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Thank Your

Just like preparing for winter, saving a little 
money can get us through the colder days.

i

If you have not yet started saving, it’s not 
late. Come see us and we can help!

FIRST SAVINGS BANK
201 Wells Ave S. | PO Box 360 0 Renton, WA 98057 
425.255.4400 866.372.1200 Q www.fsbnw.com
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READY FOR WINTER DRIVING?

PINNED EDR STUDS

WHY LES SCHWAB
BRAKES?

r?77F77fi7
Then an many important parts that near out la four 
brake system. Thia la urhy are don't Just nplaco your 

brake pads and shoes. it's also urbj oe can stand 
behind our brake service nltb the best brake urarranty.

(Free Replacement 25,060 Miles - Parts A La tor)

QUIGMRITJDI^^QND
f 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 
excellent traction during tough 

winter driving conditions.

RENTON 
354 UNION AVENE 
425-255*0908

RENTON DOWNTOWN 
710 RAINIER AVE S 
425-255-0466

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.
Insurance accepted Including 
Medicare and VSP

Valley Eye & Laser Center, Inc. P.S.
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
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publisher’s note

I) I)
I’m thankful that voting is nearly over because 

I am sick of the negative ads that paint “the oppo­
nent” as someone who is either too stupid or 
crooked to lead. It’s disgusting. But I digress.

I’m thankful for my family and my general 
good health. I’m thankful my horse didn’t break my 
foot when she startled and landed on me yesterday. 
I was wearing my oh-so-fashionable steel-toed 
boots. She’s a cutie, but she still weighs 1,300 
pounds.

I’m also thankful for the opportunities to work 
with many of you in building a stronger communi­
ty. Strong communities have many components - 
good schools, transparent leadership, general civil­
ity, a vibrant economy, and people who are willing 
and able to step up and volunteer for the greater 
good.

Although the elections are shouting for our

0
attention, there’s a quiet 
kind of voting that hap­
pens throughout the year. 
We vote every time we 
buy a product or service, 
or choose where to eat. Diana Kramer

In any city there are Publisher 
ubiquitous chain coffee ---------------------------
shops, restaurants and big
box stores. There’s nothing wrong with chain 
stores. But they do create a homogenous experience 
driven by corporate choices, committees and focus 
groups.

What makes our community unique is the local 
flavor provided by local restaurants and shops. 
Shops that reflect the personality and tastes of each 
owner. It’s what tourists make an effort to find 
when they visit.

These are the people who sponsor youth sports 
teams, contribute items for auctions and underwrite 
local volunteer initiatives.

Times are tough for all of us, including shop 
owners. Many of these entrepreneurs are sustained 
only by the hope that they’ll have a good holiday 
season. If they don’t, some will quietly close their 
doors. On any given day, the best that some can say 
is, “I’m still here.” When we shop there, we are vot­
ing for a more diverse, vibrant community.

Long-term, I don’t think we make good choic­
es when compelled by guilt. Feeling guilty never 
really made me give up fried chicken. But choosing 
to live a healthier lifestyle encouraged me to make 
better choices, which included roasted chicken.

This year, I’m choosing to support our local 
merchants and restaurateurs because it actually cre­
ates the kind of community I enjoy. I will do my 
small part to support the vibrant community that 
gives us so much. Please join me.

425.271.9300
President & Publisher | Diana Kramer 
diana@pugetsoundpubiishing com

VP & GM I James Bovendam 
james@pugetsoundpublishmg.com

Executive Editor I David Suffia 
david@pugetsoundpublishing.com

Senior Acct Executive I Usa Bowersock 
lisa@pugetsoundpubiishing com

Advertising I James Bovendam 
james@pugetsoundpublishing.com

Graphic Designer I Kerri Ladines

Columnists I Dr. Kathleen Connell
I Christie Katona 
I Elaine Anderson 
I Kirby Unti

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.

Puget Sound Publishing Co. 
15 South Grady Way. Suite 514 
Renton. WA 98057
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Veterans Day Is observed In different ways, but for Diane and Blaine 

Anderson, each day Is Support Our Troops day. Flags line the drive to 

their home. Several times each year, they welcome friends and volun­

teers to their barn to pack up thousands of gift bags to be shipped to 

active-duty soldiers. The next pack-out is Nov. 13 and all are welcome. 

Photo by James Bovendam. 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
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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425-226-5529

Renton Civic Theatre
507 S. 3rd St. Renton

BELLEVUE 
YOUTH 

SYMPHONY 
ORCHESTRA

Admission: 
$25/520 senior and 

student

Plaid Tidings is the best 

of Forever Plaid, filled 

with Christmas 

standards that have all 

been "Plaid-erized. 

The goal-to put a 

little harmony into 

a discordant world

flaid tidings holiday 
EDITION OFFORETERPLMD

Friday, 11a.m.-6 p.m. / Saturday, 9 a.m.-5 p.m.
Renton Community Center 
1715 S.E. Maple Valley Highway 
425-430-6700 / Admission: Free

Over 100 vendors will be on hand to present a wide 
variety of hand-crafted items for holiday decorating 
and giving. Food and refreshments will also 
be available.
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calendar
of events

EDUCATIONAL EVENTS

Renton History Museum 
235 Mill Ave S.
425-255-2330

Coastal Salish Basket Weaving

Saturday, Nov. 13,11a.m.-noon

Weaver Harvest Moon delves into the history of 
Native American basket weaving, explaining the 
rituals of gathering materials and the place of 
skilled basket weavers within traditional society. 
Each basket is an expressive vehide of the weav­
er, embodying her traditions and spiritual aspira­
tions. The presentation is enhanced by examples 
of traditional baskets.

Admission: Free with museum admission

CHILDREN’S 
PROGRAMS/EVENTS

Alphabet Adventures

Wednesdays, Nov. 10-Dec 15,930-1030 a.m.

Through stories and crafts, children ages 3 to 5 
will learn a couple letters of the alphabet each 
week. Each dass will recap what we have learned 
and each new session picks up where we left off. 
A supply fee of $6 is paid to instructor.

Renton Community Center 
1715 S.E. Maple Valley Hwy.

425-430-6700

Admission: $45 resident, $54 nonresident

Messy Makers

Mondays, Nov. 1-Dec 13,1130 a jn.-noon

Ages 2 to 5 (with adult).Tiny fingers, ages 2 to 5, 
will have fun exploring paint, glue,glitter,feathers 
and more. Participants are advised to dress for a 
mess. Supply fee of $20 paid to instructor.

