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IN THE WORLD

Volvo, the best in construction

Volvo EC380DL Excavator loading an Atlas Copco Crusher

Nome, AK

IN ALASKA IN YOUR CORNER
CMI, the best sales and product The Winning Team.
support lineup.

Anchorage, Alaska (907) 563-3822 (B00) 478-3822
(907) 780-4030 (888) 399-4030

Construction Machinery Industrial, LL.C Juneau, Alaska

VOLVO CONSTRUCTION EQUIPMENT

Fairbanks, Alaska (907) 455-9600
Ketchikan, Alaska (907) 247-2228




L B B B B B B B B B B B B B B B B B O B B I B B B N B B B B B B I B

il

S Y — -

——— m— __-___ ————
\WHERE WE SAW.-THE SE

THE SIZE OF A CAR.

For a limited time, apply with your flight attendant
to receive your EXTRA 2,500 bonus miles.

TRAVEL IS BETTER WITH A FRIEND.

GET A YEARLY COACH COMPANION FARE ONLY
WITH THE ALASKA AIRLINES VISA SICNATURE® CARD.

» Coach Companion Fare every year from $118 (£99, plus taxes and fees from $19)' There are no blackout dates
EXPLORE MORE, TOGETHER.”  « 25,000 Bonus Miles upon Visa Signature or Visa Business approval’
» Earn 2,500 EXTRA Bonus Miles upon approval by applying between June 1, 2014 & August 31, 2014

APPLY TODAY! » 3 miles per $1on Alaska Airlines purchases including tickets, vacation packages, cargo and in-flight purchases
Ask your flight attendant

for an application
or visit myalaskacard.com. » Use your miles on Alaska Airlines or any of our 14 airline partners

» 1 mile for every $1spent on all other purchases

The benefits above apply to Visa Signature® accounts only and different benefits apply to

Platinum Plus® andPreferred accounts. Card type is determined by assigned credit line.
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For information about the rates, fees, other costs and benefits associated with the use of this credit card, refer to the disclosures accompanying the application.

*Bonus Miles offer is 25,000 miles for approved Visa Signature accounts, 5,000 miles for approved Platinum Plus® accounts or 3,000 miles for approved Preferred accounts. Bonus Miles will be credited to
your Alaska Airlines Mileage Plan™ account 1—2 weeks after approval. Visa Business card points are awarded after first purchase. This one-time promotion is limited to new customers opening an account in
response to this offer and is valid for a limited time only. 25,000 Bonus Miles valid for a round-trip Coach Saver award ticket in the continental U.S., Alaska or Canada on Alaska Airlines when booked at
alaskaaircom, The value of this reward may constitute taxable income to you. You may be issued an Internal Revenue Service Form 1099 (or other appropriate form) that reflects the value of such reward.
Cardholder is responsible for any applicable taxes and fees from $5.00 per award tickel.

**Additional Bonus Miles offer is 2,500 miles for any approved application submitted June 1, 2014 through August 31, 2014, The potential miles earn for this time frame is 27,500 miles for approved Visa

Signature accounts, 7,500 miles for approved Platinum Plus accounts, or 5,500 miles for approved Preferred accounts.

'Cardholders that qualify for the Visa Signature card will receive an annual coach Companion Fare from $118 ($99 base fare plus taxes and fees from $19 depending on your Alaska Airlines flight itinerary).
This credit card program is issued and administered by FIA Card Services, N.A. Visa and Visa Signature are registered trademarks of Visa International Service Association, and are used by the issuer pursuant
to license from Visa U.S.A. Inc. Platinum Plus is a registered trademark of FIA Card Services, N.A. Bank of America and the Bank of America logo are registered trademarks of Bank of America Corporation.
©2014 Bank of America Corporation AREFWW4V-08262013



; got ours at Dick'Hannah Subaru.

Dog tested. Dog approved.®

Don't take our word for it.
Ask Nicole...
After visiting the Subaru
dealership in the town
where I live and having a very
disappointing experience,
| decided to drive almost 4
hours to visit Dick Hannah for
their superior reputation. It was
a pleasure working with them
and | would do it again in a
heartbeat.

Dick Hannah Subaru—the #1 online-rated
Subaru dealer in the Northwest.

Featured Lease Special "

All-new

A 2015 Subaru Legacy 151 (PR A |
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Confidence in Motion

:él- Believe in nice. ﬁ i1
HannahSubaru.com/alaska | 877-240-1929



Award-winning restaurants demand award-winning chefs.
And these two are always looking for new ways to create a unique

dining experience for our guests. Their flair for culinary innovation
shines through in the many amazing creations on the menus at
Masselow’s and EPIC. So if you need a reason to join us for dinner,
now you have two.
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RESORT & CASIND
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Escala
Above all else.

CALL FOR PRICING + INFORMATION ON PENTHOUSE HOMES

There's only one place in Seattle with 180 views of the city, Elliott
Bay and Olympic mountains and 5,100 square feet awaiting your
custom design - the Penthouses at Escala. These spacious homes sit
atop amenities and services that rival the most exclusive clubs in
the city amidst a vibrant downtown location.

ENJOY LIVING AT ESCALA.
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DALLAS, TX
972.267.1776

JACKSONVILLE, FL
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St. Elmo Steak House
INDIANAPOLIS, IN
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Manny’s

MINNEAPOLIS, MN
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We're proud to congratulate everyone at Alaska Air Group, now officially part of the Fortune 500 list of companies.
Alaska Air’'s success is no surprise. Its dedication to great service and superior performance has made it one of

the world’s premier operators. We’re delighted to salute Seattle’s hometown airline on this important milestone.
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Spirit of Alaska

BEN’S WISH

Brad Tilden,

Chief Executive
Officer

to you that each of us is personally responsible for the experience you have with us. Gary

Beck, our vice president of flight operations, explains how one pilot took this to heart. —Brad Tilden

It takes a lot to become a captain at
Alaska Airlines. Our captains have been
with the company an average of 21 years
and have an average flight time of just
over 17,000 hours. Add to that the tech-
nical skills and extensive training
required, and you start to get a
better picture of who is in the
left seat of the aircraft that you
are on today.

Yet, due to the nature of
their job “up front,” you don't
often see the personal side of
our captains at Alaska Airlines.
We believe that this side is just
as important as the experience
and technical sides. With that
in mind, | would like to intro-
duce Captain Chris Cice.

Captain Cice is a man of
faith who likes helping others.
He's also a veteran pilot at Alaska
Airlines, having been here for 18 years.
While on a layover recently, he saw a
newspaper story about a g-year-old boy
from Dallas named Ben Pierce. Born
prematurely, at a weight of just over a
pound, Ben has suffered numerous
setbacks in his young life, chief among
them the gradual loss of his eyesight
due to scar tissue from surgery. So, as
USA Today recounted, “While most
g-year-old boys are learning to play video
games and baseball, Ben is learning to
become blind.”

With his doctors coaching him to

AUGUST 2014

create as many visual experiences as he
could before his world dimmed further,
Ben put together a “visual wish list” of all
the things he'd like to see. Among them
was the Statue of Liberty, the northern
lights and a moose.

Ben borrowing Captain Cice’s hat.

Learning that Ben wanted to see the
northern lights set Cice on a mission.
He contacted Ray Prentice, our director
of customer advocacy, and obtained
approval to provide tickets for Ben and
his family to travel to Fairbanks, Alaska—
the best location for viewing the northern
lights. And then Cice hopped a flight to
Dallas on his day off to present the trip
to Ben.

While Ben’s mom, Heidi Thaden-
Pierce, knew about the surprise, no one
else in the family did. Under the ploy

that they were going to the airport to
watch planes take off and land, Ben, his
parents and his five siblings assembled
at Dallas/Fort Worth International Air-
port. There, Cice presented the trip to
Ben and his family, telling them, “The
best part is, you all get to go!” Ben's
siblings cheered. Ben, who is normally
chatty, stood speechless with his mouth
open. Once Ben regained his compo-
sure, he said he was “really, really happy.”

After distributing some presents he'd
bought for Ben and his siblings, Cice
flew back to Seattle. But not before
getting a big bear hug from Ben.

The Pierce family is looking forward
to taking their trip to Alaska this fall.

When asked what he likes about his
job, Cice says that he is “proud to work
for a company that reaches out to its
communities, supporting good causes,
without asking for anything in return.”

That is what our “| am Alaska” theme
is all about—incredibly caring employees
exhibiting the Alaska Airlines spirit, and
asking for nothing in return. Just like
Captain Cice did for Ben.

Thanks for making us your airline of
choice. —Gary Beck



El Espiritu de Alaska

EL DESEO DE BEN

Brad Tilden,
Jefe Ejecutivo

o

Gary Beck »

Es posible que tltimamente haya visto a nuestros empleados usar los prendedores “Yo
soy Alaska” en los aeropuertos. Estos prendedores simbolizan todo aquello que nos hace

especiales como aerolinea, ademds de nuestro compromiso con usted de que cada uno

de nosotros serd personalmente responsable de la experiencia que tenga con nosotros. Gary Beck, Vice-

presidente de Operaciones de Vuelo, explica cémo uno de nuestros pilotos asumié este compromiso muy

seriamente. —Brad Tilden

Implica mucho esfuerzo convertirse en
capitdn de Alaska Airlines. La antigiiedad
promedio de nuestros capitanes es de 21
afios y el tiempo promedio de vuelo asci-
ende a poco mis de 17,000 horas. Si suma
a esto las habilidades técnicas y la capaci-
tacién exhaustiva que
se necesitan, comen-
zard a tener una ima-
gen més clara de quién
ocupa el asiento izqui-
erdo de la aeronave en
la que viaja hoy.

Pero como la natu-
raleza de su trabajo
implica estar “al
frente”, no se suele
tener en cuenta el aspecto personal de
nuestros capitanes de Alaska Airlines.
Creemos que este aspecto es tan impor-
tante como el aspecto técnico y el relacio-
nado con la experiencia. Por este motivo,
quisiera presentar al Capitadn Chris Cice.

El Capitdn Cice es un hombre de fe,
que disfruta de ayudar a los demds.
También es un piloto veterano de Alaska
Airlines, con 18 afios de trayectoria en la
empresa. Recientemente, durante una
escala, leyé en el periédico la historia de
Ben Pierce, un nifio de Dallas, Texas, de
g afios de edad. Ben nacié de manera .
prematura y pesé poco mds de una libra,
Ben tuvo que enfrentar numerosas adver-

Ben y el Capitdn Cice.

sidades durante su corta vida; entre ellas,
la principal es la pérdida gradual de la
visién debido al tejido cicatricial de una
cirugfa. De manera que, como lo relaté
USA Today, “mientras la mayoria de los
nifios de g afios aprende a jugar a los

g o— videojuegos y al béisbol,

Ben estd aprendiendo a
adaptarse a la falta de su
vista”.

Como los médicos lo
entrenan para que logre
generar la mayor cantidad
de experiencias visuales
posibles antes de que su
mundo se ensombrezca
aun mds, Ben elaboré una
“lista de deseos visuales” de todo aquello
que le gustaria ver. Entre esos deseos se
encontraba la Estatua de la Libertad, las
auroras boreales y un alce.

Al enterarse de que Ben queria ver las
auroras boreales, Cice emprendi6 una
misién. Se comunicé con Ray Prentice,
nuestro Director de Defensa del Cliente,
y obtuvo aprobacién para entregar boleto
de avién para Ben y su familia para que
viajaran a Fairbanks, Alaska, el mejor
punto de observacién de las auroras
boreales. Luego, tomé un vuelo a Dallas
en su dia de descanso para anunciar el
viaje a Ben.

Aungue la madre de Ben, Heidi

Thaden-Pierce, sabfa acerca de la sor-
presa, el resto de la familia lo ignoraba.
Con el pretexto de que irfan al aeropuerto
para ver el despegue y el aterrizaje de los
aviones, Ben, sus padres y cinco herma-
nos se reunieron en el Aeropuerto Inter-
nacional de Dallas/Fort Worth. Alli, Cice
les anuncié el viaje a Ben y a su familia, y
les dijo: “jLo mejor es que todos podrdn
irl”. Los hermanos de Ben gritaron entu-
siasmados. Ben, que habitualmente es
locuaz, se quedé sin palabras y con la
boca abierta. Una vez que Ben recobré la
compostura, dijo que estaba “muy, pero
muy contento”.

Después de entregar algunos regalos
que habia comprado para Ben y sus
hermanos, Cice tomé un vuelo de
regreso a Seattle, no sin antes recibir un
fuerte y cdlido abrazo de Ben.

Cuando se le pregunta qué le gusta de
su trabajo, Cice responde que se siente
“orgulloso de trabajar para una empresa
que tiende lazos con sus comunidades al
apoyar causas justas sin pedir nada a
cambio”. De eso se trata nuestro lema
“Yo soy Alaska”: empleados sumamente
amables que demuestran el espiritu de
Alaska Airlines y lo hacen sin pedir nada a
cambio. Al igual que lo que hizo el Capi-
tdn Cice por Ben.

Gracias por elegirnos como su aero-
linea de preferencia. —Gary Beck
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Fight Aging

NOW

Redefine Aging

Look 10 years younger and feel
20 years younger with renewed
passion, physical power, and
confidence.

edical
enter
ANTI-AGING

AT PRO SPORTS CLUB

Get started today!
Call 425.861.6290

Dr. Upton, the Medical Director

of the Anti-Aging Center at PRO
Sports Club, has been practicing
medicine for over 17 years,
He became inspired by
anti-aging through this
extensive experience with
preventative medicine.

|

advertisement

AGED TO PERFECTION

| never thought I'd feel excited about turning 70. Like many people, | had
some reservations about aging and how I'd be able to maintain my vigor as
| got older. Having been a cardiovascular surgeon and seeing many of my
patients and colleagues go through the aging process, it wasn’t something |

looked forward to.

However, at age 75, | can honestly say that
I've never felt better. What's my secret? It
was learning how to age successfully, with
all the right tools and support.

We plan almost every major event in our
lives. However, few of us actually plan on
how to age well. We assume that aging is
something that just happens over time and
there's little we can do about it. It begins
with the little aches and pains, worsening
eyesight, losing interest in sex, or not being
able to eat or drink as much as we'd like.
And we assume this is normal and there's
little, if anything, one can do about it.

I've got news for you. There is something
you can do, no matter what your age.

Have you considered how your lifestyle
habits of eating, exercising, sleeping,

and managing stress can affect your

aging process? How about the impact of
nutritional supplementation and hormone
replacement? It is possible to age well and
to plan a different outcome as you get older.

| believe that it's possible to continue to
experience a high quality of life as you age,
if you do the right things.

proclub.com 425.861.6290

At 75, | feel healthy, vibrant, strong, alive,
and happy. | have a sharp mind and am full
of energy. | look forward to each and every
day. Having followed an anti-aging regimen
for the past 20 years, I'm living proof that it
works.

