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BONUS VACATION?
OH HELLO, ALASKA.

»- 32,500 bonus miles offer when you apply
through an employee.

- Buy one ticket, get one for just the taxes & fees,
after qualifying purchases.

»- 3x miles on Alaska Airlines purchases;
1 mile for every dollar spent on all
other purchases.

- First checked bag FREE.
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Epiroc

Partner

Higher standards

Construction Machinery Industrial and
Epiroc - Part of the Atlas Copco Group.

In the World - The best construction equipment technology.
In Alaska - The best sales and product suppeort lineup.
In Your Corner — The Winning Team.
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Drink in the views of the abundant landscape
of the Willamette Valley while sipping the
wines that flourish here. With similar latitude
and climate to Burgundy, France; the Willamette
Valley is well-suited to growing world-class,
cool weather grapes. Especially notable

for varietals like Pinot Noir, Pinot Gris and
Chardonnay, the Willamette Valley is an
internationally award-winning wine region.

The South Willamette Valley has the added
benefits of a diverse landscape, including rich
terroir, volcanic rocks and silty-clay loam. The
combination of all three adds up to an amazing
discovery of Oregon's bounty.

WINE EXPERIENCES NEAR EUGENE

Today, Oregon wineries range from large
producers to intimate artisanal wine makers.
Visitors often discover the individual pouring
tastes behind the counter is the winemaker,
owner, vineyard operator; sometimes, even all
three! Eugene is a perfect spot to embark on a
relaxing day-trip through the vines this year.

Take a beautiful 25-minute drive along the
Territorial Highway (also known as the Territorial
Wine Trail) just northwest of Eugene to visit
Bennett Vineyards. Set on the foothills of
Prairie Mountain, Bennett Vineyards offers
views of the rolling hills and stunning fall colors.

Drive north to one of the six other Prairie
Mountain area wineries or take an easy cruise
South on the Territorial Wine Trail to the seven
wineries of the Lorane terrain. Be sure to stop
in at Silvan Ridge. Sip beside the fire and enjoy
the far-reaching view.

Head back into Eugene to uncover the urban
wine scene. Visit the Oregon Wine Lab to find
more fabulous Pinot in the city. With wine
created on-site, this winery also pours wines
from other local artisanal producers in the state.

Need some extra
culinary tips? Discover
sineries, restaurant
and earn p

PinotBingo.org

Oregon Wine Flies Free!
Airlines Mileage
s may
of wine free

c flight
from Eugene, Medford,

Portland mond or
Walla Walla, WA.

For information and
maps to plan your n
trip or for di
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Team Wilson
NFL superstar
Russell Wilson
balances career
and community with
raising a young family.

By Jim Caple
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This vibrant city is one of Europe’s The Fremont neighborhood is
most exciting culinary destinations. quirky and fun.
By Candace Dempsey By Christy Karras
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Low latency access to one of the world’s most connected
populations. Give your apps proximity to the Seattle - Portland
market, as well as trans-pacific cable landing stations.

With dozens of carrier partners, easy access to carrier hotels
and cloud on-ramps, Sabey makes connection easy.

Email alaska@sabey.com for more information.

— SCALABLE, SECURE SOLUTIONS FROM THE WEST COAST TO THE EAST =—
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Be your best.
Feel strong & vibrant.
Awaken ageless beauty.

Step into our time machine
and roll back the years with
our step-by-step rejuvenation
program. Together with our
experts, you will look and feel
your best in just 10 weeks.

M

Get started today!
Call 1.877.497.6210
mybest10.com

“My Best 10 offered
a comprehensive
approach to health,
not just a diet or
exercise program.”

advertisement

10 WEEKS T0 YOUR BEST YOU!

There was never any one moment where |
intentionally stopped trying to be healthy.
| just got to a point where | felt out of
shape and thought, “That's it. | guess |
feel old now.” But | wanted to have more
energy and be a better example to my
young daughter. The few times | tried to
do something on my own, it either didn't
work or | ended up injured.

My Best 10 offered a comprehensive
approach to health, not just a diet or
exercise program. Starting with a baseline
set of tests was a great way to understand
where | was and see how much progress

| made over time. I'd never in my adult

life been able to purposefully lose weight
(other than after pregnancy), so losing

10 pounds felt like it would be a miracle!
But, at the start of the program, both

the doctor and the Registered Dietitian
thought | should set a goal of losing 20
pounds. | thought they were crazy but I'd
give it a try.

| ended up not only hitting the weight loss
goal of losing 20 pounds in 10 weeks, but
| lost another 10 pounds on top of that -
and I've kept it off ever since!

My Registered Dietitian, Erika, was
amazing. She designed the meal plan
according to what would work best for
me. | also learned a lot about healthy
eating and how to budget my calories,
which has really helped me maintain the
weight loss. Tracking what | eat has been
key and, if | want to indulge a little, | know
how to balance it out.

Within three days of being on the meal
plan, it felt like | was having an out-of-
body experience. All of my bloating and
fatigue disappeared. | also couldn’t believe
what a big difference it made to be more
hydrated. | thought I'd been doing a
decent job of drinking water before the
program, but when | made a specific point
to always be drinking water or getting
myself more water, | noticed a huge
change. | wasn't hungry as often and my
complexion instantly perked up.

| was also really happy to work with my
trainer, Maddie. | have scoliosis, which
makes my back very susceptible to injury. |
was worried that I'd never be able to really
push myself. Maddie was always checking
in with me and making adjustments

as needed. The exercises became
progressively more difficult and, before

| knew it, | was exercising harder than |
had in a long time. | continue to train with
her even after the program. Occasionally,
she’ll ask me to do an exercise that sounds
totally beyond what | think | can do, but
then | give it a try and am amazed to see
what I'm capable of.

I'm truly in the best shape of my life,
and | feel great!



WORK HARD,
PLAY TWICE AS HARD?
OH HELLO, ALASKA.

For a limited time, buy one ticket and get a second
for just the taxes and fees.

Introductory Offer
Alaska Airlines Visa® Business Card benefits:

~aska. e 32,500 bonus miles offer
Mileage Plan

e Annual companion fare
e Free checked bag
e Track business expenses separately
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BankofAmerica.com/akbusinesscard and refer to disclosures
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and is used by the issuer pursuant to license from Visa US.A,, Ine.
©2018 Bank of America Corporation. ARMSBTEM




JOHN LOK
w_'—l

WELCOME.

S rE - .

Astronaut Dottie Metcalf-Lindenburger
offers a message of hope and inspiration for

Highline

Brad Tilden,
Chief Executive
Officer

Diana Birkett Rakow,
VP of External
Relations

hool’s graduating seniors.

MAKE FLYING MATTER

)) September is back-to-school month. At Alaska, we
take the long view—we believe in investing in young people
and supporting them to strive and thrive. Here, Diana
Birkett Rakow, our VP of External Relations, tells you about
how we’re working to “create lift,” especially for young

people in the communities in which we fly. —Brad Tilden

My 18-month-old, Eleanor, is pretty independent. She
loves testing her boundaries, trying to master the stairs,
climbing, challenging gravity, exploring the world. And
she’s clear about what she wants—when it’s time to be
picked up, she wiggles her hands up to the sky.

| love her spirit, her drive, and | think it will serve her
well. My job is to support her, to show her options, to
inspire her to reach and to do good. To do everything | can
to give her a chance to be her best self. And right now, |
also love it when she just wants to be lifted up and held.

In physics and aviation, lift is created when fluid or
particles flow past the surface of a body, creating a force
perpendicular to the oncoming flow direction. That flow,
plus a pressure differential created by the shape of an
airplane wing, drives an airplane safely into the air at take-
off. And that’s remarkable, no matter how old you are or

how many times you fly.

While lift powers airplanes, it also applies to our com-
munities, especially young people and giving them the
boost to thrive and succeed. At Alaska, lift isn’t just about
physics. It’s about people: amazing employees who make
journeys remarkable; communities that build a stronger
future for our kids; and guests who look out for each other
and make us who we are. Being a resilient, responsible
business requires us to create lift on all fronts.

Earlier this summer, our Chief Football Officer, Russell
Wilson, and NASA astronaut Dottie Metcalf-Lindenburger
joined Alaska employees at The Museum of Flight to con-
gratulate hundreds of Highline High School’s graduating
seniors, the day before graduation. Students had to submit
their final paperwork and finish tests in order to be there.

| thought of Eleanor when Dottie said, “People can tell
me no, but I'll never tell myself no.” And the students
listened seriously and then cheered wildly when Russell
talked with them about goal-setting, drive, surrounding
yourself with good people, and then making good choices
for life. And when Russell helped us give out 10 scholarships
to help launch the graduates on the next leg of their educa-
tion journey, they cheered even louder—for each other.

If some of these young people go on to become pilots,

maintenance technicians or systems analysts in aviation,

SEPTEMBER 2018 ALASKA BEYOND 1



we’ll be thrilled. But the world also needs nurses, teachers, machinists
and coders. And while making aviation careers visible and accessible to
kids is important to our industry—it’s an even bigger deal to connect,
inspire and empower kids to see options, to reach the tools needed to
advance in any field, and to choose a path for their future. That’s what |
hope for my own kids, to see the possibilities and have a chance to go
after them, and it should be what we work toward for all.

From aviation mentorship and sports programs to science education
and job training, Alaska employees have reached 69,500 young people

since 2012. And working alongside incredible community partners, there

the field to his team leadership, his family and beyond. Because Russell
shares our values of serving and lifting others, he created the Why Not
You Foundation to motivate and prepare kids to be tomorrow’s leaders.
Read more about Russell, Ciara, their family, and their work together
on page 82.

At Alaska, we're inspired by flight and the opportunity it creates—to
connect communities and commerce, to learn about each other, to reach
family and friends. The world continues to need lift—more people com-

mitted to each other’s well-being, to treating everyone with respect, to

is more to be done.

Over the last five years, Russell Wilson has been an inspiration. He is

passionate about empowering kids, and about lift—from his passes on

Brad Tilden,
Jefe Ejecutivo

Diana Birkett Rakow,
Vicepresidenta de
relaciones exteriores

seeking and addressing the root causes of inequality and to building a

strong future, together. Russell asks not only “Why not you?” but also

HAGAMOS QUE VOLAR
SEA IMPORTANTE

)) septiembre es el mes del re-
greso a clases. En Alaska adoptamos
fa visién a largo plazo—y creemos en
invertir en los jévenes y en apoyarlos
para que se esfuercen y prosperen.
Diana Birkett Rakow, nuestra vicepresi-
denta de relaciones exteriores, les
cuenta aquf un poco acerca de cémo
trabajar para “crear un buen impulso”,
especialmente para los jévenes de las
comunidades en las que volamos.
—Brad Tilden

Mi hija de 18 meses, Eleanor, es
bastante independiente. A ella le fascina
probar sus limites, tratar de dominar las
escaleras, subir, experimentar la grave-
dad y explorar el mundo. Y tiene claro
lo que quiere. Cuando quiere que la
carguen, agita sus manos hacia arriba.
Me encanta su espiritu, su empuje,
y creo que le servird de mucho. Mi
trabajo es apoyarla, mostrarle op-
ciones, inspirarla para que logre lo que
se propongay para que haga el bien.

Hacer todo lo que esté a mi alcance

12 ALASKA BEYOND SEPTEMBER 2018

para brindarle la oportunidad de ser
ella misma. Y ahora mismo, también
me encanta cuando ella solo quiere
que se le levante y se le sostenga.

En fisica y aviacién, el impulso se
crea cuando el fluido o las particulas
fluyen a través de la superficie de un
cuerpo creando una fuerza perpendi-
cular a la direccién del flujo que se
aproxima. Ese flujo, mas un diferencial
de presién que se crea por la forma
del ala de un avién, impulsa al avién al
aire de manera segura al despegar. Y
es notable, no importa cudntos afios
uno tenga o cuantas veces uno vuele.

Si bien el impulso hace que los
aviones se mantengan en el aire, tam-
bién se aplica a nuestras comunidades,
especialmente a los jovenes, y les da el
impulso para prosperar y tener éxito.
En Alaska, el impulso no se refiere
solo a la fisica; se trata de personas:
empleados increibles que hacen
que los viajes sean extraordinarios,
comunidades que construyen un

futuro mas sélido para nuestros chicos

“Why not us?” Thank you for helping us ask and answer the question

every day. Thanks for flying with us. —Diana Birkett Rakow

y clientes que se cuidan unos a otros y
nos hacen quienes somos. Ser una
empresa responsable con capacidad de
recuperacién requiere que creemos
ese impulso en todos los frentes.

A principios de este verano, Russell
Wilson, nuestro director de futbol, y la
astronauta Dottie Metcalf-Lindenbur-
ger se unieron a los empleados de
Alaska en el Museo de Vuelo para
felicitar a cientos de estudiantes de
tltimo afio de preparatoria que se
graduaban de Highline High Schools,
el dia antes de su graduacién. Los
estudiantes tenfan que presentar
todo su papeleo final y terminar sus
exdmenes para poder estar alli.

Pensé con orgullo en Eleanor
cuando Dottie dijo: “La gente puede
decirme que no, pero yo nunca me
diré que no.” ¥ los estudiantes es-
cucharon con seriedad y luego se
alegraron mucho cuando Russell habld
con ellos acerca de establecer metas,
recorrer el camino, rodearse de buena

gente para luego poder tomar buenas



decisiones en la vida. Y cuando Russell nos
ayudoé a repartir 10 becas para impulsar a
los graduados en la siguiente etapa de su
jornada educativa, se aclamaron entre sf
con mas fuerza.

Sialgunos de estos jévenes se convier-
ten en pilotos, técnicos de mantenimien-
to o analistas de sistemas en aviacion,
estaremos encantados. Pero también
necesitamos enfermeras, maestros,
magquinistas y codificadores. Y aunque
para el futuro de nuestra industria es
importante lograr que las carreras del
sector de la aviacién sean visibles y
accesibles para los nifios, es alin mds
importante conectar, inspirar y empoder-
ar a los chicos para que vean opciones,
alcancen las herramientas necesarias
para avanzar en cualquier campo y elijan
un camino para su futuro. Eso es lo que
espero para mis propios hijos; que vean
las posibilidades y que tengan la opor-
tunidad de ir tras ellas; hacia alld es
donde todos debemos apuntar.

Desde la aviacién hasta la ensefianza,
pasando por la tutoria y los deportes, la
educacion cientifica y la capacitacion
laboral, hemos llegado a 69,500 j6venes
desde 2012. Junto a los increibles socios
de nuestra comunidad, todavia tenemos
mucho por hacer.

Durante los dltimos 5 afios, Russell
Wilson ha sido una inspiracién. A él le
apasiona empoderar a los nifios, y acerca
de la fuerza del impulso, desde sus pases
hasta el liderazgo de su equipo, su familia
y mas alld. Puesto que Russell comparte
nuestro valor por servir e impulsar a los
demds, cred Why Not You Foundation
(Por qué no tu), una fundacién cuyo
propésito es motivar y preparar a los
nifios para ser los lideres del mafiana.
Lean mds sobre Russell, Ciara, su familia y
su trabajo juntos en la pagina 82.

Russell pregunta no solo “Por qué
no ti?”, sino también “¢Por qué no no-
sotros?” Gracias por ayudarnos a pregun-
tar y responder esta pregunta todos los

dias. Gracias por volar con nosotros. %

TRUCKING & LOGISTICS
SOLUTIONS

carlile.biz

/4

Safety Driven

800.478.1853
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Veqan, pescatarian or carvnivore?

Weve got you covered.

Seastar Restaurant & Raw Bar

Featurinq elevated options for everyone.
ot N =

5017 205 108th Ave NE, Bellevie, WA 98004 * 425-456-0010 * seastarrestaurant.com




WHAT'S NEW:
SUB POP PLANE
TAKES OFF

22 Alaska Airlines has signed a deal with a
record label.

To celebrate the 30th anniversary of Seattle’s
Sub Pop Records, the city’s music scene and
the airline’s West Coast vibe, Alaska has intro-
duced a new look for one of its Boeing 737-800
aircraft. The design features iconic Sub Pop
artwork from the last 30 years. Sub Pop is a
legendary label in the indie-music world, having
launched bands such as Nirvana and Sound-
garden in the late 1980s and 1990s. Over the
years, it has continued to work with ground-
breaking performers and groups, including Father
John Misty, Fleet Foxes, Iron & Wine, Shabazz
Palaces, The Postal Service, The Head and the
Heart and The Shins.

“Partnering with Sub Pop seems natural, as
both the record label and Alaska embody Pacific
Northwest culture and are focused on supporting
the local community,” says Natalie Bowman,

Alaska’s managing director of marketing and

advertising.

CRAFT BEER IS HERE!

)2 New brews are onboard. This summer,
guests on Alaska flights began to see an increased
variety of craft-beer options from popular West
Coast breweries. The addition of new beers,
which will rotate seasonally, coincides with up-
dates to Alaska’s food menus. A reimagined
winemaker program, with rotating options, is also
coming soon.

Woatch for updates at blog.alaskaair.com.

IN THE KNOW.,

W

The Sub Pop decal covers approximately 870
square feet of the aircraft and has 56 panels. It was
designed by Jonny Mack, senior visual designer at
Alaska, in partnership with Sub Pop’s Jeff Klein-
smith, who has designed album covers and posters
for bands such as Mudhoney, Nirvana and R.E.M.

A team of six Alaska technicians spent a com-
bined 216 hours applying the decal at the airline’s
Seattle hangar. The plane’s first flight took place in

SUB POP AT THE TERMINAL
Check out the Sub Pop Airport
Store near Sea-Tac’s C gates.
Browse gifts and wares by
Pacific Northwest designers,
artists and companies. —D.M.

For an interview with Megan Jasper,

early August, shortly before Sub Pop’s SPF30

anniversary party at Seattle’s Alki Beach.

WHAT’S YOUR STYLE?

The following are the seasonal craft beer
selections that are currently onboard.

= Ballast Point Sculpin IPA (San Diego,
CA)—70 IBUs (International Bittering
Units): This beer is our hoppiest. Sit back,
relax and listen to your favorite songs while
enjoying bright flavors and aromas of
apricot, peach, mango and lemon.

© Lagunitas 12th of Never Ale (Petaluma,
CA)—45 IBUs: This light yet full-bodied ale
is bright and citrusy, with tropical flavors
that are ideal for a trip just about anywhere
on your bucket list. So raise a toast to
adventures ahead.

® Firestone Walker 805 Blonde Ale
(Paso Robles, CA)—20 IBUs: If you tend

Sub Pop’s chief executive officer, visit

blog.alaskaair.com. —Dianne McGinness

to enjoy lighter, balanced beers, try this
refreshing brew created for the laid-back
California lifestyle. Subtle malt sweetness
is tempered by a touch of hops. In the 805
(the brewery’s SLO County locale, as
defined by its original area code), people
have an underlying ethos. As the brewery
notes, “The land sets our pace. ... 805 beer
goes down like life here. Balanced. Real.”
m Alaskan Brewing K&lsch (Juneau,
AK)—18 IBUs: This is a perfect beer to
crack open while you're hanging out with
friends or family, or listening to country
music—or maybe classic rock. If you like
Alaskan Amber or lighter ales, you should
love the crisp cleanness in every sip of this
brew from the great state of Alaska. %
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We’ve got you covered!
Lynden can ship your freight to Southeast, Central and
Western Alaska, and Hawaii. We're proud to offer reliable

barge service to port communities throughout Alaska and

the Hawaiian Islands. Wherever you need to ship, your goods
will arrive safely and on schedule. You can rely on Lynden to
create innovative solutions to your transportation challenges.

LYNDEN

Innovative Transportation Solutions
lynden.com | 1-888-596-3361
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Barb Johnson is an Alaska Airlines
Legend of Customer Service

J) When Barb Johnson travels, she takes
stationery or note cards for writing while on
the plane. “l love writing thank-yous,” explains
Johnson, a longtime Alaska employee. “l appre-
ciate things that people do.”

Johnson’s appreciative nature, responsive-
ness and graciousness are among the attributes
that made her so effective during a 41-year
career with Alaska—characteristics that also
helped make her a legend in her community.

Originally from Seattle, Johnson started
with the airline as a Customer Service Agent in
Ketchikan, Alaska. After returning to Seattle,
she eventually became the executive assistant
to John Kelly as he rose to CEO of Horizon Air
and, later, Alaska Airlines. When Kelly retired in
2003, Johnson moved to Alaska’s Public &
Government Affairs department. In 2011, she
became Manager, Community Relations, a
position she retired from in July.

Johnson has been a firsthand witness to the
company’s growth—from flights in Alaska and
to Seattle only, to flights around North Ameri-
ca. During her career, she earned a reputation
for patience, hard work and compassion.

In her most recent job, Johnson managed
relationships closely with nearly 300 nonprofits.
Alaska helps with disaster relief and also meets
transportation needs through partners such as
the Make-A-Wish Foundation, which grants
wishes to children with critical illnesses. John-
son says she enjoyed helping to channel the
goodwill of Alaska employees, and helping
nonprofits provide support for education and
people’s basic needs.

“At the end of the day, when you sit back and
know you made a difference, that you helped
those in need—that’s gratifying,” Johnson says.

While Johnson may love writing thank-yous
and acknowledging other people’s efforts, she’s
clearly worthy of gratitude herself, for years of

service to her communities. —Ben Raker

Barb Johnson.

QUESTIONS & ANSWERS

What has been a guiding principle for
you in providing service to others?

I'd ask myself, “How would | want another
person to treat me?” And then act how |
believed | would want to be served.

What were the best parts of your job?
I've enjoyed working with partners to
improve opportunities for people who
otherwise wouldn’t have them. And our
employees want to give so much! | enjoy

seeing them gain joy from helping, as well.

» IN

PEOPLE BEHIND THE SPIRIT

-

What travels have you enjoyed most?
I've always liked Hawai‘i. My family has also
had some success over the years with trips
chartering sailboats. | just love blue water.

What are some of your favorite
activities outside of work?

I love a great round of tennis with family
and friends, or boating, or playingon a
beach with my three grandkids. We do
lots of looking for crabs under rocks—and
putting them back, of course!

KUDOS FROM BARB’S CO-WORKERS

“Barb sets a standard to look up to, with
her patience, creativity and quiet leader-
ship.” —Shaunta H., Managing Director,
Community Relations, Seattle

“She never looks flustered. She’s calm in
the face of the storm.” —Jacqueline D.,
Sustainability Manager (retired), Seattle

“Barb knows how to marshal the support
of the company when a need presents
itself—for a single employee with a health
challenge or for an entire community a

continent away.” —Joe S., former Senior
Vice President, External Relations, Seattle

“In all my years working with Barb, I've
always had the utmost respect for her
integrity, work ethic and compassion.”
—Bill M., Senior Vice President—Alaska
(retired), Seattle

“The fact is, everyone loves Barb. She’s
simply one of the nicest, most caring
individuals you'll find.” —John K., CEOQ
(retired), Seattle

) ALASKA AIRLINES EMPLOYEES, including Barb Johnson, are the reason for our

service excellence. Join us in creating an airline people love. Visit careers.alaskaair.com.
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¢ Best beds EVER. | don't know
what kind of unicorn hair you
have in that mattress or those
comforters but | wish | had them
at home. The rooms were spotless
and pretty. The lobby service was
friendly and accommodating and
the food at the little restaurant
downstairs was delicious. | would
definitely stay here for my next trip
to Portland. | actually

look forward to it.”?
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GIVING STUDENTS ALIFT

Program introduces young people to aviation and aerospace industries

By Jacob Uitti

22 Last month, students in King County
interested in pursuing careers in aviation and
aerospace took a step toward making their
dreams a reality, thanks to Project LIFT.

LIFT, which stands for Leaders Inspiring
Future Talent, introduces college and high
school students to these fields, and helps
them network and make connections.

The program was created by the Airport
Minority Advisory Council Foundation
(AMAC), a national nonprofit working to
advance the careers of people of color and
women in the aviation field.

LIFT events are held throughout the year
and as part of AMAC’s annual Airport Business
Diversity Conference, which was held August
21-25 this year in Seattle.

Sponsored by Alaska Airlines and organized
by AMAC and Seattle-Tacoma International
Airport, the diversity conference attracted
more than 1,000 participants from across the
country.

“We were thrilled to share our airport and
our region with the AMAC community,” says

Lance Lyttle, managing director of the Aviation

Division at the Port of Seattle. “It was great
showing the Seattle area to our peers in
AMAC.”

While the AMAC conference was held at
Seattle’s Westin Hotel, Project LIFT events
took place at Raisbeck Aviation High School in
Tukwila, where local students attended semi-
nars in four tracks: airport operations, engi-
neering, pilot training and aerospace.

Participants attended panel discussions and
learned about managing an airport, building
airplanes, being a pilot and launching a career
in space exploration.

“We have events all over the country to help
introduce students to these fields,” says April
Harrison, AMAC’s Project LIFT national chair-
woman. “The young people are always very
excited, and their parents or adult chaperones
are amazed at all the opportunities.”

In past years, cities such as Cleveland, Fort
Lauderdale, Houston and San Diego have
hosted the AMAC conference and related LIFT
events. In each city, students are shown as-
pects of the flight industry and introduced to

astronauts and pilots. They receive T-shirts,

MAC,
E .‘!’:\ LIF

COMMUNITY

water bottles and educational materials.

Harrison says Project LIFT has been inspir-
ing for students and the cities that have hosted
the events. She says those cities have gone on
to develop programs to help students reach
their goals in the aviation and aerospace fields.

“Often, AMAC and Project LIFT will plant
a seed,” Harrison says. “And then the local
airports or cities pick it up and keep it going.”

Project LIFT also offers college scholarships
to students in financial need. The AMAC Foun-
dation has donated more than $300,000 in
scholarships since its inception in 1997.

“LIFT is an inspiring and an enlightening
experience for young people,” Harrison says.
“Many students don’t know all the areas avail-
able to them within the aviation and aerospace
industries. We help them realize what’s avail-

able and what’s possible.” A

[lex|

|L.4 Project LIFT students, above
and left, tour Space Center
Houston in 2017, where hands-on
exhibits and more than 400

artifacts bring space travel to life.
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“AFTER GQINGBHRCEIGH

20 /204l EESIEERE ST
| RAN MY FIRST 5K!”

| knew that | needed to improve my
health. Over the years, my weight

had continued to creep up but, more
warrisome, my cholesterol levels began
tipping from normal to high. | had a lack
of energy and was generally unhappy with
how | was feeling.

20/20 LifeStyles is not about “do’s” and
“don’ts.” It's about how | want to live in
order to continue feeling as great as | feel
now.

My biggest learning curve? Nutrition. The
knowledge | gained from my Registered
Dietitian was invaluable and helped me
change how | view food. Learning about
how my body processes food and how
sugar affects how | feel throughout the
day was eye opening. | no longer view
food as “good” or "bad.” | no longer

say | can't eat something. Rather, | say
“I choose not to” eat it. That has been
revolutionary.

Before 20/20 LifeStyles you would find
me on the couch all the time, staring at
an iPad or watching TV. My energy level

Start losing today at 2020lifestyles.com

was so low that I'd crash at 4 p.m. | felt
blue, was self-critical, and didn’t like the
way | looked. Going out with friends took
a conscious effort instead of being natural
and joyful. Since my success with the
program, my energy level has increased,
I'm more optimistic, my self-talk is
positive, and I'm more social.

My entire family has been extremely
encouraging. One thing | do every

day is to Snapchat my family while

on the treadmill. It's a way of holding
myself accountable. In the beginning, |
purposely didn't include them because

| felt that | needed to get this figured

out for myself first. | continued to cook
for them as always while | followed the
recommendations made by my registered
dietitian and exercised on my own. They
soon began commenting that the food |
was eating looked good and wanted some
as well. Exercise also became a regular
part of our time together. Life is definitely
more enjoyable when we're all being
active together.

(425) 8616258

advertisement

LifeStyles]

LOST 58
POUNDS

After going through 20/20 LifeStyles, |
ran my first 5K! This was a goal that | had
talked about for years. | plan to continue
to build my endurance and improve on my
time, so I've got more 5Ks in my future.

Of course, there's the weight loss as well.
However, | really didn't pay attention to
the scale throughout the program. In

fact, | did "blind” weigh-ins, not looking
at the scale when my weight was being
measured. For me, it wasn't about a
number. It was about improving my health
and how | feel. And | couldn’t feel better!

WEIGHT LOSS

SEMINAR =

with Dr. Gordon Cohen

Bring your health
back in balance.
*» High Blood Pressure
* High Cholesterol

* Diabetes

* Overweight

Find out more at 2020lifestyles.com.

=%~ MEDICALLY-BASED.
¥ PROVEN RESULTS.

4455 148th Avenue NE, Bellevue, WA
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FLYING WITH KD

By Catherine Sherman

)} When Kevin Durant traveled to basket-
ball tournaments as a high schooler, everyone
piled into a van. There were no smoothie bars,
sneaker-lacing stations or All-Star guest ap-
pearances. And definitely no airplanes.

“Playing AAU (Amateur Athletic Union)
basketball as a kid was a grind,” Durant recalls.
“Most of the teams, mine included, usually
didn’t have a lot of financial support, so you
were doing everything you could on a dime.”

Today it’s a different story. On July 25, with
music pumping through speakers and a photo
of Durant’s own wingspan stretching from wing
to tail, 46 aspiring athletes boarded Alaska
Airlines Flight 35. The KD-branded Boeing
737-900ER made its first appearance during the
NBA Western Conference Finals and will be in
the airline’s fleet for two years. In late July, the
plane made a special trip, transporting four top
youth teams from Los Angeles and Oakland to
the Bigfoot Hoops Las Vegas Classic.

