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Last Saturday, a group of us bottled wine at my 
Cousin Tim’s house in Wilton, California.  We 
had a very productive day, bottling 150 cases of 
cabernet franc, merlot and Petite Syrah wines.

Tim has been a home winemaker for about 
15 years now, and he has won many awards 
for the wine he has produced.  Over that time, 
he has assembled a lot of wine making equip-
ment including stainless steel fermentation 
tanks for white wines, an electronic stemmer 
crusher, a hydraulic wine press and his most 
recent acquisition– an automated corking ma-
chine which injects corks into bottles with the 
push of a button.  These tools make the wine 
making process much less labor intensive.

So, there we were last Saturday; cleaning the 
bottles, filling them with wine, corking them, 
then labeling them and putting the in cases.  It 
took us about four actual work hours to get 
this job done.

Then, after a little cleanup, we gathered 
around a long table to eat a good, old fash-
ioned harvest dinner complete with grilled 
meats, a variety of salads, and of course, Tim’s 
excellent wine.

As we ate our meal, Tim and I reminisced 
about our childhood days and time spent at 
our grandparent’s house on 52nd Street and 
14th Avenue.  It was an old-fashioned Italian 
style house with white stucco walls. The liv-
ing quarters sat up some stairs on a second 
floor over the top of a full length basement, 
which housed Grandma’s walk-in pantry for 
the fruits and vegetables she canned, a Wedge-
wood stove for making her homemade bread, 
and of course, Grandpa’s wine cellar.

His cellar was for making wine, not just stor-
ing it.  He had the grapes delivered by the grower’s 
right to his driveway where they stacked the boxes 

neatly.  Then, grandpa and his helpers poured the 
grapes through a ground level window into the 
crusher which sat directly on top of a wooden fer-
mentation tank.  It was a hand-powered crusher, 
not an electronic one like we use today.

After considerable effort to crush the grapes, 
grandpa put the ground floor window back in 
place, and began fermentation of the wine.   
After about 10 days, he placed his hand pow-
ered hydraulic wine press on top of the fer-
mentation tank and pressed the wine, simul-
taneously siphoning it into a 55-gallon cask.  
This began a long process of aging and clari-
fying the wine by racking it (siphoning it from 
one cask to another clean one.)  This process 
took about a year before grandpa could actu-
ally drink the wine he made.

He shared it with friends too, as well as bar-
tering it for things he didn’t make himself.

Sometimes, I am told, he entertained friends in 
his wine cellar, sitting in folding chairs around a ta-
ble drinking red wine and eating grandma’s hard 
crust white bread and eating hard cheese.  It wasn’t 
gourmet, but I am certain it was very good.

So here we were, eating more up-scale fare, 
and remembering Grandpa Petta.  He real-
ly set the standard for our making wine today.  
It’s just another tasty Janey Way memory.
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  Janey Way Memories:  

Remembering Grandpa Petta’s wine cellar

By Marty Relles
marty@valcomnews.com By Pat Lynch

Like Diogenes who went 
with his lamp in the day-
light looking for an hon-
est man, I’ve been looking 
for a businessperson who 
supports a livable wage 
(around $15 per hour) in 
Sacramento. They were 
able to do this in Los An-
geles and San Francisco, so 
why not here? We can build 
a new arena with luxury 
parking, cram new housing 
into a toxic basin (McKin-
ley Village)—all this to be-
come, purportedly, a “world 
class city.” So how about 
instituting a world class 
livable wage for the servers 
and clerks and caretakers 
who won’t be able to buy 
McVillage houses and can’t 
even afford arena tickets?

The Mayor’s Task Force 
recommends $12.50 per 
hour and The Bee says this 
is “a better fit for Sacra-
mento.” The cost of living is 

considerably less here than 
in San Francisco or Los An-
geles.

A poll taken on Next Door 
showed a nearly 50/50 split 
on this issue, with business 
owners and business ad-
vocates taking the expect-
ed position against the in-
crease. So I was looking for 
an anomaly—a business-
person who actually liked 
raising the minimum wage 
for employees. 

Found one. She lives right 
here in East Sac, and is open-
ing a nursery called The Plant 
Foundry. Her name is Ange-
la Pratt. She got her degree in 
horticulture from UCD, and 
she empathizes with workers. 
“To me, having happy, pro-
ductive employees who feel 
appreciated and adequate-
ly compensated is more im-
portant than squeezing every 
penny I can out of the busi-

See Door to Door, page 5

.



� East Sacramento News • October 1, 2015 • www.valcomnews.com Valley Community Newspapers, Inc. �www.valcomnews.com • October 1, 2015 • East Sacramento NewsValley Community Newspapers, Inc.

*

SMAC friends to hold 
arts education benefit

The community is invited to Art Jam, a modern pARTy host-
ed by the Friends of the Sacramento Metropolitan Arts Com-
mission. Create interactive art, indulge in artisanal food and 
libations, revel in extraordinary pop-up art installations, en-
gage with distinctive arts experiences, and party into the night. 
Tickets are available at www.friendsofSMAC.org.

Guests are encouraged to dress casually so they can get their 
hands dirty creating interactive art at a number of artist-led 
stations. Artists from Alpha Fired Arts will be on hand to 
give crash courses in throwing clay pots on a pottery wheel. 
Sculptor Meech Miyagi will teach guests about his copper wire 
sculptures, and they can try out his methods for themselves. 
Sacramento Poet Laureate Jeff Knorr and muralist Antho-
ny Padilla will collaborate with guests to write a community-
crafted poem and transform it into a wall mural. Guests will be 
invited to help create a large-scale sculpture with Sacramento 
artist Marc Foster. Additional participatory opportunities in-
clude figure drawing, tango lessons, mask making, an edible art 
installation, and the Mobile Sound Lab—an interactive sound 
installation where guests can explore, record, and share sounds 
using invented handmade instruments.

In addition to these engaging activities, artists will also 
share their work with guests. Visual artist Jiayi Young and 
Sacramento Ballet dancer Alexandra Cunningham will col-
laborate during the event to create a real-time media dance 
projection. Joseph in the Well front man, Joe Kye, will per-
form. Guests will have a chance to jam with musicians from 
Blues in the Schools. Projections of images by Mikko Lau-
tamo will serve as a backdrop for models showing off locally 
created fashions. CSU Sacramento art students, led by artist 
Robert Ortbal, will entertain guests. Sacramento elected offi-
cials will be present throughout the night, serving as models 
for figure drawing sessions with professional artists, greeting 
guests and tending bar.

Art making and revelry can build up an appetite, so guests 
will be able to indulge in food and drink provided by lo-
cal restaurants: Nido Bakery Café, Esquire Grill, Hot Ital-
ian, Kru Restaurant, Iron and Chocolate Fish Roasters, and 
Bottle & Barlow. 

Guests looking to take away a souvenir of the night’s fes-
tivities can participate in a new spin on a “grab bag” and 
potentially walk away with an art piece by a local artist. 
The original artwork for the ARTJAM logo and CREATE, 
INDULGE, REVEL, ENGAGE, and PARTY signage by 
Sacramento artist Nathan Cordero will also be auctioned 
throughout the evening.

Proceeds from the event will support arts education pro-
gramming in schools in Sacramento County. 

The Sacramento Metropolitan Arts Commission is devoted 
to supporting, promoting and advocating for the arts in the re-
gion.  For further information on programs and opportunities 
through the Sacramento Metropolitan Arts Commission go 
to: www.sacmetroarts.org.  SMAC is funded by the City and 
County of Sacramento.  

