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by Karla Kane

F

ollowing in the footsteps of last year’s
nature-themed exhibitions that focused on the sky and encounters between humans and non-human animals, the
Palo Alto Art Center is currently making
like the Lorax and speaking for the trees.
“This community cares deeply about
its trees,” Art Center Curator Selene Foster pointed out at the opening celebration
for “Rooted: Trees in Contemporary Art.”
After all, she said, “We are named after El
Palo Alto, a tall tree.”
Through a variety of works by 20 artists,
“Rooted” explores trees as subjects, materials

Palo Alto Art Center Director Karen Kienzle takes in the exhibition “Rooted:
Trees in Contemporary Art,” on display through April 5. Photo by Sammy Dallal.

and symbols, from fairy-tale whimsy to scientific accuracy.
“The Woulds,” by Andy Diaz Hope and
Laurel Roth Hope, is a multimedia installation that invites visitors into an enchanted
and enchanting geometric forest of colors,
wood, mirrors and glass, and a soundscape
of bird song.
The woods are a common fairy-tale theme,
often representing a transformative experience or journey, Roth Hope said at the opening gala. “We wanted to create a mythological
forest someone can travel through and possibly be changed (by).”
Originally commissioned by San Francisco’s Contemporary Jewish Museum, “The

Sammy Dallal

“UV Celltree” by Scott Greene, part of the “Rooted” exhibition, depicts a phone tower
disguised as a tree, which has become an ecological “snag” (habitat for new life).
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Woulds” takes inspiration, according to Diaz
Hope, from a Jewish folktale in which multidimensional-perceiving sparrows sing to
souls as they come down to Earth from the
tree of life in Heaven.
“We tried to envision a forest seen through
the eyes of these sparrows,” he said.
In Azucena Hernandez’s pyrographic
“Ember” series, on view in the Glass Gallery,
wood also serves a soulful — and poignantly
somber — purpose. Begun in 2015 in honor
of Dia de los Muertos, the series depicts the
victims of institutional violence and racism,
their portraits burned into slices of wood. It
is a series that, to Hernandez’s chagrin, continues to expand.
“As long as you feel anything, if you look at
the portraits and you remember the faces, remember the names, that’s my goal,” she said
at the opening event, noting that it’s important
that her subjects are seen as real people, not
merely statistics or names in the media.
“I think it’s very symbolic, the fact that they
are on wood,” she said, “because they were
cut down too soon.”
Jamie Vasta uses glitter — which she noted
is commonly associated with messy children’s projects and thought of as a “cheap,
throwaway thing” — to create powerfully
compelling imagery, including “Inferno,”
which depicts a raging wildfire, creating an
interesting contrast between the festive, sparkly material and the traumatic subject matter.
James Chronister’s oil-on-canvas paintings of thick woodlands, “Summer 8” and
“Deinze,” are difficult to distinguish from
photographs at first glance, so meticulous is
the detail in the black paint/white background

landscapes based on photos taken while hiking with family in his native Montana.
“It’s kind of like California is the place I
came to remember what Montana was like,”
Chronister, who’s now based in San Francisco, mused.
New Mexico artist Scott Greene’s “UV
Celltree” and “Fake News” take a humorous
look at the “new invasive species” of phone
towers disguised as trees, made to blend in
with the natural environment (with questionable results). In some of his paintings, the towers have become ecological “snags,” or dead
trees that become habitat for new life.
Maria Elena Gonzalez’s “T2 23-33” was
created by using rubbings of the bark of birch
trees as musical notation, capturing, as it were,
the language and music of the trees (sadly,
there’s no way to play it at the Art Center).
“When people would ask me if I was a
composer I’d say, ‘No, it’s the tree that’s the
composer.’ I facilitate that tree to sing to
us,” Gonzalez told the opening-night crowd.
“You’re looking at the composer: nature.”
Stephen Galloway’s large-scale “The Royal
What: “Rooted: Trees in Contemporary Art.”
Where: Palo Alto Art Center, 1313 Newell
Road.
When: Through April 5, Tuesday-Saturday
from 10 a.m. to 5 p.m. Sunday 1 p.m. to 5
p.m. Thursday open until 9 p.m. An Arbor
Day celebration will be held on Sunday,
March 15, 1-5 p.m.
Cost: Free.
Info: tinyurl.com/y8ppz5z8.

Arts & Entertainment
Right: Meridel Rubenstein’s
“Brocade” was created using
vegetable inks on bark paper coated
with mica and gum Arabic. Image
courtesy of Brian Gross Fine Art.
Below: Esther Rubin and her
grandson check out the work of
Tamara Kostianovsky, whose treestump shaped sculptures were made
from scraps of her late father’s
clothing. Photo by Sammy Dallal.

