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Open 7 Days • Under the Clock in Redway • 923-3444
dazeyssupply.com  •  facebook.com/dazeys.supply

550 Gallon

1100 Gallon

1500 Gallon 

DAZEY’S DELIVERS......AGAIN.

how we grow matters

Dazey’s  has secured Norwesco  
water tanks for all of 2014!

We will ALWAYS have inventory
in stock

BEST
PRICES!

WE
DELIVER!

2500 Gallon

3000 Gallon 

5000 Gallon 

since 1974Celebrating 40 Years

since 1974
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March
  

 Light spills quietly onto the 

sidewalk in front of Don’s Donuts. It’s 

early - 4am - and a few people are 

huddling inside the warm confection-

ery. Their hands are wrapped around 

hot drinks. They too are quiet as the 

business of making circular perfection 

chugs along behind them. Like the old 

Duncan commercial said, “It’s time to 

make the Donuts.”

 To churn out a perfect 

doughnut – one that almost every 

person around town has consumed at 

one point or another – you follow a 

circuitous route. The path of this small 

store on H Street in Arcata has had 

that kind of life. 
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How to Make a Perfect Doughnut p. 32
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The Emerald is a lifestyle 
magazine dedicated to 
promoting our community 
in a positive light by 
featuring activities, events 
and locals who help make 
Humboldt the place we call home.  

The Emerald was created with the belief that 
it could serve as a platform for locals to share 
what they love most about Humboldt County. 
We invite readers to contact us and contribute 
their thoughts on what they’d like to see 
promoted next.
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Making A Positive Impact Since 2012

Register Online To Receive A Free Digital Subscription

A 
Fine French 

Feast
Theatrical 

Treats

WITH

Specialty Cocktail &  Hors d'oeuvre @ 7pm
French Nouveau Dinner circus @ 8PM

STARING PORTLAND’S OWN

LoveBomB�GoGo�Marching�Band
Dancing Girls, Acrobats,Contortionists, 
Stilts and Hoops, Vaudeville ,Burlesque, 

             Clowns and Circus Freaks!

APRIL 5TH

DOORS OPEN AT 7PM

Dinner Circus Cabaret

Advance purchase

10pm entry

Purchase @Door

Advance Tickets  

includes dinner

PORTUGUESE HALL
1183 11TH STREET - ARCATA

Doors open for more musical entertainment at 10 pm featuring

Dress in Your Finest, Most Decadent Moulin Rouge Inspired Attire!
,

BurningLeaf Productions & KMUD Present

p.8

p.10

p.14

p.16

p.20

p.23

p.26

p.29

       | TheEmeraldMagazine          

       | TheEmeraldNews

       | TheEmeraldMagazine 

       | TheEmerald

from the editor
Dear Reader,

 Humboldt has an overwhelming number of successful women living 
behind our Redwood Curtain. While it  may be impossible to fit all of their 
stories into our pages, nothing is impossible for these mothers, sisters, lead-
ers, friends, rockstars and heroes. This March, we aim to inspire you beyond 
the page. My staff and I here at the magazine realize that starting, owning or 
operating your own business is no small feat.
 Many of the women featured in this edition support not only their 
own businesses, but households and families as well. From living in a Cam-
bodian internment camp to becoming the very successful owner of Don’s 
Donuts, the women of Humboldt are the real Emeralds in our county.
 Some of the women you will read about have built their empires 
from little or nothing, but with the support of the local community, family, 
grant organizations and the occasional Kickstarter campaign, these women 
have built careers that are bound to bloom. 
 Join us next month as we dive right into Spring. This winter has been 

a mild one, and yet the next season is already upon 
us.  From the Wildflower Association to tips and tricks 
on how to Spring clean your house, follow us as we 
continue our mission to showcase the place we call 
home.

 Sincerely, 

    Christina DeGiovanni
                  Editor-In-Chief
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 Born and raised in Eureka, Lori is a true 
Humboldt power-woman.  She inspires women to 
achieve goals by nurturing their natural strengths.  
While preparing a Sunday roast on a sunny afternoon, 
Lori told her story of focused effort and the success 
that followed.  She earned two degrees from Hum-
boldt State University in 2001 and secured a reputable 
job in the ER.  While supporting her family as a single 
mother, she bought her own home in 2007.  Her 
advice: “The best things in life are those in which one 
must work the hardest for.” 

 As a child, she showed early signs of a future 
nursing career, setting up little “M.A.S.H.” units and 
reviving bugs in the backyard.  Before becoming a 
nurse, however, Lori became a mom - a rockstar mom. 
She always put family first, and raised her three chil-
dren to be independent in school.  From experience, 
Lori notes that stay-at-home moms and homemakers 
work really hard at more-than-full-time jobs. After 
fifteen years as a full-time home-maker and mother, 
Lori conquered another area of education and career 
interest.  Earning a double major from HSU, B.S. 
in Nursing and B.S. in Psychology, Lori went on 
to become the first person in Mad River Hospital 
history to be hired into the emergency department 
straight from school.  The interviewing officials were 
impressed with her focus and determination, so they 
took a chance.  

 She knew what she wanted.  She said, “Put 
me in the intensive care unit, my goal will always be 
the emergency department.  Put me in OB-GYN, my 
goal will always be the emergency department.  But if 
you put me in the emergency department, I’m there to 
stay.” 

 And she’s been there ever since.  It takes 
a certain type of strength to work in a hospital ER.  
Because she was breaking records as the “newbie” 
fresh from school, Lori had to overcome the unspoken 
opposition, and “prove” herself to the staff of veteran 
nurses.  And she did.  

 Lori 
SHAUGHNESSY

Rockstar Mom, 
Nurse, Leader, and Woman

O’

By Shannon Perkins

Photos by Sergio Manodori 

& Shannon Perkins

 “Through trial by fire,” Lori said, “I worked 
alongside these amazing nurses.  I was determined and 
they recognized that my personality was a fit for the ER.”  
Quickly, her affinity as an emergency room nurse became 
clear, and within her first year at Mad River, she was se-
lected MICN (Mobile Intensive Care Nurse) of the Year 
(2002).  After two years at Mad River, she was hired to 
the Emergency Department at St. Joseph Hospital and is 
the current Clinical Coordinator of Emergency Services.  
For the future, Lori plans to finish her Master’s degree in 
Leadership and Management and continue her work in 
the Emergency Department.  Her years as a stay-at-home-
mother provided a solid foundation for leading others to 
success through nurturing attitudes.  

 “Every woman can be independent, and stand on 
her own feet,” Lori says.  Too many women settle for less 
than what they really want.  Nurturing and independent 
women, giving themselves permission to be happy as stay-
at-home mothers, full-time students, nurses, leaders, and 
all other types of rockstars – that is a good thing.

GMO
FREE

HUMBOLDT

Volunteer today to help  
create a GMO Free Humboldt!

We need to gather  
7,500 signatures by Earth Day!

gmofreehumboldt.org
/GMOFreeHumboldt or  

humboldtgmofree@gmail.com

Meetings 5-7pm @ the Co-op Community Kitchen 
(971 8th Street Arcata)

March 5, 2014 • March 19, 2014

Lori with her youngest son, Judah, and dog Ruby.
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Yellow Bell Peppers

One cup of bell peppers 

has 29 calories.

Peas

One cup of peas has less 

than 100 calories. 

Rita Jacinito and Laurie Levey 
run a small, woman-owned and operated farm 
and nursery in Willow Creek California, Flying 
Blue Dog Farm. They grow veggie starts as well 
as culinary, tea, medicinal and unusual ornamen-
tal plants.  Many of them are forgotten heirloom 
varieties, endangered or rare, and all of them with 
a story to tell.  

“When one of our nephews was 3 years old he had an 
imaginary friend named Pochidabochi (Po-chi-da-bo-chi) 

who was a flying blue dog.”