For more information, contact Cheryl Holben, (916) 761-
7370, cholben@att.net  

 

If you go: 
What: Art Jam, a modern pARTy and arts education 
fundraiser
Where: 1425 C Street, Sacramento, CA 95814
When:  Saturday, Oct. 3 at 6 p.m.	
Cost: $100 each / $175 for two (discounts available for 
educators)

ness and putting it in my own pock-
et,” she says. Since she’s a start-up 
(opening day should be sometime in 
September), she hasn’t yet calculated 
wzhat she’ll be able to pay to stay in 
business. But her start-up team earns 
the L.A./S.F. living wage. “It’s some-
thing I’m trying with my current em-
ployees and we’ll see how it goes. 
There’s only one way to find out if this 
is sustainable: putting our efforts into 
running the business more efficiently. 
By using an iPad POS system for in-
ventory tracking, we can look for oth-
er ways to cut costs that don’t involve 
reducing wages or hours.”

Pratt says her empathy for low-
paid workers comes from having 
been one. “I’ve worked for employ-
ers who were very reluctant to give 
raises, nickel-and-dimed us when 
we did ask, and yet we were expect-
ed to smile and provide exemplary 
customer service. I’ve also worked 
for employers who gave regular re-
views and increases, reminded us 
to take breaks, and even provided 
health benefits and other perks.” 

Working conditions matter to her. 
“I feel employees should be given 
opportunities for growth, and boss-
es should pitch in …wherever need-
ed. It’s not fair to expect an employ-
ee of any age to endure hours of 
extreme heat or cold, not being al-
lowed to sit down, rules against lis-
tening to music, etc., when a man-
ager or owner has those comforts.”

The image of bosses lolling (my 
term) while workers hustle and 
sweat sparked a litany of bleak per-
sonal recollections. Here’s one: I 
furiously stapled papers to meet a 
last minute deadline while a man 
strolled by, paused, pointed at the 
floor, and said to me, “ These pa-
pers need to be picked up.” That 
was the day I said, “Pick them up, 
then,” and spent a big slice of the 
afternoon with a Human Resourc-
es person who said I didn’t need 
to use words like servitude to de-
scribe my job, a job many would be 
thankful to have. And I shouldn’t, 
she said, have answered snippily to 
a supervisor, even if he was a dud 
whom nobody liked. This all hap-
pened when I was young and val-
iant, but I have never forgotten 

him standing there, puffed with his 
smug, small authority. He made the 
days miserable.

“Work should be enjoyable,” Pratt 
says. And rewarded. She adds, “too 
many good employees become disen-
chanted and unproductive when they 
realize they’re not valued enough to 
be paid what I call a ‘dignified wage’.” 
So here’s an owner/manager who 
believes in good pay and says of her 
present employees, “We’re a team. I’d 
be lost without them.” If you’re a new-
bie who gets hired to water plants, she 
won’t pay you $15 per hour. But she’ll 
be fair, and you’ll go to work in a nice 
place. If you’re a single adult with rent 
to pay, or a single parent, you’ll have 
an employer who gets it. You’ll appre-
ciate the check that accompanies the 
good vibe at The Plant Foundry.  

A lot of tired, partially examined 
notions can be trotted out to justify 
skimpy wages, the fall of free enter-
prise foremost among them. But An-
gela Pratt focuses on a bigger, truer 
picture. I’ve queried several people, 
and she’s the first one who’s talk-
ed about the dignity of livable pay in 
a collegial workplace. She clearly in-
tends to create a working climate that 

vis the antithesis of some of her past 
experiences; the employee has become 
a sensitized employer.  

I think she’s right, and if you’ll 
forgive a salute from the old days, 
right on. 

Pat Lynch can be reached at patlynch@
surewest.net. Pat Lynch is a Sacramen-
to writer with astute social consciousness 
and a reporter’s sharp eye. She tunes us 
in: to language with its revelations and 
betrayals, to subtexts, to nuance, to iro-
ny. Her characters engage us emotional-
ly; her stories peel away the layers with 
humor and great humanity. Purchase 
her book, “All That Glisters And Oth-
er Stories”, at Lulu.com or call 916-457-
2725 for a 20 percent discount.

Door to Door:
Continued from page 3

Angela Pratt, owner of The Plant Foundry, has 
empathy for low paid workers.
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By LANCE ARMSTRONG
Lance@valcomnews.com

One of the more renowned 
architectural structures in East 
Sacramento is Sacred Heart 
Church at 3860 J St. And al-
though few people are living to-
day who recall when this church 
was not located at this site, the 
property was previously occu-
pied by another institution.

Research for this article re-
veals that about two decades 
prior to the 1931 dedication 
of the present Sacred Heart 
Church, an elementary school 
opened at the same site.

That school, which was 
known as East Sacramento 

School, began providing in-
struction for local children in 
about 1909.

The first and only princi-
pal during the school’s histo-
ry was Celia E. Jones.

At the time of the school’s 
opening, Jones was residing at 
1623 18th St., and by 1918, 
she was living at 2215 N St.

Several historic newspaper 
articles, which were discov-
ered during research for this 
article, mention East Sacra-
mento School.

One of those articles, which 
was published in The Sacra-

mento Bee on Feb. 13, 1915, 
summarizes a PTA meeting 
that was held at the school 
during the previous afternoon.

At that meeting, Mrs. Carl 
Koch, whose husband was a 
local building contractor, led 
a discussion regarding mo-
tion pictures that had an age 
restriction, which required 
their attendees to be at least 
17 years old.

According to the article, one 
of the opinions shared by PTA 
members at the gathering was 
that movie houses had been 
distributing free passes for lo-
cal students to view films that 
“were of no benefit, but, on the 
other hand, most harmful to 
children over sixteen.”

One of the school’s teach-
ers, Miss Grace Maxwell, led 
another discussion, as she 
spoke about the “handicap” 
that children were experienc-
ing through being forced to 
dress in a certain manner.

The article notes: “It is the 
‘poor, little, rich boy,’ who is 
forced to dress in Lord Fauntle-
roy fashion, who has a hard 
row to hoe while attending 
school. Miss Maxwell pointed 
out that such a lad is made the 
butt of jokes among his school-
mates and cannot become one 
of them in their play. Natural-
ly, he is affected in such a way as 
to embarrass him in his studies 
and general school work (sic).”

In the 1923-24 school year, 
Jones began serving as princi-
pal of David Lubin School at 
37th and K streets. She main-
tained that position at that 
school for about two years.

The last city directory to rec-
ognize the existence of East 
Sacramento School at 39th and 
J streets is the 1923 directory.

In its May 11, 1923 edition, 
The Bee mentions that “the 
old East Sacramento School 
at Thirty-Ninth and J streets” 
had recently been sold to 
James Griffith for $10,000.

Also included in that edition 
is a report that Christian Broth-

ers College – today’s Christian 
Brothers High School – would 
soon vacate its building at 12th 
and K streets, as the site had 
been sold to Weinstock, Lubin 
& Co., which would occupy 
that spot with a new, $850,000 
department store.

The article mentions that 
Christian Brothers would 
possibly be temporarily relo-
cated to the former school site 
at 39th and J streets until con-
struction on its new campus 
at 21st and Y (now Broad-
way) streets was completed.

It was eventually decided that the 
vacant East Sacramento School 
would accommodate Christian 
Brothers’ temporary plans.

The dedication of the new 
Christian Brothers buildings 
at 21st and Y streets was held 
on Sunday, Nov. 23, 1924.

The cornerstone of today’s 
Sacred Heart Church was laid 
on Sunday, March 15, 1930.

Among the members of the 
parish at that time was archi-
tect Harry J. Devine, who had 
been commissioned to create 
the plans for the new church 
and the offices and residence 
of the priests.

Those plans were complet-
ed in November 1930, and 
William C. Keating was se-
lected as the project’s general 
contractor.

Within a month after the 
plans were completed, work 
on the buildings began at the 
39th and J streets site.

The church, as previously 
mentioned, was dedicated in 
1931.

During that special, ded-
ication day, Bishop Rob-
ert J. Armstrong blessed 
the Church of the Sacred 
Heart of Jesus, which had 
been known as St. Ste-
phen’s Church at its previ-
ous location.

