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Remodeled Strawberry home boasts more space and a modern, 
open feel while still fitting in with the surrounding neighborhood.
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A gated, private 5bd, 6ba estate with guesthouse, carriage house, pool, manicured grounds and sweeping lawns!

THE ULTIMATE TIBURON ESTATE

233 ROUND HILL ROAD, TIBURON $9,495,000 233RoundHillEstate.com

Scott Woods
Luxury Property

Specialist

415 419 4510
scott.woods@pacunion.com

ScootCWoods.com
License # 01863705
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HOME on the cover
It was the water and city views that sold Sally and Jason Beccaris on the East Strawberry Drive home 
they purchased in 2015. An 18-month remodel turned the 2,100-square-foot ranch home into a 
3,500-square-foot home; instead of going with a conventional second story, the Beccarises planned 
the addition to jut out from the hill behind their home, like a bridge, and connect up a new flight of 
stairs to the southern end of the home near the master bedroom. Jocelyn Knight photo / For the ArK

Read the story on page 5.
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mobile gallery 
hiTS The road
Strawberry resident showcases 
small-batch prints by local artists in 
converted airstream trailer.

a hillSide oaSiS 
in Tiburon
‘Forever evolving’ garden features 
unique plants and sculptures. 

auTumn in  
The garden
From planting veggies to pruning 
trees, there’s plenty to do in the 
garden this fall.

muST-have Fall 
CookbookS
These 10 new cookbooks offer bold 
recipes that pack a flavorful punch.

The buzz on 
baCkyard beeS
local beekeepers have a passion for 
helping honeybees thrive.
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Max Applegarth
415.298.7600

m.applegarth@ggsir.com
AW-Marin.com
Lic.# 01423191

Kara Warrin
415.407.7979

k.warrin@ggsir.com
AW-Marin.com
Lic.# 01882747

+APP L EGAR TH WARR IN

O V E R  $ 1 0 2 M  S O L D  I N  2 0 1 7

OV ER  $1 B  S O L D

Jennifer Glassman
415.309.5331

j.glassman@ggsir.com
AW-Marin.com
Lic.# 02059113

Top Producing Team in the Bay Area

We support our local  community.
A portion of our commission is donated to 

Tiburon schools and community organizations.

Golden Gate Sotheby’s 
International Realty
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By ANN MIZEL  |  amizel@thearknewspaper.com
———

I
t was the city and water views that prompted 

Jason and Sally Beccaris to make the “quick deci-

sion” to purchase their mid-century modern house 

on East Strawberry Drive in December 2015. 

“The house wasn’t on the market yet, but we 

heard there were people waiting in the wings who want-

ed to tear it down,” Jason Beccaris says. 

But Beccaris, a financial adviser, and Sally, a physician, 

loved the clean lines of the 2,100-square-foot ranch house, 

built in the early 1960s. Rather than tear it down, they 

wanted to modernize it. After a major remodel that took 

nearly 18 months, the Beccarises’ transformed the prop-

When creating their vision for their East Strawberry Drive home, Jason and 
Sally Beccaris first turned to social-media network Pinterest to find and save 
images and ideas that inspired them. ‘We liked the Eichler feeling,” says 
Jason Beccaris. ‘We knew we wanted a bright, open look, but not too open.’

Unique touches accent  
streamlined Strawberry remodel

erty into a 3,500-square-foot home 
that continues to delight the fam-
ily, which includes the couple’s 
three young children. 

To create their vision, the couple 
first turned to social-media net-
work Pinterest to find and save im-
ages and ideas that inspired them. 

“We liked the Eichler feeling,” 
Beccaris says. “We knew we 
wanted a bright, open look, but not 
too open, and we wanted the house 
to fit into the neighborhood.”

The couple’s architect, Alan 
Cross of San Francisco-based 

firm Proto-inc, had his work cut 
out for him. The half-acre prop-
erty is a steeply sloping lot, and 
a civil engineer had to come in to 
figure out the grading. Extensive 
drainage work and retaining 
walls were also required because 
of the steep angles involved. 

“But even with the difficult 
topography, we had lots to work 
with, and the views were so com-
pelling from the living room and 
master bedroom,” Cross says.

When it came to deciding how 
to best add the three bedrooms 
and bath the family needed, a 
conventional second-story addi-
tion was ruled out because the 
garage couldn’t accommodate the 
additional weight. 

Instead, Cross planned the 
addition to jut out from the hill 
behind the Beccarises’ house, like 
a bridge, and connect up a new 
———
See REMoDEL, PAgE 6
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‘
We knew we 
wanted a bright, 
open look, 

but not too open, 
and we wanted the 
house to fit into the 
neighborhood.”



6        HOME  |   T H E  A R K   •   S e p t e m b e r  2 6 ,  2 0 1 8  t h e a r k n e w s p a p e r . c o m

flight of stairs to the southern end of 
the home near the master bedroom.

The open corridor created  under-
neath the addition, between the hill 
and the original home, “became so 
much more than a pass-through,” 
says contractor Chas Voorhis of Corte 
Madera-based Abacus Builders, be-
cause the family decided to turn that 
space into an outdoor theater where 
they can watch TV and movies. 

 It sports built-in concrete benches 
with cushions facing a huge screen 
that can be hidden behind a cedar 
wall when not in use. The space fea-
tures surround sound, lighting and 
heating. 

Voorhis says the location of the 
bridge addition was a perfect way to 
connect the pool, which was refin-
ished and outfitted with a saltwater 
system, to the house. The hillside 
backyard also features two fire pits 
and a vegetable garden.

Designer Wendi Stallings of 
Private Label International, who 
lives just down the street from the 
Beccaris family, got creative inside 
the house — but she didn’t want the 
design to be over the top.

“We kept things simple, so as not 
to take away from the furniture and 
artwork,” Stallings says.

 In the living room, which sports 
its original popped-up ceiling, the TV 
mounted to the wall can be hidden by 
a sliding walnut barn door. It hangs 
over a newly designed horizontal 
fireplace that replaced the original 
vertical one. 

A painting by the Beccarises’ 
neighbor, artist Kris Brewer, hangs 
opposite the TV wall. 

Stallings came up with another clev-
er wall solution to partially divide the 
kitchen from the dining area — what 
she calls the “refrigerator wall.” It’s a 
walnut structure that hides the fam-
ily’s refrigerator and contains storage 
on both sides and above. 

Because the Beccaris family want-
ed sleek counters, Stallings stole 
some space from the garage, which 
is adjacent to the kitchen, to create a 
screened alcove that holds all of the 
family’s kitchen appliances. The vi-
sual impact of the stove hood is mini-
mized, because it is installed inside a 
soffit covered in the same white tile 
used throughout the kitchen. Also 
out of sight when need be are the au-
tomated polyester blinds, which are 
hidden behind valances.

Oversized glass doors through-
out the home push out and slide like 
screens, which add to the feeling of 
openness. The white-oak floors are 
in many areas accented with Flor 
carpet tiles, which Stallings calls 
“user-friendly.

“They’re flexible, can be replaced 
easily and can be put together like a 
puzzle — and they’re washable.”

Though the interior design is 

streamlined, there are still details 
that pop out.

“There are just moments of color 
throughout the house — accents of 
blue, orange and chartreuse favored 
by the owners,” Stallings says. 

Another standout detail is the light 
fixture over the dining table — a large 
starlike object inspired by Sputnik. 

The home’s simplicity belies its 
connection to technology —the cou-
ple can control just about everything 
going on in and around the house on 
their smart phones and in their Tesla.