“Every achievement in youth basketball is a
really big one,” explains Durant, Alaska’s Advi-
sor to the CEO. “Some of the top teams in the
country compete every year at Bigfoot, so to
make it this far is a huge accomplishment.”

From the minute he got on the airplane’s PA
system, it was clear Durant was onboard to
have some fun with the kids.

The high schoolers had no idea a legend
would be joining them. As soon as Durant
boarded the aircraft, the plane erupted with
cheering. “l was excited but nervous at the
same time,” says Leah Howard, a Cal Sparks
team junior. “'ve never met an NBA player.”

“P've flown some charters but nothing like
this,” says Alaska Captain Ben Corner. “It was
pretty cool to see the kids’ eyes light up.”

Every summer, Durant attends youth
basketball tournaments to spend time with
the players. This was the first time the
Golden State Warriors forward has flown
with them, and he took advantage of

the opportunity to talk with kids who are

' /| NBA star Kevin Durant made

an Alaska flight to Las Vegas special
for young basketball players from
California.

hoping to make basketball their career.

Sophomore Solomon Jones is one of the
youngest players on the | Can All-Stars team,
surrounded by seniors getting ready for col-
lege. “This trip is a wake-up call,” he says.
“You've got to keep being you and working
toward your goal.”

The event was inspired by KD’s motto, “Rise.
Grind. Shine. Again.” His team partnered with
Nike and Alaska Airlines to create a unique
experience for the players at Oakland Interna-
tional Airport. Not only did they get to meet
one of their idols, but each player received a
pair of Durant’s signature Nike shoes, the KD11.

While taking selfies with Durant and dancing

»

COMMUNITY

with teammates, the high schoolers sampled a

protein-packed breakfast bar and personalized
their new kicks at a customized-lacing station.

On the last leg to Las Vegas, Durant pushed
the beverage cart down the aisle, delivering a
signed copy of Slam magazine to each player—
featuring each one’s picture on the cover.

The KD Flight 35 journey ended in high
spirits, but was just the beginning for the 46
players onboard. Throughout the tournament,
Durant tried to remind the players why they
were in town for the Las Vegas Classic.

“It’s really easy to get caught up and forget
that the reason you're doing it is because you

love the game of basketball,” Durant says. %
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Beach Resort & Spa

At the Islands of Loreto, México
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AJA MEXICO

DANZANTE BAY
AT THE ELAMNDS OF LORETC, MEXICO

emerald greens of TPC Danzante Bay golf course meander-
and like sentries protecting your own private sanctuary. Own the beauty. Now selling home
miniums. Property Preview Vacation Package from $999 (based on double occupancy).
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BAJAHOME.COM | 844.622.0799
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Qur Specialty
WE TARE A VARNIETY OF FAESH SEAFOOD, STEAMED
WITH MOUTHWATEMRING SPICES, WE POUN IT OUT
ON THE TABRLE ON ARUTCHER PAPER, GIVE YOU
AMALLET, BIBRS & LET YOU GO AT IT!
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STEAMED CLAMS, MUSSELS, SHRNIMP in the SHELL, DUNGENESS CRAS, SNOW CRAR, SHRIMP in the SHELL,
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LEARNING WHILE
TRAVELING

22 Wwith kids heading back to school

this month, we’ve asked Alaska Air Group
employees to put on their thinking caps and
share tips for educational experiences to enjoy
while traveling. We inquired about ideas for
trips, tours, excursions, historical sites and
museums that allow visitors to have fun while
learning something new. Additionally, we
sought out practical suggestions for keeping
kids” minds engaged while traveling. The

following is a sampling of the responses.

W “We have a membership with The Museum
of Flight, near Seattle, and in addition to the

excellent exhibits we enjoy at that museum,

another benefit is the Association of Science-

Technology Centers Travel Passport Pro-
gram, which grants you reciprocal admission
to more than 350 participating museums
worldwide [subject to certain conditions].”

—Stephanie G., Manager Engineering, Seattle

m “Chicago has excellent museums with pro-
grams and activities that are fascinating for
actual children as well as children at heart! For
starters, there’s the Art Institute of Chicago
and the Field Museum. Frank Lloyd Wright’s
designs are also scattered around the city and
its surroundings, with the Frank Lloyd Wright
Home and Studio located in the suburb of
Oak Park, and public tours offered there and at
other sites by the locally based Frank Lloyd
Wright Trust.” —Sabrina M., Customer Service

Agent, Chicago

m “One of our favorite trips was to Clearwater,
Florida, located near Tampa. We visited the
Clearwater Marine Aquarium, which was the
real-life setting and inspiration for the Dolphin
Tale movies. We saw the animal hospital, met
the dolphins named Winter and Hope, and
learned a lot about the aquarium’s rescue,
rehab and release program.” —Heather A.,

Customer Care Representative, Seattle

» IN THE KNOW
CREW TIPS

m “One of our favorite places to go is Pearl
Harbor on O‘ahu, Hawai‘i. There are exhibits
appropriate for all ages and lengths of time,
affordable food, and things to do for free if
your budget is tight. [Check in advance at
nps.gov/valr about access to the USS Arizona
Memorial, which has required repairs this
year.] For learning about Hawaiian history in a
beautiful setting, we also love Pu‘uhonua o
Honaunau National Historical Park, in the
Kona area, on Hawaii Island.” —Emily D.,

Customer Service Agent, Anchorage

® “No matter where you’re going, check out
Groupon and other similar online coupon
services for things to do at your destination.
Every city offers something cool, such as tours,
kids’ adventures and discounts for local restau-
rants. Keep the kids entertained and learning
things while the adults save a few bucks!”
—Timothy C., Flight Attendant, Los Angeles

KEEPING KIDS’ MINDS ENGAGED

o “If we need to include a layover, or if
we have options as to which airports
we can arrive in or depart from, I look
for airports with children’s play
areas and interesting art or exhib-
its.” —Emily L., Central Reservations
Control Agent, Seattle

e “A pad of Mad Libs is a travel essential,
especially on long flights! It teaches my
stepdaughter to get creative with words,
helps her practice grammar skills and is
so much fun for her to read when we
finish with a page.” —Amanda L.,
Customer Service Agent, Bozeman

s “When my daughter was younger, and
we traveled a lot, she knew she would
get a new audiobook for each trip,
and that was very exciting. She’d sit on
the plane and color as she listened to a
really good (and long) recording.”
—Charlie C., Captain, Seattle

SEPTEMBER 2018 ALASKA BEYOND
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An ambitious partnership of art and architecture is rising at
the intersection of Seattle's legacy and its unbridled future.
Tall and slender, SPIRE is both light and space expressed
through landmark design, uncompromising specifications,

panoramic vistas and a collection of curated amenities.
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The center point of urban attractions and natural environments
— it is quintessentially, Seattle. One, two and three bedroom
voluminous condominiums (530 - 2,800 sq ft) offered from below
$500,000 to more than $5 million. Now accepting registrations

for priority pre-sale information. Make it yours in 2020.
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A LOT CAN CHANGE IN 5 YEARS.

Except those smile lines you treated with Bellafill®.

BEFORE AFTER 5 YEARS

RESTORE YOUR LOOK,
RESTORE YOUR CONFIDENCE

with Larson Medical Aesthetics
CALL TODAY for your

perSO n al consu Itatio n an d Bellafil® is indicsted for the camectian of nasolabial folds and moderate to severs,

atrophic, distansible facial acne scars on the cheek in patients over the age of 21

to fl n d out a bO ut our years, Patierits who have had a positive reaction to the Bellafil® Skin Test, have a

history of severa allergies, have known bowine collagen allergies, are allergic

Now time is on your side.

to lidacsing, have blgeding disorders or are prone to thick scar Jormation and/or

B el |afi| |® 5 p ECial Offe rS! excessive scarring sheuld not receive Bellafil®. The safety of Bellafill® for use during

pragnancy, breastfzening, or in patients under 21 has not been established. You

may experience tamporary swelling, redness, pain, bruising, lumps/bumps, itching,

and discoloration at the treatment site. These side effects are usually transient and
typically resolve within 1-7 days. You may experience lumps/bumps/papules that
may occur more than one month after injection and that may persist. Less commoen
u | side effects include rash and itching more than 48 hours after treatment, persistent

swelling or redness, lumps/bumps, acne, and increased sensitivity at treatment sites

Infrequently, granulomas may accur and may be treated by your licensed physician

T SEVERAL CONVENIENT LOCATIONS IN e el s a0 i
i skin reactions around the treatment area. Based on the 5-year Post-Approval Study
ARNP, MSN, FNP-C THE GREATER SEATTLE AREA on nasolabial folds with 1,008 patients, lang-term safety of Bellafill for up 1o 5 years
i = has been established
Top US Bellafll Injector larsonmedicalaesthetics.com

Toll-free call (U.S. & Canada): 844-Bellafill (844-235-5234). Local
calls: 858-550-9999. International calls: ++ 858-550-9999.

© 2018 Suneva Medical, Inc. SM2725REV00




OUR PARTNERS

IRISH STYLE

By Karen Grubb

)) Having spent a summer in Ireland many
moons ago, studying and experiencing authen-
tic Irish hospitality and food, | was not surprised
that | found that same warmth and delicious
fare on my recent trip from Seattle to Dublin
with Alaska Airlines Global Partner Aer Lingus.
From the friendly and attentive cabin crew
to the excellent meal and drink options, and,
above all, the comfortable Business Class seats
that convert to lie-flat beds, it’s clear why Aer
Lingus was a winner in the Business Class
category of the 2018 TripAdvisor Travelers’

Choice Awards.

Legendary Irish hospitality

From the moment | boarded my flights, the
cabin crew was the embodiment of attentive
service. Prior to takeoff, we were offered juice,
champagne or a signature Irish cocktail, and
the flight attendants were quick to notice if my
drink needed to be topped off. Shortly after
takeoff we were offered free Wi-Fi vouchers,
and so began the dilemma of deciding whether

to surf the web, watch one of a large selection

of movies or get a good night’s sleep. On the
return flight, the captain encouraged passen-
gers to stand and look out the windows to view
Iceland’s spectacular Eyjafjallajokull volcano—

a nice touch on the captain’s part.

Exceptional selections
Just as the Irish love to feed you on the
ground, Aer Lingus Business Class demands
that you board with a hearty appetite. First
canapés, then a starter, then the main course,
then dessert. And after dessert? A small help-
ing of ice cream if you’ve managed to leave any
room for it. The inflight menu offers Irish-
inspired meals with a modern twist, using fresh
ingredients sourced from around Ireland.
While touring the country, | had stayed for two
nights in Lisdoonvarna, where | ate the best
smoked salmon I've ever tasted. Imagine how
excited | was to see it listed on the return-flight
menu as a starter paired with Toons Bridge
Dairy mozzarella and roasted red pepper.

| can’t tell you how breakfast was because |
slept soundly right through the service flying
both directions. On the return flight, however,
| awoke shortly before our descent, and the
flight attendant kindly offered me coffee and a

warm scone, just 30 minutes before we landed.

m The attentive Aer Lingus crew,
spacious and comfortable seats, and
exceptional inflight menu make for a
winning Business Class experience.

Business Class seating

One of the biggest highlights of the flight was
the comfortable seat that transformed to a
lie-flat bed. | was seated in the middle row, but
the center divider provided plenty of privacy,
and each seat had ample storage. When fully
reclined, with a bed length of 6.5 feet and
width of 22 inches, the seat provided ample
room to get a good night’s sleep. | arrived
rested and ready to kick off my adventures,

but not really ready to leave the plane. %
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Class A High Tech Office NOW PRE-LEASING!

SEATTLE'S
PREMIER
WATERFRONT

683,000 sq. ft. of Class A office space across three buildings
Located on the scenic shores of Lake Washington _
Next to sprawling 57-acre waterfront park
(C housi h & rest t SO il Bt L L]
uxury housing, shops & restaurants O LAKE WAsHINGTON
15 minutes from Sea-Tac Airport, 20 minutes from Bellevue
and 25 minutes from downtown Seattle www.southport.life

LEASING CONTACTS: Dwight Newell | Nick Carkonen | Scotta Ashcraft  +1 206 292 6000 CBRE




HYATT REGENCY

AAA 4-Diamond award winner
Best of 425 Wedding Venue award winner

347 luxurious guestrooms & suites with
lake, mountain and Seattle skyline views

Grand Ballroom with capacity for up to 1,000

14 meeting rooms totaling 44,000+ sq. ft.

LAKE WASHINGTON
AT SEATTLE'S SOUTHPORT

LAKE WASHINGTON

Now open at Seattle’s Southport

QO HYATT REGENCY

Water's Table A Lakeside Kitchen + Bar,
seating for up to 240 — Best of 425
award winner for Qutdoor Dining,
Romantic Dinner and Cocktails

24-hour Market
Spa, saltwater pool & 3,400 sq. ft. gym

4 Green Key-rated for sustainability efforts

hyattregencylakewashington.com
+1 425203 1234
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THE STERN CENTER for AESTHETIC SURGERY, P.C

-

FREDRIC STERN, MD
TheSternCenter.com

(425) 455-9100
Creating Natural Appearing

Beauty through the Art of
Laser Cosmetic Surgery

Someone you know has
had a little work done

If they saw Dv. Fredric Stern you’ll never know

Dr. Fredric Stern is the Northwest leader in laser and
microsurgical techniques and is on the cutting edge of
the latest treatments to naturally restore your youthful
appearance, with minimal downtime.

Whether your goal is to eliminate wrinkles, repair sun
damaged skin, lose a few inches around the waist or
hips, restore your hairline through microsurgical
hair transplantation, or repair and

regenerate your skin with a skin care

product made from your own stem
cells’ growth factors, Dr. Fredric
Stern and The Stern Center

can help transform your

goals into reality.

LOOK AS YOUNG AS YOU FEEL

Schedule a consultation with Dr. Stern to learn more about both surgical
and non-surgical procedures to improve your appearance.
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FINDING FOOD ON THE GO

The art of locating standout dining in new destinations

By Tom Douglas

J) My daughter, Loretta, recently asked me
where to go for a delicious dinner while traveling for
a conference in Baltimore. | recommended G&M
Restaurant and Lounge, just southwest of downtown,
for its crab cakes.

Loretta was lucky, because I've actually spent
some time in the Baltimore area. Often, | don’t have
such a ready response. | get similar questions regular-
ly from customers, friends, family members and
acquaintances. They assume that, because I'm a chef,
| know the secret spots in every city—or, at a mini-
mum, that Pll know a chef in town who will reveal the
best noodle house, greasy-but-delicious diner or
fancy establishment worth its prices (especially if the
boss is paying).

It’s true that, when it comes to finding great food,
| have a couple things going for me. First, lama
traveler! Second, I've been chefing for quite a while,

which does give me some insight into the whos,

ON POINT.

A restaurantgoer
snaps a photo of an
appealing dish.
Online images can
help travelers assess
places to eat.

whats and wheres of dining in many other cities. That
said, just like most people, | still need to do research
before | fly off to a metropolis where | have no con-
nections on the ground and zero ideas about the best
vittles being plated. So, how do | address this?

Jumping onto Yelp or TripAdvisor is a good place
to start, though this approach is always limited by not
knowing the tastes and expectations of the numer-
ous reviewers. To me, the photos of the food being
described on online sites are more valuable than the
reviews themselves. Does the New York Steak lock
well-seared, with a dark, crackling crust? Are the
tomatoes ripe in the photo of a caprese salad? Does
the gnocchi look like a pile of goo, or does each
pillowlike dumpling, swimming in marinara sauce,
look perfectly elegant?

Obviously, photos sometimes just look good, and
we need food to taste awesome, too. Yet | do believe

a picture of a carefully plated dish of caramelized
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carrots with toasted-cumin and cardamom
yogurt served on a rustic terra-cotta platter
says more about the identity of the chef and
his or her palate than a review saying, “This
was really good.” Also, | have eaten in thou-
sands of restaurants and have never written a
review on these websites. So | suspect that
others have withheld worthy opinions, as well.
How, then, do you get a more complete,
distilled view on where to spend your hard-
earned dollars? The best way, in my opinion, is
to find an expert reviewer to trust. Head to
the online food pages of a local newspaper.
Identify a writer who speaks to your sensibili-
ties as a diner—someone who gets excited, as
you might, about a farmers market meal of
charred greens with a freshly fried hen’s egg
wrapped in a crusty spinach crepe, and who
finds that dish as sultry and satisfying as those
served for a sit-down dinner at a hotshot place

downtown.

I look for a writer who can put into words
my deepest desires related to the rolling carts
of a dim sum joint where not a lick of English is
spoken, where an understanding of ordering
intentions requires only a hand gesture or a
selection from a creatively translated menu.

One excellent writer, based in Portland,
Oregon, is Karen Brooks. | like Karen because,
as it says in her online bio, she eats, drinks and
thinks about food basically nonstop for her job
as restaurant critic. When | get ready to head
south from Seattle, | always check out Karen’s
articles for the latest finds and tried-and-true
places to eat.

In New York City, my go-to writerfjournalist
is Pete Wells of The New York Times. | find
Pete’s writing on food and restaurants reassur-
ing about my craft. His passion for foods—deli-
cate or bold, on the street or uptown, medieval
or modern—is well-researched and served with

passionate flair. | would trust his recommenda-

tions over many chefs that | know because he
lives the pursuit of deliciousness from outside
the professional kitchen’s four walls, and is free
to roam widely. Sure, Mr. Wells could eviscer-
ate a restaurant, but far more likely, you will get
awell-considered and constructive review of
which components of a menu are already
terrific and which concoctions may need
re-evaluation from the cook. That is exactly
what | want to know before | walk in the door.

At the end of the day, it’s your time and
money. Both will be better spent if you identify
your desires and align them with those of
professionals who can lead you to the prom-
ised land of delectable foods served with

graciousness. Cheers! %

James Beard Award-winning chef Tom Douglas
owns 16 restaurants and eateries in Seattle. He
partners with Alaska Airlines to bring his iconic
flavors to Alaska guest experiences.

a benefits plan with a plan.

Financial :
analysis and :
projections :
Healthcare :
reform and !
compliance :
Self-insurance :

analysis and :
recommendations :

Employee :

communications :
support :

Implementation :

of new programs

Vendor ;
management :

Claims advocacy :

800 499 0933
propelinsurance.com

You need competitive benefits to
attract and keep the right employees.
But you also need to be real about
your budget. Propel Insurance can
help you do both—with a forward-
thinking strategic plan that'll help

you manage costs over the long-term,
continually improve your benefits and
keep up with inevitable changes to
come in your workforce, healthcare
and the regulatory environment.

Plan for tomorrow, starting today.

Find your momentum

pro
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Hair

Restoration

Artistry is what you get when you see Dr.
Brian Goertz. As a board certified hair
transplant surgeon and the founder of Hair
Transplant Seattle, he takes great pride in
his artistry of creating natural hairlines,
achieving amazingly natural results and
helping his patients regain the appearance
they’ve been looking for.

Brian O. Goertz M.D.
Founder of Hair Transplant Seattle

Patients meet directly with Dr. Goertz who
takes a very holistic approach to caring for
his patients. He counsels each individual

on appropriate diet and supplements not
only for their “hair health” but also for their
general well-being and longevity.

Today there are still many misconceptions
about hair transplantation, the results that
can be achieved and the process by which
the procedure is performed. With Dr. Goertz
those misconceptions are gone; people will
only know you've had a hair transplant if
you tell them.

“It is important for today’s patients to
understand that the results that can be
achieved can look completely natural
and amazing when done properly,” says
Dr. Goertz. But patients should not be

ADVERTISEMENT

o

fooled with promises of new machines or
instruments doing hair transplants. “The
instruments are developed to aid the
doctor,” says Dr. Goertz. “Ultimately, natural
results are achieved by the surgeon who

has the surgical and aesthetic skill to create
results that are completely natural.” When

a hair transplant can pass the scrutiny of a
hair stylist, you know you have a great hair
transplant. “Dr. Goertz has an eye for artistry
in making it look natural, which is why |
refer my clients to him,” says David Cheung,
master designer and owner of MARGIDAVID
SALON in Seattle.

“My goal is to be sure that my work is
completely natural and undetectable,”

says Dr. Goertz. “l recently had a physician
come to me because a mutual patient
finally revealed to him that he'd had a hair
transplant. When that physician realized
that he couldn’t detect the transplanted
hairs, he decided to come in for his hair
transplant. It is a great compliment when a
physician chooses me as the hair transplant
surgeon for themselves and their patients”

Hair transplantation is not just for men.
Many women also experience hair loss

or are born with a high hairline that can

be treated with hair transplantation. As
difficult as it is for men to lose their hair,
women often suffer in silence experiencing
emotional pain. After all, society tells us
that women are not supposed to lose
their hair. Hair transplantation can make

/

a dramatic change in a woman'’s life. In
some cases, hair transplantation is even
appropriate for children with areas of hair
loss caused by trauma, burns or radiation
treatment. Hair transplantation can also
be performed for eyebrows, sideburns,
mustaches and beards.

Eyebrow Transplantation

Before & After

Whether you are a man, woman or
child, Dr. Goertz is dedicated to creating
results that are so natural that the only
way someone will know you have had a
transplant done is if you tell them.

Visit www.HairTransplantSeattle.com
or Call 1-888-642-4247

11007 Slater Avenue NE
Kirkland, WA 98033

Halr Transplant




The perfect pairing...

..Washington'’s best steak and
a cellar full of Washington's best wines.

JOHN HOWIE STEAK

Wite Srtbor

11111 NE 8th St #125, Bellevue, WA 98004  425-440-0880  johnhowiesteak.com 2017
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By Bridget Veltri

EVERYDAY EXPERIENCES

A destination’s character is shown in residents’ daily lives

2 1t’s a few hours before dusk in Lisbon,
and I'm exploring the area around Castelo de S.
Jorge. Before entering the castle grounds, | stop for
yet another pastel de nata (Portuguese egg tart),
followed by a wander up one of the many nearby
cobblestone residential streets.

I head uphill on a road that is more like an alley,
as there are no cars in this area surrounding the
entrance to the castle grounds. I'm now away from
other travelers, but 'm not alone. The street is lined
with colorful two-story homes painted with care.
Clothes hanging from balconies billow in the breeze.
| hear birds chirping and notice that many of the
homes have birdcages hanging in the windows and
doorways of their first floors.

An elderly man is walking down the street, and we
pass one another with a glance. | turn to see him
greet another man of about the same age. They hug,

patting one another on the back as they continue

down the road together, chatting in Portuguese. |
don’t know them, but seeing their outward display of
affection for one another reminds me of my grandpa
and his brothers.

I'm entranced as much by this moment of every-
day Lisbon life as | am by the city’s top attractions.
It’s easy to see why Castelo de S. Jorge, with its
Moorish style and medieval charm, draws visitors.
And its commanding position high on a hill makes the
castle magnificent to look at from afar while also
making it the perfect place from which to enjoy a
panoramic view of the city below. But to me, watch-
ing people go about their lives is just as enthralling.

As | walk back toward the castle, | see a woman on
a balcony. She is calling down to another woman,
who shouts cheerily back up at her. | have no idea
what they are saying, but | know that they are friends.

Portugal is not the only country in which I've taken

notice of everyday activities as I've explored a destina-
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tion. | remember seeing busy bakers up before
sunrise in Paris, as they prepared for the morn-
ing rush while | hurried off to catch a bus to the
Loire Valley. In Indonesia, | watched a sarong-
clad woman carefully setting out offerings and
incense in Bali as | visited a temple in Ubud. |
remember being conscious of the fact that we
were two people in the same place, but for
vastly different reasons. Reflecting on her rea-
sons added to my appreciation of her culture
and enhanced my experience at the temple.

| recall being in the village of Pisac in Peru’s
Sacred Valley and observing a makeshift red
flag hung outside a private home, letting every-
one know that the corn-beer beverage chicha
de jora could be purchased inside.

The Paris bakers, the devout Bali woman
and the Pisac flag were all things | encountered
while | was looking for something else. While |
like seeing famous sites in the cities | visit, | also

like immersing myself in a location, and taking

some steps off the beaten path. These slice-
of-life moments are the ones | won’t find on
a postcard. For me, getting a glimpse of how
people truly live in a locale is the best way to
get in touch with the essence of a place, to feel
its true spirit and not just its public persona.

| live in San Francisco, in the North Beach
neighborhood, which is home to or near entic-
ing sights for visitors, such as cable cars, Coit
Tower, the zigs and zags of Lombard Street,
Fisherman’s Wharf and Chinatown. | often stop
to help visitors who are blankly staring at an
iPhone or a map.

1 guide them to where they want to go, or to
where | think they should go. | like helping
travelers because I'm proud to live here, and
the sense of community in this neighborhood
is real and strong. North Beach is very much a
small town in a big city.

Since returning from Portugal earlier this

year, | have started to wonder what visitors

might be noticing about North Beach as they
pass through. Do they take note of the Italian
flags painted on the poles of the streetlights
and traffic signs in North Beach, distinguishing
the boundaries of the neighborhood? Do they
see the group of people who gather in Wash-
ington Square Park to practice tai chi, or the
children playing in the yard of the Salesian
Boys’ & Girls’ Club? While these things are not
listed in guidebooks, they shed light on the area
and are threads that help weave the character
of the community.

| also wonder: Do the Segway-tour partici-
pants who practice steering on my quiet street,
before they set out, ever notice me smiling
down at them from my deck? If so, | hope they
remember me as fondly as | remember those

two men walking down their street in Lisbon. %

Bridget Veltri is a San Francisco-based

freelance writer and blogger.

RARE MEAT.
WELL DONE.
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Get 20% off your order of
$100 or more. At checkout,
use coupon code: ALASKA20




The
Bellevue

Collection
The Right Mix

of More.
The Northwest's

Premier Shopping
and Dining District.

Plan the perfect getaway for more
of what you're looking for.

Explore the best mix of 200 shops
and 50+ local-to-global dining options,
plus three luxe hotels—

All'in One Place.

bellevuecollection.com

Scan this code with your smartphone camera or QR code reader
for “Shop and Stay” packages at Hyatt Regency Bellevue,
The Westin Bellevue, and W Bellevue.

THE BELLEVUE COLLECTION
BELLEVUE SQUARE = BELLEVUE PLACE * LINCOLN SQUARE

575 Bellevue Square, Bellevue, VWA 98004
Just minutes from downtown Seattle in Bellevue, Washington. 425-454-8096
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+ Two Five-Star Resorts

+ Greg Norman Signature Golf Course
+ Single Family Homes Starting in the $600°s
+ Oceanfront Estate Homes
+ Distinguished Amenities

+ Full-Service Concierge

DESIGNED BY
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Cabo San Lucas, Mexibo.

RESERVATIONS 1.800.344.3349".] WWW.SOLMAR.COM
REAL ESTATE | WWW.RANCHOSANLUCAS.COM



WHEN YOU FIND THE RIGHT HOME
INSPIRATION 72kes FLIGHT.

Find your agent at remax.com
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JETTISON JET LAG

Travel tips to help transition between
time zones

By Johnny Jet

7)) My name is Johnny Jet, but sometimes Johnny Jet
Lag feels more appropriate. That’s because | travel multiple
times a week, and I’'m constantly changing time zones.

You would think that after more than 20 years as a road
warrior | would be immune to jet lag, but the truth is, I'm
not. In fact, | don’t know anyone who really is. And | don’t
believe there’s a cure-all gadget or concoction for the
fatigue that can come from changing time zones. But | do
believe there are strategies that can help minimize the
effects of jet lag when you travel.

Depending on where I’'m going and my schedule, | first
try to get a jump on the time change. If I'm traveling from
Los Angeles to New York, it's easy. My trick is to start eating
dinner and going to bed an hour earlier each day for a
couple of days before | depart. Then | take an early morning
flight because it forces me to get on local time. Getting up
at 4:30 a.m. Pacific time is the same as 7:30 A.m. Eastern
time, so it’s perfect for getting acclimated.

| always adjust the clock on my laptop en route to my
destination to help me mentally shift to the time zone
where I'm going.

| also try to eat meals according to the time zone 'm
switching to. For instance, if | have a 5 p.m. flight, and it’s
1 A.m. in the city I'm flying to, | don’t eat a meal right after
takeoff. | eat before going to the airport and then several
hours later, when I'd normally be hungry according to my
destination’s time.

When | can, | match my meals aboard the aircraft, too,
so if it’s 6 a.m. where I'm going, | don’t eat a dinner-type
meal such as lasagna. | opt for something lighter, such as
yogurt or fruit.

Typically, | don’t sleep on planes, so | prefer to land in the
evening, which allows me to go for a walk, have dinner and

then go to bed. Depending on where I'm flying, though,

2 ON POINT
SAVVY TRAVELER

“,.
2 |
=

CYTPII T e e - -

BEERREEN R AR ERR AR AR w
—— ———————
"

- e T T —

sometimes the only available flights arrive early in the
morning. If that’s the case, | take a short nap when | get to
my hotel rather than walk around like a zombie all day. But |
don’t get under the covers or shut the blinds, and | set all
kinds of alarms to force myself up. That helps prevent
napping too long and thus throwing my internal clock off
for the rest of the trip. Then | get up and get out in the
daylight, since sunshine is jet lag’s kryptonite.