In January, I had the opportunity to ask Laurie 
and Rita to share some of their story, why they 
grow, what they grow, and some of their secrets 
to successfully growing a seed into a mature 
productive plant.  But before we get to that, I had 
to ask the obvious… 

Q. Why Flying Blue 
Dog Farm? 
Laurie:  When one of 
our nephews was 3 years 
old he had an imaginary 
friend named Pochidab-
ochi (Po-chi-da-bo-chi) 
who was a flying blue 
dog. He would tell us 
stories of the adventures 
he would have with 
Pochi, how he would 
get on the dogs back and 
they would fly all over 
the world seeing amaz-
ing sights. We loved his 
name and the stories 
and when it came time 
to name the farm we 
thought Pochidabochi 
Farm would be a great 
name, but it’s hard to 
spell and even harder to 
pronounce, so we went 
with Flying Blue Dog 
instead. The logo we 
had made is of Pochid-
abochi and how he 
looked in my mind as my 

nephew would tell us the 
stories. A big, blue dog 
that was very gentle.
Q. How did you two get 
started farming?
 Laurie:  We both come 
from backgrounds that 
involve farming. We 
bought a 3-acre piece of 
land in Willow Creek 
in 2001 that had an acre 
of strawberries already 
on it, which started us 
off. Within a year we put 
up our first greenhouse, 
planted fruit trees, blue-
berries and raspberries. 
We joined the NCGA 
(North Coast Grower’s 
Association) and started 
taking fruit and plants 
to the Farmers’ Market. 
We thought we’d be a 
produce farm with a bit 
of a nursery business 
on the side; turned out 
to be more of the other 
way around. We were 
specializing in a large 

variety of culinary herbs, 
medicinal plants and 
open pollinated veg-
gie starts. People were 
excited about it and we 
were selling them as fast 
as we could produce 
them. Since then we’ve 
added specialty hot pep-
pers, hard to find garlic 
varieties, chicken eggs, 
duck eggs and meat rab-
bits to our operation.
Q.  Now that I have that 
answer how many differ-
ent varieties of plants do 
you grow?
Rita :   I have no idea! 
We grow hundreds if 
not thousands of plants. 
I mean, we had nine 
types of open pollinated 
broccoli for sale one 
year! I love growing and 
I’ll try anything!
Q. What plants pose the 
greatest challenges for 
you, and why?
Rita:   Well, you know 

every plant has its thing, 
even the supposed easy 
ones. For years I tried 
growing carrots, suppos-
edly so easy a beginner 
can do it. Not me, it 
took years of learning 
before I was successful 
with them. Peas are easy 
but the mice like them, 
peppers and tomatoes 
are easy but aphids and 
birds like them. They are 
all different, some like to 
be under the soil when 
planted, some like to be 
on top of the soil, some 
like to be cold, some like 
to be hot and some like 
to be in between. Some 
need to have their super 
hard seed coats nicked 
so water can get in and 
some need to be sewn 
when its warm and then 
go through a cold period 
and then get warm again 
before they will sprout! 

Flying With Passion

By Dave Feral | Photos by Chris Wisner

We grow hundreds if not thousands of plants. 

I mean, we had nine types of open pollinated broccoli for sale one year! 

I love growing and I’ll try anything!
-Rita Jacinito

Rita         and        Laurie 
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Q. Rita, you mention, 
“For years (you’ve) tried 
growing carrots, suppos-
edly so easy a beginner 
can do it. Not me, it took 
years of learning before 
I was successful with 
them.”  What did you 
learn, and what is your 
secret now?  
Rita: I learned that all 
the books and magazine 
articles I read about how 
to grow carrots were 
right all along! Carrot 
seed is small and needs 
to be sown very shal-
lowly and, and this is a 
big “and”…the seed needs 
to be kept moist until 
germination. I followed 
a trick I read about and 

placed old boards over 
the just-planted seed to 
keep the soil from drying 
out. After about a week I 
begin to check under the 
boards every day to see 
if anything is sprouting. 
As soon as I see the first 
green fronds I remove the 
boards and water well 
until the rest come up. 
Mostly though, I think 
the carrot divas finally 
decided I was worthy!   
Q. Our readers would 
all like to learn more 
about how to successfully 
start young plants, Do 
you have any secrets you 
would like to share…?
Rita: The secret is get-
ting the alchemy of light, 

warmth, moisture and soil 
just right for each variety 
of plant. So let’s break 
that down. With light it is 
important to know if the 
seed needs darkness or ex-
posure to light to germi-
nate. Once the seeds have 
germinated the quality of 
light is important to keep 
them from getting all gan-
gly and stretchy. Most all 
veggie seeds need warm 
soil to sprout. Notice I 
say soil and not air! Us-
ing a heat mat that can 
keep the soil temperature 
around 70 degrees works 
for most all veggies. 
Peppers and eggplant 
like to be warmer but 
will germinate, just more 

slowly, at 70 degrees. I 
think soil moisture is the 
trickiest thing to regulate. 
The number one reason 
people fail is usually too 
much water. Which leads 
us to the soil you use. We 
mix our own seed-starting 
mix trying to balance soil 
retention with excellent 
drainage.  Combine all 
the elements in just the 
right amount and you are 
on your way!
Thank you both. You 
have shared with the read-
ers how to start seedlings, 
and now we would like to 
learn more about how you 
two started a farm and life 
together out in the hills of 
Willow Creek. 
(Stay tuned for more about Rita 
and Laurie in Aprils Issue!) 

Rima Greer, Fashion Columnist 
What is your Humboldt style?

Tell us at Style@theemeraldmagazine.comFabric Terminology

 My husband is a 
little bit of a clothes horse.  
He likes to wear nice things.  
I like that about him.  He’s 
also a curious guy.  He likes 
to know stuff.    So, when he’s 
flipping through his favorite 
clothing catalogs, he will ask 
me things like, “what is ring-
spun cotton?”   Or, what’s 
the advantage of a “garment 
dyed” shirt?

 The truth is, many 
of those fancy terms you see 
in catalogs, magazines, and 
on clothing tags, are actu-
ally just processes that make 
things easier and cheaper for 
the manufacturer.   Or, they 
need to differentiate their 
sweatshirt from someone 
else’s, so they grab “dobby 
woven” out of their list of 
processes and sell it to you 
like it’s something special.

 So let’s look at 
what “Dobby Weave” really 
means.  A dobby is an inter-
face attached to a loom that 
connects to a computer.  It 
tells the loom which threads 

to lift in order to make a 

geometric pattern while it’s 
weaving.   ALL cloth that 
has a small geometric design 
woven in is dobby woven.   
They’re not really selling you 
anything special.  The only 
information you’re getting 
with “dobby woven” is that 
the pattern is woven into the 
fabric, not printed on it, and 
that it’s a simple geometric 
design, not a fancy floral or 
scrolling design that takes a 
jacquard loom to produce.

 Now let’s look 
at “ring spun cotton.”   In 
fact, almost ALL cotton is 
ring-spun now, for several 
reasons.   First, ring spinning 
machines can spin a larger 
range of yarns, so they’re 
more economical;  You don’t 
need to buy another set of 
machines to change your 
product.   Because ring-
spinning can add a great 
deal of twist to the fibers 
(depending on how you set 
up your machine), it can spin 
a high quality, sturdy yarn for 
weaving or knitting.  Even 
better, it can spin a high qual-
ity yarn, even if you give it a 

mix of both high quality and 
lower quality cotton fibers!   
 But my favorite 
so-called selling point is “gar-
ment dyed.”  If your hoodie is 
“garment dyed”, that means it 
was dyed its lovely blue color 
after it was sewn together.  
The fashion advantage of this 
is that the process can impart 
a “hand finished” look to your 
garment.  You may even see 
that the dye has settled differ-
ently into the seams than on 
the face of the fabric.   Looks 
kinda cool, huh?  

 I promise you, 
the manufacturer loves the 
process even more than 
you do, because it can save 
them up into the millions of 
dollars.   If they are able to 
sell you a  “garment dyed” 
hoodie, that means they 
are able to produce all their 
garments in white, and only 
deliver colors when they 
are actually ordered by the 
retailer.   The manufacturer 
can wait until Target orders 
100,000 hoodies, 60,000 in 
red, and the rest in blue.  By 
garment dying them to order, 

the manufacturer never gets 
stuck with a warehouse full 
of lime green hoodies that 
nobody wanted!   
 
 Some of these pro-
cesses can also be environ-
mentally friendly.   Because 
dyes are a bit harsh on the 
environment (even natural 
dyes!) it makes sense to 
garment dye some  clothes.   
There is always some 
percentage of waste fabric 
that gets thrown away in the 
process of making clothes.  
So, it makes sense only to 
dye the fabric that is actually 
going to be used.   It cuts 
down on water usage, and 
on the dyes themselves.   And 
we certainly don’t want to see 
our landfills stuffed with lime 
green hoodies.