No dass November 22.

Highlands Neighborhood Center 
3000 N.E. 16th St.

Admission: $18 resident, $22 nonresident

Letters to Santa

Monday, Nov. 15-Friday, Dec. 10

The Gty of Renton Recreation Division has made 
arrangements with the North Pole to accept mail 
for delivery to Santa's staff. Children will receive a 
personalized letter from Santa. Children are 

encouraged to tell Santa about some of their 
favorite memories of the past year and the No.1 
gift they are asking for this year.Children's names 
and addresses must be induded for return deliv­
ery. Letters may be dropped off in person or 
mailed to:

Renton Community Center C/0 Letters to Santa 
1715 SE Maple Valley Highway, Renton 98057

Art and Design Workshop

Friday,Nov.12,9a.m.-4p.m.

Youngsters Ages 6 to 10 will design greeting cards 
and stationery, look into and paint kaleidoscope 
designs, and draw fruity patterns. Students will 
work with watercolor, pastel and acrylic paint 
Partidpants will need to bring a smock or apron, 
lunch, snack and water bottle. All art materials are 
provided.

North Highlands Neighborhood Center 
3000 N.E. 16th St

425-430-6700

Admission: $46 resident, $55 nonresident

Pacific Science Center Trip

Friday,Nov.12,8a.m.-5p.m.

Students ages 11 to 15 can spend this school hol­
iday visiting the new exhibit, 'Mindbender 
Mansion.’ It's a quirky place full of puzzles, brain­
teasers, and interactive challenges. The latest 
Imax movie also will be available. Space is limited, 
so early registration is advised as well as spending 
money for lunch and snacks.

Meet at North Highlands Neighborhood Center. 
3000 N.E. 16th St.

425-430-6700

Admission: $20 resident $24 nonresident

FITNESS

Oh, My Aching Back!

Thursday, Nov. 4,530-7:30 p.m.

Orthopedic surgeon Christopher Howe will 
explain common back pain triggers, how to avoid 
them and what to do when pain persists.

Valley Medical Center, 
Medical Arts Center, first floor 
400 S. 43rd Street

Call to register:425-656-INFO (4636)

Beginning Level Alignment yoga

Saturdays, Nov. 6-Dec. 18,9:15-10:15 a.m.

This dass is for those who are new to yoga or for 
those who want to maintain a solid foundation of 
all the basic poses. All ages are welcome. 
Partidpants are asked to bring a yoga mat.

Renton Community Center 
1715S.E. Maple Valley Hwy.

425-430-6700

Admission: $68 resident, $82 nonresident

Intro to Group Fitness

Mondays, Nov. 1 - Dec. 20,7:40 - 8:40 p.m.

This is a potpourri of group exerdse for anyone 
who hasn't taken a structured aerobic dass or for 
those looking to boost their current workout reg­
imens. Instructor Tien Mai will introduce yoga, 
pilates, kickboxing, step aerobics and strength 
training. All levels are welcome. Drop-ins are wel­
come for $7.

Renton Community Center 
1715 S.E. Maple Valley Hwy.

425-430-6700

Admission: $34 resident, $41 nonresident

EMERGENCY
PREPAREDNESS
Contingency Planning Workshop

Tuesday and Wednesday, Nov. 9 and 10,2-6 p.m.

For agesl 8 and up, this workshop is designed to 
assist small businesses and nonprofits to continue 
serving their target populations during and after 
a disaster such as flooding, earthquake or pan­
demic flu. Participants might include agency 
directors, managers, health and safety officers or 
other designated staff/volunteers. The workshop 
will cover key planning components; agency risk 
evaluation and control; agency emergency 
response planning; building agency resiliency via 
trainings, exercises and maintenance, and estab­
lishing partnerships.

Renton Technical College
3000 N.E. 4th

425-430-6700 / Admission: Free

Flood Preparedness and Safety

Wednesday, Nov. 3,6-7 p.m.

The number of homes and businesses experienc­
ing flooding is increasing due to weather www.valleymed.org/events
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changes, new construction and infrastructure fail­
ure. Information will be provided about flood 
insurance, how to identify locations at risk of 
flooding, as well as steps that can be taken to 
reduce water's impact on your home. For ages 18 
and up.

Renton Technical College
3000 N.E. 4th

425-430-6700 / Admission: Free

SENIOR EVENTS

Renton Senior Activity Center 
211 Burnett Ave N.
425-4306633

National Candy Day

Thursday, Nov. 4,11 a.m. contest, 11:30 a.m. lunch

This is a day for kids and kids at heart. Games 
indude"Namethe Candy Bar."

Admission: $3 donation if over 60, $6 if under 60

Veterans Day Luncheon

Wednesday, Nov. 10,11 a.m. contest, 1130 a.m. 
lunch

Veterans will be honored with certificates and a 
special dessert and are asked to sign up at the 
front desk. Dessert is donated by Mem'll Gardens 
at Renton Centre.

Admission: $3 donation if over 60, $6 if under 60

Thanksgiving Day Luncheon

Thursday, Nov. 24,11:00 a.m. contest, 11:30 a.m. 
lunch

Along with a savory Thanksgiving Day luncheon 
fixings, there will be door prizes, a turkey shooting 
contest and pumpkin pie for dessert Tickets are 
available Nov.2 and must be purchased by Nov.22.

Admission: $3 donation if over 60, $6 under 60

Holiday Craft Bazaar

Saturday, Nov. 6,10 a.m.-3 p.m.

The annual bazaar features hand-crafted items by 
seniors, music, and doughnuts. Vendors must be 
50 years or older.

Admission: Free

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.

http://www.valleymed.org/events
ing.com
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hat’s our grade 
in citizenship?

ats off to the Renton
// / f / School District for 

doing everything within 
its power to improve the quality of 
education for our young people. It is 
not an easy assignment, placing our 
teachers, students and staff under 
tremendous pressure.

Hardly a week goes by when the 
Renton School District is not receiving 
accolades for outstanding performance 
ranging from journalism to robotics, 
from Web page design to accounting 
practices. The accomplishments are 
even more remarkable given the fact 
that nearly half of our students qualify 
for free or reduced lunch and a grow­
ing number of our students are learn­
ing English at the same time as their 
other subjects.

The community has also stepped 
up in, trying to ensure the best learning 
environment possible. Taking the lead 
is Communities in Schools, which has 
placed family liaisons in schools to 
work with households that are strug­
gling to provide the basics for their 
children. CIS has created one of the 
best mentoring programs in the coun­
try, pairing caring adults with young 
people who can most benefit.

