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Manifesto on Horse Training
Part 2

B

y now you, like most of us, are likely
thinking about getting ready for the
upcoming holidays. There are so many
things to consider, whether it’s having guests
come over for a large meal (how will the dog
behave with all that commotion?), or traveling
to see family (and what to do with the animals
while you are gone). Having animals in our
lives is extremely rewarding, despite the added
difficulties it may add at times to accommodate
them. Of course the better trained they are, the
less those hassles tend to be, so it’s definitely
in your best interest, if you’re an animal lover,
to take the time to train your animals to make
life simpler and easier in all situations. And of
course there is the added bonus that your animals are likely to live longer and be healthier
(i.e. less vet costs) if they are well trained.
Animal training is such a hot-button topic.
There are those who fear not wanting to look
‘dumb’ because they can’t figure out how to
make their animals behave, and on the flip
side there are those who are overly confident
they already know it all and certainly don’t
need any more advice. The former often just
make excuses for the animal’s bad behavior
(“oh, he’s a rescue”) and don’t bother to apologize for all that embarrassing barking, or
realize how disruptive it is to others, or that
it’s fixable, and worth “fixing,” with just a little
bit of the correct effort. My suggestion for an
easier long life, better health, and less stress,
for both of you? Go ahead and recognize ego,
put it aside, and commit to learning what you
don’t know. And most importantly, work with
positive reinforcement methods only.
On the other hand we have those who feel
they know it all already and don’t want to
hear that they need animal training help. You
might not even realize this is you. However,
there is an easy test to help figure out if you’re
the animal lover who fits in this category. If
you sometimes, or often, say, think, or feel

“Most importantly, work with positive reinforcement methods only.”

that your animal is just being “stupid,” “stubborn,” or “dominant,” or you find yourself
getting angry or frustrated at your animal and
thinking you just need to more assertively “put
them in their place” at times, then you definitely fall into this category. Yes, I know that
may be hard to hear, but it’s true. Remember,
you don’t know what you don’t know, so
I implore you, for the sake of your animals,
and your own emotional health, be open to
hearing this and that it might be you. There
is nothing wrong with not knowing it all. In
fact, the straightest path to wisdom, success,
peace, and happiness, is how quickly you realize what you don’t know, and then act upon
a (sometimes uncomfortable) path of discovery. After all, we don’t grow and get better
as people by doing the same things. There is
always some discomfort with change, yet the
benefits are well worth it. You and your animals will live longer, be healthier, happier, and
develop a deep, almost mystical bond as often
seen only in the movies. The key to all of this
is simply positive-reinforcement-based training. It is the best, fastest, safest, most effective, scientifically proven method to train any
animal, to do anything, by anyone.
Well then, what exactly is positive reinforcement? The definition is adding something the

animal likes, after they do something you like,
to make it more likely the animal will do that
something again. That’s it.
Most training involves adding something
the animal doesn’t really naturally like, such
as a whip or spurs for horses, or leashes, head
collars, and prong collars for dogs, to try to
control their action into something you want.
This works, because the animal does try to do
something, anything, to avoid your “ask,” and
then we let them know when they have made
the right choice because we stop applying discomfort (however mild, even a whisper).
However, this is an inefficient two-step process that leaves the animal out there to try to
guess what you want. However, if we reward
the exact behavior we want after it happens,
in one step it’s crystal clear to the animal what
we are looking for, the first time, which is why
positive reinforcement is faster.
Second, since there is no chasing or pulling
them into trying to behave a certain way, there
is much less chance the animal will make a
dangerous choice like plow you over when it
can’t think of what you might want it to do,
so it’s the safest method known to humankind
(scientifically irrefutable).
Finally, because positive reinforcement is
simple, and works much like how an entire

computer system works on just a series of on
and offs, with animals it’s just a simple yes or
no; you don’t have to be an “expert” in reading body language of the animal, or mystically
be able to read its soul through the eyes. In
fact, the system sometimes works better the
less emotional you are towards the animal,
because then you are more clear in your yes
and no’s. So you only have to be able to communicate two things to the animal, either
yes I like that, or no thank you I don’t really
like that, which is why it’s actually the easiest
method of training, and so simple a kid can do
it (or someone with disabilities, deep-seated
fears, elderly, etc.).
But it sounds intimidating and weird; I am
just supposed to wait around 8 hours a day, 7
days a week for the animal to do something I
want and then reward them? Lucky for you,
that is not the case because of all the science
that has ALREADY been put into it, by other
Professional Animal Trainers, so they can
show all of us the quickest, easiest, consistent,
reliable methods they have used to quickly
teach anything.
Yes, there is a method to how this all works,
and I will share that method and how to get
started with positive reinforcement training
with you next time.
Don’t want to wait to learn more? Email us
at Info@resqranch.org to get on the list for our
next 3-hour on-line Training Masterclass; give
the gift of a magical bond with animals for the
holidays!
Thanks for reading! DrQ, Dr. Tam, and
the crew of Aspen Park Vet Hospital and the
ResqRanch. God bless!
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.
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community

Each month, Your Mountain Connection sets aside this space to showcase local groups and individuals who work
tirelessly to promote community healing and resilience. We can all give back and do our part to make a positive
impact. 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.

Readin’, Ritin’, and Rithmetic
in the New Golden Rule Days
BY MARGO HAMILTON

R

emember in the “olden days” you’d roll
your eyes when anyone over 30 proclaimed “In my day…”? Our students,
no matter the grade, now have every right
to become eye rollers because it is they who
understand the new norm when it comes to
education, thanks to COVID’s distressing paradigm shift.
We will long remember lockdowns, social
distancing, scarcity of toilet paper and hospital
beds, transitional teaching, shortage of employees as well as paychecks, incomprehensible
hate, and becoming Zoom proficient. Perhaps
through the chaos, this Thanksgiving might
prove that the gratitude is not a challenge, it’s a
choice, and who better to reveal that truth than
principals at our local schools?
Wendy Woodland, Principal at West
Jefferson Elementary School in Conifer, takes
positivity to a new level as she reveals the good
that’s come out of the chaos. “Local businesses,
as well as private individuals, rallied around
our students and their families who were and
remain in need due to loss of jobs and or illness. Because of our mountain environment,
Conifer is comprised of homes as opposed to
neighborhoods, so our local schools are considered by many as community hubs. Awareness
was intensified to ensure families in need were
being served, especially when it became known
a family was being evicted from their home.
The family’s name remained confidential, but
the outpouring of food, money, and ensuring
their needs were met during this horrific time
was awe inspiring.
“Fundraisers, such as our Run4Fund$, had
to be done differently due to COVID protocols,
which we thought might decrease giving; but
the opposite happened. Our students run as
many laps as they can around a 1/16-mile track
at our school. Our highest year for donations
was $20k. This year it was $26k. thanks to the
generosity of our parents, local businesses, and
the community at large. The same thing happened with our Giving Tree. To follow social
distance guidelines, things were handled differently this year. Our local King Soopers was
more than generous in contributing to the
project. Many of our families donated gifts, gift
cards, and creative gift bags for families in our
school who were in need. In my 13 years with
this school, I have never witnessed such an outpouring of community support.”
Attending school via Zoom also challenged
families, as Ms. Woodland reveals, “We went
remote last November, but it wasn’t easy for
many due to emotional issues and the hardship it placed on families who did not work
remotely. Everyone on staff, including our
paras (instructional aides or teacher assistants)
pitched in to help where help was needed. We
were able to offer in-person learning for many
of our students who faced significant needs at
home or while Zooming. Obviously, we had
to social distance, so not every student could
come, but those who needed to be in the classroom were.”
Ms. Woodland reveals what happened
when CDC guidelines for Jefferson Country
Schools permitted students to return to their
classrooms. “Our kids were both grateful and
happy to come back to school, and there were
no significant behavioral issues…at first. As
time passed, it became obvious how isolating
because of COVID significantly impacted students who have or had gone through traumatic
situations, such as kids who recently moved
to Conifer to move in with family members
or friends because their own families had lost

Wendy Woodland
Principal at West Jefferson Elementary School

Dr. Ann Hudson
Principal at Rocky Mountain Academy of Evergreen

Joe Linnehan
Dean of Students at Bailey’s Fitzsimmons Middle School

their jobs. Many of our students and families
were dealing with intense trauma, and we had
to take time to support their social-emotional
needs as well as their academics. Our whole
staff did a trauma-informed practices training
to be sure that we were supporting all aspects
of our students and their families.”
Ms. Woodland opened my eyes to many
facts, this one in particular: “Perhaps the
population most impacted regarding Jeffco
school children are second graders. They haven’t experienced a full year of being in school
because of COVID. They now are in need of
more time for academic instruction. Some will
experience ongoing issues. I am beyond grateful our CDC allows us to wear masks to continue with educating students in the classroom.
Students’ stamina for sticking to their work has
decreased, as well as their social skills when it
comes to resolving conflict, understanding the
views of others, and their ability to communicate with one another. Being back in the classroom, we are now learning how to restrengthen
and relearn how to be in a classroom. Attending
school remotely can impact social and emotional skills, but our staff maintains that we’re a
tribe when it comes to our students, and we’re
going through this together. We are a community, and we feel strong, which is a good thing
since our enrollment is back up. Schools are on
the front line to keep their students safe. This
wasn’t easy when we were Zooming classes
because you can’t tell what a a child is going
through by just seeing their face.”
As far as being thankful, Ms. Woodland
reveals, “I am thankful we are back in class.
My husband and I have three young kids, and
I could not have met the demands of leaving
home while my kids were still sleeping in the
mornings and coming home long after they
went to bed at night without him. I feel super
supported by my family, my amazing staff, and
I am beyond thankful to reconnecting with our
community. We persevered together.”
Ann Hudson is principal at Rocky Mountain
Academy of Evergreen (RMAE). Charter schools
are publicly funded independent schools, and
this is reflected in RMAE’s vision and mission:
“RMAE envisions a community of parents,
teachers, students, and educational business
leaders working together to create a learning
environment that encourages growth in character, academic achievement, and the love of
learning, resulting in responsible, productive
citizens.” Their mission reveals, “RMAE inspires
each student to pursue personal and academic
excellence through an intellectually challenging
Core Knowledge curriculum within a nurturing
environment.”
As a charter school, RMAE has autonomy
from school district guidelines regarding decisions on finance, personnel, scheduling, curriculum, and instruction, which is why RMAE

was able to keep classes ongoing when public
schools were forced to shut down in March
2020. Dr. Hudson further explains, “When
Jeffco schools were 100% remote, our school
offered in-person and remote options. At the
start of last year, we had 88 percent in-class
participation. For families who opted to keep
their children home, students had the option
to take live Zoom classes that allowed them to
interact with their teachers and classmates, or
they could watch taped classroom recordings at
their discretion. In the last quarter, we had 96
percent of our students in our classrooms.”
To further ensure safety, RMAE was able
to make an independent decision to install
the Synexis Biodefense System. Dr. Hudson
explained, “We installed the system throughout
the school, which aided in the protection of our
staff and students. The system breaks down
pathogens continuously throughout the school
to reduce the presence of microbes in the air
and on surfaces.”
With 376 students enrolled in kindergarten through 8th grade, from communities in
Golden, Bailey, Clear Creek, and Conifer, RMAE
offers a communal feeling that resonates in students and staff alike. Dr. Hudson addresses
every student by name, which adds to the
cohesive and caring atmosphere, but the era of
COVID doesn’t make it easy. “It is a challenge
for all of us to navigate this new environment,
but we all remain on a united front to do our
best to keep everyone is safe. We offer COVID
testing, and parents readily call us to test their
child or immediate family members. Our staff is
amazing with contact tracing, which is an effective strategy to identify and isolate cases. For
example, they track group activities and know
which students were standing in close proximity to other students while in the classroom and
participating in activities both in and outside.”
COVID’s impact on mental health has become
a global concern. The pandemic has disrupted
or halted critical mental health services, but not
at RMAE. Dr. Hudson reveals, “The world has
definitely changed. We have seen an increase
in mental health issues. Our school strives
to create a community atmosphere, and we
care about the emotional, mental, and physical well-being of our school community as a
whole. We have a full-time school psychologist
on staff and approach everything as a team. If
there’s a change in demeanor, behavior, or attitude, it could be that something else is going
on beyond the norm. Both teachers and parents
are very communicative with one another, and
that communication helps us work towards the
root of the concern.”
Dr. Hudson’s effective leadership skills combined with her sincere empathy culminate in
a cohesive community at RMAE. When asked
why she is thankful this season: “I am beyond
thankful for the authentic community that is

RMAE. Parents are active through committees
and volunteering, and our staff believes in our
mission to have a positive impact on our students through a team effort. I’ve never worked
so hard and put in as many hours as I do at
this school, but I have never been as happy in
any other position. Our community effort was
revealed when we put together our five-year
strategic plan, then hit many targets within
three years. It is a conscious choice for parents to enroll their students here. I am beyond
thankful for this school community.”
Joe Linnehan is a native of Bailey, and Dean of
Students at Bailey’s Fitzsimmons Middle School.
Hearing the enthusiasm in Mr. Linnehan’s voice
lets you know this is his dream job. He shares,
“Ours is a small school district in Park County,
and we did our best to keep our doors open
from the onset of the pandemic. Both parents
and our community at large wanted to ensure
our students had a positive experience during
this trying time, and our attendance was up
throughout the pandemic because our students
wanted to be with their friends and in their
classrooms. Our enrollment during COVID has
been higher than it was in the past five years.”
Being a smaller community, Bailey businesses
stayed on top of families in need by donating
both money and food directly to families as
well as assisting local schools. “Fitzsimmons
has a community feel as a school, and this is
what I remember when I was a Fitzsimmons
student. It’s not easy when families lose jobs
and security, and mental health issues were on
the rise, but our school strives to be open and
honest with one another. Kids appreciate what
they have and count it a privilege to be safe and
healthy. Everyone on staff was engaged with
contact tracing, which put a few kids home, but
they remained engaged through Zoom classes.
Our students were in line with social distancing
guidelines in the classrooms, and are definitely
happy to be back in person with their peers.”
Reflecting on this season of thanks, Mr.
Linnehan adds, “I would say that what I am
most thankful for as an educator is having the
opportunity to give back and make an impact
on my students and our community. I have
worked in a few different districts across this
state; however, nothing beats the sense of community you get from small towns, especially
Bailey. Bailey has been through so much as a
community over the past 20 plus years, and
the slogan ‘Bailey Strong’ has lived on due to
our resilience and appreciation for one another.
Being a Platte Canyon School District graduate
myself, I always dreamed of coming back to
Bailey as an educator, and thankfully I had the
opportunity to give back to the community that
has given me so much.”
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I’m Just Sayin’…
Jeff Smith owner/publisher
ovember is a busy month. First we
have Veterans Day on November 11th.
This is a day to remember all those
who have served over the years to help protect our freedom and democracy. Both seem
to be under attack from within lately, so please
remember those who have served in the past
to preserve our way of life for our children and
grandchildren. Thanks.
We also have an opportunity to gather as
families on Thanksgiving Day, another day
of remembrance. We should all be thankful
for the life we have in America and spend
more time trying to appreciate it rather than
tear it down. Enjoy your family this year at
Thanksgiving and try to help those who aren’t
as fortunate.
The trees have peaked and the first snow
has arrived. I love the clear blue skies this
time of year, and the view from my deck of
Mt. Rosalie with some snow on her peak. She
is a few feet short of being a 14er but still a
beautiful mountain to look at every day.
The deer are abundant this time of year —
watch for them as you drive. And the bears
are filling their tummies getting ready for a
long sleep. It’s a transition time of year, and we
should all get out and enjoy it and be ready for
another great Colorado winter season. Enjoy!
I tried to get a couple of new iPhones
today, the 13 Pro. It is out of stock nationwide

