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FRUITLAND RIDGE VINEYARD – $1,685,000
A wonderful opportunity awaits! Own your own ±20 acre vineyard
complete with three houses, salt water pool, indoor/outdoor tasting
room, pristine ranch style wine making facility full of wine production
equipment and much more.

DINSMORE LAND/PROPERTY –
$465,000
This property is ready for anything!
Comprised of two separate parcels this
property boasts a turn-key one bed-
room cabin, mixed timber, additional
RV parking with separate septic hook-
ups, a generator house with two gener-
ators and end of the road privacy. Three
separate building sites have been cre-
ated for you all with water and under-
ground electric.

INDIAN ISLAND – $159,000
Be one of the elite residents of this
unique Gunther Island property fea-
turing a one bedroom cabin. Boat ac-
cessible only. Perfect fisherman’s
getaway!

DEL NORTE — $750,000 
Beautiful, one of a kind ±190 acre
property bordering Trees of Mystery
and Redwood National Park, located
just off Highway 101! This unique
parcel boasts flat open meadows,
power, old growth Spruce and White
Fir Forests, and Wilson Creek run-
ning through it. Situated just a short
walk to the beach makes this parcel
very desirable!

SALYER – $350,000
±29 Acres of gently sloping property
with great views. This parcel offers a
very nice spring and a three acre flat
by the river!

REDUCED 
WEITCHPEC – $149,000
This desirable ±40 acre property lo-
cated off Highway 169 boasts gor-
geous river views, year round creek,
Klamath River frontage, sloping to-
pography, phone and power, and
county road access.

Charlie Tripodi
Realtor®
#01332697
707.834.3241

Kyla Tripodi
Realtor®
#01930997
707.834.7979

LEGGET LAND/PROPERTY –
$350,000
±11 Acres of beautiful river front prop-
erty! Enjoy your summers among old
growth Redwoods, in your own swim-
ming hole, and close to one of Mendo-
cino’s State Parks. This parcel is
private, easy to access and has a build-
ing site waiting for you right by the
water! Call Kyla or Charlie today to
schedule your private viewing!

ARCATA – $425,000
Enjoy your very own ±14 acres Red-
wood Forest sanctuary just five min-
utes from the Downtown Arcata!
Comprised of two separate parcels, this
property is a developer’s dream featur-
ing multiple building sites, roads
throughout, PG&E to the property
boundary, community water available
and so much more!

TRINITY LAKE – $220,000
This private ±30 Acre property on
Bowerman Ridge is ready for you!
Composed of three separate parcels,
the property boasts tons of water with
a year round developed spring and
creek, a cleared building site with ad-
ditional useable flats, two cargo stor-
age containers, moderate timber,
slopped topography from 2800-6500
feet, and a 15 kilo watt generator.

HAYFORK – $399,000
±190 Acres with Hayfork Creek
frontage just outside of Hayfork, CA.
This property has standing timber &
amazing valley views with a pleasant
creek swimming hole. Wonderfully
secluded, yet close to town, this
property has several potential build-
ing sites with one developed site and
a great dirt road for easy access. 
Elevation approx. 2300'-3000'.

BLOCKSBURG – $650,000
Two beautiful parcels in Blocksburg.
Multiple springs and panoramic views.
In need of road development.

REDUCED 
BLOCKSBURG LAND/
PROPERTY – $425,000
±80 Acres of sloping land with great
agricultural potential in Blocksburg.
Schedule a showing to experience
this parcels large open meadows,
groves of Oak and Fir trees and de-
veloped well, all while enjoying the
beautiful valley views!

DINSMORE – $829,000
±567 Acres on Pilot Ridge Road
with gorgeous views. This property
boasts rolling meadows, old growth
Douglas Fir trees, multiple springs,
and Mad River frontage.

FORTUNA – $499,000
Beautiful Colonial style Victorian
home originally built in 1905. Many
modern amenities combined with
the original details and craftsman-
ship make this home breathtaking.

WILLOW CREEK – $89,900
This beautiful ±1.33 acre parcel is await-
ing your dream home! Situated justa
couple minutes from Willow Creek, this
parcel boasts community water, under-
ground 200 amp PG&E and phone serv-
ice on the property, and an approved
septic system waiting to be built. Enjoy
your summer retreat located just a short
walk from the Trinity River!

MAPLE CREEK – $210,000
±40 Acres with head waters of Boul-
der Creek! Great mountain property
featuring valley views, a year round
developed spring, meadows, timber,
and a cleared building site with agri-
cultural potential.

HOT ON THE MARKET!
Six newly listed properties
located above the Hyampom
Valley off of Route 1. Proper-
ties feature roads, terraced to-
pography, year round water
and amazing views. Par-
cel sizes ranch from
±160 acres to ±615
acres. Call today for
more information.

Bakery
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Freshly Roasted Coffee
Espresso • Desserts
Breakfast Pastries
Sandwiches,

Soups & Salads
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Wedding & Specialty Cakes
Bread • Catering
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Open Daily
ARCATA
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EUREKA
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209 E Street 445-2923 
At Pierson’s 476-0401

MCKINLEYVILLE
ShoppingCenter
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Luxury is much like comedy: surprise makes the punchline that much 

sweeter. And yes, we get it, being able to buy local is a luxury. The 

dollar or two worth of difference between that mass-produced candy 

bar and a local choice adds up when you have kids, car payments and 

dental work to consider.

	 Halloween	is	the	first	of	many	holidays	this	season	that	

are absolutely brimming with sweet throwaway treats. Sure, we 

resist, but how long can we really hold out? Getting swept away in 

the sea of cocoa, caramel, sugar, corn syrup and food coloring is 

inevitable. So when your shopping cart steers itself into the valley of 

candy bars and other associated goodies, take a minute to consider 

what will really make your indulgence that much sweeter: the ele-

ment of surprise.

 When you bite into a bar of Drake’s Glen chocolate, 

you’re	tasting	the	culmination	of	fifteen	years	of	hard	work	perfect-

ing the perfect combination, a family business run by the dynamic 

mother and son team of Sandra and Michael Nakashima, chocolate 

lovers and enthusiasts of all things medieval. 

 Every single one of those delicious cookies, brownies 

and slices of carrot cake from Royal Cookie Capers is completely 

vegan. Surprised? Lots of people are. The owner doesn’t advertise 

that they’re vegan because she thinks it scares people away. “Vegans 

always check labels,” she says. And local vegans are delighted.

 Want a shot of something sweet that will also put a 

smile on the face of the craft beer lover in your life? Boujie Baking 

Company has a line of “beer-kissed” sweet treats and sauces infused 

with taste of some of our local craft breweries’ best ales, lagers and 

porters. 