This fall CIS joined hands with 
Renton Rotary to perform Operation 
Warm. One thousand children received 
brand new winter coats. This partner­
ship will also put a dictionary into the 
hands of every third grader in the dis­
trict. Additional service clubs, 
P.T.S.A., and faith groups partner to 
provide backpacks filled with nutri­
tional food for students to take home 
on the weekend.

The congregation I serve is host­
ing a before- and after-school program 
for Mcknight Middle School kids. As 
of this writing, 85 young people are 
being fed a hot breakfast and given a 
safe place to socialize or finish up last- 

minute home­
work.

There is so 
much that is so 
right happening 
with our young 
people, but there 
is still a moun­
tain to climb. The 
biggest challenge
that we face is ------------------------------
not an academic 
one. The biggest challenge is building the 
character of our young people. Two words 
say it all for me: respect and honesty. 
These values are about to end up on the 
endangered species list if we do not work 
equally hard to instill them in our young 
people.

We as a community need to invest as 
much effort in teaching respect and hon­
esty as we do math and English. It is not 
the responsibility of our teachers to take 
on this assignment. This assignment is the 
responsibility of families and the commu­
nity. It is hard work, and it must begin 
with adults and our behavior. Our kids 
observe how we treat people in authority 
from the President of the United States to, 
our police officers, teachers or the person 
flagging traffic. They also know how fast 
and loose we play with the truth. In a 
world of “spin,” truth hardly matters. It 
doesn’t pack it to say to our children, 
“Don’t do as I do, do as I say.”

We as adults also need to balance our 
discussion and practice of individual 
rights over and against the importance of 
living together in community. We owe it to 
our children and our teachers to do a much 
better job of modeling and teaching 
respect and honesty. The time is right to 
press hard to improve our grades in citi­
zenship.

Kirby Unti
Columnist

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

simple, 
seasonal, local

Today’s shopping list

What did -forest forager Marte 
brivtg us today? 

what is featured at Mosby Fames iw 
Auburw, or Westover Fames ire 

Maple valley? 

what did the students at rahonea 
Hugh School picte for us today? 

What does utwajiruaya have i*v 
the live sea-food tastes?

Tone sneall, executive chef

When we talk about local - we aren't kidding!

Join us today for the latest chapter in our 
25-year tradition of great food and memorable meals.

Downtown Renton's best new Happy Hour, 
4-6 pm Monday - Friday. 1/2-price bottled wines; 

handmade cocktails; and great appetizers, 
including SI bruschettas.

__________
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s.com


E FUTURE
STORY AND PHOTOS BY SARAH ZUGSCHWERDT

•«*

Talking about her favorite subjects, history and This fall all semifinalists will submit an applica­

tion package Including the following year's 
Scholastic Aptitude Test (SAT) scores, recom­
mendations, an essay, transcript, and school 
and community Involvements. Ninety percent 
will advance to the finalist level. Come spring, 
about half will receive scholarships and be 
designated Merit Scholars.

And Merit Scholars or not, both will surely be 
making an Impact on the future.

Merit Scholars will be announced starting next 
March. By then, both Ana and Jacob will be 
making college decisions for the fall. Ana Is 
applying to several schools. Including 
Vanderbilt, Notre Dame and Yale, while Jacob 
Is wondering If New York University might have 
the perfect programs for him. Both are apply­
ing to the University of Washington.

For Jacob, being business-mind­
ed Is more about freedom to 
create than anything else. He 
recalls a family friend whose job 
he learned about: flying around 
the world and taking pictures of 
exotic cars for Microsoft to put 
In their games.

What's most Impressive about these young 
scholars Isn't their grade point averages or test 
scores, but their fascination with life and its 
potential.

Meet Jacob Zimmer and Anastasia (Ana) 
Wright of Hazen and Undberg High Schools, 
respectively. Both seniors took the Preliminary 
Scholastic Aptitude Test (PSAT) in 2009 and 
scored high enough to distinguish themselves 
as 2011 semifinalists, something less than one 
percent of the 1.5 million test takers accom­
plished.

math. Ana says, "I like seeing 
what people have done 
throughout history - the way 
things move and the way peo­
ple do things and how it Inspires 
the rise and fall. I Just like the 
grand scheme of things. I like 
math (be)cause it's so orderly 
and it's like how things work and 
there actually Is a right answer. 
(In) other things there Is not."

The other Is thinking about 
becoming a secondary 
teacher, took a trip to France 
last summer (‘the best summer 
I've ever had') and is now 
inspired to study abroad to 
become fluent In the lan­
guage. She's also the co-captain of the 
Speech and Debate Team and secretary of 
the Rocket Club.

One wants to major In business 
and design, perhaps following 
In the footsteps of clothing 
designer Johnny Cupcakes, 
named No. 1 Young 
Entrepreneur by BusinessWeek 
Magazine for his Independent 
clothing label he started out of 
the back of his van. Future 
Business Leaders of America 
(FBLA), DECA, and being 
Associated Student Body vice 
president and boys' swimming 
team captain fill this student's 
time. Anastasia Wright

2011 National Merit semifinalist 
from Undberg High School. Wright 
Is considering studying education 
in college.

'I heard that (and thought), 'If 
there's a Job for that, there's a 
Job for anything.' You Just have 
to look hard enough and get 
lucky.' Studying business 
means, “If there Isn't a Job, I can 
make my own job. If there Isn't 

a company I want to Join, I can make my own 
company that suits what I want to do.'

Jacob Zimmer
2011 National Merit semifinalist 
from Hazen High School. Zimmer is 
interested in studying business and 
design in college.

his year's two Renton 
School District National Merit 
semifinalists are as different as 
can be.

8 Renton Magazine / November 2010



425.572.6261 425.235.1717

Melrose Grill St. Charles Place

425.254.0759

425.226.8427

230 Wells Ave. S.

happy delusions Cugini Florists

425.255.6078
425.255.3900

413 S. 3rd St.

www.cugim.com

Armondo's
simple, seasonal, local.

425.228.0759425.228.0586

Open 11 a.m. til 9:30 p.m

425.687.8793
425.226.3890

225 Wells Ave. South

When restoring, Charles makes the 
old look like what was new again.

Southern cooking with a healthy 
twist. Ribs, oxtail, catfish, peach cob­
bler, sweet tea all lovingly prepared.

