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Measure E: What happened?
By Cameron Douglas

	 Fifteen	years	ago,	the	Pacific	Grove	City	Council	made	an	appeal	
for	passage	of	Measure	E,	for	the	purpose	of	re-zoning	a	block	of	downtown	
to	a	new	C-1-T	status:	specifically,	the	block	bounded	by	Lighthouse,	Grand,	
Central	and	Fountain	Avenues.	Fronting	that	block	on	the	south	side	is	the	
Holman	building.	Some	remember	Measure	E	as	a	“Save	the	Holman	Building”	
campaign;	others	say	it	was	a	hotel	measure.

	 The	actual	text	of	the	ordinance	stated:	“It	is	the	intent	of	the	people	
of	the	city	of	Pacific	Grove	in	enacting	this	chapter	to	establish	a	zone	district	
in	the	city’s	downtown	area	where	hotel	use	is	permitted,	as	are	all	other	uses	
listed	in	Chapter	23.32	(C-1	zone	district)	of	this	code.”

In	his	analysis,	then-city	attorney	George	Thacher	wrote:	“This	measure	
is	being	submitted	to	the	voters	of	the	city	because	only	the	voters	may	amend	
regulations	previously	adopted	by	the	voters.	This	measure	affects	matters	
(hotel	restrictions	and	condominium	development	standards)	previously	acted	
on	by	the	voters	at	elections	held	in	1986	and	1982.”

	 The	arguments	for	Measure	E	were	convincing.	Here’s	what	city	
council	said	in	their	supportive	argument	in	1994:	“By unanimous vote taken 
on March 16, 1994, your city council (Mayor Jeanne Byrne, and Council 
Members Bob Davis, Bruce Roberts, Eleanor Rogge, Vern Yadon and Terrance 
Zito) urges you to support Measure E. The revitalization of the Holman 
building and its return to productivity is of utmost economic importance to the 
City of Pacific Grove.”	The	statement	added	that	the	building’s	revitalization	as	

Snow in Pacific Grove’s parkSaturday, Dec. 12
8:30-2:00

Habitat for Humanity
Warehouse Sale

Construction materials
5th St., former Ft. Ord

See
www.habitatmonterey.org/shop.

html
•

Monday, Dec. 14
12:00pm

Friends of Gateway
(FOG) Luncheon

Pebble Beach
For more information, please 
contact Anne Meyer Cook at 

831-371-8002
ext. 12
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Ongoing Mondays
Certified Farmers Market

4 p.m. to 8 p.m. 
Lighthouse Ave., Pacific Grove
Free, For Info: 831-384-6961

•
Ongoing Tues. & Thurs.

Salsa Dancing
7 p.m. 

Chautauqua Hall
Central & 16th Avenues

Free
•

Opinion
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We	are	pleased	to	help	non-
profits	and	community	groups	
publicize	upcoming	events.	
Space	is	limited	and	first-
come,	first-served,	so	please	
try	to	get	the	word	to	us	a	
week	before	our	press	dates,	
which	are	Thursdays.

email	us	at
editor@cedarstreettimes.com

Fax	us	at
831-324-4742

Please	follow	our	Kiosk	format	
and	 phone	 us	 if	 you	 have	
questions.	Thanks!

Keeping the Lighthouse - Page 10

See MEASURE E Page 2

•
Saturday, Dec. 19

4 p.m.
I Cantori di Carmel

“Follow a Star”
Holiday performance

Canterbury Woods Auditorium
651 Sinex Ave., Pacific Grove

(831) 657-4193
No fee

‘Next steps’
under way for 
Holman site
By Marge Ann Jameson

A	few	more	of	the	“next	steps”	in	Nader	
Agha’s	quest	to	turn	the	site	of	the	Holman	
Building	into	a	hotel	have	been	taken.	The	
City	Council	on	Dec.	2	approved	a	resolution	
authorizing	the	execution	of	an	agreement	
with	Agha	to	have	a	feasibility	analysis	done	
for	the	proposed	project.	Agha	wants	to	build	
a	 hotel	which	would	 include	 convention	
facilities,	 shops	 and	 restaurants	 and	may	
include	other	uses	and	public	amenities	such	
as	a	pedestrian	mall.

The	properties	in	question	are	the	city	
block	 bounded	 by	 Lighthouse	Avenue,	
Fountain	Avenue,	 Central	Avenue	 and	
Grand	Avenue,	which	includes	the	Holman	
Building	 and	 the	Grand	Central	 Station	
building,	as	well	as	a	parking	lot	between	
the	two.	The	other	property,	owned	by	the	
city	and	currently	a	parking	 lot,	 is	behind	
the	Lighthouse	Cinemas	between	Fountain	

See HOLMAN Page 3

What kid, when 
confronted with a 

mountain of snow, 
can resist making a 

snowball?
Skyler Lewis caught 

this young man in 
the act at Stillwell’s 

Snow in the Park 
Saturday, Dec. 5.

•
Friday, Dec. 11

“An Evening
with William Blake”

7:30 p.m.
Norma & Richard Mayer

With Bill Minor
Carl Cherry Center

Fourth & Guadalupe, Carmel
$15

624-7491
•

Friday, Dec. 11
Celtic Christmas

with Molly’s Revenge & Others
First United Methodist Church

Sunset at 17-Mile Dr.
$18 advance, $20 door

•

•
Dec. 18-20
6;30-8:30 p.m.
A Christmas

Living Nativity
First United

Methodist Church
Sunset @ 17 Mile Dr.

831-372-5875

Tonight
Dec. 11• 5-9 p.m.
Friday Night Lights

Downtown
Pacific Grove

Shops stay open
Music & entertainment

Santa
No cost
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Pacific Grove’s Rain Gauge
Data reported by Guy Chaney

Week ending 12/09/09 ................................... ..42
Total for the season ...................................... 3.52
To date last year (2008) .................................. .95
Wettest year ............................................................ 47.15
during rain year 7/1/97-6/30/98*
Driest year ................................................................. 9.87
during rain year 7/1/75-6/30/76*
*Data from http://www.weather.nps.navy.mil/renard.wx/

Photo courtesy of www.pacificgrove.com

Pre-trial hearing set
for Deborah King

State	psychiatrists	have	determined	Deborah	King,	52,	is	now	competent	to	stand	
trial,	and	a	pre-trial	hearing	is	set	for	10	a.m.	on	Friday,	Dec.	18	in	front	of	Monterey	
County	Superior	Court	 Judge	Russell	 Scott.	King	 is	 currently	 represented	 by	Dan	
Clymo	of	the	public	defender’s	office.	

King	is	charged	with	murder	in	the	second	degree	and	gross	vehicular	manslaughter	
while	intoxicated	in	the	death	of	Pacific	Grove	resident	Joel	Woods	in	front	of	PG	Middle	
School	on	Sept.	2,	2008.	King	is	alleged	to	have	been	driving	under	the	influence	of	
prescription	drugs	when	her	vehicle	struck	Woods	in	the	course	of	picking	up	his	son	
from	school.	Her	prior	convictions	for	driving	under	the	influence	will	be	included	in	
the	prosecution’s	case,	said	Deputy	District	Attorney	Steve	Somers.	If	convicted,	the	
sentence	could	be	15	years	to	life	in	prison.

a	hotel	“would	attract	sales	tax-producing	businesses	while	hotel	usage	would	add	to	
the	transient	occupancy	tax	accrual,	a	major	source	of	city	tax	revenue.”

Current	council	members	Alan	Cohen	and	Bill	Kampe	have	recently	helped	
compile	a	document	to	try	to	gain	some	perspective	on	the	situation	and	options	for	
the	Holman	building.	According	to	the	information	there,	after	the	closing	of	Ford’s	
department	store	in	1993,	a	group	from	Southern	California	submitted	plans	for	the	
Holman	building,	where	Ford’s	had	operated.	The	actual	plans	are	not	available,	but	
the	Holman	building	was	to	become	a	150-room	hotel	and	conference	center.	Those	
plans	preserved	much	of	the	original	building.	However,	the	developer	abandoned	
the	idea	after	economic	studies	—	which	included	a	seismic	retrofit	—	were	
considered.	This	happened	around	the	time	that	Measure	E	passed.

County	election	records	show	Measure	E	passed	on	June	7,	1994	after	receiving	
81	percent	of	the	vote.	The	new	zoning	status	allowed	a	hotel	and/or	condominiums	
on	the	site,	but	did	not	change	the	height	or	yard	limits.

Nader	Agha,	the	current	owner,	has	submitted	plans	of	his	own	that,	among	
other	things,	call	for	a	height	change.	This	would	require	yet	another	vote	of	the	
people.	Agha	maintains	a	minimum	of	250	rooms	is	necessary	to	make	the	project	
viable.	Furthermore,	his	proposal	calls	for	new	construction	on	the	block.	It	does	not	
specify	what	will	happen	to	the	Holman	building	itself,	which	currently	contains	a	
veritable	museum	of	premium	antiques.	

 

Poster from 1994 campaign for Measure E, the ‘Save the Holman Building’ 
campaign. Courtesy Esther Trosow
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60 min. - $48
90 min. - $68
100 min. - $78
Couples $110

A Holiday Special for You!

Phone 920-2270 spa or 869-6694 event massage and mobile spa
311 Forest Ave., Ste. B • Pacific Grove

Pacific Grove Community Center Preschool
515 Junipero Avenue

Child-centered program for children 3-4 years of age
We provide a warm, loving atmosphere where children 
are encouraged to think, reason, question and experiment. 
Your child must be potty trained. Each class is limited to 
the first 12  students who enroll.

Age: 3 years of  age
Day/Time: Tues/Thurs, 9:00 a.m. - 11:30 a.m.
Session: January 2010 - May 2010
Fees $120/month resident;
 $135/month non-resident
Location: Community Center
 515 Junipero Avenue
Instructors: Cathy Roche-Tyndall, Director
 Josie Cameron, Teacher

Register:
City Hall, 300 Forest Avenue

831-648-3100
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PGHS Young Writers’ Club

Young Writers’ Corner
A Holiday Indulgence

by Morgan Brown

Chocolate	is	made	of	yummy	stuff
We	taste	it	with	delight
The	more	we	eat,	the	more	we	want
Some	say	this	isn’t	right

Chocolate	looks	so	harmless
A	smart,	smooth,	creamy	block
With	lots	of	little	chunks	to	eat
All	gone!	Well	that’s	a	shock

Chocolate	does	melt	quickly
It	runs	between	your	fingers
Until	you	lick	it	all	away
No	fear,	it	never	lingers

Chocolate	tries	to	tempt	us
In	its	multi-colored	pack
It	tries	to	cause	addiction
Preying	on	self-discipline	we	all	lack

Chocolate’s	a	simple	pleasure
Enjoy	it	while	you	can
With	waistlines	now	expanding
We’ve	installed	a	chocolate	ban

p HOLMAN From Page 1
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You’re invited to Join
Friends of Gateway today!

