
July 2017  |  Free!
ncmonthly.com



2  |  North Columbia Monthly  |  July 2017

Driveway Gravel
Landscape Rock

Septic Tanks & Supplies

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

Concrete

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

www.ColvilleValleyConcrete.com

R-RATE
PLUMBING & HEATING

Summer Hours:  Mon - Fri  8 - 5    
284 W. 1st • Colville •509-684-1605

Sales 
& 

Service

Heavy Duty Stove
for 

Heavy Duty 
Heating

Heats 2000 sq. ft.
23 inch wood.

40 hr+ burn time.
Incredible 82.5% 

efficiency.
Thermostat 
controlled.
#1 Cleanest 

Burning Stove! Blaze King ®

Li
c 

# 
R

R
AT

E*
*0

16
JZ

You’ll love your new wood or gas

stove!

Plan ahead for winter! Get a

BLAZE KING STOVE NOW!

C
O
L
V
IL
L
E

Colville Chamber of Commerce is 
looking for local artists: Art, Crafts, 
Gourmet Artisan Foods & Specialty 
Products. Reserve your spot. 

Call Genevieve at Saundra’s Furniture 
with any questions: (509) 684-4491.
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Sidewalk Sale & Street Faire!
August 24th - 25th - 26th

Local Artists Wanted!

Proud Sponsor:



ncmonthly.com  |  July 2017  |  3

5    Random Acts of Community 
 Play Works, by Christine Wilson

6    Life Matters 
 To Save One Life..., by Dr. Barry Bacon, MD

8    North of the Border
 The New Rise of an Ancient Giant, by Eileen Delehanty Pearkes 

10  Boundaries 
 14,000 Years, by Jack Nisbet  

12  Unexpected Discoveries 
 by Joanie Christian

15  Monthly Muse
 Tending the Small, by Loren Cruden 

16  In Nature 
 A Large, Rare, Feathered Mystery, by J. Foster Fanning 

18  Into the Forest of Creativity
 by Bronwyn Worthington

20  What’s Happening 
 Arts, Music, Dance, Events & More

22  A Good Read
 Book Reviews by Loren Cruden 

23  Silver Screening
 Movie Reviews by Sophia Aldous

24  Listen Up
 Music Reviews by Michael Pickett

25  To Your Health
 Along the Mountain Path: Deep Peace, by Sarah Kilpatrick

27  The Writer’s Way
 Freelancing: Looking for Work, by Linda Bond 

28  From the Soil
 by Louanne Atherley

30  What’s Happening
 Continued from page 21 

31  A Year On the Farm 
 Farming With Bees in Mind, by Michelle Lancaster

33  This Great Big Life
 Snake Stories, by Tina Tolliver Matney 

34  Backyard Hawks and Thoughts, Part II
 by Paul Lindholdt

37  Family Ties
 by Becky Dubell 

38  Dining & Lodging Guide

Publisher & Senior Editor
Gabriel Cruden

Copyeditor
Si Alexander

Contributing Writers
 Sophia Aldous  •  Louanne Atherley

Dr. Barry Bacon  •  Linda Bond
Joanie Christian  •  Loren Cruden 

J. Foster Fanning  •  Sarah Kilpatrick
Michelle Lancaster  •  Paul Lindholdt
Tina Tolliver Matney  •  Jack Nisbet

John Odell   •  Eileen Delehanty Pearkes
Michael Pickett  •  Christine Wilson

Bronwyn Worthington

Advertising Sales
Gabriel Cruden • 509-684-3109

ncmonthly@gmail.com

Becky Dubell • 509-684-5147
mkbecky1@gmail.com

Tina Tolliver Matney • 509-675-2214
tina.ncmonthly@gmail.com

Tawana Swanson • 509-680-4912
tawana.ncmonthly@gmail.com

North Columbia Monthly
P.O. Box 541, Colville, WA 99114

 509-684-3109 | ncmonthly@gmail.com
www.ncmonthly.com

Cover Photo
Kayaking at Sullivan Lake, by Joanie Christian. 

See more at stillwaterpaddling.com. 

The North Columbia Monthly is published 12 times per 
year. Copyright 2017 © by North Columbia Monthly. 
All rights reserved. Reproduction of the contents, or 
use in whole or part without written permission from 
the publisher is strictly prohibited. Advertising, views 
and opinions expressed herein are not necessarily 
those of the publisher. Printed in the USA.

AUGUST 2017 
ISSUE DEADLINE
AD SPACE RESERVATIONS & 

WHAT’S HAPPENING LISTINGS

Friday, July 21st

(but sooner is better!)

What’s Inside
July 2017

Vol. 25  ~  Iss. 2

This 
Requires 
You
~ JOHN ODELL, WORDS OF WORDS

WANTED:
 Ad Sales Representatives 

and Writers.
For more information

contact us today!



4  |  North Columbia Monthly  |  July 2017

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

The highlands
nice Quiet 1 Bdrm 

apartment in Colville

Subsidized, quality, like-new 
affordable housing with many 

amenities, heat included. 
Rent based on income. 
Must be Income Eligible

For Information:
509-684-4387

or TDD 
1-800-545-1833

Ext. #530

This institution 
is an Equal Opportunity 
Provider and Employer

The highlands
nice Quiet 1 Bdrm 

apartment in Colville

Subsidized, quality, like-new 
affordable housing with many 

amenities, heat included. 
Rent based on income. 
Must be Income Eligible

For Information:
509-684-4387

or TDD 
1-800-545-1833

Ext. #530

This institution 
is an Equal Opportunity 
Provider and Employer

Senior/Disabled Units

The highlands
nice Quiet 1 Bdrm 

apartment in Colville

Subsidized, quality, like-new 
affordable housing with many 

amenities, heat included. 
Rent based on income. 
Must be Income Eligible

For Information:
509-684-4387

or TDD 
1-800-545-1833

Ext. #530

This institution 
is an Equal Opportunity 
Provider and Employer

Private Sessions 
by Appointment

Classes with Tifanie Wells
Wednesdays, 9:30 - 11:30 am 

Call 722-5281 for info

Ongoing Classes 
For All Levels

Mountain 
Path 
Yoga

Sarah Kilpatrick, E.R.Y.T.
818 E. columbia • Colville

(509) 684-0965

NORM’S AUTO REPAIR
SERVICE MENU

OIL LEAK DIAGNOSIS
TIMING BELT REPLACEMENT
SEAL & GASKET SERVICE

ENGINE SERVICES
EXHAUST SERVICE

CATALYTIC CONVERTER

INSPECTION & DIAGNOSIS
DISC & DRUM SERVICE

ABS DIAGNOSIS & REPAIR
BRAKE FLUID SERVICE

MASTER CYLINDERS
AIR BAG SERVICE

OIL & FILTER CHANGE
30, 60, 90K MAINTENANCE
TRANSMISSION SERVICE

TIRE ROTATION
BATTERY SERVICE

WIPER & WASHER SERVICE

DRIVABILITY DIAGNOSIS
FUEL INJECTION SERVICE
MAINTENANCE TUNE-UP
COMPUTER DIAGNOSIS
STARTING & CHARGING

ELECTRICAL WIRING

LEAK DIAGNOSIS
WATER PUMPS & RADIATORS

BELTS & HOSES SERVICE
COOLING SYSTEM FLUSH

A/C SYSTEM SERVICE
HEATER & THERMOSTAT

SHOCKS & STRUTS
STEERING COMPONENTS
CV BOOT & FRONT AXLES
TRANSMISSION & CLUTCH
RACK & PINION SERVICE
DRIVE SHAFT REPAIRS

“Our Technicians are Qualified and Trained to Perform Services on Domestic and Most Popular Foreign Cars.”

CAR CARE SERVICE ENGINE / EXHAUST SERVICESUSPENSION SERVICECOOL / COMFORT SERVICEENGINE PERFORMANCEBRAKE SYSTEM SERVICE

295 W. 1st  •  Colville, WA
509-685-9653 • 855-877-9653

www.norms-auto.com

24 month/24,000 mile nationwide 
warranty on most repairs!



ncmonthly.com  |  July 2017  |  5

By Christine Wilson
Play Works

Random Acts of Community

When our beloved dog Dexi was getting on in 
years, her sleep time lasted longer and longer. I was 
pretty sure that she occasionally burst into laughter 
during those long naps, and I had an image of her 
at some doggy comedy club. I have, of late, been 
vindicated in my fanciful notions, through the 
research of Jaak Panksepp. He was a neuroscientist 
and psychobiologist from Estonia and he taught for 
years at Washington State University. This month I 
wish to honor him by describing some of his work 
and the efforts of other researchers with similar 
interests. He passed away in April and, like all great 
scientists, he lives on in his work. 

Panksepp focused on the emotional world of 
animals. You can see him discuss his work on 
YouTube. I especially recommend watching him 
tickling mice while you listen to enhanced record-
ings of their high-pitched squeaking, assumed to 
be mouse laughter. 

His research went well beyond that, however, 
and the conclusions he and others in the field 
have drawn about animal emotions are the kind of 
information people would have scoffed at in past 
decades. Now that researchers know the detailed 
functions of specific areas of the brain, they can 
use deep brain stimulation and environmental 
controls to induce specific feelings and behavior, 
so the findings are backed by hard evidence and 
can be generalized to humans. 

The data will unfold for decades but what we 
already know is significant. One of my favorite 
pieces is not from Panksepp, but is evidence of an 
apparent universal longing for fairness. Monkeys 
were playing with pebbles and researchers traded 
the pebbles for slices of cucumber. Monkeys 
love cucumbers. However, in plain sight of the 
other monkeys, one monkey was offered a grape 
instead of a cucumber. Apparently, monkeys love 
grapes even more than cucumbers. The monkeys 
witnessing this better deal were infuriated. Some 

of those who saw the preferential treatment threw 
their pebbles at the researchers. It isn’t just humans 
that dislike injustice. 

A focal point of Panksepp’s research has promise 
for treating depression and opioid addiction, as 
well as for guidance in fostering healthy devel-
opment in children. Our brain manufactures its 
own opioids, also called endorphins, and people 
suffering from depression have low opioid levels. 
Positive touch and healthy attachment alleviate 
psychological pain by triggering these natural 
opioids. Designer opioids, without negative side 
effects, can be manufactured by creating the right 
circumstances, which typically involve connection 
with others. I doubt that those connections only 
have to be with other humans. When our dog and 
I look into each other’s eyes, I can definitely feel 
those designer brain chemicals being generated. 

Panksepp thought, as do other researchers, that 
play is a basic primal emotion. All work and no 
play really does make Jack a dull boy. Specifically, 
overwork reduces joy as much as trauma and other 
sources of excessive psychological pain can. 

Since our cultural norm seems to be toward fast-
er, easier fixes and the avoidance of self-reflection, 
you can see why we have such an opioid addiction 
crisis. Opioids block pain, act as an anti-depressant, 
slow our breathing, and calm us down. Managing 
pain is a pretty big deal because life hands it out 
on a frequent basis, and if we don’t have the skills 
to face and process that pain, both physical and 
emotional, hurt can quickly overwhelm us. As a 
culture, we are experiencing widespread depres-
sion, anxiety and negativity, all of which lower 
natural opioid levels. 

When we limit our emotional management 
skills, it is hard not to want to search for a quick 
way out of the pain. When we increase our emo-
tional intelligence, we make better choices that can 
reduce the amount of self-inflicted misery. When 
the inevitable difficulties show up outside of our 
control, emotional intelligence gets us through 
the suffering. 

I do not use the term “designer opioids” casually. 

In general, brain researchers have found easy and 
enduring ways to manufacture any of the positive 
brain chemicals we need to live a more optimistic 
and joyful life. Thinking calm thoughts produces 
natural serotonin (the happiness chemical), ex-
ercise produces endorphins (the nickname for 
endogenous morphine, which is to say our natural 
opiates), and protein produces norepinephrine (the 
energizing chemical). With the aid of these chem-
icals, DIY emotional skills are easier to activate 
and therefore aid in improving the quality of life. 

There is no way to avoid difficult emotional 
experiences, but as we increase our knowledge of 
the workings of our mind and apply increasingly 
healthy choices to our lives, we can be less anxious, 
less depressed and less negative. 

Going back to the research on play: Many re-
searchers have been able to prove that it increases 
the production of natural opioids. Not cruel or 
mean play, but authentic playfulness. Panksepp 
specifically studied rough and tumble play (RTP). 
There is evidence that RTP helps teach children to 
manage feelings, especially aggression. 