 Finally, the company you once knew as Venlo Chocolates 

has come over to the Humboldt side. Humboldt Chocolates still 

features the same beautiful treats, hand-dipped in Old Town, Eureka, 

just with a new name that highlights its love of all things HumCo. 

As	Halloween	approaches	you’ll	find	a	variety	of	themed	artisanal	

chocolates on display: little pumpkins, cats, tombstones and ghouls. 

The perfect surprise, in fact, for your own little pumpkin!

 So go on and indulge. The year is waning and you’ve 

worked hard to settle in for winter. You deserve a little sweetness in 

your season. Remember that extra dollar or two you spend on a local 

choice pays exponentially larger dividends for your neighbor and 

business owner. Prepare to be surprised when you taste how much it 

is, although really you shouldn’t be. It’s Humboldt County. 

We know how to treat ourselves.

 

from the editor
Dear Reader,

 Even after two years of making magazines, I still get 

excited when October comes around. Long before Halloween hits, 

I	find	myself	conjuring	up	recipes	for	some	of	the	more	unique	and	

delicious ways to decorate your home for the spooky season.  This 

month we kept things sweet while keeping the sugar on the low. 

	 Apples	are	natures	candies,	and	we’ve	discovered	unique	

ways to eat, drink and decorate with this versatile fruit. From Apple 

Nachos to cocktails to candlesticks, we’ve got all kinds of treats for 

you and your home. 

 At the Emerald, we do a lot of hunting for the right 

events  to feature. This October, mark your calendars for Eureka’s 

Blue Ox Haunted House. Having gone myself last year, I can attest 

to the frights that await inside.  But if scaring yourself to near-death 

doesn’t sound like an experience you’d enjoy, then venture over 

to the  Arkley Center for the Performing Arts on October 24th for 

North Coast Dance’s rendition of their Zombie Ballet.

 If you’re one who is looking to escape the county 

sometime this October, then consider traveling south to the heart 

of Mendocino’s wine country. Passport Hopland is a yearly event 

in	which	visitors	have	the	opportunity	to	taste	many	of	the	refined	

wines of the area. 

 Bring your appetite and join us in November as we em-

bark on our Entrée Edition. Next month we’ll be featuring a variety 

of cuisines from around the Emerald counties. 

Come hungry as we explore the hidden dishes 

of the Lost Coast!  

    
Sincerely,

      Christina DeGiovanni 
 

                         Editor-In-Chief

822 G Street, Suite 13 Arcata, CA 95521 •  PO BOX 65, Arcata, CA 95518  •   TheEmeraldMagazine.com

by Linda Stansberry

What We Love 
About Humboldt: 

       | TheEmeraldMagazine                 | TheEmeraldNews        | TheEmeraldMagazine        | TheEmerald

Sweet Luxury

2013 Halloween costumes consisted of 
the Bride of Frankenstein and R2D2. 
My friend and I made quite the team!
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Organic
Matters!
Starting Friday October 3rd, Organic 

Matters Ranch Pumpkin Patch will 
be open from 10 – 5 pm every Friday, 

Saturday and Sunday through the 
month of October.

 Last week I had 

the opportunity to visit Organic 

Matters Ranch. Located at 6743 

Myrtle Avenue in Eureka, Organic 

Matters is owned and operated by 

John Gary and his partner Heather 

Plaza. Together, they grow a wide 

array of plants and animals on their 

100-acre ranch, which are then har-

vested and sold at markets to supply 

our demand for fresh, local, organic 

goods.  

 When I arrived, CSA 

(Community Supported Agricul-

ture) manager Sara Mosser, John, 

and his crew were distributing 

shares for their members. CSA’s 

are an excellent way for community 

members to provide much-needed 

cash to a farm in spring before crops 

are up and money is short. CSA 

investors then reap the rewards 

when the crops come in. The CSA 

share was impressive; baskets burst-

ing with fresh broccoli, peppers, 

potatoes, onions, chives, herbs, 

Story & Photos by Dave Feral
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cucumbers, carrots, squash, berries 

and more! Definitely a bumper crop, 

and a great investment.

 While Heather was busy 

about the farm, John was able to 

take some time to give me a tour of 

their property and share some of the 

story of Organic Matters Ranch. 

With 15 years under his belt as a 

farmer, John is definitely outstand-

ing in his field! What started out 

as a part-time summer job to pay 

for college turned into a full-time 

ranching operation that employs 

nine people. In the beginning, John 

worked a relatively small 7-acre farm 

serving one wholesale account and 

a few farmers’ markets. But over 

time the farm grew to 100 acres, and 

John and crew are now serving fresh 

organic produce to markets from 

Trinidad to Garberville.

 As we made our way 

around the ranch, it became clear 

to me that John Gary is a man of 

energy and vision. Everywhere we 

went there were innovations and an 

obvious awareness of best organic 

management systems, with the goals 

in mind of streamlined efficiency 

and old-fashioned integrity. It is 

apparent that John wants to use 

the best technology available, while 

keeping the environment and his 

bottom line in sight.  When I asked 

him why Organic Matters, he ex-

plained: “Organic matter is a critical 

part of organic farming…our soil is 

high in organic matter. It’s a state-

ment saying organic matters, and it’s 

a way of saying these things we’re 

doing; farming, living, raising plants 

and animals…these are organic mat-

ters.”

      When I asked John why 

he chose to operate his ranch or-

ganically, he said, “What made sense 

to me from a historical perspec-

tive was to use the tried-and-true 

methods versus the relatively new 

conventional/GMO methods…

and from a financial standpoint it 

is the market that I had available. 

We’re just a small operation and we 

wouldn’t have been able to compete 

on the national scale with all the 

other gigantic conventional farms 

from all over the world.”

 There are always chal-

lenges to running a large ranch. 

John pointed out that they have 

the ability to raise sheep, beef, 

pork, and poultry on the ranch, 

but there are obstacles to getting 

all those types of meat and related 

products to market. The closest 

place to slaughter pork is in Sonoma 

County, and the nearest place to 

have the pork made into sausage is 

in Cave Junction, Oregon. When 

you serve pork sausages made from 

local pork for breakfast, that pork 

has to travel over 600 miles before 

reaching your table! When I asked 

John what he thought of the recent 

idea of building a butchering and 

processing plant right here in Hum-

boldt County he exclaimed: “That’s 

a great idea, absolutely beautiful!”

-Dave Feral founded the Mad River Alliance 
and owns Humboldt Grass

 As we made our way 

back to the parking area, John 

pointed out that, starting on Octo-

ber 3rd, the Organic Matters Ranch 

Pumpkin Patch will be open from 

10 – 5 pm every Friday, Saturday 

and Sunday through the month of 

October. So whether you live in 

the Arcata or Eureka areas, you 

can conveniently take a trip out to 

a place where Organic Matters and 

purchase a fat & sassy pumpkin, or 

other fresh, local organic produce!
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S T Y L E
 October is the best time of 

year to reassess your fashion choices.  