 It’s important to 
know how your clothes are 
made, and what they’re made 
of, on both an environmental 
and geo-political level.  Read 
your clothing labels, and buy 
accordingly! 

Rima Greer, Fashion Columnist 
What is your Humboldt style?

Tell us at Style@theemeraldmagazine.com

Consumer Info or Clever Marketing?
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 Imagine transparent flowing veils, golden bells, and beautiful bare-bellied danc-
ing women. Would you like to be one of them? Develop a new relationship with your 
body, feel sexier, and have more confidence. Get fit and celebrate your body in a loving 
and supporting community with belly dancing. Not to mention, you can gain some new 
moves for the dance floor. I just got the break-down with Laura Lopez-Ayllon who is 
teaching beginner-friendly belly dance workout classes at The Dance Scene Studios in 
Eureka.
 Hailing from the Bay Area, Lopez-Ayllon has been taking dance since the age 
of seven. From ballet and modern to flamenco in high school, she became incredibly pas-
sionate about dance. After high school, Laura moved to Humboldt to pursue a dance 
major at HSU while teaching flamenco classes. It was here she took her first belly dance 

class with Shoshanna and fell in love with the style. After graduation, Lopez-Ayllon 
moved back to the Bay Area where she found the studio of Suhaila Salimpour, a highly-
acclaimed performer and instructor who has had a worldwide impact in the art of belly 
dance. 
 Still connected with renowned teachers in the bay, Lopez-Ayllon brought her 
skills and passion for dance back to Humboldt. She has been involved with Shoshanna’s 
Ya Habibi Dance Company and taught creative dance for children, flamenco classes, 
and belly dance classes. She is forming her own belly dance group called Sassafras. She 
claims, “The name is based on a childhood story of witches that explain Sassafras as the 
best wood for brooms.” Rooted in the creative imagination of a child, Sassafras will be 
blossoming at local venues this year.  Dancing and sharing her passion with the commu-
nity is very rewarding for Lopez-Ayllon. She explains, “When people come in and take 
classes they start moving and feel alive. They transform and become strong, beautiful, 
and graceful. People grow, and knowing you had a part in it is rewarding.”
 Belly dancing is translated from the French term “danse du ventre”. It was 
popularized by the West during the Romantic movement of the 18th century, where art-
ists romanticized the harem life of the Ottoman Empire. Dancers from the Middle East 
began to perform at the World Fair. With origins throughout the Middle East, Turkey, 
and Egypt, belly dancing contains a fusion of styles taking on its own western influences. 
Today the dance has become a worldwide phenomenon.
  Primarily a torso-driven dance, belly dance has an emphasis on articulation of 
the hips. The dance is based on relaxed natural isolations of the torso muscles. It’s a non-
impact exercise great for all ages. The movements help increase flexibility and strength 

BELLY DANCE WORKOUT

DANCE SCENE STUDIOS
Dance Into A NEW You.

By  Vanessa Laird
 Photo Courtesy of Pixie Vision

in a gentle way. Not only does belly dancing strengthen the body, but 
it also strengthens the mind. This intimate form of dance provides an 
intersection of exercise and artistry where the body is the medium. 
Learning to build a special relationship with one’s body builds confi-
dence. Unlike other forms of dance with archetype bodies like ballet, 
belly dancers come in all shapes and sizes. This dance accentuates the 
beauty in all types of bodies, from luscious curves to lean athleticism.
 Ready to give it a shot? Come to Laura Lopez-Ayllon’s belly 
dance workout classes Tuesdays and Thursdays from 5:30 to 6:30 
pm at The Dance Scene Studios, 1011 H Street in Eureka. The class 
is only $10 and is drop-in friendly. Beginners are welcome; no experi-
ence is needed. Build a relationship with your body. Learn to move, 
feel beautiful, and celebrate your body in a community of support and 
love. If you need a sample to be sold, check out Laura’s dance troop 
Sassafras at Free the Beast in May, North County Fair, Benbow 
Summer Arts and Music Festival, and Northern Nights. Visit www.
facebook.com/LaurLopezAyllonDance for more information. 

Eureka Fabrics
You are the designer 

of your life...

 707-442-2646     www.eurekafabrics.com  

Cotton * Wool * Hemp 
Bamboo * Silk * Linen
Soy * Leather * Trim 
Classes * Patterns 

Friendly Knowledgeable Service

412 2nd Street 
Between E & F in Old Town Eureka

(Above) Photo by Scott Schappell
(Left) Photo by Estella Hues



www.theemeraldmagazine.com 17Emerald      March 201416

 As Susan Bloch takes her sandblaster to glass, a magical thing 
happens. “A softness appears,” says Bloch. It’s this softness that sets her work 
apart from typical glass carving, with its hard, well-defined lines, and gives it 
its signature nuanced feel.
 Subtle, nuanced qualities are the source of Bloch’s artistic inspira-
tion. “It just comes from life, the things I see, the people I meet, the chal-
lenges they go through,” she says.
 Bloch and her husband moved to Humboldt from upstate New 
York in 2004 following a vacation to the area. “On the plane home, we just 
said ‘why don’t we move here?’.” They decided to give it a six-month trial 
period. “That turned into 10 years.”
 In addition to the rural feel, Bloch said she fell in love with the 
Humboldt County weather. “It’s so magnificent,” she says, especially in com-
parison to the East Coast’s snowed-in wintertime monotones. She says she’s 
particularly fond of the Samoa peninsula. “The greys, the way the clouds are, 
the amount of depth and dimension and levels…it’s gorgeous.”
 A classically-trained painter, Bloch began working with glass in 
1985. “It’s like the human condition,” she says of her medium. “It’s hard, but 
it’s fragile. But it’s not as fragile as you think it is…there’s a special way you 
have to hold it, carry it, work with it. It’s something you have to be aware of 
and careful of and have to honor. If you are aware of that, it’s very easy.”
 Bloch says her interest in art began at an early age, an interest that 
her parents supported. “I can’t even remember not doing something,” she 
says. Bloch went on to study art at Boston University and Alfred University 

 Bloch says her focus now is on 
contrasting glass with other materials, 
such as metal and wood. “I want to keep 
expanding what I’m doing with glass carv-
ing,” she says. “I’m always pushing myself 
further artistically…I want to let (art) 
guide me to what’s possible.”
 Bloch serves on the Eureka 
Art and Culture Commission and as a 
Humboldt County Public Arts committee 
member, and she is a regular participant 
in the North Coast Open Studios. This 
year’s Open Studio dates are May 31st-
June 1st, and June 7th-8th.

For samples of Bloch’s art, and other 
information, visit blochstudio.com.

Visions in Glass:
in New York State, obtaining her Bach-
elor of Fine Arts from Alfred. She says 
that, at the time, it was assumed most 
female graduates in her class would go on 
to become homemakers. That was never 
Bloch’s intent. Instead, she became a pro-
fessional artist, spending 10 years living in 
New York City before moving to Switzer-
land, and eventually to upstate New York.
 “I have a strong relationship with 
art,” says Bloch. “I would be doing art 
regardless. It’s so much a piece of me and 
my life, like eating, breathing, walking.”
 An accomplished and award-
winning artist, Bloch’s work has been 
exhibited in the US and Europe, and 
her commissioned works are displayed 
internationally in public, private, and 
corporate spaces. Her work has appeared 
in numerous publications, including Best 
of American Glass Artists and Artisans 
and in the Kennedy Publishing series 
Best of California, and her wearable glass 
sculpture “Rising of the Crystal Equinox” 
was featured in American Style magazine.

