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Festival
of flavor

AMERICA’S TEST KITCHEN

B
eautifully braided, rich 
and lightly sweet, freshly 
baked challah is delicious 
on its own or smeared 
with softened butter. Af-

ter a few days, it’s great dunked in 
custard and made into French toast 
for a decadent breakfast.

The best challah is 
rich with eggs, and it 
has a dark, shiny crust 
and a fi rm but light and 
tender texture. 

For our recipe, we 
tried using bread fl our, 
but it made no signif-
icant improvement to 
loaves we made with 
the typical all-purpose, 
so we stuck with that.

We tested many dif-
ferent egg combina-
tions (challah is known as egg bread, 
after all); for a tender texture and a 
rich but not overwhelmingly eggy 
fl avor, we found two whole eggs and 
an additional yolk to be optimal.

We kept with tradition and made 
the bread dairy-free, using water 
and oil to hydrate and enrich the 

crumb instead of the milk and but-
ter found in less authentic versions. 
(Happily, we found that the challah 
made with water had a lighter and 
more appealing texture.) Just ¼ cup 
of sugar sweetened the loaf and also 
contributed to its browned exterior.

The recommended shape for 
challah in most reci-
pes is a simple three-
rope braid. 

Shaped this way, 
however, our eggy 
dough rose out in-
stead of up. Some 
recipes call for braid-
ing six strands for a 
higher loaf, but this 
can get complicated 
— unless you have 
skills in origami.

Our solution was to 
make two three-strand braids, one 
large and one small, and place the 
smaller braid on top of the larger 
one. We brushed the loaf with an 
egg-water mixture before putting 
it in the oven to produce an evenly 
brown, shiny crust — the fi nishing 
touch to our handsome challah.

WOLFGANG PUCK | Tribune Content Agency

Hanukkah has one particular distin-
guishing characteristic to its tradi-
tional celebration foods: They are 

cooked in oil. That pays homage to the 
one-day supply of oil that miraculously 
kept the sacred 
lamp burning for 
eight days after 
Jewish patriots 
recaptured the 
temple in Jeru-
salem in the sec-
ond century B.C.

This tradi-
tional cooking 
method is a lovely 
symbolic way to 
help share that 
story with chil-
dren and adults alike, through two foods 
served most widely at Hanukkah parties: 
potato pancakes and jelly-fi lled donuts. 
I’ve certainly eaten my share of both.

chal·lah
/‘häl 

e

, ‘KHäl 

e

/
noun

A loaf of white 
leavened bread, 
typically plaited in 
form, traditionally 
baked to celebrate
the Jewish sabbath.

lat·ke
/‘lätk e/
noun

(In Jewish 
cooking) A 
pancake, 
especially one 
made with 
grated potato.

Hanukkah, the Jewish Festival of Lights, 
begins this year on the evening of Dec. 2

CA
R

L 
TR

EM
B

LA
Y,

 A
M

ER
IC

A’
S 

TE
ST

 K
IT

CH
EN

FIND THE CHALLAH RECIPE AND MORE ON PAGE C2.

TRY MAKING A SHINY, BRAIDED CHALLAH

LATKES WITH LESS OIL

Please see LATKES, Page C2

 As the days grow shorter and 
a chill begins to linger in the 
air, my favorite season has 

arrived: soup weather. Top three 
reasons I love soup: 1) it’s a deli-
cious way to eat vegetables; 2) it’s 
fun to make; and 3) it’s cost e� ec-
tive. The best news of all is that 
the Napa Farmers Market is now 

open year-round 
on Saturdays for all 
your soup making 
needs.

 Soup can be 
healthy. If you’re 
like me, no mat-
ter how good my 
intentions are, I 
could always use 
more vegetables in 

my diet. Butternut squash soup is 
a gorgeous way to get a belly full 
of fi ber, potassium, magnesium 
and vitamins A and C. I also love 
how versatile this soup can be 
with little e� ort. Try a touch of 
curry powder and splash of coco-
nut milk to give traditional but-
ternut squash soup an Asian fl air.

Soup is fun to make. For me, 
making soup is just as satisfying 
as enjoying a steaming bowl be-
cause it brings out my creative, 
mad-scientist instincts. Soup 
is fl exible and forgiving: taste as 
you go and adjust your fl avors. 
One trick I use is pureeing the 
soup ingredients with a blender, 
which can make almost any 
combination of vegetables taste 
great. If the color is less than 
appealing after ingredients are 
pureed, I use a bit of spice, like 
turmeric, to brighten it up.

I asked Napa Farmers Market 
Facebook followers about their 
favorite soup to make with mar-
ket produce. Minestrone was a 
popular answer, and folks can 
even get the noodles from Pasta 
Poetry. I’ve never made mush-
room soup. But when I’m ready to 
attempt it, I’m going to seek ad-
vice on which mushrooms to use 
from Barry at Far West Fungi.

Soup is cost e� ective, a great 
way to make sure the veggies 
in your fridge don’t end up in 
the compost bin. If you’re ex-
cavating the veggie drawer and 
turn up produce that’s a little 
past its peak, make homemade 
broth. A fl avorful broth will 
take your soup to the next level. 
Jess Ascoop from A4 Pasture 
Raised Poultry suggests adding a 
chicken carcass. If you’re daring, 
add chicken heads and feet. They 
give the broth a lot of body.

For amazing vegetable broth, 
start by collecting veggie scraps 
like carrot peels and tops, onion 
ends, celery ribs, wilted greens 
and onion and garlic skins. Sauté 
veggie chunks until soft, then add 
water, salt, pepper and herbs to 
taste. Simmer on low for at least 
one hour. Strain the broth into 
your soup pot or storage con-
tainers. Another trick is to freeze 
broth or stock in ice cube trays to 
add a dash of fl avor to any dish.

Story Time, the market’s 
weekly book circle for young-
sters, reminded me of the classic 
tale “Stone Soup.” The moral of 
this old folk story is that by shar-
ing just a little bit, everyone is 
able to enjoy a delicious, healthy 
soup. During this holiday sea-
son, we encourage every farmers 
market supporter to visit www.
napavalleygiveguide.org and 
make a donation to the Napa 
Farmers Market to support our 
Market Match program. Market 
Match helps low-income families 
purchase nutritious produce at 
the Napa Farmers Market by dou-
bling their CalFresh (food stamp) 
dollars. Donate before Dec. 31 and 
100 percent of your donation will 
go to the Market Match program. 
If everyone gives just a little, we 
can help more people in our com-
munity have enough nutritious 
food to eat.

Reasons 
to love 
soup 

DARIUSZ EGGERT | DREAMSTIME.COM 

Short days and a chill in the air 
means it’s soup weather. 

