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JESS LANDER 

 You may have noticed the 
construction going on for the 
last two-and-a-half years in 
the Oxbow District. Perhaps you 
heard the sound of power tools 
while grabbing an English Muf-
fi n from Model Bakery or a glass 
of wine from Cru @ The Annex, 
both across the street. Finally, 
construction has ceased and 
The Studio by Feast it Forward 
is open for business—but what 
is it exactly?

First and foremost, it’s a TV 
studio for the Feast it Forward 
Network, but it’s also a wine col-
lective, a place to collect inspira-
tion for your next home renova-
tion, and last — but as they say, 

certainly not least—a chance to 
give back.

“I think there’s something for 
everyone here, whether it’s de-
sign, art, music, wine, or inspi-
ration from a lifestyle perspec-
tive,” said Katie Sha� er, Feast it 
Forward founder and president.

The Studio by Feast it Forward 
is a lot to digest, not just in per-
son, but also on paper, so let’s 
break it all down.

TV 
The whole reason for building 

The Studio by Feast it Forward 
was to “bring our network to 
life,” said Sha� er. Sure, the con-
struction took a few years, but it 
was nothing compared to the six 

spent on the road, fi lming Feast 
it Forward TV series in a tricked-
out airstream named Sophia all 
across the country.

“We’ve been traveling in our 
airstream, we’ve fi lmed in a va-
riety of kitchens and met some 
really fabulous people, but in 
order to bring this to life, there’s 
only so much we can do in the 
airstream,” said Sha� er.

Sophia remains on property 
at the new home, ready to be 
used for vintner tastings and 
other events, but the main pro-
duction for the Feast it Forward 
Network now occurs in the 
second fl oor studio, featuring 

Feast It Forward: What is it?

 Co� ee.  For those of us 
hooked on this dark elixir, 
just the mention of the 

word has a physically (or is it 
spiritually?) nourishing e� ect. 

Did you feel it 
when reading 
the word above? 
From the aroma 
of fresh grounds, 
to the unmistak-
able jolt of the 
day’s fi rst sip, the 
humble co� ee 
bean provides 
billions of joyful 

moments to mankind every day.
As a co� ee vendor at the 

Napa Farmers Market, I know 
that Napans enjoy their fair 
share of those moments. But 
as a Napa resident, I feel com-
pelled to ask: why is there so 
much bad co� ee out there?

In honor of National Co� ee 
Day on Saturday, Sept. 29, let’s 
attempt some simple answers 
to this deceptively complex 
question.

So what makes a “good” cup 
of Joe? This is somewhat sub-
jective — just as you may like 
an oak-bomb Chardonnay and 
not a racy German Riesling, one 
woman’s dark-roast perfection 
may be another’s cigar butts in 
the ashtray.

But what’s not subjective is 
the basic balance of fl avors and 
aromas in the cup. As a former 
sommelier, I was trained how 
to formally taste and evaluate 
wine, and much of that training 
applies directly to co� ee—as-
pects like sweetness, acidity, 
mouthfeel, fi nish, and unique 
fl avors/aromas are all evalu-
ated and graded when formally 
“cupping” a co� ee sample.

My job as a roaster is theo-
retically simple: 1) select the 
absolute highest quality lots 
I can fi nd for the prices I can 
charge, 2) roast those beans to 
bring out the best balance of 
fl avors and aromas, and 3) pre-
pare and serve co� ee drinks in 
a way that brings out the most 
intensity, complexity, and 
straight-up hedonistic delight 
that I can.

Here are just a few ways that 
“bad” co� ee can result at any 
of these steps.

Raw ingredients 
Like a Napa Cabernet pro-

ducer, I am blessed to be able 
to pick and choose co� ee lots 
from among the top 1 percent 
or so of quality co� ee produced 
in the world. That means us-
ing all Arabica beans (Robusta 
is a cousin of Arabica used as 
high-octane fi ller in a lot of 
cheap blends). It means always 
using current crop, since even 
green (unroasted) co� ee beans 
stale over time. It also means 
carefully evaluating each lot to 
make sure there are no fl aws or 
issues from poor processing/
handling. And it means paying 
a premium for organic- or sus-
tainably-farmed beans that pay 
a living wage to skilled workers. 
Cutting corners in any of these 
areas will quickly impact cup 
quality, and put pressure on the 
roaster to mask shortcomings 
in bean quality with darker 
roasts or other tricks.

Quest for 
a good cup 
of co�ee
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Sunset at Van Damme State Beach on the Mendocino coast. 

GEORGEANNE BRENNAN 

 The coast of Mendocino 
County is one of the most dra-
matic in all of California’s 840-
mile coastline, with cli� s that 
plunge to the crashing Pacifi c 
Ocean below, craggy rocks that 
rise up from foaming collars of 
white water, hidden coves and 
wide, sandy beaches. Cattle 
roam both the grassland blu� s 
that reach to the edge of the 
ocean on one side of Highway 1, 
and on the other side, they feed 
up and into the redwood and pine 
forests. Stretches of the highway 
above Fort Bragg compete with 
Big Sur for sheer, white-knuckle 
views and thrills.

The coast is easy to reach by 
way of Highway 101 north and 
Highway 128 west, which follows 
the Navarro River to its mouth to 
meet Highway 1. There are plenty 
of winery stops to make along 
the way, including Shramsberg 
Vineyards, Navarro Vineyards 
and Winery, and the last, but not 
least, before reaching the coast 
is the rustic tasting room of Lula 
Cellars in Anderson Valley. Pick 
up a bottle or two to take along 
with you. Their Pinot Noir is a 
specialty, but Lula’s also has a 
selection of white wines and a 
newly released rosé. Plus, they 
hand out recipes with wine pair-

ing suggestions.
Although I’ve been to Men-

docino and back on a long day 
trip, a stay at one (or more) of 
the coastal inns allows the visitor 
to fully imbibe the scent of the 
salty ocean, and to snuggle up by 
a fi re or wrap in blankets in a deck 
chair to enjoy the fog-chilled air. 
Many inns o� er guests cooked-
to-order breakfasts, boxed 
lunches, and dinners of locally 
sourced ingredients from salmon 
to wild mushrooms and seaweed, 
making it easy to remain in one 
place and truly relax, which is a 

rare commodity in today’s busy 
world.

If tempted by an excursion, 
Mendocino and Fort Bragg have 
an assortment of shops, brewer-
ies, and restaurants, and the al-
ways fun, historic Skunk Train, 
which takes the visitor into the 
forest for a close up look at the 
old-time loggers’ world.

Before heading home, I like 
to go down to Fort Bragg’s Noyo 
Harbor to Princess Seafood, a 
fi sh market and deli owned by 
three commercial fi sherwomen 
and named for their fi shing 

boat. They have a short menu 
that features fi sh and shell-
fi sh sandwiches and chowder, 
outdoor tables where you can 
eat, and a small but stellar fi sh 
market where they sell the fi sh 
they catch. My last visit I had a 
crab roll, a glass of North Coast 
Brewing Scrimshaw Pilsner and 
bought halibut collars to take 
home and grill.

The Mendocino coast is my 
favorite Northern California 
getaway and among my favorite 
places to stay are Brewery Gulch 
Inn, Inn at Little River — both 
near the town of Mendocino — 
and The Inn at Newport Ranch, 
which sits ocean-side, alone on 
a large blu�  just north of Fort 
Bragg. Each has a distinct char-
acter, and all o� er outstanding 
food and proximity to the ocean, 
which are at the top of my list of 
requirements, along with a fi re-
place and, if possible, a deck to 
sit on and soak in the briny air, 
and more often than you would 
think, the sun.

Brewery Gulch Inn
Tucked into a lush garden 

landscape overlooking Smug-
gler’s Cove, Brewery Gulch Inn 
is located on the site of one of 

GEORGEANNE BRENNAN

 Once upon a time, not so long ago, 
divers could go to the waters o�  Men-
docino coast and dive for the ultimate 
mollusk, the abalone. I’m not a diver 
myself, but I was fortunate to have 
friends who were and who kept me 
abalone over the years. I always made 
chowder with the trimmings, then 
thin sliced and pounded the rest to fry 
in butter and to eat, practically out of 
the pan, with a squeeze of lemon juice. 
No more. The 2017 season was short-
ened due to the declining population, 
and California Fish and Game closed 
the 2018 season all together, due to an 
alarming decline of the abalone.