While the remodel — nearly a re-
build — took a long time, it could 
easily have been even more compli-
cated and lengthy if there had been 
any prior work done to the home, 
Voorhis says. 

“We were lucky, because we didn’t 
have to deal with any sins committed 
in any prior remodels,” he says.

Cross called the Beccarises “chin-
up” clients who were engaged 
throughout the entire process. 

And those driving by the house 
that still looks like it belongs in the 
neighborhood would never guess 
what unique touches exist inside.

Remodel, from page 5
———

The open corridor created by the remodel was turned into 
an outdoor theater where the Beccaris family can watch TV 
and movies. The space has built-in concrete benches with 
cushions, a screen that can be hidden behind a cedar wall 
when not in use, surround sound, lighting and heating.

outdoor features of the East Strawberry Drive 
home include a kidney-shaped swimming 
pool, two fire pits and a vegetable garden.
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The Beccarises’ achieved the sleek kitchen countertops they desired by finding 
unique storage solutions, including this freestanding cabinet that contains their 
refrigerator and provides storage for dishware. At right, a large and extra-deep 
appliance garage holds coffee makers, a microwave and a toaster oven, keeping 
the counters uncluttered.
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SUTTONSUZUKI . com   |   Architects   |   Mill Valley   |  415 383 3139

We are honored to be recognized. Thank you Northbay biz readers for voting us Gold-2018.
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Just a few minutes north of the Golden Gate, yet a million miles away, is Seadrift at 
Stinson Beach. Since 1973, Seadrift Company has been the expert in Real Estate sales 
and premium vacation rentals in Stinson Beach and the private gated community of 

Seadrift. Call today to reserve your beach house...for a week, a summer or a lifetime.

Real Estate Sales and Premium Vacation Rentals
www.seadrift.com or 415.868.1791

ark half page rentals 030416.indd   1 3/4/2016   2:24:29 PM

W
By DIANE SMITH
dsmith@thearknewspaper.com
———
hen Melanie Victor-Smith and her husband, 
Jeff Smith, bought a gutted, 22-foot 1954 
Airstream trailer three years ago, they 
planned to use it for family vacations — but 
life got in the way, and it sat in their Straw-
berry backyard, unrepaired and unused. 

The couple then decided the trailer would 
make a good guest room. However, it still 
needed a lot of tender loving care to make 
that happen, because the interior had only 
electrical wiring and interior siding. And 
the family, which includes the couple’s 
daughters, Sydney and Georgia, was still 
too busy to work on it. 

Then Victor-Smith, an artist representa-
tive whose clients include Marin County 
artists Ethan Okamura and Brian Andrews, 
thought of turning the Airstream into what 
she calls an “Artstream.” 

“Trying to sell artwork through shows is 
tough,” she says. 

She checked into creating more exposure 
for her artists by having a retail store but 
realized the cost and commitment of a per-
manent place was too much. 

“Then I realized I had empty wall space 
sitting in the trailer in our driveway and 
thought it would be perfect for a pop-up re-
tail space,” Victor-Smith says. “I tell friends 
that I hijacked the trailer from my family.”

She started out by writing a business 
plan and looking for Airstream retrofitters. 
She found they were few and far between, 
and those who could do the work had no 
shortage of other projects. She was finally 
able to get on the work schedule of Artistic 
Airstreams, a company based in Concord. 

With their help, and after much research 
on mobile vending and looking at different 

‘Artstream’ trailer 
offers mobile art-
gallery experience

———
See ARTSTREAM, NExT PAgE
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designs, she drew up her plans. 
The retrofitting began last January. With a blank canvas to work 

with, the first step was cutting into the side of the trailer to make two 
large display doors to give a wide view of the artwork. 

Next, a laminate wood floor and cabinets were installed. The walls 
of the trailer were all painted white and a seating area with foam 
cushions, throw pillows and a coffee table were added. 

A heater and air conditioner were also installed. In addition, there’s 
a generator in case the trailer needs to park somewhere without ac-
cess to electricity. 

Before fully committing to the venture, Victor-Smith came across a 
bright red and white 1966 Ford pickup truck for sale. 

“As soon as I realized the truck was made the same year I was 
born, it felt like a sign,” she says. “Then when I smelled the gasoline 
and heard it swishing in the gas tank behind the seat, I remembered 
my dad fixing cars for me to drive, and I was hooked.” 

Victor-Smith now uses “The Beast” — her nickname for the pickup 
truck — to pull her Artstream trailer to venues across Marin County. 

The concept of the Artstream seemed like the natural next step in 
the evolution of Victor-Smith’s career. While her background has been 
primarily in sales and marketing in the finance world, she has always 
had a creative streak. She started focusing more on that creative side 
about five years ago when she started working with Sausalito-based 
artist Eric Zener. 

While Victor-Smith is the first to say she doesn’t have an extensive 
background in the art world, she also seems to have found a niche that 
she can represent authentically — limited-edition, small-batch prints by 
local artists showcased in a nontraditional setting. She believes with the 

Strawberry resident Melanie Victor-Smith turned her family’s gutted, 22-foot 
1954 Airstream trailer into what she calls an ‘Artstream’ — a mobile art gal-
lery she uses to showcase limited-edition, small-batch prints by local artists. 
DiAne Smith / For the ArK

Artstream, continued from previous page
———

———
See ARTSTREAM, PAgE 10
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24 Bellam Blvd San Rafael, CA 94901 415-454-1983  www.bellamstorage.com 
Open 7 Days Monday-Saturday 7am-7pm Sundays 10am-6pm  

Call or stop by to ask about our storage options.

At Bellam Self  Storage we have a wide variety of   
boxes and supplies for moving, shipping and storage.  

Mention The Ark & pay no sales tax on your packing supplies.

A Certified Green Business

The Best Moving Supplies

Sponsor Mill Valley Film Festival 
Fast Forward by Kids for Kids

Italian Street Art Festival
Tiburon & Mill Valley  Little Leagues

Camp Chance • Marin Ballet

Our concrete building is built for indoor storage, keeping cool in summer and dry in winter.  
We’re 100% solar powered. We offer a wide range of  storage space sizes.  

Each storage space is individually alarmed and our facility has a computerized gate access system.

Voted the Best Self  Storage

Artstream she will create a more welcoming 
environment than traditional brick-and-
mortar galleries, making contemporary art 
more accessible in a fun and design-forward 
setting. The Artstream features an espresso 
machine as well as iPads for visitors to look 
at other images her artists have for sale. 

However, the process didn’t progress 
without some anxiety. One night, during 
the time when she was still learning how to 
hook up the trailer and truck, she had a par-

ticularly scary nightmare: She dreamed she 
was pulling her Artstream behind her truck 
and suddenly realized she had only fastened 
the safety chain, not the hitch. 

“The trailer was simply floating behind 
me in my dream,” she says. “By the time 
I woke up, my heart was beating a mile a 
minute with palpitations.”

Turning the Airstream into an Artstream 
took more time and money than expected, 
Victor-Smith says. The final step in achiev-
ing her vision was the application of the 
logo after having the entire exterior buffed 
and polished. All the work was completed in 

August, seven months after it started. 
“But it was well worth it,” Victor-Smith 

says. “It turned out to be a stunning combi-
nation of truck and trailer.” 

In the initial stages, Victor-Smith intends 
to keep her stable of artists small, but she 
plans to add-on as the business grows. 