Elementary school 
building once stood 
on site of Sacred 
Heart Church

Photo by Lance Armstrong 
Celia E. Jones resided in this home at 2215 N St. during a portion of her years as 
principal of East Sacramento School.

Photo by Lance Armstrong
Sacred Heart Church, which was designed in the fashion of a church in Ireland, was dedicated by Bishop Robert J. Armstrong 
in 1931.

Mini medical school to 
prepare for life’s second half
UC Davis School of Medicine presents 
free healthy-aging program

Visionary middle-agers, novice seniors or individuals of almost 
any age are invited to enroll in UC Davis’ highly regarded Mini 
Medical School.  In a series of four Saturday morning sessions at 
UC Davis School of Medicine, attendees will learn the latest from 
physicians and other experts about aging and medical science.

The program begins Saturday, Oct. 3 and runs each Saturday 
through Oct. 24. Classes take place from 9-11 a.m.

This engaging four-week course is free. Classrooms are locat-
ed across the street from UC Davis Medical Center, in the uni-
versity’s Education Building at 4610 X Street (Rooms 1222 and 
2222), Sacramento, CA 95817 Parking is also free.
Presentations include the following topics and presenters:
• Nutrition -- Marlia Braun, R.D., Ph.D.
•  Overview of successful aging -- Michael McCloud, M.D.
• Preventing heart failure -- Kathleen Tong, M.D.
• Medications and the older adult -- Joann Seibles, M.D.
• Vascular medicine -- Julie Freischlag, M.D.
• Emergency medicine -- Katren Tyler, M.D.
• Exercise and fitness -- Jeff Tanji, M.D.
• Memory and aging -- Michael McCloud, M.D.

Attendees are asked to enroll only if they are able to attend 
all four Saturday mornings in October. This is not a communi-
ty health fair; it’s like medical school. Organizers say students 
should be prepared for some thoughtful study, but plan to have 
some serious fun, too, as the university’s health-care experts 
share insights about the marvels of aging well.

UC Davis Mini Medical School is extremely popular. Registration 
is required. Call 916-734-4680 or visit http://www.agewell.ucda-
vis.edu to enroll.

See Church, page 7

Church:
Continued from page 6
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Faces and Places: 

African Violet Societies of 
Greater Sacramento annual show

document prep services

Legal Document Prep Services:
LIVING TRUST/LIVING WILL

• Trust • Will
• Powers of Attorney
• Residential Deed

Couples $495   Singles $450
Lynda K. Knight (916) 214-1215

1337 Howe Ave., Ste. 103 
Sacto 95825

legal services

Day Club, Respite, 
Residential, Support Groups

& Educational Classes

7707 Rush River Dr. Sacto, CA 95831
(916) 392-3510

casey.s@chancellorhealthcare.com
www.reverecourt.com

SPECIAL ALZHEIMER’S LIVING

Lic. #347001338/342

your ad should be here!

Call Melissa today!

Call  429-9901

Your services 
are needed.

Your ad should be here.
Ad design is free.

NEW PRICE

Photos by Monica Stark
editor@valcomnews.com

Gorgeous blooming plants, expert advise 
from long-time growers, leaves and starter 
plants, exotic cultivars, growing supplies, 
Gesneriad and related plants and special 

ceramic pots were all available to the pub-
lic at the annual African Violet Societies 
of Greater Sacramento show, which was 
held at the Shepard Garden and Arts Cen-
ter in McKinley Park on Saturday, Sept. 
12 and Sunday, Sept. 13.
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On Friday, Sept. 18, there was a 
pre-sale that only was available to 
Sutter employees for that weekend’s  
open-to-the-public Sutter Memo-
rial sale. Many employees were sad 
about seeing the hospital the way it 
was with all the clutter stacked and 
folks carrying off flat screens, cool-
ers, mirrors, clocks, kids toys. The 
new location is absolutely state-of-
the-art, but the memories people 
had at the old hospital will soon be 
just that before the wrecking ball 
takes to the walls and homes start 
being built.

Luisana Ramirez, a patient service 
coordinator for Sutter Medical Foun-
dation and husband Jose Ramirez, 
an ACU tech for the surgery depart-
ment took a little bit of hospital his-
tory home with them that Friday 
morning. Amongst the items they 
picked up for $50 included a cool-
er, cabinet, and a little garbage can. 
“Stuff was reasonably priced,” Jose 
said, but unfortunately for them they 
didn’t get what they came for – two 
picnic benches. “They don’t want to 
sell them,” Jose said. “We’ve been 
waiting for those for a month. I’m 
not sure what they are doing with 

them. They said talk to corporate. So, 
we’ll try. I already miss this place. We 
used to have our yearly Sutter barbe-
cues on those benches. It’s sad seeing 
it this way. A lot of memories. A lot 
of memories.” 

Jose said the move has been bit-
tersweet. “We have state of the art 
equipment now, but I was here 
eight, almost nine years. At least 
we have a cabinet that will remind 
us (of Sutter Memorial Hospital). 
” Amongst some of his memories 
working at Sutter Memorial in-
clude delivering a baby right out-
side the maternity ward doors. “I 
used to be an ER tech. Everything 
is overgrown now. We had our first 
baby, Ariana, a year ago. She just 
turned 1 on Sept. 16.”

The Ramirezes used to live two 
blocks away from Sutter Memorial, 
but have moved to Citrus Heights a 
few months ago because of daycare. 
“But moved (to East Sacramento 
originally) to be close to the hos-
pital ... I used to ride my bike here. 
It definitely influenced us moving 
here. But we’re no longer here (at 
Sutter Memorial), so it’s definitely 
okay to move.”

Jodean Lake, works over at Sut-
ter Capital Outpatient Services. She 
picked up a desk, plant and an easel, 
the last item which she plans on giv-
ing to her niece who is an artist. “I 
think she will get a kick out of it.”  

Speaking about her feelings about 
the sale, she said, “it’s sort of sad. 
From ’73 to ’87 I was here (at Sut-
ter Memorial). It looks like it’s an 
abandoned hospital now. I used to 
work in the OR. There were lots of 
nice people.”

To get ready for the sale, workers 
separated items into different areas 

and rooms holding everything from 
toys and mini-fridges to folding beds 
and file cabinets. Wall clocks went 
for $2, while computer monitors 
were priced at $10-$50. The sale was 
“cash and carry.”

The public sale took place on the 
former hospital’s first floor, and the 
public did not have access to oth-
er parts of the hospital. One Emer-
gency Department patient bay was 
staged with toys and other items 
from the pediatric floors. The main 

dining room was full of computer monitors. 
The kitchen not only had the commercial 
kitchen equipment up for sale, but also kitch-
en refrigerators, mini-fridges, microwave ov-
ens and ice makers. Several office rooms were 
filled with the likes of computer chairs, gar-
bage cans, artwork and patient end tables.

The sale was conducted by the world’s larg-
est medical auction house, Centurion Service 
Group, which has held hospital sales like this 
one throughout the nation.

Sutter Memorial Hospital, which opened 
in 1937, was known as “Sacramento’s baby 

hospital,” where nearly 350,000 babies were 
born. It also was home to the acclaimed Sut-
ter Children’s Center and the Sutter Heart 
& Vascular Institute, where the first Cen-
tral Valley open-heart surgeries and heart 
transplants were performed. Sutter Memo-
rial Hospital closed on Aug. 8, when all ser-
vices moved to the expanded Sutter Medical 
Center, Sacramento midtown campus that 
includes the renovated Sutter General Hos-
pital, now called the Ose Adams Medical Pa-
vilion, and the new, 10-story Anderson Luc-
chetti Women’s and Children’s Center. Much 
of the furniture, kitchen, office equipment 
and other items were not taken to the ex-
panded campus and were being offered to the 
public during this sale.