It’s when the weather really turns to fall, 

forcing you to put away your sleeve-

less tees and flip-flops. So NOW what 

are you going to wear? The stuff from 

last year may or may not cut it. But 

you probably have some “classics” that 

never go out of style... If you don’t, you 

should. You can wear a Chanel jacket 

until the end of time. It will never go 

out of style. The only thing that changes 

is whether you wear it with slacks, your 

little pencil skirt, or jeans.

 But there’s another reason 

that October is a great time to reassess 

your choices. And that reason is Hal-

loween. I always say that Halloween is 

the one day on which everyone dresses 

up to reveal who they REALLY are; 

the rest of the time you’re just present-

ing a facade.

 So, who are you really? 

I’m not talking about the plethora of 

ready-made “sexy vampire”, “sexy maid”, 

or “sexy fill-in-the-blank” polyester 

costumes that cost 25 cents to make 

and cost 40 bucks until November 

1st. We’re all sexy in our own way, and 

I’m kind of disappointed when I think 

that Halloween has become an excuse 

to just look trashier than you could 

normally get away with. I believe that 

people really appreciate it when they see 

someone get a little (or a LOT) more 

creative than that. The world, past, 

present, future, and imaginary, is so full 

of possibilities. I simply refuse to believe 

that “sexy vampire” is the best option. 

Seen it. Yawn.

   I also see Halloween as a 

time for us all to express ourselves as 

artists. Now, I know most people buy 

their clothes ready-made, and that I live 

in my own specialized bubble of “I make 

everything I wear.” But for Halloween, I 

would like to invite you all into my world 

for just a minute, and remind you that 

you are NOT limited to what you see in 

the clothing store. Let me say that again: 

You are NOT limited to what you see 

in the clothing store. Especially not for 

Halloween.

 October is the perfect mo-

ment for you to do some dreaming.   

        Sewing isn’t that hard - I’ve been 

doing it since I was six, so you can do it 

too. Of course, there’s easy sewing and 

hard sewing, and to do anything well you 

need practice. But that’s the other great 

thing about Halloween: Nobody expects 

your costume to be perfect (By the way, 

ready-to-wear clothing is FAR from per-

fect. I always wonder why folks who sew, 

especially folks who are new at it, expect 

to be “perfect” when nobody else on the 

planet, ESPECIALLY the profession-

als, don’t give it a second thought! But 

that’s an article for another day...).

 So, what better time to try 

your hand at creating something? You 

have Carte Blanche to do anything you 

want, and it doesn’t have to come out 

perfect! You can take this moment to 

discover your true inner identity, and try 

wearing it on the outside. The possibili-

ties are endless! And you might learn 

something new about yourself. Until 

I saw this pattern, I didn’t know this 

might be the true inner me (in purple and 

black)...but now I’m thinking it might 

be....or maybe I’ve just been binge-

watching too much Downton Abbey. 

Maybe I’m really the Ghost of Lady Sybil 

Branson! And I’ll bet this jacket also 

looks great over jeans.

- Rima Greer owns Eureka Fabrics, and runs the costume 
department at North Coast Dance.

At the Hotel Arcata 708 8th St Arcata
(707) 822-1414      •      www.tomoarcata.com

Eureka Fabrics
Organic Fabrics

Sewing Classes
Custom Fabric Printing

  Sewing Machine Service
5 Day Turnaround -  $65

412 2nd Street between E&F in Old Town Eureka
707-442-2646                    www.eurekafabrics.com

Fashion Columnist

Rima Greer
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Zombie Ballet

E very year North Coast Dance hosts their annual Membership Gala event, and in

recent years it has become a tradition to perform a Zombie Ballet.  Yes, the event is October 

24th, so it seemed irresistible to enjoy a Halloween theme while attending a fabulous party at 

the Arkley Center for the Performing Arts.

 The Zombie Ballet takes a different form every year, so even if you have seen the 

zombies dance in past years, you will still see some new surprises this year. Rima Greer, who 

heads the Costume Department at North Coast Dance, tells the Emerald Magazine that 

this year they’re upping the ante. “This is the Costume Shop’s opportunity to go really crazy, 

because we’re not recreating a classic. The sky’s the limit!” says Greer. “So this year we went 

nuts with a couple of new characters. I’m not telling all, but I will drop the hint that at least one 

of our new characters will be 10 feet tall and deliciously scary!” N
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  In addition, this year NCD is featuring 

special guest artists Ya Habibi Belly Dance 

Company, who will also perform in the spooky 

spirit.

   The Gala serves as a fundraiser 

for North Coast Dance, which is a non-profit 

organization serving the community. NCD offers 

classes in ballet, pointe, jazz, tap, modern, hula, and 

ballroom. NCD also operates the North Coast 

Dance Company, which presents at least three 

productions a year, including a full-scale Nutcracker 

at the Arkley Theater. This year, NCD has also 

developed a Schools to Dance program, which 

provides dance education outreach to local schools, 

and NCD has offered a scholarship program for 

young dancers for several years. Kris Marquez, 

Executive Director of NCD explains, “North Coast 

Dance’s main purpose is to provide our community 

with opportunity, so that every child who wants 

to can dance!” In fact, some of NCD’s scholarship 

students have gone on to dance professionally with 

companies such as the San Francisco Ballet.

 You can attend the North Coast Dance 

Gala by calling 707-442-7779, or by visiting www.

northcoastdance.org. Your Gala ticket includes a 

one-year membership (which helps fund NCD’s 

scholarship program), AND VIP tickets to the 

Nutcracker, as well as the gift of a fabulous Gala 

Party.

Friday, Oct. 24, 2014

6:00pm-8:00pm

Arkley Center for the Performing Arts

$75/person includes:

 North Coast Dance membership, 

Nutcracker ticket with VIP seating, 

commemorative gift, 

lovely hors d’oeuvres & “spirits.”

Performance Computers
“No excuses...  Just Performance”
Network Design and Administration
Custom Built Laptops
Virus Removal

Call us at: 707-839-7248

Telecomunication Systems
Cloud Solution Provider

O�site Disaster Recovery

www.performance-computers.com

By Nicolosa Tessitore 

Photo by Meghan Quintanilla
Photo by Kris Marquez
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Blue Ox Haunted House: 
Make it Out or Die Trying
By Benjamin Fordham
Photographs by Evan Wisheropp

HEALTHSPORT.COM

ARCATA
300 Martin Luther King Jr Way

707-822-3488

Finish It
Anyway

Workouts
  Harder than
      You Can
    Handle

   Work Out
With a Partner –
Better Results &
      More Fun

HealthSPORT
Healthy. Fit. You.

