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Who are we?
We're a local, family-owned business that lives (and loves) to save 
you money.

In] OW dl© TO dl© Oft?
We source product creatively - taking advantage of manufacturers' 
overstocks, excess promotional goods and label changes. Our 
buyers have decades-long relationships with the Nation's top 
food manufacturers and you won't find a better extreme-discount 
selection of top brand names.

It's like a treasure hunt. Only without the pirates!

You'll find great deals on fresh produce and Rexall vitamins, 
plus lots of other surprising discoveries.

What eflse?
Our meat is produced in America, fresh-cut with high trim standards 
and is all select or above. Our everyday prices for fresh meat are 
significantly lower than conventional supermarkets.

i GROCERY
I , OUTLET 
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Erin & Jeff McNeil
Independent Owners/Operators

2809 NE Sunset Blvd 

Renton, WA 98056 

425-988-2515 
8 am - 9 pm Every Day!
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I a $30 minimum purchase
I
I
j Valid at Renton Grocery Outlet only. One coupon
I per person. Minimum purchase excludes alcohol. No 
I cash value. Not valid with any other offer. Redeem by 
[ December 31,2010.
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publisher’s note

: of my dark secrets is that I just 
1’t understand Daylight Savings 
Arizona, where I spent most of 

my younger years, doesn’t observe Daylight
Savings Time. If I can figure out what to do 
to the clocks, I’m doing well enough. “Spring 
forward, fall back,” just doesn’t make any 
sense to me. And all the arguments about 
why we should do it and the good it’s sup­
posed to do for us, simply pass me by like an 
express bus on a rainy day.

Most years, I go to Arizona once or twice 
to visit my family. It’s good to see them. But 
when I’m there, I realize that I miss the Big 
Sky. We have beautiful trees and mountains 
here. But that brings in the horizon. Our win­
ter weather doesn’t help much. You don’t 
hear about people in Arizona getting the 
blues in winter. Just the opposite, there’s a 
steady stream of visitors escaping to

Arizona’s warmth, 
light and big skies. 
The license plates 
tell the stories as you 
see a long list of 
northern states.

Wintering in the 
southwest isn’t prac­
tical for most of us. 
Yet every day I meet 
people who are as 
sunny and cheerful 
as can be. How do 
they do it? Some people swear by exercise, or 
getting extra light through a special visor or 
light box.

Sometimes just a glass of wine and a 
good book or having friends over for dinner 
makes me smile as much as anything. Did 
you ever notice that pastas and heavier foods 

Diana Kramer
Publisher

that you’d never eat in the summer start to 
call to you when the days go dark and the 
wind turns cold. That sets up another battle to 
manage until Spring.

But what’s your solution? As the clouds 
roll in, the days get short and you start to feel 
the cold twinge of rain on your cheeks, what 
do you do to help you smile? How do you 
fight the blues?

I think we have some smart, experienced 
readers with ways to fight the blues that I’ve 
never considered. I want to share some of 
them in an upcoming issue. Email your ideas 
to blues@rentonmagazine.com. The more 
your idea is affordable and available to oth­
ers, the more likely we will share it So, help 
out your neighbors and give us the benefit of 
your experience.

~cTIiziuR

President & Publisher | Diana Kramer 
diana@pugetsoundpublishing.com

VP & GM I James Bavendam 
james@pugetsoundpublishing .com
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Senior Acct Executive I Lisa Bowersock 
lisa@pugetsoundpublishing.com

Advertising I James Bavendam 
james@pugetsoundpublishing.com

Graphic Designer | Kerri Ladines 
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Renton Magazine Is mailed each month to 
homes In Renton, East Plateau and 
Fairwood. Total circulation Is 18,000. 
Publisher retains the right to reject any 
advertising. Copyright 2010 Puget Sound 
Publishing Co. All rights reserved. Use or 
reproduction, In part or full, without written 
permission is prohibited. Back Issues and 
single copies are $3.00. Subscriptions are 
available for $25 per year.
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15 South Grady Way. Suite 514 
Renton. WA 98057
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cover:
Evergreen City Ballet produces The Nutcracker, with performances in 
Renton and Auburn. Young dancers from Renton and surrounding 
areas are among the performers. At least one family moved to Renton 
so their daughter could more easily study with Evergreen City Ballet. 

Photo courtesy of Chris Clark. See story page 12.

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

Renton Library
425.226.6043

Renton Highlands Library
425.277.1831

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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CLAM LIGHTS 
& ARGOSY 

CHRISTMAS SHIP

ere *

^ '318 '
This holiday edition * 

Forever Plaid is filled * 
with Christmas *■ 

standards that have all , 
been “Plaid-erized.”* 

r 
Renton Civic Theatre * 

507 S. 3rd St. ' r 
Thursdays, 7:30 p.m.; r 

Fridays & Saturdays, 8 p.m.; * 
Sundays 2 p.m. r 

425-226-5529 *>
Admission: $25/$20 senior r 

and student r

Wecetnfiwt 3 
The 17lh annual holiday event 

begins with entertainment al 6:30 
p.m., followed by the official 

lighting of the "(lam Lights" at 
7:15 p.m. At 7:30 p.m., the 

parade of lighted boats arrives at 
the Rainier Yacht (lub. From 8 to 

8:20 p.m. the Argosy Christmas 
Ship features entertainment by a 

local choir.

Friday, 6:30 - 8:20 p.m. 
Gene Coulon Park 

1201 Lake Washington Blvd. N. 
425-430-6700 / rentonwa.gov 

Admission: free

Beach park Memorial Beach Park.
1201 Lake Washington Blvd. N. tO be a local tradition. No re( 

Admission: Free A lifeguard will be on duty. C

You can start the newy

rentonwa.gov


calendar

Nutcracker Ballet

Dec 3-5, Friday 7 p.m.,
Saturday 130 & 7 p.m., Sunday 1:30 p.m.

Ensemble Ballet Theatre presents The 
Nutcracker. Oara and her beloved Nutcracker 
will transport audience members to a magical 
land where toys come to life and snowflakes 
dance.

Ikea Performing Arts Center
400 S. Second St

Admission: $18/$10 seniors & children

1-877-328-8771

www.ebtballet.org

It’s a Holiday Party

Saturday, Dec 4,10 a.m.-noon

Youngsters ages 5 to 9 will make ornaments, 
decorate cookies, enjoy holiday music and hot 
chocolate.

Renton Community Center
1715 S.E. Maple Valley Highway

425-430-6700

Admission: $20 Resident/$24Non resident

Hipster Craft Camp

Monday-Wednesday,
Dec 20-22,9:30 a.m.-12:30 p.m.

Ages 8 to 11

This creative camp for ages 8 to 11 will explore 

several crafting techniques used in many hand­
made art markets. Each student will learn the 
basics of screen printing and will be able to print 
his/her own book bag using graphics created by 
the instructor. Different techniques for aeating 
refrigerator magnets, including resin, modge 
podge and button making, will be explored next. 
The final project will be making shrink plastic 
jewelry, especially rings and charms. Supply fee 
of $25 paid to instructor.

Renton Community Center 
1715 S.E Maple Valley Highway 

425-430-6700

Admission: $75Resident/$90Non resident

Winter Art Camp

Monday-Thursday, Dec 27 -30,9 a.m.-4 p.m.