I cannot attend, but I want to help! Here’s my tax deductible contribution to Gateway 
Center of Monterey County, Inc.
q $50 q $75 q $100 q $250 q $500 q $1000 q $ _____
Please charge my gift to:  q Visa q MasterCard Exp. Date_________ 
Account Number _______________________________________________
Signature ___________________________________________________

Name _____________________________________________________
Company ___________________________________________________
Address ____________________________________________________
City ____________________________  State ______  ZIP _____________
Phone _____________________________________________________
Email _____________________________________________________
Please make checks payable to Gateway Center, a nonprofit 501(c)3 agency. Gifts are tax deductible as 
allowed by law. Gateway also welcomes your gifts of securities and property. Please call 831-372-8002 
Ext. 12 for information. Our tax number is 94-2660677.

Please attend our annual Friends of  Gateway (FOG) luncheon on 
Monday, Dec. 14th at 12:00pm in Pebble Beach.  There is no cost 
to attend, however we would appreciate any financial contribution 
or pledge you can make.  Your tax-deductible gift to Gateway Center 
will allow us to continue to feed, house, educate and care for people 
with developmental disabilities.  For more information, please contact 
Anne Meyer Cook at 831-371-8002 ext. 12 immediately.

Precipice
by Erika McLitus

I	am	balanced	on	a	boundary	line,	with	two	possibilities	
stretched	endlessly	on	either	side	of	me.		One	holds	Joy,	the	
other	Sorrow,	but	the	difference	between	the	two	eludes	me.		So	
I	stand	and	count	the	snowflakes	as	they	fall	around	me,	cold,	
bare	stone	beneath	my	feet,	teetering,	teetering	with	indecision.		
Teetering,	teetering,	first	left,	then	right;	rocking	between	
the	water	and	the	pavement,	between	death	and	life,	both	as	
bittersweet	as	the	other.	Which	to	choose?		What	to	do?	Silly	
questions,	really.		I	could	swear	that	I	hear	children	laughing	in	
the	background,	though	I	know	the	nice,	sane	people	of	the	city,	
too	afraid	to	sample	the	flavors	of	madness,	are	locked	away,	
safe	inside	their	warm	houses,	wrapped	in	loving	arms,	while	I	
shiver	and	freeze	in	the	last	embrace	of	winter.

Looking	straight	ahead,	poised	on	the	ledge,	I	try	to	sing	
myself	a	lullaby,	but	my	lips	are	cold	and	slow.		The	moon	has	
risen	high	above	me,	stars	staring	softly	down,	lovely	silver	
lights	to	help	a	lost	little	girl	find	her	way	home,	or	illuminate	
her	dark	descent.		The	winds	buffet	my	body,	impatiently	
sending	me	swaying	to	and	fro.		Which	to	choose?		What	to	do?		
Silly	questions,	really.		There	was	never	any	choice.

I	inhale	and	my	lungs	seem	to	fill	with	shards	of	ice.		Time	
to	choose,	time	to	choose.		Shaking,	trembling,	I	close	my	eyes	
and	take	a	small	step	forward…but	then	the	triumphant	wind	
pushes	at	my	back,	urging	me	to	hurry,	and	my	heart	becomes	
a	panicked	bird,	wings	beating	franticly.	I’ve	changed	my	
mind.		No,	no,	no.		I	step	back,	back,	back,	until	I	fall,	landing	
hard,	hands	scratched	and	bloody,	sobbing,	but	alive	and	clear-
headed.		I	stand	up	on	unsteady	legs	and	stumble	toward	the	
lights,	making	my	long	way	back	to	Sorrow	to	find	my	Joy.
 

and	 15th.	This	municipal	 parking	 lot	 is	
where	Agha	has	proposed	improvements	
that	would	include	additional	parking	and	
low-income	or	worker	housing	to	support	
the	hotel.

His	 current	 proposal	may	 require	
a	 vote	 of	 the	 citizens	 of	 Pacific	Grove	
because	 it	would	 require	 variances	 on	
Measure	 E,	 the	 1994	 ordinance	which	
outlined	desired	uses	for	the	property.

In	 November,	 Councilmembers	
Bill	 Kampe	 and	Alan	 Cohen	 gave	 a	
preliminary	report	on	the	proposed	project	
and	 indicated	 that	 the	“next	steps”	were	
up	 to	Mr.	Agha,	who	 also	 gave	 a	 brief	
presentation.	Agha	indicated	that	he	was	
looking	 for	 some	 give-and-take	 from	
the	 city	 concerning	 fees	 and	 possible	
variances.

The City has agreed that, 
if the analyses and the 
historic assessment show the 
project is feasible, the City 
would move forward with a 
development agreement and 
appropriate next steps.

He	pointed	out	that	the	project	would	
take	a	large	amount	of	up-front	capital	and	
he	wants	to	be	fairly	certain	he	will	obtain	
regulatory	approvals	from	the	city	as	well	
as	 to	 be	 allowed	 to	 begin	 and	 complete	
the	project	in	a	timely	manner	before	he	
invests	the	capital.

The	city,	 for	 its	part,	hopes	 that	 the	
project	will	provide	 income	 in	 the	 form	

of	 transient	 occupancy	 taxes,	 increased	
property	taxes,	and	sales	tax	generation.	
The	 city	 also	 looks	 for	 additional	 jobs	
to	 be	 generated	 and,	 importantly,	wants	
to	 be	 sure	 that	 the	 project	 fulfills	 the	
expectations	of	the	voters	of	Pacific	Grove.

Since	that	November	council	meeting,	
City	Manager	Tom	Frutchey	has	met	with	
Agha	and	his	market	research	consultant	
and	together	they	drafted	an	agreement.

Agha	 has	 agreed	 to	 contract	 for	 a	
comprehensive	market	feasibility	analysis	
for	 the	 proposed	 hotel	 and	 convention	
center	 and	 provide	 that	 analysis	 to	 the	
City	by	March	28,	2010.	Questions	to	be	
addressed	 include	 the	 size	 of	 the	 hotel,	
water	 issues,	 and	 the	 historicity	 of	 the	
current	structure.

The	 City	 has	 agreed	 that,	 if	 the	
analyses	 and	 the	 historic	 assessment	
show	 the	 project	 is	 feasible,	 the	 City	
would	move	forward	with	a	development	
agreement	and	appropriate	next	steps.

Agha,	according	to	the	staff	report	and	
the	agreement,	will	incur	the	full	costs	of	
the	feasibility	analysis,	the	water	analysis	
and	the	historic	assessment.

The	city	has	agreed	to	timely	meetings	
and	reviews,	to	give	access	to	data	and	to	
retain	contract	planning	professionals	 to	
“review	and	ensure	competent	assessment”	
of	all	the	pertinent	applications.	The	city	
has	also	agreed	to	conduct	a	timely	review	
and	reach	a	historical	determination	as	to	
the	historicity	of	the	existing	buildings	on	
the	property.	An	environmental	review	will	
also	be	undertaken	by	the	city.

While	the	Holman	site	has	been	listed	
for	sale	in	recent	months,	Agha	has	told	
sources	 that	he	has	 removed	 it	 from	the	
market.

The	vote	for	the	‘next	steps’	was	4-3.



Through	Dec.	10,	2009

Quit quitclaim
 A	resident	telephoned	PGPD	to	advise	the	department	that	she	received	

notice	from	the	Monterey	County	Recorder	that	she	had	“quitclaimed”	her	
property.		The	problem?		The	complainant	denied	having	done	any	such	thing	
and	did	not	approve	of	the	action.	Police	are	working	on	the	issue.

Barking dog on Fifth Street
A	PGPD	officer	responded	to	a	complaint	reporting	a	dog	barking	on	Fifth	

Street.		The	officer	contacted	the	complainant	who	stated	that	the	barking	was	
an	on-going	problem.		The	neighbor’s	dog,	a	Cocker	Spaniel,	barks	incessantly	
when	left	alone	in	the	yard.		The	dog’s	owner	was	not	at	home,	so	the	officer	left	
a	note	advising	that	person	to	contact	the	Pacific	Grove	Animal	Control	Officer.

In Pacific Grove?
A	complainant	contacted	the	PGPD	to	report	that	someone	had	caused	

damage	to	his	home	by	doing	something	very	unusual	…	for	Pacific	Grove.		
The	suspect(s)	had	thrown	a	snowball.		The	snow	for	the	ball	evidently	came	
from	“mountain	of	snow”	used	for	the	winter	celebration	at	Caledonia	Park.		
No	strong-armed	suspects	have	yet	been	identified.

Vandal(s) at work
A	resident	and	his	wife	exited	their	home	to	go	for	a	walk	with	their	dogs.		

That	was	when	they	noticed	that	their	garbage	cans	had	been	vandalized.		After	
straightening	the	cans,	the	couple	noticed	something	even	worse.		Their	2004	
Toyota	Prius	had	also	been	vandalized.

Found wallet turned in
A	Good	Samaritan	turned	in	a	wallet	found	at	the	“Snow	in	the	Park”	

celebration.	 	The	wallet	was	 placed	 in	 evidence	 for	 safekeeping	 pending	
notification	of	the	owner.

Intoxicated at Pepper’s
PGPD	was	 advised	 to	 check	 on	 an	 intoxicated	 female	 at	 Pepper’s	

Restaurant.		An	officer	contacted	the	woman,	and	decided	it	was	best	to	arrest	
her.		She	was	later	evaluated	at	the	police	station,	and	then	released	into	the	
care	of	CHOMP.