“The whole idea is to create an experience 
that is unique and customized for each home-
owner’s wall space,” she says. “I really enjoy 
finding the perfect image, size and substrate 
for each client — something that makes them 
smile when they see it in their homes.”

The Artstream held its grand opening over 

Labor Day weekend, when it was parked on 
Liberty Ship Way in Sausalito, just around 
the corner from the Sausalito Art Festival. 

Victor-Smith’s future plans include bring-
ing the Artstream to art walks and special 
events across Marin County and eventually 
expanding into the greater Bay Area and 
beyond. 

“That’s the beauty of the mobile aspect,” 
she says. 

Diane Smith has been contributing to The 
Ark since 1980, writing and taking photos 
on everything from personalities to events.

Artstream, continued from page 9
———

DiAne Smith / For the ArK

Melanie Victor-Smith (right) looks on as Sausalito resident Brian Andrews and his wife, Nora Sawyer, 
look at some of the works displayed in Victor-Smith’s Artstream, which was parked near the Sausalito 
Art Festival over Labor Day weekend. Victor-Smith, an artists representative who lives in Strawberry, 
converted an Airstream into the mobile art gallery to showcase small-batch prints by local artists.
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LIGHTING

AREA RUGS

WINDOW TREATMENTS
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Need Design Help?

We're passionate 
about design. 

FURNISHINGS

Our showroom represents many of the �nest furnishings 
lines made in America.  Most of them we've been happily 
o�ering for over forty years.  YES WE ARE OLD! But with 
our age comes experience, knowledge and the ability to 
o�er truly exceptional interior design advice.

Our list of satis�ed clients includes hotels, restaurants, 
model homes, developers as well as MANY MANY very 
happy families in Northern California.  * We also capably 
work throughout the entire continental U.S and Hawaii 
and even ship to Cayman and Mexico! Our commitment 
to exceptional customer service results in accolades and 
our continual BEST OF MARIN awards.  

We would love the opportunity to assist you with your 
next project.  Or the purchase of a sofa. Or a lamp. 
There is no project too big or too small. 
Want to go slowly -  no worries. 
Need immediate magic? 

We can absolutely 
perform miracles!  

Annie B.
Owner - Sunrise Home

By ALEx MADISoN
amadison@thearknewspaper.com
——— 

V
isitors to the intricate, sloping garden in 
the backyard of I’Lee Hooker’s Spring 
Lane home wind their way through small 
stone pathways that lead to a rectangular 
pool. On the way, the sights in the garden, 

which overlooks Richardson Bay, include old oak 
trees, Japanese maples, sculptures, artwork and a 
bench swing covered with roses that conceals count-
less memories in its aged wood.

“It’s a garden full of beautiful textures and interest-
ing collections of plants,” says Hooker, an artist and 
photographer. “It’s forever evolving.”

Hooker, 76, bought the home in Tiburon’s Haw-
thorne Terrace neighborhood in 1970 with her hus-
band, Tony, a retired financial adviser. At that time, 
the three-quarter-acre backyard was a sea of yellow 
grass and overgrown brush. An accomplished cerami-
cist, I’Lee Hooker would teach pupils in the home’s 

Ever-evolving 
hillside garden a 
creative palette for 
Tiburon resident

Clockwise from 
bottom: The 

middle of I’Lee 
Hooker’s hillside 

garden in Tiburon 
has footpaths 

headed multiple 
directions lined 
with lamb’s ear, 
roses and suc-
culents, while 

sculptures are set 
throughout the 

garden and decks. 
Hooker, an artist 

and photographer, 
did her first major 
landscape renova-
tion of the garden 

in 1980 and has 
been adding to 

the space since. 

Jocelyn Knight /  
For the ArK

———
See HILLSIDE, PAgE 14
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We are #1 in web tra�  c, property views and video, ensuring 
your property reaches the most buyers locally and globally. 

There’s no comparison.

YOUR  PROPERTY,
IN  MORE  HANDS.
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We are #1 in web tra�  c, property views and video, ensuring 
your property reaches the most buyers locally and globally. 

There’s no comparison.

YOUR  PROPERTY,
IN  MORE  HANDS.
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cottage-style backyard studio. But after 
some time, she grew eager to get out in the 
backyard and feel the dirt in her hands 
rather than be confined to the studio.

“I thought to myself at the time, I’m 50 
years old, I want to be out in the garden. I 
don’t want to be in there making ceramic 
fountains for everyone else,” she says.

Hooker did her first major landscape ren-
ovation of the garden in 1980 with the help 
of Bay Area landscape architect Topher 
Delaney. From there, the space has grown 
into a complex puzzle with many different 
sections that fit together to create one cohe-
sive hillside garden.

Near the top of the garden, where the 
sun hits the hill most intensely, lies the 
succulent section. The unusual collection 
of water-storing plants include euphorbia, 
kalanchoe, aloe and echeveria. Some suc-
culents line the stone pathways with their 
shades of red, green and blue-green.

Hooker’s affinity for succulents origi-
nated in the desert of Palm Springs, where 
she was raised.

“I have been very attracted to cultural 
kinds of plants and plants that reference my 
childhood,” she says. 

In the shade area of the garden are collec-
tions of ferns and decades-old hydrangeas 
that Hooker says were planted around 
the time of her oldest daughter’s wedding, 
which was held in the garden 22 years ago.

Roses are a newer addition to the garden. 
The former Marin Master Gardener’s initial 
vision never included roses, because she 

wanted more unique plants to fill her back-
yard. However, after introducing them, they 
are now one of her most cared-for plants.

“I enjoy the evening going down and 
working with roses,” she says. “I deadhead 

the roses in the evening. It’s a beautiful 
time of day, a wonderful way to spend 
time,” she says.

The roses — only softer shades of pinks, 
whites and yellows, a preference of Hooker’s 

— stand out most vibrantly crawling up 
the archway of the wood swing.

Tending to the roses is just one of many 

Jocelyn Knight / For the ArK

A swimming pool sits at the bottom of I’Lee Hooker’s hillside garden in Tiburon. 

———
See HILLSIDE, NExT PAgE

Hillside, continued from page 11
———
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Italian Linens

activities Hooker lends her attention to in 
the garden. She spends time in the garden 
every day, even if just for 10 minutes. The 
maintenance of the garden has lessened 
significantly over the years, she says, but 
she still has a small team of maintenance 
workers who tend the space weekly.

There are challenges associated with 
developing and caring for the garden, she 
says, including deciding where to place 
plants and how to water. Her oak trees 
require large amounts of water, which led 
her to place other water-hungry plants near 
the base. The soil in her backyard, and 
throughout Northern California, contains a 
lot of clay, which must be amended consis-
tently, she says.

Aside from the maintenance crew, another 
regular who visits the garden is a beekeeper. 
A small beehive rests in the upper part of 
the garden and produces honey that is har-
vested and given out to friends and family.

The garden has inspired many aspects 
of Hooker’s life, she says. Her love for gar-
dening led her to serve for several years on 
the board of trustees at the San Francisco 
Botanical Garden, as well as on the board 
at the Marin Garden Club. When she was a 
Marin Master Gardener, Hooker wrote ar-
ticles on garden topics for The Ark as well 
as for the Marin Independent Journal.

The garden has also influenced her art-
work throughout the years. Nestled in dif-
ferent levels of the garden are ceramics she 
created, as well as works by others includ-
ing an Irish-style concrete cross done by the 

late artist David Ireland.
A three-piece ceramic sculpture near the 

bottom of the garden was created by Hook-
er. It used to serve as a recirculating foun-
tain, but after it had difficulty functioning 
properly she decided to keep it in the garden 
as a sculpture for visitors to still enjoy.

