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 Being on Our Best Behavior
“When you come to Aspen Park Vet Hospital, you will be getting not only top-notch, caring, holistic, and  

conventional veterinary care for your animal, but also the latest science-based training advice.”
A friend recently contacted me because 

he had been bitten by another friend’s 
aggressive dog. He wanted to know how 

likely it was that he might have rabies. I told him 
to get the dog’s vaccine information. We did have 
5 cases of rabies in Conifer this past summer (in 
bats and skunks). Besides that risk, there is the 
issue of the dog’s behavior. He told me the dog’s 
owners have no idea how dangerous their dog 
is, or how to deal with him. And now they are 
avoiding their responsibilities and just worrying 
about defending their badly-behaved dog. It’s 
too late for that. They now have medical bills, a 
hurt friend because of their lack of giving guid-
ance (training) to another friend, medical bills, 
and a possible lawsuit to deal with it. Does this 
describe you, or someone you know? Don’t let 
this be you! Call us today, we can help!

This is exactly why I am adamant that truly 
without good behavior, you cannot have good 
health. The family is stressed, the dog is stressed, 
and it is unlikely the dog can be adequately 
treated if and when it is ever needed. Having had 
many rescue (i.e. behavior problems) animals of 
my own over the years, I can relate. This is what 
has fueled my passion for animal behavior and 
training for many years now, and why I am so 
excited to share an important announcement. 

After years of self study, and then completing 
the hours of intense study required, I have earned 
the designation of certified Professional Animal 
Trainer! I am so excited! What does this mean 
for you? It means that when you come to Aspen 
Park Vet Hospital, you will be getting not only 
top-notch, caring, holistic, and conventional vet-
erinary care for your animal, but also the latest 
science-based (very important) training advice. 
Not sure who you should trust for the training of 
your horse, dog, or cat? Look no further. I chal-
lenge you to find another science-based horse 
trainer, anywhere.

In fact, the ResqRanch is currently seeking 

applicants for science-based horse trainers, so we 
can honor them at a gala event next year, a gath-
ering that is the first of this kind. The days of the 
“horse whisperers,” “natural horsemanship,” etc. 
are numbered. Sixty years of research and study 
into the science of training clearly shows those 
methods were abandoned by professionals years 
ago in favor of methods that give the animal a 
choice to participate in all aspects of the train-
ing. This paves the way for the ability for very 
advanced behaviors and the best possible bond 
between human and animal, and is a scientifi-
cally proven fact. 

So with this in mind, here is a look at what 

the board-and-train program looks like at the 
ResqRanch. Your horse is evaluated twice a day 
by a trained veterinary professional, both morn-
ing and night, for any signs of health issues. Your 
horse’s daily turnout is performed by a trained 
behaviorist, who will ensure to reinforce the 
behaviors you want, and never offer an oppor-
tunity for a horse to practice any undesirable 
behavior (e.g., being pushy, pawing, etc.). You 
and your horse are evaluated based on the goals 
you wish to achieve, and then given weekly 
homework assignments. Assignments are graded 
weekly. Then, each month, boarders will have 
a private training clinic with a science-based 

trainer, giving them the opportunity to demon-
strate what they have practiced, and get help 
and advice on how to get even better. Of course 
that’s not all; this is keeping animals in top pro-
fessional care, and not simply stashing them 
in a stable subject to whatever may come by. If 
you are looking for this kind of world-class care 
and handling of your horse, please contact us to 
reserve your space. Daily turn out, health charts, 
cleaning, unlimited grass hay, and (your) blan-
keting as needed, are standard. Average rates 
will vary from $1200 – $2400/month depending 
on the size of the animal and level of training. 
Spaces are limited. Reservations currently being 
accepted, and can be submitted via email at 
www.ResqRanch.org. 

And speaking of putting a blanket on during 
cold winter nights, I am happy to announce that 
Santa Claus is coming to Aspen Park Vet Hospital 
for photo opportunities with your pet! Mark your 
calendar, Sunday, December 8th, from 11 – 4:30 
PM. Santa has been kind enough to donate ALL 
proceeds from this event to realizing the dream 
of the ResqRanch! Thanks Santa! So coordinate 
your outfits, and come get your photos done 
with Santa in front of our fireplace, in plenty of 
time to add the photo to this year’s holiday card. 
DrQ will be on hand to give a FREE presentation 
(and advice) on Pets for Christmas, so come with 
questions even if you don’t bring a pet for photos. 
Hope to see you all there! Until then, have a won-
derful transition into the holiday season! All the 
best, from DrQ and the crew at Aspen Park Vet 
Hospital and the ResqRanch. 

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

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

visit them at www.DrQandU.org. 

“ After years of self study, 
and then completing 
the hours of intense 
study required, I have 
earned the designation 
of certified Professional 
Animal Trainer!”



November  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.

DEFEND AND REBUILD 
BY MARGO HAMILTON

Bullying is described as a constant barrage of 
aggressive behavior, including name calling 
and abusive behavior, that purposely seeks 

to harm by intimidating, controlling, and coercing 
vulnerable people of all ages, based on a real or 
perceived power imbalance. Bullying behaviors 
could be learned in the home through abuse or 
neglect, through the auspices of media and enter-
tainment, and endless narcissistic diatribes. Bullies 
are seemingly fueled by victimizing the innocent 
and have become a prevalent and serious problem 
within schools and society in general.

Three years ago, mother of two Dru Ahlborg 
learned firsthand the heartbreaking effects of 
bullying when her son, then in middle school, 
transitioned from a happy and secure child into 
one who became “lost within himself. His grades 
were dropping, and he was no longer our funny, 
gregarious son.” Diagnosed with Post Traumatic 
Stress Disorder (PTSD), depression, and anxiety, 
Dru’s son wanted to end his life. What spared 
him from becoming another sad statistic in 
Colorado, the state with the highest suicide rate 
in the country, was that he was knot-tying chal-
lenged. Ironically, that lack of skill saved Dru’s 
son’s life, combined with the unrelenting efforts 
Dru and her husband Tom took to confront their 
son’s school, the school’s board of directors, and 
transitioning him into another school that offered 
classroom and emotional therapeutic assistance 
that helped their son recover.

Fully armed with 
experience, love, and 
compassion for vic-
tims and families of 
bullying, and becom-
ing experts in bully-
ing and its effects, Dru 
and Tom established 
the Bullying Recovery 
Resource Center (BRRC) 
in 2018 with a mission 
to help “defend bullied children and rebuild their 
lives.” Dru shares, “We found many groups that 
help with various aspects of bullying, but there 
was not a group that helped bullied victims 
recover. Tom and I learned that it is the respon-
sibility of adults to stop bullying, which is why 
BRRC offers help to parents to advocate in their 
children’s school to put a stop to bullying. We 
also believe that bullied children can recover by 
joining in positive group activities with other 
children who were bullied, through social events 
and activities, as well as participating in service 
projects. Through BRRC, we make cat beds for 
Denver Dumb Friends League and participate 
with other agencies and activities that help kids 
see there is good in the world. It’s been amaz-
ing to watch how the kids help and mentor each 
other. BRRC also offers Bullying Recovery Peer 
Groups, social activities such as bowling parties, 
and offers groups for parents.”

Lady Gaga rightly 
quipped, “There really  
is no difference be- 
tween the bully and 
the victim.” And until 
recently, there has been 
little offered to help 
either group directly 
within the schools, out-
side of expelling, sus-
pending, or slapping 

restraining orders on kids, which only strength-
ens barriers of hate and fear. It’s heartbreaking 
when school administrators turn a deaf ear on 
issues of bullying and suicide that need to be 
confronted; one is definitely linked to the other. 
Yes, schools are academic institutions, but they 
have also become institutions where terms like 
“lockdown,” “lockout,” “shelter-in-place,” “hold-
in-place,” and “evacuate” have become common 
language. Schools are also comprised of emotion-
ally wounded beings, due to soaring divorce rates, 
hidden abuse, and addiction issues that go unad-
dressed, much less treated, causing kids to act out, 
drop out, shoot up, and bully.

Dru states, “When our children are brave 
enough to tell us they are being bullied, it is the 
responsibility of us as caretakers and parents to 
truly listen to them. We recommend that the adult 
remain calm, thank the child, assure them you 
believe them, and express empathy. It is then the 

parent’s responsibility to report it to the school and 
keep notes of every bullying incident and every 
report made to the school. We recommend that 
verbal communications about bullying always be 
followed up with an email about what was dis-
cussed. Additionally, kids need to know that it’s 
okay not to be okay. And we all need to model 
kindness, good behavior, and the importance of 
telling your truth.”

The ultimate goal of BRRC is to charge adults 
with the responsibility of stopping bullying and 
helping victims heal and ultimately become 
upstanders. It can be done if we unite to make it 
so! Uniting with BRRC through your donations, 
your time, and finding the help needed for your 
child is of paramount importance. Your child will 
learn that they did not deserve to be bullied, they 
can grow through their experience, and they can 
use their experience to help other bullied children 
walk through the effects of bullying to recovery.

 
Contact BRRC at 303-991-1397 or their website 

at bullyingrecoveryresourcecenter.org. Email 
Dru directly at dru@bullyingrrc.org and mail 
a donation to 2175 S. Jasmine St., Suite 203, 

Denver, CO 80222. Both bullied, and the bullies, 
can heal by sharing their truth.

 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.

PAGE 4  |   NEWS ON THE POSITIVE SIDE  MOUNTAIN CONNECTION   |   N O V E M B E R  2019

I’m Just Sayin’…
Jeff Smith owner/publisher

November has a lot of wonderful occa-
sions. On the 11th is Veterans Day, a 
time to remember and thank all those 

living and deceased who have given up a few 
years to serve this country and help keep our 
freedoms alive. On the 28th is Thanksgiving, a 
great time for families and friends to gather and 
show their thanks for all the wonderful freedoms 
we have. Take some time to enjoy both of these 
holidays and remember how lucky we are to live 
in America, and Colorado.

Also don’t forget to set your clocks back an 
hour on November 3rd. Yuck!

They just changed the speed limit on 43 down 
from 45 to 35 mph the entire road, about 11 
miles. 62% of the population of Park County 
live in and around Bailey, and about half of those 
Bailey residents live on the 43 corridor. It’s the 
only escape route to 285 if there is a wildfire. 
There may be a few places where that speed is 
justified, but most of the road was perfectly safe 
at 45 mph as it had been for years. And then they 
changed light at 285 to a 2 minute 50 second 
light to get on 285 and turn left, north, (which 
about 90% of the traffic does). If there are more 
than 12 – 14 cars in line you won’t make the first 
light, and you could sit there for up to 7 minutes. 
It’s happened to me twice. Now if there is a line I 
turn right, south, and go to the first street on the 
left, east, side and turn around. While sitting at 
the light last time for almost three minutes, 7 cars 
passed the intersection on 285 both directions. 
There is no justification for what they have done, 

and at a recent town hall meeting they couldn’t 
seem to explain it either. Now they want to elim-
inate the light and make it a no-left-turn intersec-
tion from 43 onto 285. The alternate route to the 
overpass is unsafe and not prepared for the traffic 
it would get. They should be spending their time 
fixing the intersection at Kings Crossing where 
people are killed every year and eliminating the 
bottlenecks that cause the traffic problem in the 
first place. It’s not about going fast — it’s about 
moving traffic and the speed limit!

The Broncos – After two consecutive wins I 
was more optimistic. After the Kansas City game 
I am back to reality. We are not a good team. 
Bolles just doesn’t know how to play NFL foot-
ball. Everyone on the team has tried to help him, 
but to no avail. Leary is also getting too many 
penalties, and Fant has been disappointing so far. 
I can’t say I am too impressed with Flacco either. 
They have several days off now to recoup. We’ll 
see. Maybe we should consider not hiring a first-
time coach again. There have been some terrible 
coaching decisions.

The Avalanche – 7-0-1 at this writing and look-
ing very competitive. If they keep it up they will 
have another great season. Please, no injuries!

The Nuggets – Starting off strong again. After 
the China ordeal I am losing interest in the NBA 
even more, but still hope they have a good season 
and are contenders.

Quackadilly says:  
“The weak can never forgive.  

Forgiveness is the attribute of the strong.” 
— Mahatma Gandhi 
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from the experts

Awestruck 
BY DUANE REDFORD

“I’ll admit I was as giddy as a kid at the playground.”
I’ve been doing the guid-
ing gig for many years. 
I’m also very fortunate to 
travel the country and rub 
elbows with fly anglers who 
are innovative and incredi-
ble. Although I look up to 
many of those folks, I don’t 
become awestruck when I 
get an opportunity to meet 
them face to face. I was 
recently left dumbfounded 
and awestruck while guid-
ing on the river, and I didn’t even meet my idol.

The client I was fishing with this day showed 
at the shop a few minutes early. We planned to 
fish earlier in the year, but last year’s snowfall 
hampered travel for several of my anglers. We 
performed the usual fly shop paperwork and 
were soon out the door and heading down-
stream. After arriving at one of my favorite runs 
on the river, we stepped out and began the pro-
cess of wadering up. My client looked at me and 
asked, “Is it okay if I smoke?” I giggled, and said, 
“Sure.” Those who know me would understand 
why I chuckled at his question; I smoke my pipe 
on the river. What made me chuckle even more 
is that when he asked me he held up a pipe much 
like the one I smoke.

As I was rigging his fly rod with three nymphs 
under a yarn indicator, our discussion turned to 
tying flies. He opened a huge duffle and countless 
fly boxes spilled out onto the dirt. He had liter-
ally thousands of hand-tied flies and, of course, 
I became very curious as to the contents of each 
box. He then asked if I had ever met Rim Chung, 
the originator of the RSII. The RSII has been 
in my stable for as long as I can remember and 

certainly has withstood the 
test of time. It’s a fantastic 
pattern that has been imi-
tated but never recreated. 
He had several boxes of 
Rim’s hand-tied flies, and I’ll 
admit I was as giddy as a kid 
at the playground.

