. 
Of course it would 
help if we refined that 
definition first. Most 
commonly the word 
is used as a shorthand 
for vacuum cleaner — a 
device that uses differ-
ences in air pressure to 
clean carpets. In the sci-
entific world, vacuum 
generally means a par-
tial vacuum, which can 
vary from what your household device can create 
to up to around what a schoolroom vacuum 
chamber can produce. Intergalactic space is con-
sidered an ultra-high vacuum, with only about 
three or four molecules per cubic meter.

We do not live in a vacuum. We are sur-
rounded by things: air, buildings, trees, moun-
tains, and people. The phrase “nothing happens 
in a vacuum” is meant to be ironic, a reminder 
that everything we do has an effect on the world 
around us. Even a relatively minor event can 
cause secondary events. The decision to have a 
second cup of coffee in the morning may seem 
innocuous, but it could make you late for an 
appointment or make you go to the grocery store 
sooner or put you in a more relaxed mood for the 
day. However, the decision to not have a second 
cup of coffee does not necessarily negate those 
events as much as it creates its own set of events. 
Not making a decision can carry the same weight 

as making a carefully thought-out decision. In 
general, active decision-making tends to result in 
better outcomes.

Of course, actively deciding between choices 
requires thought and work. What happens if I do 
nothing? What happens if I choose option A or 
option B? The decision to have a second cup of 
coffee does not require too much research; you 
just need to check on how late you will be for 
the appointment, how much coffee is left, etc. 
In an ideal world, you would not even have to 
make the decision, as some kind person would 
offer to refill your cup. This would not change 
the consequences of having a second cup, but at 
least you would be facing them with a caffeinated 
beverage at hand.

A component of the Chaos Theory is the 
Butterfly Effect. This is most often explained as 
in very specific conditions a butterfly’s wings in 
Asia can cause a hurricane in Florida. In reality 

most small events have 
only minimal effect 
locally; butterflies 
rarely are considered 
factors for weather pre-
diction. The notion is 
an extreme and highly 
unlikely example, but 
it is used as a reminder 
that simple events can 
lead to major ones. 
Note that this is inher-
ently neither good nor 
bad; it is as easy to 
trace a positive influ-
ence on your life back 
to a single incident as 
it is to trace a negative. 
“Nothing happens in a 
vacuum” is not meant 

to be a moral, just a gentle warning.
So what do you do when Choice A, B, or even 

not choosing can cause unforeseen events? It is 
enough to make one catatonic. This is where 
your skeptic nature needs to kick in. Most of 
the time your decisions will have little impact 
beyond your immediate sphere of influence, but 
occasionally there will be ones that require more 
thought than a second cup of coffee. Consider 
spending a little time to research your bigger 
decisions; look to more than one source for your 
information. Try to extrapolate the consequences 
of the actions (or lack of actions). We do not live 
in a vacuum; and, like it or not, our actions have 
effects on others, sometimes positive and some-
times negative. When it is all said and done, 
being able to explain your rationale is a good 
thing. Having a second cup of coffee because 
traffic is really bad this time of day makes perfect 
sense to me.

“Consider spending a little time to research your bigger decisions; 
look to more than one source for your information.”

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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We are Family
BY KAARSTEN TURNER DALBY

“Tomorrow is a new day for everyone. Brand new moon. Brand new sun.”
 Community is 

defined as “the people who live in a 
particular area, or a group of people 
who are considered a unit through 
their shared interests or background.” 
Our communities mean something 
to us. Did you know, dear reader, 
that Your Mountain Connection is 
designed to serve your mountain 
communities? Poets, business 
owners, writers, storytellers, and 
photographers are invited to share 
your voices. Jacque designed it with 
that in mind. Jeff continues the legacy. 

Last week I went to a concert at Mishawaka 
Amphitheater northwest of Fort Collins in 
Poudre Canyon. We rode in a yellow school 

bus shuttle from the CSU campus transit center 
with 60 other people. The seats were hard and 
tight and cramped and close. You could smell and 
touch and feel all of the other people. The win-
dows were all down, and the wind blew fierce as 
we rattled along at 60 miles per hour. In 1916, 
musician and motorcycle traveling adventurer 
Walter Thompson was riding through Poudre 
Canyon when he heard a song from the land too 
clear and powerful to ignore. The mountains 
and idyllic riverbank sang of a sacred place, and 
Thompson served his powerful calling by home-
steading the property and building the Mishawaka 
Dance Hall by hand. In 1919, the Mishawaka 
opened its doors, and he has shared this majestic 
mountain paradise with musicians and audiences 
since then. Like the river in service to the land-
scape, the music flows on. In 2010, a couple from 
Fort Collins re-invigorated The Mish, focused on 
the authenticity and character of the venue and 
the surrounding lands. I spent a Saturday night at 

The Mish in September and we, as a community, 
connected through the music, the adjacent river, 
and the synergistic energy of it all. 

I saw Xavier Rudd, an Australian musician 
who is intentional with the communities of 
indigenous people at home and abroad, as well 
as the energy of the earth. He was joined by two 
other bands — one dedicated to his Samoan 
island vibe and the other with a fierce female 
bass guitarist. She was teeny. Her guitar dwarfed 
her, and she sold her hand-sewn bell bottoms at 
the merch table. Her name was Piper, and she 
was from the desert. Bobby Alu and Piper did 
not disappoint, but we all came to see Xavier. 
Xavier has blond dreadlocks. He is a surfer and 
lives off the grid in Australia with his holistic 
healing wife. He plays the didgeridoo, wearing 
overalls with no shirt. He plays the drums, and 
we are hypnotized by the rhythm. One of my 
favorite songs by Xavier is called “Follow the 
Sun,” and the lyrics are as follows: “Breathe, 
breathe in the air. Set your intentions. Dream with 
care. Tomorrow is a new day for everyone. Brand 
new moon. Brand new sun.” I carry his message in 

my heart every day and so did everyone else at 
the Mish on Saturday night. 

The night came to a close, and we queued 
up to take the yellow bus back down the 
twisty canyon. We walked away with new 
friends — two of the performers who came down 
into the audience and shared their creative jour-
neys with us at the bar, a twelve-year-old boy 
who traveled from Chicago with his father for 
a 24-hour trip just to hear Xavier at the Mish. 
That boy sang right along with Xavier, and as 
midnight approached, we watched his eyes 
get heavy. His father wrapped him in his arms, 
and we placed a blanket from our backpack 
around his shoulders. Community. We gave 
him cold water. There was a woman behind us 
who shared her personal journey of building a 
house just outside of Estes Park, striving to find 
solidarity in her community, living and work-
ing with those who come and visit the National 
Park. She said, “My days are paradise — I get to 
teach people about a place I love so much.” Her 
home took three years to build, and she used 
materials from her property.

There are places that nourish us. There are 
places where we can connect with our people. 
We seek them out — music venues, tap rooms, 
restaurants, coffee houses, gardens, schools, 
churches, and rivers. We commune. We are con-
nected. I have a friend who is the founder and 
owner of one of the many Colorado craft brew-
eries. A few weekends ago, we were chatting 
about his business. From a market perspective, 
it seems like each brewery has its own identity, 
and I wonder how they differentiate themselves. 
I have so many questions for him. What makes 
an establishment successful? Remember the TV 
show, Cheers — Ted Danson was a bartender, 
“everybody knows your name”? His brewery, 
105 West, is a little bit like that. From what I can 
tell, the patrons are a family and they all know 
their names. He talked about how his brewery 
has one television, and he is intentional about 
it. He wants people to talk to each other. You 
know what else? People talk to each other, and 
his brewery is very successful. It’s the church of 
Hops, and he makes beer with whoppers. My 
boys like the root beer, and assorted food trucks 
roll up delivering global fare. He has an outdoor 
music stage and Sunday brunch. 

We are biologically social beings. Social is 
not just about being able to make friends — it 
is more than just hanging around with other 
people. Although we are unique individuals, 
our lives are part of a dynamic and vibrant 
larger network. I believe that when we under-
stand that all of our lives are intertwined with 
others, kindness, compassion, and collabora-
tion flow. What each of us does in that network 
influences many others and vice versa, and we 
are in this together. So, as the days get shorter 
and the temps drop, let’s all challenge ourselves 
to Follow the Sun — follow the light to places 
where we can share our common spaces. Set 
your intentions and dream with care. 

“When we understand that all of our lives are intertwined with 
others, kindness, compassion, and collaboration flow.”

Dogs, Dogs, 
Dogs
BY CATHY KOWALSKI

Many of us are grateful to have 
a four-legged buddy and are 
amazed at the things they learn, 
or just do naturally, that put a 
smile on our faces.

Dogs learn in many different ways — some 
ways are the same as humans, such as 
learning while watching. But since they 

don’t think in the same way we do, they also don’t 
always learn in same way humans do. 

Dogs are very atuned to body language. If you 
are using a visual cue for your dog, you need to 
make sure that it stays the same. 

Dogs understand sounds, not words. They 
have no vocabulary and don’t think in words. 
When training with verbal cues, remember 
“sit” sounds different when you are frustrated 
because your dog is not responding and you say 
the word over and over (sit, sit, sit).

Most trainers train by behavioral condition-
ing. Classical conditioning involves involuntary 
responses (dog salivates when food is intro-
duced) or by associations. Operant condition-
ing encompasses voluntary responses (dog lies 
down for a treat) or immediate consequences of 
their actions. 