   Is Eureka’s Blue Ox Millworks haunted? Probably. But it will defi-

nitely be haunted this Halloween, when the North Coast Repertory Theatre 

takes it over. This will be the second year of the event, and NCRT Director 

David Hamilton promises he and his crew have some new tricks up their 

sleeves.

 The theatre had done their own haunted house at their 5th St. 

location in the past, but there just wasn’t enough space for all their cool stuff. 

“We were kind of wanting to do it again,” said Hamilton.

 Enter the Blue Ox Millworks. “It’s about the creepiest place you 

could think of,” says Hamilton. For those unfamiliar, Blue Ox is a traditional 

millworks that was started by Eureka native Eric Hollenbeck and his wife 

Viviana in “roughly 1973.” Part millworks, part historic park, and part school 

of traditional arts, Blue Ox uses traditional methods and machinery from the 

1800’s and early 1900’s to produce custom woodwork. Their work has ap-

peared in national parks, historic cathedrals, and governor’s mansions. The 

school of traditional arts takes between eight and 12 students per week from 

Humboldt County’s Education Resource Center and teaches them wood-

working, weaving, blacksmithing, ceramics, and other vocational skills.

 By day the grounds are full of people working on things. By 

night, they are spooky as hell. It’s the perfect place for NRCT’s technical 

expertise (including special effects wizards and fight choreographers) and 

dark creative vision.

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.
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   858 10th St., Arcata |825-YOGA (9642) | www.omshalayoga.com

take a breath. enjoy the world.

A warm, light-�lled yoga studio 
in the heart of Arcata. 

• yoga for all levels & ages
• sauna, showers, lounge
• Anusara, Vinyasa, Restorative & more
• yoga apparel, props, books & music

 Last year, leading up to the first night, Hamil-

ton said they weren’t sure if anyone would even show up. 

“And then people started lining up before we opened.” All 

told, over 2,500 people went through the haunted house, 

and Hamilton estimates that over 1,000 people had to 

be turned away. This year, organizers are expecting over 

3,500 people and are recommending that people buy 

advance tickets with a particular tour time and day.

 Last year’s theme was a haunted meat packing 

plant, which, as you can imagine, included dead bodies 

hanging from chains, severed limbs, mad scientists, ge-

netic experimentation, and dark rituals. “We had so many 

jump-scare people,” said Hamilton.

 It takes a small army of volunteers to make it 

come together, and Hamilton says the haunted house has 

a larger budget than any of their other NCRT production. 

But is it fun scaring people? “Oh god, yes,” says Hamilton.

 This year’s theme will be slightly different, says 

Hamilton. It’s been a year since last Halloween’s dark 

rituals and human sacrifice. “What sort of monstrosity has 

awakened at the mill?” What sort indeed. I’m not allowed 

to say, but I’ll give you a hint: Tentacles.
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Redwood Coast Belly Dance Festival
Redwood Raks World DanceStudio 11am

Redwood Coast Belly Dance Festival
Redwood Raks World DanceStudio 11am

8am 6pm8am 6pm

amam

M    A    G    A    Z    I    N    E
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Nestled between Everett’s and 
Toby and Jack’s on the Arcata Plaza 
is BigFish Vapor Lab, a storefront 
that still puzzles passers-by. It is 
not a smoke shop in the traditional 
Humboldt sense, and it is not a 
hookah lounge despite the presence 
of comfy chairs and a dimly lit bar 
table. So what is BigFish Vapor 
Lab? Owner Swale Meaudine is glad 
to provide an answer. 

 BigFish is a private social 
club	that	provides	quality	electronic	
cigarette	equipment,	consultation	
and technical support to the local 
vaping community. 

 “Our main goal,” Meau-
dine says, “is to offer vaping as an 
alternative to traditional tobacco 
cigarettes as a way to help people 
quit	smoking	and/or	quit	utilizing	
nicotine as well, if that is their end 
goal.” 

 BigFish has a comprehen-
sive nicotine reduction system where 
they can decrease the amount of 
nicotine	in	the	e-cig	liquid	slowly	
over time, and at intervals members 
set with their consultants. 

 “The reason this method is 
much more effective than going cold 
turkey,” Meaudine says, “is because 
people	can	come	in	at	a	specific	nic-
otine strength that suits their needs 
for their current smoking situation. 
If they are smoking a pack a day, we 
may recommend a higher nicotine 
strength for their vaping needs ver-
sus someone that only smokes a few 
cigarettes a day.” 

	 BigFish	has	over	100	flavors	
of	e-cig	liquid	available	for	pur-
chase, all California made. Each 
liquid	is	only	comprised	of	four	
ingredients: water, vegetable glyc-
erin,	organic	flavoring,	and	pharma-
ceutical grade nicotine. Nicotine free 
options are also available.

 BigFish Vapor Lab has 
accumulated 1,300 members since 
they opened at their Arcata Plaza 
location in early March, 2014. The 
annual membership fee is $10, and 
with it you gain access to a well 
versed	staff,	quality	organic	ingredi-
ents, special events, sales and high-
end vaping devices. 

 BigFish encourages non-
members who are interested in 
making the switch from smoking to 
vaping to come in for a free consul-
tation. The Vapor Lab also features a 
beautiful art gallery with local artists 
and holds occasional special events 
for club members.  

BigFish Vapor Lab

BigFish Vapor Lab is located at 
774 Ninth Street, Arcata, 

open daily from 12 p.m. to 10 p.m. 

For more information, contact 
BigFish Vapor Lab via email at 
info@bigfishvaporlab.com	or	by	

phone at (707) 672-5255.

BigFish is a private social club that 
provides quality	electronic	cigarette	equipment,	
consultation and technical support to the local 

vaping community. 

Quality Personal Vaporizors

Humboldt’s Premier Vape Shop
On the Plaza 

between 
TJ’s and Everett’s 

Open 7 days a week 
Noon to 10pm

Organic E-Liquids

Mechanical Mods

774 9th St Arcata, CA ✴  707 672 5255

BigFish provides a variety of accessories for all your vaping needs. 

BigFish offers an eclectic collection of digital vaporizers,  and 
mechanical mods

BigFish offers many different flavors for your vaping preference.

BigFish carries devices in many different colors, shapes and sizes.