The RSII was one of the 
first flies I learned to tie 
well, because I tied them 
over and over. It is the base 
that I built my fly tying on, 

and I always looked up to Rim. Several years ago, 
I was guiding a stretch on the South Platte River 
near Trumbull, Colorado. Along came this man 
whom I immediately recognized as Mr. Chung 
himself. He fished upstream of us, in sight, and 
proceeded to catch one trout after the next. I was 
in awe, and actually stopped my clients to watch 
him fish instead. What an education. 

My story doesn’t stop there, as my client is a 
very generous soul. After the trip, as we were 
dumping waders, he said, “Here, Duane, take this 
box of Rim’s flies he gave me.” “I can’t do that!,” 
I explained, but his persistence and the allure of 
a box of Rim’s flies was too much for me to over-
come. I took the box of perfectly-proportioned 
flies and put it on the front seat of my truck so 
I wouldn’t misplace it. When I got home, I took 
a marker to that box and wrote, “Hand-tied by 
Rim Chung — 2019.” Awestruck, and honored, 
and I’ve never met the man. 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

The fly that caught this fish is a descendant of the RSII. 

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  —

Mount Evans Angel Makers 
Warming Hearts and Hands this Holiday Season

BY CHARLEY SHIMANSKI

If the 2019 Mount Evans Angel is splendid to behold, its true beauty is best seen in the help,  
hope and comfort that Mount Evans provides throughout the year. 

Every Friday morning and Monday afternoon 
since Labor Day, dozens of volunteer “Angel 
Makers” have bent to their happy task of fash-
ioning Mount Evans’ beloved seasonal emissary 
from hem to halo. By Thanksgiving they’ll have 
assembled more than 500 heavenly heralds that 
will carry a message of caring and kindness into 
hearts and homes all across the mountain area. 

“I started volunteering for hospice the year 
after my mother passed away,” explains Karen 
Phillipe. “I saw first-hand how wonderful hos-
pice was for her, and how much it helped me and 
the rest of the family in dealing with our loss. The 
Angel passes along the love, and I wanted to be 
a part of that.”

Mount Evans Angels have passed along love 
unmeasurable during the last 26 years, helping 
to provide essential health and hospice services 
to uninsured and under-insured individuals and 
families in crisis. These days, it’s entirely possible 
that Cheryl O’Toole is passing along more love 
than anybody. Not only a devoted Angel Maker, 
for the last several years Cheryl has led Mount 
Evans’ all-volunteer Memory Quilter group, and 
this year she’s front and center for Mount Evans’ 
new Heart Hand Warmers project. For each pair 
of handmade Heart Hand Warmers sold, a pair 

will be donated to a Mount Evans patient. Cheryl 
has already sewed together a thousand Heart 
Hand Warmers, and she gives each one the same 
meticulous attention that she applies to all of her 
Mount Evans activities.

“I treat each Angel as if it was going to be my 
own,” says Cheryl.

While many Angel Makers volunteer with 
Mount Evans in heartfelt gratitude for essential 
services rendered, many others simply believe 
strongly in the organization’s indispensable 
mission.

“When you’re active with hospice,” says 
Martha Zavodsky, “you know you’re helping 
somebody.”

As one of seven Angel coordinators, Martha 
has been helping people since June, pulling 
together the countless pieces and processes that 

are even now blossoming into 
the 2019 Mount Evans Angel.

“She’s very elegant this year,” 
says Martha. “The Mount Evans 
Angel is a perfect gift because 
it makes a great tree ornament, 
or a wonderful centerpiece that 
you can display all year long.”

For $30, those wishing to 
remember a loved one, living 
or departed, will receive a 
handcrafted Mount Evans 
Angel. Nestled in a snug, white 
box, Angels can also be mailed 
directly to wherever the pur-
chaser deems she’ll bring the 
most comfort and joy. Both 
Mount Evans Angels and Heart 
Hand Warmers can be pur-
chased conveniently online 

at www.mtevans.org, or in merry person at this 
year’s Alternative Gift Fair.

“Even if you get it for yourself,” Karen says, 
“the Mount Evans Angel is also a gift to someone 
who needs Mount Evans’ help.”

 
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

“Mount Evans 
Angels have 

passed along love 
unmeasurable.”
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from the experts from the experts

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

Make Your Home Inviting  
this Thanksgiving

BY CHRISTY SEABOURNE

The holidays are an exciting 
time of year, but they can also 
be stressful if you’re hosting 
Thanksgiving dinner for friends 
and family. Here are five tips to 
make sure your house is host-
ready for the holiday.
1. Make Room for Your Guests
You may already think to clear 
out some space for your guests 
to sleep, but there are other 
areas to create space that will 
make them feel at home. Clear 
out a drawer in the bathroom 
for toothbrushes and toothpaste, 
makeup, etc. Make sure there is 
room in the guest room closet 
for clothing, and don’t forget to 
clear out room in the coat closet for their coats, 
too. Think about adding an extra shoe mat or 
tray in your entry. Give them space to plug in 
their phones and store bedside items. If your 
guests aren’t spending the night, focus on cre-
ating space for coats, shoes, and bags. Creating 
these small spaces for your guests will ensure 
they feel welcome at your home.
2. A Good Scent Goes a Long Way
We associate smells with emotion and memory. 
One great way to make sure people feel at home 
is to bring in familiar and warm scents. If you’re 
cooking at home, it will likely be full of amazing 
smells on Thanksgiving day, but don’t forget the 
importance of smell prior to the event as well. 
I like to make sure my house smells great by 
cooking some fresh baked goods before people 
arrive, or simmering a pot of my favorite smells 
on the stove (my favorite combination for fall 
is cinnamon sticks, apple peels, orange rinds, 
and cloves). If you’re busy enough with holiday 
prep, you can always use a favorite candle or air 
freshener instead.

3. Keep it Warm
To get in the fall spirit, I like to dec-
orate with orange or brown table-
cloths, beautiful fall flowers, orange 
and red pillows, and fall napkins. 
These warm colors will go along 
way in creating inviting space. It’s 
important to also mention texture 
here. Extra cozy, fuzzy blankets in 
the living space will turn up the 
dial on that homey feeling. 
4. Always have Coffee
Who doesn’t like cozying up with 
a hot coffee? This doesn’t mean 
you need to be on coffee-mak-
ing duty while the relatives are in 
town, but having it around will 
feel inviting! Simply making sure 

your guests have access to coffee will help your 
home feel like their home for the holidays!
5. Stock up the Bathroom
This may be an easy one to forget in the hustle 
and bustle, but the last place you want to create 
an awkward scenario is in the bathroom. Make 
sure your bathrooms are stocked up with toilet 
paper, towels, and soap. These are items people 
don’t often check for until they need them, and 
in this case, that’s too late! People will feel more 
at home if they don’t have to frantically search for 
(or ask for) necessities. 

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

“Happy 
Thanksgiving and 
happy hosting!”

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

Medicare in 2020
BY ED REGALADO

Good news! The annual open 
enrollment period for Medicare is 
in full swing, and now is the time 
to find out about changes coming 
to the marketplace. If you are 
65 or older, you’re likely partici-
pating in the Medicare program 
through one of three main camps: 
1. You are enrolled in Original 
Medicare with or without a pre-
scription drug plan (PDP). 2. You 
are enrolled in Original Medicare 
and have added a Supplement 
(Medigap) Plan, with or without 
a PDP. Or, 3. You are enrolled in 
a Medicare Advantage or MAPD 
plan. Now is the time to check out 
the new options for 2020. 

If you currently have a 
Medicare Advantage plan, you 
should know that there are quite a 
few changes coming next year. For the benefit of 
a quick review, most of the Medicare Advantage 
Plans in our area are either HMO or PPO plans. 
So, what’s the difference between them? With an 
HMO, except for emergency services, your cover-
age is restricted to a local network of doctors and 
hospitals. By limiting the network, insurance car-
riers can offer lower copays, out-of-pocket max-
imums, and in some cases $0 premiums. A PPO 
Advantage Plan still works with a preferred net-
work, but the difference is PPO plans will allow 
you to go outside the network and still receive 
some coverage. Because they offer this flexibil-
ity, PPO plans typically charge higher copays and 
have higher out-of-pocket maximums. 

Starting next year, United Healthcare will 
begin offering Medicare Advantage PPO plans for 
the first time. Since they are the largest provider 
of Medicare plans, this should have a significant 
impact on consumers. Other carriers like Aetna 

and Humana who already have 
PPO Advantage plans in Colorado 
are also introducing some new 
benefits. And most carriers of 
Advantage HMO and PPO plans 
will be adding some dental cover-
age in 2020 as well!

If you are on a Medicare 
Supplement plan, basic plan 
designs won’t change in 2020. 
The biggest change for next year 
is the elimination of Plan F for 
new members. If you will qualify 
for Medicare after 1/1/2020, you 
will no longer be able to enroll 
in Plan F. If you have Plan F, talk 
with a broker who can explain the 
pros and cons of staying with Plan 
F and the alternatives; you may 
consider making a change if you 
qualify. 

If you’re on Original Medicare only, you are 
among the most vulnerable of beneficiaries when 
it comes to your healthcare. Not exploring your 
options is a huge mistake! Now is the perfect 
time to contact a licensed, independent broker 
who can show you how to better protect yourself 
at little or no additional cost!

Overall, 2020 is bringing good changes for the 
Medicare market. There will be more carriers and 
more plan offerings. Choice is good, but it sure 
can get confusing. This makes the free services 
of an independent broker like me all the more 
valuable. If I can help you, please give me a call!

Ed and Dana Regalado are certified brokers. 
Their office is located at 27945 Meadow Drive, 
Evergreen, CO 80439. They can be reached at  

303-674-1945 or send an email to: 
edregalado46@gmail.com. 

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

Smile, the Holidays are Coming! 
BY ALEX ROBERTS

Yes, it’s hard to believe that the 
holidays are fast approaching! If 
there are any parts of your smile 
that you aren’t especially fond of, 
talking with your dentist to deter-
mine the best ways to improve it 
is a great way to elicit changes, to 
improve your self-esteem, impress 
your beloved family members, or 
to find conversation with your 
long-lost relatives. Whether it be 
whitening your teeth, straighten-
ing them, or replacing missing or 
broken ones, there are many ways 
to improve your smile. 

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

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

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

The third option is using products that you 
find in your local grocery store oral care aisle. 
These products can work; the results typically 

just take longer, and there is the 
risk that they may not whiten 
your teeth as evenly as the other 
options. 

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

It is estimated that 40 million 
Americans are missing all their 
teeth, and 178 million Americans 
are missing at least one tooth. 
Missing teeth can cause misalign-
ment of the bite and unappealing 
gaps in the smile. Accelerated 
tooth wear can also be a result of 

missing teeth. By replacing missing teeth, we not 
only help stabilize the health of your mouth, but 
also improve the appearance as well. 

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

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

28577 Buffalo Park Rd • Suite 260 
Evergreen, CO 80439  

(303) 674-7741 • buffaloparkdentistry.com

“We are happy 
to discuss any 

concerns or desires 
regarding your 

smile with you.”

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

Ski Chat
BY CORY BIXLER

Cory here from your friendly 
neighborhood Ski and Bike shop, 
Evergreen Mountain Sports in 
Conifer off of HWY 285. With our 
first snow falling, temps dropping, 
and ski areas starting to open, 
I’d love to take a moment to chat 
about a very important and seri-
ous topic…SKIING and RIDING! 
Okay, so maybe not that serious, 
but important to a lot of us and our 
mental health, lol. Here are a few 
tips we’ve found to make ski season 
more fun for the whole family and 
run smoother from start to finish. 

Step 1: Support your local 
Ski and Board shop! Yes, that’s 
a shameless pitch to come to our 
shop, but seriously, find a shop 
close to you that you can trust and 
who are passionate about what they do. Get 
friendly with the service shop techs; they are the 
ones who live and breathe the sport and will take 
good care of your toys. If you love what they do, 
it’s okay to tip or drop off a case of beer. Things 
haven’t changed over the years, and this custom 
still goes a long way! I’ve personally been skiing 
since I was 3, moved out to Colorado when 
I was 18 after growing up on the East Coast, 
became a “ski instructor”/ski bum in Taos, 
NM, a couple years later, and began filming ski 
movies. That enabled us to travel and pursue 
our passions. I ended up in a small cabin in Mt. 
Baker, WA, after Taos, filming with our crew all 
winter, then managed a shop for 11 years before 
moving back to Colorado and now managing 
the ski shop here at Evergreen Mountain Sports. 
Now I’m teaching my two-year-old to ski and 
bringing the passion to a new generation. To say 
I live and breath skiing is an understatement...

ask my wife! This leads me to 
step 2…

Step 2: If you have children 
between say 3 – 14, it’s highly 
recommended to rent their 
gear for the season. There 
are various trade-in programs 
and rental options; I’ve found 
it’s much easier to just rent it 
all and not have the hassle of 
piecing boots or skis between 
kids, and wind up paying more 
on the tail end for binding 
test costs, tunes and setup. If 
you come in, we can get them 
set up head to toe; that just 
means more time for you when 
you get to the resort, and less 
hassle. Even if you don’t have 
kids, come in and demo some 

Icelantics or Black Crows…we have a full demo 
fleet to get you out and having fun. This leads 
me to step 3…

Step 3: Have FUN! Of course, be safe in 
the backcountry and ski smart, but really just 
have fun. Don’t take it so seriously, it’s skiing. 
If you’re teaching your kid, stop, have them 
look around and take some deep breaths to get 
in touch with surroundings. Do snow angels, 
throw snowballs. The more fun everyone has, 
the more likely they are to pursue the sport and 
pass on the tradition. I could chat skiing for-
ever, so feel free to stop in and say hi...we’d love 
to hear your stories and share in the fun. Until 
next time. Pray for powder and hail ULLR!!!

Evergreen Mountain Sports 
10875 US Hwy 285 D101 • Conifer, CO 

303-674-5100 
www.evergreenmountainsports.com

“Make ski season 
more fun for the 
whole family.”

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

Divorce — 5 Things to Know  
For Your Mortgage

BY WANDA NORGE, MORTGAGE CONSULTANT

Having a Certified Divorce 
Lending Professional (CDLP) as 
part of your divorce team will 
provide peace of mind, know-
ing that they have the finan-
cial knowledge and expertise to 
bridge that connection between 
family law, mediation, and mort-
gage financing strategies.