Dogs are the same as people in one 
aspect — they don’t do anything without a 
reason. As humans, there is always a payout for 
every action. If we go to work, we expect to be 
paid in some way. It can be in money or it could 
be feeling good because you are volunteering 
to help others and make a difference. The same 
is true of dogs. When they jump on you they 
are jumping for a reason — usually to get your 

attention. When you turn your back and say 
nothing, there is no payout, and eventually they 
quit jumping.

It’s very easy to train your dog to beg — just 
give them food from the table when you are 
eating. Great payout! 

When training your dog with positive 
reinforcement — whether using treats or 
praise — asking your dog to sit and then giving 
them a treat will result in their being more likely 
to sit next time you ask.

If your dog barks at you for attention, and 
every time they do you say nothing, turn and 
walk out of the room and shut the door — there 
is no payout — they didn’t get any attention.

Dogs learn by association. Every time you 
pick up the leash, they associate it with going 
for a walk. When you pick up their bowl, they 
associate it with getting their food. Some dogs, 
when they hear thunder, associate it with a 
storm and are afraid.

Car rides for a dog can be associated with 
wonderful things like going to the park, or it 
could be associated with things that cause anx-
iety, like going to the vet’s office where they got 
a shot. If your dog has a problem riding in the 
car, take them on short trips to the park to get 
them to relate it to a fun activity.

If your dog has a hard time walking by other 
dogs, you can give them a piece of chicken as 
soon as they see the dog and keep giving it to 
them as long as they are having a positive inter-
action until the dog has passed. The idea is to 
get your dog to be happy to see another dog 
because they associate the dog with chicken!

Dogs learn from watching other dogs. In 
training service dogs, many times I take our 
demo dog, Stellar, with me. When the dog is 
struggling with opening a door or picking up an 
item, Stellar takes over. She demonstrates the 
task we are working on, and the other dog can’t 
wait to show us what they can do!

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

“[Dogs] don’t think in the  
same way we do; they also  
don’t always learn in same  

way humans do.” 
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Penny for your thoughts

Juba the Dog  
on Fancy Rats

BY PENNY RANDELL

Good day to all you readers. It’s Juba here, 
the dog that pensively chews over life’s 
events and spits them out as a column. 

This time I want to discuss what is known as 
a fancy rat. These animals (Rattus norvegicus 
domestica) are the domesticated form of Rattus 
norvegicus, or the brown rat. In other words, 
except for their training, behavior, and being han-
dled in general, the two species are pretty much 
the same. The name fancy derives from the idea 
and promotion of domesticated animals. It also 
means to like or appreciate.

Fancy rats date back to 18th-century Europe, as 
they were used for what is known as blood sport. 
The rats were trapped and placed within a pit. 
Onlookers would bet on how long it would take 
a dog to kill them all. This practice was stopped 
by the beginning of the 20th century, and even-
tually odd-colored rats were treasured enough to 
be sold as pets. Both sportsmen and rat-catchers 
were at the forefront of this practice. An English 
fellow by the name of Jack Black became recog-
nized for his prized selection of fancy rats. He 
would round up atypically-colored critters and 
decorate them in ribbons and bows.

An actual movement for buying and selling rats 
was born from the interests of a lady named Mary 
Douglas. It was 1901 when this lady asked for 
permission to show her pet rat at the National 
Mouse Club exhibition in Aylesbury, England. 
Oh, and by the way, Douglas’ black and white 
hooded rat won “Best in Show,” which kicked off 
the whole faction in a royal way. After her death 
in 1921 the fashion began to fade. By 1931 the 
former addition of “Rat” was removed from the 
name and the club stood as the original National 
Mouse Club again. Revived in 1976, the hobby of 
fancy rats prevails today. There’s even an English 

organization called National Fancy Rat Society 
(NFRS). Too much!

Although fancy rats are not recognized as a 
subspecies, they are set apart from wild rats, 
especially in color. Wild rats are almost always 
brown, whereas fancy rats’ mutated coloring 
can be white, blond, and even light blue. And of 
course, these domesticated little fellers are tamer 
and can usually be handled on introduction. As 
for size, these rats are much smaller than a wild 

rat, and their facial features are sharper and more 
clearly defined. Wild rats have a lifespan of a year 
or less, and our domesticated friend can live up 
to three years if cared for correctly. Unfortunately, 
these little guys can catch a pneumococcal infec-
tion from humans, so if you are sick, don’t handle 
them.

But why get a rat for a pet anyway? Well, for 
one thing, you can’t find a cleaner animal. Fancy 
rats spend a great deal of their time grooming. 

Fastidious groomers, if their fur gets dirty they 
will work until they get themselves clean. These 
rats are extremely intelligent and remain in tune 
with their master. They even display empathy and 
are quick to bond with their human caretakers. 
When caged with other rats, they care for one 
another. If one rat is ill, the others gather round 
and offer comfort. These pets learn their name 
rapidly and recognize faces. They can be taught 
games and can even learn to put a small ball 
through a hoop.

In general, rats are highly social animals and 
do best when they have a cage mate. This can be 
very entertaining, for they play together, sleep 
close together, and even share food. If you do 
have more than one rat, they should probably be 
from the same litter. Because of their tendency 
to be territorial, if not littermates they should be 
introduced to one another away from their cage 
and in a neutral area. Male rats may fight at first, 
but when dominance is eventually established, 
fighting will cease. The most natural setting for 
these animals is a pack of three or more. In the 
wild they live in packs and defend one another.

From this account it should remain obvious 
that I, Juba the dog, know rats and their behavior. 
And, indeed I do. My master owned a rat for two 
years before she passed. I was introduced to this 
darling and amazing little girl when she came to 
live with us. It was imperative that I bonded with 
her because she was quite the lovely. We would 
even sleep together, while I remained cautious of 
her tiny body and didn’t roll over on her. Our 
play time was special, and I always enjoyed assist-
ing in cleaning her tiny body. Yes, fancy rats make 
a great pet…not like a dog, of course, but a fine 
addition to any home nonetheless.

“Fancy rats make a great pet…not like a dog, of course,  
but a fine addition to any home nonetheless.”

I recall a conversation I had 
with someone who lives in our 
community and was surprised 
when she complained that she had 
to drive down the hill to go out for 
dinner. My reaction was to stare at 
her, dumbfounded; I was confused. 
Finally, I gathered my thoughts and 
profoundly said, “What?” 

Another in our small group backed me up 
with an “Are you even from here?” (She 
knew that she was.) 

We then launched into listing all our moun-
tain community favorite spots. It started with 
expressing how frustrating it is to be a “local” at a 
coffee shop or one of our favorite breakfast places 
because there are so many wonderful locations. 
When every spot offers tasty coffee, great selec-
tions of breakfast items and best of all, running 
into friends who also frequent them, it’s tough 
to choose a favorite. She stood back wide-eyed. 

We were just getting warmed up as we turned 
to her and asked, “What about all the restaurants 
that offer lunch?” Some provide service with out-
door seating, not only in the summer but also 
on those surprising fall days when it’s warm 
enough to pretend it’s still summer. There are 
spots where you can drop in and grab something 
interesting and still get out the door in plenty of 
time to get back to work, as well as establish-
ments that are “just fine” with our taking time on 

those occasions when we want to stay and chat 
for a couple of hours. 

She started to interrupt our enthusiasm by 
saying, “What I meant was…” We would have 
nothing of it. We launched into the dinner selec-
tion, some offering a casual place to grab a bite 
and a brew — and even provide music — others 
that greet you with wine lists and cloth napkins. 

She tried again, suggesting that local spots 
lacked variety. “Are you kidding?” my friend 
and I said in unison. Like a game of ping pong, 
we went back and forth calling out dishes 
that we’ve enjoyed in our own neighborhood 
restaurants: steak, seafood, Italian, Vietnamese, 
Chinese, Thai, Nepalese, French, Cajun, Pizza, 
Hamburgers, Vegan, Vegetarian …

“All right, already!” she declared. “I guess I was 
wrong.” 

I took a deep breath and asked the really 
important question: “When was the last time 
you went out for a meal up here?” She shrugged, 
made a face and replied, “I can’t remember, it has 
been so long. We always go down the hill.” 

With a roll of her eyes, my friend said, “Then 
don’t say there isn’t anything up here.” 

Feeling a bit guilty for our verbal assault, we 
dropped our volume and offered in calmer voices 
the suggestion that perhaps she could explore all 
the wonderful food establishments up here. “If 
we don’t support our local eateries, we won’t 
have any choice but to go down the hill.” We also 
suggested that when you find something you 
like, bring your friends from down the hill up 
here to enjoy our places. 

We don’t pay for gas to go down and back up 
the mountain, we don’t have to pay for parking, 
and we’re supporting our neighbors who, in 
turn, support our community by providing us 
cozy coffee shops, lovely lunch spots, delicious 
dining options and bustling brewpubs. Keeping 
our expendable dollars in our neighborhoods 
benefits everyone. 

We’re not sure, but we think we convinced 
her. See you around!

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. 

LOVING THE LOCALS
BY ANNE VICKSTROM

“Keeping our expendable 
dollars in our neighborhoods 

benefits everyone.” 

PHOTO BY GARY LOFFLER

business profile

During the early days of creating the Lariat 
Lodge, Anders Ruikka stepped outside 
and found an elk, an angry elk, that 

stomped and snorted and chased him back 
inside. The Lariat Lodge now offers Angry Elk 
sausage (which does contain elk) and Angry Elk 
Amber Ale (which does not contain elk).