Story & photos by Ronele Herd
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1. Poison Apple Toffee 
Serves Six - What you’ll need:
 2 cups granulated sugar
 ¾ cups water
 ½ cup liquid glucose/light corn syrup
 A few drops black gel food coloring
 Six Granny Smith apples (or 12 small apples)
 www.simply-delicious-food.com 

2. Witches Lips
Serves 12 - What you’ll need:
 24 medium-sized slices of red apples
 2-cups of peanut butter (or caramel)
 1 package of marshmallows 

 

3. Apple Nachos 
Serves 12 - What you’ll need:
 12 medium-sized slices of red apples
 1 cup of caramel
 1 cup of fudge
 1 cup of peanuts 
 2 Snickers bars (or any other candy bar of your choice)
 COMBINE! 

4. Witches Head
Serves 6 - What you’ll need:
 6 medium-sized  green apples
 1 tube of chocolate icing
 1 package of orange and chocolate sprinkles 
 1 package of chocolate ice cream cones
 Decorations of your choice
 

5. Apple Marshmallow
Serves 2 - Order online from Dominique Ansel Bakery
 The shape of the apple is made from a thin layer   
  of milk chocolate.  The inside is stuffed with vanilla      
 marshmallow and at the apples core is a soft center of   
 caramel.  

  

Rotten to the Core

23

4

1

6. Apple Mummy
Serves 2 - What you’ll need:
 2 apples of your choice
 1 package of Pillsbury “Crescent” rolls
 Your choice of decorations for the eyes
 Set the oven to 350 degrees 
 Wrap the apples in the dough and place in the oven
 Bake for 20 minutes  

7. Apple Punch
Serves 6+ - What you’ll need:
 8 medium-sized  apples
 5 gallons of fruit punch
 1 large mixing bowl
 Skin the apples and carve faces into them
 Combine the apples with the fruit punch

8. Caramel Slices
Serves 4 - What you’ll need:
 1. Slice an apple in half
 2. Use a spoon or a knife to hollow out the center
 4. Warm up caramel and pour it into both halves of the apple 
 5. Let the caramel sit in the apple 
 6. Cut the apple into slices when the caramel has hardened

9. Apple Sunday
Serves 1 - What you’ll need:
 1 apple of your choice, cut off the top and carve out the core
 1/8 cup caramel (and/or hot fudge)
 A pinch of peanuts
 Vanilla ice cream
 Pre-heat the oven to 350 degrees 
 Warm the apple for 5 minutes prior to adding the ice cream
 

5

6

7

8

9
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10. Apple Sangria
Serves 2+ - What you’ll need:
 2 apples, oranges & cinnamon sticks
 1 lemon and 1 lime
 White Wine (750 ml)
 1/2 cup peach schnapps
 ¼ cup orange blossom honey
 2 quarter-size slices of fresh ginger
 3 whole cloves
 2 tablespoons sugar
 1/2 teaspoon ground cinnamon
 Club soda
Peel and chop one of the apples. Slice a quarter of an orange, 
lemon, and lime. In a large bowl, combine the wine, schnapps 
and honey. Mix the fruit, cinnamon sticks, ginger and cloves to-
gether. Refrigerate the blend for a minimum of 4 hours. 

11. Apple Cinnamon Whiskey
Serves 1 - What you’ll need:
 1 Apple slice
 2 oz. of Apple Whiskey 
 1 oz. of Vermouth 
 Garnish the rim of the glass with cinnamon 
 Add two cinnamon sticks for class 

12. Caramel Apple Martini
Serves 1 - What you’ll need:
 2 apples, sliced (1 red and 1 green)
 1¼ oz. Apple flavored vodka
 ¾ oz. Apple Schnapps
 A dash of Apple juice
 A dash of Cranberry juice
 A dash of Sour mix
 Drizzle Caramel dessert topping in the glass

13. Cinnamon Apple Cup
Serves 1 - What you’ll need:
 1 Apple
 Cut off the top
 Carve out the center with a spoon
 Use the apple as a cup for any drink or cocktail
 Garnish with cinnamon stick(s) for class

14. Spiced Apple Rum
Serves 1 - What you’ll need:
 2 apples, sliced (1 red and 1 green)
 1¼ oz. BACARDÍ Big Apple Rum
 ¾ oz. Coke-a-Cola

10

1112

13

14800.761.2327 | bearrivercasino.com
WE GOT GAME. WANNA PLAY?

Must be 21 years or older to enter Casino, or must be accompanied by an adult. Event and 
promotional details are subject to change without notice. Management reserves all rights. 11 Bear Paws Way | Loleta, CA 95551

A T  B E A R  R I V E R  C A S I N O  H O T E L
excitiNg PROMOtiONS

9 weeks of
exciting battle!

starts
nov. 3rd

finals
dec. 29th

Half of the total buy- ins Paid Out Weekly to Top 3 players.
The top 3 players from each week will

advance to the finals on week 9.
The house will add $500 to the prize pool for the finals.

Visit the Players Club for full rules and details.

buy-in: $25 
2,000 Chips

OPTiOnAL Add-On: $5 
1,000 Additional Chips

firsT rOund:  
Mondays @ 6:15pm

win up to  1,000 additionaltournamentchips!

BEAR RIVER CASINO PRESENTS

RUSH IN. CASH OUT!
dRAwINgS eveRy MONdAy NIgHT

SepTeMbeR  1 -deCeMbeR 29

CHOOSe THe wINNINg TeAM eACH  

MONdAy NIgHT by dROppINg yOUR eNTRy  

IN THe CORReSpONdINg dRAwINg dRUM. 

wINNeRS wILL be dRAwN fROM  

THe wINNINg TeAMS dRAwINg dRUM  

AT THe eNd Of THe gAMe!

1. Bear River Casino Hotel’s Football Faceoff will be held every Monday during football season. 
Players may receive entry forms in the following ways starting September 1st:

  a. One Entry for every 500 points earned on your players club card. 
 b. One Entry for every hour of rated Table Game play. 
 c. One Entry for a full house including both hole cards and aces. Must have  
  Player’s Club Card shown to the dealer before playing the hand. (Poker)

2. There will be two separate drawing drums, one for each team playing.  
The patron will choose which team will win for the evening and drop  
their entries in the corresponding drawing drum. Names will only be  
drawn from the winning teams drawing drum.

3. Drawings are held at the end of every game. 4 winners total for each evening.

eACH wINNeR 
wILL ReCeIve A 
$50 gIfT CARd
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Servicing the Southern Humboldt Area

FortunaRedwayRedway
2065 Main st.1341 Evergreen Rd. 

Servicing the Southern Humboldt Area

(707) 923-2258 (707) 725-4475

Plumbers
at this

location!

Need water storage tanks or a Goulds pump? 
 We can set up new water systems or repair your current system.  You can even bring your pump in for in-store 

diagnostics and repair!  Don’t forget we also carry lifts of poly pipe and PVC pipe! 