Lady dies
A	woman	contacted	PGPD	to	report	that	she	had	found	her	friend	lying	

on	the	floor	with	her	head	entangled	in	plastic.		Medics	were	summoned	to	
help,	but	the	medics	found	that	the	lady	was	already	dead.

Burglary planned
An	informant	telephoned	PGPD	to	report	that	a	pair	of	his	acquaintances	

were	on	the	way	to	Pacific	Grove	and	had	plans	to	commit	a	burglary.		The	
couple	were	in	a	silver	Ford	Taurus.		One	of	the	people	is	a	former	employee	
of	a	shop	inside	the	American	Tin	Cannery.		The	pair	intended	to	break	in	
through	the	ATC	roof.		The	ATC	security	was	notified	and	advised	to	keep	a	
close	watch.

Is it a fight?
An	officer	was	dispatched	to	check	out	a	specific	location	for	a	reported	

fight.	The	 officer	 contacted	 a	 possible	 victim,	who	 denied	 having	 been	
assaulted.	The	officer	then	contacted	the	two	suspects,	both	of	whom	were	
intoxicated.	The	suspects	were	arrested	and	booked	into	custody.	They	were	
later	issued	citations	and	released.

Missing woman found!
A	father	contacted	PGPD	to	advise	officers	that	his	21	year-old	daughter	

was	missing.		She	had	left	their	residence	in	route	to	Big	Sur	with	her	boyfriend.		
Neither	had	been	seen	or	heard	from	since.	Multiple	attempts	to	contact	them	
by	cell	phone	proved	non-productive.	However,	PGPD	later	reported	having	
located	the	woman.	She	is	fine,	according	to	the	police	report.	

Snitched license tags
A	woman	was	enjoying	herself	at	Lovers	Point.	When	she	returned	to	

her	auto,	she	discovered	that	her	license	plate	was	missing.	The	complainant	
could	provide	no	suspect	information.

Bus bangs car
An	out-of-town	driver	was	heading	west	on	Laurel	in	a	school	bus,	40	feet	

long.	The	driver	of	another	car	attempted	to	pass	the	bus	and	the	bus	driver	
pulled	to	the	right	to	allow	more	room.	The	bus	then	side-swiped	a	parked	car.		
The	car’s	paint	was	damaged	and	the	bus	suffered	a	large	hole.

Money is missing
The	complainant	 said	 that	 a	 friend	had	been	staying	with	him	 for	 the	

past	half	month.	The	friend	moved	out.	Afterward,	the	complainant	went	to	
his	personal	money	box	to	get	some	cash	with	which	to	pay	his	bills.	 	He	
discovered	that	$1,300	was	missing.

Suspect may be dealer
An	officer	on	patrol	spotted	a	car	parked	in	the	lot	at	Pacific	Grove	High	

School.	The	vehicle,	occupied	by	two	individuals,	had	been	under	observation	
as	being	owned	by	a	suspected	narcotics	dealer.	The	female,	juvenile	subject	
may	be	providing	drugs	to	high	school	students.	A	search	of	the	car	revealed	
items	regularly	associated	with	narcotic	activity.	Arrests	were	initiated.

Death of Mrs. A. T. Flemming
The	sisters,	Mrs.	Lattice	Ladbroke	and	Miss	Agnes	Kiernan,	decided	to	attend	

church	together	this	past	Sunday.		A	third	sister,	Mrs.	Alice	Flemming,	having	been	
feeling	poorly	and	being	under	the	care	of	a	physician,	was	left	at	home	to	rest.

	 The	church-going	sisters	returned	to	their	ill	sister’s	home	just	after	midday.		
The	two	ladies	found	that	the	third	sister	had	succumbed	during	their	absence.		She	
was	lying	in	bed,	staring	straight	up,	as	though	she	had	never	bothered	to	arise	before	
passing	through	the	Pearly	Gates.

After	summoning	the	coroner,	the	ladies	reported	that	Mrs.	Flemming	had	been	
under	the	weather	for	a	bit	more	than	three	months.		However,	Mrs.	Ladbroke	and	Miss	
Kiernan	speculated	that	their	sister	scarcely	seemed	adequately	ill	to	have	lost	her	life	
in	a	struggle	with	disease.		The	deceased	had	recently	celebrated	her	35th	birthday.		Both	
women	expressed	concern	over	the	true	cause	of	death.

The	two	sisters	urged	the	coroner	for	a	full	investigation.		He	was	also	encouraged	
to	consult	with	the	Monterey	County	District	Attorney.

Mrs.	Flemming’s	husband	was	not	with	his	wife	at	 the	time	of	her	death.	 	Mr.	
Flemming	has	been	staying	in	Salinas	at	Howe’s	Hostelry	while	taking	care	of	business.

Wright is right candidate for trustee
Mr.	B.	F.	Wright,	owner	of	Wright’s	Hardware	Store,	is	one	of	the	busiest	gentlemen	

in	this	area.		His	various	concerns	include	taking	an	interest	in	the	welfare	of	residents.		
Now,	Mr.	Wright	has	decided	that	the	best	way	to	accomplish	that	task	is	by	becoming	a	
member	of	the	city	board.		Therefore,	Mr.	Wright	has	entered	his	name	into	nomination.		
Thus	far,	Mr.	Wright	is	opposed	only	by	Mr.	W.	E.	Parkes.

Mr.	Wright’s	 platform	 comprises	 installing	more	 storm	waterways,	 free	mail	
delivery,	improved	streets,	and	gradual	improvements.

Mr.	Wright	has	always	been	ready	and	eager	to	do	anything	in	his	power	for	the	
interest	of	the	city,	and—should	he	be	elected—promises	to	give	careful	considerations	
to	all	matters	that	may	come	before	the	council.

Musical fantasy at Work Theater
The	T.	A.	Work	Theater	was	crowded	 to	 the	doors	 last	evening	for	Nixon	and	

Zimmerman’s	presentation	of	The Gingerbread Man.
This	reviewer	deemed	the	play	as	“good”	from	start	to	end.		The	audience	evidently	

agreed,	showing	its	appreciation	with	rounds	of	applause	on	numerous	occasions.
Fred	Nice	excelled	as	 the	Gingerbread	Man.	 	James	McAhern	was	superior	as	

the	Good	Fairy.	 	Garrick	Major	stepped	out	smartly	as	Major	Munchurious	Fudge.		
Altogether,	this	show	must	be	considered	one	of	the	best	that	has	visited	the	Peninsula	
in	several	seasons.

Seats	are	still	available	for	next	weekend’s	performance.		Tickets	are	on	hand	at	the	
office	of	the	Pacific	Grove	Review	or	at	the	Work	Theatre.		Get	yours	before	it’s	too	late!

Let’s clean up the stink
Now	that	the	seasonal	visitors	have	come	and	gone,	it	seems	time	that	a	“clean	

up	the	refuse”	campaign	is	started.		During	the	past	week,	attention	has	been	called	
several	times	to	the	sickening	stench	that	permeates	the	air	along	the	beachfront	from	
Lovers	Point	to	the	Del	Monte	Hotel.		The	cause	of	this	malodorous	perfume	is	plainly	
evident	and	can	be	easily	remedied.

The	offal	 from	 the	packing	houses	 is	being	dumped	 from	 the	ends	of	canning	
company	wharves	and,	like	the	proverbial	bread,	has	returned	and	lodged	on	the	beach.		
The	warm	sun	rots	this	refuse	and	it	sends	up	a	stench	that	would	make	any	skunk	
exclaim:	“Whooie!  You win!”

This	nuisance	should	be	abated.		Health	officers	should	attend	to	the	matter	at	once,	
and	see	to	it	that	all	packing	house	refuse	is	taken	out	to	sea	a	short	distance	where	it	
can	be	conveniently	dumped.

For want of a nail
Things	were	quite	lively	at	the	Pacific	Grove	Bakers	for	a	few	moments	yesterday	

afternoon.		A	skittish	horse,	a	street	car,	and	the	dainties	of	a	good	pastry	cook	were	
all	in	evidence	for	a	little	while.		No	harm	done,	other	than	a	broken	dashboard	and	a	
scared	baker	boy.

Such	 impediments	occurred	after	 the	horse	shied,	 jerking	 the	car	 forward,	and	
frightening	the	boy	who	was	in	the	process	of	carrying	the	pastries	across	Lighthouse	
Avenue.		The	dashboard	of	an	auto	mobile,	pulling	to	one	side	out	of	the	way,	was	broken.

About town…
•	 Former	county	engineer	Walter	Little	was	in	town	from	San	Jose	for	several	

days	during	the	past	week.		Mr.	Little	was	here	to	visit	friends	as	well	as	to	
attend	a	meeting.

•	 The	Reverend	Mr.	Ralph	McGowan	has	arrived	by	train	for	a	visit	with	his	
brother	Dr.	Roy	McGowan.

•	 Charles	Mathias,	a	cigar	maker	and	dealer	of	San	Francisco,	called	on	numerous	
businesses	to	acquaint	them	with	the	Mathias	Tobacco	Company	products.

•	 Mr.	E.	H.	Harrington	of	Jackson	has	rented	the	Pierce	cottage	at	150	19th	Street	
for	the	winter.

Cost of Living…
•	 From	your	White	House	store.		Corset	clasps.		Denim	covered	steel.		Your	

choice	of	white	or	beige.		23¢	per	pair.		$2.50	per	dozen.
•	 Double	breasted	square	cut	sack	suits	for	men.		Cheviot	style.		Pre	cut.		Can	be	

altered.		$12.		Purchase	from	James	Smyth,	Tailor.
•	 Advance-purchase	tickets,	general	admission,	for	Work’s	Theater	presentation	

of the Gingerbread Man,	10¢,	25¢,	35¢.
•	 Fresh-baked	bread	from	the	Pacific	Grove	Bakery.		15¢	a	loaf.		$1	for	a	dozen	

loaves.
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Peninsula Christian Center
520	Pine	Avenue,	831-373-0431

First Baptist Church of Pacific Grove
246	Laurel	Avenue,	831-373-0741

St. Mary’s-by-the-Sea Episcopal Church
Central	Avenue	&	12th	Street,	831-373-4441

Community Baptist Church
Monterey	&	Pine	Avenues,	831-375-4311

Peninsula Baptist Church
1116	Funston	Avenue,	831-647-1610

St. Angela Merici Catholic Church
146	8th	Street,	831-655-4160

Christian Church Disciples of Christ of Pacific Grove
442	Central	Avenue,	831-372-0363

First Church of God
1023	David	Avenue,	831-372-5005

Jehovah’s Witnesses of Pacific Grove
1100	Sunset	Drive,	831-375-2138

Church of Christ
176	Central	Avenue,	831-375-3741

Lighthouse Fellowship of Pacific Grove
804	Redwood	Lane,	831-333-0636

Mayflower Presbyterian Church
141	14th	Street,	831-373-4705

Central Presbyterian Church of Pacific Grove
325	Central	Avenue,	831-375-7207

Seventh-Day Adventist Church of the Monterey Peninsula
375	Lighthouse	Avenue,	831-372-7818

First United Methodist Church of Pacific Grove
915	Sunset	@	17-Mile	Dr.,		Pacific	Grove	-	(831)	372-5875

Worship:		Sundays	@	10:30	a.m.