For the past 20 years, |'ve measured the
levels of my hormones and other age-
related chemistry. As they began to decline,
| supplemented with bioidentical hormones
to keep the levels at what you'd find in a
30-40 year old man. I've also taken care of
my skin by staying out of the sun and using
SkinMedica skin care products and getting
regular IPL treatments. Everyone in my
family is bald. So | decided, 30 years ago,
to fight that with Propecia and Rogaine, and
it works.

My secret can be yours too. |'ve always
believed in providing a high quality of life

to as many people as possible. That's why

| founded PRO Sports Club and that's why

| made the decision to open the Anti-Aging
Center. | now look forward to every birthday.
| hope you do, too.

4455 148th Avenue NE, Bellevue, WA



Shipping to Alaska...
We’ve got you covered!

Lynden can now ship your freight to Southeast, Central and Western Alaska. We're proud to offer reliable
weekly, twice-weekly and seasonal barge service to port communities throughout Alaska. Whether

you want to ship to Juneau, Dutch Harbor, Anchorage or Nome, your goods will arrive safely and on

schedule. You can rely on Lynden to create innovative solutions to your transportation challenges.
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Innovative Transportation Solutions

www.lynden.com 1-888-596-3361
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Beach Resort &s&Spa

At the Islands of Loreto,.B.C.S

"It real "E'ﬁmazing to think there are places in the world so unspoiled
~ where nature and local folks live in harmony. The beauty of the Islands

of Loreto is simply breathtaking ... To view the sunsets and stare at the
stars here is something very special.”

- Wayne Jackson / Portland, Oregon

Offer based on double occupancy - 4 night minimum stay -
must be booked 61 days prior to travel.
Valid June 1, 2014 - January 4, 2015.

Reference promo code: ASMAG

800.790.4187 » reservaciones.vdpl@vgloreto.com e villadelpalmarloreto.com

Z jj /7/)‘%’/- aﬁ Visit us on facebook for a chance to Win a FREE vacation
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GET THE NEWLY REDESIGNED IPHONE APP

Alaska’'s newly redesigned iPhone app will make your travels even easier. All your trips are
listed for easy access, and popular features such as ticket purchase, award travel, upgrades

and seat selection are smoother than ever.

OREGON WINES FLY FREE

Planning a wine-tasting getaway? Alaska Mileage Plan members traveling from Oregon on an Alaska
Airlines flight can check a case of Oregon wine for free. In addition, Alaska boarding passes presented
within a week of arrival will entitle you to complimentary wine tastings. The promotion applies to depar-
tures from four Oregon airports—Medford, Redmond/Bend, Eugene/Springfield and Portland—as well
as Walla Walla, Washington. Find participating wineries and more information at oregonwinesflyfree.org.

FOCUS ON SUSTAINABILITY sl i
» The 5,000-seat Alaska Airlines
Center brings a world-class sports
and entertainment venue to the
University of Alaska Anchorage
campus. Join us for grand-opening
ceremonies, September 5-14; info
at alaskaairlinescenter.com.

New LED lights make a big impact
One little lightbulb can make a world of
difference. Alaska's regional carrier, Horizon
Air, recently upgraded the primary tail navi-
gation light on its Bombardier Q400 aircraft
from an incandescent lightbulb to an LED

bulb. As a result, Horizon has decreased . > Inspiration comes from many

lightbulb replacements from more than 200 places. Last month, Alaska Chief

per year to almost zero over the past 12 months, Football Officer Russell Wilson
helped lead an employee rally.
See more of Russell on Alaska's

Facebook page.
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PEOPLE BEHIND THE SPIRIT

A Giving Heart

Each year, Alaska Airlines recognizes a handful of its most celebrated employees as

Customer Service Legends—the airline’s highest honor. We invite you to learn about

one of our Legends, Flight Attendant Kay Mitchell.

Some people find their careers later in
life. Kay Mitchell, for example, inter-
viewed for a flight attendant job with
Alaska Airlines when she was so. Actually,
she was just helping a friend who, 25
years ago, was applying for a flight atten-
dant position. Kay decided to go through
the process with her, as support. But Kay
was good and she was invited for a sec-
ond and third interview. During the third
interview, Kay decided that she liked the
customer service responsibility, the hard
work and the busy travel schedule.

Kay recalls the interviewer asking
rather bluntly, “Do you really want to do
this?” That's when Kay decided she
wanted the job. The interviewer asked
her how long she might like to work as a
flight attendant. Kay said five years, then
she might consider a management job.

“[The interviewer] really wasn’t think-
ing about a 75-year-old flight attendant,”
Kay says with a chuckle. Her managers
now say they wish they'd had Kay
onboard for the first 25 years of her
career, and would take 25 more if she

weren't retiring next spring.

Of course, Kay already knew some-
thing about the airline when she started;
her daughter, Dena, had begun working
for the airline three years earlier, having
joined Alaska with its 1987 merger with
Jet America. And while Kay is based out
of Los Angeles and Dena out of Seattle,
the two have worked flights together
many times over the years.

Growing up in Southern California,
Kay and her twin sister were the youngest
of five children. Kay had responsibility at
an early age. When she was just g, she
took inventory in an uncle’s store. She
started working as a clerk when she was
11. After high school, she joined Douglas
Aircraft in its interior design division,
where she got a taste of travel and the
airline industry. She left to be a stay-at-
home mom for her daughter and son,
and eventually worked as a secretary in
their school.

At Alaska Airlines, Kay has always
regarded her co-workers as family. When
one fellow flight attendant discovered

Kay Mitchell,
Alaska Airlines
Legend

that her 12-year-old daughter had a rare
bone cancer, Kay offered to help.

“For about six months, Kay picked up
over half of my flights, allowing me to
stay in the hospital, where | needed to
be,” says Gail Lopez. “As if that weren't
enough, when it came time for profit-
sharing checks, Kay shared hers with me,
knowing | had not worked much while |
was taking care of my daughter.”

“That's just what you do,” says Kay,
who has been a caretaker for a brother
for most of their lives.

Her empathy makes a difference
onboard flights, as well. Kay makes it a
point to find the individuals or families
who need a little extra help getting set-
tled in. She also has a sense of humor
that's described as cute when she's with
customers and capable of inducing
full-belly laughs among co-workers.

“She has such a giving heart,” says
Stacey Senger, Manager, Inflight Services
in Los Angeles. “She’s there to take care
of people. Quietly, in the background.
That's just who she is.” —Paul Fricht!
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Bringing Alaska to Minneapolis

Joanne Mambretti had been to every state in the
country, save one—Alaska. She had planned a
birthday trip to check it off her bucket list when a
breast cancer recurrence made her too ill to go.
That’s when a group of Alaska Airlines and
Menzies Aviation employees decided to take
Alaska to Mambretti in Minneapolis. Mambretti's
friends were putting together an Alaska-themed
party for her, and while brainstorming ideas for
decorations, the friends decided to visit the Alaska
Airlines ticket counter, hoping for a boarding pass
and luggage tags. Instead, Minneapolis Customer

AUGUST 2014

With Joanne Mambretti
(from left), Jamila, Sara,
Hanna and Nataly.

Service Supervisor Nataly and Contract Service
Lead Sara provided every party guest an Alaska
Airlines T-shirt, a Snack-Pack and an employee
pin. What's more, the two women and Menzies
employees |Jamila and Hanna attended the party
to greet guests and share stories about their
favorite Alaska pastimes, such as watching the
northern lights and traveling to the village of
North Pole, where it's Christmas year-round.
“We wanted to make Joanne’s birthday truly
special,” Nataly says. “Being part of such a
celebration was an honor.” —Dianne McGinness
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Northwest’'s premier
seafood destination.

Evolving seasonal menu.

Zagat's highest rated Seattle
Seafood restaurant.

RESERVATIONS seastarrestaurant.com
SEATTLE: 2064624364 FASTAR
BELLEVUE: 425.456.0010 rSmh-,urﬂtSand raw bar
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Sterling silver charms from $25

INTRODUCING PANDORA'S NEW SUMMER 2014 COLLECTION,
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iy benbridge.com L ) UNFORGETTABLE MOMENTS
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Alaska ¢ Colorado ® Arizona ® New Mexico
Texas ® Nevada ® Vancouver, B.C.
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PALMER, AK

A State Fair in
the Last Frontier

Between snacks of fresh oysters,
halibut tacos and other local fare,
attendees of the Alaska State Fair
(August 21-September 1) will
enjoy musical acts, rides, giant-
produce competitions, animal
exhibits and more. The annual fair
is a time for Alaska residents and
visitors to gather and enjoy varied
entertainments. New this year is
The Gathering Place, a space for
Alaska Natives to perform cultural
demonstrations and hold a salmon
bake. The fair will feature a variety
of main-stage performances,
including a cappella group Penta-
tonix, rapper Flo Rida, alternative
rockers The All-American Rejects
and cast members of the reality
show Duck Dynasty. The fair is
well-known for its produce compe-
titions; an entrant from a 2012
competition holds the world
record for heaviest green cabbage,
weighing in at 138.25 pounds.
Alaska Airlines is a sponsor of the
state fair; September 1 is Alaska
Airlines’ Day. For more informa-
tion, call 9o7-745-4827 or visit
alaskastatefair.org. —Nick Thomas

The Hooper Bay Dancers perform on
the Borealis Stage at a previous year’s
Alaska State Fair.

Other upcoming state fairs ...

» Minnesota State Fair, Aug. 21—
Sept. 1; famous for its “food on a
stick,” the fair has new menu items
such as deep-fried breakfast on a
stick and beer gelato; Minnesota
State Fairgrounds, St. Paul, MN;
651-288-4400; mnstatefairorg

» Washington State Fair, Sept. 5—
21; new this year: tour the world
inside a dome with a 360-degree
video projection of sites such as the
Great Pyramids; Washington State
Fair Events Center, Puyallup, WA;
253-845-1771; thefair.com

» The State Fair of Texas,

Sept. 26-Oct. 19; food, rides,
concerts and more; the site of the
University of Texas—University of
Oklahoma football game (separate
tickets); Fair Park, Dallas, TX;
214-565-9931; bigtex.com

CLARK |JAMES MISHLER

« Arizona State Fair, Oct. 10—
Nov. 2; music, food, rides and fun;
new this year: The Hall of Heroes
explores the world of superheroes;
Arizona State Exposition and
Fairgrounds, Phoenix, AZ;
602-252-6771; azstatefair.com
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ANTHONY G, SAMPATACACUS AND THE ESTATE OF JAN KEROUAC; 2. COLLECTION OF
STEVE RIDER; 3. ARTIST: BOB PAULEY; COURTESY OF PIXAR ANIMATION STUDIOS

ROUTE 66 ITEMS: 1. ON LOAN FROM THE COLLECTION OF JAMES S, IRSAY;
PHOTOGRAPH COURTESY OF CHRISTIE'S, NEW YORK. COPYRIGHT ESTATE OF

Marshawn Lynch and Russell Wilson of the
Seattle Seahawks celebrate during a game in 2013.
MULTIPLE LOCATIONS

Dinosaur Revival Tour

They're back! The animatronic beasts of the
award-winning show “Walking with Dinosaurs—The
Arena Spectacular” have returned to tour North
America for the first time in several years. Based on
a BBC television series, the all-ages theatrical
program features 20 creatures of various types and
magnitudes—as puppets, as costumed performers
and as life-size animatronic representations,
including a 36-foot-tall Brachiosaurus. An actor
portraying a paleontologist narrates

the action and takes the
audience through the
history of Earth’s

The 2014 NFL season kicks off in Seattle on Cretaceous,
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September 4, when the defending-champ Triasslc ane:
Jurassic
Seattle Seahawks play the Green Bay Packers pefieds, The
at CenturyLink Field. Then, in their second divissauirs look
home game, the Seahawks will face the a little different
Denver Broncos in a rematch of Super Bowl from the last time -
XLVIIl, on September 21. For additional BV e

as they have been updated
based on recent scientific discoveries The “Walking with
about dinosaur features such as feathers, ~ Dinosaurs” arena
head crests and tail fans. September tour show, now touring
; ; : : North America,
stops include Anaheim, California =
features life-size
(September 3—7); Los Angeles (Septem- animatronic
ber 11-14); and Victoria, British Columbia  creatures.
(September 18-21). To learn more, visit
LOS ANGELES, CA dinosaurlive.com. —Nick Thomas
Get Your Kicks!

Traversing more than 2,400 miles across eight

information about the NFL season,
visit nfl.com. —LaVendrick Smith

states, Route 66 has captivated cultural icons
such as Jack Kerouac and Dorothea Lange,
along with many other artists and Americans,
since its dedication in 1926. The Autry National
Center's “Route 66: The Road and the Romance”
(open through |anuary 4, 2015) guides viewers
through the road’s rich heritage with more than
250 artifacts from what's been called the “Main
Street of America.” The exhibition’s four sections
tell the story of the road from its establishment,
through the Great Depression and the route’s
post-World War Il golden age, and into its
period of decline and restoration. Artifacts
include a Woody Guthrie guitar and a hand-
written page from John Steinbeck's The Grapes 2.
of Wrath manuscript. The exhibition gets beyond

nostalgia to explore topics such as civil rights Items from the exhibition “Route 66: The Road and the Romance” will include: 1. the

original 1951 manuscript for Jack Kerouac's On the Road, which the author famously typed

at a blistering pace on a 120-foot paper scroll; 2. an original 1960s highway sign, featuring

call 323-667-2000 or visit theautry.org. the roadway's famous crest; and 3. an early sketch of the character Mater from Pixar's
—Carly Andersen Route 66—inspired film Cars (2006), pencil on paper

issues along the route. For more information,
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The Salt of the Sea

An Oregon salt-maker crafts artisan
products from Pacific Coast waters

Terroir, texture, taste. Ben Jacobsen can talk
for hours about these attributes—of salt.

“Great salt can transform every single bite
of food,” says Jacobsen, 38. “And it can
change people, too. You see the expression
on people’s faces after tasting it. That’s worth
so much.”

In 2011, Jacobsen quit his career in soft-
ware marketing to pursue his passion for the
most basic of condiments. He traveled the
West Coast between Southern Oregon and
Port Angeles, Washington, collecting seawa-
ter from more than 25 locations (after secur-
ing the proper permits). What he found was
that each coastal area produced distinctive
salt, with varying salinity and coarseness—

JOHN VALLS
and taste.
After trials and errors over three years, Ben Jacobsen carefully some vanilla salt on white peaches—so good!”
Jacobsen chose Netarts Bay, 8o miles west of ~ sampled water from he says.

more than 25 locations
before settling on a site

;i : in Oregon as the source :
salt has a nice, delicate flake and really clean, (¢ pis company's salts. For home chefs, he recommends his smoked

Working with local chefs, Jacobsen puts
together salt-themed culinary events, as well.

