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The Columbia River is a potent corridor. 
You may settle near its waters, but life will 
not be still – the world will come to you. 
Northwesterners of the past paid keen atten-
tion to the river’s comings and goings. They 
cleverly located their villages to intercept 
fish coming up, driftwood coming down, 
and seasonally exposed beds of mussels. 
Such an easy feast attracted visitors as well. 
A free-flowing Columbia set the table for a 
perpetual barbecue.

Along the middle Columbia, where trees 
are scarce, people watched the water for 
timber. The spring floods could bring poles 
for lodge frames, cedar for roof planks, or 
even the most coveted of deliveries, a fine 
canoe log. Emory Strong’s book, Stone Age 
on the Columbia, describes how hopeful 
canoe makers once scanned the passing 
flotsam, ready to dive into the cold water 
to swim after a promising looking trunk. 

If the river did not provide, building a 
canoe might involve hiking a team to the 
timbered high country, burning a tree over, 
and dragging it down to the river with 
rope. Such efforts were only a prelude to 
the laborious shaping and hollowing of the 
log, with stone adzes and perhaps careful 
burning. But the patience and skill required 
were well worth the effort, because to travel 
the Columbia by boat is to be connected 
to oceanic bounty, glacial heights, foreign 
cultures, novel experiences, and precious 
commodities. On the ancient Columbia, 
a canoe was a vehicle for the current of 
the world.

When changes come to the Northwest, 
they come by way of the river. Following the 
river, there came the fur trade, agriculture, 
electric industrialism, and the atomic age. 
The river itself has been changed. 

Swirling currents continue to shape life 
on the Columbia. There is new ingenuity 
and passion welling up for an ancient cycle 
– the cycle of the salmon. As an interna-
tional treaty comes due for renewal, there 
is renewed hope for the fish that once fed 
indigenous nations and made our river 
uniquely vital in the world. Technologi-
cally and legally, it is possible for salmon 
to spawn in the Upper Columbia again. By 
installing fish passages at the Chief Joseph 
and Grand Coulee dams, long-obstructed 
salmon runs could again reach Canada and 
the most resilient spawning habitat on the 
river. The renewal of the Columbia River 
Treaty is the best foreseeable opportunity 
to restore the keystone species of the Upper 
Columbia. Tribes and other salmon advo-

cates are excited, and taking legal action 
while they can.

The heralds of this change are coming as 
they did in bygone days, in canoes carved 
from the trunks of trees. To find a repre-
sentative example, I followed this hopeful 
current to the little reservation town of 
Inchelium. In the covered basketball court 
of the school, an old-growth cedar log is 
becoming an elegant canoe, chip by chip, 
with the help of students and a dedicated 
group of carvers. The six-hundred-year-old 
cedar was donated from the Quinalt Res-
ervation. For many hours each day, adze-
strikes resonate like drumbeats through the 
aromatic wood. The carvers are a diverse 
and determined crowd, from on and off the 
reservation. All agree there is something 
magic about reviving an ancient craft.

Carver Patricia Brunner is a mother and 
a biology student. She became involved in 
the project on a friend’s suggestion and after 
seeing the film Treaty Talks at a grassroots 
salmon education event. Brunner started by 
peeling the log, and has been encouraging 
the community to join in ever since. The 
Inchelium canoe will soon make a trip to 
Kettle Falls from the Arrow Lakes, in Sinixt 
Territory. 

“I’m excited to be a part of this epic 
journey,” Brunner says. “Getting into canoe 
building and traditional drumming has 
been a way for me to get out of my comfort 
zone, and heal from the passing of my son. I 
want to get in touch with my son’s ancestors. 
I like to make friends while connecting 

By Kyle Chamberlain

with old skills and getting my hands dirty.”
Another quiet carver I met commutes to 

the project from Canada. He is a member 
of the Sinixt tribe, whose territory was 
split by the international boundary. Sinixt 
involvement in the project highlights how 
salmon restoration is an international issue. 
Non-natives helping out with the project 
have included a geoduck farmer from 
Olympia, a boot-maker from Kettle Falls, 
and a local forester.

The canoe at Inchelium is one of many 
being made for a symbolic journey. Across 
the Upper Columbia and tributaries, tribal 
canoes are taking shape. Representatives 
from at least five area tribes will be paddling 
from their homelands to converge at Kettle 
Falls on June 17. The landing is a prelude 
to the annual Salmon Ceremony (June 19), 
held in remembrance of the great salmon 
runs terminated by the dams. Members of 
the general public are welcome to support 
the ceremony (please respect that photogra-
phy and applause are not appropriate during 
parts of the ceremony). The inter-tribal 
paddlers will then continue upriver to Cas-
tlegar, BC, to remember the salmon there. 

Organizing this journey is helping to 
strengthen bonds among Upper Columbia 
tribes. The project is also restoring tradi-
tions, and bringing awareness to the need 
for fish passage technology. 

For more information, contact organizers 
Brandon Finley, ilcafinley@gmail.com or 
509-722-7057, or Dom Alexie 250-707-
0095.

Ancient Skills Honor Upper Columbia Salmon
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Note: For reasons you’ll understand, the real 
names have not been used in this true story.

I was attending one of those medical conven-
tions in a city far from northeast Washington. 
There, in a downstairs auditorium, drug compa-
nies, medical service providers, physician recruit-
ers and armed forces recruiters hawked their pro-
grams, hoping to snag the attention of health care 
providers while providing a free trinket, a reflex 
hammer or a candy bar. 

An attractive, professionally dressed, mid-
dle-aged woman handed me a packet of informa-
tion. “Have you heard of our program for treating 
patients with the latest surgical techniques?” she 
asked. I explained that I wasn’t from around these 
parts, so likely I wouldn’t be using their services. 
She politely talked a bit longer about the physician 
group for whom she was working. She mentioned 
the name of the head surgeon in her group. My 
ears perked up.

“Did you say Doctor X?” I asked. “Yes,” she 
replied. “Do you know him?” I smiled. “He’s an 

old colleague of mine. I knew him from years ago 
when we worked briefly in the same city.”  

I knew a bit about the clash between competing 
healthcare systems in the city where he practiced. 
I asked her a few questions about it. “Yes,” she said 
with a more serious tone, “it’s quite a story. Dr. X 
had to fight for his patients in order to remain in-
dependent.” 

She lowered her voice a bit, as if concerned that 
the story might draw the unwanted attention of 
others in attendance. “He was the poster child for 
ABCD Health Systems. But when things heated 
up, he was told he needed to sell his practice to 
the hospital system. Dr. X realized that this would 
not be in the best interest of his patients. Their out 
of pocket costs and their copays would triple. Dr. 
X cared deeply for his patients, and he couldn’t do 
that to them, especially those who struggle to pay 
for their healthcare.”

I asked her what happened next. How did he 
avoid selling his practice? “It wasn’t easy,” she went 
on. “ABCD Health Systems threatened, bullied 
and badgered him. They told him it was either sell 
to them or they would drive him out of business. 

  By Dr. Barry Bacon, MD
The Doctor Who Caringly Said No

They wanted all of his business. When he refused, 
they tried to ruin his reputation in the community. 
It was really bad.”

I had heard of the heated scramble over patients 
that was occurring between the competing hospi-
tal systems in his community, but I didn’t realize 
that such coercive methods were being used to 
buy physicians’ practices. “Believe me, it has been 
ugly,” she said. “It’s really sad, because he was very 
supportive of the hospital system. He built his 
practice in collaboration with them 15 years ago, 
and the hospital system benefited considerably 
from their relationship. Now, they have essential-
ly severed ties, and everyone loses. Dr. X is doing 
well in spite of it. His practice embraces compre-
hensive care for surgical treatment of disease in 
partnership with a number of other like-minded 
independent practitioners.”

I was intrigued by the courage of this practi-
tioner of my trade. I wanted to know more about 
why he made his decision and how it had affected 
him personally. I asked the woman, who was his 
clinic administrator, if it would be okay for me to 
ask Dr. X such questions. “Absolutely. I am sure he 

Life Matters

Merle Door & Window has windows, doors, 
garage doors, storm doors and more! 
Plus superior service and installation.
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782 Hwy 395 N. Kettle Falls, WA
509-738-2624

www.MerleDoor.com
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would love to talk to you. I will give him your con-
tact information and have him call you.”

A few days later, Dr. X called. Why did you do 
it, I wanted to know. What was the fallout? How 
has this affected your reputation in the communi-
ty and your practice?   

“You know, Barry, it’s really sad,” he began. He 
voice sounded a bit subdued, as though beat up 
by the events of the past two years. “This could 
have been handled so differently. ABCD’s mission 
statement doesn’t match with their practices at all. 
They are bullies. They threatened to put me out of 
business if I didn’t sell to them. Their sole motiva-
tion was monopolizing the market, bringing all of 
the physician services under their roof. 

“The problem is that the hospital charges are 
consistently three times as much for the same 
procedure. Done outside the hospital, we can save 
the patients so much money. The whole system is 
breaking. It’s not sustainable. We are destroying 
something vital. We are destroying the trust of the 
American people. We are bankrupting our nation.

“The truth is, I did this for my patients. That’s 
the honest truth. We all have to live with our deci-
sions. I can’t live with myself if my first motivation 
is financial. That’s how it feels when you are deal-
ing with the hospital system. If we don’t put the 
interest of our patients first, what have we done? 
Who are we?” 

Dr. X reminisced about his upbringing outside 
of our country in a resource-challenged part of 
the world. “We have so much here in this coun-
try. Yet we are at 17% plus of GDP being poured 
into healthcare. We can’t keep going on this road. 
Someone has to stand up to the big corporations 
that are dragging our healthcare and our patients 
into oblivion. If we make healthcare unaffordable 

because of our greed, our desire to line the pock-
ets of the hospital system CEOs and shareholders, 
then we have closed the doors to our patients, es-
pecially the poor. Healthcare is no longer afford-
able, nor is it accessible in that scenario, if we con-
tinue business as usual. 

“The hospitals talk about making healthcare 
affordable and improving quality. I haven’t seen 
them do anything to make healthcare more af-
fordable. The excuse of the CEO for ABCD is that 
we need first to strengthen the system, otherwise 
if they are left out, then they won’t be available to 
help anyone. Then someday, down the road, in 
20 years for example, we will be able to begin re-
ducing costs. This is ridiculous thinking. We can’t 
sustain this system at its current trajectory. It will 
collapse.”

We talked on for a few minutes longer. I told 
him that the next time I was in his neighborhood 
I wanted to stop in and talk some more. He agreed 
and we will have such an opportunity soon, I trust. 

Hospitals are the backbone of our healthcare 
system. In small communities, the presence of a 
hospital is a key component of civic pride, and the 
quality of our lives is measurably compromised 
if the hospital closes its doors. For these reasons, 
many community members rally around their 
hospital to support its mission and to ensure its 
viability. I have personally stepped in and drawn 
blood for a small crowd of frustrated community 
members at a health fair when the hospital lab per-
sonnel failed to show up, simply because I didn’t 
want the reputation of my hospital sullied.

I want my local hospital to be profitable. My 
brother, the CEO of a large hospital in the Kan-
sas City area, reminds me often, “no margin, no 
mission.” Yeah, I get that. It’s hard to see any future 

when you are losing money. 
All of us want to trust that the people who care 

for us have our personal well-being as their first 
priority. We know that people need to make a liv-
ing, and we especially want the people taking care 
of us to be paid appropriately for the work that 
they do. But there is a sense of fairness that enters 
in. If we are being charged three times as much 
for the same service because it is at a hospital and 
therefore reimbursed differently, or because we are 
rural, then it feels like we are being gouged, or at 
least being taken advantage of.

It takes a certain kind of courage to make a 
stand as Dr. X has done. But there is another qual-
ity, something more than courage: compassion. 
Dr. X couldn’t stand the thought that his patients 
would suffer if he made a windfall by selling out 
to the hospital system. That’s an unusual human 
being. 

Many of us care deeply for our patients. Few 
stand up to the corporate systems that charge high 
and arguably unfair prices simply because they 
can.  Fewer still are moved by their compassion to 
say no to a big financial reward but instead make 
room for the poor of this country in their prac-
tices.  

You can find such people, but you have to look 
for them. They do not openly speak of their strug-
gles. They quietly go about their work for the sake 
of their patients. “First, do no harm. I will put my 
patient’s interest before my own.” Those are still 
promises worth keeping.  

Barry Bacon is a family doctor in Colville who 
specializes in full spectrum family medicine and 
works on health disparities in local communities 
and in Africa, and teaches family medicine in 
those locations.
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Perhaps those of you local to Stevens County no-
ticed an uplifted spirit enter the community around 
the middle of April. That’s when a group of us returned 
with enlightenment. 

Victim Services oversees (among other things) the 
Multi-Disciplinary Task Force for managing cases of 
childhood and adolescent sexual abuse. Grant money 
enabled ten of our members to go to a conference on 
family justice in San Diego. For three days we were 
immersed in the work and humbling dedication of 
people in various walks of life who have dedicated 
their energy to helping heal victims of abuse and 
preventing abuse in the first place. There were law 
enforcement personnel, prosecutors, researchers, 
therapists, advocates and many more, for a total of 
550 people working to transform our culture. We 
returned inspired and ready to keep up our efforts.

One of the presenters was Dr. Vincent Filetti, who 
came to a research project quite by accident. In the 
1990s, he and his team had helped a morbidly obese 
woman lose a huge amount of weight. They thought 
the weight was her central problem and that they 
were doing the right thing to “save” her. After she lost 
the weight, she crashed emotionally and told them 
they had taken away her wall. She had had a horrific 
childhood and weight was not the problem; it was the 
solution she had found to a deeper problem. 

As a result of his work with her and her teaching 

him about the solutions people construct, Filetti 
launched a study and eventually developed a test 
called the Adverse Childhood Experiences Scale. He 
was able to identify links between adverse childhood 
experiences and various problems in adulthood, such 
as smoking, addiction, obesity, depression, hoarding 
and heart problems.

I was a little starstruck to be sitting there in the 
audience listening to this man. He has helped shift 
the medical world into thinking about why people 
do what they do. He has helped people address issues 
much deeper than behavior. We are not totally there 
yet, but our awareness level is deepening. The test itself 
is only ten questions. Many of the presenters made 
vague references to their score, saying things like “Let’s 
just say I’m not at zero.” Ditto for me.

 If we had stopped at the bad news, our team would 
have returned in defeat. However, this conference was 
about the work that is being done to bring hope and 
healing to people who suffered in childhood. The 
work to be done is arduous and can take some time, 
but it is good work when you embark on the journey 
with courage and determination. 

The first step is to recognize that change can happen 
and it starts with those of us who recognize our past 
and its effects on our present. That is not the same as 
letting the people from our past off the hook, but, as 
Robert Anthony said, “When you blame others, you 

Random Acts of Community
By Christine Wilson

give up your power to change.” Our problems may 
have been created by others, but we have the power 
to choose what to do with them. There is a song from 
West Side Story in which a gang member says “I am 
depraved on account of I’m deprived.” That’s not 
where it has to end.

There is an advantage to taking behavioral steps. 
Behavior is much easier to control than our feelings, 
which show up uninvited and often at inopportune 
times. We can eat our vegetables, make ourselves 
exercise even if we feel lazy, drink wine only in 
moderate amounts, and not smoke. The benefit of 
action is that we can often pull it off even when we 
don’t feel like it on the surface. However, emotions can 
be pretty oppressive, so in addition to the behavioral 
steps we need the hope that we can succeed. That 
can come from having mentors, reading hopeful 
stories of recovery, and surrounding ourselves with 
optimistic friends who promote positive effort and 
aren’t grumpy too often. 