Even when | follow my travel playbook, | know that
there’s a good chance that a big time shift can cause me to
wake up at 2 .M. The best tip I've learned over the years is
to not just lie there struggling to go back to sleep. Instead, |
get up. | usually work for a few hours to be productive, or
read a book to relax. Then | can go back to sleep for a few

hours and wake up ready for a new day. %
Johnny Jet is a Los Angeles-based travel expert who visits

20 countries each year. Read more of his travel tips at

johnnyjet.com.
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CLEARWATER PAPER CORPORATION, (LEFT TO RIGHT)

Levi Westra, Engineer, Avista; Ed Arnhold, Account Executive,
Avista; Todd Mooers, Senior Process Control Engineer,
Clearwater Paper; and Mike Lohman, Maintenance Supervisor,
Clearwater Paper

How Avista is lowering lighting costs
for companies of every size.

Interior lighting can be a significant portion of a
building’s electric usage. On average, lighting accounts
for 30% of the annual electricity use in commercial
buildings. The numbers climb even higher in healthcare
environments (43%) and warehouses (80%).

Without a doubt, outdated and inefficient lighting
can hurt the bottom line of companies big and small.
That's why Avista is helping businesses upgrade to
newer, more energy-efficient lighting and technologies
by offering valuable incentives and rebates.

Lighting accounts for 30% of the

average annual electricity use in
commercial buildings.

Large companies like Clearwater Paper Corporation
have seen the light. The national pulp and paper
product manufacturer upgraded lighting inside its
Consumer Products Division building at its Lewiston,
Idaho facility.

ADVERTISEMENT

They swapped out 900 outdated metal halides
with higher-efficiency LEDs, saving as much as 325
watts per fixture.

They also installed a control system to optimize
lighting for their facility’s mix of humans and
automation. It consists of a grid of light fixtures, each
with separate identification numbers. Using a laptop,
employees can program lighting parameters via WiFi.

Lighting can be automatically increased in areas
such as their warehouse, where employees work
or manned vehicles are detected, or lighting can
be reduced where unmanned laser-guided
forklifts operate.

“We want to be good stewards of the
environment,” said Plant Manager Donnie Ely. “So
it's great to have Avista's help with energy projects
that fit our corporate sustainability goals as well as
save money.”

The company is saving on maintenance and
replacement costs, too, since LEDs have a life
expectancy of ten years. Plus, 90% of the fixtures
have battery power for emergency lighting, which
now stays lit four times longer than the
previous system.




This was the third time Clearwater Paper has
partnered with Avista to upgrade their lighting.

“So far, they've received more than $1,000,000 in
energy-efficiency rebates and reduced their electric
usage by over 7,000,000 kilowatt-hours annually,”
said Avista Account Executive Ed Arnhold.

Mid-sized companies like Parkwood Business
Properties are also saving big with Avista’s incentives.
The Coeur d'Alene, Idaho-based commercial real
estate development and property management firm
leases a variety of office, retail, and flex-tech space
throughout Northern Idaho.

Parkwood partnered with Avista to retrofit
interior lighting in its commercial buildings. One
building alone—their 700 Ironwood/1919 Lincoln
medical building complex, which houses the Cancer
Center in Coeur d’'Alene—is now saving the company
nearly $78,000 in annual energy costs.

“\We're always looking for opportunities to lower
operating costs and keep rents as low as possible for
our tenants,” said Steve Meyer, one of four partners
at the firm.

In total, the company has completed 33 interior
lighting projects and received more than $300,000 in
rebates from Avista.

"They've done a great job,” said Avista Account
Executive Sharmon Schmitt. “Altogether, the lighting
upgrades reduced their electric usage by 2.6 million
kilowatt-hours annually, saving them approximately
$180,000 a year.”

Parkwood is also saving over $50,000 in annual
maintenance costs.

"\We used to receive up to 20 calls a month to
change bulbs,” said Parkwood Facilities Manager Jeff
Mallett. “Thanks to longer-lasting LEDs, calls have
nearly gone to zero.”

THE TIN ROOF, (LEFT TO RIGHT) Jim Hanley, Business Co-Owner,
the Tin Roof, and Greta Zink, Program Manager, Avista

ADVERTISEMENT

Avista helps small businesses, too, like the Tin Roof,
Spokane’s local and national award-winning home
furnishings store. The family-owned and -operated
company has always been energy-conscious.

“Earlier, we paid to replace our store’s older halogen
lights with CFLs,” said co-owner Jim Hanley. “So when
we were approached about Avista’s program to retrofit
our lighting for free, we jumped at the chance.”

As part of the program, the Tin Roof was able to
upgrade 20 T-12 lamps to LEDs. They also received a
supplemental lighting rebate to do an additional
ten lamps.

According to Avista Program Manager Greta Zink,
the Tin Roof has reduced its annual electric usage by
more than 10,000 kilowatt-hours a year.

PARKWOOD _BUSINE—SS PROPERTIES, (LEFT TO RIGHT) Jeff
Mallett, Facilities Manager, Parkwood; Ryan Nipp, Partner,
Parkwood; Sharmon Schmitt, Account Executive, Avista; and
Chris Meyer, Partner, Parkwood

“Like many small retail businesses, we operate
on slim margins,” said Hanley, "so the savings we've
obtained with Avista’s help makes a real difference.”

To learn more about Avista’s energy efficiency
programs, visit myavista.com/bizrebates or email
accountexecs@avistacorp.com. All Avista customers
may be eligible for energy efficiency rebates.

AivisTAa



TR
Zu) e
™

THE HUGHES MARINO EXPERIENCE

T H L M CNUPHE B T D B O W
N U T Ww O B BB H E H ¥ E L D
A E K E S R L M S R N S E G
W U V A N B E K N I A P A R
U g T isE R AUV O V M O S E
U N S H R P N 1 A—E-1l K -1 S
B N (M X E 185D Rl C  F U
B U B A E N A Sl wEUs " S L
L= s | ST N L Z E T
X 2O LA | EEAREYC VR b i b) N S
EER o IR CREN = R T - T T v T B ) B X
o N 1 L1 HLILN S o, | [ A S e ey | e & - \'4
G ®  diglA R sl aSen ol =B AGHIR E
Ko _tF  VeleiME S 00 MM o M o e oD RN « TR O Y ) f © TR 6
AW AR DI W= s= o NoBINBESES. N GF R --8548

When it comes to commercial real estate, the outstanding level of bespoke
service and results you’'ll experience with our diligent and dynamic team is

unmatched in our industry. Since we only represent tenants, and never landlords,

our unbiased and conflict-free services reassure clients that we only have-fheir
best interests at heart. To top it off, our authentic and personable team exudes
our ten Core Values. We'd like to think we're an honest breath of fresh air in the
corporate world, and we'd love to help your company thrive.

Whether you're leasing, buying, or building, find out how our award-winning

company is changing the game for business leaders across the country.

HUGHESMARINO

1.844.662.6635 | hughesmarino.com Corporate Real Estate Advisors
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Horizon Pendant
with Abalone Inlay and

Pavé Diamonds

An incomparable collection of Hawaiian and Island lifestyle jewelry

OAHU + MAUI + KAUAI + BIG ISLAND OF HAWAII + NCL PRIDE OF AMERICA

BOSTON + CHICAGO + DALLAS « DENVER + LAS VEGAS + MIAMI + NEW YORK
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SAN FRANCISCO + SAN JOSE + SEATTLE + WASHINGTON, D.C.

NaHoku.com + 1-800-260-3912
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JUNEAU SCULPTURE
MAKES A SPLASH

3 In the 1980s, Bill Overstreet,

who was mayor of Juneau, Alaska,

from 1976 to 1983, traveled to Japan,

where he saw a life-size whale sculp-
ture. He thought a similar statue
would be appropriate in his home

town, where orca and humpback

whales can be seen swimming in

Gastineau Channel. Three decades
later, his dream became a reality when
William Overstreet Park, featuring a
realistic 25-foot humpback whale
sculpture made of bronze and stain-
less steel, was completed, in June. A
walkway circles the statue, shown
above, which is inside a pool.

Artist RT. “Skip” Wallen says the

whale, named Tahku, was built to lock

as though it is jumping out of the
sea, with fountain elements choreo-
graphed by Chris Roy of the Outside
the Lines design-build company.

Every half-hour, a five-minute
whale breach sequence features mist
and fountains breaking the pool’s
glassy surface.

For more information, visit
facebook.comfjuneauwhaleproject.

—Dannie Ray
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INDIE FILMS IN LA

27 Hollywood is often synonymous with
summer blockbusters and megastars. But LA is
also home to a bustling independent film
scene, which can be explored at the LA Film
Festival, Sept. 20-28.

This year’s lineup includes films such as
Simple Wedding, a romantic comedy about
an Iranian-American woman trying to please
her parents; Heaven Without People, a Leba-
nese movie about drama at a family reunion;
and Stammering Ballad, a documentary
about a Chinese folk musician who wants

to be famous but also has a fondness for rural

folk songs that are declining in popularity.

The festival represents work from 26
countries and includes 40 features and 41
short films.

Entrants are eligible to win awards,
some of which are voted on by the audience.

The LA Film Festival is focused on advancing
diversity and inclusion in film, and this is high-
lighted during the two-day We The People
summit, which features panelists such as
Los Angeles Times writer Tre’vell Anderson,
and Franklin Leonard, an American film execu-
tive who founded The Black List publication.

For more, visit filmindependent.org/
la-film-festival. —Charlie White
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NOT EXACTLY MADE BY ELVES. BUT ALMOST.

Sumptuous saddlebag leather. Silky smooth lining.
And more stitches than a fresh box of baseballs.
Inspired by classic camp mocs of the rugged
Northeast, the lug sole makes this our 4-season
answer to that summertime staple. Hubbard’s
no-risk refund policy even covers return shipping.
Order online or at 844-482-4800.

HUBBARD.COM
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CLOCKWISE FROM TOP LEFT: REMBRANDT VAN RIJN SELF-PORTRAIT IN A CAP: LAUGHING, 1630 SHEET (TRIMMED TQ PLATE MARK): 5.3 X 4.4 CM (2 1/16 X 1 3/4IN.),

NATIONAL GALLERY OF ART, WASHINGTON, ROSENWALD COLLECTION; BILL HALL; TIANYU ARTS & CULTURE, INC. (2)

AMUSING ART

) From Rembrandt’s Self-Portrait in a
Cap: Laughing (1630), shown below, which

depicts the painter giving a wry smile, to

Robert Crumb’s Zap
Comix, which pokes fun
at the 1960s suburban
lifestyle, humor can
appear in art in many
different ways. Still, the
emotion is often under-
represented in art.
Think about it: When
is the last time you
laughed in an art
gallery?

“Sense of Humor” at
the National Gallery of
Art in Washington, D.C., through Jan. 6,

2019, celebrates humor by showcasing work

that puts it front and center.

The exhibit offers social commentary
through satire, comics and caricatures
that date from the Renaissance through the
20th century. Curators
hope the exhibit’s humor
can provoke truths in
unexpected and
eye-opening ways.

Artwork ranges from
Le Ventre Législatif (The
Legislative Belly)(1834),
in which Honoré Daumier
lampoons French politi-
cians, to The Advantages
of Being a Woman Artist
(1988), in which the
Guerrilla Girls address
female underrepresentation in the art estab-
lishment. Visit nga.gov for more information.

—Charlie White

NEW MEXICO LANTERN GLOW

) Residents of Zigong, China, have been
making handcrafted silk lanterns for more than
2,000 years, and from Oct. 5 to Dec. 2, a team
of artisans from Zigong will showcase this
tradition at Dragon Lights, the annual Chinese
lantern festival in Albuquerque.

The event, held at the Expo New Mexico,
will feature nearly 30 displays handcrafted
from steel frames, colored silk sheets and a
cumulative 15,000 LED lights. Designs will
include a great white shark, which will lure
visitars to walk through its glowing mouth,
and the iconic golden dragon, which will
stretch 40 feet.

The event also features interactive installa-
tions, such as a large elephant lantern that
changes color as visitors pedal different speeds
on an attached stationary bike.

Visitors can also enjoy traditional Chinese
performances, such as jar juggling, contortion
and plate spinning. For more information, visit

dragonlightsabg.com. —Sophia Scheer

THEFEED
" THE MIX

COLONIAL
GOOD TIMES

22 Men and women are clothed in
1750s waistcoats, wigs and dresses
as the fragrance of stone-hearth-baked
bread, smoked chicken, pulled pork
and Italian roast beef wafts through
a crowd. This is the kind of scene visi-
tors can enjoy at the Penn’s Colony
Festival, Sept. 22-23 and 29-30, about
30 miles north of Pittsburgh.

The Penn’s Colony Festival offers
an immersive educational look at the
French and Indian War era, and features
battle re-enactments and historical
presentations, plus handcrafted goods
and food sold by more than 185 artisans
dressed in period attire. Penn’s Colony
visitors can also enjoy activities such as
concerts of Colonial music, tug o’ war
games, potato sack races and horse-
drawn carriage rides. The festival’s 18th
century-style circus performance
features magic acts, unusual skills and
glass harp demonstrations, during
which music is made by rubbing the
rims of water glasses.

Alaska Airlines launches a new
Pittsburgh-Seattle route on Sept. 6.

Visit pennscolony.com for more on

the festival. —Sophia Scheer
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( CONDOMINIUM FLATS

PRESALES BEGIN FALL 2018

Downtown Seattle's historic Chinatown-International District has long been home
to culture, cuisine, and conveniences, befitting of its urban renaissance today.
At its heart is KODA, an artfully-inspired condominium development set to rise
at the corner of 5th Avenue and South Main Street. Homeownership is finally
within reach as is modern design, dynamic amenities, and immediate access to
the regional transportation hub at King Street Station, not to mention hundreds of
downtown Seattle attractions. Groundbreaking Fall 2018 with occupancy mid-2020.

KODA SALES CENTER COMING SOON
510 Occidental Ave South | Seattle WA 98104

@ Offered by Da Li International, LLC. Seller reserves the right ta

change the product offering without notice

OWN THE OPPORTUNITY
Offered from below $400,000
to more than $1.5 Million

ownKODA.com | 206.317.8579

DA LT Development LS A
DA LI Intarnaticnzl
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DOGS ON THE
CATWALK

23 Well, Haute Dog! At this dog fashion show
hosted by Canine Companions for Independence—
a philanthropic organization that trains and provides
Labrador and golden retrievers as assistance dogs

free of charge to veterans and others with disabilities—

notable Chicago residents walk the runway with either

their own pups or Canine Companions trainees. This

FOOD FUN

year’s Haute Dog is Sept. 20 at The Peninsula Chicago Guys, which serves traditional

hotel. Dogs are outfitted in couture pieces from doggie and fusion Korean food; Sugarfire

boutique Tails in the City—which carries garments )) At the Taste of St. Louis, Smokehouse, which serves St.
ranging from alpaca sweaters to tuxedo vests—and there’s going to be a food fight. Louis-style barbecue; and Strange
their human counterparts are dressed by high-end One of the marquee components Donuts, which serves both classic

designers such as Alice and Olivia. Canine Companions of the free Taste of St. Louis and unigue doughnuts.

dogs wear their working vests, pictured below. event—which also features food Also at the festival, Science

Throughout the night, attendees can for sale by more than 30 of the and Citizens Organized for Pur-
mingle with Canine Companions dog region’s top restaurants, Sept. pose and Exploration is offering
recipients, who are sharing their 14-16 at the Chesterfield Amphi- kid-friendly interactive-education

stories. The dogs’ abilities—such theater—is the Chef Battle Royale.  opportunities, such as robotics

as helping people take off their Eight chefs, including defending activities.

coats, picking up dropped items ~ cowranions champion Trevor Ploeger of The festival’s market hosts a

and even assisting people with
bowling—are being showcased.
Haute Dog also has an LA

event on Oct. 14. For more, visit

Eleven Eleven Mississippi, a
Tuscan-style restaurant, are
participating in the cook-off.

Taste’s Restaurant Row in-

range of local and national busi-
nesses selling products including
jewelry and home-improvement

goods. Visit tastestl.com for more

FROM TOP: PROPHOTOSTL.COM; MARCIN CYMMER; DENNIS RASCHKE

cci.org. —Dannie Ray cludes offerings from Kimchi information. —_lames Egaran

BOATLOADS OF EXCITEMENT

7} At the 18th-annual Milwaukee River Challenge
on Sept. 15, U.S. men’s and women’s national rowing team
members are headlining races on the famously difficult 3-mile
course linking the Menomonee and Milwaukee rivers. About 900
rowers of all ages and from across the country must navigate
strong currents, narrow waterways and a 90-degree turn on
the course that winds through downtown Milwaukee.

The race starts at 25th and Canal Street and finishes at

Schlitz Park, where visitors can find food trucks and gear tents.
Spectators can listen to coxswains calling to teammates and

m University of watch the boats from more than a dozen bridges and from the Milwaukee Riverwalk.
Wisconsin rowers
compete in Milwaukee.

Competitors, arranged into boats of fours and eights, are split into eight separate races by age and
gender. For more information, visit milwaukeeriverchallenge.com. —Sophia Scheer
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READY FOR SOME FOOTBALL?

2) Last season, the Philadelphia Eagles overcame an injury to quarterback Carson

Wentz and turned to backup Nick Foles, shown above, who helped lead the team to a

Super Bowl win over the New England Patriots. Now, a new NFL season—which begins | 190000606
Sept. 6 and runs through the Super Bowl on Feb. 3—rekindles feelings of optimism and / 9 66060
excitement for fans of all 32 teams. - 1000600
Top storylines this year include whether New England can continue its division ¢ 006G
dominance—the Patriots have won 14 of the last 15 AFC East titles—with a 41-year- | ‘ V-V

old Tom Brady at quarterback. Also notable is Jon Gruden returning to the Oakland
Raiders’ head coaching job after having worked for ESPN. TO T H E |_| M |TS

In the NFC West, Seattle fans are adjusting to a secondary without Kam Chancellor,

who left football, and Richard Sherman, who was signed by division rival San Francisco. )} At Austin City Limits Music Festival,
But with Russell Wilson playing quarterback, the Seahawks are always a contender. The pop group Chvrches will dance in Never Ending
San Francisco 49ers finished 6-10 last year, but they have hope in quarterback Jimmy Circles; hip-hop artist Childish Gambino will
Garoppolo, who started and won the last five games of 2017. Both teams are vying to Have Some Love for the crowd; and pop artist
dethrone last year’s division champs, the Los Angeles Rams, who had last season’s Paul McCartney will Come Together with other
highest-scoring offense. For more information, visit nfl.com. —Charlie White musicians as more than 145 musical acts play

at Zilker Park, Oct. 5-7 and 12-14.
Other top musicians will include hip-hop
artist Travis Scott, indie rock band Arctic
Monkeys, and versatile pop artist St. Vincent,
BOOKIT TO MONTANA shown above.
A food court will feature offerings from
2) The Montana Book Festival, Sept. 27-30,

features writers such as Rick Bass, a multiform

businesses such as The Mighty Cone, specializ-
ing in fried meat and veggies in tortilla cones;

author whose works have been included on Southside Flying Pizza; and Tinos Greek Cafe.
The New York Times and Los Angeles Times The Barton Springs Beer Hall will have 17 beers
noteworthy-books-of-the-year lists; Pulitzer on tap in 30,000 square feet of space, where
Prize-nominated writer Gwen Florio; and Native guests can cool off, listen to music and watch
American novelist Debra Earling, a Guggenheim sports on big-screen TVs. In a shaded wine
Fellow. Held at venues such as bookstores, galler- lounge, guests can sip international vintages.
ies and bars in Missoula, the festival draws thou- Austin Kiddie Limits will have features such
sands of attendees to events including panel as a drum workshop and strolling circus

discussions, workshops and readings. For more, performers. Visit aclfestival.com for more

visit montanabookfestival.org. —Dannie Ray information. —James Egaran
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HAIR NOT AS FULL AS IT USED TO BE?

CAPILLUS CAPS PREVENT HAIR LOSS AND STIMULATE THICKER, HEALTHIER HAIR

e
i

ARE YOU LOSING HAIR? Some of the first signs of hair loss are

an increase in shedding, a wider part that reveals more scalp, a

H
g
H

smaller ponytail circumference, or a receding hairline. Many people
change their hair style to cover up thinning before coming to terms
with the fact that they might be experiencing hair loss. In many
cases, men don't realize they are losing hair because they cannot
see the balding at the crown and others find it a difficult subject to
bring up.

Unfortunately, hair loss is usually a progressive condition meaning
it worsens over time if left untreated. Hair loss can be devastating
at any age and can have severe psychological effects on men and

women,
CAPILLUS HELPS PREVENT HAIR LOSS & HELPS REGROWTH

The good news is there is a solution if you act at the first signs of
thinning. Capillus laser therapy caps are physician-recommended
and clinically proven to regrow hair that has become thinner. With

Capillus, you can do something to prevent the hair loss pattern from

worsening. Capillus is now available for men and women in a more

comfortable, flexible fitting design without a prescription.

Manufactured in the USA, Capillus laser therapy is FDA-CLEARED
and has no known adverse side-effects, so you can use it with
confidence.t Nothing tops it for convenience. Just wear for 6
minutes daily and start seeing results within 4-6 months.

Our Capillus laser caps start at a very affordable price of $899 for
the Capillus82 - an incredible value for the amount of lasers (comb
devices are priced as much as 4x the amount per laser) - and range
up to our premier clinical strength device available through select

hair restoration physicians.

DON’T WAIT. ACT BEFORE IT IS TOO LATE.

89 9 MSRP* | 6 MINUTES
PER DAY
.}

; 0 $155TORE
ORDER TODAY AT WWW.CAPILLUS.COM EITEH\QLI.IQ:EA?ES

CALL TODAY 1(888) 959-5383

Use Code AB125 on checkout at www.capillus.com with any purchase of a

D - @m Capillus laser therapy cap. Some restrictions may apply. Rewards good for
mli@ NoEress) PayPal use on future purchases at www.capillus.com.

offer expires September 30, 2018, 11:58PM PST

CAPILLUS PREVENTS HAIR LOSS & REGROWS THINNING HAIR IN MEN & WOMEN

CLINICALLY PROVEN | FDA-CLEARED | PHYSICIAN RECOMMENDED
NOW, WITH NEW MORE COMFORTABLE AND FLEXIBLE FIT

CAPILLUS, LLC - 1715 NW B2 AVE, MIAMI, FL 33126, USA +1 786 888-6249 - THE CAPILLUS NAME & LOGO ARE REGISTERED TRADEMARKS OF CAPILLUS, LLC. PATENT PENDING. ALL RIGHTS RESERVED. CAPILLUS272 PRO, CAPILLUS272 OFFICEPRO, CAPILLUSBEZ2, AND
GAPILLUS202 ARE INTENDED FOR THE PROMOTION OF HAIR GROWTH IN FEMALES WITH ANOROGENIC ALOPECIA WHO HAVE LUDWIG-SAVIN GLASSIFICATIONS I - Il, AND IN MALES WITH ANDROGENETIC ALOPECIA WHO HAVE NORWOOD HAMILTON CLASSIFIGATIONS
1IA-V; AND BOTH GENDERS HAVING FITZPATRICK CLASSIFICATION OF SKIN PHOTOTYPES | TO IV. + MANUFACTURED IN USA FROM FOREIGN-SOURCE RAW MATERIALS. FOR DETAILS ON SATISFACTION GUARANTEE, VISIT WWW.CAPILLUS.COM/ SATISFACTION-
GUARANTEE/ * MANY PHYSICIANS INDICATE BETTER PATIENT COMPLIANGE WITH GAPILLUS LASER CAPS GOMPARED TO OTHER DEVIGES. MSRP SHOWN IS FOR THE CAPILLUS82 MODEL.



» The statue at the
Lincoln Memorial
depicts our 16th
president with one
fist clenched, which
is said to represent
his strength and
determination,
and the other hand
relaxed and open,
which is said
to represent his

compassion.
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MONUMENTAL D.C.

22 The beautiful architecture in our
nation’s capital was so captivating, | couldn’t
put my camera down the entire weekend.
From the historical monuments honoring
some of our greatest leaders and bravest men
and women, to the intricately designed muse-
ums that give a nod to ancient times, | was
often overwhelmed with inspiration.
Everywhere | went | was called to the
details. The way our 16th president’s hands
are situated on the chair inside the Lincoln
Memorial, which is located on the west end
of the Lincoln Memorial Reflecting Pool. The
African bush elephant that’s been at the Smith-
sonian National Museum of Natural History

since the 1950s. The water features in the lush

interior at the United States Botanic Garden
Conservatory, which has 28,944 square feet
of growing space. The marble columns at the
National Gallery of Art. A flower leaning against
the wall of the Vietnam Veterans Memorial.

| was impressed that every place | wandered
to, hung out at and dined in was spotless.
There was just something so sharp and
refined about Washington, D.C.

it was amazing to experience a part of
the country | had never before visited, and
to immerse myself in history and see things
I'd only read about in textbooks. Taking
photographs in this historical city was fun,
and it was surprising how much | was able

to do in just one weekend.



#WEEKENDWANDERER

23 The Fénykévi Elephant, made with more 23 The United States Botanic Garden
than 10,000 pounds of clay, greets Smithsonian Conservatory is home to plants from around
National Museum of Natural History visitors. the world—from palm trees to succulents.

£ The National Gallery of Art’s rotunda is

modeled after the ancient Roman Pantheon. 2% The Vietnam Veterans Memorial lists more

than 58,000 men and women who lost their
banker and treasury secretary Andrew Mellon. lives in service of their country.

The idea for the 1941 museum came from
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EMBASSY
SUITES

by HILTON"

Proud Hotel Partner of the Seattle Seahawks

Seattle Downtown Pioneer Square
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AMERICAN LIFE
INCORPORATED

EMBASSY SUITES
NOW OPEN
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EMBASSY
SUITES

by HILTON"

Seattle Downtown Pioneer Square

282 SUITES INCLUDING 5 VEGAS-STYLE PENTHOUSE SUITES
7,224 SQ. FT. BALLROOM AND OUTDOOR WEDDING DECK
12,072 SQ. FT. MEETING SPACE

SPECTACULAR CITY AND PUGET SOUND VIEWS

LARGE ATHLETIC FACILITY WITH SWIMMING POOL

HOME OF ICONIC 13 COINS 24-HOUR DINING

ADJACENT TO LIGHT RAIL AND KING STREET STATION

FOR BOOKING INFORMATION
CONTACT SEAPS-SALESADM@HILTON.COM OR 206-859-4400
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by HILTON"

Proud Hotel Partner of the Seattle Seahawks

‘Seatile Downtown Pioneer Square

KING ST. BALLROOM
& PERCH
NOW OPEN

AMERICAN LIFE
INCORPORATED
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BALLROOM & PERCH

*MAKING FUTURE HISTORY*

B UNMATCHED VIEWS OF THE SEATTLE SKYLINE AND
CENTURYLINK FIELD

B SEATS UP TO 500 FOR SIT-DOWN EVENTS

B FLOOR-TO-CEILING WINDOWS PROVIDE NATURALLY LIT
BALLROOM WITH MORE THAN 7,000 SQ. FT. OF SPACE

B 15 CEILINGS ADORNED WITH BEVELED GLASS
CHANDELIERS WARM THE INTERIOR

B SPECTACULAR OUTDOOR WEDDING AND EVENTS DECK
WITH EXPANSIVE LANDSCAPING AND DEDICATED BAR

® EASY AND PLENTIFUL PARKING

B ADJACENT TO THE EMBASSY SUITES HOTEL AND SOUND
TRANSIT STATIONS

FOR BOOKING INFORMATION
CONTACT SEAPS-SALESADM@HILTON.COM OR 206-859-4400



ENJOYING THE NEW

IN NEW JERSEY

A revitalized Newark has become an entertainment center

By Janene Mascarella

) As a New Jersey native who lived in
the Newark area while attending college, |
have a special place in my heart for the
state’s largest city.

Most people tend to think of Newark,
which is located 12 miles west of Manhattan,
as one of the nation’s major air, shipping and
rail hubs, which is true. However, they may
not know that Newark is also a unique and
culturally rich community with much to see
and do. Today, the city is a vibrant destination
and an entertainment center. This movement
began with facilities such as the New Jersey
Performing Arts Center (NJPAC), one of the
state’s most diverse performing arts venues.
Entering its 21st year, NJPAC presents more
than 400 concerts, plays, recitals, spoken-word
performances, and other cultural experiences
each season. Trevor Noah, host of The Daily
Show on Comedy Central, brings his stand-up
routine to the center September 7-8, and R&B
singers Kem and Marsha Ambrosius perform
September 15.

Another great entertainment, and sports,
venue is the Prudential Center in downtown
Newark. A top concert location and home to
the NHL's New Jersey Devils, the center wel-
comes more than 2 million visitors a year. A
few of the center’s shows include Paul Simon
on September 15; Bruno Mars, October 1-2;
Maroon 5, October 6; and Nicki Minaj and
Future, October 7.

While at the Prudential Center, stop by The
Grammy Museum Experience and see “The
Taylor Swift Experience.” The exhibit takes you
behind the scenes of the 10-time Grammy
Award winner and pop star, who has sold more
than 30 million albums in the United States and
has about 130 million single downloads.

Football fans will want to make the 10-mile

trip north to the Meadowlands to see MetLife

60 ALASKA BEYOND SEPTEMBER 2018

Stadium in East Rutherford. MetLife is the only
stadium that is home to two NFL teams, the
New York Jets and the New York Giants. It also
regularly features top soccer matches, includ-
ing the U.S. Soccer Men’s National Team host-
ing Brazil on September 7.

For outdoor fun, visit Branch Brook Park,
which is nearly 4 miles long and has 360 acres
of lawns, playing fields and winding paths, as
well as various streams, pools and lakes. The
park is hosting the African Caribbean Music
Festival on September 8, as part of the Essex
County Summer Music Concert Series. Still,
the park is best known for April’s Cherry Blos-
som Festival, when the park’s 5,000 cherry
trees are in full bloom. The weeklong festival
attracts thousands of people and features a
fun run, tours and a variety of activities.