Featuring independent crafters, 

jewelers, designers and artists.

310Wells Ave. South 

www.armondos.com

Fresh flowers delivered daily. 

Beautiful and unique gift items. 

Renton's preferred florist since 1923.

: Little Quadoo 
Consignment

819 Houser Way South 
(Corner of Wells & Houser) 
www.melrosegrill.com

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

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

601-AS3rd St 

www.quadoos.com

After 25 years we are still providing 

a unique dining experience.

GERVS
Casual Dining 

& Catering

The world's best Guatemalan tamal! 
Call for takeout or catering. 
Dessert free with each meal.

924 S. 3rd St. 

www.happydelusions. 

wordpress.com

Chapinlandia »
Guatemalan Restaurant & Bakery

Children's Clothing

Maternity * Baby Gear * Toys

900 5 3rd St., Unit A V 
www.commongroundcupcakes.com

k Renton Coin Shop
Gold, Silver & Platinum Bullion, 

Coins & Jewelry
• U5., Foreign & Ancient Coins

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

Browsing?
Three floors and a full warehouse 

of antiques from all ages.

916 S. 2nd St.
chaplinlandiarestaurant@hotmail.com

509 S. 3rd St.
www.geriscasualdining.com

« Common Ground 
Coffee & Cupcakes 

Wishing you a 
MAGICALLY SWEET 

Holiday Season
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<Sufl/lGTt
OUR TROOPS

Next packout is 
scheduled for 

Saturday Nov. 13th 
at 10am.

Operation Support 
Our Troops is on 

the Web at 
www.isotnw.org 

(I Support Our Troops 
Nonhwest) or phone 

425-432-9939. 

z,/W )/ hen Kaylee Kennison, serving in Iraq, opens her Christmas box this 

year, it will contain Christmas stockings stuffed with small gifts for 
her and the other members of her unit. Smiling, half a world away, will be 
Diane and Blaine Anderson of Renton, and a host of volunteers who work 
throughout the year to support and honor our soldiers.

Since 2003 the Andersons have participated in packaging and sending 
goodie boxes to troops. In 2010 they formed a non-profit charity, Operation 
Support Our Troops, so they could accept a wider range of donations.

Multiple times per year, the Andersons host “packouts” at their home, 
where they organize and ship care packages to thousands of troops. The pack­
outs are merely the last step in a series of contributions. Local schools, church­
es and community groups sponsor food and donation drives. Children write 
thank you letters. People from across the country sew gift bags or for 
Christmas, sew Christmas stockings.

The June packout sent gifts to close to 3,000 troops, mostly in the Middle 
East. Candy, chips, thank you cards, neck coolers for 120 degree days, even 
something as simple as a new toothbrush and toothpaste.

Volunteers assemble at the Anderson’s “bam,” which is more like a large 
recreation room. Laid out on two lines of tables are bins of donated 

items. Start at one end, pick up a bag, then fill it as you walk 
past the bins and give it to the volunteer at the end of the 

tables who packs your bag into a box. Repeat.
Over time the Andersons have compiled a list of soldiers. 

Some are friends and relatives. Most names are just supplied 
from others in the community. Once the Andersons have the 

name and APO (military address) for a soldier, they confirm the 
address and the number of people in the soldier’s unit. The next 

time boxes are sent, that soldier will receive a box with gifts for the 
entire unit.

Everyone is welcome to help. Some volunteers are friends of the 
Andersons and have been helping for years. The majority of volunteers 

heard about the packouts at church or through community groups and have 
simply shown up to help.

Marina Menzies from Covington heard about the packout through her

church. During the Vietnam era sh 
predict weather for military flights 

“I served in the Air Force for I 
really care,” says Menzies. “I usee 
boys returning from the war. Sen 
heart. One young man lost an arm. 
fianced. He hadn’t told her about 
couldn’t hug her with both arms, 
more.”

Bonnie Taylor from Kent is a ft 
been helping with the packouts for 

“My granddaughter is in Iraq. 5
Taylor. “Last Christmas we sent I 
stockings. A number of Canadians 
was able to share the stockings r.ith 
degree day makes a big different 
when we need to pack for thtgs 
packed close to 10,000 stockings a

Cathy Baylor of Rente', w 
Andersons made a presentation tht 
coworkers used the organizin.n’: 
program. For every hour the) can: 
will match them by donating the « 
time to the charity. Cash donaL?n: 
pay for the shipping of all thc>r t-o

Yet, the mood is light at the pa 
each other’s company. Haifa .a ?- 

dinner. Then back to packing
Ron Gamble from Kent ;> te 

Having found out about it at
“I wish someone had done :
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.. ed in Alaska, helping to

ax People chat and enjoy 
tfuihey stop for a potluck

jj at Sam’s Club. The 
<$j Baylor and some of her 

ranteering Always Pays 
io the charity', Sam’s Club 
alent of their pay for that 

:ip when it comes time to

rec from the Coast Guard, 
to pekout is his first time, 
forme," he says. “This is a

nrs. We need to show we 
ppend some time with the 

it could just break your 
• '■as going home to see his 
,4e was worried that if he 
rmight not want him any

! of the Andersons and has 
->e to five years.
; on her second tour,” says 

~ands of extra Christmas 
ae serving near her, so she 
rei. A neck cooler on a 120 
list November, which is 
tarrive by Christmas, we 
j Saturdays.”

Top: Soldiers send photos and cards, thanking the 
Andersons and everyone who sends goodie bags. (Photo 

courtesy of Diane Anderson)

The Andersons' barn provides shelter for the packouts. in which vol­
unteers from across the area gather to stuff good.es into gift bags. 
The reasons for part-cipat ng are as varied as the volunteers 
themselves. (Photos by James Bavendam)

good thing to do for our men and women far away from home.”
Alex Strong from Renton took a day from work to join his 

wife, Angela, to volunteer at the packout. He notes that while he 
hasn’t personally served in the military, the packout is a way to 
help and say thank you to our soldiers.

Dwayne Hermans from Puyallup is retired from the Army. 
He and his wife, Virginia, volunteered for the first time 
at the June packout.

Hermans says, “This is a good way to support our 
troops and to remember those who have given 
their lives. In Vietnam, I spent months at a 
time in the jungle. When I came home to 
Seattle, Jane Fonda’s group was at the airport. 
They spit on us and called us, “baby killers.” I’ll 
never forget that. I’ve looked at some of 
the cards that children have written. 
They can bring tears to the eyes of 
the toughest of soldiers.”