The building that houses the gastropub was 
part of the old Evergreen Conference District 
and is just one of the many buildings that Jock 
Spence worked on during the late 1890s and 
beyond (you can find Jock’s picture hanging 
above the fireplace in the dining room). It has 
been updated considerably since that time, but 
it retains much of its rustic charm. The owners, 
Debbie and Anders, have worked hard to create 
a comfortable place to stop in for a meal. Much 
of the menu is based on family recipes from the 
staff. For example, the Spud Stack (crispy potato 
cakes, beer cheese sauce, smoked pulled pork, 
fried egg, Redhead Hot Sauce, and arugula) orig-
inated in a staff member’s grandmother’s kitchen; 
she hated to waste leftover mashed potatoes. The 

recipe has been reworked, but Adam, the Chef 
de Cuisine, readily acknowledges its roots, and 
also recommends the Swedish meatballs made 
from Debbie and Ander’s recipe.

Vegetarian options are available and include a 
fried avocado taco. The kitchen offers everything 
from full meals down to small-plate appetizers 
such as grits and pulled pork with barbecue 
sauce, and a regular rotating menu of weekly 
specials that features lasagna, mussels, and Taco 
Tuesdays. The Saturday Chef’s special is often 
based on something that is seasonal and fresh, 
but there are favorites that are prepared regu-
larly as well.

A key factor to good, consistent food is to 
have a core staff that have been working together 
for a long time. At the Lariat Lodge that core 
group has been together nearly three years (the 

business is just approaching its 4th birthday). 
Chef Adam and Renee (Hospitality Manager) 
talk about the friendly atmosphere that starts 
at the top with the owners, Debbie and Anders. 
The ambiance of a business often reflects the 
attitude of its owners and, in the case of the 
Lariat Lodge, that means feeling welcome the 
moment you step through the door.

The beer menu at Lariat Lodge offers both their 
own brews and a variety of others. Eric Rode, 
the brewmaster, has over two decades of experi-
ence. Besides the already mentioned Angry Elk 
Amber Ale, he brews Lariat Lodge IPA and Bear 
Creek Blonde Ale. On occasion a special Scottish 
Ale named after Jock Spence is put up. For the 
adventurous there is the Mad Scientist. There are 
a lot of different ways to brew beer, and Eric’s 
Mad Scientist explores that variety. The current 

offering is a tart Kabosu Sour based on a citrus 
fruit grown in Japan. A tradition at the Lariat 
is chalk art for each brew. This was originally 
started by Mackenzie. Today Natasha has ably 
taken over and is creating beautiful images for 
the different ales, potters, and IPAs.

Featuring a separate entrance and, on the 
weekends, its own kitchen, the Bark Garten 
offers a chance to dine with your dog. The week-
end kitchen offers picnic-style food and a casual 
dining style with wonderful views of the moun-
tains surrounding Evergreen. Is there a National 
Take your Dog to Dinner Day? If not, we should 
start one and make the Lariat Lodge Bark Garten 
our “go to” for doggie date night, or any night 
for that matter.

Evergreen: 
27618 Fireweed Dr. • Evergreen CO 80439 

303.674.1842 • lariatlodgebrewing.com 
Littleton: 

12684 W Indore Pl • Littleton, CO 80127

“ A key factor to good, consistent food is to have a core staff  
that have been working together for a long time.”

Students pose at Hart House in 1925. Now the Lariat Lodge.

“ What current residents and visitors to Evergreen recognize as the 
Lariat Lodge Brewing Company and the Center Stage Community 
Theatre were once part of a thriving camp for religious music 
enthusiasts and has a history dating back to 1921.”

Hart House
Built in 1921 as a training school for clergy and conference uses, 
women’s dormitory and dining hall, this building currently houses the 
Lariat Lodge Brewing Company. The survey marker pin, embedded 
in a rock below the Lariat Lodge, was placed by Edward Berthoud, 
surveyor for the Colorado Central Railroad and founder of the 
Colorado School of Mines. All of Evergreen is platted from that point. 
The Hart House dinner bell was brought to the Evergreen Conference 
by Rev. Paul Snyder in 1974 from the Colorado Southern Railway.

To read more go to yourmtnconnection.com  
and download the June 2019 edition.

SOMETHING FOR EVERYONE  
AT THE LARIAT LODGE

BY GARY LOFFLER

“Classic and adventurous brews handcrafted in Evergreen, Colorado.”

PHOTOS BY GARY LOFFLER
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Colorado Legends

ADOLPH COORS: 
A Dream Builder for Colorado and Beyond

Part 1 of a 2-part series
REPRINT COURTESY MARGO HAMILTON (MAY/JUNE 2004 | EVERGREEN LIVING)

The dreams of our ancestors can shape 
family lives for generations to come. Many 
are fortunate to inherit a family heritage 

that is not just a way of life but the very essence 
that makes it possible to get through life. Perhaps 
a monetary inheritance makes the next genera-
tion’s life a bit easier. Or maybe a forefather dared 
to dream a dream about a product he believed in 
that became a booming business, and the genera-
tions that followed built upon the dream. If your 
name is Coors, your heritage is known world-
wide, and your forefather was a dream builder. 

Joseph and Helene Coors greeted their first-
born child, Adolph, on February 4, 1847. A 
year later the family moved from Wuppertal-
Oberbarmen, Germany, to Dortmund, where 
Joseph, a master miller, worked as a supervisor 
in a steam-powered mill. The times dictated that 
young Adolph find a trade while still a boy. He 
worked at the flour mill, put his hand to a printer 
and toiled as a book binder, but providence inter-
vened when Joseph used his connections at the 
Wenker Brewery to provide a golden opportu-
nity for his 14-year-old son. So upon completion 
of grammar school, Adolph began a business 
apprenticeship at the brewery.  

Tragedy struck the young teenager in 1862. 
Tuberculosis claimed his moth er’s life in April, 
and eight months later Joseph succumbed to the 
disease and was laid to rest by her side. The three 
Coors children, Adolph, William and Helen, 
were taken in by a Catholic orphanage . 

In spite of the tragedy that befell Adolph and 
his siblings, the orphaned teen obviously bore 
his burdens well, perhaps turning his thoughts 
to the future and the need to survive. Adolph’s 
guard ian encouraged him to work on the techni-
cal side of the brewery where the earning poten-
tial was higher, and the timing could not have 
been better. Shortly thereafter, Wenker converted 
from manual brewing to industrial production 
using steam engines. Adolph Coors was on the 
cutting edge of a new, progressive development, 
and he obviously learned his lessons well. 

As the Austro-Prussian war of 1866 continued 
unabated, the Prussian Army invoked involun-
tary recruitment. Adolph, with a half-million 
other Germans, immigrated to America in 1868, 
leaving behind his homeland and his beloved 
brother and sister. His money took him as far 
as Hamburg, but Adolph had a dream and an 
intense desire for freedom that drove him to stow 
away on a ship destined for the United Stares. 
Hiding in steerage, penniless and undoubtedly 
fear-ridden, the young man of 21 was found by 
the ship’s crew. In the port of Baltimore, Adolph 
pleaded with port authorities for leniency so that 
he could work to pay off his passage. Equipped 
with nothing more than a strong work ethic and 
a dream, Adolph paid off his debts, had a steady 
job and opened a bank account within the first 
year of starting his new life in America. 

With the end of the Civil War, many Americans 
had decided to follow their dreams west, a 
growing trend that must have sparked Adolph’s 
imagina tion. He worked his way westward as a 
bricklayer, stonecutter and fireman, and he blis-
tered his hands with a pick ax and shovel while 
working on the Chicago Drainage Canal. In 1869 
in Naperville, Illinois, providence again smiled 
on Adolph when he landed a job at Stenger 
Brewery. Owner John Stenger took an immediate 
liking to the industrious young man and plotted 
to have the per severing lad marry one of his three 
daughters. That plan obviously was not part of 
Adolph’s dream, so he resigned in January 1872 
and headed to a Colorado paradise, the capital 
city of which was just 14 years old. 

Adolph found employment as a gardener in 
Denver, a providential position that fueled a 
lifelong passion, but gardening obviously was 
not the dream that became Adolph’s fortune 
and legacy. We spoke recently with Adolph’s 
great-grandson, Scott Coors, who relates the his-
toric tale of how Adolph’s dream became a reality 
that has impacted millions. 

“My great-grandfather saved the money he 
earned as a gardener, and on May 1, 1872, he  

purchased a partnership in the bottling business 
established by John Staderman,” Scott shares. 
“Adolph proved himself a ready-made entrepre-
neur, as he was the sole proprietor of the bottling 
business before the year’s end.” 

Adolph was successful in the bottling busi-
ness, but that was not the dream he sought. With 
Joseph’s advice always in mind, Adolph was 
guided by words of wisdom imparted from father 
to son. He dreamed of building a brewery, and 
he selected a site that stands in grandeur and has 
become a Colorado legacy. Golden, Colorado, 
became the home of Adolph Coors Company in 
1873. 

To this Colorado native, standing with Scott 
Coors on the very site where his great-grandfa-
ther began building his dream 131 years ago was 
a memorable event. Friendly, affable and cordial, 
Scott Coors holds his family heritage near and 
dear to his heart.