Sutter Memorial Hospital 
held liquidation sale

Photo by Monica Stark
A Sutter employee picked up a few items at the liquidation sale at the now-closed Sutter Memorial Hospital.

Photo by Monica Stark
Shown here is one of the children’s rooms that had toys, furniture, movies and books for sale at the  liquidation sale at the 
now-closed Sutter Memorial Hospital.

See Sutter, page 13

Sutter:
Continued from page 12

Old Sac Underground Tours updated 
schedule through October

Fall is a perfect time to plan an outing with family and 
friends to experience an Old Sacramento Underground 
tour!  Hidden beneath the city for nearly 150 years, 
Old Sacramento’s underground has long been the cap-
ital’s best-kept secret.  Underground tour visitors have 
the unique opportunity to uncover the facts behind the 
legends that lie below historic buildings and sidewalks. 
Tour guests explore excavated foundations and enclosed 
pathways while entertaining and knowledgeable tour 
guides recount the tales of the devastation, perseverance, 
and determination that led to California’s only success-
ful street-raising project.  Underground tour guests also 
enjoy special – and new -- lighting effects and can partic-
ipate in a hands-on activity to learn what it was like to 
raise and level a building by operating “mini-jacks” during 
the tours. All underground tour guests need to check in 
at the Sacramento History Museum before descending 
below several historic Old Sacramento buildings and be 
prepared to walk in areas with uneven surfaces and low 
ceilings.  Advance tour tickets are recommended and can 
be purchased at www.sachistorymuseum.org

Special note:  Virtually all of the Adult Only Underground 
Tours are sold out for the remainder of the 2015 season but 
will resume in 2016.

The schedule is as follows: 
Thursdays and Fridays – 11 a.m., 12:30 p.m., 2 p.m.
Saturdays – 10:30 a.m. to 3 p.m., tours depart every half-
hour 
Sundays – 10:30 a.m. to 2:30 p.m., tours depart every 
half-hour

Cost: $15 for adults; $10 for youths (ages 6-17); $12 for 
HOSF members; $8 for HOSF youth members (ages 6-
17); children five and under are free. For more informa-
tion, call 808-7059 or visit www.sachistorymuseum.org
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CLEANINGADDITION SPECIALIST

CAPITOL ELECTRIC

ELECTRICAL CONTRACTOR

 (916) 451-2300
Cell: 213-3740

Reasonable Residential & 
Commercial Work since 1960

Repairs, Trouble Shooting
Custom Lighting/FREE Est.

Excellent ref from Angie’s List

Neil McIntire –– C.S.L.# 394307

HARDWOOD FLOORING

Specializing in installing, sanding, 
and fi nishing hardwood fl ooring 

or repair and refurbish your current fl oors.

Call Michael – (916) 383-8742
Lic # 544159/References Available

Hardwood Flooring

HARDWOOD FLOORS

YOUR AD SHOULD BE HERE!

Call today!

Call  429-9901

Your services 
are needed.

Your ad should be here.
Ad design is free.

YOUR AD SHOULD BE HERE!

Call today!

Call  429-9901

Your services 
are needed.

Your ad should be here.
Ad design is free.

HOUSE CLEANING

CSL# 996271

LAWN SERVICE

YOUR AD SHOULD BE HERE!

Call today!

Call  429-9901

Your services 
are needed.

Your ad should be here.
Ad design is free.

HANDYMAN

PAINTING

HANDYMAN

Fall Yard Clean-up Specials!
Call LESTER 

(916) 838-1247

Pressure wash your driveways clean! your decks, too!
 Clean out your garage! Replace that old lawn! 

Hard work ---not a problem!

• HAULING & YARD CLEAN-UP
• RAIN GUTTER CLEANING
• CONCRETE REMOVAL
• HEDGE TRIMMING /SHRUB REMOVAL
• PRESSURE WASHING

SPECIALS FOR SENIORS/*SERVING THE AREA FOR OVER 18 YRS*

Lic#128758/Ref

CREATURE CATCHERS/REMOVAL

PAINTING

Pawn Sacrifice
The MPAA has rated this PG-13

Bleeker Street Media of-
fers “Pawn Sacrifice” in 
which one of the most col-
orful real-life figures in the 
history of the game of chess, 
Bobby Fischer, is portrayed 
in biographical form. He is 
played by Tobey Maguire in 
a role like no other in his ca-
reer. Much in this picture 
takes place primarily during 
the Cold War. However, the 
movie story begins in Brook-
lyn of the 1950s where the 
young Fischer lives with his 
mother, a communist sym-
pathizer who instills in the 
young boy a paranoia of be-
ing constantly watched. 

As he grows up we see that 
he has serious psychologi-
cal difficulties, but through 
the game of chess, he finds 
a focus, or perhaps an es-
cape that channels his bril-
liant mind to the thin line 
between greatness and mad-
ness. As he rises through the 
ranks of chess players, he is 
becoming noticed. Paul Mar-
shall, an attorney, sees a great 
possibility in him and wishes 
to act as his agent as the cold 
war develops. 

Marshall is played by Mi-
chael Stuhlbarg, and he is 
the ringmaster of those that 

surround the erratic chess 
king. Stuhlbarg, who I first 
noticed in “Boardwalk Em-
pire”, has proven again and 
again both in features and 
television work that he is 
one of this decade’s great 
actors. I savor any perfor-
mance from him, and look 
forward to many more. I 
do hope that his peers will 
consider an Oscar nomina-
tion for him in the category 
of best supporting actor for 
this performance. 

As the story moves incre-
mentally forward, like chess 
moves, Marshall enlists the 
help of a priest, a seeming-
ly unorthodox one, in wran-
gling the erratic moods of 
Fischer.  The priest is also 
master at the chess game. 
Actor Peter Sarsgaard is Fa-
ther Bill Lombardy. With 
reservations, Father Bill ac-
cepts, and the race to dom-
inate the Russians at chess 
begin. Although Fischer 
will match and master sev-
eral games and players as he 
ascends in the playing field, 
there is one man on which 
he fixates who would be-
come a central obsession of 
his life, the Russian world 
champion grand-master, Bo-
ris Spassky. 

In the movie, Spassky is 
played by Liev Schreiber, in 

what may only be called a 
fantastic performance. As a 
series of games between the 
two for the world title prog-
ress, with Fischer becoming 
increasingly erratic, Spassky 
has an insight that leads him 
to understand Fischer more 
than most; Fischer is afraid 
of winning. Schreiber actu-
ally speaks Russian in the 
movie, which he mastered 
beautifully. 

I was greatly impressed 
with this picture on so many 
levels. The periods of the 
eras in the story are faith-
fully recreated. The perfor-
mance of Tobey Maguire is 
simply the best work he has 
ever done before the camera 
in his entire career. In fact, 
all of the performances are 
exquisite, and handled with 
a very human understand-
ing and sensitivity by direc-
tor Edward Zwick. 

Bradford Young’s cinema-
tography is perfect for sub-
ject and place, using the wide 
screen anamorphic Cinema-
Scope aspect ratio. The ac-
tual photography was on 
35mm motion picture film 
negative supplied by East-
man Kodak, and was then 
transferred to a 2K digital 
intermediate for post pro-
duction, editing and eventu-
al release to theaters in dig-
ital format. I was moved by 
this story illustrating the 
thin line between genius and 
madness, and find it one of 
the year’s great movies. Make 
your move, see this picture.  

The Intern
The MPAA has rated this PG-13

Warner Bros. brings us 
“The Intern”, the latest from 
director Nancy Meyers, who 
has made memorable mov-
ies since 1980’s “Private Ben-
jamin” with Goldie Hawn. 
Now, one of the most iconic 
of actors of the modern era, 
Robert DeNiro, returns to 
comedy in a movie that you 
will really enjoy. 