When working with divorcing 
clients, it is necessary to provide 
guidance for future mortgage 
needs in addition to just the cur-
rent transaction.

1. CREDIT: Maintaining a good 
credit score during a divorce is 
important when wanting to qual-
ify for a buyout or purchase. The 
first thing to do is handle any 
joint accounts. You do not want 
to remain on a joint account unless you plan to 
be responsible for that payment. Keep in mind 
that the other party can access that account, run 
up balances, and may not care about making 
payments.

2. CONTINGENT LIABILITIES: Debts can be 
assigned to a specific party as part of a settle-
ment. Lenders do not need to count these items 
against you if it is not assigned to you. However, 
that does NOT remove you from being respon-
sible for payments in the creditor’s eyes. You are 
still both responsible.

3. TIMING AND DOCUMENTATION PROOF: 
Once a divorce petition has been filed, a finalized 
divorce settlement or temporary settlement signed 
by the court will be required for a new mortgage, 

especially if children are involved. 
Proof of the amount of mainte-
nance and / or child support, age 
of the kids, and length of support 
all factor in if that income must be 
used for qualifying. Proof of consis-
tent amounts for at least 6 months’ 
receipt (some loans can be 1 or 3 
months) of this kind of income, 
and 3 years’ continuance “past” the 
funding of the loan is required.

4. JOINT CHECKING/SAVINGS: 
Split into individual accounts as 
soon as possible. For example: 
Husband will be paying wife and 
child support / maintenance, but 
the funds are deposited into a joint 
account since it has not been split 
yet. This does not work for a lender 
in terms of qualifying the wife as 

“receiving” that income. It needs to be shown as 
deposits into her individual account. 

5. BUYING BEFORE DIVORCE IS FINAL: Be 
sure to get counsel on this! Typically, one party of 
the divorce wants to proceed with buying a new 
property before a divorce is finalized. Be sure to 
have the temporary settlement clearly state that 
this is the plan and that the other party will have 
no claim to the new real estate. Property pur-
chased during a marriage is considered marital 
property, and the other party can stake a claim 
to it or any increased property value, making it 
another asset that needs to be sold and divided. 

Involve a CDLP as early as possible to assist in 
the pre-approval process for your divorce buyout 
or purchase.

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

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

“Involve a CDLP 
as early as possible 
to assist in the pre-
approval process.”

“Overall, 2020 
is bringing good 
changes for the 

Medicare market.”

—SANO HOSPITAL  FOR ANIMALS—

Torn Nails, Dog Boots,  
and Foot Funk

BY DR. DAVID PALMINI

Canine feet are tough. With con-
ditioning, a dog can run dozens 
of miles barefoot. But as tough as 
canine feet are, they are not totally 
immune to injury.

Torn nails are the most common 
foot injury vets see. Nails that 
are allowed to grow long with a 
hooked end can easily snag the 
ground (especially carpeting) 
when the patient is running. The 
nail is twisted backwards and 
gives way. The consequences can 
range from a simple crack in the 
nail all the way to a full avulsion 
where the nail is pulled clean 
off, leaving the unprotected toe 
bleeding.

When a nail tears, the patient 
will usually show pain when 
walking and will often bleed. The 
best course of action is a timely 
trip to the veterinarian.

This is the time of year when I get a lot of 
questions about the best kind of dog booties. In 
the summer, booties are used to protect the pads 
from hot ground and abrasion while walking on 
rough surfaces, such as bare rock faces. The best 
boots for this purpose are the type with rubber-
ized soles. Generally boots that stop just above 
the foot are safest and most comfortable. High-
top boots are popular and rise several inches 
above the foot. They tend to stay on a bit more 
securely, but are more prone to creating abra-
sions and trapping debris.

Winter boots serve a different purpose. They 

are not designed to keep the feet 
dry, but rather to protect the bare 
skin in between the toes from 
abrasion by granular snow and 
ice. In longer-haired dogs, they 
also prevent painful iceballs from 
forming in between the toes. The 
best winter boots are lightweight 
boots made from cordura fabric, 
which is the standard for sled 
dogs. These booties come with-
out rubber soles, which increases 
traction on ice and snow and 
decreases their price. They are 
designed to be replaced more 
often, usually after 80 to 100 
miles of use.

True skin infections on the 
feet are relatively rare and usu-
ally occur because the feet come 
in contact with an irritant. Grass 
awns and foxtails are sharp seeds 
with barbs that can become 

embedded in the skin of the feet during the 
summer. In the winter, rock salt can be both 
abrasive and chemically irritating to the skin. In 
both cases, avoiding exposure is a the best course 
of action.

Canine feet are naturally tough, and a little 
preparation and planning goes a long way to pro-
tecting against injury.

Sano Hospital for Animals is located in  
the Conifer Market Place. Dr. David Palmini  

can be reached at 303-670-3959 or  
visit the website sanohospital.com.

“A little 
preparation and 

planning goes a long 
way to protecting 
against injury.”

The Sasquatch Chronicles
BY JIM MYERS

By the time you are reading this, we 
will have opened our new expan-
sion at the Sasquatch Outpost, 
and I encourage you to come and 
see it! It will be worth the drive, 
even if you don’t live in the Bailey/
Conifer/Evergreen area. All I can 
say is that the renovation will 
make the Sasquatch Outpost even 
more of a unique destination than 
it already is. So come check it out! 
On a side note: If you’re looking 
for Carhartt clothing, you’ll need 
to visit the Platte River Outfitters, 
who have moved to their new loca-
tion behind Rustic Station and next 
to Native Vibrations Rock Shop 
in Bailey. Also, we’ve organized 
our next “Evening with Bigfoot: 
Town Hall Meeting” on Saturday, 
November 9th, at the Shawnee 
Community Center. We will open the doors at 
6:30 and we’ll begin at 7pm. If you’re at all curious 
about the Bigfoot phenomenon, then you should 
attend this meeting. You’ll hear some of the latest 
research on Sasquatch, as well as getting first-
hand, eye-witness testimonies of sightings. Entry 
to the event is $5.00 per person.

Now, on to other matters. Visitors to our store 
and museum often come with their most burning 
questions related to Sasquatch. Some common 
questions are, “Is there more than one Bigfoot?” 
and “Why is Bailey such a hotspot for Sasquatch 
sightings?” But THE number one question I am 
asked is this: (drum roll please) “If Sasquatch 
truly exists, why haven’t we found a body yet?” 
Well, if there’s enough time I’ll give my full 
answer, which has three parts (I’ll be brief): 
1. How do you know that no one has found 
a body? There are dozens of reports of people 
shooting Sasquatch, or hitting them with their 
vehicles — not to mention the stories of our mil-
itary being sent into an area to take out a “rogue” 
Sasquatch. I believe it is naïve to think that some 
element of our government does not already have 
a body, let alone a live Sasquatch, somewhere in 

an undisclosed research lab. 2. If 
you are a hunter, I have a ques-
tion for you: In all your years 
of hunting, how many bear or 
cougar carcasses have you found? 
It is pretty common for hunters 
(myself included) to come upon 
deer and elk carcasses. But to 
date I have only met one hunter 
who’s found a bear or cougar car-
cass in all their years of hunting. 
Why is that? Bears and moun-
tain lions are not small animals, 
and there are thousands of them 
in this state. And yet virtually 
NO ONE ever finds the bodies 
of large predators. Curious. 
Perhaps this could explain why 
we don’t find Sasquatch bodies 
either. 3. There is evidence from 
the Native American community 

that Sasquatch have a high enough level of intel-
ligence that they simply bury their dead where 
we’ll never find them, which wouldn’t be hard, 
to be honest. And I have a fourth, somewhat “out 
there” answer that I’ll throw out to end this edi-
tion of the Sasquatch Chronicles: There is also 
evidence that Sasquatch may be able to move 
in and out of this dimension, in which case it 
wouldn’t be a stretch to say that when they die, 
they die in that other place (wherever that is). As 
evidence for this perspective, I know two people 
personally, and know of half a dozen others, who 
have actually seen a Sasquatch disappear before 
their eyes. While this may seem like a stretch, is 
it not entirely possible that there are things that 
exist today that are outside of our limited knowl-
edge of this world and universe? Humans do not 
possess total knowledge, and our limitations are 
obvious. Food for thought.

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

info@sasquatchoutpost.com

Every month in  

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

Hallet Alpen Glow by Alex Burke  •  alexburkephoto.com

Our December theme  
is Holidays!

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

[ Deadline is the 16th of November.]

“Humans do 
not possess total 
knowledge, and  
our limitations  
are obvious.”
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Gift Thoughtfully...go local!

You can’t  
buy happiness... 

but you can  

Buy Local!

It’s kind of the 
Same Thing.

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

All-Phase Plumbing & Heating 
303-838-7204

The Barber Stop • 303-674-2257
Black Hat Cattle Co. • 303-670-0941

Bonnie Smith • 303-816-2013
Cactus Jack’s • 303-674-1564

Casa Tequila’s • 303-679-1913 
Chimney Doctors • 303-838-3009

CO Jones • 303-838-0649
Colorado Furniture • 303-838-4669

Creative Interiors Design • 303-758-5800
Dandelions Cafe • 303-674-5000

Evergreen Crafters • 303-674-3153
Go Paint • 303-679-3089

HairPort 54 • 303-838-0092
JJ Madwell’s • 303-838-1440
Knotty Pine • 303-838-5679

Luna’s Mandala • 720-937-4217
Pixie Dusters • 303-476-0066

River Canyon Gallery • 303-838-2950
Rocky Mountain Music Exchange 

303-670-1500
Shadow Mountain Gallery • 303-670-3488

Sunrise Solutions • 303-816-6337
The Village Gourmet • 303-670-0717
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Shop Where You Live!
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mountain hearth & patio
a Division of Mountain Man Fireplace and Chimney, Inc. 

Think Outside the Box!
BY JAKE T JOHNSON, NFI/CSIA/FIRE

Does this cool weather have you think-
ing about a new fireplace? Do you 
want to make your fireplace as unique 

as you are? Do you want a fireplace to become 
the centerpiece of your home? If you think 
outside the box, you can have the fireplace of 
your dreams! 

You can replace your fireplace with one 
that is a different shape and size. You don’t 
have to settle for a boring, bland, black, and 
brassy fireplace anymore! The hottest fire-
place trends today incorporate new styles of 
fireplaces in unconventional places! From 
long, lean, linear fireplaces to portrait style 
fireplaces that are taller than they are wide, 
we have the perfect option for accentuating 
and warming your home.

You are probably familiar with the full-
view style fireplaces; this traditional fire-
place shape is rectangular and squarish. 
While these are still immensely popular, your 
options for a new fireplace are no longer lim-
ited to a traditional look. 

Linear fireplaces are some of the most pop-
ular fireplaces in home remodels and new 
custom homes. This style of fireplace is usu-
ally about 18” tall, but ranges from 36" to 72" 
wide. Because of the many options for width, 
there is a perfect linear fireplace for any room. 
You can customize your firebox décor, from 
traditional logs to contemporary glass. You 
can also choose from a huge variety of metal 
finishes for the front and an assortment of fire-
back panels. Some linear fireplaces can also be 
made to be see-through, so the fireplace can 
serve as a window between rooms or a center-
piece in a great room.

See-through fireplaces are growing in pop-
ularity every winter! See-through fireplaces 

aren’t limited to the linear variety. They can 
also be full-view style, which is a squarish 
shaped fireplace. Most often, we install see-
through fireplaces as a room divider in a large 
great room, between a kitchen and dining 
area, or between the master suite and bath. A 
see-through fireplace can be like two fireplaces 
in one!

Portrait style fireplaces are an incredibly 
versatile up-and-coming fireplace trend. These 
fireplaces are slightly smaller than the linear 
or full-view style, but are still excellent heat-
ers for small to medium-sized spaces. Portrait 
style fireplaces are taller than they are wide, 
which makes them the perfect addition to an 
area that you want to make warmer; such as a 
bathroom, study, or breakfast nook. Of course, 
these models also offer the variety of custom-
izable options of logs, firebacks, metal finishes 
on the fronts, and more — so you can make 
your fireplace fit the décor of your home.

Beyond just appearances, there are a mul-
titude of reasons to upgrade your fireplace. 
The increased efficiency and safety of newer 
units is also a great reason to consider replace-
ment. Today’s fireplaces are factory-built, 
which means their construction is a steel box 
that contains the burner and valve, the fire-
box panels and media, and has the clearance 
to combustibles built into the box. This means 
that these manufactured fireplaces attach to 
standard framing, and so they can go nearly 

anywhere in your home. You can even put a 
fireplace where there wasn’t one before! 

Technology for fireplaces has improved dra-
matically in the last few decades. The biggest 
advancement is the Direct Vent technology, 
which makes the fireplace a sealed system. 
Direct vent is coaxial venting that brings com-
bustion air in from the outdoors and exhausts 
combustion by-products out a separate chan-
nel. This technology protects families from 
soot and dangerous carbon monoxide. Direct 
vent is the standard for today’s gas fireplaces, 
inserts and stoves. 

Another improvement in today’s gas fire-
places, stoves, and inserts is the use of ceramic 
glass. This special glass is designed to trans-
fer most of the heat from the firebox into the 
living area. The combination of direct vent 
technology, upgraded burners and ceramic 
glass make most gas-fueled units up to 80% 
efficient. These appliances are great at heating 
your home and saving you money on your 
utility bills too. 

Another benefit to consider is that new gas 
units also work in a power outage. Most of 
these gas fireplaces, stoves and inserts have a 
battery backup system that will light the pilot 
if the power is out. You will be able to use 
your new fireplace to heat your home even 
without electricity!

You’re invited to our showroom at 7001 
Highway 73 to see our gas units of all shapes 
and sizes. We have the perfect fireplace, 
stove or insert 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 web-
site at www.MtnHP.com. Reach us by phone at 
303-679-1601 or email at Office@MtnHP.com. 

“Technology for fireplaces  
has improved dramatically in  

the last few decades.”

Call us today  
at Mountain 

Hearth & Patio 
303.679.1601 

or electronically  
at Office@ 

MtnHP.com. 