N
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and back-ordered until late November or
December. Probably sitting in some container
on a ship somewhere. Shop early!
The Broncos – Well, it was fun while it
lasted. First three easy wins over teams that
were 0 – 9 at the time. And now they have
to prove that they are really an NFL football
team. It could be a tough year. I predict a .500
season, and maybe that will be enough to get
in the playoffs. Maybe.
College Football – Oh no! what happened
to my Hawkeyes? An embarrassing game
against Purdue really bought us back to reality. If they win out they should still win the
Western Division and maybe play Michigan
State again for the Big Ten Championship as
in 2015. At least they got a week off to repair
the damage. At Wisconsin on the 30th.
Avalanche – Without a couple of key players due to COVID they haven’t looked great
yet. It’s early and I still think they will be
contenders
Nuggets – Not great in the preseason but
they’re just getting started. I look for them to
be contenders also.
Quackadilly says:
“Gratitude is when memory is stored
in the heart and not in the mind.”
— Lionel Hampton

Contributing Writers: Cynthia Kimball Cathy Kowalski Kaarsten Turner Dalby Anne Vickstrom

MOUNTAI N CONNECT I ON | 6949 highway 73, suite 7, evergreen, colorado 80439 | t. 303-674-3701 • f. 303-674-3801

PA G E 6 | NEWS ON THE POSITIVE SIDE

M OUNTAIN CONNE CTION | N O V E M B E R 2021

from the experts

waited with bated breath for
“Iwhat
would come next…
”

Back in late June I served as a guide for a small
team of film-makers who are working on a
Bigfoot documentary. Much of the filming took
place in and around the Lost Creek Wilderness
and involved using pack horses to get the gear
in and out. My friend Jill was kind enough to
let us use her horses, so she and I each rode a
horse and led a second pack horse behind us.
The location for the shoot is 3.5 miles in from
the trailhead, and if I’m not mistaken we did
that trek 16 times. There were five creeks to
cross, and three out of the five were very difficult because the horses had to get over slippery rocks both going in and coming out of the
creek. If you’ve ever ridden a horse as it tries to
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— T H E S A S Q U AT C H O U T P O S T —

— EQUILANE LENDING, LLC —

The Sasquatch Chronicles

Mortgage News: New Options

BY JIM MYERS

BY WANDA NORGE, MORTGAGE CONSULTANT

that they’d pulled the poncho away
“in Iasaw
couple of places to investigate but to my
knowledge they didn’t take anything.
”
navigate slippery rocks, it’s a nightmare. Over
four days we rode 50+ miles packing gear, and
we had to navigate 70 – 80 creek crossings. It’s
a miracle that we got through all that without
injury to ourselves or the horses. I will say
that camping with horses is a different kind
of experience because they are constantly alert
and aware of their surroundings, and their
senses pick up the presence of other animals
long before we realize they’re there. So, getting
back to my title for this article: I mentioned
above that this summer I’ve started sleeping
in a lie-flat hammock rather than in a tent.
Why? It’s quite comfortable, I don’t need level
ground (just two trees), and by sleeping in

the hammock I’m attempting to make myself
more vulnerable and more “approachable” by
Sasquatch. I know, that’s nuts, right? Well, it
seems to be working. I’ve used the hammock
six or seven times, and so far I’ve had some
type of encounter on two occasions. The first
happened while camping off the Mt. Rosalie
Trail back in August. It was a rainy night, so
I had the rain fly attached to the hammock,
as well as a military poncho draped over the
top of the hammock to better protect my gear
beneath the hammock from the elements. At
around 3 am I had turned on my interior light
and was fishing around for my phone when
all of a sudden something smacked the top of

the rain fly (pushing it down), and then pulled
the poncho off the hammock. I waited with
bated breath for what would come next, but
that’s all the entertainment they were looking
for, I guess. The second time was the trip I
mentioned above into Lost Creek Wilderness
in late September. I again had my rain fly
attached, except for an area above my head to
allow me more air, as well as to give me the
ability to see a little outside. Once again I had
my gear stowed on the ground under the hammock, with my poncho draped over the entire
pile. It was a very bright moon that night,
so I could see the shadows of the trees and
branches above me. There was no wind, so the
shadows were completely still. Around 4:30 a
huge, hairy-looking shadow rose up — paused
for a minute or so, then completely covered my
hammock. At the same time, the rain fly that
I’d flipped up to give myself some air and a
view suddenly was flipped back down — effectively blocking my view outside. Then I could
clearly hear footsteps around me, on both sides
of the hammock, but nothing else touched my
“cocoon.” I waited until the noises stopped
outside before unzipping my bug screen to
look out. When I looked below the hammock
with my flashlight I saw that they’d pulled the
poncho away in a couple of places to investigate (see the photo above) but to my knowledge they didn’t take anything. So the adventures in Squatching continue! More to come
next month…stay tuned!
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

LOAN LIMIT INCREASES:
The Federal Housing Finance
Agency announced the maximum loan limits for Fannie Mae
and Freddie Mac conventional
loans are once again increasing
effective January 1, 2022. The
new conforming base loan limit
in most Colorado counties will
be increasing from $548,250
to $625,000 for a 1-unit property. Some lenders are already
allowing this on refinance and
purchase loans before the January 1st effective
date. It is possible to avoid high balance or
jumbo interest rates if your loan amount does
not exceed $625,000. If your current refinance
or purchase loan is in progress, check if you
can get a lower rate with this option — assuming the market rates remain low!
If you did close a jumbo or high balance loan
in the last couple years (any loan amount over
$548,250 could be in that category), it would
be a good time to revisit a refinance. You could
now qualify for lower interest rates offered on
conventional loans and possibly switch from a
jumbo adjustable rate mortgage to a fixed rate.
OTHER UPDATES: Streamlined loan options
for W2 employees and fixed retirement income
are available, and can offer better rates and
faster closings.
SELF-EMPLOYED: There are more options
available for self-employed borrowers. The
interest rates can be slightly higher on these
loans, but could be a source for a loan if told
you can’t qualify or need longer time on the

job. These can use deposits
on bank statements or convert retirement and other asset
accounts into an income figure.
JUMBO: For loan amounts
greater than $625,000, there
are also more options available.
It is possible to do a first and
second combination to reduce
the amount of money needed
for down payment. There are
jumbo loans with no monthly
mortgage insurance if putting
less than the full amount down. It is possible
to qualify with just one year of tax returns
(instead of the standard two years), and also
show fewer reserves.
VARIABLE INCOME: For employees who
had been furloughed or on temporary leave
during COVID, there are loans that could be
helpful, especially to those with variable hourly
income. Most lenders want to average over 12
months for 2020 instead of just averaging the
actual months worked that year, which can
give us a dramatically lower monthly income
figure. The specialty loans will calculate the
average for those months actually worked with
re-established 2021 income.
FORBEARANCE: Typically, in order to refinance or purchase a new home after having
been in forbearance, the loan must come off
forbearance followed by three consecutive
months of payments made.
New loan options are coming out all the
time, so check back if you have been turned
down. Can’t hurt to ask!

Wanda Norge, Certified Mortgage Advisor (CMA), Certified Divorce Lending Professional
(CDLP), National Association of Divorce Professionals (NADP), Equilane Lending, LLC
(NMLS: 387869), 18 years exp, 24-year Evergreen Resident, Phone: 303-419-6568,
loans@wandanorge.com, www.equilane.com, (NMLS: 280102)
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— HARRIS TAX AND WEALTH MANAGEMENT —

Healthy Holidays for Your Pets

Top Ten Reasons

BY DR. DAVID PERRY

Why the 4th Tuesday of November is the Best Day of the Year

high concentration are white
With changing aspens and
chocolate, milk chocolate,
cooler temperatures comes
dark chocolate, unsweetened
the beginning of the holiday
baking chocolate, and finally
season. First up is the spookiest
time of the year — Halloween.
unsweetened cocoa powder.
Most people know that
Also toxic to pets, but less
chocolate can be harmful to
well known, is the artificial
pets and make sure to tell
sweeter Xylitol. Recently, some
their children not to sneak any
manufacturers have started
Halloween treats to Fido, but
labeling Xylitol as “birch
did you know that some kinds
sugar” to make the ingredient
of chocolate are more dangersound more natural. Common
ous than others?
in sugar-free gum and other
The toxic components in Dr. Perry grew up in Loveland, CO,
sugar-free candy, xylitol causes
chocolate which cause issues and received his Doctor of Veterinary dogs to release a large amount
for pets are called methyl- Medicine degree from Colorado
of insulin which can danxanthines. Caffeine is the most State University. He lives in Denver
gerously lower blood sugar
well-known of the methylxan- with his wife Colleen and their dog
levels and can also cause liver
thines and is found in chocolate, Summit. He joined the Evergreen
damage. Signs of low blood
along with another methylx- Animal Hospital team in June of this sugar include vomiting, lethanthine called theobromine. year and loves working in Evergreen. argy, disorientation, difficulty
These two compounds cause
walking, and seizures.
the clinical signs of chocolate toxicosis. When
If you suspect your pet has ingested a poteningested, they activate receptors in the nervous tially toxic substance (food or otherwise) you
system causing stimulatory effects (think of can call ASPCA Pet Poison Control at (888)
how you perk up after a cup of coffee). The 426-4435. They are available 23/7/365 and
toxic effects seen in pets are a result of over- have experts ready to discuss any concerns.
stimulation in the nervous system, and their If you seek veterinary attention for the issue,
severity depends on the dose of methylxan- the poison control experts will discuss the
thines ingested.
case with your veterinarian to assure that your
From less severe to more severe, effects pet receives the highest level of care possible.
include increased water intake, hypersali- Treatment for toxin ingestion ranges from
vation, diarrhea, vomiting, increased body inducing emesis (vomiting) to hospitalization
temperature, hyperactivity, tremors, cardiac and IV fluid therapy to gastric lavage (stomarrhythmias, and seizures. Since these effects ach pumping) performed under anesthesia.
depend on dose, it is important to know Keeping tempting food out of your pet’s reach
which kinds of chocolate contain higher con- is always the best strategy. We hope you have
centrations of methylxanthines. Typically, the a great start to the holiday season, and if your
“darker” the chocolate, the higher the meth- pets get into any of your human treats, we are
ylxanthine concentration. Ranked from low to here to help!

BY MELONY HARRIS

Evergreen Animal Hospital is open 7 days a week with urgent care walk-in’s, same-day
appointments, owner-accessible exam rooms, plus an open lobby with coffee and fireplace.
32175 Castle Court • Evergreen, CO 80439 • (303) 674-4331
Come in anytime to tour the beautiful state-of-the-art facility and to meet our staff.
Mon – Fri 7 am – 7 pm, Sat & Sun 8 am – 5 pm
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Ever since George Washington
issued a proclamation making
November 26, 1789, a national
day of thanksgiving (Franklin
Roosevelt passed a resolution
making it the 4th Thursday of
November in 1941), we have
celebrated this special day.
Thanksgiving is the perfect holiday — we get to eat delicious
food, hang out with our family
and friends, and there is no
need to buy gifts. While every
family has its own traditions, I
have found ten reasons why it’s the best holiday.
1) It’s totally acceptable to put up your
Christmas decorations. Some people say you
can’t put up decorations until December, but
that seems to be changing, getting pushed back
earlier each year. In my neighborhood we do
have a recalcitrant neighbor who never takes
his down! A true rebel.
2) The American Kennel Club’s National
Dog Show is aired on cable TV. America is a
dog-loving country, and where else can you see
a corgle (a cross between a corgi and a beagle)?
Good television, folks.
3) Three NFL games and five NCAA games
over the course of the weekend. Sports fans
will have plenty of reasons to eat chips and dip,
leftover turkey, and stay in their sweatpants.
4) There is always a marathon of Harry Potter
movies, the Game of Thrones series, and
Thanksgiving-related episodes of Friends.
Plus, the vintage holiday movies will begin.
5) Taking a nap is totally acceptable. Stuffing

your face and watching TV sure
can be tiring. What better way
to relax than sleeping off the
tryptophan? Just like cranberry
sauce and pumpkin pie, naps
are a Thanksgiving tradition..
6) How many turkey trots
have you participated in?
Here in Colorado there are no
less than 52, and nationwide
there are over 1,000 races. The
Washington Park Turkey Trot
will be held this year for the
first time since 2019.
7) Julia Childs found no problem with having
a glass of wine while cooking. Whether
you’re sipping a glass of wine while mashing
the potatoes or drinking some mulled wine,
Thanksgiving offers plenty of opportunities to
toast with a glass of bubbly.
8) You don’t have to dress up. Thanksgiving
seems to be that rare holiday where casual wear
is totally acceptable.
9) Pie has become the benchmark against
which cooks are judged. Anyone can throw
some canned pumpkin in a readymade pie
crust, but in recent years this traditional
dessert has seen some competition. Tables
now boast of gluten-free, plant-based, or an
argyle almond crème tart (I did not make that
up — google it!).
10) It’s easy to get caught up in the food,
the movies, the decorations, but let’s not lose
sight of what we are truly grateful for — and
as the name suggests — giving thanks. Happy
Thanksgiving 2021.