A realistic awareness of the negative is not harmful 
and can, in fact be a call to action when we sort out 
what we can do from what we can’t. To quote James 
Baldwin: “Not everything can be changed but nothing 
can change until it is faced.”

Christine Wilson is a psychotherapist in private 
practice in Colville and can be reached at christin-
eallenwilson@gmail.com or 509-690-0715.

   “Fate is fluid. It is in the hands of men.”    ~ Phillip K. Dick, The Man in the High Castle
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The swirling movements of the water called me back to the upper 
Columbia region, my home in the high mountains and deep lakes above 
the international boundary. I arrived just in time for the annual spectacle 
of the spring melt.

Winter snowfall in the upper basin was at or just above normal this 
year, forecasting full reservoirs. The melt took place 3-6 weeks early. 
Unseasonably warm April weather drained all but the highest points 
in the watershed by early May. At Battle Abbey, a fly-in ski lodge high 
in the Selkirk Mountains well north of Nelson, guides measured the 
disappearance of one meter of snow in one week. 

Staying at a friend’s lakeside cabin on the West Arm of Kootenay 
Lake, I woke one night to a humming sound. I rose from my 
bed to follow the noise. It led me outside, until I was 
standing, awestruck, under the stars. The hum 
had become a roar: the snow-charged creek 
on the opposite shore. What had just 
been snow was hurtling through the 
mountains – down, down into 
the lake. All along the shores, 
streams poured into Koote-
nay Lake and its West Arm.  

Over the next few 
weeks, I took a kay-
ak out when I could, 
paddling through the 
calm lake water in 
early morning to the 
mouth of that noisy 
creek. As the warm 
weather continued, my 
paddle carved through 
an evolving flotilla: bits 
of leaf, root, pine needle, 
bark and branch scoured 
loose from the streamside 
or lifted from the shore of 
the rising lake. Another spell 
of warm weather brought pollen 
from birch and then cottonwood 
into the mix. The pale green powder 
swirled through the gentle swells left 
behind by my paddle.

The Sinixt/Salish dialect translates the verb “to 
paddle” as “to brush the water.” The Sinixt and their nearest 
neighbors, the Yaqan Nukiy, once navigated most of their territory 
by canoe. They were expert paddlers. The “sturgeon-nose” design of 
their canoe has always felt part kayak, part open boat, a traditional, 
well-adapted vessel that could manage the agitated currents or rapids 
as well as gentle lake swells.    

Each time I visited the nearby creek, the lake water had risen higher, 
backing up into its channel. The creek’s mouth smiled wider and wider, 
spilling out bits of vegetation and pollen and the unseen, microscopic 
phosphates and other minerals so important to invertebrates and fish. 
From its first moments high up in the alpine, the water had been picking 
up gravel, silt, sand and soil. It had been carrying bits of the landscape 

down to the valley floor.
On one trip, I turned the kayak up into the creek’s wide mouth and 

paddled as hard as I could. The force of descending water tried to turn me 
sideways. Compensating by paddling on only one side, I went as hard and 
fast as I could, straight upstream. A few dozen strokes, harder still. Then 
I let go. The kayak swirled freely, turning, shifting, and floating back out 
into the lake, joining the pollen that glistened in the early morning light.

To communicate with indigenous tribes, early European explorers to 
the upper Columbia region often used a jargon called Chinook, or chinuk 
wawa. A mix of mostly French, English and words from the language 
spoken by the Chinook people living near the Columbia River’s own 

mouth, the jargon is lively, eccentric and colorful. Its phrase for a 
strong current or waterfall is tum wata, closely related 

to its term for the human heart, tum tum.
In this region, the power of moving 

water peaks in one brief, delicious and 
agitated season. I think of this time 

of year as a massive transfer of 
energy. Gravity assists, water 

cooperates. The Columbia 
River Treaty and the dams 

capitalize on the annual 
dynamic by holding back 
the water after it reaches 
the valley floor. As it 
passes through many 
generators, all the way 
down the river to the 
sea, the water’s heart-
beat converts again and 
again to the electricity 
that powers our lives. 

In some ways, the dams 
prolong the gravitational 

magic of the melt-season. In 
other ways, the dams silence 

the natural tum tum  of creeks, 
streams and rivers, diverting their 

work away from the needs of the 
fish, beavers, martens and ducks. The 

dams hold back more than water. They hold 
back the natural process of the land sharing its 

minerals and vegetative nutrients. Over thousands 
of years, the non-human residents of the upper Columbia 

landscape evolved around how moving water fed them. They thrived 
within a changeable rhythm that created vitality. Now, it is not so easy.

I am far out into the calm lake again. My kayak has quickly forgotten 
the excitement and has settled into a nice rhythm. Ahead of me, a cluster 
of ducks feed on the surface debris. A puff of wind scatters the water’s 
smooth surface as a screeching merlin calls out from the shore.

Eileen Delehanty Pearkes lives in Nelson, B.C.  Her book on the Columbia 
River Treat, A River Captured, will be released by Rocky Mountain Books 
in November, 2016.  For more of her explorations of the western landscape, 
visit www.edpearkes.com. Photo by Dorothy Fraser.

North of the Border

By Eileen Delehanty Pearkes
Paddling into the Power of Water
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 By Jack Nisbet

In the late fall of 1825, David Douglas and a 
Hudson’s Bay Company clerk named Alexander 
Mackenzie went on a plant-hunting expedition 
downstream from Fort Vancouver. At the mouth 
of the Columbia local Chinooks guided them 
north, through pouring rain, all the way to Gray’s 
Harbor near modern Aberdeen. The weather 
remained stormy as the pair struggled up the 
Chehalis River, then back down the Cowlitz to 
its confluence with the Columbia, where tribal 
canoes sped them back to Fort Vancouver. It was 
a tough trip, very short of food, and Douglas 
wrote that “Mr. Mackenzie suffered severely 
from eating the roots of a false asphodel.” That 
is to say, Mackenzie poisoned himself by eating 
plant roots because he was hungry.

Anyone who has ever thought about the many 
ways that people use plants soon becomes stuck 
on a thorny question: How did cultures all over 
the world figure out which stems and leaves and 
roots and berries are good to eat, and which 

ones will harm you? The many stories that try 
to explain this relationship seem to circle around 
keen observation, help but sometimes trickery 
from animals, local knowledge, and generations 
of time.

Alexander Mackenzie had been in the Co-
lumbia country for several years when he went 
out with Douglas. He was married to a Chinook 
woman and spoke Chinook jargon, so he may 
well have picked up the idea from his in-laws 
of eating handy roots. But in this case, a little 
knowledge seems to have been a dangerous thing.

In Europe at that time, as in gardening circles 
today, the name asphodel refers to a lily family 
relative native to Mediterranean habitats. It is 
the flower that Homer described as covering the 
Elysian Fields, where Odysseus watched the souls 
of the deceased wander forever. This is probably 
the asphodel that William Carlos Williams had 
in mind when he wrote his famous poem about 
love and loss.

Choose Your Poison

In the United States, there are three kinds of 
similar plants often called false-asphodels. Sticky 
false-asphodel is the most likely candidate for 
what David Douglas saw in the hills of southwest 
Washington; it is also greenish-white and may 
be slightly toxic.

But if Alexander Mackenzie was really sick – if 
he were vomiting and perhaps even close to death 
– what seems more likely is that he mistakenly 
ate some death camas of the genus Zigadenus. 
This is another lily, with the familiar six petals 
and sepals appearing as small blooms on dense 
flower heads. The three members of this genus 
in the Pacific Northwest look somewhat like 
false-asphodel, and the one that grows in the 
Chehalis and Cowlitz drainages is even greenish. 
The three species of death camas make up some 
of our most virulent stock-poisoning plants, and 
have been known to sicken careless people as well. 

Meadow death camas, which carries the 
wonderfully threatening Latin name Zigadenus 

“Asphodel, that greeny flower...is a flower makes many ill who whiff it.”
  ~ William Carlos Williams

Twinkle Stars Maci and Madi Brown, Starlet 
Ayven McCurdy Shooting Star Ada Bladek, 
Competitive Team Kinzie Moss, Kylee Dyar 
and Coach Shannon Provost.

Twinkle Star Archer Berghammer, 
Starlet Amy Hauisen (not pictured), 
Shooting Star Izzy Matney, Com-
petitive Team Kyli Paul and Coach 
Teryn McCurdy.

Lil Star Gemmah Devall, 
Starbrite Heira Palumbo 
(lower left), Starlet Makayla 
Fairweather, Shooting Star 
Lily Larsen, Competitive Team 
Rylee Dyar, Coach Alyssa.

Twinkle Star Ella Bischoff, Starbrite 
Cambria Thivierge (lower left), 
Starlet JRay Kroll (lower right), 
Competitive Team Ellie Vining and 
Coach Melody Roy.

509-685-0299

Recognizing Our 

GYMNASTS OF THE MONTH
January

April

MarchFebruary

Colville KIPS Gymnastics is a fun and beneficial exercise program for any child ages 2 and up. 
ASK ABOUT CLASSES AND BIRTHDAY PARTIES!



ncmonthly.com  |  June 2016  |  11

venenosus, is common across the 
shrub-steppe and ponderosa forests 
of the north Columbia country. It 
sprouts several greenish-yellow leaves 
that appear very early in the spring, 
followed by a single spike of densely 
arranged, creamy white flowers. 
Colville-Okanagan names for this 
meadow death camas, as recorded 
by W. W. Elmendorf in the early 20th 
century, can be translated as “poison 
onion” or “twitch.” Elder Martin Louie, 
interviewed in the 1970s, said horses 
that eat too many stems and blossoms 
of the plant might foam at the mouth, 
twitch or spasm uncontrollably, and 
possibly die. 

Meadow death camas can some-
times grow close to patches of the blue 
camas lily that many Columbia Plateau 
tribes dug for food, and might not be in 
bloom during the gathering time. But 
experienced elders would always be on 
hand to distinguish the black-skinned 
camas bulbs from the grey, lacy veil 
that sheaths the tubers of death camas.

Sagebrush mariposa lily is another 
edible lily that shares habitats with 
meadow death camas, especially in 
the open shrub-steppe. Many tribal 
families used to gather the mariposa 
lilies as soon as the leaves emerged in spring, long 
before the distinctive purple flowers bloomed. At 
that same time, death-camas leaves would also 
be sprouting. Unfortunately, the leaves of both 
species are deeply channeled, so that a person 
staring down at them sees a distinct V shape 
along the length of each leaf. 

But again, an experienced eye can tell the 
difference between the two from a hundred 
yards away – the mariposa lily sprouts more 
than two leaves of a distinct blue-green color, 
while meadow death camas puts up several yel-
low-green sprouts. Once that color difference is 

Boundaries

fixed in your mind, you can never mistake them.
Which leads us to a final example of folk 

foraging without quite enough experience. In 
May of 1892, a Spokane journalist interviewed 
a man named Louie Lee, who had worked as a 
packer on George Wright’s 1858 campaign against 
the Plateau Indians. As the troops approached 
what would become the major battle sites around 
Spokane, they camped somewhere near Sprague 
Lake. There, Lee recalled, “Eight men of the 
Command were poisoned by wild parsnips. 
Two of them, Happy and Cunningham of M 
Company, in the command of Captain Keyes, 

Third Artillery, died.” 
Since the time of Lewis and Clark, 

the term “wild parsnips” has been 
applied to a wide range of wild roots 
that early visitors watched tribal 
people dig, prepare, and consume. In 
the rocky scablands around Sprague 
Lake, they could refer to any number 
of biscuitroots; in area springs, it might 
mean Sium suave, which still carries 
the common name of Indian parsnip. 
In wet seeps, the men might have 
mistaken the toxic water-hemlock, 
Cicuta douglasii, for yampah, Peride-
ridia gairdneri, which is a common 
and nutritious late-summer flower in 
that vicinity. 

But the one plant that thrives in the 
arid country all along Wright’s trail, and 
that has the power to not only make 
someone sick but also to kill them, 
would seem to be meadow death camas, 
well past flowering but still visible by 
those yellow-green, deeply grooved 
leaves. And without local knowledge, 
or experience of the country over time, 
who would be foolish enough to dig and 
eat whatever was at hand just because 
they might be hungry? 

Apparently Privates Happy and 
Cunningham were willing to take the 

risk, and in the process prove a point about a 
learning process that takes a lot more than one 
season to absorb. 

Thanks to Don Cutler for sharing the Louie Lee 
interview. Cutler’s book, Hang Them All: George 
Wright and the Plateau Indian War, 1858, is 
to be published later this summer. Jack Nisbet 
will be doing slide presentations from his latest 
book, Ancient Places, at several northeastern 
Washington libraries in June and July. For more 
information, check out the calendar section on 
www.jacknisbet.com.

An early botanical illustration (Sorenenson) of meadow death camas.
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Harsh coughing woke me at 2 a.m. one summer 
night on the mountain. Since I had no neighbors, 
it had to be the noisiness of nature. In Michigan 
my mother once got up in the night and took her 
flashlight into the forest to investigate a scream. 
“Mating porcupines,” she reported. Generally, 
on the mountain, if sleep was jostled it was due 
to thunder and lightning racking the ridges, or 
yodeling coyotes, rummaging pack rats, clang 
of compost barrel going over as a bear mauled 
it, snort of deer, or even just the bright scrutiny 
of moonlight on my sleeping face. But that night 
it was coughing. Not a deer cough, and certainly 
not human. I sat up, fluting “Hello? Hello?” Then, 
fumbling for my flashlight, I leaned out my sec-
ond-story window, panning the light, finding 
nothing that might cough. Until, right beneath the 
window, I saw the mountain lion gazing up at me.

“Oh!” I said, as anyone might, stumped for a 
more fulsome greeting. It was like receiving a 
trick-or-treater in August.

I perched on the window sill, entranced, 
observing her. She slowly settled in a Sphinx 
position, observing me. After a while I clattered 
downstairs and opened the window nearest her. 
She reposed about twelve feet away, but was not 
nervous about my proximity. She didn’t look ill 
or injured or malnourished, but calm and alert 
and interested, as if she’d coughed simply to get 
my attention.

I decided to take a photo, and went off to get my 
camera. She waited. Back at the open window I 
fumbled with illuminating her with the flashlight 
while making lens adjustments, clearly needing 
more than two hands for the operation. She waited. 
But when I clicked open the flash attachment the 
lion smoothly rose, turned, and disappeared into 
the night. All my rattling around hadn’t bothered 
her, but that one small, mechanical click sent her 
off. So, no photo, but big cat prints by the house 

next morning.
People who live in civilized habitats tell me 

I must be a courageous – or foolish – person to 
live where and how I did. But I’m not brave. If 
anything, it was an indulgent choice. I liked not 
having electricity or phone – or electric or phone 
bills for which to hustle up money. I liked not 
having traffic or modern racket, or losing the 
night sky to streetlamps, or the day sky to smog. 
I liked solitude and the company of an intricate 
natural environment, and being self-employed 
and at home – or traveling, not commuting. I liked 
watching my grandchildren explore the forest 
and learn to identify trees, wildflowers, tracks, 
birdsongs. I liked to hope they would become wise 
as well as knowledgeable, kind as well as strong, 
as their father did through immersion in the real, 
natural world. 

Sure, we rural folk live with scary things. Rattle-
snakes, forest fires, severe income challenges and, 
for some of us, diminishing physical abilities as we 
age. On the mountain, it was an adamantly phys-
ical lifestyle. There were days I’d cast down tools 
and walk away crying because I could no longer 
manage some essential task that used to come, if 
not easily, then at least with effort. It got harder 
to stack and tote firewood and split kindling for a 
six-month heating season. It was not a push-button 
lifestyle – no mod-cons, no flush toilet. The one-
and-a-half mile driveway was sometimes blocked 
by fallen trees; bears chewed holes in the waterline; 
there was no garbage pick-up or UPS delivery. I 
could fall off the roof while cleaning the chimney 
or have a heart attack shoveling snow, could fall 
afoul of a bear with cubs, could get snake-bit. But 
misadventure happens to anyone, anywhere. Just 
being alive is a brave and foolish state, whatever 
your surroundings.