Youngsters ages 7 to 12 will draw, paint and do 
crafts including black and white tree paintings, 
beaded snowflakes, snowy scene landscapes, 
and a field trip to Seattle Art Museum's'Picasso" 
exhibit Participants are asked to bring a smock 
or apron, lunch, snack and water bottle. All art 
materials provided.

North Highlands Neighborhood Center 
3000 N.E 16th St

425-430-6700

Admission: $182 Resident

Renton Youth Symphony Orchestra

Sunday, Dec12,3 p.m.

This talented group of young people will per­
form unabridged classical compositions reminis­
cent of the season.

Admission: $10 adults, $7 student/seniors.

Carco Theatre
1717 Maple Valley Highway S.E

Tickets available at the Renton Community 
Center or at the door.

Renton High School Holiday Choir 
Concert

Thursday, Dec 9,7 p.m.

Ikea Performing Arts Center
400 S. Second St.

Information: Lizabeth Diaz, 204-3459

Admission: Free

Renton Community Concert Band

Sunday, Dec 5,3 p.m.

Carco Theatre
1717 Maple Valley Highway S.E.

Admission: $10/ Student & Senior $7

Ancient Traditional Games with 
Alan Hirsch

Saturday, Dec 11,11a.m.

Throughout history, almost every culture has 
played games.This presentation offers students 
and families the opportunity to discover and 
play the games of many cultures. With simple 
rules to guide them, children and adults explore 
strategy games, as well as games from every 
continent. Over 50 historical games and puzzles 
are included.

Renton Historical Museum
235 Mill Ave.5.

Admission: Free with admission to museum

425-255-2330

Caspar Babypants Presents - 
More Please, A Second Helping

Thursday, Dec 16,11a.m.

This show,for ages 2 to 5 with adult, will feature 
simple songs families can sing together to rein­
force concepts related to early literacy. Chris 
Ballew is better known as the lead singer of the 
Seattle-based rock and roll band,The Presidents 
of the United States of America. The group 
includes three singers, electric piano, electric 
guitar and percussion. Space is limited. First 
come will be first seated unless otherwise speci­
fied.

Fairwood Library
17009 140th Ave.S.E.

425-226-0522 / Admission: Free

LIBRARY EVENTS

Renton Library 
TOO Mill Ave. S.

425-226-6043

Holiday Songs Around the World

Monday, Dec. 6,7 p.m.

All ages are welcome to discover holiday songs 
from Latin America, Japan and other countries, 
accompanied by a wonderful array of instru­
ments including Andean bamboo flutes, the 
marimba, percussion and guitar.

Admission: Free

Hello House

Wednesday, Dec. 8,10:30 a.m.

Ages 3 and older. Northwest singer-songwriter 
Nancy Stewart offers a guided musical tour 
through the home for ages 3 and older. Fun and 
easy ways the whole family can stay safe and go 
green will be presented. Topics include aeating 
a disaster kit, preparing for an emergency and 
getting the whole family involved in conserving 
energy. Funding provided by Puget Sound 
Energy and the King County Library System 
Foundation.

Admission: Free

Talk Time

Wednesdays, Dec. 1,8,15,22,6:30-8 p.m.

Adults are invited to practice conversational 
English skills. It is not necessary to have attend­
ed previous sessions, and child care is not provid­
ed.

Admission: Free

Computer Class in Spanish 
Introduction a el Internet Nivel 1

Saturday, Dec. 11,2-3:30 p.m.

Aprenda tdrminos importantes del internet, 
cdmo navegar por la web,y cdmo buscar infor- 
macidn en la web usando un buscador. Pre-req- 
uisito: habilidad para usarel ratdn.

Admission: Free

A River Runs Under It Book Club

Thursday, Dec. 16,7-8:30 p.m.

This month's book is "The Thirteenth Tale,' by 
Diane Setterfield.

Admission: Free
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Chocolate and white diamonds 
set in rose gold. 1 cttw 
$2,395

Chocolate and white diamond 
studs mounted in 14k yellow 
gold. 5/8 cttw 
$1,495



Electronics Recycling

Saturday, Dec. 11,9a.m.-3 p.m.

Liberty High School PTSA invites you to bring 
your recyclable computers and supplies, audio 
visual items, batteries, and barbecues (working 
or not) for free recycling. Proceeds from recycled 
raw materials are shared with local charities, 
homeless shelters, and food banks, including 
Seattle Children's Hospital and St. Jude's 
Children's Research Hospital.

Briarwood Market Place Parking Lot

164th & SE 128th Street

425-996-3513

info@1greenplanet.org

Admission: Free

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

National Brownie Day Luncheon

Wednesday, Dec. 8,11 a.m.

Its time to do the cakewalk, only with brownies. 
If your number is called, you will win a brownie 
with whipped cream. Everyone will get brownie 
bites at lunch.

Admission: $3 donation over 60/$6 charge 
under 60

Hat Day Luncheon

Wednesday, Dec 15,11:30 a.m.

Everyone with a hat - baseball caps, cowboy 
hats, stocking caps, a fedora, jungle hat, jester 
hat, funny, kooky,old or new - will receive a gift,

ttr

and the best hat will win a prize. Dessert to fol­
low.

Admission: $3 donation over 60/$6 charge 
under 60

Holiday Luncheon

Wednesday, Dec 22,11:30 a.m.

The PacCar Carolers will perform. Tickets are 
available beginning Dec. 1 and must be pur­
chased by Dec 17.

Admission: $3 donation over 60/$6 charge 
under 60

Dr. Anna A. Danieli

■■

THE PLACE FOR 
COMPLETE DENTAL CARE

We know you're busy during the 
holidays. Remember to use 
your remaining dental benefits, 
by the end of the year.

Call today and schedule 
cleanings, checkups or other 
necessary procedures for you 
and your family.

Our entire staff Is committed to 
providing your family with the 
best In complete dental care. 
Happy holidays from our 
dedicated staff!

DR ANNA A. DANIELI

• Family Dentistry

• Dental implants

• Experienced long-term staff

• Saturday appointments

• Most insurance accepted

• "Care Credit" payment plan

THE BEST CARE FROM US TO SOU

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

www.danielidds.com

ON STAGE
The Hazen Players present: 
Mystery at INhimbowly Manor

Thursdays, Fridays, Saturdays, Dec. 2, 3,4 & 
9,10,11,7 p.m.

When Lady White's diamond necklace disap­
pears after a dinner party, a police detective is 
called in to find out where the prized possession 
has gone.The case seems simple enough to Lady 
White's husband and daughter, but when bum­
bling detective Bradley Baxter arrives and sends 
the household into disorder and frustration, the 
case becomes anything but simple.

Hazen Auditorium
1101 Hoquiam Ave. N.E.

Admission: $6 students with ASB card, RSD Staff, 
"honored citizens" over 55 and military veter­
ans; $8 students without ASB card, Adults

435-204-4200

hazen.rentonschools.us

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 enventsQpugetsound pub- 
lishing.com or call us at 425-271-9300. 
Information must be received by the first 
of each month, to be considered for the 
following month's calendar.