Portland, for the perfect salinity and delicate
texture of salt that its water produces. “Good

briny flavor without any bitter aftertaste,”
Jacobsen says.

Once he had found his source, it was
time to get to work. For each batch, Jacob-
sen pumped seawater from the ocean by
hand and trucked it in plastic drums
back to Portland, where he filtered and
evaporated the water to make salt flakes.

The hard work paid off, and, mostly by
word of mouth, his salt found fans among
some of the nation’s most innovative chefs,
from Napa Valley’s Thomas Keller to San
Francisco’s Chris Cosentino to New York’s
April Bloomfield.

The growing popularity has meant that
Jacobsen has to keep up with a much bigger
demand than before. The company now has
16 employees. Jacobsen moved operations to
an old oyster farm last December, and now
uses a pipe that pumps water directly from
the bay.

“I was in much better physical shape
before,” he says, of automating the harvesting.
In addition to supplying his customers,

he continues to experiment. “I just tried

cherrywood salt for baked potatoes or burgers
and Pinot Noir salt for steak or chicken.

Despite all of the new collaborations with
chefs, the bulk of Jacobsen’s work remains the
same. He still boils, sifts, grates, flavors and
packages the salt, all by hand.

“I never want to do anything else,” he says of
his salt-making enterprise. “It's about time that
America has good salt.”

Jacobsen Salt Company opened a tasting
room and store in Portland in July. To learn
more about the company and its salts, visit
jacobsensalt.com. —Chaney Kwak

Food lovers can enjoy numerous Oregon-sourced

delicacies and drinks at Feast Portland (September
18—21, multiple Portland locations). The event celebrates
Northwest ingredients, and features chefs and other
culinary leaders from around the country in hands-on
classes, expert panels and tastings. Proceeds help battle
childhood hunger. Alaska Airlines is an event sponsor.
Learn more at feastportland.com.
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| was just fine, but several acquaintances saw it
differently. There was an unwelcome intervention
where a little group of friends cornered me and
demanded that | get treatment. | thought, “Are

you kidding? I'm no weak, simpering alcohalic or
addict. | just like to drink.” The group demanded

I go to Schick Shadel Hospital in Seattle, which

has a unique ten-day medical treatment that halts
addictions. "OK, fine,” | said. In ten days, these guys
will get off my back and | can drink again, socially of
course. Ten days later, | walked out of Schick Shadel
Hospital to never have another drink. My habit, the
urges, desire and the mixed-up rationale had simply
gone, vanished; | was sober, happy and healed. So,
may | tell you the rest of the story?

Mr. Charles Shadel of Seattle once said,
"Something just isn't right. People are addicted to
alcohol. It's wrecking lives. They want to quit, but
they can't. Churches, rehab centers, counselors all
try to help, but the craving seems impossible to
extinguish. Soon, they're right back into drinking

' [V oy

SCHICK . SHADEL

HOSPITAL

or the drugs. We must be
doing something wrong!” He
joined with Doctors Lemere and
Voeghtlin in search of a solution.
[t was clear from their studies ;
that the conscious portion of the brain, the portion
you're using as you read this, once addicted, lacks the
power to erase the overpowering urge of dependency.
These latent cravings simply become overwhelming.
The doctors concluded, “To truly halt the habit, we
must employ a more powerful portion of the brain,
the subconscious” — And they did! Their stunning
achievement created a medical treatment that has
been proven to be very successful. Logically you're
asking, "What is it they do?” The answer is that

two powerful but painless medical innovations were
combined to take away the cravings.

First, they developed a powerful "Counter
Conditioning” methodology that “trains” the patient
to hate the sight, smell, taste and thought of using
the addictive substance.

Give Us Ten Days

and We'll Give You a New Life.

Second, the doctors introduced a medically
administered minimal sedation interview, which
is designed to get at the individualized substance
abuse triggers for each patient. Schick Shadel’s
program restores the original wonderful person
and gives them a new life in just 10 days. This
success is enjoyed by more than 65,000 former
patients, including myself!

Call: 1-855-999-1116
online at: SchickShadel.com

SCHICKGDSHADEL

HOSPITAL

Drugs and alcohol will kill you. If addiction is controlling your life or the life of a loved one, it's
time for an immediate change. Just 10 short days at Schick Shadel Hospital can get you back on
track and free of cravings. With the #1 success rate in the nation for alcoholism,* Schick Shadel’s
treatment is provided by physicians, nurses and counselors in an atmosphere of compassion and

understanding.

substance use triggers for each patient.

of miraculous.

Schick Shadel Hospital - Washington

12101 Ambaum Blvd. SW, Seattle, WA 98146

*Based on results of a venfied, independent survey of former patients (success being measured as total abstinence for ane year and assessed by sef-evaluation), as against published success rates from verified, comparable studies of other medscal institutions

Research-validated counter-conditioning is the cornerstone of our medical model, because it
reduces the physical cravings for substances through re-training the memory and associations
with the sight, smell and taste of drugs or alcohol. This counter-conditioning is provided in
tandem with minimal sedation interviews which are designed to get at the individualized

Schick Shadel also provides education, one-on-one counseling and group therapy along with post
discharge sober support which creates a solid foundation for people to begin a new, balanced
life. 65,000 former patients can’t be wrong — Our treatment simply works! Patients are able to
leave here poised for a life of hope, happiness and most importantly, sobriety.

Whether it's alcohol, methamphetamines, marijuana, cocaine, opioids or heroin, we can help.
10 short days at Schick Shadel Hospital is a transformational experience that is nothing short

1-855-999-1116
SchickShadel.com
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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

—— |

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 & 9 Days 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

ull L

11007 Slater Avenue NE
Kirkland, WA 98033
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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!
1 Call 1.877.497.6210

Dr. Dedomenico, renowned
cardiovascular surgeon, utilizes
his collective experience,
expertise, and
research in a vast
number of fields to
guide the expert
care in the My Best
10 program.

“I’'m stronger than I've
ever been, both on the
outside and the inside.”

advertisement

RENEE LOST 23 LBS & 10
YEARS IN 10 WEEKS

Like many women who have a family, | find myself balancing multiple roles

while squeezing in time to take care of myself. That’s not always easy, and

when | returned to school, my already sedentary lifestyle took a toll. Any extra

time was spent studying, not moving. | went back to my old college ways of

eating “brain food” (nachos). Unfortunately, my metabolism didn’t join me on

that journey back in time.

By the time | had graduated, | felt tired and
sluggish. | was also borderline on some
blood work results, which | attributed to
poor genes.

| was unhappy and depressed by how | felt
and looked, but | didn’t want to attempt
another diet just to slip back to the same
way of living. | needed to do something

life changing. A coworker inspired me by
completing the My Best 10 program with
fabulous results. So | decided to reward
myself for achieving my MBA by giving
myself My Best 10. It was the best decision
| ever made.

Initially, | was incredibly skeptical. |
expected another typical weight loss
program that took my money, but didn’t
care if | actually lost weight. | also thought
they'd tear me down in order to build me
back up, or tell me to change absolutely
everything I'd been doing. | was so wrong!

The program is not just about losing weight.

It's supportive, encouraging, educational,
motivating, and empowering. Even from

mybest10.com 1.877.497.6210

the small changes | made, | saw immediate
improvements. It was personalized to fit me
and | took advantage of everything offered.
My dietitian helped me with a real-life eating
program, not some deprivation, starvation
diet. | never felt hungry! | had the best
trainer, not some drill sergeant who would
make me hate exercising. He pushed me
gently and patiently, instantly recognizing
what would motivate me. | had the biggest
cheering section I've ever had in my life.
They were genuinely interested in me and
my success.

| lost 23 Ibs in 10 weeks! While that was
surprising, | was even happier that my
cholesterol dropped 30 points and my
triglycerides dropped 100 points. I'd told
myself for so long that | couldn’t do anything
about my genes, but | had the power all
along! This program is greater than weight
loss or looking younger. I'm stronger than
I've ever been, both on the outside and
the inside. | now know that | can achieve
anything that | set my mind to do.

4455 148th Avenue NE, Bellevue, WA
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The Boys in the Boat

By Daniel james Brown;
Viking/Penguin

Brown tells the powerful story of
the University of Washington
eight-oar crew team's path to

SAN FRANCISCO, CA
An Undersea Exhibit

San Francisco’s California Academy
of Sciences has unveiled an addition
to its Steinhart Aquarium that
provides an up-close view of the
creatures that inhabit California’s
coastal waters. The academy’s new
2,000-gallon tank will be a perma-
nent fixture in the aquarium’s
“California Coast” exhibit, aimed at
showcasing the ecosystems of local
marine life. Visitors can see the
habitats of fascinating creatures

glory at the 1936 Olympics in
Berlin, with the Nazi Party in
power. Now available in
paperback, the book fol-
lows rower Joe Rantz and
his teammates, describing
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the triumph of a group of

working-class athletes over

such as rosy rockfish, strawberry elite East Coast crews, and over a
anemones and painted greenlings. The exhibit also New additions to the skilled German team. Throughout,
features a large, interactive touch screen that lets users “California Coast” Brown artfully places the tale of

search for information about highlighted organisms, aguarium exhibit
provide brilliant views

and tells ways to help protect the creatures and their of the stife' dipeise
environments. For more information, call 415-379-8c00 marine life.

or visit calacademy.org. —LaVendrick Smith Vibrant Food

By Kimberley Hasselbrink;

Ten Speed Press

Hasselbrink’s debut cookbook is

the crew's victory within its histor-
ical context. —Stacie Larsen

Also in the Bay Area ...

« Millbrae Art & Wine entertainment; downtown ghirardelli.com/chocolate- . L
Festival, Aug. 30-31; a Mountain View; 650-968-  festival “fSt WHaE Restitle s_ugge'sts—
Mardi Gras-style . 8378; mountainview. « Botkaley World Music wbran't,_Readers will enjoy 66
Feffzbmtlon with live music, miramarevents.com Festival—Autumn tan_tal:z:ng seas‘onal recipes
J;md arts.fogd cmd' drink; « 1gth Annual Ghirardelli Equinox, Sept. 20-21; whlle eye—catchmg_photographs
DA Millbrae; Chocolate Festival, Sept. performers representing illustrate Hasselbrink's passion
PSS wom 13-14; a celebration of diverse musical traditions; for color. Organized by
« Mountain View Art and chocolate with more than People’s Park on Telegraph season and then main
Wline Feslti\ral, Sept. 6-7; 35 vendors; Ghirar(?sﬂi' Avenue; 510-995-§134,‘ ingredient, recipes
wine-tasting, arts and Square, San Francisco; berkeleyworldmusic.org .
range from spring’s
lively Pasta with Nettle
Pesto and Blistered "
Snap Peas to winter’s rich Crab
Cakes with Poached Eggs.
—Carly Andersen
SEATTLE, WA
Under the Arts Umbrella Grizzly Bears of Alaska
Seattle's blockbuster summer festival Bumbershoot (August 30-September 1), which By Debbie S. Miller;
takes its name from a colloquial term for umbrella, offers something for everybody. This Photography by Patrick J. Endres;
giant arts event takes place at the 74-acre Seattle Center and bills Little Bigfoot/Sasquatch Books
- itself as the largest urban arts festival in North America. Since Grizzlies can eat as much as go
1971, Bumbershoot has brought together an eclectic mix of pounds of salmon—equivalent to
music, film, comedy, spoken word, dance, theater and other 162 cheeseburgers—per day!
performance and visual arts. This year Bumbershoot Young readers learn this and ather
features headliners ranging from hip-hop icons Wu-Tang facts about bears GRIZZLY.BEARS
Clan to local folk-rock heroes The Head and the Heart. from this informa- i W
Author Tom Robbins, as well as writers of The Simpsons, tive book by

will give presentations on the Words & Ideas stage of the Fairbanks native

festival grounds. The Youngershoot Kids Zone will feature Miller. Endres, also
Seattle’s Bumbershoot programs and activities for families, organized by the Seattle a Fairbanks resident, adds beauti-
draws lively crowds and Children’s Museum. For more information about the festival, ful color images of the majestic

exciting performers.

visit bumbershoot.org. —Stacie Larsen animals. —Jordan llarde

CHRISTOPHER NELSON
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*Rated No. 2 of the Top 10
Coolest Ferris Wheels in the World

MSN.com
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Pier 57 The Fisherman's - 206.623.3500
1301 Alaskan Way, Seattle, WA The Crab Pot - 206.624.1890

Seattle’s Historic Waterfront minerslanding.com ¢ seattlegreatwheel.com
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Through August 30 Festival of Arts/
Pageant of the Masters, fine-arts
festival and “living picture” events
with live performers in faithful art
re-creations; Festival of Arts,
Laguna Beach, CA; 800-487-3378
or foapom.com

ST. LOUIS, MO

A Missouri Multicultural Fest

In a weekend of colorful celebration, St. Louis’ International Institute will host its annual
Festival of Nations (August 23-24), a multicultural extravaganza in Tower Grove Park. The
event's four stages will feature music and dance performances from artists such as Afriky
Lolo, a traditional West African dance troupe, and Djerdan Sevdah, a group known for its
Bosnian love songs. Food booths will
dish up culinary delights from around
the globe, including Ethiopian injera
and Argentinian empanadas. Festival-
goers can shop for gifts at the World

A drumming and
dance group performs
at a past Festival of
Nations in St. Louis.