You’re invited  
to visit the 

showroom at  
7001 Highway 73 

in Marshdale.

Colorado Legends

ADOLPH COORS: 
It’s All About Family 

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

The Coors family history is as complex as 
the corporation’s evolution over a century 
and a half in existence. Adolph’s relational 

ties with his parents ended tragically during his 
14th year when tuberculosis claimed the lives of 
Joseph and Helene Coors. One can only guess 
the penniless orphan must have made a promise 
to himself that his own family would not taste 
the despair of destitu tion. If Adolph made him-
self such a promise, it was well kept. 

Three generations later, the Coors family 
honors the creed built on the foundation laid by 
their forefather: a strong work ethic and a pas-
sion for excellence. This formula for success has 
transformed Adolph’s dream into the third largest 
beer company in America and the ninth largest 
in the world. 

As in all families, people and personalities are 
diverse, and Scott Coors proclaims, “Relationship 
is key, and although our family is diverse and 

there are several issues we don’t all agree upon, 
we’ve found a way to get along.” 

If you are fortunate enough to walk through 
the hallowed halls of the Coors Brewery where 
Adolph himself placed and worked the copper 
brewing kettles — many of which are still oper-
ational today — you sense Scott’s pride is not 
placed on the products or corporation that bear 
his family name but on his family. “My dad, Bill, 
is well into his 80s, but he still comes to work 
four days a week,” shares Scott. At age 50, Bill 
was the first and oldest among his climbing 
team to reach the summit of Mount Kilimanjaro. 
Scott’s dad also personally pioneered the well-
ness center as a free employee benefit. “My dad 
believes that a healthy employee is a happy and 
more productive employee. Staff members can 
run on an indoor track, have access to workout 
equipment, participate in spin and yoga classes, 
and be treated to a massage.” 

Growing up on Lookout Mountain, Scott fondly 
recalls helping his dad with the weekly chore of 
bringing purified water from the plant to the 
Coors home. “We didn’t have access to purified 
water to drink or cook with at that rime, so Dad 
and I brought water to the house every weekend.” 

When Scott entered the workforce at age 16, 
his name earned him no celebrated position at 
Coors. “My first job was working in the quality 
control analysis lab, cleaning,” claims Adolph’s 
great-grandson, who graduated from Colorado 
Academy in 1985 and later from Stanford with 
undergraduate degrees in industrial engineering 
and psychology. Scott also earned an M.B.A. from 
the University of Denver. 

Scott can easily pitch the numerous products 
produced by Coors and quote statistics concern-
ing corporate issues, but the gleam in his eye is 
most apparent as he points out flowers adorning 
desks, offices, and the visitors’ center as if they 
were personally placed there by members of pre-
vious generations. “My grandmother loved flow-
ers, and my grandfather ensured there was a cor-
porate greenhouse complete with staff to bring 
fresh flowers to the employees on a daily basis,” 
shares Scott. 

In days gone by, before the plant expanded 
three- and four-fold, Adolph, followed by Adolph 
Jr., lived on the grounds. “The plant expanded 
to the point my grandparents’ home could no 
longer stand on the grounds, and thought was 
given to move my grandparents’ house to a pent-
house location atop the plant,” explains Scott 
while holding the door of a tiny, obscure elevator 
that was installed to give access to the penthouse 
home, now a nostalgic memory. 

Coors is indeed a Colorado legend, but the 
legacy runs far deeper than a product known 
worldwide — it’s all about family.

RELATIONSHIP IS KEY ... 
So proclaims Adolph’s great-grandson, Scott 
Coors, of the company’s unspoken credo. 
“Kindness goes back to center the focus on 
relationship, and that’s what we’ve tried to do 
throughout the company,” Scott says. Trials and 
tribulations have undoubtedly daunted the sim-
plistic philosophy, but the results of the Coors 
family’s efforts to keep people first have been 
far-reaching. 

The Corporate Contributions Program was 
established to help people in need through-
out the United States. The seeds of this vision 
undoubtedly took root in the heart of Adolph 
Coors before the penniless teen ever set foot on 
American soil. Pursuing his American dream, 
Adolph was afforded opportu nities that, coupled 
with his drive and ambition, allowed him to suc-
ceed magnificently. Now Adolph’s company is 
giving something back through nonprofit agen-
cies worldwide, enabling others to build dreams 
of their own. 

A Coors corporate commitment proclaims, 
“We believe that it’s our job at Coors to promote 
healthy lifestyles not only where we live and 
work in Colorado, but also across the county in 
all the places where we do business.” 

Based on that commitment, Coors established 
educational programs and policies to instill the 
importance of drinking responsibly, and the cor-
poration supports local and national initiatives 
to educate consumers about responsible alco-
hol consumption. From working with legisla-
tors concerning drunk driving issues to helping 
educate kids and their families, Coors strives to 
work with prevention partners to educate, sup-
port and promote values, wis dom and drinking 
responsibly.

This is the conclusion of the article 
Adolph Coors from Your Mountain 
Connection’s October edition.

Reprinted with the permission  
of Margo Hamilton.
You can read Part 1 in the October 2019 
edition of Your Mountain Connection 
(download at yourmtnconnection.com).
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—  O N  T H E  M O V E  F I T N E S S  —

Eat Smart During the Holiday Season
BY DEB BROWN, NSCA-CPT, CNS, CWC

The holiday season is fast approach-
ing! Starting with Halloween and 
progressing 8 weeks through New 
Year’s Day, this time can be chal-
lenging to maintain our healthy 
eating habits. This season, you can 
relax and enjoy the special tastes of 
the season without feeling guilty.

I look at food both as the fuel 
that keeps me energized for all the 
demands of my life and as a form 
of preventive medicine. “You are 
what you eat” rings true to me. I 
want to be more organic, rather 
than made up of chemicals that I 
cannot pronounce, and therefore I 
eat a lot of whole foods and do a 
fair amount of cooking. However, 
there is another view of food that 
I think gets overlooked in our 
paranoid world: we should enjoy 
it! Eating is a sensual experience. 
We use multiple senses while eating: smell, sight, 
touch, and taste. Shouldn’t you enjoy it? If you 
are just eating grilled chicken and steamed veg-
gies, or protein shakes all the time, where is the 
joy in that?

So, this holiday season, enjoy small amounts 
of your favorites. Eat your piece of pumpkin pie 
(or whatever you love) and ENJOY it. Yes, it does 
have sugar, fat and empty calories. But you know 
what? It tastes darn good. Part of what makes us 
each special and unique is our memories, tastes 
and preferences. We all have favorites. These 
favorites DO have a place at your table. They help 
you connect with yourself, maybe a loved one, or 
they may link back to a powerful and beautiful 
memory of a past holiday. Don’t forget that we 
are not just physical creatures; we are also emo-
tional and spiritual creatures. Some foods link us 
up to our most treasured memories. I have writ-
ten before about our family’s special pumpkin 
bread recipe that has been handed down through 
3 generations of women. The so-called “experts” 

would cringe at the amount of fat, 
sugar and white flour. But when 
I bite into a piece of pumpkin 
bread, I am transported back to 
the kitchen of my childhood. I am 
with my mom, and she is teach-
ing me how to bake this bread. 
That’s precious to me, and I rec-
ognize that although it’s not the 
most healthy thing on the table 
during Thanksgiving, it nourishes 
me in a different way. My kitchen 
smells the same way my mom’s 
did and the same way her mom’s 
did. I love that. It makes me feel 
warm and nourished inside in a 
way that has nothing to do with 
calories.

Life is too short to stress about 
eating a piece of pie or extra cook-
ies at Christmas. Eat in a way that 
can sustain your body and pro-

vide all the nutrients you need, but also eat in a 
way that feeds your soul. Be mindful of what you 
are putting in your body; enjoy small amounts of 
those foods that are high in sugar, fat and/or cal-
ories. Balance that intake out with some smaller 
meals, and include lots of fresh fruits and veg-
gies. Keep an eye on the scale. Stay physically 
active through the winter months through skiing, 
snowshoeing or working out with a trainer. This 
will help you balance extra calories you take in. 
It will also help maintain healthy energy levels 
and a strong immune system. Most importantly: 
enjoy your holidays!

For information on how we can keep you in 
good shape over this holiday season, please con-
tact us at 303-816-1426 to schedule your free 
consultation OR visit www.onthemovefitness.com.

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

Fitness Personal Training Studio.

“Life is too short  
to stress about 

eating a piece of pie 
or extra cookies  
at Christmas.”
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Thanksgiving is approaching  
and do I have news for you! 

According to the late gentleman Michael 
Gannon, respected historian and aca-
demic, Thanksgiving should not be about 

Plymouth Plantation, Massachusetts, and 1621, 
but instead, should be about St. Augustine, 
Florida, and 1565! Who knew? He must have 
seen that Plymouth Plantation did a better mar-
keting job than St. Augustine.

For decades, our celebration of the first shared 
meal between North American Natives and explor-
ers has been all wrong. Gannon claimed that the 
first Thanksgiving occurred in St. Augustine on 
September 8, 1565. The English Pilgrims didn’t 
get around to roasting their vegetables until 1621. 

Having never heard this, I set to work to learn 
about this fine gentleman, to assure myself that 
this tale might hold some truth. Sure enough, 
Gannon has a list of accomplishments that can 
impress the harshest critics. (Google him. This 
was one accomplished man!) 

“Not until 42 years later (after the Spaniards 
arrived) would English Jamestown be founded,” 
said Gannon. “Not until 56 years later would the 
Pilgrims in Massachusetts observe their famous 
Thanksgiving. St. Augustine’s settlers celebrated 
the nation’s first Thanksgiving over a half century 
earlier, on September 8, 1565. Following a reli-
gious service, the Spaniards shared a communal 
meal with the local native tribe.” I like that the 
people already here were treated to dinner, rather 
than the other way around. 

History.com (Christopher Klein) website 
shares: “Blaring trumpets and thundering artil-
lery serenaded Don Pedro Menéndez de Avilés 
as he waded ashore on September 8, 1565. The 
Spanish admiral kissed a cross held aloft by the 
fleet’s captain, Father Francisco Lopez, then 
claimed Florida for both his God and his country. 
As curious members of the indigenous Timucua 
tribe looked on, the 800 newly-arrived colo-
nists gathered around a makeshift altar as Father 
Lopez performed a Catholic mass of thanksgiving 

for their safe arrival in the newly christened set-
tlement of St. Augustine. At the invitation of 
Menéndez, the Timucuans then joined the new-
comers in a communal meal.”

So, it seems that instead of eating turkey, dress-
ing, yams, and such in November, we should 
actually be eating “hard biscuits and cocido—a 
rich garbanzo stew made with pork, garlic, saf-
fron, cabbage and onion (the leftovers from the 
Spanish sailors’ journey)  — washed down with 
red wine,” in September. Huh!

Now, anyone who may still remain skeptical of 
Gannon’s claims might want to consider this as 
well: The city of St. Augustine is known for being 
the oldest continuously-occupied European set-
tlement in America. The Spaniards founded what 
is now our nation’s first city government, school, 
hospital, city plan, parish church, and first mis-
sion to the native populations. It seems that all 
that exists in St. Augustine backs up the claim 
that there were a heck of a lot of Spaniards in 
Florida who were getting down to work while 
mostly turkeys and deer were the only thing the 
Natives in Massachusetts had to deal with. 

Still today, each year on September 8, digni-
taries and locals gather to recognize the 1565 
landing of Menéndez. A Catholic Mass is held 
to reenact the one that took place that first 
Thanksgiving. So, it seems, our friends to the 
south get two Thanksgivings each year. 

I don’t know that I want to give up our tra-
ditional gathering in November of family and 
friends around our table, a day to just be together 
without the fuss of other holidays, but it might 
not hurt to add September 8 to our annual cele-
brations. I like their menu. 

Either way — Happy Thanksgiving!

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

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

their three children and six dogs. 

THANKSGIVING
BY ANNE VICKSTROM

“ Gannon claimed that the first Thanksgiving occurred in St. Augustine on September 8, 1565.  
The English Pilgrims didn’t get around to roasting their vegetables until 1621.”

“I like that the people already here 
were treated to dinner, rather than 

the other way around.” 
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Penny for your thoughts

Juba the Dog  
Contemplates Pet Goats

BY PENNY RANDELL

Happy fall to all of you mountain residents 
out there. This is Juba the doggie with 
a worthwhile message about goats. Have 

you ever considered owning a goat and raising it 
as a pet? Although this animal is best suited for a 
rural environment, they can do just fine in small 
numbers in a good-sized yard or small pasture. I 
once lived with two goats; one was big and one 
was little. The area in which we lived was in the 
city, and all laws were researched to make sure 
owning goats in town was legal. There may be 
restrictions concerning the size of the goat and 
whether there is enough land for it to graze. Too, 
neighbors who live close by should be informed 
and agree to having a goat in the neighborhood.

One of the main reasons to own a goat is the 
close relationship that can exist between the 
animal and its owner. Goats are normally herd 
animals and prefer living in groups. Nonetheless, 
they easily attach themselves to humans and will 
follow you around the yard if permitted. Our two 
goats lived on an acre and followed me and my 
master everywhere we went. The only problem 
was their insatiable appetite for all plant material, 
as well as non-plant items they could easily wrap 
their teeth around.

Goats are considered hearty animals, yet it is 
mandatory to have access to shelter. A shed of 
sorts is appropriate, for the animal must have the 
option of taking cover from the weather. We pro-
vided a wee house for our goats that was sturdy 
enough to protect them from wind and rain. In 
the winter we would make use of a small heater 
that warmed their immediate surroundings. In 
the mornings the goats would awake, come out 
and play and eat their meal. Regular feeding is 
essential, and that means twice daily. Besides 
grain, hay is a must. It should be kept high off 

the ground, free 
from dirt and any 
mess the goat cre-
ates. In addition, 
a salt lick is neces-
sary for the animal 
to receive proper 
minerals.

These animals 
are cloven-hoofed 
and therefore need 
to have their feet 
checked from time 
to time. Certain 
breeds of goats are 
raised on rocky 
surfaces, and their 
hooves remain in 
check from the hard 
ground. Others, 
raised on grass, 
may need their 
hooves trimmed 
on occasion. Over-
growth of hooves 
can lead to illness, 
and treatment by a 
veterinarian may be 
needed. It doesn’t 
matter what breed you house, feet remain the 
same and should be evaluated regularly.