The November pack­
out brings anoth­
er opportu­
nity to par­
ticipate. As a 
non-profit 
charity, the 
Andersons can 
accept donations. 
Even those who 
can’t donate money 
or show up to pack, 
can still sew gift bags 
and Christmas 
stockings.

ve care
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BY ELAINE ANDERSON

* Autumn Leaves by Mercer and Kosma

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, pro­
vides free, environmentally friendly gardening advice 
to home gardeners. For answers to your questions 
about trees and other gardening topics, call the Master 
Gardener Phone Clinic at 206-543-0943.

There is no surer sign that winter is near than falling 
leaves, and by now they have pretty much completed their 
tumble to the ground. If a tree lost its leaves in spring or 
summer, a gardener would be greatly concerned. When this 
happens in fall, however, we don’t give it a second thought. 
In fact, if a deciduous tree did not lose its leaves, it would be 

a cause for concern.
As temperatures drop and the days shorten, trees prepare 

die. Heavy warring should also be avoided after late 

summer. It, too, will encourage continued growth.
Here’s something to ponder. What if, heading 

into fall and winter, a tree continued to receive the 
same amount of light, via artificial sunlight, that it 
does in spring and summer? Under these conditions, 
a deciduous tree may be kept growing for several 
years. Eventually, though, the tree will go dormant 
regardless of the environmental conditions it finds 
itself in. Stressing a tree in this manner will usually be 
fatal.

Dormancy is a tree’s survival mechanism, 
enabling it to live through a season that is unsuitable 
for growth. Don’t feed it and don’t water it. It will do 
just fine if it’s not killed with kindness.

/,'/ to enter a state of dormancy. Some animals 
/ do this, too, but we refer to it as hibernation. As the 

tree prepares for winter, it stores the food and energy 
reserves it will need for growth in the spring. It stops 
growing and producing leaves, because growth activi­
ty will hamper this storage process. The existing 
leaves cease photosynthesizing, and the lack of chloro­
phyll causes them to lose their green pigment. The 
remaining colors are one of autumn’s greatest joys. 
Once the plant has withdrawn all the food stored in the 
leaves, they abscise (a fancy way of saying they fall 
off and hit the ground).

Deciduous shrubs also enter a state of dormancy in 
the winter. This is why gardeners should cease fertiliz­
ing shrubs (trees rarely need fertilizing) in late sum­
mer. Fertilization will cause a plant to continue grow­
ing, and that’s not where a plant should be focusing its 
energy. Also, new growth will not have time to accli­
mate to the colder temperatures and will most likely 

'E have a new

iite for an

TH SPECIALISTSHLAll

www.wfhsmd.com

T: 425.271.4910
F: 425.264.1041

1412 SW 43rd Street #200
Ronton, WA. 96057

Call us orvii 
appointmenl

Jennifer 
Scanlon, m.d.

Large enough to take cure of your family, small enough to focus on you.

Dr. Scanlon is a graduate of 

University of Massachusetts. 

She is practicing all aspects of:

• Canng for expectant mothers
• GYN surgery & Office procedures
• Annual Exams for Women 

and Teens

PRACTICING IN 

OBSTETRICS AND 

Gynecology
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Don't forget to use your 
dental benefits, by the end 
of 2010. Why miss out on 
coverage for the best in 
complete dental care?

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

Our entire staff is 
committed to providing your 
family with the best in 
complete dental care.

DR. ANNA A. DAN1ELI

Use Your

WE ARE YOUR PLACE FOR
COMPLETE DENTAL CARE
• Family Dentistry
• Dental implants and Dentures
• Experienced long-term staff
• Saturday appointments 

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

z

WE LOOK FORWARD TO YOUR FAMILY.

JOINING OUR DENTAL FAMILY

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

www.danielidds.com

mum

http://www.wfhsmd.com
http://www.danielidds.com


pet care

Worried 
about cat 

scratching 
fever?

BY DR. KATHLEEN CONNELL

/ \ \ / o, it’s not a disease, but 
/ / a cat that has the fiimi-

‘‘ ture-scratching fever. 
How do you discourage your cat 
from scratching that heirloom arm­
chair or irreplaceable Persian rug?

The first step is understanding 
that scratching is part of a cat’s nor­
mal behavior. Cats scratch to main­
tain their claws. They also mark or 
claim territory by communicating 
with other cats by leaving a visual 
mark.

While there will never be a total­
ly scratch-free cat, here are some tips 
for discouraging destructive scratch­

ing:
Purchase and make a scratching 

post available for your cat. It may 
take some experimenting with differ­
ent kinds to determine which post 
your cat likes best. Some cats might 
like a horizontal post, while others 
may prefer a tall, vertical post. 
There are many kinds and varieties 
to choose from - free-standing, wall 
mounted and covered with various 
fabrics, such as sisal, hemp or car­
peting. Loose catnip or catnip spray 
may make the post more attractive to 
your cat.

Cats can be choosy, so the size 
and placement of the post matters. 
Part of “leaving their mark” is 
stretching up to scratch. The 
scratching post has to be tall enough 
and sturdy enough for a cat to extend 
its reach to scratch and support the 
cat’s weight. It may take some 
experimentation to determine the 
correct size and location of the post.

A discussion with your veterinarian 
can answer many issues about 
unwanted cat scrataching.

To discourage scratching of a particu­

lar item, you can use various materials to 

make that item less appealing. Applying 

double-sided tape to the arm of a chair, for 

example, will discourage your cat from 

scratching on that surface. The idea is to 

leave the tape in place long enough to 

deter the behavior while encouraging use 

of an alternative, such as a scratching post. 

Positively praise the behavior you want to 

encourage.

Trim your cat’s claws regularly. You 

could ask your veterinarian, veterinary 

technician or pet groomer for tips on how 

to properly use the nail trimmers.

Surgical declawing may be a last 

resort for destructive scratching. This 

procedure involves anesthesia and hospi­

talization. Pain medication and antibi­

otics are usually prescribed afterwards for 

your cat’s comfort and to guard against 

infection. Declawing entails surgery to 

completely remove the nail and the last 

bone from each toe. Discuss this proce­

dure with your veterinarian so you can 

make an informed decision and to learn 

about aftercare once your cat returns home 

from surgery. Some veterinarians will not 

perform this surgery, so ask your veteri­

narian if this is an option for your cat. The 

American Veterinary Medical Association 

considers surgical declawing a justifiable 

procedure for those cats that cannot be 

trained successfully to stop their destruc­

tive scratching.