Through September 28 “Chocolate:
The Exhibition,” chocolate in cul-

| BILJANA ERDEG

COURTESY: INTERNATIONAL
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Bazaar, participate in arts-and-crafts
activities, and even take internationally
oriented Zumba dance lessons on the
Village Green. For more information,
call 314-773-9090 or visit festivalofna-
tionsstl.org. —Carly Andersen

DETROIT, MI

Illuminating the Motor City

Next month, Detroit will host Dlectricity (September
26-27), a biennial festival celebrating contemporary art
created with lights. Melding concepts of art and technol-
ogy, this electrifying nighttime experience will offer
opportunities to appreciate works ranging from video
installations to an interactive 3-D mapping display. Yvette Mattern's piece Laser Starship
The festival will take place along a one-mile stretch of lit up the Charles H. Wright Museum
Midtown’s Woodward Avenue and will feature art by 35 of African American History in 2012.
local, national and international artists. In addition to
walking the exhibit route, viewers may observe or partici-
pate in a lighted bicycle parade (September 27). A
family-friendly activity, the parade will trace a four-mile
course through Midtown as more than 500 cyclists ride
bikes with light features and decorations. To learn more,
call 313-420-6000 or visit dlectricity.com. —Carly Andersen

DAYID LEWINSK]

Alaska Airlines begins nonstop
flights between Seattle and
Detroit on September 4. Learn
more at alaskaair.com.
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SAN DIEGO, CA

A Proud Pacific History

For 240 years, San Diego has had a close connec-
tion to the military—beginning as a coastal outpost
under Spanish control and continuing today as a
home to U.S. military bases. Now 10 local muse-
ums, organized by the San Diego History Center, are
collaborating on the countywide exhibition “Presidio
to Pacific Powerhouse: How the Military Shaped
San Diego” (through January 4, 2015). Each venue’s
display focuses on a different aspect of history in
San Diego, including the U.S. Navy SEALs exhibit at
- the Coronado Historical Association and Museum
This San Diego History Center display is part of History and Art. For more information, call

of the countywide, multivenue exhibition that 619-232-6203 or visit sandiegohistory.org/

traces the area’s relationship with the military. presidiotopacificpowerhouse. —Stacie Larsen

COURTESY: SAN DIEGO HISTORY CENTER

tures worldwide, highlighting local
producers; Museum of History &
Industry, Seattle, WA; 206-324-
1126 or mohai.org/exhibits

Through November 11 “Vikings: Lives
Beyond the Legends,” an interna-
tional exhibition with more than
500 artifacts; Royal BC Museum,
Victoria, BC; 250-356-7226 or
royalbcmuseum.bc.ca

August 18-24 2014 Pro Challenge,
top professional bicycle teams
from around the world race
through the Colorado Rockies in
seven stages; multiple locations;
usaprocyclingchallenge.com

August 25-September 8 US Open,
pros compete in the year's final
tennis major; USTA Billie Jean
King National Tennis Center,
Flushing, NY; 914-696-7000 or
usopen.org

August 28-31 Chicago Jazz Festival,
36th year; free concerts on the
lakefront; Millennium Park &
Chicago Cultural Center, Chicago,
IL; 312-427-1676 or jazzinchicago.
org/jazzfest

August 29-September 1 Gold Rush
Days, history brought to life with
street theater, baseball games,
music, food and activities;
downtown Sacramento, CA;
sacramentogoldrushdays.com

August 2g-September 1 U.S. Sand
Sculpting Challenge & 3D Art
Exposition, B Street Cruise Ship
Terminal Pier, San Diego, CA;
ussandsculpting.com
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Transformations happen every day at Advanced Cosmetic & Laser
Dentistry in Seattle. People from all over are talking about the
breakthrough methods that promise the smile of your life.

There is a difference when it comes to the dentist you choose.
Experience counts, not just in what you have done but who does
the work. In Seattle, at Advanced Cosmetic & Laser Dentistry we
have the fussiest patients from all over the world plus we feature
unique, luxury surroundings and an attentive and professional
staff. Designed on purpose to meet the needs of our out-of-town
guests. Convenient overnight accommodations arranged for you at
Hotel Sorrento or another of our fine hotels.

Our total focus is on you. We only treat one patient at a time.
You are pampered from the very start with a limo ride to the
office. Whether you need Teeth By Tonight Dental Implants or
a Smile Makeover using cosmetic techniques imagine how you’ll

feel when you finally get the most beautiful smile you've ever
desired.

Word is spreading about the quality of care and the efficiency
of these dentists. If you've been told it could take months to
complete your care, relax. We can usually accomplish everything

,’n'

Why are s6 many

people flying to
-—Seattle,i see

. Advanced .

- - COSHIBUE*'
dSCI—F—K

[entistry

1-877-346-0600

with just a few visits. We reduce your time in the dental chair
to only what is absolutely necessary. We use advanced sedation
techniques so you don't feel a thing. Folks love it.

Concerned about cost? Be assured with our NEVER PAY AGAIN
policy. If any restoration we place in your mouth breaks or is
damaged we'll replace it for free.

Our world-class dentists are trained and experienced in making
the impossible happen everyday. You can relax and feel com-
fortable. Sit back, enjoy the limo ride and we’ll take care of the
rest.

6 REASONS TO HAVE US BE YOUR DENTIST

* Experience Counts - We've Successfully Completed
Thousands Of Cases

= Teeth By Tonight Dental Implants - Replace Missing Teeth
* Advanced Sedation Options - Complete Your Treatment In
One Visit

= No Hidden Fees - Everything Included
= Never Pay Again Policy
e Saturday Appointments Available

Laura B.

www.acld.com - there is a difference!




Trcoan*vnétler GI(9’, I) ’J IST aid BOOK ONLINE OR CALL TOLL FREE FOR OUR LAND'S END SPECIALS

THE WORLD'S BEST PLACES TO STAY

I £
Find Us:l SolmarResorts B\ / Solmar Resorts .b

SOLMAR HOTELS & RESORTS Avenida Playa Grande #1 Cabo San Lucas, BCS Mexico 23450
Ph (624) 145 7575 - Fax (624) 143 6655 - Toll Free USA (800) 344 3349 - US Ph (310) 459 9861
US Fax (310) 454 1686, E-mail: reservaciones@solmar.com.mx, www.solmar.com
http://www.solmartravelexperts.com/
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Steak & Phop House

Established 1993

o Aemerccaly LBest |

JOHN HOWIE STEAK

PoLoOoGRILL

7 Gersars)

P F

prime aged beef and seafoud

j@/m/afw

cCoOcKTAILE

A STEARHOUSE

PRIME TIME

TOP TEN

USDA PRIME S AKHOUSES

wWw.primes

Tucson, AZ

San Francisco, CA
Nashville, TN Plano, TX
Austin, TX San Antonio, TX
Dallas, TX (on Lamar) Woodlands, TX
Dallas, TX (on Lemmon)

Fort Worth, TX
Grapevine, TX

San Diego, CA
Phoenix, AZ

La Jolla/UTC, CA

Chicago, IL

Bellevue, WA

Tulsa, 0K

Des Moines, IA
Kansas City, MO
§t. Louis, M0

Omaha, NE
Leawood, KS

Destin, FL

Fort Wayne, IN
Cincinnati, 0OH
Louisville, KY
Pittsburgh, PA
Other Midwest Locations EddieMerlots.com

Indianapolis, IN
Columbus, 0H
Bloomfield Hills, MI

Denver, CO

Atlanta, GA
Boca Raton, FL
Myrtle Beach, SC

We are always in search of the highest quality Prime Steakhouse Restaurants in America.
To find out more contact janet(wprimesteakhouses.com

Wine Wine Spectator Best
Award o lence of Award of Excellence

[{7)] Distinguished Restaurants of North America
|L)] wwww.DiRoNA.com
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a.annwf Boeing Classic, pictured here in 2013,

. features top senior golfers and a beautiful setting.

SNOQUALMIE, WA
Classic Northwest Golf

Golf fans will enjoy top-level competition
in a picturesque Northwest setting when
the Boeing Classic opens on August 18.
The classic is celebrating its 10th year as
a PGA Tour Champions Tour tournament,
and will feature 81 professional golfers
over age 50 playing at TPC Snoqualmie
Ridge, about 30 miles east of Seattle.
Tournament programming stretches for
seven days, and visitors can participate in
several open events before watching pros
compete August 22—-24 on the venue's
Jack Nicklaus golf course. Top senior
golfers expected to compete include
Mark O'Meara, Rocco Mediate and
Seattle native Fred Couples. For more
information, call 425-965-3915, or visit
boeingclassic.com. —LaVendrick Smith

Also of note ...

Alaska Airlines North Bend Iron Horse
Traverse, Sept. 6; a multisport relay with
paddling, biking, running and a team trek;
North Bend, WA; northbendtraverse.com

ESTES PARK, CO

National Park
Centennial
Dedicated as a
national park on
September 4, 1915,
Rocky Mountain
National Park is one of the nation’s oldest
and most scenic parks. Starting this
September, the park will host a yearlong
series of centennial events. The event
programming, sponsored by the park and
local organizations, will reflect the
creativity of community groups that help
people enjoy and protect the park and
region. Centennial kickoff events will take
place in the park on September 3 and 4.
The celebration will continue in the park
and surrounding communities with
events such as the Centennial Speaker
Series, plein air painting workshops and
organized hikes leading up to the
100-year anniversary on September 4,
2015. To learn more, call g70-586-1206 or
visit nps.gov/romo. —Stacie Larsen

AUGUST 2014  ALASKA AIRLINES MAGAZINE



——FIRST PLACE—
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Our Waterfall Collection
. - comes in several styles
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' ’ A and sizes and is

%" %  available in 14K Yellow,
K“‘\ White or Rose Gold

\

DAHU: ;Rl_;a Moana Center' Ou_"_.‘:rigge'r

- |
il akana A;rénﬁ'e?;%?ikﬂci Beach Walk"&i_lmt_dp Hawaiian Vi[l;ge
MAUI: The Shops at Wailea + Whalers Village + Front Streﬁ annery * Queen a{'.a!mmmu Center + | yilt Regency Maui + Grand Wailea Resort
KAUAL Poipu S ing Village + Grand Hyatt Kauai k.
BIG ISLAND OF HAWAII: Kona Marketplace * Kings' Sﬁopq *+ Hilton Waikoloa Village
NORWEGIAN CRUISE LINE: Pride of America

BOSTON: Natick Mall « Northshore Mall CHICAGO: Oakbrook Center » Woodfield Mall DALLAS: NorthPark Center
DENVER: Cherry Creek Shopping Center LAS VEGAS: Grand Canal Shoppes at The Venetian LOS ANGELES: Glendale Galleria
NEW YORK: Roosevelt Field PHILADELPHIA: The Plaza at King of Prussia. = PLEASANTON: Stoneridge Mall
PORTLAND: Washington Square SAN DIEGO: Fashion Valley + Horton Plaza SAN FRANCISCO: PIER 39
SAN JOSE: Valley Fair SEATTLE: Bellevue Square WASHINGTON, D.C.: Tysons Corner Center

NaHoku.com + 1-866-296-5462




DISCOVER OUR

QUIVIRA

GOLFCLUR

“The canvas Mother Nature provided allowed us to create
one of the most spectacular courses in the world.”

INTRODUCING THE HEW QUI'JII!A GULF L'l.llB

ack N S slgna O ou B olo Bonito | & Spa R

Located in Cabo San Lucas, all 18 holes offer spectacular views of the Pacific Ocean. The unique
topography of this course provides a fantastic backdrop for the perfect golf experience. This private
Resort Golf Course is open exclusively to guests staying at any Luxury All-Inclusive Pueblo Bonito
Resort in Cabo San Lucas. Plan your dream golf vacation and book your Stay and Play Package.

- Jack Nicklaus

PUEBLO BONITO

OCEANFRONT RESORTS AND SPAS

pueblobonito.com | 800.990.8250
JOINUS ON (3 FOLLOW US ON [}

CABO SAN LUCAS: Pacifica :: Sunset Beach :: Rosé :: Los Cabos MAZATLAN: Emerald Bay :: Mazatlan




REBUILDING TOGETHER Tacoma

D =

ZOOTUNES Woodland Park Zoo

At BECU, we believe in getting involved and enriching the communities where our members live. So this
summer, you'll find us volunteering at and sponsoring a number of local events including ZooTunes, Seattle
Pride, the Washington State Fair, and National Rebuilding Day. It's just our way of saying thanks, over and

over and over again.

For more information or to come join us, visit the BECU Facebook page or go to news.becu.org to view a

calendar of upcoming events.

more than
Just money*

g All Washington State Residents Are Eligible To Join.

Federally insured by the NCUA. Must establish and maintain membership with $5 minimum member share savings balance.
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99 bottles of bourbon
on the wall ...

LABROT K cl.u4"

WooprorD RESERVEN

DISTILLER'S SELECT

With over 99 varieties of bourbon to choose from, finding your favorite might not
be as easy as you think. We suggest starting with the new John Howie Personal
Selection Woodford Reserve. We created this unique blend with the good folks at

Woodford Reserve. In all, we have well over 600 varieties of spirits to choose from
including 300 whiskies. Our mixologists are the best in the business. Discover
something new or enjoy an old friend at John Howie Steak.

JOHN HOWIE STEAK -

T

BEST OF
AWARD OF
EXCELLENCE

JohnHowieSteak.com 425 440 0880 2013
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“ e're going to
make strawberry-
rhubarb pie today,” master
pie baker Kate McDermott
announces cheerily. Bran-
dishing a ruby red 18-inch
rhubarb stalk like a baton,
she proclaims, “Now this is
rhubarb. Some of the best in
the world. It's from my
friend Melissa's farm, near
Port Angeles.” And the
strawberries? “They’re from
Graysmarsh Farm—I picked
them yesterday,” she reports,
her dark curls springing
forth exuberantly from
beneath a purple bandana.

“My goal is that you'll walk out of here
knowing how to make a really good dough
without having to use a recipe, and you'll
be able to measure fruit and make a pie
without a recipe,” says McDermott.

The students in McDermott's Seattle-
area Art of the Pie class shift in their
chairs, eager but exhibiting a dash of
trepidation. Encouragement is supplied by
highly scented, freshly made “little tasties,”
cinnamon-and-sugar pie-crust roll-ups for
nibbling. The half-dozen students in their
20s and early 30s include a trio of young
men who explain that they like to cook,
but baking a pie is something entirely
different, somewhat intimidating.

“I know how to put canned biscuit
dough into a pie pan,” announces Dave
jocularly, to laughter. “I know that, too!”
Janet chimes in.

AUGUST 2014

STEPHEN GROSS

Kate McDermott, pie artisan and teacher.

Once upon a time almost anyone inter-
ested in cooking had some rudimentary
knowledge of how to make a pie—many,
like me, grew up helping our grandmoth-
ers bake and learning at their elbows (also
rewarded by pie-crust roll-ups). Then a
generational shift put that sort of knowl-
edge on the cultural shelf, until a recent
resurgence of interest in this quintessen-
tial American food brought pie back into
newfound prominence. Pie bakeries, pie
classes, pie cookbooks, pies on dessert
menus, from Florida to Fairbanks: The
second decade of the new millennium is a
pie renaissance. Search “pies” on Amazon
Books and you get more than 17,000
results. Restaurant News declared 2011
“year of the pie,” and restaurateurs took the
idea to heart: An online guide to pie baker-
ies and restaurants shows almost three
dozen such purveyors in Portland; Seattle

has at least a dozen more.

q -
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And according to pie experts such as
McDermott, the trend and the dish deserve
both culinary and philoesophical attention.

“When I make the dough I put inten-
tion into the bowl,” McDermott continues.
“It’s like a secret message,” she says. “What
is important to you right now? Put that

element into your dough today.”