About the cover:
Laurel Roth Hope and Andy Diaz
Hope’s “The Woulds” is a multimedia
installation inspired by a Jewish
folktale. Photo by Karla Kane.

P

alo Alto is not the only Peninsula city named after a tree,
nor is it the only one with
arboreal art on display this month.
“You are the Tree,” a new installation in the Art Kiosk space on downtown Redwood City’s Courthouse
Square, considers how the flourishing city, for better and worse, was
built on demand for lumber from the
coast redwood trees growing nearby.
Spearheaded by artists Kent Manske and Nanette Wylde, “You are the
Tree” includes a 7-foot-diameter replica of an old-growth coast redwood
stump, with a living redwood sapling
at its center (donated by Wegman’s
Nursery, eventually to be planted in
Red Morton Park). The top of the
stump bears flags indicating events
of historical importance over the
past 400 years (the lifespan of a tree
of that size).
“The project juxtaposes the historical facts of the 19th-century clear
cutting of old growth redwoods from
the Santa Cruz Mountains with the
resultant development of Redwood
City, both historically and currently,

with emphasis on the contrast of
disruptive innovations and resurgent
interests in slow/by hand/craft industries,” according to Manske and
Wylde’s artist statement.
The work’s title is not merely symbolic: This tree truly is made up of
pieces of the community. The colorful, textured “bark” of the stump
was made by contributions from 25
local organizations, business and
laborers, including costume fabric
and prop scraps from Dragon Productions Theatre Company, beeswax from the Redwood City Public
Library’s rooftop hives, water from
Redwood Creek, beer grains from
local breweries, coffee grounds
from the city’s cafes, kitchen scraps
from restaurants, plants from nurseries, hair from salons and numerous other industry byproducts (an
extensive downloadable guide as
well as detailed process photos are
available at preneo.org/youarethetree). The collected bits and pieces
were painstakingly turned into pulp,
then applied to a paper mache and
hardware cloth frame. By proudly

displaying this patchwork quilt-like
mix of source material, “You are the
Tree” means to celebrate the community’s cultural diversity and labor
force, Manske said.
The installation, on view through
March 8, also aims to inspire viewers to think critically about what
resources are worth sacrificing for
others and to consider the environmental cost of human expansion and
development.
“The green triangle on the stump’s
surface represents the remaining 5%
of coast redwood trees. Ninety-five
percent have been harvested,” Manske pointed out to the Weekly.
“You are the Tree” asks the community to consider its role in maintaining a sustainable ecosystem, and
how the damage from our byproducts might be creatively mitigated. In
this city, as in others built on exploitation of natural resources, the human community is inseparable from
the landscape it was named after.
You — we — are the tree, and we
all bear responsibility for its fate.
—Karla Kane

endemic to Palo Alto) and the cultivated species
found in the city.
“Native oaks are adapted to our climate, critical for wildlife, hold historic and cultural significance and are one of the key components of
establishing resilient landscapes in the mid-peninsula,” according to the booklet. One of Canopy’s major endeavors is its Great Oak Count,
which surveys the local native-oak population.
“I was really honored to do this project,” said
McMillan, who’s also a Palo Alto Art Center instructor. “I started out my art life as a scientific illustrator and it was such a pleasure to do it again.”
Other tree-appreciation tools include a planned
March 15 Arbor Day celebration for families,
and Canopy’s printed Tree Walk guide to the Art
Center’s grounds and its surrounding area, with
which visitors can take a self-directed stroll and
learn more about the trees they may pass everyday and yet know little about (fun fact: The most
common street tree in Palo Alto is the southern
magnolia). As the ancient proverb quoted on the
back of the guide states, “No shade tree? Blame
not the sun but yourself.”
Arts & Entertainment Editor Karla Kane can
be emailed at kkane@paweekly.com.

Courtesy of PreNeo Press.

Oak and Other Stories” is installed in the window spaces in front of the Art Center and in its
courtyard. At the opening gala, he said he tries to
create unexpected encounters “where there is natural imagery in places where you wouldn’t expect
it but also being portrayed in ways you don’t quite
understand, or are not familiar to you straight
off.” He said he hopes his work helps generate
questions and results in viewers becoming more
engaged when looking at the natural world.
For all the intriguing works of art on display,
the goal of “Rooted” is indeed also to help people appreciate the diversity and beauty of the
real, live trees around them and the importance
of a healthy urban canopy.
Local oak trees, in all their acorn-dropping
glory, receive special attention thanks to the
work of artist and educator Ann McMillan,
whose oak depictions not only line the wall near
the adult studios and in the lobby “nook” but are
also contained in a free booklet offered to exhibition goers. In “Oaks of Palo Alto,” produced
by the Art Center in partnership with Canopy,
the Palo Alto-based urban-tree nonprofit, McMillan’s illustrations cover both the native
California oaks (valley and coast live oaks are