LADIES! The Most Amazing 
‘Buy One - Get One FREE*

Christmas Gift Voucher Offer Ever!
Look Smokin' HOT! - Money Back Guaranteed!

Buy ANY Gift Voucher at CD Danz.a Salon & Spa and 
get another Gift Voucher of the same value 
COMPLE TELY FREE to use yourself - or delight a 
friend or family member for Christmas!
Example:
■3 Buy a S200 Gift Voucher for you - Get another S200 Gift 

Voucher I REF
Buy a SI DO Gift Voucher for sou Get another S1OO Gift 
Voucher FREE
Buy a S50 Gift Voucher for you - Get another $50 Gift 
Voucher FREE

< But you iuu buy u Gift Voucher of. I.V I value!)

But you mutt net FASTI 
Only 67 Free Gift 

Voucher: available. 
Offer doici December 24 

(Himfar mmz 'mlrroa'dp NOT 
Izzrt it till Cbristnuu Em! Coll nets 
and tm’llftssf tba cotuLm toysn.)

CALL CD Danza at 425.793 8000 NOW and if 
you re not completely delighted, it’s free!

‘ wonderful,

ncnonc % m> friendly and 

the} make inc look 

lalndouC y
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You
better vision

Complete eye care for your entire family.
Routine exams through advanced procedures.

Childhood through retirement.

• Routine eye exams

• Diabetic & macular care

• Cataract surgery

• Multi-focal implants

• LASIK

Get the benefits of having your vision 
cared for by an M.D. rather than a 
chain-store technician.
Better vision means better grades at 
school, lower eye strain at work and 
greater safety on the road.
Most Insurance accepted Including 
Medicare and VSP

Valley Eye & Laser Center, Inc. P.S.
g-- Paul Joos, M.D. | Peter Jones, M.D. | Chris Monson, M.D.

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

1-800-325-6498 | 425-255-4250

15215 SE 272nd St #105 
Kent WA 98042 

253-631-8000

kirby unti

BY KIRBY UNTI

IT LI e are entering the holiday
// season. It can be a time of 

H n great joy, generosity, and cel- 
/ ebration. People throughout 
the world have developed their own 
customs and rituals to mark this time 
of the year.

One of my favorite activities of 
this season is to volunteer to ring the 
bell and accept donations on behalf of 
the Salvation Army. My favorite post 
is the downtown liquor store. The last 
two years it has been bitter cold for my 
stint, but I have stayed cozy warm, 
wrapped in multiple layers with my 
favorite hat. It comes complete with its 
own ear muffs. The same style hat was 
wont by Walter Matthau in “Grumpy 
Old Men.”

I am entertained the whole time I 
am there by those who go out of their 
way to avoid the kettle to those who 
dig down deep into their pockets to 
come up with their spare change. By 
far most of the people who pass by 
drop something into the kettle.

My saddest experience was the 
guy who dropped his bottle trying to 
reach his change. It smashed and 
poured out all over the sidewalk. He 
was an honest guy to boot because 
when the man from the liquor store 
came out to clean it up he asked if his 
bag had broken.

“No, I just dropped it.”
The liquor store guy said, “Too 

bad. If it had been the bag I could have 
replaced it for you.”

I came real close to offering to 
replace it myself. I wish I would have.

One guy confronted me by asking, 
“Do you solicit here so that you can 

PHOTO COURTESY OF KIRBY UNTI

Kirby Unti bundles up to stay warm 
during his bell-ringing stints for the 
Salvation Army.

play upon people’s guilt because they are 
buying liquor?”

“No,” I said. “We ring the bell here 
because it is one of the busiest places in 
town.”

His response: “I never thought of 
that.”

Many of the people offer a word of 
thanks and still others offer up a “God 
bless you” or “Merry Christmas.”

Every now and then a scrooge will 
appear. Their response to my greeting of 
“happy holidays” sounds something like, 
“What’s so happy about it?” You know 
they are having a bad day.

It isn’t unusual to have others com­
ment on how the Salvation Army helped 
them out when they were down on their 
luck, and now they want to return the 
favor.

If you want to add a measure of joy to 
your celebration of this season, I encour­
age you to volunteer to be a bell ringer. If 
your experience is anything like mine, you 
will be entertained the whole time you are 
ringing the bell, and you’ll be moved by 
the compassion that people have for those 
facing hard times. It will restore your faith 
in humanity. And when you walk by a bell 
ringer, drop something in the kettle. Every 
dime makes a difference.

It is also real nice to get home, throw 
a log on the fire, and feel the tingle in your 
feet as you thaw out. Here is a shout out 
to Captain Terry Masango and the good 
people of the Salvation Army for the work 
they do 365 days of the year because they 
know, “Need knows no season!”

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

Sat. January 29 
7:30 pm

Kentwood Performing
Arts Center

For information about attending, volunteering for 
or donating to the supper, visit its website, 
www.rentoncommunitysupper.com , and fill out 
the volunteer form or donate online. The Salvation 
Army is located at 720 South Tobin Street, Renton, 
WA 98057, phone 425-255-5969.

ROUND & 
ROUND

BY SARAH ZUGSCHWERDT

(( v ometimes the heart can be hungrier 
than the belly.

But a warm, dry place, with even 
wanner people piling steaming soup, bread, 
salad and cake onto your plate, can fill up 
both.

Welcome to the Renton Community 
Supper at the Renton Salvation Army— 
come in and make yourself comfortable 
Monday, Wednesday and Friday evenings 
from 5:30 to 6:30 p.m. A good meal and 
good company is served to all who enter, 
free of charge, no strings attached.

“I think those thoughts in my moments 
when I’m alone,” says supper guest David 
Brady-Campbell, “I think about how nice 
this place is. When people are kind to you, 
you reflect on that, and it gives you the faith 
that people are good, basically good.”

As a retiree, Brady-Campbell subsidized 
his fixed income with a part-time driving 
job. But after a bad reaction to some medi­
cine, that was off the table. He began coming 
in mid-summer when the supper began.

A cooperative effort between the 
Salvation Army and area churches, the sup­
per is the response to the realization that 
there was no regular hot dinner program in 
downtown Renton. Together, they decided to 
change that.

A team of volunteers from 12 churches 
rotates serving and financing the supper, 
while the Salvation Army’s branch of social 
serves provides one full-time employee to 
plan, shop and cook the meal. Come the new 
year, they hope to add Tuesday and Thursday 
suppers as well.

For volunteers, serving supper is just as meaningful as eating it is for 
guests.

“It’s just, it’s hard times, it’s hard on everybody and some people 
didn’t have a lot to begin with and they’ve lost everything,” relates Diana 
Otonicar, one of the night’s volunteers from Fairwood Church, “So 1 have 
a heart for people like that, they’re still trying, they’re struggling."

Lori Poc volunteers to let people know that “just because maybe 
[they] don’t have a home or don’t have money doesn’t mean that they’re 
not a very important part of our lives as a society. That, I think, makes me 
feel really good—I like that.”

Retiree R.J. Orth certainly appreciates, and can’t get away from, all 
the help.

“I went to the [Salvation Army] food bank up there by the airport and 
they said, ‘Here’s a loaf of bread,’ and I said ‘Thank you very much,”’ he 
explains. Orth tried to go home then, but passed the Salvation Army thrift 
store’s 50 percent off sale, and stopped to get a shirt for pennies on the 
dollar. Coming home, he saw the sign for the supper.