In one experiment, researchers set up an obser-
vational system for watching fathers who initiated 
RTP. What the researchers found was that as the 
fathers established clear boundaries of the play and 
monitored the level of aggression by not letting 
children overdo the intensity, they created an 
ability in children to regulate their own emotional 
experiences. Higher levels of natural opioids were 
produced and that led to the ability to self-sooth 
and tolerate discomfort. 

In these days of defensiveness, reactivity and 
aggressiveness, and in this mid-summer month of 
July, perhaps we all need to get out in the sunshine 
and play more. (Wear your sunscreen for protec-
tion.) Play might just be the best prevention for 
now and for your future. Make sure you play fair 
so nobody has any reason to throw pebbles at you. 

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

Monday-Saturday 9-6

www.colvilledeals.com

Great Reasons to Shop Locally!

Flexible Delivery!
684-9745



6  |  North Columbia Monthly  |  July 2017

She was only two years old, a small, pale 
creature lying quietly on her hospital bed a long 
way from home. Her systems were failing. All 
of her efforts went into simply getting enough 
oxygen to her vital organs. Her parents were 
working in this part of the world for a business 
venture. The lifestyle was enjoyable, but it made 
them vulnerable. Here, lying on this hospital 
bed, was the evidence of that vulnerability.

In the late 1980s, there were no ICUs in 
Malawi, no cardiologists, no ventilators, no ra-
diologists, no infectious disease specialists, and 
few other services for a country of eight million 
people. HIV was exploding in the country, and 
access to any effective medicines for the disease 
was impossible.

I had been called during the night to Em-
ma’s bedside because an astute nurse at our rel-
atively well-staffed mission hospital had been 
attentive to her deterioration. She was suffering 
from a serious respiratory infection and she 
wasn’t responding to the usual antibiotics for 
such conditions. She was tiring. I could see that 
she wouldn’t last much longer. We had to make 
an immediate decision about how to save her 
life. We needed to get her to an intensive care 
unit with a ventilator to breathe for her. It was 
the only way. The trouble was that the nearest 
such facility was in Johannesburg, South Afri-
ca, a thousand miles and three hostile coun-
tries away.

In those days of apartheid, South Africa had 
the best medical care on the continent. Howev-
er, the uneasy relationships with other African 
governments created some awkward moments 
for us as healthcare providers. We simply want-
ed to save people’s lives. We ignored govern-
ments to a large degree, except when they got 
in the way of taking care of our patients.  

We arranged to accompany Emma by com-
mercial jet to Johannesburg. My Malawian 
nurse and I would care for her. I put together a 
few items for the journey, just in case she failed 
on the way, and we headed off to the airport. 
While we waited on the airstrip for further in-
structions, Emma stopped breathing. I grabbed 
a mask and bag and began breathing for the 
girl. 

We loaded her onto the back of the plane 
when instructed, and laid her across two seats, 
head toward the aisle. I sat across the aisle and 
bagged her for six hours while my Malawian 
nurse stood behind her and monitored the IV 
fluids and medicines. At one point, during a 
layover in Lilongwe, I attempted to intubate 
her – put a tube down her airway to facilitate 
– but her airway was so tight that I couldn’t get 
the tube in. The only things keeping her alive 
for the next tenuous hours were my two hands.

In Johannesburg, we were met by an ambu-
lance and we took off to the hospital. A team 
of competent doctors and nurses took over her 
care and were able to get Emma situated and 
hooked up to a ventilator. Her life was spared.  

A few minutes later, an official came to me 
and said, “Welcome to our country. You are an 
American citizen and you are welcome to stay 
and enjoy our city. However, your nurse is Ma-
lawian, so she must return to the airport. She 
cannot enter the country.” I thanked the official 
for his kindness and explained that I would be 
returning to the airport with my nurse. I was 
not about to have her humiliated because of her 
nationality or color while I enjoyed the privi-
leges of racial policies.

In 1990, I began my work in Colville. I left 
all of Africa behind … except that I couldn’t. 
At night I would listen across the darkened 

  By Dr. Barry Bacon, MD
To Save One Life... Washington sky and imagine that I heard their 

voices singing, calling out. The truth was that I 
missed them. They were my patients too. 

Sixteen years later, unsolicited, I received an 
email from a contact in the UK. It was Emma’s 
father. He had taken the trouble of finding me 
in Colville in order to send me an important 
message. “I just thought that you might want 
to see what you saved,” he wrote. Attached was 
a graduation picture of his beautiful daughter. 
It brought a smile to my face, and a flood of 
memories.

In June, I stood beside an examining table, 
looking over the growth and development of 
a little girl. Her dark-haired mother watched 
proudly, asking questions that any new mom 
would have. We completed the exam. I gave 
some instructions and prepared to leave. 

“Dr. Bacon, I need to say something to you,” 
the mother began. She looked at me intently. “I 
don’t know if you understand how much you 
have changed my life. I am so grateful for my 
life, and you gave it to me. When you first came 
into the jail and offered me treatment for my 
addiction, I thought, ‘whatever, I’ll do it be-
cause I don’t want to feel bad, then I’ll get high 
when I get out,’ but then I realized that I felt 
better, and that I can do this. 

“Now I’m in love with someone, I’m clean 
and sober and I am a mom for the first time. I 
don’t know if you understand what that means, 
but I love this. So thank you. I would be dead or 
in prison now if it wasn’t for you.” 

I smiled and looked at the young lives before 
me. They looked so beautiful. I knew enough 
about the mother’s addiction to know that she 
was right. Many of her peers were in the situa-
tions she had mentioned. I was happy to have 
saved this one.

The following week, a young professional 
came into the office. She, her husband and chil-
dren were there for an office visit. We spoke of 
life, health, their children, their future, things 
that matter and create health. It was a relaxed 

162 East 1st, Colville  •  (509) 684-3164  •  www.roadscholardrivingschool.com

“Education for the Road Ahead”

• Driver Education Classes
• State Department of Licensing
 Knowledge and Drive Testing

• Individual Instruction
Colville’s locally owned driving school!

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!
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and beautiful visit. I congratulated them on 
their lovely family, gave some instructions and 
prepared to leave. 

“Dr. Bacon,” the mother began. “I don’t 
know if you understand how much you have 
helped us. We are so grateful for you. We have 
learned so much by observing the way that you 
care for us and your other patients. Thank you. 
We will always think highly of you.” I looked at 
this fun and lively family and thought of how 
blessed I have been to care for them if even for 
a short time. 

What we do matters. The way we treat peo-
ple is important. We not only save their phys-
iology. We invest ourselves, we give value, we 
speak kindness, we agonize over them and 
invest our sweat in them, we give dignity and 
respect, and sometimes we dramatically bring 
them back from the brink of death.  

We can’t save everyone. But for many like 
Emma and the two young mothers here, they 
are dear examples of what is possible when we 
invest our lives for the chance to bless other 
people. It’s not so much the technical aspects 
of our work that people remember. It is the 
way we spoke to them, the kindness that we 
showed, the compassion that we gave them.  

Last week, I sat in a darkened room beside 
Kara. She is emaciated and nervous, her skin 
is rough and green, her dyed hair a rat’s nest 
of tangles, her teeth long since gone. She is the 
mother of three, but her children are not with 
her. She sits before me on the edge of the table, 
her face a puddle of tears. 

“Dr. Bacon, I’ve been thinking about what 
you told me last time. What you said seemed 
harsh, but I want to thank you. I need to 
change. I could lose everything. I’ve ruined my 
health, I’ve spent everything, I have no car, I 
lost my place, my kids are not being taken care 
of. I need help. I’m asking, would you be will-
ing to give me another chance. Please. I need 
this, or I will die. I realize that I can’t do this on 
my own. I’m asking you, please, give me this 

chance. I will go live at my relative’s out of the 
area so that I can get my head clear. I want to 
start over. I’m asking you.”

I look at my tear-stained emaciated 
wild-looking patient. Her health and her life 
are in shambles. She is almost unrecognizable 
from her former self. You could argue that she 
has had more than enough chances, and you 
would be right. You could say to her, “you have 
encumbered the ground long enough.” But I 

feel compassion for her, and I am formulating 
in my mind what my response will be. Here 
before me is another chance to save one life, 
and in that one life, to change the world. That 
is what I will do.

Barry Bacon is a family doctor in Colville who spe-
cializes in full spectrum family medicine and works 
on health disparities in local communities and in Af-
rica, and teaches family medicine in those locations.

Life Matters
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About 175 years ago, Sir John Richardson, 
a naturalist and chief medical officer working 
at a hospital in Chatham, England, received a 
shipment of fish and animal specimens from the 
Columbia River. The cask had been packed by 
Dr. Meredith Gairdner, a medical officer for the 
Hudson’s Bay Company, stationed near the river’s 
mouth at Fort Vancouver. Included in the lot was 
a gigantic, badly damaged sturgeon. Gairdner 
described in notes to Richardson how the fish 
“enters the Columbia early in March every year 
and is caught as high up as Fort Colville.”

Sir John studied the big, smelly fish closely, 
identifying it as a sturgeon species unique to 
the river systems west of the Rocky Mountains. 
He was aware of sturgeon from his own travels 
with the Franklin Expedition east of the Rockies. 
This one, he realized, was different. His scientific 
perceptions earned him a place in the Latin 
name for the great fish, Acipenser transmontanus 
Richardson, sturgeon from across the mountains. 

Richardson may or may not have been aware 
of how fur traders west of the Rockies had been 
remarking for years in their diaries and journals 
on the tastiness of the western fish being “far 
superior in flavor” to its eastern counterpart. 

For thousands of years, Salish tribes radiating 
out around Kettle Falls have known of this good 
food. They call the transmontanus “pointed face.” 

It does not journey from the ocean to Fort 
Colville each year, as Gairdner had theorized. 
Instead, the upper Columbia and Kootenay River 
systems have their own resident populations, as 
do other major rivers from California to British 
Columbia. A decade before Gairdner shipped 
the fish off to England, a Sinixt chief living at 
the south end of the upper Arrow Lake – a few 
hundred miles upstream of Kettle Falls – told 
fur trader Alexander Ross that “the lakes abound 
with sturgeon and other fish, so that we live well 
and are at peace with all men.” 

Landing a mature sturgeon would not have 
been an easy feat for upper Columbia indigenous 
fishermen, but a mature one would have fed 
many people for many meals once hauled in. 
White sturgeon can grow to 20 feet and weigh 
up to 1,800 pounds. They mature slowly, spawn 
frequently (after they are around 30 years old), 
and have been known to live more than 100 
years. As with the annually renewing salmon 
resource, the sturgeon’s historic abundance 
helped underpin the largely harmonious culture 

By Eileen Delehanty Pearkes
The New Rise of an Ancient Giant

of the Interior Salish tribes.  
Sturgeon are ancient creatures, unchanged 

since their first appearance in the fossil record 
175 million years ago. They have bony plates 
rather than scales and a large, flattened nostrum. 
They feel their way for food with barbels, whis-
ker-like wands that are like their eyes and nose 
in the deep, dark world of main stem riverbeds, 
the place where they like to graze. 

Instead of tongues, sturgeon have taste buds 
on the outside of their mouths. They have been 
known to eat rocks, birds and cats as well as the 
more expected aquatic diet of shellfish, lamprey, 
sculpin sticklebacks and spawned-out salmon. 
Anything that sinks to the bottom. Up at the 
river’s surface, oxygen flourishes in the currents. 
Down low, in the cold stillness, sturgeon survive 
with less oxygen thanks to their capacity to hold 
an almost meditative stillness.   

Sometimes, however, they rise.
During the British North American Bound-

ary Commission survey in the mid-nineteenth 
century, an Englishman named John Keast Lord 
described how “sturgeon are continually leaping” 
as he paddled the Fraser and Columbia Rivers. 
“Suddenly,” he wrote, “one of these monsters 
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flings itself into the air many feet above the 
surface of the water, falling back again with a 
splash….” 

The ability of the giant, 20-foot “pointed face” 
to swell up and breach the surface resonates with 
the shape and buoyancy of the region’s distinct 
sturgeon-nosed canoe. The canoe’s standard 
length matches the measure of this great swim-
mer. It has gifted the indigenous river culture 
with a similar stability on the water.  