CARA MAE 
WOOLEDGE

Please see SOUP, Page C2

NAPA FARMERS MARKET



C2 | TUESDAY, NOVEMBER 27, 2018 NAPA VALLEY REGISTER

M
1

Challah
Servings: 16
Start to fi nish: 3 ¾ to 4 ¾ 
hours, plus 3 hours cooling 
time (Rising time: 2 ½ to 3 ½ 
hours)
Key equipment: 2 rimmed 
baking sheets, pastry brush, 
instant-read thermometer

Ingredients
  3 ¼ cups (16 ¼ ounces) 
all-purpose fl our

  2 ¼ teaspoons instant or 
rapid-rise yeast

  1 ¼ teaspoons salt
  ½ cup (4 ounces) water, 
room temperature

  ¼ cup (1 ¾ ounces) sugar
  ¼ cup vegetable oil
  2 large eggs plus 1 large yolk, room tem-
perature

  1 large egg, lightly beaten with 1 table-
spoon water and a pinch of salt

  1 teaspoon poppy or sesame seeds (op-
tional)

Directions
Whisk fl our, yeast and salt together in bowl of stand mixer. Whisk water, oil, eggs and yolk 

and sugar in four-cup liquid measuring cup until sugar has dissolved. Using dough hook on 
low speed, slowly add water mixture to fl our mixture and mix until cohesive dough starts 
to form and no dry fl our remains, about 2 minutes, scraping down bowl as needed. Increase 
speed to medium-low and knead until dough is smooth and elastic and begins to pull away 
from sides of bowl but sticks to bottom, about 10 minutes. Transfer dough to lightly fl oured 
counter and knead by hand to form smooth, round ball, about 30 seconds. Place dough seam 
side down in lightly greased large bowl or container, cover tightly with plastic wrap, and let rise 
until increased in size by about half, 1 ½ to 2 hours.

Stack two rimmed baking sheets, line with aluminum foil and spray with vegetable oil spray. 
Transfer dough to clean counter and divide into two pieces, one twice as large as the other 
(small piece will weigh about 9 ounces, larger piece about 18 ounces). Divide each piece into 
thirds and cover loosely with greased plastic.

Working with one piece of dough at a time (keep remaining pieces covered), stretch and roll 
into 16-inch rope (three ropes will be much thicker).

Arrange three thicker ropes side by side, perpendicular to counter edge, and pinch far ends 
together. Braid ropes into 10-inch loaf and pinch remaining ends together. Repeat braiding 
remaining ropes into second 10-inch loaf. Transfer larger loaf to prepared sheet, brush top with 
egg mixture and place smaller loaf on top. Tuck ends underneath. Cover loosely with greased 
plastic and let rise until loaf increases in size by about half and dough springs back minimally 
when poked gently with your knuckle, 1 to 1 ½ hours.

Adjust oven rack to middle position and heat oven to 375 F. Brush loaf with remaining egg 
mixture and sprinkle with poppy seeds, if using. Bake until deep golden brown and loaf registers 
190 F to 195 F, 20 to 25 minutes, rotating sheet halfway through baking. Transfer loaf to wire 
rack and let cool completely, about 3 hours, before serving. 

Gravlax
Prep: 25 minutes; Wait: 48 hours; Makes: 
1 pound

Ingredients
  2 tablespoons citrus or plain 
vodka, optional

  ½ cup chopped fresh dill
  3 tablespoons kosher salt
  3 tablespoons brown sugar
  ½ teaspoon freshly ground 
black pepper

  Finely grated zest of 1 lemon
  1 pound center-cut salmon 
fi llet, pin bones removed

Directions
1. Douse: Line a small glass baking dish 

with a long stretch of plastic wrap. Slice the 
salmon in half crosswise and set both halves, 
skin side down, on the plastic. Pour vodka (if 

using) onto salmon.
2. Pat: Toss together dill, salt, sugar, pep-

per and zest. Pat this spice mix all over the 
fi sh. Fold one chunk onto the 
other, fl esh sides touching, skin 
sides out, like a salmon sandwich. 
Wrap this sandwich tightly in the 
plastic wrap. Cover dish.

3. Marinate: Chill 48 hours, 
turning the sandwich over every 
12 hours or so.

4. Serve: Unwrap salmon. 
Brush o�  excess spice rub. Pat dry. 
Slice gravlax against the grain into 
paper-thin ribbons, leaving behind 
the skin. The gravlax is nicely used 

to garnish Hanukkah-style latkes; used Swed-
ish-style on buttered black bread; or used Sun-
day-style with bagels and cream cheese. 

 — Chicago Tribune

I’m especially fond of 
potato pancakes. But, as 
anyone who has prepared 
them will tell you, a partic-
ular drawback comes with 
cooking them at home. The 

best ones are usually pan-
fried in shallow oil. 

And, after you’ve made 
enough for everyone, your 
entire kitchen and dining 
area are likely to smell of 
oil; plus, your stovetop 
and surrounding areas 
may be covered with a fi ne, 

slick fi lm. 
So let me suggest a de-

licious alternative that 
comes from country kitch-
ens in France and other 
European countries: Make 
crispy, oven-baked potato 
pancakes called galettes de 
pomme de terre in French. 

SAVORY: Shallot-dill sour cream and 
smoked salmon

  ½ cup sour cream
  1 small shallot, 
minced

  2 tablespoons 
fi nely chopped 
fresh dill

  2 teaspoons 
freshly squeezed 
lemon juice

  Kosher salt

  Black pepper
  ½ pound thinly 
sliced smoked 
salmon

  Extra-virgin olive 
oil

  Freshly squeezed 
lemon juice

  Finely chopped 
fresh chives

SWEET: Applesauce and sour cream 
  2 cups good qual-
ity applesauce

  Ground cinnamon

  1 cup sour cream

SAVORY: Combine the sour cream, shal-
lot, dill, lemon juice, salt and pepper in a 
mixing bowl. Stir well with a wire whisk, 
seasoning with salt and pepper. Cut the 
galettes in half, transfer to serving plates 
and spread the sour cream mixture over 
them. Top with the smoked salmon. Lightly 
brush the salmon with olive oil and lemon 
juice. Garnish with chives.

SWEET: Transfer the applesauce to a serv-
ing bowl and lightly dust it with cinnamon. 
In a small mixing bowl, whisk the sour 
cream; then, transfer it to a serving bowl. 
Cut the galettes in half and transfer to serv-
ing plates. Serve with the applesauce and 
sour cream.

Latkes
From C1

CARL TREMBLAY, AMERICA’S TEST KITCHEN

Sweet & savory latke toppings

grav·lax
/‘gräv, läks/
noun

A Scandinavian 
dish of dry-
cured salmon 
marinated in 
herbs.

GRAVLAX SERVED ATOP LATKES IS A HANUKKAH FAVORITE

Crispy potato galettes  Servings: 4

Ingredients
  3 baking potatoes, about 1 ½ pounds total 
weight, peeled

  Salt and pepper

  4 tablespoons unsalted butter, 2 tablespoons 
of it melted in advance; or 4 tablespoons 
vegetable oil

Directions
Preheat the oven to 425 F. Use the large holes on a box grater to coarsely shred the po-

tatoes. Transfer them to a clean kitchen towel, roll up the towel around the potatoes, and, 
over the sink, carefully squeeze and twist the towel to extract as much liquid as possible 
from the potatoes.