Last	week	we	wrote	an	opinion	piece	about	the	handling	of	a	
question	concerning	the	Museum’s	business	license	for	a	hot	dog	
cart	during	Monarch	Madness.	We	stated	that	a	city	council	liaison	
apparently	asked	the	vendor	for	licenses	and	set	off	a	ripple	through	
the	crowd.	

We	have	since	spoken	with	that	council	person,	and	are	well	
satisfied	that	he	did	not,	in	fact,	speak	with	the	vendor;	he	spoke	
directly	with	Museum	Director	Lori	Mannell	and	did	so	discreetly,	
inside	the	Museum,	so	as	not	to	upset	the	crowd.

This	is	how	we	felt	it	should	have	been	handled.	We	had	agonized	
over	the	hot	dog	cart	incident	and	the	council	member	involved	
because	we	sincerely	like	him	and	admire	his	work	on	the	council.	 
We	apologized	to	him	yesterday	and	he	has	accepted	our	apology.	

We	look	forward	to	working	with	him	in	the	future	and	are	
relieved	that	he	wasn’t	the	one	after	all.

Someone	did,	however,	set	off	that	ripple	through	the	crowd	and	
while	our	personal	source	was	from	out	of	town	and	didn’t	know	
names,	there’s	no	reason	for	her	to	fabricate	an	incident	like	that.	
Other	people	have	corroborated	the	report’s	aftermath.

But	it’s	not	about	who	said	what	to	whom.
We	repeat	what	we	said	last	week:	We	hope	that,	in	future,	if	there	

are	questions	about	the	legality	of	the	actions	of	fellow	businesses,	
they	will	be	handled	discreetly.	We	hope	that	the	atmosphere	of	
cooperation,	hope	and	optimism	we	have	experienced	over	the	past	
few	months	will	continue	to	spread	and	that	we	can	celebrate	each	
others’	successes	instead	of	being	jealous	of	them.

As a complement to Snow in the Park, the Masons offered free fingerprinting 
and identification kits to parents. With new software, a child’s photo is taken 
and fingerprints are made electronically. They’re printed out on the spot 
and given to the parent who then adds pertinent information. More than 100 
families participated.

Masons offer ID kits

Meet Corporal Steve Rana
Cooperative	efforts	between	the	city	of	Pacific	Grove	and	Carmel-

By-The-Sea	have	added	a	trained	traffic	enforcement	officer	to	the	
streets	of	Pacific	Grove.	Corporal	Steve	Rana	of	the	Carmel	Police	
Department	will	soon	be	patrolling	here	on	his	video-equipped	2008	
BMW	RT1200	motorcycle.	Rana	will	divide	his	time	between	the	
two	jurisdictions	and	spend	an	average	of	20	hours	a	week	on	duty	in	
Pacific	Grove.	

“It’s	an	effort	to	restore	traffic	enforcement	in	problem	areas	of	the	
city,”	said	Pacific	Grove	Police	 
Chief	Darius	Engles.	“We	used	to	have	two	officers	dedicated	to	traffic	
enforcement.”

Rana	has	worked	traffic	enforcement	in	Carmel	since	1987.	As	a	
sworn	officer,	he	is	authorized	to	act	in	any	California	jurisdiction.	

New Motorcycle Officer
in Pacific Grove

Corporal Rana, left, with PGPD’ds Cdr. John Nyunt
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By Catherine Badin

Opened	in	March	of	2008,	Artisana	Gallery	
has	just	about	every	type	of	specialized	gift	item	
one	could	imagine	for	those	times	when	gifting	
something	unique	really	counts.		Offering	an	eclectic	
mix	of	jewelry,	fine	art,	statuary,	candles,	incense	and	
paper	goods,	Artisana	is	the	brainchild	of	co-owners	
Adrianne	Michele	Jonson	and	Sandy	Hamm,	both	
artists	in	their	own	right.		Adrianne	is	a	photographer	
and	jewelry	designer,	Sandy	is	also	a	jewelry	designer.	
The	two	have	been	vacationing	in	Pacific	Grove	since	
1992,	and	during	a	holiday	at	Asilomar	Beach	in	2007	
decided	to	move	here.		Recalls	Adrianne,	“We	took	
each	other’s	hands	and	said	to	each	other,	‘We	belong	
here,	this	is	our	home!’”		After	that	declaration,	things	
started	falling	into	place	and	within	a	mere	six	weeks	
plans	were	well	under	way	for	their	relocation.

					Originally,	Adrianne	owned	a	similar	business	
in	the	Sierra	foothills	for	some	15	years.		The	
daughter	of	a	Hispanic	mother	and	a	Cherokee	father,	
Jonson	claims	she	was	born	with	a	head	for	business	
and	was	influenced	at	an	early	age	by	her	grandmother	
who	owned	an	antique	shop	in	Hemet,	California.	Her	
grandfather	owned	and	operated	a	bakery	next	door	
and	both	grandparents	worked	their	businesses	side-
by-side,	so	clients	could	purchase	their	bread,	pies	and	
cookies	and	munch	on	delectables	while	moseying	
next	door	to	shop	for	antiques.		

With	such	a	fascinating	past,	it’s	no	wonder	that	
Adrianne	has	followed	in	her	family’s	footsteps	by	
forging	new	ground.		

Adrianne’s	love	of	art	was	passed	down	by	her	
grandmother.	She	studied	photography	in	San	Diego	
focusing	on	macroscopic	images	of	nature,	animals	
and	statuary.		Her	limited	edition	8x10	photos	sell	
for	$75.		Jonson’s	jewelry	making	skills	came	from	
time	spent	in	the	Sierras	where	she	learned	traditional	
beadwork	designs	passed	down	by	local	Miwok	
Indian	women.	Her	necklaces,	earrings	and	bracelets	
offer	a	dazzling	array	of	matching	sets	made	of	
amethyst,	turquoise,	jade,	star	rubies	and	labradorite.		
Prices	are	reasonable	and	range	from	$18	to	$198.

Partner	Sandy	Hamm,	who	was	taught	jewelry	
making	by	Adrianne,	creates	elegantly	beautiful	
necklaces	and	bracelets	from	such	semiprecious	
stones	as	lapis,	labradorite,	turquoise,	coral,	amethyst,	
smoky	quartz,	ocean	jasper,	carnelian,	agate,	
chalcedony	and	peridot.		Her	pieces	are	equally	
affordable	and	sell	from	$24	to	$198.

Since	expanding	the	doorway	to	the	store’s	back	
gallery	this	past	October,	all	of	the	gallery’s	paintings,	
metal	and	glass	artwork,	stone	sculptural	pieces,	other	
jewelry	and	gift	items	have	been	given	a	facelift,	as	
well.		Everything	appears	more	expansive	and	inviting	
to	the	eye:	The	artwork	selected	by	Adrianne	is	more	
readily	viewed	and	appreciated;	the	hand-crafted	gift	
items	more	easily	showcased	with	the	added	air	of	
spaciousness.		

Haitian	recycled	oil	drum	art	of	festive	suns,	
birds,	flowers,	trees	of	life,	corn,	crosses	and	Sacred	
Hearts	($6.95-$100)	grace	the	gallery	walls	and	are	
perfectly	showcased	next	to	Bonnie	Bisbee’s	original,	
acrylic	paintings	and	acrylic	giclee	reproductions.		
Bisbee,	who	lives	in	the	Sierra	Foothills,	is	currently	
showing	one	of	her	original	paintings,	Joy Filled 
Mother,	which	is	embellished	with	glitter	and	
immediately	catches	the	eye	(at	24”x	36,”	it	sells	for	
$10,500);	as	do	her	giclee	reproductions	of	the	Dalai	
Lama	flanked	by	Green	and	White	Taras	entitled,	a 
Simple Buddhis Monk,	which	in	using	the	process	
of	giclee	are	archival,	won’t	fade	in	color,	and	will	
last	for	at	least	200	years	(giclees	range	from	$600	to	
$1,800).		

For	those	on	a	slightly	more	strict	budget,	there	
are	still	plenty	of	unique	items	to	choose	from.		
Mango	wood	tealite	candle	holders	from	Thailand	
($10-$24)	comfortably	mingle	with	Japanese	Kanji	
scrolls	with	quotes	by	the	Dalai	Lama,	Mother	Teresa	
and	Buddha	($30),	and	locally-made	fused	glass	
(called	dichroic	glass)	sculpture	($65-$175).		For	
those	with	children,	or	those	simply	young	at	heart,	
there’s	the	fun	Buddhe Board	($34.95)	from	Canada,	
on	which	you	can	be	creative	and	paint	anything	with	
a	brush	and	water;	and	which,	like	an	Etch-a-Sketch,	
will	“magically	disappear”	so	you	can	start	all	over	
again!

There’s	a	wide	selection	of	locally-made	palm	
wax	candles,	($2.25	to	$16.95);	colorful	scarves	
($12-$36),	Tibetan	Buddhist	statues	($30-$178),	and	
CD’s	by	local	musicians.	Local	duo	Andy	Gilhooley	
and	Jana	Heller,	who	record	under	the	name	

May all your wishes come true
Grumbling Ginger,	have	a	new	instrumental	Christmas	
CD,	Grumbling For The Holidays,	which	features	a	
Celtic	instrument,	rarely	played	these	days,	called	a	
celestaphone;	and	local	musician	Lee	Underwood	also	
has	a	recent	CD	of	solo	piano	($20).	Other	choices	
include	Native	American	music,	Tibetan	flute,	Tibetan	
chanting,	and	music	for	yoga	and	meditation.		