Artistic inspiration weaves its way through 
the sturgeon’s many gifts. Spokane elders once 
explained to anthropologist John Ross that the 
best pictograph paint was made by combining 
the sturgeon’s rendered neck fat with iron oxide 
and other mineral pigments. Near the mouth 
of the Colville River is a place called “stuck in 
the water” where, Sinixt/Skoyelpi elder Martin 
Louie explained that the sturgeon lived year-
round. Pointed face was and remains a creature 
of deep-water mystery, imposing strength and 
impressive nourishment. After a sturgeon was 
caught, fishermen removed the head and hung 
it in a tree facing east, the direction of a new 
day – a future secured by plentiful nourishment.

For the past several years, Spokane tribal 
member Shawn Brigman has been studying 
the art and architecture of traditional stur-
geon-nosed canoes, making contemporary 
versions by mixing indigenous plant materials 
with some synthetic products available today. 
Largely as a result of Brigman’s efforts, the annual 
tribal salmon ceremony held at Kettle Falls each 
June now includes a flotilla of sturgeon-nosed 
canoes paddled by various Salish tribes.  

In the 1880s, settlers established a commer-
cial fishery on the Columbia, with 5.5 million 
pounds of the fish hauled in during one year 
alone, 1892. After a decade, the fishery was 
severely depleted. By the 1940s, governments 
had instituted a 6-foot-maximum length for 
harvest. A commercial and tribal fishery still 
exists on the lower portions of the Columbia, 
but it is restricted and closely monitored. The 

upper Kootenay/Columbia population in B.C., 
Idaho and Montana have been either red-listed 
or endangered since the 1990s and are consid-
ered to be “critically imperiled” in their ability 
to sustain a local population, largely due to the 
impact of dams.

The imperiled and unseen sturgeon have re-
cently breached the surface of the contemporary 
upper Columbia culture. The rise began in 1988-
89, with the establishment of a conservation 
program by the Kootenai Tribe of Idaho, for 
whom  the fish has important spiritual value. 
A hatchery near Bonner’s Ferry and another at 
Moyie Springs are hoping to prevent extinction 
of the locally-adapted populations. The tribe 
wants eventually to re-establish a population 
capable of harvest. 

A separate Kootenay River hatchery in B.C. 
has reared and contributed increasing numbers 
of young sturgeon to the Columbia system. 
Recently, Washington State officials worked 
with Spokane and Colville Confederated tribal 
managers to open a short-term sturgeon fishery 
on the Columbia’s reservoir this year, in response 
to a large surplus of hatchery-raised fish in the 
system. Non-tribal residents can take a limit of 
two fish per angler, between 38 and 63 inches. 
Until July, the portion of the reservoir above 
China Bend to the boundary is closed entirely 
to sturgeon fishing, to support maximum spring 
spawning in the upper portion of the reservoir 
where some snow-melt current remains. 

Cultural resurgence and pride rise to the sur-
face like a giant, mysterious fish. The rise  has, in 
turn, kindled a desire by many other residents of 
the region to relate to and care more for the river. 

With special thanks to Terry Glavin for his book 
on the Pacific sturgeon, A Ghost in the Water. For 
more information on Brigman’s work, search him 
out on Facebook, where he maintains an active 
page on indigenous architecture.

Eileen Delehanty Pearkes lives in Nelson, B.C. 
Her new book on the Columbia River Treaty, A 

North of the Border

What people have written about 
the north Columbia region

EAVESDROPS

“No language can convey an 
adequate idea of the dexterity 
shown by the Canadian boatman. 
They pass through the [Rickey’s/
Thompson’s] rapids, whirlpools, 
and narrow channels…. In such 
places where you think the next 
moment you are to be dashed to 
pieces against the steep rocks, 
they approach and pass with an 
indescribable coolness leaving it 
behind cheering themselves with 
an exciting boat-song.” 

From the journal of David 
Douglas during his travels in 
North America, 1823-1827 
(London, 1914). 

Pictograph located near Kootenay Lake, 
B.C. and reproduced from Pictographs in the 
Interior of B.C. by John Corner, 1968.

River Captured, was recently released by Rocky 
Mountain Books. For more of her explorations of 
the western landscape, visit www.edpearkes.com. 
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This past winter the Northwest Museum of 
Arts and Culture in Spokane hosted a traveling 
mammoth and mastodon exhibit called “Titans 
of the Ice Age.” The remarkable show, originated 
by Chicago’s Field Museum of Natural History, 
combines gigantic bones and skulls from five 
continents with life-sized modern restorations, 
dioramas of past habitats, video clips of ex-
cavations, interactive tusk-fighting games, 
recorded trumpet blasts, comparative data on 
Columbia and woolly mammoths, mastodons 
and modern elephants, and skulls from a host 
of Pleistocene megafauna, including a 10-foot-
tall cave bear that greets museum-goers at the 
exhibit entrance. 

The curator of the original Field Museum 
exhibit was Daniel Fisher, a paleontologist from 
the University of Michigan who has pioneered 
new ways to explore the details of the Ice Age 
world. In April, when Fisher journeyed to Spo-
kane for a series of lectures in connection with 
the exhibit, he allowed himself to be lured into 
a field trip that visited one of our own region’s 
significant mammoth sites: a small bog within 

the town of Latah, southeast of Spokane near 
the Idaho border.

In 1876 the Coplen brothers, while farming 
on their Latah homestead, managed to excavate 
an array of large animal bones from a wet seep 
just above Hangman Creek. Led by brother Ben, 
they loaded the best of the bones on a wagon 
and exhibited them from Colfax to Portland. 
Parts from at least four individual animals in 
their collection were then purchased by what be-
came the Field Museum, freighted to Chicago, 
and assembled into North American’s first full 
mammoth mount. That mount, known as the 
Hangman Creek or Latah mammoth, remains 
on display at the Field Museum to this day. 

Dan Fisher works at the forefront of tech-
nical science, microscopically examining thin 
sections of ancient tusks to tease out details of 
a single animal’s life history. He was part of the 
team that analyzed Lyuba, a young Siberian 
woolly mammoth that stands as one of the 
best-preserved Ice Age mammals ever studied. 
For the Titans of the Ice Age exhibit, he oversaw 
a meticulous replica of Lyuba, accurate right 
down to the mold growing on her mummified 
hide. But as our tour bus climbed out of a Hang-
man Creek canyon on Valley Chapel Road and 
emerged into the rolling Palouse Hills, Fisher 

 By Jack Nisbet
14,000 Years revealed that something much simpler first 

attracted him to the mammoth world. 
Beginning soon after his arrival in Michigan 

in 1979, Fisher was called to several local sites 
where mastodon remains turned up during 
excavations of old farm ponds. As he studied 
one of those ponds in more detail, he slowly 
realized that four discrete piles of mastodon 
bones lay scattered within its perimeter. Careful 
examination of the recovered bones revealed 
marks of knapped stone knives on separated 
limb joints, and some of the larger bones ap-
peared to have been smashed into smaller pieces 
with hammer stones. Aided by a cooperative 
farmer, Fisher found himself investigating not 
only ancient elephants, but also links between 
humans and the late Pleistocene mega faunal 
extinctions.

The farmer originally made Fisher promise 
that he would complete any digging he had to 
do within 24 hours. But when the farmer saw 
the mastodon bones that emerged from his 
familiar pond, he became totally engaged in 
a dig that eventually lasted for years. In time 
he donated the body of a workhorse that had 
died from natural causes so that Fisher could 
practice butchering and smashing its bones 
in ways that matched the mastodon remains. 
Fisher then wrapped the meat he obtained 
in hide packages and sank them in the pond 
with stones. 

The water in many Michigan ponds is nat-
urally rich with tannins, which cut down on 
bacterial growth. When Fisher recovered his 
meat masses a month later, he found that the 
main bacteria present were lacto-bacilli. The 
lactic acid they produced not only discouraged 
other bacteria from growing in the meat, but 
also over several months imparted a flavor and 
aroma that resembled an aged Stilton cheese. 
Even after six months of being anchored in the 
pond, the horsemeat remained palatable. “Yes,” 
said Fisher to the bus crowd. “I ate it on multiple 
occasions, and didn’t think it was bad at all.”

Lab work determined that the mastodon site 
dated back to around 15,000 years ago. That 
early date, combined with Fisher’s extensive 
lab work, has allowed him to develop a theory 
of long-term human interaction with Ice Age 
mammals such as mastodons and mammoths. 
He postulates that people lived alongside 
such mega fauna for thousands of years. 
They developed ways to hunt the animals and 
preserve their meat. Over many generations, 
some still-to-be-determined combination of 
factors, probably including a growing human 
population and a warming climate, led to the 
extinction of the Columbia mammoth, woolly 
mammoth and American mastodon. 

With our busload of people still trying to 
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Boundaries
absorb Dr. Fisher’s theory, we coasted through 
Latah and crossed Hangman Creek so we 
could look back at the old Coplen homestead. 
The excitement of the brothers’ find has never 
entirely died down here. 

In 1919, a dig sponsored by the Cheney 
Cowles Museum (now the Northwest Muse-
um of Arts and Culture) returned to Latah 
in search of material to create Spokane’s own 
replica mammoth. They found many shattered 
fragments of mammal bones, but nothing like 
what it would take to create a full mount. 

In 1981, Eastern Washington University 
dispatched a team to make a more complete 
scientific survey of the area. They charted the 
same soil layers and geology that Ben Coplen 
described before they were halted by bad 
weather and crowd management issues – just 
as in 1876, everybody wanted to come out and 
have a look. 

The landowner and the backhoe operator 
from that 1981 attempt greeted our bus and 
talked to Dan Fisher in much the same way that 
the professor’s farm associates from Michigan 
had. They were curious about what lay hidden 
on their land, and what had happened there in 
the deep past. Both were eager to cooperate with 
scientists if the time was ever right to try again. 

A convergence of information might make 
that happen. Even as the Titans of the Ice Age 
exhibit was on its way to Spokane, Archaeolog-
ical Historical Services of Eastern Washington 
University cut a sample wedge from one of 
the Latah Mammoth ribs and sent it off to a 
respected laboratory. The date came back, with 
only a small margin of uncertainty, at 14,000 
years before the present. One of the most widely 
accepted recent archaeological human dates, 
from a cave in eastern Oregon, also has been 
calculated at 14,000 years ago. 

In our area, the most-often-asked archaeo-
logical question is whether any humans were 
around to witness the Ice Age floods that poured 
out of Lake Pend Oreille and shaped the land-
scape around Spokane and the Columbia Basin. 
Geologists constantly recalibrate the date of the 
most recent of that series of floods, but one date 
that comes up frequently is 14,000 years ago. 

At the last stop of our field trip, we stood on 
Steptoe Butte and looked across the Palouse 
Hills north toward Spokane. From that view-
point, on a breezy spring day, it was very hard 
not to visualize large bodies swinging their 
trunks steadily as they gathered herbaceous 
food along the endless lush slopes. 

The next easy step was to think that perhaps 
there were a few days, scattered over several 
thousand years, when some of those animals 
took time out from their busy feeding schedule 
to lift their heads at the sound of a wall of water 

thundering past some ways downstream. In 
time the noise receded, and the mammoths 
went back to feeding. 

Then there would have been another day, 
much quieter, when tiny specks of new animals 
that walked on two legs came upon the scene 
and did not go away. 

For more about Fisher and his areas of study, 
including a National Geographic video about 
Lyuba, visit https://lsa.umich.edu/paleontol 
ogy/research/daniel-fisher.html. More can be 
found by doing a video search for “Waking the 
Baby Mammoth National Geographic” and an 
article search for “U-M paleontologists unveil 

online showcase of 3-D fossil remains.” 
For more about the Titans of the Ice Age 

exhibit, go to https://www.fieldmuseum.org/
about/traveling-exhibitions/mammoths-and-
mastodons-titans-ice-age.

For more about the Coplen brothers’ 1876 
excavation and travels with the Latah mam-
moth, try the “Behemoth” chapter in Jack 
Nisbet’s Visible Bones.

Nisbet will be speaking at the Shaw Island 
Public Library on July 22 and the Colville Public 
Library on August 8. For more info, visit www.
jacknisbet.com.

Hangman Creek Excavation 1919. Libby Collection, Northwest Museum of Arts and Culture. 
In 1919, a team of diggers returned to the Coplen homestead in Latah to search for mammoth 
bones on the site of the 1876 discovery. 
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Usually when we set out kayaking, we have 
a game plan for the day. Yet we’ve come to find 
that most of the time, circumstances cause us 
to depart from the plan. 

Roads to a lake are closed due to a windstorm 
or post-fire clean-up. A lake on the map turns 
out to be private, or has access blocked.  Ice is 
still on a lake, or a lake we plan to paddle is 
way more crowded than the peace and quiet 
we crave. We get a wee bit lost. There are all 
kinds of unexpected twists and turns when we 
set out to go kayaking. 