Transfer the potato shreds to a mixing bowl. Drizzle with the 2 tablespoons melted butter, 
or 2 tablespoons of the oil, season with salt and pepper and toss well. In a small nonstick 
skillet over medium-high heat, melt 1 tablespoon of the remaining butter (or heat the same 
amount of oil). Add half of the potatoes, and pat them into an even disk about ½ inch (12 mm) 
thick. Cook until golden, about 3 minutes per side, carefully turning the cake over with a wide 
spatula. Then, slide the potato galette onto a baking sheet, leaving room for another. Repeat 
the process with the remaining butter or oil and remaining potatoes, transferring the second 
cake to the baking sheet. Transfer the galettes to the preheated oven, and bake until they are 
deep golden brown and crispy, about 10 minutes longer. Then, transfer them to 1 or 2 serving 
platters and leave at room temperature for 15 minutes.

Soup
From C1

Pear and Parsnip Soup with Walnuts
Don’t let the pears fool you! This recipe will make a savory delight that can be an alternative 
to butternut squash soup. Invite junior chefs to help you serve up some variety on your holi-
day table.

Adapted from “The 52 New Foods Challenge” by Jennifer Tyler Lee.

  2 large pears (about 1 pound)
  2 large, tart apples (about 1 pound) 
  2 large parsnips (about 1 pound)
  1 medium white onion

  ¼ cup extra-virgin olive oil
  1 teaspoon kosher salt
  3 cups chicken broth
  Chopped walnuts for garnish

Heat the oven to 450 degrees Fahrenheit.
Peel the pears, apples, parsnips and onion, then cut them into large wedges. Place on a 

rimmed baking sheet and toss with the oil and salt.
Bake, turning occasionally, until golden brown, 20 to 25 minutes.
Remove from the oven and let cool slightly. Working in small batches, transfer the fruits and 

vegetables to a blender with the broth and 1 cup water. Puree.
Transfer the soup to a stockpot and rewarm it over low heat. Serve hot with a garnish of 

chopped walnuts.

Cara Mae Wooledge is the Napa Farmers Market assistant manager and education director. 
She is a passionate community advocate and thinks healthy options should be easy and fun. 
The Napa Farmers Market takes place on Saturdays from 8:30 a.m. to 1 p.m., in the parking 
lot of the South Napa Century Center, 195 Gasser Drive, Napa. For more information or a 
schedule of upcoming events, visit www.napafarmersmarket.org

FOOD

Brix Restaurant & Gardens
7377 St. Helena Hwy, Napa • 707-944-2794 • Brix.com

Tuesday Night
Fried Chicken

Night
½ Chicken served family
style with all the fixings

Wednesday Night
Prime Rib Night

13 oz Prime Rib with spinach
and loaded baked potato
and chopped salad to start

$30
per person

$45
per person

Enter at napavalleyregister.com/giveaway for your chance to
gobble up one of the following prizes:

napavalleyregister.com/giveaway

napavalleyregister.com/subscribenow
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 Some 
quality 
finan-

cial oppor-
tunities are 
heading 
your way. Stick to deals 
that don’t require a part-
ner. Independent action 
will have the best results. 
A settlement or pending 
legal problem will turn in 
your favor as long as you 
have been honest.

SAGITTARIUS (Nov. 
23-Dec. 21) — A gift or 
financial gain is heading 
your way. If someone 
owes you money or a 
favor, now is the time to 
collect. Don’t let emo-
tions dictate the level of 
your indulgence.

CAPRICORN (Dec. 
22-Jan. 19) — Consider 
the pros and cons before 
making a change. You 
will discover a better way 
to get what you want if 
you are patient and wait 
for something better to 
come along.

AQUARIUS (Jan. 20-
Feb. 19) — If you express 
your feelings and goals, 
you’ll receive feedback 
that will help you get 
things moving along. 
Personal improvements 
and romance are favored.

PISCES (Feb. 

20-March 20) — Be care-
ful what you share with 
a friend, peer or relative. 
Information can be eas-
ily misconstrued to suit 
someone else’s needs. 
Avoid exaggeration as 
well as indulgent behav-
ior.

ARIES (March 21-April 
19) — A change of plans 
will turn out to be to your 
benefit. Pay close atten-
tion to detail when deal-
ing with matters con-
cerning personal finances 
or handling someone 
else’s affairs.

TAURUS (April 20-
May 20) — Listen and be 
supportive. Being ac-
commodating now will 
position you well when 
something comes along 
that requires support 
from others. A domestic 
change will require pa-
tience.

GEMINI (May 21-
June 20) — Partnerships 
should be handled with 
honesty and integrity. If 
someone shows signs of 
manipulative tendencies, 
you are best off making 
clear what you want and 
expect to see unfold.

CANCER (June 21-July 
22) — Take care of your 
responsibilities. Don’t 
leave a job that belongs 

to you in someone else’s 
hands. Dedication and 
loyalty will be of utmost 
importance when it 
comes to partnerships.

LEO (July 23-Aug. 22) 
— Participate, network 
and make connections 
that will help you reach 
your goal. You can bring 
about change that will 
enhance your life, but 
don’t get involved in a 
venture you can’t afford.

VIRGO (Aug. 23-Sept. 
22) — Keep your thoughts 
and opinions to yourself. 
If you are too open about 
your plans, you will in-
vite opposition. Being 
well-prepared will pre-
vent interference.

LIBRA (Sept. 23-Oct. 
23) — Look for alterna-
tive ways to get what you 
want. Learn all you can 
and set up meetings with 
people who can offer you 
solutions to a problem 
you face.

SCORPIO (Oct. 24-
Nov. 22) — A unique 
lifestyle will suit your 
current situation. Not 
everyone will agree with 
the decisions you make, 
but you have to do what-
ever works best for you.

© 2018 united Feature 
syndicate, Inc.

 The Culinary Institute 
of America at Copia is of-
fering the following classes 
for the week of Nov. 26 – 
Dec. 2.

— Friday, Nov. 30
Creative Plant-Based 

Meals, Hestan Kitchen, 
9:30 a.m. to 2:30 p.m., 
$250.

Are you looking for new 
ways to create healthy and 
delicious meals at home? 
This hands-on class will 
delve into plant-forward 
dishes that incorporate fla-
vorful ingredients, without 
taking away everything you 
love about meat-based 
protein. CIA chefs will ex-

plore favorite recipes, and 
share tips and techniques 
for making them healthier 
with fruits and produce, 
whole grains, nuts and 
seeds, legumes and beans, 
and more. 

This class in the Hestan 
Kitchen concludes with 
a meal and wine. (18 and 
older only)

— Sunday, Dec. 2
Family Funday: Cakes 

and Cupcakes, Napa Val-
ley Vintners Theater, 1:30–
2:30 p.m., $15.

Explore two of our fa-
vorite desserts: cakes 
and cupcakes, and learn 
how to make beautiful, 

multi-leveled cakes with 
perfectly smooth but-
tercream, delicious fluffy 
cupcakes, and even home-
made sprinkles. You will 
have time to create your 
own cupcake masterpiece 
in class.

Fun for ages 4 and older. 
All children must be ac-
companied by at least one 
adult. All adults must be 
accompanied by at least 
one child.

Parents and guardians 
are responsible for the 
supervision and behavior 
of minors while on a CIA 
campus or in attendance 
at a CIA-sponsored event.