Melony Harris is a Certified Financial Planner, a Registered Investment Adviser and Member of
FINRA/SIPC. Her office is located at 7112 W Jefferson Ave. Suite 107, Lakewood, CO 80235.
www.wealthmanagementsimplified.com. She can be reached at 303-985-7654. Securities and
advisory services offered through Commonwealth Financial Network®, Member FINRA / SIPC, a
Registered Investment Adviser. General accounting, tax preparation, and payroll processing services
offered by Harris Tax & Wealth Management, PC are separate and unrelated to Commonwealth.
To date over $118,000 has been donated to mountain area nonprofits by

Family Affair…
BY DUANE REDFORD

feel extremely lucky to fish with this group of men
“Ievery
year; I can confidently call them friends.
”

I’ve been lucky to fish
Things really got
with thousands of folks
interesting mid-mornfrom all walks of life.
ing as the fish began
The vast majority of
to feed on the surface,
trips have been great,
gulping down emergand that helps me look
ing, adult, and spent
forward to the next time
bugs. That’s always
we skip on the water.
great fun with a group
There are a handful of
like this, as each time
trips that I look forsomeone would miss a
ward to each year, and a
fish, you’d hear a pile of
recent trip fits that bill.
comments and eventual
I was fortunate to
loud gagging sounds.
fish with a group of
They did all this withZ-dub with a fine Tiger Trout
gents for what I think
out taking their eyes off
is the twelfth consecutive year. I call this the their drifts, pretending that they didn’t really
Billy Rahe group, and these gents are all stel- notice. It’s like this from sunup to sundown
lar individuals, and the group could be named for four days. One must be careful with a
after any one of them. This group consists of group like this to not let them see you screw
five lifelong friends. They have played ball up! We ran tandem dry flies to match the nattogether, attended each other’s weddings, and urals in sizes twenty and twenty-two. Those
of course, fish together in Colorado four days of you who dry fly fish a lot know the fun
out of the year. To top it off, I get to work with caused by fishing tiny dry flies in foam lines.
long-time guide and friend, Jeremy Hyatt, as The difficulty in recognizing and setting on a
we fish this group all over central Colorado.
surface eat only amped up the fun.
This year we hit several different blue lines,
I feel extremely lucky to fish with this group
and the fishing was pretty good for the most of men every year; I can confidently call them
part. The tiny Trico Mayflies are prevalent now, friends. So, to Nart, Z-dub, Brahe, Arahe, Jer,
so we concentrated our efforts on that hatch and Kess, thanks for another great year. The
from mid-morning to mid-afternoon, then laughs are nonstop, and the fishing is taken
the Psuedo Baetis would start to hatch late seriously. It’s always fun to fish with family!
afternoon. Most of this group carried “miniFear No Water!
rigs” consisting of a large dry fly (Chubby
Chernobyl) with two droppers below. The
Duane Redford is a Colorado fly fishing
droppers, as you can imagine, were impostors guide, author, national speaker, and signature
fly tyer for Montana Fly Company.
of various stages of Tricos. You’d find RSIIs,
duaneredford.com @flyfishersplaybook
Buttcrack Baetis, Foam Wing Emergers, and
other goodies trailing that big dry fly most of
the time.

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

Our December theme
is The Holidays!

We’d love to hear what you have to say!
Email your story to jeff@mtnconnection.com.
[ Deadline is the 16th of Month.]

A Planned Surprise from Zandee Gallery
zandeegallery@gmail.com • www.tzimages.com
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from the experts

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

— B U F FA L O PA R K D E N T I S T RY —

What’s New for
Advantage Plans In 2022?

New Teeth in a Day?

BY ED REGALADO
Can you believe it’s already
that’s another factor you’ll want
November? And now that it
to weigh if you’re considering a
is, we are in full swing when it
change and hoping to stick with
comes to the enrollment periyour current PCP.
ods that come around each year
Speaking of medical pracfor Medicare beneficiaries with
tices, I understand that by
December, Evergreen will have
Advantage HMO or PPO plans,
two new medical offices to
as well as folks under 65 who
choose from. Conifer Medical
get their health plans through
is opening a satellite office
Connect for Health Colorado.
If you are considering making
at 30940 Stagecoach Blvd
changes to your Advantage Plan
in Evergreen. Boulder Valley
Family Practice is now open and
for 2022, this article is for you.
First, if you already have
We are happy located in the same building in
or are interested in Advantage
Suite E290. Conifer Medical will
to answer all
maintain its office in Conifer
plans for 2022, what’s availand continue to work with
able in our area will see some
your Medicare
those on Medicare, accepting
changes next year. Now is the
questions.
most Advantage plans. Boulder
time to check them out, and
if you see something that may be better for Valley is a Family Practice catering to patients
you, you have until December 7th to make a 5 – 64 and does not accept Medicare plans.
This enrollment season, Evergreen Health
change that will go into effect on January 1st.
If you delay, you’ll miss a January 1 start, but Insurance is working with United Healthcare
you’ll get a second chance during the Open by providing a Medicare Enrollment Center in
Enrollment Period to make one Advantage Evergreen at 27945 Meadow Drive. You can
plan change for 2022. OEP runs January make an appointment by calling us at (303)
674-1945 or just stopping by. We are happy
through the end of March.
Most Advantage insurance carriers have to answer all your Medicare questions and
“Extra Benefits and Features” such as dental, explain the various Medicare plans. The best
vision, and/or hearing care benefits and gym part is that our services are free. We are paid
memberships. Offered perks vary by plan, by the insurance company, and as independent
but benefits have generally increased for 2022 brokers we can discuss and enroll you in sevacross plans. Some Advantage Plans offer over- eral Advantage or Supplement plans.
the-counter benefits which allow you to select
With so many great new options, this should
items that can be shipped to your home at no be a busy Annual Enrollment Period. Please let
cost, and some even offer routine transportation us know if we can be of service to you.
which includes a $0 copay for 24 one-way rides
Ed and Dana Regalado are certified brokers.
to or from a doctor’s office or pharmacy. Knowing
Their office is located at 27945 Meadow
you can get a ride to and from the doctor’s office
Drive, Evergreen, CO 80439. They can be
once a month, if you need it, is a great bene- reached at 303-674-1945 or send an email to:
edregalado46@gmail.com.
fit. Not all medical practices accept all plans, so

“

”

BY ALEX ROBERTS

Dental implants can be used for a variety of tooth solutions,
“including
replacing a single tooth, all the way to supporting
a full denture and set of new teeth.
”

If you watch television, you
likely have seen a commercial,
or possibly multiple in the
same 5-minute period, about
New Teeth in a Day! Of course,
anything so avidly marketed
and seemingly too good to be
true should be evaluated a bit
closer to ensure the consumer’s
understanding is accurate! Last
month, I expanded on dental
implants and the “typical” process and expectations regarding the timeline of
the procedure. This month we will talk about
how “teeth in a day” can be a real possibility.
Dental implants can be used for a variety of
tooth solutions, including replacing a single
tooth, all the way to supporting a full denture
and set of new teeth. This versatility is what
can make implants such a great solution.
There are multiple reasons a front tooth
will be lost or need to be removed due to a
developing problem. Fracture, deep decay,
infection or resorption of the tooth from previous trauma are some of the reasons an existing tooth may need to come out. If an existing
front tooth is going to be lost, there is always
the consideration of placing the implant the
same day the tooth is removed. Commonly
this is the ideal solution for a front tooth,
because the current tooth provides a guide
for where the new tooth should go, and the
current gum tissue can be supported or left
unchanged from its appearance around the
natural tooth. This can provide a great opportunity to preserve the aesthetics of the “old”
tooth. The main reasons an implant would
not be placed right away is the presence of
insufficient bone, or excessive infection.

If an implant is placed when
a tooth is removed, there is
also the option of placing a
temporary crown/tooth at this
time as well…aka “a tooth in a
day.” The requirement is strong
stability when the implant is
placed and the absence of any
bite concerns that may compromise the healing of the
implant. This would not be a
permanent tooth, and additional appointments are necessary once the
implant is healed after several months to fit
the permanent.
The most common target audience for
“new teeth in a day” marketing are people
who have a failing set of teeth that all need
to be removed. The possibility is removing all
remaining teeth in a day, placing the implants
into the remaining bone, and attaching a
temporary healing denture to these implants
also this same day. This is a true possibility
for some people and, in the right situation,
can work very well. This process will include
at least 1 appointment before and after the
surgery with the follow-up appointments to
make the permanent teeth after healing has
occurred.
So, for some people, a tooth or teeth in
a day is a real possibility and may even be
the best way to get a great aesthetic outcome.
Typically, it will not be the “permanent”
tooth, however.
28577 Buffalo Park Rd • Suite 260
Evergreen, CO 80439
(303) 674-7741 • buffaloparkdentistry.com

Shop and Dine Local!

Aspen Park • Bailey • Conifer • Evergreen • Kittredge • Pine
Alternative Gift Fair
www.GiftTwice.org

CORE Electric Cooperative Knotty Pine
303-838-5679
www.CORE.coop

Aspen Park Framing
303-838-9851

Creative Interiors Design Mount Evans Home
303-758-5800
Health Care & Hospice
303-674-6400
Equilane Lending

Aspen Park Vet
855-377-2638
Big O Tires Evergreen
303-526-1100
The Bistro
at Marshdale
303-674-7670
Bistro del Lago
303-674-6826
Bootstraps
720-618-8924
Buffalo Park Dentistry
303-674-7741
Cactus Jack’s
Saloon & Grill
303-674-1564
Canyon Tack & Feed
303-670-8219
Casa Tequila’s
303-679-1913
Castles & Kitchens
303-838-4433
Colorado Furniture
303-838-4669

303-716-3238

Evergreen Animal
Hospital
303-674-4331
Evergreen Crafters
303-674-3153
Evergreen Health
Insurance
303-674-1945
Evergreen
Memorial Park
303-674-7750
Evergreen
Mountain Sports
303-674-5100
Fly Fishing Guide
duaneredford.com
Grant Automotive
303-697-0225
Hairport
303-838-0092
Harris Tax & Wealth
Management
303-985-7674

Mountain Wood
Designs
515-314-9122

Red Rocks Toffee
303-932-8066
Rocky Mountain
Music Exchange
303-670-1500
Rolling Ridge
Deck & Home
303-670-4919
Sasquatch Outpost
303-816-9383
Shadow Mountain
Gallery
303-670-3488
Spas Etc.
720-475-1795
Sunrise Solutions
303-816-6337
Valor Roof and Solar
303-770-7663
Village Gourmet
303-670-0717
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Gift Thoughtfully...go local!
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ENERGY INFLATION RISING SHARPLY
BY BROOKE WHITE, VALORROOFANDSOLAR.COM

T

he cost of living in Colorado is only
going higher. From the insane housing market, to groceries and especially
energy costs. Black Hills Energy, Xcel, and
CORE (formerly IREA) are just a few Colorado
companies that have increased rates this year.
On top of universally raising rates, energy
companies are also implementing “Time of
Use” pricing. This means depending on when
the customer decides to use energy, the consumer is charged different rates. Energy consumed during “peak hours” is charged at a premium. Energy rates are also not all equal. Each
company chooses what it considers appropriate rates. For example, CORE’s rate during its
peak hours, which are 4 pm – 8 pm, is $1.50.
Xcel charges 18 cents per kWh for its peak
hours, which are 2 pm – 6 pm. Compared to
the CORE rate, the Xcel rate of 18 cents seems
pretty minor, but that 18 cents is more than
double the previous charge of 8 cents.
Unfortunately, unlike buying groceries or
purchasing a car, consumers are stuck with
the energy provider that services their address.
Consumers cannot get competing bids and are
at the mercy of their energy provider. Solar
offers homeowners the opportunity to own
their own energy production instead of renting it from CORE or Xcel.
Solar makes financial sense all day every day
in Colorado. Colorado’s sunny weather, the
federal government’s 26% tax incentive, and

MOUNTAIN CON N E C TIO N | 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.

payment and installation fees. I
energy rate increases make the
can’t talk for all the solar comdecision a no-brainer. I recently
panies, but at Valor Roof and
worked with a family in Parker.
Solar, there is no installation
This family is receiving a system
fee or down payment. We are
that will produce a 170% return
able to easily finance the entire
on investment. That right folks,
cost of the system into a nice
170% return on investment, it
low interest rate package with
was not a typo. Yet, some homethe help of GoodLeap. With the
owners are hesitant to make the
exponential increase in energy
switch to solar.
cost, solar is considerably
This article focuses on some
cheaper. I recently worked with
of the most common holdups.
someone in Denver. Her averThe biggest reluctance is conage bill was $78 per month.
cern over what happens to my
Solar makes
homeowner’s insurance rates.
Her personal power plant will
financial sense
Will the savings from the system
produce 98% of her energy and
be absorbed by the increased
all day every day cost her $51.59 per month. She
rates of homeowner’s insuris saving $316.92 per year.
in Colorado.
ance? I spoke with an American
What if I sell my home?
Family insurance agent a few
Isn’t selling homes with solar
weekends back on this issue. He was ada- extremely difficult? According to several realmant that yes, your rates will increase, but tors I have spoken with, adding solar panels
the increase will be minimal, maybe $4 – $8 a to your home drastically increases your sellmonth depending on your insurance provider. ing price. Adding “wow” items like pools and
How is it so cheap? Let us say you purchase a fountains look impressive, but buyers also
solar system for $20,000. But you are adding it view those items as money pits due to the conto a house that values at $713,637, the average tinued cost of upkeep. A solar system is viewed
appraised value for homes in Monument. So as a financial investment that will produce
the difference between the pre-solar insured energy savings for decades to come. Buyers
value and the post-solar insured value is 2.7%. will pay premium dollars now for the ability
Another common myth is that solar is to cash in on future savings and no or minimal
too expensive, or I cannot afford the down electric bill. By adding the solar system, you

To date over $118,000 has been donated to mountain area nonprofits by

“

”

can increase your asking price and collect the
26% federal tax credit. Roof inspections are
a necessity when selling homes. If you know
you need to replace the roof to optimize your
selling price, you should add solar at the same
time. By doing this, you can add the cost of
the roof that has solar on it to the total bill for
adding solar. That means you can receive the
26% tax credit on the roof costs as well as the
solar system. All of those items will add tens
of thousands to your bank account. Now, it is
important to mention that purchasing (instead
of leasing) the solar system is key. The horror
stories are true that houses with leased solar
systems are difficult to sell. That is because the
lease has to be signed over to the new buyers,
similar to finding a person to sublease from
you. The company that owns the lease has a
lot of power in determining if they will let you
out of the lease and if the buyer can take over
your lease. For those reasons, I only recommend owning your solar system.
I hope this article helped dispel these
common myths about solar. Each solar system
is unique and I truly enjoy working with folks
to build their perfect personal power plant.
I look forward to answering your individual
questions and bringing you into the 21st
century of power creation. Let’s see if solar
makes sense for you. Brooke White:
C: 303-704-2449, O: 303-770-7663
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Penny for your thoughts

As declared symbols of the historic
“and
pioneer spirit of the West, and
with their contributing to the diversity
of life forms within the Nation, these
animals must be protected.