Anne Hathaway is Jules 
Austin, founder of an e-busi-
ness start-up that is growing 
and successful. Her head-
quarters are in a re-purposed 
building that used to print 
telephone directories, which 
has the feel of many famous 
real-life offices of places like 
Facebook and Google. An as-
sistant reminds her that she 
had OK’d the hiring of se-
nior interns, which she had 
forgotten. The assistant re-
minds her that it would be 
inspirational to have an ex-
perienced executive work 
with collegiate new hires that 
have beer pong skills outside 
of tech experience. 

That idea of the beer pong 
skill set compared to a life-
time of work experience is 

what is at the heart of this 
movie, along with fine exam-
ples of humanity at both ends 
of the spectrum separated by 
years of life. DeNiro’s charac-
ter, Ben Whittaker, a man of 
integrity, correct manners and 
chivalry, certainly impresses 
the millennials that have only 
seen that behavior in what are 
to them, old movies. 

The brilliance of this study 
of effective communication 
and age opposites working to-
gether told through the guise 
of humor makes this one of 
the year’s most enjoyable and 
charming comedies. It of-
fers a biting satire on modern 
tech while affirming the val-
ue of experience. Rene Rus-
so may be seen in a delight-
ful return to the screen. You’ll 
delight in her time on screen, 
but I won’t tell you how she 
fits in, you’ll have to go and 
see the picture to find out. 
The slow realization by Jules 
of the kind of man Ben is, and 
how that’s totally missing in 
today’s workforce is a joy that 
unravels gradually as the mov-
ie progresses. 

This movie has the feel that 
movies used to have, but rare-
ly do today. In one scene, they 
even show a clip from “Sing-
ing in the Rain” playing on 
a hotel room television. Not 
only is it shown in the correct 
aspect ratio, it brings a tear 
to DeNiro’s eye as Gene Kel-
ly sings Nacio Herb Brown 
and Arthur Freed’s “You 
Were Meant for Me” to Deb-
bie Reynolds. Director Mey-
ers spent much time working 
with DeNiro on details of his 
costume and the actor himself 
chose a hairstyle in the movie 
which to me is very similar to 
Cary Grant’s look in movies 
of the 1950s. 

I encourage you to not 
miss the most charming 
comedy for all ages that you 
may see this year. So much 
is profoundly right about 
this movie. You’ll respond 
to its truth reflected in your 
own life no matter what 
your age may be.   

Matias Bombal’s Hollywood
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Cabrillo Clubhouse
100th year Anniversary

October 4, 2015

Contact:
Cabrillo Club #5
P.O. Box 189280

Sacramento, CA 95818
J. McKay: 916-421-3312

Share your history of the hall.

Holiday Craft Faire
Saturday, November 7 

Mission Oaks Community Center
4701 Gibbons Drive,

Carmichael

 916-972-0336

One of a kind holiday gifts!

9 a.m. to 3 p.m.

CALL AND PLACE 
YOUR EVENT 

TODAY!
(916) 429-9901

3675 R Street
Sacramento, California 95816

East Sac Specialists
454-3667

roofing/siding

zimroof.com

License #763169  Dave Zimmerman

tree service

Your services are needed! 
call Melissa at (916) 429-9901
 and reserve your space on the 

East Sacramento News Home improvement page

roof/gutter cleaning tree  & gardening services

rain gutterspainting

Rooney’s 
Plumbing

FULL service pLUMBing

pLUMBing

License #683668

rooneysplumbing.com

456-7777

HANDYMAN
HANDYMAN SERVICES 
No job too small. Make your “to-do” list and give me 
a call.  Electrical, Plumbing, Tile, Sheetrock,Plaster, 
Stucco, Repairs and Remodeling, you name it! Lic#
908942. Call Steven at 230-2114.

fALL CLEAN up SpECIALS
Rain gutter’s cleaned, concrete removal, sod place-
ment, rototilling, pressure washing/power spray, yard 
work, hauling, painting, tree & shrub removal, general 
labor, fence repair, odd jobs & more. References 
available. In buisness for 18 years. Licensed. Call 
Les at 838-1247.

#1 BookkEEPER
32 yrs. exp. in industries like Auto, Mechanics, 
Restaurants, Caterers, Massage, Doctors, 
Chiropractors, Non-Profit, Retail, Martial Arts, 
Barber, Construction, Wholesale, Investment 
Clubs, Corp, Partnerships, Sm Business. We 
are experts in General Ledger, Payroll, Profit & 
Loss & Quarterlies. Call for yr specialized appt. 
Same low 1990 rates. Ask for Irene Senst 
(916) 640-3820, Nevada (775) 410-3422. 
www.taxirene.info • taxireneinfo@gmail.com

bookkEEpINgTAx pREpARER

#1 TAx pREpARER
32 yrs. exp. We specialize in Business Tax re-
turns including Corp & Partnerships. We prepare 
expertly all past tax returns including all State 
returns. Get the most deductions allowed to you 
by law. CTEC Registered & Bonded. Please call 
for yr appt. today. Irene Senst (916) 640-3820, 
Nevada (775) 410-3422. Same low 1990 rates. 
www.taxirene.info • taxireneinfo@gmail.com

Need Home Improvement?
Check out the

Home Improvement Guide 
 in the East Sacramento News.

For Melissa for 
Home Improvement 

ad rates, call 429-9901.

Sell you car fast in 
the classifiedsClassified ads work

Send your event announcement for consider-
ation to: editor@valcomnews.com at least two 
weeks prior to publication.

Non-Profit Organization is 
Seeking Local Host Families for 
High School Exchange Students 
 ASSE International Student Exchange 
Programs (ASSE), in cooperation with your 
community high school, is looking for lo-
cal families to host boys and girls between 
the ages of 15 to 18 from a variety of coun-
tries: Norway, Denmark, Spain, Italy, Japan, 
to name a few.
ASSE students are enthusiastic and ex-
cited to experience American culture 
while they practice their English. They 
also love to share their own culture and 
language with their host families. Host 
families welcome these students into 
their family, not as a guest, but as a fam-
ily member, giving everyone involved a 
rich cultural experience.
The exchange students have pocket money 
for personal expenses and full health, acci-
dent and liability insurance. ASSE students 
are selected based on academics and person-
ality, and host families can choose their stu-
dent from a wide variety of backgrounds, 
countries and personal interests.
To become an ASSE Host Family or to find 
out how to become involved with ASSE 
in your community, please call 1-800-733-
2773 or go to www.host.asse.com to be-
gin your host family application. Students 
are eager to learn about their American host 
family, so begin the process of welcoming 
your new son or daughter today!
––––––––––––––––––––––––––––

The Sacramento Traditional Jazz 
Society (STJS) monthly music event
Every second Sunday of the month, STJS 
has music at the Elks Lodge No. 6, 6446 
Riverside Blvd., from noon to 5 p.m. Each 
month STJS has a different bands, there 
is three different rooms to listen to music.  
Nominal fee for members is $8; non-mem-
ber price is $10.
––––––––––––––––––––––––––––

Rotary Club South meeting
The Rotary Club of South Sacramen-
to meets at noon for lunch every Thurs-
day at Iron Grill, located at 2422 13th St. 
(Broadway and 13th Street).  Rotary is 
one of the largest service organizations in 
the world dedicated to community service 
both locally, and internationally.  Please 
call JR Springer at 425-9195 for addition-
al information.