Strangely enough, that is often a good thing. 
That’s when we get creative. And sometimes 
that’s when the magic happens. Serendipitous 
moments.

In 2016, the snow pack was light and melted 
off early. Warmer than usual weather allowed 
us to get out on some lakes in mid-March. We 
set off to paddle Bead and Marshall Lakes in 
Pend Oreille County, which we had scouted 
on a return trip from Idaho the previous year. 
Along the way, we took the scenic route, going 
over Flowery Trail Road to see the tundra swans 
that had landed in the valley. The first of the 
tundra swan scouts start appearing each year 
as early as late January, and the rest are soon 
to follow on their yearly migration, spending 
several weeks feeding in the valley covered 
with shallow water. Now, 2017 was a different 
story, with the big snow pack and flooding, 
but in a normal year you can expect to see the 
swans in the valley sometime from late January 
through March.  

After viewing the swans, we drove through 
Usk and across the river toward our destination. 
There are two ways to get to these lakes, and we 
chose to come at them from the north by taking 
Kings Lake and then Best Chance Road. We have 
found that maps can be a bit deceiving, and not 
all “paved” roads are paved. This turned out to 
be the case on Best Chance, a narrow dirt road 
that was still covered with ice in spots. But we 
had no difficulty in our 4-wheel drive.

We enjoyed this trek through the woods, of-
ten spotting tiny lakes and ponds at the bottom 
of steep, thickly forested ravines, though these 
lakes would be nearly impossible to portage 
to. The most striking thing about these lakes 
was the color. Turquoise blue, lime green … 
colors you expect to see in areas like Banff due 
to the glacial runoff. We had never seen lakes 
of this color in the Tri-County area, and it was 
a thrilling discovery for us.  

Before arriving at Bead and Marshall Lakes, 
we came across a small, brilliantly colored 
lake alongside the road, and it was calling our 
name. Cooks Lake. A very short dirt road led 
to a primitive boat launch. We eagerly shifted 
to Plan B. 

It was a cold morning, just 33 degrees, and 
we were dressed in layers. Kayaking gloves are 
great for gripping, but we’ve learned that they 
aren’t particularly warm, so we also brought 
lightweight gloves. We had recently purchased 
new personal flotation devices (PFDs) and 
made sure they fit securely – an unexpected 
capsize could be disastrous in water this cold. 

Unexpected Discoveries
Article & Photos by Joanie Christian

(An aside: We bought PFDs made specif-
ically for kayaking and paddling. There are 
three main types: lightweight inflatables that 
you trigger with a cord when you end up in 
the water, permanently buoyant ones that are 
bulkier, and a hybrid between the two that offers 
some flotation even if not inflated. Though 
the inflatables would be more comfortable, 
we chose permanently buoyant models, as in-
flatables require you to be fully conscious and 
have full use of your hands and arms to pull the 
cord.  An inflatable vest wouldn’t do any good 
if we capsized and hit our head on a log or got 
tangled up somehow. We can be a bit klutzy, 
so that seemed the safest choice. The PFDs we 
bought put the flotation material higher in 
back to avoid contact between the PFD and 
the kayak seat. They also have large armholes 
that don’t impede movement. My husband Jim’s 
PFD has a bonus: small zipped compartments 
on the chest that fold down to a small surface 
for tying flies and prepping fishing gear.)   

The morning sun was shining, accentuating 
the unusual bright jade green of Cooks Lake. 
The water was higher than usual, and trees on 
the edge of the lake were partly submerged. 
At one end of the lake, a thin layer of ice and 
slush still remained. The ice actually bubbled 
as we paddled through it, due to air coming 
up through holes in the ice. It was quite oth-
erworldly and surreal paddling through the 
bubbling ice among the trees, and we felt like we 
were in a place far away.  The Pacific Northwest’s 
version of the Everglades, without the tropical 

Beaver at Heritage Lake.
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weather … or the alligators. 
We were like little kids reveling in this unique 

experience. Our first kayak paddle of the year 
was an amazing one. Due to late season run-off 
and flooding this year, the water level at Cooks 
Lake may still be high if you’re inclined to check 
this lake out.  

We then headed toward Bead Lake, and 
came across Mystic Lake, which was a beautiful 
turquoise. A campground overlooked the lake 
through the trees, but there was no boat launch. 
The access is a steep trek down the hillside from 
the campground, and isn’t a portaging option 
for anyone but the most surefooted, even in 
the dry season. Just getting down the steep hill 
without a kayak was treacherous for us. 

We enjoyed the beautiful scenery before 
making our way to Bead Lake ... where we dis-
covered the road was closed due to windstorm 
damage. So we headed toward Marshall Lake, 
just a few miles away.

The 190-acre Marshall Lake has one very 
small resort. We felt like we had stepped into 
a time warp and landed back in the 1970s and 
a sense of nostalgia engulfed us. Most of the 
shoreline was steep, rocky and undeveloped. 
Many of the primitive lakeside cabins clearly 
had no road to get to them and appeared to be 
accessible only by the steep, hand-built steps 
leading up the rocky hillside from the water’s 
edge. We marveled as we realized that the 
materials to build these cabins must have been 

brought up those steps. This beautiful body of 
water was another epiphany that made us realize 
the range of experiences there are in the region.

We spent the rest of the day scouting spots 
to try in the future, discovering a surprising 
number of lakes within a 10-15 mile radius in 
sections of Pend Oreille County that would be 
great places to explore. One could easily make 
a weekend of it.  As John Muir famously wrote, 
“The lakes are calling, and I must go.”

Joanie Christian, a freelance photographer, 
has lived in the Colville area for more than 40 
years and is still finding new things to discover. 
Follow some of her adventures at stillwater 
paddling.com. 

Male merganser taking flight at Marshall Lake.

Joanie Christian at Cooks Lake.
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Experience the beauty of the Pend Oreille River while traversing 12 miles 
of track in an authentic train car. Wildlife viewing opportunities, treasure 
hunt, souvenirs, entertainment, vendors and maybe even “train robbers!” 

2017 SEASON RIDE DATES
Aug 12, 13: Noon & 3pm
Aug 26, 27: 11am, 1pm, & 3pm
Sep 30, OCT 1: 11am, 1pm & 3pm
Oct 7, 8: 11am, 1pm & 3pm
Oct 14 & 15: 11am, 1pm & 3pm

The Excursion 
Train Rides 
Have Moved 

SOUTH!

TICKETS ARE ON SALE NOW!
sporttrainrides.com or 1-877-525-5226. Like us on facebook!

Spokane Public Radio Presents

BeauSoleil 
avec 
Michael 
Doucet
Thursday, Oct. 5,  
7:30 p.m.  
at The Fox Theater, Spokane
The Grammy award-winning Louisiana band 
entertains with a unique blend of zydeco, 
western swing, calypso, blues, and traditional 
New Orleans jazz.  
Tickets at TicketsWest starting July 14!  
Proceeds benefit SPR.
Event Donors The Cleaning Authority, Design Spike,  
North Division Bike Shop, and Strong Solutions.

Wherever the road takes you, take SPR. 

Visit spokanepublicradio.org on any device 
and click the blue “Listen Live” button.

July Events at Northern Ales

Wed - Sat     12 - 10 pm
(or later depending on the nightlife)

Need a place to have a party? Give us a call! 509-738-7382
325 W 3rd, Kettle Falls, WA 99114

www.northernales.com 

July 6:   Chet O’ Keefe, 6-8 pm
July 13: Bill Price, 6-8 pm
July 15: KIPS Fundraiser, 4-8 pm
July 20: Dylan Yeager, 6-8 pm
July 21: Open Mic, 7-10 pm
July 27: Refugees Unplugged, 6-8 pm
July 28: Northern Aliens, 7-10 pm
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By Loren Cruden
Tending the Small

A question burning in my mind for months 
now is: Do real people hold their flashlights 
overhand, like law enforcers do in movies? 
Or is this another of those improbable/
negative role-modelish movie affectations 
like prolonged glances while driving, and 
giving birth to “newborns” that look old 
enough to talk?

One of my ancestors from the Auld Coun-
try was known as Alexander the Corrector. 
He wrote Cruden’s Concordance to the Bible, 
having the obsessive kind of mind perfectly 
suited to exacting, exhaustive, encyclopedic 
projects. He would’ve hated the internet. 
Even hundreds of years ago, the Corrector 
was a misfit in society. The human world 
has ever been a sloppy, fantastical piece of 
work, maddening to the accuracy-conscious. 
Coming as I do from a lineage of eagle-eyed 
editors, pitch-sensitive musicians, and picky 
schoolteachers – not to mention the Corrector 
himself – it is no wonder most of my questions 
have to do with what’s really what.

Science (and listening to people argue) 
tells us that reality is a matter of perception, 
like beauty being in the eye of the beholder. 
But between the relative experience and 
the absolute mystery lies the granite atoll 
of surety where apostrophes are correctly 
applied, middle C is indisputable, and my 
cat Taliesin wakes me at precisely six o’clock 
each morning.

This rigorous atoll is surrounded and beset 
by troubled seas. Sometimes it is the job or 
predilection of writers to draw attention 
to the specifics of these seas, to describe 
the appalling things going on in the world. 
Sometimes, instead, it is the writer’s calling 
to linger with beauty beheld. 

Each time I proofread the Monthly, hours – 
or minutes – before it goes to press, I imbibe 
the spirit of our North Columbia writers. I 
feel their tuning in to what’s going on in the 
local particular – this bird, that seasonal 
recipe, this person reaching out for well be-
ing, that hill and the history it holds – and it 
strengthens my own perception of the ground 
we stand on here, amplifying and sharing its 
substantiality in the world. 

As I make my way through the articles, 
like walking a cherished landscape, ancestral 
Alexander peering fussily over my shoulder, 
I feel how the touchstone of small or funny 
or perhaps even irrelevant things is just as 
valid to our times, and as valuable to our 
attentions, as is consideration of major events 

and calamities in the world. Filled with small, 
present goodnesses, I feel better able to face 
that world.

Big birds of prey wheel over the little field 
beside my house. Vultures, red-tailed hawks, 
eagles. Ravens patrol. Merlins whiz through. 
Sharp-shinned hawks show up. It is the South 
Bronx of avian predators and scavengers. 
Coyote owns the ground, sits in the driveway 
like a family dog. Food is on everyone’s mind. 
The turkeys and wee birds have to watch 
their backs, but it is their neighborhood too: 
goldfinch glints, glorious flash of bluebird, 
streak of hummingbird, swallows skydancing. 
I’m out there with my shovel, shifting gravel 
around. The interior of the pile is cool and 
damp from the rains. As I dig, small frogs 
leap out like miraculously animated gravelets. 
Everything comes to life this time of year.

My mother and sister used to write me 
letters full of observations of nature. My son, 
and now my grandkids also, keep me posted 
on what they notice around their place, or 
alert me to rainbows, northern lights, meteor 
showers. The man nailing plywood to my 
basement ceiling brought over a flat of cosmos 
from his garden; a guy stranded alongside the 

Monthly Muse

highway, who flagged me down to borrow 
my phone, vividly described a rattlesnake he 
saw in the culvert. All these daily wonders 
stitch together like a warming quilt, and 
nourish our roots like rich loam.

Recently I read a magazine article that 
spoke about a Syrian poet who felt paralyzed 
by what is happening in the world. She asked, 
“In this time, in these days of war and de-
struction, what can literature do?” She had 
stopped writing entirely. 

In reply, a Libyan author said, “The greatest 
danger a tyrant can inflict is to limit us to his 
range of options, not only for how to live but 
also for how to exercise our imagination.”

Whether it is the tyrant in the world or 
the tyrant in the mind, allies around us can 
help keep our options open, our imaginations 
unfettered. In one of my favorite poems by 
Wendell Berry, he writes, “When despair 
for the world grows in me/ and I wake in 
the night at the least sound/ in fear for what 
my life and my children’s lives may be/ … I 
come into the peace of the wild things….” 
For me this also includes the harvest of small 
goodnesses and the granite atoll of taking 
care with details.      
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A Large, Rare, Feathered Mystery
Article & Photo by J. Foster Fanning

In early May I received a call about an 
unusual bird in the flood plains of the Kettle 
River near  Curlew, Washington. “It looks like 
a swan,” the caller said. 

A little later, as I focused my lens on the big 
white bird in the wetlands, my doubts about 
it being a swan vanished. I was looking at the 
first tundra swan I have ever seen in the Ket-
tle River Valley. Three immediate questions 
came to mind: how and why was it here, and 
why by itself? 