Leslie’s Apple Pie

Creust:

2 cups flour

1/2 tsp salt

1/4+ cup water

1 tsp sugar (optional)
1egg yolk

10 tbsp chilled butter

4 Granny Smith apples

2 Pink Lady or other sweet apples
1 lemon, juiced

1/2 cup sugar

1/4 cup light brown sugar

1/3 cup flour

1 tsp cinnamon

dash of freshly grated nutmeg
(optional)

1 tbsp butter

4 Crust: Preheat oven to 425°F.
Blend flour and salt in large bowl. Add
water and sugar, if using, to egg yolk
and blend. Slice butter into V2-inch
chunks and add to flour mixture. Using
pastry blender or fingers, blend butter
into flour until butter is like coarse meal
with pea-sized bits. Sprinkle yolk/water
mixture on top and toss with hands or a
fork until dough holds together. If too
dry, sprinkle with a bit more water.
Divide dough in half and form into two
disks; wrap in waxed paper and refriger-
ate for 30 minutes. Remove first disk
from refrigerator and roll out on floured
surface until 12 inches, then place in
g-inch pie pan. Refrigerate.

¥ Filling: Peel, core and slice apples
and place in large bowl. Sprinkle with
lemon juice. Add sugars, flour, cinna-
mon and nutmeg, if desired, and toss.
Place apple mixture in pie pan and dot
with bits of butter. Roll out second disk
to 12" diameter. Place atop apples and
trim crusts to 1" beyond rim. Roll crusts
tightly under, then crimp. Cut vent holes
in top crust with paring knife. Bake 15
minutes. Turn oven down to 350°F and
bake 35-40 minutes or until the filling is
bubbling. Cool and serve with vanilla ice
cream. —Leslie Forsberg

37



“We recommend AmericanWest
to our franchisees because we
believe they need a personal
banking relationship.

Not an automated
banking relationship.

— Ken Clark, President &
Chief Operating Officer,
Farmer Boys Food, Inc

figgey

i g

Learn what we can do for you at awbank.net

g-*AmericanWest Bank

We're banking on the businesses.

Visit us at an AmericanWest Bank near you. Member FDIC. Equal Housing Lender. &)
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For most people, intention in this case
is to fashion a serviceable example of this
delicious tradition. Within minutes all of
us are elbows-deep in bowls of flour, crum-
bling leaf lard (the highest grade) and
butter into the mixture and sprinkling it
with ice water, as McDermott dispenses
gentle encouragement and practical tips:
“Keep everything chilled, especially your-
self.” “Faster, faster, faster! Imagine you
have four little kids pulling on your apron
strings and saying ‘Mom!’ You have to
move fast” “Don't get caught up in what
you have or don't. Did our great-grand-
mothers have digital scales? They would
say, ‘What?’ Just bake the pie.”

Though it has now gained high culinary
status, baking pies is a folk art, passed
down through generations, My Grandma
Nessie taught me pie baking at our
120-year-old Elwha River farm on Wash-
ington state’s Olympic Peninsula. We had
a production line of pies every year during
haying season, when the slightest breeze
sent dry, waist-high pasture grass swirling
in golden waves like rubbing a hand over
corduroy. Sunburned, hungry farm work-
ers seated around the oak table downed pot
roast and potatoes, followed by pie.

Each morning, freshly made pie dough
rested in the refrigerator as we peeled
Yellow Transparent apples from the
orchard outside. “You don’t have to get all
the peel off,” she suggested, as I struggled
to duplicate her ease with a paring knife; I
was envious of her ability to peel each
apple in one continuous ribbon. When I
hadn't floured the surface adequately, and
my dough stuck to the wood top of her
1920s baking cabinet—the kind with tin
drawers big enough to hold 50 pounds of
flour and sugar—she said, “No problem,
we'll just patch it together with a bit of
water.” By the time the dew had dried on
the orchard grass, the kitchen had filled
with the aroma of caramelized apples and
the nose-tickling scent of cinnamon as we
pulled two pies out of the oven, each top
crust decorated with tiny slits in the pat-
tern of a sheaf of wheat, like embroidery
stitches on cotton dish towels. She knew
they were done by smell, sight and even
sound. Putting my ear close to a pie, I

AUGUST 2014

heard the thick steam bubbles chirping a
sweet, high-pitched song similar to the
one goldfinches sang as they darted over
the fields.

Even though most of us didn’t grow up
on a farm or with a pie-baking grandma,
the sensations in this sepia-toned mem-
ory—the warmth, the comfort, the nostal-
gic feeling and the expectation of sublime
taste—are still what spring to mind when
a freshly baked pie perfumes the air. For-
tunately, this quintessentially American
experience is becoming available to more
and more people, home bakers or not:
There are now hundreds of pie shops in
cities and towns big and small.

‘As American as
le pie.” It's a

ng we all know,

__n;rof
_y&kncfw haw

'synonymous with
America? Accord-
ng to food histo-
~ rian and author

Ken Albala, at the
~ University of the

California, the

CATHERINE MU RRAY / SHUTTERSTOCK.COM

..apple p:é‘becamé-

Pacific in Stockton,
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Enghsh and Dutch  hard cider and
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FILLED WITH HISTORY

crust,” says Albala.
“By around Shake-
speare’s time they -

startedto put -

butter intothe
crust _gnd touse
wheat flour; pie
plates became
commonplace, so
you would actually
cut a slice.”
Fast-forward to
the American
colonies, where
apples were the
easiest fruits to
ferment and distill,

apple jack weﬁe

C[).
CRUMBS

* Pumpkin pie was
served at the second
Thanksgiving—not
the first—in 1623.

¥ British dictator
Oliver Cromwell
banned pie in 1644,
declaring it pagan.

¥ Key lime is the
official “state pie” in
Florida; in Vermont,
it's apple pie.

¥ pie pastry origi-
nated in ancient
Greece.

bookauthors,” -
according to TaiNe
Albala, who not!s, ]
‘that “pie culture”
flourished in New
York and the '
Atlantic states 4t
first, spreading
eventually to state
fairs in the Mid-
west. Pie-eating
competitions
added to the U.S.
cultural scene.

As for the
cliché about apple
pie and Amenra?
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Strawberry-rhubarb 16

2O
PIE CHART
In 2012 NPR
surveyed listeners
on their favorite
flavors.

In Portland, artisan pie baker Kate
McMillen, who created the recipes used at
one of the city’s top-drawer pie places, Ran-
dom Order Coffechouse & Bakery, has
achieved near cult status since going out
on her own. Like so many of her peers,
McMillen learned to bake alongside her

grandma, after whom she named her
shop. Lauretta Jean’s offers homey, thick-
crust pies using all butter for the crusts
and whatever fruit is in season. On display
in a 9-foot-long, glass-fronted vintage
jewelry case, the pies glisten with jewel-
tone fillings that peek out from the con-
fines of their golden crusts. Rhubarb pies
glisten next to plump peach pies, and
peach-raspberry pies gleam.

Farmers markets are often a small-
business cultivator, and this was the case
for McMillen. She started modestly, in
2011, baking pies for a stand at the Satur-
day Portland Farmers Market, on the Port-
land State University campus. When
customers started forming lines for her
pies she knew she was on to something.
That fall she opened a shop downtown,
and she expanded again just a year later
when she opened a larger shop on Divi-
sion Street. Despite her brick-and-mortar
locations, “We still love being at the farm-
ers market,” says McMillen. “It’s a great
way for us to maintain connections with

SEE SEATTLE ON A WHOLE NEW LEVEL

ENRICH YOUR PERSPECTIVE-WHETHER YOU'VE BEEN HERE FOR AN HOUR OR MORE THAN A DECADE.

VIEW 360° | HEIGHT 902" | FLOORT73
THE HIGHEST PUBLIC OBSERVATORY ON THE WEST COAST
NAMED ONE OF CONDE NAST TRAVELER’S FAVORITE OBSERVATION DEGKS IN THE WDHI.B

LOCATED IN COLUMBIA CENTER, 701 FIFTH AVE | OPEN DAILY* 9AM-10PM | SKYVIEWOBSERVATORY.COM

SKY VIEW

OBSERVATORY
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HE MUSIC VIDED

| LIKE Nﬂ

8 OTHER
MUSEUM
ON EARTH

Get the scoop on the world’s most

mesmerizing producers of pop _ _. \

<XxXEREE culture. Hands-on experiences, .
iconic artifacts, and award-winning
exhibitions featuring luminaries in
the fields of music, literature, tele-
vision, video games, and film make
EMP Museum a destination unlike
any other.

Daily 10:00am-7:00pm
Through September 1, 2014
325 5th Avenue N at Seattle Center

EMPMUSEUM.ORG

+ SPECTACLE: THE MUSIC VIDED
FEATURED : FANTASY: WORLDS OF MYTH & MAGIC

EXHIBITS : HEAR MY TRAIN A COMIN: HENORIX HITS LONDON
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Downtown Seattle’s newest
destination for the hungry, the thirsty,
and the food-obsessed modern eater.
Tom Douglas, a well-known and long~-
established restaurateur has opened
a visually stunning new marketplace
called Assembly Hall.

HOME REMEDY

A delicious deli with prepared food
and intriguing specialty items.

TANAKASAN

A modern Asian American restaurant
with high ceilings & high spirits.

ASSEMBLY HALL
JUICE & COFFEE

Fresh juices, hot coffee, great breakfast.

“Outstanding”

Wine Press Northwest Magazine
Spring 2014

“Outstanding wines
have superior characteristics
and should be highly
sought after.”

e

HORSE RANCH

VINEYARDS®

RANCH
VINEYARDS™

EAGLE, IDAHO

TASTING ROOM OPEN WEDNESDAY-SUNDAY

5900 PEARL RD, EAGLE, 1D
208-863-6561
3horseranchvineyards.com

S.RUBENSTEIN, COURTESY: MISSION PIE

Peach-raspberry exemplifies the
California focus at Mission Pie.

farmers. We buy a ton of produce there.
Last week we brought home 10 or 12 flats
of strawberries from Groundworks
Organic, and we get all our peaches and
nectarines from Baird Orchards.”

A top customer pick? “Our tart cherry
pie is a big favorite,” says McMillen.
“The pie cherries come from Salem, and
we use Grandma Lauretta Jean's classic
recipe.” Her grandma’s secret? A touch
of almond extract in the filling, giving it
a rich, multilayered flavor.

Fresh ingredients prepared by artisan
bakers typify Mission Pie, in San Fran-
cisco’s Mission District. On a visit to this
baked-goods shrine known for its rustic,
whole-wheat crust pies and simple,
hearty foods, I swiftly learn that the
name “Mission” covers more than the
restaurant’s locale.

Among the pies in their glass-fronted
case, my husband, Eric, spots a nubbly-
topped walnut pie. “I presume this is the
California version of a southern pecan
pie?” he asks the counter clerk.

“I'm glad you noticed,” she answers,
walking around the end of the display
case and leading us over to a map of
California painted on one wall, showing
the locations of farms they buy from.
“The walnuts for this pie are from only
9o miles away, instead of 2,000 miles
away, for pecans. That's why we serve
walnut pie.” Gesturing to the map, she
indicates Dixon Ridge Farm, which is a
grower and processor of organic walnuts

and uses an energy-efficient facility to
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SmartSculpt =FAB ABS!

Although | have a naturally slender frame, I've always
carried weight in my midsection. Then after having two
children, it wasn’t just about the weight. Skin elasticity
became an issue as well. The reality was that my body
wasn’t the same as before. | became self-conscious and
started wearing loose-fitting clothing. | wanted to feel
like myself again — comfortable and confident wearing a
two-piece bathing suit. So | began exercising, trying to

So Long Saddlebags.
Farewell Flabby Arms.
Bye, Bye Baby Belly.
Hello, Dr. Levy.

SmartSculpt MPX

Considering Options

| considered liposuction in conjunction with
a tummy tuck, which seemed like a much
bigger procedure. After visiting some other
cosmetic surgeons in the area, | made the
decision to have SmartSculpt with Dr. Levy.
The other benefit which appealed to me
was the skin tightening results. Plus, there
were the personal training sessions after the
procedure that went along with it. It was a
two-fold plan. First, I'd get the excess belly
fat off. Then I'd challenge myself further
with personal training and we'd see what
happened.

The Results

Besides wearing the compression garment
for a couple of weeks, there was no
downtime. Once the compression garment

proclub.com/TheSpa 425.861.6281

get back to my former self. However, as | approached
my next birthday, | realized that | just wasn’t getting
there on my own. | began to lose my motivation.

came off, | could see the contour almost
immediately. After three months, | was over
the moon. | thought, “l can't imagine it
getting any better than this.” Between three
to six months, | started to see real definition
in my abdomen from the personal training
sessions.

While SmartSculpt was part of the equation,
the other part was personal training.

I've worked hard and I'm proud of that.
SmartSculpt gave me back my motivation.

| saw the results almost immediately and

it's just been gangbusters since then with
the personal training. I'm thrilled with the
results. It's been nothing short of ABsolutely
amazing!

4455 148th Avenue NE, Bellevue

removes fat and effectively tightens
problem areas with collagen
remodeling and personal training

S
AT PRO SrorTs CLus

MEDICAL SPA

Schedule a complimentary
consultation at 425.861.6281

Dr. Daniel Levy has 10 years of
experience providing cosmetic and
aesthetic medical services. With
experience at the country’s
top-tier institutions, Daniel
brings with him a cutting-
edge approach to cosmetic
dermatology, as well as an
enthusiasm for wellness.




TED LAMBERT
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“STORM BREWING" (1944)
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LA CONNER, WASHINGTON 98257
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FINE OLD AMERICAN PAINTINGS
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ANNOUNCING
THE NEW CROWNE PLAZA
SEATTLE AIRPORT

Located adjacent to Seattle Tacoma International
Airport, the NEW Crowne Plaza Seattle Airport
combines comfort and convenience with a
luxurious modern stay.

» 260 fully renovated guest rooms
* 12,000 square feet of flexible meeting space
* Easy access to !igl‘ﬂ rail

€S

CROWNE PLAZA
T

SEATTLE A

17338 INTERNATIONAL BLVD
SEATAC WA 98188
877-2-CROWNE
206-248-1000
WWW.CROWNEPLAZA.COM

sort, package and ship the nuts it grows
and buys from other local producers.

It’s no surprise that the cafe takes its
sourcing seriously. While co-owner
Krystin Rubin is a baker by training, her
partner and co-owner Karen Heisler
comes from a background in sustainable
agriculture policy making. The duo
focuses on purchasing from partners
whose values align with theirs, in every-
thing from ecological considerations to
economic and social values,

Even the flour that goes into their
nutty-flavored and surprisingly tender
2/3 whole-wheat, 1/3 white flour, all-
butter crust comes from a local source—
Community Grains—which packages
heritage varieties of wheat in an effort to
avoid loss of genetic diversity. “We're
very interested in the healthfulness of

w2\ EY :
(’)'&'ﬁ({n cj&!»{ f)af
C c
ndendion and love
wlo a fu'f you can
o C
lasle hese lwo
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whole grain, and excited to be part of an
effort in California to strengthen our
grain economy,” notes Heisler.