The Art of Susan Bloch
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Arts Alive Eureka 6 pm
Club M

ateel EDM
 Bene�t

Arcata W
inter Farm

ers M
kt 

A Taste of the Em
erald City

Eagle House Inn 5-10 pm
Anim

al W
ellness w

/ essential
oils Hydesville Fire Hall 1pm
23rd Alm

ost Annual Pun-o�
at ATL 7:30pm

Logger Bar Potluck
Ani Difranco- Van Duzen
Dum

bo- ATL
Open M

ic- Robert Goodm
an’s

Little Show
 of Horrors at 

Eureka Highschool 2 pm
Jazz Night Blondies
Oscar Party- Eureka Theater

No Covers- Eureka Inn
Quiz Night at Blondies
Niki Bluhm

 & The Gram
blers

Hum
brew

s 8 pm
AEDC Spotlight on Success
at Arcata Theater 5pm
Aber M

iller & Drew
 M

ohr
Sushi Spot M

ckinleyville
The Getdow

n- Jam
balaya

 

Gam
e Night- Crush

Dale W
inget- Cutten Inn

Cribbage Club- M
oose Lodge

Sam
ba na Chuva’s Fat Tues

Party At 6RB 9pm
Buddy Reed at Libation
Ping Pong - Logger Bar
M

oistboyz - Hum
brew

s
Electric Gravy- Eureka Inn

Pints for CASA at
M

ad River Brew
 1-9 pm

Aber M
iller- Larrupin Cafe

Eureka Fair W
age M

eeting
Labor Tem

ple 6:15
Buddy Reed at Blondies 6pm
Hard Court Bike Polo at
Highland Park 6 pm

 free
No Covers- SpeakEasy 8pm

Seabury Gould at
Gallaghers Irish Pub 6:30pm
Open M

ic at Blondies
Karaoke at BLC, Bear River
Casino, and Central Station
Spinning into Butter - Gist
Theater at HSU 7:30 pm
Elephant Revival- ATL

Bow
l for Kids’ Sake

Harbor Lanes 5pm
Fortuna’s First Friday 6 pm
Trinidad Arts Night 6 pm
Shugafoot at the SpeakEasy
Kindred Spirits- Clam
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Inn 10pm
Tony Orlando-Cher-Ae 
Heights Casino 8pm

4th Annual Anim
al

Carnival- Portuguese Hall
M
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ood Curtain Theater
Karaoke at RJ Grin’s Lounge
Pressure/Anya-The Ritz
Love List Gala Dinner Show
Kim
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inter Farm
ers M

kt
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balaya
4 Episodes, 4 W

eeks
The Siren’s Song Tavern
Logger Bar Potluck
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Volunteer Orientation
Food For People 2:30 pm
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Sw
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 M

ohr
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HUM
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W
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p W
ed
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 free
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brew

s
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Karaoke at BLC, Bear River
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 at The Forks
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Rude Lion Sound- Sidelines

Soul Night- Hum
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s
Arts Arcata 6-9 pm
Karaoke- Central Station
Shpongle- Arcata Theater
Papa Paul- Gallagher’s Irish
Pub 6:30pm
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M
anila Dunes 
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inter Farm
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M

unchkinland Em
erald City

Youth Expo-Portuguese Hall
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balaya
Annual Arts and Culture
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No Covers- Eureka Inn
Tea Leaf Trio- Hum
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s
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M
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Open M
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Rude Lion Sound at 
Ocean Grove Lodge
The Getdow

n- Jam
balaya

Gam
e Night- Crush
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oose Lodge

Cribbage Tourney- Logger Bar
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Ping Pong at The Logger Bar

GM
O Free Hum

boldt
m

eeting at Arcata Co-op 6 pm
Buddy Reed at Blondies 6 pm
W

hom
p W

hom
p W

ed at
Jam

balaya 9:30 pm
No Covers- SpeakEasy 8 pm
Eureka Fair W

age Act M
eeting

Labor Tem
ple 6:15 pm

Open M
ic at Blondies

Seabury Gould-Gallagher’s
Open Jam

 at The Forks
Shugafoot- Palm

 Lounge
Rude Lion Sound- Sidelines
Buddy Reed- Old Tow

n
Co�ee and Chocolates 7 pm
Blues Night- Redw

oods Raks

Shugafoot- SpeakEasy
M

ckinleyville Arts Night
Kindred Spirits- Clam

 Beach
Inn 10 pm
The Love List at Kim

tu 
Cookhouse 6:45pm
DJs Sidelines

The Love List at
Kim

tu Cookhouse 6:45pm
Arcata W

inter Farm
ers M

kt
Pressure/Anya-The Ritz
DJs at Toby and Jacks and
Sidelines 10pm

Color Dash 5k Bene�t
for CR Sports- CR 10am
Logger Bar Potluck
Karaoke at BLC and Cher-Ae
Heights Casino
Open M

ic at M
osgo’s

Deep Groove- Jam
balaya

Jazz Night- Blondies

No Covers- Eureka Inn
Quiz Night at Blondies
Roots and Culture Night
Robert Goodm

an’s 9 pm
Open M

ic at Sham
us T Bones

Rude Lion Sound at 
Ocean Grove Lodge
The Getdow

n- Jam
balaya

Gam
e Night- Crush

Dale W
inget- Cutten Inn

Cribbage Club- M
oose Lodge

Shugafoot- SpeakEasy
Buddy Reed at Libation
Electric Gravy- Eureka  Inn
Karaoke- Cher-Ae Heights

Salsa Night- Robert
Goodm

an W
inery 9pm

Karaoke- Lil Red Lion
Buddy Reed at Blondies 6 pm
No Covers- SpeakEasy 8 pm
Live Turtle Races- Logger Bar
Aber M

iller- Larrupin Cafe

Open M
ic at Blondies

Karaoke at BLC, Bear River
Casino, and Central Station
Open Jam

 at The Forks
Shugafoot- Palm

 Lounge
Rude Lion Sound- Sidelines
Pato Banton- Hum

brew
s

Rod Coronado-HSU 4-7pm

Crazy Hat Skate at
Blue Lake Roller Rink
The Haunt- Siren’s Song
Tavern 9pm
Kindred Spirits- Clam

 Beach
Inn 10 pm
DJs at Sidelines 10 pm

29
Arcata W

inters Farm
ers

M
arket

Savage Henry Open M
ic

Com
edy- Siren’s Song Tavern

Battle of the Bass at
Portuguese Hall 9pm
DJ’s at Toby & Jacks and
Sidelines 10pm

    

Logger Bar Potluck
Karaoke at BLC and Cher-Ae
Heights Casino
Open M

ic at M
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Deep Groove- Jam
balaya

Jazz Night- Blondies

30
31

No Covers- Eureka Inn
Quiz Night at Blondies
Roots and Culture Night
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Open M

ic at Sham
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Rude Lion Sound at 
Ocean Grove Lodge
The Getdow

n- Jam
balaya

Dear Caledonia,

 Should I really date a guy who says, “Oh snap!”? 

      Thanks,  
 Oh S**t

Dear Oh S**t,

  No.

 Love, 
   Caledonia

Dear Caledonia,

 I’m pretty sure the waitress at my favorite brewery is hit-
ting on me. But I’m also sure she gets hit on all the time just when 
doing her job. I don’t want to be creepy! But I do want to ask her 
out! What do I do? 

      Thanks,  
 Big Tipper

Dear BT,

  Oh, pity the servers whose friendly attitudes and mild 
flirtations bridge the gap between minimum wage and a living 
wage. They deal with delusional nincompoops all the time who 
misinterpret their smiles for a real human connection. Are you a de-
lusional nincompoop? I don’t know. But don’t ask the poor girl out 
while she’s on the job. It will be awkward all around. If the place 
isn’t busy and she has time to chat ask her what she’s doing over 
the weekend. If she’s going to an event/bar/show say you might be 
checking it out too. Her reaction will tell 
you whether or not she really wants to hang 
out. If she’s giving you the right signals, 
go. When you run into her in the outside 
world, she can decide whether or not she 
really wants to hang out with you, without 
worrying about table 4’s onion rings. Good 
luck!
 Love, 
   Caledonia

Advice Columnist
Submit Your Questions To

Bachelorette@theemeraldmagazine.com
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of material pretty fast!  When I think of the 
major themes in life like love, loss, hope, 
inspiration, strength, happiness, I realize how 
much there is to write about.  Writing music 
is an experience that is always personal, but 
not always autobiographical.  There are five 
songwriters in the band, which gives us even 
more diversity in sound.  I love that!  One 
of us can start a song with an idea or a bit of 
melody.  Sometimes Chris will bring in a new 
riff and we’ll find lyrics listening to the melody 
and groove; sometimes two or more of us will 
get together on a topic.   

What is your favorite part about performing?
I love the energy of performing.  Music is best 
when it’s a circular experience:  musicians put 
their energy out, it’s received and enjoyed by 
an audience, and then it comes back to the 
musicians—that’s when magic happens!  We 
have performed in SoHum mostly—at Cecil’s 
New Orleans Bistro, Persimmons Garden 
Gallery, the Mateel Community Center, 
Summer Arts and Music Festival, and private 
parties—but are looking forward to expand-
ing into the northern part of Humboldt and 
beyond. 