“The garden has always been used as an 
evolution of my creative work,” she says. “I 
use the garden as my palette.”

In the mid-’90s, she began to photograph 
the flowers, birds and bugs of the garden. 

A longtime fascination with 19th-century 
botanical illustrations inspired her to use 
an Epson scanner to process her photos to 
be able to examine the flower with the eye 
of a scientist. This, she says, stimulated her 
imagination.

The photos she has taken of different 
species in her garden have been featured in 
displays at the Belvedere-Tiburon Library, 
the library at the San Francisco Botanical 
Garden and at Dominican University of 
California in San Rafael.

In addition, Hooker has authored six art-
ist books and a children’s book, all inspired 

by her time spent in the garden.
Her family, three daughters and grand-

children, have spent countless hours 
outdoors in Hooker’s backyard, which has 
hosted birthday parties, evening dinners, 
engagement parties and weddings.

Though the space has been featured 
in national magazines, including Martha 
Stewart’s Traditional Home magazine, and 
by various garden clubs, to Hooker the hill-
side oasis is simply home. 

Contributing writer Alex Madison is a Bay 
Area journalist and writer. 

An assortment of colorful succulents line the 
pathway in I’Lee Hooker’s Tiburon garden. Hook-
er’s affinity for the plants stems from her child-
hood in Palm Springs. 

Jocelyn Knight photoS / For the ArK

Ceramic seating can be found along one of the paths in I’Lee Hooker’s backyard garden. The space 
is filled with ceramic sculptures and other artwork, some made by Hooker and some made by other 
artists. 

Hillside, from previous page
———



F
all is a busy time in the garden, 
despite what the coming of 
winter may be saying to you. 
As we anticipate rain and cooler 
weather, there is much to do 

outside, from cleaning the gutters and 
eliminating fire danger to tuning up and 
storing tools. Beyond maintenance, there 
are many things you can do to improve 
the garden in the fall, including planting 
a winter vegetable garden, adding more 
plants to the landscape, pruning trees and 
cleaning up fuel during wildfire season.

Mild winter weather  
can produce bountiful veggies
Would you like some nice veggies from 

the garden over the winter months? Marin 
has the perfect mild winter weather to 
yield a lot of produce from the garden. 
Plant lettuce, chard, spinach, radishes, 
broccoli, peas, cabbage, kale and carrots. 
You should plant the seeds now while the 
soil is still warm so they get a good start 
— then you can harvest through the win-
ter months until things start going to seed 
in the spring. You can also get starts from 
the nursery, though starting from seed is 
more satisfying as you put the unassum-
ing little brown seeds in the ground and 
watch them germinate and grow up. An-
other big plus with seeds is the incredible 

garden plot

Stay busy in the 
garden this fall 

with planting and 
pruning tasks 

By DIANE LYNCH  |  dlynch@thearknewspaper.com

DiAne lynch / For the ArK

If you don’t want to plant seeds, you can get six-packs of vegetables like kale, broccoli and peas from 
your local nursery. The key to growing vegetables is sun, so if you’re new to vegetable gardening, look 
for a spot in your garden that gets at least half a day of sunshine. 

———
See gARDEN, NExT PAgE
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Have you considered renting your Tiburon or Belvedere home?

Foundation Homes Property Management:  
Luxury Real Estate Investment Services

We’d love to show you how profitable and hassle-free renting your home can be. At 
Foundation Homes, we manage over $100 million of long-term Marin residential, 

single-family home rentals, with a less than 1% eviction rate.  
We’re confident that talking with us about how to maximize the ROI on your 

residence will be time well-spent.

Contact Broker Christopher Barrow for more information, or visit our website at 
www.FoundationHomes.com 
for an instant rent estimate.

Sample Peninsula 
Management Properties:
Via Los Altos $17,500
Spring Lane $15,000
Saint Thomas $12,000
Berke Ct $11,500
Inez Place $9,500

Current Available 
Peninsula Listings:
499 Bella Vista – 3bd/3ba -$11,000
59 Via Los Altos - 4bd/3.5ba - $9,500
135 Trinidad – 4bd/2.5ba - $7,500
206 Bayview Ave - $8,500 – RENTED
8 Racoon Lane - $8,950 - RENTED

Contact:
Broker Christopher Barrow
CB@FoundationHomes.com 
o. (415) 507-9600
m. (415) 637-8934
DRE # 01722834

COMPLETE ELECTRIC
Residential and commercial

FREE ESTIMATES
•  24/7 expert trouble-shooting
•  Exit signs and emergency back-up fixtures
•  Lighting for security
•  Lighting for ambiance
•  Garden lighting
•  Main service upgrades
•  Fuse panels changed to 
breaker panels

•  GFCI plugs installed
•  Plugs grounded
•  Circuits added

References and proof of liability insurance 
available on request. Lic. # 966283
Cell phone: 415-992-2874



variety of vegetables available — you’re able to branch 
out from the limited varieties available in six packs. 

You can easily grow your own garlic by planting the 
cloves about 6 inches apart and harvesting them next 
July when the tops start to die back. For best results, 
buy a bulb at a nursery instead of using one from the 
grocery store. The softneck varieties will store better and 
keep longer than hardneck varieties. Store in a cool well-
ventilated place after hanging them outside in the shade 
for a couple of weeks. You could try both and plan to use 
the more flavorful hardneck garlic first.

The key to growing vegetables is sun, so if you’re new 
to vegetable gardening look for a spot in your garden 
that gets at least half a day of sunshine. Top dressing, or 
working a little composted manure into the soil, will get 
those seeds off to a good start. A drip system will pro-
vide an optimal level of moisture and leave you the option 
of not sprinkling every day, but every garden benefits 
from a gardener who visits frequently to pull a weed here 
and there and make sure things are doing OK.

Add variety to the garden with new plants
Fall is the best time to add plants to the garden, though 

it can be challenging to find some plants in the fall, as 
nurseries tend to stock what’s in bloom. Ask local nurser-
ies such as Green Jeans Garden Supply in Strawberry 
and Bayside Garden Center in Tiburon if they can order 
what you’d like, or just take a stroll through and see if 
something strikes you. Autumn is a good time to try out 
something new in the garden, as the winter rains will 
help it root in to get ready for spring when everything 
bursts forth. 

I have an underlying desire to nurture habitat, especial-
ly for birds, but I sometimes get sidetracked by scented 
geraniums, hydrangeas and Japanese maples. I recently 
put in some monarda, or bee balm, which the humming-

birds love, and I hope I’m up to the challenge of keeping it 
watered. Over the past few years I’ve put several variet-
ies of milkweeds in for the monarch butterfly caterpillars, 
and I recently found the first swallowtail larvae on the 
bronze fennel I put in last fall. Welcoming nature into my 
garden is one of my joys.

Keep a focus on fire safety
Along with our constant concern about using plants 

that need less water, we also have fire danger to consider 
now. There’s a connection between using adequate water 
in the landscape and surviving a fire. Though lawns are 
high water-use and don’t really fit very well in our dry 
summer climate, having a well-irrigated lawn, or any 
landscape for that matter, could save your house in the 
event of a fire, especially if you abut the wildland-urban 
interface, open-space areas that are unmaintained and 
are often fire-prone. 