I admire people’s courage in navigating lives 
filled with breadwinning in thankless jobs, or with 
caring for incapacitated family members, or being 
an incapacitated family member, or with trying 
to retain integrity in a cut-throat business world. 
Being surrounded by breathtaking beauty – and 

By Loren Cruden
Taking Notice having ground in which to grow food – is the kind 

of blessing that people in war or earthquake-torn 
places, inner-city housing projects, and other 
beleaguered environments can only dream of. 
Not a hard thing to cherish.

This cherishing of beauty is there whenever I 
interview someone for this publication and ask 
why he or she picked the North Columbia region in 
which to live. The north with its conifered hills and 
rocky outcrops, its robust wildlife and refreshing 
waters, and its Big River muscling along, face to 
the sky. One night recently, my son’s neighbor 
phoned around 11 p.m. to call Gabriel’s attention 
to the tremendous magical display of northern 
lights going on. The kids were awakened, everyone 
rushing outside to sprawl on the lawn and watch. 
Day or night, there’s always something fascinating 
going on in our habitat. 

When I lived on the Isle of Skye in Scotland, 
my husband worked for a time in the Gaelic col-
lege’s kitchen – work having similarities to trench 
warfare: soul-crushing tedium interspersed 
with berserk activity. But whether in its routine 
or over-the-top mode, the kitchen remained a 
claustrophobic world apart. My husband came 
home grumpy.

Every once in a while, though, something 
different happened: landscape. The chef or dish-
washer or other of the kitchen staff would catch 
sight of something remarkable out the window. 
Because the college perches on the island’s shore, 
what was glimpsed might be a pod of dolphins or 
orcas cruising past, or an otter dragging a fish over 
the cobbles, or a basking shark the size of a bus, 
or a whale rising from the sea; or it might be the 
sea itself, wave-tops ripped sideways, vaporized 
into writhing spray-wraiths by 100-m.p.h. winds; 
or light-bending atmospheres transforming the 
mainland mountains into an alien spectacle. 
Whatever was going on in the kitchen prior to that 
moment, whatever activity or mood or prevailing 
hierarchal resentment, everyone crowded together 
at the window to marvel. And for a while – some-
times for the whole rest of the day – the kitchen 
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was a more harmonious place, connected to the 
vitality outside.

When I lived at the opposite end of Skye on 
a croft (small farm), I helped with the lambing. 
The croft’s family had for some time been beset by 
troubles. The wife, Norma, and I sometimes rested 
on the hilltop among the sheep after finishing our 
chores. We’d sit gazing out over the wrinkled, 
twilit sea, the steady mountains and dark seal-like 
boulders and eon-sculpted sea stacks along the 
shore, the green, sheep-shorn braes dotted with 
buttercups and primroses luminous in the waning 
light, and Norma in her soft island accent would 
talk about what weighed on her mind. Terrible 
things, often, that would’ve been unbearable to 
hear indoors – to enclose in a room. 

But there on the hill with the sound of the sheep 
contentedly grazing, the frisk of newborn lambs, 
the calm blue gradations of sea and mountains 
and sky, the purity of light and clean Highland 
breeze – the totality of beauty present – all could 
be encompassed. Norma turned to me one eve-
ning after a particularly harrowing recitation and 
said, “Isn’t it lovely up here, tonight?” Sustained 
by landscape.

To know a topography as you know the faces of 
your kin, yet be daily caught anew by it, is a won-
drous thing. In the perspective of the Gaels, people 
belong to places rather than places belonging to 
people. Once, when I was boarding a bus, the driver 
asked who my people are. “Crudens,” I replied. He 
nodded and said, “Ah! Aberdeenshire,” pleased 
to so efficiently locate me in the cosmos. There 
is a concentric feel to it: universe, galaxy, planet, 
continent, region, and so on, down to person in 
place. The giant map with the You are here arrow. 

We acknowledge that here-ness with varying 
degrees of attention, day to day. The contentment 
of finding sufficiency in what surrounds us may 
seem to lack proper industry, but does indeed 
require alertness at its heart, noticing what’s here 
and being interested in it: intrigued, delighted, 
awed – sustained. My grandson Alex recently told 
me, “You know Dad always, like, notices Nature 
when we take walks.” One of the things Alex’s dad 
used to regularly notice when he was a teenager 
was the twilight dance of the nighthawks.

Nighthawks are odd birds, though common 
worldwide. They are lumped in with whip-
poor-wills, chuck-will’s-widows, poorwills, and 
pauraques in the (disturbingly named) goatsuck-
ers group, and like other goatsuckers they are 
nocturnal (though nighthawks break the mold 
by also flying during the day). They catch insects 
on the wing, having gaping mouths (like baleen 
whales) but petite bills. Their speedily maneuver-
ing wings are angled and pointed like a swift’s, 
their tails slightly forked. The dark wings sport 
white patches.

In Orient I used to come upon nighthawks 
hunkered in the middle of the dirt road, at the foot 
of the mountain where we lived. The birds ignored 
my vehicle’s approach, even ignored my approach 
on foot when I stopped the car and got out to inves-
tigate. Was the bird injured? Traumatized? Laying 
an egg? Each time I bent to remove a bird from the 
road it startled into motion as if disturbed from 
deepest reverie, a feathered meditator on the cusp 
of full realization of goatsuckerhood. It’s a wonder 
they remain common, given this risky behavior.

Watching nighthawks fly at twilight is like 
stumbling upon an ancient occult ceremony. When 
the males dive during aerial displays their wing 
feathers emit a weird musical humming or buzzing 
like a bullroarer or spirit catcher. On the mountain, 
Gabriel used to walk up to the field and lie on his 
back to take in this mysterious elemental dance. 
After full dark he’d hike home with no flashlight, 
as if just another nocturnal creature of the moun-
tain, always arriving with an air of satisfaction – of 
sufficiency at what noticing had reaped.

When I was growing up I had an intuitive sense 
of patterns; but it was my mother who drew my 
attention to the details that constitute harmony 
within pattern. She was a great noticer, even when 
driving the car, which made for some thrilling 
moments. But she’d point out key features of 
architecture, or characteristic shapes of various 
tree species, or how curving driveways are more 
interesting than straight ones, and so on; specif-
ics I couldn’t have pinpointed. In doing that she 
changed how I look at the world. 

Sometimes it takes someone else’s noticing to 
freshen one’s awareness of what is present. Like 
when a German friend visited me in Orient and 
was perplexed at our dirt roads, beguiled by chip-
munks, amazed at coyotes, and startled by local 
friendliness to a foreigner. 

Sometimes, someone else’s noticing of our mu-
tual here-ness isn’t even human. One spring day 

some years ago, my daughter-in-law’s horse John 
Henry came down with colic – came down hard. 
My son and I ran outside, desperately hauling the 
horse to his feet, Gabriel heaving from behind, 
me tugging from in front. It was essential to get 
John Henry standing, never mind that his legs 
buckled, his feet dragged, his head sagged. If he 
went back down he might never again rise.

So I began walking him around the upper 
pasture, around and around. It was afternoon, 
heading into evening, a chill wind blowing. Ga-
briel brought me a wool hat and a bottle of water. 
Around and around the pasture John Henry and 
I trudged, his hooves scuffing, neck drooping. 
We paused at the water trough after each circuit 
but, glaze-eyed, John Henry wouldn’t drink. “It’s 
really important you get some water down,” I told 
him firmly, to no avail. As they say, you can take 
a horse to water but…. We plodded on, around 
and around.

Before this, I’d known John Henry only in 
passing, but something deeper started to develop 
as we circled the high field together. Trying to 
spark his interest in life, engage his participation, 
I began talking, pointing out the killdeer darting 
across the field with her frail, insistent cry, the 
eagle riding the upper airs, the splendid sunset 
commencing over Lake Roosevelt; around and 
around waxing lyric about the fine pasture, 
magnificent view, the good smell of grass and 
soil and horse. The noticing and naming, the 
acknowledgment, heightened the realization of 
what was present.

Tiring, I kept walking but stopped talking as 
twilight came over us. It was peaceful, compan-
ionable, everything in its place at the close of 
another North Columbia day. We paused once 
again by the trough, shoulders touching, leaning 
into each other. I raised the water bottle, tilted it 
to my mouth. In the same instant, mirrored, John 
Henry dipped his head to the trough. We drank.



One of the most fascinating things about our fine feathered 
neighbors is their diverse behavior in relation to nests and 
nesting habits. 

An easy definition of a bird nest is where a bird lays and 
incubates its eggs and subsequently raises its young. Pretty 
simple, right? Although we may initially visualize a woven cup 
of grass, moss, twigs and leaves, our thoughts may soon raise to 
those lofty eyries of branches, boughs and limbs stacked high 
by osprey, hawk, eagle and vulture. Reflect a little further and 
most of us have either seen or know of birds who construct no 
nest at all, simply using a depression in the sand, or ground, 
or rock pile. Often certain species of bird utilize holes in trees, 

Of Nests and Nesters
By J. Foster Fanning

broken boles of hollow cottonwoods or holes left by woodpeckers 
as shelter in which to build their nests. 

The American dipper weaves a nest, often behind a waterfall 
or under the overhang of a stream bank, utilizing the splashing 
water or spray to keep the nest of interlaced moss and grass alive. 
As may be guessed, the smallest of bird nests are those of the 
hummingbirds, often less than an inch across and an inch deep. 
What a stark contrast the hummingbird nest provides against 
that of the terrestrial dusky scrubfowl, a species whose nest can 
reach 30 feet in diameter and 15 feet tall! You are probably not 
familiar with this species in the Columbia Highlands, as it is a 
resident of the Maluku and Raja Ampat Islands in Indonesia. 
Still, reflect for a moment of that difference in scale….

What I’d like to focus on are some of the larger nesters in our 
area: great blue herons, osprey, Canada geese and bald eagles. 

While all of these birds create large nests, the bald eagles’ 
are among the largest of all North American birds. On average 
the bald eagle nest size is 5-6 feet in diameter and 3 feet tall. 
A famous Ohio bald eagle nest studied by birdwatchers and 
ornithologists in use for 34 years was 9 feet in diameter, close 
to 12 feet tall, and weighed over 2 tons.

Some nests become too large and heavy. In 2015 two of the 
six bald eagle nests I had been observing and photographing 
over several years fell when forked branches of the cottonwood 
snags wherein they were located broke. One had a brood of 
young eaglets in it when it began to fail. The nest, with eaglets 
intact, landed a couple of forked branches down and wedged 
there. The eaglets fledged and flew just before the nest made a 
final plunge to the ground, as reported by fellow photographer 
and bird watcher Robert Lattin. The two fallen nests have been 
replaced and are in use this year.

Eagles and hawks build solitary nests within territorial 
areas defined by the birds themselves. Although osprey nests 
are normally solitary, I have seen and photographed two nests 
within twenty feet of each other. Great blue herons, on the oth-

Photo by J. Foster Fanning

Goose Nest photo by Catherine Brown



er hand, are much more social creatures and create rookeries 
where dozens, sometimes hundreds of birds gather to court, 
mate, brood and raise their offspring. One problems with such 
large communities of big birds is that the overuse can, over 
time, kill a host tree housing multiple nests, such as in the 
Ponderosa pine pictured here from the rookery in Wiseman 
Island in the middle of Curlew Lake.  

All the bald eagle nests that I photograph and observe in our 
area are built in treetops. Golden eagles, on the other hand, 
prefer cliff nests, although they too will build nests in trees, 
on the ground, or in human-made structures, like electrical 
transmission towers, windmills, or other high perches that 
offer commanding views. The cliff nests are fascinating, usually 
located in rock clefts with heavy branches lodged deep in the 
cracks and crags forming the foundation. 

Most large nesters line the nest with conifer boughs, grasses, 
leaves, mosses and lichens. Occasionally large bones, antlers 
and manmade scraps are found in golden eagle nests. 

As mentioned, nests are where the birds lay and incubate 
their eggs and care for their young. All eggs must be turned or 
rolled almost hourly to ensure the eggs are evenly heated and 
the embryos don’t stick to the insides of the shells. Eagles ball 
their talons to accomplish this feat. While there are exceptions, 
incubation begins after the first egg is laid and is carried on 
subsequently as eggs are laid daily thereafter. Thus, with some 

large birds, hatchlings can be several days apart in age. 
Parent birds, both male and female, create “brood patches” 

on their lower breast by plucking out feathers in order to place 
warm skin against the eggs and keep them as near as possible 
to 105 degrees Fahrenheit. With both parent birds sharing 
nesting duty, there are usually nest exchanges during the course 
of a day. The incoming bird will often bring boughs or fresh 
vegetation for the nest.

Once the eggs hatch, the fun begins. With large nesters, 
the survival strategy once the chick is out of the egg may vary 
widely. Geese and other large waterfowl are ready to leave the 
nest on the day they hatch, with the young birds being capable 
swimmers long before they can fly. In fact, goslings may face a 
huge plunge from the top of a cottonwood snag into a stream, 
pond or forest meadow on their hatch day. Herons, eagles 
and other large upland birds usually stay in the nest until the 
hatchling fledges. So grab a good set of field glasses, lace up 
the hiking boots, don’t forget the camera, and get out there….

J. Foster Fanning is a father, grandfather, retired fire chief and 
wannabe beach bum. He dabbles in photography as an excuse 
to wander the hills and vales in search of the perfect image. 
His wildlife and scenic photography show, Take a Walk on the 
Wild Side, is featured at various venues throughout the region. 
Learn more at http://fosterfanning.blogspot.com.

Photo by J. Foster Fanning
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Events
May 30-June 4: Between the Rivers, a primitive 

skills camp for a week with friends in an immersion 
setting in the mountains north of Spokane, WA to 
learn and share the skills that our ancestors have 
used for centuries to meet their needs. Learn 
primitive living skills, outdoor & wilderness 
survival skills, preparedness, and sustainable 
living. Visit betweentheriversgathering.com for 
more info.

June 3-4: Rummage Sale at the HUB/Colville 
Community Senior Center, 231 W. Elep Ave. in 
Colville. 

June 3-5: Town & Country Days in Kettle Falls 
with live music and performances by area talent, 
vendors, food and more! New this year is the “How 
Weird is Your Ride” competition (Fri at noon), the 
Kid’s Zone, the fire safety house, the Kids Parade 
(Fri at 5 pm) and the Show & Shine (Sat at 8 am) 
featuring the “Tire Smoking Burn Out Machine.” 
Also, 3-on-3 Slam Jam (Sat), Parade (Sat at Noon) 
and the chance to win $500 at the Duck Drop (Sat 
at 1pm). Call 509-738-2720 for info. 

June 5: Onion Creek Bargain Fair, 10am-3pm. 
Bargains and fun for everyone! Great food by 
Onion Creek Smokers BBQ. Free admission to 
shoppers. Sales space $5, no charge to non-profits. 
Call Onion Creek General Store 509-732-6648.

June 5: Come and join the community of Curlew 
and celebrate Barrel Derby Day! Firemen’s 
Breakfast from 6:30-10:30 am, Fun Run at 9:30 
am, Hoop Jam at 10 am, BBQ Beef Dinner in 
the Civic Hall from 11-3 pm, Parade at 2 pm and 
Rockin’ Rob Ellis will entertain us with music 
from noon-2 pm. The Ansorge Hotel will be open 
for tours and the Curlew Community Library will 
be holding a Book Sale. Come and join us!

