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Virtue Cellars – created eight
years ago by husband-and-

wife Kevin and Kathryn Mueller 
– has a simple but shoot-for-the-
stars mission: to produce world-
class wine.

The Muellers operate their win-
ery from a licensed production 
facility located adjacent to their 
Richmond Beach home, and plan 
to open their first tasting room in 
June at Main Street Commons in 
Edmonds, which itself is expected 
to open the month before.

Don’t let their neighborhood 
set-up fool you. 

The Muellers, along with 
co-winemaker and business 
partner Jakob Edens, produce 
award-winning, small-batch wine 
gathered from nine eastern Wash-
ington vineyards, and host up to 
500 people at twice-yearly release 
events, in June and November.

“We don’t have the delusion of 
rolling a massive number of cases,” 
said Kevin. “Our space is designed 
for 2,000 cases a year. And that’s 
fine for us.”

Their tasting room at Sixth and 
Main will be their first.

“We’re super, super excited to 
actually have a retail front end,” 
Kevin said. “It’s not really the right 
word, but I guess this can legiti-
mize the winery. So far it’s been 
word of mouth and wine walks. 
It works really well for what we 

A taste  
for wine
Virtue Cellars to open 
tasting room at Main 
Street Commons

BY BRIAN SOERGEL
EDMONDSEDITOR@YOURBEACON.NET

 Beacon photo by Brian Soergel
Richmond Beach residents Kathyrn and Kevin Mueller say they want to help create community in Edmonds.

Petty crime within the animal kingdom –
we’re looking at you, seagulls – isn’t ex-

actly the most pressing issue in Edmonds, 
and it likely isn’t one beachgoers have 
reported to the city government or entered 
into the official public record. 

Until now, that is.
For the past month, a page containing a 

form to report incidents of bias, discrimi-
nation, or hate has lived on the City of Ed-
monds website. During that time, the City 
has received numerous reports through 
this online portal. 

As of last Thursday, however, only one of 
those submissions appeared to have been 
made in earnest, according to Economic 
Development and Community Services 
Director Patrick Doherty.

As for the rest of them? 
“We have received a lot of bogus com-

plaints from people who don’t like the fact 
that this portal exists,” said Doherty. He 
said that some of these “bogus” submis-
sions have been facetious, with reports 
complaining about trivial issues such as a 
spouse’s bad cooking or seagulls stealing 
french fries from a pigeon or beach visitor.

Other reports from those who are 
against the portal haven’t been as light-
hearted. Doherty said that the City has 
received submissions calling city officials 

City is not 
pushing 
pause on 
the portal
Questioning and heated 
controversy continue

BY NATALIE KAHN
BEACON REPORTER

The Edmonds Bookshop on Fifth Avenue 
South is being sold.

But – happy news here – co-owners 
Mary Kay Sneeringer and David Brewster 
say the new owner knows a thing or two 
about the biz: assistant manager Michelle 
Bear. 

She will take owner-
ship of the business in 
the next few weeks, 
and Sneeringer and 
Brewster will continue 

to work part-time and assist in the transi-
tion. 

Edmonds Bookshop has been in continu-
ous operation since April 1972. Sneeringer 
and Brewster purchased the bookstore 
in 2001 from Susan Hildebrandt (who 
remains a valuable staff member) and her 
late husband, Barry.

“We quickly realized that after nearly 30 
years in downtown Edmonds. the book-
shop belonged to the community and it 

Edmonds Bookshop sold to longtime 
assistant manager Michelle Bear

 Beacon photo by Natalie Kahn
From July: Gathered at the Edmonds Book-
shop to help distribute books for kids are, from 
left: Diane Buckshnis, Michelle Bear, Mary Kay 
Sneeringer and David Brewster.

BY BRIAN SOERGEL
EDMONDSEDITOR@YOURBEACON.NET

see EDMONDS BOOKSTORE page 20  u

see VIRTUE CELLARS page 20  u see NO PAUSE page 18  u

It might seem like a lot more these
days, but recently released U.S. Cen-

sus data show that Edmonds gained 
3,144 residents in the last decade. 
According to the data, the City’s 2020 
population is 42,583, compared to 
39,709 in 2010.

Housing and income numbers are 
from 2015 to 2019, so those statistics 
are certainly higher now, with housing 
costs continuing to skyrocket.

The county become more diverse 
over the past decade, with the per-
centage of white residents dropping 
10.5 percentage points to 64% of the 
total population. Statewide, more than 
36% of residents are now nonwhite, 
up from 27%.

The percentage of white residents 
in Edmonds fell from 83.4% to 
80.1%, and the percentage of Black 

or African-American percentages in 
the city fell from 2.6% to 1.6%. The 
percentage of Asian residents rose to 
8% from 7.1%.  

Snohomish County gained 114,000 
residents from 2010 to 2020, a 16.1% 
increase. The city with the largest 
increase? Marysville, with more than 
10,000. Meanwhile, Granite Falls saw 
the largest percentage increase, 32%.

The largest city in the county is, of 
course, Everett. Its population was re-
ported to be 110,629 in 2020.

The changing numbers will help 
decide how Snohomish County 
Council districts are drawn, according 
to the Washington State Redistricting 
Commission. 

The independent County Districting 
Committee has until Dec. 1 to ap-
prove a plan for new council districts. 
You can view the current district map 

2020 census: Edmonds is  
more crowded, more diverse

BY BRIAN SOERGEL
EDMONDSEDITOR@YOURBEACON.NET

see 2020 CENSUS page 2  u

David Brewster on 
catching his breath, 
page 4



2 - Edmonds Beacon www.edmondsbeacon.com August 19, 2021

PublisherPublisher
Paul Archipley

General ManagerGeneral Manager
Jenn Barker  .................. GM@yourbeacon.net

Editor/NewsroomEditor/Newsroom
Brian  
Soergel  ......edmondseditor@yourbeacon.net
David Pan  ............. reporter@yourbeacon.net 

AdvertisingAdvertising
Tina Novak  .....  edmondssales@yourbeacon.net
Martine Grube  ..  assistant@yourbeacon.net

Classifieds/At Your  Classifieds/At Your  
Service/ObitsService/Obits

classifieds@yourbeacon.net

CirculationCirculation
circulation@yourbeacon.net 

Production/DesignProduction/Design
Debbie Magill  ......  artwork@yourbeacon.net

LETTERS POLICY

The BEACON
The Beacon welcomes letters to 

the editor of 400 words or fewer 
and will print them as promptly as 
possible as space allows.

However, letters must include 
a first and last name, address 
and daytime phone number for 
verification purposes.

We also reserve the right to edit 
letters as necessary for brevity, 
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FRESH MUSIC & MOVIES NOW* *

10-7 EVERY DAY, BE A HERO!!
BARGAIN CDs, RECORDS & TAPES

2501 BROADWAY • EVERETT 98201 • 425-259-4306

TRADE IN OLD CDs DVDs LPs 45s
FOR WONDERFUL FRESH TITLES!

YOU’VE BEEN GOOD, REWARD YOURSELF.

edmondsfoodbank.org
volunteer@edmondsfoodbank.org

LET’SLET’SCOOK!COOK!

SHARE YOURSHARE YOUR
RECIPESRECIPES

Send to assistant@yourbeacon.net or
The Beacon, 728 3rd St., Suite D, Mukilteo, WA 98275

on the Snohomish County website: bit.
ly/2W326WY.

The Districting Committee will be work-
ing with census data, experts and commu-
nity feedback to assess the county’s popu-
lation and communities of related interests 
and develop preliminary options for council 

districts by October. A final plan will be ap-
proved and submitted to the Snohomish 
County Council by Dec. 1, according to 
County Auditor Garth Fell.

The census statistics, which come from 
the 2020 Census Redistricting Data Sum-
mary File, provide the first look at popula-
tions for small areas, and include informa-
tion on Hispanic origin, race, age 18 and 
over, housing occupancy, and group quar-
ters. 

They represent where people were living 
as of April 1, 2020, and are available for the 
nation, states and communities down to the 
block level.

County and metro area highlights:
• The largest county in the United States

in 2020 remains Los Angeles County, with 
over 10 million people.

• The largest city (incorporated place)
in the United States in 2020 remains New 
York, with 8.8 million people.

• 312 of the 384 U.S. metro areas gained
population between 2010 and 2020.

• The fastest-growing U.S. metro area
between the 2010 Census and 2020 Cen-
sus was The Villages in Florida, which grew 
39% from about 93,000 people to about 
130,000 people.

• 72 U.S. metro areas lost population
from the 2010 Census to the 2020 Cen-
sus. The U.S. metro areas with the largest 
percentage declines were Pine Bluff, Ark., 
and Danville, Ill., at minus 12.5 percent and 
minus 9.1 percent, respectively.

Here are selected Edmonds numbers 
from the census:

Age and sex
Females: 52%
Persons 65 and older: 21.8%
Person under 18: 17.9%
Persons under 5: 4.6%

Race and Hispanic origin
White alone: 80.1%
White alone, not Hispanic or Latino: 76.8%
Asian alone: 8%
Hispanic or Latino: 7.9%
Two or more races: 5.6%
Black or African American: 1.6%

Native Hawaiian and other Pacific Islander: 
0.8%

American Indian or Alaska Native: 0.3%
Income and poverty

Median household income (in 2019 dollars): 
$89,229

Per capita income in past 12 months (in 2019 
dollars): $51,534

Persons in poverty: 4.6%
Housing

Owner-occupied housing rate, 2015-19: 
70.7%

Median value of owner-occupied housing 
units, 2015-19: $536,600

Median selected monthly owner costs with 
mortgage, 2015-19: $2,298

Median selected monthly owner costs without 
mortgage, 2015-19: $817

Median gross rent, 2015-19: $1,466
Education

High school grad or higher, persons over 25, 
2015-19: 96.2%

Bachelor’s or higher, persons over 25: 48.2%
For more census data on Edmonds, 

where you compare the numbers to the 
county and country: bit.ly/3k2bodQ

As of Aug, 18, Edmonds Center for the
Arts (ECA) joins performing arts ven-

ues across the Pacific Northwest region in 
requiring proof of vaccination for entry to 
all performances and events in it theater.

In addition, masking is required inside 
ECA. All patrons, staff, and volunteers will 
be required to wear masks, except while ac-
tively eating or drinking. 

ECA, in a news release, said it does not 
accept liability for the transmission of infec-
tious diseases and that patron should “at-
tend at your own risk.”

With the goal of balancing ease of use for 
patrons with safety, ECA will accept photos or 
copies of vaccine cards/test results or electron-
ic proof, along with a valid photo ID. 

Those unable to be fully vaccinated, in-
cluding children under 12, must provide 
proof of a timely negative COVID-19 test 
(taken within 48 hours of performance). 

Self-reported negative test results that 
are not from a test provider, laboratory, or 
health-care provider cannot be accepted.

As of now, these policies will remain in 
effect through the end of December. ECA 
will continue reevaluating these policies on 

a monthly basis, making updates and modi-
fications as needed. 

“ECA was created to gather people to-
gether to be entertained and inspired,” said 
ECA Executive Director Joe Mclalwain.

“We’ve been looking forward to reopen-
ing, kicking off our 2021-2022 season, and 
welcoming audiences back to our venue. 
But we also know we have the responsibili-
ty to ensure the health, safety, and comfort 
of our patrons, artists, volun-
teers, staff, and commu-
nity members when we 
host events.

“The new protocols 
we’re instituting in 
partnership with per-
forming arts centers, 
nightclubs, theaters, and other cultural ven-
ues across the region are in response to the 
best available science and medical advice 
from county, state, and federal officials. 

“These new COVID protocols will help 
improve conditions and mitigate health 
concerns as we attempt to carefully, respon-
sibly, and successfully reopen our venue.” 

Edmonds Center for the Arts kicks off 

its 2021/22 Season with a performance by 
Marty Stuart on Sept. 16. For more informa-
tion about the upcoming season: edmond-
scenterforthearts.org/2021-2022-season. 

More details about  
ECA’s requirements 

A patron vaccinated against COVID-19 
by a two-dose mRNA vaccine (such as 
Moderna and Pfizer), or a single dose vac-

cine (such as Johnson 
& Johnson), is consid-
ered “fully vaccinated” 

two weeks after the fi-
nal dose of vaccine (the 
second dose for a two-
dose regimen, or the sin-
gle dose for a single-dose 

regimen). 
Documentation of vaccination status 

must be shown with valid ID upon entry 
to the venue and available upon request at 
any time. 

The following are acceptable as proof of 
full vaccination: 

• Vaccination card (which includes name
of person vaccinated, type of vaccine pro-
vided and date last dose administered) OR 

• A photo of a vaccination card as a sep-
arate document OR 

• A photo of the attendee’s vaccine card
stored on a phone or electronic device OR 

• Documentation of vaccination from a
healthcare provider electronic health record 
or state 

Immunization Information System record. 
• Matching photo ID required at the

door 
The following are acceptable as proof of a 

negative COVID-19 test result: 
• Printed document (from the test pro-

vider or laboratory) OR 
• An email or text message displayed on

a phone or electronic device from the test 
provider or laboratory. 

• The information provided should in-
clude name of person tested, type of test 
performed, and date of negative test result 
(date of negative PCR test result must be 
within prior 48 hours). 

• Matching photo ID required at the door
Masks are required for all patrons, in all sec-
tions, except when actively eating or drinking. 
Per public health guidance, children aged 2 
and under are not required to wear a mask.

u from 2020 CENSUS page 1

‘Attend at your own risk’: ECA requiring proof of vaccination
BY BRIAN SOERGEL

EDMONDSEDITOR@YOURBEACON.NET Masks mandatory for all patrons for upcoming season
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Area Commerce

Never was a name so apt. Tucked away
in an industrial park in the south end 

of Mukilteo is a clothing store called Best 
Kept Secret. It’s not news to their many 
faithful customers, but because of its odd 
location off the main drag, many shoppers 
will be pleasantly surprised to learn the 
store exists.

Best Kept Secret isn’t just another 
clothing store, either. It is a clothing sample 
store.

What’s that mean? It is stocked with 
clothing samples that sales representatives 
for manufacturers show to retail buyers. 
Those buyers, for Nordstrom, REI, specialty 
stores and other popular emporiums, then 
select which clothes to buy for the season.

But stores only have so much room, 
so buyers have to limit their purchases. 
The manufacturers’ representative, who – 
working on commission – has to purchase 
the samples, then may have lots of unsold 
samples left over.

That’s where Best Kept Secret comes in. 

Victoria London and her husband, Mike 
Pudmaroff, who founded the business 20 
years ago under a burrito shop in down-
town Bellevue and relocated to Mukilteo 
three years ago, brought plenty of experi-
ence to the venture.

For 22 years, Victoria was one of those 
wholesale reps. She traveled throughout a 
five-state territory showing samples she had 
purchased herself from up to five different 
manufacturers. What she didn’t sell to store 
buyers were hers to do with as she pleased.

Since she was advancing up to $30,000 
per year to buy samples, it was of course 
necessary to sell what the buyers didn’t 
want. That prompted some imaginative 
efforts.

“You sell what you can to friends and 
family,” Victoria said. “I used to pass flyers 
around the neighborhood.”

Mike came from a different industry; he 
was a flooring sales rep. But, like his wife, 

Psst … Clothing aficionados  
will want to share this Best Kept Secret

Victoria London and Mike Pudmaroff own Best Kept Secret, a clothing sample store in Mukilteo 
that offers a variety of active wear, everyday casual, and casual dress attire for men and women.

 Beacon photo

CITYBRIEFS
Council nixes unit-lot  
subdivision on Fifth Avenue South

City Council members on Tuesday denied 
a developer’s request to allow unit lot sub-
divisions in the city’s business district zones. 

While this change would have applied 
to all the Downtown Business (BD) sub-
districts, the developer wanted to use the 
process at the site of his anticipated 14-unit 
live/work townhome project at 614-616 
Fifth Ave. S, site of the former Baskin-Rob-
bins. 

The site had already been approved for 

development, but it won’t be a unit-lot sub-
division after the vote.

The unit lot subdivision process was ad-
opted in 2017 to provide opportunities for 
dividing fee-simple ownership of land to 
create townhouses, rowhouses, and similar 
fee-owned dwelling units as an alternative 
to both condominium ownership and tra-
ditional single-family detached subdivision. 

It inserts parcel lines around units that 
have already received design review and 
building permit approval.

Like condos, they require a homeowner’s 
association and certain rules, called cove-
nants, conditions and restrictions.

Council returning  
to virtual meetings

In a 4-3 vote, the Edmonds City Council 
voted Tuesday to return to virtual meetings 
due to the increase of the virus’ delta variant.

They will reconsider the move Sept. 28.
Voting for it were Councilmembers Susan 

Paine, Kristiana Johnson, Laura Johnson, and 
Luke Distelhorst. Voting against were Coun-
cilmembers Vivian Olson, Diane Buckshnis, 
and Adrienne Fraley-Monillas.

“We have to be careful,” said Distelhorst, 
pointing to two large festivals arriving in Ed-
monds this month: Taste Twenty-One this 
weekend and the Edmonds Arts Festival 

Aug. 27-29. 
Due to the COVD-19 pandemic, the Ed-

monds City Council began meeting virtual-
ly in March 2020 following Gov. Jay Inslee’s 
“Stay Home, Stay Healthy” emergency proc-
lamation 

After more than 15 months, Washington 
state lifted most COVID-19 restrictions 
as of June 30. The City Council resumed 
in-person meetings in Council chambers 
July 20.