The Cathedral Basilica of the Sacred Heart
adjoins the park and is a magnificent structure
that resembles the great cathedral in Reims,
France. The cathedral is the fifth largest in

North America, and Pope John Paul Il per-

formed a prayer service there in 1995.

A great spot for taking a fall stroll is New-
ark’s Riverfront Park. The park’s vibrant Or-
ange Boardwalk has views of the Passaic River.
You can relax on the shoreline, hop on a boat
tour or rent a kayak for an outdoor adventure.

Riverfront Park is steps away from the
Ironbound neighborhood, which has a large

Brazilian, Portuguese and Spanish population.

CLOCKWISE FROM TOP LEFT: RICH GRAESSLE / ICON SPORTSWIRE VIAGETTY IMAGES; LI1Z CLAYMAN; NEWARKHAPPENING.COM (2)
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New York Giants quarterback Eli
Manning plays at MetLife Stadium.
Newark’s Marcus B&P restaurant
expands the city’s culinary scene.
The Grammy Museum Experience
features a Taylor Swift exhibit.
Batala New York, an all-female
percussion band, performs during
a Brazilian Festival Parade.

Newark’s Brazilian heritage is celebrated in
September with a variety of cultural events,
including the Brazilian Festival Parade. Held
September 2, the parade features Brazilian
music, food vendors, dancing and more. For
a list of the city’s festivals, visit the events
calendar at newarkhappening.com.

Food is one of the best ways to explore the

city’s heritage. The Ironbound neighborhood

»
WHEN IN NEWARK

has more than 170 restaurants, with many
offering Brazilian, Portuguese and Spanish
dishes. A local favorite is Marisqueira, offering
Portuguese seafood at its best. A fixture in the
neighborhood for decades, the restaurant
serves dishes such as garlic shrimp and hake,
simmered with sweet onions and served with
potatoes and a sliced hard-boiled egg.

You can’t get much more traditional than
Hobby’s Delicatessen & Restaurant. A Newark
landmark, Hobby’s still pickles its own corned
beef and is known for its large sandwiches.
Located a block from the Prudential Center,
Hobby’s is a great place to gather to cheer on
the Devils before every home game.

One of the city’s newest and most ac-
claimed restaurants is Marcus B&P (the “B&P”
stands for bar and provisions). Opened in 2017
by celebrity chef Marcus Samuelsson, the
restaurant offers the chef’s trademark corn-
bread and an eclectic mix of hearty comfort
foad, ranging from chicken and waffles to

pizza, steak fries and grits. A
Alaska Airlines offers daily flights to Newark

Liberty International Airport. For information

or to book a ticket, visit alaskaair.com.
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MINNEAPOLIS

OUT & ABOUT MINNEAPOLIS

RIVERFRONT STROLL

By Berit Thorkelson

22 Early European settlers flocked to what
is now Minneapolis’ riverfront to harness the
power of the St. Anthony Falls, a natural cas-
cade on the Mississippi River. Today, most
visitors come to the Minneapolis Riverfront
District for the attractions and views of the
water and city. A variety of urban parks, cafes,
museums and other sites line the nearly 2-mile
downtown loop along both sides of the river, at
the base of Minneapolis’ glass-and-steel skyline.

Start where Chicago Avenue meets South
Second Street—ideally on a fall Saturday morn-
ing, when the Mill City Farmers Market is in full
swing. Grab breakfast pizza or cardamom
doughnuts, and take in the local art, live music,
cooking demos and bounty of produce—fresh
from area fields—all filling the pedestrian mall
and connected shed, where trains once unload-
ed grains to be milled into flour.

The market sits between the Mill City Muse-
um (a structure built within the stone ruins of

what was reportedly once the world’s largest

flour mill) and the Guthrie Theater, a stunning
space for plays. The Guthrie also has two
fantastic vantage points for river views and
first-rate selfies: the cantilevered Endless
Bridge, which extends 178 feet toward the river,
and the ninth-floor Amber Box, which looks
similar to a supersized, glass-enclosed Lego
brick connected to the side of the building.
From the Guthrie, head northwest up West
River Parkway to a pair of easy-to-explore
historical sites. Mill Ruins Park lets visitors
wander amid more riverside remains of the
city’s former flour-milling empire, which raised
the global corporations General Mills and
Pillsbury. And, at the observation deck of the
Upper St. Anthony Lock and Dam visitors
center, guests enjoy views, exhibits and—Iate
May through September—ranger-guided tours

onto the lock walls.

NI

m A walk along the Mississippi River
offers city-skyline views, left. Mill City
Museum, shown during an outdoor
event, right, is built inside factory ruins.

Nearby, the 1883 Stone Arch Bridge, a grace-
ful former railroad bridge that once supported
80 passenger trains a day, now allows passage
for pedestrians and bikes. Amble over it into
Father Hennepin Bluff Park’s more than 8 acres
of green space and riverside trails.

The park is located in St. Anthony Main, a
historical neighborhood born in the mid-1800s
and now centered on a cobblestone street
lined with a handful of restaurants. On a warm
day, find a tree-shaded seat at Aster Cafe—
with arguably the best view in all the city—for a
meal, dessert or drink as the Mississippi rolls

past the sparkling skyline. %

» Fly Alaska Airlines to MSP from Seattle, Portland, San Francisco and San Diego.
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HEALTH & BEAUTY

The Leader in Implant &
Cosmetic Dentistry

Dr Shawn Keller DDS

Dentists from around the country come
to train with Dr. Shawn Keller, inventor
of SAME DAY NEW SMILE™. With
stem cell therapy and 3D imaging,
healing is ultra fast and you can have
your new smile on the same day!

@ A Closer Look at Metal Free Implants

1. Titanium implant with titanium abutments.
2. Titanium implant with zirconia abutments.
ERARDOT Zirconia implant.

Traditional metal implants often show
through the gums giving you that grey
unpleasing appearance. In today's health
conscious world, people are more mindful
about what they put in their body, and there
are valid concerns about metal implants.

Solution: Zirconia metal-free implants

are white, strong and beautiful. They are
undetectable and blend perfectly with any
smile. 100% biocompatibility is one reason
Dr. Shawn offers a lifetime guarantee. This is
why people are flying to Washington for the
future of implant dentistry.

Replacement of ALL teeth on 4 implants in 24 hours!

Say goodbye to loose dentures and failing dental work
and enjoy your life again!

Upper or lower non-removable bridge on just 4 metal-free ceramic
implants (greatly reducing cost).

You will not only avoid the expensive painful failing dental work that
comes as many of us age, but enjoy a beautiful new lifelong smile that
can make you look and feel over 10 years younger. Dr. Shawn Keller
uses his fountain of youth stem cell technology that creates a face-lift
effect making most patients look about 10 years younger. Visit our
website to see for yourself.

ASSEENIN CBS® ' ‘8% ﬁ_‘m a5

ADVERTISEMENT

What's missing
from her smile?
Nothing!

Jordan’s Story

Jordan had been self-conscious about her smile.
She knew she wanted to replace her missing tooth
and that dental implants were an option.

Then she learned about Dr. Shawn Keller,
the first dentist in Washington to offer
CeraRoot metal-free implants. These
ceramic zirconia implants are 100%
metal-free and are as strong as they are
beautiful. She was hesitant, having seen
traditional implants with dark lines at
the gum that did not look natural. She
also heard implants could be painful, took many visits and over 6
months to heal, and were expensive. Then she met with Dr. Shawn
Keller. With many options offered, treatment was made affordable
with a payment plan. Jordan wanted to improve the look of the rest
of her smile and with Dr. Shawn'’s advanced sedation, she had the
implant placed and cosmetic rejuvenation done at one visit, all while
she slept peacefully. Thanks to the stem cell therapy used during
the procedure, she had no discomfort and her beautiful smile was
completed in the same day. Now Jordan is proud to smile with the
peace of mind that her healthy new teeth will last a lifetime.

Dr. Keller changed my life!

- Jordan

Call today for a free consultation or attend our free seminars
and learn more about all our amazing services we offer:

Same Day New Smile ¢ Prettau Bridge = TMJ
Veneers = Sedation Dentistry = Laser Dentistry
Fountain of Youth Dentures » General Dentistry

5 |

-
-

- _ =
SHAWN KELLER | shawnkellerdds.com
SMILES BY DESIGN 425.558.1515
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OUT & ABOUT MINNEAPOLIS

MINNESOTA ROOTS TOWN

By Berit Thorkelson

) When Minnesotans talk about great
small towns, Stillwater—touted as the state’s
birthplace—generally tops the list. And for
good reason. Nestled in the St. Croix River
Valley, about 30 miles east of Minneapolis,
Stillwater has long been considered a one-
place-fits-all destination for foodies, families,
nature lovers, history buffs and shoppers. Espe-
cially in fall, when orchards are filled with har-
vest events, and the tree-cloaked valley blazes
with color, it’s easy to fall in love with this town.

Downtown Stillwater is often bustling on
weekends and may be best explored without a
car. Plan to get an early start and park in one of
the lots near the river. From the riverfront
area, have a look at the 1931 Stillwater Lift
Bridge that crosses the St. Croix to Wisconsin.
Formerly a highway span, the bridge is being
renovated for pedestrians and bikes and is
scheduled to reopen in 2019.

You can find a number of intriguing inde-
pendent businesses in the brick buildings in the

town’s core between Main Street and the river.

Shops here cater to a variety of tastes, with
antiques, art, candies, clothes and more. One
of my favorites: Mara-Mi, a local specialty
paper and gift boutique, with a small cafe
tucked into a corner of its open, airy space.
Stillwater’s ever-evolving mix of casual and
high-end restaurants is also worth exploring. |
love the inventive, individualized, wood-fired
pizzas cooked in under 5 minutes at QuickFire
Pizza. Other highlights are the fine wines and
local, seasonal food at Domacin Restaurant &
Winebar, and 70-plus specialty tropical cock-
tails at The Tilted Tiki Tropical Bar & Lounge.
Enjoy the company of knowledgeable guides
and your fellow visitors on foodie or ghost
tours available downtown, or try one of the

self-guided walking versions, available by

MORE TRIPS FROM MINNEAPOLIS

»T

m The riverside town of Stillwater is
especially picturesque with its fall
foliage, left. One way visitors can tour
the area is by Segway, right.

visiting https://www.ci.stillwater.mn.us, under
“Visitors.” Wheeled options include trolley,
Segway and even 13-person “BierCycle” tours
(steered by an operator and powered by fellow
beer lovers). There is also a self-serve bike
rental station on Water Street.

If the nearby pretty ribbon of the St. Croix
calls to you, catch a ride on an old-fashioned
paddlewheel boat, rent a standup paddleboard
or kayak, or hire a gondola imported from
Venice, Italy. All are aptly aquatic ways to enjoy
your time in the pretty river city of Stillwater. %

m Red Wing: This Mississippi River town is known for its pottery and Red Wing Shoes.

M St. Paul: The state capital is Minneapolis’ twin and neighbor, connected by light rail.
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That means you. As a not-for-
profit credit union, we believe
having your back is more
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PLATES & POURS

HIGHLIGHTING HEIRLOOMS

By Adriana Janovich

22 It isn’t just the color, although the Boston Marrow and more of these varieties on restaurant menus every
squash is quite stunning, with a rich and vibrant orange- year. “It’s a bonus when you see them. It means chefs have
red hue inside and out. It’s the texture—“nice and soft, gone out of their way to explore working with that ingredi-

but not stringy”—and the earthy, gently sweet flavor that ent. That’s somebody with a culinary curiosity.”

sold Mike Jones on the ingredient. As chef and owner at Jason Knibb, executive chef of Nine-Ten Restaurant
Mizuna in Spokane, Washington, he’s had it on the fall and Bar in the Grand Colonial Hotel in San Diego, is one
menu for about 10 years. He pairs his signature squash such chef. His tomato salad remains on the menu through
gratin—a mixture of squash, heavy cream, nutmeg, goat late September and features a variety of heirloom toma-

cheese, garlic and seasoned bread crumbs—with anything toes, as well as burrata cheese, cucumber, watermelon,
from roast chicken to pan-seared scallops. But the treat- pickled corn, purslane, fresh parsley and basil, tomato-
ment is always fairly simple. “The thing about heirloom and-corn vinaigrette, curry oil and rustic-bread crumbs.

fruits and vegetables is that less is more,” Jones says. “You  In the past, Knibb says, heirlooms “were neglected

don’t have to do too much to them. They have really great ~ because they didn’t look ‘good.” When you look at an
flavor. You want that flavor to shine.” heirloom tomato, for example, it’s dimply, and there are

Highlighting these varieties is “emblematic of eating blemishes. But once you get to the meat of it, the flavor
seasonally and locally,” says Seattle cookbook author Kim is unbelievable.” %

O’Donnel. Her 2017 PNW Veg cookbook features many

heirlooms—from mayocoba beans to emmer, an ancient

wheat. The “heirloom” designation refers to varieties
grown from seeds that are open-pollinated, saved and
handed down from generation to generation—
like treasure. They haven’t been crossbred for
multiple generations or genetically modi-
fied. And they taste largely the same
as they did when our great-grand-
parents grew them.

“When these kind of ingredi-
ents come back after having
fallen off the culinary map,
it’s encouraging,” O’Donnel

says, noting she sees more

m Heirloom tomatoes
are showcased in a
fresh summer salad at
Nine-Ten Restaurant
and Bar.
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Downtown Bellevue
Apartments

NOW TOURING Call today!
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GABE COTHES

CLASSIC
COCKTAILS

By Brad Japhe

29 The first recorded use of the word
cocktail to describe an alcoholic beverage
dates back to 1803. In other words, bartenders
have been perfecting the craft since the Jeffer-
son administration. And cocktails evolved as
quickly as the country that birthed them. The
seemingly simple combination of spirits, sugar,
water and bitters was soon elevated to an art
form by Jerry Thomas, considered the father
of American mixology. In the mid-19th century
Thomas literally wrote the book on how to mix
drinks (Bar-Tender’s Guide). Many of his origi-
nal recipes are still found on menus today. If
you want an authentic taste of the past, you
just need to know what to order.

San Francisco’s association with spirits is
about as old as the city itself. During the Gold
Rush of the mid-1800s, saloons sprouted up on
practically every street corner to serve the
endless parade of prospectors coming to find
their fortunes. The East India Cocktailwas a
typical beverage, combining ingredients that
would have been popular at the time: brandy,
raspberries, bitters, orange Curacao, cherry
liqueur. Salt House taps into the city’s liquid
legacy with an alteration of the East India
Cocktail called Old Fitzy’s Girl (recipe at
right)—with Irish whiskey in place of brandy
and a slightly sweet walnut liqueur stepping in
for the Curagao. “It’s a riff on a pre-Prohibition
cocktail that first popped up in 1882,” explains
bar lead Gabe Cothes.

In San Francisco’s Mission neighborhoaod,
Elixir honors its location on the site of an 1858
saloon. Here you'll find the Friar Serra Flip,
named for Junipero Serra, the legendary priest
who established multiple missions during the
time of American independence. The drink is a
rich, egg-infused blend of sherry, citrus and
Bols Genever—a Dutch spirit that was widely
available in the pre-Prohibition era. “The Friar
SerraFlip is light enough for regular service,

yet rich enough for a dessert drink,” says Elixir

) THE FEED
PLATES & POURS

. a2

proprietor H. Joseph Ehrmann, who stencils
angel wings onto the cocktail’s frothy head.
“The ingredients are all from the 19th century,
making it a drink similar to what was served
back then.”

For all Jerry Thomas’ pioneering recipes, he
remains most famous for his flashiest formula-
tion: the Blue Blazer. A combination of Scotch
whisky, boiling water and sugar is lit on fire and
transferred back and forth between two
mugs—at arm’s length—creating a streak of
blue flame as it arcs from vessel ta vessel.

“Jerry Thomas was the original rock-star
bartender, and the Blue Blazer was his guitar
solo,” says Russell Davis, owner/bartender at
Academia in Austin, Texas. “In my career, I've

been known to play with fire, and | love the

OLD FITZY’S GIRL
SALT HOUSE, SAN FRANCISCO

1 % ounces Jameson Irish whiskey

% ounce raspberry shrub

4 ounce nocino walnut liqueur

1 teaspoon maraschino cherry liqueur
3 dashes Angostura bitters

balance of remaining calm while rallying the
excitement of a crowd. The execution of the
Blue Blazer is no different. You have to respect
Jerry Thomas for inspiring generations of
bartenders to learn to create a drink so awe-
inspiring and timeless.”

Enjoy it this fall, much the same way your
great-great-grandparents might have sipped it
150 autumns ago. ¥
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Brush better. Travel lighter.

Unless you're really into baggage, the best
part of travel isn't packing. quip solves that
with a better electric toothbrush, from
$25. Unlike bulky electrics with a massive
charger, quip is light, wireless, and lasts

3 months on a single battery. Ever lose a
travel case? You'll flip for the multi-use
cover that mounts to mirrors and slides

over your bristles to toss in a carry-on.

There are also timed sonic vibrations with
30-second pulses to guide you into every
nook and cranny. It's no wonder quip
was named one of TIME's Best Inventions
and is accepted by the American Dental
Association. Subscribe to get your first refill
free" and we'll deliver a new brush head,
battery and optional toothpaste every 3
months from $5. Go forth and stay fresh :)

Brushes from $25. First refill free at getquip.com/alaska

*Valid once per user for refills up te $10. Offer ends 12/31/

18, See website for full terms and conditions.

Timed sonic vibrations
in an ultraslim design

Travels easily with no
wires or bulky charger

"
=

w

Refreshed every 3
months on a refill plan




ROD MAR | COURTESY OF SPECIAL OLYMPICS USA GAMES

m in July, Allen
Stone performed a
rousing rendition of
his single Warriors at
the Special Olympics
USA Games, on
Alaska Airlines Field
at Husky Stadium in
Seattle.

THIS STONE
IS ROLLING

Singer-musician Allen Stone stays busy with
a new album, tour and upcoming wedding

By Jacob Uitti

3 When soul singer Allen Stone released the video for
Brown Eyed Lover, the lead single for his forthcoming,
currently untitled album (scheduled for release in early
2019), viewers saw a confident performer in a cozy studio
surrounded by his longtime touring band. The video, which
shows Stone lamenting the distance apart that he and his
fiancee endure while he’s on tour, hints at the singer in a
new stage of life—one in which the powerfully voiced and
expressive singer is focused on finding satisfaction through
his own hard work rather than making his name with flashy
production.

Since landing on the national stage in 2011 with his hit
single Unaware, Stone has rarely taken a break. While he
technically lives in Spokane, Washington, he is on the road
more than three-fourths of the year. Still, Stone is grateful
for the work. For him, effort is a marker of success. And
while touring can be a grind, it’s also paying off. In April, the
hit TV show American Idol showcased Stone as a guest
coach and Unaware as a featured song, which he sangasa
spirited duet with contestant Dennis Lorenzo.

“I don’t want difficulty to go away,” Stone says. “l don’t

want struggle to go away. When you wake up and get out of

» THE |

IN FOCUS
bed, you should have a rock to push up against. But that
rock is your companion, your homie. Without that, it’s
[creative] death.”

For Stone, the artistic challenge most recently took the
form of working tirelessly in a recording studio in Nashville,
Tennessee, where he and his regular band spent weeks
laying down tracks for the songs that would make Stone’s
upcoming album. For his first two LPs, Stone enlisted
professional studio musicians he hadn’t played with previ-
ously. But on this third album, he wanted to lean more on
the chemistry his band has built up on the road.

“Musically,” says Stone, “the new record is definitely
different. I've been touring with the same guys for five years,
and a huge part of this record was bringing them into the
fold.” The result is a jubilant album rich with camaraderie.
“I'd written music before from a place of angst,” he recalls.
He says his best songs previously came from being mad at
something, and that this record was about searching for a
different inspiration.

Stone’s renewed joy for music was evident when the
golden-voiced performer premiered the album’s second
single, Warriors, in July, at the Special Olympics USA Games
Opening Ceremony in Seattle. Venturing into the crowd and
high-fiving the onlooking and enthusiastic athletes, Stone
wore a wide grin as he sang. “I've never had so much fun
playing music than at that opening ceremony,” he says. “It
was pure joy.”

While his creative work continues to bring him happi-
ness, it’s Stone’s relationship with his fiancee that is his
ultimate foundation. “I'm more serious about the long game
now,” says Stone, who recently took up yoga and improved
his health habits. “And | think that comes from being in a
relationship I'm ecstatic about—that’s a support system.
One that | can see myself in for the rest of my life.”

Of course, the show must go on. And that next means a
three-month North American tour kicking off this fall and
concluding with two Seattle shows in mid-December.

Returning to the Emerald City always has significance for
Stone. And travelers passing through Seattle-Tacoma Inter-
national Airport may even periodically hear his voice (along
with voices of other local performers) welcoming them to
town via the PA system, because Stone recorded audio for
the Sea-Tac Airport Music Initiative in 2012.

“Seattle is where | see the most support,” says Stone.
“It’s where | made a name for myself. So coming back to
Seattle at the end of the tour is going to be a really welcome
experience.”

For song samples and more information about Stone’s

tour dates and new album, visit allenstone.com. %
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At HomeStreet Bank, we understand that when you'e local, the
decisions you make impact your business and your community.
It's our mission to be there for both. With quick decision making,
almost 100 years of lending experience, and a focus on
strengthening our communities, we're committed to supporting

you every step of the way. Streamlined Business Loans
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2} When iconic winter swells arrive and
powerful, majestic waves take center stage on
O‘ahu’s North Shore, top surfers from around
the world come to harness the waves’ power.

During this time, | join other spectators
at places such as ‘Ehukai Beach or Sunset Beach
to dig my toes into the sand and watch these
expert surfers perform.

For admirers of nature’s wonders, it’s argu-
ably prime time in Hawaii. In addition to the
big waves, increased rain showers prompt
waterfalls to gush, creating scenes of unparal-
leled beauty throughout the Islands.

On the Hawaiian calendar, this season is
known as Makahiki, a five-month period that
begins in October and marks a transition to the
new year. It is viewed as a time of rest and
rejuvenation for the land and its people.

Historically, large-scale efforts in farming,
fishing, building and battling were set aside and
substituted with family time, offerings of
appreciation to gods and chiefs, and games
and athletic competitions. Afterward, re-
freshed by the break, Hawaiians would return
to their regular lives in February or March with

fields revitalized and fish stocks replenished.

In the past, native Hawaiians felt that surfing
during “big wave season” was too risky. How-
ever, there are many locations throughout the
Islands where it is safe to take part in water
activities during winter. For instance, first-
time surfers will usually find friendly waves
on O‘ahu’s Walkiki Beach during Makahiki.

Generally, the large waves are found on the
northern and western sides of the Islands, most
famously on O‘ahu’s
North Shore. While
spectators watch,
experts who are daring
and skilled enough ride
these famous winter
waves in surfing events
such as Vans Triple
Crown of Surfing
(scheduled for late
November or early
December this year,
with event timing
determined by ocean
conditions).

Many Makahiki

traditions continue.

m O‘ahu’s North Shore is famous
for its winter surfing, top. Haka-moa,
above, is a traditional game played
during Makahiki season.

o |

ISLAND T.RADITIONS

Schoolchildren take part in traditional games
such as ‘ufu maika, in which a player must roll a
hockey puck-shaped rock between two sticks
stuck in the ground. Kids and adults also partic-
ipate in other physical challenges, such as
tug-of-war, spear throwing and haka-moa,
where two opponents, each holding one of
their own legs with one hand, try to pull the
other to the ground. Cultural observations are
held on all islands,
including competitions
and ceremonies on
Moloka‘i, January
24-26, organized by
the Ka Molokai Maka-
hiki Organization.
Back on O‘ahu’s
North Shore, | watch
great surfers paddle
out to greet the large
swells. Understanding
the season’s historical
roots makes me con-
tent to stay dry and
leave the big waves to

the professionals. %
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' Lee Fisher \

POSITION: Manager, Gatehouse & Equipment Control

the extra mile to get the job done. A hard core road and fat
bike racer that can be found on two wheels more often than
two feet. Rides for fun and local charities, logging more than
3,500 miles last year.

Matson’s people are more than Alaska shipping experts. They are
part of what makes our community unique. Visit Matson.com
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VINTAGE
VOGUE

Modern pieces with an

+ Outfit your whole family in

. Tapestry items fro
old-school twist | URiue viftags
By Dannie Ray & i v Shaheen is credited
& ' ) : ; with popularizing the
3} Whether you’re back to school, back y N2 e TS B (> 1o Hawaiian shirt in.the
to work, or just back to fall, September is a : ' 1S : 4 o 1940s and '50s, and
perfect time to switch up your style, and o ' P A PN these cotton prints will

vintage-inspired pieces are a timeless way to RPN _ Sl make anyone feel like a
do it. Stand out from the crowd with these ' i pics ; true islander ($54-$158;
1940s-, '50s-, ’60s- and '70s-inspired items . ! A unique-vintage.com).
that bring decades-old fashion into the :

modern day.

Inspired by screen queen Katharine Hepburn’s

signature style, these Hepburn 1940s Golf
Shoes by Royal Vintage are intended for
everyday wear. Available in green and white,
or brown and white, the 1.6-inch-heel shoes
feature an all-leather lining and lace-up
closure, as well as versatile removable fringes

($160; royalvintageshoes.com).

Show off your passion for the outdoors
with a Rainier Mod Sun Raglan Tee from
Parks Project. The stylized Rainier emblem

and the slim-fit, three-quarter-sleeve base-
ball cut, channel retro nature vibes, and the Embrace your inner
cotton blend is designed to keep you flower child with a pair
feeling cool ($40; parksproject.us). of Grooving Mood
Wide-Leg Pants from
ModCloth. The gros-
The San Francisco Seals grain polyester fabric

1940 Vintage Ballcap adds an extra layer of

from Ebbets Field authentic flair to these The Jenny Dress in Deep Sea Dive from
Flannels is a repro- high-waisted floral Pinup Girl Clothing is designed in collabo-
duction of the Minor flares, which also ration with Charles Phoenix to flatter
League Baseball team’s cap. The hat is feature an elastic sizes XS to 4X with its 1960s-inspired fit.

modeled after one worn by Lefty O’Doul, waistband and a The boned bodice and flared skirt give off a

a player who mentored greats such as side-zip closure vintage aesthetic, while pockets give the
Joe DiMaggio and Willie Mays, and later ($85; modcloth. dress a modern update and make it suited
managed the Seals from 1935 to ’51

($49; ebbets.com).

com). for many situations, whether at home or
on the go ($178; pinupgirlclothing.com).
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BACK-TO-SCHOOL TECH

Innovations to enhance learning experiences

By Sophia Scheer

2) This fall, as thousands of college students head to classrooms,

lecture halls and dorms, they can journey forward with school supplies

that go beyond the basics—and experience learning assisted by useful

and fun technologies. The following products make great back-to-

school gifts and can be enjoyed by nonstudents and working profes-

sionals, as well.

Great Useful Stuff Deluxe
Combo Charging Station:

Promote dorm-room tidiness with
this bamboo-wood organizer
designed to hold and charge up to
six devices at once with USB and
wireless tech. It has two slots for
phones, three slots for tablets or
e-readers, and one wireless-charge
station for a Qi-enabled device
($50; greatusefulstuff.com).

Canon Ivy mini photo printer:
Students can enhance dorm decor
by using the Ivy to print 2x3-inch
photos in seconds. This compact
printer uses a zero-ink technology
to print with Ivy Zink Photo Paper
(which has a peel-and-stick back-
ing). Download the Canon Mini
Print app to edit photos and send
them wirelessly from a compatible
device ($129.99; usa.canon.com).

Scanmarker Air: This penlike tool

scans type and sends it to devices
via Bluetooth to create editable
digital text. Scan class handouts
directly into Microsoft Word,
Google Docs and other file for-
mats. The Scanmarker app also
features an integrated text-to-
speech function to translate (and
read aloud) text in more than 40

languages ($99; scanmarker.com).

Rocketbook Everlast: Use this

notebook and its accompanying

» THE FEED
FINDS

Pilot FriXion pen to write or draw on reusable

pages, then scan to a device with Rocketbook’s free app. Great for

taking notes, Everlast allows students to erase ink after scanning,

using an included microfiber cloth ($34 for either 32 letter-size or 36

executive-size pages; getrocketbook.com).

Kodak Pocket Portable Projec-
tor: Designed to project images
and video onto any flat surface,
this slim gadget can create an 80-
inch display from 12 feet away—
and features adjustable focus.
Students can give in-class presen-
tations or avoid the need fora TV
by routing inputs through included
cables ($199.99; kodakphotoplus.
com/products/kodak-pico-pocket).

MORE SCHOOL STUFF

= ASTI Sound + Sleep Mini:
Get a good night’s sleep
despite roommate noise with
48 audio settings to block
unwanted sounds ($67.95;
soundofsleep.com).

& Kensington Combination
Laptop Lock: Laptops are
central to today’s educational
experience. This lock fixes
compatible, non-Mac laptops
to any solid anchor ($29.99;
kensington.com).

» Kindle Paperwhite:
Students can purchase and
annotate textbooks or novels
by using this front-lit e-reader
designed to work for up to six
weeks on a single charge
($119.99; amazon.com).
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WATERFRONT LIVING
IN-MADISON-PARK:

Plan ahead: get on the 5+ year waitlist to join

AT

Seattle’s only lakefront retirement community

Parkshore offers the most exclusive 62+, entrance-fee living
community in Seattle. Situated in Madison Park on Lake
Washington, its style, quality and lakeside setting

are unparalleled.