“My goodness you’ve got me going around in a triangle ... and now 
you’re going to give me free dinner!” he jokes.

Orth has been to supper about 50 times, he estimates, and now 
escorts several ladies from nearby retirement communities there, too. 
When he does have money, Orth writes his own check to the Salvation 
Army because, like he told Captain Terry Masango, “You guys are doing 
more than anybody else. That’s why we’re here, and that’s why we’re 
going to donate to you. Kind of like love goes around, like a boomerang, 
it comes back to you.”

RENTON MAGAZINE I SARAH ZUGSCHWERDT 

Above, Community supper guests David 
Brady-Campbell, right, and R.J. Orth, left, 
enjoy conversation after their meal. Both 
men have come regularly since the supper 
began last summer.

Left, A volunteer stirs and smells the simmer­
ing soup at the Salvation Army’s kitchen on 
the corner of Tobin and Williams In down­
town Renton.

f 2010 • 2011 SERIES

Suzanne

VEGA

KentArts.com
for Tickets and Info
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Camp Fire USA 
sends kids down 

the right trail

WO°HE‘LO

RENTON MAGAZINE / SARAH ZUGSCHWERDT

Members or sisters? This Campfire USA group has been together for four years and 
operates more like a family than a group—unless it’s a group of sisters. All are work­
ing towards their Wohelo award, the highest honor in Campfire USA.

oooooooooooooooooooooooooooooooooooooooooo

For information about Camp Fire USA, visit www.campfire-usa.org and follow the 
links to the Central Puget Sound Council where there's an online interest form. Mary 

Olsen can also be reached by phone at 206.826.8945.
oooooooooooooooooooooooooooooooooooooooooo

BY SARAH ZUGSCHWERDT

~K Zr ould you call getting wet and muddy while crossing 
U rivers a good time? How about cutting vines off of an 

abandoned, derelict refrigerator before tipping swamp 
mud out and hauling it away?

For Camp Fire USA members volunteering to clean up 
Seattle’s Dead Horse Canyon, it’s the best time around.

“We plant trees and take out plants that aren’t supposed to 
be there like ivy and [noxious] weeds,” explains 12-year-old 
Marshall Clairmont about volunteering in the urban forest. Of 
course, chasing salamanders, forging their own trails and gen­
erally forgetting civilization adds to the excitement of the serv­
ice activity, making it a favorite with both the Adventure (third- 
fifth grade) and Horizon (ninth-twelfth grade) Renton Camp 
Fire groups.

This picture is just what Dr. Luther and Charlotte Gulick 
envisioned when they started the Camp Fire Girls program in 
Maine in 1910. The camp fire, they decided, was the original 
center of community life where work, health and love con­
verged in the people gathered around it. It was also the place 
where older adults taught the younger generation and prepared 
them to join the community as caring and confident adults.

At each level, the program leads youth on 
five different “trails” that extend from and lead 
to the camp fire, like the trail to creativity and the 
trail to the future. All curriculum activities use 
research-based educational standards and are 
customized to a group’s interests. In 1975, the 
program became co-ed. Years following have 
added Saturday Club, a program for children 
with disabilities, day camps in addition to long­
standing resident camps, and some childcare.

To build leadership, members take turns 
leading the activities within the group. As stu­
dents mature, they gradually assume more of the 
responsibilities of the adult leader.

“We actually have kids graduating from our 
programs who can lead events for two or three 
hundred people and do all the planning,” says 
Mary Olsen, director of Camp Fire’s Group and 
Older Youth Programs, Central Puget Sound 
Council.

Hazen High School junior Maddie Martin 
says she believes practicing volunteerism and 
leadership for 11 years in Camp Fire has made 
her “definitely more self-starting.” At 
Newcastle’s Arbor Day celebration, Maddie and

her friends came across a littered hillside. 
Instead of passing it by, she said - and meant - 
“We’ll have to come back.”

Renton High School sophomore Brianna 
Stepper has found her stride in Camp Fire, start­
ing from the first grade. That year was a bit 
rough when her young schoolmates decided she 
didn’t fit in. But through Camp Fire’s self-dis­
covery and leadership training, she learned that 
competitions like “who has the prettiest hair” 
don’t matter much and that standing out is actu­
ally more important than fitting in.

Now, as part of her Horizon level Wohelo 
award work (the highest award in Camp Fire, 
standing for work, health and love), she’s plan­
ning a project to share this definition of “cool” 
with the next generation of Camp Fire kids as a 
camp counselor. But, she admits, even that idea 
overwhelmed her at first. Yet gradually, watch­
ing Camp Fire members ahead of her and taking 
one trail step at a time, “I realized, ‘No! I’m bom 
for this, I can do this, I would love to do this!”’ 
she says adamantly.

MISSION ACCOMPLISHED.

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

FARMERS
433 Park Ave. N., Renton WA 98057 jgaUuzzo@farmcrsagent.com
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BY SARAH ZUGSCHWERDT

Nutcracker ticket prices are $29 for adults, $18 for seniors, and 
$13 for children. Tickets are available online at www.evergreenci- 
tyballet.org, by phone at 800-899-9260, in person at ECB’s stu­
dio, or at the show. All performances are open seating; doors open 
a half-hour before performance time. Dates are: Saturday, Dec. 11 
-1:30 p.m. and 7:30 p.m., and Sunday, Dec.12 -1:30 p.m. and 
5:30 p.m. at the Auburn Performing Arts Center; Friday, Dec. 17- 
7:30 p.m., Saturday, Dec. 18 -1:30 p.m. and 7:30 p.m., Sunday,

The goal of at least one performer is "really thinking about the 

storyline of the ballet, and what that character does within the 

story and trying to bring that out in your dancing," says soft 

spoken Elsa Davidson, 17, who's cast as the Sugar Plum Fairy. 'I 

always think about what the little kids think of her and how 

much all the little girls love seeing her dance and how iconic 

that is to them, so I'm always excited to dance it for them."

Perhaps you know the story. But like the holiday it symbolizes, 

the ballet's mystery is reborn every December. This season, 

Renton's Evergreen City Ballet (ECB) will perform the holiday 

favorite both in Renton and Auburn.

Below, Elsa Davidson has 
studied ballet for 14 years, 
starting at just age 3. This 
year Davidson will play 
the role of the Sugar Plum 
Fairy In the Evergreen 
City Ballet's production 
of “The Nutcracker."

PHOTO COURTESY OF FELICIA WARD

Left, Morgan Ward, 16, danced In the 
Russian Corps In last year’s production 
of "The Nutcracker."

heater lights dim and the heavy brocade curtain 

draws open as the distinctive music of "The 

Nutcracker" begins.

On stage, it's Christmas Eve in the Stahlbaum home, and time 

to celebrate with friends under the festive shadow of the 

Christmas tree. Everything is exciting, but especially the nut­

cracker toy given by godfather Drosselmeyer to Clara, one of 

the Stahlbaum children. After the party, when the house is 

dark, Clara sneaks out of bed to the tree and falls asleep with 

her beloved nutcracker cradled in her arms, only to dream the 

wildest and sweetest of dreams.