According to the City, a fifth wave of in-
creasing COVID-19 transmission has been 
underway since about July 1, leading to a 

see CITY BRIEFS page 8  u

see BEST KEPT SECRET page 8  u
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LETTERS TO THE EDITOR

Online Poll

www.edmondsbeacon.com

This week’s summary:
The Taste is for those 21-plus this 
weekend, and is much smaller due to a 
temporary venue change.
This week’s poll question:
Do you plan to attend the Taste, which is 

a fundraiser for the chamber?
We want to know what you think:
Vote online now at www.
edmondsbeacon.com and look for the 
results in the Aug. 23 issue of The Beacon.

Last week’s question & results:
The Health District wants all people – 
included those vaccinated – to once 
again wear masks inside businesses. Are 
you again wearing a mask inside?
• 86% Said YES • 14% Said NO

Could (should) 
cruise ships stop 

in Edmonds?

EDITOR’SNOTE

FRESHREADS

ARTS AND APPETITE

You know how you occasionally see cruise ships ply the Sound on
their way to or from Seattle?

Could one of those ships berth in Edmonds?
It seems far-fetched, but buried in the minutes of the Economic 

Development Commission’s July 21 meeting was the inkling of a 
discussion.

It was commission Chairperson Nicole Hughes who 
reported that the commission met with the Port of 
Edmonds. A conversation ensued, focused on the 
possibility of cruise ships stopping at Edmonds, as well 
as the accompanying logistics.

More brainstorming is expected next month.
Meanwhile, Economic Development Director Patrick 

Doherty is researching what is required to accommo-
date docking in Edmonds. The first step? He contacted 
American Cruise Lines, which reported interest in the 
idea.

But there are hurdles.
Doherty said the cruise line tends to anchor and tender into other 

ports on their routes.
He’s also said he’s not sure if the waterway in Edmonds would lend 

to anchoring. 
“I spoke to the West Coast representative for American Cruise Lines, 

and he said he would get back to us with his thoughts and any issues 
he might identify,” Doherty said Monday.

“I think the issue of moorage and passenger access might be a 
challenge, but he told me that in Poulsbo they anchor in the bay and 
tender into port. But really at this point, there’s not much more to say.” 

What say you, readers?
Do you want cruise ships stopping in Edmonds?
Email me: edmondseditor@yourbeacon.net.

EDITOR’S
NOTE

BY BRIAN SOERGEL
EDMONDSEDITOR@YOURBEACON.NET

Word is out that Edmonds Bookshop is changing hands. I can
confirm that, after more than 20 years of ownership, Mary Kay 

and I are selling the store to Michelle Bear, our assistant manager and 
longtime employee. 

The transition has been underway for a while now, and Michelle will 
officially take possession of the business soon.

When we purchased the store from Barry and Susan Hildebrandt in 
2001, we became the fourth owners, after founders Kathie and John 
Chapman, followed by the Morrow family. 

Susan has continued as a valued member of our staff, 
including running our book clubs, since we took the 
store on.

After our careers in bookselling and publishing, 
during the rise of the chain bookstores and the arrival 
of a big online competitor, we were fairly convinced 
that owning an independent bookstore was, at best, a 
chancy proposition. 

Yet in December 2000, after a propitious palm-read-
ing at a holiday party, we found ourselves in front of 
Edmonds Bookshop looking at a small notice that said, 
“This establishment for sale.” 

We decided to take the plunge, and are so glad we did.
Edmonds Bookshop is one of the oldest independent 

bookstores in the Puget Sound area, and has weathered any number of 
challenges, from upheavals in the book business to uneven economic/
political situations, and of course the global pandemic. 

Through all of this and more, the dedication of our community and 
the hard work of the staff has not only sustained the store but allowed 
us to grow and thrive. Now it’s time to hand it over to Michelle and 
catch our breath. 

From the earliest days of our ownership the community of readers we 
serve has been enthusiastic in their support of Edmonds Bookshop. We 
have also greatly benefited from the support of the local business commu-
nity, with whom we share our affection for all Edmonds has to offer. 

Another aspect of our success is the thriving independent bookstore 
ecosystem throughout the Pacific Northwest, perhaps our country’s 
most well-read region. 

Connections to the community are vital for a retailer, and for us 
they include strong relationships with school librarians and teachers, an 
openness to sponsor an array of community activities, including Write 
on the Sound, Edmonds Center for the Arts and Where’s Waldo in 
Edmonds, as well as the frequent hosting of author appearances, book 
clubs and Art Walk events. 

A continuing pleasure is to see familiar faces across the counter and across 

After 20 years, a chance 
to catch our breath

FRESH
READS

BY DAVID BREWSTER
CO-OWNER,  

EDMONDS BOOKSHOP

see BREWSTER page 5  u

I am dismayed to say that we have another amazing 
fried chicken restaurant in Edmonds: Yummy Teri-

yaki & Fried Chicken. Why on earth would I express 
concern over the deliciously flaky and crispy fried 
chicken we just had for dinner? 

Entirely a self-control issue. 
Fried chicken, done well, is that 

comfort dish I cannot resist, and es-
pecially Korean fried chicken, which 
is among the most delicious varieties 
of fried chicken. 

Yummy does not stop there. They 
also serve Teriyaki – an equally com-
forting plate of (usually) chicken in a 
sweet and salty sauce over mounds 
of sticky rice . When I wrote about 5 
Corners Teriyaki back in February, I 
expressed my relief at having a fan-
tastic local spot for Seattle’s take on 
a Japanese dish, and now I am happy 

to say there is another nearby place to go.
Yummy offers a variety of flavors for your Korean 

fried chicken, from the simple crispy, to spicy mar-
inated, General Tao’s, sweet and sour, and crispy 
soy garlic. Having only tried two so far, I am excited 

to go back three more times very soon to try the 
flavors we missed. 

Since I would always have to get the crispy chick-
en, it would take three visits to combine the crispy 
with the remaining options.

 Photo courtesy of Maria A. Montalvo
The fried chicken is, well, yummy at Yummy Teriyaki & 
Fried Chicken.

Yummy … It’s in the name

BY MARIA A. MONTALVO
EDMONDS FOOD AND

ART CONNOISSEUR

ARTS 
APPETITE

&&

see ARTS & APPETITE page 5  u

Masks back on for  
all at Waterfront Center

The recent surge in COVID infections, fueled by 
the delta variant, led the Snohomish County Health 
Department to issue the first indoor mask mandate 
in the state. Taking affect Aug. 12, all residents 5 
and over must wear face coverings indoors, whether 
fully vaccinated or not. 

Health officials are discouraging indoor congregate 
gatherings.

As a result we are making the following changes 
effective immediately:

Vaccine and mask policy: Masks are required 
while in the Waterfront Center, unless you are eat-
ing at the bistro or working alone in an office. 

Proof of vaccines will be required for all partici-
pants in programs, activities and field trips. 
Take care and stay well,

Daniel Johnson
CEO, Edmonds Waterfront Center

Pleased with senior living homes story
I was pleasantly surprised to see Natalie Kahn’s 

article in The Beacon about the Safe Start program 
and interview with Kris Mason, our executive 
director (“Mask up! Senior living homes still playing 
it safe,” Aug. 12).

Our thanks to Natalie for an excellent and infor-
mative article.  

Mary Watkins
Sunrise of Edmonds

Streateries unfair to some restaurants
Back in the summer of 2020, when restaurants 

in downtown Edmonds were devastated due to the 
COVID-19 shutdown and the subsequent limitation 
of capacity, the City Council approved the use of 
“streateries” for a period of 70 days. 

This was met with excitement for all restaurants 
with available street parking spaces, and that could 
erect a structure for outdoor seating. 

The 70 days got extended through the end of 
2020 and into 2021, and now is being considered 
for indefinite extension. 

For those restaurants that valued having parking 

see LETTERS page 14  u
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Sudoku solution

CHUCK’SWORLD

The Beacon invites readers to share story tips and ideas. If you see or know of some news 
deserving of coverage, email Editor Brian Soergel at edmondseditor@yourbeacon.net or call 
the newsroom at 425-347-5634 ext. 235.

News Tips

Treading lightly, 
deep in the heart

My wife and I traveled to Texas last week, which felt like going
from the frying pan into the fire, or at least into a slightly differ-

ent pan. We avoided the wildfire smoke but found the humidity, right 
where it always is.

Traveling anywhere at the moment feels frivolous and a little danger-
ous, if only in theory. 

We made our reservations months ago, a reasonably optimistic act on 
our part, assuming that the slow learners among us would have caught 
up by now and stopped dying unnecessarily, but we just masked up 
and forgot about it. 

A grandchild awaited.
It’s been two years since we last made this trip to-

gether, a gap that would have seemed impossible, and 
unbearable, back in 2019. It’s a familiar story by now, 
though, and we’re all learning new ways.

Some of them haven’t been great ways, admittedly. 
After over a year of isolation, I realized that I’ve drifted 
away from old habits and developed new, more sed-
entary ones. My diet has consisted almost entirely of 
frozen pizza and tacos, I’ve watched a lot of superhero 
movies, and I’m now playing video games on a routine 
basis. 

I’ve essentially been behaving as if I were 50 years 
younger, in other words, and history shows us that this 

never ends well.
On top of that, 7-year-olds tend to be smaller and closer to the 

ground, and for some reason millennial parents just love wood floors. 
If you’re considering becoming a grandparent in the future, you should 
begin yoga now. 

There will be bending ahead, you bet.
So I’ve been trying to stay active, and at least once a day I’ve headed 

out into that humidity to move a little. My daughter’s house is close 
to a lovely lake, perfect for walks, so I’ve hydrated a lot and sweated a 
little each day, just to try to offset the stiffness.

The other day, coming back after a longer walk than usual, I spot-
ted my wife. She’d come out on the front lawn, probably wondering 
where I was, and then I noticed she was filming me with her phone. 

I started goofing off for the camera, and when I’d almost reached the 
house I broke into a half-hearted jog.

I’ll tell you something else – I’ve been a little concerned about my 
posture. The pandemic has driven a lot of us toward a less active life, 
and I’ve noticed some contemporaries who seem to have stopped 
fighting gravity. 

It’s been my observation that once you start hunching over, you 
don’t unhunch, so I try to remember to keep my head high while my 
feet are moving.

Later on, my wife sent me the video and I checked my posture, 
which seemed perfectly normal. I did notice something, though, at 
the end of the video, when I started to run, that made me stop and 
rewind.

And rewind some more. I ended up studying those 15 seconds of 
footage as if it were the Zapruder film, zooming in and moving frame 
by frame, until I figured it out. One of my arms jerked up suddenly, 
and my hips kind of opened up and it just looked weird, as if I’d never 
walked before. 

I recognized this behavior, as it happens a fair amount these days. 
I was over-correcting for a perceived chance of losing my balance. I 
don’t mind looking foolish as I try to show off for my wife of nearly 40 
years.

 I just didn’t want to finish by falling, which certainly wouldn’t have 
surprised her, but I made a quick calculation out of caution. 

It’s not like I’m naturally graceful. I was always an average athlete and 
a questionable dancer, and I’ve actually taken a couple of spills that 
people still talk about. I probably twist an ankle while taking a walk six 
times a year. It would be just like me to trip and break a hip, which I 
definitely wanted to avoid on this trip to San Antonio.

Because the hospitals are full in San Antonio, and of course they are. 
They’re full of COVID-19 patients, virtually all of whom could have 
avoided it by getting a widely available vaccine. You know this; I just 
think it’s important to put it down on paper sometimes.

It’s been 17 months, folks. We’ve been saying all along that this has 
been an unequal pandemic; some of us have suffered more, endured 
more hardship, and faced more risk. 

And this remains true, but the real inequality now is being created 
by the 25% or so of us who will never, ever, ever get the vaccine, for 
whatever reason.

This is a public health disaster, obviously, but after 17 months it’s 
now personal. And it’s not because I’m afraid to get hurt because there 
will be no hospital rooms. That’s just a consideration. I don’t want to 
break any bones at any time.

But my immunocompromised grandson can’t get a vaccine yet, and 
so he can’t leave the house, and I blame the yahoos. I blame the repre-
hensible governors and legislatures who literally want to make it illegal 
for the rest of us to protect ourselves.

And I blame the people in those videos, weeping from their hospital 
beds because they were fools and now they’re dead. I see the grief and 
suffering and I am indifferent. And indifferent to my indifference.

And I sometimes wonder how I got this way, but I know. Seventeen 
months, that’s how.

CHUCK’S
WORLD

CHUCK SIGARS
CHUCKSIGARS@YAHOO.COM

SKETCHINGEDMONDS

generations, as kids who spent 
hours in the children’s section return 
to visit with kids of their own.

It has been a great privilege and 
honor to operate Edmonds Book-
shop these last 20 years. 

We will continue to help at the 
store, and wish Michelle the best 
of luck as she moves Edmonds 
Bookshop into the future.

u from BREWSTER page 4

Every time I drive down Main Street past the little
teriyaki restaurant next to the “Floatlines” mural, 

I have so many memories. My first experience with 
teriyaki was at Toshi Kasahara’s original location in 

1976, near the Seattle 
Center.

An old artist friend
introduced me, and
I became an instant 
fan. It was perfect for 
a young bachelor of 

limited means – a lot of food for very little money. 
Also, it tasted great.

Later on, I ended up doing signs for Toshi as he 

continued to open new stores all over the area. 
The pictures of food in the window remind me of 
restaurants in Chinatown in Seattle that display the 
real thing.

All this makes me miss my late friend Amy Nika-
tani, who did brilliant sketches of the Chinatown 
district. She would draw each individual building 
brick, and yet the drawing wasn’t busy.

On this trip past, I was struck by the beautiful 
hanging bouquet and the contrast of the bright 
colors with the earth tones in the store. 

Another artist would probably have left out the row 
of refuse containers in front, but they reminded me of 
samurai warriors standing there, guarding the gates.

 Painting courtesy of Mack Benek

Teriyaki memories, samurai warriors

SKETCHING 
EDMONDS

BY MACK BENEK
EDMONDS ARTIST

We chose the half order of the
combo, or Ban Ban Chicken, 
which is half crispy and half spicy 
marinated ($14.99 for a 10-piece 
order). 

There were 12 pieces piled to 
crispy perfection and it is, in a 
word, delectable. 

The chicken was so fresh and 
juicy that you need a napkin un-
der your chin, and the crisp on 
that breading, well, you will want 
a side of just crispy bits. 

The 10-piece, or half order, was 
more than enough for two (with 
leftovers), especially since we also 
ordered teriyaki and a couple of 
tasty egg rolls ($4 for two). 

Yummy’s traditional teriyaki 
dishes of your choice of protein 
(chicken, beef short rib, pork, 
chicken katsu, spicy chicken, tofu, 
and combos) served with a very 
generous helping of rice, a green 
salad, and some phenomenal pick-

led radish. 
The teriyaki plates range in price 

from $12.95 to $18.95 depend-
ing on the meat, but honestly, the 
serving is more than enough for 
two, and maybe even three. 

They also make three kinds of 
fried rice and three kinds of ya-
kisoba, broccoli beef, beef and 
Pork Bul Go Gi, and even a sea-
food pancake (at the top of my list 
for the next visit, as well), along 
with kimchi, rice, and french fries 
on the side. 

Walking in, you find yourself in a 
welcoming, bright space with gold-
en chickens accenting the modern, 
clean décor. 

The service is quick and kind, 
with smiles behind the masks. My 
favorite part of the experience, 
however, was the reminder that 
the chicken would take 17 min-
utes. 

Not 15. Not 20, 17. 
You won’t get chicken made 

earlier or even a few minutes ago. 

This is a restaurant that makes 
fried chicken to order and knows 
exactly how to cook them to be 
served exactly as they should. We 
knew this going in, and left our-
selves an errand to run across the 
street, returning just in time to 
pick up orders with several other 
customers. 

Each of the other couples and 
individuals there with us said this 
was not their first visit, and that 
they were telling everyone they 
know about Yummy.

I guess the word is out, but I get 
the feeling that Yummy Teriyaki & 
Fried Chicken will be creating the 
smiles that only comfort food can 
for years to come. 

Yummy Teriyaki & Fried Chick-
en is at 9808 Edmonds Way in 
Edmonds. 

Hours are 10 a.m. to 9 p.m. 
Monday through Saturday, and 
you can order there, call them di-
rectly at 425-771-9337, or go to 
yummyteriyakiedmonds.com/. 

u from ARTS & APPETITE page 4
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August 27-29
Frances Anderson Center

700 Main Street
Edmonds

Fri. & Sat. 10 a.m. - 6 p.m.
Sun. 10 a.m. - 5p.m.

• 160+ booths of juried art
• Award-winning art in the

gallery
• Artists in action on the Plaza
• Free live entertainment
• Festival food and drink
• Free parking & admission

Adorn your world 
with art!

BUCATINIBUCATINI
425 361 1487

9818 EDMONDS WAY
bucatiniedmonds.com

T A K E  H O M E

No matter what you call it, and no matter
the format, it’s still the Taste, and it’s 

back after the pandemic year.
The Beatniks are once again Friday night’s 

final performance. So there’s that.
Since the festival’s 

beginning in 1982, 
there have been many 
changes over the years. 
In the early years, A 

Taste of Edmonds began as a handful of local 
restaurants selling small samples to a few hun-
dred attendees. 