It’s important to remember that goats are huge 
eaters. With that said, it happens that goats are 
picky eaters, too. They prefer to have food deliv-
ered off of the ground, in a bin or feeding pan. 
Too, they are browsers. Perhaps your yard is too 
small to provide enough food, in which case they 
must be compensated with a lot of hay. They do 

require higher pro-
tein grain and sup-
plemental minerals, 
especially copper, 
which can be pur-
chased in powder 
form. Goats are 
dependent on fresh 
water that should 
be replaced every 
day. Check with 
your veterinarian 
as to what kind of 
grain to feed, and 
don’t assume all 
grains are equal for 
goats.

Unfortunately, 
goats are suscepti-
ble to many infec-
tious and chronic 
diseases. Because 
of parasites, goats 
must be vaccinated 
and de-wormed 
regularly. There 
are several goat 
diseases that one 
should be aware 

of. Caprine arthritis encephalitis (CAE), similar 
to AIDS in humans, attacks the immune system. 
The disease is incurable and highly contagious 
to other goats. Caseous lymphadenitis (CL) is 
a disease that causes pus pockets, or abscesses, 
around the lymph nodes that will eventually 
burst. Coccidiosis is a parasitic disease that 
causes diarrhea, and enterotoxaemia is a bacterial 
imbalance preventable by vaccination.

Dietary imbalances are common in goats and 
they, too, can create lethal conditions. Just as 
humans, these animals can have problems with 
bladder stones. If the stones get trapped in the 
urethra, urination may be difficult or impossible, 
and the animal will eventually die. Goats can also 
get what is known as sore mouth disease. This is 
a condition that causes blisters in and around the 
mouth and nose. It is caused by a virus that can 
be passed on to humans.

When considering a goat for a pet, breed 
should be recognized. A pygmy goat is about 
half the size of a regular goat and needs much 
less room to wander about. A Nubian goat, or 
full-sized goat, deserves at least 270 square feet 
to roam. A Boer breed buck can grow as large 
as 300 pounds. A pygmy can weigh less than 
60 pounds. Because of this, study up on breeds 
and decide what size animal your property can 
accommodate. 

Most goats kept in captivity have a life expec-
tancy of 15 to 18 years. Our goats lived sev-
eral years longer. Therefore, when deciding on 
a pet goat, longevity should be remembered. 
Also, when you are away, who will take care of 
the animal? Care for such animals is considered 
advanced. It should be remembered that all goats 
are curious and can stir up problems with their 
forever foraging. Other than that, with adequate 
housing, this can be the perfect pet. 

Good luck in deciding on such a pet. If it were 
not for our goats, Tilly and TexAnn, I would not 
be privy to all this information. As it turns out, 
you can trust me and venture into a relationship 
that will challenge all others. Juba here, and I bid 
farewell once again and look forward to reaching 
out next month.

“Study up on breeds and  
decide what size animal your  
property can accommodate.”

A Skeptic’s View
TRICK or Treat?
BY GARY LOFFLER

“Why do we still want to believe in ghosts?”
Now that Halloween is over, it is time for 

a discussion on ghosts, spirits, and spec-
ters. Sadly, there is little proof that any of 

these exists (and by little proof, I mean none at 
all). The days are getting shorter, and darkness is 
setting in sooner every night. There is a chill in 
the air, a killing frost is imminent, but it is not 
yet truly cold, and this is the best time for tell-
ing ghost stories. Whether sitting in a darkened 
room actively telling stories, seeking answers 
from beyond on a Ouija board, or rewatching 
some favorite horror movie video, being scared is 
part of the fun. While I would be loath to make 
this comment during storytime, now that our 
favorite spooky holiday has passed, I can safely 
say ghosts have never been proven to be real.

Ghosts, apparitions, spirits, and specters 
appear across all cultures and all times. Some 
people believe because of this ubiquity there 
has to be some truth to their existence. This cir-
cular logic would have a certain validity were 
there not hundreds of years of studies that have 
found no proof of the supernatural. It is simple 
to devise a test for a cooperative ghost: just have 
them describe to their host an event or object 
from another room. Imagine the advantage a 
person with a helpful ghost would have playing 
poker or taking a test at school. This is where 
“true believers” start making up rules for super-
natural entities, often along the lines of the 
non-interference polices of Star Trek. Ghosts are 
not allowed to help out the living or to reveal 
their existence to scientists. A true spiritualist 
would never do something as crass as to make 
money from their “gift” by gazing into the future 
to see next week’s stock market report, but they 
are pretty willing to charge you for vague hints 
about your personal future.

Still, one would expect that some spirits would 
break these rules. You would think that the ghost 
of a murder victim might want to tell a clairvoyant 

who killed them, or that a really patriotic 
ghost might want to become a real spook 
for the CIA. But there is no evidence that 
this has ever happened. Houdini, The 
Amazing Randi, and Penn and Teller 
are all magicians who would have 
had a vested interest in promoting 
the supernatural, but have instead 
spent a great deal of time debunking 
it. Harry Houdini denounced spiritu-
alists and proved them to be charlatans 
over a hundred years ago. The Amazing 
Randi took them on for fifty years, offer-
ing an ever-growing financial reward to 
anyone who could prove supernatural 
powers — a reward that was never paid out. 
Penn and Teller have taken on these topics 
in their Showtime TV series and are very open 
about how their act is based on tricks, not magic. 
These entertainers are not alone in their attempts 
to prove or disprove the supernatural; scientists 
have been trying for even longer. It should be 
noted that many people worked hard to prove 
the existence of ghosts and spirits and went into 

their tests hopeful of 
a positive outcome, but 

those experiments failed as 
well.

So why do we still want to 
believe in ghosts? For some 

it is because adding a unseen 
presence to a story simply makes 

for a better story. Feeling a uneasy in 
a darkened room does not make a very com-
pelling narrative, but relating that to a real 
deceased person starts to make the tale more 
interesting. Fleshing out the story with details 

of a grisly murder or mysterious disappearance 
is much more interesting than simply being 
afraid of the dark. For others, their desire to 
believe in the supernatural is stronger than the 
evidence against it. To a point, this is fine. If 
you want to personally act on the advice of a 
ghost, okay. However, when a medium or clair-
voyant is the one talking to the ghost for you, 
then it is time to be skeptical. A Denver area 
psychic charges $295 per hour for readings, 
but has a full-page disclaimer on their website. 
Apparently ghosts cannot help you profit, but 
this does not appear to be a limitation for medi-
ums. There are some who clearly take massive 
advantage of this belief, such as Psychic Zoe 
(real name Ann Thompson who was arrested for 
$800,000 worth of fraud last year), but really 
anyone who is charging you for consulting with 
the unseen should cause concern.

A little research into how a cold read and a hot 
read work is a good first step. Briefly, a cold read 
is when a psychic starts by asking vague, lead-
ing questions such as “I feel someone important 
to you has died.” Because this is a very common 
occurrence, people tend to not only answer yes 
but offer up other bits of information. Eventually 
a good cold reader with a willing subject can 
create a pretty detailed description of the lost 
relative. A hot read is when a con artist simply 
researches you before the meeting; consider how 
much information about your life and interests 
can be found on your Facebook page.

When we want to something to be true, we 
are often easily deceived. It is very enjoyable to 
fall into a story, book, or movie and suspend 
your disbelief for its duration; but when the time 
comes to make actual life decisions, perhaps 
sticking to reality is a better choice.

“Ghosts, 
apparitions, 
spirits, and 
specters appear 
across all 
cultures and  
all times.”

Count Your Blessings
BY KAARSTEN TURNER DALBY

“Life can be a beast of disappointment, despair, and brokenness.  
However, amidst those cracks, there is light — so much light.”

“When I started counting my blessings, 
my whole life turned around.”  
— Willie Nelson

Once a Nashville renegade, later a favorite 
son of Texas, Evergreen claims him too. 
Country singer and national folk hero 

Willie Nelson had a house and a tepee on 116 
acres situated on Upper Bear Creek. Now, I am 
a transplant to these hills, so I am relying on the 
word of a local friend who used to ride his Takara 
BMX down Upper Bear Creek from his house 
on the corner of Witter Gulch in 1979. Kevin 
kissed Willie’s daughter Paula when they were 
both attending West Jefferson Elementary and 
again while attending Clear Creek High School. 
One afternoon while Willie was chill’n with Kris 
Kristofferson on his Upper Bear Creek couch, 
Paula introduced her friends, Kai and Kevin, to 
her dad. This was the only time Kevin met Willie, 
and he floated through the smoke on his way 
upstairs with his daughter to her bedroom. She 
wasn’t old enough to drive but she had her own 
convertible VW bug. 

Willie frequented the Little Bear and owned 
a restaurant at Lake Pointe. In an interview he 
said, “I had lived down in Texas for a long time. 
I wanted to get away for a little while just to 
check out the rest of the world. My nephew, 
Freddy Fletcher, had a little band, and they 
were traveling around. He was coming up to 
Colorado a lot. So, one day I took my daugh-
ter we drove from Austin up to Evergreen, up 
where Freddy had a little cabin. I thought, 
‘Well, this is a spot to come to.’ The first place I 
had was up on Turtle Creek; then we bought a 
place over in Evergreen, on Upper Bear Creek.

“But I only had a few days to spend at either 
Colorado or Texas because I was touring so 
much. I had a place in Austin with a recording 

studio and a lot of other different things — a 
golf course, for one — that were calling me 
back there. I had a run of bad luck with the 
weather in Colorado — every time I’d fly back 
home, it would be snowing! So, I got to think-
ing, ‘Wait a minute, it’s snowing here, there’s a 
golf course over there—what do I really want 
to do?’ So mid ’80s, I decided to head back 
and spend most of my time off down in Texas.” 
Willie owned the house in the Colorado moun-
tains until November 1990, when it was seized 
by IRS agents who nabbed him for $16.7 mil-
lion in “unpaid back taxes” for the years 1975 
through 1982.

He said of his time here, “I wrote a lot of songs 
while I was living in Colorado, had a lot of fun, 

did a lot of nice things that you can only do 
there,” Nelson said. “It affected me a lot of ways. 
I sure hated to leave, I know that.” Now, he may 
or may not have said “When I started counting 
my blessing my whole life turned around” while 
living in Colorado, but I like what he says. Life 
can be a beast of disappointment, despair, and 
brokenness. However, amidst those cracks, 
there is light — so much light. Thanksgiving 
is a national holiday celebrated on various 
dates in Canada, the United States, some of the 
Caribbean islands, and Liberia. It began as a day 
of giving thanks and sacrifice for the blessing of 
the harvest and of the preceding year. Similarly-
named festival holidays occur in Germany and 
Japan. Today at the end of November when 

there is often snow, we celebrate Thanksgiving. 
For most, the holiday is a day for Americans to 
gather for a day of feasting, football and family 
and friends. I really like to celebrate the occa-
sion by eating many kinds of pie. 

Thanksgiving feels really late this year. I 
booked plane tickets for the holiday and right 
before I confirmed the purchase, I realized that I 
had my dates off by a week. There’s a reason the 
holiday is later than usual this year, and it dates 
back to 1939 when Franklin Roosevelt decided 
to shake up the tradition a bit in the name of 
capitalism. Thanksgiving had been celebrated 
on the last Thursday of the month since the time 
of Abraham Lincoln. But, according to Time 
magazine during 1939, the calendar had been 
unusual, as the month started on a Wednesday, 
so there were five Thursdays as opposed to 
four. To restore some order, Roosevelt moved 
the national holiday to the fourth Thursday of 
the month. Instead of focusing on the negative, 
Roosevelt attempted to justify his decision with 
a pro-shopping response: merchants would now 
have a holiday further from Christmas to allow 
for more shopping time. In a way, this birthed 
the consumer craze known as Black Friday 
nearly 80 years ago. I will forever be indebted 
to Teddy for his commitments in service to our 
public lands and spaces. I feel a little different 
about the idea of Black Friday. Enjoy the day 
and the day after. Give thanks for the days 
passed and the hopeful days to come. Thanks 
for the time to be carefully spent and the time to 
be carelessly wasted. Thanks for the relief that 
comes with a bad day done, and the excitement 
that comes with the sun rising in the morning. 
I think Willie was onto something when he said 
those words and turned a whole lot of other 
words into classic Willie Nelson ballads.

Dogs, Dogs, 
Dogs
BY CATHY KOWALSKI

It’s that time of year when we 
take some time to reflect on what 
we are thankful for. Of course we 
think of our family and the things 
we enjoy doing together. Living 
in the mountains is definitely 
something we want to be grateful 
for. We also appreciate our four-
legged friends. Dogs fill our lives 
with unconditional love, comfort, 
amusement, and pleasure. 

I’m sure we can all recall a funny anecdote 
involving our dogs. My dog, Simba, was 
always entertaining. I enrolled her in flyball, a 

relay race with two teams of four dogs each. The 
dogs jump over a series of four jumps, hit a box, 
and catch a triggered ball, then return over those 
jumps. Simba loved to run, so that wasn’t the 
problem. She would fly down the course, easily 
clearing the jumps, hit the box and when the 
ball popped out stick up her nose to say I can’t 
touch that, another dog touched it. If it was a 
new ball she would happily grab it and run back! 
You may want to try flyball with your dog; there 
are many flyball clubs in the Denver area includ-
ing 4 Dog Blitz (Brighton), Agents of Chaos 
(Aurora), Altitude (Denver/Greeley), Denver 
Speed Demons (Denver), D.E.O. Speedwaggin 
(Denver), LAUNCH (Arvada), Phantom Flyers 
(Brighton), RUFF (Denver), and Matrix Dog, 
LLC (Denver). Google flyball.org to find an orga-
nization near you.

Next I tried agility, a sport that engages your 
dog mentally and physically. If your dog is shy, 
agility can build confidence. Dogs are required 
to have basic obedience (sit, down, stay). Agility 
equipment includes an A-frame, weave poles, 
tunnel, dog walks, jumps, and a teeter totter. 
Simba loved the A-frame, she tried the weave 
poles and the jumps and then came the tunnel. 