June 10-12: Earth Rising Sanctuary Healing 
Gathering at 3470C Moore Rd. in the China Bend 
area. Join in a weekend of workshops on yoga, Tai 
Chi, meditation, energy work, spiritual growth 
and learning, organic gardening, cooking, music, 
dance and more. Many workshop leaders also 
available for private sessions. Sunday night music 
jam with special guest Fiddl’n Big Al. Call 509-
732-4301 or e-mail earthrisingsanctuary@yahoo.
com (slower response) for info. 

June 11: Cutter Theatre annual fund-raising auction 
with a spaghetti dinner, including salad, bread and 
dessert served at 6 pm, auction items on display at 

6:15 pm and bidding at 7 pm. Call 509-446-4108 
for dinner reservations as a limited number of 
seats are available. The Cutter Theatre is located at 
302 Park Street in Metaline Falls. 

June 16: Taste of Chewelah will feature delicious 
food, art exhibits, live music and a silent auction. 
Tickets, available at Valley Drug, ChewVino 
Wine Bar, Flowery Trail Coffeehouse, and Akers 
United Drug, are $12, children 8 and under are 
free. Tickets and more info also available at 
chewelahartsguild.org.

June 16: Bringing It Home film screening at the 
Meyers Falls Market in Kettle Falls at 6 pm. 
A documentary that tells the story of hemp’s 
past, present and future, and aims to encourage 
dialogue about hemp in order to “facilitate 
America’s transition to a more informed, 
sustainable, and healthy future.” Admission is $5; 
sign up at Meyers Falls Market.

June 17: Luau Day at Parkview Senior Living 240 
S. Silke, Colville, starts with a Chokes and Spokes 
Car Show, 10–Noon, then Hawaiian dancing and 
music at 1 pm. For a luau lunch and a tour of 
Parkview, RSVP to 509-684-5677 by June 8. All 
activities are free and fun for all ages. 

June 17-18: Pro-West Rodeo at the NE WA 
Fairgrounds in Colville at 7 pm. Parade Sat. at 4 
pm. Dance with Killin Time following the rodeo. 
Beer garden and jam session with Arden Gang, 
food and vendors. McMillan Stock Contractor 
and the McMillan Family Trick Riders. 509-246-
7114 for entry information. See ad on page 4.

June 22-24: Free, 1-day bumble bee identification 
workshop with Rich Hatfield, Endangered 
Species Senior Conservation Biologist for The 
Xerces Society. Sponsored by the Forest Service, 
Kalispel Tribe, US Fish and Wildlife Service and 
Bureau of Land Management, each session will 
include information on identification, surveying 
and observing bumble bees as well as a field trip. 
Call 509-738-7727 or email cloggers@fs.fed.us for 
locations, registration and more information. 

June 24: Stevens County Relay for Life at Yep 
Kanum Park in Colville, 6-11 pm. Cancer 
survivors are invited to a survivor dinner in 
the park at 5 pm. Survivor registration opens at 
4:30 pm. Relay Opening Ceremonies will begin 
at 6 pm. Sara Brown and her students are the 
featured entertainment for the evening. Luminary 
Ceremony will begin at 9:30 pm. Participants 
and survivors can register at: www.relayforlife.
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org/stevencountywa. Call the American Cancer 
society at 509-455-3990 or the Providence Mount 
Carmel Cancer Outreach Center at 509-685-9792 
for info. Everyone is welcomed to join.

June 25: Parkview Senior Living’s first annual “If the 
Shoe Fits Pitch It” senior horseshoe tournament. 
Get together with your friends and join us at our 
beautiful location for a chance to win cash prizes! 
Entry forms are at Parkview 240 S. Silke, from 
Parkview’s Facebook page, or by e-mail request, 
nchristopher@artegan.com. $5/person entry fee. 
Proceeds to benefit the Interact Rotary Club. 
RSVP’s and entries are due by June 20. Entries 
are limited to ages 60+ & official NHPA senior 
distances & rules will be used.

June 25 & 26: Amateur Radio Field Day at 2027 
Black Lake Road, off Highway 20 East. Hosted 
by the Panoramaland Amateur Radio Club, this 
weekend camp out and picnic is open to the 
public and everyone is invited, whether an already 
licensed HAM operator or not. Over 35,000 
people from thousands of locations participated in 
Field Day in 2015. Call 509-690-1761, email jtills@
abbnebraska.com or visit www.arrl.org/what-is-
ham-radio for more info.

July 2: China Bend Winery 29th Annual Summer 
Party with live music from the Planetary Refugees 
and the Bobby Patterson Band, dancing with the 
Zenith of Gypsy Moon Belly Dancers, arts & 
crafts, volleyball and more. Food available or bring 
a picnic. 3751 Vineyard Way, Kettle Falls, on the 
Northport-Flat Creek Road along Lake Roosevelt. 
509-732-6123 or www.chinabend.com for info. 

July 8-10: Mark your calendar for Chewelah 
Chataqua with crafts, food, parade, carnival, beer 
garden and entertainment!

July 23: Little Pend Oreille National Wildlife Refuge 
Blue Goose Chase Free Family Bicycle Ride, 8:30 
am. Bring the whole family for a fun 11-mile auto 
tour ride on gravel road. Prizes, snacks and music! 
Clark’s All-Sports bike mechanic on site. Call 509-
684-8384 or visit www.refugefriends.com for info.

Music, Dance, Theater
June 3: Open Mic, at the Pend Oreille Playhouse in 

Newport. Visit http://www.pendoreilleplayers.org.

Music at Northern Ales, Kettle Falls:
2nd: Sara Brown, 6-8 pm
9th: Michael Pickett, 6-8 pm
10th: Northern Aliens, 7-10 pm
16th: Crossroads Stage Blues Fest, all day
17th: Open Mic, 7-10 pm

23rd: Justin Johnson, 6-8 pm
24th: Browns Mountain Boys, 7-10 pm

June 10: The Northern Ballet and Performing Arts 
Dance Festival, directed by Ann Marie Benedict, at 
the Colville High School Auditorium at 7 pm, will 
include performances from the NBPA School (in 
Chewelah), Haran Irish Dancers, Hannah Johnson 
(a two time champion clogger), and Rachael Larsen 
with the Spokane Youth Symphony’s Philharmonic 
Orchestra (violin). Tickets available the last week in 
May at R.E. Lee Shoe Co. in Colville, Akers United 
Drug and Main Street Bistro in Chewelah. Email to 
annmbenedict@gmail.com for more info. 

June 10-12 & 17-19: The Pend Oreille Players 
Association in Newport will entertain and engage 
audiences with Clue the Musical. The murder 
mystery board game comes to life with this 
hysterically funny musical by DePietro and Chiodo. 
You can play, too. Was it Mrs. White in the Lounge 
with the rope? Gather clues and cast your vote. 
Show times are 7 p.m. on Fri and Sat and 3 pm on 
Sun. Call 509-447-9900 or visit pendoreilleplayers.
org for more info.  

June 16-18: Crossroads Blues Festival at the new stage 
in Kettle Falls. Freebee Thursday with Anita Royce 
& The High Rollers at Northern Ales, Chrlie Butts & 
Filtertips, Vantage Point and Sara Brown on Friday, 
Atomic Jive, Bakin Phat, Finess Fann & Northern 
Aliens, Borderland Blues and Bobby “Fattone” 
Patterson Band on Saturday. Onsite RV and tent 
camping, no dogs. Call 509-675-9418 or visit www.
crossroadsstage.com for info. See back page ad.

Arts & Crafts
June 3: Gold Mountain Gallery Featured Artist for 

June is Laurie Dorrell, a well known mixed media 
artist who defines her artwork as “Visual Poetry.” 
Laurie often incorporates found objects, pieces 
of nature, photographs of lost relatives, bits of 
poetry and ephemera in her artwork. Join us on 
June 3rd, 2 to 7, at our new gallery site at 600 S. 
Clark in Republic to meet the artist, enjoy some 
refreshments and see our new gallery space! 

June 8: The Art of Life Savvy Seniors club is holding 
a Father’s Day gift-making event at 1 pm at the 
HUB, 231 W. Elep Avenue, Colville. RSVP by June 
3 at 509-675-1479. Fun & Free. 

June 25: The Springdale Art and Craft Co-op is offering 
its first summer classes! Class 1: watercolors with 
Orla Colvin (June 25), limited to six people. Call 
509-936-0177 or e-mail at orlart@hotmail.com for 
info. Class 2: earring making with Lori Kuhn (July 
2),  limited to four people. Call 509-937-2064 for info. 

Curlew Library is hosting a limited showing 
of scenic and wildlife photography by 
local artist J. Foster Fanning. Framed pho-
tographs are available for sale with 20% of the 
proceeds going to the Curlew Library. Fanning’s 
photographs will be on display through July. 
Check out the newest library in NE Washington 
at http://www.ncrl.org/curlew.htm

Trails End Gallery (Chewelah) Featured Artist 
is Brad Schwartz: The drawings and prints of this 
Spokane artist will be on display through mid-July. 
The show, titled “land(e)scapes,” can be viewed during 
gallery hours, 2-6 pm on Wednesdays and Thursdays. 
Call Tim Nielsen, 503-516-8355 for more info.

Featured Artists at Meyers Falls Market for May 
and June are Keith Powell and Indigo Sutra. Keith 
was born in Ephrata and is a lifetime resident of 
Washington State. Though wildlife is his first love, 
he developed an early interest in his native state and 
the indigenous people of the area. He works with 
scratch board, oils, acrylics, watercolor, pen & ink, 
lithographic prints, bronze, steel and aluminum. 
Artisan and crafter Indigo Sutra is known as “The 
Goddess of Recycle.” She sews quilts and pieced 
potholders using beautiful remnants of velvet, 
cotton and corduroy. She also makes anklets and 
bracelets featuring beads, some made by a local 
potter, and bells.   

Colville Piecemakers Quilt Guild meets on the 
3rd Tuesday of the month at the Assembly of God 
Church in Colville at 6:30 pm. Visit colvillepiece-
makers.webs.com.

Colville Valley Fiber Friends, (CVFF) meet every 
Monday at the Ag Trade Center, 317 W. Aster, 
Colville, noon - 3 pm. All interested in spinning, 
weaving and other fiber arts are welcome. For more 
information, contact Sue Gower at 509-685-1582.

Farm, Field & Forest 
June 15: All gardeners, novice and experienced alike, 

are invited to monthly meetings of Colville Area 
Garden Friends (CAGF), reorganized for 2016.  
June general meeting and tour of a member’s 
garden is from  4 - 6pm, at 764 Adam Sherry Road, 
Colville. Bring gloves and garden tools!

June 16: Northeast Washington Permaculture Guild 
(NEWPG) meets at 5 pm to network and share info 
at the Community Connections Room, Meyers 
Falls Market, Kettle Falls. Please park in back; bring 
a snack or dish for afterward potluck. For info, 
call 509-680-8499 or email kud427@gmail.com.

Continued on page 24
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Writing about human experience, an author 
can choose to bare (or exaggerate) each glistening 
sinew of pain, or can rosy life up warmheartedly, 
or can, as Simon Van Booy does with consummate 
literary skill in The Illusion of Separateness, “bind 
up anguish in beauty.” In his newest novel, Van 
Booy uses closely linked stories based on true 
events, each story a character perspective con-
veying how alone people feel, yet how profoundly 
connected they are.

Van Booy is the editor of three philosophy books 
(as well as author of several novels and prizewin-
ning short story collections), but his writing style 
is not expository. His sentences are suggestive. 
Whole worlds of experience live within them, are 
felt, not needing to be made more explicit, stared 
at, spelled out, dissected. So a compassionate sense 
of privacy is there as well as the painful aloneness. 
A rare knack, to not under- or over-inform.

Each story opens onto the next, like hands clasp-

ing hands in a circle. A boy in France finds an old 
photograph in the remains of a crashed warplane. 
In New York a pilot about to go to war kisses the 
woman pictured in the photograph. Images move 
here and there in time; characters fall into place. 
Hand clasps hand. “‘Is it your grandmother?’ ‘No,’ 
Sebastian says, ‘it’s you grown up.’ Hayley stares at 
the photograph. She touches the woman with the 
tips of her fingers. ‘I like my hair,’ she says. ‘Yeah, 
me too, it’s just like my grandmother’s.’”

The stories carry the feeling of people trying to 
do what’s right, or good, while at the same time 
trying like swimmers to keep their heads above 
water, searching with their feet for ground to stand 
on. Treading water in a vast ocean, scanning the 
distance for sign of a companion.

“He would recite the Bible, the Koran, the Tal-
mud by simply declaring the name of someone he 
loved. He would trap the contents of his life in the 
safety of a single word, like a bubble in the sea.” 

A Good Read

Well-written big books are feasts, though not ev-
eryone has an appetite to match, especially these days 
when snappy reading bites are the order of the busy 
on-screen day. What I like about skillfully crafted long 
novels is the luxury of immersion, like a Roman bath 
versus a quick splash from a basin. I savor authors who 
can create and sustain an absorbing fictional reality.

Abraham Verghese is one of these god-like creators. 
Cutting for Stone (541 pages) was his first novel. He 
has written several since, all well received. His style 
is that of a nest-builder: urgently intentioned, but 
one twig at a time, shapely, appealing in its natural 
grace. (“With a sash low over her brow and a crucifix 
as big as a revolver, she looked like a nun.… She had 
a spider’s sense for a male footstep, an incursion into 
her territory.”)

As in any story about twins, a waft of the strange 
drifts through events, calmly balanced by the story’s 
preoccupation with medical matters. Verghese is him-
self a doctor and professor of medicine. “A fool with 
a tool is still a fool. In Stone’s hands the instruments 
had taken over, and they were doing the thinking 

for him. Matron knew that nothing good could ever 
come out of that.” 

Primarily, though, this is a family saga, beginning 
in India, lingering for hundreds of absorbing pages in 
Ethiopia, hopping to America (“We stood there, manila 
x-ray folders (a requirement for immigration which 
no one checked) clutched awkwardly, baggage straps 
crisscrossing our chests, wide-eyed like animals coming 
off the Ark.”) and back to Africa. The twins become 
surgeons; their sire was a surgeon, their mother a nun, 
surgeons of course adept at laying bare what is hidden, 
and childbearing nuns obviously having secrets. 

The politics and central setting in Haile Selassie’s 
Ethiopia add complexity and drama to the backdrop, 
as does the multi-nationality of characters. A feast 
indeed, featuring a family whose origins may acutely 
differ from our own, but whose emotions and struggles 
are indigenous to humanity.  

Loren’s fiction, nonfiction and poetry can be 
found at Meyer’s Falls Market in Kettle Falls, and 
online at lorenbooks.com.

Reviewed by Loren Cruden
The Illusion of Separateness, by Simon Van Booy 

Reviewed by Loren Cruden
Cutting for Stone, by Abraham Verghese

“Rain says everything we cannot say to one another. It is an ancient 
sound that willed all life into being, but fell so long upon nothing.”

Future LiFe occurs within each reproduced seed 
                                                 ~ JOHN ODELL, WORDS OF WORDS
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Sometimes an unexpected pairing comes along 
in film that allows you to see an actor in a new 
light. Such is the case with Nice Guys,  directed by 
Shane Black (the creator of 2005’s darkly humorous 
Kiss, Kiss, Bang, Bang with Val Kilmer and Robert 
Downey Jr.) and co-written by Anthony Bagarozzi. 

