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of our delicious food
Orders To-Go

Enjoy your favorite margarita or cerveza

Taste the freshness

Thursdays: DJ Music (In English) 
9pm to 1:30am

Fridays, Saturdays & Sundays: 
Karaoke with DJ Gordo Mix (In Spanish)

Buffet each Sunday
Kent & Highlands Torero's only

North Benson Torero's

Karaoke Fridays & Saturdays
Rainier Ave. Torero's

WWW.TOREROS-MEXICANRESTAURANTS.COM

431-B Rainier Ave. S., Renton
425.228.6180

3901 tJE 4th St., Renton
425.271.5400

10707 SE Carr Rd., Renton 
425.227.9104

1225 N Central Ave., Kent 
253.850.9015

http://www.fsbnw.com
http://WWW.TOREROS-MEXICANRESTAURANTS.COM


publisher’s note

( I ne reason we don’t cover current 
'\// . events in Renton Magazine is that 

7 they change too quickly for us to be 
able to give you an accurate picture. We must 

rely on newspapers and blogs to inform us.
One recent case in point is the firing of Dr. 

Don Bressler as president of Renton Technical 
College.

RTC offers valuable training for students liv­
ing in Renton, Kent and surrounding areas. Area 
businesses have been helped through the Small 
Business Development Center, as just one exam­
ple.

RTC is part of a loop. It offers what the com­
munity needs. The community responds by partic­
ipating in its offerings, hiring its graduates, or giv­

ing time and money to 
support its programs.

I hope Dr. Bressler is 
re-instated, and perhaps 
by now, he has been. He’s 
done well by the college 
and the communities it 
serves. Not everyone is 
happy with his perform­
ance, but no one person 
can please everyone.

But for me the take­

Diana Kramer
Publisher

away in this situation has been the extent to which 
one determined person or a small group can influ­
ence an outcome. It’s what is great about living and 
working in a real community, as Renton is.

Within minutes or hours, news spreads about a 
specific situation. Phone calls (or e-mails) go out, 
and people start talking. What to do, what to do. 
Sometimes thinkers and doers gather, and sugges­
tions are made about what to do next. Some con­
sensus is reached, and people move forward.

This is what happens in communities. It hap­
pened when Dr. Bressler was fired, when catastro­
phe strikes a family or neighborhood, when people 
need help or an institution becomes broken.

This makes me proud to share this community 
with you. It emphasizes just how much we gen­
uinely influence our lives. We are not simply at the 
mercy of our environment or the decisions of oth­
ers - unless we choose to be.
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Russell Williams' 1938 Ryan SCW-145 awaits a day's activities at 

a fly-in for vintage aircraft. The polished aluminum is dramatic 

to see, but a challenge to maintain. Story page 10. Photo cour­

tesy of Rob Bach.
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upcoming events

425'

Saturdays at 8 p.m.; 
Sundays at 2 p.m.

Renton Civic Theater 
507 S. 3rd St.

425-226-5529

Admission: 
$25/adults; $17/sen- 
iors and students

Washington Small Business Fair
Small business owners and prospective 
owners are welcome to this free event 
where they can learn tricks of the trade 
and network with other business owners. 
The event features workshops and semi­
nars with approximately 30 business and 
trade associations, local chambers of 
commerce, and government agencies.

Saturday, 8:30 a.m.-3:30 p.m.

Renton Technical College 
3000 N.E. 4th St.

206-220-5300

Admission: Free, no advance registra­
tion required

Commemoration of September 11

Professor Faizi Ghodsi returns to the 
Renton History Museum to explore the 
relationship between Islam/Middle East 
and Western cultures within religious, his­
torical, social, cultural, economic, and 
political dimensions. He will also com­
ment on the current situation in Iran and 
the Middle East.

Tuesday, 5 p.m.

Renton History Museum 
235 Mill Ave. S.

425-255-2330

Admission: Free for RHM members

September 1 2
3rd Annual Skyway Classic Car Show

The West Hill Business Association pres­
ents its annual show with more than 80 
cars In 10 different categories. In addi­
tion to classic cars, there will also be 
vendors, food, raffle prizes and trophy 
awards at 3 p.m,

Saturday, 10 a.m.-3 p.m.

Skyway Plaza (Roman Casino parking 
lot)
11829 Renton Ave. S.

206-818-4999 or 206-243-1231

Fee: $20 entry fee after Sept. 1; free to 
spectators

www.westhillbusiness.com

This funny musical Thursdays al 7:30 
tells the story of four p.m.; Fridays and 

young, eager male singers 
killed in a car crash in the 1950s on 
the way to their first big concert. 
They’re miraculously revived for the 
posthumous chance to fulfill their 
dreams and perform the show that 
never was. The play includes pop 
hits of the 1950s and choreography 
and directing by Ann Arends.
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425-226-2420

Admission: Free

SATURDAY, 10 A.M.- 4:30 P.M.

206-205-3187 (KAREN) WWW.KINC.WSU.EDU ADMISSION
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Mou/
(SAPPHIRE

Voted Renton's Best Jeweler

www.GarlandJeweters com

St. Matthew's
Lutheran
Church
1700 Edmonds 
Ave. N.E.

Farms from around King County invite you get a taste of farm life. 
It's a day of fun and agricultural learning for children and adults. 
See for yourself where farmers grow our local foods, raise farm 
animals, and steward rural and agricultural land in King County. 
Farm locations in south King County can be found at 
www.king.wsu.edu. Click on “food and farms" and follow the link 
to “harvest celebration."

Sapphire is 
September's 
birthstone, 

available in an 
array at colors

814 S. 3rd St., Renton

425.255.5101

Sunday, 
2-5 p.m.

St. Matthew s Lutheran 
Church Block Party is open 
to all families. There will be 
a "Kids Zone" and 
expanded activities for 
kids of all ages. Included 
also will be an expanded 
car show, live music, plant 

exchange, and pony rides, 
and of course, free food.

CSarlandy

k I

http://WWW.KINC.WSU.EDU
http://www.GarlandJeweters
http://www.king.wsu.edu


calendar
of events

COMMUNITY EVENTS

2009 Renton Farmers Market

Tuesdays through Sept 15,3-7 p.m.
The public is welcome to get a taste of summer at 
the annual downtown Renton Farmers Market 
The market welcomes more than 50 vendors and 
farmers selling locally grown farm products, 
including organic fruits, vegetables, cut flowers, 
baked goods, and herbs. Live entertainment and 
chef demonstrations are featured each week.

The Piazza
South Third Street

425430-7214
Admission: Free
www.rentonfarmersmarketcom

St. Vincent de Paul
Friends of the Poor Walk-a-thon

Saturday, Sept 26 from 8 a.m. to noon

The Society of St Vincent de Paul is hosting the 
second annual Friends of the Poor Walk in 151 
cities nationwide to help poor and needy families. 
The walk is a countywide event but participants 

may designate the funds to their local St. Vincent 
de Paul group. Last year the event raised $33,000 
in the Seattle area and $800,000 nationwide. To 
download and print or to email pledge sheets to 
your friends and family, go to wwwsvdpfriend- 
softhepoorwalk.org. There is no minimum or 
maximum donation.
John F.Kennedy High School 
140 So. 140th St Burien.
206-957-7241 (Richard Bray) 

Admission: Registration is free.