“By all means Adolph picked this site because 
of water,” Scott proclaims of the Clear Creek 
valley east of Golden. Many of us recall Coors’ 
commercials of decades gone by that declared 
Coors beer the best because “It’s the water that 
makes the difference.” It was during the Gold 
Rush era that Adolph Coors found his own 

liquid gold in the cool, crystal clear water that 
freely poured into his brewery. “My great-grand-
father insisted that water was the most import-
ant ingredient in his beer, but I like to think he 
was also captivated by the beauty of Golden and 
its surroundings, as I am,” confesses Scott, who 
grew up on Lookout Mountain and lives there 
to this day. 

Establishing his brewery proved challenging 
for Adolph. Times were rough in 1873. Denver’s 
population had reached 50,000, and seven local 
breweries were already in business. Area crops 
suffered from a grasshopper plague, and railroads 
refused to transport the needed crops. Several 
eastern banks had failed, creating tight fiscal con-
ditions throughout the country, but none of this 
deterred Adolph from his dream. Blessed with a 
mind for business and a spirit of determination, 
Adolph insisted that his brewery be a self-reli-
ant company that controlled as many variables 
as possible throughout the process of producing 
and selling beer. The company’s motto, birthed 
from Adolph’s philosophy, stated, “The more we 
do ourselves, the higher quality we have.” 

Adolph did not look to banks to fund his com-
pany; rather, he saved his earnings, expanded the 
business as it grew and established unbeatable 

stan dards for using the finest ingredients, modern 
equipment and immaculate brewing conditions. 

Adolph’s enthusiasm and experience as a 
brewer impressed Jacob Schueler, the prosperous 
owner of a Denver confectionery and ice cream 
parlor. He agreed to finance Adolph’s dream, and 
Schueler and Coors’ first beer, Golden Lager, hit 
the market in 1874, increasing production to 
more than a hundred 8-gallon kegs a day. While 
the beer was an instant success, by no means did 
the driven and determined Adolph experience 
success overnight. In fact, he worked long and 
hard to escape the poverty that had confronted 
him as a teen. 

In 1879 Adolph took Louisa Weber, also a 
German immigrant, as his bride. The ceremony 
was held in a home built where the brewery 
stands today. In 1880 Adolph bought out Jacob 
Schueler’s investment, and his brother William 
immigrated to the states, becoming superin-
tendent of the bottling department. Louisa pre-
sented Adolph with three sons and three daugh-
ters, and the business became a family affair. 

Electricity came to Golden in 1887, Denver’s 
population soared to 400,000, and profits poured 
in. Adolph started expanding. Additions to the 
brewery housed state-of-the-art equipment, and 
kegs were shipped by rail throughout Colorado 
to wholesalers who bottled the beer by hand. 

Adolph undoubtedly placed great importance 
on his product, and as he grew his company, 
he paid significant attention to his employees. 
The company sponsored sports activities such 
as bowling and hockey. Adolph paid his brew-
ery employees $16 a week for a 48-hour work 
week. Bottlers made $14 a week. The recre-
ationally-minded brewmaster added an indoor 
swimming pool, conservatory, gymnasium, and 
greenhouse to his home — personal luxuries that 
later prompted Adolph’s lineage to establish a 
corporate wellness center and a medical complex 
to meet the medical and physical fitness needs 
of Coors employees. An on-grounds green-
house was also established, providing gorgeous 
arrangements of fresh flowers to adorn desks and 
offices throughout the facility.

These benefits can still be seen to this day. 
Scott shares, “Adolph had a philosophy about 
business. He believed the people that created the 
product were every bit as important as the prod-
uct. He knew, if he offered benefits that helped 
employees in their personal and family lives, 
they would be happier and be more productive 
employees. My dad, Bill Coors, always placed 
importance on knowing every employee by 
name. In recent years the number of employees 
have made it impossible for Dad to call everyone 
by name, bur he still makes every attempt.”

Prohibition did not prohibit Adolph from pro-
duction, but instead of brew ing beer, he produced 
malted milk and other related products. While his 
hard work and determination enabled his busi-
ness to weather the Prohibition years, he also felt 
a personal obligation to his community and did 
all he could to keep Golden’s citizens employed. 

The 1920s proved rough for Adolph. The 
once vivacious entrepreneur now moved slowly 
in his eighth decade of life, yet he maintained a 
diligent physical fitness regimen, often working 
out with a pair of cast iron dumbbells. Adolph’s 
life crashed with the stock marker in 1929. The 
creator of a brew that promoted Colorado and 
put Golden on the map ended his life with a 
tragic fall from a sixth-floor balcony at the 
Cavalier Hotel in Virginia Beach, Virginia. To 
this day no one knows if the fall was intentional 
or accidental, but there is no doubt that the 
orphaned, penniless German child bequeathed 
to his family a dream that still includes a time-
less work ethic, a heart for people and a love of 
their Colorado home.

Reprinted with the permission  
of Margo Hamilton.
Read the continuation of this article  
in the upcoming November edition of  
Your Mountain Connection.

A BRIEF HISTORY OF THE COORS LEGAC Y (as of release of this article in 2004)
1873 Adolph Coors develops the Schueler-Golden Brewery in an old tannery purchased 

and converted with partner Jacob Schueler. 

1880 Adolph Coors buys out his partner,Jacob Schueler. 

1909 Adolph Coors,Jr., is appointed partner by his father. 

1916 Adolph’s son Herman is named manager of the porcelain plant. 

1920 Golden Brewery’s name is officially changed to Adolph Coors Company. 

1929 Adolph Coors dies, and Adolph Coors, Jr., succeeds his father. 

1939 Bill Coors join the family team. 

1944 Adolph Coors Ill begins marketing the family brew. 

1952 Adolph Jr. appoints Adolph Ill to the position of board chairman of both Adolph 
Coors Company and Coors Porcelain Company; son William K. Coors is 
appointed president of Adolph Coors Company and executive vice president of 
Coors Porcelain Company. Joseph Coors accepts the presidency of Coors Porcelain 
Company and executive vice presidency of Adolph Coors Company. 

1954 Bill Coors becomes chairman of the board. 

1960 Upon the death of Adolph III, Bill Coors steps in to head brewery operations, and 
Joe Coors takes the leadership role of the porcelain business. 

1970 Adolph Coors, Jr., dies and is succeeded by Bill and Joe Coors. 

1985 Pete Coors becomes president of the brewery; Jeff Coors becomes president of 
Adolph Coors Company; Bill Coors retains his position as board chairman but 
drops his CEO title. Joe Coors also drops his COO title. 

1987 Joe Coors, Sr., retires from overseeing the daily business operations but retains the 
title of vice chairman. 

1992 W. Leo Kielty III is selected as President and CEO of Coors Brewing Company, the 
first non-family member to step into a corporate role. 

2000 Pete Coors is named Chairman of Coors Brewery. 
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Cover Artist, Julie Leidel 
Julie Leidel has been painting for more than 25 years, but it was only when she discovered the Arts 

& Crafts Movement (1880 – 1920) that she truly found her artistic voice. The Arts & Crafts style 
has been a muse on her shoulder for over a decade, and her love story with this period-style art-

work started with a home renovation in 2005. She fell in love with the architecture, furniture, pottery, 
and lighting that, when brought together, make a house a home.

Julie graduated from Colorado State University in 1997 with a BA degree in Graphic Design and 
worked as a graphic designer, photographer, and user interface designer for many years. Her life-long 
dream came to fruition as she transitioned to working full-time as an artist in 2013. Julie exhibits 
her artwork at 15-20 fine art festivals and shows annually. In 2016, Julie was accepted as a Roycroft 
Renaissance Artisan, where she carries on the century-old traditions and values set forth by Elbert 
Hubbard and The Roycrofters from East Aurora, NY. Julie was chosen as the featured artist of the year 
for 2016 in American Bungalow Magazine, and has been featured in Arts & Crafts Homes and the 
Revival, and Cottages & Bungalows magazines. Julie will be a featured artist in the Colorado Tourism 
guide in 2017. She’s a member of the Evergreen Artists Association, an active board member for the 
Colorado Arts & Crafts Society, and she exhibits her work nationally.

Her artwork is about color, line, and shape. She strives to creatively translate nature, architecture, 
and beauty into artwork for the Craftsman home. She also enjoys ceramics, photography, playing 
guitar and harp, as well as hiking in the Colorado high country and climbing those fabulous 14,000-
ft. peaks. She spends most of her time in the art studio, and with her loving husband and two children 
in Evergreen, Colorado.

The Bungalow Craft  •  www.thebungalowcraft.com

COOKING CLASSES WITH…

 
A Word About White Wine & Food

BY TOM BECKER

“Food style and flavorings dictate the direction of the wine.”

As I continue my journey of discovering the 
subtleties of wines and wine pairing, I have 
historically remained true to my long-held 

wine bias of being a red wine drinker. As with 
anything that a person becomes familiar with and 
close to, I understand reds. The aromas are famil-
iar, the flavors and nuances become expected 
from certain varietals and their places of origin, 
and the basic pairing practices become second 
nature. A Zinfandel, especially an Old Vine Zin 
from central California, is a luscious wine that 
just screams bar-b-que when you open it! I last 
wrote about Sangiovese being a favorite varietal 
wine for me, and as you read this, Castles and 
Kitchens is in Chianti hosting 3 groups of friends 
and students to discover the food and wine of this 
wonderful region of Tuscany. Obviously, my glass 
will contain many varieties of Sangiovese blends!

