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LAKE WASHINGTON DINING CRUISES
SUNSET DINNER CRUISES • WEEKEND BRUNCH CRUISES • 
HAPPY HOUR CRUISES • SPECIAL EVENTS CRUISES

Join us flboard Waterways luxurious yachts for an unlbnjettubk dining 
experience with gourmet Northwest cuisine handerafted cocktails spectacular 
views of Lake Washington and live entertainment all summer long’

beoutiful. functional. durable
Serving and decorator pieces in 
crystal, wood, copper and 
nambe' signature metal alloy. 
These award-winning, sensual 
pieces promise remarkable 
design, every day usefulness and 
the essence of casual luxury.

nambe' - displayed in 
museums worldwide. 
Now available to enjoy 
and gift.

Exclusively in Renton at

THI CRISI

www.GarlandJewelers com

From $20 to $225.

ses.
Cruises depart from the Southport Pi 
Gene Coulon Park) at 1133 Lake Wast

==
io (1 940)9-00)

CRUISESIAN

S'

Buy tickets at www.WaterwaysC

RECEIVE 10% OFF OUR CRU SE TICKETS WITH THE PROMO CODE RENTON814 S. 3rd St., Renton 425.255 510)

|in Renton (next to
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For an unforgettable dining experience... Just add water!

http://www.GarlandJewelers
http://www.WaterwaysC


26 independent or helped define our place in the world. Here are a couple 
stories our readers shared with us. We hope you enjoy them.

My father wasn't a man of many 

words, especially when it came to 
communicating his love for you. He 
demonstrated it more in action.

Now that I'm a parent of only one 
child, I marvel at how he did it, as I am 
the youngest of seven. My father tire­
lessly held down two jobs, while get­
ting his master's degree from the 

University of Washington. He was 
ever present rooting at all seven of 
his children's sporting ventures, 
cooking up Sunday breakfast 
before church services, and his 
strong presence in the evening, 
perched in his favorite chair watch­
ing the nightly news.

In my early twenties, I was offered 

an out-of-state job in Minnesota. 
The move was challenging as I did­
n't know anyone and found myself 
homesick and lonely. Through daily 
conversations with my mother and 
siblings, my father knew of my dis­
content. On a chilly Minnesota day 
I received a letter in the mail from 
my dad. After 25 years I don't 

remember all the details of the let­
ter but I do recall how it lifted my 
spirits and the last words of “Keep 
your chin up." My dad's been gone 
10 years now and not a day goes 
by that I don't reflect on how he 
taught me that actions truly speak 
louder than words.

O CHRISTINE GILL-YOUNG

more dad stories - page 19
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cover:
Connor Ryan gets ready to swing for the fences during a 

recent match-up between his CVAC Mariners and the oppos­

ing Renton Red Sox. Did the Mariners win? That’s the beauty of 

TBall. Everyone plays, everyone bats, everyone wins. Photo by 

Usa Bowersock. See story on page 10.

important 
phone #‘s
City Hall
425.430.6400
Chamber of Commerce
425.226.4560
Community Center
425.430.6700
Fire Dept 
(non emergency) 
425.430.7000
Library (Main)
425.430.6610
Ubrary (Highlands)
425.430.6790
Police Dept 
(non emergency) 
425.430.7500
Puget Sound Energy
1.888.225.5773
Renton Community Foundation
425.264.0516
Renton Magazine
425.271.9300
Renton Museum
425.255.2330
Senior Activity Center
425.430.6633
Valley Medical Center
425.228.3450
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Directed by Michael Simpson, this 60- 
piece band will perform a range of clas­
sic and contemporary music at Carco 
Theatre.

Thursday, 7:30 p.m.

Carco Theatre _ n L
1717 S.E. Maple Valley Highway Uh )

425-430-6700

Admission: $10/general; 
$7/students 
and seniors

Renton's Henry Moses Aquatic Center 
will open to the public through Sept. 6. 
Trained lifeguards are on duty during all 
activities. Leisure swims frequently reach 
capacity on hot days.

- Saturday leisure swim, noon to 3:30 
) p.m. and 4-7:30 p.m.

7 Henry Moses Aquatic Center
1719 S,E. Maple Valley Highway

425-430-6700
Admission: Under 1 year is free

Participants, ages 5 and up, can start off 
their tennis season right with a free ses­
sion with pros teaching basic fundamen­
tals of the game. Included are fun drills, 
games, and hitting for prizes. Pros will 
advise participants on choosing the 
appropriate program for youth and 
adults.

Monday, 4-5:30 p.m.

McKnight Middle School 
1200 Edmonds Ave. N.E.

425-235-9495 (Aces Tennis)
Admission: Free
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Renton City Concert Band



From the classical to the contemporary, this diverse 

program featuring Northwest choreographers 

will be entertaining for all who appreciate 

dance. Presented by Evergreen City Ballet, 

Northwest Works will combine a varied range of 

music with a mix of dance in the Black Box Theatre 

with seating limited to 100 per performance.

Sioll@lo),22@900011 780 9015

240 IC SW
6800

Shake It Up Shakespeare: 
“The Two Gentlemen of Verona” Musical
"The Two Gentlemen of Verona” was William 
Shakespeare's first romantic comedy, setting 
the stage for a series of romantic comedies 
leading up to his masterpiece, "Twelfth Night.” 
Audiences will be entertained as Shakespeare 
pokes fun at the conventions of friendship, 
love, and romance. The production is updated 
and set to a 70s disco beat. Kent Phillips of Star 
101.5, a longtime Renton Civic Theatre mem­
ber, returns to direct.
Thursdays, 7:30 p.m.; Fridays and Saturdays, 8 
p.m.; Sundays, 2 p.m.
Renton Civic Theatre 
507 S. Third St.
Admission: $22/adults; $17/students and seniors

olussonSC(0)Tiis

Need Knows No Season
The Salvation Army Renton Rotary Food Bank 
presents its fifth annual fundraising event and 
banquet dinner. Marcie Maxwell will be the 
keynote speaker. Guests will be entertained by 
music courtesy of local celebrities, the EriAm 
Sisters. The Salvation Army hopes to raise 
$100,000 from the event. Proceeds will go 
towards funding for the Salvation Army's 
new Renton Community Supper program, 
as well as other social service programs. 
Food at the fundraiser will be prepared 
by Don Persson and Larry Sleeth.
Tuesday, 6-9 p.m. / 425-255-5974

New Life Church, 15711 152nd Ave. S.E.
Admission: Suggested donation of $125

Friday,
noon-8 p.m.;

Saturday,
10 a.m.-8 p.m.