Simba would not go through the tunnel. I had 
someone hold her at one end and I went to the 
other and called her. No, she was not interested 
in going into that long tunnel. I even went in part 
way and begged her — no way was she going to 
go into that tunnel! We moved on to the teeter 
totter, which is challenging with ups and downs 
and increases self-confidence and balance. When 
Simba’s time came to step up on the teeter totter 
she put her front paws on the board and then 
ran off in the other direction and went through 
the tunnel! Everyone was always laughing at her 
antics, resulting in being asked by the instructor 
not to return to class. There are several dog agil-
ity training schools in Denver; just Google Dog 
Agility Classes. I looked for a dog clown class but 
wasn’t able to find one.

Cash is my Woodle, a Wheaton Terrier Poodle 
mix. I think Cash has OCD. He can’t go near a 

door if there is something by it that doesn’t nor-
mally belong there. If I leave a bag by the back 
door he won’t go out. You can imagine what 
happens when a Christmas tree is brought in or 
I move the furniture. He likes things to always 
remain the same. Sometimes he will jump up on 
the couch and put his head under a pillow —  – 

he thinks if he can’t see me I can’t see him! He 
loves to go in the car; he gets SO excited, and he 
is fine until you stop. If you are at a hiking trail 
he is ready to jump out, but if you are at a store 
(such as Big R that is dog friendly) he immedi-
ately crawls down under the dash of the car so 
that you can’t get him out! 

So as you are thinking about your dog and 
how grateful you are that they are enhancing 
your life, think about all the times they make you 
laugh or smile. 

 
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.

“Sometimes [Cash] will jump 
up on the couch and put his head 
under a pillow — he thinks if he 
can’t see me I can’t see him!” 

“Quote.”“Thanks for the relief that comes with a bad day done,  
and the excitement that comes with the sun rising in the morning.”

“Quote.”“As you are thinking about your dog and how grateful you are that they are 
enhancing your life, think about all the times they make you laugh or smile.”
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COOKING CLASSES WITH…

 
LESS IS MORE? 

BY FRANCESCA ARNIOTES

As the holiday season approaches 
and we get ready to give thanks for 
what we have and then go get some 
more of it, I want to share some of 
the things I learned while fortunate 
enough to be able to spend a month 
living in the little town that we have 
adopted in rural Tuscany.

Tuscany is named for the Etruscans, which 
is what the Romans called the people they 
found in the swampy land of central Italy. 

Who they were and where they came from remains 
a mystery, though they may in fact be completely 
indigenous. Some of their artwork remains and 
tells us that they were a matriarchal society, happy 
people, made wine and looked like the present-day 
native Tuscans. So where they went is clear; they 
are still here. And if we need proof, DNA recently 
found in a nearby Etruscan tomb from the 700’s 
BCE matches several people among the population 
of the nearby village. When they say their family’s 
been there forever, they mean it!

Following the fall of the Roman Empire, 
when civilization collapsed, towns like Florence, 
Venice and Pisa managed to keep their commu-
nities together and functioning. They not only 
survived the centuries of the Dark Ages better 
than the rest of Europe, but in the Middle Ages 
they were, in fact, thriving. And so they were the 
birthplace of the Renaissance. Because Siena was 
on the pilgrim road from Canterbury to Rome, 
it flourished. And because the Black Death hit 
it so hard that it never recovered, we have a city 
frozen in time, the time being the 1300s, and 
the Sienese community happily blends medieval 
values and selected 21st-century technology. 

When, during the Renaissance, military 
towers and fortresses of Tuscany became the hill-
top villas and farmhouse estates of aristocrats, 
olive trees were brought from the coast. Wine, 
olive oil, some greens, sheep for cheese, cattle 
for beef, and the nuts, fruits, and fungi from the 
dense forests brought self-sufficiency, though I 
don’t think this area has ever produced a mil-
lionaire. In the twentieth century, even with the 
straw-covered bottles of the local wine on tables 
everywhere in the US, much of the Chianti coun-
tryside was abandoned as wars and poverty sent 
people to the cities. But in the last quarter of the 
century, there was a thoughtfully curated revival. 
Valuing the forests, the natural beauty and the 
resources, local rules were drawn up. One could 
only restore existing buildings but not change 
roads, add new buildings or alter the character 
of the structure.

In 1984, in the spirit of community which has 
come to define Italians, the winemakers came 
together to regulate themselves with the goal of 
producing high-quality wines rather than a great 
quantity. They decided that no new vineyards 
could be created, thus preserving the 80% of the 
land that is forested. They enforced rules about 
how much wine a farm can produce, the grape 
varieties that could be used and in what propor-
tions. They decided to use no fertilizers except 
the grape stems and skins left after crushing, and 
to plant roses and sunflowers at the ends of the 
rows of vines to distract wasps and other insects 
from the grapes. Some string an electric wire to 
discourage the wild boar from nibbling the lower 
grapes, but most are willing to share in exchange 
for the spectacular meals the animals will even-
tually supply. Farmers, as the winemakers call 
themselves, accept that nature will provide, and 
that some years she needs a rest so it might be 
slim pickings. So it is that some years when the 

grapes are not spectacular, they will not bother to 
make a Riserva, the pricier wine made from the 
best grapes, aged at least two extra years. And 
that’s okay. The next year will bring everything 
back with renewed vigor. They are proud of the 
fact that Chianti Classico is a wine which is made 
by the vineyard, not by winemakers in the cellar. 
(Fun Fact: The roots of the vines can go down 
more than 30 feet through soil and rock to find 
water.) Each vintage has its unique characteris-
tics and so will vary from year to year. One might 
never tire of it. 

Living as if dancing to the rhythm of nature is 
unforced. When the grapes are ready, people go 
to work and the sound of tractors carries through 
the air. When the frost comes and the vines go 
to sleep, it’s time to prune them. Next the olives 
are ripe and everyone is in the groves picking, 
then pressing and enjoying the new oil. The 
seasons bring delights from the forest: porcini 
mushrooms, nuts, fruits and berries. Markets see 
artichokes, chicory, and fava beans give way to 
tomatoes and kale. The first Sunday in October 

brings over 20,000 folks with vintage bicycles 
from all over the world to our tiny town to ride 
on the white roads of the Siena province just for 
fun. Cars and campers are parked everywhere, 
detours are all over the place, drivers encounter 
thousands of bikers of all ages on the narrow 
winding roads, and everyone is so happy. On 
workdays count on morning espresso, lunch and 
long afternoon break, the aroma of garlic and 
olive oil as dinner is being prepared, the family 
together at the table. I wonder if we‘ve found the 
secret of happiness.

 
Castles and Kitchens offers cooking experiences 
at their farmhouse kitchen in Conifer and at the 
1000-year-old farmhouse in Chianti. If you’d like 

to join them for either one, go to their website 
www.castlesandkitchens.com or contact Francesca 

or Tom at castlesandkitchens@gmail.com.

“In the spirit of community, the winemakers came together to 
regulate themselves with the goal of producing high-quality wines.”

Sangiovese grapes to be picked soon. Rosemary, figs, sun chokes growing wild out of a wall. 

An Etruscan tomb in our woods. We make pasta. 

business profile

285 PIZZA
BY GARY LOFFLER

“Talking with Mike about cooking is a joy. He clearly knows how to make a pizza.”
One day when Mike showed up to open 

285 Pizza in Bailey, there was a new sign 
for his business waiting for him. He had 

not ordered the sign, it was a gift from an anon-
ymous patron. A true piece of folk art, the sign 
now adorns the front of the building. Mike still 
does not know who the artist is.

After working for seven years at a pizza place 
in Conifer, Mike had a chance to purchase his 
own pizzeria in Bailey. Like any other success-
ful small business, the early years at 285 Pizza 
required long hours, doing much of the work 
solo. As he was trying to find what his new cli-
entele liked on their pies, Mike often would have 
to turn the under-ordered items into his own 
dinner. A steady diet of chicken and artichoke 
hearts grew old, so those items were dropped 

from the toppings list. These days Mike gets help 
from a prep cook who prepares the dough and 
cheese. His fiancée, Luna, splits time with him 
in the kitchen so that his work week is much less 
grueling than the first year’s 110 hours.

Talking with Mike about cooking is a joy. He 
clearly knows how to make a pizza, but that is not 
the limit of his culinary skill. When our discus-
sion wandered to the origins of Worcestershire 
sauce (apparently the combination of spices, 
garlic, onions, and anchovies needs to ferment 
for a really long time to become palatable), Mike 
recalled his first experiences with anchovies. It is 
not easy to eat your first anchovy; they are visu-
ally unappealing and have a strong smell. Tired 
of being dismayed when people requested them 
at his previous job, he decided he would eat one 

whenever someone ordered a pizza with ancho-
vies. It only took about three tries before he 
started to crave them. Worcestershire sauce is not 
the only product to use anchovies for the umami 
taste that is so popular right now; they are also a 
key ingredient in soy sauce and fish sauce.

Each pie at 285 Pizza Pies starts out as lump of 
dough that is rolled out before being hand tossed 
to the desired size. It is then coated with house-
made tomato sauce and covered with items from 
the large selection of house-prepped toppings 
(the garlic cloves come in peeled, but the bitter 
ends are removed prior to mincing). It takes an 
over-sized paddle to get the 18" large pies into 
the oven. The pizzas have a thin crust that comes 
out of that 650-degree oven extra crispy with the 
toppings nicely done without being overcooked.

Mike and Luna turn out about 55 pies a day. 
Each pizza takes a fair amount of time to prep for 
the oven and to cook, so it is best to call ahead 
when ordering a pizza as there can be a wait list 
during busy hours. Mike’s philosophy is “simple 
pizza made by humans,” and his regulars don’t 
mind the wait; good pizza takes time. For those 
who do have to wait, there are some vintage 
arcade games, including Ms. Pacman, and a vari-
ety of Far Side and Calvin and Hobbes books. 
Mike does know most of his regulars, if not by 
name then by their favorite toppings.

285 Pizza is open Monday through Saturday 
from 11 am to 9 pm and closed on Sunday. 

1 Dellwood Square • Bailey, Colorado 80421 
303-838-5354
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The Conifer Chamber Ribbon Cuttings

WE SUPPORT LIVING LOCALLY

CONIFER UPDATE
Struggling to Get More Clients? 

“When businesses pool 
resources and think creatively 

on how to support one 
another, their businesses can 

grow exponentially!”     

BY MELANIE SWEARENGIN, EXECUTIVE DIRECTOR

One of the things I LOVE about my job is 
the ability to meet with business leaders 
from many different industries. Over the 

past few months, the conversations have been 
centered around working together with other 
businesses and creating joint ventures. I am 
learning more and more about joint ventures 
and about the opportunities available to our local 
organizations. The term joint venture can cover a 
lot of different situations from informal to formal 
agreements. Joint ventures are basically separate 
organizations joining resources to work together 
on a project. 

While there are many types of joint ventures, 
the first step is to ask what other businesses have 
crossover clientele, logistics or overhead. You 
are looking for a business that offers a different 
product or service than what you have to offer, 
but where you can find some links. For example, 
a hair salon, a massage therapist and an estheti-
cian. These businesses are not competitors. They 
don’t offer the same product line or service, but 
their clientele demographic is very similar. Those 

similarities offer a mountain of opportunities!
When those businesses pool resources and 

think creatively on how to support one another, 
their businesses can grow exponentially! From 
creating efficiencies in marketing, offering cross 
promotional incentives and pooling resources 
together in overhead or office management, 
the opportunities are endless and the payoff is 
INCREDIBLE!

Because the Chamber is a catalyst for busi-
ness growth, we are dedicated to creating 
opportunities for businesses to flourish. As you 
know, one of the many benefits of joining the 
Conifer Chamber is networking with other busi-
nesses. Whether your organization is business to 
business (B to B) or business to consumer (B to 
C), the Chamber is the place to be! If you are 
interested in learning about how joint ventures 
work and how this arrangement can impact your 
business, give me a call at the Chamber. 

The next Monthly Membership meeting will 
be held on November 8 from 7:15 – 9:00a at Our 
Lady of The Pines Catholic Church, and we will 

be highlighting our non-profit organizations and 
the impact those organizations have on our com-
munity. Then we move into a fantastic time of 
celebrating our community! Festival of Trees, 
sponsored by Conifer Gutters and Best Awning, will 
be held in two parts on November 23. First, 
everyone is invited to stop in and view the beau-
tifully-decorated trees and take family pictures 
with Santa, sponsored by Macaroni Kid: Evergreen, 
Conifer, Bailey. Second is the evening gala and 
silent auction. Local food vendors will be passing 
out samples from their holiday catering menus, 
and a cash bar will be available. 

Small Business Saturday is held the Saturday 
after Thanksgiving on November 30. Plan your 
holiday shopping on the 30th and plan to end 
the day with the kickoff of the Christmas light 
show at Conifer Community Church.

The following weekend, Saturday, December 
7th, we celebrate the 37th Annual Conifer 
Christmas Parade, sponsored by RE/MAX 
Alliance. The theme this year is The March 
of Toys. Many of your favorites will be back, 

including the classic Holiday Trolley, sponsored 
by FirstBank. Stay warm at the Christmas Spirits 
Tent, and of course make sure to come prepared 
to shop at the Christmas Market, featuring over 
twenty local crafters and vendors. Several food 
trucks will be onsite to offer a wide selection of 
festive treats. If you are interested in participating 
in the parade, log on to GoConifer.com and fill 
out a parade entry form. 

Hope to see you around town, and thank you for 
shopping local!

Melanie Swearengin
Executive Director
Conifer Area Chamber of Commerce

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

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

support and thank you for shopping local!

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

Denver Amramp is represented by Damon 
and Katie Burgoyne and is a locally based 
business operating throughout Colorado. Amramp 
provides accessibility solutions for homes and 
businesses including wheelchair ramps, stair lifts 
and vertical platform lifts and accommodates the 
construction and commercial industries offering ADA 
wheelchair ramps for purchase and RENTAL.  
For questions or a FREE on-site evaluation 
give them a call at (303) 903-0902 or email 
at denver@amramp.com.