RENTON MAGAZINE 
SARAH ZUGSCHWERDT

Dec. 19 -1:30 pm, at the Renton IKEA Performing Arts Center. 
Parking is free at both venues.

Elsa moved from Kentucky to Issaquah two years ago, and is 

homeschooled along with her seven brothers and sisters. As 

For the month of December, ticket holders can take advantage of 
a special offer by Salty's restaurant in Redondo. Show your ticket 
or ticket stub and receive $5 off brunch, or Salty’s three-course 
Prixe Fixe dinner for $30.

part of ECB's performance division, she takes rigorous classes 

five days a week, and is eligible for major roles like the Sugar 

Plum Fairy alongside ECB's company members. The soon-to- 

be graduate hopes to turn professional and is looking into

options both locally and nationally.

12 Renton Magazine / December 2010
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EDUCATING FOR LEFR
ECB's artistic director Kevin Kaiser, himself a profes­

sional dancer with the Pacific Northwest Ballet for 14 

years, has urged Elsa to consider her options nation­

ally,the same way he encourages students to partic­

ipate in summer programs throughout the country. 

Many of his past students have gone on to profes­

sional dance careers with well-known organizations, 

including the Pacific Northwest Ballet, "and we're 

very proud of that," says Kaiser.

"We are an educational organization for the most 

part, and that is to teach our youth about this art 

form, and then also to bring them up to appreciate it 

through the rest of their lives and use whatever they 

learn from this art form in whatever career they 

decide to have," explains Kaiser."But if they do want 

to become professional dancers, they certainly have 

the education behind them to do so."

For her own part, Elsa can't get away from that one 

moment, after she's gifted the audience with her 

dancing, and they thank her with an eruption of 

applause.

"It's wonderful—it's the best feeling ever. I don't 
think anything else could be like it," she smilingly 
admits.

On the stage with Elsa are over 60 other dancers, all 

hand-picked by Kaiser for their roles. One of them is 

Morgan Ward, 16, of Renton, who also is a transplant, 

having moved here from Dallas just two years ago.

Morgan has high-functioning autism, creating chal­
lenges in motor coordination and language skills. 

Yet, the nine-year dancing veteran thrives in ballet, 
and even more so at ECB.

"She has to work incredibly hard to get the brain to 

move with her feet," explains Felicia Ward, Morgan's 
mom,"My goal is that she will continue to do it for as 
long as she likes it and enjoys it. She loves it; it's kind 

of a therapeutic."

Ward researched ballet schools when planning the 

family's move, and couldn't be happier with her deci­

sion.

"I've just been so impressed with the group and all 

the girls up there," she expresses, "They've been 
nothing but kind and nice to her here. And this is 

such an incredible place and I think it's because of 
Kevin and Andi [Bryndza, ballet mistress] and the 
tone set with it."

GOING EN POINTE
One example Ward mentions is allowing Morgan to 
go "en pointe," to use the special shoes a ballet 

dancer wears to stand on the very tips of her toes. 
After considering it, Kaiser said simply, "Why not?" 

and Morgan got her very first pair of "toe shoes’just 
over a year ago.

Morgan herself is quick to mention,"Did you know I 
am going to be dancing en pointe this year on 

stage?"

"It's the honest truth," says Ward about the decision, 

"I don't think I've conveyed it to them enough, but to 

put her en pointe and take that chance with her 

boosted her self-confidence like you wouldn't 

believe. And for her to be actually be able to perform 

this role in The Nutcracker en pointe and wear a 

tutu—it’s just that this is such a big deal."

"The thing I love about Morgan is she has a real chal­

lenge," Kaiser relates, "and she's just a sweetheart; 

she'll just talk to you."

Morgan also bowls on Saturday mornings and 

enjoys working with animals, including her dog. But 

around the house, her dance moves grace hallways 

and kitchen floors, a token of the magic "The 

Nutcracker" brings wherever it goes.

Come holiday time, Kaiser really wants "to let people 

know that they have a very high quality ballet com­

pany here, dance company here, without having to 

go to Seattle, and pay for parking and pay for dinners 

and all those different things."

Considering the economy, Kaiser made an important 

decision for this year.

"I changed the ticket pricing for this season in order 

to allow more people to come in and enjoy the holi­

day festivities,” because, says Kaiser, “that’s really 

what Nutcracker is all about, is to bring them into the 

holiday spirit"
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fresh tastes

/

Make-ahead

peppers.

Duck Hash o Serves 4-6
If you wish, this recipe is great topped with a 

poached egg and hollandaise sauce. All of 

the prep can be done ahead, placed in zip

the madness and rush of the holiday 

season' preparing something special that 

can be made ahead and served to family 

and guests Christmas morning is a real plus. 

Here are several wonderful recipes that my 

family and friends have enjoyed in years past.

lock bags and refrigerated. When 

ready to serve, simply melt the but­

ter, toss in the onion and garlic to 

brown, then add the rest of the 

ingredients and cook until crispy 

and brown. The entire recipe can 

also be assembled a day or two 

before and reheated in a large 

skillet or baked in the oven. Feel 

free to adjust amounts of the 

duck, potatoes or 

variety and 

amounts 

of the

You can order cooked duck breasts online at 

Maple Leaf Farms (www.mapleleaf- 

farms.com) or find frozen ducks at local spe­

cialty stores. To cook raw duck breasts I have 

found the easiest method is to place them in 

a steamer basket in a saucepan over medi­

um high heat. Cook them for about 8 to 10 

minutes over gently boiling water. Cool and 

refrigerate until using.

F\

Christie Katona is the owner 

of Christie's Catering Ina 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.Chrlsties-

• you will need

3 tbs. butter

1 medium onion, chopped

4 cooked duck breasts, cut into 
half-inch chunks

1 clove garlic, minced

3 cups diced cooked potatoes 
(Yukon Gold are nice - you can 
leave skins on)

1 red, orange, yellow or green 
pepper, seeded and diced

1 cup quartered fresh 
mushrooms
1 tsp. Worcestershire sauce
2 tbs. minced parsley or chives 

Salt and freshly ground pepper 
to taste

Melt butter In a large skillet and saute onion and garlic over medium high heat 
until softened and beginning to brown. Add duck, potatoes and peppers and 
cook until potatoes are crispy and peppers are beginning to soften. Stir In 
mushrooms and seasonings.

CHRISIIE KATONA Catering.com.
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Make this ahead and refrigerate, then rewarm in the microwave or oven prior to serving.
This has a wonderfill balance of sweet, tangy and crunch. It would be nice served with 
scrambled eggs and ham.

bread
pudding
1 pound egg bread, cut 
into cubes
3 cups whole milk
1 cup heavy cream
3 eggs, beaten
2 cups sugar
2 tbs. almond extract
1 cup dried apricots, 
coarsely chopped
1 cup slivered almonds
1 cup golden raisins

amaretto
sauce

directions

Combine milk and cream in a large bowl, 
add bread and soak until softened. Stir in 
remaining ingredients and pour Into a 
shallow glass casserole, approximately 9 x 
13 Inches. Preheat oven to 350. In a large 
roasting pan, place casserole and fill to 
midway with boiling water. (The French 
call this a "bain marie"). Bake for 50 to 60 
minutes or until a knife Inserted In the cen­
ter comes out clean.