Tundra swans are communal birds, usu-
ally traveling in large flocks. They are not 
unusual to certain portions of our Columbia 
Highlands; in fact there is an annual Tundra 
Swan Festival in early March in Pend Oreille 
County on the Kalispel Tribe reservation north 
of Newport. But by the time I focused on this 
bird, the flocks of tundra swans annually 
visiting the Pend Oreille Valley were far north. 

Over the course of two days in early May 
I observed this unusual visitor as it swam, 
browsed, and hung out with the blue-winged 
teals and mallards in the Curlew flood plains. 

It did not appear injured, nor distressed, nor 
in a hurry to go anywhere else. The sighting 
caused me to do some research on the topic 
of tundra swans and migrations in general.

Based on early writings from Greece, it is 
clear that bird migrations have long stumped 
the greatest minds of humanity. For example, 
Aristotle surmised that the robins living in 
Greece in the winter somehow turned into 
redstarts in the summer. A fact we now know 
is that robins migrate from Greece to North-
ern Europe around the time redstarts arrive 
from Africa. 

While scientists have developed a better 
comprehension of bird migration in recent 
centuries, there is still a tremendous amount 
of unknowns in this field. Researchers track-
ing more than three dozen birds with sensors 
over the course of thousands of miles recently 
reported that migratory patterns defied the ex-
pected course. Instead of simply flying straight 
from their summer grounds to their winter site, 
the birds stretched out their journey, stopping 
at several places along the way for weeks at 

a time. Compounding the irregularities of 
bird migration is weather. Stories abound 
of birds being blown off course, sometimes 
forced into different regions, appearing in 
unusual settings. 

In 2012 in the wake of Hurricane Sandy  
a New York Times article, “To Birds, Storm 
Survival Is Only Natural,” stated: “Ornithol-
ogists and serious bird watchers admit they 
look forward to big storms that might blow 
their way exotic species they’d otherwise never 
see in their lifetime. Hurricane Sandy did not 
disappoint them. As an enormous hybrid of 
winter and tropical storm fronts with a huge 
reach, it pulled in a far more diverse group of 
birds than the average hurricane, and websites 
like ebird.org and birdcast.info were alive with 
thrilled reports of exceptional sightings – of 
the European shorebird called the northern 
lapwing showing up in Massachusetts; of 
Eastern wood-pewees that should have been in 
Central and South America suddenly appear-
ing again in New York and Ontario; of trindade 
petrels, which normally spend their entire 
lives over the open ocean off Brazil, popping 
up in western Pennsylvania; and of flocks of 
Leach’s storm-petrels and pomarine jaegers, 
arctic relatives of gulls, making unheard-of 
tours far inland and through Manhattan.”

The course of my research on tundra swans 
brought me to the fact that Meriwether Lewis 
of the Corps of Discovery referred to them as 
“whistling swans” due to the characteristic 
whistling of their wings in flight. 

As you can see from this photo, tundra 
swans are very large waterfowl with heavy 
bodies, large wingspans and long necks. Their 
bill, which is mostly black, slopes gently away 
from the head, and usually has a yellow spot at 
the base. The legs and feet are black. Immature 
birds are gray-tinged on the wings, head and 
neck. Tundra swans nest on arctic tundra. 

These swans are North America’s most nu-
merous swan species. Their numbers fluctuate 
annually, particularly in the western breeding 
population, but overall populations were stable 
between 2006 and 2015. Surveys in 2015 by 
the U.S. Fish and Wildlife Service estimated 
about 117,100 tundra swans in the eastern 
population and about 56,300 in the western. 
Based on banding records, the oldest known 
tundra swan was a female who was at least 23 
years, 7 months old when she was identified 
by her band in the wild, in Ohio. She had been 
banded in the same state.

In Nature

44th Anniversary

July 14, 15, & 16th 
July 13th is Chewelah Day!

Chataqua!2017

For More Information go to www.chewelahchataqua.com

• Craft Vendors
• Food Vendors
• Beer Garden
• Carnival

• Entertainment
• Children’s Pavilion
• Parade
And Much, Much More

makes the town go around
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I checked around with other birders in the 
northwest Ferry County area and confirmed 
my assumption that spotting the tundra swan 
on our local waters is a rare event. But with 
all my checking, questioning and observing, 
my three questions of how, why and why alone 
remained unanswered. On my last visit to 
where this most unusual visitor was foraging, 

the bird was preening. I was fortunate to have 
my lens focused as our avian guest stretched 
vast wings, fluttering all its feathers into 
perfect order. 

I realized then that most likely my questions 
would remain unanswered, but that I had been 
the recipient of a rare gift from nature. So lace 
up those boots, get out there and have a look 

around. You never know what you will find. …

J. Foster Fanning is a father, grandfather, 
retired fire chief and wannabe beach bum. He 
dabbles in photography as an excuse to wan-
der the hills and vales in search of the perfect 
image. Learn more at http://fosterfanning.
blogspot.com.

DAILY SPECIALS EVERYDAY OF THE WEEK!
Best Prime Rib Around! (Friday Nights Only)

Awesome Steaks!   Fantastic Salads!

Open 7 days a week ~ 11 am till Closing 
302 Center Ave, Northport, WA  ~  509-732-6678



18  |  North Columbia Monthly  |  July 2017

By Bronwyn Worthington
Memories of backwoods summer play 

reawaken each year during the summer 
months. I recall my sister running alongside 
me as we jostle through the woods. Together, 
we dart down a woodsy trail leading to an 
open meadow sprinkled with wildflowers. 
Momentarily, we may stop to call on a neigh-
boring friend or two. Soon after, we make 
our way toward a babbling creek where we 
spend the morning constructing a village. 
After creating intricate make-shift bakeries, 
shops and restaurants, we prepare to engage 
in a world belonging to us alone.

Little did I know that my playmate and I 
were learning lessons far beyond the pur-
ple-inked dittos that seemed to populate so 
many of our early school days in the 1980s. 
How grateful I am to have had a fourth grade 
teacher who opted to read books like Bridge 
to Terabithia and The Cay aloud to her stu-
dents. Full of vivid natural imagery, these 
young adult novels portrayed poignant tales 
and exemplified creative problem-solving. 
Today, these classroom experiences provide a 
creative context for my summer adventures.      

David Sobel, author of Wild Play: Parenting 

Adventures in the Great Outdoors, credits 
the concept of story as an essential means 
of helping children connect with nature. 
Through nurturing a child’s ability to create 
special places within small worlds, he shares 
how parents and teachers can help kids create 
their own life stories. When one considers 
the extent to which a rich inner life could 
influence a child’s future, fostering natural 
settings for youngsters seems like a pretty 
solid investment. 

So, in an attempt to let my tween and teen 
write a bit of their own wilderness story, I’m 
preparing to take these two back to my child-
hood home. We’ll be heading up to the rustic 
cabin my father built nearly four decades 
ago. Even after twelve years of homesteading 
led to a difficult decision to move into town, 
my parents refused to part with their land. 

Surprisingly, I’ve never returned for more 
than a couple nights since moving out with 
my parents at age sixteen. Several years ago, 
my husband and I attempted a week’s stay in 
this remote location. Within a day, several 
wasp stings aimed at our son sent us into 
a tailspin. This, in addition to a tick that 

embedded itself into my daughter’s neck, 
promptly sent us to the nearest town where 
we set up camp in a hotel for the remainder 
of the week. 

In spite of past issues, I’m resolved to make 
this trip work. My list of necessary items 
includes eucalyptus to keep the indoor bugs 
at bay, plenty of insect repellent for outdoor 
play, baking soda for bee stings, tweezers for 
ticks, and a sizable first aid kit for whatever 
else comes our way. There’s something to be 
said for that old Scout motto – be prepared!

Items not making my list include gaming 
devices. Sounds simple, huh? Maybe, until 
you consider my fourteen-year-old son would 
happily turn over his favorite dessert for two 
minutes of virtual reality. Not one day has 
passed this week without him asking how 
long we’re going be on this trip. Each day I’ve 
responded that we will be gone for a week. 
I pensively wonder, is he challenging me to 
lessen the duration that we’re away or simply 
hoping I’ll change my mind? Today, though, 
he’s expressed feeling a “little excited” about 
going along. Perhaps my resolve is at last 
paying off.

Into the Forest of Creativity
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Another item I’m leaving behind is our 
calendar. Interestingly, this will be every 
bit as tricky to do without as the electronics. 
My daughter, you see, is an intricate planner. 
While she may approach video games with a 
take-it-or-leave-it attitude, she simply can’t 
do without planned activities. Never one to be 
bored, she is constantly initiating a new idea. 

In fact, our most recent visit to my parents’ 
cabin was the result of this dreamer’s plans 
for an eleventh birthday celebration. Hauling 
two carloads of girls, dozens of party favors, 
and everything else but the kitchen sink 
certainly made for a memorable occasion – if 
only there weren’t several days of recovery 
afterward! Needless to say, we’re now headed 
for a quieter trek, free of the usually jam-
packed extracurricular and social events.  

As I continue to make my list and pack our 
bags, I’m calmly anticipating the adventure 
ahead. Certainly, this trip pales in compari-
son with our visit to Redwood National Park 
a few years back. This time around, we are not 
venturing into the wild unknown, but rather 
giving a familiar place the chance to renew 
our imaginations. I remain hopeful that this 

renewal may just birth a new chapter within 
our life stories.   

Wherever summer beckons you and your 
family, there is bound to be some place for 
your children to play. Who knows – you may 
just find that you want to play along as well. 
Whether traveling far or near, flirting with 
sunshine or dancing in the rain, we all have a 

story of our own to build. What better place 
to build than within nature itself?

Bronwyn Worthington is a teacher in Spo-
kane where she is currently pursuing her M.Ed 
in Teaching & Learning with an emphasis on 
Social Emotional Learning. Explore more at 
bronwynworthington.com.

Summit

SPHYR Clubs (Students Promoting Healthy Youth Relationships) and Rural 
Resources Victim Services are offering a 1-day youth camp providing workshops 

on art, wilderness first aid, communication, dog training and much more. 
This camp is free, and youth who will be in 9th through 12th grade are invited.  

 

Thursday, July 20, 2017 
9am-3pm 

Colville Ag Trade Center

SPHYR

Made possible with generous support from

RSVP by 7-17-17 
Parent permission required. 

tiny.cc/SPHYR    mcarroll@ruralresources.org    684-3796 

In Northport
Tuesday, 10 am  ~  Level 1 & 2

Friday, 10 am  ~  All Levels

In Kettle Falls
Saturday, 9 am  ~  All Levels

At the Haran School of Irish Dance
Across from Banner Bank

See website for full details

One River Yoga

~ Michelle Hancock ~
Registered Yoga Teacher
www.oneriveryoga.com

509-732-6272
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Events
July 1: Summer Party at China Bend Winery with 

live music, dancing, arts and crafts and volley-
ball. Food available from the barbeque pit. On the 
Northport-Flat Creek Road along Lake Roosevelt 
at 3751 Vineyard Way, Kettle Falls. 800-700-6123, 
www.chinabend.com for more info. 

July 1-4: 1st Annual Mommas Hope Chest Wedding 
& Bridal Expo, 10 am - 10 pm at the Ferry Coun-
ty Fairgrounds, Republic. Vendors, merchandise, 
fashion shows, raffles, contests, door prizes, chil-
dren’s activities, food, live music, barn dances and 
more! Tent and RV camping available. Bathrooms 
and showers available. Carousel rides available. 
Daily gate entry pass, $10. 4-day pass, $20. Chil-
dren up to 18, free. 10% of proceeds go toward an 
autism charity. Call 509-207-0645 for more info.

July 2: Swap Meet at the Ferry County Fairground 
in Republic, 10 am - 8 pm. Buy, sell or trade used 
and new items. Call 509-207-0645 for more info. 

 

July 4: Independence Day.

July 6: Classical Music Concert featuring students 
from the Boston Conservatory at the Colville 
Public Library, 5-6 pm. Call 509-684-6620 for 
more info.

July 11: Colville Community Blood Drive at the Ag 
Trade Center, Noon-6 pm. Call 509-991-2418 for 
more info. 