Fall Recycling Day

Saturday, Sept 19,9 a.m.-3 p.m.
Residents have an opportunity to recyde large 
items and hard-to-recyde materials at a central 
location. Call Solid Waste Utility for more informa­
tion at 425430-7396.

reservation is necessary, unless there are more 
than five people in the group.
Cost Free

Renton Public Library
100 Mill Ave. S.
425-430-6610

Adult Reading Group

Third Thursday of the month, 7-8:30 p.m.
Sept. 17-"Peace Like a River" by Leif Enger
Cost Free

Baby Time

Fridays, 10 a.m.
This new story-time program, starting in 
September, is for parents and their babies, ages 
newborn to 24 months. The morning includes 
board books, puppets, songs, rhymes, and play­
time.
Cost Free

Renton Technical College (north parking lot) 
3000 N.E 4th St
Cost Free

FREE PROGRAMMING

Free Tours
at Renton Histoiy Museum

Third Saturday of the month, 11 a.m.
Tours at the Renton History Museum are appro­
priate for elementary students through adults. No 

Young Writers Group

Thursday, Sept. 24,4-5 p.m.
This new program at the library's main branch is 
for youth, ages 13 to 17, who want to leam new 
ways to express themselves in writing. Students 
will be able to share their writing, leam creative 
writing techniques, and build a creative portfolio 
in a relaxed, non-judgmental setting. Snacks and 
refreshments will be provided. Call the library to 
register.
Cost: Free

Teen Tuesdays

Tuesday, Sept. 29,34:30 p.m.

The last Tuesdays of the month are teen days at 
the Highlands Library. Teens can drop in for 
games, snacks, free stuff, contests, and more.

Highlands Library
902 N.E. 12th St.

425430-6790

Cost: Free

SENIORS

Renton Senior Activity Center 
211 Burnett Ave. N.
425-430-6633

Pet Show

Thursday, Sept. 10,10-11 a.m.

For one morning you can bring your live petto the 
senior center.There will be a pet parade,a raffle of 
goodies, and refreshments for you and your pet 
All pets must be leashed, or in a cage or kennel. 
Register no later than Sept. 8.

Cost: Free

Fitness Studio Grand Opening

Wednesday, Sept. 30,10 a.m.

The Renton Senior Center unveils its newest 
amenity: a fitness studio. The fitness center was 
converted from a sewing room with support from 
a $76,340 grant from the First Financial 
Northwest Foundation Fund.

Cost: Free

www.re-electmikemiller.com

A leader who can get the job done. Ask about Mike Miller.
King County Public Hospital District # 1, position #4

www.LakesideBistroSeattle.corn | Z06.77Z.G8f) I 

11425 Rainier Ave. S. | North end of Renton Airport

Now open to rave reviews
Modern Vietnamese Cuisine for lunch and dinner
Delicious fusion of Vietnamese, French and the Far East

MODERN I IETNAMESE CUISINE
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kirby unti

RTC: fl vital 
economic 
stimulus

} // here is a troubling myth that I 
// frequently encounter in the com- 

munity. It has to do with one of my 
favorite institutions, Renton Technical 
College. People often assume that 
RTC is made up of students who have 
washed out of high school, who can’t 
get into college and therefore have 
lowered their expectations.

Nothing could be further from the 
truth. RTC has some of the most high­
ly committed students attending any 
place of learning. Many of them are 
working full time, going to school and 
raising a family. They have a deep 
desire not only to improve their own 
lot in life, many of them want to excel 
so they can provide more for their 
extended families.

You might be surprised to know 
that the average age of RTC students is 
33. More than 50 percent of the stu­
dents are people of color. The cafeteria 
looks like a gathering of the United 
Nations.

Renton Technical College keeps 
the Puget Sound economic engine 
fueled because it provides courses 
only in areas where business and 
industry are looking for skilled posi­
tions. A student in as little as six 
months or as long as two years can go 
from earning minimum wage to mak­
ing a living wage. Some of the pro­
grams are so in demand that compa­
nies are trying to hire the students 
before they complete their course 
work.

The programs are as varied as the 
demands in the community. Currently 
in the lead position is Allied Health, 
providing training for LPNs, surgical, 
pharmacy and ophthalmic techs. 
Running neck-and-neck are programs 
in computer science and networking, 
with strong backing from the Boeing 
Company. The automotive 
program continues to operate with

state-of-the-art 
equipment and a 
solid relationship 
with the Ford 
Motor Company. 
You have to be 
computer smart 
to work in the 
auto industry 
today.

I am known 
to take full 
advantage of RTC's world-class culinary 
arts program headed by one of the top 
chefs in the world, John Fisher. I asked 
John one day why, with his superb creden­
tials, he is teaching. He told me he had 
done it all in the culinary world. At the end 
of the day, nothing gives him more joy 
than teaching others the art he loves. John 
is representative of a top-flight faculty 
who are not only tops in their professions 
but passionate about empowering others 
to do the same.

The list goes on and on of fascinating 
professions that are responsive to the 
demands of even a challenged economy.

RTC and the Renton Technical 
College Foundation are working overtime 
to identify scholarship monies to help 
these highly motivated students move 
from poverty to self-sufficiency. I know 
some of the stories of people living in their 
cars while attending school, desperate for 
that last quarter of tuition that will put 
them in a trade earning $60,000 - $80,000 
a year. I was surprised to learn their great­
est source of scholarship money is private 
individuals.

Heading RTC over the past nine years 
has been Dr. Don Bressler. He has been a 
passionate advocate for RTC and through 
his active participation in the community 
has made RTC a first class institution and 
a valued community partner. I was 
shocked when I learned three board mem­
bers took it upon themselves to fire Dr. 
Bressler, citing their desire to point the 
college in a new direction. This is a tragic 
abuse of position and one that undermines 
so much of what is so right about RTC. I 
know I speak for many when I express 
both my sadness and a deep sense of grat­
itude to Dr. Bressler and his wife Susan 
for their contributions to our community.

Kirby Unti
Columnist

Renton Magazine columnist Kirby Unti is 
pastor of St. Matthew's Lutheran Church in 
the Renton Highlands.

Fo us, no business is small.
At Columbia Bank, we feel that every business 
deserves the same personal attention, no matter 
what size they are. Which is why when you open 
your business account here, you’ll get all the 
services of a big bank, without the big bank 
attitude. What’s more, for a limited time we'll give 
you a $75, $50 or $25 credit toward our Business 
Starter Pack, which includes business deposit 
slips, business checks and check binder, even an 
endorsement stamp.' So make the switch, to 
a bank that understands how you do business.

Renton Branch Now Open 
333 SW 7th St 
425-228-1800 
www.columbiabank.com

IV

ULM&R
FDIC

(fjJ Columbia Bank
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Dogs are free to run in new off-leash park

BY ANDREW FICKES

More
Information about the

tax-deductible.

park for

Cedar River Off-leash Dog Park is 
available on-line at www.rcntonof-

Pint Sized Pups (search for Renton Pint Sized Pups at 
www.meetup.com).