Fortunately, Mendocino’s other 
notable seafoods, including Dunge-
ness crab, salmon and rockfi sh re-
main and they feature on local restau-
rant menus and celebrations. Look for 
such dishes as crab and salmon cakes, 
barbecued salmon, fi llets with a va-

riety of sauces, chowders and even 
West Coat bouillabaisse.

From the redwood and pine for-
ests come porcini, chanterelle, and 
candy cap mushrooms, to name just 
a few, and due to the cool growing cli-
mate and the enthusiasm of organic 
gardeners, there is an abundance of 
local lettuce, chard, kale, and other 
greens, plus berries of all kind, some 
of them wild, others cultivated, and 
local apples. Add to this list organic 
eggs, grass-fed beef, and a huge array 
of local wines and you’ll have a taste 
of Mendocino.

Some of the fi nest dishes showcas-
ing Mendocino’s food are found at the 
inns that dot the coast.

During a recent visit, I had the good 
fortune to sample the compelling food 
of the inns and they agreed to share a 
few recipes, which are as follows.

Recipes from the Mendocino coast
Breakfast 
at the 
Little River 
Inn in 
Mendocino. 
ALINA 
TYULYU 
PHOTO  
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Feast it Forward has opened in Napa.

Finding the food and wine to go with endless views 

AUBRIE PICK PHOTO  

The back deck at pet-friendly Rosie’s Cottage at the Little River Inn. 

NAPA FARMERS 
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DEREK 
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Along theAlong the

Mendocino coast
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Noyo Harbor Barbecued Salmon
From Brewery Gulch Inn

Marinade Basting Sauce
  2 cloves garlic
  Large pinch of salt
  ½ cup of vegetable oil
  ¼ cup lemon juice
  1 teaspoon soy sauce
  1 teaspoon Worcester-

shire sauce
  2 tablespoons minced 

parsley

  1 tablespoon minced basil 
leaves

  ½ teaspoon dried oregano
  Salt and freshly ground pep-
per, to taste

  2 to 3 pounds skin-on 
salmon fi llet, in individual 
portions

Chop the garlic, sprinkle it with a little salt, and mash it repeat-
edly with the side of a knife blade until it is reduced nearly to a 

paste. Scrape up the paste into a bowl or a jar with a tight lid, add the remaining marinade ingredients, and stir or shake well.
Marinate the salmon fi llets for about an hour in two thirds of the sauce; reserve the rest for basting. Prepare a medium-hot fi re in a char-

coal or gas grill. Lift the fi sh out of the marinade, let drain briefl y, and start cooking with the skin side up. Grill until nicely marked, turn, and 
baste with the reserved marinade.

Serve with corn on the cob, green salad and crusty bread.
Serves 6

Pastry
  1 cup fl our
  Pinch of salt
  ¼ cup sugar

  1 tablespoon shortening
  1 tablespoon softened but-
ter

  1 ½ tablespoons ice water
  Egg white and sugar for 
topping

Place the fl our, sugar, and salt in a food processor. Pulse twice, then add shortening and butter. Process for about 15 seconds, then add the 
ice water. Process briefl y, until the mixture is like a paste. Turn the pastry onto a fl oured surface and shape into a ball. Roll the crust with a 
fl oured rolling pin, shaping it to be slightly larger than the pan. Place the crust gently on top of the cobbler. Brush with egg white, dust with 
sugar, and bake for 1 hour and 25 minutes. If the crust needs more browning, bake for up to 12 minutes more. How much time you need to 
bake depends on the temperature of your oven.

Serve warm with a scoop of vanilla ice cream, and enjoy!
Note: This recipe works in a conventional oven only. Do not use a convection oven.

The BAAT (Bacon, Arugula, Avocado, Tomato)
From Brewery Gulch Inn

Lemon-Basil Emulsion
In a blender or processor:

  1 bunch Italian parsley
  1 bunch basil
  2½ cups extra virgin olive 
oil

  1 cup fresh-squeezed lemon 
juice

  1 tablespoon salt

Process for 30 seconds or until 
smooth.

  1 slice brioche bread, grilled
  2 strips fried bacon
  Arugula or romaine leaves 
(or romaine as pictured)

  2 slices heirloom tomatoes
  ½ avocado, fanned
  chopped parsley

Layer ingredients, beginning with the brioche through the avocado. Drizzle emul-
sion on top and garnish with parsley.

Makes 1 serving

Pan Seared Filet Mignon with Pinot Noir Sauce
  4 fi let mignon steaks, 
approx. 8 ounces each, 
trimmed

  4 tablespoons butter, 
divided

  3 shallots, peeled and 
chopped

  1 garlic clove, peeled 
and minced

  1 cup Pinot Noir wine

  1 cup beef stock
  1 cup demi-glace
  1-2 tablespoons Worcester-
shire sauce, to taste

  1 bay leaf

  3 sprigs fresh thyme
  1 tablespoon butter, chilled

Heat oven to 425 degrees.
Season steaks with salt and pepper. In an oven safe pan, heat on medium high. When pan is sizzling hot, add 2 tablespoons butter and 

melt. Then add the steaks. Cook for 2 minutes on each side to get a nice sear. Put pan in pre-heated oven for 2 to 3 minutes. Flip the steaks 
in the pan and cook for another 2 minutes. Remove the pan from the oven. Transfer steaks to a platter, lightly tent with foil and let them rest 
while you make the sauce.

To make the sauce, in the same pan melt 2 tablespoons butter. Add the shallots and cook over medium heat until translucent. Add the garlic 
to the pan and cook for 1 minute. Add the wine and reduce by half. Add the stock and reduce by half again. Add the demi-glace, Worcestershire 
sauce, bay leaf and time and reduce by half again. Strain sauce through a fi ne strainer into the sauté pan. Whisk in chilled butter. Season with 
salt and pepper to taste. Arrange steaks on plates and top with the sauce. Serve with roasted potatoes and your favorite spring vegetable.

Enjoy with a bottle of Lula Cellars 2016 Rescue Block Pinot Noir.

Noyo Marinated Salmon from the 
Brewery Gulch Inn.

SUBMITTED PHOTOS  

The BAAT (Bacon, 
Avocado, Arugula, 
Tomato) at Brewery 
Gulch Inn 

a demonstration kitchen that 
most chef’s dream about. One 
of its coolest elements is a wall 
of pages torn (allegedly) from 
an original cookbook of Betty 
Crocker’s, complete with hand-
written notes in the margins.

Feast it Forward TV shows are 
all available online, like Ri� s & 
Recipes, which brings musicians 
and artists together with chefs 
to explore the culinary culture in 
their city. Sha� er said they also 
just wrapped up 20 episodes 
with none other than the OG 
celebrity chef, Jacques Pépin.

The new studio also gives 
Feast it Forward the opportu-
nity to sell tickets to select live 
tapings and events, which will 
include celebrities in town for 
community events like Bot-
tleRock or the Napa Valley Film 
Festival.

Design 
When you walk inside the 

ground fl oor of The Studio by 
Feast it Forward, you might 
notice the words “experiential 
showroom” painted on the cen-
ter ceiling beam. That’s what 
Sha� er has coined her one-of-
a-kind space; a Pinterest board 
come to life, the entire studio, 
both inside and out, is designed 
with the materials and products 
of more than 30 national spon-
sors. The only exception? The 
toilet paper.

“From the moment you walk 
inside these doors, everything 
is intentional, from the acid 
stained fl oors to the tables to 

the fi xtures, every single thing 
has been donated,” said Sha� er.

It’s also all for sale, right down 
to the Sherwin Williams paint. 
Everything is catalogued and 
tagged on a high-tech, virtual 
showroom, displayed on a Mic-
rosoft platform screen. Visitors 
can purchase things in-store 
right o�  the screen, or text the 
virtual showroom to themselves 
to revisit later, once they’re ready 
to start redesigning their home.

“Every single item in here 
will be tagged, which o� ers 
all of our sponsors in one big 
sandbox playing together, but 
without any competition in 
their category. We’re going to 
be able to track all the analyt-
ics, every time someone clicks 
on something or purchases it. 
There’s absolutely nothing like 
this, especially from a ‘you like 
it, you can get it,’ perspective,” 
explained Sha� er, whose vi-
sion is to open more experien-
tial showrooms throughout the 
country, in cities like New York, 
Chicago and Los Angeles, each 
with their own regional and cul-
tural vibe.

“Charmin is not a sponsor 
for the toilet paper, but I bet 
you they’d be interested now, 
because we can tag them and 
create a conversation, as silly as 
it sounds.”