July 13-15: 5th Annual Area 36 Blues & Music Bene-
fit for Shriner’s Hospitals for Children, sponsored 
by Jerry Maestas Sponsor-A-Youth and Access De-
velopment, with support from the Vinson Fund. 
Free admission, generous donations encouraged. 
Friday ine-up includes Stone Apple (12-2), Royce 
Govedare High Rollers (2-4), Workin’ Spliffs (4-
6), Jesse Quandt (6-8), HooDooUdu (8-10), and 
on Saturday, Spokane River Band (11-1), Laffin 
Bones (1-3), Drummerboy Jeff Hayes & Friends 
(3-5), Sammy Eubanks (5-7), Midnight Run Band 
(7-9), and Roni Lee Group (9-11). Raffles, beer 
garden, and food & craft vendors. Free camping 
on Thursday. Located at 1270 Naff Rd, Colville. 
Call 509-684-4444 for more info. 

July 14-16: 44th Annual Chataqua at the park in 
Chewelah. Craft vendors, food booths, beer gar-
den, carnival, main stage entertainment, children’s 
pavilion, parade and more! Visit chewelahcha-
taqua.com for more info. See ad on page 16.

July 15-16: ATV enthusiasts join up for a two-day, 
150-mile group ride across Ferry County’s coun-
tryside. WATVs must be street legal and drivers 
licensed. Reservations required. To reserve a spot 
and more info, call 509-775-2889 or email he-
bron1947@gmail.com.

July 15-16, 29: Dirt track racing at the Northport 
International Raceway with night racing followed 
by a special performance by Steppenwolf on Sat-
urday, July 15. Kid’s Day and R.A.C. Employee Ap-
preciation Day on Sunday, July 16. Night racings 
on July 29. Visit northportinternationalraceway.
com for the full schedule and more info. 

July 20: SPHYR Summit at the Ag Trade Center 
in Colville, 9-3 pm. Students Promoting Healthy 
Youth Relationships and Rural Resources Victim 
Services, with support from Verizon, are offering 
a 1-day youth camp providing workshops on art, 
wilderness first aid, communication, dog training 
and more. The camp is free and youth who will be 
in grades 9-12 are invited. RSVP by July 17. Parent 
permission required. Call 509-684-3796 for more 
info. See ad on page 19. 

July 22: Blue Goose Chase: Free family bicycle ride, 
an 11-mile auto tour route on a gravel road at the 
Little Pend Oreille National Wildlife Refuge, 8:30 
am. Prizes, snacks and music. Call 509-684-8384 
or visit refugefriends.com for more info. See ad on 
page 14.

July 22-23: Tri Town Float Down Poker Paddle, 
at Ruby Crossing, 403894 State Route 20. Visit 
downriverdays.com for more info.

July 28-30: North Pend Oreille Down River Days, 
featuring food, crafts, beer garden, Bingo and cake 
walk, kids electric ride on obstacle course, paddle 
war, talent show, extreme Barbie jeep ride, body 
art/beard & mustache contest, alien swim extrav-
aganza, parade, street dance, snowmobile water 
cross competition and more! Call 509-442-3435, 
509-675-3307 or visit downriverdays.com for 
more info.        

Music, Dance, 
Theater & Film
July 14-15: One Act Play Festival featuring brand new 

one act plays, 7 pm, at the  Pend Oreille Playhouse, 
236 S. Union, Newport. Visit www.pendoreilleplay-
ers.org or call 509-447-9900 for more info.
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CALL HOSTING PARTIES TO CONFIRM LISTING INFO. THE NORTH COLUMBIA MONTHLY 
WILL NOT BE HELD RESPONSIBLE FOR ERRORS OR SCHEDULE CHANGES. 

VISIT NCMONTHLY.COM FOR DAILY LISTING UPDATES OR TO SUBMIT A “WHAT’S HAPPENING” LISTING.

July 15: The Bunch Grass Band featuring LaRae Wiley 
at the Kettle Falls Historical Center, just off Hwy. 395 
on St. Paul’s Mission Rd., at 2 pm. See ad on page 36. 

July 16: Steppenwolf at the Northport International 
Raceway following the night races. Visit north-
portinternationalraceway.com for more info. 

July 29: Rave Up! Dance your legs off at a summer 
evening of mad beats and classic jams with a mix of 
rock, classic rock, rap, hip-hop, dubstep and even 
a bit of country at the Rotary Pavilion at Colville’s 
Yep-Kanum Park from 8-11 pm. Music and light 
show by Royal Red Entertainment. The event is free 
and provided by the Colville Recreation Department 
with support from 49 Degrees North Mountain 
Resort, Colville High School Athletic Department, 
School Board, and ASB, the Colville Valley Swim 
Club and the Vinson Fund.  

Music at Northern Ales, 325 W. 3rd Ave., Kettle 
Falls, northernales.com, 509-738-7382:
6th: Chet O’Keefe, 6-8 pm 
13th: Bill Price, 6-8 pm
15th: KIPS Fundraiser, 4-8 pm
20th: Dylan Yeager, 6-8 pm
21st: Open Mic, 7-10 pm
27th: Refugees Unplugged, 6-8 pm
28th: Northern Aliens, 7-10 pm

Music at Republic Brewing Company, 26 Clark 
Ave., Republic, republicbrew.com, 509-775-2700. 
Note: some shows require tickets. 
6th: Scotia Road, 7-10 pm
9th: Crow and the Canyon, 7-10 pm
14th: Axtell Duo, 7-10 pm
22nd: Giants in the Trees, 7-10 pm
28th: Coyote Willow, 7-10 pm

Music at The Flying Steamshovel, 2003 2nd Ave., 
Rossland, B.C. Visit theflyingsteamshovel.com or 
call 250-362-7323 for more info. 
6th: Tropic Harbour w/ Guests, 9 pm

Free Movie Day at the HUB Senior Center, 231 W. 
Elep, Colville, at 1 pm on the second Thursday of 
each month. Free popcorn.

Literature & Writing
July 3, 10, 17, 24, 31: Join us this summer every 

Monday at noon at the Colville Library as we work 
our way through the Dewey Decimal system. A 
topical reading list will be available at each pre-
sentation. July 3: Dewey 400s, Foreign Language; 
July 10:  Dewey 500s, Science; July 17: Dewey  
600s-Forensic Science with Lorrie Sampson; July 
24:  Dewey  700s-Music with Brent Purvis; July 31: 
Dewey  800s-Public Speaking with Adena Sabins.

June 21: Self-Publishing Seminar at the Chewelah 
Public Library, 5:30-7 pm. 

Writers’ Group: Open invitation to writers of all 
skill levels and categories of writing, to a writers’ 
group facilitated by author Loren Cruden. Regular 
gatherings for feedback on one another’s work and 
help in developing skills. If interested, don’t be 
shy; call Loren at 509-675-8644. P.S. Hey Steve: 
Please call back and this time leave your number!

Arts & Crafts
July 4-8: Quilt show with quilters on site daily to offer 

feedback and advice at the Kettle Falls Historical 
Center, just off Hwy. 395 on St. Paul’s Mission Rd., 
from 11-5 (11-4 on July 8). See ad on page 36. 

July 7: Gold Mountains Gallery reception in Repub-
lic, 4 - 6 pm,  featuring the creative works of mother/
daughter duo Donna Bremner and Esther Bremner 
Merrill. Esther will display her ceramics, pastels 
and prints and Donna will show her watercolors, 
acrylics, pen and ink, and conté. Refreshments 
will be served. The artists coop is open Wed-Sat, 
10:30-4:30 and offers a wide assortment of locally 
made arts and crafts.

Free Classes at E-Z Knit Fabrics in Colville: 
Mastery Class - Embroidery Software: Learn your 
BERNINA Software. Machine emproidery project 
classes, open workshop classes for help with your 
projects, machine embroidery, sewing, etc. Check 
with store (165 N Main St, Colville) for projects, 
samples, dates, times and costs. 509-684-6644.

Photo Contest: The Friends of the Little Pend 
Oreille National Wildlife Refuge are holding their 
annual photo contest of pictures taken during 
the year at the Refuge. Contact Joel Anderson at 
onionjoel@gmail.com for rules and an entry form.

Featured Artist Keith Powell at the gallery at 
Meyers Falls Market in Kettle Falls for the month 
of July. He works with scratch board, oils, acrylics, 
watercolor, pen & ink, lithographic prints, bronze, 
steel and aluminum. 

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.

Cross Borders Weaving Guild meets on the 2nd Sat-
urday of each month at the VFW Hall, 135 Hwy 20, 
Colville. Email woodtick50@aol.com for more info. 

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 
July 20: NE WA Permaculture Guild, 5 pm, Community 

Connections Room, Meyers Falls Market, Kettle Falls. 
Please park in back; bring a snack or dish for afterward 
potluck. For info, call 509-680-1480.

Need someone to pick your excess fruits and veg-
gies so they don’t go to waste? Contact Linda Murphy, 
NEW Gleaners president, at 509-690-3539 and help 
fill the pantry of your local food bank. Interested in 
being a NEW Gleaner picker? Fill your own pantry 
while helping to feed your hungry neighbors in need 
while reducing food waste. Picking schedules are 
flexible and are usually for just a couple of hours in 
the morning, June – October. Fruits and vegetables 
must be free of spray and can be shared with anyone 
but not sold. Ladders, boxes and pole pickers provided.

Wellness
Gentle Yoga for Seniors every Monday at the HUB 

Senior Center in Colville, 8-9 am, free. Class is taught 
by Care Tafoya and is sponsored by Parkview and 
Buena Vista. Please RSVP at 509-675-1479.

Leisurely Walk About Group leaves every Thursday 
at 10:30 am at the HUB Senior Center in Colville.

Colville Multiple Sclerosis self-help group meets 
the third Friday of each month in the lower level 
of the Providence Health Education House, 1169 E 
Columbia, Colville, at 1pm. All those living with MS 
are invited. For info, call 509-684-3252.

Narcotics Anonymous is a recovery group that 
meets every Monday at 215 S. Oak in Colville 
(County Commissioner’s Building, brown door) at 
7 pm and Thursdays at 401 N. Wynne St. in Colville 
(The Youth Center) at 7:30 pm. The third Monday 
of every month, we celebrate “clean” birthdays with 
a potluck and cake at 6:30 pm.

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).

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

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

Continued on page 30
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Shann Ray, who lives in Spokane, grew up in 
Montana where his novel, American Copper, is 
set. Part of Ray’s childhood was spent on the 
Northern Cheyenne reservation. It is plain he 
knows horses and elemental landscape – and 
writes about them from an illusionless but clearly 
deep, familiar love.

The story takes place in the early 1900s and 
is woven of three lives. First we meet Evelynne, 
the remarkable daughter of Butte’s brutal copper 
baron, Josef Lowry. Another author might’ve 
written this story as a closely-detailed chronicle 
of the times. Ray chooses to use poetic imagery 
instead, in scenes that boil up like storms or lilt 
like butterflies. I suspect Ray of a short-story 
background; he uses a few unconventional 
strokes of metaphoric shorthand to make 
characters quickly memorable. “At seventeen 
[Evelynne] came into her body fully formed, her 
spirit no longer meek but striking, and others saw 
that she was made more of avalanche or forest 
fire than bushels of wheat or the quiet night.”

The second intertwined life is that of the 
orphan Zion, a tongue-tied, oversized youth 

who tries but often despairs of doing good. “He 
wrestled steers in every rodeo he could find. 
Nearly every Saturday night he fought in bars.”

The third in this triad is William Black Kettle, 
great-great-grandson of the Cheyenne chief 
Black Kettle. “A small child with a piercing cry 
who grew late but fierce, an agile runner, ken of 
horses, kin to speed.” William is the hope of his 
people. Imagining a soundtrack for this book, 
Evelynne would be a yearning oboe melody, 
Zion a tormented cello, William a wandering, 
love-possessed cedar flute; the tunes converse, 
converge, twine.

The theme playing through all three lives is 
one of forgiveness, so each life is first dealt an 
ample share of bitter pain and tough history to 
surmount. And all are imbedded in an era of 
boom and Depression amid the gloriously epic 
landscape of Big Sky country: “…the land was 
tanned like the inside of a buffalo hide and open 
from the sun’s rise to its descent. The gossamer 
of warm weather, the long shadow of summer. 
In among willows, whitetop and star thistle, the 
river went forth bearing the sun.”  

A Good Read

Salvatore Scibona’s novel The End, published 
in 2008 and a finalist for the National Book 
Award that year, does not read like the debut it 
was. It exudes stylistic confidence and has been 
compared to Saul Bellow’s writing. Scibona’s 
characters are etched upon their setting as 
surely as Santa’s elves are fixed at the North Pole.