The Firesafe Marin website has a list of plants that 
ignite readily and burn intensely, which the group recom-
mends removing from your landscape if possible. Those 
include: black acacia; arborvitae; bamboo; California bay; 
chamise; coyote brush; cypress; eucalyptus, especially 
blue gum; firs; purple fountain grass; French, Spanish 
and Scotch broom; gorse; hemlock; juniper; pampas 
grass; rosemary; pine; spruce; and tanoak. 

At the very least, all ignitable plants should be re-
moved to at least 30 feet from your house and 10 feet 
from driveways and roads. If you can’t or don’t want to 
remove them, they should be irrigated every two weeks 
during the summer and kept stripped of all dry foliage. 
As you survey your garden, think of every dry piece of 
vegetation as potential fire fuel.

There are dozens of plants that Firesafe Marin recom-
mends installing in a garden, including: succulents, ma-
ples, citrus, oaks, Zauschneria, California poppy, Douglas 
iris, madrone, matilija poppy, monkey flower, Pacific wax 
myrtle and so on. The most important part of this equa-
tion is to be sure your landscape is well-hydrated going 
into fire season, which now extends for a good part of 
the year. This may mean a higher water bill, but oh well. 
Visit firesafemarin.org to see the whole list of recommen-
dations for making your landscape more resistant to fire 
as you create defensible space.

Fall into winter is also the best time to prune your 
trees. The birds are pretty much finished nesting, but 
be sure to ask your arborist to keep an eye out for nests. 
Fruit trees are typically pruned in January when they are 
dormant. This is a signal to the tree to get going to flower 
and produce fruit — the biological imperative. If you 
have a fruit tree that produces too much, consider late 
summer pruning, which will slow fruit production.

Above all else, get out in the garden and enjoy the 
amazing show that nature provides. As one of my fa-
vorite authors, Michael Pollan, says in “Second Nature: 
A Gardener’s Education”: “A garden should make you 
feel you’ve entered privileged space — a place not just 
set apart but reverberant — and it seems to me that, to 
achieve this, the gardener must put some kind of twist 
on the existing landscape, turn its prose into something 
nearer poetry.”

Contributing columnist Diane Lynch has gardened in 
Tiburon for more than 25 years and has contributed to 
The Ark since 2002.

The key to growing 
vegetables is sun, so if you’re 
new to vegetable gardening 

look for a spot in your 
garden that gets at least half 

a day of sunshine.

garden, from previous page 
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C a n n e l l  I n s u r a n c e  G r o u p

“It’s not easy to find a personable and professional 
agent, an agent you can trust. Stephanie Cannell is 
on my speed dial and makes sure both my business 
and I are taken care of every time.”

Auto ·  Home ·  Business ·  L i fe ·  Marine

232 E. Blithedale Ave., #206
Mill Valley, CA  94941

415·388·7979
scannell@farmersagent.com

Stephanie Cannell

Owner — Agent
Lic. # OE75638

C a n n e l l  I n s u r a n c e  G r o u p

“It’s not easy to find a personable and professional 
agent, an agent you can trust. Stephanie Cannell is 
on my speed dial and makes sure both my business 
and I are taken care of every time.”

Auto ·  Home ·  Business ·  L i fe ·  Marine

232 E. Blithedale Ave., #206
Mill Valley, CA  94941

415·388·7979
scannell@farmersagent.com

Stephanie Cannell

Owner — Agent
Lic. # OE75638

“Last year I inherited the home in which I grew up next to the golf 
course in Mill Valley. The insurance company that had insured the 

house for almost 60 years would not renew the insurance as the 
house was in a fi re danger area and I intended to do an extensive 
remodel. I sought quotes from several agents and companies and 
the ones that would quote on the house had astronomical premi-

ums and extensive exclusions. Then I talked to Stephanie and in a 
matter of days she had me in an affordable policy that covered all 

the necessary risks. In short, Stephanie worked a miracle to get me 
complete, comprehensive coverage at an affordable price. “

R.B. Mill Valley

Phillipa Criswell  
415.613.2817

p.criswell@ggsir.com
PhillipaCriswell.com

Lic.# 01388047

L I V E  LO CA L
Local Resident, Local Agent, Local Knowledge.

PhillipaCriswell.com
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‘Cheese Balls: More 
than 30 Celebratory 
and Cheese-licious 
Recipes’
By Dena Rayess
Chronicle Books, $16.95. 
Available Oct. 2.

What self-respecting baby boomer 
doesn’t remember their first cheese-
ball? this cheerfully cheesy cookbook 
with simple recipes for one of the 20th 
century’s most iconic appetizers makes 
for fun reading, reminiscing and making. 
rayess’ recipes are easy and guaran-
teed to put broad smiles on faces and 
spark conversations about fond — and 
maybe not-so-fond — memories at your 
next cocktail party. recipes include 
classic cheese balls such as port wine, 
garden herb and spinach artichoke, 
along with newfangled versions — jala-
peño popper, brie with cranberry, nutel-
la and more. With a cute die-cut cover 
and retro-chic photos, this book would 
also make for merry holiday gift-giving.

‘Everyday Dorie: 
The Way I Cook’
by Dorie Greenspan 
HMH/Rux Martin Books, $35. 
Available Oct. 23. 

James beard Award winner Dorie greens-
pan’s latest cookbook features simple and 
addictive recipes for comforting, satisfying 
food that everyone in the family will love. 
her recipes include real keepers including 
lemon goo, a multipurpose concoction 
of lemons cooked into a glossy jam that 
works as a flavor transformer in everything 
from salad dressing and sautéed green 
beans to chicken and scallops. greens-
pan’s spoonable ricotta, a luscious blend 
of ricotta cheese, herbs, lemon zest, olive 
oil, salt and pepper, is nirvana. With warm 
crusty bread, it’s close to perfect food.

‘The Fat Kitchen:  
How to Render, Cure  
& Cook with Lard,  
Tallow & Poultry Fat’
by Andrea Chesman 
Storey Publishing, $24.95. 
Available Nov. 13.

Animal fats, long a staple of American 
kitchens, are making a comeback as 
cooks shift to natural, unprocessed foods 
and studies suggest animal fats may be 
healthier than previously thought. in “the 
Fat Kitchen,” chesman teaches how to 
render and store animal fats and how to 
use them to create flaky, crispy and tasty 
dishes that include pork carnitas, potato 
knishes, crispier kale chips and spicy and 
extra crunchy fried chicken. chesman’s 
pie-crust recipe is a revelation. 

‘Now & Again: Go-To 
Recipes, Inspired 
Menus + Endless 
Ideas for Reinventing 
Leftovers’ 
By Julia Turshen
Chronicle Books, $35. 

turshen wrote “now & Again” with three 
goals: to instill the idea that making a 
full meal doesn’t have to be difficult or 
expensive; to show that leftovers are a 
gateway to fun and cooking; and to give 
readers information and inspiration for 
doing what she considers the best thing 
about home cooking — gathering friends 
and family around the table. 

the author of two award-winning 
cookbooks, including eater’s 2017 cook-
book of the year, “Feed the resistance: 
recipes + ideas for getting involved,” 
turshen succeeds in meeting all three of 
those goals. her encouraging voice and 
humor make “now & Again” delightful 
reading and eating. her confetti meat-
loaf, happy healthy wife cake and frozen 
watermelon agua fresca are deliciously 
easy, and her menu planning includes 
stress-free thanksgiving and steakhouse 
dinner for vegetarians. turshen’s “it’s me 
Again” recipes, creative spins on left-
overs, will leave everyone without a clue 
that leftovers are being served. 