CLASSES AT THE CIA AT COPIA 

WINNING BRIDGE

Learning 
judgment away 
from the table

 Mike Lawrence was a 
Bermuda Bowl world team 
champion with the Dallas 
Aces in 1970 and ‘71, and 
again in 1987. He has writ-
ten many excellent books. 
His second was called 
“Judgment at Bridge.” 
Now, 40 years later, he has 
updated and expanded it 
in “Judgment at Bridge 2” 
(Baron Barclay). Lawrence 
stresses that bridge is not a 
game of rules. He explains 
what you need to do to be 
a better player and a more 
difficult opponent.

In particular, Lawrence 
stresses that luck does play 
a part on any specific deal. 
You just have to accept it 
and not let it distract you 
from the next deal. Also, he 

discusses bidding methods 
that he likes and dislikes. 
Look at the East hand in the 
diagram. West opens with a 
weak two-bid in hearts, and 
North makes a takeout dou-
ble. What should East do?

There might be an au-
tomatic reaction to make 
a pre-emptive raise to 

three hearts, trying to in-
convenience South. Here, 
though, South will bid 
three or four spades, and 
North will probably nudge 
three spades to four, despite 
having only three trumps. 
What happens next?

Right — West leads a low 
heart. This runs around to 
declarer’s queen. South 
draws trumps and attacks 
diamonds, presumably tak-
ing five spades, two hearts 
and three diamonds.

Raising partner’s suit with 
no honor in that suit when 
he rates to be on lead is al-
ways dangerous. Here, East 
would much prefer a club 
lead. He should bid three 
clubs, saying that he is go-
ing to (at least) three hearts 
but would prefer a club lead.

What if East has long and 
strong clubs? He won’t!

© 2018, UNITED FEA-
TURE SYNDICATE.

TODAY IN HISTORY

 Today is Tuesday, Nov. 27, 
the 331st day of 2018. There 
are 34 days left in the year.

Today’s Highlight in History:
on Nov. 27, 1924, macy’s first 

Thanksgiving day parade — 
billed as a “Christmas Parade” 
— took place in New york.

On this date:
In 1901, the u.s. army War 

College was established in 
Washington, d.C.

In 1910, New york’s Pennsyl-
vania station officially opened.

In 1942, during World War 
II, the vichy French navy scut-
tled its ships and submarines 
in Toulon (too-LoHN’) to keep 
them out of the hands of Ger-
man troops.

In 1945, General George C. 
marshall was named special 
u.s. envoy to China by Pres-
ident Harry s. Truman to try 
to end hostilities between the 
Nationalists and the Commu-
nists.

In 1962, the first boeing 727 
was rolled out at the compa-
ny’s renton Plant.

In 1967, the beatles album 
“magical mystery Tour” was 

released in the united states 
by Capitol records.

In 1973, the senate voted 
92-3 to confirm Gerald r. Ford 
as vice president, succeed-
ing spiro T. agnew, who’d re-
signed.

In 1978, san Francisco 
mayor George moscone (mahs-
KoH’-nee) and City supervisor 
Harvey milk, a gay-rights activ-
ist, were shot to death inside 
City Hall by former supervi-
sor dan White. (White served 
five years for manslaughter; 
he committed suicide in oct. 
1985.)

In 1989, a bomb blamed 
on drug traffickers destroyed 
a Colombian avianca boeing 
727, killing all 107 people on 
board and three people on the 
ground.

In 1999, Northern Ireland’s 
biggest party, the ulster 
unionists, cleared the way for 
the speedy formation of an un-
precedented Protestant-Cath-
olic administration.

In 2000, a day after George 
W. bush was certified the win-
ner of Florida’s presidential 
vote, al Gore laid out his case 
for letting the courts settle the 

nation’s long-count election.
In 2005, doctors in France 

performed the world’s first 
partial face transplant on a 
woman disfigured by a dog 
bite; Isabelle dinoire received 
the lips, nose and chin of a 
brain-dead woman in a 15-
hour operation.

Ten years ago: Indian com-
mandoes fought to wrest con-
trol of two luxury hotels and a 
Jewish center from militants, 
a day after a chain of attacks 
across mumbai. Iraq’s parlia-
ment approved a pact requir-
ing all u.s. troops to be out of 
the country by Jan. 1, 2012.

Five years ago: In a short 
ceremony inside their Chi-
cago apartment, vernita Gray 
and her partner of five years, 
Patricia ewert, made Illinois 
history as they became the 
first gay couple to wed under 
the state’s new law legalizing 
same-sex marriage.

PUZZLES & ADVICE

 Dear Carolyn:
My boyfriend 

and I are both 19, 
and we’ll be having our 

five-year 
anniver-
sary this 
summer. 
We’ve 
dated 
long-dis-
tance the 
entire 
time. To 
celebrate 

this milestone, we are 
going on an overnight 
trip.

My parents strongly 
disapprove of this. I 
told them about the 
trip immediately after I 
booked it and have been 
honest throughout the 
process, but this seems 
to cross a line for them. 
They’ve always been 
very protective of me 
and my sisters, but I 
don’t know why this in 
particular is so hard, 

because I’ve traveled on 
my own internation-
ally and my boyfriend 
stayed with me for a 
weekend at college.

I feel my boyfriend 
and I have proven our-
selves to be in a mature 
and healthy relation-
ship, but my parents 
still don’t like that I’m 
dating someone on 
principle.

Recently, my mother 
told me that if we go 
on this trip, we will be 
jeopardizing my boy-
friend’s relationship 
with her and my dad 
for the long term. Every 
adult I trust besides my 
parents (rabbi, thera-
pist) has told me it’s OK 
for us to take this trip, 
and I don’t like that 
my mom threatened 
my boyfriend, but at 
the same time I love 
my parents and I don’t 
want to make things 
difficult — life is tough 

as it is. Should I go on 
this trip, or keep the 
peace?

— Trouble With 
Travel

I think you’ve got a 
tough choice there.

And I think 19 is a good 
age to take on a tough, 
adult decision, one be-
tween two things that 
each will cost you some-
thing you value. The only 
thing you can do is figure 
out your values and pri-
orities, rest your decision 
on them, and accept the 
consequences.

Whatever you decide, 
it’s generally good policy 
not to cave to emotional 
threats.

email Carolyn at tellme@
washpost.com, follow 
her on Facebook at www.
facebook.com/carolyn.
hax or chat with her 
online at noon eastern 
time each Friday at www.
washingtonpost.com.

Parents strongly 
disapprove of teen 
daughter’s anniversary 
trip with boyfriend

CAROLYN 
HAX

CAROLYN HAX

Learn about Wine Country 
from the experts

napavalleyregister.com
The Meadows of Napa Valley has filed an application for Certificate of Authority to the state
of California for the expansion and has been issued a permit to accept deposit. RCFE#:
286801070 • COA#: 249 • SNF#: 110000292. An IOOF Community. A not-for-profit, resident-
centered community. Equal housing opportunity.