2 cups powdered sugar 1/2 cup Amaretto liqueur 

1 cup butter 2 eggs, beaten

In a small sauce pan, melt butter, stir In remaining 
Ingredients and cook until thickened and begins to boll. May be 
made ahead and refrigerated. Reheat In the microwave.
To serve, spoon bread pudding into serving dishes and top with 
sauce.

Butter Pecan Muffins Serves 8-12

This recipe is different in that you don’t use paper muffin liners and you make the bat­
ter the day before. Just preheat the oven and pop them in for fresh muffins in a snap.

you will
need

1/2 cup butter

1 cup brown
sugar
1 egg
1 cup milk
1/2 tsp. baking
soda
1 tsp. vanilla
2 cups flour
1/2 cup chopped 
pecans

Grease well a 12 cup muffin tin. Combine but­

ter, sugar, egg and milk until smooth. I use the 

steel knife of a food processor. Add remaining 
Ingredients and process briefly to combine. 

Spoon Into prepared pan. Can be covered

with plastic wrap and refrigerated 
overnight. Preheat oven to 400, ——7 

bake for 25 to 30 minutes, or 

until puffed and golden.

See us
for all your

HOLIDAY

Call us today to order yours!

TRY OUR SMOKED BABY BACK RIBS.

-Gift Certificates available-

Open Tuesday thru Saturday, 9-6

425.226.2422

OUR PEPPERONI AND BEEF JERKY 
ARE GREAT STOCKING STUFFERS.

Frp«h natural meats — never ever any 
hormones antibiotics or steroids.

We offer Rib Roasts, 
fresh Turkeys, and 
smoked boneless Hams.

5325 NE 4th.
Renton

www.Shawn
AndTeds.com

Renton Magazine / December 2010 15

http://www.Shawn
AndTeds.com


M / W / F 8-8
T I TH 8-6
Sat 10-4

What your pet 
really wants this

Complimentary exam for new patients
Full range of small animal internal 
medicine and surgery
Financing available for complex 
medical issues
Open late and Weekends
■ Some restrictions apply: call for details

Good health, 
a quiet time with yo

425-203-9000 | www.AHRenton com
504 Renton Center Way SW, Suite 3, Rente' 
(Com»r of Ravxr Avenue & Piece acrox* from Me Leno

Marcie Maxwell

Marcie Maxwell
Associate Broker,
Realtor & CRS

Lisa Lam

206-949-1696
www.marciemaxwell.com

Wndcmicfc
Lisa Lam

Realtor, CRS,
ABR, ASP
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Dogs and cats are at the shelter, awaiting new homes and families.

Adopting a shelter pet
BY DR. KATHLEEN CONNELL

/ .// j) ou and your family can 

y , welcome a great pet into 
/ / your home by adopting a shelter 

animal. Many animals are in need 
of a good home, and shelters do a lot 
of the work for you. They wilt 
assess the animal’s temperament and 
note any behavioral problems. They 
will also provide the necessary vac­
cines, administer de-worming med­
ication, and the dog or cat will be 
spayed or neutered.

If these procedures have not 
been done, ask if they will be done 
before you adopt the pet and take it 
home. Shelters demand the animal 
be sterilized or that you show proof 
that it is done at the appropriate age.

Ask about the animal’s previous 
living situation and medical history. 
If it was given up, why did the previ­
ous family relinquish it? Shelter staff 
may not know, but carefully decide 
if you want an animal if you find out 
about some questionable history or 
serious health concerns. If the adop­
tion does not work out, does your 
shelter have a return policy?

How has the pet behaved while 
at the shelter? Ask about any behav­
ioral issues, such as barking, aggres­
sion, biting, digging, chewing or not 
being socialized. Take on behavior 

problems only if you have the time and 
energy to give special attention and train­
ing. The shelter may provide follow-up 
services or can recommend people who 
provide obedience training or work with 
behavioral problems.

During your visit, stop, look and lis­
ten. Do you hear coughing? Barking or 
growling? Is your potential pet cowering 
in a comer or friendly and interested in 
finding out more about you? Avoid an 
animal that looks and acts sick, with dis­
charge from the eyes or nose, dull eyes, or 
lacks energy.

Find out the animal’s age, breed and 
gender. Are there any current medical 
problems such as cancer or diabetes? Is 
the animal on any medications?

Assess the animal to ensure it will get 
along well with children and other family 
pets. Before you adopt is the time to find 
out if your potential pet doesn’t like kids 
or doesn’t get along with other animals.

Look for a pet that fits your lifestyle 
and living situation. Large-breed dogs 
need more room, so maybe a smaller pet is 
a better fit for that tiny apartment. 
Whether you are looking for a more sedate 
lap dog or a very active outdoor compan­
ion, choose appropriately.

If you do not already have a veterinar­
ian, ask for.recommendations. You will 
need a veterinarian for routine and emer­
gency health care for your new pet.

Dr. Kathy Connell owns Foxglove 
Consulting in Olympia.

http://www.AHRenton
http://www.marciemaxwell.com


around
the garden "V

Deck the halls, but.?.
BY ELAINE ANDERSON

hen you deck your halls with boughs of 
holly, you are following a holiday tradi­

tion that goes back thousands of years. The 
practice of using holly in Christmas decora­
tions likely began with the early Romans, 
although, of course, there was no Christmas 
then. The mid-winter festival was Saturnalia, 
and holly was exchanged as a token of friend­
ship and good will.

Druids believed the holly tree to be sacred, 
a tree with magical powers. Cutting one down 
meant the end of good fortune. Holly has been 
used to ward off evil and mad dogs. The Welsh 
did not decorate with holly because they 
believed it caused quarrels. They also believed 
if a branch from a female plant was brought

into the home, it meant the wife would rule the 
roost during the coming year. Likewise, if a 
branch from a male plant was used to decorate, 
it meant the male would reign. You can see 
how a quarrel might begin right there as spous­
es struggled in the doorway to be the first to 
get their holly branches into the room.

Decorative holly was put to more friendly 
uses as well. It gave fairies and elves a place to 
hide while they went about doing good deeds 
in the household. The leaves were used for 
medicinal purposes (but not the berries, which 
are toxic to humans), and the wood is hard and 
excellent for carving. Faberge used it to make 
cases for his jeweled eggs.

Holly’s dark, glossy leaves and bright red 
berries are synonymous with holiday cheer. 
But, there’s a less cheerful side to consider. 
English holly, Ilex aquifolium, is grown as an 
ornamental here in the Northwest, but it is

considered invasive and is classified as a “Weed of Concern” in King 
County. However, it is still legal to buy and sell.

You don’t have to forego the many attributes of holly as a landscape 
tree. According to Sasha Shaw with the King County Noxious Weed 
Control Program, the following are non-invasive substitutes for English 
holly: Meserve hybrid hollies, Ilex x merservae, and the English holly cul­
tivars “Ferox Argenta” and “Gold Coast.” Others are listed in the county’s 
“Garden Wise” booklet, available for downloading.

Enjoy your holiday holly, but if you are going to grow your own, sub­
stitute one of English holly’s non-invasive relatives.