The result is easy to see and smell in
their homey, tall-windowed space. The
scent of butter pervades the air, and after
one bite of my luxuriously silky pear-
raspberry slice, I find that I'm pulling my
plate a little closer and playfully guarding
it against fork attacks from Eric, who has
already devoured his walnut pie.

Eric and I don’t have to covet each
other’s plates at Leoda’s Kitchen and Pie
Shop, in a 1940s farmhouse-style cottage
in the roadside village of Olowalu, near
Lahaina on Maui's west shore; Leoda’s
features individually sized mini-pies
alongside standard sizes. The pie crusts
are made of a combination of butter (for
flavor) and lard (for flakiness), and the
ethereally creamy fillings include
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Kate McMillen’s
blueberry-rhubarb pie
blends two popular
ingredients.

chocolate-macadamia nut, banana
cream, coconut cream and key lime.

Our challenge is deciding which two
each of us will order. Yes, two each; we
don't get to stop here all that often.

Certainly a big part of their “good-
ness” stems from their top-quality ingre-
dients, some of them from the cafe’s
own farm, Hoaloha. Situated in upcoun-
try Wailuku, Hoaloha is renowned for
bringing back nearly lost species of taro,
as well as for its trials with many types of
fruits and vegetables, such as the
intensely sweet-tart apple bananas that
executive pastry chef Shelly Taylor trans-
forms into rich, flavorful banana cream
pies. Leoda’s also buys from local farm-
ers; some pies in the case are the result
of chance bumper crops brought to
Leoda's back door by farmers. When one
Olowalu farmer was overwhelmed with
an abundance of limes, Taylor whipped
up the now-regular key lime pie; and
when another knocked on the kitchen
door with a mysterious object—a long,
brown cassava (also known as tapioca
root)—Taylor improvised, using the
starchy tuber for thickening custard pies.

The simple promise of pie has been
bringing people together for genera-
tions, for everything from pie-and-coffee
chats to pie socials to celebrations. “Pie
is a social food,” notes poet, food writer
and teacher Kate Lebo, of Seattle. “There
are eight to 10 slices in a pie, perfect for
a gathering,” she observes. “Pie catalyzes
a conversation that's easy to have, and
then it warms up to deeper conversation.

It's a ritual, and continued on page 176
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Take the hassle out of airport parking.

We know that air travel can be a trying experience. MasterPark's 4 Valet Parking
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
gates. Avoid the high cost of airport terminal parking, MasterPark is the fast, easy, safe
and reliable choice. Please visit masterparking.com

SUMMER SIZZLER! .

%
Valid at all MasterPark Valet Parking Locations. Must present coupon 0
toreceive discounted rate. Offer not valid in conjunction with any other offer. 0 FF

» LOT A 18220 International Blvd. = LOT B 2907 South 170th St. Valid thru
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= LOT € 16025 International Blvd. » Garage 16826 International Blvd. 31,2014

* 20% Off With Saturday Night Stay, 10% Off Without Saturday Night Stay. Code #2141

Try MasterPark’s New'@ ( Self Park Location. $9.99 per day for long term (':F
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NATIVE

SUCCESSES

Alaska’s Native
Corporations
sustain cultural
and economic
vitality

By Eric Lucas
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hen Sven Haakanson Jr. was a boy

on Kodiak Island in the 1970s, his

father read to him from a most

unusual childhood “enrichment”
tome, one that few youngsters heard during their
formative years.

“I grew up listening to Robert’s Rules of Order,”
Haakanson recalls. “Who runs a meeting, who gets
to talk, agendas—all that. Not exactly Dick and Jane."

He grins wryly. Born and raised in remote
Alaska, Haakanson represents the 21st century
flowering of a profound 2oth century change in
Alaska Native life that has transformed the way the
Great Land’s indigenous peoples live, work and
maintain their culture. It has also reconfigured the
state’s economy, helping to make Alaska a leader in
the global movement toward business that focuses
on the “triple bottom line"—people, planet and
profits.

Haakanson is an associate professor of anthro-
pology at the University of Washington, and curator
of North American ethnology at UW’s Burke
Museum. As a native Alutiiq, he's also a shareholder
in Koniag Incorporated, the Kodiak-based Alaska
Native Corporation that was created under the 1971
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“With our enterprises all over the country—and
the world—we are truly exporting business
and importing dollars into Alaska.”

Native Regional
Corporation businesses
range from oil-field

| services on the North

Slope, left, to tourism,

' such as CIRI's Kenai

Fjords Wilderness
Lodge, above.

federal law passed to settle longstanding aboriginal
land claims in Alaska. His father, Sven Haakanson
Sr., was one of the pioneers in the Native settlement
movement, under which 12 corporations were estab-
lished to represent the interests of corresponding
regions (a 13th was established to represent Natives
living outside of Alaska) and their indigenous
inhabitants—many of whom embraced learning
about corporate governance, as Haakanson’s dad
did. Alaska Native peoples never signed treaties with
the U.S. government that established reservations
in return for surrendering their lands. In Alaska,
Native lands and cultures were subsumed by West-
ern settlement and development for centuries, until
the Alaska Native Claims Settlement Act (ANCSA)
made its way through Congress in December 1971.
Alaska’s Native Regional Corporations were key

to the settlement. Together, the corporations were
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“Every time Spencer’s heart beats,
we thank Seattle Children’s.”

When Spencer faced a serious heart ailment, his family
sought the best care possible. Their search led them to
Seattle Children’s and nationally renowned cardiovascular
surgeon Dr. Jonathan Chen. He and his colleagues at
Seattle Children’s Heart Center perform more than 500
operations a year and can treat any heart defect, from
mild to critical. As the only pediatric heart center in the
region, Seattle Children’s provides the expertise and
compassion that have given thousands of children a new

lease on life. Learn more at seattlechildrens.org/heart.
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Seattle Children’s”

HOSPITAL - RESEARCH - FOUNDATION
Heart Center

Hope. Care. Cure’



COURTESY: THE MORRIS THOMPSON FAMILY

Ted Stevens (right,
with Athabascan
leader Morris
Thompson) was a
young U.S. senator in
1971 when he guided
the ANCSA legislation
through Congress as
part of the effort to
open up Prudhoe Bay
oil fields. ANCSA
remains one of
Stevens’ greatest
legacies.

granted 44 million acres of land and $962.5 million,
which they have turned into businesses they operate
around the world, from Prudhoe Bay to Panama.
The 12 Alaska-based corporations represent more
than 100,000 shareholders who receive annual
dividends. They employ 15,200 people within
Alaska, and 25,800 outside. Their combined annual
revenue approaches $9 billion, which represents
more than half the dollar volume of the Top 49
(Alaska became the 49th state in 1959) Alaskan-
owned businesses compiled every year by Alaska

Business Monthly. The total revenue figure would

BY THE NUMBERS

Alaska Native Regional Corporations

gBarcow *Prudhoe Bay
Arctic Slope Regional Corp.
Doyon Ltd.
» Fairbanks
Berin:lg Strai.;i":.z' ‘Ahtna Inc.
_Native Corp.
i o Valdez
: Chugach
. Alaska Corp. _‘ unea
e - mﬁmﬂm 5 e Sealaska .
' ' y ’?Kodiak ’l} X7 ) !
: | jx P I Kc-:- 1%
L N ~ " Koniag Inc.
! : ,Jq': ‘m\..
rank ANCSA corporations, if considered as a group,
_ o, Jai-* ) in the top 300 among the Fortune 500, according to
= . . ® oy a
e F ANCSA Regional Association. Native corporations

also employ more than half the workers represented
among the state’s Top 49; those workers set pilings
in the ground in harsh Arctic environments, patrol
hallways in federal prisons in Florida, haul supplies
over the Dalton Highway to Prudhoe Bay and pro-
vide digital cloud services in New Jersey.

Added together, ANCSA regionals represent
more than 20 percent—one fifth—of Alaska's gross
state product.

“We consider ourselves a significant driver in the
Alaska economy,” says Kim Reitmeier, president of
the ANCSA Regional Association, which represents
all 12 ANCSA corporations. “With our enterprises

NATIVE CORPORATION

| REVENUE

Ahtna Inc.
Aleut Corporation

Arctic Slope Regional Corporation
Bering Straits Native Corporation
Bristol Bay Native Corporation

Calista Corporation

Chugach Alaska Corporation
CIRI (Cook Inlet Region Inc.)

Doyon Limited

Koniag Inc.

NANA Regional Corporation Inc.

Sealaska Corporation
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all over the country—and the world—we are truly

exporting business and importing dollars into
Alaska,” she observes, using the term, “import
dollars,” as a key to economic development.

“I spent years trying to convince companies
outside to locate in Alaska,” recalls Bob Poe, a for-
mer state commerce official who's now a business
professor at University of Alaska Anchorage. “But
while we were out there looking for business else-
where, our own homegrown companies were qui-
etly growing their businesses around the world.”

Aside from global business scope, ANCSA lead-
ers proudly point out that they distribute a far
higher share of their profits in dividends than do
regular U.S. corporations—75 percent, compared to
32 percent in the American corporate world as a
whole. Further, Native corporations are key backers
of the Alaska Native cultural renaissance through
the scholarships, heritage-revival programs and

cultural facilities they support. ANCSA shareholders -

and other beneficiaries have studied at prestigious
universities such as Oxford. They carve totems that
find homes in glistening museums around the
world, as well as the Walter Soboleff Sealaska Heri-
tage Center under construction in Juneau. They
revive traditional dance, song and storytelling at

facilities such as the new Chief Shakes Tribal House |

in Wrangell. They receive medical care at state-of-
the-art clinics, such as the Norton Sound Regional
Hospital in Nome and the glistening new Chief
Andrew Isaac Health Center in Fairbanks. Add in
the ANCSA regionals’ cultural and charitable initia-
tives, and close to 8o percent of their profits over

ALASKA AIRLINES MAGAZINE AUGUST 2014

LIMITED
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ANCSA corporations are key backers of the
Alaska Native cultural renaissance.

. Athabascan artist
| Audrey Armstrong,
. left, created this

salmon-skin basket for
Fairbanks’ Morris
Thompson Center with
support from Doyon
Limited in 2010.

| Tlingit master carver

James Williams, right,

. demonstrates

traditional techniques

| at the Alaska Native

Heritage Center in
Anchorage.

the last two years are returned to the Native com-
munities they serve.

But the impact goes far beyond that. ANCSA
corporation enterprises include such venerable
industrial activities as drilling test wells in potential

' new oil fields, in Alaska and around the world;

many of the workers are themselves Native. On the

. other hand, ANCSA enterprises operate in main-

stream arenas that represent the most modern of
consumer markets—in Alaska.

Consider the current daytime abode of Roxy, an
Anchorage resident. Her family is busy for the day;
Roxy is relaxing splendidly on a cushy couch and

. watching daytime TV, probably digesting her mid-
| morning snack. Roxy is a golden retriever. She’s

spending the day at PetSmart in north Anchorage,
and her minder says Roxy is a repeat visitor to this
doggie day care suite. “She loves the television.
Watches it all the time,” Lisa says.

PetSmart is a commercial tenant at Tikahtnu

. Commons, a 95-acre, $100 million retail develop-

ment by Cook Inlet Region Inc., the ANCSA corpo-
ration that serves Southcentral Alaska. The land is
property CIRI gained from the original ANCSA
enabling act; Tikahtnu totals almost 1 million
square feet of commercial space, with anchor ten-

ants such as Target, Sam’s Club, a 16-screen movie

' theater and a local ale house. Such establishments

are contributing portions of CIRI's revenues, as
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Tikahtnu remains the owner of several of the
complex’s buildings.

The practice of joining established companies
for ANCSA ventures is not only common, it's wise,
CIRI President and CEO Sophie Minich says.

“We strive to make sure everybody’s got some
skin in the game,” Minich declares, using a term
popular in the business world. “That way we aren’t
playing the ‘your brains, our money’ game.”

For the Tikahtnu project, CIRI partnered with
Browman Development Company of Walnut
Creek, California, and ventured into the corporate
bond market to gain financing—a tricky strategy,
as ANCSA corporations have no public equity to use ' Southeast Alaska in arctic environments: Arctic Slope Regional Cor-

as security. ANCSA execs thus find themselves on carvers recently poration represents 11,000 Inupiat shareholders on
reconstructed the Tribal
House on Chief Shakes

Island in Wrangell

Wall Street explaining to global financiers exactly Alaska’s North Slope and holds title to nearly

what an ANCSA corporation is. 5 million acres of land. Barrow is among the most

One such is NANA Regional Corporation, an Harbor, with support remote places on Earth and yet is the home of a
endeavor headquartered in Kotzebue, on the Bering from Sealaska Corp. $2.5 billion corporation.
Sea coast, far from the nearest highway. It's a $1.8 “What are we, and what do we do? I have r-min-
billion enterprise that is a partner in one of the ute, s-minute, 3o-minute and 6o-minute versions of
world’s largest lead and zinc mines, the Red Dog. that speech. The r-minute version is difficult,”

Another is a huge company headquartered in laughs Aaron Schutt, president and CEO of Doyon
Barrow—America's northernmost city—that con- Limited, the Fairbanks-based $338 million corpora-
tracts oil field—drilling operations around the world tion that represents a large portion of Interior

Strong as an Ox

POWERFUL ... ROBUST ... PASSIONATE

Our dedicated team of experts and dependable
transportation network make Span Alaska a reliable
partner to trust with your shipping to and across Alaska.

SHIPPING TO ALASKA? CALL SPAN ALASKA.,

(OVSPAN ALASHA

TRANSPORTATION INC

1.800.257.7726 «- WWW.SPANALASKA.COM
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OF CELLPHONE PLANS
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No contract
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New phone installment payment plan
. Options or use your own device
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1-800-478-6409 www.astac.net
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Norton Sound Regional Hospital Ranked Among
the Top 20 Most Beautiful Hospitals in the U.S.!

Norton Sound Health Corporation was one of the first native health orga-
nizations in the country to assume responsibility forthe medical care of the
people it serves. Located in western Alaska, our region offers some of the
most beautiful scenery that Alaska has to offer! Herds of reindeer, moose,
bear, fox, otter and musk ox are common sights. The tundra is covered with
berries, greens and edible mushrooms. Rolling mountains, rivers and lakes
offer excellent fishing, hunting, hiking and beach access. Positions available
in our hospital in Nome, Alaska.

NSHC is an equal opportunity employer-affording Native preference under PL 93-638. AA/M/F/D. We are a Drug
Free Workplace and background checks required for all positions.

Contact: Rhonda Schneider
rmschneider@nshcorp.org
907-443-4525

Sealaska's Walter Soboleff Center
(in the artist’s rendering above) will
feature contemporary as well as
traditional Native art and culture
when it opens in Juneau next year.