What was the hardest part about starting 
sohum girls? 
I’ve been in bands all my life, and after the 
iniI’ve been in bands all my life, and after 
the initial honeymoon, where you LOVE 
everything your bandmates do, little annoy-
ances can build into divisive stances that end 
up breaking up the band.  This band is just 

not like that.  Neither is NightHawk, for 
that matter.  We’re a team and we want the 
best for each other and the group.  Does that 
mean we lose points for not having endured 
any artistic struggle? Ha! 

What is your favorite song on your albums?
We now have recorded 41 original songs 
and are already recording the next CD, with 
three songs being recorded now, five more 
in various stages of readiness, and ideas for 
more.  It’s not possible to pick one song as my 
favorite, but I can mention a few.  On One 
More Kiss, audiences love that title track, 
as well as Feels Like Home, Fly Away and 
SoHum Girls; on Put It in Drive, the crowd 
favs are Hold On, Run to Me, Over You and 
Put It in Drive…although if I asked five fans, 
they might give me five different answers.

What do you hope for in the future for sohum 
girls?
Our future goals are continuing to write and 
record and expanding the area in which we 
perform live, as well as getting our music 
out to a broader audience.  As songwriters, 
we hope that our songs will find homes with 
other artists or as part of other media—what 
every songwriter hopes for, of course.  As 
performers, we’ll play as long as people enjoy 
what we do.…..and we have to change the 
name!  I wince introducing the guys as being 
part of SoHum Girls!  Feel free to make sug-
gestions after you listen to our music. 

 When Marcia Mendels and 
Brigette Brannan decided to start a band, 
they had no idea their music would become 
Humboldt’s very own soundtrack. Their 
matchless fusion of music styles mirrors 
the diversity of Humboldt County, making 
the SoHum Girls a must-see, crazy-if-you-
haven’t kind of band. I was lucky enough 
to interview Marcia and learn everything 
about The SoHum Girls, and I’m sharing it 
with you! If you’re a new fan, trust me when 
I tell you that you have to buy their new 
album, “Fearless”! If you’re already a fan, 
well pop that CD in and kick those boots 
off because here is everything you could 
possibly know about The SoHum Girls! 

How did you guys meet?
Brigette and I sing in a popular rock band called 
NightHawk, mostly in Northern Humboldt, 
and people would often ask if we lived up there.  I 
would respond that, while all of the guys in the 
band do, Brigette and I were SoHum girls….. So 
when we were looking for a vehicle to produce our 
original songs, it just seemed like a natural name!  

How did the SoHum Girls band come to be?
We went looking for like-minded musicians to play 
with us. On the first two CD’s, One More Kiss and 
Put It in Drive, we gathered our talented friends, 
including Mike “Tofu” Schwartz, who now drums 
for Absynth Quintet, Del McCain and Chris 
Manspeaker, who are very well-known guitarists 
in SoHum, and Peter Amazing on bass, as well as 
some guest appearances by Mat Hanf on drums, 
Peter Childs on dobro, Steve Hohstadt on guitar, 
Pat Hohstadt on standup bass and Peter Powell 
on cello.  By the time we were ready to record our 
third CD, we had settled down to our current com-
bination of Brigette, Chris, Mat, and me, plus Kate 
Juliana on soprano vocals and Richard Barnick on 
bass and vocals. We’re all in different bands and 
have different musical backgrounds, which I think 
adds to the tasty stew we keep cooking!  Although, 
now that there are three guys in the band, we really 
need to change the name!

How would you define your sound?
Good question!  One of my pet peeves about 
albums from most artists is that all the songs start 
to sound the same, which makes sense if there’s 
only one principal writer, but can be boring for the 
listener.  So I set off to write in several genres spe-
cifically to avoid that problem, and the other band 
members have added their influences and music 
as well.  On any given SoHum Girls CD, you’ll 

hear rock, R&B, country, funk, ballads, jazz, 
Cajun beats….which I think does make it more 
interesting.  It does lead to a different problem, 
though, when iTunes and CD Baby want me 
to plunk our music into one neat category!  I 
haven’t figured that one out yet. 

Who are your music inspirations?
Our inspirations also show up in our music:  I 
love Bonnie Raitt, Joni Mitchell, Martina Mc-
Bride, the Doobie Brothers, Little Feat, and 
Sarah Bareilles, among many others; Brigette 
would list Bonnie Raitt but also Madonna, Pat 
Benatar, Nora Jones and Christina Aguilera; 
Kate comes from a strong folk, folk-rock and 
roots background and has a real affinity for Joni 
Mitchell, Bruce Cockburn, Dan Fogelberg, 
Jackson Browne and Stephen Stills; Chris is 
our funky-jazzy guy—Tower of Power, Average 
White Band; Richard has that beautiful R&B 
style and voice, and grooves to bands like Steely 
Dan; Mat probably plays more country than the 
rest of us, but enjoys anything with a beat! 

What is your inspiration for your music?
As a songwriter, inspiration is everywhere.  I 
try to write about things that a lot of people can 
relate to, and while some of it may spring from 
something my friends or I have experienced, if 
all the songs were just about us we’d run out 
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You guys aren’t from here, what brought 
you to Humboldt?
I’ve noticed that many Humboldt County 
residents come from somewhere else, and 
we’re no exception.  If your family doesn’t 
bring you here, it’s usually a connection 
with a friend that introduces you to this 
special piece of California, and those 
who are meant to stay here do.  Brigette 
was born in LA, lived in Michigan, and 
moved to Ettersburg, where she grew up, 
so she’s as close as we come to a Native 
“Humboldtian.”  Kate is from Lombard, 
Illinois; Chris is from Topeka, Kansas; 
Richard is originally from Ohio but spent 
a lot of years in San Luis Obispo and 
Big Sur before moving here; Mat is from 
Central California and San Francisco but 
spent a lot of years in the Virgin Islands; 
and I’m from lots of places in the Midwest 
and East, mostly Wisconsin and Chicago.  
Brigette’s father moved them here for the 
freedom of living in the country, Kate’s 
career as an activist and fundraiser moved 
her around to a bunch of beautiful places 
before she settled in this one; Chris came 
here as a very young man and part of the 
back-to-the-land movement; Mat moved 
here to connect with some of his friends 
and family, as well as nature; Richard 
moved here because of friends, and I was 
ready to leave city life and my career at the 
Chicago Tribune for a new life as an off-
the-grid, full-time musician. 

What’s your favorite part about living in 
Humboldt? Why did you decide to stay?
I love living here. I moved here as a single 
woman, and had no idea how much I 
didn’t know until I had to know it.  Life in 
Chicago does not prepare you for living 
off the grid on a mountain, but I’m blessed 
with smart, strong friends….who didn’t 
laugh out loud too much at my “adven-
tures.”  I think everyone in the band feels 
like this is home. 

What are your hobbies or jobs outside of 
Sohum girls? 
Outside of the band, we each have strong 
passions:  Richard is an avid surfer/skate-
boarder, who is championing a skate park 
down here for kids, and also runs his own 
business, Tsunami Surf&Sport. Chris 
has remodeled and built countless houses, 
bathrooms, kitchens and more throughout 
southern Humboldt, and studies jazz 
when he isn’t working on our songs.  Mat’s 

passions are golf and nature, and he also 
plays in a few other country and bluegrass 
bands.  Kate is a gifted writer, everything 
from songs to children’s books to technical 
and grant writing in support of her passion 
for saving the beauty around us.  She’s also 
an awesome cook and gardener.  Brigette 
owns the Garberville Theatre, the last 
family-owned movie theatre on the North 
Coast, and is fighting to keep that alive 
in the face of a changing movie industry.  
Otherwise, music and gardening are her 
passions….and she makes a very tasty 
chocolate macadamia cookie! After I left 
the Chicago Tribune, I opened and ran a 
retail store in Garberville for 12 years called 
Eagle’s Perch.  We featured handmade art 
and gifts and I enjoyed connecting artists 
with people who appreciated what they 
did.  We had a good run, and now I focus 
on music and am happily involved in four 
bands. I also volunteer and serve on two 
boards in Southern Humboldt.