Thirty-plus years later, the “A” and “of” were 
dropped and 40,000-plus people regularly 

make Taste Edmonds part of their August 
plans.

This weekend it takes on a new, temporary 
name: Taste Twenty-One, with the subhead-
ing “Not your typical Taste Edmonds.”

The big changes? Its temporary location to 
the Frances Anderson Center and a spike in 
the admission cost. The former is because 
Civic Park – its longtime location – is being 
renovated. The size is about 20% of the space 
at Civic Park.

The latter because this year’s event is for 
those 21 and over.

Greg Urban, president and CEO of the Ed-
monds Chamber of Commerce – which puts 
on the annual event – hopes people realize 

the Taste is a fundraiser.
“Taste is not only going to be a lot of fun, but 

it is our biggest fundraiser for the Edmonds 
chamber,” he said. “The money made from 
this one event accounts for half of the cham-
ber’s operating budget.

“Without Taste, the chamber would not be 
able to have our small staff of three. It is the 
staff of the chamber that spends months plan-
ning and putting together our beloved 4th of 
July, car show, Halloween, and Tree Lighting 
events.”

In addition, many other nonprofits earn 
money directly from the Taste.  

“Each year we donate $6K-$8K to the Ed-
monds Boys & Girls Club because of Taste,” 
Urban said.

Will the Taste be back at Civic Field in 2022? 
“The construction timeline is unknown at 

this time,” said Urban. “Once we know, we 
will make our plans accordingly.”

The Taste typically hears complaints about 
noise from those living near Civic Park. Ur-
ban said the chamber mailed a letter to all the 
homes around Frances Anderson Center to 
share event details and provide a way to reach 
out for noise complaints.

“If we receive a complaint, we work with 
our sound engineer and go to that property 
with a decibel meter to be sure we are in 
compliance with the City Noise Ordinance,” 
Urban said.

“This is the same process we have used 
when the event was at Civic Park.”

This is not your father’s Taste

Taste Twenty-One
Where: Frances Anderson Center,  
700 Main St., Edmonds
When: 2-10 p.m. Friday, Aug. 20; noon-10 
p.m. Aug. 21; noon-8 p.m. Aug. 22.
Tickets: $20/day, $50/weekend. Wrist-
bands applied upon entry and allow for 
re-entry. ID and bag check every time you 
enter. No backpacks or large bags allowed. 
Tickets allow all-access to music, food and 
lounges – no separate stage or beer garden.
Features: 13 live bands; seven food trucks; 
24 beer and wine options; cornhole tour-
nament with cash prizes; giant beer pong 
and lawn games; raffle for $2,500 in Alaska 
Airlines tickets (pre-purchased ticket holders 
only); free shuttle bus; 21-plus-only
Information: TasteEdmonds.com, 425-
670-1496

21-and-over festival moves to Frances Anderson Center in Edmonds

 Photo courtesy of Edmonds Chamber of CommerceBY BRIAN SOERGEL
EDMONDSEDITOR@YOURBEACON.NET

In celebration of its 60th anniversary, the
Cascade Symphony Orchestra (CSO) will 

begin selling tickets Aug. 24 for six scheduled 
live, in-person concerts for the 2021-22 sea-
son at the Edmonds Center for the Arts.

The orchestra’s first concert is scheduled for 
late October, when the Cascade Symphony is 
preparing to return to performing live concerts 
for the first time since February 2020. In lieu 
of the live musical events that were canceled 
due to the coronavirus pandemic, the orches-
tra offered six virtual concerts last season.

“After more than a year of not being able to 
perform music live, we are so happy to return 
to our beautiful Edmonds Center for the Arts, 

Cascade Symphony 
Orchestra: Live  
concerts coming
Tickets on sale for single shows Aug. 24

see CASCADE SYMPHONY page 9  u

Heart by Heart features 
Meadowdale grad as 
lead singer, page 7
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LET’SCOOK!

Note: By submitting material for publication, you grant Beacon Publishing, Inc., its subsidiaries, affiliates, partners, and licensees unrestricted 
use of the material, including your name, hometown and state, and affirm that the recipe is original to you. We reserve the right to modify, 
reproduce and distribute the material in any medium and in any manner.

Recipe Submission Form
Please feel free to submit more than one recipe!

Recipe Name

Instructions

Ingredients

Dietary Specifications
n

Vegetarian

Gluten Free
Vegan

Dairy Free
nn

n

None
Other

nn

Recipe Category
n

Lunch

Baked Goods
Breakfast

Soups
nn

n

Dinner
Dessert
Other

n
nn

Email

Name
PhoneCity

*Required information. Only name & city published

Send to: Beacon Publishing, 728 3rd St, Suite D, Mukilteo, WA 98275
danceallegro.com

Ballet • Tap • Jazz
Lyrical •Yoga • Hip Hop

Classes 
Enrolling NOW!

When it comes to crab cakes, Ivar’s has a simple goal: they should taste
like the sweet, flaky Dungeness crab that gives them their name. With 

that in mind, we add only enough other stuff to hold the crab cakes together. 
Serve them as is, with a squeeze of fresh lemon or tartar sauce. Don’t use them 

as hockey pucks – they’re not strong enough to 
stay together on the ice. Serves 6.

Ingredients:
• 1 large egg
• 1/3 cup mayonnaise
• 2 tablespoons finely chopped scallion
• 2 tablespoons finely chopped red bell pep-

per
• 2 teaspoons freshly squeezed lemon juice

(Meyer preferred)
• 1 ¼ teaspoons Old Bay seasoning

• 1 pound picked-over cooked Dungeness crabmeat, drained
• ¾ cup panko bread crumbs, plus additional 1 cup for coating
• Kosher salt and freshly ground black pepper
• 3 cups canola or other vegetable oil

Instructions:
1. Preheat the oven to 200 degrees F. Line a baking sheet with several layers

of paper towels.
2. Whisk the egg in a medium bowl. Whisk in the mayonnaise, scallion, bell

pepper, lemon juice, and Old Bay. Add the crab and the panko; season to taste 
with salt and pepper. Mix with your hands until the mixture holds its shape 
when gently squeezed together. Make each crab cake with a level measuring 
tablespoon’s worth of the mixture, pressing the crab tightly together and form-
ing balls with your hands, then flattening them slightly into ½-inch-thick pucks.  
Place the additional panko on a plate and roll the cakes in bread crumbs to 
coat completely.  

3. Heat the oil in a large skillet over medium-high heat until it registers 375
degrees F on a deep-fry thermometer. Cook the crab cakes in batches, turning 
to cook all sides, for 2 to 4 minutes each batch, or until light golden brown 
and crisp. Do not crowd the crab cakes; keep them turning, and keep the oil at 
375 degrees F. With a slotted spoon, remove the crab cakes, place them on the 
prepared baking sheet, and keep them warm in the oven while you cook the 
rest. Serve hot.  

– Courtesy of Ivar’s Restaurant, Mukilteo
Send your recipes to assistant@yourbeacon.net or mail them to The Beacon, 728 3rd 

St., Suite D, Mukilteo, WA 98275.
Note: By submitting material for publication, you grant Beacon Publishing, Inc., its subsidiaries, 

affiliates, partners, and licensees unrestricted use of the material, including your name, hometown 
and state, and affirm that the recipe is original to you. We reserve the right to modify, reproduce 
and distribute the material in any medium and in any manner.

Dungeness Crab Cakes
LET’SCOOK!

LET’S COOK!

ILLUSTRATION BY MACK BENEK

If you grew up with the music of Heart,
or didn’t but just love the band, you 

know the part in “Alone” where Ann Wil-
son’s singing reaches a high-pitched primal 
scream.

It’s the part that Somar Macek, vocalist 
for Heart by Heart, which performs Friday, 
Aug. 20, at Taste-Twenty-One, is most ner-
vous about.

But check out her YouTube videos. She 
nails it every time. After all, it was the first 
Heart song she learned to sing, belting it out 
on karaoke nights and later with the Heart 

tribute band Straight On.
“There’s this kind of yell or scream,” she 

said. “I don’t even know how to explain it. 
It’s the part where I think to myself where 
I better hit that note because everybody 
knows that song.”

If you’re a Taste regular, you’ve seen Heart 
by Heart perform several times. While Heart 
helped put Seattle and Washington state on 
the musical map, Heart by Heart has a defi-
nite local connection.

Macek, 44, grew up in Lynnwood and 
attended Meadowdale junior and high 
schools. Drummer Michael Derosier, a 

Straight on: Meadowdale grad 
is the voice of Heart by Heart
Heart tribute band’s roots reach local high schools

 Photo courtesy of Heart by Heart

Meadowdale grad Somar Macek is lead vocalist for Heart by Heart, performing Friday at Taste-
Twenty-One.

BY BRIAN SOERGEL
EDMONDSEDITOR@YOURBEACON.NET

see HEART BY HEART page 18  u

The 2021 Edmonds Art Studio Tour is 
being planned as an in-person community 
engagement Sept. 18 and Sept. 19. The tour 
opens the artist studios  to those interested 
in purchasing handmade works and learning 
more about each artist’s creative process.

The artists selected to participate in the 
annual studio tour are chosen based on 
specific criteria, including a connection to 
the Edmonds community. These artists have 
agreed to safely show their work while ad-
hering to the restrictions on gathering in 
person. 

During the tour weekend, the public can 

tour their studios where all artists will be 
featuring their work, and will be available to 
discuss their creative process and some will 
be sharing demonstrations. 

Their work, much of it for purchase, is 
currently featured on each artist’s website, 
and all are accessible via the Edmonds Art 
Studio Tour website: edmondsartstudiotour.
com. 

This year’s studio tour is made possible by 
the volunteer time of the participating art-
ists, the financial contributions of sponsors, 

Edmonds Art Studio Tour to be held in-person
Healthy Washington and CDC protocols will be in effect

see STUDIO TOUR page 18  u
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Your home for Karastan and Mohawk
6812 196th St SW, Lynnwood, WA 98036  | Phone: (425) 776-9191 | www.nielsenbrosflooring.com

BROWSE

SATISFIED
CUSTOMERS&

OUR CATALOGUE

OUR CATALOGUE

READ REVIEWS FROM 

READ REVIEWS FROM 
ON OUR WEBSITE

ON OUR WEBSITE www.nielsenbrosflooring.com

www.tasteedmonds.com

Mukilteo Lighthouse Festival 2021Mukilteo Lighthouse Festival 2021

To sign-up, go to
mukfest.com/volunteer
and select a topic you 
would like to volunteer for, 
to give back to your biggest, 
local community event!

September 10-12, 2021

365% increase in weekly reported cases 
over the past six weeks, arriving at a 14-day 
case rate of 279 per 100,000 residents. 

With the rise in the variants of the 
COVID-19 virus, coupled with the increase 
in COVID cases nationwide, Snohomish 
County took steps to stem the rise in cases 
by requiring everyone in the county ages f5 
and up to wear masks in indoor public plac-
es beginning Aug. 12. 

Several audience members spoke against 
the return to virtual meetings, saying it 
would contribute to decreased citizen and 
input and less transparency by the council.

he knows sales and what customers want.
They trade compliments about who is the 

boss. “She taught me pretty well,” Mike said. 
“He’s been instrumental,” Victoria coun-
tered.

Thus was born Best Kept Secret where to-
day’s manufacturers’ reps can sell their un-
sold samples, wholesale, and the store adds 
a 15% markup, passing great savings onto 
their customers. 

Here’s the thing. Best Kept Secret doesn’t 
just refer to the store’s location. It’s a ver-

itable cornucopia for clothes lovers. Mike 
explains: “A retail store can only buy so 
much. Nordstrom, for example, might have 
10 styles. We have hundreds.”

The couple calls it a “clothing buffet.” They 
have active wear, everyday casual, and casu-
al dress attire for men and women. Besides 
clothing, they offer purses, shoes, jewelry, 
hats, belts and more. At 3,600 square feet, 
the store has plenty for shoppers to try on. 
It’s so popular with some clothing buffs that 
they host private events like Girls’ Shopping 
Night that include snacks and swag bags.

And, since some manufacturers’ samples 

don’t sell, that means Best Kept Secret also 
offers one-of-a-kind items, just like special-
ty stores on Rodeo Drive. But rather than 
princely Beverly Hills prices, you’re paying 
wholesale – or less.

New styles arrive almost weekly. “It’s like 
Christmas 52 weeks a year,” Mike said. 

Because new items are arriving all the time, 
Best Kept Secret is as current on styles, if not 
more so, than the retailers. When COVID hit, 
for example, shoppers started looking for ac-
tive apparel. Best Kept Secret has plenty of 
choices. “But we offer a range of fashions, for 
men and women,” Virginia said.

Right now, Best Kept Secret is having a 
clearance sale until the end of August, with 
prices up to 50% off. Women’s sizes range 
from 4-10; shoes are generally “7-ish” Men’s 
sizes range from medium to large; shoes are 
“9-ish.”

Best Kept Secret is located at 3616 South 
Road, #B-2, Mukilteo, right next to Gy-
magine Gymnastics. They’re open 10-5 
Wednesday through Saturday. For more in-
formation, call 425-822-6600, email info@
mukilteosamplestore.com or visit their web-
site at https://mukilteosamplestore.com.

u from BEST KEPT SECRET page 3

u from CITY BRIEFS page 3

Aug. 19

Free concert: Eduardo Mendonca

4:30-6 p.m. Brazilian. Hazel Miller Plaza, Fifth Avenue South 
and Maple Street.

Aug. 20

Taste Twenty-One

2-10 p.m. 21 and over only. Fundraiser for Edmonds Chamber 
of Commerce. Aug. 20-22. Frances Anderson Center field, 700 
Main St., Edmonds. Admission: $20 in advance, $30 day of, $50 
for the weekend. 

Ticket is all-access to music, food and lounges – no separate 
stage or beer garden. Only 5,000 tickets for each day will be sold, 
including day-of tickets. Info: tasteemonds.com.

Aug. 21

Summer Market 

9 a.m.-2 p.m. through Oct. 9. The larger Summer Market 
includes many market regulars, including Bubba’s Salsa, Wilson 
Fish, Deborah’s Pies, Frog Song Farm, Sky Valley Family Farm, 
Neng Garden, Market Mini’s (donuts), Snohomish Bakery, 

Metalwings, Lopez Island Vineyards, Homestead Honey, La Pasta, 
The Old Farmer, Mosaics and More, and Pete’s Perfect Toffee. Fifth 
Avenue North and Bell Street.

Aug. 21-22

Walkable Main Street

All day on Saturdays and Sundays through Labor Day weekend. 
Main Street closed from Third to Sixth avenues. Vehicles can travel 
through intersections and around the fountain. Saturday: 2:30 
p.m., Kim Maguire & Brad Benefield; 4:30 p.m., Alma Villegas.

Aug. 21

Taste Twenty-One

Noon-10 p.m. 21 and over only. Fundraiser for Edmonds Cham-
ber of Commerce. Aug. Frances Anderson Center field, 700 Main 
St., Edmonds. Admission: $20 in advance, $30 day of, $50 for 
the weekend. Ticket is all-access to music, food and lounges – no 
separate stage or beer garden. Only 5,000 tickets for each day will 
be sold, including day-of tickets. Info: tasteemonds.com.

Aug. 22

Taste Twenty-One

Noon-8 p.m. 21 and over only. Fundraiser for Edmonds 
Chamber of Commerce. Frances Anderson Center field, 700 Main 
St., Edmonds. Admission: $20 in advance, $30 day of, $50 for 
the weekend. Ticket is all-access to music, food and lounges – no 
separate stage or beer garden. Only 5,000 tickets for each day will 
be sold, including day-of tickets. Info: tasteemonds.com.

Aug. 27-28

Edmonds Arts Festival

10 a.m.-6 p.m. Free. 160-plus booth of juried art; award-win-
ning art in the gallery; artists in action in the plaza; free live 
entertainment; festival food and drink. Free parking and admission. 
Frances Anderson Center, 700 Main St., Edmonds. 

Aug. 27-29

Arts Studio Tour preview

Select artists from the 2021 Edmonds Art Studio Tour will be 
hosting a preview sale of their works at the Edmonds Arts Festival. 
Tour artists will be available to answer questions about their work 
as well as the Tour, and facilitating sales of any work visitors may 
wish to take home. In addition, there will be live demonstrations 
of their techniques throughout the weekend. Proceeds from 
these sales will benefit both the Festival as well as the artists 
themselves.

Aug. 28

Summer Market 

9 a.m.-2 p.m. through Oct. 9.  The larger Summer Market 
includes many market regulars, including Bubba’s Salsa, Wilson 
Fish, Deborah’s Pies, Frog Song Farm, Sky Valley Family Farm, 
Neng Garden, Market Mini’s (donuts), Snohomish Bakery, Metal-
wings, Lopez Island Vineyards, Homestead Honey, La Pasta, The 
Old Farmer, Mosaics and More, and Pete’s Perfect Toffee. Fifth 
Avenue North and Bell Street.

Aug. 28-29

Walkable Main Street

All day on Saturdays and Sundays through Labor Day weekend. 
Main Street closed from Third to Sixth avenues. Vehicles can travel 
through intersections and around the fountain. Saturday: 2:30 
p.m., Kim Maguire & Brad Benefield; 4:30 p.m., Alma Villegas.

Aug. 29

Edmonds Arts Festival

10 a.m.-5 p.m. Free. 160-plus booth of juried art; award-win-
ning art in the gallery; artists in action in the plaza; free live 
entertainment; festival food and drink. Free parking and admission. 
Frances Anderson Center, 700 Main St., Edmonds.