Alaska, has 18,700 shareholders,
employs 2,800 people and owns 12.5
million acres of land. The latter, Poe
reckons, makes Doyon perhaps the
largest private landholder in North
America, but like most ANCSA corpora-
tions, Doyon reserves most of that land
for cultural and environmental conserva-
tion and does not include it within its
assets. The land is thus not available for
financing leverage and cannot be seized
in the unlikely event of a loan default.

Doyon, which operates an array
of businesses ranging from oil-field
services to construction and tourism
services, is a major lending client of Key
Bank, a large Lower 48 financial-services
company, Schutt reports. The relation-
ship with Key and other lenders and
partners means Schutt frequently travels
outside Alaska to explain Doyon’s diverse
business portfolio—and the enterprise’s
unique financing status.

“When you cannot issue equities, you
must either make the money you are
going to spend, or borrow it. So you'd
better have a pretty good story for lend-
ers,” says Schutt, who holds graduate
degrees in law and civil engineering
from Stanford University, and is a Doyon
shareholder from Tanana, a Koyukon
Athabascan village on the Yukon River
about 100 miles west of Fairbanks. Like
Minich, Schutt represents a new genera-
tion of Alaska Native leaders who are
blending traditional and Western life-
styles and successes. Schutt is comfort-
able both on Wall Street and hunting

AUGUST 2014

o
@
T
u
=
<
>
&
=
>
@
=
=
=
x
v
s

COURTESY: SEALASKA HERITAGE INSTITUTE
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Dall sheep each fall in the Brooks Range;
Haakanson was the recipient of a Mac-
Arthur Foundation fellowship for his
work preserving and reviving ancient

Alutiiq traditions and heritage, and is

also well-versed in the traditional prac-

tice of “fishing” for drift logs in the

current as they wash past the largely WWW. d oyon.com I LEADER In All We Do

treeless shores of Kodiak Island.

“When 1 was a boy, I learned how to The DOYOD. Family Of Companies
identify red cedar, yellow cedar, Doug fir

and spruce as they floated past,” Haakan- OIL FIELD SERVICES
4 fecalls DOYON DRILLING, INC.
Promoting the perpetuation and
enhancement of Native traditions is DOTSRPSROCIATSD, LLC
among the most important missions for DOYON UNIVERSAL SERVICES
ANCSA corporations, Sealaska, for exam- DOYON REMOTE FACILITIES & SERVICES
DOYON ANVIL

“If we don't
perpetuate our

GOVERNMENT CONTRACTING

culture, we
. . DOYON GOVERNMENT GROUP
will have failed our
& RCTIC INFORMATION TECHNOLOGY
mission.
CHEROKEE GENERAL
DOYON UTILITIES

ple, is supporting construction of the

new Walter Soboleff Center, which will

o TOURISM
open next spring in Juneau as a place
where Native artists can show their work KANTISHNA ROADHOUSE
and Juneau visitors can learn about this KANTISHNA WILDERNESS TRAILS

celebrated indigenous art' and many DOYON/ARAMARK JOINT VENTURE
other aspects of local Native culture. It’s
just one of many projects of the Sealaska s
Heritage Institute, the nonprofit arm of NATURAL RESOURCES
Sealaska, the $312 million ANCSA corpo- DOYON LANDS

ration representing 21,000 Tlingit, Haida

and Tsimshian shareholders in the i
Alaska Panhandle. Among other things, n E More ol www.doyon'com

SHI awards about 400 scholarships

worth $500,000 a year; supports its

Council of Traditional Scholars who sitka whalefest 2814

preserve Southeast Native culture and \

simultaneously help it adapt to the 21st GAI] ﬁ[-l-S & ﬁ I Z M [] S <
ik

century; and supports research into
o . _ the technology that rocks our world
Native history and tradition. For instance, =
SHI sponsored a journey by noted Haida
basketry artist Delores Churchill to
Whitehorse, Canada, to study the woven
articles uncovered with the famous
Goo-year-old “Ice Man” whose body

emerged from a melting interior glacier.

SHI receives about $1 million a year
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from Sealaska, and boosts that to $3 million Strategic partnerships
using other grants and fundraising. Some of helped make CIRI's
Tikahtnu Commons
retail complex in
Anchorage successful.

its programs are for shareholders and their
families only, such as scholarships; some
programs are for the world at large, such as

CHRIS AREND, COURTESY: CIRI

in-school demonstrations of the Native art
of formline design, seen in the carving and
painting of local Native artists.

“We know that we need to be cross-
culturally oriented,” says Rosita Worl, SHI
president, “to fulfill our mission in the 21st

century world.”

She’s speaking not just of SHI's
Working Together To Achieve Excellent Health mission, but fiatof ANCSA cofpors-
tions as a whole.

“You hear a lot about the triple bottom
line in the corporate world these days,”
observes Kim Reitmeier. “Serving our

A p ld C 6 z— 0 [6 d rn . communities economically, culturally

and environmentally has been our phi-
A l b losophy all along.” ANCSA regionals, for
P ﬂ Ce t 0 e . example, are leaders in bringing alterna-
tive energy to Alaska, largely in the form
of wind- and solar-power projects for
remote communities far off the state’s
main power grid. And CIRI developed
the Fire Island Wind project so many
Alaska visitors see on approach into Ted
Stevens Anchorage International Airport.
This is not to say all has gone

smoothly for ANCSA corporations.
Though the 12 are on sound business

footing now, there were bumps along the
way as each Native community learned to
navigate the world of business. A few

bankruptcies have interrupted corporate

Through native self-determination and culturally-relevant health systems, we strive growth; transfer of shares, whose num-

: : g bers are limited by law, to younger
to be the healthiest people. Serving 28,000 patients over a vast 75,000 square i DG SR
’ " 5 " : i " e enerations has sometimes proved con-
miles, help us continue this legacy while preserving tradition with sensitivity & P
. A . A . troversial. And, occasionally, great suc-
to our heritage. Join us and enrich your own career and life experiences. = .
cess created unrealistic expectations.

o . . . . “A while back we had realized quite a
Current openings include: Nursing, Physicians, Mid-Level Providers (NP/PA), . . . .
" . i . sizeable profit with our investments in
Physical Therapists and many more. For additional opportunities or more 25 2y i

telecommunications stocks, so we dis-

information, please contact us or visit our websites today! . C e
P y tributed a large special dividend to our

shareholders,” recalls CIRI's Minich. “I
am often asked now, ‘OK, when can we

YUKON-KuskoKkwiM HEALTH CORPORATION

get another one like that?"”

Headquartered in Bethel, Alaska Like her counterparts at other

ANCSA corporations, Minich is quick to
explain that her job is to shepherd CIRI's

resources for a continued on page 189

www.ykhc.org (800) 478-8905 www.ykhcjobs.org
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Renew your sense

of adventure
while fulfilling
your spirit of
compassion.

Located in Barrow, Alaska,
Samuel Simmonds Memorial
Hospital is the primary healthcare
facility for the North Slope region-an
area larger than Washington State that is
colored by rich cultural diversity and the
beauty of the Inupiat people. And a place
where the adventures of the last great frontier

are as inviting as the communities under your care,

We look to adventurous and compassionate Medical,
Nursing, Allied Health and Administrative professionals like you to
help preserve the health of our region. We offer highly competitive compensation and
benefits, a relocation allowance, subsidized housing; and are an eligible IHS loan
repayment site, For more information on Barrow, the North Slope, and the

hospital, or to apply, visit www.arcticslope.org.

Samuel Simmonds
#. Memorial Hospital
Sl

Arctic Slope Native Association

Embracing the past. Looking towards the future. Together we can heal.

(’ BLACKGOLD®

OILFIELD SERVICES

Black Gold is a full service provider of turn waorkforce housing in
remoie areas and extreme weather conditions. ther a cusiom private
camp or rooms at one of our three open lodges, trusting your crew's
heousing needs to Black Gold means, "housing, solved.”

86-Bed private camp for a major ol producer, located on Alaska's North Slope. Bulltin
just seven weeks while maintaining the highest safety standards, Black Gold had zero
accidents and zero near misses on this project.

Learn More: blackgoldlodging.com | (855) 855-8285
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Alaska's
Arctic Coast
in

Comfort and Style

C

he N1
Hotel, nestled on Al:

Arctic Coast, does ju

It’s much more than a place
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Peer into the blue expanse of one of the deepest lakes in the world. Feel the spray
of a 6oo-foot-tall waterfall in a rain forest. Visit a historic lodge on a snow-capped
peak. And trek through the largest expanse of sand dunes in North America. If you
can do all of this in one state, you are in Oregon. Come along as we explore some

of the many sights and activities that make this state such a special place to visit.

Oregon is filled with natural wonders, cultural treasures and some of the world's
most scenic roadways, which offer seemingly endless “wow" moments for
travelers. On the following pages, we explore the state's scenic sights (page 59),

wine industry (page 67), culinary scene (page 75), outdoor recreation (page 82),

arts and culture (page 89) and some of its many festivals (page 97).
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OREGON WINE
COUNTRY

T — —

SAVOR THE RIDE. we know the way.

OREGONWINECOUNTRY.ORG | 866.548.5018

OREGON. WE LOVE DREAMERS.

CHECK A CASE OF OREGON WINE FOR FREE ON YOUR FLIGHT HOME! VISIT OREGONWINESFLYFREE.ORG FOR DETAILS.
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The Oregon Dunes
Stretching along about 40
miles of coastal lands, the
Oregon Dunes National
Recreation Area is one of

North America’s largest expanses of coastal dunes, take an adrenaline-pumping dune buggy tour. For
with some sandy spots reaching 500 feet in eleva- casual viewing of the dunes, visit the Oregon Dunes
tion and extending more than two miles inland. Day Use overlook, with its half mile of paved path-

This fascinating desertlike landscape is not without ~ way and picnic locations. This also serves as a trail-

water. In fact, the dunes contain various lakes, riv- head for the three-mile Oregon Dunes Loop Trail
ers, inlets and forests. There are many ways to through dunes to the ocean and back. Jessie M.
experience the dunes, including day-use viewing Honeyman Memorial State Park also offers a day-
areas and hiking trails. You can also rent ATVs or use area and access to dunes and lakes.

Crater Lake National Park

Southern Oregon’s visually stunning Crater During summer, visitors can drive the entire
Lake is known for its deep and amazingly clear  length of the 33-mile rim, stopping at some of
blue waters. The site is the remnant of a the more than 30 roadside viewpoints. Visitors
collapsed volcano in which the caldera has can also hike the area or take one of the daily

partially filled with snowmelt and rainwater. The boat tours of the lake. In winter, Crater Lake is a

resulting lake plunges to a depth of 1,943 feet.  popular cross-country skiing destination.
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Ford F-150 Word Sach o

HOW TO PLAY:

The words listed all appear in the puzzle.
CIRCLE THE WORDS BELOW

FIND THESE WORDS:
BUILTFORDTOUGH, CAPABILITY, COMPAREFORD, FORDDEALER, HAUL
LEADERSHIP, PAYLOAD, REARVIEWCAMERA, SYNC, TORQUE, TOW, TOWING
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Your Local Ford Store
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Painted Hills & John Day Fossil Beds
National Monument

Forty million years of history are revealed in the
graphic artistry of nature at the Painted Hills, a
portion of the John Day Fossil Beds National
Monument. The Impressionist scene of the rolling
hills that appears painted in bands of red, black and
brown (created by the exposure of different rock
formations) changes with the light throughout the
day and from season to season. The national
monument includes various hikes, such as the
quarter-mile-loop Painted Cove Trail, which includes
a boardwalk through a fragile section of the land-
scape. There is also a main visitor center and the
Thomas Condon Paleontology Center, which is home
to the monument's main collection of fossils.
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Columbia River Gorge

A picture-perfect
waterfall plunges from
the lush forested land-
scape into a moss-
covered grotto of
ancient volcanic rock
formations. It's a
scene that's often
repeated along
Oregon's stunning
Columbia River Gorge
National Scenic Area.
Carved by millions of
years of scouring
floods, wind and
precipitation that
have combined to
expose the region's
geologic past, the
gorge includes sheer
walls of columnar
basalt, rocky spires
and dramatic
promontories. At the
heart of this area,
visitors can travel a
spectacular 17-mile

portion of the Historic

Columbia River
Highway, offering
motorists a scenic
drive that includes
the awe-inspiring
view at the Vista
House at Crown
Point, an observatory
that was completed
in 1918. This scenic
area, which is also
known as a world-
class center for
windsurfing and
kiteboarding, begins
less than 25 miles
from Portland’s
downtown, making
the gorge a perfect
day trip or a place to
lace up those hiking
boots and explore
this natural wonder-

land.

j FREELANCEIMAGCING.COM

RICHARD HALLMAN




Get first-class service from SEA to SFO
with advanced fiber network connectivity.

Connect to Wave's
advanced fiber network. (L) ®

1-844-232-5715 BUSINESS SOLUTIONS

wavebroadband.com/business
SEATTLE | PORTLAND | SACRAMENTO | SAN FRANCISCO

|PL DESIGNS / SHUTTERSTOCK.COM

Portland’s
Washington Park

In a city known for being green,
Portland's Washington Park is the
ultimate urban oasis: a vast commu-
nity treasure of trails, trees, renowned
gardens, wild forests and cultural
attractions sprawling across 410
acres. Washington Park crowns the
West Hills of Portland, offering
expansive views of the City of Roses
and Mount Hood, more than 15 miles
of walking and hiking trails, and
attractions such as the Oregon Zoo
and the World Forestry Center. The
park's 187-acre Hoyt Arboretum can
be explored along 12 miles of trails
that wend among more than 1,400
species of trees and shrubs that
have come from all over the world.
The nearby Portland Japanese
Garden, where five tranquil and
distinct gardens spread over 5.5
acres, has been called one of the
most authentic of its kind outside

of Japan.

There is also the 4.5-acre Interna-
tional Rose Test Garden, which was
established in 1888 and showcases
more than 7,000 rose plants that
include approximately 550 varieties.
To appreciate Portland's nickname,
the City of Roses, visit during the
peak blooming season, from May
through July.
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CAPE ARAGO HAYSTACK ROCK
HIGHWAY Wk e 1ore tha
Few stretches of the Oregon Coast can

match the wow factor to be found on

Southern Oregon’s Cape Arago Highway—a

10-mile stretch of winding and scenic

roadway that leads from Coos Bay to Cape

Arago, passing through a remarkable

collection of state parks that offer easy-to-

reach viewpoints along this fascinating
section of sandstone coastline. A 2.4-mile
hiking trail also weaves through the three
parks. Sunset Bay State Park features a
protected cove, offering accessible tide
pools. At Shore
Acres State Park,
paved trails
traverse the edge
of the sculpted
sandstone cliffs
overlooking
intriguing reefs
and rock formations. Be sure to stop at the
Simpson Reef Overlook, one of the best
places on the Oregon Coast to observe seals
and sea lions.
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Proudly producing world-class
~ Pinot Noir & Pinot Gris since 1991.