101 Bronson Way N.

25430-6528

Free admission

irges may apply

RENTON
RIVER DAYS

in the Park

With activities and 
events for kids, sen­
iors, and everyone in 

a between, this celebra- 
) tion makes for a great 

family outing. Main , sponsors are IKEA, City 
of Renton, First 
Savings Bank -

.Northwest, McLendon
Hardware, Rotary Club 

of Renton, Waste 

"Management, and s 
Wizards of the Coast. 
All events are held at 

Liberty Park, unless 
otherwise noted.

lonriverdays.org
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of events

SPORTS
Seahawks Gatorade Football Camp
Monday, July 26,1-3 p.m.;
Tuesday, July 27,1-3 p.m.

Join the Seattle Seahawks at Cedar River Park for 
the annual Gatorade Junior Training Camp. The 
camp indudes two hours of first-rate football 
instruction and fun. To pre-register, visit 
www3eahawks.com.

Cedar River Park
1717 S.E Maple Valley Highway

Fee: Free

HUMAN SERVICE 
PROGRAM
Renton Community Supper
Beginning June 7

A free, hot, home-cooked meal will be served 
from 5:30-6:30 p.m., Monday through Friday at 
the Salvation Army Renton Corps. The meals, 
sponsored by a number of Renton churches, are 
open to anyone. Individuals and families are wel­
come.

Salvation Army Renton Corps 
720 S.Tobin St.

425-271-9444 (Capt. Terry Masango) 
425-226-0880 (Pastor Loren Lichty)

Fee: Free

SAFETY PROGRAMS

Renton Community Center 
1715 S.E. Maple Valley Hwy. 
425-430-6700
Pre-registration Is required

Disaster Preparedness for 
Caretakers
Saturday, June 12,2-4 p.m.

This program, for ages 16 and up will help care- 
takers prepare for disasters and emergencies. 
Topics indude disaster kits, evacuation, planning, 
special needs planning, and shelters.

Fee: Free

Home Fire Safety
Monday, June 14,7-8:30 p.m.

This course for ages 18 and up instructs partid- 
pants on easy steps to implement to increase the 
chances of surviving a home fire, preventing fires, 
and protecting family. Participants will also learn 
about fire realities vs. myths.

Fee: Free

Heat Safety
Tuesday, June 22,6-7 p.m.

Summer heat and humidity can put people at risk 
of heat-related illnesses. Class participants will 
learn how to read the heat index and how it 
relates to weather report warnings; how to 
choose sunscreen,sunglasses, and dothing forthe 
hottest times of the year, and what to do if you or 
someone you know is harmed by the hot weath­
er.

Fee:Free

General Disaster Preparedness
Tuesday, July 13,6:30-7:30 p.m. .

This interactive lecture, led by the American Red 
Cross, will teach participants how to make a plan, 
build a disaster supply kit, and be resourcefol.

Fee: Free

RENTON HISTORY 
MUSEUM
Museum Tours
Third Saturday, 11a.m.

Tours are appropriate for elementary students 
through adult No reservation is necessary unless 
there are more than five people in a group. In that 
case, all the museum one day in advance.

Renton History Museum
235 Mill Ave.S.

425-255-2330

Admission: Free

SENIOR EVENTS

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

Game Day
Wednesday, June 2,10 a.m.-1 p.m.

Students from Talbot Hill Elementary School will 
visit the center to compete with seniors at their 
favorite games. Games will include bean bag 
baseball, bocd ball, horseshoes, and Wii.

Fee: Free

Summertime Blooms
Wednesday, June 9,10-11 a.m.

Lowe's hardware store will donate pots, potting 
soil, and flowers, allowing the opportunity to 
plant a potted flower and take it home.

Fee: Free

Father's Day Car Race Luncheon
Friday, June 18,11 a.m. (contest); 11:30 a.m. 
(lunch)

Timed, remote control car races will be held on a 
special track in the dining room. The winner will 
receive a prize.

Fee: $3 (donation if over 60); $6 (charge if under 
60)

if you have an upcoming event you want 
others to know about, we want to hear 
from you. Please send information about 
your event to info@pugetsound publish- 
ing.com or call us at 425-271-9300.

IF YOU’RE NOT AT YOUR 
LAST JOB, YOUR 401(k) 
SHOULDN’T BE EITHER.
To see why it makes sense to roll your 4010c) 
to Edward Jones, call today.

TOYOT Zntar
0% - 60 mo. financing on 100 1 
new Toyotas. 2.9% - 60 mo. 1 

financing on many used.
Loyal owners get 

maintenance plan.*
Eugene Heuschel II,AAMS
Financial Advisor

15 S. Grady Way, Suite 534, Renton 98057
425.227.3294
www.edwardjones.coih
Member S’PC

Edward Jones
MAKING SENSE OF INVESTING

“Service the day you call 
and a loaner if needed!

“Log on bobb ridge, com for solos & |

425.228.4700
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Too much of a good thing
John

Galluzzo,

’i‘ Agent

IAIMES228 FARMERS

had the wonderful oppor­
tunity to spend three days in 

Victoria, B.C., at the Grand 
Pacific Hotel. The first night we 
went down for dinner and were 
greeted with a wonderful smorgas­
bord of food. The choices were 
many, the presentation most invit­
ing, and the abundance bordering 

on decadent.
I loaded up my plate, realizing 

I wanted to go light on the fruits 
and salads, knowing there were 
salmon and prime rib further 
downstream. I was such a pig that 
I couldn’t finish my plate and was 
grateful when the server asked if 
she could take it. Somehow within 
minutes, I recovered and was able 
to select three different desserts 
that did not taste nearly as good as 
they looked, but I did manage to 
polish them off.