Aug. 28

10th annual Petanque  

Food Bank Tournament

8:30 a.m.-4 p.m. The Edmonds Petanque Club’s doubles 
tournament is a fundraiser to support the Edmonds Food Bank. 
Sierra Park. 19020 80th Ave. W; Edmonds. For registration 
information: edmondspetanqueclub.org.

Sept. 4

Summer Market 

9 a.m.-2 p.m. through Oct. 9.  The larger Summer Market 
includes many market regulars, including Bubba’s Salsa, Wilson 
Fish, Deborah’s Pies, Frog Song Farm, Sky Valley Family Farm, 
Neng Garden, Market Mini’s (donuts), Snohomish Bakery, Metal-
wings, Lopez Island Vineyards, Homestead Honey, La Pasta, The 
Old Farmer, Mosaics and More, and Pete’s Perfect Toffee. Fifth 
Avenue North and Bell Street.

Sept. 4-5

Walkable Main Street

All day on Saturdays and Sundays through Labor Day weekend. 
Main Street closed from Third to Sixth avenues. Vehicles can travel 
through intersections and around the fountain. Saturday: 2:30 
p.m., Kim Maguire & Brad Benefield; 4:30 p.m., Alma Villegas.

EDITOR’S NOTE: The Beacon publishes nonprofit 
events, as space allows, open to the public in 
Edmonds. Although some events are now being held 
in person, many are still virtual on Zoom, Facebook 
or other sites. It is recommended to call or email the 
event ahead of time to make sure a particular event is 
still happening.

Submit calendar events two weeks in advance of 
Thursday publication date to The Beacon through mail 
or online at edmondsbeacon.com.  Select “Submit 
events to event calendar.”

AROUND TOWN AT EDMONDSBEACON.COM

What are your 
memories of 9-11?

The Beacon will be commemorating the 
victims of Sept. 11 for the 20th anniversary 
of the terrorist attacks on New York; Wash-
ington, D.C.; and Shanksville, Pa.

We’re looking for reader contributions of 
up to 200 words. Where were you when 
you heard the news? How did the attacks 
affect you? Have you visited any of the 
memorial sites? Did you know any of the 
victims?

We will only be accepting comments sent 
through email to edmondseditor@yourbea-
con.net or through mail at Edmonds Bea-
con, 728 3rd St., Suite D, Mukilteo 98275.

The deadline is noon Friday, Aug. 20, but 
earlier is better.Include your name and city.
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ASSE International Student Exchange Program is a Public Benefit, 
Non-Profit Organization

(For privacy reasons, photos shown are not photos of actual students.)

Be a Host to a 
Scholarship

Exchange Student!
Make a lifelong friend from abroad

Call us to host a Student today!

Daniel from Estonia, 16-years-old.  
He loves to play all kinds of sports, es-
pecially basktetball and soccer. He is 
excited to join in with his host family’s 
daily activities!

Enrich your 
family with 

another culture 
and give a 

hard-working 
Scholarship 
Student the 

opportunity to 
experience your 
American way 

of life.

Nina from Ukraine, 15-years-old.  
She loves swimming, singing, scout-
ing, and volunteering. She is looking 
forward to spending time with her 
American host family.

Call Amy at 1-800-733-2773 or Margot at 719-359-0006
host.asse.com or info@asse.com

Founded in 1976

735 N 185th St
Shoreline WA 98133
Open Mon – Sat at 8:00 AM

(206 ) 542-7000
uSmileUSA.com

✴Woman and Minority Owned
Since 1985. 

✴ General and Specialty Dentistry
on One Site.

✴ $0 Nitrous Gas for Anxiety.
✴We support PAWS.org!

Text/Call 
us Now!!

Registration for Creative Retirement Insti-
tute’s (CRI) fall classes begins Sept. 1

CRI is the lifelong learning program at 
Edmonds College that has been around for 
almost 30 years. It offers non-credit, col-
lege-level courses at a modest cost. 

There are no exams or grades. Each term, 
a few hundred students enroll in 30 or so 
classes. Most students take two or more. 
Classes are currently taught using Zoom. 

The classes cover a broad spectrum of 
topics – from music to art to literature to 
science to current world issues. They are 
taught by individuals who are well-versed in 
the topics that they teach; many are retired 
college professors. 

Information: www.edmonds.edu/cri.
Here are two highlighted courses:
• Miles Ahead: The Jazz Legacy of

Miles Davis. Taught by Brent Jensen. Miles 
Davis is perhaps the most influential musi-
cian in the history of jazz. 

Over the course of a long career that be-
gan in 1945 and continued (with a brief, 
mysterious hiatus from 1975-81) until his 
death in 1991, Davis was a central figure in 
the development of cool jazz, hard bop, and 

Registration for Creative Retirement Institute starts Sept. 1

 Photo courtesy of Brent Jensen
Brent Jensen will teach a class of jazz legend Miles Davis.

fusion. This course has video and audio ex-
amples of his music, as well as live musical 
demonstrations. 

Jensen served as the director of jazz Stud-
ies and woodwinds at the College of South-
ern Idaho for 18 years. He wrote the text-

book, “Survey of Jazz Handbook,” currently 
used at CSI and other colleges across the 
country. 

He is a professional jazz saxophonist who 
has performed and recorded with a wide 
range of jazz artists. In 2002, his recording, 
“The Sound of a Dry Martini: Remember-
ing Paul Desmond,” charted at the No. 1 
position on jazz radio stations across the 
country.

• Great Museums of Amsterdam.
Taught by Rebecca Albiani. This course will 
begin with a visit to the Rijksmuseum, the 
world’s greatest repository of Dutch Golden 
Age art. The 17th-century Dutch Republic 
produced Rembrandt, Frans Hals, and Jo-
hannes Vermeer. 

The Van Gogh Museum is also featured.
Albiani received a bachelor’s from the 

University of California, Berkeley, where 
she studied art history and Italian. She 
earned a master’s degree in art history at 
Stanford University, and did research on 
16th- century painting in Venice on a Ful-
bright Scholarship. 

She is a frequent and popular arts lecturer 
at the Frye Art Museum of Seattle.

Cascade Symphony music director Michael 
Miropolsky

 Photo courtesy of Cascade Symphony Orchestra

and to fill it with the thrilling sounds of clas-
sical music,” said Cascade Symphony music 
director Michael Miropolsky.

Miropolsky noted that the first concert is 
being planned to be in compliance with ex-
isting health guidelines. “We will be staging a 
smaller than usual orchestra, but hope that we 
will be able to return to a full orchestra for 
later concerts.” 

Opening night is Monday, Oct. 25, with a 
concert titled “Eternal Beauty” and featuring 
violinist Elisa Barston. That will be followed 
by the annual “Holiday Pops” concerts, this 
year featuring mezzo-soprano Cheryse Mc-
Leod-Lewis, on Sunday, Dec. 12, and Mon-
day, Dec. 13.

Concerts will follow on Monday, Jan. 10; 
Monday, March 7; and Monday, May 2. Each 
of the preceding performances will begin at 
7:30 p.m. The annual Children’s Concert, 
“Mother Goose,” will be performed on Satur-
day, Feb. 5, at 3 p.m.

“It is going to be a great season filled with 

a variety of exciting music and distinguished 
soloists,” Miropolsky said.

“The Cascade Symphony is making plans 
to present a full season of in-person concerts, 
while abiding by all federal, state and ECA 
regulations in effect at the time of each of our 
musical events,” said Rose Gear, CSO execu-
tive director. 

“Because of the uncertainty surrounding fu-
ture health and public safety conditions, we 
are unable to offer season tickets for the 2021-
22 season. 

Tickets will be made available on a per-con-
cert basis to allow for the possibility of physical 
distancing of patrons in the auditorium.

“Past season ticket holders will retain their 
seat locations whenever we’re next able to of-
fer season tickets.” 

Per person ticket prices are $27 for adults; 
$22 for seniors (60-plus); $15 for students 
with an ID; and $10 for youth (12 and young-
er). Tickets for the Children’s Concert are $10 
for adults and seniors; $5 for students with an 
ID; and $3 for youth (12 and younger).

Tickets can be purchased, starting Aug. 24, 
online at https://bit.ly/2XzHEgR, at the ECA 
(410 Fourth Ave. N), by phone (425-275-
9595), and by email (boxoffice@ec4arts.org). 

The ECA Box Office is open noon-5 p.m. 
Tuesdays, Thursdays and Fridays.

More info: cascadesymphony.org.

u from CASCADE SYMPHONY page 6
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WANDERLUST HEALTH AND WELLNESS

View floorplans and learn more at 
cristaseniorliving.org

19312 King’s Garden Dr N
Shoreline, WA 98133
cristaseniorliving.org
206.546.7565

...living on a beautiful 55-acre campus 
in Shoreline, where you can live as 
independently as you like, knowing 
that if there comes a time when you 
need a little more help, we are here to 
provide it. 

Just minutes from downtown Seattle 
or a quick ferry ride to the Olympics, 
Cristwood is retirement made easy. 

� Independent Living for 

 Seniors 62 years & older
� Assisted Living Housing 
� Memory Care Housing

� Free Transportation
� Affordable apartments 

start at $930/month
� Respite Care

Cristwood: Retirement Made Easy

Picture yourself...

DISCOVER CRISTA SENIOR LIVINGDISCOVER CRISTA SENIOR LIVING

6520 - 196th St SW | Lynnwood, WA
(425) 243-6387 | FairwindsBrightonCourt.com

It’s More Than Retirement. It’s Five-Star Fun.

Your new lifelong friends 
are waiting.
At Fairwinds – Brighton Court, the day 
is always yours. With a variety of classes, 
activities, and social events, you can play 
as much or as little as you’d like.

Reserve by August 31st and receive 
$500 off your rent for 5 full months!

PRIMELI INGLILI INGING�
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For more than a year, working from
home and keeping social circles small 

due to COVID-19 has meant people have 
been able to spend more time with their 
pets. However, as more Americans are 
vaccinated and restrictions loosen across 
the country, it’s likely many are spending 
less time at home with their pets. 

As a result, pet parents should be 
prepared to spot the signs of separation 
anxiety and help their pets manage. 

When left at home alone, pets can ex-
hibit behaviors that could indicate they’re 
experiencing separation anxiety. It’s not a 
new problem, but it can become more pro-
nounced as pet parents begin to spend less 
time at home, whether they’re returning 
to work full-time or just leaving the house 
more often. 

It may be especially challenging for pets 
that found their forever homes during 
the pandemic, as being alone may be a 
stark contrast to what they’ve become 
accustomed to. In these cases, pets may 
struggle to learn how to cope with being 
by themselves.

To help pet parents identify separation 
anxiety in their pets and embrace alone 
time, consider these tips from Dr. Crista 
Coppola, PetSmart’s consulting animal 
behaviorist and separation anxiety expert.
How to Identify Separation Anxiety

Changes in behavior are some of the 
most common indicators of separation 
anxiety. These behaviors are coping mecha-

How to help manage Pet Separation Anxiety

When left at home alone, pets can exhibit behaviors that could indicate they’re experiencing separation anxiety.
 Photo courtesy of Getty Images

see PET ANXIETY page 12  u

D ear Savvy Senior,
Can you tell me what I need to do to 

replace a variety of important documents? Our 
house burned down a few months ago, and we 

lost everything including our 
home property deed, car titles, 
old tax returns, Social Security, 
Medicare and COVID vaccine 
cards, birth certificates, marriage 
license and passports. 

– Stressed Seniors
Dear Stressed,
I’m very sorry for your loss, 

but you’ll be relieved to know 
that replacing important docu-
ments that are destroyed, lost 

or stolen is pretty easy once you know where 
to turn. Here are the replacement resources 
for each document you mentioned.

Birth certificates: If you were born in 
the United States, contact the vital records 
office in the state where you were born (see 
CDC.gov/nchs/w2w/index.htm for contact
information). This office will give you specific
instructions on what you need to do to order
a certified copy and what it will cost you –
usually between $10 and $30.

Car titles: Most states offer replacements 
through a local department of motor vehicles 
office. You’ll need to complete a replacement 
title application form and pay the application 
fee, which varies by state. You’ll also need 
to show ID and proof that you own the car, 
such as your vehicle registration or your 
license-plate number and VIN (vehicle identi-
fication number). To get an application, go to 
DMV.org, pick your state, and print it or fill it 
out on the site. 

Property deed: To access your house 
deed, contact your county clerk’s office, 
where deeds are usually recorded – you may 
be charged a small fee to get a copy. 

Marriage certificate: Contact the vital 
records office of the state you were married 
in to order a copy (see CDC.gov/nchs/w2w/
index.htm). You’ll need to provide full names 
for you and your spouse, the date of your 
wedding, and the city or town where the 
wedding was performed. Fees range from $10 
to $30. 

Social Security cards: In most states 
(except in Alabama, Minnesota, Nevada, New 
Hampshire, Oklahoma and West Virginia), 
you can request a replacement Social Security 
card online for free at SSA.gov/myaccount. 

If you live in a state that the online service 
is not available, you’ll need to fill out form 

SS-5 (see SSA.gov/forms/ss-5.pdf to print a 
copy) and take it in or mail it to your nearby 
Social Security office along with a number 
of evidence documents that are listed on this 
form. For more information or to locate the 
Social Security office that serves your area, 
call 800-772-1213 or see SSA.gov/locator.

Medicare cards: If you are enrolled in 
original Medicare, you can replace a lost or 
damaged Medicare card by calling Medicare 
at 800-633-4227, or by logging into your 
MyMedicare.gov account. If, however, you 
get Medicare health or drug benefits from a 
Medicare Advantage Plan, such as an HMO, 
PPO, or PDP, you’ll need to call your plan to 
get your card replaced.

COVID-19 vaccination card: Your first 

How to replace important documents that are lost or missing

SAVVY 
SENIOR

BY JIM MILLER

SAVVYSENIOR

see MILLER page 14  u

It’s easy to fall in love with the Rogue
Valley. This vibrant Southern Oregon 

locale has it all. It’s a mecca for outdoor 
recreationists, nirvana for wine enthusiasts, 

paradise for foodies and a
magnet for
arts aficio-
nados. And 
I could wax 
rhapsodic 
about the 
picturesque 
landscape.

Wine 
takes center 
stage in the 

Rogue Valley. The area has 
become a top global wine 
destination due to its distinc-
tive climate and soil, which 
provide ideal growing condi-
tions for over 70 varieties of 
wine. It’s home to more than 
150 wineries representing 
four different regions.

Vineyard hopping along the country back 
roads is a pastime for many locals and 
wine-focused visitors to the Rogue Valley. 
Even if wine’s not your thing, though, it’s 
hard not to appreciate the often-magical 
settings of these wineries.

One of the most stunning locations is 
Irvine & Roberts Vineyards in Ashland. 
Situated on 80 acres, at the confluence of 
the Siskiyou and Southern Cascade Rang-
es, this higher elevation winery is widely 
recognized for its elegant Pinot noirs, not 
to mention its breathtaking views.

Food plays a prominent role in the valley, 

with restaurants, cafes, food trucks, farm 
stands and shops specializing in local, or-
ganic, sustainable and seasonable offerings.

Rouge Creamery Cheese Shop is a treat 
for dairy lovers. For over 80 years, this 

acclaimed business has been creating hand-
crafted cheeses, producing a whopping 
half million pounds annually. Blue cheeses 
are its piece de resistance, with its Rogue 
River Blue a World Cheese Champion in 
2019-2020. 

From the creamery, head over to Lille 
Belle Chocolates. The place has been in 
the business of making its own chocolates 
for the past 20 years. Think decadent bon-
bons and ganache, swoon-worthy caramels, 
rich truffles and unique bean-to-bars. 

Oregon’s Rogue Valley 
is a feast for the senses

WANDERLUST

BY DEBBIE STONE
TRAVELSTONE@COMCAST.NET 

TRAVEL WRITER

The views in Rogue Valley are breathtaking, a perfect setting 
for experiencing a plethora of options, from wine tasting to 
river rafting and more.

 Photo courtesy of Debbie Stone

see STONE page 14  u

If you are like me and thousands of oth-
ers in the United States, you have trouble 

sleeping. Some of us can’t fall asleep, or we 
wake up, at what I call the “witching hour” 
at 3 a.m. I think that we all know that not 
getting enough sleep can have a detrimen-
tal impact on our health. It is important 
that we get enough sleep. But how to get 
that sleep eludes many of us. 

One of the most import-
ant things is to figure out 
why we aren’t sleeping. 
That can mean different 
things for all of us.

Some of the causes of 
sleep deprivation include 
behavioral, environmental, 
emotional, how one feels 
about sleep, substance 
abuse and physical health. 

When someone comes 
to me to talk about having 
sleep problems, one of 
the first questions I ask 
them is how is your sleep 

hygiene? They look at me a bit funny, but 
I am serious. Our bodies like habits and 
routines.  We teach our bodies how to 
sleep. Generally, when we were young, we 
had very strict bedtime routines … wash 
our face, brush our teeth … and most 
importantly we went to bed and got up at 

the same time … this taught our mind the 
routine of sleep. 

As we get older, we tend to mess up that 
routine. We do not go to bed or get up at 
the same time. We tend to check email, 
watch TV or play on our phones around 
bedtime. This teaches our brain that night-
time is a good time to be awake. Having a 
good bedtime routine is more beneficial in 
the long term than taking sleeping medi-
cation … as your body can adjust to the 
medication.