In the early-mid 1900s, Elephant Park, an 
Italian enclave in northern Ohio, is a work-
ing-class scene where dark secrets haunt the 
minds, hearts and pasts of some of its residents. 
The secrets remain well hidden – or sometimes 
not – behind tetchy communal banter and 
stoic routine. Local kids seem as secretive (and 
grown-up) as the adults. If indulgence arises 
it doesn’t last long: “…his eager boys looked 
perpetually in all directions for the one most 
desired to be, always in a state of becoming. 
He himself, on the other hand, had long since 
finished becoming and therefore faced fewer, 
more concentrated, and infinitely more terri-

fying uncertainties – the hour of his death, the 
resilience of his faith in the Lord.” So speaks 
the baker Rocco, who by trade has some un-
derstanding of what becoming involves, how 
dough is battered into bread.

Mrs. Marini enters the story as an old woman, 
a widow shot through with insistent schemes. 
Satan visits her and she finds him ridiculous. 
She prefers her own guidance in the task of 
grooming the young seamstress Lina as heir to 
her shadow world. Lina’s son Ciccio, however, 
is influenced by Mrs. Marini in other, sweeter 
but still conspiratorial ways. Character by 
character, Scibona takes the reader deeper into 
the immigrant Italian experience, a restlessly 
hidebound community in the America of those 
times, with a story that seems constantly on the 
verge of bursting its confines.  

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

American Copper, by Shann Ray

The End, by Salvatore Scibona

Reviewed by Loren Cruden

Reviewed by Loren Cruden
“It was a place for people who had quit being children. It was a place to 

be employed for a period of a half century and thence to pass out of this 
life. That nobody regarded it as anything else made it unique in his limited 
experience and sacred.”
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Wonder Woman is a good movie. The end! 
Just kidding; let’s talk about why Wonder 

Woman is a good movie, particularly one that 
has been hailed so heartily and had to bear a 
lot of pressure from fans and critics alike to get 
the DC Extended Universe out of its muddled 
slump, as peddled by previous efforts Man of 
Steel, Batman versus Superman: Dawn of Justice 
and Suicide Squad.

  Who is not familiar with the comic book 
character of Wonder Woman, a.k.a. Diana, the 
Amazonian princess from the island of Themy-

scira, probably the most recognizable female 
superhero around the world? 

Directed by Patty Jenkins, who cut her teeth 
on the 2003 Academy Award-nominated film 
Monster, Wonder Woman follows Diana (Gal 
Gadot, in a star-making role) as she travels 
from her beautiful sheltered island to Europe 
in a naïve but well-intentioned effort to stop the 
Great War. Her guide is spy and pilot Captain 
Steve Trevor (Chris Pine). The supporting cast 
includes Robin Wright, Connie Nielsen, Danny 
Huston, David Thewlis, Lucy Davis and a slew 
of other characters, some of them standing out 
more than others, but none of them annoying 

Take my hand, fellow film buffs; we’re trying 
something new. As the occasional supplement 
to The Classics Corner, this is In Case You 
Missed It, which will shine a spotlight on 
movies that got lost in the crowd and slipped 
under the popular radar.

Our first entry is Tarsem Singh’s The Fall, 
released in 2006. Noted film critic Roger Ebert 
described The Fall as “mad folly, an extrava-
gant visual orgy, a free-fall from reality into 
uncharted realms.” Without a doubt, it’s all 
of these things, having been filmed over the 
course of four years and shot in more than 
20 countries, including France, Italy, India, 
Spain, Indonesia, China and Namibia. Singh 
financed most of the movie himself, paying 
the actors out of his own pocket and using 
only practical effects, no computer imagery. 

The result is an astonishing spectacle that 
captivates the gaze; if you have ever seen a 
piece of art that was so breathtaking you 

or extraneous.
Is it a perfect film? No, but it is an enjoyable, 

touching escapade that takes the character seri-
ously without taking itself too seriously. 

And for those of us who have long been 
awaiting a female-driven superhero flick that 
isn’t stale cheese (Elektra, 2005) or rancid corn 
(Catwoman, 2004), Wonder Woman is both a 
sigh of relief and a fist pump in the air. 

It’s a coherent movie with a character you 
can root for, plain and simple. It has the right 
combination of heart, humor and action to 
make it a popcorn flick that is both smart and 
fun. Thumbs up from this seat. 

Reviewed by Sophia Aldous
In Theaters: Wonder Woman

Reviewed by Sophia Aldous
In Case You Missed It: The Fall

S I L V E R S C R E E N NI G

couldn’t tear your eyes from it, this movie 
embodies that same feeling. 

The plot goes like this: In 1920s Los Angeles 
a little immigrant girl, Alexandria (Catinca 
Untaru) finds herself in a hospital recovering 
from a broken arm after a fall. She strikes up 
a friendship with a bedridden stunt man, Roy 
(Lee Pace), who, in order to pass the time, tells 
her a fantastical story of a mysterious, heroic 
bandit, his colorful allies, and their battle 
against an evil governor in a faraway land. 

Alexandria is fascinated, weaving people 
from her own life into the story, and she and 
Roy develop a friendship. However, the thread 
of the narrative starts to change as both try 
to exert their influence on the outcome, Roy 
because of the heartbreak he’s hiding and 
Alexandria through her child’s worldview 
of innocence and hope. 

So for all my praises of the lavish cine-
matography and daring vision, is The Fall a 
good movie? It has a soft spot in my heart, 
but it’s also divisive, in that you will either be 
drawn into the world Singh has built or you 

won’t. But I urge you to make that decision 
for yourself. 

As the saying goes, “everyone’s a critic” and 
Sophia is no different. She is a reporter and cinema 
aficionado in Newport, WA, and enjoys every 
genre, from action movies to silent films and ev-
erything in between (even that weird French stuff). 
Reach her at sophiamatticealdous@gmail.com.

509-684-6441 • 1-800-420-7740
142 S Main St., Colville
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Forty-nine years and five lineups later, Deep 
Purple is still pushing to find new ground in the 
classic hard rock vein they mined for most of those 
years (with a few symphonic 
and other experimental 
turns thrown in for good 
measure).

With the InFinite al-
bum, fans are alternately 
blown away and questioning 
the band’s own feelings 
about longevity (and the 
ever-present wondering 
if – yawn – Ritchie Black-
more will return). While the 
album instantly feels like 

Reviewed by Michael Pickett
Deep Purple: Reign of Raging Rock

LISTEN UP
Purple, it also feels like a band that is as rebellious 
and thirsty as ever.  

Leading off with the single “Time for Bedlam,” 
this mostly English quintet opens with a sinister, 

unapologetic nod to some 
dystopian future, while 
still rocking the man-buns 
off bands a quarter their 
age. World-class guitar god 
Steve Morse celebrates his 
23rd year with the band with 
speaker-shattering turns 
in “Get Me Outta Here” 
and “Uncommon Man,” 
and while the stratospheric 
screams of Ian Gillan may 
be comparatively rare, his 

Reviewed by Michael Pickett
Leah: Ethereal Metal

Called “The Metal Enya,” Leah’s style almost 
seems like a no-brainer: incredibly gorgeous voice 
(think somewhere between Amy Lee and Karen 
Carpenter) over lush – but punishing – modern 
metal riffs. The results are absolutely riveting at 
times, making Leah an indie music success story.

Having never toured (she’s an involved moth-
er), all of Leah’s success comes from fan support 
by the droves, as her dramatic vocal touch and 
cinematic song style have grown her listener base 
with just a few albums issued from her home in 
Vancouver, B.C.

The latest offering, a crowd-funded epic called 
Kings & Queens, deftly swings from Celtic acous-
tic instruments to all-out double-kick drum metal 
insanity. To her credit, the dynamics here are 
just right. It would be easy to have slabs of huge 
guitars and machine-gun drum fills push the 

more delicate instruments 
aside, but the production 
here is absolutely on point.  

Opening with a dru-
id-like vocal chant on 
“Arcadia,” Leah’s impos-
sibly silky voice seems the 
perfect foil for drum-rum-
bling terror on songs like 
“Save the World,” the 
sympho-metallic “Enter 
the Highlands” and “This 
Present Darkness.”  

The entire album feels 
like a motion picture. If there’s one thing besides 
Leah’s vocal greatness that succeeds here, it’s the 
perfect navigation of dynamics. Comparisons to 
Loreena McKennitt are not far off base (except 
that Leah’s voice is just – honestly – superior). 
Normally I wouldn’t be a fan of the “clicky” kick 

iconic voice lights up the untouchable grooves 
of “One Night in Vegas” and “Johnny’s Band.”

I was part of a conversation recently where 
people felt there were simply no new iconic bands 
like Zep, U2 or Deep Purple. That actually feels 
true. What’s probably more accurate is that while 
there are bands that could take over the world, 
they’ll have to do it without the construct of a 
globe-spanning “music industry,” relying instead 
on web-based media and some game-changing 
looks and sounds that raise the bar for everyone.

In the meantime, even with the passing of Jon 
Lord and long absence of Blackmore, Purple has 
proven to still be a consistent and fierce hard rock 
machine. InFinite is a most welcome addition to 
one of the greatest rock catalogs to ever blast smoke 
across the water.

drum sound that shows up 
on these tracks, but here it 
sits well and provides pro-
pulsion without cluttering 
the mix.  

Engineering and pro-
ducing pieces like this is 
a tall order, given that the 
vocals need to be the show-
case while still assembling 
the heaviness needed to 
create the right musical 
niche without straying into 
TransSiberia Orchestra or 

Arch Enemy territory. It’s a fantastic and success-
ful blend of symphonic and sinister metal. Check 
out Kings & Queens at leahmusic.net.

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!

HAPPY 4th 
OF JULY!

509-732-6179
101 Center St., Northport, WA

Open Daily! 7:30 am - 2 pm
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One of the most interesting aspects of yoga 
is the way the practice can make us aware of 
our states of mental consciousness. We are 
whole beings – body, mind and spirit – and the 
practice encourages awareness and balance 
in each part of our self. 

Judith Lasater, PhD, PT and 40-year yoga 
teacher, often speaks to the effects of yoga on 
the brain and the nervous system. The differ-
ent portions of the brain are stimulated by 
body and eye position, and their effects have 
immediate results, as demonstrated by stu-
dents through years of practice. Ideally, yoga 
is practiced in a “back brain” consciousness. 
The “back brain” is the part of the brain that 
registers sight, sound and physical sensation. 
Operating in this part of the brain gives us 
the ability to experience the world directly, 
to be awake in the present moment. Back 
brain lets us experience things as they are.

The front of the brain is our “list mak-
er” mind. It facilitates decisions based on 
association and analysis. It is the maker of 
labels, categories and stories. It is conceptual 
rather than perceptual. Front brain tells us 
what things mean, and it may not always be 
truthful! Hence the saying “You don’t have 
to believe everything you think!”

Of course, all parts of our brains have jobs 
to do. We need the front brain to learn the 
techniques and shapes of the poses. We gather 
information about how our body works and 
apply it logically. However, after you learn the 
steps, you can dance! Once you have built a 
pose, and found your support, you are free 
to follow your breath to full perception of 
the pose and your experience of it. You can 
be the pose.

Our posture affects brain activity. When 
the head is properly supported at the top of 
the spine, the brain and the nervous system 
are alert and relaxed. Keeping the eyes relaxed 
in the center of the eye sockets and the gaze 
level helps to keep us fully aware. When we 
are reclining, keeping the chin and forehead 
level lets the brain relax into the back of the 
skull. This position quiets the frontal lobes 
and helps us into “back brain” consciousness.

In the yoga philosophy known as Vedanta, 
there are four acknowledged states of con-

sciousness: waking, dreaming, dreamless 
sleep and the fourth state, Turiya. Turiya is 
consciousness in its pure form. It is an alert 
but quiet mind, and it is the state we intend 
to achieve in Savasana. Lynne Minton tells a 
funny story about her teacher Father Joe Pere-
ria. When someone in his class fell asleep in 
Savasana (it happens!), Father Joe would run 
over and shake them and say “wrong state!”

Lasater maintains that Savasana, and 
many of the recuperative poses, should be 
practiced for 20 minutes. It takes 15 minutes 
just to settle the body. During this time, you 
may notice that you think you are relaxed, or 
notice some tension, then relax more deeply. 
More relaxation, less thinking. The tricky 
thing about Turiya is that if you become 

To Your Health

  By Sarah Kilpatrick, E.R.Y.T.

conscious of being in that state, you have just 
switched over to the front brain, and it’s gone. 
You’ll know that you have been in the fourth 
state on those occasions when you come out 
of Savasana and realize that you were not 
asleep, but you don’t know where you were. 
As with anything, practice will increase your 
ability to get to this place of deep peace. It is 
a place of healing for the whole self.