Needless to say, I felt miser­
able afterwards and could barely 
stay awake for the evening lecture. 
The next evening an equally splen­
did array of foods was waiting. 
This time I practiced a level of 

moderation.
Do you know what it means to 

experience too much of a good 

thing?
This is my observation of 

what is going on in so many of our 
lives. We are doing so many good 
things. We are volunteering, 
attending auctions and fund-rais­
ers, participating in sporting 
events and clubs, hiking and fish­
ing and enjoying the out-of-doors, 
vacationing and enjoying get­

aways.
The list goes on and on of 

events and happenings that in and 
of themselves are without a doubt 
the right things to be investing our 
lives in. What I am observing is, 
we have filled our lives up with so

many good things 
that we are miss­

ing out on some 
of the best things. 

We are worn out, 
stressed out and 
in a state of over- 
functioning.

I come from 
a tradition where 
wisdom teaches 
we need to prac­

433 Park Ave. N., Renton WA 98057 jralluao9farmersatent.com

Dr. Patrick L McKenzie.
Dr. Anna A DANIEL & Dr. WILL Chung

Kirby Unti
Columnist

tice Sabbath. Sabbath is one day a week 
when we do not fill our lives up. Sabbath 
is a day to empty ourselves. It is a day to 
be quiet It is a day to rest It is a day to be 

together not do together.
The art of being together without 

doing something has been lost on us. We 
have become addicted to the chaos and 
business of our lives so that if we slow 
down, we begin to experience withdrawal 

symptoms.
Learning to be together in community 

is an unknown experience for most of us. 
We have so filled up our Day-Timers with 

important and good things that we no 
longer have time just to be together. I 
talked to a friend this week. We thought 

we could get together yet before summer. 
It turns out that our best bet is going to be 
the second week in October. You know 

this experience.
Summer is upon us. I encourage you 

not to fill it so full that you have no time 
to enjoy it I encourage you to work 
Sabbath into your lifestyle, a day - it does­
n't matter what day—when you plan to do 
nothing. You might just find that it is more 
meaningful and more renewing than doing 
some the great things that we all look for­

ward to when the sun comes out.
Someday I trust I too will learn, just 

because it’s on the table doesn’t mean I 

have to eat it

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

WE ARE YOUR PLACE FOR 
COMPLETE DENTAL CARE

Dad, did you know cosmetic 
veneers will conceal spaces, 
crooked, chipped or 
discolored teeth?

Don't get caught with an 
unattractive smile on 
Father's Day. Schedule a 
cosmetic veneer 
appointment today at 
425.228.1521. We'll also 
clean and check your teeth 
and gums.

Happy Father's Day from our 
dedicated staff!

DR. ANNA A. DANIELI
Family enkisry

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

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

THE BEST CARE FROM OUR

DENTAL FAMILY TO YOUR FAMILY.

Ui

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

www.danielldds.com

Marc i E MAXWELL
e

Marcie Maxwell
Associate Broker.
Realtor & CRS

Lisa Lam

206-949-1696 
www.marciemaxwell.com

Windermere

Lisa Lam
Realtor, CRS.

AM. AS P
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he oon starting its ninth year, the 

■ Renton Farmers Market continues to 

“ny bethecommunity's'goto'placefor 

locally grown produce, cut flowers and 

fresh meat and dairy products. In fact, a fami­

ly an do all of its shopping at the fanners 

market during the summer, says Stefeny 

Anderson, a market coordinator hired by the 

City of Renton.

Unlike other farmers’ markets, the 

Renton market is held on Tuesdays from 3 to 7 

p.m. at the Renton Piazza downtown. The 

market is organized by Piazza Renton and 

managed and promoted by Anderson. This 

year's market begins June 1 and runs through 

Sept 28, two weeks later than normal. Why 

Tuesdays?

'Tuesdays offer another alternative for 

people to do their shopping during the week,”

a Jimmy Buffet-style vocalist, acoustic guitar, a 

DJ, breakdance exhibitions and a talent show.

'Our focus is to make it a community 

event to support the idea of buying and grow­

ing locally,'Anderson says. “We’re creating a 

true marketplace.'

Unlike some local fanners markets, die 

Renton market does not invite crafters to par- 

ti cipate. Fanners and other producers of local- 

ly made items are encouraged, as long as the 

items come from within Washington state and 

finished products, like baked goods, are made 

with local ingredients whenever possible.

One vendor, Jessie's Bernes, comes all 

the way from Skagit County each week. 

Located near Mt Vernon, Jessie's Berries is a 

small, family-owned farm run by three gener­

ations of women. Anita Vizcaya, manager, and 

other family members make the trek to

Craicinaiiiiiig 
asaiamd

ru
AT THE 

PIAZZA

Renton

each Tuesday during berry season to sell 

strawberries (June-July), raspberries (July- 

August), blueberries and blackberries (July- 

October).

'There aren't many weekday markets, so 

this is a good way for us to sell berries that 

ripen during the week,'Vizcaya says.

Vizcaya says her family was hesitant to 

try out the market because of the distance, but 

they keep coming back because they love the 

setting, the customers and the other vendors.

'It's the atmosphere that makes it worth 

the drive" Vizcaya explains.'It's just fun to go 

there.'

Anderson says. 'It is something during the 

week to look forward to.'

In addition to the usual fresh produce, 

the Renton Farmers Market offers honey, 

seafood, eggs, cheese and baked goods as well 

as fare from restaurants like Los Agaves. On 

any given Tuesday in the summer, shoppers 

an find teriyaki, pad dial, dim sum, com on 

the cob, kettle com and homemade ice cream, 

making it ideal for families to have dinner 

after shopping at the market.It's this variety of 

vendors that draws visitors downtown week 

after week, Anderson explains.

To keep kids occupied while their par­

ents shop, the Renton Fanners Market offers a 

Kid's Patch activity area with arts, crafts and 

other diversions. Shoppen will also find an 

information booth, cooking demonstrations 

from local chefs, and entertainment including

I



Big Bids 
& little Bids 

become buddies 
over booBs

BY ANDREW FICKES

(71 / n Debra Harris-Branham’s
—// library at Campbell Hill 

Q/ Elementary, Bob Bridge’s

Reading Buddies program is at a 
fever pitch. Fourth graders are reading 
aloud to their second grade reading bud­
dies. The volume of voices is over the top.