Although you can technically 
make a purchase every which 
way you look, the shopping 
experience doesn’t at all feel 
forced, though after just a few 
minutes of relaxation in one of 
the bed swings by Vintage Porch 
Swing, you may start crunching 
numbers. The space is made up 
of a myriad of cozy nooks and 

crannies, meant for simply 
hanging out and sipping wine.

Music lovers will enjoy the 
Gibson Guitar lounge, accom-
panied by a guitar, Crosley 
turntable, hundreds of vinyls 
and a drum set creatively made 
out of Anolon cookware. Out-
side, there’s a children’s play 
area, where dogs are also free 
to safely roam around (plus lap 
up water and nibble on treats). 
Upstairs and adjacent to the 
studio kitchen, you’ll fi nd an 
outdoor patio with killer views 
of the Oxbow District and the 
Napa River.

Wine 
The Studio by Feast it Forward 

has an in-house collective of 
18 distinct vintners, including 
their three o�  cial wine spon-
sors: Gibbs Napa Valley, B Wise 
Vineyards and Oberon Wines. 
The wines aren’t limited to your 
typical Napa Valley lineup ei-
ther, expanding to Sonoma and 
Paso Robles, and showcasing 
some varietals and blends that 
you don’t see every day—or even 
every year.

“Yes, we have some big Cabs, 
but we have the most eclectic, 
funky list, from GSM blends to 
a Pét-Nat, to a Carignan and 
Cinsault,” said Sha� er. “It is a 
really fun list for people to ex-
plore. We are a national brand 
and we want to support vari-
ety.”

The wines are available by the 
bottle, glass, or three di� erent 
tasting fl ights. There’s a cheese 
and charcuterie tasting for $75, 
and the tasting bar also serves 
up fresh Molinari co� ee and 
Health-Ade kombucha on tap.

Philanthropy 
Feast it Forward has created a 

Products with a Purpose line of 
goods, including spices, wine 
glasses, and jewelry, which are 
available for purchase online and 
in the showroom. Five percent of 
proceeds from these purchases, 
plus all wine purchases and 
tasting fees, go toward the Feast 
it Forward Foundation, which 
feeds 20 charities worldwide.

Sometimes, you’ll even hap-
pen upon a lemonade stand in 
front of the building. Run by 
local youth organizations like 
4-H, Feast it Forward provides 
lemonade, co� ee and kombu-
cha, and all donations go toward 
a charity of the group’s choice. 
The hope is to “teach kids about 
social responsibility,” said Shaf-
fer, who was a wannabe Martha 
Stewart growing up and used to 
run her own lemonade stand.

Many Feast it Forward win-
ery partners also support the 
brand’s socially conscious 
mission, utilizing organic and 
sustainable practices. Senders 
Wines even donates 100 percent 
of their profi ts to cleft lip and 
palate repair around the world. 
On the last Tuesday of every 
month, Feast it Forward hosts a 
pop-up community gathering 
called Social Happy Hour, which 
will “raise a glass” to support lo-
cal and national charities.

And the same goes for several 
other Feast it Forward spon-
sors; to name a few examples, 
the studio is solar-powered by 
Northern Pacifi c Power and the 
walls are decorated with a cou-
ple of maintenance-free “plant 
paintings” made from preserved 
moss by Artisan Moss.

the earliest farmsteads along Big River. 
Rustic but elegant, with historic red-
wood construction, the inn has a dra-
matic custom-built glass square and 
metal fi replace in the center of the Great 
Room, a common space with a soaring 
ceiling and wall of glass facing the ocean. 
Here guests can relax with a book, play 
chess, or select movies from the exten-
sive library.

A cooked-to-order breakfast with 
daily specials is served in the Great Room 
in the morning, and in the evening the 
space features a “light dinner bu� et” 
and complimentary drinks, all included 
in the price of the room. The bu� et of-
fers a fi rst, main, and dessert selection, 
all featuring local ingredients, and is ac-
tually an ample meal. One night it might 
feature salmon, another beef tenderloin 
or scallops. Breakfast is equally interest-
ing. One morning I opted for crab-fi lled 
crepes, the next for huevos rancheros.

The accommodations are light and 
airy, and feature views of the ocean, 
fi replaces, and some have decks. The 
furnishings, some custom made by local 
artisans, feature soft earth tones that re-
fl ect the forest and meadowland setting 
as well as the eco-consciousness of the 
owners.

Little River Inn
Don’t be surprised if you are greeted 

by Calle Dym, the lovely red-haired, 
fi fth-generation owner and innkeeper 
and wife of Marc Dym, a classically 
trained chef. Little River Inn has been in 
her family for more than 75 years, and the 
family photos and newspaper clippings, 
along with family artifacts hanging on 
the walls of the Whale Watch Bar and 
Abalone Room tell the story.

The Inn is composed of a large white-
painted, multi-storied main building 
with a sweeping veranda on the east side 
of Highway 1 facing the ocean, several 
other buildings with balconied rooms, 
plus cottages across the highway on the 
ocean. The inn has two dining options, a 
full scale, fi ne dining, white-tablecloth 
restaurant and an atmospheric bar with 
a more casual menu and a view of the 
sunset. Both are popular with locals as 
well as tourists, and the bar especially 
is a great place to mingle.

Notable at the inn are the special 
events it creates. Most recently the Dyms 
presented a two-day, two-night, ‘Feast 
and Ferment’ extravaganza, which incor-
porated foraging for sea urchins, limpets, 
seaweed, mushrooms, and wild plants. 
Experts were on hand to guide and in-
struct, and the event concluded with 
a feast incorporating the foraged and 
fermented fare. The inn can always be 
counted on to participate in Mendocino 
County’s many festivals celebrating 
food, including the Mushroom Festival 
and Dungeness Crab Festival.

The Inn at Newport Ranch
The inn is situated on a stretch of 

ocean blu�  that once was home to the 
logging town and small port of New-
port, active during the late 1800s, when 
redwood lumber was swung out onto 
schooners waiting in the cove below. 
Little remains now but vestiges of the 
ironwork of lumber loading chutes. The 
property, comprising more than 2,000 
acres of grassland, redwood, pine and 
fern-fi lled forests, is laced with hiking 
trails. On request and for an extra charge, 
the inn o� ers a guided ATV tour that de-
livers stunning views and wildlife sight-
ing, an excursion I highly recommend.

The main building is done in historic 
coastal ranch style, and is furnished with 
an eclectic collection of antiques and 
custom designed modern pieces and tex-
tiles. It has a large stone fi replace in the 
open space that serves as both a common 
room and dining room, with a windowed 
wall from one end to the other to ensure 
maximum proximity to the ocean view. 
There are other common spaces as well.

The inn has a large vegetable garden 
that the kitchen draws upon for meals. 
Breakfast is included in the price of the 
room, as are evening appetizers and 
drinks, which might include chard and 
radishes, along with garden herbs, edi-
ble fl owers, farm fresh eggs, and avocado 
toast. Dinner, which is available by prior 
reservation only, is a wondrous three-
course a� air that will make you think you 
are at a Michelin-starred country inn.

Accommodations, furnished in the 
same style as the common room, are in 
both the main building and in the Red-
wood House, which has three one-bed-
room suites. Each suite has a fully 
equipped kitchen, either a hot tub or 
sauna, and a private deck, which is an 
ideal place to enjoy a glass of wine while 
reading or gazing at the ever-changing 
ocean and sky.

Feast
From C1

Mendocino
From C1

Recipes
From C1

FOOD

Please see MORE RECIPES, Page C5

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

HomeInstead.com/521
707.552.2266

If you are looking
for someone to
help an aging
parent, Home
Instead can help.

Each Home Instead Senior Care® franchise office is independently
owned and operated. © 2018 Home Instead, Inc.

• Companionship

• Personal Care

• Meals & Nutrition

• Transportation

• Medication
Reminders

• Memory Care

• Meal Preparation

• Transportation

Each Home Instead Senior Care® franchise office is
independently owned and operated.
© 2018 HomeInstead, Inc.
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HOROSCOPE

 Take 
care of 
per-

sonal 
matters. 
Deal with 
emotional issues, living 
arrangements and shared 
expenses. Strive for 
equality and openness. 
Try to work through any 
pending problems that 
have been holding you 
back. Do whatever it takes 
to ease stress and improve 
health, wealth and hap-
piness.