*retail only

Fortuna

15. Apple Vase
This is truly a unique and efficient way to display flowers throughout 

your home. Originally seen at a wedding, implementing apples and 

other fruit for floral arrangements in your home is becoming a popular 

‘shabby chic’ trend. Simply hollow out the center of an apple and 

insert your arrangement.  

16. Bobbing for Light
A crafty fall idea for bringing light in (or outside) the home.  Choose 

your apple color preference and carve out the top. Place a tea candle 

in the center and put it in the bucket of water. Step back and marvel at 

your newly made light source.

17. Toffee Apple Centerpieces 
A spooky, yet chic way to spruce up your table’s centerpiece. Source 

the grounds outside for twigs or sticks from tress. Gather your apples 

and push the twigs into the tops. In warm (red or black) toffee dip 

the apple in. Fortunately toffee will hold up for weeks (maybe even 

months) to come.

18. Charming Chair Ornaments 
A fun and crafty way to incorporate one’s love for apples directly to 

the kitchen table. For this you will need several apples, one large 

sewing needle and clear fishing line. After threading the line through 

the apples, pick a place in your home where you’d like to display your 

artwork. 

 

19. Waxed Apple Candles 
There’s something to be said about homemade candles. These apple 

candles are good looking and incredibly easy to make.  Simply scoop 

out  the top of an apple and place tapered candle sticks in the center. 

Let the candles burn and drip wax onto the apples surface. 

HOMETOWN
SERVICE,
LOW PRICES.

Free delivery from Trindad to Scotia...No Minimum Order!

833 H Street • Arcata
822-0527 • arcatastationers.com

2825 F Street • Eureka
443-3158 • pacificpaperco.com

on thousands of OFFICE PRODUCTS
• TONER
• PAPER
• PENS/PENCILS
• TECHNOLOGY
• FURNITURE
• CARDS & GIFTS

Mention this ad and receive
10% off your card & gift purchase.

We’re not asking you to pay more. Just shop local with us!Sew - Knit - Crochet - Quilt
942 G Street, Arcata, CA

fabrictemptations942.etsy.com
(707) 822-7782

M - F: 8am-4pm
Closed Sat & Sun
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By Jasmine Lang

Your weekend passpor t  to  the  hear t  of 
Mendocino wine countr y  has  arr ived.

 Hopland Passport for two, please! If you are a wine lover 

looking to explore the northern West Coast, here is your chance to 

experience beautiful Mendocino County. In the heart of the Russian 

River, your next getaway awaits you as you enjoy beautiful scenery, 

the finest wines, delicious cuisine, and live music. The only thing you 

will need to do is purchase your Hopland Passport for two full days, 

Saturday October 18th and Sunday October 19th, from 11AM to 5PM. 

There will be fourteen wineries engaging in this wondrous retreat, en-

suring that you will be provided with the most memorable experiences, 

whether you are with family or your significant other. 

  If you are traveling along the coast, you might wonder 

about how you’ll get around. Destination Hopland, a non-profit orga-

nization dedicated to educating people about the unique agricultural 

and tourism attractions around the greater Hopland area, provides a 

complimentary designated driver with your entry. You will get to your 

next destination safely, while maintaining full access to all the group 

activities.

       Now all you have to do is decide who will be taking the title that 

day. I say your best bet is to flip a coin, because there is no way anyone 

is forfeiting delicious wine tasting voluntarily. Or better yet, attend 

both days and switch off. For those of you who can’t decide, there will 

be private shuttles available as well. Hopland wineries encourage their 

explorers to engage in responsible wine tasting. Now that your one and 

only question has been answered, let me unravel all the many reasons 

Destination Hopland will be on your October calendar to-do list!

#1: There will be live music! Who doesn’t  love dancing after a few 

glasses of wine to get you pumped and ready to bust a move. The inter-

nationally award-winning Brutocao Cellars Family Vineyard will have 

you stomping the yard down with their annual grape stomp! 

#2: There will be food pairings with each wine tasting, delicately 

selected to enhance the taste of each wine in a yummy 

combination. 

#3: There will be some new organic autumn-inspired wine options to 

get you prepared for the new season. 

#4: Support and get involved with the community. 

In an increasingly assimilated world, communities that 

preserve their unique businesses have an economic advantage.  

#5: The holiday season is on it’s way. Friends and family will be making 

their way together to celebrate, and you are going to need some wine 

to be a good host. Be sure to tell them about Destination Hopland and   

what this wonderful event inspires.  

 If you are curious about the history of the wineries that 

will be participating in Destination Hopland, there will be ample op-

portunity for you to meet the vineyard owners, vintners, farmers, and of 

course the Mendocino County locals. For travelers who aren’t familiar 

with the area, this provides you with the ultimate welcome. Engaging 

with the experts can also enhance your own knowledge, in case any of 

you might have the urge to start your own winery!

       The small community of Hopland is striving to bring everyone 

together and inform them of the local businesses efforts that are evolv-

ing there. It’s important that we support special events like Destination 

Hopland to keep our communities unified and help small businesses to 

progress. Linking neighbors in a web of economic and social relation-

ships helps contribute to local causes, and you will feel the impact your 

involvement has on enriching the entire community. 

Photo by Derek Magdalik Photography

Photo by Diane Davis

DestInAtIon:
HoplAnD

Photo by Derek Magdalik Photography
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Treat Yourself To A Network 
How to Meet & Network with Like-Minded, Local 

Business Women. Even If You Don’t Have the Time!

Business events are a dime a dozen.  

Making real connections with women of 

similar values who also help 

promote your busi-

ness is a different 

story altogether.  

The After 

Work Net-

work (AWN) 

is a new 

branch of the 

Eureka Woman’s 

Club (EWC) 

located at   1531 J St in 

Eureka. The EWC is in an 

architectural treasure and handicap-

accessible facility.  The networking 

events are hosted in partnership with the 

Women Entrepreneurs Institute (WEI). 

Business women, and even retirees, 

wanting the stimulation of profes-

sional conversation can now pamper 

themselves with access to the EWC’s 

impressive fireside room, great hall, and 

stage.

All are welcome to come and enjoy a 

free, catered, open house on October 

15th from 5:30 p.m. – 7:30 p.m.   

You can also enter free drawings, 

promote your business, and make 

some great new professional contacts.  

Be sure to bring plenty of business 

cards to share, and at least one for the 

door prize competition!  You will also 

have the opportunity to join the Eureka 

Woman’s Club to partake in the activities 

of the growing After Work Network for 

less than you would pay for a meal out. 

To reach the After Work Network, visit 

their page on the Eureka Woman’s 

Club site at www.eureka-

womansclub.org/join-us/

afterwork-network/  

You can also visit 

the EWC facebook 

page at Facebook.

com/EurekaWom-

ansClub and join the 

Open House event.