A white wine that I gravitate to is a Sauvignon 
Blanc. Of course, food style and flavorings dictate 
the direction of the wine. Back in my restaurant 
days with Tanglewoods, I found that a Sauvignon 
Blanc was a great pairing for a number of cre-
ative dishes we prepared. A popular small plate 
that we featured was a crab stuffed shrimp. The 
shrimp was flavored with olive oil, salt and 
pepper, lime juice and zest. The crab stuffing 

contained many different flavors along with a 
bit of Boursin cheese. We carried a New Zealand 
Sauvignon Blanc that paired fabulously! 

A Sauvignon Blanc is an acidic, dry white fea-
turing citrus, apple and peach flavors. The aroma 
ranges from cut grass, mineral and earthy scents 
to floral and spice. It’s that acidic and citrus 
accent that paired so well with both the lime-fla-
vored shrimp and the Boursin-infused crab. As 

you discover the world-wide origins of this wine, 
you’ll find a wide range of characteristics in both 
the flavor and the aroma.

A Sauvignon Blanc is a green grape from 
the Loire Valley in France. The name means 
Wild White, and today it is one of the most 
grown grapes in the world. The “Old World” 
regions where it is grown include France, Italy 
and Spain. “New World” regions include New 

Zealand, the US, Chile, Australia and South 
Africa. And as mentioned, you’ll discover a wide 
range of flavor and aroma differences, depending 
on where it is grown. The differences between 
a French Sauvignon and one from New Zealand 
are dramatic. An interesting fact is that this 
white varietal is a parent grape to a classic red, 
Cabernet Sauvignon. Cabernet Sauvignon is 
from Bordeaux, France, and is a cross between 
Sauvignon Blanc and Cabernet Franc.

This recipe features pasta and shrimp and an 
herbed cream sauce. A Sauvignon Blanc goes 
well with this dish due to the herbed notes of 
the wine and its acid, which both pairs with the 
acid of the tomato and cuts through the fat of 
the cream and the cheese. I like to pair this dish 
with a French Sauvignon Blanc, as it contains a 
minerality less bright and is a bit less acidic than 
one from New Zealand. Enjoy…

Check in with Castles and Kitchens while 
Francesca and I are in Italy. Chef Yvonne Lipson 
will be teaching high-altitude baking on October 
5 and 19. Chef John Baca will be teaching sauces, 
reductions and the fun foods to serve with them 
on October 9, 10, 16 and 20. Check out all of the 
details at www.castlesandkitchens.com. 

A presto…

 
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 

Every month in  

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

Our November theme is  
 Thanksgiving

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

[ Deadline is the 16th of October.] 

Hunkered Down by Tom Lybeck  •  doublevisionart-design.com

SHRIMP PASTA WITH HERBED CREAM (serves 6)
12 oz penne pasta (2 oz. pp dry)
¼ cup olive oil 
1 pound, size 21 – 25 shrimp,  
peeled and deveined 
4 cloves garlic, minced 
Salt and pepper, to taste 
1 15-ounce can diced tomatoes, drained 
½ cup chopped basil leaves 
½ cup chopped flat-leaf parsley 
Pinch crushed red pepper flakes, to taste 
1 cup white wine 
1/3 cup clam juice 
¾ cup heavy whipping cream 
1 cup grated Parmesan

In a large skillet, heat the oil over medium-high 
heat. Add the shrimp, garlic, and a two-finger 
pinch of S&P each. Cook, stirring until the 
shrimp turn pink, about 3 minutes. Remove 
the shrimp and set aside. 

Add the tomatoes, basil, parsley, and red 
pepper flakes. Cook stirring for 2 minutes. 
Add the wine, clam juice, and heavy cream. 
Bring the mixture to a boil and then reduce 
the heat to medium-low and simmer for 8 – 10 
minutes until the sauce reduces and thickens. 

Meanwhile, bring a large pot of salted water to 
a boil. Add the pasta and cook until tender but 
still firm to the bite, 8 – 10 minutes. 

To the sauce, stir in ½ cup of the Parmesan 
and the cooked shrimp. When ready, add the 
cooked pasta. Toss together until all ingredi-
ents are heated and coated. Season to taste. 
Place in pasta bowls, top with Parmesan and 
serve. 

Julie Leidel Coming to 
Modern Bungalow
Sunday, October 28th at Modern Bungalow 3 – 5pm 

2594 S Colorado Blvd, Denver, CO 80222

Please join the Colorado Arts & Crafts Society 
for an afternoon with Roycroft Renaissance 
Artisan Julie Leidel as part of Modern 

Bungalow’s Makers Series. Julie will tell us of her 
inspiration and her process. She will have a slide-
show presentation about the influential artists who 
came before her, and how she is innovating from 
the past. Julie Leidel has been a Colorado resident 
since she was four. Her love of the Colorado high 
county has led her on a path to capture the natural 
beauty all around us. In a recent interview, Julie 
shares more about her work.

What was your inspiration for your Colorado 
series of gouache paintings?
I really want my artwork to allow people to fall 
deeply in love with Colorado. Colorado is full of 
amazing vistas that take our breath away. As an 
artist, I love to remind people of the beauty we 
have right in our own backyard and to capture the 
essence of falling in love with this incredible state.

What inspired your painting style specifically?
The Arts & Crafts Movement (1880 – 1920) and 
the WPA of National Park posters from the 30s 
and 40s has been a huge point of inspiration for 
me as an artist. With simplistic and flat shapes of 
color, my work is a representation of how your 
memory perceives a time, or a place. This inter-
pretation allows our own personal experiences to 
fill in the gaps visually, and that leaves room for 
our own story to be told. 

What’s the best thing about living and working 
in Evergreen?
My husband Brian and I with our two children 
Abby and Brady moved to Evergreen two years 
ago, and it’s heaven on earth to us. The work-life 
balance makes more sense when you just look 
out every window for inspiration and relaxation. 

You were accepted as a Roycroft Renaissance 
Artisan in 2016. Tell us about what that means 
to you. 
The Roycroft of East Aurora, NY, began as a com-
munity of artisans and craft workers founded 
in 1885. Roycroft meant “Kings Craft,” and this 
community functioned in the same way many of 
the guilds did across Europe. In 1976 community 
members wanted to revive the Roycroft campus 
and the philosophy of Elbert Hubbard and the 
Roycrofters and create the Roycrofters-at-Large 
Association (RALA). In order to be accepted as 
a Roycrofter, the following five criteria are at the 
core of how each artist is measured: High quality 
hand craftsmanship, excellence of design, orig-
inality of expression, professional recognition, 
and artistic growth. I’m honored to currently be 
one of about 72 artists around the nation who 
have been accepted to this prestigious group. The 
Roycroft Renaissance Double-R trademark can be 
found on my original paintings since my accep-
tance as a Roycroft Renaissance Artisan.

Mount Evans, by Julie Leidel

Julie, Evergreen Fine Arts Festival

Sculpture Evergreen is 
Horsing Around This Year

Wouldn’t it be nice to enjoy having a 
horse, especially one you don’t have to 
feed, water, or take care of? Sculpture 

Evergreen has just the ticket for you. It’s a raffle 
ticket, and it will put you into the drawing for 
the stunning Baby Oliver, a smaller replica of 
the life-size Friesian horse, Oliver, that sits at the 
corner of Hwy. 74 and Stagecoach in Evergreen. 
Baby Oliver is approximately 5 ft. tall and 6 ft. 
long. These two horses are made from barbed 
wire, powder coated and painted black. Each 
sits on a metal base. Rarely has a sculpture had 
the celebrity of last year’s Oliver, so the Sculpture 
Evergreen Board decided to have the artist, Jeff 
Best, create a smaller version that could be raf-
fled. Imagine this glorious horse statue gracing 
the front of your home, your estate, your ranch, 
or wherever you wish to place him. This is truly 
a once-in-a-lifetime opportunity, and the brag-
ging rights would be yours. The monies from this 
endeavor go toward purchasing new sculptures 
for our community to enjoy, maintaining existing 

works, installing each year’s new Sculpture Walk 
pieces, creating free Sculpture Walk maps and of 
course, insurance for all artistic pieces. For the 
first time ever, this year Sculpture Evergreen cre-
ated a Rodeo parade float to show off Baby Oliver 
in honor of the 25th Anniversary for the organi-
zation. Raffle tickets are $25 or five for $100. The 
drawing for this stunning work of art will be at 
Boogie at the Barn on October 25 at 8 PM. And 
Sculpture Evergreen is excited to announce that 
the next gift to the community and the final to 
celebrate the 25th Sterling Silver Celebration is 
already in the works, and it will be spectacular. 
The unveiling for that sculpture will be over the 
winter holidays. Stay tuned to learn more about 
the amazing and generous work that Sculpture 
Evergreen does for the arts in our community. 

To obtain your ticket(s) for the raffle for Baby 
Oliver, contact any Sculpture Evergreen Board 
member or call Dale Glover, Board member, at 

1+(425) 260-9399.