October

Free! Riverside Concert Series at 
Camp Pollock
Oct. 1: Come Relax at Camp Pollock! 
Concert will feature a relaxing musical 
experience on Sacramento’s American 
River Parkway. Concerts start at 6 and 
continue until 8 p.m. Bring your own 
picnic basket and blanket. Bring your 
leashed dog. Enjoy S’mores compliments 
of Sierra Service Project! The events are 
hosted by the Sacramento Valley Con-
servancy. For more information, contact  
sacramentovalleyconservancy.org or call 
731-8798. Camp Pollock is located at 
1501 Northgate Blvd.
––––––––––––––––––––––––––––

Senior nutrition issues: How do I 
get mom to eat?
Oct. 1: In this free workshop, we will ad-
dress nutrition concerns for seniors with 
tips and techniques for getting seniors to 
more ideas for getting more more vitamins 
and fiber into their diets, how to make food 
and eating more appealing.Free of charge. 
Pre-registration is required. Class will be 
held on Oct. 1 from 1 to 2 p.m. at ACC Se-
nior Services, 7334 Park City. For more de-
tails, call 393-9026 ext 330, www.accsv.org.
––––––––––––––––––––––––––––

Better choices, better health 
workshop
Oct. 2-Nov.6: The Better Choice Program is 
a series of two and one half hour classes held 
once a week for six weeks. If was developed by 
the Stanford University Patient Education Re-
search Center and is for people with chronic 
conditions like diabetes, high blood pressure, 
high cholesterol, etc. Learn strategies to take 
control of your chronic conditions, lower your 
stress levels, and communicate better with 
your doctor. These workshops are also recom-
mended for caregivers. Free of charge. Pre-reg-
istration is required. Class will begin Friday 
October 2 thru November 6, 2015 from 2:00-
4:30pm at ACC Senior Services, 7334 Park 
City. For more details, call (916)393-9026 ext 
330, www.accsv.org.
––––––––––––––––––––––––––––

“Souls of the City” Events & 
Activities Presented by the 
Sacramento History Museum
Oct. 3-Nov. 1: In honor of “Day of the 
Dead” activities celebrated each year 
in Mexico and in major cities around 
the world, Sol Collective and the His-
toric Old Sacramento Foundation have 
teamed up to present a series of com-

munity workshops and special activi-
ties that showcase the traditions and/or 
demonstrate how to create some of the 
special items used in “Day of the Dead” 
celebrations.  The effort culminates 
with a Dia De Los Muertos celebration 
on November 1.  For more, visit www.
sachistorymuseum.org. The museum is 
located at 101 I St.
––––––––––––––––––––––––––––

The Shepard Garden and Arts 
Center Fall Sale 
Oct. 3-4: Over 20 clubs that meet at the 
Shepard Garden and Arts Center and over 
18 craft vendors will participate in the 
Shepard Garden and Arts Center Fall Sale 
from 10 a.m. to 4 p.m. on Oct. 3 and 4. 
Plants, pottery, garden decor, jewelry and 
craft items will be for sale. Food will be 
available for purchase. Admission is free ad-
mission and there will be free parking. Pro-
ceeds help support the Shepard Garden and 
Arts Center, 3330 McKinley Blvd., Sac-
ramento. For more information contact 
Therese Ruth at 457-0822 or by email at 
tgrcom@aol.com
––––––––––––––––––––––––––––

“Pumpkin Science” at the 
Discovery Museum Science & 
Space Center
Oct. 3 and 4: It’s the season for Jack-o-lan-
terns! Visit the Discovery Museum Sci-
ence & Space Center to enjoy family-friend-
ly pumpkin stations to learn a bit about this 
squash. Plus, kids 12 and younger craft a pa-
per pumpkin to take home as fall décor. For 
more, visit www.thediscovery.org, 3615 Au-
burn Blvd.
––––––––––––––––––––––––––––

Introduction to handwriting and 
personality traits
Oct. 6: Explore the possibility of links be-
tween handwriting and personality traits. 
This 2-hour class covers insights into great-
er understanding of the fundamentals of 
handwriting features such as slants,depths, 
zones, and letter sizes, and how they may re-
late to your personality traits. There will be 
handouts and simple exercises. Pre-registra-
tion and pre-payment of $10 required. Class 
will be held Oct. 6 from 10 a.m. to noon 
ACC Senior Services, 7334 Park City. For 
more details, call (916)393-9026 ext 330, 
www.accsv.org.
––––––––––––––––––––––––––––

Mission Oaks Computer Club 
meeting 
Oct. 8: The Mission Oaks Computer Club 
will meet from 1 to 3 p.m. at Mission Oaks 
Community Center, 4701 Gibbons Drive, 
Carmichael. The meeting will include a 
problem-solving clinic, led by
Adam Lacey of Applications, Etc.  First-
time visitors are welcome.  For additional 
information visit our website at www.mis-

sionoakscomputerclub.org or send an email 
to mocc@missionoakscomputerclub.org. 
––––––––––––––––––––––––––––

Root Cellar Genealogical Society 
General Meeting
Oct. 8: There will be a club meeting from 
7 to 9 p.m. at Christ Community Church, 
5025 Manzanita Ave., Carmichael. The pro-
gram will feature Lisa Foster, Forensic Ge-
nealogist. There will also be a pre-meeting 
open discussion from 6:15 to 7 p.m. Vis-
itors always welcome! For more informa-
tion, go to info@rootcellar.org. For more in-
formation, visit http://www.rootcellar.org, 
http://rootcellarramblings.blogspot.com or 
http://tinyurl.com/dxr4q8y .
––––––––––––––––––––––––––––  

“Hole” Lotta Love charity golf 
tournament
Oct. 9:  Whether you love the game of 
golf, or just hate the mere mention of 

its name, the main focus of this golf 
tournament is to have fun! The good 
news is that participating in this event, 
you will have fun AND you will help 
raise money for a good cause. One hun-
dred percent of the proceeds raised 
at this event go to CASA Sacramen-
to. Come out and enjoy the many add-
ed course activities throughout the day 
while supporting CASA and the foster 
youth served. The tournament is in the 
format of a four-person scramble and 
will be held at Teal Bend Golf Club 
(7200 Garden Hwy). The event sched-
ule is as follows: 11 a.m. is registration; 
11:30 a.m., putting contest; 1 p.m. 
shotgun start and a 6:30 p.m. awards 
dinner/auction and raffle. Reserve your 
spot today or sponsor the event. Con-
tact Tom at 773-1938 or email: tom.
cicchini@raymondjames.com. 
––––––––––––––––––––––––––––
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of water needed to grow the food 
the animal eats. 

Backed by facts, his thoughtful-
ness and passion toward animals is 
contagious. He’s not a vegetarian 
(anymore – he was for a bit), but 
the Meatless Mondays event has 
truly grown, perhaps because of 
his love for animals, but most def-
initely for his meticulous cooking 
techniques. Earlier this summer, 
he made handmade veggie sausage, 
baked beans and fresh cucumber 
salad, again for $5 a plate.

Giving much credit to his innate 
talent pairing and mixing flavors, he 
said, “Mom was an early child ed-
ucator; she minored in nutrition 
and was always cooking well-bal-
anced meals. Sometimes, she blend-
ed nutrition (into our food). She 
was sneaky.” She grew up Mormon, 
meanwhile his dad, Sicilian Catho-
lic. Marrying the two, they became 
Methodist. Despite their differences 
growing up, they came from culinary 
backgrounds with a good working 
knowledge of food. “I couldn’t say 
who the better cook is.”

Longtime friend of Gabe’s, Tom 
Lake, has had the good fortune 
of being able to enjoy their home 
cooking and subsequently Gabe’s. 
Like James, Tom has experienced 
the low-key Meatless Mondays at 
Gabe’s house as well as the busy 
Old I monthly events. “I had a little 
nostalgia of how it used to be. But I 
am so happy for (Gabe) that it has 
gotten this big. It’s really important 
to him. He wanted it to get bigger 
and it has. He nurtured it to where 
it is today.” Speaking about the vibe 
of Meatless Mondays, Tom con-
tinued, “it’s young at heart and hip 
with the times. It fits with the at-
mosphere downtown. It’s definitely 
a grassroots thing.”