”

No Country for Wild Horses
BY PENNY RANDELL

T

here is a tremendous controversy at
hand regarding wild horses here in the
West. Rangeland ecologists report that
nearly 90,000 horses and burros roam freely
in Western states, although the lands are only
able to support 27,000. These animals multiply rapidly with an outcome of populations
doubling every four to five years. These figures do not include the number of annual
foals, which stands at 14,000 to 18,000 head
at this time. The oldest newspaper in Utah,
the Deseret News, spent eight months covering
this issue. After interviewing wildlife experts,
rangeland ecologists, ranchers, cowboys and
others, the figures stand true.
This is a situation that tugs at the heartstrings of Americans. The Bureau of Land
Management (BLM) says it will cost $5 billion and take 15 years to get the herds to their
rightful populations. Recognizing the number
of years involved here, it is believed significant damage has already fallen to various
landscapes that will take decades to regrow, or
never recover at all.
Because many of these populations are
managed with artificial boundaries on lands
where predators have been removed for the
livestock, the cost is overwhelming. At present, there are 50,000 horses kept in off-range
corrals or pastures that could be adopted.
However, age and other physical factors keep
this from happening. Corralling of wild horses
by the BLM costs the American taxpayer $81
million a year just to manage. This number is
predicted to increase to $1 billion relatively
soon as horses and burros are ushered off the
range. The final figure stands at $47,000 per
animal over its lifetime.
The BLM operates under strict scrutiny
and deals with a litany of lawsuits surrounding roundups, or lack thereof. Supposedly it
is illegal to euthanize healthy horses or offer
them for unrestricted sale because they may
end up in a Canadian or Mexican slaughterhouse. On the other hand, the U.S. does
purchase horse meat from these countries to
feed our exotic animals in zoos. Critics called
foul on what they said was an overblown and
exaggerated problem and said “gathering” for
“limited sale” was merely a disguised effort to
slaughter horses involved.
It should be remembered that the Wild FreeRoaming Horses and Burros Act was passed
unanimously through Congress and signed
by former President Nixon on December 15,
1971. This act protects wild horses and burros

within designated territories by both the
Forest Service and BLM. Despite this, the BLM
uses low-flying helicopters to stampede and
round up these horses, removing them by the
thousands from public lands in the West each
year. Once gathered, the animals are placed in
holding facilities. Such efforts are intended to
protect wild horses and burros from capture,
branding, harassment, and death. After all, as
declared symbols of the historic and pioneer
spirit of the West, and with their contributing
to the diversity of life forms within the Nation,
these animals must be protected.
Wild horse welfare organizations believe
the federal government sets its goals too low.
Along with the 90,000 free roamers, there are
2 million privately owned cows sharing the
land that take a significant toll. These groups
feel the deck is stacked in favor of ranchers. The debate on what to do is currently
at a stalemate. However, last year the House
of Representatives sought an appropriation
for $11 million for reversible birth control
for wild horses and burros on federal land.
Congress disagreed and instead penciled in a
$21 million increase in wild horse program,
but only after BLM completes a five-year plan
to increase roundups and birth control. The
Biden administration hasn’t yet joined the
fight, but advocates think they have an ally in
the appointment of the new interior secretary,
former Rep. Deb Haaland from New Mexico.
After celebrating her selection, 70 wild horse
conservation organizations co-signed a letter
to the new secretary calling for an outright
ban on livestock grazing on federal land for
the sake of the wild horses and burros. They
stand strong in their demands for a scientific
assessment of what grazing permits for cows
and sheep mean to sustainable populations for
wild horses.
In a 2019 survey the Congressional Budget
Office reported that the BLM spent $79 million on rangeland management, but collected
just $26 million in grazing fees. Last year
alone ranchers paid $1.35 per month per
animal (the least amount allowed by law) to
graze on BLM lands. The National Cattlemen’s
Beef Association says the problem is inescapable and there are just too many horses. It
has been said, “The sclerotic (rigid and unresponsive) nature of public lands management
prevents any progress from being made. In the
meantime, rangelands, ecosystems and wildlife species they support all suffer because for
some groups and enthusiasts no price is too

high to keep wild horses from being managed
in a responsible manner.”
But, what does a responsible manner mean?
Wild horses in government holding facilities
in America are set to be killed to make room
for cattle grazing. After a significant vote from
the National Wild Horse and Burro Advisory
Board of the BLM, up to 45,000 wild horses are
to be culled using taxpayers’ money as part of
an “emergency measure.” It has been said that
domestic horse slaughter is a necessary part of
the billion-dollar horse industry. This industry
provides revenue, jobs and taxes. Supposedly,
it also offers a humane, economically viable
disposal option for unwanted and dangerous
horses. In preparation the wild horses have
already been relocated to make room for the
cattle ranchers who claim that resources are
too limited to support the wild horses.
For decades now, extra cash is earned by
the cowboys who round up the wild horses
for nothing more than slaughter. These boys,
called mustangers, believe the wild horses are
a nuisance that add no value to the land. To
kill a horse, the area just under the forelock
is penetrated with a bolt gun or gunshot that
leaves the animal unconscious. The next step
is to allow the animal to bleed out to ensure
death. Their meat is used to feed other animals
or for human consumption.
The American public has made clear their
belief that the BLM should never be allowed to
slaughter or even round up wild horse herds.
Still, the BLM works mainly for the interests
of the ranchers. These roundups are taking
place without the input of the public, despite
the fact that the lands belong to the American
people. The public is legally entitled to add
input to all these happenings and receive
timely responses. Considering Wyoming
and Colorado, powerful grazing associations
control these lands and have eliminated all
impediments to their utilizing it. Cattle barons
who controlled all endeavors concerning wild
horses engendered a wealthy, fast-growing
cattle industry. In control of all these grazing
lands, the cattle barons perched above the
cattle herds, selling and slaughtering cows as
they saw fit.
Cattle barons consider the wild horses to be
nothing more than an impediment. Somehow
these critters adapted to the wilderness, never
mind efforts to stop such. No longer recognized as a symbol of the great American West
and left alone to survive on their own, the
wild horse has become nothing more than a

impediment to cattle grazing. Sadly, the roundups mean being transported to places where
there is little chance of survival, meeting death
in the end. The myth of being adopted is actually a coverup for the fact that the BLM doesn’t
even keep track of their whereabouts.
The BLM carries out mass roundups of
wild horses and burros, on the very land that
the wild animals share with their livestock.
American taxpayers pay ranchers to operate
the helicopters that do the job at hand. Some
horses are shipped to the Midwest where contractors pay more than $3 per day per horse, or
close to $100 per month. Meanwhile, ranchers
in the West are paying less than a nickel a day
for a cow and calf or for five sheep to graze on
public lands.
All these practices have been federally
approved because of the money they generate
for both cattlemen and the government. In the
end, the cattle industry for sure wanted the
government to control and regulate the use
of public lands. This is how the BLM came to
be. It was never created to allow the public to
control their own lands.
Horses have always been an integral part
of the American lifestyle. They were essential
in the growth of America to traverse long distances, for farming, mail delivery and even as
instruments of war. The horse was always a
key contributor during the western expansion
and is as important as every animal that lives
on our public lands. To say that the horses are
putting a “strain” on the overall ecosystem is a
pernicious argument. It’s the human who puts
most of the strain on this world. In the meantime, the BLM MUST protect these horses if
they consider themselves managers of public
lands.
Today the BLM is at a crossroads that will
inevitably determine the future of America’s
wild horses. Know for certain science is the
only path and, in this case, it is welcomed and
demanded. Will the BLM truly protect our
public lands for all species or simply remain a
tool of the rich and powerful? Meanwhile, take
a minute and ponder the horse. Find one; pet
one; look him in the eye. There’s nothing like
it and this is what it’s really all about.
The views and opinions expressed here are those
of the author and do not necessarily reflect the
official policy or position of Your Mountain
Connection.
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THANKSGIVING — AND GRATITUDE

BY ANNE VICKSTROM

how to sprinkle a little gratitude throughout your day.
“Learn
”
— Amit Sood, MD
It’s something we instinctively
know, but isn’t it great when
scientific studies back up what
we know to be true — showing
gratitude, and giving thanks,
actually improves our health.

T

he Mayo Clinic suggests being intentional about showing gratitude by
keeping a gratitude journal or notes
of gratitude in a jar, and posting notes and
photos of things that bring you gratitude,
can help us actually feel and function better.
“The goal is to move your mind from thinking about gratitude occasionally to making it
second nature. Eventually, you’ll lower your
gratitude threshold so that you’re grateful for
little things — and you’ll learn how to sprinkle a little gratitude throughout your day,”
states Amit Sood, MD, who runs The Resilient
Living program. (https://www.mayoclinic.
org/healthy-lifestyle/adult-health/in-depth/
improve-health-practice-gratitude/art)
Harvard Medical School states, “In positive
psychology research, gratitude is strongly and
consistently associated with greater happiness.
Gratitude helps people feel more positive emotions, relish good experiences, improve their
health, deal with adversity, and build strong
relationships.” (health.harvard.edu/healthbeat/
giving-thanks-can-make-you-happier)
The University of California at Berkeley’s
Greater Good Science Center states, “After 15
years of research, we know that gratitude is a

I will continue to show gratitude and be
ever-so-thankful this Thanksgiving season
and every day, for how much we have that
inspires gratitude for where we live.

”

PHOTO BY GARY LOFFLER

key to psychological well-being. Gratitude can
make people happier, improve their relationships, and potentially even counteract depression and suicidal thoughts. But might the
benefits of gratitude go beyond that? Could
gratitude be good for your physical health, too?
While some studies have associated gratitude
with a whole slew of benefits — from fewer
aches and pains to improved sleep to better
cardiovascular health — others have found
more mixed results. More research is needed
before doctors start giving out prescriptions for

To date over $118,000 has been donated to mountain area nonprofits by

gratitude, but there’s good reason to suspect
that gratitude has positive ramifications for
your body.” (greatergood.berkeley.edu/article/
item/is_gratitude_good_for_your_health)
Often, when we would drive up the hill and
come to the “bison exit” at exit 254, I would
take in the incredible scene of the Front Range,
clap my hands and say, “Good job, God!” It
has now become a saying — albeit with a bit
of teasing included — that our adult kids say
the same. We’re one of those families who take
a drive to go see the aspen and appreciate the

vivid colors. We stop while taking a walk as
the snow falls to just listen to the flakes land,
creating that wintery silence we love.
I know that, to some, I may seem out of
touch, a bit too optimistic, but I’m not clueless.
I recently spoke to one of our front-line workers, a school nurse, who told me that the numbers of our high school students who struggle
with depression is increasing. I pick up stories on Nextdoor that express frustration with
people driving too fast, being un-neighborly,
or flying past elk as they try to cross the road. I
have to wonder if practicing gratitude — being
thankful — might benefit them. I know it has
benefited me.
Stopping to watch a hummingbird in the
summer, inhaling fresh pine-scent in the
spring, listening to the elk bugle in the fall, and
appreciating the stark beauty of freshly fallen
snow in the winter, adds to our lives. Living in
our mountain community allows us to see the
sparkle on Evergreen Lake, the expanse of The
Flying J, the hillsides all around us, and for
that I will continue to show gratitude and be
ever-so-thankful this Thanksgiving season and
every day, for how much we have that inspires
gratitude for where we live.
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.
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Zapata Ranch
BY KAARSTEN TURNER

Z

was a picnic table and an open range, the shadow of the Sangre De Cristos
“Our classroomstretching
out across us as the sun moved from east to west.
”

apata Ranch is a 103,000-acre property
owned by The Nature Conservancy just
south of Crestone, Colorado. It sits in
a place where the Sangre De Cristos buckle
into the Great Sand Dunes National Park and
Preserve. The tall prairie grass is as big as the
sky on those high plains, a mirage of equal
parts gold and blue, big vistas and mesas in
the distance, as the summer rolls over. The sun
moves south, the beginning of those days getting shorter.
In October, the gold range grass turns
brown and the water holes get ready to frost
overnight. The groves of aspen, yellow, orange,
and red, were giving off their own kind of
light. The first night, my entertainment was
to lie in the grass and watch the night sky. I
could touch the handle of the Big Dipper with
my left toe if I stretched my leg high enough
towards that sky. I came home and showed
my boys how I could’ve done that. I lay down
at the end of my bed, my jeans still covered
in the dust from the corral, and made a “V”
with my legs, like Pilates, I said. “I could quite
literally touch the Big Dipper with my toe if
I went like this. And, then the Milky Way,” I
said, “I have never ever seen the Milky Way so
bright.” I wanted to show them the constellations the way I had seen them the night before.
I wanted to tell them the stories and talk about
light years and the stars. I didn’t though. I just
lay there with my toe near the edge of the bed
and kept the rest of the words inside of me.
My first morning there, the wind woke me at
first light, screaming circles around the cottonwood trees against the glass-paned window of
Stewart House, the ranch house where I slept.
The ranch is a working one; bison, cattle, and
horses live amidst the sage, sunflowers, snakes,
and sandhill cranes. It’s all self reliance south of
the dunes. Everyone there has work to do. The
wind and the wranglers move things around;

The wind and the
“
wranglers move things
around; sand, people,
and livestock, all find
their place.

”

sand, people, and livestock, all find their place.
In this space, close enough to the Rio Grande,
rising up into the San Juan mountains, words
and feelings and silence crystalize.
I was there to write and ride and take a
breath. Pam Houston was my teacher, as well
as for fifteen other women, wrangling and
writing and telling stories. Pam wrote Cowboys
Are my Weakness in 1992, and followed that
one with five other books. Cowboys was her
PhD dissertation, but for me and all of the

women at Zapata, it was an homage to smart
women and men, wild and hard to pin down.
The women there with me, we all had a bit
of that, free-spirited and entertaining. Pam
can ride a horse and write a sentence, and we
wanted to hear what she had to say about that,
both of them in equal measure.
Our classroom was a picnic table and an
open range, the shadow of the Sangre De
Cristos stretching out across us as the sun
moved from east to west.