Poet ’ s corner

It’s Fall  
SONG BY JEFF SMITH

It’s fall you know 
Mountainsides splashed with gold leaves 

Chilly nights with windows open 
Orange sunsets

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

Leaving you alone 
Missing someone

Does fall bring hypocrisy 
Or is it ruled by deception 

Can you escape it 
Through memories of friendships lost

Get ready for fireplaces crackling 
Hot chocolate 
Kids in school 

Football games

Goblins at the door begging for candy 
Bears napping under fallen leaves

Family is the most important 
And real friends of course 

To be with and talk 
About things you need to say

But for now, it’s fall you know 
With the aspen gold leaving 

The early snow arriving 
And sweaters coming out of storage

Those  
We Love
ELLA WHEELER WILCOX

There’s one sad truth in life I’ve found 
While journeying east and west — 

The only folks we really wound 
Are those we love the best.

We flatter those we scarcely know,  
We please the fleeting guest, 

And deal full many a thoughtless blow 
To those who love us best.

PHOTO BY GARY LOFFLER

PHOTO BY GARY LOFFLER



 MOUNTAIN CONNECTION   |   Stories are contributed by local residents to inspire healthy living, happy families, and community giving. Deadline is the 16th of each month. Email your story to jeff@mtnconnection.com. To date over $115,000 has been donated to mountain area nonprofits by  MOUNTAIN CONNECTION   |   6949 highway 73, suite 7, evergreen, colorado 80439  |   t. 303-674-3701 • f. 303-674-3801

PAGE 24  |   NEWS ON THE POSITIVE SIDE  MOUNTAIN CONNECTION   |   O C TO B E R  2019  MOUNTAIN CONNECTION   |   O C TO B E R  2019 PAGE 25  |   WWW.YOURMTNCONNECTION.COM

The Conifer Chamber Ribbon Cuttings

WE SUPPORT LIVING LOCALLY

CONIFER UPDATE
What is Your Sales Process?

“There are a number of opportunities 
here at the chamber to help you create an 
effective sales process and marketing plan 

to grow your business.”
     

BY MELANIE SWEARENGIN, EXECUTIVE DIRECTOR

Creating a sales process is vital for every 
business. Did you know there are more 
than 75 marketing tactics you, as a busi-

ness, can use to reach prospects? You are look-
ing at one of those outlets right now, my article 
in this paper. Your Mountain Connection is one 
of the many strategies I include in my market-
ing plan, and I use Your Mountain Connection, 
because it works! Creating a sales process and a 
strong marketing campaign are crucial to your 
success, and the Conifer Chamber is here to help 
you figure it out. 

The first two questions to answer are, 1. What 
problem are you solving with your product or 
service? And, 2. Who needs your product or 
service? Instead of trying to market to the entire 
population, ask yourself who is your target 
market or your ideal client. Once you have these 
two answers you can start to identify the best 
sales process for your business. As you process 
this question, give me a call at the chamber. I 
can help you walk through the process. There are 
a number of opportunities here at the chamber 
to help you create an effective sales process and 
marketing plan to grow your business. 

During the month of October, we are focus-
ing on digital marketing: What it is and how 
to purposefully use it to get the best results for 
your business. Digital marketing is an incredibly 
effective and budget-friendly way for businesses 
and non-profits to reach clients, prospects and 
donors. However, there are so many options 
many people get lost and simply give up. Join us 
for the Monthly Membership meeting on October 
11 from 7:15 – 9:00 am at Our Lady of The Pines 
Catholic Church for the first session of How to 
EASILY grow your business using digital mar-
keting, led by Mindy Hanson with AlphaPixel 
Reach. Then plan to attend her workshop on 
November 12 from 12:00 – 1:30 pm for a more 
detailed 1-1/2 hour workshop. This lunchtime 
class will help you determine what digital mar-
keting techniques and tools will work best for 
your specific needs and give you basic steps to 
start using them immediately. Register online at 
GoConifer.com.

October is the month when ballots are mailed 
out, and our community will see two big ini-
tiatives this year. First is the Elk Creek Fire 
Department mill levy. Second is Jeffco 1A. Both 
initiatives make a huge impact to our commu-
nity. Please visit www.VoteJeffco.com for details 
and information on both initiatives. 

Do you have a new business? Or, if you have 
been in business for a while, reach out to the 
chamber! We offer a number of different ways 
to build relationships and ways to get connected 
in the community. Join us at mixers (we average 
around 30 in attendance), membership meetings 
(typically between 70 – 80 are in attendance), 
education workshops, or large community 
events; people are always doing business together 
because you are more likely to do business with 
the people you know. 

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

MARK YOUR CALENDARS:
After Hours Mixer 
Thursday, October 17 from 5:00 – 7:00p  
@ Citywide Bank 

Festival of Trees 
Saturday, November 23rd  
@ The Barn in Marshdale

Small Business Saturday 
Saturday, November 30

Christmas in Conifer 
Saturday, December 7 

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
LOOKING FOR THEIR FOREVER HOMES

MEET DEXTER! 
This big puppy boy is an Akbash mix with breed-
specific traits. At around 8 months old and 80 lbs, 
Dexter is very affectionate and enjoys snuggling with 
his human friends. He is good with other female dogs, 
curious about cats and is already crate trained and 
house trained. He will blossom with further training 
and will need a structured home environment with an 
adopter who understands the Akbash breed.

Dexter is neutered, microchipped, heartworm negative 
and has received age-appropriate vaccinations.

Apply today at TAGGrescue.org!  
He is currently being fostered in Evergreen

MEET FLORA! 
This stunning girl just wants to be loved. At about 2 
years old and 90 lbs, Flora is a Pyranees/St. Bernard 
mix, who is a love bug! Flora can be a little shy around 
new people but soon warms up with patience. Flora 
loves playing with her canine companions and is very 
good with dogs of all ages, having been nursemaid to 
a number of puppies. She is content lying in the sun 
or snow and surveying her kingdom. We suggest that 
those interested in adopting Flora have 1 acre or more 
of yard for her to roam in. Flora is crate trained, house 
trained, and is well mannered around other dogs, cats, 
and even horses!

Apply today at TAGGrescue.org! 

MEET MS. HUGGS! 
This gorgeous big girl is about 2 years old and 110 lbs. 
She is an Anatolian Shepherd mix, who is a real love 
bug (hence the name!) once she gets to know you. Ms. 
Huggs is part of the LGD breed of dogs and she and will 
protect her family and her castle! She is crate trained, 
house trained and trustworthy in the home. A smart 
active dog, Ms. Huggs is eager to please and loves to 
learn. She will blossom with further training and will 
need a structured home environment with an adopter 
who understands her breed mix. Ms. Huggs is spayed, 
microchipped, heartworm negative, and has received 
age-appropriate vaccinations. 

Apply today at TAGGrescue.org! 

MEET OBERON! 
Oberon is a playful, big dog that 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 ZOE! 
This girl is all fun! Zoe loves to play — her favorite 
games are fetch and chase. Also with her keen sense of 
smell, Zoe would be an excellent nose work dog! Zoe 
is higher energy and would be best suited to an active 
person or family; she would also make a good running 
or hiking buddy. Zoe does like to play, but she can be 
dog selective at times and she prefers a calmer canine 
companion. 

If you are interested in learning more about Zoe 
or potentially meeting her, please contact Adele 
303-961-4105. Please text (preferred) or call.

MEET SCARLETT, PETUNIA AND WINNIE 
These little girls are around 3 months old and are 
pigmy potbelly mixes. The piggies’ mom was a mini, 
dad was a potbelly, therefore at maturity they should 
grow to around 70lbs.

They are slightly shy but soon warm up to new people, 
and are good with dogs. The girls can be adopted 
together or separately, but if adopting only one, they 
must go to a home with another piggie, as they are 
very sociable.

The adoption fee is $100 per piggie. If you are 
interested in adopting the girls, please apply 
online at www.sloppykisses.org/adoptions.

MEET CAMIOLA, CALEN, CAIT ANGEL,  
CAMEO, CARMEN CALI, AND CABUT! 
These sweet puppies are about 13 weeks old 
and are dreaming of their forever families. 
They are thought to be Australian Cattle Dog 
/ Blue Heeler / Labrador Retriever mixes.

If you are interested, please fill out an 
application at www.eapl.com

Grow your community...

Buy Local!

Tomari’s is represented by Tom Miszewski 
and is located at 6328 S. Turkey Creek Rd. They are 
absolutely passionate about truly great coffee! There 
is no better companion for a long commute, a tour of 
neighboring Tiny Town, or simply a few moments to 
relax and reenergize alone or with friends in a cozy, 
comfortable and friendly environment. A truly great 
cup of coffee can be so much more than just a rush 
of caffeine, it can be an experience.  
Stop by and experience Tomari’s TODAY! 
303-697-5000 or www.tomariscoffee.com.

Mountain Youth Football Association 
(MYFA) is a non-profit youth tackle football 
organization offering kids from grades 1st – 8th the 
opportunity to learn the sport in an educational and 
competitive environment.  
For more information log on to  
http://mamfa.org.leag1.com/  
or give them a call at (303) 335-7402. 

Bears Inn Bed & Breakfast is represented 
by Pete and Wendy Wagner and is located at 
27425 Spruce Lane, in Evergreen. The historic Bears 
Inn features eleven rustic, charming guest rooms, 
each beautifully decorated with a unique theme. 
There is also a detached 2-bedroom cabin with its 
own unique flair.  
Call to book a room for yourself  
or your guests 303-670-1205 or visit  
www.bearsinn.com. 

Rocky Mountain Wraps is represented 
by Bill and Kate Bedortha and is located at 
25998 Conifer Rd., in Conifer right next to the Kings 
Soopers gas station. They offer grab-n-go pita 
wraps including falafel, hummus, grilled chicken, 
and beef...made to order! Soup of the day options 
and mixed salad greens or tabbouleh, hummus, and 
veggies with pita.  
Call 303-832-2963 or stop in TODAY!