What’s your favorite place in Humboldt?
Favorite places in Humboldt:  I love the 
quiet places…the lagoons, Patrick’s Point, 
Fern Canyon, Black Sand Beach, the red-
wood groves.  Favorite restaurant has to be 
a shout-out to Cecil’s New Orleans Bistro 
in Garberville, where Christa, Gary, Cecil 
and their crew are making wonderful food 
in a place that flows with positive energy

What local bands do you admire?
Other local bands I admire (other than the 
ones I’m in, of course): I don’t get to hear as 
much music as I’d like because I’m usually 
making it myself somewhere!  But I truly 
admire Dr. Squid and Absynth Quintet 
for their professionalism, as well as their 
ability to put out a consistently great sound. 
There are a bunch of local performers I’m 
determined to hear this year, if only because 
I want to support creativity and songwrit-
ers in our county. 

What is the weirdest thing that has hap-
pened to you during a show?
If you’re in a band long enough, some-
thing weird will indeed happen to you, so 
highlighting the weirdest thing is tricky, 
but I do remember an evening in a big club 
in Chicago when a biker dude decided to 
sweep me off the stage, live microphone 
still in my hand. The bouncers came flying 
up from the back just as my guitar-player 
clocked him.  He dropped me to the floor, 

the bouncers hauled him away, and my band 
finished the song without missing a beat. 
Ah, the glamor of music. 

What advice do you have for struggling 
musicians?
What advice do I have for young musicians? 
Be true to the music you hear playing in 
your head. People will tell you you’re too 
young, too old, too unusual, too much like 
everyone else…whatever. One of the songs 
on our Fearless CD is called “Sing Your 
Own Song.”  Chris and I wrote it together, 
and to me, that sums up what we’re here to 
do.  Whether it’s music or art or a profession 
that calls you, if we each do what we love to 
the best of our ability, then I think we win 
the game of life. 

When are your upcoming performances?
We’ve been recording more than performing 
lately, but will be at Cecil’s in Garberville on 
Friday, March 14, CDs in hand. I want to 
book us up in the north end of Humboldt 
this spring and summer, so if anyone has 
suggestions I’d be happy to hear them.  We 
can be reached at www.sohumgirls.com or 
by emailing me at sohumgirls@asis.com, or 
on Facebook at SoHum Girls Band.

Shout outs?
Big shout-outs to our families and friends 
who have supported us from the beginning 
and put up with endless hours of rehearsal 
and humming tunes in their ears. And big 
thanks to all the fine folks who look for, 
listen to and buy music from independent 
artists.  Most of us won’t “make it big,” but if 
we touched you or made you smile, sing or 
dance, then you made our day! Thanks.

 Baked goods without wheat? Darn tootin’ there’s 
no gluten ― at least for these two Humboldt ladies. Natural 
Decadence is a gluten-free 
bakery based out of Eureka, 
CA started by Rosa Dixon 
and Milia Lando. 
 A few yeas ago, 
Dixon noticed her daughter 
suffered from health prob-
lems. Doctors could not 
figure out what was wrong, 
and they misdiagnosed her 
baby with cystic fibrosis.  
Dixon drove to Stanford 
where her daughter was 
correctly diagnosed with 
celiac disease. Around this 
same time, Lando discov-
ered that she developed 
adult-onset food aller-
gies.  Lando was forced to 
change her diet.  Simple 
things like sitting down for 
dinner at a restaurant with 
friends required extra planning.
 The idea to start the baking company evolved from 
friendly cook-offs between the two, to making gluten-free pies. 

Natural Decadence

“The solution was a lifestyle change ― we noticed that we 
weren’t the only ones,” Lando said. Lando and Dixon came 

together to create Natural 
Decadence, an entirely glu-
ten-free baking company. 
They have been selling their 
delectably sweet confec-
tions at select natural food 
stores in Humboldt County 
as well as in Wholefoods 
stores in Northern Califor-
nia since 2012.

  The National 
Foundation for Celiac 
Awareness estimates that 
about 1% of the United 
States population lives with 
celiac disease. Still, this has 
no correlation to the rising 
demand of gluten-free 
products from shoppers. 
An estimated 11% of United 
States households reported 

buying products advertised as gluten-free last year, according 
to a New York Times article published on Feb. 17, 2014. 

Gluten-free treats tickle troubled tummies

Story by Dennis Lara-Mejia  |  Photography by Amy Kumler
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 In order to meet the high demand, they moved 
into a bigger facility at Redwood Acres thanks to a $61,000 
grant from the Humboldt County Headwaters Fund. At this 
point, all of their cookies and pies were still being handmade 
by a team of chefs. To roll out and cut a sheet of their gluten-
free graham crackers took 10 minutes to do. So Lando and 
Dixon reached out to the gluten-free community. They set a 
goal of $15,000 in order to purchase a “sheeter” which would 
cut their time down to a minute. 
 Their first large graham cracker order they had to 
produce was for a children’s celiac camp. What camping trip 
is complete without some s’mores to snack on around a warm 
campfire? The problem these kids faced was that the gluten-

free graham crackers they’re used to eating at the camp 
tasted pretty bad. “The kids used to just eat the chocolate 
and marshmallows and chose to omit [the graham crackers],” 
Lando said. This struck a chord in the hearts of people as far 
as Europe. Lando and Dixon raised $16,543 of their goal, and 
they sent a truck of graham crackers to the happy campers.

 “We wouldn’t be here without Kickstarter or the 
Headwaters fund,” Dixon said. Lando and Dixon have also 
started to develop a gluten-free pizza crust. You can find it in 
a 12-inch size at 6 Rivers Brewery and Smug’s Pizza. Natural 
Decadence hopes to branch out to many more savory gluten-
free goods in the future. 

$15.69

100% organic

Farmer tees and hoodies feature list of the  
Co-op’s 2014 local farmer-vendors on back. 

Available in mens & womens styles.

Arcata | Eureka | www.northcoast.coop

Sources: http://www.ncbi.nlm.nih.gov/pubmed/22850429, http://www.celiaccentral.org/celiac-disease/facts-and-figures/, http://www.nytimes.com/2014/02/18/business/food-industry-wagers-big-on-gluten-free.html?hp&_r=0 & Milia Lando and Rosa Dixon
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 When someone says “I’m heading to the bar”, what 
comes to mind? Is it a dark, drab saloon full of people more 
concerned with inebriation than their own health? Jeri Vigil 
and Keil Cronin are changing that perception with “It’s Alive 
Kombucha”.

 In a colorful shop minutes outside of central Arcata, 
in Bayside, is perhaps one of the most unique and promising 
bars in Northern California. It is not like your standard bar. 
You will not find shots of vodka or pints of beer. What you 
will find is an opportunity to experience some of the most de-
lightful, refreshing and healthful food and drink on the North 
Coast.

 Kombucha is basically fermented tea with various 
flavors and ingredients added like, but certainly not limited 
to, ginger, apple, cherry, or beets to enhance the taste and 
help the body. Due to the fact that kombucha contains active 
yeast and pro-biotics, “This stuff is alive and is a living being” 
says Jeri with just a hint of Dr. Frankenstein.  With six flavors 

on tap and four 
more rotating in 
every week, it is 
nearly impossible 
for your palate to get bored.

 Jeri has been experimenting with kombucha since 
she was 18 years old. Using a recipe she got from a “little old 
lady”, she began in her kitchen and has since expanded to her 
own shop that is going on its 3rd month. It is a family busi-
ness. Her kids wash the dishes, and with the patience of an 
understanding landlord as well as the support of local groups 
like “friends with ferments” and Coast Central Credit Union, 
business is blossoming.

 Some of the drinks on tap are such delicious concoc-
tions as apple & lemon, lavender lemonade, Mexican Mary- a 
playful take on a Bloody Mary that is perfect for those foggy 
days, and an apple that puts Martinelli’s sparkling apple cider 
to shame.

 It’s Alive Kombucha doesn’t stop at drinks. 
They also serve local treats like Cocoa Cocoon’s 
honey spun chocolate, Henry’s Olives, and a version 
of kimchi with a local twist called Humchi.  