It is also important to have a good sleep 
environment. It is important to have a qui-
et, dark, comfortable place to sleep. Make 
sure your room is not too hot or cold … 
60-67 is a good temperature to keep your
home at night. Try to avoid having any light
from electronics. The glow of an energy-ef-
ficient light bulb, computer screen, TV, or
phone can stimulate the wake center of the
brain. If you use your phone for an alarm,
turn it face down or use a sleep setting for
the clock.

Emotional distress or negative attitudes 
regarding sleep are probably the biggest 
problems that impact sleep. We have all 
stayed awake tossing and turning, either 
reviewing the day or thinking of tomorrow. 
When we do this, we activate the limbic 

Sleep – or lack thereof…

HEALTH
& WELLNESS

BY MICHELLE 
REITAN

HEALTH & WELLNESS 
DIRECTOR, EDMONDS 
WATERFRONT CENTER

Recycling is one approach for reducing
landfill waste, but replacing single-use 

items with reusable alternatives is another 
way to tackle a growing environmental 
problem.

Plastic accounts for a significant share of 
landfill waste each year. In fact, according 
to the Environmental Protection Agency, 

more than 91% of plastic does not get 
recycled. Plastics are among the top solid 
waste materials (behind paper, paperboard 
and food), and single-use items like bags, 
sacks and bottles, represent the largest 
segment of plastic waste.

These environmentally friendly solutions 
for swapping single-use plastics are steps 
that can help reduce landfill waste:

Plastic Bags and Containers
In virtually every retail setting, plastic 

bags are the norm for transporting pur-
chased food and other goods. However, 
these bags, which are used just minutes or, 
at best, hours, take as long as 500 years to 
degrade in a landfill. 

When shopping, fabric, canvas and 
woven totes are effective ways to bundle 
your purchases. Some even offer internal 
cubbies and sleeves to help keep items 
organized during your commute. When it 
comes to sandwich and other storage bags, 
washable silicone options give you the 
same convenience for packing in lunchbox-
es and saving leftovers.

Plastic Water Bottles
A study by the Beverage Marketing Cor-

poration found that, excluding 2008 and 
2009, bottled water volume has increased 

3 ways to ditch single-use plastic

 Photo courtesy of Getty Images
According to the  Environmental Protection 
Agency, more than 91% of plastic does not 
get recycled. An alternative such as Brita wa-
ter pitchers, faucet filters and reusable bot-
tles over single-use plastic water bottles can 
remove up to 1,800 plastic water bottles from 
circulation each year. see DITCH PLASTIC page 12  u

see REITAN page 12  u
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Summer Summer 
is is 

HERE!HERE!

ARE ARE YOUYOU READY?! READY?!ARE YOU READY?!
(c) 425-923-0346 | www.373degreeskelvin.com | Kelvin.Studio373@gmail.com

WE’RE ALL 
STRESSED!

There is no better time 
to take care of your 

employees or yourself

Lic# MA00010519

Louis B . Menzago, LMP
Licensed Massage Therapist  - since 1997

206-364-4983

Give them 
a 15-minute 

Chair Massage 
or yourself a 

60-minute Full
Body Massage

I Come to You!
Masked & TestedAcross

1. Flushed
4. Banana-like plant
9. Spreads
14. Artist DiFranco
15. What a widow stands to

inherit
16. Train’s sleeping space
17. Biblical foes
20. As before, in footnotes

(Abbr.)
21. Scintilla
22. Tar
26. Fertilizer type
31. “Catch on?”
32. Hopper
34. Old sailor
35. “Black-eyed” legume
37. Company trademark
38. Mexican restaurant duo
42. Ukraine capital
43. Traffic in holy things
44. Thing referred to
47. ___ en scene (stage

setting)
48. Art degrees
51. More irascible
53. Route alongside a canal
55. Unassuming
57. Ocean voyage locale

58. Detective duo
65. Take back, in a way
66. Carpenter’s tool
67. Defeated
68. Foofaraws
69. Euripides drama
70. Farm pen

Down
1. Transmits
2. Authorize
3. Split
4. Do sum math?
5. Part of a vamp’s costume
6. Barley beard
7. Paper money of Ghana
8. About 1% of the

atmosphere
9. Earth-shaped
10. Bouquet
11. Vintage
12. Giant Hall-of-Famer
13. Kids are asleep

expression
18. Badges, e.g., in brief
19. Company known for its

ups and downs
23. Covering
24. Weather map figures

25. Andalusian appetizers
27. Come from behind
28. Tumults
29. Roman garment
30. Type of boost or trip
33. Casual attire
35. Cat-like mammal
36. Acknowledge
38. Quote
39. Nazi leader
40. Nothing to write home

about
41. For the second time
42. Set of parts and tools
45. British sailors, in slang
46. Charges
48. Some operatic voices
49. Dined at McDonald’s
50. Ice fishing abode
52. Domain
54. Butter portion
56. Leg joint
58. Small dwelling
59. Yoko ___
60. Drug pushed by Leary
61. Noted Warhol subject
62. Commonly rented item
63. Petite
64. Like

CROSSWORD Puzzle Level: Medium

Puzzle by Myles Mellor

nisms and can include excessive barking or 
whining, destruction near exit points or win-
dows, having accidents around the house, 
hyper salivating, pacing, decreased appetite 
and depression. 

To better understand what your pet is ex-
periencing, consider setting up a video cam-
era when you leave to see how he or she 
behaves when you’re not there.

Ways to Prepare  
Your Pet for Separation

Unpredictability has been shown to add 
stress for many animals, including dogs, 
Coppola said. Routines, however, can help 
many pets cope with stressful situations. 

Because a vacation or long weekend get-
away involves a change in your pet’s routine, 
these seemingly small changes can make him 
or her susceptible to separation anxiety. 

If you know change is coming, slowly intro-
duce your pet to the idea of being alone be-
forehand to help your four-legged friend pre-
pare. Start by taking short trips outside your 
home without your pet – even if just for a few 
minutes – and consider leaving treats or toys 
to help make the alone time more enjoyable.

When you are ready to leave the house, 
set up a cozy, inviting space for your pet, 
where he or she can’t destroy items or get 
hurt trying to escape. Consider a non-car-
peted area in case of accidents or install 
a doggie door to allow for going outside 
when necessary. 

Prior to any period of alone time, mental-
ly and physically engaging your pet by go-
ing for a walk or run, or working on quick 
trick training, can make it more likely he or 
she spends at least some of the time you’re 
gone resting.

While you’re gone, Coppola recommends 
providing your pets with enrichment activi-
ties such as puzzles, chews and calming aids 
like the Adaptil Calm On-the-Go Dog Col-
lar. Calming vests like the veterinarian-rec-
ommended Thundershirt can also help pets 
transition.
Solutions for Coping with Anxiety
If your pet is excessively barking or ex-

hibiting destructive behaviors, never punish 
him or her and avoid expressing disappoint-
ment or frustration, Coppola said. It is un-
derstandable to feel this way, but it can up-
set your pet further and add to the stress he 
or she may already be feeling. 

Instead, spend time having fun together 
when you are home and consider an option 
like PetSmart’s Doggie Day Camp, which can 
help ease the transition by gradually introduc-
ing your pet to the amount of time left alone. 

Learn more and find additional solutions 
to help deal with separation anxiety at 
petsmart.com/newnormal.

– Family Features

u from PET ANXIETY page 11

every year from 1977-2019. Each person 
who chooses an alternative such as Brita 
water pitchers, faucet filters and reusable 
bottles over single-use plastic water bottles 
can remove up to 1,800 plastic water bot-
tles from circulation each year. 

“Unlike companies whose sole focus is 
to sell consumers bottled water, which is 
incredibly detrimental to the environment, 
costly and unnecessary, Brita has been fo-
cused on bettering our planet,” said Eric 
Schwartz, Brita general manager. “Recycling 
is simply not enough.”

Ultimately, the multi-use filter manu-
facturer is on track to eliminate 15 billion 
single-use plastic water bottles this year, 
working toward a 2030 goal of replacing 
20 billion bottles a year. 

Making the switch from single-use plastic 
water bottles provides other environmental 
benefits, as well, including preventing ozone 
depletion and eutrophication, which occurs 
when excessive rich nutrients in water neg-
atively impact plants and animals. 

Straws
With some of the nation’s biggest cities 

issuing bans and major food chains halting 

their use, it’s a good indication that plastic 
straws are an environmental concern. While 
many experts acknowledge straws account 
for a large overall percentage of the garbage 
that makes it into landfills or the ocean, en-
vironmental advocates point out few straws 
ever make it to a recycling bin, and those 
that do are often so small they are filtered 
out of recycling machinery. 

With multiple alternatives such as recycla-
ble paper, reusable silicone or stainless steel 
readily available, it’s a simple step toward 
making a difference.

– Family Features

u from DITCH PLASTIC page 11

system of our brain … this is what activates 
our emergency response and keeps us wide 
awake. When you are feeling stressed or 
anxious, try to get more exercise, meditate, 
or write in a journal. If this continues to 

cause sleep disturbance, it may be a good 
idea to speak with a professional.

Negative thoughts about sleep, “I will not 
sleep through the night” or “I will never 
sleep well again,” affects your ability to sleep 
and can become a self-fulfilling prophecy. 
Instead, tell yourself, “I am taking positive 

steps to get my sleep back on track,” or “I 
will likely sleep better tomorrow night.” Re-
member, it takes time to get back into good 
sleep habits, so try not to get discouraged. 

Caffeine and wine can also impact sleep. 
Avoid caffeine in the afternoon and be 
aware of foods that may contain caffeine – 
chocolate for instance.  

Many of us like a glass of wine in the 
evening, but it is important to know that 
consuming alcohol can impact your ability 
to sleep through the night. Alcohol doesn’t 
usually impact our ability to fall asleep, but 
it can impact our ability to stay asleep … 
remember the “witching hour?”

If you are like me and have a difficult time 
sleeping, it may be a good idea to keep 
track of your habits, sleep patterns, alcohol, 
or caffeine consumption and exercise.  Try 
to notice patterns and how they affect your 
sleep. And above all, don’t get discouraged.  
We all have times when we can’t sleep well, 
but you can get better sleep.

u from REITAN page 11
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Saving a Life from a potential catastrophe EVERY 10 MINUTES

For a FREE brochure call: 1-855-868-1518

but I’m never alone.
I have Life Alert.®

Sudoku solution on page 5

Lynnwood Honda is a proud member of our 
community and they know the relationship doesn’t 

end when you buy your new Honda… 
In fact that’s where it all starts…

“At Lynnwood Honda... They are going to be 
more accountable. It’s not buy and see you later... 

It’s buy and hey, you’re my neighbor!” 
Tana Axtell, Lynnwood Honda Customer

Highway 99 Edmonds • LynnwoodHonda.com • 425 -775 -7575

99 Years and Counting

The Harry and David Country Store is
also a popular spot for visitors. All the prod-
ucts you’ve come to know and love from 
this company are here in one place. 

When it comes to restaurants, start your day 
at Over Easy in downtown Medford with one 
of Chef Braden Hitt’s eclectic breakfast cre-
ations. Accompany it with a Prickly Pear Lime 
mimosa to give your morning an extra boost.  

Put Truffle Pig on your list when it’s lunch-
time. This food truck can be found in sever-
al places around Medford, and has a repu-
tation for its gourmet interpretation of food 
truck fare. Try the avocado toast – best I’ve 
ever eaten! Maybe it was the ultra-creamy 
avocado, the edible flowers, the fermented 
honey, the artisan bread…

Pomodori Bistro and Porters are two good 
options for dinner. Italian reigns at Pomo-
dori’s, where the atmosphere is casual and 
upbeat. At Porters, you’ll dine on classic 
American cuisine in a renovated railroad 
depot that’s been designated as a National 

Historic Landmark. 
The arts scene in the Rogue Valley is alive 

and well, with a host of theaters, art centers, 
galleries and museums. First and foremost 
is the famed Oregon Shakespeare Festival 
in Ashland. Known for its productions of 
classic and modern works, this theater has 
a worldwide reputation. 

Check out the Schneider Museum of Art 
on the campus of Southern Oregon Univer-
sity, if you have time. The museum has a ro-
tating slate of contemporary art exhibitions 
by national and international artists. 

When you stroll downtown Medford, you 
won’t be able to miss the Vogel Plaza Mural. 
This colorful piece of work celebrates the 
city’s history, its agricultural roots, traditions 
and culture. 

It doesn’t get much better than the Rogue 
Valley if you want to commune with nature. 
The area boasts over 200 days of sunshine a 
year, and the recreation options are endless. 

The gem of the region is Crater Lake Na-
tional Park – a must for first-time visitors. 
Getting out on the Rogue River is also a 

highlight, whether you raft, kayak or take a 
jet boat down this wild and scenic marvel. 

Within easy reach of Medford are the Table 
Rocks. Two trails offer views of landmarks such 
as Mount McLoughlin and Mount Ashland.

The valley is also known for its waterfalls. 
Popular are Mill Creek and Barr Creek. Anoth-
er nearby trail takes you to The Avenue of the 
Boulders, where you’ll see the result of ginor-
mous rocks heaved all the way from Mt. Ma-
zama when it erupted thousands of years ago. 

Just up the road is the Natural Bridge, an 
ecological wonder. Here, the Upper Rogue 
plays hide-and-seek. It disappears under-
ground into a lava tube, forming a natural 
land bridge, then reappears further afoot. 

Accommodations are plentiful in the 
Rogue Valley, from amenity-rich hotels and 
lodges to quaint inns and cozy B&Bs. 

Orchard Home Bed & Breakfast served as 
base camp during my stay. This lovely, 15-
acre property is conveniently located, yet it 
feels a world away as soon as you drive up 
the pear tree-lined driveway. Owners Jean-
ie and Russ Payne have created a heavenly, 

Eden-like oasis.
There are two private and spacious suites 

available for guests – the Royal King and the 
Vintage Queen. Make sure you’re hungry in 
the morning for the farm fresh breakfast at 
the historical main house. 

If you go: www.travelmedford.com

u from STONE page 10

cinated. If that’s not feasible, contact your 
state health department immunization in-
formation system (see CDC.gov/vaccines/
programs/iis/contacts-locate-records.html) 
where you should be able to print out a re-
placement sheet. 

Tax returns: To get copies of old tax 
returns start with your tax preparer, who 
usually keeps copies of your returns on file. 
You can also get copies of federal returns 
directly from the Internal Revenue Service. 
You’ll need to fill out and mail in IRS form 
4506. To download this form IRS.gov/pub/
irs-pdf/f4506.pdf or call 800-829-3676 and 
ask them to mail you a copy. The cost is $43 
for each return requested.

Passports: You can apply for a replace-
ment passport at a Passport Application Ac-
ceptance Facility. Many post offices, public 
libraries and local government offices serve 
as such facilities. You can search for the 
nearest authorized facility at iafdb.travel.state.
gov. The fee is $145.

Send your senior questions to: Savvy Se-
nior, P.O. Box 5443, Norman, OK 73070, 
or visit SavvySenior.org. Jim Miller is a con-
tributor to the NBC Today show and author 
of “The Savvy Senior” book.

u from MILLER page 11

spaces for their customers more than a few 
extra seats outside, and those who already 
had leased patio space as part of their struc-
ture, the initial 70 days was no big deal. 

Extending to end of 2020 was still OK. 
However, as restaurants were being allowed 
to open fully at 100% capacity at the end of 
June 2021, continuing to have streateries and 
closing Main Street to benefit them became a 
major issue for some of us who are within a 
walking or short drive distance to the fountain 
and Main Street. 

We didn’t mind the city helping our fellow 
restaurants when they were down. But the 
City Council and the mayor helping only cer-
tain restaurants thrive is not the purpose of 
the council. 

Let me explain. 
A restaurant value (cost of purchasing a 

restaurant) is based on gross annual sales, 
cost of goods, labor, and overhead (cost per 
square-foot, utilities, and other expenses). 

By providing certain restaurants with a por-
tion of the public street to add to their seating 
capacity, the City of Edmonds is actually help-
ing them increase their sales without having 
to pay for the square footage they have been 
given. 

This increases the sales for the restaurant at 
a lower cost (because they don’t have to pay 

for the extra square footage), profits for the 
ownership, and a higher value for the resale 
of the restaurant itself. 

How it is impacting restaurants who try to 
compete fairly? 

By closing Main Street, anyone who wants 
to shop at, for example, a florist on Main, 
must park a couple of blocks away because 
the street is closed to cars. Once they get done 
shopping, they might just walk into a streaterie 
rather than walk back to their car to drive a 
few blocks to the eating place they were plan-
ning on initially. 

The City Hall just took away business from 
a restaurant that is not on Main, and gave it to 
the restaurant that is on Main. 

There are restaurants in Edmonds that al-
ready have a patio as part of their lease, and 
are paying for every square foot of space they 
are conducting business in (Girardi’s, Ham-
burger Harry’s, Epulo, Barkada, Bucatini, and 
many more). 

It is unfair of the city to set policies that ben-
efit a few restaurants on Main to the detri-
ment of many that are not on Main, and who 
are paying for their patio and do not wish 
their customers to become captive on Main 
due to its closure to cars. 

To be fair, the City should consider two op-
tions: 

• Reopen Main Street to car traffic at all
times; and 

• Shut down and remove all streateries, and
stop favoring a few restaurants on Main Street 
and nearby. 