The movie gives us none other than man’s man 
Russell Crowe and heartthrob Ryan Gosling, both 
gifted and well-known dramatic actors, in a story 
that has them capitalizing on their comedic abili-
ties, which turn out to be impressive and enjoyable 
to watch. We’ve seen Gosling do comedy before 
with 2011’s Crazy, Stupid, Love, and while his 
performance was good, he was still the archetypal 
hot guy (ah, the curse of beauty). Here, as the 
inept private eye Holland, he is charming in his 
bumbling inadequacies, a skinny single dad who 
is trying his damnedest to be tough, but not really. 
Crowe plays Healy, a strong-arm guy for hire with 
a professional demeanor and the fighting chops to 
back up his physicality. 

Healy and Holland don’t come together on 
the best of terms, when Healy mistakes Holland 

for someone he’s been hired to 
intimidate and thrashes him 
accordingly. However, the two 
soon realize they can benefit one 
another when they are set on the 
trail of a missing girl (Margaret 
Qualley) by her mother (Kim 
Basinger) who might be connect-
ed to the suspicious, supposed 
suicide of a fading porn star. 

What ensues is a madcap romp 
through 1970s Los Angeles as the two attempt to 
uncover the clues to the mystery and find their lost 
charge. While the plot isn’t strikingly original, it 
doesn’t have to be, and Black and company aren’t 
trying to pass it off as such. This is a film that knows 
exactly what it is and what it has to offer, and that 
is a good time at the cinema, laughing around 
mouthfuls of buttery popcorn. 

Partly known in the media for his self-important 
grouchiness, Crowe plays up that reluctance here in 
a way that endears him to the audience, and while 
I can’t think of a red-blooded woman watching 

“All right, Mr. DeMille, I’m ready for my close-up.”
Even if you’re not familiar with the 1950s film that outraged the establish-

ment by peeling back the layer of make-up and glitz on Hollywood’s front, 
you’ve surely heard that line quoted and parodied numerous times. That’s what 
happens when a movie embeds itself in our collective pop culture subcon-
scious; it lives on even when those outside the film buff arena haven’t seen it. 

Such is the case with director Billy Wilder’s tale of an aging beauty of the 
silent film era (played by Gloria Swanson, one of film’s first acting royalty) and 
the jaded young writer who becomes her live-in boy toy (William Holden in 
a star-making role). It was made under the false moniker “Can of Beans” and 
disguised as a comedy by Wilder and his writing partner Charles Brackett 
to avoid interference from Paramount Picture heads and the Motion Picture 
Production Code, which was the set of industry moral guidelines that was 
applied to most United States motion pictures released by major studios from 
1930 to 1968.

In today’s continuous cycle of tacky “reality” television and stars’ continual 
efforts to be recognized and remain relevant in a seemingly contemptuous 
industry, Sunset Boulevard seems like old news. However, at the time it was 
released, the wind generated from its hullabaloo was considerable. 

In a time when the Hollywood machine ran on well-oiled publicity of its 
films and stars that left no room for imperfection or perceived fault, bigwigs 
were indignant that Sunset Boulevard dared to point out the fickleness of fame 
and the fallacies in their system. MGM studio head Louis B. Mayer supposedly 
screamed at Wilder after seeing the film, accusing him of disparaging the 
business that had made him distinguished. Wilder’s alleged reply was a more 
graphic version of “Go pound sand.” 

It’s true, Sunset Boulevard pulls no punches in how it portrays fading screen 
siren Norma Desmond (Swanson), or the struggling writers and actors trying 

to eke out a living and an opportunity to climb the career ladder. Desmond is 
using Joe Gillis (Holden) because he makes her feel young and desired in a place 
where getting old is the worst possible crime a person (particularly a woman) 
can commit. Gillis uses Desmond because she’s rich and he’s a starving artist, 
pushing away the possible chance he could have at a true relationship with 
former actress turned writer Betty Schaefer (Nancy Olson). Gillis plays along 
with Desmond’s self-delusion of her eventual return to the silver screen, after 
she failed to sustain her silent movie star status when the “talkies” arrived.  

Swanson’s portrayal of Desmond is both mental and smoldering, a star 
exalted so much that she bought into her own legend before being uncere-
moniously cast aside by filmmakers and a formerly adoring, now indifferent 
public. Holden’s Gillis is a man tottering on the brink of selling his soul by 
signing his name on the dotted line in exchange for prominence and fortune. 

Also noteworthy is Olson, whose Betty is in love with Gillis, but not 
simpering, and director Erich von Stroheim as Desmond’s butler with his 
own reasons for being loyal to the temperamental actress. Director Cecil B. 
DeMille and actor Buster Keaton also make cameos as themselves, fueling 
movie geeks’ affinity for Tinsel Town trivia. 

The film’s shady, black-and-white cinematography by John F. Seitz is also 
deserving of recognition, as it creates a sense of isolation and confinement in 
the trappings of a bygone era, exemplified in Desmond’s mansion (the real 
location was reportedly bulldozed for high-rise offices years later). 

Sunset Boulevard is one of those exceptional gems that deserve the praises 
heaped upon it (it was nominated for eleven accolades at the 23rd Academy 
Awards, winning three). It’s an adroit, incisive look at the film industry by 
the people who loved it and lived in it, and its bite hasn’t become any softer 
with time. 

Sunset Boulevard is not rated and is available for rental and purchase, or 
to borrow at your local public library. 

movies today who doesn’t think Gosling is as hot 
as a stack of fresh pancakes, it’s refreshing to see 
him as the ham-fisted Holland, trying to be the 
best dad and best detective and occasionally being 
just okay at it. 

The chemistry between Crowe and Gosling gels 
like a fun buddy comedy should, and the slapstick 
is mirthful, even when someone is getting shot at. 

Nice Guys is now playing in theaters and is rated 
R for violence, sexuality, nudity, language and brief 
drug use.

Reviewed by Sophia Aldous
Nice Guys Finishes First in Funny ‘70s Satire

Reviewed by Sophia Aldous
The Classics Corner: Sunset Boulevard

S I L V E R S C R E E N NI G
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The distinction between progressive rock and 
unlistenable collections of polyrhythms and 
scales has become a fine line. Where bands like 
Rush, Kansas, Styx (in the ‘70s) and Yes had a 
soulful-if-convoluted take on rock (and nary 
a computer in sight to fix mistakes), proggish 
groups that came up later often fell prey to the 
“now watch us execute this scale in 7/8 time” 
pitfall.

Not so with the blistering-but-artful Heart 
Impaled. Slamming rhythms and supercharged 
guitars have been so Dream Theater’d over the 
years that it’s actually difficult for a progressive 
rock band to really make much headway unless 
its name is already Rush. That’s one reason why 

Reviewed by Michael Pickett
Heart Impaled: Pumping Prog Rock

LISTEN UP

HI’s Rise of Eradication album is such a crushing 
success: They really mean it.

Where some bands simply like to showcase 
how technically adept they are, HI songs like 
Episode One: Mindscraper and the cinematic 
Episode 13: Arms of Apocalypse have real vision 
and an authentic fire behind them. Bristling 
with electric guitar attacks that are savage but 
elegant, vocals are framed and restrained with 
flawless rhythmic twists and turns.

The only thing that would make this music 
better is to see the whole album executed live, 
front to back. In the meantime, Rise of Eradication 
is a full-throttle, ballistic prog experience that 
proudly carries the torch of progressive music. 

Since The Voice soundly displaced  American 
Idol, a pervasive issue remains among singers: 
There are too many of them. That is, among 
sound-alikes, power-singers and perfectly adept 
vocalists who have every right to be at a mic, 
there is a solid glut of incredible talent, such that 
it’s hard to wade through and find something 
genuinely memorable.  

Enter Tess Henley. With an R&B-tinged de-
livery and fantastic chops, Henley’s Wonderland 
EP marries pop, soul and soaring delivery on 
incredible pieces like the instantly-memorable 
Positively Me or the laid-back-but-smoldering 
Boomerang. Huge, confident (but somehow 
deftly understated) vocals lead the way on these 
tracks as Tess finds wrenching, soulful turns 
on every cut.

What Wonderland lacks in length, it makes up 
for in substance, as each track is so emotionally 

Reviewed by Michael Pickett
Tess Henley Rises Above Simply Talented

charged and well-conceived that there is simply 
no filler here.

While Henley continues to build legions of 
fans online, she essentially leaves any vocal 
competition in the dust, because today’s music 
industry relies on artists willing to truly connect 
with fans and interact. Henley’s Twitter account 
alone speaks to her constant engagement with 
listeners at every turn, which goes miles in terms 
of creating a long-term bond between artist and 
listener.

And Henley may very well not be able to 
create music that isn’t great. If she does, it isn’t 
anywhere on her releases, which are absolutely 
worth checking out. 

Stream Pickett music free on Apple Music, 
Spotify, Rhapsody and Beats. Just search “Pickett 
magnetic feedback” and enjoy a whole album’s 
worth of music!

Monday-Saturday 9-6

www.colvilledeals.com

Great Reasons to Shop Locally!

Flexible Delivery!
684-9745
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Finding the balance between effort and ease 
is a continuing challenge in asana practice. In 
yoga, we “yoke” the body and mind, increasing 
our awareness of how to work with the won-
derful gift of the human body. Knowing some 
basic movement principles can help a lot in the 
cultivation of this awareness.

Almost all yoga students “over-effort” in the 
beginning. We try so hard to get it right that we 
forget the relaxation part! A classic place that 
this may manifest is in the locking of joints. 

Locking accelerates wear and tear on joints, 
and puts the stretch into the ligaments rather 
than into the intended muscles. Joints are places 
where bones interact with each other, and there 
is cartilaginous material to prevent the bones 
from rubbing together and wearing. Joints need 
space in order to stay healthy and efficient, and 
surrounding support to keep the bones nicely 
in the center of that space.

Many students lock the knees. Some even 
hyper-extend the knee joint so that the legs 
take on a bowed appearance when seen from 
the side, with the kneecaps pressed back. This 
puts a strain on the knees, and tends to length-
en the ligaments and tendons so that the joint 
becomes unstable. 

When the femur bone sits directly over the 
bones of the lower leg, the quadriceps can be 
firmed to lift the kneecap and keep the leg 
straight without strain in the joint. Try this: 
Standing in basic Mountain pose, force your 
kneecaps back and feel the stress! Then, soften 
the knees, and engage the quadriceps. Notice 
the lack of pressure in the knee joint. If you are 
used to hyper-extending, your knees will feel 
bent to you, but with practice (and possibly 

checking it out in a mirror) you will see how 
the bones stack properly. 

This can be practiced sitting in Dandasana, 
“stick” or “staff” pose. Extending your legs 
out in front of you, alternately flex your feet 
and contract your quads, and point your toes 
lengthening the quads. Watch your kneecaps 
firm as you flex, and do not let your heels come 
off the floor (that would be hyper-extension). 
This will strengthen the muscles that support 
your knees and help you to develop the ability 
to firm the knee without strain. By the way, 
when you lock your knees, you lock your hips. 
Keeping things supported and aligned allows 
movement of your bones and of your energy.

Another locking can occur at the elbows. 
Hyper-extension can occur here as well (and 
it happens to me). When we lock our elbows, 
we lock our shoulders. I teach a lovely shoul-
der stretch, with the fingers interlocked and 
the arms brought forward and up. Without 
awareness, I overstretch my elbows, and avoid 
all those tasty shoulder muscles that really need 
the attention. If I remember my tendency, I can 
soften my elbows a bit, and feel the awareness 
move into those tight shoulders. This kind 
of “playing around” can greatly increase our 
awareness, and benefit our body and mind. 

In seated twists, I often see students locking 
the arm that moves back in the direction of 
the twist. By simply softening that elbow, the 
shoulder blade moves down and in, and the 
twist deepens. Not only is the pose deeper, but 
a lovely softness comes in, allowing energy to 
flow freely.

As you walk upon the Mountain Path, re-
member to support yourself, but don’t create 

rigidity. May you find the balance of effort and 
ease as you steadily progress in your journey.

Namaste
Sarah continues to heal and happily looks 

forward to resuming classes in July! 

To Your Health

  By Sarah Kilpatrick, E.R.Y.T.
Along the Mountain Path

“You should do the asanas with vigor and at the same time be relaxed and composed” 
    ~ B.K.S. Iyengar

Watercolor from the Inside Out
Individual, Group & Evening Sessions
GAILJOHANNESARTS.COM ~ 360-298-0586

New to Watercolor? Paint this!

All Natural Ingredients!

509-738-3166  •  509-675-9132
430 S Meyers St., Kettle Falls 
  UPHAUSBAKERY.COM 
Tue - Fri: 7 am - 5 pm  •  Sat: 7 am - 2 pm  

All Natural Ingredients!

Northeast Washington Farmers Market

Meet your neighbors!
Every Wednesday & Saturday

9 am  ~  1 pm
May 4th  ~  October 29th

under the clock at 
Main & Astor in Colville

Fresh, locally grown produce
Handcrafted gifts
Bakery goodies
Specialty foods

Children ages 5 - 12 are invited 
to participate in our POP Club!
253-203-8920  ~  newfarmersmarket.org
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You got in an argument with your kid or significant other. The traffic 
lights weren’t timed for you. Someone pulled out and went 10 miles per 
hour under the speed limit. You’re in an airport and can’t get Wi-Fi. 
You’re at home looking for the ice cream and someone ate the last of it. 
You’re talking to your partner and realize he or she isn’t really paying 
attention.

Little hassles like these are seemingly unavoidable experiences we all 
encounter in life, sometimes on a daily basis. How do we maintain peace 
in these moments? How do we not react or get angry? How do we stay 
grounded? These are all questions in my head lately as I seek to curtail 
reactionary instances.
There is a wealth of research being conducted on the qualities of our inner 
nature, such as happiness, resilience, compassion, gratitude, forgiveness and 
mindfulness. I find it reassuring, even invigorating, that I have the power to 
change conflictive situations. Just by taking a little time to reflect and analyze 
what I’m currently feeling or experiencing, I can conjure some solutions by 
pulling these qualities out of my inner nature pocket. Tailored with the calming 
notion of acceptance, breathing and listening, then “I can,” solutions bubble 
up on what to do and how to approach a situation, such as being grateful, 
laughing, showing compassion or ordering the feeling to reverse its stubborn 
negative stance and turn soft and loving. 

Acceptance
I have found and seen in a number of studies that acceptance is half 

the battle. Acceptance is not resisting; it’s a form of letting go or surren-
dering. From that standpoint, there’s the possibility of more objectivity 
to the situation or feeling.

Dr. Rick Hanson of UC Berkeley advises: “Establish yourself in a 
relationship of choice toward whatever is difficult … to observe that 
life contains unavoidable difficulty is not to minimize its impacts or 
to suggest that we should give up trying to make life better. But peo-
ple – me included – add a lot of unnecessary frustration, anxiety and 
self-criticism by resisting difficulty, often with an underlying attitude of 
‘it shouldn’t be this way.’”

Hanson incites people to try the attitude of accepting difficulty in-
stead of getting aggravated by it. It promotes peace and removes stress 
on the body and mind. 

How can this be achieved? Hanson answers: “In the moment, start 
by acknowledging any stress, weariness, frustration, anxiety, or pain. 
Open to the impact on your body and mind of whatever is difficult. Let 
the experience be whatever it is. Try to step back from it and observe it. 
Let it flow… flowing through you … and flowing on out the door.”

Managing Energy for Happiness
Moreover, pouring our energy out on such draining tracks saps our 

time. In Emma Seppala’s new book, The Happiness Track, she outlines 
six qualities grounded in extensive research to break away from worry, 
burnout, stress and an overscheduled lifestyle. These factors alone weigh 
greatly upon our inner being, and oftentimes create anxiety and an out-
er stirring that keeps us from a peaceful, observant, grounded stance. 
Kind of like the analogy “can’t see the forest through the trees.” Seppala 
invites people to take a detour in order to boost energy and productivity 
by not focusing on time and by practicing these inner qualities: 

Full presence: being here now, not focusing on the past or future, 
which can be attached to regrets or worries.