For	“foodies,”	there’s	an	unusual	selection	of	
stoneware	from	Mexico	by	artist	Mara,	who	hand	
paints	and	etches	irregularly	shaped	plates,	mugs	and	
teapots	with	images	of	animals	and	Picasso-eque	faces.	
All	of	her	unique	stoneware	is	lead-free,	microwave	
and	dishwasher	safe.

In	the	back	gallery	stands	a	serene	Balinese	Quan	
Yin	statue	made	of	resin.	At	3’	high,	she	is	a	bargain	
at	$198.	And	fine	art	gourd	artist	Heather	Cozette’s	
beautiful	gourd	work,	inlaid	with	stones,	is	also	on	
display.		Using	pyrography	(a	burned	design	on	gourd	
skin),	she	incorporates	natural	inks	and	dyes	to	paint	
or	color	her	unique,	one	of	a	kind	gourd	art	which	
conjures	up	visions	of	medicine	men	and	rituals	($175-
$1,500).

Also	featured	in	the	back	room	are	artist	couple,	
Don	and	Donna	Wobber.	Don,	known	around	town	as	
“The	Jade	Man,”	has	a	group	of	beautifully	polished	
Big	Sur	jade	sculptures	on	display	(($15-$15,000);	and	
wife	Donna	ably	compliments	his	awesome	work	with	
her	handmade	paper	scrolls	embellished	with	original	
poetry	($75)	and	hanging	white	silk	prayer	flags	($30).

Artisana	Gallery	is	now	also	a	popular	stop	
for	granting	one’s	wishes	for	the	New	Year	via	
its	“Wishing	Tree.”		The	brainstorm	of	featured	
photographer,	Sandy	Yagyu,	whose	images	of	sacred	
sites	in	Kyoto	Japan	grace	the	back	walls,	Sandy	got	
the	idea	while	visiting	a	Wishing	Wall	at	a	Shinto	
shrine	in	Kyoto.		Joining	forces	with	Donna	Wobber,	
the	two	decided	to	create	a	Wishing	Tree	right	here	in	
Pacific	Grove,	and	they	have	now	made	it	a	reality	for	
the	community.		A	Japanese	tradition	dating	back	to	the	
15th	Century,	individuals	can	come	in	and	write	down	
a	wish	or	a	prayer	on	a	strip	of	paper	and	tie	it	onto	the	
Wishing	Tree,	up	until	December	31st.		Then,	a	sacred	
ceremony	will	take	place	where	the	wishes	will	all	be	
read	aloud	and	burned	in	a	transformative	fire.		

Friday,	Dec.	11,	as	Pacific	Grove	celebrates	
Friday	Night	Lights	(5-9	pm),	Artisana	will	participate	
by	offering	two	events:		Heather	Cozette	will	give	
a	live,	in-store	demonstration	of	gourd	pyrography;	
and	at	8:30	pm	there	will	be	a	drawing	for	a	$100	gift	
certificate	for	customers	making	a	purchase	as	a	way	
of	saying,	“Thank	you	for	the	year	of	support.”	Visitors	
are	encouraged	to	take	advantage	of	the	opportunity	to	
write	down	wishes	or	prayers	for	the	coming	year.		And	
who	knows?..	they	just	might	come	true!

ARTISANA GALLERY is located at:
309 Forest Avenue in Pacific Grove
(across from City Hall)
Open 7 days a week through Christmas; 11-5pm
831.655.9775

Story	&	photos	copyright	2009	by	Catherine	Badin
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Above: Artisana Gallery’s current exhibit includes 
a wishing tree, modeled after a Wishing Wall at a 
Shinto shrine in Japan. Visitors to the gallery are 
encouraged to write their wishes on a piece of 
paper and tie it to the tree. Below, the front of the 
shop brims with eclectic items. Photo below by 
Cameron Douglas

Below: Owner and artist Adrianne Jonson with 
some of her nature photos.
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This	recipe	may	be	your	grandmother’s	
or	great-grandmother’s!

Mince	 pie	 as	 part	 of	 the	Christmas	
feast	has	long	been	an	English	custom.

History of Mincemeat Pie
Mincemeat	 developed	 as	 a	 way	

of	 preserving	meat	without	 salting	 or	
smoking	some	500	years	ago	in	England	
where	mince	 pies	 are	 still	 considered	
an	 essential	 accompaniment	 to	 holiday	
dinners	 along	with	 the	 traditional	 plum	
pudding.	 This	 pie	 is	 a	 remnant	 of	 a	
medieval	tradition	of	spiced	meat	dishes,	
usually	minced	mutton,	that	have	survived	
because	of	its	association	with	Christmas.	
Mince	 pies	 have	 also	 been	 known	 as	
Christmas	pies.

Today	we	eat	mince	pie	as	a	dessert	
but	 “minced”	 pie	 and	 its	 follow-up	
“mincemeat	pie”	began	as	a	main	course	
dish	with	more	meat	than	fruit	(a	mixture	
of	meat,	dried	fruits	and	spices).	As	fruits	
and	spices	became	more	plentiful	 in	 the	
17th	 century,	 the	 spiciness	 of	 the	 pies	
increased	 accordingly.	 (Source:	 Linda	
Stradley,	www.whatscookingamerica.net)

Modern	mincemeat	usually	contains	
apples,	raisins	or	currants,	suet,	sugar	and	
spices	like	cinnamon,	allspice	and	nutmeg.	
Adding	brandy	or	rum,	which	gives	it	a	tart	
taste,	preserves	it.	A	mincemeat	pie	may	
be	 topped	with	 ice	 cream	or	hard	 sauce	
which	 is	 a	 butter	 and	 powdered	 sugar	
amalgamation	 that	 includes	 a	 generous	
shot	of	brandy	or	rum.	Some	mincemeat	
recipes	also	call	for	the	addition	of	candied	
fruit	or	citron	but	it’s	not	necessary	to	add	
this	in	order	to	have	traditional	mincemeat.		
Since	mincemeat	 takes	 some	 time	 to	
prepare	 because	 it	must	 be	 simmered	
before	 being	 used	 in	 pies,	 it’s	 a	 good	
idea	to	prepare	it	ahead.	Mincemeat	also	
freezes	well.

Mincemeat pie
Recipe	 courtesy	 of	Alton	 Brown,	

Food	Network,	2008

Yield:		10	–	12	servings
Ingredients:

2	Granny	Smith	apples,	peeled,	cored	and	
quartered
8	ounces	golden	raisins
6	ounces	dark	brown	sugar
4	ounces	dried	figs,	coarsely	chopped**
2	ounces	dried	cherries
2	ounces	beef	suet	(raw	beef	fat,	especially	
the	 hard	 fat	 round	 around	 the	 loins	 and	
kidneys),	coarsely	chopped	
1	 ounce	 crystallized	 ginger,	 coarsely	
chopped
½	cup	brandy
1	orange,	zested	and	juiced
1	lemon,	zested	and	juiced
½	teaspoon	freshly	grated	nutmeg
¼	teaspoon	freshly	ground	allspice
¼	teaspoon	freshly	ground	clove

Directions:
Place	all	of	the	ingredients	except	the	

crust	into	the	bowl	of	a	food	processor	and	
pulse	8	to	10	times.		Place	in	an	airtight	
container	and	store	in	the	refrigerator	for	

at	least	3	days	before	using.		Can	be	stored	
for	up	to	6	months.

If	 you	 prefer	 a	 finer	 texture	 of	
mincemeat,	 place	 the	 apples,	 dried	 fruit	
and	suet	into	a	meat	grinder	with	a	large	
die	and	grind.		Transfer	to	a	bowl	and	stir	
in	 the	 remaining	 ingredients.	 	You	may	
also	finely	chop	the	apples,	dried	fruit	and	
suet	by	hand.

Cornmeal crust:
12	ounces	all-purpose	flour,	plus	additional	
for	dusting
2	½	ounces	stone	ground	cornmeal
1	½	ounces	sugar,	plus	extra	for	the	crust
1	teaspoon	table	salt
8	ounces	very	cold	unsalted	butter
2	ounces	apple	cider	or	juice
2	ounces	cold	water
1	egg	beaten	with	1	teaspoon	water

Place	the	flour,	cornmeal,	1	½	ounces	
sugar	and	salt	into	a	large	mixing	bowl	and	
whisk	to	combine.		Grate	the	cold	butter	on	
the	large	side	of	a	box	grater	directly	into	
the	dry	ingredients.	 	Work	together	with	

your	hands	until	the	mixture	is	crumbly.		
Add	 the	cider	 and	water	 and	 stir	with	a	
spatula	to	combine.		Knead	the	dough	5	to	
6	times	and	spritz	with	additional	water	if	
the	dough	is	dry.		Shape	into	a	disk,	wrap	
in	plastic	wrap	and	place	in	the	refrigerator	
for	20	minutes.

Preheat	oven	to	400º	F
Unwrap	the	dough	and	divide	into	4	

equal	pieces.		Place	2	pieces	of	the	dough	
onto	a	piece	of	parchment	paper	and	roll	
each	out	into	a	1/8-inch	thick	round	that	
is	6	to	8	inches	in	diameter.		Spoon	about	
½	cup	of	 the	mincemeat	 into	 the	 center	
of	 each	 round,	 fold	 up	 the	 edges	 of	 the	
dough	in	order	to	form	a	crust	all	the	way	
around.		Brush	the	edges	of	the	crust	with	
egg	wash	and	sprinkle	lightly	with	sugar.		
Transfer	the	dough	on	the	parchment	to	a	
half	sheet	pan.		Place	on	the	middle	rack	of	
the	oven	and	bake	for	30	minutes	or	until	
the	crust	is	golden	brown.		Repeat	with	the	
remaining	dough.