LIBRA (Sept. 23-Oct. 
23) — You’ll be intent 
on making changes, but 
make them for the right 
reasons. Impulsive action 
will not solve problems, 
but a calculated adjust-
ment or well-thought-
out plan will.

SCORPIO (Oct. 24-
Nov. 22) — Personal 
changes will greatly help 
you. Look inward, not to 
someone else, to fi x any 
problems you are expe-
riencing. Improvements 
begin within, and they 
will require an e� ort on 
your part.

SAGITTARIUS (Nov. 
23-Dec. 21) — Discuss 
your plans with those who 
will be most a� ected by 
the decisions you make. 
Once you get the go-

ahead, don’t hesitate to 
start the process.

CAPRICORN (Dec. 
22-Jan. 19) — Mixed emo-
tions will make it di�  cult 
for you to discern the 
right choice. Too many 
options or interference 
will keep you guessing. 
Don’t let your feelings 
take charge when practi-
cality is required.

AQUARIUS (Jan. 20-
Feb. 19) — Someone or 
something from your past 
will resonate with you 
when it comes to deci-
sions that will a� ect your 
personal fi nances, a con-
tract or a personal change 
you want to make.

PISCES (Feb. 20-March 
20) — An unexpected 
change will be a pleasant 
surprise. The support and 
backup you get will help 
secure your position and 
encourage future reward 
and advancement.

ARIES (March 21-April 
19) — Keep your thoughts 
and feelings to yourself, 
regardless of what tran-
spires. The less others 
know about you, the eas-
ier it will be to deal with 
sensitive situations.

TAURUS (April 20-
May 20) — Keep everyone 
guessing. Don’t expect 
everyone to agree with 
you or back you. Using an 

element of surprise will 
give you the upper hand 
when dealing with a part-
nership.

GEMINI (May 21-June 
20) — A last-minute 
change of plans will re-
quire you to act quickly, 
e�  ciently and intelli-
gently. Hands-on assess-
ment and application will 
help you win favors and 
respect.

CANCER (June 21-July 
22) — Slow down. Take 
your time, go over every 
detail and go all-out to 
guarantee you make the 
right choice. Let your in-
tuition guide you.

LEO (July 23-Aug. 
22) — Talk to peers, rela-
tives or anyone who can 
o� er insight into what’s 
happened in the past. 
Knowing what you are up 
against will lead to better 
choices. Poor decisions 
will be costly.

VIRGO (Aug. 23-Sept. 
22) — Someone will be 
intent on fi nding out 
more about your personal 
assets, medical or legal 
records. Protect your 
passwords and personal 
documents. Concentrate 
on personal improve-
ments.

© 2018 United Feature 
Syndicate, Inc.

WINNING BRIDGE

The way to take 
two spade tricks

 Holbrook Jackson, a 
British journalist, writer 
and publisher who was 
recognized as one of the 
leading bibliophiles of his 
time, said, “Originality is 
only variation.”

Bridge is a great game 
for many reasons, but 
one is the seemingly in-
finite variations on known 
themes. (Yes, I know that 
infinite is a big overbid.) 
In this deal, for example, 
how did declarer make 
three no-trump after 
West led a fourth-highest 
heart two?

This deal was played in 
the last round of the fi rst 
day in Wujiang, China, at 
this year’s World Youth 
Bridge Team Champion-
ships. One of the successful 
declarers was Maksymilian 

Chodacki from Poland, 
who had his left ankle in a 
cast because he had broken 
it in a soccer game. It was 
written up on Bridgewin-
ners by Matt Smith from 
Australia, who sat East.

North opened with a 
Polish Club, which was 
usually a minimum bal-
anced hand, but might 

have been natural or any 
18-plus points. His rebid 
showed a balanced hand 
with four spades and fewer 
than four hearts.

South took East’s heart 
jack with his queen and 
ran the spade six to East’s 
jack. Back came a heart. 
Now Chodacki led the 
spade 10 from the dummy, 
forcing out the queen and 
pinning the nine. After 
another spade, East had 
no defense. He shifted to 
his diamond, but declarer 
won and played a club. 
Chodacki ended with two 
spades, three hearts, three 
diamonds and one club.

That was an unusual in-
trafi nesse.

In the other room, the 
contract was played by 
North on the lead of the 
spade king, so it was a fl at 
board.

© 2018, UNITED FEA-
TURE SYNDICATE.

TODAY IN HISTORY
THE ASSOCIATED PRESS

 Today is Tuesday, Sept. 
25, the 268th day of 2018. 
There are 97 days left in the 
year.

Today’s Highlight in His-
tory:

On Sept. 25, 1981, Sandra 
Day O’Connor was sworn in 
as the fi rst female justice on 
the Supreme Court.

On this date:
In 1513, Spanish explorer 

Vasco Nunez de Balboa 
crossed the Isthmus of Pan-
ama and sighted the Pacifi c 
Ocean.

In 1690, one of the earli-
est American newspapers, 
Publick Occurrences, pub-
lished its fi rst — and last — 
edition in Boston.

In 1775, American Revo-
lutionary War hero Ethan 
Allen was captured by the 
British as he led an attack 
on Montreal. (Allen was 
released by the British in 
1778.)

In 1789, the fi rst United 
States Congress adopted 12 
amendments to the Consti-
tution and sent them to the 
states for ratifi cation. (Ten 
of the amendments became 
the Bill of Rights.)

In 1911, ground was bro-
ken for Boston’s Fenway 
Park.

In 1919, President Wood-
row Wilson collapsed after 
a speech in Pueblo, Colo., 
during a national speaking 
tour in support of the Treaty 
of Versailles (vehr-SY’).

In 1956, the fi rst trans-At-
lantic telephone cable o�  -
cially went into service with 
a three-way ceremonial call 
between New York, Ottawa 
and London.

In 1957, nine black stu-
dents who’d been forced 
to withdraw from Central 
High School in Little Rock, 
Arkansas, because of unruly 

white crowds were escorted 
to class by members of the 
U.S. Army’s 101st Airborne 
Division.

In 1974, Los Angeles 
Dodgers pitcher Tommy 
John underwent an exper-
imental graft reconstruc-
tion of the ulnar collateral 
ligament in the elbow of 
his throwing arm to repair 
a career-ending injury; the 
procedure, which proved 
successful, is now referred 
to as “Tommy John surgery.”

In 1978, 144 people were 
killed when a Pacifi c South-
west Airlines Boeing 727 
and a private plane collided 
over San Diego.

In 1992, NASA’s Mars 
Observer blasted o�  on a 
$980 million mission to the 
red planet (the probe disap-
peared just before entering 
Martian orbit in August 
1993).

In 1997, President Bill 
Clinton pulled open the 
door of Central High School 
in Little Rock, Arkansas, as 
he welcomed nine blacks 
who had faced hate-fi lled 
mobs 40 years earlier.

Ten years ago: Republican 
John McCain and Democrat 
Barack Obama sat down 
with President George W. 
Bush at the White House to 
discuss a multibillion-dol-
lar Wall Street bailout plan, 
but the session, which also 
included top congressio-
nal leaders, devolved into 
what the McCain cam-
paign described afterward 
as a “contentious shouting 
match.” Republican vice 
presidential nominee Sarah 
Palin defended her remark 
that the close proximity of 
Russia to her home state of 
Alaska gave her foreign pol-
icy experience, explaining 
in a CBS interview that “we 

have trade missions back 
and forth.” Anti-apartheid 
activist Kgalema Motlanthe 
(KHAH’-lee-mah moo-
KAN’-tay) became the third 
president of South Africa 
since the end of white rule. 
After a 43-year wait, Paul 
McCartney performed his 
fi rst concert in Israel, say-
ing he was on a mission of 
peace for Israel and the Pal-
estinians.

Five years ago: Nearly a 
dozen of Syria’s powerful 
rebel factions, including 
one linked to al-Qaida, 
formally broke with the 
main opposition group in 
exile and called for Islamic 
law in the country, deal-
ing a severe blow to the 
Western-backed coalition. 
Skipper Jimmy Spithill and 
Oracle Team USA won the 
America’s Cup with one 
of the greatest comebacks 
in sports history, speeding 
past Dean Barker and Emir-
ates Team New Zealand in 
the winner-take-all Race 
19 on San Francisco Bay.