Kathy Connell, D.V.M., owns and operates 
Foxglove Consulting in Olympia.

Professional. Caring.
•“* Complimentary exam 

for new patients*

v 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

M/W/F 8-8 Tue/Thurs 8-6 
Saturday 10-4 

425-203-9000 
www.AHCCmed.com

5M Renton Center Way SW, Ste 3, Renton 

Ccmet of fUir. sr Annie & 4’ Place, 
across from McLendon H i-d.s are

Chiropractor
Dr. Rod Handly D.C. 

handlyclinic.com 
425-255-6202

Get that 
Youthful 
Feeling 
Back!

John 
Galluzzo.

Agent

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

433 Park Ate. N., Rmton VPA 93057 jgalluzzo@farmmagmt.com
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You can get more attention from the Judges by 
giving your recipe a catchy name. Current

Another factor to consider Is the use of eligible 
sponsor products. One local company left the 
blueberries out of a blueberry muffin recipe 
that was printed on all of their boxes. Oopsl

This Is the recipe that my friend, 
Maureen Tlschue, and I created to win 
the $100,000 first prize In the Southern 
Living magazine contest.

Recipes are Judged first and foremost for taste. 
Originality Is another factor to consider as well 
as ease of preparation. Think about the visual 
appeal of your dish. Is a garnish something that 
will make it stand out?

Practice your recipe and make 
sure your ingredients are listed in 
the order they will be used. 
Make sure the pan size, 
oven temperature and 
timing are specific. It Is 
important to note if a 
recipe needs to be 
prepared In advance 
and other Information, 
such as "can be frozen." 
Number of servings and stor­
age instructions should also be 
listed.

First, it is Important to read the instructions and 
determine If you are qualified to partici­
pate. Professionals are Ineligible in some 
contests.

■------r ntering a cooking contest is a lot of fun.
Winning Is even betterl Here are some tips for 
entering and making your recipe stand out.

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.Chrlsties-

Caterlng.com.

©
©

as
and spices. When the contest Is being 
sponsored by a certain company or 
ingredient, be sure to use that Ingredi­
ent as a major item In your recipe. If 
allowed, enter more than one recipe in 
the contest.

Pump up the flavor, 
taste is the number one factor.
Look for a fresh twist; 
put a spin on an old favorite.
Be creative;
make sure your recipe is original.

0 Do your home work;
study past winners and see what works.

© Make the food look good; 
if appropriate use a garnish.
Keep it simple;
time and procedures give excellent 
results.
Follow the rules to the letter.
Test from your written entry.
Have a friend make the recipe using your 
instructions.
Enter the right category.
Make it accessible; ingredients should be 
available at grocery stores nationwide.

trends
food and dining 

will also capture attention, 
well as adventurous use of herbs

o

©

CHRISTIE KATONA
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notes

raiffiiw

We got the idea for this recipe by combin­
ing Maureen's dough recipe using sweet 
potatoes and Christie's cinnamon roll 
recipe. Use a 15-ounce sweet potato, 
pierce it with a fork and microwave it 
uncovered for 15 minutes on high. Cool it, 
remove the skin and mash it to get one cup. 
Boiled or canned potatoes will not taste as good.
The sweet potato adds moisture, color and flavor to the 
dough. The orange zest adds depth of flavor and interest. Coarsely 
chop the pecans and toast them at 350 for about 10 minutes. This warms 
up the oven, making it a good place to let the dough rise after the heat is 
turned off. At first we used too much glaze and it muted the flavor. When 
pouring the glaze over the top it's important - because of gravity - to start 
from the outside and move toward the center.

you will needyou will need

2 pkgs, active dry 1 cup buttermilk
yeast 1/2 cup
1/2 cup warm granulated sugar
water 1/4 cup melted
1 tsp. sugar butter
5 1/2 cups flour 2 tbs. grated
1 cup mashed orange zest
sweet potatoes 1 tsp. baking soda

1 egg, Non-stick
lightly beaten cooking spray

3/4 cup butter, 
melted

1 cup light 
brown sugar

2 cups light 1/3 cup light
brown sugar corn syrup
2 tbs. ground 1/4 cup butter
cinnamon 1/2 cup
1 cup chopped whipping cream
toasted pecans 1 tsp. vanilla
Stir together all 
ingredients until 
blended.

directions

Stir together sugar, corn syrup, 
and butter In a saucepan over 
medium heat. Bring to a boll, 
stirring constantly. Remove from 
heat and stir in cream and 
vanilla.
Pulse first three Ingredients In a 
food processor using the steel 
blade. Remove steel blade and 
change to the short plastic 
dough blade. Let stand 5 min­
utes.
Add 1/2 cup flour to the yeast 
mixture and process for one 
minute. Add sweet potatoes 
and next seven Ingredients and 
four cups of the flour. Add 
remaining cup of flour and 
process until a dough forms. It 
will be sticky.
Place dough In a large bowl 
coated with cooking spray, 
cover with plastic wrap and let 
rise In a warm place for one 
hour, or until doubled In bulk.

Punch dough down. Turn out 
onto a well floured surface, and 
form Into a 10x18 Inch rectan­
gle. Spread with filling. Roll up 
like a Jelly roll starting at one 
long side.
Cut Into 12 slices and arrange In 
a 13x9-inch pan which has 
been sprayed with non-stick 
spray. Let rise In a warm place 
for 30 minutes.
Bake rolls at 400 for 10 minutes. 
Remove pan from oven and 
drizzle with glaze, starting at the 
outer edge of the pan and 
going towards the center. 
Continue to bake for an addi­
tional 7 to 10 minutes, or until 
lightly browned and a toothpick 
Inserted In the center comes 
out clean.
Remove rolls from oven and 
Invert onto a large platter or foil- 
lined baking sheet.

17.

Seo us for all your holiday meats!

Fresh natural meats.

Person^

Order your fresh turkey now!
Order your smoked turkey by Now

'■Sipan’fiizsilay'iii/u SusiiriJay, -J -5

5325 NE 4th. Renton I 425.226.2422
xvxv xx .Shaw nAndTeds.com

For Tickets:

xvwxv.eveigreencityballet.org
Tickets SI3-S29 425-228-6800
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Indulge yourself and giue a little
Some are calling it “the new normal.” While economists argue whether 
the recession is over or even if it's a double-dipper, there’s no argument 
that people in our community need our help.