Even though he didn’t learn to 
cook until after he left the nest, 
Gabe continues to eat ramen and 
burritos if he’s cooking just for 
himself. But when there’s an audi-
ence involved, be it big or small, he 
creates meals that are well-balanced 
nutritiously and look appetizing. 

As was mentioned prior about 
Preservation & Co.’s willingness 
to let their employee use space to 
make beverages, owner Jason Poole 
(who people in the biz refer to as 
the “brine boss”) has encouraged 
Gabe and other small businesses to 
follow their dreams. “It’s interest-
ing what’s happening,” Gabe says. 
“He is nurturing small businesses 
and getting them off the ground. 
He doesn’t see it as competition. 
He embraces it and helps others 
move forward.”

From jarring jams, jellies and 
“pickles” (think outside the box 

here: cayenne carrot sticks, hefe-
weizen bread & butter chips, and 
hickory Brussels sprouts are just 
a few examples) to bottling citrus 
rosemary salt and “Hellfire Srira-
cha,” the most sought after items 
at the store time and again, Gabe 
said, are the various Bloody Mary 
mixes, which within a week, they 
make anywhere between 3- to 20- 
gallon batches. “I never worked at 
a place like this, a factory. It’s small 
time but it’s really cool. Now we’re 
making 500 jars of balsamic beets. 
We’re trying to get ahead, trying to 
have backstop.” Gabe said custom-
ers like Whole Foods, The Natu-
ral Foods Co-op, Nugget Markets, 
bars and hotels are amongst the 
regulars to purchase in bulk.

While food culture continues to 
embrace craft this and craft that, 
people in the music scene some-
times complain there is no music 
scene (TBD is an obvious excep-
tion); but for Gabe who is involved 
with both – he’s the lead guitarist 
for local band Drop Dead Red – 
complainers shouldn’t complain if 
they’re sitting idly. “We can’t com-
plain if  we are not helping it move 
forward.”

As you can imagine by now Gabe 
is a doer, a mover and a shaker and 
so goes his involvement as lead gui-
tarist with Drop Dead Red, which 
he has been a part of for 2 and a 
half years. Joining songstress Car-
ly DuHain, Tony Ledesma, Joseph 
Castro, and Brittany Vanessa, Gabe 
said the band is rising to new heights 
since last summer’s performance at 
the Friday night Concerts in the 
Park downtown where on open-

ing night the band was the open-
ing act, playing in front of about 
6,000 people. “We played our best 
show. We were getting so much en-
ergy; we were pushing energy back. 
It was a circular motion of energy. 
Ever since then, we’ve been having 
to turn down shows, because if you 
play more than one show a month, 
people stop coming.”

The band will be opening for 
country singer Deana Carter, 
who will playing at the Theatre 
DeVille in Vacaville on Friday, 
Oct. 23. Asked to downsize to 
a trio, Drop Dead Red instilled 
a fear of  being upstaged at that 
show, Gabe said. 

The band recently won the Bat-
tle of  the Bands at midtown bar, 
Pour House. Sponsored by Jack 

Daniels, the winners of  the battle 
get sponsorship by the Tennes-
see whiskey company, a website, 
a photo shoot and a video shoot. 
“ We’re now getting to know our 
Jack Daniels’ rep. They are ex-
cited to have us. Our sound will 
fit their brand. Carly is so pow-
erful and commanding; she de-
serves the recognition. It seems 
like, why did it take so long? But 
now that it is happening, it’s go-
ing, going, going.”

And that pretty much sums it 
all up. Gabe is going, going, go-
ing too: food-wise, beverage-wise, 
and music-wise. Luckily, for Sac-
ramento, he’s rooted here and our 
community can enjoy the passion 
one neighbor puts into everything 
he does. 

By Monica Stark
editor@valcomnews.com

IIn the face of a world filled with 
corn syrup, sugary sodas and preser-
vatives, neighbor Gabriel “Gabe” Le-
van Aiello goes old school, back to a 
time when pharmacy soda fountains 
had drinks to help with people’s ail-
ments.  

Gabe pops into Valley Commu-
nity Newspapers for the interview 
a little sweaty, as he had just biked 
from his employer, Preservation 
& Co. He opens up his bag, puts a 
plastic cup on the table (he managed 
to find space on it despite the clut-
ter) and stirs ice, seltzer and a gin-
ger-based liquid concoction togeth-
er, making a most deliciously healthy 
soda he calls ginger beer. Opaque in 
color, the drink has only three ingre-
dients as its base: ginger, lime and 
brown sugar. As he talks about old 
timey cures for ailments, he speaks 
on how the combination of ingredi-
ents he uses rehydrates the system. 
“It’ll boost you. Molasses, honey 
and maple syrups. They have a no-
crash phenomenon,” he says. And 
Gabe stays true, keeping the ingre-
dients simple and healthy. 

According to WebMd, ginger 
is commonly used to treat various 
types of “stomach problems,” includ-
ing motion sickness, morning sick-
ness, colic, upset stomach, gas, di-
arrhea, nausea caused by cancer 
treatment, nausea and vomiting af-
ter surgery, as well as loss of appe-
tite.

Rewind to a year ago; Gabe was 
on the hunt for healthy, preserva-
tive-free sodas, but he couldn’t find 
any, so he decided to make his own 
and found he was quite good at it. 
From ginger-molasses switchel to a 
sesame-mandarin soda, his list of 
drinks continues to grow as does his 
passion and his following.

Currently, he’s been producing 
the beverages out of his own home 
near Sacramento High School and 
out of his work, Preservation & Co., 
but he’s been running an IndieGo-
Go campaign for his line of drinks, 
which he calls Burly Beverages, so 
that it can facilitate the purchase of 
logo and branding materials, equip-
ment, ingredients, and the first 
round of bottles.

As he explains on burlybeverag-
es.com, “This campaign will assist 
Burly Beverages in obtaining all of 
the necessary licensing and permit-
ting required to operate this sort of 
business.”

A humbling experience is watch-
ing to see who has contributed to his 
campaign, noting that some of those 

people have included some he hasn’t 
heard from in years, like old class-
mates from junior high and his par-
ents’ church friends leaving messag-
es, saying they were proud of him. “I 
didn’t expect those feelings, then you 
see who it is and you’re like, ‘whoa, 
this is so cool.’ It’s so personal.” 

As of press time the $1,930 was 
raised out of the goal of $6,000. 
Though the campaign ends this 
week, folks can contribute to that 
page. “The deadline (was) to set a 
goal. Even if don’t reach the goal, I 
still get money, though some per-
centage gets taken out.”

With a thick red beard and a well-
built stature, Gabe’s appearance is 
an obvious inspiration for the name 
of the line of drinks. But the term 
burly, he said, is one he wants to re-
define.  “Beard plus curly equals 
burly, but I want to stay away from 
the masculine. (Burly) is how I am 
viewed. I like the name (Burly Bev-
erages). It’s catchy and it fits my 
look. A lot of people want me to put 
my face on the labels.” Continuing, 
he jokes, “What if there’s a rainbow 
behind it?”

Having worked previously at Sun 
& Soil Juice Company, 1912 P St., 
he beefed up his knowledge on 
health foods, kombucha, cold press 
juice, all of which piqued his curios-
ity further. Why wasn’t there a mar-
ket for healthy drinks (that weren’t 
juices)? At Preservation & Co., nat-
urally he’s learned about preserved 
foods and shrubs, you know the 
soft drinks that were popular dur-
ing America’s colonial era, made by 
mixing a vinegared syrup with spir-
its, water, or carbonated water.

Sharing some tidbits of advice on 
how to mix his beverages with alco-
hol, if that’s your fancy, he recom-
mends the following pairings: Black 
grape with gin. “The booze dilutes 
vinegar, but vinegar washes out the 
alcohol flavor. As a soda, it’s real 
grape flavor with molasses.” Then 
there’s the lemon jalapeno. “It’s good 
as margarita mix or alone. Some use 
vodka or gin.”