Resort-style
retirement is

waiting.
707-307-4904

One Month Unlimted Classes

$79
(new clients only)

3 Class Card

$55

www.napahotyoga.com
1660 Silverado Trail, Napa, CA

707-353-6013

Download the free
Napa Hot Yoga App to begin

scheduling classes

HOLIDAY SpecIALS
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NAPA
Napa General Store
Chamber of Commerce
Tourist Information Center
Mustard Seed Clothing Co.
Soda Canyon Store
New Napa Courthouse
Soscol Café
Soscol Car Wash
Old Napa Post Office
Three Palms Hotel
Ranch Market

AMERICAN CANYON
Chamber of Commerce

YOUNTVILLE
Chamber of Commerce
Country Wine Connection
Ranch Market Too
Yountville Post Office

ST HELENA
Chamber of Commerce
E.R. Sawyer Jewelers

CALISTOGA
Chamber of Commerce
Calistoga Roastery
Bank of the West
Café Sarafornia
Bella Bakery

For extra copies for your business drop by
The Napa Valley Register at 1615 Soscol Avenue

Pick up your FREE copy
at these locations

insideinsidenapa valley
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UPCOMING EVENTS

TODAY 
NOV. 27 

NAPA VALLEY INSIGHT MEDI-
TATION —Napa valley Insight medi-
tation hosts silent meditation meet-
ings on Tuesdays from 7-8:30 p.m. 
in the sanctuary of the unitarian 
universalist Fellowship, 1625 sal-
vador ave., Napa. Individuals of all 
levels and experience are welcome. 
Info, napainsight.org; 363-7955.

WEDNESDAY 
NOV. 28 

‘BEING MORTAL’ — Queen of the 
valley medical Center and Honor-
ing Choices Napa valley present a 
screening and discussion of the Pbs 
Frontline film “being mortal: med-
icine and What matters in the end” 
at 11 a.m. at Queen of the valley, 
1000 Trancas st., Napa. Free ad-
mission. Info, jill.moss@stjoe.org.

STORY TIME — yountville Li-
brary, 6516 Washington st., hosts 
a story time craft program from 
11:45 a.m.-12:45 p.m. Free admis-
sion. Info, napalibrary.org/events.

THURSDAY 
NOV. 29 

HISTORY EXHIBIT — The Napa 
County Historical society debuts 
its Napa state Hospital exhibit at 
the Goodman Library, 1219 First 
st., Napa, at noon. Free admission. 
Info, wordpress.napahistory.org/
wordpress/programs; 224-1739.

DRUM GROUP — Learn to drum 
and sing traditional Native amer-
ican songs as well as drum tradi-
tions and protocols from 6-8 p.m. 
at a meeting of the suscol Inter-
tribal Council at 575 Lincoln ave., 
suite 215, Napa. Info, suscolcouncil.
org; 256-3561; suscol@suscol.net.

LIVE MUSIC OPEN MIC — un-
corked at Napa oxbow, 605 First 
st., presents an open mic music 
event from 6:30-9:30 p.m. Come 
listen to locals and visiting profes-
sional musicians and vocalists. Free 

admission. Info, uncorked-at-ox-
bow.com; 224-6875.

VEGAN HOLIDAY COOKIES 
— The Napa main Library, 580 
Coombs st., Napa, hosts a vegan 
holiday cookie baking party at 
7 p.m. Culinary instructor Lisa 
Núñez-Hancock will teach partic-
ipants how to make three different 
vegan cookies. Cookie samples in-
cluded. Free admission. Info, na-
palibrary.org/events.

NAPA EXPERIMENTAL AIR-
PORT ASSOCIATION FAA WRIT-
TEN EXAM STUDY SESSION — The 
Napa experimental airport associ-
ation, Chapter 167, hosts free group 
study session to help people pre-
pare for the Faa Written Pilot’s 
exam at the Napa airport Terminal 
building Conference room, 2030 
airport road, Napa, at 7 p.m. Info, 
eaa167.org; duanefey@gmail.com.

FRIDAY 
NOV. 30 

JAMMIN’ AND JAVA — Cellist 
Jeffrey mcFarland-Johnson per-
forms at Napa valley Coffee roast-
ing Company, 948 main st., Napa, 
from 8-10 a.m. Free admission. 
Info, johnsong.com; 251-0266.

TREE LIGHTING — vista Collina 
resort, 850 bordeaux Way, Napa, 
hosts a tree lighting ceremony from 
4-6 p.m. Festivities include compli-
mentary holiday cookies and hot 
cider, Christmas carolers, local chil-
dren’s performances, a holiday-in-
spired artisan market and photos 
with santa. admission is compli-
mentary but tickets are required. 
Info, villagenapavalley.com/events.

SQUIRREL NUT ZIPPERS — 
american jazz band squirrel Nut 
Zippers presents its “Holiday Car-
avan” at blue Note Napa, 1030 
main st., Napa, at 7 and 9 p.m. 
Tickets are $39-$89. Info, blue-
notenapa.com.

‘CHRISTMAS VACATION’ — Lin-
coln Theater, 100 California drive, 
yountville, screens the comedy 

“Nation Lampoon’s Christmas va-
cation” at 7 p.m. as part of its hol-
iday movie series. Free admission. 
refreshments will be available for 
purchase. Info, lincolntheater.com.

COMEDY SHOW — stand-up co-
median eliot Chang performs at 
Charles Krug Winery, 2800 main 
st., st. Helena, at 7:30 p.m. Tick-
ets are $28. Info, crushersofcom-
edy.com/nov-30.html.

PAPA JOE & THE NEW DEAL— 
Papa Joe & The New deal performs 
at silo’s, 530 main st., Napa, from 
8-11 p.m. Tickets are $20-$25. Info, 
silosnapa.com; 251-5833.

‘A JOHN WATERS CHRISTMAS’ 
— Filmmaker and bestselling author 
John Waters comes to the Jam Cel-
lars ballroom at the margrit mon-
davi Theatre, 1030 main st., Napa, 
with his critically acclaimed one-
man show, “a John Waters Christ-
mas.” The performance is at 9 p.m. 
Tickets are $52.50-$60. vIP meet 
and Greet passes available. Info, 
bluenotenapa.com.

‘SCROOGE IN LOVE’ — Lucky 
Penny Community arts Center, 1758 
Industrial Way, Napa, presents the 
holiday musical “scrooge in Love” 
at 8 p.m. Tickets are $20-$40. Info, 
luckypennynapa.com; 266-6305.

SATURDAY 
DEC. 1 

NAPA FARMERS MARKET — 
Napa Farmers market is open from 
8:30 a.m.-1 p.m. at south Napa 
Century Center, 195 Gasser drive, 
Napa. The market offers locally 
grown, farm-direct produce and 
gourmet food. Info, napafarmers-
market.org; 501-3087.

SENSORY-FRIENDLY LIBRARY 
HOUR — The Napa County Library, 
580 Coombs st., Napa, hosts a sen-
sory-friendly library hour from 
9-10 a.m. Families with children 10 
and younger who have sensory pro-
cessing challenges or other special 
needs are invited to the library in 
a low-sensory environment. Free 

admission. Info, 253-4241; napal-
ibrary.org/events.

CALISTOGA FARMERS MAR-
KET — Calistoga Farmers market 
is held at sharpsteen Plaza on 
Washington street in Calistoga 
from 9 a.m.-1 p.m. The market is 
open rain or shine. Info, 942-8892.