“Y are the Tree” is a community-focused installation in
“You
ddo
o
downtown
Redwood City’s Art Kiosk, on display through March 8.
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Sound and fury of ‘Macbeth’
roil West Bay Opera stage
Strong cast, high drama and impressive musical direction make show a must-see

A

human nature can be transformed
into great art, a feat accomplished
on a historical scale by Shakespeare and Verdi, and on a more
transitory but nevertheless grand
scale by our local opera company,
which is staging its gripping production at the Lucie Stern Theatre
through Sunday.
While the tale of the Macbeths
and their evil deeds is anything
but uplifting, the telling of it soars
in this production, thanks to a
stellar lead cast and the skilled
stage and music direction that
local opera goers have come to
expect.
Verdi’s “Macbeth,” which premiered in 1847 in Florence, Italy,
was the first of three operas the
composer wrote based on Shakespeare’s plays. Like the original

play, it contains riches of witches,
the unwelcome ghost of the murdered Banquo at a banquet, and,
of course, that damned spot.
Taking the lead roles are singers
now familiar to West Bay audiences: baritone Krassen Karagiozov and soprano Christina Major.
They are both huge talents who
command an equally huge stage
presence.
Major made her debut with
West Bay as Donna Anna in Mozart’s “Don Giovanni” and went
on to perform the challenging
role of Norma in Bellini’s opera
of the same name. Earlier this
season, she performed the role of
Lucrezia Contarini in Verdi’s “I
due Foscari.” With each performance, her star quality shone, and
her portrayal of Lady Macbeth is
no exception.
Verdi was said to dismiss the
notion of beautiful vocalization
in the character of Lady Macbeth.
He was after a voice that signaled
a brutality, a window into the
heart of evil.
It’s hard to imagine that any
great singer of Major’s caliber
would intentionally sing in a
“hoarse, stifled, hollow voice,” as
Verdi desired. But his call for a

Otak Jump

by Renee Batti
re you familiar with
Shakespeare’s “Macbeth”
and planning to see a performance of West Bay Opera’s
production of Giuseppe Verdi’s
opera of the same name? An
excellent decision — and knowing the Shakespearean plot, you
won’t be surprised by the dominant color presiding on the wellordered stage: red. Raging red.
Blood red.
The story of the Thane of Cawdor and his wife, Lady Macbeth,
is a bloody tale indeed, a petri
dish in which Shakespeare unleashes naked ambition and power
lust to mingle with human hearts
unguided by a moral compass.
The results are not pretty.
But even the ugliest aspects of

Krassen Karagiozov as Macbeth and Christina Major as Lady
Macbeth, whose evil deeds eventually do them in.
voice capable of expressing even
the ugliest aspects of human nature is answered magnificently in
her performance.
And it is fitting that the loveliest expression of her great vocal
gift floats ethereally from the
stage in her aria, “I Una macchia
e’ qui tuttora” (“The spot is still
here”). Lady Macbeth is guilty of
hideous acts, but it is only toward
the end of this story that she feels
piercing guilt; it is remorse, conveyed in wrenching but exquisite
music and singing, that reveals
Lady Macbeth as human, flawed
though she is. Karagiozov’s tremendous vocal gifts are on full

Felipe’s
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display in his portrayal of Macbeth. Near the conclusion of the
opera, his deeply moving lamentations “I Pieta’, rispetto, amore”
and “I La vita! ... che importa?”
showcase aspects of his skills — a
range of expression — that earlier
scenes of arrogance and belligerence kept hidden.
This production is but the latest
feather in Karagiozov’s West Bay
cap: Other roles he has memorably performed are Enrico in “Lucia di Lammermoor,” the title role
in “Rigoletto,” and Escamillo in
“Carmen.”
The only problem with baritone Benjamin Brady’s portrayal
of Banquo is that it is too brief.
Banquo, alas, is murdered early
on. Brady’s stage presence is commanding — even as a ghost — but
his is a sonorous and expressive
voice we want to hear more of.
Tenor Dane Suarez as Macduff
also turns in an impressive performance, both in his singing and
commanding presence on the
stage.
This production also features
dancers, in scenes choreographed
by Kara Davis, who enhance the
menacing tone of the story. They
are witches and spirits, a trio of
which slither their way into the
banquet in which the ghost of
Banquo appears to Macbeth, giving it an added dimension of foulness and creepiness.
Also worthy of applause are
a robust performance by an orchestra powerfully conducted
by Jose Luis Moscovich, West
Bay’s general director; the stage
direction of Ragnar Conde; set
and projection design by Peter
Crompton; costumes by Callie Floor; and lighting by Steve
Mannshardt.
Renee Batti is the editor of
the Weekly’s sister paper, The
Almanac. She can be emailed at
rbatti@almanacnews.com.
What: “Macbeth.”
Where: Lucie Stern Theatre,
1305 Middlefield Road, Palo
Alto.
When: Saturday, Feb. 22, at 8
p.m.; and Sunday, Feb. 23, at
2 p.m.
Cost: $35-$85.
Info: wbopera.org.