There was a Colorado senator there, a lifestyle marketing executive from Brooklyn, a
teacher from Corvallis, a woman whose life
was a legacy in its own right. She raised and
lost children all in the same lifetime, burying
her own husband eleven years ago. There was
an editor of an arts and culture magazine from
Santa Fe sorting out whether she wanted to
stick her masters program out. A former writer
from the Washington Post, a tall beautiful redhead with a braid falling down her back. She
had been a wrangler at the ranch a few years
back and a few other ranches before that. She
had custom-made chinks and a silk wild rag
that matched the patina in her boots. She gave
up a life of wrangling to write copy for Blue
Cross Blue Shield in Detroit. Her contract
was up in December, and that meant something. There was a woman who was married
just three weeks before and texted all week
with her carpenter husband working on their
AirBnB in a ski town.
With all of these versions of life in one
place, the “Land of Women” is what I called
it and what I told my people back home. The
women. We talked about all of these things,
our jobs and the children and the mountains.
We talked about love and loss and dreams and
rebirth and faith.
We wore cashmere sweaters and jeans and
found feathers for our wide-brimmed hats. We
made drinks by the fire and laughed about the
intermittent hot water in our showers. Each
day’s rhythm was a continuous drumbeat of
recognition and empathy and leadership.
At the end of the first day, I knew that this
trip was going to change my whole life. These
women, the loves of my brain life, they were
piling up like snow drifts. I knew they, and
the horses and the expansive sky would help
me figure out a way to make the right words
come out of me.

Healing Power of Storytelling
BY DR. MEG KIMBALL-HODGES

“We have power over the stories we tell ourselves.”
Story, as an ancient practice,
is a way to connect those with
differing opinions, values and
practices. It’s a means to connect
people within communities and
a way of passing on wisdom to
further generations.

T

he opportunity to sit and listen to
someone bare their soul is not only a
gift for the receiver, but also the storyteller — The story is an inter-relational dance
amongst the power of emotions connecting
those who are willing to experience ambiguity and vulnerability with a sense of intrigue
and changing the lives of all involved. To share
one’s inner emotions and to be felt and to be
understood makes this thing called life feel less
lonely and increasingly expansive. This uncensored stream of words and emotions flowing
from the unconscious brings increased awareness of the inner workings of the soul to both
the teller and the listener.
As a blossoming adult, intently focused on
becoming an expert in how the mind works,
I continually approached the crossroads of
not having the answers for “fixing” the pains
that plagued those I cared so much about.
Internally, my heart ached and my mind
searched for a remedy of the pain the person
experienced. Over time, I realized my job was
not to focus directly on the outcome or take
away the pain. The power of presence, truly
listening and accepting the pain, fears, and

uncertainty that were being expressed was
much more powerful than being the expert
with all the answers. By asking questions and
then telling pieces of the story back using my
own words, I opened a space for a revising of
the story one holds. When a person’s story
turns into complaining, it can be more damaging than good. So an important part in healing
is asking the how and why for the feeling and
looking more deeply at the process. What we
think happened shifts and changes as together

flowing with the currents of life. Our reflecting upon trauma, love, loss, pain…is needed
to heal from, learn, and re-story our experiences, giving us a new refined perception of
the flower that blooms after the fire and ash.
How often have you told yourself, “I’m not
good enough,” or “I should be doing, feeling,
and acting another way”? These are all stories, stories that hold us back from just being
ourselves and embracing life. Sometimes we
don’t recognize what we are doing or are too

we discover more complex truths. The sharing
of emotions and adding meaning behind the
experience lightens the weight or burden held
by one person and creates a greater sense of
agency and belongingness for sharer and listener. We release ourselves from the shackles
and become the master of our life.
The stories we tell ourselves about who we
are, where we came from, how we look, our
successes and failures, and how we’re treated
have an imprint on how we perceive the world
and respond the new circumstances. Yet, our
stories can change like the tide, ebbing and

ashamed to let the rest of the world in on our
secret. Yet, facing our demons or shadows is a
major step in letting go.
The most powerful stories are those of joy,
gratitude, humor, and love. We have power
over the stories we tell ourselves. Emotions are
contagious, and positive emotions can help
shift fears and blues into states of adventure
and bliss. When we find a space for humor,
joy, and gratitude we create beams of light
that cut through times of darkness. Humor
is a complex style of resilience, a way to face
a world that at times borders on the absurd.

Humor helps us see more of our humanity and
realize that the world is not always as gloomy
and serious as we may portray it.
Thanksgiving is a great time to embrace the
sharing of stories. Siblings sharing their different experiences of growing up in the same
household, spouses talking about their own
upbringings, exploring changes that occur as
you grow older, and reflecting on major events
of the past are all ripe areas of interaction in
storytelling and re-storying for continued
growth. I’m thankful to those who have shared
their stories with me over the years. Your willingness to open your heart lends to my heart
breaking wide open. We help others rework
their own stories by fully engaging ourselves
in another’s sharing of their deep suffering.
We help break the barriers of silence and disconnection and find a new voice of strength
and perseverance. Healing comes in many
forms, but first we must be willing a fully
engage and experience the initial pain. What
transpires may surprise you. I know it does
me. Another’s story changes me and helps me
feel more connected with those I share in this
thing called living.
Dr. Meg Kimball-Hodges is a clinical and
sport neuropsychologist and the owner of
Colorado Neurofitness: Assessment and
Peak Performance Center. She is a graduate
professor in sport psychology specializing in
brain assessment and training, psychotherapy,
and neurofeedback. You can email Meg at
drmeghodges@gmail.com
or call (510) 282-8953
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THE KITCHEN TABLE

EXCERPTS FROM THE CURRENTLY UNPUBLISHED BECOMING CHARLIE: A MEMOIR
BY CHARLES MONLEZUN WRITTEN FOR HIS GRANDDAUGHTER CHARLIE BLEU

W

“Every family has its kitchen table, and every kitchen table has its stories and memories.”

ithin hours of my mom saying
“Yes” to Dad’s marriage proposal, he
began to look for a suitable home.
By their wedding day, August 13, 1941, he had
acquired a rambling two-story house on two
lots on an unpaved street in Lake Arthur, La.
It was 327 Arthur Avenue, built in 1905. It
became the locus and focus of their lives, and,
eventually, that of their ten children who called
it home.
The skeletal bones of the original floor
plan remain today. Between its purchase in
early 1941 and occupancy in August of 1941,
Grandpa Antoine Monlezun, carpenter that he
was, went to work at 327. He boxed in the
large upstairs front screen porch, making it
into a bedroom. He installed three windows
on the front/east wall and two windows on
the north and south walls to help with the
humid heat of the summers. He plumbed a
small room, making it a kitchen, doing similarly to provide a small bath. He built an outside stairway for a separate entrance that then
allowed an upstairs rental space to exist. The
main bedroom walls were paneled by Dad’s
baby brother, Alvin, when he was home from
the Army on leave. After Uncle Alvin’s death
in combat in Germany on October 10, 1944,
Dad could seldom go upstairs and rarely into
that room. Uncle Alvin’s physical body lies in
Henri-Chapelle Military Cemetery in Belgium,
but I have always felt his presence in that bedroom, not unlike how Grandpa Monlezun’s
presence is palpable in that beautiful front
bedroom.
Renting the upstairs meant an extra fifteen
dollars per month income. This meant that
every month was like a five-week month. You
see, Dad worked at the Lake Arthur Rice Dryer
as timekeeper and office manager for fifteen
dollars per week. That was $75 per month or
$900 per year. Spend wisely, Charlie Bleu.
Between 1941 and the summer of 1955,
the homeplace remained as it stood on their
wedding day, that is, if you don’t count the
births of seven children. Then, in the summer
of 1956, we, en masse, moved into temporary
quarters just three blocks away. We were to
be in Grandpa and Grandma Broussard’s old
home immediately across Third St. from Dad’s
office. That old home made our homeplace at
327 Arthur Avenue seem like the Taj Mahal.
Here’s how and why we moved.
In 1955, Dad acquired the gasoline, diesel,
and lubricant contract with T. L. James
Incorporated to build the thirteen-mile stretch
of Highway 14 from Lake Arthur to Gueydan.
That meant a 1,000-gallon bobtail load of fuel
twice per day, plus five-gallon cans of crankcase oil, cases of transmission oil, and grease
for hundreds of zerks. This job took over a
year, working six days per week, weather permitting. Weather not permitting meant rain,
often several inches per downpour. This meant
that days of work moving dirt from the deep
dirt pit onto the new roadbed would have to
be redone because of washouts and runoffs.
Now, you may read that and think “delay.” But
no, not to us. It simply meant more sales.

I loved that job and here’s why. On the
Saturday morning fuel load, I was allowed to
ride out to the job and spend the day in the
cab of the huge earth-moving machine known
as a Euclid or “Euck” as we called it. The
driver, Lake Arthur native Tannas Guidry, was
the Euck’s driver. When I was five years old,
he had operated a heavy “roller unit” to press
the asphalt onto Iowa St. in front of Grandpa
and Grandma Monlezun’s house. He had put
me on the seat beside him and allowed me to
pull on the levers, throttle up and down, and
generally “be older” than I actually was.
Mr. Tannas knew that he could teach me,
now at age nine, to drive his Euck within a
couple of such Saturdays. With him seated
beside me, I was allowed to first take over the
steering wheel, then all of the controls. The
best part of the experience was coming up the
steep incline from the bottom of the job’s dirt
pit, fully loaded, screaming in “grandma,” that
is, first gear, all the way up and out. Doing this,
that is, being trusted on this machine, was just
what the diminutive, runt-of-the-school-yard
needed to look his larger classmates in the eye
and to feel their equal. By the Saturday afternoon bobtail delivery, I was standing tall and
improving in my French-speaking skills. You
see, the most interesting part of the day was
sharing the cab of the Euck with my teacher
who spoke almost no English. Even today, a
ride to Gueydan offers the remembered smell
of dirt, diesel fumes, the shudder of twenty-five tons of Euck in grandma, and the
sound of Tannas hollering, “En plus!” which
in our code meant, “Give it the gas!”
Wow, so many rabbit trails of memories. So what does all this have to do with
the kitchen table, you ask? (If you have not
asked that question by now, you have more
patience than I, Charlie Bleu.) By the summer
of 1956, Dad had netted enough income to
make some much-needed additions and renovations to our homeplace. That thirteen-mile
stretch of Highway 14 was a real gift to our
family. Carpenters went to work to add one
large (girls’) bedroom and bath with a wall of
closets just off the kitchen. Then they removed
the wall between the dining room and the
kitchen. They also built a wall of storage and
closets in the “back room,” which had been
the bedroom for three girls. We five boys, by
that time, were all sleeping upstairs. They
also ran a gas line into the pantry behind the
kitchen. Why? Mom had finally gotten a washing machine in that pantry but not yet a dryer.
She, often we, hung four loads of washing per
day out on yards of clothesline in the backyard. Wait, no washing on Sundays meant
eight loads on Mondays. Additionally, a rainy
day meant wet clothes hung over every surface
in the house. So a gas line equaled a dryer,
and a dryer equaled convenience. Some of my
earliest memories involve my mother washing
loads of clothes on a washboard in our clawfoot bathtub. So you see, the additional space
and amenities that came into our lives in 1956
were a game changer.
Finally, let me get to the title of this story.

To date over $118,000 has been donated to mountain area nonprofits by

After the carpenters left, my parents, in their
affluence, sprang for a new kitchen table. This
acquisition had to be capable of accommodating “everybody” (a term which was yet to be
defined), and all of the food needed for present growth spurts and future holidays.
Dad knew about a small, furniture-making
operation in nearby Crowley. He and Mom
sketched their desired design of our kitchen
table and commissioned its building. Within
a short time, our gleaming table and twelve
matching chairs arrived. It was oak, in an oval
design, about seven feet long and over five feet
wide. But the cherry on top was a lazy Susan,
three feet in diameter, that was placed in the
middle of that table.
Oh yes, I forgot to tell you that a twelvefoot wall of upper and lower cabinet storage,
with a Formica countertop between them, had
been included in that dining room carpentry
update. Additionally, new cabinets flanking
Mom’s ever-busy stove and sink areas were all
part of the magic of our new castle. I am sure
that Mom and Dad, considering their humble
childhoods, considered themselves now most
fortunate.
At that point in time, they purchased a commercial milk-dispensing machine. That model
held two 5-gallon cans and was soon replaced
by a larger 3-can model, two for milk and one
for water. At full tilt in the early-to-mid-1960s,
we consumed a 5-gallon can of homogenized
milk every other day, and that consumption
included ice tea at lunch.
That large table in that large room in that
busy home became the epicenter of our family.
Screaming laughter, quiet tears, bottomless-pit
appetites, hormones, birthday parties, First
Communion and Confirmation celebrations,
graduations, every holiday for years, and
hundreds of guests. Then, the quiet years,
when only Mom and Dad sat at that table and
chatted about their day–and their memories.
Then, Mom sat there alone after Dad’s sudden
and unexpected death in 1985. Between 1985
and Mom’s illness beginning in September of
1999, she sat at that table, alone as much as
necessary but as seldom as possible. Drop-ins,
invited guests, anybody who could break that
silence would be welcomed and fed. Mom
wore out a couple of cars trying to get to her
children’s homes and kitchen tables. Whatever
it took to break that kitchen table silence. She
hated the quiet. But do not be saddened by
any of these later years, Charlie Bleu. I always
remember hearing it said that we are given
memories so that we might have roses in the
snow.
Here is just one of the roses at that kitchen
table. It’s Thanksgiving Day of 1964. Robert,
who would be married to Wanda Womack by
November of 1965, is twenty years old, living
at home with Mom, Dad, and younger siblings
at 327. He is working for Lee J. Monlezun–
Interests. He’s a high school state champion
pole vaulter; a Superior-winning state soloist
for “Old Man River,” and a kid who tried to
get second-gear rubber in every car and/or
pickup truck he ever drove. He was the kind

of character who used our winch truck to
hook up to the replacement, temporary building resulting from Hurricane Audrey, known
as the Lake Arthur Police Station. That 15’ x
25’ building was on timber skids, and Robert
just could not stand it sitting there so, sooo, in
its place. Those skids kept calling his name.
The morning after its midnight move onto
the middle of the boulevard on Main St., an
early knock at the door brought Chief Sostan
Broussard to ask Dad if there could be any
connection between his big winch truck and
the errant, misplaced police headquarters.
And, asked Sostan, was there any link between
Dad’s son and certain local, known, consorting adolescent felons who shall remain nameless (unless the reader knows Pat Broussard,
Calvin Campbell, and Stedman Duhon).
So, with this sampling of background
escapades, Dad, on this Thanksgiving Day,
asked Robert, who was on the cusp of official adulthood, to carve the twenty-pound
turkey. This giant, perfectly stuffed, juicy and
baked-brown, soon-to-be-feast is resting on
one of Mom’s largest and prized platters. That
bird-platter seasonal combination is sitting on
that so-easily-spun, three-foot lazy Susan at
the center of the center of our culinary lives.
So Robert, probably fresh from some criminal activity for which there is no statute of
limitation, takes a carving knife in hand, and
hollering, “What a bird!”, spins that lazy Susan
much too fast. How fast? Fast enough for that
three-foot round disk to become a launching
pad for the twenty pounds of turkey and that
prized platter. They simultaneously slammed
several feet away against the wall, which did
not give an inch but suddenly looked like a
combat zone of bird and ceramic carnage.
SILENCE…giggles…tears…more giggles…
howling laughter…silence…screaming laughter…and all these years later, a story still told.
We ate sliced ham for dinner that meal. To the
present day, if someone hollers, “What a bird!”
in our Lake Arthur kitchen, we all duck! (Did
you catch that pun?)
You see, Charlie Bleu, every family has its
kitchen table, and every kitchen table has
its stories and memories. When you are old
enough to do so, please get yourself a kitchen
table and surround it with family and friends.
There, make memories and tell stories. Great
kitchen tables are about cuisine and camaraderie, but not in that order. Food provides nourishment for today. Friends and family provide
nourishment for all of your tomorrows.