‘Food52 Genius 
Desserts: 100 Recipes 
That Will Change the 
Way You Bake’
By Kristen Miglore
Ten Speed Press, $35. 

compiled by miglore, Food52’s creative 
director, this sweet tome brims with 
eye-catching recipes tested, tasted 
and raved about by the popular cooking 
website’s staff and community. in-
cluded in the highly curated 100 dessert 
recipes are celebrated dishes spanning 
the last century, little-known gems 
and surprises from beloved cookbook 
authors, chefs and bakers. the deca-
dent desserts featured include meera 
Sodha’s three-ingredient coconut fudge, 
maida heatter’s east 52nd Street lemon 
cake and François payard’s flourless 
chocolate-walnut cookies.

‘Rich Table’
By Sarah and Evan Rich with 
Carolyn Alburger
Chronicle Books, $35. 

this much-anticipated debut cookbook 
from San Francisco food phenoms 
Sarah and evan rich of hayes Valley’s 
hot-ticket restaurant rich table features 
85 recipes including salads, vegetables, 
meat, fish, pasta and desserts. porcini 
doughnuts with raclette dipping sauce, 
bucatini with puntarella and chicken 
skin and sprouted quinoa cakes with 
summer squash and chevre are just a 
few of the innovative dishes the talented 
husband-and-wife duo developed for 
home chefs. While a bit complicated, 
these recipes have a wow factor that 
make them worth the effort. 

‘Ottolenghi Simple: 
A Cookbook’
By Yotam Ottolenghi
Ten Speed Press, $35. 
Available Oct. 16. 

this cookbook from red-hot london res-
taurateur ottolenghi, who is known for 
recipes that celebrate and tweak middle 
eastern flavors, features 130 dishes 
that can be made in 30 minutes. Among 
the easy, flavor-explosive recipes are 
brussels sprouts with burnt butter and 
black garlic, slow-cooked chicken with a 
corn crust, hot charred cherry tomatoes 
with cold yogurt, and braised eggs with 
leeks and za’atar. yes, please. 

‘Posh Sandwiches: 
Over 70 Recipes, from 
Reubens to Banh Mi’
by Rosie Reynolds
Quadrille Publishing, $19.99. 
Available Oct. 16. 

Sandwiches rule. not just here in the 
U.S. but all around the world. reynolds 
celebrates the ultimate make-and-go 
food with 70 of her favorite recipes or-
ganized into sections that include meat, 
poultry, fish and vegetable sandwiches. 
Standouts include lamb kofta pita, 
pizza sliders and remoulade and prawn 
po’boys. plus there’s an unexpected 
section dedicated to sweet sandwiches. 
toasted chocolate and olive oil and the 
british classic Victoria sponge are worth 
a try. this book makes fast food elegant.

‘Heritage Baking: 
Recipes for Rustic 
Breads and Pastries 
Baked with Artisanal 
Flour From Hewn 
Bakery’
by Ellen King  
with Amelia Levin
Chronicle Books, $29.95. 
Available Oct. 23.

beautiful and educational, “heritage 
baking” by King, of hewn bakery in evan-
ston, ill., features 45 recipes for naturally 
fermented heritage grain breads and 
pastries. the book’s nutritious and gut-
friendly recipes include country loaves, 
rolls, scones, coffee cake, cookies and 
brownies that feature a variety of arti-
sanal flours now widely available. Step-
by-step photos simplify and demystify 
processes, making recipes perfect for 
bakers of all skill levels. King not only 
talks about the history of wheat but 
about its future, various processing tech-
niques and artisan millers. cinnamon 
roll brioche, parmesan garlic bread and 
sourdough tart cherry coffee cake are a 
few of this book’s showstoppers.

‘House of Vinegar:  
The Power of Sour,  
with Recipes’
by Jonathan Sawyer 
Ten Speed Press, $30. 
Available Oct. 23.

Food & Wine magazine’s best new res-
taurant award winner and vinegar evan-
gelist Sawyer’s new cookbook explores 
the history of vinegar and how to make it, 
and it has dozens of creative, beautifully 
photographed recipes that include the 
sour, flavor-rich ingredient often associ-
ated with good health. Sawyer’s offer-
ings include everything from appetizers 
to desserts. monday night pork chop 
with italian salsa verde is quick and 
easy and destined to become a week-
night staple. his olive oil and vinegar 
gelato and bloody mary sours would be 
welcome on any weekend menu.

10new cookbooks to 
jumpstart fall menus

The recipes inside this season’s standout new cookbooks are flavorful, unfussy and fun. Simmering with bold spice, fresh ingredients and 
nostalgia for 20th-century comfort food, these new entrants to a crowded cookbook market trend toward simple. Knowing they’re fighting 
for your precious time and bandwidth, the books are concise, inspire with beautiful photos and don’t require a scavenger hunt to track 
down ingredients. The result is a bumper crop of appealing dishes that deliver culinary pow but won’t eat into the evening, leaving time 
to relax or, perhaps more realistically, shuttle the kids to their math tutor and on to water polo practice. 

By HEATHER LoBDELL
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(415) 435-0041
Open 7 Days - 1520 Tiburon Blvd., Belvedere

Baysidenursery.com

Fall planting season is here!!
Come on in for that special plant 

that you build your garden around!
* For a limited time *

Specimens 30% off
*24” box or larger          Lots to choose from*24” box or larger          Lots to choose from

2recipes to try from 
new fall cookbooks

herbed dinner rolls 
From “Heritage Baking: Recipes for 

Rustic Breads and Pastries Baked with 
Artisanal Flour From Hewn Bakery” by 
Ellen King with Amelia Levin.

For a really easy alternative to a traditional 
roll, we add some herbs to the dough and 
brush with rosemary-infused butter. it makes 
for a more festive addition to the meal, espe-
cially around the fall and winter holidays. the 
smell of baking rosemary is also a comforting, 
natural fragrance for the home. 

Makes 12 rolls. 

Ingredients
Dough:
3½ cups sifted heritage flour, such as red Fife 

or glenn
¼ cup sugar
1 teaspoon fine sea salt
1½ teaspoons instant yeast
1 large egg
½ cup water
½ cup milk
½ cup unsalted butter, cubed
1 teaspoon chopped fresh rosemary
1 teaspoon chopped fresh thyme
Rosemary butter:
1 rosemary sprig
¼ cup unsalted butter

Directions
in the bowl of a stand mixer fitted with the 
dough hook, combine the flour, sugar, salt and 
yeast and mix on low speed to combine.

With the mixer running on low speed, add the 
egg, water and milk. Slowly add the cubed but-
ter, a few cubes at a time, and continue mixing 
for 5 minutes, or until all of the butter is incorpo-
rated. Fold in the chopped rosemary and thyme.

remove the dough from the bowl and gently 
knead with your hands for about 1 minute. 

return the dough to the bowl, cover with plastic 
wrap and let sit for 45 minutes.

take the dough out of the bowl and divide 
into 12 equal balls. take each ball and place in 
the palm of your hand and round them on the 
counter to create skin tension.

coat a 10-inch cake pan or a 10-inch cast-
iron skillet with cooking spray. place the balls in 
the pan or skillet, spacing them about ¼-inch 
apart. they should fit snugly into the pan and 
will bake into each other; you can tear or slice 
them apart after baking.

cover loosely with plastic wrap and let sit in a 
warmer part of your kitchen for 1 hour to proof. 
Don’t let the plastic wrap touch the dough, or it 
will stick when you remove it.

preheat the oven to 350 F. bake for 24 min-
utes, rotating the pan halfway through baking, 
until golden brown.

meanwhile, to make the rosemary butter, in a 
small microwavable bowl or in a small saucepan 
with the rosemary sprig, melt the ¼ cup of but-
ter. remove the rolls from the oven and brush 
with the rosemary-infused melted butter while 
still hot.

let cool for 10 minutes and serve warm, or 
cool completely, cover with plastic wrap and 
serve the next day. the rolls can be frozen for 
up to 3 months in a resealable plastic bag or an 
airtight container. 

hot, charred cherry tomatoes with cold yogurt 
From “Ottolenghi Simple: A Cookbook” 

by Yotam Ottolenghi.
one of the beauties of this dish lies in the 

exciting contrast between the hot, juicy toma-
toes and fridge-cold yogurt, so make sure the 
tomatoes are straight out of the oven and the 
yogurt is straight out of the fridge. the heat of 
the tomatoes will make the cold yogurt melt, 
invitingly, so plenty of crusty sourdough or fo-
caccia to mop it all up is a must alongside. 