If	you	prefer	1	large	pie,	roll	out	the	
dough	on	a	piece	of	parchment	into	a	15	
to	 16-inch	 round,	 about	 1/4	 to	 1/8-inch	
thick.	Trim	the	edges	with	a	pizza	cutter.		
Carefully	slide	the	rolled	out	dough,	still	
on	 the	 parchment	 paper,	 onto	 an	upside	
down	 half	 sheet	 pan.	 Spoon	 about	 1-½	
pounds	of	the	mincemeat	onto	the	center	
of	the	dough,	leaving	a	2	to	3-inch	margin	
around	the	edge	of	the	crust.	Place	in	the	
oven	and	bake	for	35	minutes	or	until	the	
crust	 is	 golden.	Remove	 from	 the	 oven	
and	 allow	 to	 cool	 for	 30	 to	 45	minutes	
before	serving.

**	Karen	Higuera,	meat	 cutter	 at	
Grove	Market,	advises	that	beef	suet	is	hard	
to	get	but	it	can	be	special	ordered	if	you	
call	ahead	of	time	(375-9581).	Most	large	
markets	can	cut	suet	for	you	off	the	meat. 

Betsy Slinkard Alexander provides 
freelance writing and public relations 
services with a focus on the food industry. 
She welcomes your ideas for future 
columns and can be reached at (831) 
655-2098, betsyslinkard@sbcglobal.net 
or www.slinkardpr.com.
 

Mince Pie — a Christmas tradition

LIV SXINNEY this 
HOLIDAY SEASON
PACIFIC GROVE!

Give yourself the gift of HEALTH this Holiday Season. 
Regulate blood sugar levels, Lose weight, alkalize and 
balance out your pH levels. Cancer cannot survive in 
an alkalized environment, how acidic are you? What 
precautions are you taking to take care of your health? 
Liv Sxinney today. If you don’t take care of your health , 
who will?

LIV SXINNEY • LIV HEALTHY • LIV HAPPY 
Call today for more information 831.224.6444

Visit us on Face Book @ LIV SXINNEY MONTEREY 
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Betsy Slinkard Alexander

Not Your Grandmother’s Recipes

    Author, Speaker, Entrepreneur, and Spiritual Teacher, Rhonda is dedicated to the practice 
of Wellness Empowerment, assisting individuals in developing life strategies to help them 
help themselves.  Her creative endeavors are dedicated to individual empowerment and the 
conscious evolution of humankind, that we may align perfectly with our Creator, fulf illing 
our Purpose while enjoying its Process.

Rhonda M. Farrah MA
Health & Wellness Unlimited

877-82COACH toll free
831-235-8928 direct line
thewellnessinstitute@comcast.net

www.thewellnessinstitute.tv
www.TheGreatProduct.com/wellnessunlimited

Storytellers,	poets	and	listeners	
came	together	for	another	installment	of	
“Writers	Readings”	at	the	Pacific	Grove	
Public	Library	on	Nov.	12.	Every	seat	
was	filled	for	the	event,	which	gives	all	
proceeds	to	Friends	of	the	Library	to	
continue	their	support	of	that	institution.	

Rich	tales	filled	the	room,	telling	
of	childhood	days,	rites	of	manhood,	
and	one	writer’s	vexation	with	a	Timex	
watch,	along	with	eloquent	poems	
penned	by	skilled	poets	from	Salinas,	
Carmel	and	Pacific	Grove.	Everyone	was	
honored	by	the	presence	of	Ms.	Mamie	
Todd,	who	passed	on	a	birthday	party	to	
come	and	join	the	audience.	Friends	of	
the	Library	received	$437	in	donations	
for	the	evening.

“Writers Readings” fills library

Local poet Dr. Edward Jarvis was one of six who read their work.



Engagement

People

Kylie	Ann	Cheatham	and	Jason	Ohiyesa	Crossman	are	pleased	to	announce	
their	engagement.	The	proposal	took	place	on	Christmas	Day	2008.	An	intimate	
beach	wedding	is	planned	for	January	5,	2010,	in	Honolulu,	Hawaii.	The	bride	is	the	
daughter	of	the	late	James	T.	Cheatham,	and	Julie	Tjerrild	of	Coarsegold,	Ca.	The	
groom	is	the	son	of	Paul	Crossman	of	Pebble	Beach,	and	Diana	Dennis	of	Pacific	
Grove,	Ca.	Kylie	works	as	a	counter	manager	at	Macy’s	in	Monterey,	and	Jason	is	
employed	as	an	Environmental	Services	Supervisor	with	Salinas	Valley	Memorial	
Healthcare	system.	Their	children,	Joseph	Pachuilo,	and	Madison	and	Griffin	
Crossman	will	also	be	in	attendance.	Congratulations,	Jason	and	Kylie,	as	you	
prepare	for	a	new	life	together!

Cheatham-Crossman

Kylie Ann Cheatham and Jason Ohiyesa Crossman
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The Arts

Now Showing
Ongoing

Artisana Gallery
As Within, So Without: Feng Shui and the Poetry of Intention

Photography	of	Sandy	Yagyu,	Poetry	of	Donna	Wobber
Leave	a	wish	at	the	wishing	tree.

Artisana Gallery, 309 Forest Avenue, Pacific Grove, CA 93950, 831-655-9775 or 
artisanaonline.com

Pacific Grove Art Center
568	Lighthouse	Ave.,	Pacific	Grove

Art	Center	Open	Wednesday-Saturday	12-5	p.m.
Elmarie	Dyke	Gallery:	“A	Coastal	View”	by	Cheryl	Kampe

Photo	Gallery:	“Oil	on	Paper”	by	Douglas	Collins
Louise	Cardeiro	Boyer	Gallery:	“Natural	Hybrid”

Oil	and	watercolor	paintings,	Brian	Kauppi
David	Henry	Gill	Gallery,	“The	Patrons’	Show”	annual	fundraiser

MG By the Sea Gallery
MG	Gallery	specializes	in	cartoon	heroes,	science	fiction,	horror	and	nostalgia	

art	from	around	the	globe.		Michael	Goodell	recently	opened	at	170A	Grand	Avenue.

Opening 
Le Beau Soleil Gallery Holiday Exhibit 

“Small Wonders: Little Paintings by Local Artists”
210 Forest Avenue, Pacific Grove

Le	Beau	Soleil	Gallery’s	“Small	Wonders”	exhibit	last	year	was	very	popular	and	
is	being	brought	back	this	year	with	new	paintings	by	the	Gallery’s	9	artists.	All	of	the	
paintings	in	this	show	are	8”x10”	or	smaller.	You	are	invited	to	celebrate	art	and	the	
season	Friday	evening,	December	4th,	from	5	to	8pm	for	the	artists’	reception.

Enjoy	a	beautiful	collection	of	smaller,	original	oil	paintings	and	photos	by	artists	
Carole	Bestor,	Jacque	Colbert,	June	Levin,	Skyler	Lewis,	Elizabeth	Meyer,	Barbara	
Norton,	Kathy	Sharpe,	Sally	Giddings	Smith,	 and	Murray	Wagnon	 starting	Friday	
December	4th	and	running	until	January	31.	

The Works
“Double Vision”

Solo exhibit by Maria Poroy
667 Lighthouse Avenue, Pacific Grove

Opens	November	30	and	runs	through	January	11,	2010
Images	 of	 life	 on	 the	Monterey	Peninsula	 from	 two	viewpoints:	 realistic	 and	

expressive	realism.

Ongoing Wednesdays
Figure Drawing

6-9	pm	at	Pacific	Grove	Art	Center	•	Model	fee:	$10
Instructor	373-0886	

Ugandan choir visits PG

St. Mary’s-By-The-Sea Episcopal Church 
hosted a choir of boys and girls from 
Uganda on Nov. 29. The choir performed 
during the worship service and then did 
a special concert after the service, during 
which probably six families signed up to 
sponsor children abroad. Matsiko Choir 
(‘Matsiko’ means ‘hope’) is a touring 
company from International Children’s 
Network, an organization which works 
with orphans and at-risk children in four 
countries -- India, Peru, the Philippines 
and Uganda. The organization is focused 
on education, and children are encour-
aged to stay in their home countries 
though they are sponsored by first-world 
families. “There are kids like this out there 
by the millions,” said Ann Pettit, organizer 
of the event at St. Mary’s.Photos by Skyler Lewis



Keeping
the
Lighthouse
From a lofty perch at the very top of 
the Pt. Pinos Lighthouse, volunteers 
Lowell Northrup and Ken Hinshaw 
began some much-needed repairs 
on a blustery Pacific Grove day in 
November.

Photos by
Marge Ann Jameson
except where noted

When the U.S. Coast Guard maintained the building, an aluminum gallery walkway at the level of the light 
was installed. Unfortunately, at the junctures where the aluminum meets bronze and steel, severe chemical 
reactions have taken place causing water to get into the masonry tower wall. Rust, oxidation and corrosion 
are rampant. Brass vents are green and some are frozen open. Today the Coast Guard only maintains the 
light itself and repairs to the building are being taken up by the Lighthouse Preservation Committee of vol-
unteers from the Heritage Society. The lighthouse was deeded to the city in 2006, has some serious leaks in 
the walls downstairs amount other problems.
An evaluation was recently done by East Coast lighthouse specialists and will guide the volunteers in their 
work. The report outlines the current condition of the lighthouse, prioritizes needed repairs, and discusses 
what needs to be done to comply with the Secretary of the Interior’s standards. In addition, the Lighthouse 
Preservation Committee has plans to rehabilitate the grounds and return them to the appearance of decades 
ago. It will be a huge, expensive, and lengthy undertaking.
Donations can be made at the Lighthouse which is open 1-4 Thursday through Monday.
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Photo of Lowell Northrup by Ken Hinshaw



Chip Allen Lockwood, Ph.D., Ch.T., Hypnotherapist, Spiritual Counselor and 
Motivational Coach conducts a private practice in downtown Pacific Grove working 
with adolescents and adults on issues such as discovering one’s life purpose, developing  
closer relationships by examining spiritual values and changing non-productive personal 
behaviors through the medium of hypnosis. A no-cost, no-obligation private consultation 
is always available on an appointment basis. 

My	previous	article	(Cedar	Street	Times,	November	20,	2009)	dealt	with	Seasonal	
Affective	Disorder;	what	SAD	is,	its	symptoms	and	various	treatments	available.	If,	after	
consulting	with	your	mental	health	specialist,	you	have	been	diagnosed	with	Seasonal	
Affective	Disorder	your	best	course	of	action	is	to	seek	treatment	with	a	professional	
trained	in	dealing	with	this	condition.	For	everyone	else	experiencing	a	general	sense	
of	sadness,	loneliness	and	isolation,	read	on.