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.
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TEAM RUBICON

COOKING CLASSES WITH…

The Thrill of the Hunt

Called To Serve

BY BONNIE SMITH

BY FRANCESCA ARNIOTES

“

”

I

’m going to tell you a story about my grandfather. To appreciate it, it may be necessary
to remind readers who have not been on
the planet for at least a half century that in
the olden days, when there was no internet,
information-on-demand looked a little different than it does today. One could find someone
who was likely to be familiar with the subject of
interest and ask them. Books were a big source
of answers, especially encyclopedias, depositories of information about every subject under
the sun, for which there were door-to-door
salesmen, and if a household harbored one or
more intellectually curious members, a set of
30 glorious leather-bound volumes complete
with bookcase might be delivered to the house
one volume at a time upon receipt of weekly
payments. An extensive answer to some question might require a trip to the library to find
a book on the subject. For learning about food
and cooking of course, then as now, there were
cookbooks. The Sunday newspaper had a food
section with recipes for interesting new dishes,
and while it wasn’t information-on-demand, it
offered glimpses of new and different frontiers
beyond our known food universe, sparking
new questions.
My grandfather was a scientist at heart.
Almost all Italian immigrants made their own
wine; my grandfather had not only dug an
extensive wine cellar for the barrels of different varietals he made each year, but also built
a chemistry lab downstairs so that he could
test, refine and blend his wines and eventually
learn to make sparkling wines. Incidentally, it’s
a whole other story, but that latter effort had a
steep learning curve and involved the violent

Deer Creek Valley Ranchos in Bailey, thinning properties of over-crowded trees and
excess vegetation. They removed the undergrowth vegetation that would carry a fire to
quick-spreading crown fires and chipped the
cut timber and junipers to naturally disintegrate, adding to the soil base. Team Rubicon
and Deer Creek Valley Ranchos Firewise provided their services free of charge, asking only
that some meals be provided, or donations be
made to their organization. Bailey’s Crow Hill
Community Church and its members were
happy to provide breakfast meals for approximately 50 workers, and Deer Creek Valley
Ranchos Firewise team provided three days
of lunch meals with donations coming from
The Smiling Pig, Scooters, and King Soopers.

[My grandfather] loved good food, but went to restaurants primarily
to seek out new dishes, new flavors, and exciting presentations.

pulverization of the cellar stairs and a narrow
escape from certain death.
He loved good food, but went to restaurants
primarily to seek out new dishes, new flavors,
and exciting presentations. Then he would
read, research, experiment, and test until he
reproduced the food experience he was after.
Some dishes were for the pleasure of the family.
Many were adapted as innovative offerings in
our meat market or for a catering or for one
of the huge parties he and my grandmother
threw. My earliest training in food — both
retail and cooking — included exacting attention to detail, taking best advantage of color,
design, balance and flavor to surprise and
delight the consumer. Even the canned goods
were arranged to be pleasing to the eye.
I remember a period of time when my
grandfather was obsessed with the cocktail
sauce at The Old Original Bookbinders, a
renowned seafood restaurant on the docks
in Philadelphia. He thought it extraordinary
and it became his mission to reproduce this
sauce not only because we enjoyed loads of
shellfish at our table, but to impress the illustrious persons at the local hospital’s monthly
Board of Directors meeting which we catered

and whose standing order included 5 pounds
of jumbo shrimp. He returned to the restaurant a few times and chatted up his waiters
trying to wheedle a recipe for the sauce out
of the kitchen. He was fairly certain he wasn’t
going to get the recipe, but he might count on
them revealing one of the ingredients. He sent
his nephews, one by one, out to dinner at the
restaurant, being sure they’d order the shrimp
cocktail, comment on the sauce and see what
they could find out. By and by, my grandfather
duplicated the cocktail sauce, using his taste
analysis plus knowledge of the ingredients he
and his gang had gotten various Bookbinders
staff to mention. It received rave reviews everywhere it was served. He never claimed it as his
own. I don’t know if this is right or wrong, but
he proudly presented it as Bookbinders’ cocktail sauce. Whether his satisfaction in giving
credit to the restaurant came from the fact
that he alone was able to offer this exclusive
condiment or because he had so painstakingly
figured out the recipe of such a hot eatery, I
don’t know. But I do know this was only one
of many such missions, and I suspect that it
was, for him, all about the thrill of the hunt.
Indeed, when in the early 1970s Bookbinders

opened a food division and came out with
a line of food products, including jars of its
famous cocktail sauce, he was not dismayed.
We continued making it ourselves, as I still do,
and in a pinch, on a road trip for example, we
could buy a jar.
I can’t tell you what the label read in the
1970s, but I can list for you the ingredients on
today’s label: tomato paste, water, high fructose corn syrup, distilled vinegar, horseradish,
salt, lemon juice concentrate, soybean oil, beet
powder, natural and artificial flavor, xanthan
gum, potassium sorbate and sodium benzoate
and EDTA-calcium disodium. In a way, figuring out the recipe for the cocktail sauce served
in the restaurant was a great service to history.
Whether the company succeeded in bottling
the exact taste and texture of the sauce or it
just comes close, my family knows it as it was
when it was, all simple ingredients, and people
found it extraordinary. Today you can Google
a dozen recipes in an instant for anything you
like. But for that favorite restaurant dish, you
might want to gather some accomplices and
experience the thrill of the hunt.

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.

Team Rubicon partnered with Fire Adapted Bailey, and Deer Creek Valley Ranchos Firewise of Bailey, devoting three full days to serving the local community
providing some of our elderly and handicapped with needed Fire Mitigation Services.

When Julius Caesar crossed
the Rubicon at the head of his
legions and marched on Rome,
it marked a point of no return.
The phrase “crossing the
Rubicon” has since survived
in reference to any group
committing itself to a risky
course of action.

F

or many men and women of our Armed
Forces, the desire to serve their country
and fellow man does not diminish once
they take off the uniform. Through continued service, Team Rubicon seeks to provide our veterans with three things they lose
after leaving the military: a purpose, gained
through disaster relief; community, built by
serving with others; and identity, from recognizing the impact one individual can make.
Coupled with leadership development and
other opportunities, Team Rubicon looks to
help veterans transition from military to civilian life.
Team Rubicon is an international nonprofit disaster response organization that
unites the skills and experiences of military

veterans with first responders to rapidly
deploy emergency response teams, free of
charge, to communities affected by disasters,
and in the prevention of disasters.
Today they serve communities by mobilizing veterans to continue their service, leveraging their skills and experience to help people
prepare, respond, and recover from disasters
and humanitarian crises. By pairing the skills
and experiences of military veterans with first
responders, medical professionals, and technology solutions, Team Rubicon aims to provide the greatest service and impact possible.

For further information contact:
Duane Poslusny, State Planning Coordinator,
Duane.poslusny@teamrubiconusa.org
801-879-1418 OR
MiKe.O’Shea@teamrubiconusa.org
Donations can be made at:
TEAMRUBICONUSA.ORG

LOCALLY WHAT HAS TEAM RUBICON
BEEN DOING?

For three days, Team Rubicon partnered with

can
“Youenjoyandthatyourfreshbuddy
air and
the changing scenery that
Colorado offers.

”

Thanksgiving:
Unconditional Love
BY LYNELLA RAYMOND

E

friends, neighbors, and strangers all brought
“Family,
contributions of food and kindness to be shared.
”

very Thanksgiving has been my favorite
for sixty years. I’m from a large family
and grew up on a meager farm. Through
diligent teamwork, green thumb ingenuity
and paying close attention to nature’s both
harsh and giving ways, we always had plenty,
even in times of strife. Most importantly our
parents maintained the phrase, “We may not
have much, but we will always have love and
it will never change.”
Thanksgivings were extremely large, allday open houses wrapped in warm kindness. The entire abode filled with people all

basking in the rich scents of seasoned turkey,
clove-dressed ham, mincemeat, pumpkin
and apple pies and orange cinnamon candied yams. Family, friends, neighbors and
strangers all brought contributions of food
and kindness to be shared. The day was filled
with happy faces of all ages. Everyone shared
stories, all aglow with the essence of unconditional love, contentment and happy smiles.
Thanksgiving, our day of ceremony and celebration, warm togetherness bright with hope,
humility and teamwork all bundled in love,
they were all my favorite Thanksgivings.

MOUNTAIN CON N E C TIO N | 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.

Dogs, Dogs, E
Dogs
Cold-weather Exercise
BY CATHY KOWALSKI
The weather is changing,
the cold and snow are
coming — but don’t forget your
dog needs exercise during the
winter months just the same as
the warmer months.

xercise not only keeps your dog in great
physical shape, but it also enhances their
mental and emotional welfare. A healthy,
happy dog makes your life so much better!
When the sun is out and giving off a toasty
feel during the winter, you and your buddy
can enjoy that fresh air and the changing scenery that Colorado offers. There are some very
crisp days that make it uncomfortable to share
those outside adventures. On those days that
are too snowy or too cold, here are some ideas
that will give you and your pup an opportunity to get your workout in.
Throwing your dog’s toy and racing them
to get it turns your living room or any large
room into a workout area. If you have stairs
you can march up the stairs, working your
quads with your dog, have your dog stay as
you march back down and then call your
dog — they will run down to meet you and to
start over again. You can incorporate squats
by holding your dog’s favorite toy between
your hands, tell your dog to stay, after 10 to
12 reps toss the toy, release your dog and tell
them to get it. These are great ideas to continue practicing your dog’s commands while
you are working out!

To date over $118,000 has been donated to mountain area nonprofits by

How about making a DIY obstacle course?
You could have your dog jump through a hula
hoop, crawl through a tunnel, jump over a
broomstick, weave in between boxes — you
will be surprised what you can come up with.
If you have a treadmill, you could train
your dog to walk on it. Spend some time getting your dog acclimated to the treadmill, use
a slow speed and stand in front with a treat.
Increase the pace and time your dog is on the
treadmill gradually. When your dog is done,
it’s your turn on the treadmill, and your dog
can practice “down and stay.”
Play hide and seek with your dog or hide
their favorite toy or treats. Throw a treat, when
your dog is off trying to find the treat you can
go and hide, and then wait for them to find
you. At first you can clap your hands or pat
your legs to help them get the idea. If you want
to get really creative — get a lot of boxes, egg
cartons, wadded up newspaper — place them
around with treats hidden all over and under.
While you are setting it up, have your dog in
a down stay (good practice) then release them
to go and find all the treats. It’s kind of like an
Easter egg hunt, but their treats don’t last long
enough to be put in a basket!

Have an indoor playdate with your dog and
a friend.
Many dogs love the snow, so an outing
involving snowshoeing or cross country skiing
may be just the thing. Skijoring is where your
dog pulls you while you are on cross country
skis. Your dog should be at least 35 lbs. and
healthy. (if you are a large adult, the dog may
need to be heavier). You will need a dog sledding harness that is attached to a harness that
you wear, and you will need skis and poles to
power yourself along as your dog pulls you.
Most of all, appreciate that one-on-one time
you are spending with your dog.
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.