From the Inside Out

By Daisy Pongrakthai

Resilience: emphasizing the basics of taking care of ourselves: ade-
quate sleep, nutritional food, exercise and deep breathing. I would add 
lots of laughter.

Calmness: engaging in a gratitude practice can calm us, and when 
we are calm, more energy emerges, Seppala says.

Rest: “In our rush toward achievement, we may not have noticed a 
big casualty in our wake: creativity. Creativity notoriously can’t be sum-
moned up on command, squeezed into an extra power hour of night-
time work or sandwiched between meetings. It requires rest and free 
time for new ideas to bubble up, interlace, and recombine. It might be in 
moments of idleness – on a drive to the grocery store, listening to music, 
or walking in nature – when inspiration strikes.”

Self-compassion: According to research, it’s self-compassion, not 
self-criticism, that gives us the energy to endeavor ahead. Notably, re-
search shows that people who are more self-compassionate have less 
anxiety and stress and exhibit more curiosity, creativity, willpower and 
motivation. Self-compassion requires treating ourselves the way we 
would a friend, both in our behavior and in our internal monologue. 
Positive self-talk is a plus.

Compassion: Research shows that, “In a compassionate culture, 
employees are both happier and more productive. Not to mention that 
solid relationships at work can buffer against any stress and anxiety we 
experience there.”

Seppala’s science of happiness is grounded in extensive research and 
that it takes work to cultivate these qualities. With practice, she says, 
slowly the chains of stress and overwork drift away in favor of a natural 
happiness.

Duck on Water

1028B Old Hwy 12 Mile Road 
Call Dr. Bill or Julie at (509) 680-5192 

For Info or an Appointment. See us on Facebook!

Longevity Health Clinic

Experience the Wonders of Acupuncture
 at Longevity Health Clinic!

We are a small family practice between Addy and 
Adren that utilizes Acupuncture, Chinese Herbal 
Medicine, Essential Oils and other therapies to 

treat all types of pain, sickness and disease 
without pharmaceutical drugs. 

Bill Borgardt, OMD is an Oriental Medicine 
Doctor who’s been treating the people 

of this area for the past 19 years. 
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One of the first comments my kids made after they were sure we were 
safe from the fires last summer was “Do you think there will be morels?” 
Well, there were! 

We have been enjoying such a bounty of mushrooms this spring. In the 
past we were able to find the occasional handful whenever an area was 
logged near us, but this season has been way beyond anything I would 
have imagined. Not only that, the fires seem to have suppressed the ticks 
and, except for the fact that we end up smeared with charcoal, I have 
thoroughly enjoyed the excuse to putter around in the woods. 

The fire also cleared away the undergrowth, making it easier to spot 
critters. On one foray we saw a baby painted turtle, a frog, two very large 
garter snakes and the charred jawbone of some kind of cat. We saw ducks 
and coots dibbling on the lake, found tons of frog eggs and watched a 
bunch of ravens (called a congress of ravens by the way, but I’m not getting 
into politics) doing aerial ballet.

But, back to the mushrooms. Once we had enjoyed a couple of days of 
picking we were faced with what do with 10 pounds of mushrooms. I’ve 
dried them before so we kept the dehydrator going for a couple of days. 
I also tried lightly sautéing some in butter and freezing them in one-cup 
batches to have handy for winter cooking. We followed suggestions for 
cleaning morels that included first shaking them lightly in a paper bag 
to remove loose debris. I was surprised on opening the bag to smell a 
very distinct clove scent and later recognized the same flavor after they 
were cooked.   

My previous experiences with wild mushrooms were pretty limited. 
Years ago an elderly neighbor encouraged us to try cooking puffballs 
and showed us how to tell which ones were fresh. They were OK but so 

is just about anything 
cooked in enough but-
ter. Likewise with the 
shaggy mane, which is 
another easily recog-
nizable mushroom and 
one that is very delicate 
and quickly becomes 
soft and black. Neither 
made me anxious to try 
them again. But morels 
are a different story.

Many different types of morel are found throughout the world. Some 
grow only in association with particular trees and some grow after a fire 
like the ones we found here. We often found them in the cavities created 
by burned-out stumps or under downed logs – moist and protected en-
vironments. My dad worked at a paper mill when I was growing up and 
he says that one of the guys he worked with took some waste wood chips 
home to put on his garden and the next spring had a fine crop of morels. 

Throughout the years, mushrooms have held a special fascination in 
lore and culture, attributed at various times to witchcraft or to Satan, 
perhaps because of their appearance overnight or because of their some-
times toxic or hallucinogenic effects, or maybe their fantastic colors and 
shapes. Mushroom rings were sometimes considered portals to another 
world. Also called toadstools, mushrooms were often depicted in Ger-
man folklore and old fairy tales with gnomes or with frogs perched on 
them and it’s from the German that we get the term “toad-stool.” There 
are many interesting variations recorded from early sources including 
tadstoles, frogstooles, toddys hatte and paddockstool.   

For all their dark associations, mushrooms lend food an earthy rich-
ness similar in taste and texture to meat. Most of my cooking experience 
has been limited to the common button mushroom, largely because of 
availability, but the recent glut of morels has opened the door to some 
experimentation. Here is one of my new favorites.    

Asparagus with Morels & Tarragon
(From Gourmet, 2007)
• 2 pounds of asparagus, either white and green or all green, trimmed, 

peeled, and cut into 2-inch pieces 
• 3/4 stick (6 tablespoons) unsalted butter, cut into tablespoon pieces
• 1/2 cup finely chopped shallots (2 large)
• 1/4 pound fresh morels, cleaned and halved lengthwise if large
• 1 tablespoon chopped fresh tarragon
• 1/2 teaspoon salt
• 1/4 teaspoon black pepper
• 1 tablespoon fresh lemon juice
• Garnish: chopped fresh tarragon
1. Cook asparagus in a large pot or two of boiling salted water, uncovered, until 

just tender, about 5 minutes for white asparagus and about 3 minutes for green 
2. Transfer asparagus with a slotted spoon to a colander and rinse under cold 

water (to stop cooking). Pat dry. 
3. Heat 3 tablespoons butter in a 12-inch heavy skillet over moderately high 

heat until foam subsides, then sauté shallots, stirring, until golden brown, about 2 
minutes. Add morels and sauté, stirring frequently, until tender, about 5 minutes. 
Add asparagus, tarragon, salt, pepper, and remaining 3 tablespoons butter and 
sauté, stirring, until heated through, about 3 minutes. Remove from heat and 
stir in lemon juice. Serve immediately. 

Louanne Atherley says, “I was born into a farming family and raised on 
a meat and potatoes diet, but exploring the diversity of foods from other 
cultures has been a lifelong passion.”

From the Soil
 By Louanne Atherley

Driveway Gravel
Landscape Rock

Septic Tanks & Supplies

1175 E 3rd Colville
509-684-2534  •  509-935-6037

Mixed Concrete

Ready Mix ◆ Sand ◆ Gravel ◆ Rebar ◆ Well Tile ◆ Drain Gravel

www.ColvilleValleyConcrete.com

Open on Saturdays until Noon!
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For a kitchen so personal, it could only belong to you. 

58% OFF LIST PRICE Special Savings Event
Dec 1 - Dec 31, 2010

For a kitchen so personal, it could only belong to you.
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Stop by our KraftMaid 
Cabinetry showroom 
at Haney Lumber & Supply 
to experience all we have to 
offer. 

* Free design service and 
quotes.  

* Delivery available.  
* Appointments Welcome! 

Haney Lumber & Supply Inc. 
1101 N Highway  
Colville, WA 99114 
509-684-2150
haneylumber@plix.com  

Wellness
Dopeless Hope Fiends of Narcotics Anony-

mous meets every Monday and Thursday night 
at 7 pm at the Garden Homes Medical Group, 
lower level.

Caregivers Group meets at Parkview Senior 
Living the last Thursday of each month, 3:30 
- 4:30 at 240 S. Silke, Colville. Call Nancy at 
509-684-5677 for info.

Colville MS Support meets the second Friday of 
each month at 1 pm at Providence Mount Carmel 
Health Education House at 1169 East Columbia 
(lower level), Colville. Call  509-684-3252 for info.

Flu Clinic, 1st and 3rd Thursday of each month from 
8-3, Tri County Health District 240 E. Dominion 
Ave. Colville. Walk-in or by appointment. Adult 
$20, child $7.

Overeaters Anonymous meets weekly for one 
hour, Mondays at 11:30 am at the Nazarene 
Church, 368 East Astor, Colville. Call 509-680-
8674 for more info.

Rape, Domestic Violence & Crime Victims, 
help is available. Confidential, 24 hours a day at 
509-684-6139 or toll free 1-844-509-SAFE(7233). 

 
Friday Night Rebels has an AA meeting weekly 

on Fri. from 7 - 8 pm at the Providence Mount 
Carmel Hospital Health Education Center-lower 
level (1169 E. Columbia Ave, Colville).

Life of the Spirit
June 2: The Colville N.E.W. Lighthouse of Aglow 

International meets at 6 p.m. at the Colville 
Ag Trade Center. Former Kettle Falls resident 
Steve Seabury, now a missionary in the Middle 
East, will be the guest speaker.  For more info, 
contact Kathleen at 509-680-1411 or Kim at 
509-684-3467. 

June 16: The Full Gospel Business Men’s Fellowship 
in America will hold its’ Monthly Meeting at 6:30 
pm at the Steven’s County Ambulance & Training 
Center, 425 N Hwy, Colville. Keynote Speaker, 
Dave Hewes, President of Hewescraft, will share 
how his life challenges have strengthened his faith 
plus review his recent 40-day Pilgrimage across 
Northern Spain with a slide show of his walking 
trip. Call 509-684-6144 for more info.

June 19: The HÜMÜH Buddhist Center is hosting 
a meditation with instruction in the Meyers Falls 
Market Community Room, 10-11 am. Donations 
accepted. Call 509-476-0200 for info.

June 26: Spiritual Study Group, 4-5 pm. All are 
welcome! The HÜMÜH Buddhist Center is 
hosting a Satsang spiritual study group to listen 
to the Wisdom Master’s recorded words about 
“Happiness is a Choice” and explore their 
meaning with the Satsang. For more info call 
509-476-0200.

Explore meditation and mindfulness the 
first and third Wednesday of every month at 
6:30 pm, at the Deer Park Library, 208 S. Forest. 
(This space is wheelchair accessible.) Contact 
us at 2.amindfullife@gmail.com, or Facebook 
page: A Mindful Life.

One Step to Freedom is a Bible Study for those 
who want to live their best life now. All are 
welcome. We deal with all sorts of addictions. 
You can find us at 233 S. Elm, Colville at Calvary 
Chapel on Friday evenings from 6:30-8 pm. Call 
Tom at 509-680-2610 or just show up.

South Paw
Grooming

344 Aladdin Road
Colville

509-684-5959
509-675-5959

Where tails ʻr  ̓waggin  ̓
& pets ʻr  ̓bragginʼ!

Continued on page 26
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Waffle WatchBy Alex Panagotacos Mueller
Hey, everyone! So I have a funny story to tell. 

Last month, my human and her coworker and I 
drove to Vancouver for the annual Washington 
Coalition of Sexual Assault Programs (WCSAP) 
Conference. My human was actually facilitating 
one of the workshops. What an honor, right?! So 
we stayed at the Heathman Lodge, which is next 
to a wetland. Here’s where the story gets good. 

The night before my human was to present 
her workshop, I dove into the swamp behind our 
hotel room. LOL! The mud was black and super 
stinky. I was absolutely saturated in the stuff. I 
came running back up to her and this other lady 
who was wearing very nice, professional clothing. 
They looked like they were disappointed that they 
didn’t take a dip as well. So being the sympathetic 
creature that I am, I shared some of the mud with 
them. One good shake and they were covered!

The night just kept getting better. My human 
couldn’t get me clean in the shower so we went to 
a car wash. We stopped at Ross on the way there 
and bought towels and cleaning supplies. After 
a good pressure washing, I was sparkling clean. 
The next morning, I looked gorgeous for her 
workshop on preventing violence. 

In the workshop, we built a tree whose roots 
represented the underlying causes of violence. 
The roots of violence include things like racism, 
sexism, and homophobia. I was pretty mellow 
during this part of the workshop, but when we 
tore that tree down and built a tree of peace, I was 
psyched! I pranced my fluffy self all around the 
room. I was pumped because I looked fly and be-
cause I know prevention is possible!

To learn more about Rural Resources Victim 
Services’ violence prevention programming, con-
tact Alex at 509-684-3796 or via email at amu-
eller@ruralresources.org. To follow Waffle’s wan-
derings (into swamps and whatnot), like Rural 
Resources Victim Services on Facebook or Insta-
gram @RuralVictimHelp.

FREE

Call 684-5031

FREE
on Partyline

Wed & Sat
8:30 - 9:30 a.m.

on

AM 1240 KCVL

Buy! Sell! Trade!
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WA Contr. #FLOENE*070N7 (509) 684-8353
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423 W. 1st, Colville                                    www.floener.com

l Service Changes
l Electrical Design
l Troubleshooting
l Voice/Data/Video
l Home Automation/Security
l Underground Cable & Fault Locating

Retail Sales

l Lighting
l Electric Heaters
l Sign Maintenance
l Poles & Overhead Wiring
l 36ʼ Reach Bucket Truck
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JULY 8th-10th

Crafts • Food • Parade • Carnival • Beer Garden • Entertainment

Youth/Parenting
Looking for breastfeeding support? Reach 

out to a La Leche League Leader! Contact 
Courtney at 509-680-8944, crtslll@gmail.com, 
or find our page on Facebook titled “La Leche 
League of Colville.”

Give a Preschooler a Head Start: Call 509-
684-8421 or 877-219-5542. Head Start and 
ECEAP are programs of Rural Resources.

Girl Scouts is more than just cookies and 
camp!  Girl Scouts offers activities for girls 
ranging from ages 4-17 and adults from ages 
18-100. For information, call Debbie at 1-800-
827-9478 ext. 246.

Miscellany
The Friends of the Little Pend Oreille National 

Wildlife Photo Contest is open for submission 
in four categories: animals, plants, human use, 
and scenic. Contest deadline is Aug 15. Contact 
Joel Anderson at onionjoel@gmail.com for rules 
and entry forms.

The Greater Springdale/Loon Lake Chamber 
of Commerce meeting is the first Thursday 
of the month at 11 am at the Stevens County 
Fire Protection District 1, Station #7, 52 West 
Aspen in Springdale.  The Chewelah Chamber 
of Commerce Weekly Meeting is at 7 am at the 
Chewelah Casino, 2555 Smith Road south of 
Chewelah off Hwy. 395. The Colville Chamber 
of Commerce meeting every Tuesday at noon at 
the Eagles Lodge 608 N Wynne Street. Check 
the website for schedule of events www.colville.

com. The Kettle Falls Chamber of Commerce 
meets on the third Thursday of each month. 
For info, call 509-738-2300 or visit http://www.
kettle-falls.com. The Northport Chamber of 
Commerce meets the fourth Tuesday of each 
month at 7 pm at the Northport City Hall, 315 
Summit Ave in Northport.  

The Board of Directors for the Ferry County 
Rail Trail Partners (FCRTP) meets on the 
first Thursday of each month at 5 p.m. at Ferry 
County Professional Services Building, 319 
E. Delaware in Republic. Please check our 
website www.ferrycountyrailtrail.com for 
more information. 