Sure, some dogs play rough, but it’s just play. 
Owners carefully monitor their dogs. And when the dog 
does its duty, so to speak, owners are expected to pick 
up afterwards with poop bags provided by the City of 
Renton. The park is self-policing, says Englund.

There are no restrictions on breeds. A list of rules is 
at the kiosk at the front of the park along with displays 
of dog aggression owners should watch out for. Two big 
rules: your dog must be vaccinated and licensed, and 
your dog can’t wear spike or choke collars.

The journey to build the park began in March 2008. 
A task force found a site and the City Council 

approved the site plan last October. By 
the end of March 2009, RUFF 

(Renton’s Unleashed Furry 
Friends), a non-profit, was 

incorporated and became a 
part of the Renton 
Community Foundation.

RUFF has raised 
nearly $30,000 to sup­
port building and main­
tenance of the park. 

McLendon Hardware 
donated the fence. The 

Animal Health Care Center 
also donated $1,500 to help

build the information kiosk. Other 
donors include Peny Excavation, the 

Dog and Pony Ale House, Vino at the 
Landing, Renton Rotary, Annondo’s Cafd Italiano, and 
Melrose Grill.

For Renton Hill resident Kevin Poole, the off-leash 
park couldn’t have come at a better time for his dog,

hanks to support from volunteers, city lead­
ers, and retail and private sponsors, Renton’s 
four-legged residents finally have an off- 
leash dog park to call home.

And their owners couldn’t be more thrilled.
“I was tired of getting on the freeway and going all 

the way up to Marymoor Park in Redmond,” says 
Debbie Englund, a Renton Hill resident with two 
female dogs: a shepherd lab and a cocker spaniel.
“If Renton is ahead of the curve, we need 
to remain ahead of the curve.”

Located at the head of the 
Cedar River trail, the four-acre 
Cedar River Off-leash Dog 
Park opened June 26. On a 
recent, cool August 
evening countless dogs 
and their owners gathered 
at the park. The dogs were 
let loose while their own­
ers socialized and shared 
doggy stories.

“It’s amazing for the com­
munity to come together like 
this,” says Englund. “I’ve met a lot 
of friends so far.”

There is even a corral at the 
smaller breeds, helping to keep smaller breeds away 
from the big dogs, so they’re not frightened.

“The fact there is a corral is perfect,” says Jeannette 
Bell, a small dog owner who recently started the Renton

fieasli.org. RUFF (Renton's Unleashed Furry 
Friends) continues to look for support from 
businesses and private donors, The group 

has a two-year funding gool of 
$50,000, and donations are

RENTON MAGAZINE / ANDREW FICKES

Development of the Cedar River Dog Park 
along the Cedar River trail was accom­
plished by dog owners, local businesses, and 
city leaders. Advocates Kevin Poole (left) and 
Alex and Mindy Gillespie celebrate with their 
dogs on a cool August evening.

Pokey, a lab mix.
“I was really hoping to see a dog park created, 

because I adopted a dog who had a lot of energy and 
required a lot of space to run and play,” says Poole.

Poole said Philip Arnold Park had become sort of 
an unofficial place for dogs, but animal control officers 
quickly put an end to that by enforcing a $250 fee for 
off-leash dogs.

“People are really amazed that the park was built 
so quickly and are really appreciative of its existence,” 
Poole says. “It’s really nice to drive a short distance, or 
in my case, walk to a place on a regular basis where 
you can let your dog play and run around and exercise. 
You also don’t have to worry about them running into 
the street.”

___

* 500 New & Used with Easy financing, as low as O%*
And perfect credit not needed!!

* Service the day you call and a loaner if needed!
* Log on  for sales & service specials!bobbridge.com
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Gnlluzzo, 

Agent

Auto • Home • Life • Business
Call: (425) 226-9239

433 Park Ave. N„ Renton WA 98057 jgalluzzo@fannenagent.com
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Janie Hendrix, CEO of Experience Hendrix, was only 9 when her brother died. The Jimi Hendrix Memorial was 
dedicated in 2002, honoring the life of the famed rock guitarist as well as past and future family members, 
with 56 plots. Photo left, taken by Kerri Ladines, photo right, taken by Andrew Fickes.

pletion of a permanent memorial for Jimi 
and other family members. It was dedi­
cated June 10, 2002.

Fans from all over the world contin­
ue to pay homage every day of the year. 
Even celebrities have visited, including - 
very recently - the guitarist of Motley 
Crue and members of the hard rock 
group Papa Roach.

Jimi’s grave marker is in the center 
of the memorial, which has eight bench­
es with cremation urns. Below the floor 

Jimi Hendrix’s sister 
keeps her promise

anie Hendrix remembers a 
time when she was a little girl, 

visiting her famous rock star 
brother, Jimi, backstage at the 

Seattle Coliseum (now Key Arena).
“He told me, ‘I’ll always take care of 

you.’ And I said, ‘When I grow up, I’ll 
always take care of you.’ ”

And in a way she has. Only 9 years 
old when Jimi Hendrix’s life was cut 
short on Sept. 18, 1970, Janie is taking 

‘Whe imi came home, it was a 
nice reunion,” Janie says. “It was family 
time when he came home.”

Janie appreciates that the memorial 
teachers other generations about her 
brother.

“I’ve been here when people are 
playing songs on guitar,” she says. “It’s 
just amazing that 39 years later, people 
still remember him.”

In addition to the memorial, visitors 
may also sign a guest book at Greenwood 

BY ANDREW FICKES

care of her brother’s legacy. Since 1995 - 
the year the Hendrix family secured the 
rights and licensing to all of Jimi’s music 
- Janie has been CEO of Seattle-based 
Experience Hendrix.

Initially, when Jimi Hendrix died, his 
father Al could afford only a simple, 
humble plot for his son in Greenwood 
Memorial Park in the Renton Highlands. 
Cemetery officials were guessing that 
some 10,000 people would visit the 
grave site each year. After 27 headstones 
were stolen, Al finally purchased a mark­
er that went deep into the ground. So 
afraid his son’s body would be stolen, Al 
had the casket buried in a cement vault 
with a top that could be removed only 
with a crane.

Throngs of visiting fans trampled the 
grass, and the grave site endured signifi­
cant wear and tear. Al passed away in 
April of 2002, but Janie carried on w'ith 
her father’s wishes and saw to the com­

are four crypts, including one with Jimi’s 
body. Etched in the marble and granite 
are drawings of Jimi, reproduced from 
the “Jimi Hendrix Experience” recorded 
collection.

The marble includes one named rain­
bow marble, which Janie says was appro­
priate for Jimi, who once performed at 
the Rainbow' Bridge on Maui Island. The 
group he put together to perform at 
Woodstock, the year before his death, 
was Gypsy Sun and Rainbows.

Janie notes the prodigious amount of 
work - songs, record albums and tours - 
that Jimi produced in the four years 
before he died.