MEET SANTA — santa Claus will 
be at Central valley st. Helena, 1100 
vintage ave., from 11 a.m.-2 p.m. 
to meet with children and take 
family photos. milk and cookies 
will be available. Free admission. 
Info, 963-3622.

STUDENT PERFORMANCES — 
Napa valley College theater stu-
dents deliver performances at di 
rosa Center For Contemporary art, 
5200 sonoma Highway, Napa at 
12:30 p.m. admission is $10. Info, 
dirosaart.org/nvc_performance.

STORY TIME — Copperfield’s 
books, 1330 Lincoln ave., Calis-
toga, hosts story time for chil-
dren at 1 p.m. Free admission. 
Info, 942-1616.

SUPER HERO SATURDAY — 
american Canyon Library, 300 
Crawford Way, screens “Thor: 
ragnarok” at 2 p.m. Free admis-
sion. napalibrary.org/events.

SANTA PAWS — santa poses for 
photos with your pets at Pet Food 
express, 3916 bel aire Plaza, Napa, 
from 2-4 p.m. Photos are $10 per 
photo. Proceeds benefit Paws For 
Healing. Info, pawsforhealing.org.

NAPA TUBA CHRISTMAS — Tuba 
players perform traditional Christ-
mas music at veterans memorial 
Park, corner of Third and main 
streets in downtown Napa, at 2 p.m. 
Free admission. Info, donapa.com.

SNOW DAY— Grace Church of 
Napa valley, 3765 solano ave., 
Napa, hosts a snow day from 
3-7 p.m. Children of all ages are 
invited to play in real snow. Free 
admission. Info, gracenapa.org.

HOLIDAY CELEBRATION — rob-
ert mondavi Winery, 7801 st Hel-
ena Highway, oakville, hosts its 

annual tree lighting holiday cel-
ebration from 3-5 p.m. The event 
includes refreshments, wine tast-
ing, horse and buggy rides and 
live music from the vintage High 
chamber singers. Tickets are $25; 
children 12 and younger admitted 
for free. Info, robertmondaviwin-
ery.com/upcoming-events.

LIGHTED TRACTOR PARADE 
— The Calistoga Lighted Tractor 
Parade travels down Lincoln av-
enue in Calistoga at 7 p.m. Free 
admission.

CARAVANSERAI — Caravanserai, 
a tribute to santana, performs at 
silo’s, 530 main st., Napa, at 7 and 
9:30 p.m. Tickets are $22-$29. Info, 
silosnapa.com; 251-5833.

SQUIRREL NUT ZIPPERS — 
american jazz band squirrel Nut 
Zippers presents its “Holiday Car-
avan” at blue Note Napa, 1030 
main st., Napa, at 7 and 9 p.m. 
Tickets are $39-$89. Info, blue-
notenapa.com.

HOLIDAY CONCERT — The Napa 
valley College Wind ensemble, ac-
companied by the sonoma Home-
town band, performs holiday songs 
at the Napa valley College Perform-
ing art Center, 2277 Napa-vallejo 
Highway, Napa, at 7 p.m. Free ad-
mission. Info musicnapavalley.org.

‘SCROOGE IN LOVE’ — Lucky 
Penny Community arts Center, 1758 
Industrial Way, Napa, presents the 
holiday musical “scrooge in Love” 

at 8 p.m. Tickets are $20-$40. Info, 
luckypennynapa.com; 266-6305.

SUNDAY 
DEC. 2 

‘SCROOGE IN LOVE’ — Lucky 
Penny Community arts Center, 1758 
Industrial Way, Napa, presents the 
holiday musical “scrooge in Love” 
at 2 p.m. Tickets are $20-$40. Info, 
luckypennynapa.com; 266-6305.

‘THE POLAR EXPRESS’ — Lin-
coln Theater, 100 California drive, 
yountville, screens the family film 
“The Polar express” at 3 p.m. as 
part of its holiday movie series. 
Free admission. refreshments will 
be available for purchase. Info, lin-
colntheater.com.

NAPA VALLEY YOUTH SYM-
PHONY — The Napa valley youth 
symphony performs alongside 
the american Canyon High school 
choir at the american Canyon High 
school auditorium, 3000 Newell 
drive, at 3 p.m. admission is $5-
$10. Tickets sold at the door. Info, 
nvyso.org.

MONDAY 
DEC. 3 

4 FOR ART — The new art ex-
hibit 4 For art, featuring the works 
of elizabeth bush, Nick Cann, mark 
mattioli and bev Wilson, is on dis-
play at CIa at Copia, 500 First st., 
Napa, from 10 a.m.-6 p.m. Free 
admission. open daily.

AMERICA’S TEST KITCHEN

T his chocolate sheet cake 
requires that you use 
Dutch-processed cocoa 

powder. What exactly is that? A 
process called Dutching, which 
was invented in the 19th century 
by a Dutch chemist and choc-
olatier named Coenraad Van 
Houten, raises cocoa powder’s 
pH level, which gives the cocoa 
a fuller flavor and deeper color. 

Dutch-processed cocoa 
(sometimes called “alkalized” 
or “European-style” cocoa) is 
the best choice for most baked 
goods. Using a natural (or “un-
alkalized”) cocoa powder results 
in a drier cake. 

Follow this recipe with your 
kids.

AMERICA’S TEST KITCHEN

W hen the food processor 
was introduced in the 
1970s, it suddenly made 

time-consuming recipes so much 
easier. The fast blades combine in-
gredients in just seconds. Hummus 
is a perfect example — this creamy 
spread is made with pureed chick-
peas, tahini (which is like peanut 
butter but is made from sesame 
seeds), lemon juice and spices. 
Hummus is also an easy recipe for 

COOKING WITH KIDS

Family-friendly recipes

Cooking equipment needed
 � Liquid mea-
suring cup

 � spoon
 � Colander
 � Can opener

 � Food  
processor

 � rubber  
spatula

 � small bowl

Cooking equipment needed
 � 13-by-9-inch 
metal baking 
pan

 � medium bowl
 � Whisk
 � Large sauce-
pan

 � rubber 
spatula

 � Toothpick
 � oven mitts
 � Cooling rack
 � Icing spatula
 � Chef’s knife

Chocolate sheet cake Hummus

The dipping life
don’t have a can of chickpeas in the pantry? you can turn plain yogurt, 

preferably thicker Greek- style yogurt, into a super-fast dip. (Whatever you 
do, no raspberry yogurt, please!) Here are some ideas to get you started, 
but feel free to add flavors as you like.

 � Greek yogurt dip: In small bowl, stir together 1 cup plain Greek yo-
gurt, ½ cup crumbled feta cheese, 2 tablespoons chopped fresh mint, 
1 teaspoon extra-virgin olive oil and pinch salt.

 � Tahini-lemon yogurt dip: In small bowl, stir together 1 cup plain 
Greek yogurt, 2 tablespoons tahini, 1 tablespoon lemon juice, 1 tea-
spoon honey and pinch salt.