	 The	“holi-daze”	are	a	time	of	year	when	many	of	us	feel	something	less	than	
joyous.	There	can	be	many	reasons	for	this,	not	the	least	being	the	current	state	of	the	
economy	with	many	people	out	of	work,	retirement	funds	losing	value	–	you	know,	all	
the	bad	news	the	media	bombards	us	with	on	a	daily,	even	moment-to-moment	basis.	
There	seems	to	be	no	escaping	it!	Is	it	any	wonder	we	are	often	left	with	vague	feelings	
of	uneasiness,	not	knowing	what	the	next	little	piece	of	bad	news	might	be?

If	you	have	lost	your	job	while	others	seem	to	be	holding	on	to	theirs,	in	addition	to	
shock	you	may	be	experiencing	a	sense	of	loneliness	and	even	isolation.	Surprisingly,	
this	may	be	so	even	though	we	remain	connected	to	our	network	of	friends.

	 Recently,	 a	 friend	 e-mailed	me	 an	 article	 entitled”	Loneliness	Spreads	 in	
Social	Networks”	 by	Elizabeth	Landau	of	CNN.	 In	 it	 she	 cites	 a	 study	 concerned	
with	depression,	loneliness	and	other	issues	known	as	the	Framingham	Heart	Study.	
The	project	 tracked	 thousands	of	 participants’	 interactions	 in	 their	 social	 networks	
in	Framingham,	Massachusetts	since	1948.	Among	some	of	the	findings:	“if	a	direct	
connection	in	your	social	network	is	lonely,	you	are	52	percent	more	likely	to	be	lonely...
at	two	degrees	of	separation	–	a	friend	of	a	friend	–	it’s	25	percent.	At	three	degrees,	
someone	who	knows	your	friend’s	friend,	it’s	fifteen	percent.”	

	 In	the	book	“Connected”	by	Dr.	Nicholas	Christakis	of	Harvard	and	James	
Fowler	of	UC,	San	Diego,	the	authors	state	that	by	helping	lonely	people	on	the	fringes	
of	a	social	network	“we	can	create	a	protective	barrier	against	loneliness	that	will	keep	
the	whole	network	from	unraveling”.		This	idea	struck	a	chord	with	me	directly	related	
to	the	good	citizens	of	Pacific	Grove,	“America’s	Last	Hometown”.	We	all have	a	stake	
in	our	fellow	life-	travelers’	emotional	well-being,	especially	at	this	time	of	year.	When	
was	the	last	time	you	looked	in	on	an	elderly	neighbor?	Smiled	and	spoke	a	friendly	
word	while	passing	someone	walking	downtown?	Made	a	phone	call	to	someone	you’ve	
been	out	of	touch	with	for	a	while?

	 My	conclusion	is	we	can	all	make	a	difference	in	someone’s	emotional	well-
being	this	holiday	season	by	acting	out	with	kindness,	inclusiveness	and	caring.	Who	
knows	–	the	smallest	kindness	might	be	enough	to	lift	someone	up	out	of	their	sadness.		
In	fact,	why	stop	with	this	time	of	year?	What	if	we	governed	our	words	and	actions	
with	a	sense	of	genuine	compassion	all	year	long?	Who	among	us	truly	lives	alone?	
Perhaps	if	we	all	take	a	little	more	time	and	effort	to	create	a	warmer	sense	of	community	
there	will	be	less	sadness,	less	loneliness	and	certainly	less	isolation.	Let	me	be	the	first	
to	start	by	offering	my	best	Holiday	Wishes	and	my	open	door	if	you	are	feeling	sad,	
lonely	or	isolated.	And	be	assured	–	judgment	doesn’t	exist	in	my	office.	Peace	to	you.

Steel Buildings
End of Year Factory Blowout Specials

Call for Size; Can Construct
IAS-AC 472 Mfg. Cert

www.utilityking.com Source #1EF

866-609-4321
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Small Business Websites
PROFESSIONAL, PERSONAL, ECONOMICAL, EASY.

PacificGroveWebsites.com
info@pacificgrovewebsites.com

POSTCARD DESIGN
AND PRINTING

FOR YOUR SALES AND MARKETING
View examples at

www.pacificgrovewebsites.com/postcards.html
INFO@PACIFICGROVEWEBSITES.COM

Greg’s Gardening Service
Reliable Lawn & Garden Mainte-

nance
Free  Estimates/Reasonable Rates

fenton.gj@gmail.com

SERVICEAt Your

Now is not the time to cut your advertising budget.

If the pie is shrinking, you may have to work more creatively to get your piece.

Experts say the worst time to cut back on advertising is when the economy is slow. If customers don’t see or hear 
a business’s name as frequently as they did in the past, they question whether it’s still as stable as it had been. A 
business that doesn’t maintain the same amount of advertising in difficult times as it did when the economy was in 
full swing can give the impression that it’s suffering more than it really may be.

Or maybe it’s the perfect time
to cut your advertising budget.

Call us.  We’re all about Pacific Grove.
Ask for Stacy 831-324-4742 or cedarstreettimes@gmail.com.

Chip Allen Lockwood, Ph.D., Ch.T.

Seasonal Sadness and Loneliness

Book PuBlishing services
Free consultation • 27 Years Experience

All types of books • Consulting & development
Patricia Hamilton, Publisher • 831-649-6640

publishingbiz@sbcglobal.net
www.ParkPlacePublications.com

Chip Allen Lockwood, Ph.D., Ch. T.
311B Forest Avenue

Pacific Grove
831-601-0778

Hypnotherapy
Spiritual Coach and Counselor

Dr. Lockwood has been a member of the local community for over 13 years. His work is 
conducted in-office on an appointment basis and sessions ae one and one half hours in length.



Hundreds of children -- and 
adults -- turned out for the 
annual Stillwell’s Snow in the 
Park at CaledoniaPark. After 
the huge mound of snow is 
built, the public is invited to 
play (and play nice!) and enjoy 
live entertainment, hayrides, 
a petting zoo and encounters 
with Santa, Frosty the Snow-
man and Pacific Grove’s own 
Snow Queen. Staffed entirely 
by volunteers, the event is 
free.

Photos by
Skyler Lewis

Stillwell’s
Snow in the Park
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Annual
Parade

of Lights
They came from near and far to walk the short 
parade route or to sit on the sidewalk and wave 
at the floats and marchers. The annual Parade of 
Lights lit up Pacific Grove’s downtown streets last 
week.

Photos by Nate Phillips
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December 1, 2009
Below, left: Romulus Marquez looks for the open pass. At right, Ofa Hautau concentrates 
before shooting a free throw.

Center, left: Coach Johnson walks Luca Talone through the play and center, right: Luca 
Talone of PG goes for the layup.

Bottom left: Victor Saucido prepares for the free throw. Bottom right: Alec Speed drives 
past the Palma defense.

Photos by Nate Phillips

Pacific Grove vs. Palma JV Basketball
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The Green Page
By Raymond Cushing

This	 year’s	Yuletide	 cheer	 doesn’t	
have	to	turn	into	post-New	Year’s	mulch,	
thanks	 to	 one	 local	 tree	 farm’s	 creative	
approach	to	making	this	a	green	Christmas	
for	Monterey	area	families.

Rent	A	Living	Christmas	Tree,	located	
in	Big	Sur,	 lets	 their	 customers	 do	 just	
what	the	company’s	name	suggests:	rent	
a	tree	for	the	holidays.		For	about	the	same	
cost	as	buying	a	cut	tree,	they	will	deliver	
a	fresh	cedar,	pine	or	redwood	in	a	pot	to	
your	home	or	business,	 and	pick	up	 the	
tree	after	the	holidays.

“We’re	 open	on	weekends	 from	10	
a.m.	to	3	p.m.,	but	about	90	percent	of	our	
people	are	ordering	on	our	website,”	said	
Monica	Hudson,	 co-proprietor	 of	Rent	
A	Living	Christmas	Tree.	 “The	website	
(www.rentxmastree.com)	has	pictures	of	
the	types	of	trees	available.		Right	now	our	
trees	range	in	size	from	three	and	a	half	
feet	to	seven	feet	tall.	

“Our	eight-footers	are	all	gone	for	the	
season.	The	six-footers	are	our	fullest	ones	
at	the	moment.	Those	will	be	even	fuller	
and	bigger	next	year.”

Next	year?	That’s	right.	These	trees	
will	be	the	centerpieces	for	many	a	holiday	
celebration	 for	 years	 to	 come,	 because	
when	the	festivities	wind	down	in	January,	
they	won’t	be	heading	for	the	landfill.

“We’re	 trying	 to	 impress	on	people	
that	the	environment	is	important,	“	said	
Roland	Garcia,	 co-proprietor.	 “A	 dead	
tree	stops	producing	oxygen,	a	living	tree	
produces	 oxygen.	 People	 like	 the	 idea	
that	our	trees	keep	living.	With	a	cut	tree	
they	have	to	haul	it	off	and	it	becomes	a	
disposal	 problem.	That	 problem	doesn’t	
exist	with	our	trees.”

For	 some	customers,	 the	 trees	 from	
Rent	A	Living	Christmas	Tree	become	like	
extended	family	members,	who	visit	 for	
the	holidays	and	then	pack	up	and	leave.

“We	have	had	people	 ask,	 ‘Can	we	
have	 the	 same	 tree	every	year?’	 and	we	
tell	them,	‘Sure,’	because	all	the	trees	are	
numbered.	They	 can	 have	 it	 every	 year	
for	as	long	as	they	want.	People	get	kind	
of	attached	to	the	trees.	It’s	really	nice.”

Despite	their	impressive	size,	“all	our	
trees	 are	 grown	 in	 pots,”	Hudson	 said.	
“When	they	come	back	we	re-pot	them	if	
they	need	it.	We	re-potted	about	1,300	of	
them	this	summer.”

The	 trees	–	 including	Deado	Cedar,	
Aleppo	Pine,	Italian	Stone	Pine,	California	
Coastal	 Redwood	 and	 Colorado	 Blue	
Spruce	–	can	be	decorated	as	the	customer	
wishes,	although	low-heat	LED	lights	are	
preferred.	It’s	also	best	to	skip	the	tinsel	
and	the	flocking,	to	avoid	harming	wildlife	
when	 the	 trees	 return	 to	 their	woodland	
home.