Eating Out
Japanese

NEW WAVE

K muri’s salmon aburi is served with
Kemuri’s
c trus wasabi butter sauce.
citrus

Redwood City’s Kemuri tweaks tradition
ditiion
on
c
with modern Japanese tapas and cocktails
Story by Edward Gerard Fike
Photos by Sammy Dallal
anuary is a reliable dead zone
in the hospitality industry.
With diners resolving to get
back on track after gorging their
way through the holiday season,
many bars and restaurants remain
stubbornly quiet for the first few
weeks of the new year.
This axiom seemed to hold as
I walked down Redwood City’s
Broadway Street on a dreary
winter evening last month, passing over a dozen nearly empty
eateries. Yet when I pulled open
the door to my assigned destination — Kemuri Barú, a 5-year-old
Japanese tapas eatery — I discovered a packed restaurant that
somehow managed to skip the
holiday hangover and keep the
party going (on a Tuesday night,
no less).
Kemuri’s design is austere and
industrial. Tables with chunky
wood tops and legs made from
metal plumbing fixtures are
spaced tightly throughout the
dining room. The taupe textured
walls are largely unadorned. A
string of backlit bottles behind
the bar near the entrance offers
the sole hint of color. A thin film
of smoke from the open kitchen
creates a moody haze.
If this sounds overly dark and

brooding, it’s not. Kemuri is
modeled after Japan’s izakayas,
gastropubs that serve drinks and
light snacks. The communal style
of shared plates encourages socializing, ensuring that the room
gets a lively lift from an energetic, mostly younger crowd. (And,
yes, that means that the decibel
reading heads skyward during
peak hours.)
The restaurant offers its share
of trendy cocktails, like the sultry
hickory-smoked Manhattan ($14),
but it’s Kemuri’s Japanese-influenced libations that rise to the
top. Notable entries from co-owner Katsu Tozawa’s list include the
Tokyo mule ($12), which injects
yuzu, a tart and aromatic Asian
citrus fruit, into the standard
vodka and ginger beer recipe, and
the ume gimlet ($12), a refreshing
blend of gin, lime, Japanese plum
and sugar cane syrup.
I was particularly fond of the
shisho wasabi margarita ($12),
which spiked traditional margarita ingredients — Julio Blanco
tequila, agave and lime juice —
with wasabi paste and powder.
Served in a wasabi salt-rimmed
glass, the drink had a pleasant,
mild kick — not the bracing burn
I anticipated — and scored points
for originality.
Beer lovers won’t be disappointed by a rotating lineup that

staggers standbys like Asahi and
Sapporo with less familiar brews
like Harajuku Girl. There’s also
an impressive array of sake —
some quite rare — and Japanese
whiskies.
Kemuri co-owner and head
chef Takeo Moriyama is influenced by both traditional Japanese and contemporary California cooking. There is much to
discover on the extensive small
plates menu that blends these
complementary styles.
During my inaugural visit, my
guests and I were deep in conversation when we absent-mindedly
took our initial bites of the first
small plate to arrive: corn tempura with seaweed salt ($10). As
dueling sweet and salty flavors
tap danced across my tongue, one
of my companions squared her
shoulders, widened her eyes and
uttered an emphatic “Wow!” This
was a promising start. Additional
wow-worthy dishes would follow.
After consuming every stray
kernel of corn tempura, we
moved on to salads and starters.
The skewered mini heirloom
tomatoes ($8) were delightful.
Served at the peak of ripeness,
they were placed atop delicate
bits of prosciutto and drizzled
with a top-notch white truffle oil.
The Kemuri garlic pizza ($7) delivered a clever and tasty twist on