All Photos by 
Amy Johnson 
Muddy Paws 
Photography

Amy Johnson of Muddy Paws Photography spe-
cializes in fine art pet photography. Your dog does 
not have to be calm or disciplined for Amy to get 
amazing pictures — really!

For more information visit  
www.muddypawsphotos.com or contact  

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

located in South Evergreen near Conifer.
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Evergreen Chamber Ribbon Cuttings and News
Growing the Local Economy Together

BY BETSY HAYS

Our mountain community 
is known for recreational 
beauty, caring residents, 

and small individually-owned busi-
nesses. People come from all over 
the world to sample what we have 
and put on their bucket list to move 
to the Foothills outside of Denver. 
What keeps us strong and vibrant is 
that businesses and residents work 
together to grow the local economy, 
giving us all terrific choices for shop-
ping, dining, self pampering, and more. We are 
lucky to have options, but business does not 
grow on its own. 

Growing the economy takes collaboration 
and local support from residents and businesses 
alike. Our community does not have space for 
lots of new neighborhoods, meaning that our 
population growth is minimal. Businesses rely 
on customers, and getting a new influx of cus-
tomers comes from visitors from out of town and 
citizens choosing to shop here instead of online. 

Did you see the Wall Street Journal article 
about Evergreen last month? Many locals posted 
on Facebook, friends and relatives across the 
country read it and told loved ones about the 
article, and our community swelled with pride. 
Pride is what being a successful town and a suc-
cessful business is all about. Members of the 
Evergreen Chamber take pride in what they do 
and are excited to share it with locals and travel-
ers every day. 

The staff at the Evergreen Chamber takes pride 
in promoting its members to each other and to 
our population at large. Day in and day out, we 
all work together to grow the local economy with-
out drastically growing our population. It is not 
easy, but it is necessary. The next time you need a 
gift, think about what we have right here in our 
mountain community before you go to Amazon.

com. Here you can go to the store, 
meet the owner and buy something 
a loved one will cherish. Not sure 
where to go or need an idea? Call the 
Chamber. It is our job to know and 
confidently recommend the services 
of our local businesses, whether they 
be a taffy shop, a brewery, a contrac-
tor or a dentist. 

The word “proud” signifies a feel-
ing of deep pleasure or satisfaction 
as a result of one’s own achieve-

ments, qualities, possessions or those of someone 
with whom one is closely associated. Synonyms 
are pleased, happy, delighted, thrilled and appre-
ciative. All of these adjectives express how the 
Evergreen Chamber staff feels about its member 
businesses and our mountain community. Join 
us in growing the local economy by working 
together. Share with friends your experiences; 
and if you are a local business looking to grow 
your bottom line, join the Evergreen Chamber 
and be a part of the conversation. 

The Evergreen Chamber is also proud to 
announce the 2019 inductees to the Mountain 
Area Women in Business Hall of Fame revealed 
last month. Congratulations to Gail Sharp, 
owner of Tallgrass Aveda Spa and Salon; Rita 
Felde, founder of Felde CPAs; and Kay D’Evelyn 
La Montagne, owner of The Evergreen Design 
Center. These ladies were recognized not only for 
their success in business but also for their multi-
year history of giving back to our community 
through their work with other businesses owners 
and our local nonprofits. 

Remember, visit the Evergreen Chamber web-
site, follow us on Facebook and shop local. Look 
for the proud member sticker in the window of 
your favorite business, and be sure to thank them 
for all they do to support our growing economy.

WE SUPPORT LIVING LOCALLY

Ambary Gardens 
Ambary Gardens is a local producer of organic, hemp-
derived CBD wellness products. Our staff genuinely 
care about each and every customer and will listen 
carefully to make sure they get the product that’s 
right for them. We have a philosophy of try-before-
you-buy, offering samples from our Garden Center of 
almost any product. 
Kathryn Mitchem — Marketing 
26479 Highway 74 | Kittredge, 80457 
(720) 328-1514 
ambarygardens.com

AWS Drilling & Blasting 
AWS Drilling & Blasting offers drilling and blasting 
for foundations, septic systems, waterline, driveways 
and boulder reduction. Questions? Reach out to us at 
(720) 289-9639. 
Aaron Wells — Owner 
PO Box 166 | Golden, 80402 
(720) 289-9639

Ellen Nelson Photography 
Ellen Nelson Photography will go anywhere to 
photograph portraits that tell your story; whether you 
are a senior or professional, they bring their photo 
studio to your home or office and/or a scenic location! 
Ellen Nelson — Owner 
Evergreen, 80439 
(303) 809-8963 
ellennelson.com 

Lauber Financial 
Lauber Financial is a local family business that has 
served business owners for over 35 years. We help you 
balance your business owner and employee benefits 
needs to fit your culture.  
Brian Lauber — President & Founder 
5976 Stone Creek Drive | Evergreen, 80439 
(317) 372-6292 
lauberfinancial.com

Mindy Lundy Photography 
Mindy Lundy Photography is a personal branding 
photographer offering photography services in 
Evergreen, Keystone, A Basin, all of Summit County, 
Vail, Winterpark and Grand Lake. 
Mindy Kramer — Owner 
Evergreen, 80439 
(970) 368-2494 
mindylundy.com

Payroll Vault Jefferson County 
We provide customized payroll, timekeeping, payroll 
tax compliance and other payroll-related solutions for 
businesses. We free up time for business owners to 
focus on growing their business. 
Janice Holmes — Brand Representative 
355 S. Teller Street, Suite#200 
Lakewood, 80226 
(303) 835-7877 
payrollvault-lakewood-co-128.com

Mountain Youth Football Association 
MYFA is a nonprofit youth tackle football 
organization offering youth from grades 1st – 8th the 
opportunity to learn the sport in an educational and 
competitive environment.  
Doug Lee — Volunteer 
Evergreen, 80437 
(303) 335-7402 
mamfa.org.leag1.com

Wells Fargo Private Mortgage 
NMLSR#1271595 — Gerri Pelto 
Gerri has over 20 years experience in the mortgage 
industry. She holds a B.A. in finance from the 
University of Washington. She specializes in  affluent 
clients, business owners and complex financial 
situations. 
Gerri Pelto — Private Mortgage Banker 
Evergreen,80439 
(720) 947-6723 
wfhm.com/gerri-pelto

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

A Piece of Kittredge History
BY SUSAN TSOUPAKIS 

EVERGREEN MOUNTAIN AREA HISTORICAL SOCIETY

Nestled in the canyon along the banks of 
Bear Creek is a community rich in his-
tory. Many people travel to and through 

Kittredge each day, often en route to Indian Hills, 
Morrison, and beyond. For those who choose 
Kittredge as their destination, an abundance of 
rich history awaits.

Kittredge was a reported resting place for 
the Ute Indians many years before the area was 
established as a farming and ranching com-
munity. As a testament to the Ute presence in 
Kittredge, over the years beginning around 
1955, I have uncovered many arrowheads in 
and around the hills near Kittredge and Indian 
Hills. As recently as 2018, my brother and I 
uncovered four arrowheads near Kittredge after 
heavy rains revealed the points.

A point of interest in Kittredge are two 
buildings whos histories are intertwined. One 
is the building that now houses the Kittredge 
Community Bible Church, located on the hill 
above CO 74, just east of the current Kittredge 
Post Office. The other, the property at Welch 
Avenue and CO 74, is currently the Kittredge 
Animal Clinic. 

In 1870, John and Amanda Meyers owned 
the 160-acre ranch in this particular area. Meyers 
operated a timber mill on the site of the present- 
day church and added a water-powered sawmill 
on Bear Creek. Timber was a precious commod-
ity, with many board feet of lumber transported 
to Denver for housing construction or to fill the 
demand from mines in Idaho Springs. The road 
located behind the existing church was the Idaho 
Springs cut-off route that connected this area to 
Bergen Park and is now known as Hill Top Drive.

In 1874 Martin Luther and his wife purchased 
the ranch from the Meyers. The Luthers moved 
into the ranch house that remains today next to 
the current Kittredge Park. Records reveal that in 
1878, a teacher was paid by School District #3 
a sum of $30.00 for teaching area children for a 
period of 180 days, with her classroom located 
in a rented building. With eyes to the future, 
a successful election was held in May, 1884, 
that allowed for a new school construction for 
District #3. This first structure was built as a red, 
one-room, wooden-framed schoolhouse, and it 
stood in the area between the existing Kittredge 
Post Office and the church.

The local Anderson family lived up Swede 
Gulch (now Kerr Gulch), and the Anderson chil-
dren attended the school three months out of 

the year. Andrew Anderson shared some of his 
schooltime memories with me that included sto-
ries of how the children got to pick the name 
of the new school and decided on “Sunny Side 
School.” The Anderson children would walk 
over the hills to school carrying a 5 lb. lard 
bucket with all their lunches inside. They would 
race each other to the Luther Ranch house, and 
whoever got there first was required to carry the 
bucket of water to the school. This bucketful 
provided drinking water for the day with all the 
children drinking from the same ladle! The older 
boys would tend to the old wood-burning stove 
to heat the school. This bit of Kittredge history 
is a true example of the one-room school experi-
ence in a day when there was no alternative.