The need for streateries is not there any-
more when the capacity limit has been lifted. 

Alternatively, if the City wants to conduct 
itself in the way that favors certain restaurants 
by giving them a portion of the street as extra 
dining room real estate, the city should con-
sider providing equal monetary compensation 
to other restaurants in the area, in the form of 
paying for their water/sewer, gas, electricity, 
licensing fees and other expenses, and in addi-
tion sending them a separate monthly check 
that equals the sales generated at the streater-
ies (on public city streets). 

This is what I think is the motto for the City 
of Edmonds at this time: 

“Open a restaurant in downtown Edmonds, 
where you can rent a hole in the wall for a 
restaurant, and the City will provide you with 
a dining room on the street for $140 a year.” 

Fred Milani
Snohomish

(Edmonds restaurant owner)

Still here: Independent 
voices in Edmonds

I am running to represent all of Edmonds, 
and every single policy decision that comes 
before me as an elected official will be met 

equally with an objective view and careful 
deliberation that includes personal investiga-
tion and research, data, and public input and 
comment.

To assume that a shift in the current voting 
bloc (“November election will decide voting 
bloc,” Aug. 12) will be a natural outcome of 
the election process will further feed the divi-
sion that we are currently experiencing with 
the council now.

It also assumes that there are no indepen-
dent voices in contention for these open po-
sitions and, while some candidates have been 
more vocal in their positions before the coun-
cil that may appear to be a continuation of 
any voting bloc, every candidate deserves the 
opportunity to offer their comments, policies 
and objectives.

I look forward to working collaboratively 
with all members of the council once elected. 
I am committed to serving our entire commu-
nity with integrity and objectivity.

Will Chen
Edmonds

City Council candidate
Position 2

Council: Citizens are  
at the top of the org chart

Re: “November election will determine vot-

u from LETTERS page 4

see MORE LETTERS page 15  u



15 - Edmonds Beacon www.edmondsbeacon.com August 19, 2021

startingpointacupuncture.com

PAID ADVERTISEMENT

21110 76th Ave W, Edmonds          425.771.7955
romeosedmonds.com

Dine-In & Takeout 11-9
Local Delivery 4-8

Lunch Specials 11-3

Pizza, Pasta & RibsPizza, Pasta & Ribs

ing bloc in Edmonds,” Aug. 12.
The fact that three of the Edmonds City 

councilmembers have not been able to get 
any items on the agenda in 17 months indi-
cates that not all of the citizens of Edmonds, 
no matter what precinct they live in, are cur-
rently being represented. 

The citizens who voted for these three 
councilmembers have had their representa-
tion ignored by the other four members. As a 
city councilmember, my independent voting 
will be based on good policy, facts, science, 
data and, most importantly, residents’ input. 

The people of Edmonds are at the top of 
the city’s organizational chart. This seems to 
have been forgotten by the majority of the 
current administration. They have felt hidden 
and muted from expressing their opinions to 
the council for over a year. 

I have joined them in being vocal about our 
shared concerns and demanding accountabil-
ity for council’s decisions. The fact that my 
campaign won 29 of the 51 precincts, shows 
that ALL of Edmonds appreciates a firm voice 
in opposition to partisan politics and outside 
influences. 

We want to have our concerns recognized 
and resolved. As a longtime Edmonds resi-
dent and a business owner, I too have been 
disturbed by the pattern of voting that dismiss-
es the people’s input.

As a city councilmember, I will put the 
people first; focus on good governance and 
policies; restore transparency and account-
ability in our government; protect Edmonds’ 
charm and single-family residential zoning (as 
the people have overwhelmingly stated they 
want in every neighborhood); and invest in 
our infrastructure, police and firefighters.

As the only nonpartisan candidate, I believe 
City Council is no place for partisan politics. 
Council must serve the people, focus on the 
basics of government, and allow all seven 
of the councilmembers to have input when 
making decisions for our city. 

Janelle Cass
Edmonds

City Council candidate
Position 2

Mayor, council  
eroding Constitutional rights

I really wonder where our country and our 
local community is heading. 

I turned to a news outlet that reported that 
in Seattle the police department there, based 
on new state laws, had the right to access and 
investigate a police officer’s private communi-
cation and Facebook account.

The Supreme Court long ago ruled this kind 
of encroachment is an evasion of privacy and 
in direct violation of the right to privacy. The 
old law did provide for such encroachment 
if wrongdoing is uncovered and a warrant is 
duly issued, but not a blanket right to evade a 
police officer’s private life regardless whether 
he or she is guilty of anything.

No wonder we are losing police officers by 
the scores.

Here in Edmonds, where the mayor’s of-
fice and council positions are supposed to be 
nonpartisan, they have been taken over the 
left-wing Democratic party. In order to stamp 
out hate or discrimination, they have set up 
a reporting portal where citizens can accuse 
other citizens, and those making such alle-
gations can remain anonymous – all outside 
the control of our police department and due 
process, violating your Fourth and Sixth Con-
stitutional Amendments.

The Fourth Amendment grants every 
citizen protection of due process, and the 
Sixth Amendment grants every citizen the 
right to face his or her accuser, as well as 
cross-examine them.

The mayor, in a recent council meeting, said 
his portal outside the police department was 
necessary to protect undocumented persons 
from coming forward for fear of deportation. 
Of course, this reason is totally without merit, 
as Gov. Jay Inslee signed a bill into law in 2019 
making Washington a ssanctuary state, mean-
ing police are not allowed to ask people their 
immigration status.

Our mayor ended the recent council meet-
ing with a diatribe scolding those who re-
ferred to his unregulated reporting portal as 
communist in nature. He may be too blind to 
see it, but that is exactly what he and his four 

disciples on the council are doing – they are 
eroding your Constitutional rights. If you don’t 
think so, wait until you find yourself on the 
mayor’s blacklist and are wrongfully accused.

 Again, I’m all for a reporting portal for hate 
crimes and acts of discrimination, but it needs 
to be under the full control of the police de-
partment from start to completion, where 
everyone is afforded due process protections. 

Not where records can be accessed by 
anyone making a public records request and 
defaming the persons on that list. Keeping a 
blacklist is anything but American. It’s what 
communist countries do.

Ron Bussiere
Edmonds

u from MORE LETTERS page 14

lilyg@windermere.com

Honest, Caring 
& Informed

Call Me Today!
Se Habla Español

Lily G. - Realtor
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www.edmondsumc.org

Welcome!
Due to our current health crisis, we are 

temporarily suspending all in-person  

worship services and gatherings. 

However, we will continue to worship together 

online and gather virtually throughout the week.

Visit our website for a complete virtual schedule: 

https://edmondsumc.org

www.northsoundchurch.com

IN-PERSON SERVICES at 
8:30 a.m. and 10 a.m. and 

LiveStream at 10 a.m.

SUNDAY

4th & Bell Street, Edmonds
NorthSoundChurch.com

425-776-9800

www.euuc.org

Edmonds 
Unitarian 
Universalist 
Congregation

Living Our Vision of a  
Just and Sustainable World

8109 224th St. SW 425-778-0373
Edmonds, WA 98026 www.euuc.org

Revs. Eric Kaminetzky & Cecilia Kingman

www.ebc.edmonds.org

E D G E W O O D
B A P T I S T  C H U R C H

CONTAC T US!
20406 76TH AVE W
EDMONDS
425.776.5104
EDMONDS-CHURCH.COM

S E N I O R  PA S TO R
K E V I N  H O L L I N G E R

10:45 AM - LIVE & ONLINE WORSHIP SERVICE
1:00 PM - SPANISH SERVICE

All are welcome to attend.  We follow all  
CDC and Washington State COVID 

requirements.

www.christianscienceedmonds.org

CHRISTIAN SCIENCE CHURCH
551 Maple, Edmonds 425.778.4007

Our current services have been 
suspended at this time.  For more 

infomation on other service 
options, please visit our website.

www.christianscienceedmonds.org

www.gracelbc.com

Grace Lutheran
Brethren Church

1212 9th Ave. N. Edmonds

We have suspended all 
in-person activities due to 

COVID-19. Watch our Sunday 
Livestreams & Zoom sessions

gracelbc.com

www.rockofhope1.org/calendar.html

NOTE: SOME EVENTS WILL 
BE CANCELLED DUE TO THE 
COVID-19 VIRUS EPIDEMIC. 
PLEASE CONSULT THE CALENDAR 
at rockofhope1.org/calendar.html or 
CALL THE OFFICE

www.bahai.us

“You must love  
your friend better 

than yourself.”
~ from the Writings of the Baha’i Faith

www.bahai.us
800-22unite

With her husband Bill beside her, Linda Sue Green 
Toskey died peacefully at home in Oro Valley, Ariz., on 
Aug. 8, 2021.

Born in November 1940 to Fred and Carol Green at 
Wright-Patterson Air Force Base in Ohio, Linda and her 
sister, Molly, along with their cocker spaniel, Blondie, 
spent most of their childhood in suburban Maryland 
near Washington, D.C., but her father’s military career 
also took them to Wiesbaden, Germany, and Bagyo, 
Philippines. Linda graduated in 1958 from Suitland 
High School, where she was a cheerleader captain and 
yearbook editor, and then attended Frostburg State 
College. Across the miles and years, Linda and Molly 
remained very close and spoke weekly on the phone, 
sharing each other’s challenges and triumphs, as well 
as their mutual love for antiquing and fuzzy dogs.

While attending high school, Linda began correspond-
ing with Bill Toskey, a West Point cadet from Oak Harbor, 
Wash., at the suggestion of a mutual friend. A year later, 
the two actually met and chose to continue their unusual 
courtship with letters and weekend visits between New 
York and D.C. Then, on the eve of her family’s move to the 
Philippines, Bill asked Linda to marry him. She accepted 
and left the next day for Bagyo, returning shortly before 
their wedding on March 26, 1960, in Des Moines, Wash.

After a brief honeymoon, the newlyweds drove across 
the country and flew to Munich, Germany to start their 
life together. There, Linda and Bill formed many friend-

ships that have lasted a lifetime; the 
Munich friends still gather annually. 
In 1962, their first child was born, so 
they drove to Sweden to visit Bill’s 
extended family for Christmas. What 
grew to be 61 years of marriage was 
off to an adventurous start! 

Bill’s career took the family many 
places, including all 50 states and sev-
eral countries in Europe.  They lived in 
Illinois, Washington, Virginia, Arizona, 
Kansas, Mississippi, Norway, Germany, 
and Alaska. Linda was a true “Army 
wife,” able to make a comfortable home with every move, 
no matter the circumstances. She went out of her way to 
make sure everyone’s needs were attended. While every 
place held special memories, living in Norway was unique-
ly impactful, and Linda and Bill continued to occasionally 
communicate with each other in Norwegian. 

Linda was also very active in church leadership and 
ministries. She was the first woman to serve on the church 
council in Norway, and subsequently served as council 
president for four different congregations. Linda became 
increasingly involved in synod and national church lead-
ership which led to her being an envoy to China for the 
Lutheran Church (ELCA) in 1981, making Linda among the 
first American women to visit China after its cultural revo-
lution.  Outside her home and church, Linda also devel-

oped a special talent for managing the 
front office in medical/dental practices.  

After more than 35 years, Linda 
and Bill returned to Puget Sound in 
Mukilteo, Wash. where they lived 
for 23 years – the longest they lived 
anywhere, and hosted countless 
gatherings, which are fondly remem-
bered for Linda’s warm welcome 
and remarkable cooking. Linda also 
nurtured a beautiful garden full of 
blooms, birds, and butterflies. Then 
in 2017, Linda’s love of sunshine and 

her special fondness for Tucson took them to Oro Valley, 
Ariz., from where they continued traveling across the 
country to visit friends and family. 

Linda was famous amongst those who knew her for 
many things: homemade fruit pies, onion rings, fried 
chicken, and dill pickle coleslaw; a love of antiques and 
handicrafts, as reflected in her home decorating; her 
put-together appearance; her lifelong search for a good 
haircut; a penchant for “sharp, buzzy” beers; irrepressible 
back-seat driving; thoughtful handwritten notes; finding 
and sharing four-leaf clovers; dancing with Bill; her end-
less appreciation for mountains, birds and wildflowers; 
and her deep, abiding faith in God and love for all people. 
Her talent for homemaking, green thumb, love of nature, 
hospitality, hard work, grit, organization, thrift, humility, 

temperance, honesty, courage, wit and wisdom, beauty, 
and kindness will live on in the example of gracious wom-
anhood she modeled for her children and grandchildren.

Linda is survived by her husband, Bill Toskey of Oro Val-
ley, Ariz.; her children and their spouses: Kim Toskey and 
Peter Catterall of Mukilteo, Wash.; Eric and Shawn Toskey 
of Fulshear, Texas; Pete and Julie Toskey of Alpharetta, Ga.; 
and Mark and Ann Marie Toskey of Wasilla, Alaska; her sis-
ter and brother-in-law, Molly and Richard Bowser of Jack-
sonville, Fla.; her sister-in-law, Barbara Lobejko of Free-
land, Wash.; and brother-in-law, Burnett Toskey of Sylmar, 
Calif. Also surviving are 10 grandchildren: Salena Crow, 
Logan Toskey, Cameron Toskey, Laurel Toskey, Elsa Toskey, 
Colton Toskey, Anya Toskey, Carson Reed, Ivar Toskey, and 
Maya Reed; and six great-grandchildren: Mason, Hudson, 
Coen, Aleah, Johnny, and Iris; as well as four nieces and two 
nephews: Linnea Van Tassel, Bev Pye, Laura Kniss, Leslie 
Dammeier, JR Bowser, and Mike Wachtler. She was pre-
ceded in death by her parents; her half siblings, Fred Green 
and Gretchen Talley; and her brother-in-law, Ken Lobejko.

Friends of Linda and the Toskey Family are invited to her 
memorial service on Saturday, Sept. 4 at 2 p.m. at Pointe of 
Grace Lutheran Church in Mukilteo; also available via live 
broadcast:  https://www.youtube.com/channel/UCuKe-
MI798HMdwNrQM_nu_6Q. A Celebration of Linda’s Life 
will follow at Rosehill Community Center at 4 p.m. Memo-
rial gifts in lieu of flowers are directed to Pointe of Grace 
Lutheran Church: https://pointeofgrace.org/

Linda Sue Green Toskey 1940-2021

Obituaries & Memorials

Dorothy Lee Williamson (nee Crow) 
passed away peacefully on Aug. 9, 
2021, in Richmond Beach, at the age 
of 103. 

Dorothy, known all her life as 
“Dodo,” was born in Toppenish, Wash-
ington, on Nov. 16, 1917, to James 
William “Bill” Crow and Vinnie Win-
nifred Coleman Crow, a pioneer fam-
ily from the Bickleton and Mabton, 
Washington, areas. 

In 1924, the Crow family moved 
from Toppenish to Seattle, and then 
to Edmonds in 1928, where they opened Crow Hard-
ware, a fixture in Edmonds for many years.

Dorothy lived on Main Street in Edmonds for most 
of her life. Growing up, Dorothy and her brother David 
spent their childhoods working at the family hardware 
store, swimming at the Edmonds beach and diving off 
the pier for pennies tossed by ferry travelers.

After graduating from Edmonds High School in 1936, 
Dorothy went on to receive a teaching degree from Cen-
tral Washington College and, shortly thereafter, married 
her high school sweetheart, Melvin Yost, around 1941.

Sadly, Dorothy was widowed when Melvin lost his life 
to friendly fire during an Air Force training exercise out of 
Honolulu, Hawaii, during WWII.

Dorothy found love again, and was married to Harold 
R. Williamson of Ballard in 1946, and became mother to 
five-year-old Gary Williamson. In 1947, Harold and Doro-
thy welcomed their second son, James R. Williamson. 

In her early career, Dorothy taught school, and worked 
with her family at Crow Hardware. She later went on to 
become a school secretary at Snoline and Beverly el-
ementary schools in the Edmonds School District. It was 
a job she loved, and the children and the staff loved her.

Dorothy was a proud resident of 
Edmonds for more than 95 years. 
She was on a bowling team with her 
dear friends “Dot,” “Deen,” “Annie,” 
and “Lulu” for many years, and was 
a longtime member of the Edmonds 
Cemetery Board.

Dorothy, for over 30 years, was also 
a regular at the Edmonds McDonald’s 
for Monday coffee klatches. Recently, 
she loved her “coffee time” at the 
QFC Starbucks in Edmonds, greeting 
friends, reading the paper, and enjoy-

ing a hot cup of coffee.
She was known for her “Dodo rolls” cookies, cakes, and 

hosting family dinners. Dorothy was blessed with many 
close friends, past and present, who she cherished.

Dorothy was preceded in death by her first husband, 
Melvin Yost, her second husband of 51 years, Harold 
Williamson, her brother David Crow, and her son Gary 
Williamson.

She is survived by her son James “Jim” Williamson; her 
niece Gayle Crow Crawford (Blaine); great-niece Katie 
Crawford Duda (Nick); daughter-in-law Cheryl J. Wil-
liamson; grandchildren Peter Williamson (Cheryl) and 
Wendy Chamberlin (Tony); and great-grandchildren 
Kristian, Noah, Naomi, and Nathanael Williamson; and 
Sage and Thea Chamberlin.

Donations in honor of Dorothy can be made to: Foun-
dation for Edmonds School District (foundationesd.org/
programs/classroom-schoolwide-grants/); Edmonds 
Historical Museum (historicedmonds.org/joindonate/); 
or the charity of your choice.