 It’s Alive Kombucha is open Monday 
through Thursday 11am to 6pm. They are closed for 
school holidays, but are often around if you just need 
to get a refill. That is another thing that makes It’s 
Alive Kombucha such a stand out. How many other 
bars will let you take a jar or growler to go? They do 
not do to-go cups. They encourage people to recycle 
and re-use. In that regard they are leading from the 
front. Most of what you will find in their shop is 
refurbished or up-cycled from items that might other-
wise be discarded by less forward-thinking individu-
als.

 With customers from places like Alaska 
and Indonesia who stop in to by cases, selling out 
is always a reason to make it in early and often for 
refills. The response Jeri has gotten from the commu-
nity has been “a dream come true.” Having so many 
return customers is a sure sign that Jeri and Keil are 
on the right track and about that “we feel honored”. 
With people willing to take chances like “It’s Alive” to 
share their craft with the world, we feel honored as 
well.

World-Class Kombucha
By Nathan Butler | Photos by Victoria Voss

POWERED BY

What do you love about HSP Fit?

“You get a total body workout. It’s fast,
effective, and I only need to go a few
times per week.” — Wendy

“I love the encouraging and supportive
trainers. HSP Fit participants are a team.
Our trainers encourage us and we
encourage each other.” — Janice

Other People
Are Having Success

SO CAN YOU!
HEALTHSPORT.COM

ARCATA
707-822-3488

FORTUNA
707-725-9484

EUREKA
707-443-3488
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BurningLeaf Productions & KMUD 
Present: 

Saturday, 
April 5th 

DOORS/MUSIC - 10:00 PM 
PORTUGUESE HALL - 1183 11TH STREET, ARCATA 

$20 ADVANCE / $25 DOOR / $15 STUDENT WITH ID 
FRENCH DINNER CIRCUS CABARET AT 7:00 PM - ADVANCE TICKETS ONLY $50 

 
DRESS IN YOUR FINEST, MOST DECADENT MOULIN ROUGE INSPIRED ATTIRE! 

 
 

Tickets sales at Redway Liquor, Bluemoon Gifts in Garberville, Wildberries and Peoples Records  
in Arcata and online at inticketing.com 

For more info visit www.facebook.com/events/596268310456238/ or call 707.223-3849 

FEATURING: 

LAFA TAYLOR 

LoveBomb Go-Go Marching Band 

Space Cowboys 

DJ Mancub 

 With the exception of water, no other drink has left such an 
indelible imprint on society, religion and civilization like wine. Its 
history pre-dates the Roman Empire, Christianity and even the 
Saharan desert. So what makes wine and vineyards so popular? 
In the words of John F. Kennedy “Not because they are easy, 
but because they are hard.” Wine is not something you start 
in the morning and succeed at by the evening.  From the 
time Ed Lewis, winemaker of Rosina Vineyards, planted 
the vines to having something he could bottle, “It took us 
five years to get our first crop.”
 Lewis explains that winemaking is both art 
and chemistry. “When that wine is growing and while 
it’s still in the barrel, you’re taking samples. You have to 
keep your acids right and different things can get out 
of balance. You need to know that. Add sulfites to keep 
anything else from growing in it. A lot of people don’t like 
sulfites, but we add sulfites to ours. ”
 Rosina, of the eponymously named vineyard, and 
Ed’s wife, notes that “A lot of the organic wines have had 
trouble with spoiling. We are not certified organic, but we try 
to stay organic.”
 Bathed in sunlight on a beautiful hillside sits Rosina 
Vineyard. With 2,000 vines, it is a perfect example of quality over 
quantity. Producing less than 300 cases of wine a year, the award-

Rosina Vineyard:
Product of Passion

winning vineyard is small by California standards, 
but the characteristics of the wine are by no means 

diminutive.
  Rosina Vineyard is run by Ed, who does it 

all from pruning the vines -about 80 hours for the whole 
vineyard- to corking the bottles. He is a retired logger and de-

cided he was up to the challenge of starting his own vineyard. 
With a class on winemaking under his belt from UC Davis and, 

as Rosina puts it, “good advisors”, they have literally built a name 
from the roots up. “There are 22 wineries in Humboldt County 
I believe. I think there is only 7 or 8 that grow grapes and make 
wine. Anybody can go down to Redwood Valley, buy your grapes, 
bring them up and squish them. That’s the easy part.” says Ed.
 Rosina Vineyard is not just doing winemaking right, but 
better. One example of this is the racking process. Racking is basi-
cally siphoning wine to leave sediment and unwanted off-flavor 
behind. Most winemakers will do this once it is in the barrel. 
“We rack it before we put in the barrel. All the bad nasty yeast 
and stuff is left in the tank and we put clean wine in the barrel. 

Then I never rack it again. We take it out to bottle it and run 
it through a filter. It comes out nice and clean,” Ed avers.

 Winemaking is a game of details. The tempera-
ture of the vineyard, precipitation it receives, and even 

the type of wood used in the coopering of wine bar-

By Nathan Butler | Photos by Victoria Voss

Wine Bottles
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Open Seven Days A Week

barrels can have marvelous or monstrous results. The French oak, Ed 
believes, gives the Pinot a distinct flavor. Pinot is the main wine he 
produces, along with a Sauvignon-Blanc. “Your Pinot is the light-
est red wine that there is. It [French oak] gives the Pinot kind of 
a velvety-smooth taste to it. It is not sweet, but actually gives a 
vanilla flavor to the wine.”
 It’s about helping the community as well for Ro-
sina Vineyard. They plan to host weddings at their sunny 
vineyard, with views that could make anyone a successful 
wedding photographer. In the last weekend of August 
they host a winetasting for Families Advocating Autism 
Now, or FAAN. It is a cause near and dear to their 
hearts. “Our grandson is autistic,” says Rosina.
 Perhaps it is the passion and commitment 
required to have a successful vineyard that makes wine so 
popular. As our lives speed up in an increasingly faster-
paced world, the chance to sit down and have a glass from 
Rosina Vineyard is a chance to reflect; to see that patience 
and careful precision are just as important today as they ever 
were. The Romans may have been on to something when they 
iterated “in vino veritas”. In wine there is truth.

Feed Soil, 
Save Water

By Tim Dower
TRGC Nursery Manager

   Artichokes are emerging, plum and cherry blossoms are pop-

ping, and the hills hide black trumpet and hedgehog mushrooms.  Signs of 

spring and fair weather are starting the gardening season early this year.  

Lack of snow on the mountains and meager amounts of rainfall presents a 

challenge for even the most seasoned gardeners.  Water conservation is of 

utmost importance for your summer season strategy.  

Test Soil, Amend, & Drip H2O    

     Properly amended soil, well planned fertilizer applications, and drip 

irrigation are useful methods of conserving water.  Soil analysis services are 

becoming more available to the home farmer and can provide valuable in-

sight about how to make your harvest happen during dehydrated days.  Drip 

system installation can be easy if you collect the right information.  Parts and 

knowledge are only as far as your local garden center.  Refine your garden-

ing method with precise fertilizer and water additions.

Is Your Soil Rich?

     If your soil is amended to provide sufficient nutrition, the soil is feeding 

the plant as long as it stays moist.  By precisely preparing your soil, the 

amount of liquid nutrients, water, and labor required for frequent feeding can 

be drastically reduced.  Have the characteristics of your soil tested to be sure 

when and where the recommended organic amendments should be added.  

     Inquire at your local garden center for a referral to a soil analysis service.  

At the Trinity River Garden Center we offer soil, water, and liquid and dry 

fertilizer analysis through “Dirty Business Soil Consulting and Analysis” 

based in Arcata.  The TRGC acts as a drop-off location for samples to be 

sent to the lab for analysis.  Results are usually ready in a week unless 

otherwise specified.  

How to take a soil sample     

     According to the Dirty Business Divas, the best way to collect a soil 

sample is to select an area of soil you want to test and scrape away the top 

inch layer of soil.  Use a clean, rust-free spade to vertically dig a six inch 

deep hole.  Remove an even, half inch thick slice from top to bottom and 

place into a clean bucket.  Repeat this process in several other regions of the 

area to be tested.  The slices of soil should be combined thoroughly in the 

bucket so that there is a well-mixed two cup soil sample to submit.  Separate 

sampling and tests are required for different soil types, different land, fertil-

izer uses, and areas with different terrain.

Prime Your Soil

     After your test results are in, it is time to amend your soil.  Some soil 

tests come with suggested amendment applications. Otherwise, for a small 

fee Dirty Business can tell you what your soil needs.  Whether it be liming 

material or plant nutrient additions, at the TRGC we can help you take action to 

provide the proper food for peak plant production.