“It was almost as if he had the fore­
sight that he had a short amount of time 
on this earth, and he was here for a pur­
pose,” says Janie. Yet her fondest memo­
ries are of the times Jimi came home to 
Seattle. If he performed in Seattle, he 
would stay with family.

in a special room dedicated to Jimi. 
Guests will find a framed “Are You 
Experienced” album and historical arti­
facts, including letters written home by 
Jimi while he served in the 101 st 
Airborne and cartoon drawings.

Renton's favorite 
prime rib restaurant & 

gathering place for 
over 13 years.

Sunday 
Brunch 9am-2pm

Monday
2 for 1 Prime Rib (8oz cut)

Tuesday
$10 off Bottled Wine

Wednesday
FREE Appetizer night

Thursday
Ladies Night Drink Specials

RiverRock Grill & Ale House 
On the Maplewood Golf Course 

4050 Maple Valley Highway 
Renton, WA 98058 

425.430.0311 

www.riverrockgrill.com

We have a full-service 
banquet facility, 

Maplewood Greens. 
For information, please call 

425.235.5044 or at 
www.maplewcodgreens.com
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BY JAMES BAVENDAM

I wning an antique airplane is a choice of char- 
f acter over convenience. Critics complain that 
antiques need too much servicing, they smoke,

radial engine, it cruises at about
110 mph, burning 10 to 11 gallons of fuel per hour.

Polished aluminum is not for everyone. There are 
no short cuts to polishing sessions that can last 30 to 40 

they’re noisy, they don’t go fast, they use too much fuel, hours. It was obvious that the craft would need work.
and you can’t see out of them very well.

Enthusiasts smile and say, “Yeah, isn’t that great?”
One such enthusiast is Russell Williams, who spent 

years developing software for digital computers. His 
spare time is spent in an analog world of antique air­
planes.

Flying a modem airplane high and fast will get you 
to a destination quickly. Flying an antique airplane low 
and slow lets you smell newly mown grass; hear the 
throaty, warm growl of a radial engine, and enjoy a 
community of people who appreciate the beauty, origi­
nality' and craftsmanship of earlier times.

But the Ryan was uncommon and striking.
After months of negotiations, Williams and the pre­

vious owner agreed on a price and in June of 2000, 
Williams flew to southern California to bring the air­
plane home to Renton. When Williams fired up the 
engine, the cockpit become a solid cloud of white 
smoke as the engine burned off oil that had seeped from 
its aging radial engine during months of storage.

At the first fuel stop, Williams noticed that his feet 
hurt a little, but didn’t think much of it. By the second 
stop, his feet really hurt. He took off his shoes to dis­
cover his feet were blistered from hot air coming 

Responding to a classified ad, Williams first saw

through a hole in the firewall. Duct tape to the rescue! 
Taping the hole shut allowed Williams to get home and 
make a proper repair.

Working on an antique vehicle can be like an arche-

An: 
skilled and unskilled craftsmen. The Ryan was no dif- UC| 
ferent. Over time it became clear that the Ryan needed jttL 
a new cowling, wheel pants, wiring, radios and more. |,e|j 

“It’s all part of the joy of ownership,” smiles
Williams. “$p

For years, he has flown the Ryan to the Antique
Airplane Association’s annual fly-in in Blakesburg, m0| 
Iowa, a three-day journey each way. This year, there 
may be a flight of two antiques. ' waf

If you watched TV in the 1950s, you may remem­
ber Robert Cummings in “The Bob Cummings Show” 
and later in “Love That Bob.” Cummings was a pilot, 
both on and off the screen.

The TV show highlighted his Aerocar. Off-screen, 
he also had a 1936 Porterfield he painted green and 
called “Spinach.” Williams had heard of “Spinach” 
passing from one owner to another over the years.

Running the web­
site for the

“Yc 
cyli 
waj 
fact

sect 
pro] 

(,
celt
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ie: Airplane Association brings Williams into con- 
itKh aircraft owners searching for information. As 
; oout, the airplane’s owner contacted Williams for 
ritith its antique engine. They became friends and 
thhe owner decided to sell, Williams bought 
icl:h.”
onre well-known than the Ryan, “Spinach” is also 
if 7a handful.
Dooming in for a landing, you can’t just look for- 
inud see the runway,” Williams says with a smile, 
haave to peer through an opening between the 
sirs in its radial engine or slip the airplane side- 
thnen kick it around straight at the last minute. In 
’s ■ a challenge to even just get in and out.” 
piiinach” doesn’t have an electric starter. Williams 
s (the airplane, then stands in front and rotates the 

in the 1970s - added his own character and humor. 
Where the pilot’s feet sit on the floor, are two aluminum 
outlines of feet with green spots for toenails.

Ennis flew the airplane to many fly-ins with his 

trombone wedged in the back seat, and gave sponta­

neous evening concerts. Above one of the windows, a 
miniature trombone is mounted on a small plaque. 

Most visible, Ennis chose a different shade of green for 
the airplane and a more flamboyant lettering style for 

the name.

“Spinach” has its own list of needed repairs. The 
fabric covering on the plane’s fuselage and wings will 

need to be replaced. There are also improvements 

underway for the carburetor and engine. This will all 

get done in due time without losing the character that

it only is the airplane well-known due to its 
t>v owner, John Ennis - who restored the airplane

makes it unique.

This year, Williams hopes to have a fellow pilot fly 

one of his planes, so the antique fly-in at Blakesburg 
will see the Ryan approach from the Northwest, accom­

panied by a helping of “Spinach.

?«en toenail

Russell Williams in his shop at the Renton Airport. 
Photo by James Bavendam.

Russell Williams and former owner, John Crittenden, 
at Whiteman Airport (Calif.) shortly before “Spinach’ is 

flown home tp Renton. Photo by Ursula Tobler.

Russell Williams flies his 1938 Ryan SC-W at the Antique Airplane 
Association fly-in at Blakesburg, IA. Photo by Gilles Auliard.

Russell Williams preparing to depart Whiteman Airport (Calif.) in his 
newly purchased 1936 Porterfield 35-70 Flyabout. Photo by Ursula Tobler.

Photo left, Williams' 1938 Ryan SC-W at a fly-in in Broadhead, Wl.
Photo by Rob Bach.

lei:r by hand to start the engine.
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around
the garden

fl paean to the pretty peony
BY ELAINE ANDERSON

/ /; paean is a song of joyful praise 
// and a most appropriate tribute 

V___' (_ to the peony. The Chinese called
the peony Sho Yo - Most Beautiful - 

and began cultivating the flower thousands (some 
say 4,000) years ago. The most commonly grown 
peony is often referred to as the Chinese peony 
plant. Its scientific name is Paeonia lactiflora. 
Peony flowers are large, fragrant, and lovely. They 
bloom only once, but the plant’s foliage remains 
pleasing to the eye until the end of the growing sea­
son.