“It is a powerful experience every 
time you share a book you love with 
someone else,” says Harris-Branham.

“What I enjoy about reading buddies 
is, I get to influence kids to read bigger 
books in the future,” says fourth grader 
Adamari Campos, before she dives into a 
picture book titled: “That Rabbit Belongs 

to Emily Brown.”
Since last October, Bob Bridge’s 

Reading Buddies program has caused 
great excitement among elementary kids 

in the Renton School District In a move to 
start the week positively, many teachers in 
the district have scheduled paired reading 

on Mondays.
As envisioned by Toyota dealer Bob 

Bridge, the program encourages a love of 
reading among students by having fifth 

and fourth graders reading to and mentor­
ing second graders.

www.rentonschoois.us | 425.204.2345 | communityrelations@rentonschools.us

RENTON MAGAZINE / JAMES BAVENDAM

Renton's Reading Buddies pack into the Family Fun Center in Tukwila to 
enjoy their end-of-school reward for reading nearly 125,000 books. So 
many children participated that the celebration was held over 4 days in 
May.

To kick off the program, Bridge cut an 

$8,000 check last year to pay for 650 

books to be distributed among the grade 

schools. He also funded transportation to 

bus kids to the Family Fun Center in 

Tukwila, both at the beginning of the 

school year and for an end-of-the-year 

party.
Not only did students wholeheartedly 

embrace the program, they did so with 

gusto. By conservative estimate, they read

Chiropractor
Dr. Rod Handly D.C. 

handlyclinic.com 
425-255-6202

Get that 
Youthful 
Feeling 
Back! 

about 125,000 books throughout the 

school year, according to Bridge. A total 
of 2,089 students participated in the pro­

gram.
“We’re knocking the socks off of liter­

acy in this district,” Superintendent Mary 

Alice Heuschel says.
The intent of the program is to ensure 

second graders are reading at grade level 

by the time they start third grade.

READING BUDDIES - page 18

Retirement 
Living 

at its Best!

Merrill Gardens . 3 9 
is a family owned ► 
company recognized as one of 
the top owners of independent 
and assisted living retirement 
communities in the country. 
Our commitment of serving 
seniors in retirement living 
continues to grow. You will love 
living at Merrill Gardens at 
Renton Centre.

We Offen
• Anytime Dining”
• Individualized Assisted 

Living Service Plans
• 60-Day Money Back 

Guarantee*
• Month to Month Rental 
• 24-Hour Staff

Call Today for a Tour!

AT RENTON CENTRE
A one of a kind retirement community

(425) 235-6400
104 Burnett Avenue South 

Renton. WA 98057
www.merrilJgarden5.com 1)
•Call for details. Lie «BH 1958 ===

Retirement & Assisted
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STORY AND PHOTOS BY LISA BOWERSOCK

at men claim to be its 
three cities and two 
irthplace, and the U.S. 
warded a patent for the 
pastor and a copyright 
al rules book to an Air 
inant. For the 2.2 mil- 
who play T-ball every 

in (their first chance to

a, the privately-funded, 
r Cascade Vista Athletic 
C) supports five T-ball 
r league baseball hope- 
tally take the field.
lay morning, there was 
d have been doing with 
g day of boating season, 
ing the Texas Rangers, 
up in Montlake for the 
p crew races.
seven of his teammates 
iriners faced down the 
with more than 25 par- 
and coaches loudly sup- 
/y hit, catch and throw 
r team.
ve to play baseball,” 
says with a big smile as 

0V8 his traditional post- 
’ snack. “I get to hit the 
ast.”

Not letting the boys have all the fun, 
Cheyanne Lyons and Ellie Ferkingstad 
remind us that T-ball is a co-ed sport.

“She loves T-ball and she loves her
team,” says Cheyanne’s mother, Amanda
Lyons. Giving a nod to the pink batting 
helmet and matching bat she laughs, 
“Once we ‘girlified’ her uniform, she’s 
been ready for every single game.”

No one really knows the true origins
of T-ball. Reports have the Brooklyn Dodgers using a tee for bat­
ting practice as early as the 1940s. Both Albion, Mich., and 
Starksville, Miss., boast stories about an inventive pastor and cre­
ative Rotary Club rolling out earlier versions of the game. Lt. John 
Zareas is certainly credited with taking the game national and 
then international during his stint as an Air Force youth activities 
leader in the 1960s.

Dayton Hobbs, the pastor, secured a patent and trademark for 
the "Tee Ball” name in the early 1970s, while an official T-ball 
rules book by Zareas was copyrighted in 1965 and sits in baseball’s 
Hall of Fame.

Regardless of its varied past, the game has evolved to a fairly 
standard format played in Renton and across the country every 
spring. All players must be 5 to 7 years old. They play on teams 
named after popular MLB franchises. Everyone plays. Everyone 
bats. No one pitches. Instead the ball is perched atop a rubber tee 
to decrease fear and increase success.

“This is when they can learn to love or leave the game
of baseball,” said Robert Ryan, Connor’s dad and team 4 
coach “If done right, T-ball can plant a seed that grows 
into a love of the game that will never go away.”

No score is kept. Everyone wins.
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TWO GREAT TRA VEL 
PACKAGES

e

10 DAYS IN CHINA, 
OCTOBER 11-20 

$1,999 PER PERSON INCLUSIVE 
China trip includes:

•Beijing, Shanghai, Suzhou, Hang­
zhou and the Great Wall
•Round trip airfare including domes­
tic flights
•5 and 4 star hotel accommodations 
•Three full meals every day 
•Admission to all tours and attrac­
tions
•SPECIAL VISIT TO THE WORLD 

EXPO IN SHANGHAI

9 DAYS IN THE TUSCANY 
REGION OF ITALY 

NOVEMBER 3-11 
$2,199 PER PERSON
Tuscany trip includes:

•All nights in one hotel
• Round trip airfare & transfers
• 7 nights first class Hotel
• Superb cuisine, daily breakfast, and 
selected dinners
• Chy tour Florence, see the 
Cathedral, Baptistery, and the 
famous Gates of Paradise.
• City tour of Siena and Piazza 
del Campo
• Visit San Gimignano
•Chianti Wine Tasting
•Optional 2 day Rome extension

V
M

N
R e N f o e 

CHAMBER 
OF COMMERCE

For more information go to 
www.GoRenton.com or call 425-226-4560 

425-226-4560

BY SARAH ZUGSCHWERDT

Register at 425-793-9607.