Arrangement and funeral information available on 
Beck’s Tribute Center at www.beckstributecenter.com.

Dorothy Lee Williamson: 1917-2021
Elizabeth (Betty) Frances Brud-

ereck Lashbrook passed away peace-
fully Aug. 7, 2021, at her residence 
in Edmonds following a brief illness. 
Her family and friends were with her 
when she passed. She was 93.

Born Oct. 10, 1927, in West Read-
ing, Pennsylvania, she was the first 
child of Arthur Emil Brudereck and 
Helen Esther Brossman Brudereck. 
She graduated from Shillington High 
School and went on to earn a bach-
elor of arts degree in textiles from 
Drexel University.

On May 14, 1955, she married Robert (Bob) Vern Lash-
brook in Washington, D.C., at the National Presbyterian 
Church. Bob and Betty moved from Virginia to California 
with their three young children in 1963. 

A longtime resident of Ojai, California, Betty moved to 
Edmonds in 2011 to be close to family. She is survived by 

her children Art, Ken, and Nancy, as 
well as five grandchildren, two step-
grandchildren, two great grandchil-
dren, and one step-great grandchild.

Known to many of her friends as 
“Betty Boop” or “Madam Butterfly,” 
Betty was a caring friend, artist, 
singer, performer, avid bridge player, 
florist, swimmer, adventurer, story-
teller, and self-proclaimed chatterbox 
– a silly, inspiring, supportive, one-
of-a-kind, force of nature and truly 
creative soul. 

Her spirit lives on in the hearts and 
memories of all who she touched. Rest in peace, dear 
girl, and know that you have been and are deeply loved.

A private celebration of life is being planned for imme-
diate family members.

Please share memories with the family at www.beck-
stributecenter.com.

Elizabeth Lashbrook: 1927-2021

Snohomish County fire agencies say they 
are stepping up measures to protect firefight-
ers and the communities they serve from a 
dangerous new wave of the COVID-19 pan-
demic.

The COVID-19 has killed more than 600 
people and sickened more than 40,000 in 
Snohomish County. The Delta variant is cre-
ating a new threat that requires a new and ur-
gent public safety response, said South Coun-
ty Fire spokesperson Leslie Hynes. 

Following guidance from the Centers for 
Disease Control and Prevention (CDC) and 

the Snohomish Health District, all fire person-
nel will resume wearing face masks indoors 
and in public settings. Fire stations are closed 
to the public, and fire agencies may take ad-
ditional measures to limit public interactions 
beyond emergency services. 

Firefighters will continue to wear extra pro-
tective equipment on emergency calls.

“COVID continues to change – and we 
need to change with it,” said Mukilteo Fire 
Chief Chris Alexander, president of the Sno-
homish County Fire Chiefs Association. 

Vaccine info: vaccinelocator.doh.wa.gov/.

Local firefighters resume mask-wearing amid delta variant
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Place a Display Ad in our 
“At Your Service” Directory 

for only $27.50/ wk.* 

Call 425-347-5634
Deadline is Wednesday at 4 pm  

Minimum 8 weeks - *Based on a 4-week month

Tree ServiceTree Service
LUMBERJACKS TREE SERVICE

Les Edwards | 425-345-8733

Certifi ed Arborist Available

www.lumberjackstreeservicenw.com
Licensed | Bonded | Insured

Storm Work
Emergency Service
Pruning & Removals

Stump Grinding

D
EL

LA
P*

00
5K

A

at compet it ive prices! 
•Free estimates

•All phases of painting
•Power washing

• Wallpaper removal
425

231-7292

High Quality 
Painting

CLEAN
&

CLEAR
SERVICES
“Quality is Guaranteed”

16212 BOTHELL-EVRT HWY, #F-184 MILL CREEK, WA 98012

LICENSED  •  INSURED
WWW.CLEANANDCLEARSERVICES.COM 

• GUTTER CLEANING
• WINDOW 
CLEANING

• PRESSURE WASHING 
• ROOF TREATMENTS

R. CARL MESSENGER

425-218-6318 • 1-877-668-0866

AAtt Y Yourour S Serviceervice A BUSINESS AND PROFESSIONAL 
CONSUMER DIRECTORYAAtt Y Yourour S Serviceervice

CleaningCleaning ElectricalElectrical GuttersGutters

PaintingPainting

PaintingPainting

RoofingRoofing

CLEAN & SIMPLE
C L E A N I N G  S E R V I C E

* All equipment & supplies 
provided

* Licensed & insured
* References provided
* Affordable

(425) 673-4733
www.cleanandsimplecleaning.com

Call StacieCall Stacie

CLEAN & SIMPLE

G&B PAINTING
AND CLEANING, LLC

FREE ESTIMATES
425-377-4018425-377-4018

UÊInterior/Exterior
UÊDrywall Repair
UÊStaining
UÊPressure Washing

Licensed�s�Bonded�s�Insured
GBPNTBP874BS

Notice to Readers: The Beacon publishes service advertisements from licensed and non-licensed businesses and individuals. You are encouraged, for you protection, to ask to see their business license before hiring. Washington State Construction Contractor Law, RCW 18.27, 
requires that all advertisement for construction related services include the contractors current Department of Labor and Industries (LNI) contractor registration number as well as the registration name of the firm as registered with LNI contractor registration section. Failure to obtain 
a certificate of registration from LNI or show the contractor registration number in all advertising may result in a fine or penalty.  For more information, call LNI Specialty Compliance Services division at 800-647-0982 or check the LNI website at www.lni.wa.gov.

Snohomish Valley Roofing
-JDFOTFE�t�#POEFE�t�*OTVSFE

t3F�3PPG�t/FX�$POTUSVDUJPO�
t3FQBJST�t'SFF�&TUJNBUFT

t%VNQTUFS�3FOUBM�"WBJMBCMF�
%BWF�8BSSJDL� 425 334-3325

425 754-3503Lic. #SNOHOVR014KP

Mukilteo: 425-870-8109

Electrical 
Service & Repair

• Specializing in residential
• No job too small

• 24 hr emergency service
• Se habla Espanol

We will beat any written estimate by 10%

t�*OUFSJPS���&YUFSJPS

Lic. #BRENTPD892LP

#SFOUhT�1BJOUJOH
��%SZXBMM�3FQBJS

425-530-8437

t�%SZXBMM�3FQBJST�
t�1BJOUJOH�PG�.JMMXPSL
t�'SFF�&TUJNBUFT
t�0XOFS�0QFSBUFE

Police Beat

Order yours today at 

marketplace.snopud.com/offer
Or order by phone: 253-793-1142

Upgrade your electric water
heater and save $$$!

Cut your electric water-heating costs by up to 50% with an 
energy-efficient Rheem electric hybrid water heater.  

Choose from 3 sizes that are ENERGY STAR® certified, 
Wi-Fi-enabled, and operate quietly. 

Act by 9/10/21 to save $600 and get free delivery!

‘Craftsman’ charm in the ‘Heart’ of the Edmonds
‘Bowl’! Welcome home gated entry to covered 

porch sets the scene. Kitchen has abundant cabinets, 
storage + island center for the home chef and is open to 
the dining room. Spacious living room for entertaining 
& media.2 main floor bedrooms & full bath also on 
the main level. Tucked quietly upstairs is the master 
suite & full bath. Updates throughout recent years 
include vinyl windows,bathrooms,furnace,roof. Enjoy 
the spacious level back yard which has alley access 
to the garage. Unique opportunity to live in this walk 
to shopping,dining and all the ‘Vibe’ of downtown 
Edmonds! Storage room on the eastern exterior 
houses the furnace & water tank. Home is waiting for 
your Buyer & ‘Move-in’ ready! MLS #1820890

$750,000

621 Walnut St EdmondS

"It'S a WondErful day In thE nEIghborhood""It'S a WondErful day In thE nEIghborhood"

Please call Craig Purfeerst 
to view this quality residence

206.714.1241 
www.IsellEdmonds.com

Craig Purfeerst w
Windermere M2 LLC

Aug. 10

Sleepy time

Subject found passed out car vehicle with heroin and drug 
paraphernalia in his lap. Warning issued for possession of heroin. 
21900 block Highway 99.

Wake up, sir

Contacted male asleep or passed out in vehicle. Vehicle deter-
mined to be stolen and subject arrested. 8000 block 238th St. SW.

Eat and run

Suspect ate at restaurant and left without paying. The suspect 
was not located. 8400 block 244th St. SW.

Aug. 11

Stolen motorcycle

Motorcycle reported stolen from outside residence. 18600 block 
92nd Ave. W.

Store robbery

Convenience store burglarized overnight. Video surveillance 
depicted similar suspect from other incidents. 1000 block Puget 
Drive.

Aug. 12

Bright shining light

Resident reported a flashlight shining in window and male on 
property. Transient male carrying household items contacted but 
no crime was confirmed. 9200 block 240th St. SW.

Assault

Resident reported being sexually assaulted by ride share driver. 
21100 80th Ave. W.

Aug. 13

Fled

Male suspect stolen merchandise from store and fled. Suspect 

located during area check and arrested. 21900 Highway 99.

Compromising?

Subject applies for job through a third-party website and is 
concerned that personal information was compromised. 8900 
block 238th St. SW.

Aug. 14

Not gone fishin’

Outboard motor and fishing gear stolen from boat parked in 
residence driveway. 600 block Fir St.

Getting loud

Adult roommates arguing about their living situation.7300 block 
213th Pl. SW.

Aug. 15

PIN

Found debit card turned in for safekeeping. 200 block Fifth Ave. S.

Bean town

Resident received road toll bill from Massachusetts. Included 
photo showed Washington license plate that had been altered to 
avoid payment. 200 block Third Ave. S.

Aug. 16

FB-ay-ay-ay

Online retailer reported Edmonds resident attempting to order 
items to identify themselves as federal agent. All orders were 
denied. 1000 block Bell St.

Rock to car

Subject arrested for malicious mischief for damaging passing ve-
hicle with rock. Warning issued for drugs found in their possession. 
100 block W. Dayton St.

MORE POLICE BEAT  
AT EDMONDSBEACON.COM
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PLACE AN AD
Call, Fax or E-Mail 

425-347-5634
fax: 425-347-6077

classifieds@yourbeacon.net

DEADLINES
New Ads: Friday at 4 pm
earlier deadlines during  holidays

Classifieds Dept. Hours: 
M: 9am - 1pm / T-F: 1 - 5 pm

RATES
All Classifieds

$10 for up to 15 words
(30¢ ea. additional word)

CLASSIFIEDS
ADD GRAPHICS

To Your Ad 
$5 /wk for

full color 
graphics

This newspaper participates in a statewide classified ad program sponsored by the Washington Newspaper Publishers Association, a statewide association of weekly newspapers. The program allows classified advertisers to submit ads for 
publication in participating weeklies throughout the state in compliance with the following rules. You may submit an ad for the statewide program through this newspaper or in person to the WNPA office. The rate is $195 for up to 25 words, 
plus $8 per word over 25 words. WNPA reserves the right to edit all ad copy submitted vand to refuse to accept any ad submitted for the statewide program. Individual newspapers retain discretion to refuse to run any particular ad accepted 
by WNPA for the statewide program. WNPA, therefore, does not guarantee that every ad will be run in every newspaper. WNPA will, on request, for a fee of $25, provide information on which newspapers run a particular ad within a 30 
day period. Substantive typographical errors (wrong address, telephone number, name or price) will result in a "make good", in which a corrected ad will be run the following week. WNPA incurs no other liability for errors in publication.

SAVE UP TO 80% ON MEDICATION. 
Eliquis, Xarelto, Viagra, Cialis & 
more! Lowest price guaranteed. 
Call 877-446-0347; free shipping 
on your first order. (Open M-F)

MEDICAL

GENERAC Standby Generators 
provide backup power during 
utility power outages, so your 
home and family stay safe and 
comfortable. Prepare now. Free 
7-year extended warranty ($695
value!). Request a free quote
today! Call for additional terms
and conditions. 1-888-674-7053

EQUIPMENT

MEDICAL/HEALTH

MERCHANDISE
PRESSURE WASHING

Clean driveways, patios, and 
sidewalks.  10% discount for 
seniors. No job too small!360-638-
2171 / 206-383-3098.

EMPLOYMENT
FOOD SERVICE

Edmonds Landing Retirement 
and Assisted Living currently 
has job openings for full time, 
part time servers/wait staff  in 
our dining room.  Various weekly 
and weekend shifts.  Please call, 
email or visit us at: Edmonds 
Landing, 180 Second Ave. S, 
Edmonds, WA 98020, 425-744-1181, 
office@edmondslanding.com

HOUSEKEEPING

Edmonds Landing has 
immediate openings in our 
Housekeeping Department. 
Duties include resident’s laun-
dry, cleaning apartments, vacu-
uming, keeping common area 
presentable. Full time and part 
time positions available.  $16.00 
per hour, $1000 sign on bonus 
for FT and $500 for PT.  Please 
call us at 425-744-1181, email 
office@edmondslanding.com or 
come visit us at 180 Second Ave. 
S. Edmonds, WA 98020

Edmonds Landing Retirement 
has Caregiver and Med Tech 
positions available. Full time, 
Part time, day shifts, evening, 
and weekends. Caregivers 
$16.50 - $17.00 per hour, Med 
Techs $17.50 - $18.00 per hour. 
$1000 sign on bonus for FT and 
$500 for PT. Please visit us at 
180 Second Ave S. Edmonds,WA, 
call us at 425-744-1181 or email: 
nurse@edmondslanding.com

ADVERTISE STATEWIDE with 
a $325 classified listing or $1,575 
for a display ad. Call this news-
paper or 360-344-2938 for details. 

Al-anon and Alateen is a support 
group for friends and families 
of alcoholics. For a list of local 
meetings go to www.dist23.org or 
call 425-348-7828.

SOLUTIONS

Is compulsive eating a problem 
for you? Overeaters Anonymous 
meetings are currently virtual. 
Free. We welcome newcomers. 
See info on meetings at: www.
seattleoa.org/meetings

DONATE YOUR CAR TO 
CHARITY. Receive maximum 
value of write off for your taxes. 
Running or not! All conditions 
accepted. Free pickup. Call for 
details, 855-635-4229.

DONATIONS

AUTOMOTIVE

ANNOUNCEMENTS 
MISCELLANEOUS

INSTRUCTION
LESSONS

Hauling and dump runs, fore-
closure/estate clean outs. 
Lynnwood, WA and surround-
ing areas. Call for pricing 
and scheduling 509-901-3670. 

Clean & Simple Cleaning
Residential housecleaning,

all supplies provided.  
Licensed & Insured.  425-673-4733.  

www.CleanandSimple 
Cleaning.com

DO YOU OWE OVER $10,000 
to the IRS in back taxes?  Our 
firm works to reduce the tax bill 
or zero it out completely FAST. 
Let us help!  Call 888-994-1405. 
(Hours: Mon-Fri 7am-5pm PST).

LEGAL

*GARDEN RESCUE*
WEEDS ARE HERE! Need Help? 
Let  us give you a hand with all 
your  garden needs. Great, friendly 
service, senior discount, free 
estimates. 425-329-5934

LAWN & GARDEN

CLEANING

SERVICES

HAULING

PACIFIC SPECIALTY CLEANING 
Edmonds based green clean-
ing for local SMALL OFFICES/
BUSINESS. Flexible scheduling/
customized services. 206-549-8430 
pacificspecialtycleaning.com

BURIAL PLOTS

LOW PRICE.  Two burial plots 
near fountain, Azalea Garden, 
Floral Hills Cemetery. $1,000 
each. Includes transfer fees. 425-
245-7128.

REAL ESTATE
CONDO FOR RENT

Edmonds downtown condo, 
2BR/2baths, $2,000/month. Call 
425-774-9844 or 425-616-8626.

HELP WANTED

The City of  Edmonds 
Public Works is cur-
rently seeking one St. 
Street Maintenance 
Worker - Cement 

Finisher. Pay Range is $5,547.00 
- $6,749.00 per month. Interested 
individuals should review the
job posting online and apply.
https://www.governmentjobs.
com/careers/edmondswa Please
contact Emily Wagener in HR
with questions. emily.wagener@
edmondswa.gov

EMPLOYMENT

L.S. CEDAR CO
Top quality western red cedar 
lumber. All sizes & grades. Call 
for prices. We deliver.  206-622-9123

BUILDING SUPPLIES

VOICE & PIANO LESSONS  
Harwood Studios. 425-246-2850. 
www.harwoodstudios.xyz

SERVICES

The City of  Edmonds 
Public Works is cur-
rently seeking two 
Storm Maintenance 
Workers. Pay Range is 

$4,343.00 - $5,284.00 per month. 
Interested individuals should 
review the job posting online and 
apply. https://www.government-
jobs.com/careers/edmondswa 
Please contact Emily Wagener in 
HR with questions. emily.wagen-
er@edmondswa.gov

member of the original Heart, graduated 
from Woodway High School. The band also 
features original bassist Steve Fossen.

It was back in 2008 that Macek (who pro-
nounces her first name “Summer”) met Fos-
sen at a private party – Alan White from Yes 
and Roger Fisher from the original Heart 
were there, as was Jimi Hendrix tribute 
performer Randy Hanson – where she was 
asked to sing a few Heart songs. Fossen and 
Macek soon began performing as a duo.

“And we thought, you know, our family 
friends are like, Hey, I think you guys should 
take this a step further and actually get a 
band together,” she said. “So we came up 
with Heart by Heart.”