One year ago: Former 
congressman Anthony 
Weiner was sentenced to 
21 months behind bars for 
illicit online contact with 
a 15-year-old girl. North 
Korea’s top diplomat said 
his country had the right 
to shoot down U.S. war-
planes, after President 
Donald Trump’s weekend 
tweet suggesting that the 
North’s Kim Jong Un “won’t 
be around much longer.” 
Britain’s Prince Harry and 
girlfriend Meghan Markle 
made their fi rst public ap-
pearance as a couple, at-
tending a wheelchair tennis 
event at the Invictus Games 
for wounded veterans in 

PUZZLES & ADVICE

 Dear Carolyn:
When I was 

about 20, I got my 
girlfriend pregnant. 
She was 23 and wanted 
the baby whereas I 
was not ready to be a 
father, so she broke up 

with me 
and had 
the baby 
pretty 
much on 
her own. 
Her fam-
ily helped 
her, and 
she didn’t 
ask me 
for child 

support until I gradu-
ated college and had a 
steady job.

Still, it was a burden 
on my entry-level sal-
ary and I resented both 
her and my daughter, 
so I wasn’t an involved 
father. To explain my-
self to my family and 
others who knew I had 
a daughter I hardly 
saw, I made up stories 
about how horrible 
and crazy my ex was 
and how it was all her 
fault.

I know that was cruel 
and cowardly, but it 
was hard to backtrack.

My ex contacted me 
last year to let me know 
she had a terminal ill-
ness. As a new father 
to a year-old son, I 
saw I couldn’t let my 
18-year-old daughter, 
“Lynn,” go through 
that alone, so I recon-

nected with her, made 
peace with my ex and 
have been trying to 
make amends.

Lynn naturally re-
sents and distrusts 
me, but she is slowly 
becoming a part of my 
life. The problem is 
that my wife, my par-
ents and my friends 
think the worst of her 
late mother. No one 
would be cruel enough 
to speak ill of her late 
mom to Lynn, so I 
could let sleeping dogs 
lie, but my conscience 
says I should set the 
record straight. I just 
don’t know how to be-
gin to do that.

I don’t see what 
would be gained, too, 
while a lot could be 
lost by doing so. Must 
I confess, or can I just 
make it up to Lynn by 
being the best dad I can 
now? The truth could 
really ruin our fragile 
relationship.

— Truth or Not
Omg.
Tell your wife, parents 

and friends what you did. 
Immediately. Anyone who 
received your bad infor-
mation.

When Lynn is older, 
more mature, and not 
freshly grieving, tell her, 
too. Admit that your 
choices surrounding 
her birth were almost 
uniformly terrible, and 
beyond checking the box, 
“Didn’t dodge support 
payments,” you had many 

opportunities at decency 
and you passed on virtu-
ally all of them.

Repeat: Save the spe-
cifi cs for when it’s useful 
and better for her. What’s 
better for you is some-
thing you forfeited the 
right to consider when 
you chose to act so self-
ishly at 20-plus, and then 
doubled down well after 
immaturity expired as an 
excuse.

And if you can’t see 
any gain by telling your 
people now, then you’re 
not looking hard enough. 
I can think of three o�  the 
cu� , and we can all can 
quit counting after No. 1 
anyway:

(1) Clear your ex’s 
name.

(2) Allow your people to 
know the truth about you. 
You’ve misrepresented 
yourself to everyone.

(3) Dare to live a life of 
real trust. That’s when 
you carry yourself with 
integrity and fi nd out 
whether your people are 
still your people when 
they know the real you. 
All of it. The ones who 
stand by you will rep-
resent a higher order of 
intimacy that’s worth the 
risk to achieve.

I’m grateful to you for 
being honest here. Keep 
going.

Email Carolyn Hax at 
tellme@washpost.com, or 
chat with her at 11 a.m. 
Friday at washingtonpost.
com.

He slandered his ex and 
neglected his child. Now 
he wants to come clean

CAROLYN 
HAX

CAROLYN HAX

Please see HISTORY, Page C5
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ZONE HEAT,
SAVE MONEY!
ZONE HEAT

BARBECUE
YEAR ROUND!
We carry Pellet
& Gas Grills
& Flavored
Pellets

There’s no need to worry
about no burn day restrictions

with a new gas fireplace or insert.

AWNINGS &
SOLAR SCREENS
NOW AVAILABLE!
Free Estimates!

Free
In Home
Estimate!
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Olallieberry Cobbler
From Little River Inn

  8 cups olallieberries, cleaned 
and picked over (you can 
replace the olallieberries with 
blackberry, huckleberry, salal 

berry and/or salmon berry)
  2 cups sugar
  ½ cup fl our
  1 tablespoon lemon juice

Preheat oven to 300 degrees. Mix all ingredients gently in a bowl, just 
enough to combine. Place in a 9 inch by 13 inch baking pan and shake to 
make a fl at surface. Set aside.

Quail Egg and Garden Vegetable Breakfast 
with Avocado Toast
From The Inn at Newport Ranch

  4 slices whole-grain bread
  1 avocado, halved and pitted
  2 tablespoons chopped fresh 
parsley and cilantro

  2 lemons, juiced
  Kosher salt and black pepper 
to taste

  Fresh radish slices
  Fresh chard and kale, cleaned 
and chopped

  Chopped vegetable assort-

ment: red onion, potatoes, 
zucchini, summer squash, 
tomatoes

  2 tablespoons olive oil for 
sautéing greens

  6 oz brie cubed (or other fa-
vorite cheese)

  8 slices thick cut bacon
  12 quail eggs
  Edible fl owers for plate gar-
nish

Fry bacon in skillet, keep warm in oven.
Heat skillet with olive oil. Sauté onion with potatoes, add other vege-

tables until al dente.
Add greens and half of lemon juice with salt and pepper, cook until 

wilted. Add cheese and toss. Set aside on warm.
Toast bread in a toaster or toaster oven.
Scoop avocado into a bowl. Add parsley, olive oil, lemon juice, salt, 

pepper, and mash together using a fork. Spread avocado mixture onto 
each piece of toast. Add radish slices to garnish.

Heat a small nonstick skillet over low heat, spray with oil and gently 
crack 3 quail eggs into the skillet. Cover and cook to your liking. Repeat 
for 4 servings.

Place mixed vegetables on 4 plates, 2 strips of bacon each, top with quail 
eggs, add 1 slice avocado toast sliced in half. Top with edible fl ower garnish.

More recipes
From C2

Roast profiles 
There is a deep divide in the 

co� ee business about this sub-
ject. On the one hand, you have 
the chains who for the most part 
roast the heck out of their beans. 
A dark roast has a number of 
benefi ts for these companies — 
dark roasts allow the fl avors of 
the roast process to dominate 
the fl avors of the beans them-
selves, so there is more product 
consistency.

The underlying bean qual-
ity also matters less, so darker 
roasts can use lower quality 
beans without impacting cup 
quality. The problem is that you 
cook o�  many of the delicate 
fl avors and aromas, leaving only 
the taste of burnt beans. It’s 
like drowning your burger in 
ketchup — you’re left with one 
overwhelming fl avor that, while 
not unpleasant in moderation, 
doesn’t allow you to taste much 
of anything else. Hence the 
needs for syrups, sweeteners, 
and other fl avorings.

On the other hand, you have 
the specialty, “Third Wave” craft 
roasters who barely roast their 
beans in their quest to remain 
true to origin, and showcase 
every nuance of each precious 
bean.

Problem is, this style can 
take some getting used to, par-
ticularly for co� ee drinkers 
accustomed to choking down 
the burnt stu� . Lighter roasts 
retain more of the beans’ natural 
acidity, and can come across as 
citrusy, and even green/vege-
tal. While I’ve tasted a lot more 
bad burnt co� ee than bad Third 
Wave co� ee, I get why this style 
is not for everyone.

At Ohm Co� ee Roasters, I 
try to take the best from these 
two approaches, roasting dark 
enough to tease out natural 
sweetness, but not so much as 

to overshadow the bean’s origin 
character. Much more import-
ant than this roaster’s opin-
ion, though, is your individual 
taste—fi nd roasters that roast in 
styles you like, and you’ll be well 
on your way to drinking good 
co� ee.

Storage and Preparation 
This last—and most critical—

step is the true source of most of 
the bad co� ee we drink.

Roasted co� ee is a highly 
perishable product. As beans 
recover from the roasting pro-
cess, they start out delicious and 
steadily improve for a week or 
two, before peaking and begin-
ning to stale. Assuming the bag 
has been gassed with nitrogen 
and properly stored, another 
week or two is about all you can 
expect from those beans before 
they are spent. So if you want to 
avoid bad co� ee, the fi rst step 
is don’t buy the 5 pound bag of 
months-old beans at the big-box 
store, and drink it over a month 
or two. Find a local roaster, buy 
beans within a week or two of 
roasting and those beans within 
a week or so.