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, environ­

mentally friendly gardening advice to home gardeners. For answers to your 
questions about holly and other gardening topics, call the Master Gardener 

Phone Clinic at 206-543-0943.

READY FOR WINTER DRIVING?

MOUNTING • AIR CHICKS • ROTATIONS 
FLAT REPAIR •ROAD HAZARD

WINTERCATJSSTi
CABLE LINK TIRE CHAINS \

They take the work and 
frustration out of using tire 
chains. They go on and off 

quickly and fit right to provide

DIAMOND

PINNED EON STUDS

excellent traction during tough 
winter driving conditions.

^PAssmsf^^UiMntKKasw^

354 UNION AVENE

SAME DAY SERVICE!

RENTON DOWNTOWN
710 RAINIER AVE S

express your elf
the thomas kinkade santa's 
workshop bouquet by teleflora

teleflora.(425)255-3900 (800)733-3901
Order or' ne: www.cugini.com

$6295
Cugini
Florists

Oh, what fun it is to celebrate 
Christmas at the North Pole with Santa 
and his elves as they prepare for their 
big night. Nestled in a bed of roses, 
this beautifully hand-painted scene, 
with its softly lit cottage, will bring 
years of holiday joy. 
For nationwide 
same-day delivery 
anywhere, call or 
visit our shop.

Christmas 
is Saturday, 
december 25.
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Grove
“'I •

bqggi

your
them

it think. Thoman 

ibout that, too: 
when you give 
s. it's like giving 
turning them into

iy the size and 
carrots, cabbage and 

corn later on in summer, says Thoman.

■Compost is a natural amendment 
that really mimics nature,” explains 
Thoman. "So many people think of gar­
dening as chemistry, but it's really 
chemistry and biology combined. So 
what compost does is. it puts in the 
microbes that biologically are meant to 
be there."

Microbes are tiny organisms In the 
soil that break down organic material, 
like a leaf or twig and allow the plant to 
access the nutrients they offer The 

process would happen naturally if 
dying plants were left to decompose for 
a matter of months or years, but 
ploughed gardens and planting beds 
don't have the luxury.

Other compost benefits are numer­
ous. including lower wafer usage.

retailer-finder feature are available at 
Cedar Grove's website: www.cedar- 

grove.com. Delivery is also available.
Some gardeners have made an 

annual springtime pilgrimage to Cedar

kGAZINC / SARAH ZUGSCI

Compost'
□mpany-
round si

BINION MA<lAZINt / JAMIS BAVINC'AM 
Incoming trucks deliver waste to the receiving building (2) across from the main sales office (1). The 
waste is ground up1(3) and depending on its composition may take one ot two paths. Household 
food and yard waste continue to rectangular large piles (4) for their first stage ot composting, then a 
iarge .u,.-. ..—- 1-------------- - .------.------ -

Mulch, a mix of bark and compost that 
both retains its dark color and adds 
nutrients (bark-only can strip nutrients 
from soil). Product descriptions, garden-

reduced landfill waste (plus the fuel 
used to deliver if), lower carbon, and the 
sustainability found In completing the 
recycling cycle. And It feels good to 
convert almost 70 percent ot your 
garbage waste, which is what some 

local restaurants have found, says 
Thoman.

But I could just put on a chemical 
feed, the skepl 
has somelhing

irea (5) for second and third stages. Waste that Includes commercial food waste starts 
;6) anrkends uncovered. All compost continues for screening and sorting (7), then to 
I for storage until sale.

provides extra nitrogen 

roses need.
products are also avail- 
ongslde two other prod- 

ivy for bags: Veggie 
mix of sand, sandy loam
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Chiropractor
Dr. Rod Handly D.C. 

handlyclinic.com 
425-255-6202

Get that 
Youthful 
Feeling 
Back!

handcrafted treasures
Independent
Crafters, Jewelers, 
Designers, & Artists

delusio . s
♦ * Holiday Hours * * 

II-7 Everyday 
Thanksgiving - Christmas Eve

924 S. 3rd Ave S. / 4Z5.2S5.6078 
www.happyde1usions.com

LAKE WASHINGTON DINING CRUISES
Sui" f,t Dinner Cruises i Weekend Brunch Cruises I Thanksgiving Dinner 
Crui e ! Holiday Parade of Lights Cruises I Christmas Eve Dinner Cruises

I <>r<m unjnnirlhiblc dining ...///>/ add w'utrr!

WATERWAYS
CRUISES AND EVENTS

BUY TICKETS AT WATERWAYSCRUISES COM OR CALL 206.223 2060

RECEIVE 10% OFF YOUR CRUISE TICKETS WITH THE PROMO CODE RENTON

COURTESY OF RENTON HISTORY MUSEUM

The 30 eighth-grade graduates in 1907. Only four of these students made 
it to the first Renton High graduating class.

Whein) hoglh §©[h)©©Q osi§ new

BY ELIZABETH P. STEWART

; / y enton High School is cel- 
/) / ebrating its centennial 

a__d' \L/ school year, a landmark
event. In 1910-1911 the very concept 
of high school was fairly new. Many 
families, accustomed to sending their 
youth out to work after eighth grade, 
had to be won over to the very idea 
that further education was a key to 
success. Yet, with a new building 
under construction, students and 
teachers had high hopes for its future.

In 1907 thirty students entered 
what would become the first graduat­
ing class of Renton High School. 
Class secretary Allie Grady remem­
bered that “there had been many [high 
school] classes which had preceded us 
but none which had completed the 
four-year course.” These freshmen 
spent their year in the eighth grade 
room at Central School, taught by the 
eighth grade teacher.

“No debating societies were 
organized,” Miss Grady reported, “nor 
did we Freshies engage in athletic 
sports to speak of.” By their sopho­
more year, only eight students were 
left. The other twenty-two had gone to

did vou know that...____

work, other schools, or had taken on other 
family responsibilities.

By 1909 the class was half as big 
again; only four students remained. The 
first high school graduating class—the 
Class of 1911—consisted of those four 
students: class president Vane N. 
Marlowe, class secretary Allie Grady, 
treasurer Susie A. Wood, and poor 
William X. Norton, the only senior with­
out a title. Class members began to devel­
op a high school identity, choosing their 
own colors (lavender and cream) and 
wearing class pins. Students formed a lit­
erary society and a football team. By their 
senior year, they shared a classroom only 
with juniors.

“The separation was a happy one for 
us,” Miss Grady remembered, “and we 
resolved to ... make the last year the most 
successful of all our school years.”

In the foreword to the 1911 yearbook, 
school superintendent V. W. Talbot 
observed that “practically speaking, the 
present form of school has only been 
organized two years; and when we consid­
er what has been accomplished in that 
short space, it gives us precedent to antic­
ipate a glorious future.”

Although the next year’s graduating 
class consisted of three girls, enrollment 
for the entire school had grown to 70, and 
Renton High School was up and running.

the Melrose Grill (formerly 'Melrose Hotel”) was started by a veteran of the Klondike Gold Rush7 Ben 
Atkinson made his fortune panning for gold and provisioning other miners in the Klondike He brought 
his earnings back to Renton and founded a 35-room hotel

. the first hotel in Renton was operated by a woman’ Mary C. Kline founded the Central Hotel snine 
time around 1890 after the death of her husband. Abraham, a Renton jeweler
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It’s almost that time...
As a way of giving back to those, less fortunate 

in our community,
2-010 warks the 41st year

that we will host the annual “Mitten Tree”.