The plant is named for Paeon, a physician 
whose life was threatened by Aesculapius, the 
Greek god of medicine. Pluto stepped in and saved

Paeon’s life by turning him into a peony plant.
If you’ve decided to plant peonies, do it in 

September or October, the ideal time. Here are 
some tips for planting and care: Peonies do best in 
full sun. They require well-drained soil with a neu­
tral pH, and they need little to no fertilizer. In fact, 
too much fertilizer can be deadly. They’ll do best 
with a bit of bonemeal worked into their soil each 
spring.

These plants can grow to three feet in diameter, 
so make sure you space your new plants four to five 
feet apart. If your peony plants grow up and into 
one another, they will be susceptible to disease due 
to poor air circulation. Give them room to breathe! 
Cutting them down and cleaning up around them in 
the fall is also a good practice to help prevent dis­
ease. Peonies can be quite tall, and the flowers are 
heavy, so be prepared to stake them. Don’t panic if 
ants seem to be enjoying your flowers as much as 
you are. They won’t do any harm, and they may

even help the buds open.
If you take good care of your peonies, you’ll have them to 

enjoy for many years. Peony plants have been known to live 100 
years. These are plants that have spent their lives exactly where 
they were first planted. Peonies do not like to be disturbed.

It was once believed that you could dig up a peony during the 
night. But, if you tried the same thing during the day, woodpeck­
ers would find you and peck your eyes out. Don’t take a chance. 
Leave that peony exactly where you plant it!

Elaine Anderson is the Washington State University Extension coor­
dinator for the King County Master Gardener Program. The pro­
gram, funded by King County and WSU, provides free, environmen­
tally friendly gardening advice to home gardeners. For answers to 
your questions about peonies and other gardening topics, call the 
Master Gardener Phone Clinic at 206-296-3440.

»
»
»
»

New and Re-landscaping services
> Plants, concrete pathway, rockeries, retaining walls, 

pavers, waterfalls, sprinklers, fences
Lawn maintenance Roof & Gutter cleaning

Insured, Bonded, Licensed ACTIVL930PZ | 206.733.0060 | activerenton@yahoo.com

General cleanup, tree & stump removal 
Free estimates
7 days a week
All work guaranteed

'our vard work too m
~ /> / /

rvt e c11 ivitvl yv+c-'n mm

Satisfaction guaranteed. Work done onsite. 
20% off repair services.
Acfo$j horn Auntie Ann s Piulzcl A / >
Slarbuck'i by JCPennuy f /

We can quickly repair your eyeglass frame, 
replace missing screws, or fix the hinge - 
even embedded hinges In plastic frames - 

while you wait or shop In the mall.

1129 Sovfhcenler MaH ■ Tukwila WA. 98183
T: £06-439-39?? • E: 206-S'&j-0305 • seaHiefciHixjow+fry.com

FAST-FOIT 

JEWBLRY AND 
WATCH ncFAinx

THE RIGHT INVESTMENTS IN YOUR IRA CAN

MAKE ALL THE 
DIFFERENCE.

15 S. Grady Way, Suite 534, Renton 98057
425.227.3294
www.edvfardjones.com

Eugene Henschel II.AAMS 
Financial Advisor

To learn about the benefits of an 
Edward Jones IRA, call or visit us today.

Edwardjones
MAKING SENSE Of INVESTING
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pet care

Litter bos 
basics 

for happier 
cats and 
owners

BY DR. KATHLEEN CONNELL

y /; t is important for new cat 
/,/ owners to give thought to the 

litter box. Complaints about elim­
ination result in cats being relin­
quished to shelters and are one of 
the most common reasons for seek­
ing veterinary advice.

Kittens and cats prefer elimina­
tion in sand or soil and don’t need 
housetraining like puppies. Kittens 
will use a litterbox at a few weeks 
of age after observing their mom. 
By the time most new kittens reach 
a household, they are likely using a 
box.

Make sure the box is the right 
size. A box that’s too small or with 
overly tall sides may result in your 
cat eliminating elsewhere. 
Generally, cats prefer fine-textured, 
unscented litter. Start with a two- 
inch layer of litter and scoop and 
change it frequently. If you’re 
unsure which box or which litter to 
provide, ask pet stores, your veteri­
narian or cat-owning friends.

Make sure your feline knows 
the location of the box. The goal is 
successful use of the box every 
time. Until you can trust your cat to 
routinely use the box, don’t let it 
have free rein of the house.

Placing boxes in a quiet, private 
and easy-to-reach location prevents

PHOTO COURTESY OF
HENRY MOORE JR.. BCU/WSU

Even bobcats, like this captive 
orphan treated at Washington 
State University’s Veterinary 
Teaching Hospital, prefer a litter 
box.

accidents. Avoid areas that are noisy or 
active. The cat must feel safe. Entry and 
exit from the box should be easy, so they 
don’t feel trapped or cornered.

Take the pet to the litterbox several 
times daily until they get used to the loca­
tion and you trust they will prefer to elim­
inate there. For young kittens, take them 
to the box first thing in the morning, after 
meals and after playing and waking up.

Most cats adjust to a new litterbox 
easily. If there are accidents, don't yell or 
punish your cat. That only confuses and 
scares the cat, teaching it to be afraid of 
you. It can also teach it to associate the 
box with punishment.

Clean up accidents and remove stains 
and odor with enzymatic cleaners 
designed for pet stains. After any acci­
dents, start training over from the begin­
ning. If accidents continue or if you see 
diarrhea, straining or other problems, con­
sult your veterinarian.

Have one box per cat, with one extra 
for insurance. Cats are very fastidious and 
particular. Don’t put their box next to 
food and water. Some cats will not share 
litter boxes or will not use one that is not 
scrupulously clean and dry. Some like to 
use one box for urine and another to defe­
cate. Multi-story homes should have 
boxes on every level.

Scoop out boxes daily. Weekly, 
empty, wash and dry the box. Avoid 
strong or harsh disinfectants, rinsing well 
and drying before installing new litter.

Cats trained to eliminate properly are 
not often eliminated from homes.

Dr. Kathy Connell, DVM, owns and operates 
Foxglove Consulting.

Vaccination Clinic
Noon-4 p.m. each Wed. 
No appointment needed 

Pay for vaccines only
♦* FREE brief doctor’s exam 

Savings of $49 per pct ♦*

v Complimentary exam 
for new patients*

Small animal internal 
medicine & surgery, 
financing available.

♦ Some restrictions apply; call for details

8-8 Monday - Friday 
10-2 Saturday 

425-255-3371 
www.AHCCmed.com

504 Renton tenter Way SW, Ste J, Renton 

Comer of Ra nier Avtn je & 4’ Place, 
across from Mdenta Hardware

4 Call us to schedule 
I OUTSTANDING care
“ •Recognizedas Outstanding'

“ by Seattle Metropolitan Magazine<
I
, i J. Michael Hardy, dds

J" family anti Cosinetii 1’nrhsfn/

S 425.255.2904
• 10700 S.E. 174th St, Renton 

(next to Golds Gym)

■ Choose from dry, canned or frozen raw.
• Natural Pet Pantry • Pad Cat -Weruva "Tiki Cat - Wellness 

Stop by and see cur complete selection.