If you have beans you know 
you won’t be able to consume 
that quickly, put the amount 
you can’t consume (tightly 
wrapped in its bag or a ziplock) 
in the freezer. The freezer will 
strip a lot of fl avor out, but if you 
freeze it while it’s still as fresh 
as possible, it’ll be way less bad 
than letting it sit on the shelf for 
months. Otherwise, store your 
fresh beans in a cool dark place 
like a cupboard or pantry. Don’t 
refrigerate, as the humidity will 
quickly give you bad co� ee.

Grind 
One of the most fundamen-

tal pillars of avoiding bad cof-
fee is always, always, grind to 
order. Don’t buy pre-ground 
co� ee, and don’t ruin your 
freshly-bought bag of beans by 
grinding it at the grocery store 

(and don’t even get me started 
on k-cups.) Beans go stale within 
weeks after roasting, but they 
stale within a matter of minutes 
after grinding. I’d love for every 
co� ee drinker to invest $125 in 
a high quality burr grinder for 
their home (such as the Baratza 
Encore), but even a $20 blade 
grinder used just before brewing 
will give better results than pre-
ground.

How fi ne or coarse to grind 
depends fi rst on your brew 
method, then on fi ne-tuning 
to your equipment and fl avor 
preferences. Too coarse, and not 
enough fl avor is extracted from 
those larger grounds, leaving you 
with something thin, acidic, and 
bad. Too fi ne, and the grounds 
are over-extracted, resulting in a 
bitter, bad cup.

An adjustable burr grinder 
will allow you to get the same 
grind every time, versus a blade 
grinder, which is much less con-
sistent since it shatters the beans 
into many di� erent-sized frag-
ments. A good rule of thumb is 
that the brew process should take 
about 4 minutes for most meth-
ods. Longer, then your grind is 
too fi ne, and vice versa.

If you are using an auto co� ee-
maker, you have less control over 
the brew time, so instead I look at 
the grinds after brewing — they 
should be fi ne enough that they 
come 2/3 – 3/4 of the way up the 
fi lter during the brew cycle, but 
don’t overfl ow the fi lter letting 
grinds into your pot. Finer grinds 
will slow down the brew and 
force the water level higher in the 
fi lter while brewing.

Brew ratio 
Many people simply don’t use 

enough beans for the amount 
of co� ee they are brewing. The 
“classic” ratio for specialty 
co� ee is 1 part beans to 15 parts 
water, by weight. This is tricky 
because most of us were trained 
to measure by volume. Your best 
bet is to buy a cheap gram scale 

and measure 20g of co� ee per 
300g (~10 fl  oz) of water, but if 
you can get in the general area 
by using about 2.5 level table-
spoons of whole beans per 8 fl  oz 
of water. I’m trying to resist the 
urge go after k-cups again, but 
a typical k-cup has about half 
the grounds that it should for a 
standard cup.

Brewing 
Start with fi ltered water. Napa 

has notoriously “hard” water, 
which is tough on equipment 
and hinders a good extraction. 
The ideal brewing temperature 
for co� ee is 195-205 degrees F. 
Below 195 degrees and you un-
derextract, leaving lots of deli-
ciousness in the grounds; above 
205 degrees and you scald those 
delicate oils.

In the home environment, this 
is a major source of bad co� ee — 
most cheap co� eemakers don’t 
have a strong enough heating 
element to get the water hot 
enough, or to keep it hot enough 
during the entire brew cycle. 
And here I go mentioning k-cups 
again, but also most k-cup 
brewers can’t heat the water 
above 185 degrees, damning their 
owners to bad co� ee for the sake 
of convenience.

If you have the budget and 
need the convenience of a drip 
co� eemaker, try to buy one 
that is certifi ed by the Specialty 
Co� ee Association of America. 
There are about a dozen mod-
els on the market ranging from 
about $100 to $400. 

If you are more adventurous 
and don’t mind a bit of man-
ual e� ort, you could pick up a 
gooseneck kettle with adjust-
able temperature. The Bonavita 
BV382510V allows you to set and 
hold a temperature for up to an 
hour, and will set you back about 
$60. This kettle supports most 
brewing methods.

Holding 
The last step is drinking it 

and holding whatever you don’t 
drink right away for later. The 
main bad co� ee culprit at this 
stage is the glass carafe on the 
hot plate. For the love of all 
that is good, please don’t cook 
your beautifully brewed batch 
of coffee on a hot plate! It’ll be 
dead within 10-20 minutes.

Insulated pots are way better 
and can keep coffee plenty hot 
for 30-60 minutes, which is 
about as long as coffee should 
be held before bitter acid 
chains start forming. There 
are many insulated versions 
of French press pots as well 
as coffeemakers. Just be sure 
to preheat them with 195 de-
gree-plus water so you don’t 
sap your co� ee’s heat to warm 
up a cool carafe.

Deceptively complex, right? 
Now go enjoy some good co� ee!

Chef demo at the Market: On 
Saturday, Sept. 29 at 10 a.m., I 
will do a co� ee demonstration 
at the Napa Farmers Market. 
The demonstration is free and 
tastes will be provided.

Live music on the KVYN 
Soundstage: On Tuesday, Sept. 
25, Bruno Grossi will perform. 
On Saturday, Sept. 29, Oscar 
Reynolds will perform.

Kids’ Activities: Bring your 
youngsters to the Napa Farm-
ers Market’s Education Station 
on Saturday for Story Time at 
9:30 a.m. and 10:30 a.m., fol-
lowed by Free Play: Fun Games 
with Fruits and Veggies at 
10:45 a.m.

Derek Bromley is the founder of 
Ohm Co� ee Roasters and a Napa 
Farmers Market board member.

The Napa Farmers Market takes 
place on Tuesdays and 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.

Coffee
From C1

FOOD

Toronto.
Today’s Birthdays: Broadcast 

journalist Barbara Walters is 89. 
Folk singer Ian Tyson is 85. Polka 
bandleader Jimmy Sturr is 77. 
Former Defense Secretary Rob-
ert Gates is 75. Actor Josh Taylor 
is 75. Actor Robert Walden is 75. 
Actor-producer Michael Doug-
las is 74. Model Cheryl Tiegs is 
71. Actress Mimi Kennedy is 70. 

Movie director Pedro Almodovar 
is 69. Actor-director Anson Wil-
liams is 69. Actor Mark Hamill is 
67. Basketball Hall of Famer Bob 
McAdoo is 67. Actor Colin Friels 
is 66. Actor Michael Madsen is 
60. Actress Heather Locklear is 
57. Actress Aida Turturro is 56. 
Actor Tate Donovan is 55. TV 
personality Keely Shaye Smith is 
55. Actress Maria Doyle Kennedy 
is 54. Basketball Hall of Famer 
Scottie Pippen is 53. Actor Jason 
Flemyng is 52. Actor Will Smith 
is 50. Actor Hal Sparks is 49. 

History
From C3

 It has now been 140 days since 
we relocated to Baja California. 
Moving is always disruptive, 

but when it’s to another country, 
it can be overwhelming. I won’t 
deny that for the fi rst two months 
my emotions ran the gamut. I was 
missing my “peeps” and longing 
for the creature comforts I had 

come to know and 
love in Napa. I was 
also excited, exhil-
arated and quick 
to immerse myself 
into our new com-
munity which is 
both fascinating 
and trying at the 
same time.

 One of the big-
gest challenges is the language 
barrier. And it can be a barrier. I 
speak only decent Spanish and 
am pretty lousy at comprehend-
ing most responses, especially 
at the rapid rate in which many 
people reply. Yes, many residents 
speak English, but to truly un-
derstand a culture and its people, 
it’s vital to converse in the same 
language. I’ve enrolled in an im-
mersion program, and with time 
— and practice — I am confi dent 
my skills will improve.

Since we live only 45 min-
utes from the California border, 
many of the conveniences we are 
accustomed to are within easy 
access. In our own backyard we 
have discovered a plethora of or-
ganic food sources and high qual-
ity restaurants, especially in the 
Valle de Guadalupe. We are start-
ing to fi nd our favorite wineries, 
although Pinot Noir is a scarcity 
due to hot growing conditions in 
the Valle (we’ll still count on you, 
“Last Bottle.”) Many wineries 
here produce some lovely roses, 
however, and they aren’t afraid to 
blend hearty grapes like Nebbiolo 
and Tempranillo.