Fossen and Macek are now married.
On stage, Macek can pass as Ann Wilson, 

and her pipes are suitably strong for classics 
such as “Barracuda,” “Magic Man,” “Crazy 
on You,” “Kick It Out,” “Dog and Butterfly,” 
and other staples.

“I’m going to do my own thing,” she said. 
“But when it comes to performing, I want 
to stay as true to the originals as I possibly 
can. Because that’s what I think brings peo-
ple to the shows – to remember the songs. 
If I were not being true to the originals, that 
would not be good.”

Macek said she especially enjoys singing 
“Magic Man” and “Mistral Wind.”

“But there’s just so many. I don’t look at 
our setlist and go, Oh, geez, this one’s com-
ing up. They all have their own uniqueness. 
They’re all about just belting out the song. 
It’s very physically and mentally challenging. 
At the end of the show, I’m exhausted.”

Macek, of course, says Heart’s music is 

timeless.
Although this year’s Taste is for those 21 

and over, she says she sees many in  audi-
ences who are teenagers and younger.

“The music has stood the test of time; the 
songs are being played in movies. It’s cra-
zy. I’ll watch a show, and Stephen and I are 
freaking out. It’s really cool. After all these 
years, the music that he and Mike recorded 
is still big today.

“You know, I look at Mike and Steve on 
stage, watching them play like they haven’t 
aged a bit, musically. I mean, I think they’re 
playing better today than they did years ago. 
And I just have to pinch myself. I’m sharing 
the stage with these guys. And I never could 
have dreamt that.”

Taste Twenty-One musical lineup
Aug. 20

2:30 p.m. One Love Bridge, classic rock 

tributes
4:30 p.m. Heart by Heart, Heart tribute
6 p.m. Hair Nation, hair rock tribute
8:30 p.m. The Beatniks, classic rock

Aug. 21
12:30 p.m. Petty Thief, Tom Petty tribute
2:30 p.m. Prom Date Mixtape, ’80s new 

wave hits
4:30 p.m. The Infinity Project, Journey trib-

ute
6:30 p.m. Washed in Black, Pearl Jam Trib-

ute
8:30 p.m. The Atomic Punks, Van Halen 

tribute
Aug. 22

12:30 pm. Robbie Dee’s Tribute to Elvis
2:30 p.m. Mas Tequila, Sammy Hagar trib-

ute
4:30 p.m. Whiplash Smile, Billy Idol trib-

ute
6:30 p.m. Nite Wave, ‘80s tribute

u from HEART BY HEART page 7

and funding from the Edmonds Arts Festival 
Foundation and the Edmonds Arts Com-
mission Tourism promotion fund through 
the City of Edmonds’ lodging tax fund. 

This year, select artists from the 2021 
Edmonds Art Studio Tour will be hosting a 
preview sale of their works at the Edmonds 
Arts Festival on the plaza above the Ed-
monds Library.

Tour artists will be available to answer 
questions about their work as well as the 
tour, and well as selling their work. In ad-
dition, there will be live demonstrations of 
their techniques throughout the weekend. 
Proceeds from these sales will benefit both 
the Festival as well as the artists themselves. 

u from STUDIO TOUR page 7

From 2019: Joel and Lori Soderberg in their JLS 
Glass Studio. This year’s tour is Sept. 18-19.

 Beacon photo by Brian Soergel

and employees names that he described as 
“unprintable.”

The portal quickly became a point of con-
tention following Mayor Mike Nelson’s an-
nouncement of its launch. 

At the July 27 City Council meeting, a 
number of citizens shared their thoughts 
on the portal, which ranged from logistical 
questions to vehement opposition and at-
tacks on City officials, during a lengthy and 
heated public comment session.

At the meeting the following week, Coun-
cilmember Luke Distelhorst gave an impas-
sioned speech in support of the portal. 

In his mayor’s comments at the end of 
that meeting, Nelson criticized some of the 
members of the public who spoke during 
the prior week’s meeting, claiming that they 
had bullied and harassed certain City offi-

u from NO PAUSE page 1

see EDMONDS PORTAL page 19  u
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Disinfecting
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Requiring &
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cials and staff in connection to an unnamed 
council candidate’s campaign, presumably 
referring to Janelle Cass, who attended the 
July 27 meeting along with a group of her 
supporters and her campaign manager. Cass 
is moving on to the Nov. 3 general election, 
as is Will Chen, after defeating incumbent 
Distelhorst.

Amid all of this controversy, the council 
took a vote during the Aug. 3 meeting on 
a motion to pause the portal temporarily to 
allow for more examination and legal analy-
sis of the reporting system. The vote ended 
in a tie, with one abstention.

Currently, the portal remains active on 
the City’s website. 

One person in support of pressing pause 
on the reporting portal is Alicia Crank, who 
hopes to unseat Position 1 incumbent Kristi-
ana Johnson in the general election.

At the end of July, Crank sent a letter to 
the editor to The Edmonds Beacon stating 
her concerns about the portal. 

“Until a well-explained, justified, and exe-
cuted portal for this information can be done,” 
she said, “it should no longer be in existence.”

There are definite holes in the process that 
need to be addressed, Crank said, speaking to 
the Beacon on Tuesday. “It should be put on 
pause at the very least to fix those issues.”

Crank said her main issue is the way the 
City executed the portal program. “If it had 
been executed in a different way, if it had 
been communicated in a different way, 
maybe I wouldn’t have as much hesitation 
around it,” she explained.

At this month’s Diversity Committee 
meeting, held August 4, committee mem-
ber and community activist Donnie Griffin 
also criticized aspects of the portal’s devel-
opment and execution. 

He voiced concern that the Diversity 
Commission is being connected to the por-
tal in the public eye before members had 
the opportunity to discuss and do research 
to determine whether it’s a necessary and 
effective approach.

Griffin said he wishes that the mayor 

would have consulted with the Diversity 
Commission before launching the reporting 
system.

“I like the mayor’s can-do attitude,” he 
said. “I do not like that it hasn’t been as in-
clusive as it could to the people who live 
and breathe these issues.”

Looking further into the reasoning behind 
the creation of the portal, Crank said, “No 
one seemed to necessarily build a why oth-
er than, ‘It just is.’” 

She added that while the City officials did 
eventually elaborate on the driving forces 
behind the new program, the decision to 
make the portal and how quickly it was cre-
ated still didn’t quite make sense to her.

According to Doherty, there have been 
a variety of incidents involving hate or dis-
crimination n Edmonds. He said some of 
the examples came from conversations with 
citizens since these incidents were not crim-
inal in nature and therefore not reported in 
any official manner. 

One of these instances occurred down-
town near the fountain, where a Black 
woman said she was walking down the 
street when someone yelled a racial slur at 
her as they drove by.

Doherty said that knowing about inci-
dents of discrimination or hate can provide 
the City with a better understanding of is-
sues that exist in Edmonds, and could lead 
to the creation of programs, policies, or oth-
er actions to address these problems.

However, Crank said she is concerned the 
portal could lead to false or unnecessary re-
porting. 

She also criticized the lack of follow-up 
information the portal provides to those 
who submit reports. “The person reporting 
it, they might not necessarily feel any bet-
ter about the situation because they don’t 
know where it went.” 

She said the reporting process needs to be 
transparent and well-explained.

“If we can’t do that, and it leaves more 
questions and answers, then it comes off as 
more harmful than helpful.”

Crank said the execution of the portal 
was lacking. If it had been executed and 

communicated to the public better, there 
would have been less pushback.

“People misinterpreted the portal from 
the very beginning,” said Doherty.

To prevent this from happening, Doherty 
said the City could have included more de-
tails in the brief news release that announced 
the portal’s launch, such as explaining that 
a general portal where citizens can submit 
comments and complaints already exists on 
the City’s website. 

But he isn’t convinced that this would 
have changed things very much.

He attributed the intense negative respons-
es, in large part, to KIRO radio host Dori 
Monson criticizing the portal on his show just 
a few days after it was implemented. 

By telling his listeners that the new report-
ing system encourages citizens to snitch on 
others and will lead to witch hunts, and de-
scribing it as “communism”  – without mak-
ing any attempt to talk to those involved 
with the portal –  Monson “fueled the fire” 
of misconceptions and outrage about the 
portal, said Doherty.

During the two hours of public comment 
during the July 27 City Council meeting, 
many of the residents speaking out against 
the portal did echo some of the comments 
made by Monson during his show, saying 
that the reporting system promotes neigh-
bors snitching on neighbors, condemning it 
as being akin to systems used by commu-
nist and fascist governments, and expressing 
concern that it would put people at risk of 
being slandered or smeared publicly.

Several citizens also spoke out against the 
portal this past Tuesday.

Doherty added that a couple of days af-
ter the initial segment aired, Monson’s show 
reached out and asked if he would come on 
as a guest to talk about the portal. Doherty 
said he declined the request, explaining that 
he did not appreciate Monson discussing the 
topic on his show without contacting any 
City staff or officials, and only reaching out 
after the fact. He did provide the show with 
a prepared statement about the portal.

In response to the claim that the portal 
encourages people to rat out their fellow 

citizens for any perceived offense or minor 
transgression, Doherty said, “That isn’t at 
all what we intended. We just intended to 
allow people to report things that are con-
cerning to them or that happened to them 
because most incidents of bias, discrimina-
tion, or hatred go unreported.”

“It isn’t about jackbooting down the street 
to knock on people’s doors and say ‘Some-
body complained about you.’”

Currently, the instructions on the web-
page containing the portal state, in bold: 
“Please refrain from naming individuals in 
your information.” Doherty said this sen-
tence was added in response to concerns 
raised after the launch. He claimed that the 
City never intended for reports to contain 
names, but that the original wording was 
somewhat unclear.

Doherty did acknowledge that there are 
currently no measures in place for the City 
to prevent people from including names if 
they choose to ignore the request not to 
do so. All submissions  are entered into 
the public record and could be accessed 
through a public records request.

Doherty said that the City is open to sug-
gestions of ways to improve or enhance the 
portal.

Meanwhile, Crank is standing firm in her 
opposition to the portal. However, she said 
some of the citizen comments July 27, such 
as comparing city government officials and 
staff members to Nazis, were unacceptable. 

She said the intensity of the public re-
sponse to the portal is a manifestation of 
building frustrations and anger that already 
existed for many in the community, and 
that while this does not excuse these com-
ments, she does understand what has led 
up to them.

Crank said leaving the portal the same as 
it is now is not the answer, nor is eliminating 
it completely. Her hope is that everyone in-
volved will start to approach with a greater 
level of levelheadedness and understanding.

“I wish that both, that all sides, could hum-
ble out a bit and take a deep breath and 
take a step back and listen to each other, 
instead of forcing their will.”
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EvergreenHealth Hospice Care offers patients and their loved ones an 
experience that is as clinically exceptional as it is compassionate and 
supportive— helping patients and families along their journey 
to find peace and comfort at the end of life.
To learn more, call 425.899.1040 
and visit evergreenhealth.com/hospice-care.

Your Partner in Peace & Comfort

want to do, which is basically make high 
quality wine accessible to our community,”

(That included participating in Edmonds 
Summer Wine Walk Aug. 7.)

At Virtue Cellars, everything is created by 
hand, from the grapes to the bottle.

“We’re very much focused on wines that 
are built to showcase a vineyard’s unique-
ness, as well as the varietals,” Kevin said. 
“But, for example, we’re doing three dif-
ferent syrahs this year from three different 
vineyards. And we’re very likely going to 
label all of them to the unique site that they 
were made from, rather than blend them 
back together at the end.” 

Working with different vineyards can be a 
plus for a local winery. 

“One of the cool benefits as a smaller 
winemaker in Washington is that you can 
make moves as you’re growing to get these 
contracts with some of these amazing vine-
yards as they open up,” Kevin said. 

“And you’re not pigeonholed into pro-
ducing wine that’s from one specific area, 
right? If you were to build an estate winery, 
it might be amazing, but you also need to 
produce the wine grapes grown on your 
site. But as a small guy, we can have the 
advantage of getting grapes from various 
vineyards.”

Those wines? 
Virtue specializes in Bordeaux- and 

Rhone-style reds, but also produces whites 
and rosés. No artificial flavors, colors, or ad-
ditives are used in producing the wines. 

Getting their wine now isn’t that difficult.
The Muellers have been selling their wines 

through email, special events, and through 
their website. You can also pick up their 
wine at QFC in Westgate, Central Market 
in Mill Creek and Shoreline, and Thriftway 
in Shoreline. 

In addition, Bucatini Italian restaurant on 
Edmonds Way sells Virtue Cellars wine by 
the bottle, and Bar Dojo at Five Corners 
features Virtues’s Sincerity Syrah.

The Muellers, as a local, small-batch win-
ery, say that – in addition to online delivery 
– they deliver same-day delivery to door-
steps in the greater Seattle area, including
all of Edmonds. Those outside the delivery
area may pay $5 to cover gas costs.

Although the tasting room has to wait 
awhile, Virtue already offers what it calls 
“tasting boxes.” Being offered Aug. 20 is 
a four-wine boxed set (Tranquility Rosé, 
Fortitude Red Blend, Authenticity Mer-
lot, Charisma Cabernet Sauvignon) with 
a gourmet chocolate bar included. The 
cost: $32.

The beginning
Kevin Mueller and Jakob Edens both grew 

up in Shoreline, graduating from Shorecrest 
High School in 1999.

“I was one of those people who was very 
interested in wine, but I never did anything 
about it,” Kevin said. That changed when, 
through a friend, he found a job at Structure 
Cellars, a small winery started in a Ballard 
basement by Brian Grasso and Brandee 
Slosar and now located in Seattle’s SoDo 
neighborhood.

He ended up working with Grasso for 
three years.

Although Kevin said he audited a few 

winemaking classes at a community college, 
he gained most of his experience on the job. 

“The community in Washington is very 
sharing and open in terms of the wine 
industry. So I’ve met at least 20 different 
winemakers through that connection and 
learned a bunch over the years through var-
ious connections I made while working at 
Structure.”

You could say that wine was a driving fac-
tor in his life.

On one of his first dates with his future 
wife, he did what a winemaker no doubt 
thinks beats dinner and a movie – any day.

“I took her on a fruit pickup run out to 
eastern Washington,” he said. “I don’t think 
she knew what she was getting into at the 
time. We spent the whole day there.”

An engagement followed.
“When I first met Kevin, he had one bar-

rel,” Kathryn said. “He lived in this apart-
ment or condo complex. On one of our 
first chats, he’s like, Do you like wine? And 
I thought to myself, What a funny question! 
Of course I like wine. At that time, with one 
barrel, I could have never envisioned this 
incredible life that we’ve built now.”

Loving Edmonds
Choosing Edmonds was not much of a 

surprise for the Muellers’ tasting room.
They live in Richmond Beach, but spend 

a lot of time – when not producing wine 
– in Edmonds with their three young chil-
dren.

“I used to have a fishing boat with my 
Dad,” Kevin said. “Now we spend lots of 
time at the marina. We go into town all the 
time. We take the kids to the spray park, 

Yost Pool, go to restaurants and the farm-
ers market. So you know, we just love the 
neighborhood; setting up in Edmonds was 
a no-brainer.”

One day, while strolling downtown look-
ing for possible vacancies, they passed by 
the future Main Street Commons, Mike 
McMurray’s two-building food and enter-
tainment complex now under construc-
tion.

“We just gave him a call,” Kevin said. “The 
next day we were sitting down and talking 
to him for an hour and a half. His vision fits 
well with our focus; he’s super interested 
in really making the Commons a communi-
ty-focused development.

“Our business is aligned because that’s 
our goal, too, to make our winery commu-
nity focused.”

That includes teaming with Scratch Distill-
ery on a port-wine project at Salish Crossing 
for a possible event in November.

These are busy days for Kevin and 
Kathyrn. They still have day jobs. Kevin, 40, 
works for a company doing server design 
and manufacturing for cloud-computing 
companies. Kathryn, 33, is a writer with Se-
attle Children’s Hospital.

Plus, three small kids.
“I’m just so excited to plant Virtue’s 

roots in Edmonds,” Kathryn said, “and 
have it be a place where people can swing 
by, and it’s really friendly and approach-
able. We really like what gives us passion, 
and what makes us happy. When people 
open a bottle of Virtue, they send us a 
picture with smiling faces. That’s why we 
do what we do.”

was our job to keep it viable,” said Sneeringer.
“As we head into celebrating the 50th an-

niversary of the store, we can say it worked 
We are so grateful to all the people who buy 
books from us – they have made it happen.”

Bear first joined the staff in 2007, and became 

assistant manager in 2016. Sneeringer said Bear 
will carry on the work of Edmonds Bookshop 
to “sustain its place in the business community 
and regional bookselling ecosystem.”

“It is with great enthusiasm and deep re-
spect that I am the lucky (and humble) next 
caretaker of this joyous community estab-
lishment,” Bear said.

 Edmonds Bookshop’s reach and influ-
ence has expanded over the years, through 
author events, book clubs, partnerships with 
local schools, a website and social media 
presence, and sponsorships of local events.

“The Bookshop is part of the thriving re-
gional bookselling scene, and we are very 
grateful for the ongoing support of our 

many loyal customers and local businesses,” 
said Brewster, who writes the Fresh Reads 
column for The Beacon.

Brewster said he will continue to occa-
sionally contribute columns as time and in-
terests allow.

“We look forward to many more years of 
serving our community.”
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