Now's the time to explore and join the Lakeside Club wait

[ b B A

list. Club members receive regular community updates and
invitations to exclusive events.

And as a not-for-profit continuing care retirement

community (CCRC) offering a full spectrum of health
services, your needs are covered, and you can feel secure
about your future.

FEATURES & AMENITIES

===
Swimming Pool & Spa Health & Wellness Center
— — e
Art Studio with a Lake View Café & Bistro
\ A New Gardens with Grilling Areas Delicious, Healthy Cuisine
D A p K S I—I O IQ E 360 Grille and Bar Salon & Spa Services Onsite
LAKESIDE LIVING CinePark Theatre Spacious, Modern Apartments

1630 43rd Avenue East | Seattle, WA 98112

To learn more about Parkshore or to schedule a visit, contact us at (206) 720-8283 or PARKSHORE.ORG




DANZANTE BAY

FROM TOP: SILVIES VALLEY RANCH;

TWO NEW LOCATIONS
FOR TEEING IT UP

By Jeff Wallach

72 Unique golf-course layouts in Oregon
and Mexico are providing ample reasons to
pack your clubs and head for the airport.

In Oregon, Silvies Valley Ranch begs a visit
not just for the quality of its golf, but also for
the vision behind what may be one of the best
new American resorts.

The working ranch, outside the small town
of Burns, located about 130 miles southeast of
Bend, has a theme that reaches beyond logos
and furnishings. However, Pendleton blankets,
deep leather couches and vast raw-beamed
accommodations have been well-coordinated
to create a carefree cowboy vibe.

Silvies’ love-the-land ethic is evident in acts
of restoration across the property—from the
preservation of original homesteads to the
re-creation of natural habitat.

The resort’s golf course, designed by Dan
Hixson, may also elicit a few unrestrained
“yee-haws.” The 18-hole course is set up in
such a manner that it can be played as two
separate layouts, thanks to the clever use of
different tee boxes and a total of 27 greens.

While there are no water features on any of

the 18 holes, 100 gorgeously sculpted bunkers
may distract from this realization. Fescue
fairways throughout are as wide and open as
the surrounding skies.

Hixson’s separate nine-hole par-3 Chief Egan
course rolls through a mountain meadow along
Paiute Creek. Hixson also devised yet another
layout, known as McVeigh’s Gauntlet, a collec-
tion of seven difficult holes playing through
steep hills for a few final golf challenges.

Another fun aspect of Silvies golf is the
introduction of goat caddies. The ruminants
are trained to carry your clubs in special bags
strapped to their backs, and they will not try to
change your grip.

A second new golf complex gaining rave

reviews is located on Mexico’s Baja Peninsula.

m Goat caddies, above, carry golf clubs
in specially created bags at Silvies Valley
Ranch in Central Oregon. TPC Danzante
Bay Golf Club in Loreto, Mexico, features
the par-3 17th hole, right, with a green
perched above the Sea of Cortés.

?») THE FEED
IN PLAY

After renovating many of the golf world’s
top tournament venues, architect Rees Jones
opened TPC Danzante Bay Golf Club in Loreto
earlier this year, and it’s one of his best and
most enjoyable courses yet. Despite encom-
passing valleys, arroyos, dunes and desert
terrain, Jones included something missing
from many big-name golf designs: fun. Dan-
zante proffers fairways that are difficult to
miss, green complexes that are fair, and many
ways of playing most holes—all of which offer
views of the Sierra de la Giganta mountains or
the shimmering Sea of Cortés.

While the course layout romps up and down
secluded canyons, the journey is breezy and
laid-back, with open pathways, and hole con-
tours and bunkering meant to keep even errant
shots in play. Four holes stretch across an
inland dune; three wander into beachfront
dunes; and the layout boasts 250 feet of eleva-
tion change. Anticipation builds throughout
the round for the course’s signature hole, No.
17, a downhill par-3, where the green perches
precariously on a rock outcropping surround-
ed on three sides by the sea. It will be the rare
golfer who hits only one ball to this eminently
alluring target.

For a great family outing, try Danzante

Bay’s nine-hole putting course inspired by

The Himalayas putting green at St. Andrews
Golf Links in Scotland. ¥
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JOIN THE TEAM THAT’S

CURING

CHILDHOOD CANCER.

STRONG

AGAINST CANCER

CURING CHILDHOOD CANCER WITH IMMUNOTHERAPY

A new treatment developed at Seattle Children’s is producing
stunning results by reprogramming a child's immune system to
destroy cancer cells. Welcome to Strong Against Cancer: a team of
doctors, nurses, researchers, hospitals, companies and people like
you—captained by Seattle Seahawks quarterback Russell Wilson.
We have the science and the results. Now we need the resources to
bring this lifesaving treatment to more children.

Learn more or donate at StrongAgainstCancer.org.



ISLAND STYLE

Hyundai’s Kona takes its cues from Hawaif,
where relaxation is as important as adventure

By Bengt Halvorson

With the Kona, Hyundai

and a

shopping mall. Comparable in
form e Kia Soul, Subaru
Toyota C-HR and Jeep

the Kona starts at

paired with in-cabin amenities to
create a comfortable ride and a surpris-

sporty driving experience.

What’s inside

The Kona’s cabin is a nice contrast to the bold, youthful exterior. In the
Ultimate version | tested, that meant dark, well-coordinated trims,
supportive leather seats, a head-up display, and an Infinity eight-speaker
sound system with Android Auto, Apple CarPlay, Siri and Google Now
support—plus three years of Hyundai’s Blue Link that, among other
features, connects to a suite of Amazon Alexa-capable devices.

The interior has ample capacity (despite the Kona’s overall length of
just 164 inches) thanks to the tall roof and elevated seating position with
enough headroom all around. There’s space for two adults (or three
kids) in back. The Kona’s 19.2 cubic feet of cargo area is plenty for the
weekly grocery run, and the rear seatbacks fold flat to 45.8 cubic feet for

a Costco stockup or trip to lkea.

WHEELS

Raising Eyebrows

The Kona’s unique front-end
styling features slim headlights
that look like eyebrows.

What’s under the hood
The Kona SE and SEL models have a 147-horsepower, 2.0-liter four-
cylinder engine and a six-speed automatic transmission. The Kona
Limited and Ultimate models upgrade to a 175-horsepower 1.6-liter,
four-cylinder turbo engine and a seven-speed dual-clutch automatic
transmission—a combination that packs a lot more punch with 195 Ib-ft
of torque at 1,500 rpm. The Kona is an even better drive in Sport mode,
which quickens shifts and firms up the steering. Across the model line,
drivers can choose between front-wheel and all-wheel drive.

This fall, Hyundai expects to offer a Kona Electric model with a
64-kWh battery pack that brings an EPA driving-range rating of 250
miles or more. The all-electric motor’s 201 horsepower and 291 Ib-ft

of torque could make it the quickest-accelerating Kona. %
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Enjoying family time
in Los Cabos: Russell
and Ciara with Sienna
and Futtre Jr. :
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SUPERSTAR COUPLE RUSSELL WILSON AND CIARA BALANGE CAREERS AND COMMUNITY
WITH RAISING A YOUNG FAMILY | By Jiw capLE

When Russell Wilson and Ciara were planning their
wedding, they initially wanted to get married
somewhere in the United States, he says. Then
they switched to Europe. “It was summertime, so
it was too hot to do the islands or anything. We
would have been sweating like crazy,” Wilson says.
It took a little time to decide exactly where in
Europe the celebrated quarterback of the Seattle
Seahawks and the Grammy-winning R&B singer/
songwriter would wed.

“We were literally looking up places to go, and
sure enough, we saw a site in Liverpool,” Wilson
says. “That’s where the Beatles were from, and I
was like, ‘It’s home to a great tradition and great
music. Let’s go there.””

In July 2016, they married at the gorgeous
Victorian-era Peckforton Castle, which looks some-
what like the Downton Abbey manor, located about
35 miles outside of Liverpool where they had their
rehearsal dinner at the Titanic Hotel. Included on
the short guest list of close friends and relatives
were several of Wilson’s teammates.

“Just going to England and seeing the wedding,
it was an amazing time,” says Seahawks wide
receiver Tyler Lockett. “Being able to see a differ-
ent side of Russell. You see the football side, you
see the off-the-field side, and you see the happi-

ness he had when he was getting married. That
was one of the best feelings I've had.”

The fact that Wilson got married abroad is little
surprise considering that he loves to travel. Just
this past summer, the Chief Football Officer for
Alaska Airlines went to three other continents,
with stops in China, England and southern Africa.

“Ciara is better known than I am there, that’s
for sure,” Wilson says of the couple’s Africa trip,
which was a quasi-honeymoon since the two had
only a short honeymoon following their wedding
because of their packed schedules.

“Traveling is great,” Wilson says. “You get to
see people and to meet people, and you get to hope
they will change the world.

“One of the cool things I got to do was play
football with kids in townships in Africa. That was
pretty amazing because they had never seen foot-
ball before, and their fascination with it was amaz-
ing. It was so cool to see how good they were and
how great they could throw the football.

“It touched my heart, and hopefully it touched
theirs.”

No doubt it did. Wilson is devoted to kids and
completely comfortable not only having fun with
kids and teaching them about sports, but also

being an engaging and inspiring role model.
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SPELCIAL GLIES

Clockwise from top: Wilson
puts on a football clinic for
local kids on a recent trip to
China; Grammy Award winners
Ciara and Kelly Rowland
present a holiday show at
Seattle Children’s; Wilson,
Alaska’s Chief Football Officer,
inspires a group of recent
graduates in the Seattle area.

When the Seattle Seahawks opened training camp
in late July, Ciara was there for the first day, along
with their young daughter, Sienna, and Ciara’s
4-year-old son, Future. Sienna was born a year into
Ciara’s marriage to Wilson.

Of his daughter’s birth, Wilson says: “That’s
the greatest miracle of all. I am super grateful for
that. Me being a stepdad, too, and just being able
to lead.”

Sienna is not yet a year and a half old, but
Wilson says she is already a sports fan who also
knows some of her mother’s dance moves. Asked
whether Sienna will go into sports and music like
her parents, Wilson replies, “She’ll have it all.”

That would be no surprise: Ciara is known
worldwide as a singer/songwriter, dancer, actress
and model. Several of her songs have reached No. 1
and No. 2 on the Billboard Top 100, and her albums
have been extremely successful.

She’s earned five Grammy Award nominations

o AT TR,
P L~ L ot

”

and she won a 2006 Grammy for the music video
Lose Control.

“She’s the best mother,” Wilson says. “She
reminds me of my mom. Just how much love
she gives to our kids, and to people in general.
I'm a warmhearted person, I
think, but when I met her, and
got to be around her more and
more, she made me better.
That’s what you want in love,
someone who can make you
better. She also is in an awe-
some point in her career right
now.”

Similarly, Wilson is a

superb quarterback for the

Seahawks. In addition to lead-
ing the Seahawks to their first
Super Bowl championship in the 2013-14 season,
he was Seattle’s first quarterback to throw for
4,000 yards in a season—which he’s done twice.
He’s also run for more than 3,200 yards and 16
touchdowns over the last six seasons, including
849 yards and six touchdowns in 2014.

“On the field, he’s fast and makes plays,” says
Seahawks linebacker Bobby Wagner. “You don’t
know how to cover him because he runs as soon as
you come to try to tackle him, and he throws the
ball over your head. He’s super fast.

“He just can’t get past me,” Wagner adds with
a laugh, “but he can get past everybody else.”

In addition to the physical skills, Wilson is
lauded for his ability to stay highly motivated, even

when his team is losing late in the game. Seahawks
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COME FOR THE VIEW 50 PINE STREET

STAY FOR

EDMONDS HAS A NEW HIGH POINT

S5O0PINESTREET.COM

Releasing Soon * Completion October 2018
1 and 2 Bedroom Condominium Homes
From $400,000's — $1,000,000+

50 Pine Street is perfectly located on the bluff above Edmonds Marina, within
minutes from the vibrant beach community of Edmonds.

Stunning views reveal the deep blue waters of Puget Sound and the snow-covered
peaks of the Olympic Mountains and Mount Baker. If you would like more information

or to be kept apprised of our

Only 20 minutes outside of Seattle by car or catch the Sounder Train for a scenic

relaxing trip to the city. progress, please register at:
68 thoughtful floor plans, parking and upgraded finishes meet amenities, including 50PineStreet.com
rooftop deck, exercise facility, patio with outdoor fire pit, and residents lounge. na ncy@SOpinestreet_com
s % REPRESENTED BY:
Windermere Nancy Marsh Listing Agent Tanya Foster Buyer's Agent

REAL ESTATE

@ WINDERMERE REAL ESTATE | NDRTH. INC.

In our continuing effort to improve the design and function of aur homes, we reserve the right to modily or change plans, specifications, and features without notice. Square footages are appraximate. [mages are for il putpases only and may differ from the actwal hame and views.

(425)478-3549 nancy@50pinestreet.com (206) 579-6575 tanya@50pinestreet.com




head coach Pete Carroll vividly recalls moments
when Wilson has been on the sidelines in such a
situation and saying, “We’re going to win this
game!”

“It’s just his undying spirit,” Carroll says.
“When that shows up and I see what comes out of
it, he just loves the challenge. ... That’s my favorite
thing with Russell over the years, and I can’t wait
for it to happen again.”

Football is not Wilson'’s only sports passion.

He also played baseball in college, well enough to
be drafted by the Colorado Rockies—he played
two summers in the minors. He played a spring-
training game this spring with his favorite team as
a kid, the New York Yankees, who acquired him
from the Texas Rangers last winter.

“I just want to perform every time I step on the
field,” Wilson says of sports. “I want to be the best
in the world every time I get a chance.”

That athletic drive runs in his family. His sister,
Anna, currently plays for the Stanford basketball
team. His brother, Harry, played football and base-
ball at the University of Richmond.

“It’s a blessing. We’re all super competitive, we
all love sports, we all love winning,” Wilson says.
“Our parents did such a good job of raising us.
Encouraging us rather than discouraging us. They

were always big influences in our lives.”

Top: Many patients, their
family members and staff at
Seattle Children’s hospital
celebrate Blue Tuesday for
Wilson’s weekly visits.

Bottom: The Seattle Symphony
accompanies Ciara at a benefit
concert that raised nearly

£1.4 million for Wilson’s

Why Not You Foundation

“HE'S NOT AFRAID TO WALKINTO THE ROOM
AND BE WITH THESE KIDS AND GIVE THEM
THE SAME KIND OF INSPIRATION HE GIVES
ON THE FIELD," SAYS ALLISON BROADGATE.

Which is no surprise, either. Wilson’s late
father, Harrison Wilson III, played baseball and
football at Dartmouth, on his way to becoming a
lawyer. Russell’s mother, Tammy, had a career as
alegal nurse consultant. And then there was his
grandfather, Harrison Wilson Jr., who played multi-
ple sports, coached basketball at Jackson State and

served as president of Norfolk State University.
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THERE'S A REASON THEY DON'T CALL IT
“THE PRETTY GOOD OUTDOORS"

The new Salishan Resort. Kayak, surf, ride, yoga, hike,
breathe, marvel, feel, inhale, exhale, adventure, wellness, live.
Enter promo code ADVENTURE for a special in-room amenity and
up to $60 resort credit. A short drive from all things Oregon Coast.

For reservations, call 1.800.452.2300

g iy
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Basecamp for your soul
SALISHAN.COM



STRONG

AGAINST CANCER

‘, A vides an interesting link for the

quarterback who is a devoted
contributor to charities for chil-
dren. Among those causes in his
hometown are Seattle Children’s
hospital, the Strong Against Can-
cer campaign and his own Why
Not You Foundation. Launched by
Wilson in 2014, Why Not You
raised nearly $1.4 million while
hosting a concert featuring Ciara,

AINST CANCER

Macklemore, Ryan Lewis and the

Seattle Symphony at Benaroya
Hall this past May.

As a professional, Wilson says, he respects the
pedigree and talent he was born with and now
employs in his NFL career.

“A lot of people forget that God gifted us with
great talent to play football [and an opportunity to
play] in such an entertaining sport where every-
body watches us,” Wilson says of NFL players. “But
a lot of times, people forget that we’re also humans.
The reality is, we have families. We have people we
care for and love. So you always have to have your
priorities straight. For me it’s God first, then it’s
family, taking care of Ciara and the kids, and then,
obviously, football. Everything else follows suit.

“I’'m grateful every day that I get to do what I
get to do.”

Peckforton Castle, where Wilson and Ciara were
wed, served as a hostel for physically handicapped
children during World War II. That history pro-

Allison Broadgate, director of Strong Against
Cancer, says Wilson has, for several years, been
visiting patients at Seattle Children’s hospital every
Tuesday during the football season and as many
Tuesdays as he can the rest of the year. She says
the day is called Blue Tuesday because so many of
the hospital staff and patients’ family members
wear Seahawks gear for Wilson’s visits. He’ll spend
time with three to six children each time, and when
Broadgate informs them a special guest is about to
arrive, she says their eyes will bug out, and some
will ask expectantly, “Is it Russell Wilson?”

“I would love people to know how truly genuine
Russell is and how really, truly amazing he is with
our patients and their families,” Broadgate says.
“He’s not afraid to walk into the room and be with
these kids and give them the same kind of inspira-
tion he gives on the field. That is a gift for each and

every one of them, and for the hospital.”

Clockwise from top: Russell
and Ciara promote the Strong
Against Cancer campaign;
Ciara visits young cancer
patient Kristian after his
father, Kenny Thomas, won
Ciara’s Level Up dance
challenge with a video of him
dancing for Kristian; Russell
coaches kids at his Russell

Wilson Passing Academy.
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A GLASS FLOOR. NOW REVOLVING.

Enjoy thrills on an entirely new level! Venture out
onto an all-glass floor 500’ above the city.
Seattle’s “must see” is now a “must do!”

FOR ONLINE TICKETS, TIMES & MORE
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Ciara visits patients at Seattle Children’s, as
well, and last Christmas she sang holiday songs
and also danced. “She’s phenomenal,” Broadgate
says. “Her connection with the patients and
families, and especially the moms. It’s so touch-
ing and wonderful.”

Wilson also has joined Alaska Airlines in an
annual There’s No Time to Sleep event in the
Highline Public Schools district, south of Seat-
tle, during which students are encouraged to go
to college and pursue careers.

He sets an impressive

example: Wilson graduat-
Russell and Ciara
co-host WE Day
Seattle, an event
designed to educate
and empower young

ed from North Carolina
State University in just
three years with a degree
in communications, and
then went on to play one
season at the University a difference.
of Wisconsin-Madison,
where he was enrolled in a

master’s program in edu- =

&
Sl

cational leadership and
policy analysis.

It was that interest
in education and youth
development that attract-
ed the attention of Alaska
Airlines.

“There’s a responsibili-
ty,” Wilson says of his
charitable work. “I think
God has given talent and so
much influence, but there is
also a responsibility. Loving
people and serving and
giving back are crucial. I love
kids, and that’s why I do so
much with Seattle Chil-
dren’s. That’s why I do so much with the Why
Not You Foundation. We’re raising millions of
dollars for cancer and doing other amazing

things, as well.”

As dedicated as Wilson is to the Seahawks and
charities, he is also committed to a future be-
yond football as an investor and business owner.
In 2017 he started TraceMe, a company focused

on connecting fans to athletes and celebrities,

people, and celebrate
those who are making

with Amazon founder Jeff Bezos, Alibaba
co-founder Joe Tsai and YouTube co-founder
Chad Hurley involved, as well. He co-founded
the Good Man Brand men’s clothing line in
2016, launched WestZ2East Empire, a brand-man-
agement company, and holds equity interests in
Luvo (a frozen-food company), Juice Press (an
organic food company) and The Players’ Tribune
(a media company that gives athletes a platform
for connecting with fans, founded by Wilson’s

favorite athlete growing up, Derek Jeter).

“THERE S A RESPONSIBILITY," WILSON SAYS. “LOVING PEOPLE
AND SERVING AND GIVING BACK ARE CRUCIAL. | LOVE KIDS,
AND THAT'S WHY | DO S0 MUCH WITH SEATTLE CHILDREN'S.

Such varied interests, each embraced with
the same level of passion Wilson exhibits on the
field, have earned him a high level of respect.

“Russell is just a great person. You see itin
the everyday world around him,” says Seahawks
receiver Lockett. “He’s the same off the field as
he is on the field. To me, since I got here, he’s
been like a big brother, kind of showing me the
ropes and introducing me to opportunities that

a lot of guys in the league may not ever get. I
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learn a lot from him, different ways to go about
things, whether it’s in football or marketing or
things in life.

“Whatever it is that we’re talking about, he’s

already given me a lot I can carry with me.”

Wilson has another trip to England coming up.
On October 14, the Seahawks will play against
the Oakland Raiders in north London’s Wembley
Stadium.

He’s looking forward to returning to London,
but says there are other places he wants to visit.

“I really want to go to Bali,” he says. “And

Mpykonos, Greece. That would be cool. And Italy. I
love food, so Italy would be good. That would have

to be after the season. But those places would be
cool. I really want to go to Brazil, too.”

He talks about the people he’ll meet and the
opportunities to talk with them about their fami-
lies and their dreams.

“I love the cuisines; I love the histories; I love

the cultures just in gen-
eral. I love the children,” For more on Russell Wilson,
he says. “There are things watch his interview with retired

that touch my heart and

Alaska Airlines Captain Mike

warm my heart. That’s Swanigan. The video is featured

why I love traveling.” on flights with Beyond Enter-

Wilson acknowledges tainment—visit AlaskaWiFi.com.

that he wasn’t able to
travel much when he was
younger, as a busy young athlete trying to make
his way. Now, he says, “It’s really about the cul-
tures we encounter and what we can learn from
them and how we can help, hopefully, expand the
love and growth and people’s minds about dance
and about sports and about music in general, and
about life and giving back. I'm grateful for that.”
As he looks forward, he says he’s grateful for
experiences that will help him be a better leader,

as an athlete, a husband and a father. X

Jim Caple is a freelance writer working from Seattle.

J KAUAI HI - EST. 1884

PLANTATION
COTTAGES

A COAST RESORT @ HAWAII

Anchorage Coast International Inn
Seattle Coast Gateway
Olympia The Governor, a Coast Hotel
Bellevue Hotel 116, Coast Hotels Bellevue
Wenatchee Coast Wenatchee Center
Portland The Benson, a Coast Hotel
Santa Barbara West Beach Inn, a Coast Hotel
Burbank The Safari Inn, a Coast Hotel
Coast Anabelle
Kauai, Hawaii Waimea Plantation Cottages,
a Coast Resort*

We are also proud to offer 27 distinct properties in Western Canada
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Pizza with a 2015 Renaissance

Pinot Noir is a favorite autumn

meal for Keira LeFranc, the
winemaker for Stag’s Hollow
Winery in British Columbia’sill
Okanagan Valley. :
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Food-and-wine pairings for the cooler

autumn weather By Kerry Newl)erry

When the leaves take on saffron hues and the season
turns to sweater weather, it’s time to revisit comfort
food and autumnal wines to enjoy brisk fall evenings.
Autumn calls for slow-cooking and soul-satisfying
stews, rich risottos, homemade pizzas and fondue
parties. After a day of foraging for mushrooms or
hiking through misty mountain meadows, there’s
nothing like getting together with family and friends
for dinner.

With that in mind, we asked some of the top wine-
makers from California to British Columbia to share a
few of their favorite ways of warming up fall nights and
the perfect wine to uncork to make any dinner gather-

ing a celebration.

California

Rhonda Carano, CEQ, Ferrari-Carano Vineyards and
Winery, Sonoma County (ferrari-carano.com): I
really enjoy a rich risotto to soothe away the fall blues
on a chilly night. This one-pot northern Italian classic
is extremely versatile, and the sky is the limit for add-

ing flavorful ingredients. I remember one dinner in

Milan, Italy, where I was served a blueberry and
porcini mushroom risotto. It was incredible. I ended up
in the kitchen talking to the nonna, or grandmother,
who made it. Throughout the year you can find great
seasonal ingredients to make any risotto exquisite.

In the fall months, there is nothing more comforting
and satisfying than risotto Milanese. Just a few ingre-
dients, and it’s pure magic—a splash of white wine
(Ferrari-Carano Chardonnay), white onions, a high-
quality chicken stock, arborio rice, Parmesan cheese
and the star of the dish—saffron.

It can be served with a main course, such as the
Italian trademark osso buco—a cut of meat including
a marrow bone—or on its own, and paired with red or
white wine. I enjoy risotto Milanese with our volup-
tuous Reserve Chardonnay from Napa Valley’s Los
Carneros American Viticultural Area, which brings out
the creamy richness of the risotto.

For a red wine option, I love Ferrari-Carano’s Siena
from Sonoma County, a medium-bodied Sangiovese
blend. The upfront fruit aromas of strawberry, cherry
and plum give the risotto an uplifting taste experience.

When you visit: Stroll the 5 acres of parterre-style
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Our friendly towns offer easy access
to a food and wine scene that’s right
in Portland’s backyard.

Aloha | Banks | Beaverton | Cornelius | Durham
Forest Grove | Gaston | Helvetia | Hillsboro
King City | North Plains | Scholls | Sherwood
Tigard | Tualatin | Wilsonville

Hello, Riesling!

Discover dozens of varietals,
globally inspired dining, and
a warm welcome.

Pinot Noir put Oregon on the map,
but we'd love to introduce you to
the dozens of other world-class
varietals produced by Tualatin Valley
wineries. Our vineyards are family-
friendly and casual, so you can look
forward to spending the day at your
own pace - and maybe a one-on-
one chat with a winemaker. Wind
up your day at some of the region’s
best ethnic eateries, and you've got
the makings of a perfect food-and-

wine centered getaway.

TualatinValley

o U R © R E G O N

+1 800 537 3149 | tualatinvalley.org



CLOCKWISE FROM TOP: SHUTTERSTOCK.COM (2); KIM FETROW; FERRARI-CARANO VINEYARDS & WINERY

m Clockwise
from above:
Rhonda Carano,
CEO of Ferrari-
Carano Vineyards
& Winery, says
risotto Milanese,
with Chardonnay,
is her go-to fall
meal. A rich
cheese fondue is
Koenig Vineyards
winemaker Greg
Koenig’s dish of
choice, served
with his Three
Vineyard Cuvée
Syrah.

gardens and look for the picturesque cluster

of Portuguese cork trees. Then visit the eno-

teca, or wine-tasting bar, in the underground
cellar for a tasting of limited-release and

reserve wines.

More California
wineries to visit
Benziger Family Winery: Take
the biodynamic-vineyard tram
tour at this legendary family
ranch and estate outside Glen Ellen. The
tour includes exploring Benziger’s wine
cave and tasting the winery’s award-
winning vintages (benziger.com).
Holdredge Wines: John and Carri
Holdredge’s Healdsburg tasting room is
housed in a charming red barn that
dates back to the 1800s. Try small-batch Pinot Noirs,
as well as wines from Holdredge’s second label, Oscu-
ro, which features lesser-known Italian varietals such
as Montepulciano and Schioppettino (holdredge.com).
Kunde Family Winery: Enjoy the winery’s most
unique tasting experience, which includes a private
cave tour and a coach tour of the estate that takes you
to a hilltop tasting deck for great wine and wonderful

views of Sonoma Valley (kunde.com).

[daho

Greg Koenig, winemaker, Koenig Vineyards, Snake
River Valley (koenigvineyards.com): When the sea-
son shifts, our attention turns to hearty meals.

One meal that we especially look forward to is
cheese fondue—a wonderful Swiss tradition thatis a
great way to gather around a cozy table with family
and friends. The recipe and technique are very simple.
However, there is something about melted cheese that
always seems like a celebration.

The aromas of rich cheese, white wine, garlic and

fresh baked bread perfectly match with either our 2017

Chardonnay Bitner Vineyard or a big red
wine, such as Syrah. Our go-to wine

is the Three Vineyard Cuvée Koenig
Vineyards Syrah, which is rich with
blackberry and cherry fruit alongside
rich tannins that cut through the cheese.
Pair it all with a simple green salad and
candlelight, and fall is a very happy
season, indeed.

When you visit: Don’t miss the
spirits. About 2 miles south of Koenig
Vineyards is Koenig Distillery, where Greg’s brother,
Andrew, who apprenticed with a master distiller in the
Austrian Alps, produces small batches of bourbon,
classic eau-de-vie fruit brandies, rye whiskey and

vodka.

More Idaho wineries to visit

Sawtooth Winery: Discover stunning views of the
Snake River Valley at Sawtooth’s new 2,200-square-foot
tasting room, located near Williamson Orchards &
Vineyards. Try exclusives such as the Trout Trilogy
collection that pays homage to the area’s famed
fly-fishing. The single-varietal series includes wines
such as Carmenére, Malbec, Petite Sirah and Syrah
(sawtoothwinery.com).

Telaya Wine Co.: Earl and Carrie Sullivan’s urban
winery is located on Boise’s Greenbelt (a 25-mile-long
bicycle and pedestrian path). Taste wines made with
fruit from the Snake River Valley on their patio with
views of the Boise River (telayawine.com).