Fish is abundant and we are 
learning about many local vari-
eties. The Ensenada “Black Mar-
ket” is a goldmine with hundreds 

of fi sh vendors selling their wares 
fresh o�  the boat. Our favorite is 
whole yellowtail which we can 
buy for a ‘whopping’ $6/pound! 
We are now heading into lobster 
season and look forward to build-
ing our inventory for tacos with 
handmade corn tortillas, gua-
camole and fresh pico de gallo. 
Of course, there’s also a learning 
curve with new craft beers, te-
quila and mezcal. We don’t mind 
doing the research. 

Other notable nuances:
People walk and ride their bikes 

on the freeways. You certainly 
have to be alert when driving in 
Mexico, especially with this com-
mon occurrence. They also drive 
at a fairly high rate of speed and 
they don’t necessarily pay heed to 
stop signs. The left lane is actu-
ally used as it’s supposed to in the 
U.S. – for passing only.

Construction workers love 
their music. It’s quite endearing, 
actually, to walk by a building site 
where men are singing along with 
the radio. The general work ethic 
here is high, with the occasional 
slacker, as you would fi nd any-
where. And yes, we’ve learned 
that “manana” doesn’t necessar-
ily mean tomorrow. It just means 
“not today.” Clear communica-
tion is mandatory from the onset 
of any project.

We live in a safe and quiet de-
velopment. I’d estimate about 30 
percent of the homeowners here 
are full time, and about the same 
percentage Mexican nationals. 
Our home is right next door to 
the clubhouse, which is available 
to rent for meetings, exercise 
programs and cooking classes. 
It will be used often for my up-
coming retreats (see bio for more 
details.)

Personal services like haircuts 
are ridiculously a� ordable. I re-
cently paid $15 for a cut that is 
comparable to one by my favorite 
Napa stylist Diana Lyons, and 
that speaks volumes. Men’s cuts 
are $5 with tip. Veterinary ser-

vices for the dogs are 1/5 the price 
back at home.

We get all the technical services 
and entertainment we are accus-
tomed to. And its high time to sit 
back and start tackling that stack 
of books that I moved down here 
with every intention of reading.

Our beach is a world renowned 
surf spot called K-55 (55 kilome-
ters from the U.S. border.) While 
there may be some pollution fur-
ther north of us, our water tested 
100 percent pure. It’s a daily 
activity to Boogie board or just 
romp in the waves with the dogs. 
The average air temperature is a 
mild 78 degrees.

One of the areas we hope will 
improve is the trash situation. 
I believe it’s a huge educational 
piece as to what appears to be 
a lack of consideration for the 
environment, on land and at sea. 
Once I tackle more of the lan-
guage, I plan to become involved 
with some of the local oceanic 
organizations. I was encouraged 
to learn that both Tijuana and 
Ensenada recently banned plastic 
bags. A monumental achieve-
ment and one which will require a 
great deal of oversight.

Now that I have my new sys-
tems in place — the dog walking 
route, fi tness routine and food 
destinations — all it takes is 
“What’s App” to stay connected 
with family and friends. We are 
also grateful for the new con-
nections we’ve made here and 
will continue to share this new 
place we now call home. Come on 
down!

Karen Schuppert wants to share 
her love of her new neighborhood 
and resources. She will begin 
o� ering Baja retreats called 
“Health and Happiness” in Baja 
starting next April, 2019. They 
will include cooking classes, 
yoga and Essentrics, a trip to 
the wine country and the local 
beaches. For details email karen@
karenschuppert.com

Getting to know Baja 

KAREN 
SCHUPPERT

A HEALTHY FORK ON THE ROAD

Traditional and Contemporary Indoor
& Outdoor Fireplaces - Inserts - Stoves

NAPA VALLEY HEARTH
1527 Silverado Trail, Napa, CA 94559

707-255-6854
NapaValleyHearth@gmail.com

Warming the hearths of the valley since 1987

530 Broadway, Sonoma
707-343-1620 • rikaoptique.com
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Use your HSA/FLEX
INSURANCE CARDS SOON!
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Obituary policy
 Deadline

Daily — Napa Valley register
submit by 1 p.m. for next-day publication consideration. 

Friday at 1 p.m. is deadline for saturday, sunday and mon-
day obituaries.

Weeklies — american Canyon eagle, st. Helena star, 
The Weekly Calistogan

submit by 1 p.m. on Tuesday for Thursday publication 
consideration.
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 ad-
dress.

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 
obituaries is available from local funeral homes or by 
contacting the Classified department at (707) 226-3719 
or obits@napanews.com.

FOOD/OBITUARIES

OBITUARIES

Carol Fresquez 
 1937—2018

Carol Fresquez passed 
away unexpectedly on Sep-
tember 11th 2018 at home, 
she was 81 years young.

She will be lovingly re-
membered by her husband 
Joe of 37 years and her chil-
dren Jeff, Jerry & Joy.

She retired from the 
banking industry after 
30 years. Carol’s greatest 
passion was going to the 
theater to see all types of 
entertainment whether it 
be musicals or comedy’s 
and coming home with 

momentos the entertainers would give her. She loved 
spending time with her husband and family.

Carol’s greatest legacy is not a list of her accomplish-
ments or great deeds but the joy and love she brought 
into peoples lives. All of her family and friends will 
cherish the fond memories of the good times they 
shared together.

Carol is survived by her husband Joe Fresquez of 37 
years and her children, Jeff Angel, Jerry Angel and Joy 
Angel she had 6 grandchildren and 9 great grandchil-
dren.

She is preceded in death by her mom Pearl K Jones. 
her dad William Knight and grandson Jared Angel.

Her funeral is scheduled for September 29th at 11:00 
at Tulocay in Napa Calif. With reception to follow at 
same location. All are welcome to attend and celebrate 
Carol’s life

Condolences and words of sympathy may be sent to 
the family online at www.tulocaycemetery.org

TASTE OF THE VALLEY
Classes at  
the CIA

 The following classes will 
be offered at the CIA at Co-
pia Classes during the week 
of Sept. 24-30. 

— Wednesday, Sept. 26
Pairing Basics: Global 

Flavor Interactions, Napa 
Valley Vintners Theater, 6 – 
7:15 p.m., $40

We know a little salt on 
steak or a little lemon on 
fish will change the flavor 
of the wine you’re tasting, 
but what about soy sauce? 
Habaneros? Fresh herbs? 
Expand the pairing horizons 
by tasting five wines along-
side a selection of distinct 
components and discover 
a new world of flavor inter-
actions from Asian to Latin 
to Mediterranean. (21+ only)

— Thursday, Sept. 27
The Secret Wines of 

Napa Valley, Napa Valley 
Vintners Theater, 5:30 – 
7 p.m., $50

In this class, you will taste 
six examples of sometimes 
secret, sometimes rare, 
but always delicious wines 
that may become your new 
favorites, as we learn the 
stories of pioneers and vi-
sionaries from the nearly 
180 years of inspired Napa 
Valley wines. Expect to be 
delighted! (21+ only)

— Friday, Sept. 28
Chef’s Class: Sour-

dough at Home, Napa 
Valley Vintners Theater, 
1:30 – 2:30 p.m., $30

In this class, you’ll learn to 
care for your own sourdough 
starter and ways to bake de-
licious breads at home. 

— Saturday, Sept. 29
CIA Skills: Soul Food 

Classics (hands-on class), 
Hestan Kitchen, 11 a.m. to 
2 p.m., and 4-7 p.m. $125

Learn all about the com-
fort foods and dishes of the 
South that have become 
part of the American food 
culture. From braising, fry-
ing, and baking techniques 
to creating healthy twists 
on soul food classics, the 
CIA chefs will teach you 
how to create mouthwa-
tering meals that you can 
bring back to your home 
kitchen.

This is a small, hands-on 
class in the Hestan Kitchen 
concluding with a meal and 
wine. (18+ only)

— Sunday, Sept. 30
The Chef’s Table: Sun-

day Brunch, Napa Valley 

Vintners Theater, 10 a.m. – 
12 p.m., $75

Gather round the table 
in the Napa Valley Vint-
ners Theater demonstra-
tion kitchen and watch the 
chefs work their magic as 
you learn great tips and 
techniques along the way. 
Ask the chef questions, re-
lax with friends, and enjoy 
food and beverage pairings

Class instruction will 
include tricks of the trade 
when it comes to hosting a 
multi-course morning meal 
featuring the favorite sweet 
and savory brunch dishes 
and beverages. (18+ only)

Family Funday: Brunch 
Favorites, Napa Valley 
Vintners Theater, 1:30 – 
2:30 p.m., $15

Learn how to prepare 
fresh flavor combinations 
of sweet and savory batters 
for Sunday morning waf-
fles, pancakes, and crȇpes 
including with make-
ahead tips and fun ideas for 
fillings and toppings. The 
class concludes with a DIY 
brunch bar. 