Treat Yourself To The 

Bayside Grange

What do homemade polenta and 

ratatouille, swing dance, and fun-for-all-

ages-and-abilities have in common? You 

guessed it: the Bayside Grange.  The 

handicap ramp to the grange is close to 

parking (only one disabled spot but the 

other parking spots are in close proximity) 

and easy to navigate.

We give the Bayside Grange  five out of 

five get-out stars, from their wide-open 

entry ways to their easy-to-navigate floors 

(all wood, no carpet). They have clean 

and well-constructed handicap restrooms, 

spacious pathways between tables, and 

easy building access. All interested older 

adults and wheelchair users can check the 

Bayside Grange calendar for upcoming 

events like Zumba, Sunday breakfast, and 

Bandemonium. Baysidegrange.org/calendar

Get-Out-Guide

- Dana is the Co-Owner of CareMatch, a Professional Caregiver Recruitment and Placement Firm; 

You can read the full length article on her blog at caregiverhire.com

Treat Yourself 

       | CareMatch-Humboldt

Dana Murguia, Assistance Columnist

Addicted to 
Reading?

satisfy your craving at...

Mon - Fri  10 am - 6pm 
Sat & Sun  10am - 4pm 

New and Used Books, DVD's, 
CD's, maps and trail guides,  

Special Orders

901 Redwood Drive, Garberville, CA 95542
(707) 499-5471

Autumn is upon us and was appropriately ushered in with 

precious precipitation.  Salmon are swimming in the rivers and the 

ridges and mountains are beginning to show patches of rusty patina.  

Fall brings bounty from both farm and forest.  While enjoying the 

sweetness of a ripe harvest, remember that your garden appreciates 

sweet treats as well.

Molasses for your Garden

     Molasses is a by-product of sugar production from sugar cane 

or sugar beets.  It is a brown syrup and sold for use as a sweetener/

flavoring	for	human	consumption.		It	is	also	sold	to	livestock	feed	

manufacturers and livestock owners as an animal feed supplement.   

Molasses has also found its way onto the garden fertilizer shelf.  

Molasses has long been suggested as an addition to a garden feeding 

program.		A	common	combination	used	by	organic	gardeners	is:	fish	

hydrolysate, seaweed emulsion, and, of course, molasses.  Molasses 

is also widely used as a food source for microbes in microbial tea 

which can be watered into soil or sprayed onto leaves.  As science 

reveals more about the soil food web, we are beginning to better 

understand the true functionality of adding molasses or other sugar 

products to soil and foliage.  

Molasses for Microbes and More

There are a few different types of molasses.  They are distinguished 

by the degree to which they have been processed or how they have 

been processed.  Molasses used for the garden should be “blackstrap” 

molasses or unsulfured feed grade molasses with no additives. (i.e. 

anti-fungal agents)

Molasses usually has a fertilizer ratio (N-P-K) ranging between 

0-0-3 and 1-0-5.  Molasses is valued as a fertilizer for its contribu-

tion of Potassium, Iron, Magnesium, and Calcium for plant nutrition.  

Molasses also contains trace minerals, humic-like substances, and 

B-Vitamins.  Most of the above mentioned are in the form which the 

source plant accumulated them and are, therefore, in a form that is 

easily absorbed by plants.

     When molasses is added to soil or leaf tissue it acts as a food 

source for microbes, just like it does in microbial teas.  A balanced, 

healthy population of soil microbes usually translates into increased 

soil tilth and improved plant performance.  The result of this 

is	increased	yields	and	produce	quality.		It	is	clear	that	molasses	is	

one of many important microbe food sources.   

Molasses also has natural chelating properties.  Chelation is the pro-

cess	where	molecules	with	unique	geometry	and	physical	properties	

bind with ions or metals and make them plant available.  Chelating 

agents also hold plant nutrients in a stable form within thesoil matrix 

for future availability.

Molasses: Garden Friend or Foe?

There are varying opinions on whether the addition of molasses to 

the soil is helpful or harmful.  Dr. Elaine Ingham, of the Soil Food 

Web Project, suggests that the addition of molasses to soil could be a 

useful tool for manipulating the balance of microbes.  She also states 

that without trials and close observation of the microbial community, 

the addition of molasses could adversely affect growing conditions 

and therefore plant performance.  On the other hand, based on obser-

vational evidence it is a commonly held opinion that the addition of 

molasses to plant food solutions increases overall plant vigor.  The 

Soil Food Web Project has observed that the addition of molasses at 

low application rates encourages fungal growth in the soil.  As the ap-

plication of molasses to the soil was increased, bacteria became more 

prevalent.  By identifying the optimal soil microbe balance for your 

chosen crop you can make and educated decision about the addition 

of molasses to your plant feeding program.

     You don’t have to wait to experiment with molasses.  It is time 

to plant alliums and cool season greens.  This is also when cover 

crop seed should be sown.  Give your fall garden plots a drink that 

includes	molasses	and	see	for	yourself.		Maybe	you	will	find	that	you	

can bribe your garden for a better harvest with candy.

     At the Trinity River Garden Center 

we’ve got bottled and bulk molasses and 

multiple options for cover crop seed.  

Visit us at our shop in Willow Creek for 

advice and ideas.  We have all winter to 

chat.

Tr
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 G

ard
en Center Presents.....What’s 

Going On in 

the Garden? Sweets for your soil! 
By Tim Dower

TRGC Nursery Manager

Paid Advertorial



www.theemeraldmagazine.com 33       October 201432

  

Special discount 
for Seniors,  SSI, 

Veterans  &  Students

Renew Your 215
From Any Doctor 
or Clinic For Less

Special discount Special discount 

Walk-ins  Welcome
Wed & Sat 11-5pm

Lowest Price
Evaluations in 

HumCo

508 I Street, Eureka
 (across from HC Court House)

(707) 407- 0527

Medical Cannabis 
Consultants

Veterans  &  StudentsVeterans  &  Students

95 

New 
Patients
ONLY

$

$80
All Renewals 

Starting At

    

All Renewals All Renewals 

Low Cost
215  Evaluation

Center

Evaluations in Evaluations in 

Medical Cannabis Medical Cannabis 

95$

Medical Cannabis Medical Cannabis 

$

singing and celebrating. The paintings, sculp-

tures, food, and décor pulled at my soul. I knew I 

needed to dig deeper. 

 The holiday I fell in love with that is 

the core of those happy skeletons is known as 

Dia de los Muertos (Day of the Dead). My heart 

leapt with joy to learn and bring back a tradition I 

knew was celebrated in my family’s distant past. I 

could feel the ancestors sigh of relief as an ancient 

family  tradition would be conjured back to the 

earthly plane. 