In 1920 Charles Marble Kittredge and his 
wife, Anna, purchased the ranch from the 
Luthers. Mr. Kittredge was a developer and had 
a dream of creating a summer mountain com-
munity. By 1924 the need for a larger school 
prompted Mr. Kittredge to donate land next 
to the red schoolhouse, east of the present day 
Kittredge Post Office. He and Justice (Gus) 
Roehling designed and built the new school that 
was completed in 1925. The school included 
grades kindergarten to 8th grade. Abandoning 

the charming name, Sunny Side School, the 
new school was renamed the Kittredge School. 
Charles and Anna Kittredge organized the first 
PTA and served on the school board.

As the town grew, a desire for spiritual guid-
ance grew as well. In 1946 the Kittredge Union 
Sunday School was organized. Services were 
held in the school basement, where the gym-
nasium was located. Folding chairs were set up 
every Sunday, and there was a piano to use for 
hymn accompaniment. 

By 1954 attendance in the church had grown, 
and the need for a separate building was rec-
ognized. In 1955 a home across the street at 
the corner of Welch Ave. and CO 74 was pur-
chased. It was remodeled and became the home 
of Kittredge Union Church. I remember walk-
ing to Sunday School while the hymns played 
on the bells in the steeple. To the delight of 
Kittredge kids, a Vacation Bible School was held 
in the summer.

By the 1950s most of the Kittredge residents 
lived full time in this beautiful setting. The school 
was then remodeled and needed additions were 
made. Children from Indian Hills also attended 
Kittredge School in the late 1950s to 1962. All 
the Kittredge kids would walk to school, and 

in the winter the girls would wear long pants 
under their dresses as we were required to wear 
dresses to school at all times. Inside the school’s 
basement was a small lunchroom with two 
tables, a gym and music room, with the three 
classrooms upstairs. We had a great playground, 
complete with two swings, monkey bars, tether 
ball, and a large metal slide.

By 1960, schools over the mountain area 
were re-organizing and Kittredge School offered 
only kindergarten through 3rd grade. In 1963 
the classes were very small, causing the combin-
ing of 1st and 2nd grades as there were no more 
than 20 children in both grades. The school 
was being used for other community affairs as 
well. Kittredge welcomed Santa to town riding 
on the Evergreen Fire Truck. Box socials, square 
dances, and the Mother’s Club also utilized the 
facility, making it a real community center.

By 1964 the new Parmalee Elementary School 
was completed in Indian Hills. We rode the bus 
to school from Kittredge to Indian Hills for 4th 
grade through 6th grade. In 1967 the Kittredge 
School was permanently closed. This was not 
the end for this beautiful old building, as the 
Kittredge Church was outgrowing the little 

white building on the corner by the current park. 
When the school building was offered for sale, 
the Kittredge Community Church bought the 
building for $6,000.00. It took a lot of work to 
bring the old building back to life, but with so 
many faithful people working together and a lot 
of prayer, the new church was ready to open its 
doors! The parsonage was added to the property 
at a later time. In the mid 1990s the name of the 
church was changed to Kittredge Community 
Bible Church and remains so today.

The little white church at Welch and CO 74 
was sold as a residence that later became the 
Kittredge Animal Clinic. The church is back in 
the school building where it first started in 1946. 
The circle is complete.

Sources and photos courtesy of Susan Tsoupakis

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

1925 school built by Charles Kittredge and Gus Roehling

“[The] first structure was built 
as a red, one-room, wooden-

framed schoolhouse, and it 
stood in the area between the 
existing Kittredge Post Office 

and the church.”

Little red Sunny Side School next to new school

Remodeled school now the Kittredge Community Bible Church

Little red Sunny Side School House
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Calendar of Events
Oct 3
Bootstraps Scholarships & Loans cordially 
invites you to Sips for Scholarships at Twin 
Forks Tavern from 6 – 9 p.m. The event will ben-
efit Bootstraps, which helps mountain-area gradu-
ating high school seniors pursue their educational 
dreams through scholarships and interest-free 
loans. The event will feature wine and food pair-
ings and a paddle raiser providing an opportunity 
to donate to Bootstraps. Tickets are $50 and can be 
purchased at bootstrapsinc.org. For more informa-
tion go to bootstrapsinc.org.

Oct 7
Shadow Mountain Gallery Aspens exhibit 
begins! 10:00 am – 5:30 pm. For information go to 
www.shadowmountaingallery.com

Oct 11 – 12
Platte Canyon Artists’ Guild will be hosting 
their annual art show on Friday and Saturday 
October 11 and 12 at the Crow Hill Fire Station in 
Bailey.  Friday evening will be a preview of the art 
from 5 pm until 7 pm.  Saturday hours will be from 
10 am until 4 pm.

Oct 21

LEGO® Play & Build, 4 pm at the Evergreen 
Library. Builders of all ages! 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.

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

EChO Tech Time every Tuesday and Wednesday 
from 1:30 – 3:00. Here community members can 
get assistance with their technology, ie: phones, 
tablets, applications, etc. To ensure that we have 
the appropriate resources available, please regis-
ter in advance by calling 303-670-7123.

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.

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. 
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.

PAWS for Reading at the Evergreen Library, 
first Monday of every month. Read with a 
four-legged friend from the Denver Pet Partners 
therapy program! Dogs are the perfect reading 
companions because they create a relaxed, com-
fortable, and safe environment for sharing books. 
Children must be able to read independently 
and are encouraged to share a favorite book. 
Registration is recommended and reserves you 
a 15-minute session with a dog. 4:00 –5:30 pm. 
Register by visiting the Evergreen Public Library 
or calling 303-235-5275, or go to jeffcolibrary.
org/locations/EV.

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

Platte Canyon Artists’ Guild meets every Wed. 
from 9:30 am to 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.

Oct 25 – Nov 2, 2019 
StageDoor Theatre Audition Notice
A Gentleman’s Guide to Love & Murder audi-
tions: Saturday, October 19, 2019, 10 am – 4 pm. 
Callbacks: Monday, October 21, 2019, 
7 pm – 9 pm Performance window: January 31 
– February 16, 2020. Visit www.stagedoorth-
eatre.org  for further information regarding 
audition specifics.

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.

RESORT OPEN CLOSE
ARAPAHOE BASIN Mid-October June 7

ASPEN HIGHLANDS December 7 April 12

ASPEN MTN November 28 April 19

BUTTERMILK December 7 April 5

COOPER December 7 April 12

COPPER MTN November 8 April 19

ECHO MTN November 29 April 12

ELDORA November 15 April 12

RESORT OPEN CLOSE
GRANBY RANCH December 13 March 29

HESPERUS December 21 TBD

HOWELSEN HILL November 30 March 15

KENDALL MTN December 14 March 29

LOVELAND Mid-October May 5

MONARCH November 22 April 5

POWDERHORN December 13 March 29

PURGATORY November 23 TBD

RESORT OPEN CLOSE
SILVERTON December 26 April 19

SNOWMASS November 28 April 19

STEAMBOAT November 23 April 12

SUNLIGHT December 13 April 5

TELLURIDE November 28 April 5

WINTER PARK November 14 May 3

WOLF CREEK November 1 April 5

These dates are weather dependent and subject to change

2019-20 Winter Operating Dates for  
Colorado Ski Country USA members

DENVER –September 4, 2019

Colorado Ski Country USA (CSCUSA) member ski areas have been busy this spring, summer and early fall working across the state on significant capital infrastructure improvements, new lodging options, 
dining experiences and more. In addition to improvements that seasoned skiers and riders will enjoy, CSCUSA members are also offering a wide variety of guest enhancements and learning options that 
brand-new skiers and riders or those returning to the sport after some time away will be excited about this winter. Many will debut enhanced or remodeled rental shops including clothing rental options.

Flagpole Dedication
BY MARTY HALLBERG

Conifer, CO September 22

It was a picture-perfect fall day when Conifer 
Historical Society friends and volunteers gath-
ered for the Flagpole Dedication Ceremony at 

the Little White Schoolhouse. Over 50 were in 
attendance as Emcee Stephen Rudy introduced 
VFW Chaplain Melissa Dawson and members of 
Boy Scout Troop 686, Kendall Spoor, Lucas Dyer, 
and Corbin Dyer, who performed the ceremony, 
followed by an invocation given by Pastor Lance 
Swearingen of Conifer Community Church. 

Members of Girl Scout Troop 66574, Cara Smith, 
Ariana Elzinga, Lindy Mandelbaum, and Shanley 
Markley Miller, were on hand to help lead the 
Pledge of Allegiance.

As with any community gathering, it just 
wouldn’t be complete without cake and ice 
cream, shared afterwards as folks mingled, and 
a few shared their stories of attending school and 
raising a different generation’s flagpole in very 
much the same spot.

Now as you drive by the 1923 Schoolhouse 
located at 26951 Barkley Road in Conifer, the 
flagpole can be seen as a visible testament to the 
generosity of the Conifer Historical Society’s vol-
unteers, who installed the pole and replaced the 
old chain-link fence around the yard with new 
white pickets. The Little White Schoolhouse is 
looking as vibrant and active as the community 
that it still serves.

The mission of the Conifer Historical Society 
and Museum is to share the region’s legacy by 
collecting, preserving and exhibiting historical 
and cultural materials. For more information 

about events and volunteer opportunities go to 
www.coniferhistoricalsociety.org.

PHOTOS BY GARY LOFFLER
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