Serves 4 as starter or part of mezze plate. 

Ingredients
12¼ ounces of cherry tomatoes 
3 tablespoons olive oil 
¾ teaspoon cumin seeds 
½ teaspoon light brown sugar 
3 garlic cloves, thinly sliced 
3 thyme sprigs 
6 oregano sprigs: 3 sprigs left whole and the 

rest stemmed, to serve 
1 lemon: finely shave the skin of ½ to get 3 

strips, then finely grate the other ½ to get 1 
teaspoon zest 

Flaked sea salt and black pepper 
2 /3 cup extra-thick greek-style yogurt, fridge-cold 
1 teaspoon Urfa chile flakes or ½ teaspoon 

other crushed red pepper flakes

Directions
preheat the oven to 425 F. place the tomatoes 

in a mixing bowl with the olive oil, cumin, sugar, 
garlic, thyme, oregano sprigs, lemon strips, ½ 
teaspoon of flaked salt and a good grind of pep-
per. mix to combine, then transfer to a baking 
sheet just large enough — about 6 inches by 8 
inches — to fit all the tomatoes together snugly. 
place the sheet about 2 inches beneath the 
broiler and roast for 20 minutes, until the to-
matoes are beginning to blister and the liquid is 
bubbling. turn the oven to the broil setting and 
broil for 6-8 minutes, until the tomatoes start to 
blacken on top. 

While the tomatoes are roasting, combine 
the yogurt with the grated lemon zest and ¼ 
teaspoon of flaked salt. Keep in the fridge until 
ready to serve. 

once the tomatoes are ready, spread the 
chilled yogurt on a platter (with a lip) or in a 
wide, shallow bowl, creating a dip in it with the 
back of a spoon. Spoon the hot tomatoes on 
top, along with their juices, lemon strips, garlic 
and herbs, and finish with the oregano leaves 
and chile flakes. Serve at once. 



wellbeing. Even the color of the 
cappings, the thin layer of wax 
bees build over their honey stores 
inside the hive, can yield informa-
tion, Smith says. 

Smith has been keeping bees in 
his backyard since 2010 — though 
he was initially reluctant to take 
on the hives. Smith’s son, who at 
the time was taking some botany 
classes at the College of Marin, set 
up the colony of bees, but he even-
tually went off to Oregon State 
University to finish his degree. 

“The bees were here and happy, 
so I became the beekeeper,” Smith 
says. 

His dedication to beekeeping 
grew as he learned more about the 

science that drives the interaction 
within the colonies. 

“I started to look into it, and 
lo and behold there’s some really 
interesting stuff,” says Smith, 
who now has four hives in his 
backyard that, at the peak time of 
year in spring, have thousands of 
honeybees. 

Smith is part of a robust net-
work of backyard beekeepers 
living in Marin County. In 2017, 
there were 349 members of Marin 
County Beekeepers, a club for bee 
enthusiasts that hosts monthly 
meetings and educational speak-
ers, according to club statistics. 
That’s up from 78 members in 
2010 and just 22 members in 2005. 

“That’s happening all around 
the country, it’s not just in Marin,” 
says Bonnie Morse, a member of 
the beekeepers club and the owner 
of Bonnie Bee & Co., which pro-
vides a local source for bees and 
support for local beekeepers. “It’s 
just a major explosion.”

Colony collapse  
brings attention

Morse attributes some of that 
interest to the increased atten-
tion over the past decade or so on 
colony collapse disorder, which oc-
curs when a colony’s worker bees 
disappear from the hive, leaving 
behind the queen, the immature 
bees and food reserves. 

T
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 o the casual observer, the honeybees flying around 

the hives in Skip Smith’s Tiburon backyard might 

not look like they’re up to much.

But to Smith’s detailed eye, the bees are abuzz with 

activity, and their behavior contains a wealth of in-

formation about the health of the hives. 

For instance, the flow of activity on the landing 

board, which leads into the hive, can indicate how 

much pollen and nectar the insects are bringing 

back. A check of the brood chamber, typically the 

bottom few boxes of a hive, can reveal whether the 

bees have enough space. Observing what’s com-

ing down out of the hive can indicate whether there 

might be mites — a significant threat to the hive’s 

Local backyard
bee hives buzzing

with activity

elliot KArlAn ArchiVe / For the ArK

Skip Smith has several hives in his Tiburon backyard; he began keeping bees in 2010 at the sug-
gestion of his son. He's part of a robust network of backyard beekeepers in Marin; in 2017, the 
Marin County Beekeepers club boasted about 350 members. 
leFt: Jocelyn Knight / For the ArK

By EMILY LAVIN  |  elavin@thearknewspaper.com

———
See BEES, PAgE 22

‘
It’s fascinating just watching them land on 
the landing board in front of the hive and 
do their little dance to tell the other ones 

where the honey is and looking at what they’ve 
got on their legs that they’re bringing back.” 
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The phenomenon was first reported 
about 2006 and was seen as a major 
threat to the honeybee population. How-
ever, reported cases of colony collapse 
disorder appear to have declined in recent 
years. According to a U.S. Department 
of Agriculture honeybee health survey 
released in August 2017, colony collapse 
disorder losses were down 27 percent 
from 2016 for honeybee operations with 
at least five colonies. 

“That’s really what got a lot of people 
into it,” Morse says. “Once you get that 
ball rolling, it just expands out.”

Belvedere residents Rob Slaymaker 
and Richard Hyde were both aware of 
colony collapse disorder when they each 
got interested in beekeeping. But they 
were also drawn to the activity out of a 
genuine curiosity. 

Hyde’s interest in beekeeping was 
piqued when he noticed a hive in the 
backyard of a friend's neighbor in Tibu-
ron. 

“I kept bugging them to tell me who 
was taking care of that thing,” says Hyde, 
who now has several backyard hives. 

Slaymaker was introduced to beekeep-
ing after his cousin gave him a kit about 
10 years ago and now has two backyard 
hives.

Bees “are fascinating little creatures, 
and they do such amazing things to your 
garden,” he says. 

Beehives are often structured like mini 
apartment buildings, with different levels 
stacked vertically on top of each other. 
The basic components of the structure 
typically include a couple of brood cham-
bers, which are the bottom boxes of the 
hive and are where the colony keeps its 
eggs, larvae and pupae as well as some 
pollen, nectar and honey. 

The top boxes are known as supers, 
and they contain any excess honey the 
hive produces. 