traditional pie. Mozzarella, scallions, garlic and bonito flakes
were layered over a crust made
from golden fried wontons.
Atsuage ($8) featured a hearty
portion of deep fried tofu and
vegetable tempura served with a
smoked soy dipping sauce. I became a cauliflower convert after
sampling crisped florets topped
with a tempting combination of
olive oil, umami garlic sauce and
pine nuts ($8). The beef tataki
and kale salad ($15), by contrast,
was a disappointment. While the
greens were fresh and crunchy, a
spicy wasabi dressing overpowered the bland slices of washu
beef carpaccio.
Kemuri spotlights items from
its binchotan grill. Binchotan,
a type of white charcoal made
from oak, burns at extremely
high temperatures (about 1,800
degrees Fahrenheit, according
to the menu). The coals are clean
burning and additive free, allowing items to preserve their natural
juices and enabling quick sears
for fish and meat. If there’s any
hesitation where to focus on Kemuri’s menu, stick to the grilled
dishes, rightfully positioned at
the top of the first page.
Moriyama enhances the flavor of grilled fare with inventive sauces and seasonings.
Kobe-style beef ($19.50), served

medium with ponzu and wasabi,
was tender and succulent, while
jalapeño miso and smoked butter added a rich dimension to
the gindara saikyo-yaki (black
cod, $18). My reviewer’s choice
award went to salmon aburi ($16),
a moist, perfectly seared filet elevated by a luscious citrus wasabi
butter sauce ($16). Duck breast
with satsuma tangerine ($18) was
not in the same orbit, lacking the
complexity and bold flavors of the
other grilled selections.
The staff hustled but struggled
to keep up at times, underscoring the need for the prominently
posted “help wanted” sign. While
servers attempted to identify
the dishes that would take additional time to prepare, several
estimates were well off the mark.
The grilled pork chop that was
supposed to take 20 minutes arrived at our table 45 minutes later.
Some lengthy lags aside, employees were eager and upbeat, boosting the good-time vibe.
Japanese cuisine is often pigeonholed into sushi and ramen. Kemuri explores Japan’s
vast culinary heritage through
a modern lens, providing a dining experience that’s fresh and
deeply satisfying.
reelance writer
dward
erard i e can e reac ed at
e fi e mail com
Kemuri Japanese Barú
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Children: No

Reservations

Corkage: $20 per
bottle

Catering
Takeout
Outdoor
seating

Che and co-owner akeo Moriyama prepares a smoked kurobuta
pork chop with ginger butter sauce and miso mustard.

Bathroom: Good
Noise level: Loud

Kemuri o ers bee tataki and kale salad with washu bee and
wasabi dressing.
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WANT TO BECOME A PALO ALTO MEDIATOR?
The City of Palo Alto is seeking applicants to serve as
volunteer mediators for the Palo Alto Mediation Program. All
who live or work in Palo Alto or Stanford are invited to apply.
The Palo Alto Mediation Program assists residents in resolving
disputes under terms they control, instead of going to court
or doing nothing. Typical cases include tenant/landlord,
neighbor/neighbor, consumer, workplace, and other disputes.
The program services are free and are available to anyone
who lives, works, or owns property in Palo Alto. More info is
available at www.paloaltomediation.com.
Mediators typically spend six to ten hours each month
working on various aspects of the mediation process – case
development, conciliation, mediation, serving on committees
and attending evening program meetings on the third Thursday
of the month.
Applications must be postmarked by March 16, 2020.
Successful applicants must complete a 36-hour community
mediation training by the start of their two-year term in July.
this requirement. For more information or to request an
application, please contact pamediation@housing.org or
call 650-856-4062.

JOHNNY CASH AND MORE! Nee

tu t

e ou ce

“Deliciously musical. Unforgettable.”
– San Francisco Chronicle

Avenidas’ Handyman Services
program has been caring for
homes on the mid-Peninsula
since 1976!

Smuin’s
DANCE SERIES 1
features THE MAN IN BLACK,
a striking ballet by
James Kudelka set to the
iconic music of Johnny Cash.
Also on the bill: Dave Brubeck’s
jazzy tunes come alive in
Rex Wheeler’s TAKE FIVE,
plus Michael Smuin’s stunning
and dramatic CARMINA BURANA.

right workers for any job:
• Accessibility installation
• Electrical repairs
• Plumbing repairs
• Interior and exterior painting
• Yardwork
VALERIE HARM
H M ON & PE T E
ER K URTA | PH
H OTTO B Y CH RIS HARDY
HO
Y

FEB 27-MAR 1

MOUNTAIN VIEW CENTER FOR
THE PERFORMING ARTS

We take the worry out of

TICKETS ON SALE NOW

650-200-2747 | SMUINBALLET.ORG
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• Security installation
• Minor carpentry jobs