Hummus
Servings: 6 (makes about 1 ½ 
cups)
Prep Time: 10 minutes
Cook Time: 5 minutes

Ingredients
 � ¼ cup water
 � 2 tablespoons lemon juice, 
squeezed from 1 lemon

 � 2 tablespoons tahini (stirred well 
before measuring)

 � 2 tablespoons extra-virgin olive 
oil

 � 1 (15-ounce) can chickpeas
 � 1 garlic clove, peeled
 � ½ teaspoon salt
 � ¼ teaspoon ground cumin

Directions
In liquid measuring cup, stir to-

gether water, lemon juice, tahini 
and oil.

set colander in sink. open can of 
chickpeas and pour into colander. 
rinse chickpeas with cold water and 
shake colander to drain well.

Transfer chickpeas to food pro-
cessor. add garlic, salt and cumin to 

food processor and lock lid into place. 
Process mixture for 10 seconds.

stop food processor, remove lid 
and scrape down sides of bowl with 
rubber spatula. Lock lid back into 
place and process until mixture is 
coarsely ground, about 5 seconds.

With processor running, slowly 
pour water mixture through feed 
tube until mixture is smooth, about 
1 minute.

stop food processor. Carefully 
remove food processor blade (ask 
an adult for help). Transfer hum-
mus to small bowl. serve. (Leftover 
hummus can be refrigerated for up 
to five days. before serving, stir in 
1 tablespoon warm water to loosen 
hummus.)

DANIEL J. VAN ACKERE, 
AMERICA’S TEST KITCHEN

Milk chocolate 
frosting
Yield: about 2 cups; Prep Time: 
5 minutes; Cook time: 10 min-
utes, plus 1 hour chilling time

Ingredients
 � 1 ¹⁄³ cups milk chocolate chips
 � ¹⁄³ cup heavy cream
 � 8 tablespoons unsalted butter, 
cut into 8 pieces and softened

Directions
In large microwave-safe bowl, 

combine chocolate and cream. Heat 
microwave at 50 percent power for 
1 minute. stop microwave and stir 
with rubber spatula. Heat in mi-
crowave at 50 percent power until 
melted, 1 to 2 minutes. remove 
bowl from microwave.

add softened butter to chocolate 
mixture and use whisk to stir and 
break up large butter pieces. Let sit 
until butter is fully melted, about 
5 minutes. Whisk until completely 
smooth.

refrigerate frosting until cooled 
and thickened, about 1 hour.

use electric mixer to beat frost-
ing on medium-high speed until 
frosting is light and fluffy, 30 sec-
onds.

Chocolate sheet cake
Servings: 15; Start to finish: 1 hour, 15 minutes

Ingredients
 � vegetable oil spray
 � 1 ½ cups sugar
 � 1 ¼ cups all-purpose flour
 � ½ teaspoon baking soda
 � ½ teaspoon salt
 � 1 ¹⁄³ cups bittersweet or semi-
sweet chocolate chips

 � 1 cup whole milk
 � ¾ cup dutch-processed cocoa 
powder

 � ²⁄³ cup vegetable oil
 � 4 large eggs
 � 1 teaspoon vanilla extract
 � Chocolate frosting (recipe follows)

Directions
adjust oven rack to middle posi-

tion and heat oven to 325 F. spray 
bottom and sides of 13-by-9-inch 
metal baking pan with vegetable oil 
spray. 

In medium bowl, whisk together 
sugar, flour, baking soda and salt.

In large saucepan, combine choc-
olate chips, milk and cocoa. Place 
saucepan over low heat and cook, 
whisking often, until chocolate chips 
are melted and mixture is smooth, 
about 5 minutes. 

Turn off heat. slide saucepan to 

cool burner and let mixture cool 
slightly, about 5 minutes. add oil, 
eggs and vanilla to saucepan with 
chocolate mixture and whisk until 
smooth, about 30 seconds.

add flour mixture and whisk until 
smooth, making sure to scrape cor-
ners of saucepan. use rubber spat-
ula to scrape batter into greased 
baking pan and smooth top.

Place baking pan in oven. bake 
until toothpick inserted in center 
comes out with few crumbs at-
tached, 30 to 35 minutes.

use oven mitts to remove baking 
pan from oven. Place baking pan on 
cooling rack and let cake cool com-
pletely in pan, about 2 hours.

use icing spatula to spread frost-
ing evenly over cooled cake.

CARL TREMBLAY, AMERICA’S TEST KITCHEN

FOOD

707-265-6400 HIREDHANDSHOMECARE.COM
Lic.#214700014

Valid at Napa Grocery Outlet only One coupon per person.
Not valid with any other offers. Expires 12-31-2018.

5 35
35

valid 11/12/2018 - 12/31/2018 only

Excludes alcohol, dairy, and gift card purchases

*To determine if hearing aids may help. © 2018 Starkey. All Rights Reserved. 10/18 282578833

3443 Villa Lane #3 • Napa, CA 94558
www.microtonehearing.com

/ MicrotoneAudiology

Microtone Audiology
IS EXCITED TO
WECOME our new
Hearing Instrument
Specialist, Karin Duff!

Napa’s
PremierHearing Centerfor 35 years

Call today to schedule your appointment!

707-666-3369
3443 Villa Lane #3 • Napa, CA 94558
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/ MicrotoneAudiology

Microtone Audiology
is excited to
WelcoMe our new
Hearing Instrument
Specialist, Karin duff!
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Obituary policy
 Deadline

submit by 1 p.m. for next-day publication consideration. 
Friday at 1 p.m. is deadline for saturday, sunday and monday 
obituaries.
Prices

The pricing for obituaries has changed.
Please call 707-256-2200 for more information.

To submit
option 1: email prepared obituary to obits@napanews.com. 

Include contact name, phone number and email address.
option 2: Complete form at http://napavalleyregister.com/

app/pages/vn/obit/.
Proofs

once submission is received and processed, a text and price 
proof will be sent to the contact person listed in the submission.
Payment

all obituaries must be pre-paid. our office will contact you to 
make arrangements. obituaries will not run, even if submitted 
by deadline, if payment has not been made.
More information

Further information regarding Napa valley Publishing obit-
uaries is available from local funeral homes or by contacting 
the Classified department at (707) 226-3719 or obits@napa-
news.com.

OBITUARIES

OBITUARIES

Lavern Gabellini
1932—2018

 Lavern Gabellini passed away peacefully at her home 
on November 23, 2018. Lavern was born in Oakland, 
California on December 8, 1932. She attended Heald 
Business College after high school and worked at Kaiser 
Steel in Oakland. She met and married Pio Gabellini 
on January 9, 1960. They moved to Napa, California 
in 1964. After Pio’s death in 1969, Lavern operated a 
family day care with her mother Alma Courtney for 30 
years. To this day many of Lavern’s children she cared 
for still were in touch with her. She was a member of 
the Sons of Italy for over 50 years. She is pre-deceased 
by her husband Pio Gabellini and parents Kenneth and 
Alma Courtney. She is survived by her son Mark and 
wife Terry, her daughter Laurie and husband Thomas 
and her daughter Norma. She leaves behind her grand-
children Kylee, Gillian, Adrianna, Daniel and Shaun. 
Her family all lost a piece of themselves on November 
23, 2018 and she will be greatly missed.