Many	of	these	rental	trees	will	have	
second	careers	after	they	grow	too	large	
to	be	Christmas	trees.

“When	 they	 get	 too	 large	 we’re	
working	with	non-profits,	cities,	schools	
and	individuals	to	plant	the	trees,	either	as	
landscaping	for	large	projects	or	for	their	
homes,”	Hudson	said.

Rent	a	Living	Christmas	Tree	not	only	
is	 helping	 the	 environment	 by	 keeping	
trees	out	of	the	landfill,	but	also	by	cutting	
down	on	traffic,	since	these	trees	include	
free	delivery.

“We	 have	 people	 ordering	 on	 our	
website	 from	 Salinas,	 Santa	Cruz	 and	
the	Monterey	 Peninsula.	 It’s	 the	most	
ecological	way	to	have	a	beautiful	tree	in	
your	home	for	the	holidays,”	Hudson	said.

Mammals	that	migrate	such	as	caribou,	may	be	threatened	by	overly	thin	ice,	causing	
fatalities.	In	the	lower	48	states,	I	had	previously	listed	threats	to	Pronghorn	antelope	
having	to	traverse	the	narrowing	corridor	as	they	head	southeasterly	from	the	Tetons	
towards	the	Pronghorn	preserve	in	Wyoming,	which	has	been	literally	taken	over	by	
rampant	development,	plus	gas/oil	drilling	in	part	of	the	Pronghorn	antelope	Refuge.

	During	hard	winters	in	Yellowstone,	the	Bison	have	traditionally	migrated	out	of	
the	Park	onto	the	surrounding	buffer	zone.	Bison	feed	by	scraping	snow	and	ice	from	

Marvin Sheffield, DVM.

Living Wild in PG

the	underlying	forage	with	their	horns	as	they	swing	their	heads	sideways.	However,	if	
the	snow	is	very	deep	and	the	ice	too	thick,	this	is	exhausting	for	the	famished	bison,	
and	they	migrate	out	of	Yellowstone.	Sadly	and	ironically,	their	migration	currently	is	
a	lethal	trip	for	too	many	of	them.	Those	bison	too	tired	and	hungry	to	return	are	shot,	
including	the	females	with	their	calves.		

Elk	migrate	in	winter	towards	Jackson	Hole,	where	they	are	welcomed	and	fed	
alfalfa	pelleted	 feed.	Although	 some	of	 the	Elk	are	 also	carriers	of	 the	Brucellosis	
bacterium	that	the	cattlemen	accuse	the	Bison	of	harboring,	the	Elk	might	also	be	infected	
with	Chronic	Wasting	Disease,(	similar	to	Mad	Cow	Disease)	of	domestic	cattle.		The	
powerful	Elk	Hunters	Lobby	has	nonetheless	enabled	the	Elk	to	safely	winter	over	in	
Jackson	Hole,	and	has	even	encouraged	winter	tourists	to	take	sleigh	rides	to	see	Elk	
being	fed.	What	a	classic	example	of	selfish	priorities!

 
Marvin	J.	Sheffield,	DVM 
Wild	Canid	Research	Group 
651	Sinex	Avenue 
Pacific	Grove,	CA.	93950-42543																	 
(831)	657	4175

Global warming affects migration

Top to bottom: Rows of trees await temporary 
homes at Rent A Living Christmas Tree. Roland 
Garcia, co-proprietor, and Monica Hudson. Left: 
Trees are kept healthy.   They are delivered and 
picked up, and when they grow too big to be 
Christmas trees, they find second careers as land-
scaping trees. Photos by Bob Pacelli

Rent a living Christmas tree
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“I	always	knew	I	wanted	to	have	my	own	business,”	says	Carolyn	Swanson,	
owner	of	one	of	the	peninsula’s	fastest	growing	sustainable	goods	companies.	
Driven	by	environmental	awareness,	a	passion	for	food	and	seeing	a	specific	need,	
Swanson	launched	Passion	Purveyors	in	2007.	It	has	become	known	as,	“The	Green	
Goods	Distributor.”	You’ll	find	the	green	and	white	stickers	at	coffee	houses	and	
restaurants	throughout	the	area.	A	business	displaying	the	Passion	Purveyors	logo	
is	stocked	with	state-of-the-art	single	use	containers	and	other	food	handling	items	
made	from	sustainable	materials.	“We’re	very	nimble,”	Swanson	claims	proudly.	
“When	a	new	product	comes	out,	we	can	get	it	fast.”

In	the	simplest	terms,	Passion	Purveyors	is	a	vehicle	to	help	local	businesses	
obtain	environmentally-friendly	food	service	packaging	items:	from	napkins	to	stir	
sticks,	cutlery,	compostable	to-go	clamshells,	soup	containers,	sample	cups	and	salsa	
cups	with	lids.	”Pretty	much	anything	a	restaurant	would	use	to	get	food	to	their	
customers	in	a	to-go	or	a	quick	fashion.”

“I	love	restaurants,”	Swanson	declares.	“Anyone	can	start	at	the	bottom	and	
actually	make	something	of	themselves.”	Her	grandfather	came	to	the	U.S.	from	
Greece	in	the	1930’s	and	worked	his	way	up	in	a	restaurant.	His	accomplishments	
provided	the	inspiration	for	her	business.

Swanson	maintains	a	set	of	contacts	in	the	green	goods	industry	and	keeps	up	
with	the	latest	products.	Her	customers	in	this	area	depend	on	her	to	keep	them	
supplied	with	inventories	they	can	manage.	“The	large	distributors	have	high	
minimum	orders,”	she	explains.	“We	fill	the	niche	in	small,	local	food	service.	We	
washed	away	all	the	barriers.	We	understand	what	people	need,	so	we	try	to	really	
come	in	with	service.	Our	prices	are	competitive.	We	have	no	minimum	order.	We	
deliver	the	following	business	day.	We	sell	partial	cases.	We	carry	many	different	
sizes.	We’re	kind	of	a	one-stop	shop	for	the	little	guy.”		

What are “compostable” items? 
“Compostable”	is	a	regulated	term.	It	refers	to	products	that	are	certified	to	

break	down	within	180	days	in	conditions	of	heat,	humidity	and	time.	In	order	to	
be	certified	as	compostable,	a	product	must	pass	a	third	party	process	where	it	is	
evaluated	to	make	sure	that	it	does	compost.	Compostable	goods	are	made	from	
renewable	resources.	These	items	break	down	quickly	in	landfills,	unlike	plastic	or	
Styrofoam	that	can	sit	around	for	decades.

Aren’t plastics recyclable?
Plastic	is	made	from	petroleum.	Some	plastics	can	be	recycled,	but	not	as	easily	

or	so	much	as	one	might	think.	The	“chasing	arrows”	symbol	on	many	plastic	items	
only	denotes	what	type	of	plastic	it	is.	It	doesn’t	guarantee	that	particular	plastic	can	
be	recycled.	

Food	contamination	is	another	issue	with	recycling.	Once	plastic	or	Styrofoam	
has	food	on	it,	it’s	considered	contaminated.	After	that,	it’s	not	economical	to	try	and	
process	it.	“In	a	perfect	world,	we	would	have	a	series	of	rinses	and	other	processes	
to	remove	food	oils,”	Swanson	explains.	“But	there	are	so	many	different	types	
of	plastics	used	in	food	packaging	that	it’s	hard	to	capture	enough	to	make	a	bale.	
The	bales	are	huge,	the	size	of	a	car.”	The	time,	water,	energy	and	labor	required	to	
process	contaminated	plastic	are	so	great	that	it	becomes	financially	unsound	to	do	
so.

Closing the loop
Swanson	supplies	restaurateurs	and	other	food	handlers	with	items	made	from	

sustainable	materials	and	from	agricultural	waste.	These	goods	are	made	from	three	
main	types	of	materials:	Bagasse	(pronounced,	“buh-gass,”	with	the	accent	on	the	
second	syllable),	which	is	a	Styrofoam	alternative;	Ingeo,	a	trade	name	for	polylactic	
acid	that	comes	from	plants	and	replaces	plastic	cups	for	cold	drinks;	and	bamboo	
husk,	which	is	used	to	make	utensils	and	plates.			

Bagasse	is	the	pulp	that	remains	after	sugar	has	been	removed	from	the	cane.	It	
is	normally	put	in	piles	and	burned.	The	smoke	rises	and	then	falls,	leaving	a	black,	
sticky	mess	over	a	large	area.	With	the	use	of	bagasse,	that	problem	diminishes	
while	also	creating	disposable	items	that	break	down	quickly.	To	make	bagasse,	the	
pulp	is	placed	in	hot	water	and	heat-molded	into	different	containers.	These	items	
are	attractive	and	environmentally	friendly	on	two	levels.

The	bamboo	has	a	natural	coating	that	makes	it	smooth	and	gives	a	nice	
aesthetic.	Utilizing	bamboo	husk	also	prevents	more	burning.

By	using	agricultural	waste	that	quickly	decomposes	in	the	earth	to	make	
single-use	goods,	consumers	“close	the	loop”	between	harvest	by-product	and	
disposal.	

The big picture
The	goods	that	Passion	Purveyors	distributes	are	only	part	of	Swanson’s	

endeavors.	Her	other	passion	is	facilitating.	She	likes	meeting	new	people	and	
finding	more	ways	to	help	the	planet.	“I	always	seek	out	local	resources	that	save	
people	water	and	electricity,”	she	says,	citing	a	local	program	that	replaces	door	
gaskets	on	walk-in	refrigerators	for	more	efficient	sealing.	“There’s	a	hotbed	of	
groups	out	there	doing	this	stuff.	Once	you	break	into	a	certain	world,	you	find	more	
and	more	people	to	connect	with.”

Passion Purveyors serves businesses from Scotts Valley to Big Sur and east to Carmel 
Valley and Salinas. Call (831)383-9215. www.passionpurveyors.com

Passion Purveyors:
Service, sustainability and style

By Cameron Douglas

Top and bottom: Carolyn Swanson 
displays a variety of earth-friendly food 
service items. Clean, ethanol heat 
replaces Sterno for chafing dishes.
Left: Look for this sticker at your  
favorite eatery. 