RENTON MAGAZINE / SARAH ZUGSCHWERDT

After completing jumping exercises, the 
beginning tae kwon do class at 
Washington Black Belt Academy in Renton 
moves on to punches.

1 / ith movies like ’Ninja Assassins” 
/ and “Kung Fu Panda” dominating 

7 screens, the ninja—dressed in black, com­
bating villains, an icon of stealth, strength 

and focus—continues to thrill and inspire young­

sters.
And that’s what Master Chung of Washington 

Black Belt Academy in Renton is counting on.
This summer his studio is debuting 

the Ninja Campaign, a program for 

obstacle course.
“There’s balance beams, there’s little stumps that you 

gotta walk on just like the ninja would in a ninja camp ... 
there’s things you have to jump over, crawl under, climb 
over... it’s going to feel like you’re in the movies.”

Just like real ninjas, there’s a mental component too— 
concentration, discipline and self-confidence. Master 
Chung will instruct the ninjas that “you can do these 
things—you might not have done it before, but together, 
working together, trying hard and being focused, we can 
step over this stump, we can ... climb this wall.”

During the week, students will be encouraged to com­
plete “ninja homework,” like three 30-minute activity ses­

sions of bike riding or skate boarding.

boys and girls ages 6 and up 

aimed at combating one espe­
cially heinous villain: child­

hood obesity.
The concept first began 

at a vision meeting with 
Master Chung and two for­
mer students, now studio 
owners themselves. All three 
agreed that besides personal 

If ailing mid-month, your child will be 

added to the waiting list for the following 

month's cyde.The program may continue past 
summer if there is enough interest Gasses are 
held at the Renton studio,350 Sunset Blvd. N., 

Suite B. More information about the acad­

emy an be found at the Web site, 

www.wablackbelt.com.

“Hopefully, we’re just opening doors of 
things maybe they haven’t done before or 

haven’t done enough to really enjoy it, 
or they forgot what it was like,” 

Chung explains.
Graduation is the final week, 

when participants complete the full 
obstacle course and are rewarded 

with ninja pants or a ninja shirt, 
depending on whether they completed 

the “arm” or “leg” month cycle. Two

safety, the childhood obesity rate 
was a ready foe. Their attack had to be 
interesting and exciting, they knew, and have a 
broader draw than pure martial arts, which intimi­

dates some students.
“We’re trying to find everybody’s niche,” says 

Chung, “if they’re not on a sport team or being 
active already, maybe they just need a different 
activity. We came up with the ninja idea because 

it’s different”
Would-be ninjas sign up for the cycle of four 

Saturdays at minimal cost—$20. Each week 
Master Chung (himself a black belt since the age 
of 8) will lead the novice ninjas in an introductory 
program of conditioning and a ninja-in-training

cycles conclude the Ninja Campaign, but— 
it is hoped—not the fitness habits it renewed.

Seventeen-year-old Sunishchal Dev—now Mr. Dev to 
his own tae kwon do students at the Coal Creek YMCA— 
could have participated in the Ninja Campaign six years 
ago when he walked into Master Chung’s studio looking 

to lose some stubborn baby weight.
“I tried other sports and stuff, but it just didn’t really 

stick,” says Dev. Tae kwon do, however, did.
“It wasn’t only something I could work out with; it 

helped me grow as a person.”
And in many ways, this ninja did. Today he’s a 

straight “A” high school student. And that baby weight? 
It’s been replaced by muscle, confidence, and killer 
moves—held together by a black belt.
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around
the garden

Don't call them bumiblens
BY ELAINE ANDERSON

s there anything cuter than a humble bee? 
All bees are cute, but bumble bees are the 

only ones that make me want to pick them 
up and give them a smooch. I restrain 

myself, because I don’t want to interrupt their
critically important responsibility as pollinators.

Bumble bees are members of the genus
Bombus in the Hymenoptera order, the insect order 
that also includes ants and wasps. I’m guessing the
bumble part of their common name comes from 
Bombus, because they certainly aren’t bumblers.
Bumble bees are the only social bee native to North 
America. (Honeybees were imported from Europe 
in the 17th century.) Like honeybees they feed on 
nectar and feed their young with pollen they gather.

Bumble bee colonies are much smaller than
those of honeybees, and only the queen survives the 
winter. They also differ from honeybees in their

ability to sting more than once, and their sting is 
quite painful. They are among the most docile of 

bees, but they become quite aggressive when their 
nest is disturbed. It pays to be aware of the fact that 
they nest in cavities in compost heaps, under 
boards, and in woodpiles.

Bumble bees are important pollinators. They 
are used in agriculture because they pollinate plant 
species, such as tomatoes, peppers, and cranberries, 
which other pollinators cannot These plants require 
“buzz pollination,” a behavior performed only by 
bumble bees, in which the bee grabs the pollen-pro­
ducing part of a flower in its jaws and vibrates its 
wings. This dislodges pollen that would otherwise 
have remained trapped in the flower.

Bumble bees, like honeybees, are declining dra­
matically in number. Some of the causes of this 
decline are habitat destruction, invasive species, 
disease spread by bees imported from Europe, and 
climate change. But, humans are by far the most 
destructive entity to bumblebees, to all bees,

because they spray insecticides on blooming plants. Bumble 

bees may be even more sensitive to garden chemicals than 

honeybees.
Our gardens would be far less interesting without the 

furry little bodies of bumble bees buzzing about But then, 
that would be the least of our worries. Einstein once said of 
bees in general that without them to pollinate our food 
crops, humans would die off within four years. Research has 
shown that he was wrong. It would take at least seven years.

Elaine Anderson is the Washington State University Extension 
coordinator for the King County Master Gardener Program. 
The program, funded by WSU and the Master Gardener 
Foundation of King County, provides free, environmentally 
friendly gardening advice to home gardeners. For answers to 
your questions about bees and other gardening topics, call 
the Master Gardener Phone Clinic at 206-543-0943.