Habitat for Humanity Board Meetings 
at the Habitat Store, 480 N. Main St. Colville, 
WA, are open to the public. For more info, call 
Lisa Meddock 509-684-2385 or visit www.
habitatcolville.org.

The Stevens County Veteran’s Information 
and Referral Line is available Mondays, 
Wednesdays, and Fridays (except holidays) 
from 9 am to 3 pm. Call 509-685-AVET (2838) 
for availability of Veterans Service Officers and 
for more info.

The NE WA Amateur Radio Club meets 
the first Saturday of each month at 11 am in 
the Abundant Life Fellowship, E. 2nd & Clay 
(basement). 

Child Advocates Needed:  Join Stevens County 
Court Appointed Special Advocates (CASA) 
investigating child abuse and speaking up for 
a child’s best interest in court. All training is 
provided. Call 509-685-0673. 

325 W 3rd, Kettle Falls, WA 99114 
509-738-7382

For One Night Only!
An Intimate Show with
KEITH ANDERSON

JULY 6   •   7 PM   •   TICKETS: $23 
Available at Northern Ales or http://axiomshows.com

Presented in conjunction 
with 104.5 HANK FM

Continued from p.24
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R-RATE
PLUMBING & HEATING

Hours:  Mon - Fri  8 - 5    Saturday  9 - 12
284 W. 1st • Colville •509-684-1605
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Heavy Duty Stove
for 

Heavy Duty 
Heating

Heats 2000 sq. ft.
23 inch wood.

40 hr+ burn time.
Incredible 82.5% 

efficiency.
Thermostat 
controlled.
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ficient by EPA! Blaze King ®
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You’ll love your new wood or gas

stove!

Spring on  a

BLAZE KING STOVE!

Foster Parent Care Givers Needed: Children in Stevens, Ferry, and 
Pend Oreille counties are in need of safe, nurturing families. Contact 
Kinberly McNaughton, with Fostering Together at 509-675-0341, or call 
1-888-KIDS-414.

PFLAG: Parents, Families, Friends and Allies United with LGBTQ. People to 
move equality forward meets the last Tuesday of each month, 6:30 - 8 pm 
at the Garden Homes Specialty Clinic lower level entrance (143 Garden 
Homes Drive Colville). Contact: info@newapflag.org or 509-685-0448.

The Panorama Gem and Mineral Club meets the third Tuesday of 
each month at the Arden Community Center at 7 pm. Our website is 
www.PanoramaGem.com. 

Local food banks need your help! There are a number of ways to 
contribute, from donations of nonperishable food items and cash, to 
organizing food drives in your church, organization or at work, vol-
unteering your time at the food bank, or including the food bank in 
your will. Every donation to your local food bank makes a difference 
for area residents. 

MORE LISTINGS & DETAILS 
AT NCMONTHLY.COM

NOTE: It is the responsibility of the parties placing the What’s Happening 
notice to keep the listing current. Notify us at ncmonthly@gmail.com or 509-
684-3109 of any changes. This listing is provided as a courtesy to our readers 
and to event organizers on a space-available basis.

Chewelah Arts Guild 

Taste of Chewe ___ 
Foodie Artsy Summer Celehra 

Tickets Available ChewVino 

Valley Drug 

Akers United Drug 

Flowery Trail Coffeehouse 

www.chewelahartsguild.org 
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A Head for Nests
When hearing the term “pollinator,” many 

people first think of the familiar honeybee, in 
part because of the significant media attention 
in recent years on colony collapse disorder 
(CCD). CCD affects honeybee populations 
all over the nation and seems to be caused by 
a variety of factors, including bees’ exposure 
to certain chemicals, pathogens in hives, and 
climate conditions. 

While valuable, honeybees are just one piece 
in the pollination puzzle, and CCD makes it even 
more important to be aware of native bees and 
other pollinators. Let’s take a look at some of the 
most common native bees, what they do for us, 
and some ideas for creating habitat 
that will also benefit other pollina-
tors like hummingbirds, butterflies, 
beetles, and other insects.

The world of native bees is incred-
ibly diverse and extends far beyond 
the honeybee (Apis millifera), which 
was brought to North America from 
Europe in the early 1600s. There are 
over 4,000 species of native bees 
on our continent alone, and nearly 
20,000 worldwide. Here in northeast 
Washington, we don’t have much 
documentation on our native bee 
fauna, but a study conducted in the 
Okanogan region recorded about 
140 species – so there could be a 
comparable number here or even 
more. We live in an area of relatively 
high bee diversity, so make sure to 
look around in your yard or garden 
this summer to see which ones you 
can observe.  

One of the biggest differences 
between honeybees and native bees 
is that many native bees are solitary, 
meaning that each nest is built by 
only one female. 

One group of solitary bees im-
portant for pollinating apple and 
other tree fruit crops are mining 
bees, which belong to the genus Andrena. They 
construct underground tunnels in which to lay 
their eggs and store pollen and nectar for their 
young to eat, and are active early in the spring 
around the time when apples, cherries and other 
fruit trees are blooming. Although each nest has 
only one female, Andrena species sometimes 
build nests at high densities in close proximity to 
each other. Look for bare soil mounded around 
an entrance hole in the ground in your orchard, 
yard or garden.

 Two other groups of solitary bees are leaf-
cutter bees (genus Megachile) and mason bees 
(genus Osmia). Leafcutter bees have specialized 

mouthparts to cut pieces of leaves with which 
to line and protect their nest cells, and will lay 
their eggs in hollow plant stems or existing wood 
cavities. Mason bees also nest in hollow stems or 
cavities, but use mud rather than leaves to seal 
their nest cells. Both mason and leafcutter bees 
can be encouraged to nest around gardens and 
agricultural crops by constructing nest boxes 
with cavities, and are important early season 
pollinators. 

One type of native bee many people are fa-
miliar with is the bumblebee (genus Bombus). 
Bumblebees are one exception to the solitary life 
cycle of many native bees. They live in a colony 

established in the early spring by a queen who 
overwintered with fertilized eggs and found a 
new nesting site to raise her young. The early 
spring period is a crucial time for bumblebee 
populations, as queens are establishing those new 
colonies for the coming year. Bumblebees have 
drones and workers, all of whom die at the onset 
of winter, and colonies are usually established in 
old rodent holes, wood cavities, or underground. 
Bumblebees have a long flying season, from just 
after snow melt to well into the fall.  

Why should we care about native bees and 
other pollinators? There are several answers to 
that question, one of which is very self-serving: 

many fruits and vegetables, which are important 
both economically and nutritionally, depend on 
successful insect pollination to produce crops.  
With honeybees affected on a widespread level by 
CCD, farmers and producers can turn to native 
pollinators in some cases to provide an alternate 
means of crop pollination. By relying on more 
than just a single species, they can reduce the 
risk of crop failure or smaller yields. 

Another reason to care about pollinators is that 
they are profoundly impacted by what we would 
consider relatively small areas of habitat. For 
example, some solitary bees have a flight range of 
only 150 meters. If harmful chemicals are present 

or they can’t find suitable nesting sites 
in that area, that particular population 
may not be able to survive. The scien-
tific community is in the early stages of 
identifying which species are most at 
risk of severe decline or extinction. As 
of now, it looks as if the populations of 
some species are remaining steady, while 
others have undergone a rapid decline in 
the last 50 or 60 years – a good reason 
to conserve habitat wherever possible.

Another important function that 
pollinators perform is sustaining native 
plant communities. The relationship 
between plants and pollinators is amaz-
ingly intricate and the result of millions 
of years of co-evolution. Plants gain 
something in the pollination transaction 
(the transport of their genetic material 
in an efficient and extensive way), as do 
pollinators (pollen and nectar that feed 
adults and their young). The future of 
many plant communities depends on 
the future of their pollinators. 

Whether you’re a farmer, a gardener 
or a conservation-minded individual, 
there are some fairly easy and low-cost 
things you can do to help pollinators. 
While these ideas are presented with 
bees in mind, they will benefit butterflies, 
beetles and other insects as well. Pollina-

tors require the same basic habitat components 
that other animals do: food, water, shelter and 
nesting sites. Additionally, many pollinators 
are adversely affected by certain chemicals, so 
becoming more educated and discerning about 
what products you apply (and when you apply 
them) will go a long way toward benefiting 
pollinators.

Bees prefer south-facing nesting sites with 
morning sun and well-drained soil. Create a 
varied canopy by leaving dead snags, plant 
litter and bare soil when possible. Leafcutter 
bees use waxy plants like roses, green ash and 
lilac to build their nests, and if you can create 

Much More Than Honey At Stake
 By Cecily Kowitz

Carniolan honey bees (Apis mellifera carnica, Pollmann) 
at work on a poppy. Publisher photo.  
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a small patch of mud for mason bees to use, 
they will be more likely to nest in your area. To 
avoid disturbing underground nests, minimize 
the amount of tilling and mowing that you do, 
and think carefully about its timing. 

Include a diversity of plants in your yard or 
garden (including annuals and herbs), and try 
to have something blooming throughout the 
growing season. Good early season bloomers 
include elderberry, willow and wild cherry, 
while bee balm, goldenrod and asters provide 
late blooming options. If you want to attract 
butterflies, plant in full sun and in areas protected 
from the wind, and research larval plants that 
butterflies need. Remember that even small 
areas can make a big difference to pollinators, 
so anything you can do helps.

The Internet offers a wealth of resources. Some 
of the best include the Pollinator Partnership 
(www.pollinator.org), with an excellent plant 
selection tool called the BeeSmart app (free for 
mobile devices), and the Xerces Society’s Pollina-
tor Conservation Resource Center (http://www.
xerces.org/pollinator-resource-center/). In addi-
tion, the Natural Resource Conservation Service, 
a division of the US Department of Agriculture, 
offers assistance to agricultural producers who 

2016
29th Annual

Saturday July 4 ~ Noon to DarkSaturday July 2 ~ Noon to Dark

~The Planetary Refugees
~Bobby Patterson Band
~Zenith of Gypsy Moon

Belly Dancers

Live Music~

~ The Healthiest Wines on the Planet ~

3751 Vineyard Way ~ Kettle Falls, WA
On the Northport-Flat Creek Road Along Lake Roosevelt

(509)732-6123 ~ www.chinabend.com

Hot

Dance

are interested in increasing pollinator habitat.
An excellent opportunity to create some polli-

nator habitat is National Pollinator Week, which 
is June 20-26. You can observe it by planting 
native or adapted (non-invasive) plant species, 
building nest boxes for masons, leafcutters or 
bumblebees, participating in a citizen science 
project, or simply paying attention to what’s 
present in your garden or yard. Consider it an 
invitation to appreciate the diverse world of 

native pollinators for the rest of the summer 
and beyond!

Cecily Kowitz is a natural resource technician 
with the Stevens County Conservation District and 
previously worked in pollination research labs at 
Cornell University and Michigan State University. 
For information about native bees, or if you are 
an agricultural producer interested in pollinator 
projects in NE WA, contact her at 509-685-0937, 
ext. 102, or ckowitz@co.stevens.wa.us.

Check us out on 
Facebook.com/

addy2ndhand to view 
 our inventory!

Addy Second Hand
Open Mon. - Sat.

10 - 5:30

                935-4619 
1383 Hwy. 395 S.

SAGO
NATURALS & MORE

SYLVIA ALLEN, C.H., M.H., C.N.
Finest Quality Vitamins & Herbals

Homeopathics • Aromatherapy
Jewelry • Stones

                Mail Orders Welcome
              10 % off for cash!

Hours: Tues, Wed, & Fri, 9:15 - 5:30
509-935-4388 • 1-877-935-2633

110 S. Main, Chewelah, WA 99109
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 By Tina Wynecoop
Karla Rumsey’s unexpected death last year 

saddened her great community of North Colum-
bia Monthly readers. Speakers eulogized her and 
her unique niche in the upper Columbia River re-
gion during her memorial service last spring. At 
the closing an Indian Trade Blanket was draped 
on the shoulders of one of her daughters by a rep-
resentative of The Colville Confederated Tribes. 

With this blanket Virgil Seymour (Sinixt/Ar-
row Lakes) – the tribes’ facilitator for re-establish-
ing the Sinixt Indian presence in traditional terri-
tory in British Columbia – expressed the twelve 
tribes’ friendship, gratitude, and respect for this 
wonderful woman whose magazine often spot-
lighted the region’s first people. As described by 
a museum curator, the blanket expresses a “lan-
guage that allows an eloquence unknown to the 
spoken word.” Such eloquence! Such assuaging of 
grief! Witnessing this tribal gesture touched ev-
eryone. Karla is robed in our memory.

Such blankets are more than simple garments. 
Reflecting Native American artistry and now 
produced by Pendleton, they are used to honor 
rites of passage. Rain Parrish, a Native American 
woman, observed that a gift of a small Pendleton 
blanket to a newborn “wraps them in our prayers.” 

Such blankets celebrate graduation, marriage, re-
tirement. Coffins are covered with blankets. The 
body of a loved one may be shrouded in the de-
ceased’s favorite Pendleton.

There is much history and singular signifi-
cance in these blankets: Their functionality and 
importance are represented in artistry, trade, cra-
dle, footwear, adornment, garment, commodity, 
shroud, protection, expression, bedding, burden 
carrier, warmth, mantle, the language of ceremo-
ny… and wings!

In a tribal story as recorded by Jack Nisbet, 
even bats and flying squirrels use blankets:

“Little Bat was high in the clouds, but he was 
more like a mouse than the bat we know today. 
He had no wings, just four short legs, and he was 
carrying a small blanket. Bat scurried around 
and gathered some broken arrow pieces…. He 
poked them into his blanket as struts, then held 
the blanket over his shoulders and leaped out of 
the clouds.  For a long time Bat floated gently un-
derneath the blanket parachute on his way back 
to earth.... When he drifted close to the ground, 
there was Spil ya (Coyote) watching him descend.

“‘That’s very good, Brother Bat,’ Spil ya said 
with admiration. ‘From now on your blanket with 

Something Sacred I Wear
the broken arrow struts will be a part of you, and 
you will fly anywhere you want. You will still look 
like a mouse, but now you’ll be a bird as well.’”

The desire to return to earth was enabled by 
the bat’s blanket. Later, much later, the “wearing 
blanket” was among the earliest exchange items 
among Europeans and Native Americans. Eth-
nologists have noted that this new trade blanket 
replaced the buffalo robe of the Plains, the hand-
loomed blanket of the Southwest, and the deer-
skin, goat hair, cedar, bird skin and rabbit skin 
robes of the Northwest. 

As noted in Robert Kapoun’s Language of 
the Robe: American Indian Trade Blankets, the 
trade blanket was “a commercially created, ma-
chine-woven ‘wearing blanket’ produced for an 
American Indian market.” Kapoun goes on to say 
that the earliest record of this important trade 
commodity was in 1682, and decades later the 
Hudson’s Bay blanket, valued by Native Ameri-
cans for its heavy, “pure wool for both warp and 
weft,” first appeared in record books in 1740. 

In the beginning of trade between Natives 
and Europeans the blankets were produced in 
England and shipped in large bales for the North 
American market.  Eventually several mills began 
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Health Dates 
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Mon, Wed, & Fri
8 a.m.—5 p.m.

Thurs
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Colville • Chewelah • Ione • Springdale • Loon Lake • Lake Spokane
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Phone: 509 684 5521
141 Third Avenue, Orient, WA 99160 

Phone: 509 732 4252

411 Summit, Northport, WA 99157 

Dental Locations:  Colville • Springdale • Lake Spokane
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producing them on this continent. Most people 
are familiar with the major manufacturer of to-
day’s Indian-design blankets – Pendleton Wool-
en Mills of Oregon. And today there is a Native 
American company based in Seattle, Eighth Gen-
eration, producing and selling wool blankets de-
signed by Native Americans.