Both types of boxes typically contain 
up to 10 frames containing a thin sheet of 
beeswax — where the bees store honey 
and pollen and where the queen lays 
eggs — that can be removed in order to 
inspect the bees or extract excess honey. 
An excluder, often consisting of a wooden 
frame holding a grid of plastic or metal 
wire, is placed between the brood cham-
ber and supers. The excluder has space 
big enough for the worker bees to walk 
through but too small for the queen, so 
the queen can’t get into and lay eggs in 
the surplus honey. 

Hives can contain anywhere from 
45,000 to 60,000 bees, Slaymaker says, 
depending on the time of year. 

‘In awe to the bees’
There’s a seasonal cycle to a colony’s 

work, Smith says. The early spring rains 
bring increased nectar flow, with the bees 
working as a colony to collect nectar and 
pollen and manage those resources. The 
bees are most active through late May, 
after which hive starts declining, with the 
queen slowing down its egg production. 
The colony relies on the honey it’s stored 
during the more active part of the year to 
get it through the winter. 

Beekeepers are there to basically assist 
the process, adding increased storage 

during the bees’ peak production times 
and taking it away during the slower 
times, Smith says. 

“You’re really in awe to the bees,” he 
says. “You’re there to help them have a 
happy home.”

There are varying degrees of involve-
ment for those who want to keep hives in 
their backyard. Slaymaker distinguishes 
between bee-havers, who are fairly 
hands-off and may even have someone 
else come into their yards to care for the 
hives, and beekeepers, who are typically 
more active in monitoring their hives on a 
consistent basis.

Even among beekeepers, though, some 
are more active in their hives than others. 
Activities range from managing pests 
and observing the bees’ behaviors to 
breeding queens and splitting colonies to 
create new hives. 

Though Smith, Hyde and Slaymaker 
all monitor their hives fairly consistently, 
they also share an overall philosophy of 
letting the bees do their thing. Watching 
the inner workings of the colonies, they 
say, is captivating. 

“I sit and watch them work,” Slaymak-
er says. “It’s fascinating just watching 
them land on the landing board in front 
of the hive and do their little dance to tell 
the other ones where the honey is and 
looking at what they’ve got on their legs 
that they’re bringing back.” 

The division of labor and teamwork 
within the hive is extraordinary, he and 
Hyde agree. Each of the bees in a colony 
has its own duties. Some are drones, 
male bees that mate with an unfertilized 
queen. Females that are unable to pro-
duce fertilized eggs are worker bees, but 
even those worker bees are divided fur-
ther into other categories, such as nurse 
bees, which care for the growing larvae; 
foragers, which collect nectar and pol-
len; cleaning bees, which clear debris; or 
undertaker bees, which remove dead bees 
from the hive — the list goes on. 

“You even have a bee that goes around 
and wakes (the others) up when it’s light 
and time to go to work,” Hyde says. 

The more he observes and learns about 
the bees, Smith says, the more interesting 
beekeeping becomes. 

“You kind of go, ‘There’s a lot more 
going on here than just some flying in-

sects that are buzzing around flowers,’” 
he says. 

Many Marin beekeepers  
‘under the radar’

It’s unclear exactly how many back-
yard beekeepers reside on the greater 
Tiburon Peninsula. Slaymaker and Hyde 
say they know of about a half-dozen 
other beekeepers in Belvedere, through 
they’re quick to add that’s certainly not a 
comprehensive list. 

There are no regulations for beehives 
on the books in Belvedere or unincor-
porated Marin County, which includes 
Strawberry — the county encourages 
beekeepers to “use best management 
practices to avoid creating a nuisance.”

But Tiburon in 2012 adopted zoning 
rules that lifted a previous ban on bee-
keeping in residential areas but required 
the activity be regulated. Aspiring back-
yard beekeepers in Tiburon can have up 
to four hives, but they must get all their 
immediate contiguous neighbors to sign 
off on the activity, provide documentation 
they’ve had some beekeeping training 
or education and pay the town a $250 
filing fee. In the absence of unanimous 
consent of their neighbors, they must get 
the permission of the Tiburon Planning 
Commission and pay a $1,540 fee for a 
conditional use permit. 

Smith was recently required to obtain a 
retroactive conditional use permit for his 
hives, originally built without the town’s 
permission, after a neighbor complained. 

Slaymaker says he thinks there is some 
concern among many Marin County bee-
keepers about making their hives known. 
Different communities have different 
regulations, he points out, and neighbors 
aren’t always receptive to the idea of 
backyard hives. 

As a result, he says, “People are just 
under the radar.”

Morse agreed, noting local beekeepers 
are “always doing it on the down-low.”

Morse says a lot of the pushback 
from cities or neighbors about backyard 
beekeeping stems from misconceptions 
about honeybees. People are particularly 
prone to confusing honeybees, which 
are typically gentle, with yellow jackets, 
which are much more aggressive, Morse 
says. 

“You could live your whole life with a 
(honey)bee colony next door and not even 
know they’re there,” she says. “Unless 
you’re in their home, they’re very unlikely 
to sting or do anything.”

Anecdotal information points to a 
booming local community, say both 
Smith and Hyde. 

Hyde points out he often participates in 
the Marin County Beekeepers’ booth at 
the annual Marin County Fair, and he’ll 
ask those who stop by if they have any 
neighbors with hives.

“Frequently, I get a ‘yes,’” he says. 
“Neighbors or friends.”

Beekeeping can foster 
connection with environment

Those with neighbors and friends who 
keep hives often reap the benefit of the 
excess honey beekeepers like Smith, Slay-
maker and Hyde extract periodically. The 
number of times a beekeeper harvests 
excess honey can vary depending on the 
number, size and activity of their hives. 

Bees need about 40 pounds of stored 
honey to make it through the winter, 
Hyde says. When beekeepers harvest 
honey, Slaymaker says, they only do so 
from the honey supers, the part of the 
hive that contains the excess honey the 
bees won’t rely on in the winter months. 

Even then, Slaymaker says, he rarely 
harvests all the excess honey, and there’s 
still plenty to go around. 

“I haven’t bought sugar in 10 years,” 
he says. 

Hyde and Smith also gift the honey 
they harvest to friends and neighbors; in 
addition, Hyde says he sells some of the 
product at Mill Valley Market, or some-
times his grandkids sell it at the park. 

But Morse says there’s a wider com-
munity benefit to a strong beekeeping 
community in Marin County. 

Interacting with bees, she says, encour-
ages people to interact with the environ-
ment on a different level and often has 
a positive impact on their habits. They 
become more aware of weather patterns 
and pay more attention to the chemicals 
they or their neighbors are using or 
not using in their yards. Some will say 
neighbors have asked them what kinds of 
things they can plant in their own yards 
to create a bee-friendly habitat. 

Morse says she sees the local increase 
in beekeeping as having the potential to 
cause “a total shift in social conscious-
ness.”

“The individual choices that we need to 
make every day really collectively do add 
up to create a sustainable future, or a not-
sustainable future,” Morse says.

She cautions that beekeeping is not an 
easy activity —it takes time, patience 
and dedication. However, the effort is 
worth it, she says, and the opportunities 
for learning are endless. 

“They have way more to teach us than 
what we get from them, I think,” she says. 

Emily Lavin is The Ark’s assistant editor 
and Strawberry reporter. Reach her at 
415-944-3841.

learn more
For more information about backyard bee-

keeping, visit marinbeekeepers.org or bon-
niebeecompany.com.

Bees, continued from page 20
———

Jocelyn Knight / For the ArK

Honeybees are seen near the entrance to a beehive. Hives can contain anywhere from about 45,000 
to 60,000 bees, depending on the time of year. 
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