(Fun for ages 4+. All chil-
dren must be accompanied 
by at least one adult. All 
adults must be accompa-
nied by at least one child.) 

Parents and guardians are 
responsible for the supervi-
sion and behavior of minors 
while on a CIA campus or in 
attendance at a CIA-spon-
sored event.

For more information or 
to register visit ciaatcopia.
com. 

Fall events 
at Ackerman 
House

 Fall is for foodies at the 
Ackerman Heritage House 
in Napa which will be of-
fering the following classes 
and events:

October
— Cabernet Coun-

try: Cheeses for the King 
of Reds, Friday, Oct. 5, 
5:30-7 p.m.

Cheese authority Janet 
Fletcher will draw from her 
checklist of best cheeses for 
Cab in a sit-down, guided 
cheese tasting.Fletcher is 
the publisher of the Planet 
Cheese blog, the author of 
three books on cheese and 
a member of the invita-
tion-only Guilde Interna-
tionale des Fromagers. Ack-
erman Family Vineyards 

and Lloyd Cellars wines 
will be poured throughout 
the cheese course. $75 per 
person

— Pie Baking Class, Sun-
day, Oct. 7, 2-5 p.m.

Learn how to make a tra-
ditional buttery pie crust 
with seasonal fillings with 
chef Jennifer Smith, a clas-
sically trained pastry chef 
formerly with the French 
Laundry Guests take home 
their two pies with recipe 
cards signed by Chef Jen-
nifer. $95 per person

— Afternoon Tea, Sun-
day, Oct. 21, noon and 
2:30 p.m.

A traditional English tea 
service is served with sa-
vory tea sandwiches, pas-
tries and cakes, complete 
with antique silver and 
china. $65 per person

November
— Autumn in Wine 

Country, Cooking with 
Janet Fletcher, Friday, Nov. 
2, 6-9 p.m.

Napa Valley cookbook 
author and cooking teacher 
Janet Fletcher demon-
strates how to prepare a 
fall menu of Warm Green 
Olives with Fennel Seed and 
Preserved Lemon, Butter-
nut Squash and Saffron Ri-
sotto with Aceto Balsamico, 
Seared Spice-Rubbed Duck 
Breasts, Arugula, Fennel 
and Persimmon Salad and 
Creamy Pear Sorbet with 
Pear Brandy.

Enjoy generous tastes of 
all the dishes while tasting 
Ackerman Family Vine-
yards and Lloyd Cellars 
wines and leave with de-
tailed recipes to recreate 
the meal at home. $165 per 
person

— Holiday Cookie Class, 
Sunday, Nov. 4, 2-5 p.m. 

Learn new techniques 
and and bake an array of 
traditional holiday cook-
ies including a few recipes 
from the Victorian era with 
pastry chef Jennifer Smith. 
Take home your own cookie 
tin filled baked goods and 
recipe cards. $95 per person

— Locavore Night: 
Northern California All Star 
Cheese & Wine Pairing, Fri-
day, Nov. 16, 5:30-7:30 p.m. 

Cheese authority Janet 
Fletcher will introduce 
promising newcomers as 
you also taste new and 
classic cheeses from es-
tablished creameries. 
Fletcher is the publisher 
of the Planet Cheese blog, 
the author of three books 
on cheese and a member of 
the invitation-only Guilde 
Internationale des From-
agers. Ackerman Family 
Vineyards and Lloyd Cel-
lars wines will be poured 
throughout the cheese 
course. $75 per person

— Afternoon Tea, Sun-
day, Nov. 18, Seatings at 
noon and 2:30 p.m.

A traditional English tea 
service is served with sa-
vory tea sandwiches, pas-
tries and cakes. $65 per 
person

December 
— Afternoon Tea, Sunday, 

Dec. 2, noon and 2:30 p.m.

UPCOMING EVENTS

TUESDAY 

SEPT. 25 
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 lo-
cally grown, farm-direct produce 
and gourmet food. Info, napafarm-
ersmarket.org; 501-3087.

ARTIST LECTURE SERIES — 
sculptor rebecca discusses her 
work as part of the Oxbow school 
visiting artist lecture series at The 
CIa at Copia theater, 500 First st., 
Napa, at 7 p.m. Free admission. 
Info, oxbowschool.org.

WEDNESDAY 

SEPT. 26 
‘BEING MORTAL’ — Queen of 

the Valley medical Center and Hon-
oring Choices Napa Valley present 
a screening and discussion of the 
pbs Frontline film, “being mor-
tal: medicine and What matters 
in the end” at 11 a.m. at Queen 
of the Valley, 1000 Trancas st., 
Napa. Free admission. 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.

C H O O S I N G  T H E  R I G H T 
PLANTS — The city of Napa hosts 
a water-wise landscaping work-
shop from 6:30-8:30 p.m. at the 
pelusi building at Kennedy park, 
2278 streblow drive, Napa. Free 
admission. To rsVp, call 257-
9497. Info, cityofnapa.org/wa-
ter; 257-9309; pcostello@city-
ofnapa.org.

THURSDAY 

SEPT. 27 
ALL JAZZED UP — pianist mike 

Greensill performs at silo’s, 530 
main st., Napa, from 5-7 p.m. 
Free admission. Info, silosnapa.
com; 251-5833.

LIVE MUSIC OPEN MIC — un-
corked at Napa Oxbow, 605 First 
st., presents an open mic music 
event from 7-10 p.m. Come listen 
to locals and visiting professional 
musicians and vocalists. Free ad-
mission. Info, uncorked-at-oxbow.
com; 224-6875.

BRIAN MCKNIGHT — brian 
mcKnight performs at blue Note 
Napa, 1030 main st., Napa, at 7 
and 9:30 p.m. Tickets are $79-
$135. Info, bluenotenapa.com.

V I B R A S Ó N  —  b ay  a re a 
salsa band VibrasÓN performs 
at silo’s, 530 main st., Napa, 
from 8:30-11 p.m. Tickets are 
$13-$18. Info, silosnapa.com;  
251-5833.

FRIDAY 

SEPT. 28 
ST. HELENA FARMERS’ MAR-

KET — The st. Helena Farmers’ 
market is held at Crane park, 
360 Crane ave. st. Helena, from 
7:30 a.m.-noon, rain or shine. 
Chef Katianna Hong from The 
Charter Oak hosts a cooking 
demonstration at 10:30 a.m. 
Info, sthelenafarmersmkt.org.

JAMMIN’ AND JAVA — Cel-
list Jeffrey mcFarland-Johnson 
performs at Napa Valley Coffee 
roasting Company, 948 main 
st., Napa, from 8-10 a.m. Free 
admission. Info, johnsong.com; 
251-0266.

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

ES RARA LA VEZ QUE LA DISCRIMINACIÓN SEA TAN
OBVIA COMO EN ESTE CASO, PERO ES IGUAL DE

REAL E IGUAL DE ILEGAL

La Ley de Equidad de Vivienda prohíbe la
discriminación basada en la raza, el color, la religión, la
nacionalidad, el sexo, el tipo de familia y discapacidad.

La única manera de detener la discriminación en cuestiones de vivienda
es reportándola, para que la podamos investigar.

Visitwww.napafairhousing.org o llama a

1-707-224-9720 (Eng/Spa)

1-800-735-2922 (CA RELAY)

Join Us for the
26th Annual Hands Across The Valley

A Benefit For Napa County
Safety Net Food Programs

Saturday, September 29th,
4:00 p.m. – 10:00 p.m.

At The Historic Charles Krug Winery
in St. Helena

Festivities Include
Welcome Reception featuring over

• 35 Food & Wine Stations
• Silent and Live Auction
• Dancing under the stars
featuring NEONVELVET

General Admission Tickets $125.00 per person
For Tickets go to

www.handsacrossthevalley.com

Proceeds benefit The Napa Valley Food Bank,
Meals on Wheels,Molly’s Angels,The Table,

Salvation Army,Community Action of
Napa Valley (CANV), Food Vouchers,
and Turkey and Holiday Baskets
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