JMWhole PET.
VflRjShop! |

1702 Duvall Ave NE

Renton, WA 98059
425-687-773)^ ||

Monday -Friday 10-7

Saturday 10 6

wholepebhop.tDtn

lsyourca|C\/ Q
Help your cat lose 'o' •

weight with our high quality natural cat food.

Highlands Naturopathic

Is the weather dragging you down? 
Do you feel sluggish and have a 

foggy head? We can help.

• Toenail fungus • Insurance Accepted
• Cash Patient initial visit $60 

(Installment payment plan available)

• Treatment options to fit your budget

Phusician

Dr. Leny 
Eidsmore, ND

(im«ie Peaki Sports)

451 Duvall Ave. NE. Suite 200 Renton. 98059 
www.highlandsnaturopathicphysician.com

425-254-3475
M, W, Th, F - 8am-8pm
Saturday - 8am-4pm
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BY CHRISTIE KATONA

Strange as it might seem, I wasn't 

born cooking. In fact, when I was a

of green tomato chutney to share.

None of the following recipes require canning. Just cover and 
store in the refrigerator. These will add colorful flavor to barbecues, 
snacks and weekday meals. Enjoy!

young bride I had a few culinary disasters, 

and green tomato chutney was one of 

them.

Trying to be domestic, I had a great gar­
den of juicy ripe tomatoes all summer. As 
the frost began to nip our noses, I looked 
for a recipe to use all the remaining green 
tomatoes in the yard. Thus began my first 
adventure with a pressure cooker. Need I 
say more?! It sure went a long way when 
it exploded and we had many, many jars

Christie Katona is the owner 

of Christie's Catering Inc. in 

Renton. She attended the 

Cordon Bleu in London, has 

authored many cookbooks, 

taught cooking classes for 

many years and worked as a 

restaurant consultant. More 

recipes and suggestions can 

be found at www.Christies- 

Catering.com.
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Makes about 3 pints

I have used green tomatoes, 
mangoes, peaches, apples, 
black cherries and nec­
tarines for this recipe and 
they have all been deli­
cious. Apricots, cranber­
ries, blueberries and kiwi 
would work as well. 
Chutneys are wonderful 
with curries, pork and 
chicken. Just stir into the 
pan juices and heat 
through, then spoon over 
the top. This can be 
spooned over cream cheese 
or Brie as a snack with 
crackers. It also makes a 
nice hostess gift.

you will need 1/4 cup fresh ginger, peeled and

1 whole lemon, finely chopped, chopped

seeds removed 2 1/4 cups brown sugar

5 cups coarsely chopped fruit 2 cups cider vinegar

2 red peppers, seeded and chopped 1 clove garlic, minced

1 1/2 cups raisins 1 1/2 tsp. salt

3 oz. chopped crystallized ginger or 1/4 tsp. cayenne pepper

directions

Combine all ingredients in a heavy-bottomed kettle, 

bring to a boil while stirring. Turn heat to low and simmer 

for at least 2 hours until thickened, stirring frequently. I 

must admit that this makes my eyes water; it's very pun­

gent. Pour Into jars and store in the refrigerator.

Good on turkey and cream cheese sandwiches or with quesadillas made 
with Brie or Monterey jack cheese. directions

you will need 1/4 cup chopped ed and finely minced
1 1/2 cups fresh or fresh Cllantro 2 Up j^y grated

frozen cranberries Grated zest and juice
1/3 cup sugar of one lime fresh ginger root

1/4 cup green onions 1 jalapeno chili, seed- 1/4 tsp. salt

Coarsely chop cran­

berries and combine 

with remaining Ingredi­

ents. Cover and chill.

http://www.Christies-Catering.com


Terrific with fish tacos or teriyaki chicken, this salsa will become too juicy if it is held 
longer than an hour. You can have all the ingredients prepped, but wait until just before 
serving to combine them. I have doubled the recipe and served it as a salad sprinkled 
with feta cheese. Great with Greek food.

you will need 1/2 cup diced red onion directions

1 cup diced watermelon, 
1/2 inch cubes

2 tbs. chopped fresh 
cilantro

Gently combine all

1 avocado, peeled Grated zest and juice of Ingredients, serve
seeded and diced one lime Immediately.

Fresh tomatillos are available in the produce section of most grocery stores. Remove 
their papery husks before using. This one is good with tortilla chips, pita chips or with 
roasted chicken.

Serves approx 6

■; Combine all ingredients, cover and chill.

2 doves garlic, aushed

1/4 cup chopped fresh cilantro 

Grated zest and juice of one lime 

1 jalapeno chili, seeded and finely chopped 

1/2 tsp. salt

you will need

6 tomatillos, husked and coarsely chopped

2 - 4 oz. jars marinated artichokes, drained 
and chopped

1/4 cup sliced green onions

Serve this salsa with grilled salmon or halibut. It’s good as a salad too.

Combine all Ingredients, 

cover and chill.

you will need 1 tbs. vegetable oil

2 cups diced honeydew melon 1 tbs. EACH finely chopped parsley, chives

2 tomatoes, seeded and diced an^mint

1/2 cup English cucumber, peeled, seeded su9ar 
and diced 1 tsp. salt

2 tbs. red wine vinegar 1/2 tsp. pepper

directions

Enjoy the perEs
of our Wine Club membership

Private Wins Tastings
Discounts ot 10-15% | Spodal Invitations

w FREE WINE TASTING «
Wednesdays - 5:00-7:30pm 

Fridays - Beor and Wine Night 
5:00-7:30pm

Saturdays - Flagship Wino Tasting 
All Day - 12:00-7:00pm

Seo wobi-to for dctcl’.: on c'J oven's

425.254.8400 
AIIThingsWineOnline.com 

4605 NE 4th St, Suite #4, Renton
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has stayed 
on track for 
this family

BY DANA NEUTS

Above, Kelli Steiner Arena, 42, rides Bucky, 
owned by Vann Belvoir, at Emerald Downs. 
Photo courtesy of Heather Sacha. Left, 
Married 47 years, Joe and Sally Steiner are fix­
tures in the Emerald Downs racing communi­
ty. Photo courtesy of Sally Steiner.

// ) /■ oe Steiner of Renton first laid 
/ eyes on Sally Leonard in 1961 at 

Joe’s 19-cent Hamburgers, one of 
// his dad’s many restaurants. Sally was 

picking up burgers to take to Longacres 
Park racetrack, where her family owned and 
trained horses. Joe was immediately attracted 
to 17-year-old Sally, telling his dad he thought 
she was “pretty cute.” His dad was skeptical; 
Sally’s brother was Jackie Leonard, the 
famous local jockey.

“She won’t go out with you,” he told Joe. 
Joe asked Sally out anyway, and they’ve been 
together ever since, sharing their love for horse 
racing and restaurants along the way. Having 
raised four children - all of whom are involved 
in the horse racing industry one way or anoth­
er - the Steiners opened the Quarter Chute 
Cafe at Emerald Downs in Auburn in 1996.