A Rosary will be held at 6:30 pm on November 29, 
2018 at Claffey & Rota Funeral Home. Memories and 
notes of sympathy may be shared at claffeyandrota.
com.

Julian Grabski
1927—2018

Julian Grabski, a long 
time resident of Napa, 
passed away at the age of 91, 
November 20, 2018. He is 
survived by his beloved wife 
of 65 years, Peggy Grabski, 
his son Stephan Grabski, 
his daughter Katheryn 
Claudy, his son-in-law 
John Claudy, his son Joseph 
Grabski, daughter in law, 
Sonyia Grabski, his grand-
sons Michael Grabski and 
Leland Grabski, his grand-
daughter Christina Grabski 

and great-grandsons Daniel and Matthew.
Julian enlisted in US military service during World 

War 2. He served as a USAF pilot during the Korean 
and Vietnam campaigns. He retired with the rank of 
Major out of Travis AFB in 1966. After retiring from 
military service, Julian was with the Napa City police 
department as a dispatcher for 17 years.

Julian enjoyed spending time with family, flying and 
golfing. He was very active in the Napa community. He 
served as the Commander of the Napa American Legion 
Post 113. Up until his passing he continued to serve the 
American Legion Post 113 as the regional Boys State 
representative.

He was a member of many organizations some of 
which include VFW, Elks, Moose, SIRS, Napa Gun 
Club, Napa Airport Pilots Association and Napa County 
Sheriffs Department Aero Squadron.

He will be greatly missed by his family and Napa the 
(707) 256-2227community.

Memorial service at Tulocay, Napa, Wed. Nov. 28, 
11am, Visitation 9-11am. Burial 1:30 at Veterans Cem-
etery Dixon, CA.

Nicklaus R. Weitz
1978—2018

 Nicklaus R. Weitz passed 
away on November 14th, 
2018 at OHSU hospital 
in Portland Oregon after 
a nearly three year battle 
with cancer. He was a de-
voted father, a loving hus-
band and the backbone of 
his family.

Nick was born on Decem-
ber 13th 1978 in Longview 
Washington to Jack and 
Laura Weitz (Bailey). At the 
age of five he moved with 
his family to Napa Califor-

nia where he remained until returning back the pacific 
northwest in 2001 to attend Heald collage. He became 
a husband and a father in 2002 when he married Amy 
Walen. They had a son together, Donovan in 2004. He 
worked for McMenamins as a waiter a later as a com-
puter technician before opening his own restaurant, 
Miss Delta in 2012. He married his sweetheart Melissa 
Hansen in 2016.

Nick is survived by His mother Laura, his sons Don-
ovan and Shae, His wife Melissa and her son Damon, 
and his brother and sister Jack and Maria along with his 
nephews Leif and Oliver.

Flowers can be sent to: Rose City Funeral Home, 
5625NE Fremont Street, Portland, OR 97213

There will be a service at the Heathman Lodge in Van-
couver on Friday Nov 30th at 6:00PM

DEB RIECHMANN
Associated Press 

 WASHINGTON — The 
traditional White House 
gingerbread house isn’t ex-
actly a house this year. It’s 
a massive, sugary replica of 
the entire National Mall.

The pastry creation 
— featured at Monday’s 
unveiling of the White 
House holiday decorations 
— required 225 pounds 
of dough, 25 pounds of 
chocolate and 20 pounds 
of white icing. It includes 
replicas of the Capitol, the 
Lincoln and Jefferson me-
morials, the Washington 
Monument and the White 
House, complete with tiny 
green wreaths with red rib-
bons on each window.

White House pastry 
chefs have created a gin-
gerbread house during the 
holidays since the early 
1970s. The first one de-
picted a Christmas village. 
Another was a replica of 
President Bill Clinton’s 
boyhood home in Arkansas.

“American Treasures” 
is the theme of this year’s 
White House holiday de-
cor, designed by first lady 
Melania Trump. Four man-
telpieces in the ornate East 
Room feature the skylines 
of New York, St. Louis, 
Chicago and San Francisco.

In the library, trees are 
decorated with ornaments 
from all states and territo-
ries.

In the China Room, 
decorators replicated the 
tables of past state din-
ners, complete with a 
place card for President 
Donald Trump next to one 
for “Mrs. Macron,” French 
President Emmanuel Ma-
cron’s wife, Brigitte.

Upstairs, the 18-foot 
White House Christmas 
tree stands tall in the cen-
ter of the Blue Room. The 
Fraser fir from North Car-
olina is decorated with blue 
velvet ribbon and orna-
ments from the states.

Hidden projectors cast 
silhouettes of pine and 
other holiday greenery on 
the ceilings.

The Red Room fea-
tures ornaments and two 
wreaths made of pencils 
stamped with “Be Best,” 
Mrs. Trump’s initiative 
that encourages young 
people to be their best.

Tiny white lights and 
red ornaments, big and 
small, decorate evergreens 
through the entire Cross 
Hall, the colonnade be-
tween the East and State 
Dining rooms. From their 
portraits on the walls of the 
corridor, Presidents John 
F. Kennedy, Jimmy Carter, 
George H. W. Bush and 
Ronald Reagan gaze down 
on the holiday spectacle.

Mrs. Trump tweeted a 
video showing her walking 
among this year’s holiday 
decorations.

Pastry chefs make 
National Mall out 
of gingerbread

CAROLYN KASTER, ASSOCIATED PRESS 

a gingerbread house — showcasing the full expanse of the 
National mall with the Capitol, the Lincoln memorial, the 
Jefferson memorial, the Washington monument and the 
White House — is seen monday in the state dining room 
during the 2018 Christmas Press Preview at the White 
House in Washington.

Practice doesn’t make perfect;

Exploration
makes explorers.

2500 farmers lane, santa rosa
707.545.1770

sonoma academy is the premier independent
and private high school in sonoma County.
Here, students from over 80 different middle
schools and 30 different hometowns are
challenged to explore their interests and
passions in a supportive environment that
prepares them for college and life beyond.
explore your options by registering at
www.sonomaacademy.org
for our next open House:

December 4th 2018, 6 to 8 pm

1

napa valley
inside

good life
THE

Growing

Fall/Winter 2018

PICK UP YOUR
FREE COPY

AT THE FOLLOWING LOCATIONS
NAPA
Napa General Store
Chamber of Commerce
Napa Tourist Information Center
The Mustard Seed Clothing Co.
New Napa Courthouse
Napa Valley Car Wash
Old Napa Post Office
Three Palms Hotel
Ranch Market

AMERICAN CANYON
Chamber of Commerce

Pick up your copy at Inside Napa Valley racks throughoutThe Napa Valley
For extra copies drop byThe Napa Valley Register at 1615 Soscol Ave.

YOUNTVILLE
Chamber of Commerce
Wine Country Connection
Ranch Market Too
Yountville Post Office

ST HELENA
Chamber of Commerce
E.R. Sawyer Jewelers

CALISTOGA
Chamber of Commerce
Calistoga Roastery
Bank of the West
Café Sarafornia
Bella Bakery
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