MOUNTAI N CONNECT I ON | 6949 highway 73, suite 7, evergreen, colorado 80439 | t. 303-674-3701 • f. 303-674-3801

PA G E 24 | NEWS ON THE POSITIVE SIDE

M OUNTAIN CONNE CTION | N O V E M B E R 2021

PAGE 25 | WWW.YOURMTNCONNECTION.COM

M OUNTAIN CONNE CTION | N O V E M B E R 2021

Conifer Chamber Ribbon Cuttings and News
Time to Fall in Love,
Again
All Support All Computers,
represented by Tamra Hartman,
offers full-service computer technology
support for businesses and individuals.
From computer networking and servers,
to technical support or training, they can
help you with PCs, networks, tablets, smart
phones, laptops + more.
allsupportallcomputers.com
303-521-0064

Ragged Old Flag
BY JOHNNY CASH

I walked through a county courthouse square
On a park bench an old man was sitting there
I said, your old courthouse is kinda run down
He said, naw, it’ll do for our little town
I said, your old flagpole has leaned a little bit
And that’s a ragged old flag you got hanging on it

On Flanders field in World War One
She got a big hole from a Bertha gun
She turned blood red in World War Two
She hung limp and low a time or two
She was in Korea and Vietnam
She went where she was sent by Uncle Sam

He said, have a seat, and I sat down
Is this the first time you’ve been to our little town?
I said, I think it is
He said, I don’t like to brag
But we’re kinda proud of that ragged old flag

She waved from our ships upon the Briny foam
And now they’ve about quit waving her back here at home
In her own good land here she’s been abused
She’s been burned, dishonored, denied, and refused
And the government for which she stands
Is scandalized throughout the land
And she’s getting threadbare and wearing thin
But she’s in good shape for the shape she’s in
‘Cause she’s been through the fire before
And I believe she can take a whole lot more

You see, we got a little hole in that flag there when
Washington took it across the Delaware
And it got powder-burned the night Francis Scott Key
Sat watching it writing say can you see
And it got a bad rip in New Orleans
With Packingham and Jackson tuggin’ at its seams

Alpine Building Performance
LLC is represented by Andrew
Sams. Utilizing years of experience, an
understanding of building science, and
a commitment to their clients, Alpine
Building Performance strives to provide
the most comprehensive home inspection
services in Colorado.
alpinebuildingperformance.com
720-612-1469

FreeUp Store Aspen Park has
expanded. Located at 9529 S. Davis Ave.
in Conifer, they provide a conveniently
located facility with quality customer
service, 24/7 surveillance, and a password
protected entry gate!
freeupstorage.com
303-838-6646

Source: LyricFind • Songwriter: John Cash
Ragged Old Flag lyrics © BMG Rights Management

A Skeptic’s View
BY GARY LOFFLER

N

ormally, this article is written in the
third person partly in an attempt to
keep a bit of distance from whatever
subject I am writing about. Also when writing
in the first person it is easy to shift the focus
away from what you are writing about to how
it affected your life. An article about a car accident that closed a major highway should be
concerned with the safety of those involved,
the efforts of the first responders, the clean-up
crew, and the general timeline of the closure,
not how it made the author late for an appointment. We have not even gotten to the subject
of this month’s article and I have already made
a pet peeve detour. However, as I am writing
about something I did, it will be much less
confusing in first person.
A while ago I read a factoid stating that 40%
of food purchased by Americans is not eaten,
but is thrown away. This is a disturbing fact,
if true. Let’s do a little research and see if it is.
On a personal level, my household does not
waste much food (note that I am not delving
into details of my personal life and habits here
but sticking to the topic). A big reason for this
is package size. It is easy to buy food in small
enough increments that the resultant meal is
sized appropriately for the household. Stores
typically do not have 50-pound bags of flour
offered for sale, and meat is available packaged for anything from single meal up to large
family gathering. Most dry goods (canned or
boxed) have a long shelf life and do not go bad
quickly. Combined, this makes me skeptical of
the 40% mark.
However, rather than simply go with my gut
instinct, let’s go look for some data. A quick
internet search brings you to the USDA.gov

website. Their Food Loss and Waste page states
that “over one-third of all available food goes
uneaten through loss or waste”. Well 40% is
a little more than one-third, but they also add
waste to the equation. The page does not have
a link to the actual numbers, but it does have
links to pages offering ways to reduce waste.
My initial factoid placed all the blame on
consumers, and my personal experience did
not account for the supply chain losses getting
those properly-sized cans and bags to me. As I
do not remember where I came across the initial 40% number, I cannot go back and see if
I misquoted it. Possibly the original statement
mentioned supply chain waste and I simply
misread it. But let’s dig a little deeper and see
what the USDA recommendations are.
For farmers, the recommendations center
around better storage and finding secondary
markets. This makes sense due to the number
of variables such as weather, amount of product
actually produced, and the market for that product. There is also a significant time gap between
planting and harvesting. The USDA also mentioned donation options for unsold product,

turning excess into animal food, and gleaning
(allowing people access to the fields to find the
product missed by industrial harvesting).
There are no specific recommendations
offered on the page for business waste reduction, but it does mention saving money by not
wasting food product and the option for donations again.
The recommendations for school lunch
programs highlight the problems inherent in
restaurants in general: having enough food
prepared to serve everyone who comes in
means that you are likely to have leftover food
at the end of the day. While I may be quite
happy to make a meal out of the various leftovers in my fridge, this is not a viable option
for restaurants or school cafeterias. There
are multiple options for consumers, some of
which date back 100 years and are essentially
common sense solutions.
Going a little deeper into the rabbit hole I
found sites that phrased things in a different
manner. One mentioned the tonnage of food
wasted. (They also congratulate themselves on
how much food they “rescued.” While I applaud

and appreciate their efforts to create connections
to food banks, I despise the application of heroic
phrasing to mundane acts. It is blatant and silly
and conjures up an image of a costumed figure
in a cape saving a head of lettuce from a burning building. Asides like this are exactly why I
normally write in third person.)
One site claims the average household wastes
over $1,800 a year, another claims 160 billion
dollars of food is left in the field. The 33 to 40%
waste figure is fairly consistent across the sites
I visited. The Harvard.edu site had some good
definitions and history on the subject, as well
as a nice update to the old food pyramid. While
the Harvard site avoided sensationalism, there
were other sites making more dramatic statements while offering services (mostly donation
connections) to help the problem.
After spending a pleasant half hour
researching the original factoid, I feel it suffers
from the same problem most of these quotable
statements do: it is over-simplified. It looks
like the entire process of growing food, harvesting, shipping, package, shipping again,
selling food (either prepared or raw), consumers purchasing the food, storing it, and cooking it all contribute to the problem. The factoid does not differentiate between food loss
(rotted, damaged, unable to be sold) and food
waste (thrown away by commercial and home
users). As is typical for this type of statement,
it is meant to evoke a response.
By researching the topic I found information on the numbers, where the loss and waste
are happening, and options for both businesses and home consumers. The next time
I encounter this or a similar statement, I will
have more than just a gut instinct to go by.
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H

ere in the mountains
community is here to support
fall doesn’t seem to
them. Take a moment to give a
last long. It seems like
shout out to the families that
just last week I noticed the
are juggling working while
first leaves changing to lovely
taking the kids to school or
golden shades in the midst of
schooling the kids from home
a sea of green leaves. Almost
or whatever combination their
everything is bright gold with
daily life looks like right now.
a smattering of oranges here
When you see one of our local
and there. Then, what felt
First Responders, say “Thank
like a moment later, we were
you”; they are the ones who
watching the snow fall. Within
haven’t had a day off and are
a few days, I’m sure we will
tirelessly working day after
start to see leaves fall and
day to protect us.
barren branches swaying in
We at the Chamber are
It’s time to
the wind.
lucky to have the opportunity
Change happens fast and
work with amazing people
fall in love again to
seasons come and go in the
and businesses in the comblink of an eye. The same can with our community munity in which we live, and
be said in business and in our
we love and support.
and what we have which
day-to-day lives; change hapAs we look to the last few
to offer.
pens fast. Sometimes, too darn
months of 2021, I would love
fast. Some days are better than
to hear from you! How can the
others and lately, the bad days of the last year Chamber assist you? How can the Chamber
and a half seem to outweigh the good. I say, better support you? What do I need to know
it’s time to take back ownership over what we about you, your business or organization?
can and love our lives again. I know it’s easier Please take a moment to contact me at 303said than done.
838-5711 or director@goconifer.com so I can
It’s time to fall in love again with our com- learn more about how to support you and
munity and what we have to offer. A lot of your business. My personal mission is to help
us live along the 285 corridor, and the won- you grow, thrive, and succeed.
derful fact is, we are surrounded by Nature’s
And, if you are new to the area, go to
playground! Right outside our doorsteps, or GoConifer.com to get a ton of information on
within a quick drive, there is access to virtu- local businesses, Hot Deals, and job openings,
ally any outdoor activity you can think of and and you can sign up for our New Resident
an array of incredible local shops and restau- Welcome Guide. This guide is filled with all
rants. We should take a moment to get outside kinds of useful information from local medthis fall and take a hike at one of the many ical facilities, urgent care centers, emergency
local trails in the area. Get out of the house, vet care, utilities and internet providers, to
breathe in the fresh crisp mountain air, and fun and useful cooking tips. Welcome home
enjoy the breathtaking ever-changing scenery to our amazing community!
every time you venture out.
Britni LeRoux
Stop by one of the many local restaurants Executive Director
for breakfast or happy hour with friends or Conifer Area Chamber of Commerce
do a little early holiday shopping at one of
the many unique local stores. And, while
If you have any membership questions,
you are out, take a moment to celebrate the
please contact the chamber office:
director@GoConifer.com, 303-838-5711.
local businesses that are celebrating a mileThank you for your continued support and
stone anniversary or those that have made
thank you for shopping local!
it through another year. While hard times
may not be in the rearview mirror, our businesses are doing the best they can, and our

“

”

So we raise her up every morning
We take her down every night
We don’t let her touch the ground and we fold her up right
On second thought, I do like to brag
‘Cause I’m mighty proud of that ragged old flag

And it almost fell at the Alamo
Beside the Texas flag, but she waved on though
She got cut with a sword at Chancellorsville
And she got cut again at Shiloh Hill
There was Robert E. Lee, Beauregard, and Bragg
And the south wind blew hard on that ragged old flag

BY BRITNI LEROUX, EXECUTIVE DIRECTOR

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

Experience Conifer!

T

Best Things to Do in Conifer, CO

he Conifer area is a charming mountain
destination with an elevation of 8,277
feet, located along U.S. Route 285 and
nestled in the Foothills southwest of Denver.
Here you’ll find great restaurants, festivals, and
outdoor activities. Our residents and visitors
enjoy mountain biking, hiking, rock climbing,
four-wheeling, camping, cross-country skiing,
snowshoeing, sledding and so much more!
Stop in and see us to learn why Conifer truly is
a great choice for living, raising a family, working and enjoying the great outdoors.

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

www.goconifer.com/
best-things-to-do-in-conifer-co/

WE SUPPORT LIVING LOCALLY
To date over $118,000 has been donated to mountain area nonprofits by
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Evergreen Chamber Ribbon Cuttings and News

A Trip Through Cadillac Canyon
ELAINE HAYDEN | EMAHS

Evergreen Body Contouring and
Aesthetics
We are a medical spa specializing in
helping people in the mountain and
surrounding communities gain confidence
with Coolsculpting, RF Microneedling and
non-invasive BBLs.

Holiday Fun for Everyone!
BY NANCY JUDGE

“It’s the most wonderful time of the year!”

Ashley Temaat — Owner
4011 Evergreen Parkway
Evergreen, CO 80439
(720) 366-8419
coolsculptingofevergreen.com

The Evergreen Chamber of Commerce is so
excited to bring back our Santa Breakfast with a
few new twists. Couple that with the return of the
ice sculptures throughout the community, and
we are bubbling with holiday spirit.

Baron and Baroness Vladimir Von Pousenthal
One Tree
One Tree Wellness offers a variety
of integrative treatments including
halotherapy, hydrotherapy and quantum
biofeedback. Visit our website for more
information!
Jamie Lewallen — Owner
29713 Troutdale Scenic Drive
Unit C-1
Evergreen, CO 80439
(303) 542-7212
onetreecolorado.com

Troutdale-in-the-Pines hotel

I

n 1920 when Harry Sidles built the magnificent Troutdale-in-the-Pines hotel and
resort on Upper Bear Creek Road, the
name Cadillac Canyon had not yet emerged.
The building of the grand hotel ushered in a
trend for luxury lifestyles on Upper Bear Creek
Road that has lasted over time. It was years
later that the term Cadillac Canyon emerged,
owing to the abundance of wealthy socialites
who built or owned homes farther west on
Upper Bear Creek. What is now referred to
as Cadillac Canyon is the four-mile route of
Upper Bear Creek Road (UBCR) that stretches
from Evergreen Lake to near the Witter Gulch
Road intersection.
The property on which Sidles built his
grand hotel was originally owned by the
Babcock family and boasted a group of small
cabins, a small hotel and dining room in the
1890s. Sidles purchased the property in 1914
and by 1920 had built what became the jewel
in the crown of Upper Bear Creek. The resort
featured a four-story hotel with 100 guest
rooms, a dining room, bar, ballroom, barbershop and billiard room. A 9-hole golf course
and clubhouse was added as an amenity in
1925; the site of this early Troutdale clubhouse is currently occupied by Keys on the
Green restaurant. Entertainment at Troutdale
during its heyday in the 1920-30s included
the artists Lawrence Welk, Woody Herman,
and Tommy Dorsey of the big band era, as well
as celebrity guests such as Greta Garbo, Jack
Benny, Clark Gable and the Marx Brothers as
stated in EMAHS archives. Sidles’ son took
over hotel operations upon Harry’s death in
1934. Not sharing in the vision or ability of
his father, son Fred saw a decline in popularity
of the once famed resort. A circumstance that
added to this decline was the temporary closure of the hotel in 1943-44 due to fuel shortages caused by WWII. By 1949, Sidles sold the
property that would see many changes in ownership, but no realized sustainable options for
reinventing the hotel existed. Sadly, the entire
hotel was demolished in 1994. The property
has been repurposed to include custom homes
in the area of the original hotel.
Another historic home that is barely visible
from UBCR and on property purchased from
Harry Sidles is Granite Glen, built in 1919.
The Jones family built a beautiful 5-bedroom
summer retreat that son Winston Jones transformed into the International Bell Museum.
Open to the public in 1957, the museum featured nearly 10,000 bells that Winston had
collected over a lifetime. Jones was a colorful
character whose career in show business as a
make-up artist for famed director David O.
Selznick (Gone With The Wind), allowed him
to fully appreciate the entertainment featured
at the nearby Troutdale Hotel. Winston’s bell
collection was donated to Hastings College

following his death in 2006. Granite Glen
remains as a private residence.

Rippling Waters
Harry Sidles didn’t limit his efforts solely
on the hotel grounds, as he built a home near
the hotel on Bear Creek as his private residence that was named Rippling Waters. This
magnificent home remains today as a private
residence. Another home built by Sidles that
remains as a stalwart of Bear Creek is the beautiful chalet-style home named Swiss Haven,
also retained as a private residence. Many of
the historic homes seen along Bear Creek are
products of this early era in Evergreen history
that broadcast the luxurious lifestyle to those
who could afford it.