Renton area charities offer a number of ways to indulge your gift-giving 
spirit. If money is tight for your own family this year, many of these groups 

are looking for lightly used or like-new clothing, toys and games.

Many of these charitable organizations remind us too, that while we think 
about giving especially at this time of year, the need doesn’t go away at 
the end of the holidays. You're invited to join them in serving people in 
our community all year round.

RENTON
SALVATION ARM/

What's Happening: Thanksgiving 
food distribution Tuesday, Nov. 23

How you can help'. Donate 
Thanksgiving food. Monetary dona­
tions may be sent to P.O. Box 977, 
Renton, WA 98057.

Deadline: Food donations no later than 
Friday, Nov. 19, at the Salvation Army 
Food Bank, 206 S. Tobin St.

Contact: Ameeca at 425-255-5969

What else is happening: Christmas 
Kettles Campaign begins Nov. 15

How you can help: Volunteer bell 
ringers will be stationed at local gro­
cery stores through December. The 
Salvation Army asks that patrons give 
generously.

Deadline: Sign up to volunteer by or 
before Friday, Nov. 19.

Contact: DJ Svenson at 425-255-5974

What else is happening: Giving trees 
- Businesses post wish list tags on 
trees provided by the Salvation Army, 
and employees purchase gifts to put 
under the tree, matching wish list tags.

How you can help: Renton Salvation 
Army is looking for businesses to 
sponsor a giving tree.

Deadline: Toys and gifts are picked up 
from participating businesses as need­
ed with final pick-up Dec. 16.

Contact: Shae McCormack to sponsor 

a tree, for gift tags or for toy pick up 

425-255-5974

What else is happening: Christmas toy 
and food Distribution

How you can help: Volunteers are 
needed to distribute toys and food dur­
ing the week of Dec. 21. Food and toy 

donations needed.

Deadline: Dec. 17

Contact: Ameeca at 425-255-5969 “

Web site:
www.salvationannyrenton.org/

SOCIETY OF
ST. VINCENT DE PAUL

What’s happening: St. Vincent de 
Paul Thrift Store

How you can help: People may donate 
clothing, furniture, books, and house­
hold goods Monday through Sunday at 
2825 Sunset Blvd. N.E. Store phone 
number is 425-226-9426.

Deadline: Items may be dropped off 
year round.

What else is happening: St. Anthony 
Parish St. Vincent de Paul conference

How you can help: People may drop 
off non-perishable food (especially 
peanut butter, jelly, macaroni and 
cheese, tuna, and canned fruits). 
Monetary donations are also needed to 
prevent evictions, hunger, utility shut­
offs and more during the holiday sea­

son and all year long. Checks should 
be made out to St. Vincent DePaul.

Deadline: Drop off canned goods dur­
ing the day Monday through Friday at 
314 S. 4th St.

Contact: 425-277-6226.

Web site: Online gifts may be made at 
www.svdpseattle.org

VISION HOUSE

What’s Happening: Giving trees, 
adopt-a-family, financial contributions 
to support homeless children and 
mothers.

How you can help: Vision House 
delivers four-foot trees to local busi­
nesses and churches decorated with 
tags that describe a Vision House child 
or mom. In return, the businesses and 
churches collect gift cards and finan­
cial donations that support the home­
less families at Vision House during 
the holidays and throughout the year. 
Giving Tree contributions will be 
picked up the week prior to Christmas. 
Individuals and businesses may also 
adopt a family and provide clothing, 
toys, and hygiene items. Financial con­
tributions may be. sent to P.O. Box 
2951, Renton, 98056.

Deadline: Registration is open now for 
the Giving Tree and Adopt-a-Family 
programs.

Contact: Kristi Slattery at 425-228- 
6356, kristis@vision-house.org

Web site: www.NoHomelessKids.org

WAY BACK INN

What’s Happening: Way Back Inn provides 
transitional housing to homeless children and 
their families, helping them rebuild their lives, 
dignity, and self-confidence. The program 
needs monetary and in-kind donations of basic 
household furnishings.

How you can help: Needs include cash dona­
tions to help operate housing units, gas and 
grocery gift cards for families, general house­
hold cleaning supplies, Home Depot/Lowes 
cards for housing maintenance projects, volun­
teers, and basic home furnishings. Check 
donations may be mailed to P.O. Box 621, 
Renton, WA 98057.

Deadline: Items will be picked up by the Way 
Back Inn staff year round.

Contact: Tonya Ward, 425-432-6766, to 
arrange for pick-up.

Web site: www.way-back-inn.org

••• ••• »-• •••

RENTON CLOTHES BANK

What’s Happening: Filling the clothing 
shelves

How you can help: Donate clean, wearable 
clothing for adults and children. Shoes are also 
acceptable and appreciated. Jeans and socks 
are always needed. Or, you can volunteer your 
time. Or, you can give a cash donation.

Deadline: People may drop off donations 
Monday through Thursday from 1 to 5 p.m. 
Items should not be left at the back door.

Contact: Del Mead, 425-255-8018, or Susan 
Bressler, scbressler@comcast.net

Web site: Rentonclothesbank.org
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RENTON MAGAZINE / ANDREW RCKES

Chef John Fisher (center) gives a taste test of the potatoes Delmonico, which Vince Garcia is preparing. 
Amanda Nies stirs a steak saute.

For this ctef, iiihal goes aronnit comes around
BY ANDREW FICKES

(f) /' ohn Fisher has come full cir- 

< cle as a chef - after graduat- 
ing from Renton High School in 

1966, he was the first graduate from 
Renton Technical College’s culinary pro­
gram, where he is now in his seventh year 
as senior instructor.

Having put 150 students through the 
program, Fisher says he likes to “pull the 
optimal potential out of each student. I 
instill teamwork and teach students how to 
be a lady and a gentleman and respect 
each other’s work.”

“You have to put your whole mind and 
being into what you’re doing, because oth­
erwise you’ll have mediocre food,” he 
instructs his students.

Fisher began cooking at age 5 when 
his Italian aunt taught him how to prepare 
homemade pastas and sauces.

“I cooked with her on weekends and 
helped her prepare meals for big holiday 
dinners,” he says. “When my mother 
returned to work, I was responsible for the 
family dinners.”

Fisher got his first taste of profession­
al cooking in his late teens when he was a 
bus boy at the Renton Inn (now the loca­
tion of the Yankee Diner and Holiday Inn).

“I gradually worked my way into the 
kitchen, working the breakfast hour,” he 
says.