STEVE GALLUP PHOTOGRAPHY

Jeff’ s favorites

The Boys of Summer 
DON HENLEY

Nobody on the road 
Nobody on the beach 

I feel it in the air 
The summer’s out of reach 
Empty lake, empty streets 
The sun goes down alone 
I’m driving by your house 

Don’t know you’re not home

But I can see you 
Your brown skin shining in the sun 

You got your hair combed back 
And your sunglasses on, baby 
I can tell you my love for you  

will still be strong 
After the boys of summer have gone

I never will forget those nights 
I wonder if it was a dream 

Remember how you made me crazy 
Remember how I made you scream 

I don’t understand what  
happened to our love 

But, baby, I’m gonna get you back 
I’m gonna show you what I’m made of

I can see you 
Your brown skin shining in the sun 

I see you walking real slow 
And you’re smiling at everyone 

And I can tell you my love for you  
will still be strong 

After the boys of summer have gone

Out on the road today  
I saw a Deadhead sticker on a Cadillac 

A little voice inside my head said 
Don’t look back, you can never look back 

I thought I knew what love was 
What did I know? 

Those days are gone forever 
I should just let ‘em go, but

I can see you 
Your brown skin shining in the sun 

You got that top pulled down 
And that radio on, baby 

And I can tell you my love  
for you will still be strong 

After the boys of summer have gone

I can see you 
Your brown skin shining in the sun 

You got that hair slicked back 
And those Wayfarers on, baby 

And I can tell you my love for you  
will still be strong 

After the boys of summer have gone

Source: LyricFind 
Songwriters:  

Don Henley / Michael W. Campbell 
The Boys of Summer lyrics © Cass County 

Music / Wisteria Music / Privet Music

Cover Artist,  
Mark Nobles 
Born in Montana, I gained an early appre-

ciation for the beauty and serenity of the 
outdoors. Some of my earliest memories are 

of Yellowstone National Park where, at the time, 
it seemed the bears outnumbered the people. 

Now living in Colorado, I have an opportunity 
to take advantage of our beautiful state and all it 
has to offer. Every month of the year is a good 
time to grab my camera and head out shooting. 

My wife and I live in Evergreen with our 
Australian Shepherd, Kenny. My work is on 
display at Shadow Mountain Gallery in down-
town Evergreen, Idaho Springs Visitor Center, 
Hillside Gallery in Lakewood, and Frame by 
Frame at Lowry Town Center or my website, 
marknobles.com.

Mark Nobles Photography • marknobles.comArkansas River north of Buena Vista

Fric and Frac

Pet connections
LOOKING FOR THEIR FOREVER HOMES

MEET DRAX! 
Drax is a best guess shepherd/pitbull mix. We gave 
him a birthday of 7/1/2019. He is a big, playful, happy 
puppy! He loves the doggie-door freedom and all the 
puppies in his foster home to run in and out with and 
romp in the yard! He would like his forever family to 
have a yard and a playful friend for him too! He would 
also like to go on adventures, walks, hikes, outings, 
anything with his new family. Have you been looking 
to add a new fur buddy to your pack?

Put in an application today at www.eapl.com.

MEET CHEYENNE! 
Cheyenne is a sweet, playful, loving and loyal 6-year-
old, 25-pound terrier mix. She deserves a loving 
and fun family to call her own. She has never had an 
accident in her foster home and is kennel and leash 
trained. Please go to eapl.com to see her bio to learn 
more about her. Help us to help her find her paw-some 
forever home.

Interested? Apply at www.eapl.com.

MEET HULK 
Hulk is an Aussie mix, according to the folks who 
transferred him here. He is guesstimated to have 
a birthday of 7/4/2019. YIPPEE YES he is a little 
firecracker! Hulk loves hanging out with all his foster 
siblings and would be very happy in a home with 
another dog to play with or by himself. He gets along 
with everybody both big and small. How can you pass 
up this little tri-colored face?

Put in an application at www.eapl.com.

MEET KAZAK! 
My birthday is estimated to be August 9th and I’m 
an Australian Shepherd / Australian Cattle Dog / 
Blue Heeler mix. How can you pass up my gorgeous 
mane? I know I’m the cutest of my gang, but we all 
know people are the best creatures to hang with. I 
love playing and rough-housing with my brothers and 
sisters, but my favorite place is to be hanging with my 
foster parents or any person that is around. I am very 
playful and active.

Apply at www.eapl.com to meet me.

MEET WICKET! 
This sweet little guy’s birthday is estimated to be 
August 9th, and he is an Australian Shepherd / 
Australian Cattle Dog / Blue Heeler mix. How can you 
resist this cute little face? He’s playful, loves toys and 
playing chase with all his foster siblings. He loves to 
explore the world and see what is out there.

If you’re interested, apply at www.eapl.com. 

MEET ZELDA ROSE, MERLIN,  
GWENDOLYN, SYBIL AND GLINDA! 
These sweet babies were born around 8/8/2019 and are 
Labrador Retriever mixed breeds with short fur. They are 
ready to find their forever homes that will love and care for 
them for the rest of their lives. They have been given up on 
once — let’s not fail them again. Let’s find them FUREVER 
homes filled with love and warmth and lots of cuddles! Do 
you have a secure place for them to romp and play? Do you 
have another fur buddy for them to learn from and romp 
with? Do you have time to raise a puppy kiddo?

Put in an application today at www.eapl.com!

All Photos by Amy Johnson at Muddy Paws Photography
Amy Johnson of Muddy Paws Photography specializes 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.

Blizzard Moose
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Evergreen Chamber Ribbon Cuttings and News
Who is Your Favorite Local Business? 

BY BETSY HAYS

“You may wonder, how can you learn about local businesses?  
Call the Evergreen Chamber!”

Every year the Evergreen Chamber of Commerce asks the community 
to nominate and vote for their favorite businesses. 

Who should 
receive Busi- 
ness of the 

Year for 2019? Who is 
the People’s Choice for 
Best Loved Business, 
and who will be the 
2019 New Business of 
the Year? Who is an 
up-and-coming Young 
Professional making 
their mark? Last year’s 

winners were Business of the Year — Anderson 
Insurance Agency; People’s Choice — Go Paint! 
With Fire and Faeries; and New Business of the 
Year for 2018 was RPM Insurance Agency. The 
Young Professional of the Year was Marisa Rodero 
of Roots Medicine Acupuncture & Herbal Clinic

Who is your favorite local business? Go online to 
the Evergreen Chamber website (evergreencham-
ber.org) and nominate them! Nominations open 
November 5th and will close November 15. Then 
come back to the Evergreen Chamber website on 
Tuesday, November 19, find out who has been 
nominated, and cast your vote! The votes will then 
be tallied, nominees interviewed and the awards 
committee makes their selection. Winners will be 
announced at the Evergreen Chamber Annual Gala 
and Business Awards on Saturday December 12. 
The party, Sparkle and Shine, is open to the public 
and will be held at The Wild Game. Live Music by 
the Mostly Pretty Random All Stars. Join us!

You may wonder, how can you learn about 
local businesses? You need a dentist, electrician, 
a restaurant suggestion to try with friends. Call 
the Evergreen Chamber! Facebook, NextDoor, 
Instagram, Linked In are social media spots where 
you can read about what residents are looking for 
and which businesses are recommended by both 
locals and the Chamber. Once you learn about 
what is available, please share with others what 
you learn. Refer businesses to a friend, both face 
to face and online. Enjoy the conversation. And 
please, remember to keep the conversation posi-
tive and use social media as a blessing, highlight-
ing the suggestions you hear about.

SKATE THE LAKE  
NEW YEAR’S EVE PARTY 2020
Once again, the Evergreen Chamber will now be 
running the skate the lake event. We are excited 
to present to our community the 24th annual 
Skate the Lake New Year’s Eve event at Evergreen 
Lake on Tuesday December 31. There will be 
skating from 6 to 10 pm, with a fireworks show 
at 8pm. There will be free hot chocolate, food 
trucks and music by a local DJ Sound Mountain 
Entertainment. Thank you to our Title Sponsor 
Bryan Caldwell Insurance Agency Inc. - American 
Family! The Ice Scultpture is sponsored by Bear 
Creek Design Group, the fireworks by BeauJos 
Pizza and Chowdown, and both the Ponzio 
Family and Kids to College Pediatric Dentistry 
are our Community Sponsors for 2020. Skate 
rental is sponsored by Cactus Jacks and Dr. John 
DuRussell at Evergreen Orthodontic Specialists.

Again this year, a portion of the net proceeds 
from the event will be given to local nonprof-
its. We have chosen Alpine Rescue, DriveSmart, 
Bootstraps College Scholarships, Evergreen 
Christian Outreach (EChO) and the Evergreen 
Animal Protective League (EAPL) to receive 
funds from this family-friendly, alcohol-free 
celebration of the ringing in of 2020. Tickets 
can be purchased on the Chamber website 
EvergreenChamber.org for $20 in advance or 
$30 at the door. Children 5 and under are free. 
Limited skate rentals are available. It’s a blast for 
all ages and fun to come even if you don’t skate!

Part of the mission of the Evergreen Chamber 
is to grow our local economy and promote the 
community. It is our pleasure to continue this 
longstanding family tradition, give money back 
to our local nonprofits, and end by 10pm to give 
partygoers the chance to continue their cele-
brations at one of our many local restaurants or 
at home. There will be free shuttle buses from 
a variety of locations. Please demonstrate your 
support of our local businesses by dining in 
Evergreen this holiday season, and make sure to 
thank them for helping to put on this year’s best 
New Year’s Eve celebration.

Follow the Chamber on Facebook, LinkedIn, Twitter, check out our website or just call anytime.  
Our job is to promote Evergreen locally and down the hill and we love what we do!

WE SUPPORT LIVING LOCALLY

Evergreen Medical Acupuncture 
At Evergreen Medical Acupuncture we use functional 
medicine + western diagnostics to treat almost 
any condition with an anatomy-based acupuncture 
system. We are Colorado’s premier acupuncture clinic! 
Dr. Christina Fick — Owner 
Jill Zundelevich — Acupuncturist 
30480 Stagecoach Blvd  |  Evergreen 80439 
(303) 594-8348 
drchristinafick.com

Petite Maison Café 
We are a drive-thru / walk-up café serving mountain 
strong coffee, espresso drinks, and pastries. We are kid 
friendly, dog friendly, and bike friendly. Come relax 
by the creek! 
Shannon Ruth — Owner 
26290 Highway 74  |  Kittredge 80457 
(512) 954-1407 
petitemaisoncafe.com

The Andersen Group at RE/MAX Alliance 
The Andersen Group is focused on helping their 
clients find the home of their dream. Mountain area 
specialists and residents makes them the perfect 
partner. 
Meredith Andersen — Owner 
30406 Bryant Dr  |  Evergreen 80439 
(303) 353-8476  
andersenhomegroup.com

Sculpture Evergreen 
Very few towns the size of Evergreen have such a 
wealth of outdoor sculptures on display, all made 
possible by Sculpture Evergreen. You may wish to 
walk several trails, which will allow you to view 
twenty-three of the permanent pieces and many of 
the annually placed pieces in the Walk. A self-guided 
tour features a description of each piece that can be 
accessed by cell phone at each location. Maps are also 
available. 
Bill Slaughter — President 
P.O. Box 3657  |  Evergreen 80437 
(720) 608-1278  
sculptureevergreen.org

The Granger Network 
The Granger Network is an executive coaching firm. 
We provide leadership training, cultural alignment, 
and personalized coaching — ensuring all 
stakeholders thrive while organizations rise. 
Kari Granger — CEO & Principal 
32065 Castle Court, Suite 225C 
Evergreen 80439 
(719) 648-6534 

Jackie Mohr, J. Hilburn Menswear 
I offer my clients a truly personal wardrobe that fits 
every occasion of his life. Custom shirts, made-to-
measure suits and sportswear for men of all sizes. For 
the life you want and the life you have. 
Jackie Rosenblum Mohr — Personal Stylist 
2922 Evergreen Parkway Suite B-201 
Evergreen 80439 
(720) 971-0144 
jackierosenblummohr.jhilburn.com

Expert Adventures 
With our busy lives and chaotic schedules, time 
is our most precious non-renewable asset. Expert 
Adventures specializes in curating personalized travel 
itineraries that maximize value and your time. 
Andrew Stevens — Owner 
Evergreen 80439 
(928) 606-4031 

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

connection to the past

Lariat Loop  
National Scenic Byway

40 Miles of Western Adventure
BY TIM SANDSMARK, LARIAT LOOP HERITAGE ALLIANCE BOARD MEMBER,  

EDUCATION SUPERVISOR, JEFFERSON COUNTY OPEN SPACE AND EMAHS MEMBER.

The Lariat Loop National Scenic Byway is literally a loop that connects 
Golden, Evergreen and Morrison in one our nation’s national byways.  

The Evergreen area is a critical part of this loop. 

The Byway is a combination of two his-
toric routes: the namesake Lariat Trail 
Scenic Mountain Drive ascending Lookout 

Mountain, and Bear Creek Canyon Scenic 
Mountain Drive. Both roadways were designated 
to the National Register of Historic Places in 1976. 

Early area visionaries understood the impor-
tance of connecting Denver to the mountain trea-
sures west of the city. They noted that “Our moun-
tains offer the opportunity of the greatest summer 
resort country in America, and mountain parks 
and roads to reach them would make Denver 
more attractive to tourists than Switzerland.”

One of these visionaries was landscape archi-
tect and city planner Frederick Olmstead, Jr. 
Olmstead’s father pioneered the concept of an 
“emerald necklace” of parks that would connect 
many park areas to one another. From this con-
cept he designed several “scenic circle drives” 
in the 1915 – 1920s to help Coloradans experi-
ence the mountains in proximity to the Denver 
Metropolitan area. The Lariat Trail and Bear 
Creek Canyon drives were a part of this endeavor 
and provided early automobile access to emerg-
ing mountain communities and the wonderful 
natural and historical treasures found there. 

Also, during this time period, Denver voters 
approved funding for parks and roads for a 
Mountain Parks system in 1912. Denver featured 
the scenic Lariat Trail on the cover of brochures 
handed out to tourists. The mountain parks were 
promoted as having a “first class road system 
with access to the best mountain scenery” offer-
ing two approaches from Denver.