These warm scarves and mittens are given as 
gifts to families at the Salvation Army Holiday 
Party each year.
Start knitting now, and bring your gifts to the Bank 
when they are ready. With your help, we will adorn 
our large tree in the lobby with hundreds of warm 
items.

Thank you for sharing!

201 Wells Ave S. | PO Box 360 | Renton, WA 98057 
425.255.4400 | 866.372.1200 | www.fsbnw.com

Member of the First Financial Northwest Family of Companies ) FDIC taJ

FIRST SAVINGS BANK 
NORTHWEST 

________________________________

FREE

FREE

FREE
FREE

FREE
Your Choice of

Colour Me S149
Save S140

BUT...ONLY available for the first 27 
bookings! Call Now .

Ladies, Don't 
Leave Yourself 

till Last This 
Christmas...

Looking Sexy Has Never 
Been

So Easy or Affordablel 

FREE $49 Hair 
Styling Lesson

If you’re frustrated that you can 
never re-create that chic look at 
home, you're not alone. For a 
limited time we’re sharing 
professional secrets at (CD Danza 
Salon), so if you’ve always 
wanted to know how to do an 
expert blow dry, romantic cuds, 
sexy straightening, elegant up­
do’s, or re-create a celebrity style, 
now Is your chance. FREE with 
our 2 Xmas Specials.

CD Danza Salon & Spa

425.793.8000
717 S 4 Street. Renton 

cddanza com

*

•Gorgeous Blow Dry &
•1^ Hair Styfeg Les

Style Me S69
Save S70

w w w. e ver g r ee nci t y bal I e t. org
Tickets s 13-S29 125-228-6800
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renton library

TAKE 
TIME 

10 Rl

Other findings include:
• The vast majority of people in King 
County think reading is a great thing and 
that everybody ought to do it.

• They think this even if they don’t read 
themselves.

• They don’t identify themselves as readers, 
even if they read a lot.

• The most common reason people don’t read as 
much as they’d like is lack of time.

After receiving the results of the survey, the 
KCLS Foundation initiated a three-year campaign, 
“Take Time to Read.” One of the major components 
of the campaign is the Quick Reads program, which 
is being launched in 20 communities in the KCLS

he Puget Sound Region is a land of 
readers! That was the conclusion of a 

recent survey funded by the King County

service area.
Since time is seen as the biggest barrier to read­

ing, this part of the campaign will provide access to 
materials the can be read quickly via the Quick

Library Foundation. The survey sought to Reads Shelf. These materials will be made avail­
find the place reading has in the lives of 
those who live in King County.

able in places where people may find themselves 
with a few minutes to wait, and perhaps read

through a branded selection of materials on an eas­
ily identifiable shelf. At some of the locations, a 
comfortable reading chair will be placed in con­
junction with the Quick Reads Shelf to invite peo­
ple to take the time to read.

Renton has been chosen as one of the libraries 
to participate in the program. The downtown 
Renton library offers a comfortable chair adjacent 
to the Quick Read materials, says Aaron Oesting, 
Renton managing librarian. In addition, materials 
have been placed at Group Health Medical Center 
in Renton, and Valley Medical Center.

All of the KCLS libraries will also be partici­
pating in Take Time to Read by distributing Quick 
Read booklists and Take Time to Read brochures, 
and by distributing Gift of Time gift cards. These 
cards, which look much like other gift cards, prom­
ise a gift of time to the recipient.

Join in the fun and pick up a gift card at the 
library. And steal a few minutes in your day to read 
- a book, an essay, a short story or a magazine like 
the one you are enjoying now. Reading enriches our 
lives!

maya southport
1133 Lake Washington Blvd H.Ste. 90, Renton WA 980S6 

:: Next Door to GcntCoidonBeMh Put::
:: Frat 2-Hour Parking Ln RrtxJ Garage::

425-271-0200 
www.mayawholehealth.com

J..Michael 425.255.2904

HARDY dds 10700 S.E. 174th St., Renton (next to Golds Gym)

yoga :: pilates :: massage 
acupuncture :: skincare :: boutique

[ CONSIGNMENT
601-fl S 3rd St Renton, Wfl 98057

facebook

Hop on In:
10 to 6 Mon - Fri
11 to 5 Saturday 

(425) 572-6261 
www.quadoos.com

Children's Clothing : 
Maternity 

:? Baby Gear :/ 
■.itToys :

QUADOO
fWiJ « a

One year subscription for only $25
Receive a copy of Renton Magazine each month 

in the mail by subscribing today.

Name_______________________________________________
Address____________________________ City/St/ZIp_____________

Please mall check for $25 to:
Renton Magazine* 15 S. Grady Way, Suite 514 • Renton, WA 98057 

425.271.9300

Car + Home =

BIG SAVINGS

Jim Sullivan, Agent 
1520 Duvall Avenue NE 
Renton, WA 98056-0259 

Bus: 425-226-3322 
jim.sullivan.bwrk@statefami.com

See me for Car and 
Home Insurance and save.
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RENTON VILLAGE

Advance America 
425.277.0498

Applebee's Restaurant 
425.687.1200

Avenue 
425.228.7827

Bgcg;
ATM Available

Genki Sushi 
425.277.1050

Knittery 
425.228.4694

Lemon Grass
425.228.2000

Lotus Hair & Nail Salon
425.656.1559

Big 5 Sporting Goods 
425.255.1431

Major League 
Barber & Beauty 

425.277.0104

Ed Wyse

McDonalds
425.271.3031

Discount Tire Co., Inc 
425.228.1173

Optics One 
425.227.8888

Renton Village Cleaners 
425.226.8830

Rite Aid 
425.226.3461

Sierra Fish & Pets 
425.226.3215

Shane's Big League 
Sports Cards 
425.277.3717

Smart Talent 
425.271.4225

Starbucks Coffee 
425.227.9262

Tobacco City 
425.226.7040

Uwajimaya 
425.277.1635

Wells Fargo Bank 
425.228.0101

601 SOUTH GRADY WAY 
RENTON, WA 98057
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Thursday, Dec. 9, 2010

William Barrett, MD, Orthopedic Surgery

Does joint pain keep you from doing the things you enjoy? 
Imagine the difference joint replacement surgery could 
make in your life. Learn how to overcome the effects of 
arthritis with joint replacement and revitalize your life.

HIP AND KNEE REPLACEMENT

Yotuiir wellness 
is on us
When it comes to your health, 
knowledge is power. Valley Medical 
Center keeps you informed on health 
issues that matter to you and your 
family. Listed here is the latest in our 
ongoing series of seminars, led by 
our physicians and specialists.

New heights to a healthy life starts 
here. Join us for a free seminar.

Seminars are held at: 
Valley Medical Center 
Medical Arts Center, 1st Floor 
400 South 43rd Street 
Renton, WA 98055

All seminars are 5:30 - 7:30 pm, 
presentations begin at 6:00 pm

Register online today at: 
valleymed.org/events 
or call 425.656.INFO (4636)

Wiley 
Medical 
Center

Remarkable things happen here.”

valleymed.org/events