OREGON
Pinot Noir

80854 Territorial Hwy. Eugene, OR 97405

©2014 KING ESTATE WINERY - Please Drink Responsibly www.Kingestate.com



B OREGON

S ERRIFIC TERROIR

Enjoying Oregon’s Wine Country | By Jape HELM

Ponzi Vineyards, N St
located near Portland. - .v o T N
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The Willamette Valley, home to more than 200 wineries and tasting rooms, is known for its
world class Pinot Noir. Request a copy of our touring map and guide at w

+ Check a case for free! Stock up on your favorite Oregon wines and check a case
for free on Alaska Airlines'

+ Enter to WIN! Two round trip tickets to Oregon could be yours — enter to win* at
www.orwinesff.org/asmag or scan the code below

+ Enjoy complimentary tastings! Show your Alaska Airlines boarding pass and taste

FI-YEFHE wine for free at 300 participating Oregon wineries'

H r'/!
i

O B
Apta Tty i

www.oregonwinesflyfree.org.-

TTasting fees waived at participating wineries with proof of Alaska Airlines Mileage Plan membership and your Alaska Airlines in-bound boarding pass. Free checked case applies ka Airlines don |
departures from Eugene, Medford, Portiand, Redmond and Walla Walla, WA. For full program details including participating wineries, visit www.oregonwinesflyfree.org. |
*Must be 21 years or older to enter sweepstakes. Enter between 8/1/14 and 11/30/14. For official rules and entry form, visit www.orwinesff.org/asmag. |

e ]
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HE MOsT FUN I have had in a vineyard was

while riding a horse named Rave. About

40 miles southwest of Portland I found
the joys of the “sip, saddle and ride” experience
offered by Equestrian Wine Tours.

When I signed up for the excursion, I thought it
was for the unique experience of horseback riding
between the vineyard rows of the gorgeous Dundee
Hills American Viticultural Area (AVA). While the
landscape is fabulous, little did T know I would also
enjoy the comedic talents of world-class equestrian
Jake Price. An owner of a farm in the area for
almost 40 years, Price tells the history of the vine-
yards from the perspective of a friend and neighbor.
When we weren’t laughing from the joy of riding in
the vineyard, Price was keeping everyone in stitches
with stories and one-liners that hit the right humor-
ous blend for our group.

The equestrian tour is just one of a number of
ways that visitors can enjoy Oregon’s varied wine

country. From large estates to family farms, vast

There are approximately

545 WINERIES

KENT DEREK STUDIO; |AY BODLEY; ANDREA |OHNSON PHOTOGRAPHY
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AMERICAN VITICULT

(AVAS). TWO ARE SHARED WITH

. . 5 WASHINGTON—THE WAL A

g “arux 90 LEY AND COLUMBIA VALL D

> v;neyards i;l (%), ONE WITH IDAHO—THE SNAKE RIVER VALLEY
E the state of U/2€4éf2

° 2.3

e o MILLION
3 The 2 of the state’s wineries p————
:; Willamette and vineyards, and is OREGON WINI
2 Valley has home to more than were sold
g aboiit 350 wineries. in 2012.

Above: Wits' End Vineyard at
Roco Winery offers a picturesque
view of the Willamette Valley.
Left: Guests enjoy spa treat-
ments at The Allison Inn. Lower
left: A bottle of 2012 Pinot Noir
from Portland’s Clay Pigeon Win-
ery. Below: David Adelsheim
(center), the co-founder and
president of Adelsheim Vine-
yard, stands with his vineyard
manager, Chad Vargas (left), and
winemaker, Dave Paige (right).

Honeywood Winery is Oregon’s

oldest continuously operating

25448: i
NUMBER OF ACRES IN
THE STATE PLANTED
WITH VINIFERA GRAPES.

winery and holds

bonded winery |

number

CALAMITY HILLVINEYARD IS

AMONG THE STATE'S SMALLEST LICENSED
WINERIES, WITH 150 CASES FROM 1.75 ACRES OF
GRAPES. IT ALSO SELLS ESTATE-GROWN OLIVE OIL
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vineyard views to city vibes, the state's numerous
wine regions are home to more than 540 wineries
and 17 AVAs, with more than 350 wineries in the
Willamette Valley AVA alone. This region runs from
Portland in the north to Eugene in the south.

My equestrian tour began at the Wine Country
Farm, a lovely winery and bed and breakfast. My
group mounted the gentle horses—half of which
were rescue animals—and we were ready for adven-
ture. Determined not to become fodder for future
tour groups, I held on tight while Rave trotted
quickly down a vineyard row. I needn’t have worried.
Rave knew the way by heart, slowing down at the
appropriate times and even grabbing a grapevine
snack along the way.

Our first stop was the elegant White Rose Estate,
where the Pinot Noirs are as meticulously made as
the landscape is beautiful. We also enjoy stellar
wines at the family-run Winter’s Hill Vineyard,
where tasting their 2006 Reserve Pinot Noir amid
the oak barrels was a treat. There is a reason the
tasting room at nearby Vista Hills Vineyard & Win-
ery is named “Treehouse.” It is the perfect place to
relax on the deck or by the fireplace and soak in the
views. Traveling by horse turned out to be much
quicker than by car and a lot more fun. The shared
experience allowed the tour with strangers to
become an exploration with friends.

RELAXING AMONG THE VINEYARDS

When in need of a rejuvenating experience in wine
country, I visit The Allison Inn and Spa in Newberg,
located about 25 miles southwest of Portland.

This award-winning inn offers unique spa treat-
ments such as the Grape Seed Cure. Imagine a
crushed grape-seed scrub and an organic honey and
wine wrap, followed by a mois-
turizing massage with pure shea
butter. My therapist waved her
hands and lavender filled the air
while tiny droplets of aromatic
mist landed gently on my skin.

The Allison staff can arrange
visits to most of the nearly 200
regional wineries that are within
a short distance of the inn. After
a scenic drive through the Che-
halem Mountains and Dundee Hills, I visit Privé
Vineyard for a Burgundy style tasting in the barrel
room with owner/winemaker Tina Hammond. The
scent of lavender and the intimate tasting experi-
ence are designed to “transport people to France,”

70

Hammond says. She wants guests to feel
they have “stepped off the beaten path and
stumbled onto a special experience.”

My next stop is at the famed Adelsheim
Vineyard. One of the state’s pioneering
wineries, Adelsheim is known for its
renowned Pinot Noirs, including the many excellent
vintages of its Elizabeth’s Reserve. The winery offers
a number of tasting options, including private tours
of the vineyard, the winery and the barrel caves.
Special tastings are also available in the tasting
room, in the caves or on the terrace. My tour of this
area ends at Roco Winery, owned by longtime wine-
maker Rollin Soles, who enjoys sharing stories
about Oregon’s wine industry.

THE KING OF WINES

One of Oregon'’s great wine experiences is visiting
King Estate, located about 22 miles southwest of
Eugene. As I drive through the huge iron gates of

the winery, I admire the setting, which includes a

Oregon Wines Fly Free

AUGUST 2014

Above left: A worker
harvests Pinot Noir

grapes in the Willa-
mette Valley.

Above: Jeff Kandarian,
the director of
winemaking for King
Estate, pours wine
during the annual
International Pinot
Noir Celebration in
McMinnville, Oregon.
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bank of fog floating above forested hill-

sides and sheep peacefully grazing in

i

- L ) ur ! alLes 1 ‘E} | & ?J eC \ : nearby pastures. I enter the picturesque

[
L

J

1,033-acre estate and join a tour of the
winery. I marvel at the fermentation
wings and enjoy hearing the history of
King Estate while visiting the Old Tast-
ing Room. The winery is a certified
organic property that runs a raptor pro-
gram, which reduces the number of
rodents and birds that eat grapes. A wide
array of fruits and vegetables are grown
on the estate, and bread and charcuterie

products are also produced on-site.

WINE TASTING IN

THE CITY OF ROSES

For those who are visiting Portland, the
city’s more than 20 urban wineries and
tasting rooms allow you to sample vari-

etals from all corners of the state. Enjoy

everything from the refined cool-climate

Aecreation © With the right team, amazing things can happen— wines of the Willamette Valley to the
P . like the new Stadium Place luxury apartment bold and intense reds of the Columbia
- residences. Propel is proud to be a key player in this : Gorge, the Columbia Valley and South-
Heal Estate © exciting new community, providing a full range of ern Oregon. A good place to start is by

tion, . coverage to the visionary companies who brought
. it to life - including RD Merrill, JTM Construction,
: Daniels Real Estate and Pillar Properties.

visiting the Southeast Wine Collective.
This casual neighborhood location is
home to 10 Portland wineries. Tasting
. Add experience to your roster flights feature wines from collective

: with the experts at Propel. Py 2 : members and other local winemakers

facturing : & et that are paired with housemade char-
s PD e|_ : cuterie, rich cheeses and fresh salads.
: D D : For more food-and-wine combina-

tions, visit Cyril’s at Clay Pigeon Winery,

Find your momentum. also in southeast Portland. Cheese expert

Sasha Davies and winemaker Michael

Claypool make a team that go together
like, well, wine and cheese. It is hard to
turn down the gourmet grilled cheese

sandwiches of the day.

= Pu THE GORGE AND
— SOUTHERN OREGON

Other wine areas to visit include the
Columbia River Gorge, where the Mary-

Breakdast™ <=~

hill Winery in Washington and a collec-

“Lunch
Dinner

tion of wineries in Oregon’s Hood River

area offer many summer activities.
Southern Oregon's wine country is

el el | known for its variety of grapes, quality of

LOUNGE wines and live music events during the

summer months. A popular example is
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Pyrenees Vineyard & Cellars. A welcom-
ing place to sip handcrafted wines, the
winery's deck overlooks the Umpqua
River. On Sunday afternoons in the
summer, Pyrenees hosts Music on the
Deck, with live musical performances.

An array of adventures awaits you at
Oregon’s many wineries, which are
known for their variety, inviting atmo-
sphere and warmth—attributes that
define Oregon’s wine country.

For more wine information and trip
ideas visit columbiagorgewine.com,
oregonwine.org, oregonwinecountry.org,
pdxurbanwineries.com, sorwa.org and
willamettewines.com. Ak

Jade Helm writes for tastingpour.com and
lives in the Willamette Valley.

Alaska Airlines offers daily service to
Portland, Eugene, Redmond/Bend and
Medford. For information or to book a
ticket, visit alaskaair.com or call
800-ALASKAAIR.

Beyond the Vine
A sampling of activities at
wineries throughout Oregon.

Southern Oregon

Red Lily Vineyards: In Jacksonville,
hosts Music on the Beach concerts along
the Applegate River.

South Stage Cellars: Also located in Jack-
sonville, offers live music and food on

Wednesdays and Fridays.

vey I Belle Fiore: The Ashland winery
'w presents live music on Friday
(For information, visit sorwa.org)

Tyee Wine Cellars: Located near Corvallis,

evenings.

Willamette Valley

offers hikes through the grounds of a
120-year-old farm.

Sokol Blosser: Trek through some of Ore-
gon's oldest vineyards in this Dayton area
winery.

Kathken Vineyards: The Salem winery

presents its 11th season of summer music.
St. Josef’s Winery: Located about 25 miles
south of Portland, the winery is hosting the
Summer Chef Series & Music on the Pond.
Ponzi Vineyards: The Ponzi Historic Estate
in Beaverton displays sculptures by Port-
land artist Ray Grimm.

Trisaetum Winery: The Newberg winery
features paintings and photography.
Saffron Fields Vineyard: The Yamhill-Carl-
ton facility offers a tasting room that '*'
is surrounded by a Japanese garden. -8
(For information, visit willamette- -

wines.com)

Columbia River Gorge

The Gorge White House: Located gt “
south of Hood River, this winery allows &
visitors to taste wine and also pick fruit,
vegetables and flowers at a working farm.
Phelps Creek Vineyards: Try the cheese and
wine pairings at the Hood River
facility. (For information, visit

columbiagorgewine.com) —/.H.

(NOL LI VY

Great View of the D

Join us at Anthony's at the Old Mill District for a truly Northwest dining
experience featuring the freshest seafood from our own seafood company,
Washington beef, fresh “in season” produce from local farms complemented

by Northwest wines & microbrews. Serving lunch and dinner daily with a view.

schh

For reservations call: (541) 389-8998 + 475 SW Powerhouse Drive * Bend, OR 97702 « www.anthonys.com

tes River!
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PIONEER
SQUARE

. JACKSON ST.

CENTURY
LINK
FIELD

SAFECO
FIELD

HOME PLATE
CENTER

'S ANNIAY LSL

' INTERNATIONAL

'S ANNIAY HLY

DISTRICT

HOME PLATE
NT

CE ER

Superior Visibility
Class-A Office Space

Make your move to Home Plate Center -
designed for forward-thinking businesses.
Innovative architecture and technology

is built into every square inch keeping
progressive companies at the top of their
game. Take a tour today. Phase |
construction complete Spring 2012.

ACCESS | I-5, I-90, Hwy 99, transit

VIEWS | City, Elliott Bay & Mt. Rainier

SPACE | 310,000 SF of Class A office,
high ceilings, large floor plates

GREEN | Pursuing LEED" Gold

TECH | Fiber carrier options, 24/7
security, on-site backup generator

PLAZA | Retail, public art

MORE | Abundant parking, great room lobby,
conference room, bike storage
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EXQUISITE CUISINE

Exploring Oregon’s thriving culinary scene | By Jim GuLLo

REGON Is a nationally recognized foodie land. The event is sponsored in part by Alaska
destination, where the locavore scene is Airlines and draws culinary stars to the banks of
in full bloom. Here, visitors will find the Willamette River each September, increasing
farmers growing organic produce in the fertile the city’s gastronomic reputation.
Willamette Valley and the orchards of Hood River. A closer look at Oregon’s restaurant scene
Brewers craft beers using Oregon-grown hops and reveals that the state’s food-centric culture contin-
vintners create world-class Pinot Noirs from the ues outside of its biggest city. On the same NPD

grapes of local vineyards. This state also r—‘ w

boasts a variety of chef/restaurant owners
"~ 0 :

at award-winning establishments that
dazzle patrons with their culinary style.
According to the NPD Group, an
internationally recognized market
research firm, the greater metropolitan

area of Portland has the 15th most eating

establishments per

capita in the nation, Top: Portland’s Ned Ludd
with more than 7,200 Restaurant. Above left: A pork
registered restaurants, shoulder steak with goat

or about 22.5 for every  butter from Le Pigeon in
10,000 residents. Food  Portland. Above right: Bend's
festivals are popular Deschutes Brewery Public
throughout Oregon, House. Right: the Newport
including Feast Port- Marina on 