But sometimes he faced a sour reac­
tion when he decided he wanted to cook 
professionally.

“People would say, ‘Are you too stu­
pid to go to college?”’

Not stupid at all. Fisher has been 
reviewed in such publications as Sunset 
Magazine’s “Chefs of the West.” In 1996 
after many years in industry, he began 
teaching at the Seattle Art Institute. He 
finished there as the director of the culi­
nary department before returning to RTC 
as a senior instructor in 2003.

He’s a believer in methodology - 
roasting, frying, sauteing, grilling ... if 
you know the method, you can apply it to 
any recipe.

He teaches his students that they’re 
going to be thrown challenges, and they’re 
going to have to react in a way to satisfy 
their bosses and customers.

The Food Network, he says, has made 
some students entering the program starry 

eyed.

“What they find out when they come 

here is that they have to walk before they 

can run,” he says.

Fisher enjoys his time with students, 

buzzing from station to station helping 

prepare main dishes for the college cafe.

Third quarter student Amanda Nies 

reflected on his teaching while stirring a 

large pot of beef Stroganoff. Fisher, she 

says, “is understanding when we’re strug­

gling, and he’s right there to demonstrate 

different methods of cooking.”

m a y a
.7 HOLE HEALTH ST. 310

1133 LzU Wishlrgtcn Kvd N. Ste. 90, Rertcn. WA 9S056 

■: Next Doer to Gene Coubn Park.: 
:: Free 2-Hcur Parking h RetxJ Garage:.

425-271-0200 
www.mayawholehealth.com

Magical 
Strings 
Celtic Yuletide

Concert

Sun., Dec. 5 
3 p.m.

Kent-Meridian
Performing Arts Center

Tickets: $ 16-$22

Enchanting music, 
Irish step dancing, 

storytelling and more.

253-856-5051 
www.kentarts.com
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reams
jrthday

BY DANA E. NEUTS

for homele
V

children

or homeless
children staying at Vision House’s 

domestic abuse shelter in 
Renton, it wasn’t just any Saturday. It
was the quarterly birthday party for 
boys and girls, ages birth to 18, cele­
brating a summer birthday. The smell 
of cotton candy filled the air, along 
with laughter from carefree children 
and their guests playing games, jump­
ing in the Bouncy House, getting their

Join The Party
' Birthday Dreams needs donations of party 

supplies,cake, ice cream, juice and presents as 
f well as volunteers to deliver Birthdays-in-a-

Box and to help at parties.To find out how to

| . help, contact Chris Spahn at 206-683-6056 or 

visit http://BirthdayDreams.org.

r

faces painted and doing crafts. Today 
was their day - a day to set aside the 
stresses of daily living - to just have 
fun!

This special birthday party was 
hosted by Birthday Dreams, a nonprof­
it organization in Renton that provides 
birthday parties and Birthdays-in-a- 
Box to foster kids, homeless children 
and those in transitional housing.

“Everyone needs to have one spe­
cial day just for them,” explains exec­

utive director Chris Spahn, 40. “Each 
child gets a day that’s all about him or 
her!”

Spahn started Birthday Dreams in 
April 2009 to help homeless children 
and their parents and caregivers to cel­
ebrate the children’s birthdays. The 
organization’s first party was held at 
Vision House in 2009. It was so popu­
lar that Birthday Dreams and volun­
teers host the parties every quarter 
now, drawing 20 to 30 kids at each 
one. With donations from local indi­
viduals and companies, Birthday 
Dreams provides activities, games, 
prizes, cake and ice cream and presents 
for each birthday child. Each party fea­
tures an age-appropriate theme and 
gifts or gift cards are purchased for 
each birthday child.

“We had 10 kids at our first party,” 
Spahn says.’Tt’s worthwhile. The kids 
that come absolutely love it!”

Adults from Kiwanis and teens 
from Kent-Meridian, Hazen and 
Liberty High Schools volunteer at the 
Vision House parties as well as parties 
at other area shelters including Hope 
Place (Seattle), Hopelink (Redmond) 
and The Willows (White Center).

The teen volunteers “will do just 
about anything you ask. They have 
good hearts,” says Birthday Dreams 
vice-chair Shannon Avery. “They leant 
to be grateful for what they have by 
giving to the less fortunate.”

In addition to hosting the parties, 
Birthday Dreams also puts together 
Birthdays-in-a-Box for homeless and 
foster children. With most of the sup­
plies donated, Birthday Dreams deliv­
ers a birthday with all the trimmings to 
the child’s parent or caregiver. The box 
contains a birthday cake, ice cream, 
juice, themed party supplies and gifts 
for the birthday boy or girl.

“The Birthday-in-a-Box comes 
from the parent, not from us,” Spahn 
explains. “The parent gets to be the 
hero.”

At press time, Birthday Dreams 
had helped 168 homeless kids cele­
brate their birthdays. What’s next? 
Spahn and Avery say they are open to 
the possibilities.

“We weren’t sure how big this was 
going to get,” Avery says.

“We want them all to have birth­
days,” Spahn adds. “We’ll take on as 
many as we can handle!”
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Are you a new parent-to-be or currently 
planning a pregnancy? Valley Medical 
Center is with you every step of the way. 
We have welcomed over 100,000 babies 
into the world and have a wealth of 
experience and information to share.

The Birth Center at Valley Medical Center 
features luxurious delivery suites with 
jetted tubs, exceptional staff, 24/7 OB 
hospitalists, neonatologists, midwives, 
lactation specialists and a Level III 
Neonatal ICU.

, We are proud to 
announce Valleys 

•***11^ newest arrival, a free 
program for new and expecting parents, 
called Fitter Patter. Join Fitter Patter now 
and take a virtual tour at valleymed.org.

From tummy to toddler, the Birth Center 
combines education with nurturing care 
to ensure your childbirth and parenting 
journey is a memorable experience.

Choose an OBGYN or midwife that 
delivers at Valley Medical Center. Log on 
to valleymed.org for a complete listing.

The Birth Center
Midwives at VMC
Level III Neonatal 
Intensive Care
Maternal/Fetal
Medicine
Childbirth Education
Prenatal Aqua Therapy 

Lactation Services

Car Seat Safety Checks
New Mom Support
Group
Children's Therapy
Primary & Urgent
Care Network
Emergency Care
Pediatrics
Pediatric Neurology

^9^

Valley 
Medical 
Center

The Birth Center
& Level III Neonatal ICU

valleymed.org
valleymed.org