Swiss Haven
One colorful and influential character in
the history of Upper Bear Creek was Adele
Trumbull. Adele emerged on the Evergreen
scene in the 1920s along with her first husband, Roscoe Trumbull. Following Roscoe’s
death Adele married her second husband,
Harry Sommers, and began developing property on UBCR to establish a guest ranch.
With the temporary war-related closure of
Troutdale, Adele jumped at the chance to
exercise her business sense and opened the T
Bar S Guest Ranch in the late 1940s. The T in
the name honored her first husband, Roscoe
Trumbull, and the S in the name honored her
second husband, Harry Sommers. Located
nearly 2 ½ miles from Evergreen Lake, the T
Bar S welcomed many visitors and became a
popular destination along Bear Creek. Adele
added to her list of husbands by divorcing
Sommers and marrying Fred Brown. During
her marriage to Brown, Adele oversaw the

Skeeter Welborn
construction of a new home in 1950 named
Hacienda del Sol on property she owned.
Built by Rozzi Clark on a rocky hill overlooking Bear Creek and the Mt. Evans basin, the
house featured themed rooms and terraces for
outdoor dining and dancing. As with so many
of the sturdily built historic homes along Bear
Creek, this is currently a private residence.
Adele added husband number four following the death of Fred Brown when she married Baron Vladimir Kuhn Von Pousenthal of
Latvia, thus becoming a baroness. The baron
was a wealthy immigrant who famously established a farm cooperative in Maine that helped
to ensure employment for new arrivals to
America. The baron and baroness divided their
time between Florida and Colorado. Every bit
a hostess and socialite, Adele perpetuated the
lively entertainment scene on the banks of
Bear Creek hosting summer garden parties,
luncheons and cocktail parties. Adele was an
ardent supporter of the Central City Opera
and often attended social events with her
close friend, Skeeter Welborn. Welborn, who
lived at her home named Isle of Dreams, was
a lively addition to Adele’s social circle as both
ladies were party-oriented. Legend has it that
it was these ladies who likely dubbed UBCR as
Cadillac Canyon, an obvious nod to the times
that represented the prestige of Cadillac ownership. Adele Trumbull and Skeeter Welborn
helped enliven the area by continuing the tradition of hosting and attending lavish social
functions and perpetuating the prestigious
and luxurious lifestyle that defined the Upper
Bear Creek area well into the 1960s. Adele is
familiarly known as the Baroness of Cadillac
Canyon and was instrumental in 1954 in the
establishment of what has become the Upper
Bear Creek Canyon Association that promotes
community integrity and neighborliness.
Not to be overshadowed in the realm of
distinctive historic homes that remain today
in Upper Bear Creek are Rosedale Castle and
Greystone Lodge. Both located on hillsides
above UBCR, these homes serve as reminders
of the luxurious lifestyle associated with the
Upper Bear Creek area, and both homes carry
an unmatched legacy. Rosedale was built in
1920 as home to Paul and Margery Mayo and
was originally named the Mayo Lodge, then
Rosedale Ranch. The home, designed by J.J.
Benedict, has been described as an excellent
example of Mediterranean architecture. The
3,000 sq. ft. home was built around a courtyard, and the interior showcased massive
wooden beams and artistic use of flagstone.
Paul Mayo was in the U.S. Diplomatic Corps,
stationed in Peru. Margery Mayo’s death came
in 1925 as the result of a disease she contracted while in Peru; thus, the two were not
frequent participants in the social life of UBCR
but were fixtures in the Denver social scene.

Sweet Hayden
Sweet Hayden is a small boutique right off
the heart of Evergreen’s downtown. We have
vintage, consignment and new clothing and
accessories.
Rachael Tapper — Owner
27905 Meadow Drive
Suite 8
Evergreen, CO 80439
(202) 288-2584
www.sweethayden.com
Greystone
Adding to the list of grand homes, one
cannot overlook Greystone Lodge. Greystone
Lodge was built by Genevieve Phipps in 1914,
following her divorce from then Senator
Lawrence Phipps. Designed as a second home
for Phipps and her daughters, the 10,000 sq.
ft. main lodge was built in the rustic style, utilizing native stone and timber in its construction. Phipps enjoyed entertaining in her lavish
home until she decided to sell the home in the
1920s. Sadly, Genevieve died in 1931 before
she found a suitable buyer. Her daughters
eventually sold the property to Elmer Wilfley,
who in turn sold the entire estate in 1946 to
William and Sadie Sandifer. The repurposing of this grand estate emerged as a guest
ranch, welcoming many celebrity guests and
vacationers over time. Greystone passed into
the able hands of Bill and Marilyn Sandifer
who presented lively celebrations, weddings
and concerts. The property remains in the
Sandifer family as the legacy of Genevieve
Phipps lives on.
Characters who occupied these historic
homes are as grand and intriguing as the
homes themselves. While much has been
written about Troutdale, Greystone, and T
Bar S in an historic context, these many other
gems in the neighborhood are worthy of
regard. While the atmosphere of UBCR once
read like a page from “Lifestyles of the Rich
and Famous,” the traffic trends have moved
from Cadillacs to Subarus and Toyotas in this
new era of the canyon.

Tracy Molleur — Keller Williams
Foothills Realty
Selling and buying real estate is no easy
task! A credible, hardworking and persistent
person in your box is key in the process.
Keller Williams reputation and a skilled
caring broker is key!
Tracy Molleur — Broker Associate
32214 Ellingwood Trail
Evergreen, CO 80439
(303) 720-6777
http://x538706.yourkwagent.com/

S

anta Breakfasts will be hosted at four area
restaurants over four Saturdays so everyone can choose the date and location that
is best for their family. We begin on November
27th at El Rancho Restaurant, December 4th is
at Bistro of Marshdale, December 11th will be
at Woodcellar Bar and Grill, and then we will
finish at The Wild Game on December 18th.
The breakfast menu will be the same at each
location, and there will be a photo booth for
pictures with Santa at each breakfast. Tickets
are available for purchase on the Chamber
website at evergreenchamber.org Come enjoy
a wonderful breakfast and enjoy some time
with Santa.
Ice sculptures around town are also coming
back after such a positive response from the
community last year. Beginning on the weekend after Thanksgiving, the title sponsor
sculpture will be revealed. Check the Chamber
website for the location of this first sculpture,
which is being sponsored by 1st Colorado
Roofing and Caldwell Insurance. Our theme
for the sculptures this year is “North Pole,”
so look for great picture opportunities for the
whole family between November 28th and
December 9th to be popping up around the
community. All the locations will be available on a map that will be accessible on the
Evergreen Chamber website.
On October 21st, women in our community joined for our annual Women In

Business Luncheon. During this luncheon,
the Chamber inducted four local women in
the Mountain Area Women in Business Hall
of Fame. Please congratulate these women as
you see them around town:
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Linda Kirkpatrick

Susanne Robert

Linda Lovin

We appreciate all that each of them has
contributed to making Evergreen such a wonderful community to live and play in.
Please be sure to check the Evergreen
Chamber calendar on our website for an ongoing list of fun events to add to your calendar.

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

For over 50 years the Evergreen
Area Chamber of Commerce
has proudly been serving the
mountain community. Our mission
is to grow the local economy by
building business relationships,
promoting the community and
representing local concerns with
our county government.

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

EvergreenChamber.org

JOIN US!
Come join us to hear what’s new with
the Evergreen Chamber and learn tips on
how to grow your business.
7:30– 9 am on Wednesday, November 3,
at El Rancho Brewing Company,
29260 US Hwy 40, Evergreen, 80439.
$15 Members/$20 Not-Yet-Members if
pre-registered, $25 Members/$30 NotYet-Members if purchased at the door.
www.evergreenchamber.org

Sources:
EMAHS archives and photo collection
Evergreen Mountain Area Historical
Society (EMAHS) is a non-profit
organization whose purpose is to protect,
preserve and promote the history of
Jefferson County. EMAHS members
contribute their time and financial support
to collect, preserve and interpret local
history, ensuring a legacy that enriches the
lives of present and future generations.
Contact EMAHS at 303 670- 0784 or visit
their website at jchscolorado.org.

Betsy Hays

WE SUPPORT LIVING LOCALLY
To date over $118,000 has been donated to mountain area nonprofits by
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CALENDAR OF EVENTS

Veteran’s Day — November 11

V

eterans 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
historical 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 willingness to serve and sacrifice
for the common good.

November Cover Artist
Julie Grundtner
in everything.
“CreateBYbeauty
”
MARTY HALLBERG
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November 7
StageDoor Theatre is very excited to welcome back Dakota Blonde for an all-evening
performance at 7pm. For those of you who
know Dakota Blonde, you are familiar with
their blend of acoustic folk, part bluegrass,
part acoustic rock, part singer/songwriter, and
sometimes even Celtic…all infused with a
unique blend of heart, authenticity, and contagious spirit! Their acoustic sound is like no
other, with such tightly blended harmonies
that you would swear they were born to sing
together! stagedoortheatre.org
November 10
Women 2 Women Leads Group monthly
meeting on the 2nd Wednesday of each
month from 9 – 10:30 am to connect, learn,
and create lasting relationships within our
business community. Contact Kris Vallin at
303-653-1510 for more information. DUE
TO COVID: We are currently meeting via
Zoom to keep our members safe.
November 12 – 14
A Special Center for the Arts Evergreen
Pop-Up Exhibition What was he thinking?:
A Gary Sohrweid Retrospective. 45 years
of the mind and art of an artist and teacher.
Open to the public. 95% of the artwork will
be for sale. Friday, November 12: Opening
Reception with the artist from 4 – 7 pm;
Saturday, November 13: 10 am – 7 pm (Gary
will be in attendance from 4 – 7 pm); and
Sunday, November 14: 12 – 4 pm (Gary will
be in attendance from 12 – 4 pm) www.evergreenarts.org

November 27
The Evergreen Chamber will once again
host the Breakfast with Santa event.
9:30 – 11:00 am
at El Rancho Brewing
Company, 29260 US Hwy 40, Evergreen. The
morning brings visitors and residents to town
for a signature holiday occasion and local holiday shopping for Small Business Saturday. A
delicious breakfast awaits families that would
like to meet with Santa Claus in an intimate setting, letting them know their wish-list desires.
Santa Claus strolls among the guests, poses for
multiple pictures, and speaks to children individually. Tickets are sold online only, and this
event always sells out. evergreenchamber.org
November 28 – December 31
A Story Book Holiday in Evergreen. Classic
Christmas stories depicted in ice. evergreenchamber.org
December 12
Baroque Folke returns to Evergreen Center
Stage for the free annual candlellight Holiday
Concert Dec. 12 @ 7:00 pm. Come celebrate
the season with carols old and new, even a
yodel, accompanied with harpsichord, recorders, krumhorn, psaltery, and accordion. Please
bring a treat to share at the hot cider reception.
Masks required for attendance.
December 17 – 18
Ovation West presents George Frederic
Handel’s Messiah, the Evergreen Chorale’s
festive 50th Anniversary concert in collaboration with The Jefferson Symphony Orchestra.
ovationwest.org

November 18 – December 31
You Belong Here: Center for the Arts
Evergreen 2021 Member Show. Join us at
Center for the Arts Evergreen, 4 – 7 pm, for
light snacks, drinks (wine and beer available with a cash donation), and an evening
of beautiful art. Awards will be given out
live at 6 pm (in-person in the gallery and
broadcast on Zoom (https://us02web.zoom.
us/j/89825589947) www.evergreenarts.org

Platte Canyon Artists’ Guild
We meet every Wednesday from 9:30 to
noon at Platte Canyon Fire Department, 153
Delwood Dr., Bailey, Colorado. Open to artists of all levels, beginner to expert, and any
medium. The only requirement is to appreciate art and to supply your own materials. We
offer optional monthly activities such as art
history, technique demonstrations, still-life
challenges, and field trips. Drop by to experience an activity and meet our members.

November 25
EChO Annual Turkey Trot. 9 – 11:00 am
Thanksgiving Morning at the EChO Food
Bank, 27640 Hwy 74, Evergreen. Together
we can step up to stomp out hunger! Register
online at evergreenchristianoutreach.org or
pick up forms at EChO Resale or the Food
Bank.

If your group is no longer meeting,
please let Your Mountain Connection
know via Marty Hallberg (news@
yourmtnconnection.com).
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Submit your calendar events in MS Word format
only to Your Mountain Connection via Marty Hallberg
(news@yourmtnconnection.com). Calendar Events
are published as space allows. Information must
be received by the 10th of each month prior to the
actual date of the event.

alk into the lobby of Julie
Grundtner’s hair salon, Brush
Strokes, at 3082 Evergreen Pkwy,
#2, in Evergreen, and you will find yourself
in walk-through art gallery before the entrance
of the Salon Studio. Julie’s sometimes vibrant,
sometimes ethereal depictions will take you
from the Colorado mountains to the California
coast. The scope of her work includes oils,
pastels and acrylics, as well as glass painting
and large-scale murals. Venues that have presented Julie’s work include Grace Galleries in
the Santa Fe Arts District in Denver, Cherry
Creek Arts Gallery, Foothills Arts Center, Mt.
Vernon Country Club, Creekside Winery,
and the Evergreen Center for the Arts. More
broadly, galleries in Las Vegas and California
have showcased her work as well.
Julie’s roots are in California, where she

grew up influenced by the art of her Hungarian
father, but she has found her home here in
Evergreen, where she has resided for the past
25 years. She is a creative force, dividing her
time between the salon and her multifaceted
art career. Early on, an award-winning home
in the Evergreen Parade of Homes focused her
passion for all things creative and colorful.
Whether she’s matching her client with the
perfect cut and color in the salon, assessing a
home’s color palette, or filling a blank canvas
with color, Julie creates beauty in everything.
Reach out to Julie if you have an interest in
modern mountain art — perhaps a commissioned piece, a one-of-a-kind mural in your
home or business, or a holiday gift of original
art. Purchase directly from the artist with no
markups, for up to 50% off the average storefront galleries.

Brush Strokes • 3082 Evergreen Pkwy no 2 building, Evergreen, CO 80439
Julie Grundtner@Linkedin • https://www.facebook.com/julie.artist1
www.instagram.com/brushstrokes62 • 303-679-9255 • brushstrokesarts.com

To advertise with

CALL 303-674-3701

Poet ’s corner

For Kids
A POEM BY JEFF SMITH

Dreams are made of misty clouds
Sometimes clouds bring rain
So dream for fun and don’t come undone
The sun will shine again
You have to take your very best shot
At life to make a mark
So don’t run scared, just stay prepared
To find some light in the dark
Open up your heart
And you will see
love’s worth more than gold
You’ll find a way, you’ll have your day
Life’s yours to have and hold
Somewhere in the yet to be
You’ll find what you look for
It’s all out there for those who dare
Only time can close the door
And if you look ahead of time
No door can bind your way
There’s something else inside yourself
To guide you every day.

recognizes the
talent and creativity
of our mountain
neighbors. Each
month we invite local
artists, photographers,
poets, and writers to
submit their work for
consideration in Your
Mountain Connection. We
will choose submissions
that best fit our monthly
theme to be featured on
our cover with a small
recognition article inside
the paper. We also
might include a small
feature article inside the
paper, space providing.
We look forward to each
and every submission...
thank you!
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BUSINESS SERVICES
ACCOUNTANT

ARCHITECT

ATTORNEY

BATH REMODEL

HANDYMAN REPAIRS

INSURANCE

LANDSCAPE HAULING TREES

PEST CONTROL

REALTOR

ROOFING

ROOFING AND EXTERIORS

SERVICES

SOLAR SYSTEMS

COMMUNITY CONNECTION

STONE AND MASONRY

VACUUM SERVICE SUPPLIES

WATER CONDITIONING

$55/mo 3/mo minimum
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