fferin belo

mar et rates

(650) 289-5426
450 Bryant Street, Palo Alto
avenidas.org

Eating Out

ShopTalk
Local food

retail a enin s

SEPHORA EXPANDS DOWNTOWN ...
Sephora is expanding into downtown
Palo Alto as part of the French beauty
retailer’s aggresive plan to open 100
new locations across the country
by the end of 2020. The company
is currently revamping the vacant
storefront at 597 Emerson St., which
Friache frozen yogurt occupied
until last December. This will be
Sephora’s second Palo Alto location:
The company already operates a
store at Stanford Shopping Center.
The downtown Palo Alto site will
be powered by 100% renewable
energy, like all of the other new
stores, according to a company
announcement on Feb. 4. — L.T.
NEW YORK-STYLE PIZZA COMING
... Inspired by the many slice shops
of New York City, the owners of State
of Mind Public House and Pizzeria
in Los Altos are opening their own
take in Palo Alto. State of Mind Slice
House will open later this year at
3850 El Camino Real, where Fowl
Play Roadside Chicken closed in
December. The location is meaningful
for co-owners and brothers Lars
and Andrew Smith, who grew up
in the surrounding Barron Park
neighborhood. The Smiths and coowner Amy Betz opened State of Mind
in 2018 with slow-proofed pizza, ‘90s
arcade machines and California beer
on tap. They always planned have
more than one location, Lars said, and
started looking more seriously in the
last six months. They were particularly
inspired after a trip to New York City
last fall to recreate the city’s “slice
shop culture.” There will be round
and square pizzas available by the
slice, whole, grab-and-go salads and
hopefully, beer and wine. The owners
will import some State of Mind dishes
and introduce some new ones as well.
The owners hope to be open in Palo
Alto later this year after a remodel of
the building. — E.K.
UMAMI BURGER CLOSING ...
Umami Burger has closed after
nearly seven years in Palo Alto. The
452 University Ave. burger eatery
“closed due lease expiration,” a PR
representative said. A sign in the
window said the closure was effective
Feb. 7. The Los Angeles-born burger
chain expanded to Palo Alto in
March 2013. The burger competition
has heated up in Palo Alto since
then, with the opening of Gott’s
Roadside at Town & Country in 2013,
Wahlburger’s down the street in
2017 and Shake Shack at Stanford
Shopping Center last year — not
to mention the meteoric rise of the
plant-based Impossible burger from
Impossible Meats in Redwood City,
which Umami served. Two Umami
Burgers remain in the Bay Area, in San
Francisco and Oakland. A second San
Francisco location closed last year. All
but one New York City location also
closed last year. — E.K.
Compiled by the Weekly staff;
this week written by Linda Taaffe
and Elena Kadvany. Got leads on
interesting and news-worthy retail
developments? The Weekly will
check them out. Email shoptalk@
paweekly.com.

Movies
NOW SHOWING

1917 (R)
1/2
Century 16: Fri. - Sun.
Century 20: Fri. - Sun.
ShowPlace Icon: Fri. - Sun.

Bheeshma (Not Rated)
Century 16: Fri. - Sun.

The Gentlemen (R)
Century 16: Fri. - Sun.
ShowPlace Icon: Fri. - Sun.

My Boyfriend’s Meds
(Las Pildoras De Mi Novio) (R)
Century 16: Fri. - Sun.
Century 20: Fri. - Sun.
Parasite (R)
1/2
Aquarius Theatre: Fri. - Sun.
Century 20: Fri. - Sun.
ShowPlace Icon: Fri. - Sun.

Jumanji: The Next Level (PG-13)
Century 16: Fri. - Sun.
Century 20: Fri. - Sun.

The Call of the Wild (PG)
Century 16: Fri. - Sun.
Century 20: Fri. - Sun.
ShowPlace Icon: Fri. - Sun.
Dolittle (PG)

The Lodge (R)
Century 16: Fri. - Sun.
Century 20: Fri. - Sun.

JoJo Rabbit (PG-13)
Century 20: Fri. - Sun.
Palo Alto Square: Fri. - Sun.

Brahms: The Boy II (PG-13)
Century 16: Fri. - Sun.
Century 20: Fri. - Sun.

Just Mercy (PG-13)
ShowPlace Icon: Fri. - Sun.

Century 20: Fri. - Sun.

Downhill (R)
1/2
Aquarius Theatre: Fri. - Sun.
Century 20: Fri. - Sun.
ShowPlace Icon: Fri. - Sun.

Some redeeming qualities

The Photograph (PG-13)
Century 16: Fri. - Sun.
Century 20: Fri. - Sun.
ShowPlace Icon: Fri. - Sun.
Rashomon (Not Rated)
Stanford Theatre: Fri. - Sun.
Sonic the Hedgehog (PG)
Century 16: Fri. - Sun.
Century 20: Fri. - Sun.
ShowPlace Icon: Fri. - Sun.

Knives Out (Not Rated)
Century 16: Fri. - Sun.
Century 20: Fri. - Sun.
Little Women (2019) (PG)
Century 20: Fri. - Sun.
ShowPlace Icon: Fri. - Sun.