Orders To-Go
Enjoy your favorite margarita or cerveza

Taste the freshness
J) of our delicious food

i Fridays ~ DJ Poder Musical (In Spanish) 
/ 9pm-1:30

Saturdays ~ DJ & Mariachi 
9pm-1:30

Torero's North Benson Center

j Buffet each Sunday Karaoke Saturdays
se Highlands Torero’s only (11am-3pm) Rainier Ave. Torero’s (9pm-1:30am)

WWW.TOREROS-MEXICANRESTAURANTS.COM

431-B Rainier Ave. S., Renton
425.228.6180

10707 SE Carr Rd., Renton
425.227.9104

3901 NE 4th St., Renton | 425.271.5400

ww ® forcompleie meelicel 
eye care for your enjire feinnilly.
ozilesse aumeje
Q sails suB ""1 I21 . a “IMulloeu:• MleoluBagansilnS:Us ====pt=s

4011 Talbot Rd.S. #210 
Renton, WA 98055 r

1-800-325-64198 | 125-255-1250
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k 1

the dew in the morning 
vines. The resulting wines 
ciously sweet. My favorite

We had a 
delicious 
lunch in a

The Magic of

U hen my youngest son, Michael, 
was 15 we went on a wonderful trip to 
Italy and Greece. It was one heck of a field 
had always wanted to visit the splendors of those 
wonderful countries, and the reality was every bit 
as beautiful as I had imagined. Although the his­
tory and culture of Athens were thrilling to see, it 
was the Greek islands that captured my heart.

Our first Island was Crete, where we squeezed our­
selves Into the back of a tiny jeep and roared off 
Into the hills, hitting every bump on the island. It 
was breathtakingly beautiful, with orange and 
cypress trees, tiny villages perched by the 
turquoise sea, ancient monasteries and long 
robed monks, squawking chickens being sold to 
housewives for their dinner that night and wonder­
ful lunches In the sunshine.

waters the 
are deli-
Is Vin

Santorini was next on our trip and It is my favorite 
island. Shaped like a croissant and built on an 
ancient volcano, Santorini Is dotted with snow 
white houses dazzling In the sun, topped with roofs 
of brilliant, bright blue tiles. Here, grape vines are 
wound Into wreaths on the hard earth where the 
sun bakes the grapes sweet during the day and

Santo and It makes a lovely 
dessert with fresh peach­
es and almond biscot­
fl or amaretti cookies.
Mike got lots of laughs 
watching his mother ride an 
ancient donkey down the 
600 foot cliffs. High, ho, Sliverl

it would be hard to imagine any 
place as fascinating as Rhodes. A 
charming Greek man offered us a per­
sonal tour of the Island and said we 
needn't pay him if we weren’t totally

taverna where no one spoke English. 
The air was perfumed with rosemary, 
thyme and oregano, which grew in

CHRISTIE KATONA

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.

thrilled with his tour. Afterwards, I felt like 
giving him a hundred times the moneyl 
He took us to old forts, biblical sites, and 
memorable lookouts where one could 
see the coasts of Africa and Turkey. We 
saw old women riding donkeys and 
gathering olives in nets spread under 
the trees. He Introduced me to his 
farmer friend who kissed me on both 
cheeks and gave me a rose and told 
me I was beautiful.

profusion on the rocky hills. We listened 
to Greek music as we drove from the 
Adriatic Sea to the Mediterranean in a 
beautiful Mercedes in the hot sun. What 
a dayl

Here are some Greek style appetizer 
Ideas that go together quickly on hot 
summer days. Just add a bag of pita 
chips and you are set for some good 
eating.
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Be sure to use whole Greek yogurt for this recipe. It is delightful as a dip with fresh veg­
etables, as a topping for grilled salmon, lamb or chicken or in a pita sandwich.
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directions

In a pretty serving dish, place the two 

cream cheeses side by side. Spread 

with hummus and drizzle with the 

olive oil and oregano. Top with the 

cucumber, tomato, olives and 

cheese. Scatter with the green 

onions. May be refrigerated or serve 

immediately with pita chips.

Uwajimaya is Searching for a New Design!
directions

Combine all ingredients and 

chill. Serve In a small bowl and 

garnish with paprika.

CREATE A LOOK FOR UWAJIMAYAS DESIGN A BAG CONTEST
The winning design will be printed on environmentally friendly shopping bags 

available or sale at all four Uwajimaya retail store locations. See stores for 
Entry Forms or visit www.uwajlmaya.com for more information.

Win $1,000 in Uwajimaya Gift Cards!
Cseatte: 206.624.6248 bellevue: 425.747.9012 renton: 425.2771635 beaverton: 503.643.4512 .

This tastes much more complex than it is to make, which makes it a delightfill addition

to an appetizer buffet.

9 wl (=) libgj@niddi5ss e89cyiry3100202 ilPanerarss memasai.0aupailssslioneitc

directions

Place goat cheese In an oven-proof 
serving dish. Top with marinara sauce and 
sundried tomatoes. Bake for 15 minutes 
until hot and bubbly. Garnish with toasted 
pine nuts and chopped parsley If desired. 
Serve with pita chips.

This is a snap to make in the food processor. Serve with crackers or 

use as a topping for crostini.

OUR BBQ FAVORITE
Smoked baby back ribs 

Order them now for

wauwnlloses) 22cueeirrlteslaim ilselElanGi//0
directions

yommpggamteljoedi, lmerditset hmemspraomelsm

Combine all 
Ingredients and 
process in food 
processor.
Alternatively, mix 
ingredients 
together in a small 
bowl. Cover and 
refrigerate.

Natural meats - 
Never Ever any hormones 
k .. antibiotics or steroids

nalized Custom
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Now Open To Serve You
• Complimentary exam 

for new patients*

& Dog and Cat Specialists 
Avian & Exotic Board 
Certified (Special 
Appointment times 
available for Cats Only)

2 New 4,000 square foot 
full service facility

* Some restrictions apply; call for details

OAW/G33]U7/1C]Sue7000-0

504 Renton Center Way SW, Suite 3, Renton 
(Corner of Rainier Avenue & 4"* Place, across from McLendon Hardware)

* Only $100 minimum for 3 rooms. 
$25 per extra room • Stairs, $2 each 
Residential Only * Ask about our referral program

years experience. As theowner-operator,Iworkforyou .e a—r Free deodorizer0=-ibr=====ePetdamage Dry before I leave 
. • upholstery

■ " water restorationr . ‘ L Repairs
■' 1. ■ Residential and commercial.