The Lariat Trail up Lookout Mountain was 
built in 1913 – 1914 by William “Cement Bill” 
Williams who was, according to Georgina 
Brown’s book, The Shining Mountain, as “hard 
boiled and obdurate as they come,” but it was 
his vision, tenacity, brawn, and brains that built 
the road. 

Adolph Coors contributed $1,000, Charles 
Boettcher donated materials from his Portland 
Cement Company, and other firms donated 
tools, a ditcher, and pipeline so that Bill could 
begin construction. Legend has it that Cement 
Bill ran out of money and spent $9,000 of his 
own savings and then convinced the state of 
Colorado to pitch in $15,000 with Jefferson 
County and Denver then committing $7,500 
each to complete the 4.6-mile switchbacked road 
up Lookout Mountain. 

Building this road was no easy task, and there 
are stories of danger and heroism during the 
construction. A huge snowstorm on December 
6, 1913, trapped 34 horses and a construction 
crew of 16 men on Lookout Mountain. It took 
13 hours for them to hand-shovel through drifts 
as high as 15 feet to get back down to Golden. 
Their only mishap was when a horse fell off the 
road edge and tumbled two hundred yards down 

into a snowbank. The horse was dug out and had 
no injuries.

Evergreen had attracted the interest of Denver 
residents as early as the 1860s, with some 
wealthy residents such as the Evans and Elbert 
families buying property in the area. The origi-
nal Troutdale-in-the-Pines Cabins, the Brookvale 
resort, and many smaller hotels catered to some 
of Evergreen’s first hardier tourists. Additionally, 
wealthy summer residents built beautiful homes 
such as Greystone Lodge and Camp Neosho 
(now Hiwan Heritage Park and Museum). With 
the creation of the Denver Mountain Parks 
system and improved automobile access, the 
Evergreen area and other areas along these road-
ways became more of a tourist mecca. 

A further surge in growth in the 1950s and 
60s helped spur the creation of the Jefferson 
County Open Space system, when the citizens of 
Jefferson County voted to designate a one-half of 
one percent sales tax which contributed to city 
and park district projects and has preserved more 
than 56,000 acres and 27 open space parks and 
hundreds of miles of trails in Jefferson County.

The Lariat Loop National Scenic Byway pro-
vides the link to the diverse geography of the 
foothills setting, offering dense forests, mountain 
vistas, winding roads, rocky outcrops and ridges, 
and historic treasures. In addition to natural 
and historic treasures offered through the many 
Denver Mountain Parks and Jefferson County 
Open Space parks, the loop offers access to 
many great shops, restaurants, art galleries, and 
museums in Evergreen, Bergen Park, Kittridge, 
Morrison, Genesee, and Golden. 

The Lariat Loop Heritage Alliance was formed 
in 1999 to identify, interpret, promote and sup-
port the historical, cultural, natural and eco-
nomic resources associated with the Lariat Loop 
National Scenic Byway. The Lariat Loop became 
a State Scenic and Historic Byway in 2002 and in 
2009 became a National Scenic Byway. Eleven of 
Colorado’s 26 byways are designated as America’s 
Byways, which is more national recognition than 
any other state. 

The Lariat Loop Heritage Alliance is member-
ship supported and run by a volunteer board and 
has accomplished many projects along the loop, 
including creating many educational and infor-
mation panels and kiosks, bike racks, wayfinding 
signs, and brochures and maps. For more infor-
mation please see www.lariatloop.org.

Source materials courtesy of LLHA, Bart Berger and 
Georgina Brown.

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/
Bear Creek Canyon 1920

Lariat Trail

Lariat Trail construction

“Early area visionaries understood the importance of connecting 
Denver to the mountain treasures west of the city. ‘Our mountains 

offer the opportunity of the greatest summer resort country in 
America, and mountain parks and roads to reach them would  
make Denver more attractive to tourists than Switzerland.’”
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Calendar of Events
Nov 5
Beginning Ukulele, 5 pm, at the Evergreen 
Public Library. Ukuleles are fun to play and easy 
to learn. Bring your ukulele (or try one of the three 
we have) to learn basic chords, easy strums, and 
fun songs. Children under 11 must be accompa-
nied by an adult. At 6 pm, teens and adults can 
stay longer for our Ukulele Tuesdays with the 
Evergreen Library Ukulele Group. Adults, Teens.

Nov 5
Ukulele Tuesdays, 6 pm at the Evergreen Public 
Library. Own a ukulele? Know a few chords or 
songs? Jam with us on alternate Tuesdays for an 
informal opportunity to meet other ukulele enthu-
siasts and strum a few songs together. This work-
shop is best suited for teens and adults. Adults, 
Teens.

Nov 5
Intermediate Yoga, 1:30 pm, at the Evergreen 
Public Library. Vinyasa flow yoga is one of the 
most popular styles of yoga. This eight-week inter-
mediate Vinyasa flow class helps you coordinate 
movement with breath to flow from one pose to 
the next. Classes are led by Karen Musser, a 200 
RYT (Registered Yoga Teacher) with Evergreen 
Institute for Health and Wellness. Adults, Teens.

Nov 5
Porters and Prose, 6:30 – 8 pm hosted by the 
Evergreen Public Library. No need to choose 
between book group and happy hour! Books and 
beer come together at Lariat Lodge Brewing 
Company, 27618 Fireweed Drive, Evergreen. 
Read and discuss a current fiction or non-fiction 
book that touches on Millennial and Gen-X life in 
the 21st century. On tap: Red Rising. Adults.

Nov 6
Games and Giggles, 1 – 4 pm at the Evergreen 
Public Library. An afternoon of fun with card and 
board games, including Mexican Train, Scrabble, 
Carcassonne, Yahtzee, and Ticket to Ride. Play 
these games or bring your own. Local board game 
enthusiasts share their knowledge and enthusiasm 
with you. Light refreshments served. 60+

Nov 10
Skype, 12:30 – 2:30 pm at the Evergreen Public 
Library. Learn how to video chat with friends and 
family online using Skype. Prerequisite: Basic com-
puter and internet skills. Adults.

Nov 10
One-on-One Tech Help, 3 – 3:45, 4 – 4:45 pm, at 
the Evergreen Public Library. Get personalized 
technology assistance and instruction from one of 
our experts on your own device or a library com-
puter. Ask us how! Adults.

Nov 12
Natural Remedies for Emotional Balance, 
6:30 – 7:30 pm, at the Evergreen Public Library. 
Holistic practices can support a healthy and flex-
ible nervous system and resilient adrenal glands. 
Discuss herbs, essential oils and supplements 
and learn how to support emotional well-being! 
Handouts and a small gift included for attendees. 
Presented by Catherine Perry, community herbal-
ist and aroma therapist with Meadowsweet Gifts & 
Wellness in Morrison. Adults.

Nov 12
One-on-One Tech Help, 2 – 2:45, 3 – 3:45, 
4 – 4:45 pm, at the Evergreen Public Library. Get 
personalized technology assistance and instruction 
from one of our experts on your own device or a 
library computer. Ask us how! Adults.

Nov 12
Qs and Brews Trivia at Lariat Lodge, 7 – 9 pm. 
Do you like beer and trivia? If so, the place to 
be is the Lariat Lodge Brewing Company, 27618 
Fireweed Drive, Evergreen. The evening is hosted 
by the Evergreen Library. Be there, enjoy some 
brew and show everyone how smart you are. Must 
be 21+ years of age.

Nov 14
Movie Sing Along: Frozen, 4 – 6 pm at the 
Evergreen Public Library. Let it go! Sing along 
to your favorite Disney Frozen [PG]™ 102 min. 
songs while enjoying an interactive movie experi-
ence. Kids and Families

Nov 16
Get Organized with Bullet Journaling, 1 pm at 
the Evergreen Public Library. Prepare to start the 
New Year with a creative twist — a bullet journal. 
Bullet journals combine the functions of a planner, 
diary, and to-do list in a customizable and orga-
nized system. Track daily experiences, expenses, 
long and short term goals and make your busy life 
more manageable. Bring a notebook and pen. We 
provide markers, washi tape, colorful pens and 
stickers for sampling and decorating your journal. 
Teens and Adults

Nov 18
LEGO® Play & Build, 4 pm at the Evergreen 
Public Library. Calling all LEGO® fans! Builders 
of all ages get creative as they stick to the theme 
or build their own creations. What story will your 
project tell? We provide LEGO® bricks and LEGO 
DUPLO® for the little ones. Preschoolers, School 
Age, Teens, Tweens.

Nov 19
One-on-One Tech Help, 10 – 10:45 am and 
11 – 11:45 am at the Evergreen Public Library. 
Get personalized technology assistance and 
instruction from one of our experts on your own 
device or a library computer. Ask us how! Adults.

Nov 19
Microsoft Excel: Basics, 1:30 – 3:30 pm at 
the Evergreen Public Library. Create a simple 
spreadsheet by entering, editing, and formatting 
data; creating and editing basic mathematical func-
tions and formulas, using absolute and relative cell 
references, and naming sheets and ranges of cells. 
Prerequisites: Intermediate computer skills includ-
ing using a mouse, keyboard, and Microsoft Word. 
Adults.

Nov 21
Cookies and Canvases: Autumn Owl Silhouette, 
4 – 5:00 pm at the Evergreen Public Library. Try 
your hand at painting a beautiful autumn owl sil-
houette scene on canvas, all while eating a variety 
of delicious cookies! Teens.

Nov 23
Community Blood Drive, 11 am – 3pm. Heroes 
come in all types. Donate blood on the Vitalant 
Bus parked in the parking lot of Evergreen Library. 
Appointments can be made in advance online at 
Vitalant Donor Portal using site code #5526, or call 
303-363-2300. Adults

Nov 25
Thanksgiving Break Fun: Catapults, 1 – 3 pm at 
the Evergreen Public Library. Potentially messy, 
definitely fun! Build your very own catapults 
to knock down plastic cup towers! School Age, 
Tweens.

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. 

STEAM Explorers, Third Wednesdays at 4 pm 
at the Evergreen Library. Have fun and learn 
about the science behind everyday experiences 
with hands-on, interactive activities for kids. 
November’s theme: Archaeology. School Age.

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.

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.

BOERA Opens Registration
Sponsor Search for Bailey Turkey Trot on Nov. 28

BAILEY, CO (Oct. 18, 2019)

The Bailey Outdoor Education and 
Recreation Area (BOERA) has officially 
opened registration for its 2019 Bailey Turkey 

Trot, scheduled for 9:30 am on Thanksgiving Day, 
Thursday, Nov. 28. Event information and a regis-
tration link are available on the BOERA website at 
https://www.boera.org/the-bailey-turkey-trot. 

The annual, family-friendly event, which 
includes a 5K trail run and 1-mile fun run, has 
become a holiday tradition in Bailey and its 
neighboring mountain communities. In 2018, 
274 runners and walkers of all ages converged 
on the 75-acre mountain property at 599 Rosalie 
Road for a festive morning of outdoor recreation 
and visiting with friends and neighbors.

According to Nikki Batzer, BOERA board pres-
ident, the nonprofit organization also is currently 
seeking sponsors for this year’s Bailey Turkey 
Trot. The race organization team is offering mul-
tiple options to better accommodate all types of 
local businesses.

“We have five tiers, from Eagle at $100 to 
Signature at $750, with a variety of perks at each 
level,” Batzer explained. “All include a business 
logo on the back of this year’s Bailey Turkey Trot 
race shirt; we need to have logos in house by 
Nov. 3 to meet our order deadline.”

She encouraged interested sponsors to send 
inquiries to boera.bailey@gmail.com for more 
information. Not only will local sponsorships 
allow BOERA to put on this special community 
event, they will provide much-needed funding to 
the Platte Canyon School District in the form of 
annual BOERA grants and scholarships.

During the 2018-19 school year, BOERA 
grants helped to fund the now-famous Platte 
Canyon Yacht Club STEM project at Platte 
Canyon High School, and a new greenhouse 
and adjustable basketball hoops at Deer Creek 
Elementary School. (This year’s grant application 
period is currently open, with applications due 
no later than Oct. 31.) And, since 2016, the orga-
nization has given nearly $8,000 in scholarships 
to graduating PCHS seniors.

“We couldn’t pursue our mission in the com-
munity without our Bailey Turkey Trot sponsors, 
or the many recreational users to contribute to 
our on-site cashbox throughout the year,” Batzer 
said. “Working together, we have the honor of 
giving back to our local school district and all of 
our children.”

BOERA asks each recreational user to donate 
$5 at the on-site cashbox. While some of the 
funds will be used for property maintenance and 
improvements, the majority is returned to PCSD 

students in the form of annual scholarships and 
project grants. Use of the BOERA property is 
always free for children ages 18 and under, and 
for current/retired PCSD employees.

A unique piece of land owned by the Platte 
Canyon School District, BOERA is open year-
round. This drug-, alcohol- and smoke-free 
mountain property offers more than 5 miles 
of trails for hikers, trail runners and mountain 
bikers; the world-class Bailey Disc Golf Course; 
and an events calendar that includes the Bailey 
Turkey Trot, the annual Husky Invitational Cross 
Country Meet, mountain bike races, and the new 
Husky Hunt and Community Day.

To learn more about BOERA and its Bailey-
based events and activities, visit boera.org. And, 
to stay up to date on the latest news, join the 
organization’s active Facebook community 
(facebook.com/BOERAinBaileyCO), and follow 
BOERA on Instagram (@Boera.Bailey). 

The nonprofit Bailey Outdoor Education and 
Recreation Area (BOERA) is dedicated to provid-
ing Platte Canyon School District (PCSD) stu-
dents with access to a variety of outdoor educa-
tional and recreational activities, raising funds to 
benefit PCSD, and serving as a recreational asset 
for the entire Bailey community.

Veteran’s Day
November 11

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

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

Veterans Day continues to be observed on 
November 11 not only preserving the histori-
cal significance of the date, but helping to focus 
attention on the important purpose of Veterans 
Day: A celebration to honor America’s veterans 
for their patriotism, love of country, and willing-
ness to serve and sacrifice for the common good.
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