Skip it

for the 41st Annual

Fantasy Island (PG-13)
Century 16: Fri. - Sun.
Century 20: Fri. - Sun.

Harley Quinn: Birds of Prey (R)
Century 16: Fri. - Sun.
Century 20: Fri. - Sun.
ShowPlace Icon: Fri. - Sun.

Bad Boys for Life (R)
Century 16: Fri. - Sun.
Century 20: Fri. - Sun.

CALL FOR NOMINATIONS

1/2

Star Wars: The Rise of Skywalker (PG-13)
1/2 Century 20: Fri. - Sun.
Stray Dog (1949) (Not Rated)
Stanford Theatre: Fri. - Sun.

A good bet

Outstanding

Find trailers, star ratings and reviews on the web at PaloAltoOnline.com/movies

Answers to this week’s puzzles, which can be found on page 42.

Tall Tree Awards
Nominations are due

Friday, February 28, 2020
in the following categories:

Outstanding Business
Outstanding Nonprofit
Outstanding Citizen Volunteer
Outstanding Professional or Business Person
The Nomination Form is available at
www.paloaltochamber.com

SAVE THE DATE
Tall Tree Awards
May 14, 2020
sponsored by

Questions? Call 650-324-3121 or info@paloaltochamber.com

Food reporting you won't
find anywhere else.

Sign up for the only
food newsletter
on the Peninsula at
paloaltoonline.com/
BY E L E N A K A DVA N Y
express

VERY
REAL
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NEWS

Print or online subscription starts
at only $5 /month
Visit: PaloAltoOnline.com/join
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Book
Talk

LEARN TO WRITE YOUR
MEMOIR ... Best-selling author
u
o H
s will be at
Kepler’s Books for a 90-minute
Masterclass on memoir writing.
The event, sponsored by
Kepler’s Literary Foundation
in collaboration with the San
Francisco Writers’ Grotto, offers
pointers for crafting a compelling
narrative from your own
experiences. Lythcott-Haims is
the best-selling author of “Real
American: A Memoir,” and “How
to Raise an Adult.” She served
as Dean of Freshman at Stanford
University andis a member of
the Writers’ Grotto. For more
information, go keplers.org.
HOW TO WORK A SHORTER
WEEK ... Silicon Valley futurist
and consultant Alex SoojungKim Pang, Ph.D. will talk about
his new work,
or r: or
r
r r
ss
H r s Ho
at Books Inc.
in Mountain View at 7 p.m.,
u s
r
. “Shorter”
tells the story of entrepreneurs
and leaders all over the world
who have discovered how to
shrink the work week without
cutting salaries or sacrificing
productivity or revenues.
They show that by reducing
distractions, eliminating
inefficiencies and creating
time for high-quality focus and
collaboration, four-day work
weeks can boost recruitment
and retention, make leaders
more thoughtful and companies
more sustainable and improve
work-life balance. Using design
thinking, a business and product
development process pioneered
in Silicon Valley, Pang creates a
step-by-step guide for readers to
redesign their workdays.
Books Inc. is located at 317
Castro St. For more information,
go to booksinc.net.

A monthly section on local books and authors

Leland’s legacy: How a robber baron
built Stanford and transformed America
New biography looks at the
‘scandalous life’ of Leland Stanford

A

by Charles Russo

new biography from Bay
Area journalist Roland De
Wolk says Leland Stanford was a ruthless capitalist who
cheated taxpayers — and became
the godfather of modern tech.
How much do you really know
about the founder to one of the nation’s most sought-after universities? Was he truly the godfather of
Silicon Valley or just a cutthroat
capitalist with an interest in new
technology? (Better yet ... could he
be both?)
De Wolk brings
that polarity into
focus in “American Disruptor: The
Scandalous Life of
Leland Stanford.”
Stanford’s legacy is far more
complex than onenote historical
takes and juggernaut PR machines
would have you
believe: He was an
uneducated antiintellectual, yet
defined himself as “a technologist” and wanted Stanford University to thrive as a trade school.
He played a major role in vaulting
America into peak ascendancy, yet
had few qualms bilking taxpayers
out of millions of dollars in the
process (before going on to be a
U.S. Senator). And those are just
a few of the threads that De Wolk
pulls to weave an engaging and
highly relevant portrait of a profoundly influential, turbulent and
“scandalous” life.
Earlier this month, De Wolk
spoke to the Weekly’s sister publication, The Six Fifty, about his
new biography for further insight
into some of the many facets of
Leland’s legacy, and the nuance
for connecting him to modern
Silicon Valley.
Tell me about your initial
spark of interest that motivated
you to write a new biography of
Leland Stanford?
I’m a history grad of UC Berkeley, and my interests have been
pretty wide ranging. I have spent
my entire adult life being a reporter, oftentimes down in Silicon
Valley. I was at Stanford about
five years ago working on a story