 Day of the Dead is known to be the 

most important celebration in Mexico, and is also 

celebrated throughout various areas of the United 

States. From the evening of October 31st through 

November 2nd, family and friends gather to 

reunite with loved ones past. Traditionally, altars 

are built with memorabilia, pictures, and offerings 

of food and drink to the adults, children, and 

even animals that have moved on. It is believed 

that during this window of time, or “thinning 

of the veil,” souls visit from the other side and 

return home to feast with the family. Tamales 

and dead bread are often included in the ofrendas 

(offerings).  Colorful sculpted skulls made of 

October marks the beginning 

of the holiday season. With the 

last day of summer passing a few 

weeks ago it’s time to fall back. 

Like clockwork, I’m ready to run 

through the pumpkin patch, get 

chased by zombies in the corn 

maze at Christies Ranch in Blue 

Lake, and start dreaming up a 

costume for my personal favorite 

American holiday, Halloween. Be-

sides Sugar Daddies finding their 

place back in the running next to 

Kit Kats, Twix, and Whatchama-

callits (just kidding those are extinct, whaa), what 

is the meaning behind this exceptionally morbid, 

sugar drenched holiday?

  As a kid raised in a Hispanic home, 

we celebrated Halloween as a tradition. Little 

did I know along with the tricks and treats, my 

ancestors were getting ready for a visit home. As I 

got older during the month of October, I started 

noticing skeletons that weren’t dark, bloody 

reapers of death.  Instead, smiling, colorful men 

and women, children and animal skeletons were 

D
ia

 D
e 

lo
s 

M
u

er
to

s

sugar known as sugar skulls adorn the 

celebration. Gravestones decorated 

with flowers, candles, and traditional 

meals  take over grave yards. The Hal-

loween tradition of lighting candles 

in the pumpkins stems  from helping 

the souls during this time to find there 

way home, and then back to the land 

of the dead. 

  Dia de los Muertos is a 

great opportunity to put aside time to 

share stories, take out old photos, and 

remember where we came from.  It’s a 

time for healing, reflection, celebra-

tion, and letting go.  Acknowledging 

what was, what is, and a way to move 

the family lineage positively forward.  

If your family history has been lost, 

one idea is to create a space to honor 

your existence and what you find 

important to be remembered as.

 If you’re looking to take 

part in some local activities, Los 

Bagels offers an annual dead bread 

making class. Sign up early, spots go 

fast.  Also, the Multicultural Center at 

Humboldt State is commemorating 

this festive holiday from October 31 to 

November 1 in the Karshner Lounge.  

If you feel like making a special trip 

down to The Mission area of San 

Francisco you will not be disap-

pointed by the various parades, altars, 

foods, and dances going on.

 In terms of good ol’ 

Halloween-style celebrations ,  the 

Zombie Ballet will be put on by the 

Northcoast Dance Center with vari-

ous performances in October. Oh, and 

to answer that earlier question, the 

meaning of Halloween varies for most, 

but the lineage of Halloween is linked 

to the festival of all Christian saints 

and martyrs known or unknown. It 

was called All-Hallows or Hal-

lowmass.  It is believed that Pope 

Boniface IV in the seventh century  

substituted this for a pagan festival of 

the dead. Now imagine that!

Open Seven Days A Week

Are flowers carried to the Kingdom of 
death? Is it true that we go? It is true that 

we go! Where do we go? Are we dead there 
or do we still live? Do we exist there again?”
  
  -Ancient Nahuatl Poem

By Jeri Vigil-Cronin | Photos by Meghan Quintanilla

- Jeri Vigil-Cronin owns and operates 
It’s Alive Kombucha
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 China isn’t a country that celebrates 

many things you would consider relevant to 

most of us in the Western world. Their style 

and culture are so bizarrely different from our 

own that many of us would look at them as be-

ing something from another planet. And if their 

culture is from another planet, then there food 

is from another universe. What they eat 

and how they eat it would make most 

of us cringe at the sight of it. But if 

I were to choose one thing that 

China does and does with 

style, that would be to cel-

ebrate their local holidays, 

including celebrating with 

pastries that even we from 

the Western world would 

appreciate.

 For instance, China 

has a pastry that is known as the 

mooncake. It is so-called due to 

fact that it is prepared during the Mid-

Autumn Festival, or Zhongqiujie, which is a 

lunar worship ceremony. It is typically enjoyed 

during the first week of October but, depend-

ing on the moon phase, can be enjoyed into 

September. Mooncakes are offered and shared 

among family members and friends, and are 

made differently within each family. The festi-

val, which takes place over seven days, offers 

all Chinese people a break from work during 

which they drink tea and eat the tasty cakes. 

 The Mid-Autumn Festival is one of 

the four most important holidays in all of Chi-

na and is celebrated throughout the country. 

However, while the celebrations may be the 

same, the mooncakes are prepared differently 

in each province

 In China, there are 22 provinces, 

34 divisions, four municipalities, five autono-

mous regions, two special Administrative 

Regions, and the claimed Taiwan, all of which 

make mooncakes during the week of the full 

moon. So as you can imagine, there are a lot 

of variations of the cake. But the cake itself is 

relatively simple. It consists of a five-inch wide 

cake stuffed with filling, and the filling is usu-

ally what differs in each area of China. It is 

typically filled with red bean or lotus root 

extract. Now, I know that that may 

sound like a disgusting (and almost 

healthy) pastry filling. But let me 

tell you firsthand that it is a 

sweet, delightful cake that ri-

vals anything we have in the 

States, and it packs a whop-

ping 1,000 calories into each 

five-inch cake. So after about 

three of them, you are ready to 

lie down and veg for a bit.

 I spent 10 months in 

China, and the food is wild to say the 

least. Mooncakes were a welcome relief 

from their varied cuisine. And it was cool to 

think that while my friends were dressing up, 

drinking, and getting ready to celebrate Hal-

loween by climbing the McKinley statue, I 

was drinking tea and eating mooncakes. So 

for those of you who are about to dress up and 

enjoy your Halloween on the Arcata Plaza this 

year, just know that 1.3 billion people are enjoy-

ing tea and mooncakes at the same time, just 

like I did.

Travel Columnist

Sean Jansen

T R A V E L S

The freshed and most delicious deli in town

Abundance of organic and locally grown produce

Support non-GMO month this October with us!

And of course friendly and helpful service
for all of your needs

Don’t worry about tricks, 
we only have       
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Tuesdays Seniors over 60 recieve 10% off
Saturdays Students with ID recieve 10% off

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

707-442-6325
www.eurekanaturalfoods.com

Tuesdays Seniors over 60 recieve 10% off
Saturdays Students with ID recieve 10% off

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

707-442-6325
www.eurekanaturalfoods.com
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