Williamson Orchards & Vineyards: Head to the
Sunnyslope Wine Trail, near Caldwell, Idaho. This is
part of the Snake River Valley AVA, and a great place
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m Lynn
Penner-Ash,
below right,
founder and
winemaker at
Penner-Ash Wine
Cellars, enjoys
grilled lamb, top,
served with her
2015 Estate
Vineyard Pinot
Noir.

to taste wines at this fourth-generation family-owned-
and-operated business. Try robust reds (Sangiovese
and Syrah) while enjoying views of the Owyhee Moun-

tains (willorch.com).

O regon

Lynn Penner-Ash, winemaker/founder, Penner-Ash
Wine Cellars, Willamette Valley (pennerash.com):
As autumn rolls around, I look to simple, tasty fare that
is easy to prepare but very satisfying. I gravitate to-
ward dishes that can easily incorporate kale and rose-
mary into our Sunday suppers—which usually include
a few of our friends.

Our favorites are lamb popsicles
rubbed with a rosemary, garlic, sea salt
and olive oil paste and then grilled. We
serve them with red potatoes sliced in
half, brushed with olive oil and a light
sea salt sprinkle, and baked at a high
heat to brown. The kale is introduced
into the mix via a Caesar salad made
with finely chopped kale, chopped hard-
boiled eggs, grated Parmesan cheese and
a dressing of olive oil, lemon juice,
minced garlic and a chopped anchovy fillet or two.

Of course, our Sunday suppers are served with
Oregon Pinot Noir. For this meal, I'd open our 2015
Penner-Ash Estate Vineyard Pinot Noir, and since we
also enjoy drinking our friends’ wines, a bottle of the
2012 Bethel Heights Aeolian Pinot Noir.

Pinot is a perfect match for this dish because its
bright, fruit-driven nature complements the earthy
richness of the lamb.

When you visit: For a culinary adventure, stop at
Durant Olive Mill & Durant Vineyards (formerly Red
Ridge Farms), located about 10 miles south of Penner-
Ash. You can walk through a grove of olive trees and
taste various extra-virgin olive oils made at the on-site

mill (durantoregon.com).

More Oregon wineries to visit

Abacela: Earl and Hilda Jones were among the first
Northwest winery owners to commercially grow and
produce wine from the Tempranillo grape. Visit their
winery and estate vineyards about 10 miles southwest
of Roseburg to taste Tempranillo vintages and other
Spanish-inspired wines, such as Galician-style Albarifio

(abacela.com).

Cowhorn Vineyard & Garden: Bar-
bara and Bill Steele’s beautiful tasting
room, about 20 miles southwest of Med-
ford, is designed to be free of toxic
chemicals and is one of the first tasting
rooms in the U.S. that was built to
achieve net zero energy usage, which
means the facility produces at least as
much energy as it uses. Get the fascinat-
ing facility’s design story while tasting
rich Rhone-style wines at the Steeles’
117-acre destination biodynamic farm and winery in
the Applegate Valley (cowhornwine.com).

Montinore Estate: Established in 1982, the family-
owned vineyard, located in the Forest Grove suburb of
Portland, maintains it is the largest producer of certi-
fied estate wines made from biodynamic grapes. Try
Montinore Estate’s Pinot Noirs made from the fruit of
30-year-old vines, and sample unusual single varietals
such as Lagrein and Teroldego, which pay tribute to

the family’s deep Italian roots (montinore.com).

Washington

John Freeman, winemaker, Waterbrook Winery,
Walla Walla (waterbrook.com): The transition from
summer to fall is typically a blur of activity for us at
Waterbrook Winery. We have fruit coming into the
cellar from our vineyards that must be immediately
crushed, fermented and aged. Which is why it’s not
unusual to find me in the winery at all hours to ensure
our wines have their best possible start.

During these long days, I rely on comfort foods that
are delicious and feed my soul—but don’t require a lot

of work in the kitchen.
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m Winemaker
John Freeman,
right, of Water-
brook Winery,
enjoys a hearty
beef stew with a
glass of Mélange
Red Blend.

My go-to meal is
a beef stew I've
been making for
more than a de-
cade. It’s seasonal,
with local carrots,
potatoes, onions
and herbs, and
hearty, too, with
the addition of
Painted Hills Natu-
ral Beef (Central
Oregon).

I add a healthy dose of
wine, which when sim-
mered all day helps to
tenderize the beef and
also adds plenty of flavor.
I pair it with some crusty
bread and our Waterbrook
Mélange Red Blend, which
has an undercurrent of
vanilla and spices such as
cinnamon and nutmeg.

When you visit: Bring your appetite. Sierra Grden,
the corporate chef and food program manager for
Waterbrook’s parent company, offers a Reserve Merlot
burger, made with Angus beef that has been marinated
in Merlot wine. She adds caramelized Walla Walla

sweet onions, cooked in a reduced Merlot wine sauce.

More Washington wineries to visit
Chateau Ste. Michelle: Go behind the scenes at the
state’s largest winery, located in the town of Woodin-
ville, about 20 miles northeast of Seattle, At the win-
ery’s beautiful chéiteau, you can take part in tastings
and tours. The winery’s Summer Concert Series at its
outdoor amphitheater concludes September 15 with
Lyle Lovett & His Large Band (ste-michelle.com).

Maryhill Winery: Visitors to this destination win-
ery, located about 20 miles northeast of The Dalles, in
the Columbia River Gorge National Scenic Area, can
taste bold reds such as Merlot and Cabernet Sauvignon
while enjoying views of Mount Hood and the magnifi-
cent Columbia River.

Listen to live music on the vine-covered terrace on
weekends through the end of September. Maryhill also
has a tasting room with live music in downtown Spo-

kane. In early 2019, Maryhill will open a third tasting

room in Vancouver, Washington (maryhillwinery.com).
Seven Hills Winery: One of Walla Walla’s oldest
producers, the winery offers tours of its facility set in a
1900s-era brick building that once housed a woodwork-
ing mill. After the tour, enjoy a barrel tasting and a
flight tasting of the winery’s award-winning Bordeaux

varietals (sevenhillswinery.com).

British Columbia

Keira LeFranc, winemaker, Stag’s Hollow Winery,
Okanagan Valley (stagshollowwinery.com): Harvest-
ing the fruit is our busy time of year. The harvest usu-
ally begins during the first week of September and can
last for three months. It’s a time when we must crush
the fruit and begin the winemaking process.

One of my favorite meals during this time of year is
pizza. I'm a mushroom fan, and the winery’s owners,
Linda Pruegger and Larry Gerelus, returned from a trip
to Italy with a jar of truffie cream, which we recently
put on the crust of a pizza with some olive oil. The
truffle cream gives the pizza an earthy flavor. We
topped the pizza with mushrooms, mozzarella, Parme-
san cheese and arugula.

All of these fresh ingredients create a perfect match
for our fruit-driven and earthy 2015 Renaissance Pinot
Noir, which is a blend made from our Stag’s Hollow
Estate Vineyard and Shuttleworth Creek Vineyard.

When you visit: Take the scenic route, and explore
all the dramatic vistas British Columbia’s wine region
offers, including the jewel of the valley, Okanagan Lake,
which measures nearly 85 miles from north to south.

More British Columbia wineries to visit
Road 13 Vineyards: Located on the Okanagan Valley’s
renowned “Golden Mile Bench,” the family-owned
winery makes a Chenin Blanc from some of the oldest
vines in the region (roadl3vineyards.com).
Summerhill Pyramid Winery: Tour the winery’s
actual pyramid and taste certified organic wines, fol-
lowed by a farm-to-table lunch at the winery’s Sunset

Organic Bistro (summerhill.bc.ca). %

Kerry Newberry writes from Portland.

Alaska Airlines Mileage Plan members can check their
first case of appropriately packaged wine free on flights

from many destinations in California, Idaho, Oregon

and Washington. For details, visit alaskaair.com/wine.
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EXPLORING
DALLAS

The Big D offers many attractions

By Leah Shafer
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2} Ifirst began visiting the Pecan Lodge a
few years ago. I had heard the raves about
the restaurant’s pit-roasted meats that are
cooked over a custom blend of oak and
mesquite woods.

The combination creates a distinct
flavor and has helped the restaurant de-
velop a devoted following, which includes
The Food Network’s celebrity chef Guy
Fieri. In 2012, Fieri featured Pecan Lodge
on his program Diners, Drive-Ins and
Dives, and the rest is history.

When I arrive at the lodge on a recent
afternoon for lunch, a line of customers
snakes out the front door and around the
side of the sage-green brick building. The
lodge’s tagline, “Just like homemade, but
with slightly less cursing,” alludes to what
should be the official pastime of the Lone
Star State—cooking meat.

Preparing and eating barbecue in

Dallas engenders a sort of neighborliness
among people, whether it’s at a family
picnic or standing in line with the deli-
cious smells from the pits wafting out the
restaurant’s front door. I chat with the
friendly folks around me as we compare
notes on local barbecue.

I make my way inside the restaurant
and examine a chalkboard menu, deciding
on the popular plate with a beef brisket,
one of the best tests of a chef’s barbecue
skills, as the centerpiece. It will be flanked
by ribs and pulled pork, with a side of
fried okra, and Aunt Polly’s banana pud-
ding for dessert. Now this is a quintessen-
tial Dallas meal.

After a scrumptious lunch, I stroll the
nearby Deep Ellum neighborhood, which
is known for being one of the city’s most
progressive and eclectic areas, with night-

clubs, live music, unique shops, great
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restaurants and art galleries against a
backdrop of dozens of colorful murals on
the walls of neighborhood buildings. The
images include historical, funny and
abstract images, as well as a few famous
Dallas citizens, such as the late musician
Stevie Ray Vaughan.

A walk through Deep Ellum offers a
worthy introduction to Dallas’ vibrant
culture. This neighborhood is a place
where window-shopping and people-
watching are at its finest, as visitors and
locals rub shoulders with students from

Southern Methodist University.

Touring the Big D

One of the fastest-growing cities in the
nation, Dallas is home to more than 1.3
million people. It is part of the larger
Dallas-Fort Worth area, which has more

than 7 million residents.

Known for being spread out, the Dallas
metropolitan area has been working in
recent years to make neighborhoods
increasingly more pedestrian-friendly.
One such area is the Bishop Arts District
in the North Oak Cliff neighborhood,
which, like Deep Ellum, has developed

m Clockwise from far left: the
Walking Tall Traveling Man sculpture in
the Deep Ellum neighborhood. Music
Thursdays in Klyde Warren Park. A
mural of musician and Dallas native
Stevie Ray Vaughan.
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into one of Dallas’ top destinations.

Located about 5 miles southwest of
downtown Dallas, the arts district fea-
tures dozens of boutiques, bars, coffee
shops and art galleries. The dining ranges
from French cuisine at Boulevardier and
American bistro dishes at Oddfellows to
some of the best slices of apple pie in the
city at Emporium Pies.

A short distance south of the Bishop
Arts District is the Dallas Zoo, where
more than 2,000 animals live on more
than 100 acres. A little farther southeast,
you’ll find the Great Trinity Forest, one of
the largest urban hardwood forests in
America.

Reaching more than 6,000 acres along
the Trinity River, the forest offers a se-
rene spot for hikes that feels far removed

from the bustle of the city.

Local Favorites

Blogger and journalist Candy Evans
has built an impressive following
with her real estate blog candysdirt.
com. The following are two of her
favorite Dallas locations.

Highland Park Village: The Medi-
terranean Spanish-style develop-
ment, which opened in 1931, is
considered one of the first planned
shopping centers in the United
States, Get fabulous sandwiches,
scones and wine at Royal Blue Gro-
cery. | always take visitors to Reese
Witherspoon’s Draper James shop,
which includes her collection of
clothing, handbags and home decor
items. Then, it’s time for serious
window shopping at top stores such
as Balenciaga, Cartier, Chanel and
Dior (hpvillage.com).

Keller’s Drive-In: With three Dallas
locations, Keller’s is a local tradition
and offers old-school drive-in meals,
with a focus on burgers, fries and
beer. There is even a jukebox playing
CDs (facebook.com/Kellers-Drive-
In-126497860738502). —L.S.

m The “Ultimate
Dinosaurs” exhibi-
tion, right, is at the
Perot Museum of
Nature and Science.
Rush Hour, below, by
George Segal, is one
of the works in the
Nasher Sculpture
Center’s outdoor
exhibition space.

Heart of Dallas
I like to catch a free ride on the Dallas
D-Link bus from the Bishop Arts District
to downtown’s Dallas Arts District. One of
the largest art districts in the country, it
is anchored by the acclaimed Dallas Mu-
seum of Art, with more than 24,000 works
spanning 5,000 years of human creativity.
I am amazed at the variety of works at
the museum, ranging from ancient South
American artifacts to paintings by a wide
array of American and European masters,
such as Hopper, Monet, O’Keeffe, Pollock

and Van Gogh. Next door, the more inti-

»

DALLAS

mate Nasher Sculpture Center features
one of the foremost collections of sculp-
tures in the world, with works by Calder,
Giacometti, Miré and Picasso on display
inside the center and outside on the Nash-
er’s beautiful grounds.

I also like to walk to the nearby Win-
spear Opera House, a visually stunning
building with vibrant red glass interior
panels, visible through a 60-foot glass
facade in the front of the building. The
grounds include a 3-acre park with a
reflecting pool.

The Dallas World Aquarium is also in

SEPTEMBER 2018

ALASKA BEYOND 105



)) NEAR S8

DALLAS

the area. In addition to featuring many
rare and exotic sea creatures, you also can
walk through a reproduction of the Orino-
co rainforest, which includes animals
such as the three-toed sloth.

A few blocks north of the aquarium is
the Perot Museum of Nature and Science
in downtown’s Victory Park area. The
Perot is a striking 14-story cubelike struc-
ture. Its 11 permanent exhibit halls in-
clude a variety of scientific exhibits. One
of my favorites is the T. Boone Pickens
Life Then and Now Hall, which houses an
extensive collection of dinosaur skeletons
and rare fossils.

Currently, the museum is hosting the
“Ulrimate Dinosaurs” exhibition, through
January 6, 2019. The exhibition includes
exotic and rare species of dinosaurs from
the Southern Hemisphere, including the
Giganotosaurus, the bigger cousin to the

LODGING

Corinthian Bed and
Breakfast: Known as one of
Dallas’ most romantic hotels,
the Corinthian, located
about a mile north of Deep
Ellum, is a grand 1905 Victo-
rian house converted into a
five-unit B&B. The inn is rich
with antiques, ambiance and
atmosphere (corinthian-
bandb.com).

The Joule: This hotel in the central

4 Chijmes Hotel: For a cozy and unique business district has been described as a

experience, book a room at the newly luxury art gallery. The Joule features
opened independent hotel and event small- and large-scale works by a variety
center in the Bishop Arts District. of artists, including Roger Hiorns and
Housed in a refurbished church with a Andy Warhol. However, it might be
steeple, the boutique hotel features 12 best-known for a rooftop infinity pool
rooms, each of which is decorated inthe  that juts out 8 feet beyond the edge of
style of a destination from the owner’s the hotel, offering breathtaking views
travels, including Barcelona, Beijing and from the pool and from the street below
Machu Picchu (www.chijmesdallas.com). (thejouledallas.com). —L.S.
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Walla Walla Chamber Music
Festival at TheWalls Vineyards
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Experience Walla Walla’s laid-back,
small town charm blended with
more than 120 world-class wineries,
award-winning restaurants, history,
arts, and culture beyond our size.

Plan your next adventure at WallaWalla.org

 Fly from Walla Walla and check
m QE your first case of wine for free!
Learn more at TasteAndTote.com

Aaska.

AIRLINES




e e

Tt g

What if your
best option for
cancer treatment
is the one you

don't know about’?

e. It’s improving the lives .
Seattle Cancer Care Alliance”
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m The Dallas Arboretum and
Botanical Garden features the
Pumpkin Village, September 22-
November 21, in which 90,000
pumpkins, squashes and gourds are
used to make houses and displays.

famed meat-eater TYrannosaurus rex.

Also be sure to visit the unique Klyde
Warren Park, a 5.2-acre green space in the
heart of the city that sits on a shield over
Woodall Rodgers Freeway. The park has
created a soothing bridge over the high-
way for those strolling in the downtown
area. It offers multiple daily activities,
ranging from tai chi and African dance to
yoga and poetry readings.

You can walk the paths of the park’s
botanical garden and see a variety of

native plant species.

Other Dallas attractions

To see more parts of the city, hop on the

M-Line trolley to visit the Uptown Neigh-

borhood. This vintage streetcar will take

you to the West Village shopping district.
Shopping, like barbecue, is serious

business in Dallas, and at West Village,

you can eat in style and shop upscale
brands. Be sure to buy pastries at Bisous
Bisous Patisserie, and enjoy the public art
while you peruse bespoke shops such as
Rye 51, Abi Ferrin Flagship Boutique and
Nicole Kwon Concept Store.

Farther north in Central Dallas is
where you find the George W. Bush Presi-
dential Center on the campus of Southern
Methodist University. The facility’s muse-
um has artifacts and items that help tell
the story of the 43rd president’s two
terms in office, 2001 to 2009. Multimedia
exhibits also present information about
the critical decisions President Bush made
while in office.

Those looking for a natural retreat
from the city will like White Rock Lake in
the East Dallas area, which is one of the
city’s top recreation spots. The lake is

home to the popular Dallas Arboretum

VISITDALLAS.COM

9
A BREEZE | A /' In the heart of Kirkland's Park Lane 7’,»
FROM b P4 ’ pedestrian oasis. Two blocks from
THE LAKE sparkling Lake Washington. Vibrantly
designed living spaces with air conditioning,
modern tonal finishes, quartz counters and
view decks. Resident 24-hour fitness center,
community terrace with BBQs and active
neighborhood scene. Viva la Voda!

APARTMENTS

207 PARK LANE

KIRKLAND, WA 98033

Maon-Fri 9am-7pM, Sat-Sun 9am-6pm
CALL TODAY! 833-398-5277
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By Continental Properties LLC
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DATING. UNPLUGGED!

CLICK, TAP, SWIPE, REPEAT. IT’S ALL SO... IMPERSONAL. ONLINE DATING WAS SUPPOSED TO
MAKE FINDING SOMEONE EASIER, SO WHY DOES IT FEEL LIKE SUCH A CHORE?

» With a career that took up a lot of
his time and energy, online dating
had begun to feel like Rick Swanson's
second job. He spent hours filtering
through online dating profiles but time
after time, the spark just wasn't there.
That’s when Rick saw an ad for It’s Just
Lunch (IJL) in an airline magazine and

decided to give matchmaking a try.

Today, Rick credits It’s Just Lunch with
introducing him to the love of his life,

Kristina.

Life before It's Just Lunch?

Kristina: 1 just found the whole online
dating thing completely unmanage-
able and daunting. [ wanted someone
who knew me to “fix me up” and when
a friend suggested LJL, I did some re-
search and found it to be the right

“match” for me.

b It's Just Lunch Matehmakers:

What was working with a
matchmaker like?

Rick: The interview process was really
valuable. Sandra, my matchmaker, was
genuinely interested in learning about
me. She really wanted to understand
what 1 was looking for in a woman,
what 1 found attractive, what I found
interesting, what intrigued me. We
talked about my work, my outside in-
terests, etc. When someone is leading
you through the process, it makes you
think. Sandra got me to reflect honestly

on what I was looking for.

Best part of the lJL experience?

K: It was super easy because LJL ar-
ranged the dates. All I had to do was
get ready and meet at the restaurant.
And unlike online dating, I felt that
my dates were interested in meeting
quality people, not one-night stands.

Your matchmaker calls you up with a

match and then gives you the details of
the date. All you have to do is show up

and have fun!

What makes you two a great
match?

K: He'’s comfortable in his own skin. He
loves the fact that [ am confident! I can
just be who I am, and I've never felt so

at ease with anyone else.

Adyvice for singles considering 1JL2
R: Dating is a real challenge in our
fast paced, always connected, and fre-
quently impersonal world. Having a
real person on your side, helping to find

the right partner is a huge plus.

The success of It's Just Lunch is built
on creating high quality matches in
low pressure situations. In 26 years,
they’ve set up millions of first
dates. Get in touch at 800-858-

6526 or itsjustlunch.com.

3

MELISSA BROWN ~ SARA DARLING  JULIELOPEZ
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"Finding a match takes a lot of work —
but let it be my job. Then you can go
have the fun." —Melissa Brown

800.858.6526 - Itsustlunch.com
26 years of changing lives

DATING
TRENDS

DO OCOOOOD

16%
Of singles know
immediately if
they want to

see a first date

again.

OO

1.3X

Men are 1.5X
more likely
to “friend”

someone within

one week of a

first date.

SOSOOTC

3/

Of singles love
getting a text
after a good

first date.

COOOOO0

4%

Of singles
wait until after
a first date
to do online
research on
their potential

partner.
SOOOGOOG
Personalized
matchmaking

service in the

world.
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The West was built by the truckers, loggers, farmers, construction
workers, and warehousemen who live and work in this varied landscape.
From supporting small town Future Farmers of America, to laying the foundation for big
city infrastructure, the principles remain the same-to provide consistent, quality customer
service. The same traditional values that laid the foundation for these communities is the
cornerstone for each Papé store. For over 80 years, Papé has been part of local
communities, employing countless families, and providing these industries with premier
capital equipment supported by 3,000 team members.

Papé team members work strategically with customers to identify the best end-to-end
solutions and equipment to get the job done. Outstanding, unparalleled customer service
is what Papé customers have relied on for eight decades. It's what sets Papé apart from
the competition.

Since 1938, when E.C. Papé began the tradition of consistent, quality customer service
with his Allis-Chalmers dealership, Papé has become part of the foundation upon which
the West was built through his belief in an honest deal and a firm handshake. From selling,
servicing, and supporting the equipment used to build Interstate 5, to modifying a
Caterpillar 225 excavator into the very first log loader, Papé has been at the forefront of
innovation in the relationships between the customer, dealer, and manufacturer.

Premier capital equipment, customer service, and innovation are the main ingredients in
Papé’s reputation and growth throughout the West. In 1990, the business expanded to
include Hyster dealerships in Oregon, Washington and California. The Papé Group, Inc.,
was then formed to better represent the variety of industries served and capital equipment
offered. Since then, the organization has grown to include Ditch Witch underground
construction equipment, John Deere Construction & Forestry, Kenworth Trucks, and John
Deere Agriculture & Turf. Papé continues to innovatively improve customer uptime by
exploring the benefits of emerging technologies in farming, logging, construction, and
warehouse solutions. Papé works with its partners to integrate technological
advancements with targeted applications that maximize a customer’s efficiency and
profitability.

Each branch of Papé works with premier capital equipment manufacturers to keep
customers moving. With divisions like Papé Machinery Construction & Forestry,
construction workers have access to drone technology that gives them valuable site data
and information required to streamline their workflows. Farmers who work with Papé
Machinery Agriculture & Turf not only have the John Deere equipment they need, but also
the technology that the JDLink platform delivers to remotely connect owners and
managers to their equipment.

The agricultural products harvested by Papé Machinery Ag & Turf equipment are hauled to
their final destinations by trucks sold and serviced through Papé Kenworth. The Hyster
equipment from Papé Material Handling coupled with the warehouse storage systems
from Engineered Products supports supply chains up and down the West Coast. From
safety solutions to telemetry-enabled Fleet Services, Papé Material Handling remains a
pioneer in warehousing solutions.

Today, Papé’s footprint is represented throughout Oregon, Washington, California,
Nevada, Idaho, Montana, Wyoming, Arizona, and Alaska. As Papé looks to the future,
innovation, expansion, and community involvement continue to be our driving force.
Papé will always be dedicated to keeping your business moving.

541.683.5073 355 Goodpasture Island Rd #300

WWw.pape.com Eugene, OR 97401
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DINING

Bob’s Steak & Chop House:
Dining in Dallas doesn’t get much
more iconic than Bob’s, one of
the city’s best steakhouses. There
are five locations around the
Dallas-Fort Worth area. Signature
cuts include a prime cote de
boeuf bone-in rib-eye.
(bobs-steakandchop.com).

Chicken Scratch restaurant and
The Foundry bar: Located in
West Dallas, Chicken Scratch
restaurant and The Foundry bar
feature a large courtyard with
picnic tables. Order a plate of
buttermilk fried chicken and
meltingly tender orange-honey
biscuits, and a drink from The
Foundry. On Friday and Saturday
nights, the yard is hopping with
live music (cs-tf.com).

Mariano’s Hacienda: Enjoy a
Tex-Mex meal and a frozen mar-
garita. Try the slow-roasted beef
brisket in handmade flour and
corn tortillas (www.laharanch.
com). —L.S.

and Botanical Garden, which in-
cludes hundreds of thousands of
plants in the 66-acre green space.
From September 22 to November
21 this year, the arboretum features
the internationally acclaimed Pump-
kin Village, in which houses and
displays are made from more than
90,000 pumpkins, squashes and
gourds. These gardens, with more
than 150,000 fall-blooming plants
throughout the grounds, are another
example of how Dallas offers a spe-

cial beauty all its own. %
Leah Shafer writes from Dallas.

Alaska Airlines offers daily service to
Dallas and other cities in Texas. For
more information on flights, visit

alaskaair.com.



LAURELHURST LAKESIDE | Seattle, WA

A phenomenal waterfront oasis in coveted
Laurelhurst neighborhood, 140-feet of lakefront
playground with a backdrop of Mt. Rainier.
$11,750,000. MLS#1313441.

Anna Riley & Denise Niles » 425.761.8836
WRE/East, Inc. » westbellevue.com

SEWARD PARK | Seattle, WA

Sleek new construction high-efficiency design
featuring innovative finishes, rooftop deck and
panoramic lake and mountain views.
$2,200,000. MLS#1333962.

John Kritsonis - 206.498.0288

WRE/EAST, Inc. - KritsonisLindor.com

PRIVATE ESTATE | Kent, WA

Ultimate luxury in 6,210-5q. ft. main home, vaulted
2-story entry, gourmet kitchen. Custom theater
& game rooms. 9.7 acres, 3-bedroom guest house,
5-stall barn, pastures.

$1,950,000. MLS#1332390.

Kristen Greenlaw - 425.444.9314

MOUNTAIN TOP REFUGE | Issaguah, WA
NW luxury at the peak of Sguak Mt. showcasing
views from Lake Sarmmmamish to Canada.
$1,998,000. MLS#1336143.

Karl Lindor » 206.890.8227 » WRE/EAST, Inc.
KritsonisLindor.com

B

EXQUISITE DETAILS | Capitol Hill, Seattle
Stunningly designed home where state-of-the-art
technology pairs new construction with 1920s
glamour. Quiet location in a park-like setting.
$2198,000. MLS#1328719.

Deirdre Doyle - 206.234.3386
deirdre@windermere.com

HORSEHEAD BAY | Gig Harbor, WA
World-class views and beautiful sunsets over
the Olympics & Puget Sound. Gated 2+-acre
waterfront estate. Tennis court, 6-car garage.
$2,075,000. MLS#1307698.

Janet Lee - 253.851.7653 « WRE/WPP
welcome2gigharbor.com

Y

W COLLECTION

WINDERMERE

CPremd
PROPERTIES

A WORLD OF
EXCEPTIONAL HOMES

W
Windermere

REAL ESTATE

WINDERMERE.COM

PRIVATE, PEACEFUL, DISTINCTIVE
Extensive upgrades & craftsmanship throughout
entire property. Main residence with artisan &
grand details, 2-3 bedrooms plus detached 5-car
garage, dream shop & full guest house above.
$1,495,000. MLS#1333556.

Gina Davis « 360.708.7794 « WRE Anacortes

HOLLYWOOD HILL | Woodinville, WA
Wine Country Estate. Epic proportions, decadent
master with ensuite, outdoor kitchen, swimspa,
bocce ball court, like new, Northshore schools!
$1,995,000. MLS#1278915.

Jill Sjolin - 206.313.6563

JILLSJOLIN.com

SWEEPING OCEAN VIEWS | Leucadia, CA
This absolutely stunning 5-bedroom, 5.5-bath
home offers the very best in luxury amenities
with sweeping ocean views - and then somel!
$8,800,000. MLS#180041652.

Kelly Kohler « 760.809.0028
824neptune.com

UNRIVALED WATERFRONT | Mercer Isl., WA
Breathtaking views. 7864-sq. ft. extraordinary
living space. 173-ft. private waterfrant & epic dock.
$13,750,000. MLS#1310050.

Larry Williams « 425.445.9870 « WRE/MI
FabensFinest.com

W View all of our W Collection listings at wbywindermere.com




MARVELOUS —— e i
MADRID (T L1 o9y N[

Savoring the flavors of Spain’s - ﬂ ! E H !I ' [i E!

capital city
By Candace Dempsey

) We arrive fashionably late at Restau-
rante Amazonico, one of Madrid’s most
chic dining spots, because dinner before
9 p.M. is not customary in Spain’s capital.
Near the end of a one-week gastronomy
adventure, we can’t wait to dine amid
tropical foliage in a simulated jungle. The

cab drops us off in the upscale Salamanca

neighborhood, and we walk past new
motorcycles gleaming under amber street
lamps to enter the restaurant. It attractsa  fect for people-watching—a favorite local m Dine outdoors with views of

nicely dressed but not snobbish clientele, ~ diversion. A server arrives at our table to ~ beautiful Plaza Mayor, above; watch
including celebrities, executives, famous shave slices of mouthwatering roasted world-class lamenco dancing at
" -y " Corral de la Moreria, right; or see
artists and local couples out for a roman- beef. After enjoying a dazzling number of L
) ) . ) . historical landmarks such as the
tic evening or a fun time with friends. small plates chosen by Teresa, we wrap Royal Palace of Madrid, below.