... and I was thinking about Leland Stanford, who I realized that
I knew very, very little about for
some reason. I understood that
he was the principal player in the
university and had something to
do with railroads, but I thought,
“I don’t know anything about this
guy.” And I started poking around
and found that there is very little
written about him. So that was
sort of the first spark because even
though I was engaged in another
project at the time, I was thinking,
“maybe there’s a
book in there.”
But what would
be the hook? What
would be the way
to get people interested? Because
the rub on Leland
Stanford is that he
was boring, stupid, inconsequential and that didn’t
ring right to me —
my news nose told
me that there was
something very
wrong about that perception.
I think I very much had that
particular viewpoint. But now,
in getting through your book,
I would say that his life was really quite the roller coaster and
that it reads like a multiple-act
Shakespearean tragedy.
Yes, I couldn’t agree with you
more. And as I was researching it
was almost revelatory, I thought:
“What a life!” And a life of some
significance, not just to California and the West, but to the United
States and arguably the world.
It made me wonder why he
didn’t get this kind of attention
before. You have the Vanderbilts,
Carnegie, the Rockefellers ... and
I think I could argue pretty convincingly that they were not as
consequential and perhaps even
of less significance than Leland
Stanford.
Without a Leland Stanford
there would have been no Carnegie, because that steel fortune
was based on the railroads. There
would be no Rockefeller because
he wouldn’t have been able to
move his oil around. Stanford employed thousands and thousands
of more people. The effect of the

Courtesy University of California Press

UBER WHISTLEBLOWER
SPEAKS OUT ... us
o
r,
the whistleblower and advocate
who in 2017 published an
expose on sexism at Uber, will
be at Kepler’s Books at 7:30
p.m.,
s
,
to talk about her new memoir
s
o r From a life
of childhood poverty, Fowler
pushed her way to an Ivy League
school. She swam upstream
against misogynist Silicon Valley
culture to land jobs in line with
her energy and intellect. Then
she blew it all wide open with a
blog post in 2017, detailing the
day-to-day sexism she’d had
to confront as an engineer at
Uber. That viral post, coupled
with #MeToo, transformed both
her own life and the halls of
misogynist power. Fowler has
capitalized on the phenomenon
to advocate for equality, support
and fairness in Silicon Valley.
Kepler’s Books is located at
1010 El Camino Real, Menlo
Park. Tickets are $15. For more
information, go keplers.org.

Roland De Wolk
Transcontinental Railroad can’t
even possibly be gauged compared
to a guy who had an oil company,
or a guy who made some steel.
Can you touch on a place
where you believe your book
breaks new ground on his life
and legacy?
Absolutely, and if I had to
choose one it would be when the
federal government finally got fed
up with Stanford’s increasing announcements saying that not only
did he think he shouldn’t have to
repay the American taxpayers
for what would be the billions
of dollars of loans he signed for
and had agreed to pay back, but
that the taxpayers owed him more
money. To me, there’s no question
that this was one of the greatest
scandals in American history.
This is a very contemporary issue today: We keep making these
same stupid mistakes over and
over again as Americans because
we don’t seem to appreciate history the way that other countries do.
You make the case for Stanford as a godfather of Information Age innovation ... yet you’ve
also received some criticism for
drawing too straight of a line
from Stanford to modern Silicon Valley, and I would like to
get your response on that?
Stanford is very much the unwitting godfather of Silicon Valley. Obviously, I’m not saying that
Stanford is Robert Noyce or Frederick Terman. What I’m saying

very clearly is that without Leland
Stanford our history in America
would be significantly different
as far as tech is concerned. There
are multiple reasons that Silicon
Valley is located where it is, but
one of the major reasons is Stanford University. And if there is no
Leland Stanford, there is no Stanford University.
Where do you think American history should land when it
comes to Leland Stanford and
his legacy?
I think he ought to be paramount with those other celebrity
names (Carnegie, Rockefeller,
Vanderbilt) that the East Coast
folks think are so important.
These guys pale in comparison to
Leland Stanford, so at the very,
very least, he deserves that same
sort of scrutiny and respect. I
could argue that he can be first
among them, but he at least needs
to be on the same bookshelf. He
needs to have the same kind of attention. The consequences of his
life should not be lost.
I hope this book will start not
only the recognition of Leland
Stanford, but the understanding
that the weight of history was
tilted to the west and we need to
recognize its importance and what
it means for our future.
Read the full story at TheSix
Fifty.com.
Editor’s Note: This interview
was edited for length and clarity.
Charles Russo, editor of The
Six Fifty, can be reached at
crusso@thesixfifty.com.
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