Dampen with Drip

     Drip irrigation is a technique that slowly administers water at the soil sur-

face.  This eliminates run-off that occurs from using the soil drench technique.  

Drip irrigation better maintains moist conditions for plant roots while using 

minimal water input.  There is not one right way to set a drip irrigation system. 

The important factors to consider are: (1) the pounds per square inch (PSI) 

that flow from your water source, and (2) how far and with what rise you must 

move the water to be delivered to your garden.  Come in to the Trinity River 

Garden Center and we can make recommendations for which parts you will 

need to get started.  By installing drip irrigation you can get closer to automat-

ing your watering routine which can save you water, money, and time to do 

other things.

     Being productive for the long run requires that the process is sustainable.  

By minimizing input of both water and fertilizer to crop production, the crop 

output has more value with less impact on environment and natural resources.  

Conservation is the ultimate sign of respect for the land you are farming.  

     Drop-off your soil samples for the Dirty Business Soil Consultants at the 

Trinity River Garden Center in Willow Creek.  We have what you need to 

correct soil deficiencies and build your soil profile.  See us for great deals on 

potting soil throughout the spring.  Also, don’t forget to ask us about our wide 

variety of options for your water storage needs.  Water tanks will be arriving 

continuously throughout the spring and summer.
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Light spills quietly 
onto the sidewalk in front of Don’s 
Doughnuts. It’s early - 4am - and a 
few people are huddling inside the 
warm confectionery. Their hands 
are wrapped around hot drinks. 
They too are quiet as the business 
of making circular perfection chugs 
along behind them. Like the old 
Duncan commercial said, “It’s time 
to make the Doughnuts.”
 To churn out a perfect 
doughnut – one that almost every 
person around town has consumed 
at one point or another – you follow 

a circuitous route. The path of this 
small store on H Street in Arcata 
has had that kind of life. 
 The Don on the sign out 
front sold the business a couple 
of decades ago. Don Kolshinski 
started Don’s Doughnuts and sold 
it to Bo Chum Sin. At that time 
Sin’s nephew Kim Chum worked 
a couple jobs and was one of the 
hardest working people in Hum-
boldt County. He delivered papers, 
worked at the doughnut shop all 
while studying English. A good 
work ethic usually comes with a 
good story and Kim Chum’s story is 
no different.
 One of the not-so-talked-
about collateral stories of the war 
in Vietnam was the toll it took on 
neighboring Cambodia. Check out 

the film The Killing Fields for an in 
depth view or read The Pentagon 
Papers to see how the US was in-
volved. In short, the Mekong Delta 
agricultural region in Cambodia, 
near the border of Vietnam, was hell 
incarnate. More than a third of the 
population – 2,000,000 people – 
died in a few short years.
 In 1975 the Khmer Rouge 
took over leadership of Cambodia 
under Pol Pot and renamed the 
country Democratic Kampuchea. 
The first order of business for the 
new regime was to force two mil-
lion or so displaced people back to 
the Mekong Delta to forced labor 
camps where food could be grown. 
Kim Chum and his wife, Rasmey, 
were children when they were 
separated from their parents and 

Photo by Joe Zaizar

Photo Courtesy of Mad River Union

How to Make a Perfect Doughnut
by Travis Turner

brought to separate camps. Rasmey 
was five years old at the time. 
 Parents were separated 
from children for reeducation and 
for four years people were killed 
through execution, torture, starva-
tion and forced labor. Kevin Hoover 
wrote in his book, Legendary Lo-
cals of Arcata that Kim would work 
14 grueling hours a day and spent 
his childhood harvesting rice and 
timber. 
 Rasmey -- after watching 
children die of starvation, beatings 
and illness – decided to escape with 
a cousin who was seven years old. 
She did not want to die in the camp. 
 She wandered north 
through dense jungle and marshes 
that still showed the scars of carpet 
bombings. She searched until she 
found the camp where her parents 
were being held. They managed 

to free her parents and together – 
after a long trip across the country 
received refugee status in Thailand. 
 Kim Chum, Rasmey’s 
husband also escaped and fled to 
Thailand though they didn’t meet 
until their wedding was arranged by 
their families. They both were two 
of thousands of children separated 
from their parents and forced to 
work for one bowl of watered down 
rice a day. She was married to Kim 
in 1991.
 In Hoover’s book Rasmey 
said she was taught early on that if 
she didn’t work, she didn’t eat.  Now 
they both run one of Arcata’s signa-
ture eateries. The menu has added a 
few additions besides doughnuts. A 
hot pizza can be bought whole or by 
the slice or you can grab a Southeast 
Asian sandwich that is part of my 
monthly grocery budget and ranks 

in spending with my water and gas 
bill. It’s really tasty. 
 To Kim and Rasmey their 
struggles in Cambodia are distant 
memories but the value of working 
hard and overcoming obstacles to 
achieve greatness can be seen in 
everything they do. Even if it’s just 
a sugar based circular pastry or a 
slice of pepperoni. Beyond the food 
you can feel welcoming warmth at 
Don’s steaming from the ovens and 
the people who work there. It is an 
atmosphere where even those who 
struggle the most in our little town 
are welcomed in. 
 The rising sun finds the 
smell of fresh doughnuts and smil-
ing faces behind the counter every 
day at Don’s. It finds me there 
sometimes too.

Feature Story
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- Great Selection of Beer
- All Natural Corned Beef
- Organic Cabbage, Potatoes, and Carrots

Everyone is Irish on St. 
Patricks Day!

We have everything you need for a 
great St. Patrick’s Day celebration

1450 Broadway, Eureka, CA 95501
Mon-Sat 7:00am -9:00pm;  Sun 8:00am - 8:00pm

707-442-6325  www.eurekanaturalfoods.com 

Fill your glass with some Humboldt Grass, 
the Sweetest Grass in Humboldt County.

Our Grass and Shoots can be found 
at: Wildberries Market Place, 
Eureka Natural Foods, North Coast 
COOP, Brio Cafe, and Humboldt 
Juice Works.

One teaspoon is 
nutritionally equivalent 
to an entire spinach 
salad. Containing over 
90 minerals and 19 
amino acids, it packs a 
potent punch. 
Wheatgrass builds red 
blood cells, cleanses the 
body, and helps to �ght 
and protect against 
illness.

Wheatgrass is a living 
superfood.

Artist Statement

“I have been interested in art since a really 
young age. I was always drawing on my homework, in 
my notebook, and in the margins of my papers. I loved 
sketching creatures, animals, and people. I remember 
being in preschool and sitting at tables drawing to our 
heart’s desire. Those experiences created a lifelong desire 
to create art. I have never had a formal art class until my 
senior year at McKinleyville High School. I was able 
to submit my portfolio and skip beginner’s art and go 
directly into advanced art. Thank goodness for all the 
time I spent doing art on my free time. I hope that in the 
future I could design wall murals or even police sketch-
ing and possibly selling art pieces. Wallpaper and fabric 
design as well would be cool because I could create the 
designs myself and put what I love into it. I am thinking 
of looking for an internship that involves wall murals and 
painting.

 I feel that art really shows what a person loves 
and what they enjoy. Whether it be writing, painting, 
sculptures, or dance. I enjoy being able to put my pas-
sions into something creative. When I make art with my 
own hands I get to see my vision appear right before my 
eyes. I carry around a small sketchbook and pencil so that 
when an idea comes to mind and I can sketch it or write 
it down. I enjoy making helmets out of scrap cardboard. 
Being able to make something cool out of something 
small is what makes it enjoyable to me. Seeing something 
form from practically nothing is amazing.”
              - Camille Holderman

Artwork: Pencil and paper, 9 x 12in. Khan from Star 
Trek into Darkness. Actor-Benedict Cumberbatch.

Media: Stencil, watercolor, acrylic paint, pencil, scissors, 
and cardboard.

Subjects: interests, portraits, things from popular 
culture.

     (above) Camille using a sponge to paint a galaxy for her environment project.

(above) Camille holding her octopus shadow puppet.

*In an effort to help support and encourage Humboldt’s local youth to 
achieve their goals, The Emerald will feature one or more students every 
month, that have been nominated by teachers based on their love for the 

Arts and Humboldt County.

Camille Holderman
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