After a brief wait, we stand in front of up a delightful evening with clusters of
the doorman, a genial man in a stylish brightly colored miniature ice cream
gray uniform. We’re eager to try dishes cones, each one a different pop of flavor.
from Amazdnico’s eclectic menu: South
American-style meats, fish grilled over a
wood fire, Spanish steaks, Indian tandoori
salad and Japanese Kobe beef. But first we
must get past the velvet rope. Are we on
the list? When will we get in?

The doorman checks out our party,
made up of two Spaniards and three
Americans. Then he smiles and lifts the
velvet rope. It turns out our tour guide,
Teresa, booked ahead. She’s the only
Madrilefio (resident of Madrid) among us.
In a city where top chefs are rock stars,
she’s wired into the impressive food cul-
ture. Madrid boasts more than 3 million
residents, and another 3 million-plus in

==
L ]
=
=
=
=
=

the metropolitan area. That’s a lot of peo-

ple to feed. Madrilefios do it with style.

A young woman escorts us through
Amazénico’s bustling artificial rainforest.
Taking us past the open kitchen, aromatic
with the scent of grilling meats, she finds

us a table near a garden courtyard. Per-
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Many summers ago, I came to Madrid
the first time by rail with my sister, Sher-
ry. We were recent college graduates in
T-shirts and jeans, hungry and thirsty.
The train dropped us off at Atocha Train
Station (opened in 1851), a grand edifice
of steel and glass in Madrid’s lovely his-
toric center. We were immediately

charmed. Built on land populated since

CORRAL DE

the Stone Age, settled by the Moors in the
ninth century, reshaped by conquerors
and kings, the center is compact and
walkable.

As Sherry and I discovered, you can
get to know Madrid by following the
crowds. Wander through the city’s main
squares, Puerta del Sol and Plaza Mayor,

and El Rastro open-air market, open on

Sundays. Stroll the Gran Via to see such

landmarks as the Edificio Metrépolis.
Explore neighborhood markets, museums,
cafes and the famous tapas bars.

I've been returning to Spain’s largest
city to eat for many years. In 2017, Brit-
ain’s The Telegraph called Madrid “the

most exciting place to eat in Europe.”
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Exploring food is a fabulous way to
experience the city’s unique neighbor-
hoods, rub shoulders with locals, and rest
up between attractions. In the historic
center you can enjoy dishes from all over
the country and graze far into the night,
indulging yourself, with or without com-
panionship. Sitting at a tiled counter or
little iron table, you can enjoy a glass of
local wine on a terrace, taking in fairy-tale
views of brightly lit palaces and soaring
cathedrals. “De Madrid al cielo!” or “From
Madrid to heaven!” is a popular saying.

The city began a culinary revolution
more than 20 years ago. Now, it’s experi-
encing a buzz for hip rooftop restaurants
that offer gourmet food and incredible
views. As of 2018, seventeen Madrid
restaurants have Michelin stars.

On my current tour, I also learn to
feast with my eyes at the world-renowned
Prado Museum, on the Paseo del Arte
(Art Walk), along with two other star
museums: Thyssen-Bornemisza Museum
and Reina Sofia Museum. Led by a Prado
guide, we search for paintings inspired by

food, always a Spanish preoccupation.

m An extensive
collection of
European art can
be viewed at the
Prado Museum.

The Prado boasts one of the world’s
leading art collections, including many
Spanish still-life paintings: beautiful,
realistic images of fruits, bread, wine,
birds and fishes. The museum calls Juan
Sdnchez Cotdn “the most original contrib-
utor to the genre in Spain.” Don’t miss his
delicious Still Life with Game, Vegetables
and Fruit (1602), painted in oil on canvas.

Luis Meléndez’s oil-on-canvas Still Life
with a Chocolate Service (1770) makes us
hungry for nearby Chocolateria San Ginés,
where crowds have lined up for hot choco-

» NEAR & FAR
MADRID

late and freshly made churros since 1894.

Next, we wander over to Mercado de
San Antdn, about a 20-minute walk north
into Chueca, a charming barrio of food
shops, bars and nightclubs. We pass many
restaurants offering three-course fixed
meals (menti del dia).

We arrive at the market at 2 p.M.—
late for us, but just right for Spaniards.
Many restaurants open for lunch around
1:30 r.M. Crowds pour in at 2 p.M. for a
hearty meal, which can last for several

hours.

Side Trips

® Toledo: Famous as
the subject of El Greco’s
landscape paintings,
the UNESCO World
Heritage-listed town
(left) is a 30-minute
train ride southwest
from Madrid’s Atocha
Train Station. Highlights
include the El Greco
Museum, Jewish Quarter
and Tornerfas Mosque.

= Bodega del Real
Cortijo: The lovely
winery is built into a cave
and offers guided visits
and tastings, about

30 miles south of Madrid,
near the Royal Palace of
Aranjuez. —C.D.
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Visiting San Antén is like touring a
three-story food court filled with mouth-
watering cheeses, meats, seafood, bread,
fruits and vegetables artistically displayed
in open cases. Looking for lunch, we head
for the restaurant and bar on the top floor.
La Cocina de San Antén is an informal
place to go for cocktails, lunch or dinner,
with stunning city views.

At the restaurant, we nibble on mush-
room croquettes, sliced meats, and bits of
goat and sheep cheeses. Then a server
shows us how to slice jamén Ibérico de
bellota, aka the world’s most-expensive
ham. We’d already noticed the whimsical
pig statues displayed in Madrid shops in
homage to this famous bit of pork. It has a
sweet, slightly floral taste. Not to be con-
fused with Italian prosciutto (a major faux
pas that I make), this delicacy comes from
large pigs that roam the oak forests on the
border between Spain and Portugal, feast-
ing on acorns during their final months.

Servers slice Ibérico into paper-thin
strips. Served at room temperature, it can
be enjoyed alone or on a cheese platter,
with rustic tomato-rubbed bread, or in egg
dishes. Naturally, it’s lovely when paired
with Spanish wine or sherry. We eat slices
on thin rounds of toasted, crusty bread. I
realized how costly this ham was when
Martha Stewart appeared on the TV show
Chopped that incorporated the ingredient.
“The Ibérico ham is about $200 a pound,”
she said. “The guys who own the biggest
yachts in the world have Ibérico hams
hanging in their larders in those big
ships.”

Before we set out each day in Madrid,
we enjoy a bountiful breakfast of Spanish
and American classics in our five-star
hotel, the Villa Magna, located on the
quiet end of Madrid’s fashionable Milla de
Oro (Golden Mile) shopping district.

When I need a coat to keep me warm in
the evenings, because Madrid’s Mediter-
ranean climate turns cool in the fall, I
stroll the neighborhood, noting Chanel,

Casa Loewe (an upscale Spanish brand)

m Chocolateria San Ginés, above,
has been open since 1894 and serves
delicious churros and hot chocolate,
right. Find clothing or souvenirs at
El Rastro Sunday market, below.

and other posh shops. At Zara (also a
Spain-based company), I purchase a beau-
tiful blue wool coat with silver buttons.

Although this visit to Madrid centers
on new and renovated establishments
such as Amazdnico and San Antén, we
also enjoy some classics. We spend a

lovely evening at Corral de la Moreria, a

NI

~ MADRID

famous flamenco venue. This being Ma-
drid, the world-class performances come
with drinks and a nice Spanish dinner in a
colorful historical building near the Royal
Palace. The stage is small and intimate.
Our table seems to shake as the brightly
dressed performers stamp their feet and

click their castanets to live music.
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I also cherish the day we walk through
the lush grounds of the Royal Palace and
then stroll through Plaza Mayor and Puer-
ta del Sol—repeating a long-ago journey
with my sister. The streets are full of
Spanish families having a wonderful time

in the open air. When we feel hungry, we

OLEG ZNAMENSKIY  SHUTTERSTOCK.COM

do as the locals do. We check out the wine
bars, pubs and markets that radiate from

DID YOU KNOW? Madrid’s plazas.

Francisco de Goya, whose masterpieces Small bites usually come free with beer
can be seen in the Prado Museum, once or wine, or you can pay for larger plates to
worked at Restaurante Botfn—now share at the tables. Try my favorites: fried
called Restaurante Sobrino de Botin cod, fried calamari sandwiches and cro-
(above). It’s billed as the world’s oldest quettes. When you get lost, try your Span-
restaurant, having been founded in ish (however fractured) out on the locals.
1725, near iconic Plaza Mayor. —C.D. They’re proud of Madrid and will put you

on the right track.

In the end, I agree with Miriam
Gongzdlez Durdntez, author of Made in
Spain: Recipes and Stories from My Coun-

try and Beyond. “It is simply impossible to
understand Spain without understanding
its food. Food to a Spaniard is a source of
pride, a way to live; it is central to our
identity. You can say pretty much any-
thing to a Spanish person and have a fair
chance of making up with a proper apolo-
gy, but if you insult our mothers, our food,
or—worse—the food of our mothers, then
that’s it.”

I suspect Madrilefios hear mainly
compliments. Their delicious cuisine will

keep me coming back again and again. &

Candace Dempsey is a Seattle-based

adventure-travel writer.

Earn or redeem Mileage Plan miles when
vou visit Madrid on Alaska Global Partners
airline British Airways. For information or

to join Mileage Plan, see alaskaair.com.

THE MARCUS WHITMAN

THE MARCUS WHITMAN
HOTEL & CONFERENCE CENTER

A treasured landmark rising abave downtown Walla Walla, the Marcus Whitman
pairs its enviable historic pedigree with an unflinching commitment to modern-da
luxury and exceptional service. Since opening in 1928, we've reigned as Walla Walla's
premier hotel, a hospitality hub deeply connected to the community and committed to
showeasing the region’s wine country splendor.

6 WEST ROSE STREET, WALLAWALLA, WA 99362 | 509.524.5107
MARCUSWHITMANHOTELCOM
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11 E. RIDGECREST DRIVE NORTH
UNION, WA 98582

Spectacular, custom-built home overlooking south
end of Hood Canal, surrounded by lovely, mature
woodlands. One-of-a-kind home features amazing
canal & Olympics views just minutes from acclaimed
Alderbrook Resort. 4, 400+-sq. ft. living space, enjoy
the elegance this property offers including 3-BR,

2.5 BA, gourmet kitchen, over-sized doors, central
AJC, elevator & 500-gallon in ground propane tank.
Link to property videa https://youtu.be/olromIE3kvk

$1,700,000
MLS#1309083

DAVID K MARKS

REAL ESTATE

DAVID MARKS
Northwest Realtors
g Broker/REALTOR®
97th St., Seattle, WA 98115

DAVIDKMARKSRE.COM
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509.244.5866 - 800-HILTONS
HGISpokaneAirport.com
9015 West Hwy 2 « Spokane, WA 99224

PROFESSIONAL MARINERS AUTUMN SPE CIAL.'

THERE MAY COM EA We know that air travel can be a trying experience. MasterPark’s 4 Valet Parking

TI M E AT S E A locations and MPark Self-Parking provide SeaTac Airport's premier parking service.

24-hour shuttles provide the shortest time from your vehicle to airline departure
WHEN YOUR TRAINING gates. Avoid the high cost of airport terminal parking, MasterPark is the fast, easy,

M Y S V E safe and reliable choice. Please visit masferparking.com
A A e

YOUR L| @83l & vaLID SEPTEMBER 2018 ONLY!

Valid at all MasterPark Parking Locations. Must present coupon %
to receive discounted rate. Offer not valid in conjunction with any

other offer. OFF
« LOT A 18220 International Blvd.  « LOT B 2907 South 170th St. Valid thru

SEPT. 30,
= LOT € 16025 International Blvd.  « Garage 16826 International Blvd.

Code #2135

OCTOBER-NOVEMBER 2018

%
OFF

Valid thru
NOV. 30,
2018

Starting OCTOBER 1st, 2018. Valid at all MasterPark Parking
Locations. Must present coupon to receive discounted rate.
Offer not valid in conjunction with any other offer.

CE&MPASS
LOURSES

MARITIME TRAINING

CompassCourses.t:om Try MasterPark’s New & Self Park Location. $9.95 per day for long term f
425.778.1923 and discount parking. For more information visit mparkseatac.com

« LOT A 18220 International Bivd. = LOT B 2907 South 170th St.
= LOT € 16025 International Blvd. = Garage 16826 International Blvd.

“MasterPark =MasterPark

Code #2131
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WHENEVER I TRAVEL, I make a list. It’s not a list of important items to
pack, but a comprehensive rundown of what I want to eat—and it often has
notes about great restaurants for distinctive dishes. There was the restaurant
in Chigasaki, Japan, that served crab in every course, even dessert. And the
patisserie in Paris that sold artisanal ice cream sandwiches using macarons

instead of standard cookies. And the dim sum spot in Taipei known for its

NOM KAUAI KAUAT

It started in 2015 with a red food truck
that parked on the side of the road in the
town of Kapa‘a. Chef/fowner Thomas
Fuquay and his wife, Alicia, started serv-

ing Southern-U.S. fusion food using local

THIS PAGE AND FACING PAGE: BARRY FRANKEL PHOTOGRAPHY

handmade soup-filled pork dumpling. Tasting the flavors of a place—in Ath- ingredients, and it was a hit.

ens, Greece, or in Athens, Illinois—is a big part of the experience of traveling. Three years later, the couple has
Growing up in Honolulu, I have been fortunate to live in a place where opened a brick-and-mortar full-service
finding essentially anything I craved—traditional Vietnamese pho, fresh ‘ahi restaurant in Kapa‘a, serving Southern-
poke, even beef-filled piroshki—is within a 20-minute drive. The restaurants style breakfast and lunch. Try creative
in the Hawaiian Islands are as diverse as the people living here, with multicul- dishes such as the Cheeky Moco, with
tural flavors, locally grown ingredients and a wide range of dining options— braised beef cheek served on a fried coco-
from hamburger steak and gravy served at old-school drive-ins to fresh local nut grit cake, smothered in housemade
seafood prepared by traditionally trained chefs in high-end hotel restaurants. brown gravy and topped with an egg
Hawai‘i has something for every eater, for every occasion, on every island. served sunny side up. Or savor the bis-
Choose your own Hawai‘i dining adventure with some of the following cuits and gravy, with buttery biscuits
options—depending on what you prioritize for your dining experience. made fresh every morning by Fuquay. He
also whips up his own banana bread,
russet potato chips, waffle batter, fruit
compotes, aioli, dressings, jams and hot

%ﬁ% Wf/fzﬂ-'fTO TRY SOME OF spectacular surroundings: “The Mill sauces.

THE HOTTEST RESTAURANTS Though the cuisine at Nom Kauai is

House has stunning views into Waikapt
Valley,” says Dania Novack-Katz, the heavy on the Southern charm, a lot of the
THE MILL HOUSE, MAUI

The Mill House opened in July 2015, in

publisher of edible Hawaiian Islands mag- ingredients are from the island, including

azine. “Then you realize the food you’re the beef for the burgers, taro for the vege-
the former banquet hall of the Maui Trop- enjoying is actually grown right in that tarian patties, and coffee from locally

ical Plantation, once a bustling epicenter view” (millhousemaui.com). roasted beans (nomkauai.com).
of sugar cane production. Helmed by
Executive Chef Jeff Scheer, the restaurant
focuses on local produce, grown in the
adjacent emerald-green Waikapu Valley.
In fact, the menu changes according to
seasonality and the availability of ingredi-
ents. (And yes, The Mill House also
would fit naturally in the “Local Flavors/
Ingredients” section of this story.)

Scheer breaks down his own meats
and makes his own cheeses, pickles and
jams. And the cocktail list is brimming
with local flavors: the Shrub Royale uses
Pau Maui vodka and pineapple-vanilla
shrub, and the Waikapa Planters Punch
pairs K6Hana Hawaiian Agricole rum with

cold-pressed sugar cane, an homage to the

The exquisite dishes shown
here are served in a beautiful
Maui setting (facing page) at

The Mill House.

crop grown and processed on Maui for
more than 150 years.
It’s immediately obvious that this

restaurant is intimately connected with its
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AWARD WINNING ISLAND CUISINE
LEGENDARY SUNDAY CHAMPAGNE BRUNCH

HAWAIl MAGAZINE 2018 READERS CHOICE AWARD

BEST MAUI BUFFET

RESERVATIONS RECOMMENDED: 808.667.0124
www. TikiTerraceRestaurantcom

Ffza‘anapa?*}

BEACH HOTEL

HAWAITS MOST HAWAIAN HOTEL

www Kbhmauicom

(808) 661-00M
2525 Ka'anapali Parkway
Lahaina, Maui, Hawai'i 96761
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PIGGY SMALLS, O'AHU

Executive Cheffowner Andrew Le likes to
refer to Piggy Smalls at Ward Village as
the little brother of his first restaurant,
the award-winning The Pig & The Lady in
Honolulw’s Chinatown. The older sibling is
known for its innovative Vietnamese
street food; Piggy Smalls is more playful
and casual, with creative combinations
such as the pho-strami dip, a sandwich
stuffed with brisket (seasoned with pho
and pastrami spices and smoked all day),
toasted pickled mustard seeds and a side
of Le’s signature pho broth. Another
highlight is the sizzling Kaua‘i shrimp
draped with a spicy chorizo butter and
fried garlic. There’s also pho with ginger,
calamansi citrus, broth made with locally
pastured chicken, and freshly made rice
noodles. The weekend brunch menu is
equally fun, with original cocktails and a
variety of unique sweet and savory dish-
es, such as housemade cinnamon rolls,
pressed in a waffle maker, with butter-
scotch, toasted macadamia nuts and, for
an extra few bucks, crispy bacon

(thepigandthelady.com/piggysmalls).

SENIA, O'AHU

The buzz surrounding the opening of
Senia (pronounced SEN-yah) in Honolu-
lu’s Chinatown started almost a year
before it actually opened in December
2016. The restaurant had a social media
following before the first dish was served.
Chef/owners and Per Se restaurant alums
Chris Kajioka and Anthony Rush were
active on Twitter and holding heavily
Instagrammed pop-up dinners in cities
where they had worked, including New
York City and San Francisco. Even The
New York Times ran a story on Senia four
months before it opened.

What was the fuss about? The chefs,
with three combined decades of experi-
ence in some of the world’s top kitchens,
serve whimsical, stylish, imaginative food.
Standout dishes include the charred cab-

bage, a gorgeous wedge of sweet Caraflex

The stylish dining space at Piggy Smalls

reinforces its contemporary feel.
|

MORE HOT SPOTS

* LINEAGE, MAUI: Expected soon at
The Shops at Wailea, this new open-
ing by chef Sheldon Simeon (of Top
Chef fame) will feature shareable
dishes inspired by his own family’s
Filipino and Hawaiian recipes.

* OVER EASY, OAHU: Brunch has
never been more popular in the
Islands, and this Kailua destination
serves unique dishes, such as kalua
pig hash with Okinawan sweet pota-
toes; a custard French toast crusted
with Cinnamon Toast Crunch cereal;
and a brunch bowl with avocado,
soft eggs, housemade yogurt, spin-
ach, tomato jam, candied bacon and
microgreens.

* PALHONOLULU, O'AHU: Executive
Cheffowner Kevin Lee’s experience
working in several Michelin-starred
restaurants shows in complex and
carefully plated dishes, such as a
kampachi crudo with a liliko vinai-
grette, and a jellyfish somen noodle
dish with cucumber and Sichuan
peppercorn. —C.T.F.
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cabbage, cooked down and dusted with
moringa powder, with a salty seaweed-
based vinaigrette and a green goddess
emulsion. There’s the roasted bone mar-
row with beef cheek marmalade, paired
with Hawaiian sweet rolls. And the tako “a
la plancha,” a dish that pairs the Mediter-
ranean style of steaming and grilling
octopus (tako) and adding lap cheong (a

sweet Chinese sausage) and X0 sauce.

Senia’s Roasted
Bone Marrow,
with sides.
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iimaile General
e’s Seafood Curry
‘features local ingredients.

The 50-seat restaurant also features an
eight-seat chef’s counter, which faces the
open kitchen. For $185 you can get a cus-
tomized tasting menu that changes often.

“This [tasting menu] is really the best
expression of the season and moment,”
Kajioka explains. “It allows Anthony and I
to choreograph an experience through
ingredients and techniques we have
learned through the years. ... Chinatown
has really become the center for young
and creative restaurants and bars”

(restaurantsenia.com).

Merriman’s
Waimea, on
Hawai‘i Island,
serves.apotpie
with Keahole
lobster.
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HALI'IMAILE GENERAL STORE, MAUI
The original Hali‘imaile General Store was
just what its name described: a one-stop
shop for plantation workers in Upcountry
Maui, where they could buy everything
from groceries to household appliances.

In 1987, chef Bev Gannon took over the
lease and, the following year, opened a
restaurant on this spot surrounded by
pineapple fields and many miles from the
nearest resort. Her focus on farm-to-table
cuisine has made this restaurant one of
the best and most beloved on Maui.

The menu features local fish and
chips, with the fresh catch battered in
beer from Maui Brewing Company. There
is also coconut seafood curry with fresh
island fish, shrimp, day-boat scallops and
vegetables, all steamed in coconut milk
and combined with a housemade curry
paste. Then there’s the seasonal mango-
lobster pinwheel, with mangoes grown in
nearby Yee’s Orchard, hearts of palm
from Hawai‘i Island, local avocado, Maui
onion and lilikoi (passion fruit, found in
the vinaigrette) that grows on Gannon’s

own property.

Gannon'’s crowning dessert is the
scrumptious Hali‘imaile pineapple
upside-down cake, which showcases the
sweet Maui Gold pineapple (hgsmaui.

com).

MERRIMAN’S WAIMEA,

HAWAI'I ISLAND

Thirty years ago, chef Peter Merriman
opened his first restaurant, Merriman’s,
in the picturesque town of Waimea. As
one of the founding members of the Ha-
wai‘l Regional Cuisine movement—which
launched in 1991 with the goal of encour-
aging restaurants to use and promote
locally grown ingredients—he has become
a champion for Hawai‘i’s farmers, ranch-
ers and fishers.

Merriman has since opened nine other
restaurants, including the first Merriman’s
Honolulu in the newly developed Kaka‘ako
neighborhood this year. Yet his flagship
Waimea location on Hawai‘i Island is still
the iconic destination for experiencing his
creative blends of local flavors, including
Korean-spiced Kaua‘i shrimp; lamb from
nearby Kahua Ranch topped with a chimi-
churri sauce made with Maui onions; and
a decadent pot pie filled with locally
caught Kedhole lobster and locally grown
vegetables.

“Merriman’s Waimea is reminiscent of
your auntie’s house, where you come in,
and it feels like family dinner every time,
even 30 years later,” Merriman says.
“Many of our guests have been coming
here for years to celebrate their mile-
stones, for Sunday dinner or whenever
they’re back visiting on-island” (merri-

manshawaii.com).

MUD HEN WATER, O'AHU

The food that Honolulu-born chef Ed
Kenney cooks at this innovative Kaimuki-
neighborhood restaurant—one of four
that he runs in Honolulu—is a modern
interpretation of the Hawaiian dishes he
grew up with. The restaurant’s nameis a

reference to a legendary natural spring

FROM TOP: HALIYIMAILE GENERAL; STEVE CZERNIAK
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WAILEA ELUA DIRECT OCEANFRONT
Fresh ocean breezes, panoramic views and
manicured green lawns are unforgettable from
this 2nd floor, 2B/2B unit at the edge of Wailea
Elua. $3,995,000. MLS 378912,

Brad MacArthur - 808.357.5000
Brad@WaileaRealty.com

MONTAGE RESIDENCES KAPALUA BAY
Unit #2403, 1 Bay Drive, Kapalua, Maui.
Absolute elegance is what Montage is known
for with an exceptional location on the pristine
Kapalua coast. Luxurious and spacious 3B + den.
$6,200,000. MLS 377399.

Tom Tezak - 808.280.2055 - tom@tomtezak.com

BRAND NEW KEALA O WAILEA
Panoramic views of Wailea, Molokini & the
West Maui Mountains. Upgraded 2B/2B ground
floor condo: Spacious, modern luxury. Gated.
$1,595,000. MLS 379178,

Top Maui Homes Team - 808.298.7455
topmauihomes.com

<
Wailea

REALTY CORP.
A BOUTIQUE OF

W
Windermere

REAL ESTATE

LUXURIOUS.

IMPECCABLE.

DISTINCTIVE.

THE SHOPS AT WAILEA
3750 WAILEA ALANUI DRIVE
SUITE. B-16
WAILEA, MAUI HI 96753
(808) 879.1991

KAl MALU ELEGANT TOWNHOME
Spacious & pristine residence from this ocean view
2B/2.5B unit. Thoughtful design & contemporary
decor. 70" Infinity pool pavilion provides
panoramic ocean views. $1,665,000. MLS 379359.
Brad MacArthur - 808.357.5000
Brad@WaileaRealty.com

MAKENA SURF BEACHFRONT LUXURY
Gorgeous ocean and beach views. Beautifully
remodeled with fine materials & furnishings, this
2B/2B unit sits high atop this highly sought
after oceanfront complex. $2,800,000.
Melissa Z. Montgomery - 808.281.1751
MelissaOnMaui.com

WAILEA MAUI-193 EAST IKEA MOKU PL
Sweeping ocean view and renovated, single-
level home with one of the best views on all
of South Maui. 4B/3.5 B with a dramatic tub,
plus den. Privately situated Wailea Kialoa.
$3,200,000. MLS 375416.

Tom Tezak - 808.280.2055 : tom@tomtezak.com

WAILEA ELUA

3600 Wailea Alanui Drive, #2103, Wailea,
Maui, Hawaii. Large 2 B/2B vacation rentable unit
boasts comfort, space and features an oversized
garage, a rare find in vacation-rentable condos
on Maui. $1,350,000. MLS 378911.

Tom Tezak - 808.280.2055 - tom@tomtezak.com

POLO BEACH RARE CENTER OFFERING
Spectacular panoramic ocean views from this
direct center cut 2nd floor, 2B/2B furnished
unit situated on Maui's pristine Polo Beach.
$2,775,000. MLS 377016.

Brad MacArthur - 808.357.5000
brad@wailearealty.com

UPPER KULA - UPCOUNTRY LIVING
Beautiful cool days, spectacular views and privacy
awaits you at this 19.3-acre property. Contem-
porary loft home with many custom features
including separate bath house. Private guest
cottage. $2,560,250. MLS 370863.

Chris Haywood - 808.264.5136 - chris@mauichris.com

W/ View all of our listings at windermeremaui.com




FROM TOP: MUD HEN WATER; TIN ROOF

that once supported native waterfowl in
the area. The dishes here emphasize small
plates, and the menu changes subject to
ingredient availability. Kenney is particu-
lar about using as many local ingredients
as possible, from the sustainably caught
fish to the veggies grown on O‘ahu farms.
The he‘e li‘au, a humble stew of cooked
taro leaves and he‘e (octopus) in coconut
milk, speaks to the clever way Kenney
blends different culinary inspirations. The
braised octopus is made as is sometimes
done in Italy and Spain—grilled to give it
a crispy, smoky exterior—and the dish is
enhanced with local flavors, from toasted
coconut to sesame seeds.

“It’s comfort food and reminds me of
growing up and enjoying a meal with
family and friends,” Kenney says (mud-

henwater.com).

%{rw /] TO EAT
WHERE LOCALS EAT

HAMURA SAIMIN STAND, KAUAI
Opened in 1952, Hamura Saimin Stand in
Lihu‘e is a landmark on Kaua‘i.

Housed in a converted Army barracks
and painted a distinctive periwinkle, this

family-run restaurant serves what many

consider the best saimin in the Islands.
Saimin is a simple, local-style soup dish
that uses curly egg noodles—as opposed
to the flat noodles you find in ramen—in a
hot broth garnished with fish cake, green
onions and char siu (sweet roasted pork).
The noodles are made daily at the family-
run factory nearby. The Hamura Saimin
Stand’s dishes are quintessential comfort
food for locals, and this place is almost
never empty, even on rainy afternoons
(places.singleplatform.com/hamura-

saimin-stand).

SIDE STREET INN, O‘'AHU
Prominent local chefs, including James
Beard Award winner Alan Wong, take
out-of-town friends to this hyperlocal
restaurant on Kapahulu Avenue.

“It’s almost like Cheers, where every-
body knows everybody,” says Wong, who
started eating at Side Street back in the
1990s (at its original location on Hopaka
Street). “It’s just a friendly atmosphere,
easy, casual, comfortable, relaxing.”
Though the beloved cheffowner Colin
Nishida passed away recently, the restau-
rant continues, with loyal patrons enjoy-
ing the famous pan-fried pork chops, fried
rice and Korean kalbi short ribs—all

served family-style (sidestreetinn.com).
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Diners enjoy the patio seating at
Mud Hen Water on O‘ahu.

TIN ROOF, MAUI

Opened in April 2016, Tin Roof is easily
one of the most popular lunch spots in
Kahului, due, in part, to the tasty local-
style, walk-in-only comfort food it offers.
Credit cheffowner Sheldon Simeon, who
was a finalist on seasons 10 and 14 of
Bravo’s Top Chef. The Hilo-born chef has
created a menu of local favorites, including
the popular Mochiko Chicken Kau Kau Tin
with chicken that’s brined overnight, then
battered, fried twice, and topped with
housemade sauce, aioli and mochi crunch.
It’s served with salted cabbage and has
rice, kale or garlic noodles. The Poke Bowl
changes daily, depending what fish is

-~

Tin Roof’s Mochiko Chicken K&ﬁ(au
Tin includes ¢hicken thighs marinated
overnight and fried twice. ’
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delivered, and the Beet Box, with roasted
and fried beets topped with kale and garlic
aioli, is a great vegetarian option. You can
order online and pick up at the restaurant
(tinroofmaui.com).