Sally, now 62, loved the racing life as a 
child. She remembers when her father, Jack 
Leonard, was asked to be a stunt rider in “The 
Story of Seabiscuit,” a 1949 movie starring 
Shirley Temple. Temple visited the Leonard’s 
home and posed for a photo with 5-year-old 
Sally sitting on her lap. That photo now hangs

at the cafe.
After an injury, Sally’s father 

gave up riding competitively to 
become an owner/trainer. The family 
traveled around the country to differ­
ent race tracks during the year, return­
ing home to Renton each summer.

“It was always a new adventure. I 
thought I’d marry a jockey, though,” 
Sally says with a smile.

Even though his father’s restau­
rant was near Longacres, Joe, now 67, 
was not a horse racing fan when he 
met Sally.

“I just went along for the ride,” he 
jokes.

J2.ute2 bif lacing

After a brief courtship, Joe and 
Sally married and began their family. 
Sally enjoyed growing up around the 
race track, but she wanted their four 
children to have a different life. They 
moved from Renton to Panther Lake 
to raise their children on a farm, 
where they played outside, participat­

ed in sports and rode ponies without 
the influences of the race track, Sally 
says.

In spite of their best efforts, how­
ever, the Steiner children fell in love 
with the racing life, one by one.

It started with son Joey, who fre­
quently looked at Uncle Jackie’s 
scrapbooks from his riding days. Joey 
told his parents, “I’m going to be a 
jockey when I grow up.” At age 15 
and only 5 feet 5 inches, Joey was the 
“perfect size” to become a jockey, so 
his grandfather took Joey to 
California to train and live with ex­
jockey Johnny Longden.

Joey, now 44, raced from the age 
of 18 until just a few years ago. 
Following in his grandfather’s foot­
steps, he was a stunt rider in the 2003 
version of “Seabiscuit.”He is now an 
exerciser-trainer, most recently work­
ing with Pioneer of the Nile, the horse 
that took second place at the 2009 
Kentucky Derby.

Daughter Kelli Steiner Arena, 42,

Chiropractor
Dr. Rod Handly D.C. 

handlyclinic.com 
425-255-6202

Get that 
Youthful 
Feeling 
Back!
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Combining their two loves, horse racing and restaurants, the Steiners 
enjoy working in their restaurant, the Quarter Chute Cafe, open seven 
days a week at Emerald Downs in Auburn.

ooooooooooo

I2 is open to pnbUie.
Located outside the quarter chute at Emerald Downs, the Quarter Chute Cafe is one of 
only a few U.S. racetracks with an entrance open to the public who aren't attending the 
races. Nonetheless, race fans can place their bets at the cafe's betting windows, and 
enjoy racetrack memorabilia dating back to the early 1900s.The cafe is open daily.More 
information is available on the Internet at www.quarterchutecafe.com or watch the ° 
Emerald Downs Preseason Pass No. 11,2009 on YouTube.

fell in love with horses in her teens as 
well. While working after school in the 
Backstretch Cafe at Longacres, she 
enjoyed seeing the jockeys come in off 
the track, helmets in hand.

“I want to do that,” she told her 
mom. Kelli started riding at age 18 and is 
now an exerciser at Emerald Downs for 
owner Vann Belvoir, riding horses each 
morning before going home to be a full- 
time mom to children ages 14 and 4.

“This is my fun job,” she jokes.
Son Jack, 43, is also involved in the 

horse racing business, working in south­
ern California as a trainer. Not to be left 
out, the Steiner’s youngest child Karri, 
37, married a jockey’s agent and has 
worked at both the Backstretch and 
Quarter Chute cafes. Karri visits the cafe 
several times a week with her children to 
help in the kitchen.

C-lm fazst
Joe and Sally have become an inte­

gral part of the Emerald Downs commu­
nity, watching several generations of 
fans and riders come and go.

“They are one of the first families of 
the racetrack,” says Vince Bruun, media 

relations director, “And Sally is the head 
mother. If something is going on, she 
knows about it.

The family’s shared love for horse 
racing is one of the many things that 
bonds the Steiners and makes their chil­
dren “the best of friends,” Sally says. For 
Joe, whose family has owned numerous 
restaurants throughout the Seattle area, 
the restaurants and the horses helped 
them to stay in touch with each other.

“We work a lot of hours, but it’s 
great being close to our family,” Joe 
explains.

The Steiners stay away from betting 
on the horses, except for one notable 
time. Joe bet - and won big - right after 
Sally had given birth to Joey. He had to 
miss visiting hours to collect his win­
nings, and - after showering his new- 
family with gifts - he decided that bet­
ting wasn’t for him. He leaves that to his 
father-in-law and other racing fans.

After 47 years of marriage, Joe and 
Sally remain best friends and enjoy 
working together. Asked when they’ll 
retire, Joe says they aren’t leaving any 
time soon.

“We love it here and have fun,” he 
explains. "We aren’t ready to leave.”

Pacific 
Dental Care

CREATING BEAUTIFUL SMILES

Do you need
Total Dental Health

for your family?

1500 Benson Rd. S., Renton 98055 | 425.998.0182 

Creating Meant if ul Smileo.

New Patient: Special!
No Insurance? $99 for new patient exam, x-rays, 
and cleaning. Not valid with insurance. 
Offer expires, 9/30/09.*

OR
FREE Whitening for life after new patient exam, 
x-rays, and cleaning. Offer expires, 9/30/09.*
•NOT VALID WITH OTHER OFFERS.

* Virtually Pain-Free Dentistry
* Needle-Free Sedation
* Rapid Response Emergency Care
* Invisalign (teeth straightening 

without braces)
* Morning, Evening, and Saturday 

appointments

Most insurance accepted.
Not accepting DSHS or medical coupons.

Visit us at
www.MyRentonDentist.com

Schedule an appointment today at 
425-998-0182.
We look forward 
to giving you 
total dental 
health.

Jessica Chen. DDS

As a specialist in ger.ei
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Health 
Topics

My father has had a stroke. 
How will occupational 

therapy (GT) help?

Occupational Therapists 
help improve people's 

ability to work and complete 
everyday tasks. After a stroke, 
activities such as getting 
dressed, taking a bath, meal 
preparation, grocery shopping, 
driving a car or engaging in 
leisure pursuits can be 
challenging.

OTs at VMC are specialists 
trained to provide skilled 
evaluation and individualized 
treatment to stroke clients. We 
assist our clients to understand 
their functional deficits and set 
specific goals. We offer 
therapeutic interventions such 
as: safe positioning and 
handling techniques, facilitation 
of coordination and motor 
return, improving sensory and 
spatial awareness, and 
developing problem solving 
skills in daily lives. Our 
ultimate goal is to help our 
clients achieve their highest 
level of independence. Let us 
help you and your loved ones!

Call Rehabilitation Services at 
425.251.5165 to schedule an 

appointment today!

Valley Medical Center 
Remarkable thingi happen here.

Rehabilitation Services 
400 S. 43rd Street 
Renton, WA 98058 

425.251.5165 
www.valleymed.org

Janice Lo, 
MSOT 
Occupational 
Therapist

Rolling towaro.