€ Small animal internal 
medicine & surgery, 
from the basics to 
complex

2 6 months same as cash 
financing OAC*

Open late for your 
convenience.

pet care

Scratching that itch:
Flea and tick 

products require 
careful use

BY DR. KATHLEEN CONNELL

( /// he Environmental Protection

// Agency announced recently 
'—" that it would make flea and tick 

products safer for pets by developing 
stricter testing and evaluation for prod­
ucts applied to an animal’s skin. 
Product labels will also be scrutinized 

to ensure there are clear instructions 
on how to use these products safely 

and correctly.
The EPA received a significant 

number of complaints from pet owners 
in 2008 that “spot-on” products caused 
reactions in dogs and cats. Reactions 
ranged from simple skin irritation to 
vomiting, seizures and death in some 
cases. Most reactions were fairly 
minor, such as skin irritation, drooling 
or vomiting. Because of their smaller 

size, cats and small dogs are at more 
risk, especially if owners use products 

intended for larger animals.
The Food and Drug 

Administration regulates animal drugs 

and works closely with the EPA to reg­
ulate flea and tick products. The FDA 
offers an instructional brochure on 
safe use of these products. You can 
access it online at www.fda.gov by 
entering 172781 in the search box.

Pet owners must remember that 
flea and tick products are poisons; 
that’s why they work to kill external 
parasites. They should be handled and 

used properly and safely. To protect 
yourself, your family and your pets, 
take some simple precautions.

• Carefully read and follow all label 
directions before using a flea and 
tick product on your pet. Use the 
right product for the job and make 
sure you are applying the product 
correctly.

Fleas lays eggs on pets and in a 
few days, the eggs fall off (in your 
homel) and continue develop- 
ment first as larvae.

• Don't use products for adult animals 
on puppies or kittens. Use appropriate 
products for other pets, such as ferrets 
and birds.

• Wear gloves and wash your hands 
after applying these products. Keep 
these and all other products and med­
ications out of the reach of children.

• Ensure that products intended for dogs 
are not used on cats. Cats are more 
susceptible to reactions, illnesses and 
deaths from misuse of flea and tick 
products.

• Adverse readions can occur with any 
medication, drug or product. For first 
time use of a flea and tick product, use 
a small amount on your pet to see if 
there will be any readion.

• Talk to your veterinarian before you 
use a produd on compromised pets, 
such as those that are older, sick, on 
medication or are pregnant or nursing. 
Consult your veterinarian if your pet 
has previously had a readion to these 
products.

• If you start to notice problems after 
application, rinse or wash your pet 
thoroughly to remove the produd. 
Observe your pet to ensure that the 
readion does not become severe. 
Contad your veterinarian if you see a 
readion or your pet becomes ill.

• As always, consult your veterinarian to 
ensure you choose and use the right 
products for controlling fleas and tides.

Dr. Kathy Connell, DVM, owns and operates 
Foxglove Consulting in Olympia.
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Wash up to 16 pairs of Jeans in a single load and i
save up to 74% water. Wash a load in just 17 

minutes, the industry's Fastest Wash Time! *

Dry a load in just 15 minutes, and save up to 
40% energy. Free delivery and setup within 
the local area.

DEAL

Whirlpool EBNA

HOME OF THE Wede Busina & OU FefciwiWe^

4608 NE SUNSET BLVD • RENTON WA
Across from Albertsons & Starbucks in the Renton Highlands 
www.kingandbunnys.com • 425.277.0600
Monday - Friday - 9am - 7pm | Saturday - 9am - Gpm | Sunday-Noon - 5pm

Come and meet
Dr. Chen and her staff!

"Dr.Chen is a perfect example 
of the right person in their 
chosen profession." -Jeff l

We Can Help You!
We do everything possible 
to make sure you don’t feel 

a thing! We don’t lecture 
or make you feel guilty.

You deserve great modern 
care at an affordable cost!

Your Neighborhood 
Smile Center

Give us a call today!
Evening and Saturday appointments available

Pacific 
Dental Care 
---------- . . ' * .
CREATING BEAUTIFUL SAULES
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READING BUDDIES To keep it dynamic, Henschel said
the district gave each school autonomy 

from page 9 over how it tailored the program for its 

students. Paired reading was either 
done in the school library or in 

classrooms, depending 

on school preference 

and schedules. School 
librarians shared reading 

methods with students, 
including reading smoothly, 
with expression, and 

emphasizing pauses and 

punctuation.
‘I enjoyed watching fifth and fourth 

graders sharing how to read better and 
having expression and reading for enjoy­

ment,” says Harris-Branham. “The read­
ing buddies program has been a wonder­

ful experience. Kids looked forward to 

the new books and enjoyed the stories 

being shared.

“The older kids were so excited over 
reading to the younger kids,” she says. 
“The biggest benefit was building excite­

ment over reading and building commu­
nity within the schools through books.”

During the first week of May the 

program culminated in a grand party, 
which took place over four days, at the 
Family Fun Center in Tukwila. A differ­

ent group of500 fourth, fifth, and second 
graders was bussed there each of the four 

days. Jean Enersen of King 5 News gave 

a keynote presentation on the importance 
of literacy.

The Family Fun Center opened its 
doors in the morning before regular 
hours all free of charge, a donation val­
ued at $50,000.

“The Family Fun Center sounds very 
interested in keeping this going,” says 
Bridge.

During the party. Bridge congratulat­
ed the fifth and fourth graders for doing a 
great job and congratulated the second 
graders for being engaged in reading.

“The teachers and Mary Alice 
[Heuschel] really need to get credit for 
all this,” Bridge says. “This stuff doesn’t 

happen automatically.”