The blanket’s purpose is woven throughout 
tribal history and customs. For example, a special 
type of courtship took place when a young man 
wished to marry a woman.  He would wait out-
side her teepee with his blanket. When she came 
out he would drape his blanket over both of their 
heads. This private shelter is where sweet words 
of enticement could be spoken. 

Love and its loss significantly involving a 
blanket are described by Mourning Dove (HUM-
ISHU-MA) in Cogewea: The Half-Blood, which 
relates the experience of a Sinixt/Lakes woman 
of the Kettle Falls area, Sophie Edwards, who was 
born in 1834. 

As a young woman, she was wooed by and 
married to a white soldier stationed at the nearby 
fort. They had two children, a girl and boy. The 
marriage disintegrated and the soldier took the 
children to Fort Benton on the Missouri River. 
His plan was to have them raised by his non-Indi-
an family in the east despite Sophie’s wish that the 
children remain with her own Columbia River 
people. She followed them all the way on horse-
back, arriving just as the boat they were leaving 
on was loosed from its moorings. Her children 
disappeared from view and from her life forever. 

With a broken heart she began her return 
to her people at Marcus. Her journey home in-
cluded a lengthy captivity by the Blackfoot tribe. 
She eventually escaped with the assistance of an 
elderly woman who had suffered the same fate. 
Provisions for the long trip home included a 
green trade blanket. No longer having her horse 
and walking all the way, Sophie Edwards’ moc-
casins were worn to shreds. She bound her feet 
with strips torn from her green blanket. She later 
explained, “When I reached my people, they were 
all glad to see me. My feet were bare except for the 
worn strips of my once fine four-point Hudson 
Bay blanket. This is why I am called by my tribe, 
‘Green-blanket Feet’ – quen quenchen.” (Sophie 
is my husband’s great-grandmother’s sister.  She 
eventually remarried and her descendants remain 
in our region.)

I’ve noted displays of respect, wings, court-
ship and footwear; other uses for the trade blan-
ket are worth sharing as well:

Attending a tribal culture camp in the early 
‘70s I photographed a sleeping infant suspended 
in an Indian cradle. I marveled at the simplicity 
and genius of its construction: two ropes and a 
trade blanket anchored in the shade of two trees. 

Such practical comfort!
Last year I saw hanging 

on the wall of Ivar’s Salmon 
House in Seattle a wonder-
ful old photograph taken by 
Frank LaRoche in 1899 of a 
very dignified young Spo-
kane Indian. His blanket, 
draped across his shoulders, 
is worn as adornment.

At nearby Seattle Cen-
ter at Chihuly’s Garden and 
Glass Museum, there is an 
entire room devoted to dis-
playing a vast and beautiful 
collection of Native Amer-
ican blankets and Indian 
trade blankets.

This spring, during the 
Celebrating Salish Confer-
ence held at Northern Quest 
Casino, one of the attendees 
at the conference, Wilma 
Cullooyah (Kalispel), wore 
her hand-made, blanket-inspired coat through-
out the day. She stood out so beautifully among 
us, mantled in her wearable blanket decoration. 
She permitted me to photograph her so I could 
share it with NCM readers.

We return to our memory of Karla. Her lega-
cy is rich and it continues to bless us today. The 
transition to a new, adept owner-publisher-editor 
of her monthly magazine has been seamless and 
without rent. Something sacred has been laid 

over the shoulders of her successor. It is noted by 
many NCM readers that he wears his new “blan-
ket” well!

Tina Wynecoop lives on the southern edge of 
Half Moon Prairie, a landscape that is a family 
member of that sisterhood of prairies: Wild Rose 
Prairie, Orchard Prairie, Orchard Bluff, Green 
Bluff, Five Mile Prairie and Manitou Prairie, and 
Paradise Prairie.

295 W. 1st 
509-685-9653 
855-877-9653

Downtown in the 
Heart of Colville!

Celebrating 15 Years in Business!

Our team of experienced Automotive Service Professionals:
Brian, Cary, Ryon, Gordon, Paula & Norm



32  |  North Columbia Monthly  |  June 2016

226 S. Main  684-8821
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Yoga with Tifanie Wells
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Student-Lead Open Practice
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Private Sessions With Sarah
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Path 
Yoga

Sarah Kilpatrick, E.R.Y.T.
818 E. columbia • Colville
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Can you imagine if the only way you could get warm would be to go out and 
sunbathe? Where would you spend your winter? What would you do on a cold day?

Reptiles are one type of animal that is ectothermic, which means they rely on 
the environment around them to regulate their body temperature. Snakes are a type of 
reptile. Snakes living in a climate like ours seek out sunny spots (like rocks and roadways) 
to warm themselves in the spring through fall. During the cooler months of these seasons, 
they may be most active during the day. As the temperatures heat up, they will switch into 
a nocturnal mode, which means they are active at night. When the winter chill comes, 
they gather together or individually, and brumate in a den called a hibernicula through the 
winter. Brumating is similar to hibernating, but the snakes do not actually sleep. They just 
become motionless. 

The Colville National Forest is home to many different species of snakes. The common 
garter snake (Thamnophis sirtalis) has yellow, green or blue stripes that run lengthwise 
along its body. The Western terrestrial garter snake (Thamnophis elegans) likes to spend 
a lot of time in the water even though it has terrestrial (which means land) in its name. This 
snake is usually grayish to black, with a dark, checkered pattern between yellow stripes. 
The racer (Coluber constrictor) can grow up to three feet long. It is tan or olive green with a 
pale yellow belly. The racer earned its name because it can slither extremely fast! Perhaps 
one of the lesser-known snakes is the rubber boa (Charina bottae). It is a member of the 
same family as the boa constrictor, python, and anaconda. These three species may be 
some of the largest snakes in the world, but our rubber boa grows to be only about a 
two-and-half-feet long. It can range in color from olive-green to brown. This snake looks 
rubbery and has a rounded snout and tail, making it look a little like a very large worm! 

Then there are the three snakes that are sometimes confused with one another in 
the Colville National Forest: the gopher snake (Pituophis catenfe), also known as the bull 
snake, the night snake (Hypsiglena torquata) and the Western rattlesnake (Croatus viridis). 
The gopher and night snake are often mistaken for a rattlesnake because of their similar 
coloring and patterns. The gopher snake also takes this mimicry a step further and imitates 
the behavior of a rattlesnake by coiling, hissing, striking and even pretending to “rattle” as 
it vibrates the tip of its tail in dry grass. However, the gopher snake is not venomous at all 
and the night snake is only slightly venomous and not a danger to humans.  

So, how do you know if a snake is a Western rattlesnake? To begin with, it is the only 

snake with a rattle and facial pits. The rattle is at the tip of the tail and makes a buzzing 
rattle sound when the snake is agitated. The snake’s facial pits are located beneath the 
nostrils of the snake and sense the infrared heat of the snake’s warm-blooded prey. The 
Western rattlesnake is also different from the other two in that it has a wide, triangular-
shaped head and diamond-shaped patterns running down its back. 

Western rattlesnakes generally come out of their hibernaculas in April and set to 
mating when the weather warms. All rattlesnakes are ovoviviparous, which means the 
female carries the fertilized eggs until the babies are ready to be born alive. The young 
begin to appear in late August. As the cooler weather returns in the fall, the snakes return 
to their hibernaculums. 

It is important to know that 
rattlesnakes do not view humans as 
their prey. They will not bite unless 
they feel threatened and their bites 
usually do not have enough venom 
to kill a person. However, if you are 
bit, you should get to the doctor 
immediately. 

Looking to have a snake 
sighting adventure? One great 
place is the North Fork of Chewelah 
Creek. This place is a wonderful 
mix of meadows and timber with 
many opportunities to sit creek side 
and watch for any snakes coming 
in for water. There are also many 
side hikes of varying elevation 
changes that can be had that will 
match the skills of any family hiker 
while offering gorgeous views of the 
creek threaded throughout. To get there, turn onto Sand Canyon Road from Hwy. 395 at 
the north end of Chewelah. Drive out 8.5 miles on this road and it will turn into a dirt road. 
You will see a sign for the Colville National Forest. Keep driving for a few more miles and 
you will begin to see the creek, meadows, picnic sites and trailheads galore. Have fun!  

For more family adventures, visit UpperColumbiaChildrensForest.com.

North Fork Chewelah Creek

Family Adventures Out!

Page sponsor:ADVENTURE RATING

• Do not pick up any snakes as they may have salmonella. Also, never take 
a snake out of its natural environment as it may easily result in stress on 
the snake and its death.

• Contrary to popular belief, rattlesnakes do not grow a new ring on their 
rattle every year. They actually get a new ring every time they shed their 
skin. Snakes shed more frequently when they are young and growing fast, 
and slow in growth as they age. 

• Garter snakes, rubber boas, and Western rattlesnakes give birth to live 
young. All other snakes in the Colville National Forest lay eggs that hatch 
only when the weather warms.  

SCIENCE TIPS:

The unexpected beauty in this hidden gem of a place, 
incredible meadows, creek views, and easy access make 
this area a five boot hiking adventure!

The Upper Columbia Children’s Forest is a partnership between 
the Colville National Forest and Stevens County Conservation 
District. Learn more at http://uppercolumbiachildrensforest.org/.

Western terrestial garter snake (Thamnophis elegans).
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139 E Cedar Loop Rd., Colville

NEW Pleasant Pheasant Sandwich!
Gourmet Vegan Soup/Sandwiches 

Nutritional Smoothies 
All fresh, Scratch-Made, Daily! 

Bulk Foods  ~  Azure Drop Point
AND MUCH MORE!  

Find and like us on Facebook

NEW: Delivery Service 
to Downtown Area.

BUY 9 SMOOTHIES OR SANDWICHES
GET THE 10TH FREE!

Stazya’s 
Vocal Studio
u Voice lessons for all ages
u All styles including classical, sacred
   worship, jazz, rock, global/
   multi-cultureal
u Techniques for healthy singing
    and microphone use
u Coaching by a conservatory-trained
    vocalist with an extensive 
    musical background with record-
    ing and performance experience.
u Home schoolers welcome
u Colville & Chewelah 
    studios

Gift Certificates 
Available!

(509) 684-7761 ~ (509) 690-3059

Call Us Today to:
•	 Arrange	for	a	tow	truck
•	Write	your	estimates	for	repairs
•	 Get	through	the	insurance	process
•	 Schedule	your	repairs
•	 Set	up	a	loaner	or	rental	car
•	 Provide	a	written	warranty

684-2587
1101 S. Main St. • Colville

Since 1984

Collision Repair 
Specialists

DuPont	Lifetime	Refinish	Warranty

THINKING OF SELLING?
'Looking for a Mountain Home.'

It's a Seller's Market - Call Now!
Dave Jones (509) 675-1816

davejones@windermere.com
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Chewelah
CHEWVINO: Come enjoy our 
delicious tapas, weekly specials and 
our expanding selections of wine, 
whiskey, craft beer and cigars. Open 
Wed-Sat 4-9pm. 309 E Main. 509-
935-8444. www.chewvino.com.    

MAIN STREET BISTRO: Family owned restaurant in the heart of 
Chewelah, we offer breakfast, lunch, dinner, spirits, wine, & beer in a 
good ole family dining atmosphere. Open Wed-Sat at 11am and Sun 
at 9am. 206 E Main Ave. 509-935-8484.    

Colville
ACORN SALOON & FEEDING 

STATION is open for Breakfast, 
Lunch & Dinner 7 days a week. 
Daily specials, cold beer and 
cocktails, pool tables & pull tabs. 
Happy Hour 3-5. M-Sat: 7am-
midnight. Sun: 8am-10pm. 262 S 
Main. 509-684-3337.    

BROWN BOYZ OHANA EATERY is the “Best un-kept secret in 
Colville.” Unique dining experience. We use all fresh ingredients and 
homemade sauces to give you a “Hillbilly Hawaiian” taste sensation. 
Ya gotta try it! M-F 11am-7pm. 576 N Wynne St. 509-684-2888.   

CAFE 103 is located at the corner of 1st and Main and is open 7 days 
a week with espresso, wraps, panini, salads, soup, smoothies, baked 
goods, fresh avocado and sprouts and free deliver. M-F 7am-5pm, Sat 
9am-5pm, Sun 10am-4pm. 509-684-0103.    

LOGGER TAVERN has cold beer, wine and cocktails to go with the 
burgers and Philly sandwiches while you play pool, pull tabs or shuffle 
board (yep - old fashioned style). M-Sat 11am to closing. 246 N Main. 
509-684-8284.   

MAVERICK’S is where Breakfast, 
Lunch and Dinner is served all day 
on the gorgeous patio or indoors. 
Friday is Prime Rib Night. Burgers, 
steak, chili, salads, beer and wine. 
Open Mon, Thur, Fri and Sat 7am-
8pm and Sun 7am-2pm. 153 W 2nd 
Ave. 509-684-2494.    

Lodging
Dining & 

Enjoy dining out in Northeastern Washington at any one of our fine eateries listed below. If traveling or just looking for 
a special night out, be sure to check out the lodging options listed here first! (Look for even more listing in next month’s edition!)

N 101 Fourth Street E., Chewelah, WA
(509) 935-8444
ChewVino.com

          Wed - Sat   •  4 pm - Close

Selection of More Than 100 Wines!
Great Food

Cocktails & Micro-Brews
Cigars

Patio Seating
Special Events & Private Parties

LIKE US ON FACEBOOK!
Specials and Events posted regularly. 

MR. SUB has your hot or cold sandwich served on their own fresh baked 
bread. Salads, chili, baked goodies, u-bake pizze and gluten free. M-F 
9am-8pm, Sat 10am-7pm. 825 S Main. 509-684-5887. 

RONNIE D’S has the fast, friendly, local 
hometomwn atmosphere. Get your chicken, 
hamburger, salads, fish, clam chowder and 
sub sandwich for lunch and dinner. Mon-Sat 
10am-10pm. 505 N Lincoln on Hwy. 395. 509-
684-2642.  

Make a dinner date at STEPHANIE’S OAK 
STREET GRILL. Steak, seafood, gourmet 
burgers, salads & deserts. Elegant dining 
room, cozy pub, banquet rooms & patio. Tue-
Sat 3-9pm. 157 N Oak. 509-684-1600.     

  
TONY’S ITALIAN EATERY is 

open 7 days a week for your 
authentic Italian cuisine with 
cold beer and wine in a fun 
family atmosphere. Daily 
specials. Salads, pizza, pasta & 
desserts. M-F 11am-8-ish, Sat 
& Sun Noon-8-ish. 645 Louis 
Perras Rd. across from Sears. 509-684-1001. 

  

BENNY’S COLVILLE INN with 106 guest rooms, suites, spa and 
largest local indoor pool, has 
big city accommodations with 
that small town charm and 
friendliness. Check out our fish 
museum lobby. 915 S Main. 
800-680-2517 or 509-684-2517 
or www.colvilleinn.com. 

Kettle Falls
MEYERS FALLS MARKET CAFE offers a wide variety of delicious 

food made with natural and organic ingredients, including salad bar 
and homemade ice cream. Hwy. 395 in Kettle Falls. 509-738-2727. 
www.meyersfallsmarket.com.     

RIVERWOOD B&B: Washing-
ton’s most scenic highways lead 
to Kettle Falls, halfway between 
paradise and heaven. Come relax 
in comfort. 7 Riverwood Circle E. 
Call 509-850-0873 or visit www.
riverwoodbnb.com for reservations. 

Stephanie’s Oak Street Grill
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