BY SARAH ZUGSCHWERDT
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Inline skater Katie Webster pauses to 
say hello.

If you’re ready to roll, you’ll need: a good 
pair of skates, knee and elbow pads, and a hel­
met, available at local sporting goods stores.

Formal instruction is available from 
Skate Journeys, an inline skate school for all 
ages that operates classes indoors and out at 
locations along the 1-5 corridor (www.skate- 
joumeys.com). Trish Alexander, instructor 
and executive director, starts her students out 
on carpet, first teaching them how to fall, then 
teaching them how not to fall. It takes an 
average of about eight sessions for first- 
timers to master the basics, Alexander says, 

before they can become 
what she calls “angels in

} the wind.”
y In the spirit of tech- 
' nology, others may find 

' needed guidance online. Both 
| k / Skate Northwest and You Tube 

r V y offer a myriad of free tutorial 
\ 1 videos. Animated tutorials are also 

- r available on the manufac- 
turer’s site,

\ www.rollerblade.usa.com.
.'7 After that, Webster suggests an old-fash- 
Z ioned good attitude.
/ “We all look stupid at first when we try 
something. Just push through it, and once you 

start doing it, I think you’d really like it.” 
' I

hen late summer sun entices you to an outdoor work­
out, it may be the perfect time to try inline skating.

Katie Webster of Renton did just that when the Rollerblade 
company was initially promoting the new sport. Twenty years 
later, she’s still rolling.

“Rollerblading is actually one of my favorite sports,” she says. 
“It’s good exercise, and you don’t feel like you’re working hard. 
It’s like roller skating—it’s fun!” And fairly easy to get started.

“It took me only a couple times, like two or three times going 
out and doing it. After a couple of times you pretty much have it.”

Originally developed for ice skaters to practice during the 
summer months, inline skates have a single line of multiple 
wheels that form a sort of “blade.” In contrast to ice skating, how­
ever, Webster offers this judgment: “It’s a lot less painful than ice 
skating. It’s more supportive on your ankles, the boots are, where­
as the ice skates don’t have as much support in the ankle. Your 
ankles have to be stronger in ice skating.”

She also likes its low-impact benefits.
“Jogging jars your knees. It’s a lot easier. Maybe that’s why I 

like it, too. It’s kind of like swimming; it’s not hard on your joints 
because you’re rolling.”

While inline skaters can join roller skaters at indoor rinks, the 
lure of the wind at their backs draws many to the sport.

“You can get outdoors. Once you learn it, it’s just easy. I can 
go farther on Rollerblades than I could walking, jogging or run­
ning,” says Webster. She enjoys the Cedar River Trail in 
Renton, and the Burke-Gilman Trail, especially at / VjJ’1' 
Marymoor Park in Redmond. '

Other options include the Green River Trail, p. ' 
the Interurban Trail, the boardwalk at Gene / ' 
Coulon Memorial Park, and the Soos Creek Trail !' S—'
further south in Kent. Other popular skating des- VSRw '. - _\
tinations around Puget Sound, as well as links to \ 
all types of skating, and a skating forum, can be \ # 
found at the Skate Northwest website, J, ( x'—> 
www.skatenw.com.

But even if you live far from skat­
ing hot spots, skating can happen

“Anywhere where there’s a 
pretty flat surface,” suggests 
Webster.

C
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Starting 
from scratch

BY ELIZABETH P. 
STEWART

^_J/7 he new movie, “Julie & 
// Julia” juxtaposes two stories 

—of women and cooking to remind 
us that the transformation of raw food 
into tasty dishes is a hard-won skill. 
Cooking in the era of refrigeration and 
mass food production, their experi­
ences were quite different from most 
women’s experience through history, 
however. Before the late 19th century, 
everything had to be made from 
scratch. Mothers passed this knowl­
edge to their daughters for genera­
tions, honing their skills while practic­
ing the art together.

One of the objects in the muse­
um’s new exhibit, “Sustaining A 
City,” is evidence of this. Viola Evans 
began a handwritten recipe book in 
her teens, lovingly copying out her 
favorite recipes from her mother, 
Nannie Evans. Her book contains 
notes for brown Betty, coffee custard, 
and fruit cake, among many others. 
This little book would have served as 
her kitchen helper when she left her 
family home at 19 to marry Horatio J. 
Stetson in 1905.

Filled with dessert recipes, Viola’s 
cookbook was unlike those we are 
familiar with today; her “recipes" 
were really lists of ingredients that 
served as memory jogs. Viola did not 
need specific preparation instructions, 
because she would have absorbed 
these techniques at her mother’s 
elbow.

Marian Duff Thomson, a contem­
porary of Viola’s, remembered of her

COURTESY OF RENTON HISTORY MUSEUM 

Viola Evans Oughton's little recipe 
book is a centerpiece of the muse­
um's exhibit about food in Renton.

mother, “In those days you didn’t go to the 
store to buy a loaf of bread; you made the 
bread. And I can remember my mom 
kneading huge batches of dough.” After 
years of practice, Viola knew how to com­
bine ingredients, what oven temperature to 
use, and how long to bake in order to make 
the best cake.

If she forgot anything, she might have 
turned to an early publication like “The 
Economical Cook Book,” also in the 
museum’s collection. Its recipes were also 
lists of ingredients, with slightly more 
guidance for unconfident chefs. Under 
“Hints for Making Cakes,” for example, 
the author advised, “flour should always 
be dry and well sifted,” and “cakes bake 
nicer if the pans are lined with buttered 
paper.”

Viola’s life reflected women’s lives in 
and out of the kitchen. After her divorce 
from Stetson, she worked as Renton’s first 
telephone switchboard operator. But when 
she remarried around 1911, to Thomas 
Oughton, she returned to homemaking. 
Active in civic organizations, she may not 
have had time to cook, and such innova­
tions as refrigeration and frozen foods 
came along to make her life easier. Her lit­
tle handwritten cookbook became even 
less necessary, but no less important as an 
artifact of history.

For more Renton food stories, visit the 
Renton History Museum. Elizabeth P. 
Stewart is museum director, info^renton- 
history.org, 425.255.2330.

...Pelly Avenue was named for Bernard Pelly. British consul in Seattle’ Petty was invoked m 
numerous commercial activities in Seattle, including The Renton Farm Ca He and his partner 1 D. 
Lowman platted the Renton Farm Plat in 1903.
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Back to School 
Checkups!

Start the school 
year with a bright 
smile!

Schedule a back-to 
school exam and 
cleaning today.

You and your child 
will receive the best 
in dental care.

DR. ANNA A. DANIELI
y5eM.-tts-tY^

WE ARE YOUR PLACE FOR 
COMPLETE DENTAL CARE

• Family Dentistry
• Dental implants and Dentures
• Experienced long-term staff
• Saturday appointments 

available
• Most insurance accepted
• "Care Credit" payment plan

WE LOOK FORWARD TO TOUR FAMILY.

JOINING OUR DENTAL FAMILY

lililUWl West View Building 
1900 S. Puget Drive,
Ste. 102
Renton, WA 98055
425.228.1521

www.danielidds.com
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