As he’s been creating new drinks 
from his home kitchen and at Pres-
ervation & Co., these types of con-
coctions have been taking off locally 
at Hock Farm (the Paragary restau-
rant, located at 1415 L St., that was 
named after John Sutter’s farm), 
Shady Lady Saloon, 1409 R St.; and 
The Mill coffee shop, 1827 I St.

Meatless Mondays
Gabe’s popular beverages are hit-

ting street fairs, friends’ cupboards, 

and pop-up Meatless Monday din-
ners at Old Ironsides, where he 
serves about 150 people one night 
a month a creative dish for $5 and 
where diners can purchase his so-
das, which if they are so inclined, 
can mix with alcoholic beverages 
from the bar. 

The day prior to Meatless Mon-
day dinners, which are held every 
second Monday of the month, Gabe 
gets all the food prepped, so that all 
he needs to do is warm it in the ov-
ens at Preservation & Co. and then 
head over to the bar.

As his beverage inventions 
grow over time, so do his Meat-
less Monday meal offerings. “ I ’ve 
always been interested in flavor 
combinations, and cooking. Even 
stuff  I do at Meatless Mondays is 
unique.” 

In what grew in attendance from 
about four friends in his apart-
ment to about 130 people pack-
ing Old Ironsides, Gabe’s most 
recent Meatless Monday featured 
lasagna fagioli, grilled Romaine 
heart salad (on top of a veg-
an cheesy puree) and a signature 
cocktail menu with pear-ginger 
shrub (which could be mixed with 
whiskey, bourbon or vodka), and 
a watermelon-lime shrub (which 
could be mixed with tequila, rum 
or vodka). 

Talking about the early incarna-
tions of the dinner event, Gabe said 
friends started bringing friends, 
and shortly Meatless Mondays got 
“too crazy with 30 people in my 
apartment. So different friends 
would host. We’d go to my friend 
Ben’s; my friend Lauren’s... I would 
prepare the food, and ask for do-
nations. The group then grew to 
50 people, then 60 people. Some 
people wouldn’t bring money and 
I wasn’t breaking even. I’ve always 
been committed to it, but I want-
ed to make back at least what I was 

spending. I started yelling on Face-
book that I need an accurate head-
count.”

As the popularity for Gabe’s 
Meatless Mondays grew, the need 
for a larger venue became necessary 
and because he knew of Old Iron-
sides’ Monday dinners, he asked the 
owner for one Monday a month. “I 
told him I could guarantee at least 
75 people would be there. He said, 
sure let’s try it out. The first time 
we had 65 people, then 85 people, 
last time 115 people.”

Because in the past he has end-
ed up cooking about a third more 
meals than he’s sold, he said he 
brings the leftovers back to Preser-
vation and sells them the next day. 
Even then, he’s had to throw some 
food away. “It’s stuff I can’t bring to 
Loaves and Fishes, so I’m just try-
ing to undercut slightly.”

A regular to the Meatless Mon-
day dinners, since its near incep-
tion, diner James Wade said he re-
ally enjoys Gabe’s vegan cooking 
even though he eats meat regular-
ly. “Gabe makes delicious food; it 
doesn’t matter if it has meat in it. 
Especially since we are in a drought, 
for once a month you can stand not 
to eat meat.” 

Completely genuine about his 
love for animals and about the 
health of those he feeds, Gabe en-
courages – by example – learning 
about the food people eat. “I try 
to help people understand where 
food comes from, not just for per-
sonal health but for the health of 
the planet. If all Sacramentans 
stopped eating meat on one Mon-
day a month, it could have a huge 
impact on the cattle industry.” Es-
pecially during a drought, Gabe 
talks about the amount of water 
that a cow drinks each day to sur-
vive – not to mention the amount 

In the kitchen and on stage with neighbor 

Gabriel “Gabe” Levan Aiello 

Photo by Aaron Stewart
Neighbor Gabe Aiello seems to do it all – he’s a pickle packing, music creating, soda inventing, Meatless 
Monday chef who is shown standing in good company. To the left of him is his father, Pat Aiello and to 
his right, is his partner Meg Myers.

See Jump, page 19

Jump:
Continued from page 18

Photo by Darrow Sprague
Guitarist Gabe Aiello is shown with members of his band, Drop Dead Red, at the 25th anniversary of 
Chalk it Up at Fremont Park. 
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WONDERFUL RIVER PARK
Desirable 3 bedrooms, remodeled bath, hardwood fl oors and 
more. The updated kitchen is complete with granite counters, 
gas cooktop, stainless steel appliances and soft closure 
cabinets. The large backyard has great shade trees and is 
very private. The beautiful swimming pool Too!
$419,900

CHRISTINE BALESTERI 966-2244

 PHENOMENAL TUDOR
Phenomenal 3 bedroom Tudor on a very popular tree-lined 
street! Updated kitchen, living room with cozy fi replace, arch 
doorway to the formal dining room. Convenient layout and 
plenty of space for entertaining. Fully landscaped backyard 
with gorgeous tree. Quarter basement.
$595,000

TIM COLLOM 247-8048

 OUTSTANDING CRAFTSMAN
Outstanding Craftsman style home in a terrifi c location. 2 or 3 
bedroom home with gleaming hardwood fl oors, spacious living 
and dining rooms, lots of natural light throughout and a two 
car garage. Retreat like back yard with stone pathway through 
lush low maintenance landscaping.
$429,500

RICHARD KITOWSKI 261-0811

 BRIDGEWAY TOWER PENTHOUSE
Enjoy the best of downtown living!  Completely remodeled with 
stunning kitchen and baths. 3rd bedroom now a formal din-
ing room. Living, dining and bedrooms access the full length 
balcony, walls of glass for amazing southern views off the 15th 
fl oor. Walk to Kings Arena, restaurants, Capitol.
$719,000

NATHAN SHERMAN 969-7379

 FABULOUS MCKINLEY PARK
4 bedrooms 2½ baths; spacious fl oor plan for entertaining. 
Beautiful hardwood fl oors with walnut inlay, updated kitchen, 
and partial basement with wine storage. Master suite sitting 
area with a very large master bath and walk-in closet. Private 
backyard with custom lighting.  $835,000 

TIM COLLOM 247-8048
PAM VANDERFORD 799-7234

 REMODELED MEDITERRANEAN
3 bedrooms 2 baths with Old World charm. Spacious living 
room with beamed ceilings and surround sound. Hardwood 
fl oors. Updated kitchen with stainless appliances and Aga 
stove. High quality bathrooms remodeled down to studs. Jetted 
tub. Outdoor kitchen, 2 fountains.
$799,000

COLLEEN WIFVAT 719-2324

 BEAUTIFULLY REDONE
Remodeled 2 years ago with open fl oor plan. 3 bedrooms 2 
baths, refi nished wood fl oors, spectacular kitchen with built-in 
stainless steel appliances, new bathrooms. Lots of natural 
light, and plantation shutters. Large basement for storage. 
Low maintenance yard. 2-car detached garage.
$610,000

COLLEEN WIFVAT 719-2324

 CUSTOM BUILT HOME
Unique Mike Paris built Home in East Sacramento built in 2012. 
All the modern day amenities with a blend of old world charm. 
4 bedroom 3 bath home includes high ceilings, formal dining 
room with french doors leading to a side patio, open fl oor plan, 
spacious family room opening to outside patio.
$847,000

TIM COLLOM 247-8048

SARATOGA TOWNHOME
Completely updated 2 bedroom 1½ bath with a spacious 
kitchen, high end appliances, dual pane windows, hickory 
wood fl oors and travertine in the bathrooms. Expanded with 
a bonus offi ce arena, loft & walk-in-master closet!  Attached 
garage and your own patio oasis. You’ll love this quiet owner 
occupied complex!  $369,000

NATHAN SHERMAN 969-7379
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