; Be

306 Williams Ave. South 
www.facebook/Go Dell

« Melrose Grill

819 Houser Way South 
(Comer of Wells 4 Houser) 

www.melrosegrill.com

_ _ il _ _ _ _ _ _GO 3 BAKERY 
z. 7, 22 — -K

425.228.0759
425.793.7272

216 Wells Ave. South

Casian Grill»

425.271.1040

210 Wells Ave. South

310 Wells Ave. South 
www.armondos.com

A unique twist on Vietnamese and 
Cajun fusion. We serve an array of 

traditional Vietnamese noodle 
soups with choice of rice, clear glass 
or egg noodles, prepared wet or dry.

The Renton family destination for 
pizza, pasta and salads for 

nearly 24 years.

« Armondo's 
cafe italiano

Visit downtown's most convenient 
convenience store

• Sodas•Snacks 
• Cigarettes • Groceries

« My Family 
Convenience Store

ELROS)

« Go Bakery/Go Deli

425.254.0759

Specialty cakes and pastries

Enjoy live music and a sample of our 

cakes on June 12, and July 17,11-3

425.255.0620

Black Chow Antiques »
Elegant, timeless and stylish 

comtemporary antiques. Thousands 
of uniques items from yesterday 

that can decorate your home today. 
History is where our homes begin.

"The steaks are fantastic, the service 
is affably flawless, and the prices are 

Rentonian rather than Seattleite.” 
"Best of Seattle, Seattle Weekly

425.235.9229

826 S. Third St.
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DAD STORIES \AJ. .. 1 ._ ____ , What would it be ike to meet from page 3
your father at the same age as 

your children are now? I have. 
My sister has backfilled, in book 
form, the years when my father 
was sending almost-daily letters to 
his sweetheart Dorothy, the woman 
who would later become his wife 
and my mother.

My father was in Army Air Corps 
training prior to WWII. As he pro­

gressed, he moved from base to

he used in his letters sound patently corny now. 
The young flyers worked hard and played hard. 
"Washing out" could happen at any time to any 
of them but they worked like beavers possessed 
to succeed.

My Dad was a self-made engineer who loved to figure out how things 

worked. He worked hard and I didn't see a lot of him while I was growing 
o up but, somehow, I felt he loved me. He finally got his own manufacturing 

shop and that's where I had the opportunity to work for him and get to 
know him a little.

EX base, developing better skills, fly- 
1 ing more advanced and power- 
ful airplanes. It was an idyllic time, 

and the Hollywood-inspired romantic phrases

The combat hardships this young warrior experi­
enced as a fighter pilot in North Africa a couple 
years later were not so inspiring. His view shift­
ed from the thrills, adventure, and competition of 
flight training to acceptance of the inescapable 
need for individuals to sacrifice for the collective 
good. With hindsight, it then seems inevitable 
that he became a Lutheran pastor, inspired and 
happy to share the message of God's sacrifice for 
our greater good and permanent peace.

There were two things he drummed into my head. The first one was, "Always 
have the right tool for the job." and the second one was, "Do it right the 

o first time." I moved on from his shop but these two rules helped me build a 
reputation for quality that sewed me well. I didn't realize until later that 
these weren't just rules for the shop but rules I could apply to my life! 

° Having the right tool isn't always about screwdrivers; sometimes it's about 
patience and love. Doing it right means planning ahead so no matter what 
you face, you're ready for anything. Practicing these rules in my life has 
helped me be prepared for whatever happens. Thanks, Dad, for teaching me 
that with the right tools and a good plan, I can accomplish anything!

O PETER RENNER, RENTON o O MARY TOBIN, NEWCASTLE

425.255.6078

425.235.1717

Cugini FloristsRenton Western Wear
Jeans for every BODY

425.255.3900
425.255.3922

413 S. 3rd St

www.cugini.com

425.228.0586

425.226.3890

225 Wells Ave. South

More than western. The latest jean 
, styles, washes and pocket treat- 

ments.$5 off if you mention this ad

Fresh flowers delivered daily.

Beautiful and unique gift items. 

Renton's preferred florist since 1923,

Featuring independent crafters, 

jewelers, designers and artists.

724 S. 3rd St.

www.rentonww.com

The world's best Guatemalan tamal! 
Call for takeout or catering.

| Common Ground 
Coffee & Cupcakes

Thank Dad for'Bringing home the 
Bacon'with our special

Y Butterscotch Bacon Cupcake Y 
lovingly baked just for Father's Day.

924 S. 3rd St.

www.happydelusions, 

wordpress.com

«Renton Coin Shop
Gold, Silver & Platinum Bullion,

Coins & Jewelry
• U.S., Foreign & Ancient Coins

• Currency,Tokens & Medals
• We buy gold & silver scrap

900 1 3rd St, Unit A EL
www.commongroundcupcakes.com

916 S. 2nd St 
chaplinlandiarestaurant@@ 

hotmail.com
------- " ——L.. Le i -V

« Chapinlandia
Guatemalan Restaurant & Bakery

Shop in Downtown Renton
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happy delusions

http://www.cugini.com
http://www.rentonww.com
http://www.happydelusions
wordpress.com
http://www.commongroundcupcakes.com
hotmail.com


NUMBER 

ONE IN WASHINGTON 
FORJOINT 
REPLACEMENT

With more than 5000 joint replacement 
surgeries performed in the last ten 
years, Washington’s first joint center is 
also the state's best, according to 2010 
HealthGrades® and has received its 
Five-Star Rating in Joint Replacement 
for seven consecutive years.

Health Grades*

An acclaimed model for best practices and 
now celebrating our 10th anniversary, The 
Joint Center is led by nationally recognized 
surgeons in procedures, implant design and 
research, along with our team of specialized 
joint replacement nurses and therapists.

State-of-the-art surgical techniques and 
implant selection, brand new facilities on a 
dedicated floor in our South Tower, attentive 
care and personalized therapy, private rooms, 
and the success of nearly 1000 surgeries 
performed just last year, make The Joint 
Center your top choice for joint replacement

For more information, to obtain a 
physician referral or to attend a FREE 
joint replacement seminar, please call 

425.656.INFO (425.656.4636).

valleymed.org/joint

Valley
Medical 
Center

The Joint Center

valleymed.org/joint