%w& U/in] TO CELEBRATE
A SPECIAL OCCASION

ALAN WONG’S HONOLULU, O‘AHU
This restaurant perched on the third floor
of an office building in Honolulu has come
to define local-style fine dining. The farm-
to-table menu created by James Beard
Award-winning cheffowner Alan Wong,
along with an impressive wine list and inti-
mate ambiance, have made this one of the
island’s go-tos for special occasions.

“We have always tried to stay [true] to
our original intent, which was for our

guests to taste Hawai‘i when they dine
here,” Wong says.

Since it opened in 1995, Alan Wong’s
has showcased the rich bounty of the
Islands. The goat cheese and roasted-
beet salad features local products, the
seafood stew is packed with North Shore
Farms tilapia and Kualoa Ranch shrimp,
and the dry-aged porterhouse steak is
from Makaweli Ranch on Kaua‘i (alan-

wongs.com).

KAUAI GRILL, KAUAL
World-renowned chef Jean-Georges
Vongerichten created the menu at the
signature restaurant at the luxurious St.
Regis Princeville Resort, and it’s full of
robust flavors and decadent dishes. Spe-
cialty entrees might include a whole Kona
lobster served with young beets and crys-
tallized ginger vinaigrette, Kaua‘i shrimp

WAIKIKI MAUI KONA

It's electric! Our battery powered submarines emit no pollutants and
help to preserve the marine habitats we love sharing with guests.

. Y. Nl
atlantisadventures.com | (800) 422-2044 | yelp%t ,,l:,.

, €3 | #atlantishawaii

EXPLORE OUR HAWAII
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with caviar and horseradish panna cotta,
and Wagyu beef that melts in your mouth.
The restaurant offers vegetarian and
gluten-free options, too. The view of Hana-
lei Bay is also breathtaking—a perfect
place to catch a sunset (stregisprinceville.

com/dining/kauai-grill).

‘ULU OCEAN GRILL,
HAWAI'TISLAND

The view alone at the oceanfront ‘Ulu
Ocean Grill at Four Seasons Resort
Hualalai makes this one of the most ro-
mantic spots on Hawai‘i Island. Diners can
sit outside, under the stars, and listen to
the waves lap against the shore. Much of
the restaurant’s menu is sourced locally,
and its seafood offerings—from the

“Ulu Ocean Grill provides a n “ charred local octopus to the ‘ahi poke with

sophisticated dining experience in a o0go (seaweed) , Maui onions and white soy
spectacular seaside location.

sauce—are exceptional. A fun twist ona

TOMMY
BAHAMA

CHEESEBURGER
GRILLE & TAP ROOM

LINEAGE

HONOLULU
COOKIE CO

LAPPERT'S
HAWAII

ISLAND

JRMET MARKETS
RUTH'S CHRIS
STEAK HOUSE

THE COFFEE

BEAN & TEA LEAF

LONGHI'S
WAILEA
ABC STORES
SURFING MONKEY il \

W

AT WAILEA

THE PINT
& CORK

HONOLULU COFFEE CO

ovgﬁ?OOFTHEF»ESTNhhtﬁl'7“ ART. ke
THESHOPSA :

AND MANY MORE

3750 WAILEA ALANUI DR
OPEN DAILY 808.891.4770
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Hawaii Titanium Rings

Made
in
Ilawaii

CNuture s finest eloments combined
lo create the perfect ring.

Call for locations 808-756-1173
www.HawaiiTitaniumRings.com

TOP OF THE WORLD CARE

We manage the Samuel Simmonds Memorial Hospital, the only critical access
hospital and Level IV trauma center within the North Slope of Alaska.

OUR JOINT COMMISSION ACCREDITED hospital services
begin in Barrow and reach throughout the region.

POSITIONS AVAILABLE include medical staff, nursing,
and administrative professionals. We offer highly
competitive compensation and benefits, relocation
allowance, subsidized housing, and we are an Indian
Health Service loan repayment site.

ARCTIC SLOPE NATIVE ASSOCIATION

ARCTIC SLOPE NATIVE ASSOCIATION Headquartered in Barrow, Alaska
hr@arcticslope.org e-mail / 1 888 525 7764 toll-free / 907 852 9204 direct

130 ALASKA BEYOND SEPTEMBER 2018

Hane

MORE LOCATIONS FOR
CELEBRATIONS

= CHEF MAVRO, O'AHU: Contem-
porary French cuisine meets
Hawalfi flavors at this fine-dining
restaurant in Honolulu. Chef/
owner George Mavrothalassitis
loves to incorporate locally grown
or produced ingredients, includ-
ing hearts of palm, Keahole
lobster, goat cheese and eggs.

* MAMA’S FISH HOUSE, MAUIL:
Serving on Maui for more than
four decades, Mama’s Fish House,
with its coconut grove and
charming Polynesian decor, isa
go-to place for special occasions.
There are lobster tails from
Tristan Island, Makaweli Ranch
‘tenderlain filet, and crispy mahi-
mahi rolls with a Hamakua mush-
room brandy sauce. The menu
even names the people who
reeled in your fresh catch—in
notes such as this: “*Ahi caught by
lkaika Galicinao trolling in rough
seas off Moloka‘i.” —C.T.F.

UISINE

local favorite is the ‘ahi loco moco,
with ‘ahi tartare swapping in for the
traditional loco moco’s hamburger
patty, and sweet soy sauce glaze
replacing basic brown gravy. Another
standout is the Berkshire pork belly,
which comes with whipped tofu,
Hilo-grown corn and edamame

(fourseasons.com/hualalai/dining).

NO MATTER THE TYPE of culinary
experience you seek, Hawai‘i has

what you want. %

Writer Catherine Toth Fox covers

food, travel and more from O‘ahu.

Alaska Airlines offers daily service to
O‘ahu, Maui, Kaua“‘i and Hawai‘i
Island (Kona). For information, visit
alaskaair.com. To book a complete
Alaska Airlines Vacations package,

visit alaskaair.comfvacations.



'FARMERS, RANCHERS, FISHERMEN
AND COUNTRY HOME OWNERS
NEED AN
AGRICULTURAL LOAN?
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TO NEW HEIGHTS.

HELP MAKE WISHES SOAR
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ACTIVITIES

e Ultimate in.
Hawmmqkz-&y!e Fun!

Step onto our ht.lllillu] szfcludcd ‘md,
private beach - “35 minutesind.100 years: {
away from the hiyrried-pace.of Waikiki!,
From the sumptuous all-you-tan-eat fiedst
with your favorite beyefages and exotic
cocktails...to the Polynesian extravaganza
with the exciting Fire Khife Dance,
it's a fun-filled evening that will\bring
Hawaii home to your heart!

For Free Hotel Pickup call:
949-6626 or 941-3338

wuw.ge rmainesluau.com

MovePets.com

Global Pet Transpoiltation and Relocation

= International Pet Relocation Experts
= Military & DOD PCS Moves

=» Hawaii, Guam, Australia, New Zealand
= Worldwide Door to Door Services

=» Coast to Coast Ground Transport

& info@MovePets.com

—— Veteran Owned Business
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Alit Kula Lavender
Visit our Kula farm
Open daily 9am - 4pm
Tours at 9:30am, 10:30am, 11:30am,
1:00pm and 2:30pm
$12.00 per person + tax
(save $2 with advance reservation)

1100 Waipoli Road, Kula, Hawaii 96790

Call 808.878.3004 or email
aklreservationsi@aklmaui.com

ONLINE ORDERS -
USE PROMO CODE:

15% OFF BEYONDI15

EXPIRES 9.30.18

Visit us and shop online at www.aklmaui.com
AKL is a proud member of 1% For the Planet

MENTION THIS AD AND GET A
FREE PARADISE COVE ECO-BAG
With Purchase Of Any Luau Package

WWW.PARADISECOVE.COM
£ /PARADISECOVELUAU

For reservations and additional information,
please call 800-775-2683 or 808-842-5911




GENERATION
OF DOCTORS

The Elson S. Floyd College of Medicine—
Washington’s community-based
medical school—is training new doctors in

Spokane and across the state.

They're your neighbors. Your friends.
And they're ready to serve where

they’re needed most.

wsu.edu

WASHINGTON STATE B8 UNIVERSITY



Osman Kavcar wanted to trade his career in finance
for one in neuroscience, and he and his wife, Pinar, a
civil engineer, both wanted to be closer to mountains,
including places to ski.

From their home in a southern state, Kavcar, who
has an MBA, began to search online for a Ph.D. pro-
gram in a place with all four seasons and good snow,
while his wife searched for job openings in her field.
They made a list of places they’d like to live, choosing
three top sites. From there, Kavcar narrowed his
search to six possible schools. He scoured their web-
sites and read all about their neuroscience-research
programs. He created a list of professors doing work
in his areas of interest, then conducted a search on
Google Scholar to read articles that each person had
published.

His top-pick researcher was Jacqueline Snow, an
associate professor of psychology at the University of
Nevada, Reno. Her lab researches how humans recog-
nize and make decisions about objects.

The pieces all fell into place: Kavcar connected with
Snow, who invited him to volunteer in her lab even

before he took any classes. Kavcar’s wife landed a job

FDUCATED DECISION-MAKING

WEB RESOURCES CAN HELP YOU FIND THE
RIGHT COLLEGE [ By MIcHELLE . MARTIN

as a senior construction operations manager at the
Tesla Gigafactory in the Reno area. And the couple
moved into their new house in June 2018. Kavcar took
some prerequisite classes during the summer and has
now started his Ph.D. program.

Kavcar was pleased that he’d been able to use the
internet to narrow his choices of city, school and even
lab, and find what seems like a great match for his
neuroscience interests. But even for students who
don’t yet know what subjects they want to study, there
are numerous online resources and tools to help nar-
row a college search to top prospects that warrant an
in-person visit and further investigation. Following are
some examples of the many technologies that prospec-
tive college students have been using to help determine

a good higher-education fit.

DIGITAL DISCERNMENT

Steve Maples, director of Admissions at the University
of Nevada, Reno, says students often use web services
that provide quizzes, surveys or scholarship searches to
narrow their choices. Questionnaires designed to help

students recognize their aptitudes or areas of interest,
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] popular at a given college

as well as advice on what it T I
i
takes to get accepted at col- I
I

leges, and information on

funding options, can be

and types of activities
around town—that current

students or alumni at a

useful. The University of =
=

Nevada, Reno keeps its infor-

school can answer. Wright

mation up-to-date on several L

says he also found WSU’s

) own website helpful, espe-

of these types of websites,
including Naviance, Cappex

and Chegg, so that the

university will be listed when

it matches a given student’s needs.

The university also provides an interactive online
tour of campus on its own website that might encour-
age prospective students to learn more. For
instance, a virtual stop at the school’s
Davidson Mathematics and Science Center
notes that an ongoing lecture series that
has featured acclaimed scientists such as
Neil deGrasse Tyson and Bill Nye the Sci-
ence Guy is hosted in the center’s auditori-
um. The idea is for the website to entice
students to visit, but nothing can beat an
actual in-person visit, Maples says.

He adds that the school is working to
make sure its website and internet resourc-
es are smartphone friendly. “Students want to do
everything on a phone. We’ve made it as easy as
possible—they can sign up for a tour and even apply

for admission all on their mobile phone.”

O—> SEARCHING FOR INFORMATION

Internet search tools were crucial to David Wright’s
college-selection process. Wright, who is now a sopho-
more at Washington State University in Pullman, was
born in the state of Washington, but he had lived over-
seas most of his life because his father’s career as an
aerospace engineer meant the family was stationed
many different places. Wright was a high school stu-
dent in South Korea when he decided he wanted to be
a pre-med undergraduate student, taking classes that
would help him get into medical school.

Wright started his search with a program now called
Niche. It allows searches based on criteria ranging
from majors to student life. It also gave Wright ideas
for fun things to do around Pullman, and provided an
in-depth look at the university. Another online tool
Wright recommends is College Confidential, where you

can post questions—such as what programs are most

MY Y

cially the UChat section,
through which he could
type his questions and get
specific answers from current student employees
called Cougar Connectors. He says the people he
interacted with online seemed very friendly, and

the WSU website also offered ample financial-aid
and scholarship information. He liked
the videos on WSU’s YouTube channel,
as well. “Just to see what the area is like
was so cool,” he says. The videos included
scenes from WSU’s sports program and
provided information on the school’s re-
search facilities.

He was able to determine that for his
undergraduate pre-med years, WSU had
what he needed, such as a pre-med advising
office that conducts mock interviews to help
students prepare for actual admissions
interviews with medical schools and that advises stu-
dents on which classes they should take to help them
get into and succeed in medical school.

The size of the Pullman campus, with slightly
more than 20,000 students, also appealed to Wright.
“Talking with my high school counselor, I said, ‘I think
this is a great place for me,” ” Wright recalls.

He suggests that prospective students follow the
university’s Facebook page or Twitter accounts to get a
feel for the school and student life. The university pres-
ident regularly uses Twitter to pass on information
about the school and what’s going on, which makes
students feel a stronger connection to him, Wright
says. WSU’s student government also has its own web
accounts, and the undergraduate student body presi-
dent regularly tweets, as well, Wright says.

Social media hashtags are a popular tool WSU uses
to help connect prospective and current students via
social media platforms, says Randi Niehenke, the uni-
versity’s associate director of the Office of Admissions
and Recruitment. Prospective students can search for
hashtags to find out what current students are up to

and see photos of special campus events. WSU
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Admissions also answers telephone queries, so

students can choose to call if it’s more conve-

nient than the Admissions Office UChat option.
WSU also finds out about interested stu-

dents from online sites such as
the college search engine Cappex.
Students can type in information
such as the state they are from,
their GPA and their desired major.
If they wish, Cappex will send the

student’s information to relevant

schools. Staff can then send information to these
potential students. And WSU recently held a live

event using Skype, in which students in rural Alaska

college, but she didn’t want to be
tied to a particular place. She
began her college search for an
online-degree program by scan-
ning rankings on U.S. News &
World Report’s website. She then

did more online research about

top schools and narrowed her

search to two that she felt

offered excellent programs.

She ultimately chose Oregon State
University’s Ecampus. The tie-
breaker was the school’s website.

“It cannot be overstated how

could ask questions and hear all about campus life at important a friendly website is,”

WSU, Niehenke says.

ONLINE LEARNING

she says. “One website’s message was, ‘We’re amazing,
and you want to be one of us.” But 0SU’s message was,

“You are one of us.””

Christine Billera wasn’t sure if she would be staying in That digital impression made the difference for
Washington, D.C., where she had a job managing cor- Billera. She is now working on OSU online bachelor’s
porate education programs. She wanted to go back to degrees in business administration and Spanish. She
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says she’s been pleased with her choice, though she include a look at an award-winning virtual 3D micro-

cautions that even more than in a brick-and-mortar scope that was developed by OSU faculty and mimics
school, you have to put in time and energy to feel con- an actual physical microscope for online students
nected to the class community. studying subjects such as cell biology.

0OSU has several tools to help Beyond the demos, three
familiarize prospective and people on the fourth floor of

OSU has several tools to

current students with the 0SU’s Valley Library regularly

school. The Enrollment Services hE|p familiarize prospective answer phone queries and re-
team has webinars on financial and current students spond to questions posted to the
aid, admission steps and next with the school. 0OSU Ecampus Facebook page.
steps that can be emailed “Prospective students are
to students, says Amy Theis, not going to find everything they
assistant director of Enrollment Services. More webi- need by social media alone,” says Theis. “It’s more
nars are launching this fall. Additionally, the OSU from in-depth conversations. We have had people say,
Office of Financial Aid has a scholarships database that  ‘Give us your pitch,” and we chuckle a little about that,
students can use. because whether they’re looking into us by phone or by
Ecampus, which offers more than 50 accredited digital means, we’re not trying to sell people—it’s more
online degrees, both undergraduate and graduate, has giving information for them to decide.” %

a brief movie-trailer-style video introducing the pro-
gram, as well as more than a dozen short course demos  Michelle W. Martin is a freelance writer based
that show how the online learning works. Demos even in Seattle.
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LEARNING

UNIVERSITY PROGRAMS HELP
STUDENTS THRIVE / By M. sHARON BAKER

Margarita Buenrostro began picking blueberries at
age 14 so that she could start saving money for college.
She lived in a rural Eastern Washington community,
and she knew her parents wouldn’t be able to fund her
university degree, but she didn’t let the financial chal-
lenges deter her.

Besides finding ways to earn money, she jumped at
the chance to attend Shades of Purple, a two-day Uni-
versity of Washington student conference for minority
high school students, designed to encourage them to
pursue higher education. She participated in Shades of
Purple during her junior year of high school in 2015, and
as part of the conference, she wrote a personal state-
ment that highlighted her desire to study business.

That statement led to an invitation to participate
during her senior high school year in a University of
Washington Foster School of Business program called
Young Executives of Color. The free nine-month college-
pipeline program annually helps 175 students, many of
whom would be first-generation higher-education stu-

dents, learn how to prepare for college. It also offers

professional development, mentorship and exposure to
business opportunities.

The only cost for Buenrostro was transportation to
the UW campus in Seattle one Saturday a month for
nine months. Each of those Saturdays, she and her
family—including siblings who are triplets, three years
younger than she is—got up around 5 a.M. and made
the long trip over Snoqualmie Pass to the university.
Buenrostro spent the day attending classes and work-
shops. Sometimes the family didn’t get home until
9 p.m. if traffic was bad.

“It was what I needed to do for my career,” says
Buenrostro, now 20 and majoring in informatics and
finance at the Foster School.

Andy Marzano, associate director of Undergrad-
uate Diversity Services at Foster, notes that African-
Americans, Latinos and Native Americans are under-
represented in corporate leadership, and traditionally
it has seemed as if women and people of color weren’t
welcome in prominent business positions. To change

that narrative, he says, the Foster School launched the
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Young Executives of Color program in 2006 and now
has more than 900 alumni, including Buenrostro.

Participation in the YEOC program helped her ob-
tain a YEOC scholarship for her first year at the UW,
and she received scholarships from other sources for
her sophomore and junior years. She’ll be pursuing
scholarships for her senior year, as well.

She begins her junior year at the UW this month,
after completing a summer internship at an accounting
and consulting firm in Seattle. “The Foster School’s
programs have made all the difference in being able to

achieve my college goals,” Buenrostro says.

SUCCESS STRATEGIES

Wanting all students to succeed, univer-

sities have developed a variety of sup-
port options to help students get to college and to
enhance their learning experience at the university.
For instance, peer tutoring is available at many schools,
including Whitworth University in Spokane, Washing-
ton. Whitworth students have access to academic
support through the Student Success program, which
provides information about options such as math labs,
supplemental instruction and world-language tutoring.

Many universities offer online workshops, such as
the Time Management, Test-Taking Strategies and
Reading Strategies workshops from Washington State
University, as well as live workshops and presenta-
tions. WSU also has programs such as in-person peer
tutoring and online e-tutoring from graduate students,
and programs to support students who are entering
college from foster care.

And at Saint Martin’s University, a small, private
college in Lacey, Washington, Ann Adams, the associate
dean of students and the director of Career Develop-
ment, created a program to encourage students to think
about their college-exit strategy starting in their fresh-
man year. Since use of the career-placement center is
voluntary, students often didn’t get around to taking
advantage of its services until their fourth year, she
says. So she created an incentive program—students
earn T-shirts—for accomplishing annual tasks that
vary from creating a resume to attending a business-
etiquette workshop to landing an internship or job.

The university also continually encourages stu-
dents to find a trusted mentor. “It’s very important that
students have a go-to person they feel comfortable with
beyond their assigned academic adviser,” Adams says.

It could be a faculty member, a staff member, or an

upperclassman resident adviser

University students
can benefit from assigned to provide support to
assistance such as
faculty mentoring

and peer tutoring.

students living in an on-campus
residence hall, as long as the
student makes a connection
and has a network of support,
she says. “We're always asking ‘Who’s your person?’ ”

For Hawai‘i native Jase Kugiya, who graduated from
Saint Martin’s in May with a bachelor’s in social work,
Adams was his “person.” Kugiya, now 23, met Adams
when she was teaching his freshman seminar class,
and he visited her at the Career Center at least once a
week as he researched a major and looked into gradu-
ate programs to pursue after getting his bachelor’s
degree. Adams helped him with mock interviews for
various campus jobs, as well as with career exploration
and graduate-school applications.

“Ann is truly a catalyst for student success post
grad,” says Kugiya, who starts his graduate studies at
the University of Michigan School of Social Work this
month. “Ann was instrumental in my growth as a per-
son and a professional. There’s no doubt in my mind I’ll
be successful at the University of Michigan and into the

future because of the skills I’ve learned from her.”

HELPING COLLEGE
COMMUTERS

San Diego State University dove deep into
student data in 2010 to discover which students were
struggling the most, says Randy Timm, dean of stu-
dents. The data revealed nine different groups of com-
muters, which make up about 40 percent of the student
body. The largest commuter group lived at home with
their parents, drove from border communities, was low
income, 70 percent minorities, and needed remediation
in writing or math.

“One of the things we learned through focus groups
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with commuter students was that
they have a different mindset,”
says Eric Rivera, SDSU vice presi-
dent for Student Affairs. “What we
wanted for them and what they
wanted was different. They were
trying to figure out how to spend the
least amount of time on campus,
because they often had job and
family demands, and we wanted
them to spend more.”

Daphne Joie Best Calaguas lives
with her parents and three siblings
about 25 minutes away from campus.
“As a freshman, I was really scared
about not being able to get as in-
volved as everyone else,” says
Calaguas, now a junior. “Most activi-
ties and club meetings happen in the
evening, and as commuters, we have
a special struggle because we can’t
just go back to our dorm rooms. We
still have family at home we need to
help and interact with.”

Starting with a group of 15 stu-
dents in 2011, SDSU created a sup-
port community called Casa Azteca
through which commuters could
make friends, receive academic
support, create relationships with
faculty and staff, and learn about
on-campus activities.

In 2015, that initial program grew
into Commuter Success Pathways,
which offers additional ways to
connect students to the university
and help them be successful. The
program pairs freshmen with stu-
dent mentors, places commuters in
classes together and offers learning
communities. By fall 2017, more than
90 percent of commuters—1,070
students—were participating in
Commuter Success Pathways, says
Timm.

Rivera adds that the graduation-
rate gap between the overall SDSU
student population and the tradi-

tionally underrepresented student



populations, which include many
commuters, has dropped from 21
percent to 7 percent.

Calaguas credits the connections
she made through mentors, Com-
muter Success Pathways and Timm
for her initial success, as well as the
creation of a Commuter Center space
added in 2013. The space has are-
frigerator, a coffee maker, a printer
and a television, plus comfortable
seating and conference rooms.

It’s a place to store or eat her lunch,
take a break during the day, and
meet, talk or work with other com-

muter students.

ASSISTANCE
il IN LOOKING
i AHEAD

Fernando Lira, a sophomore at Pacif-
ic University Oregon’s College of
Business in Forest Grove, a Portland
suburb, is benefiting from a program
created by Jim Goodrich when he
became dean of the College of Busi-
ness in 2017. He wanted to strongly
prepare students for the job market.
Landing a full-time job after gradua-
tion “is much, much different today
than it was when I was a student,”
he says.

Goodrich put together a rigorous
program of preparation for students
that includes helping them find
internships and exposing them to
different career opportunities, and
he hired a placement coordinator,
Wanda Frazier.

Lira formed a tight bond with
Frazier, who helped him land a
summer internship this year
with a major life insurance com-
pany, and she recruited him to
the Business Club executive board.
The club provides mentoring and
networking opportunities for stu-
dents, and demonstrates leader-

ship skills and extracurricular in-
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MEETING THE NEED

A number of nonprofits are help-
ing low-income and first-genera-
tion prospective college students
make it to college and succeed
there. Here are a few examples:

= College Track (collegetrack.
org), based in Oakland, Califor-
nia, is a national nonprofit organi-
zation with multiple centers. In
partnership with the Kevin Durant
Charity Foundation, it is expand-
ing this fall into Maryland, with
two more centers planned for
Washington, D.C. College Track
annually makes a 10-year commit-
ment to 3,000 students—87 per-
cent of them first-generation—
starting before high schocl and
supporting them through college
graduation.

= College Success Foundation
(collegesuccessfoundation.org),
based in Bellevue, near Seattle,
supports underserved students in
Washington state and the District
of Columbia. These include low-
income students, students of
color, foster youths and first-
generation college students.
More than 9,500 CSF-assisted
students have graduated from
college. College Success Founda-
tion provides an integrated sys-
tem of supports and scholarships,
starting as early as middle school,
to help students “finish high
school, graduate from college
and succeed in life.”

=% Students Rising Above
(studentsrisingabove.org) is a
nonprofit operating in California’s
Bay Area. SRA helps low-income,
typically first-generation college
students attend four-year colleges
and pursue a career. So far, SRA
has sent nearly 800 students to
college. SRA provides personal
support ranging from internship
preparation and placement to
financial support from college
through graduation and into the
workforce. —M.S.B.



volvement to prospective employers.

After graduating from college,
Lira wants to work in a field such as
international relations, international
markets or financial investments.

He is excited for future opportu-
nities his college education will give
him, especially since he grew up ina
small agricultural town in south-
western Oregon. He took advantage
of high school opportunities such as
working as a student teller and a
student branch manager for a
Rogue Credit Union branch at his
school, and participating in the
Oregon ASPIRE (Access to Student
Assistance Programs In Reach of
Everyone) mentoring program. The
program matches adult volunteer
mentors with middle and high school
students to help them develop plans
beyond high school.

“A lot of people in my community
recognized I was very motivated and
my work ethic was high,” Lira says.

Val Cowan, a southwestern
Oregon specialist for a federally
funded program, Trio, that places
advisers in high schools to help pro-
spective first-generation college stu-
dents with post-high school planning,
was both his Trio and ASPIRE men-
tor. She helped him and other stu-
dents visit colleges and complete
financial-aid forms. She also helped
Lira identify scholarship opportuni-
ties, including one that led to Lira’s
receiving a coveted four-year Ford
Family Foundation Scholarship.

He credits his ability to enter
college, succeed there and look for-
ward to a rewarding career to the
support of helpful people and pro-
grams, including the connections
he’s made on campus. “I am very
appreciative of what I've received,”

he says. A

M. Sharon Baker is a Seattle writer.
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UP IN LIGHTS

Aurora borealis is a
showstopper in Alaska

By Eric Lucas

2} Usually, when a curtain unfurls
across a great stage, it marks the end
of the show. Here on Chena Lake near
Fairbanks, the show is just beginning:
Aurora borealis has appeared, a banner
of shimmering viridian that spans the
limitless sky. In times past, a chorus of
“Awesome!” would have been the
primary sound coming from the two
dozen viewers on our guided trip, but
this is 2018, and instead cellphones and
long-range camera lenses are aimed
upward, clicking continuously, as the
amateur shutterbugs hold their breath.

Still, there are a few remarks. “Can
you hear the static? Listen.”

“Right there, a touch of red. See it?”

And: “Catch any fish?” That’s what
my fiancee, Nicole, asks me.

Yes, | have, in fact. Four landlocked
salmon through the ice in local guide
Reinhard Neuhauser’s frozen-lake shack
that serves as both a fishing venue and a
warming hut—the latter a welcome
amenity on a frosty mid-March night.

Nicole and l are on an outing with
Alaska Fishing and Raft Adventures, and
we dash in and out between angling and
aurora. In the hut, our guide is frying
the fish for a mid-evening supper once
we return inside from the cold.

“Cold” is only 10 degrees. Chilly by
my Puget Sound standards, but balmy

for winter in Fairbanks. The mild night
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PATRICK J ENDRES [ ALASKAPHOTOGRAPHICS.COM

also reveals the secrets of aurora viewing in Alaska.
The northern lights, which occur when solar parti-
cles smash into atoms and molecules in the Earth’s
atmosphere, can be seen almost any clear night,
mid-August to mid-April.

My favorite time of year to see the lights is in
March, because it’s not usually subzero; the skies
are clear most of the time; and with the spring
equinox nigh, there’s plenty of daylight for outdoor
activities, such as dogsledding, fat-bike riding,
Nordic skiing and more.

Though the aurora can be seen anywhere from
Juneau up to the Arctic coast, the Alaska Interior
around Fairbanks enjoys two advantages: The
North Pacific weather that clouds up coastal loca-
tions is blocked by Denali and the Alaska Range, and
Fairbanks is under what geophysicists call the
“auroral oval,” a circumpolar ring that fluctuates
but is usually about 180 miles wide and is where the
aurora is most active most often. It’s no coinci-
dence that one of the leading scientific facilities
devoted to the aurora is the Geophysical Institute at
the University of Alaska Fairbanks, which produces
a daily aurora forecast.

There are seemingly infinite ways to see the
northern lights in Alaska. In Fairbanks, these include
departing your motel room at 1 A.m. to scan the
sky; signing up for one of Neuhauser’s “fish, cook
and view” evening tours; and traveling to Chena Hot
Springs, where you can see the lights while relaxing
in a thermal pool.

In Anchorage, longtime Alaska photographer
Jody Overstreet leads evening photo tours during
which she helps visitors understand the intricacies
of this delicate art, with everyone dashing outside
from her heated van when the lights appear.

It’s all easier than most would-be aurora visitors
think. I've deliberately set out to see the northern
lights four times—and been successful all four.

But there is one popular aurora impression that’s
absolutely true: The sheer sensation of standing
beneath an indigo sky on a midwinter night with