May your practice bring you into ever 
more refined levels of alignment, healing 
your body, calming your mind, and soothing 
your spirit.

Namaste.

Sarah practices and teaches at Mt. Path 
Yoga studio, 818 E. Columbia Ave., Colville.

“When the body is cleansed, the mind purified, and the senses con-
trolled, joyful awareness needed to realize the Inner Self also comes.”

     ~ B.K.S. Iyengar

Along the Mountain Path: Deep Peace
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Kettle RiveR Development& 
ConstRuCtion, llC

Building Relationships

509-237-2813 
Kettle Falls, WA

• GENERAL CONTRACTING

• PROJECT DEVELOPMENT

• CONSTRUCTION MANAGEMENT

• DESIGN & BUILD

• RENOVATIONS

• ADDITIONS

• ROOFING & SIDING

• POLE BUILDINGS

• KITCHENS

• BATHROOMS

• CONRETE FOOTINGS,              

FOUNDATIONS & FLAT WORK

• WOOD FLOORS & INTERIOR TRIM

• CERAMIC TILE

WA CONTRACTORS 
LIC # KETTLRD842OT

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.

logo

Dealer Name
Address

City, State Zip
Phone Number

Website

Quo to volicaep 
labori ipsntut ipit 
velendi andignia

Mi, ipsam quatem re dolor 
modipsus, ium inullor iberias 
num is aut aut faep tatios

Ximus consed ulpa autat porpore vol-
orempor rent landign atemquam ut fugit
volent faceate maiorate volorum, sintiorepe 
ditium volorpos nossiminctus aliquidi ber-
rovidit exeri ut optatissin prorem faccum sus, 
comnime inciis rersped que asintur?
Il invent, sitatius abo. Od mint qui omnimax-
ime pro offic tem vit, omnime dolorit, toribus 
cuptaquas aut iducit aut eosam doluptur, 
quam quissim atur rem restem que ipsanis 
autempelitin ra sam ium faccus de et fa-
cereptios ullesto tature niet officiae. Aliti con 
ne cum facearuntur aliquodi quunt, volorpo 
raerum rerovid ut is es sandi nos minum, 
nonsequo omnist perchit laborum. For inspirational ideas visit kraftmaid.com

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  

GET WHERE

THIS SUMMER.
YOU’RE GOING

PRICES GOOD THROUGH AUGUST 31, 2017

FREE PRE-TRIP SAFETY CHECK!
BRING IN THIS COUPON FOR A 

Our Free Pre-Trip Safety Check includes 
a visual inspection of the following:
• Tires, including air pressure
•  Wheel alignment and tire wear
• Front-end components
•  Shocks and/or struts
•  Battery, including load test

•  Brake components 
(Calipers, rotors/drums, pads/shoes, 
hose and hardware, master cylinder, 
fluid and measurement of braking 
material using a brake gauge.)

Offer valid on passenger cars and light trucks only. Limit one per customer.  
Void where prohibited. Not valid with other offers. Expires August 31, 2017.

Colville Les Schwab Tire Center  •  434 S Main St., Colville  509-684-3762  •  Hours:  M-F  7:30-6,  Sat  7:30-5



ncmonthly.com  |  July 2017  |  27

As previously discussed in this column, 
freelancing can be a fruitful way to earn a living 
or foster the success of your creative writing 
plans. Whether you want to freelance your way 
into a high-paying, successful career, or earn 
supplemental income while you work on that 
best-selling novel burning in your imagination, 
there is a basic series of steps you will most 
likely need to follow.

• First, identify the kind of writing you feel 
meets your skill level. It may be creative 
blogging to promote someone’s services 
or products; it may be writing ad copy for 
a real estate company; or it may be one of 
any number of other types.

• Next, do some research and develop a list 
of potential buyers who might be interested 
in what you have to offer.

• Choose one or two promising candidates 
from your list and prepare a letter of intro-
duction or pitch letter, and reach out to them 
via mail, e-mail or online form submission. 
Just make sure you tailor your submission 
to follow the instructions given by each 
potential client.

• Continue to select from your list and follow 
the same contact routine. Just be sure that 
you do not overextend yourself, since you 
will need to be able to follow up quickly 
if you want to keep your reputation intact 
with each client.

• As you develop potential clients, utilize a 
record system to keep track of your submis-
sions, responses and outcomes. You may 
want to follow up on some of these if you 
get no response within a reasonable period 
of time – usually as specified by each client.

Once you have successfully gained the in-
terest of one or more potential buyers of your 
talent, be sure to make a note of deadlines, 
word count, style and tone of the writing, 
supporting information (any photos required?) 
and, of course, what you can expect to be paid. 
If a contract is involved, be sure to have this 
processed and in place before you proceed 
with the work.

Then get to work and do what you do best 
– write!

Identifying Work Leads
The internet, as well as print magazines, 

writer’s books and directories are filled to over-
flowing with potential buyers of your talents. 
Often these are broken down into classifications 
like magazines or blog sites. And they may be 
further sorted by topic, such as Women’s Issues, 
Travel or Horse Lovers. It will be up to you 
to determine which options are best for your 
particular focus.

To get you started, I have selected a few good 
sites and resources that will offer listings you 
can check out.

Writer’s Market: a series of books containing 
tips, guidelines and thousands of listings for the 
freelance market. The publishers offer an online 
source with membership (at a cost) that pro-
vides access to updated lists and other benefits.

Magazines: Check your local bookstore for 
print magazines like The Writer, Writer’s Digest, 
Writer’s Yearbook and others. Each month they 
offer new listings and articles that will help you 
grow your publishing knowledge. Watch for 
ones that spotlight “freelancing” on their cover. 
They will be the most helpful.

  By Linda Bond

The Writer’s Way
Freelancing: Looking for Work

Online sites:

• Freelancewritinggigs.com offers daily-up-
dated listings of potential jobs as well as 
educational information.

• Journalismjobs.com offers a huge database 
for both full-time and part-time freelance 
jobs.

• Mediabistro.com is a must-have resource 
to help you grow your contacts and 
knowledge.

• Bloggingpro.com is focused on website 
blogging needs.

• Freelancewriting.com has job lists, contest 
announcements, a large database of helpful 
articles, and other resources.

Other information about how to freelance 
is on Aboutfreelancewriting.com, Freelancer-
faqs.com and Ed2010.com. And don’t miss 
thegrinder.diabolicalplots.com for a huge job 
database plus lots of industry information, tips 
for submission, and other data you’ll want to 
tuck away in your kit.

A Word to the Wise
I would be remiss if I did not bring up the 

potential problem of payment for your services. 
Not all “employers” are honest and trustworthy. 
Be sure you do your homework to verify 
whether your particular client can be trusted.

So there you have it. A little work, a little 
time and a little care, and you’ll soon be on 
your way to a freelancing career. How are you 
going to spend that first check?

Linda Bond is cofounder and leader of the 
Inland Northwest Writers Guild and Outreach 
Coordinator at Auntie’s Bookstore in Spokane, 
WA. Write to her at lindathewriter@gmail.com.
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I don’t usually plant many beans because 
I don’t care for them frozen or canned. But 
then I tasted my neighbor Teresa’s canned 
dilly beans, like a dilled cucumber pickle 
but better. Teresa was kind enough to share 
her recipe with me and the ones I put up 
last year disappeared quickly, so I decided 
we needed more this year and I planted 
bush beans. 

Here is Teresa’s recipe for dilly beans, as 
she found it in an Aug. 25-31, 1981, edition 
of the Woodinville Weekly.

2 pounds fresh green beans, trimmed
4 cloves garlic
¼ cup salt
4 heads fresh dill
2½ cups water
2½ cups white vinegar
Pack the beans lengthwise into hot sterilized 

pint jars, leaving ¼ inch headspace. To each pint 
add 1 clove garlic and 1 head dill. Combine water 
and vinegar and bring to a boil. Pour boiling hot 

liquid over beans, leaving ¼ inch headspace. 
Adjust lids. Process 10 minutes in boiling water 
bath. Let stand 2 weeks to let flavors develop, 
and then serve.

I will have to blame the seed catalogues 
for the other three varieties I planted. My 
favorite fresh green bean is the French/
filet variety sometimes called haricot vert 
in the catalogues. They are tender, delicate 
and very tasty. So, of course, I had to plant 
some of those for summer eating.

Last year I planted a dry shelling bean 
called Flambo. I got only a small handful 
because I think I may have planted them too 
late. This year I decided to give it another go 
with cannellini, a white bean used in a lot 
of Italian dishes. We like white beans with 
kale and sometimes sausage in the winter. 
The beauty of dried beans is that you don’t 
have to do anything to them but let them 
ripen on the vine and then when they are 
completely dried you just shell them and 

 By Louanne Atherley
pop them into a jar for storage.  

I also planted soy beans. I had a good 
crop of them two years ago and we enjoyed 
them all winter. Last year’s crop did not do 
well. We had a few fresh ones but, again, I 
think the timing was off and most of them 
didn’t mature. This year they look good so 
far and I am optimistic. They are super easy 
to freeze. I just blanch them and freeze them 
in the shells. Boiled and salted in the shell, 
they make a great snack and are also good 
in stir-fry and Asian soup recipes. 

Thinking about beans reminded me of an 
old family favorite from when our children 
were growing up, tamale pie. If there ever 
was a recipe, it was long ago abandoned. 
Over the years we made many versions with 
numerous substitutions. This is more of a 
process than a recipe. I suggest quantities 
and substitutions, but go with your taste 
and the number you are feeding as well as 
what is in your pantry. This version should 

Southtown Plaza:  984 S. Main, Colville  •  (509) 684-6505
Open 7 days a week:  Monday - Saturday 8 - 6  •  Sunday 9 - 5

WWW.COLVILLEHARDWARE.DOITBEST.COM

LOCALLY OWNED & PART OF THE COMMUNITY!

Colville Hardware

Better Uses of the Musical Fruit
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Colville Animal Hospital and Dr. Kam Venable are 
pleased to introduce our new associate Dr. Laura 
Wojcik, a recent graduate from Western University of Health 
Sciences in Pomona, CA. Dr. Laura will be practicing as a mixed 
animal veterinarian and has a special interest in small ruminants. 

Colville Animal Hospital
572 S. Main, Colville, WA 99114

509-684-2102 • colvilleanimalhospital.com

Please help us welcome her to our team and the community!

Colville Animal Hospital

yield 4-5 servings:

1. Start with a pound of hamburger, brown it 
and add a couple of cloves of chopped garlic 
and a small-to-medium onion, chopped. Add 
salt, cumin and chipotle or chili powder to taste. 
A cast iron skillet works well because it goes 
into the oven.  

2. Add a can of tomatoes (chopped, sauce, 
whole or the equivalent in fresh or frozen), corn, 
kidney beans and some sliced black olives, and 
cook on low until heated through. 

3. Grate Monterey jack, cheddar or cotija 
cheese over the top. 

4. Cook one cup of polenta in three cups of 
salted water until it is thickened, and spread it 
on top of the cheese.

5. Bake in a 350 degree oven until the juices 
bubble up around the polenta and the polenta 
is slightly browned. 

The first time I ever tasted tamale pie 
I was about 10 or 12. I was on a trip with 
the family who lived next door. Foster and 
Ruth Allen had only one child, Mary, and 
she was my age. They liked to take day trips 
and I was often invited along as company 
for Mary. 

As an only child, Mary had a life very 
different than mine growing up as one of 
five children. My mother was a stay-at-home 
mom but Ruth was a teacher. Mary had lots 
of interesting toys, dolls, music and books, 
so I loved hanging out at her house. Foster 
was a chemist in the paper mill where my 
father worked as a machine tender. His 
hobby was breeding irises, so they usually 
took me along to the iris show in Portland. 

On this trip, we went to the beach with 
Foster’s mother. Foster’s parents had been 
Methodist missionaries in Peru, where they 
learned to make the casserole we had for 
lunch that day. It tasted nothing like any-
thing that came out of my mother’s Midwest 

From the Soil

kitchen! Once I had my own kitchen I found 
a recipe for something that tasted similar 
and have been making it ever since. Maybe 
next year I will have to add some kidney 
beans to my garden.

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.”

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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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.

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). 

Miscellany
July 12: Northeast Washington Genealogical Society 

meets in the basement of the LDS Church, Juniper 
Street, Colville, at 1 pm (no morning meetings in 
the summer). NeWGS President, Susan Dechant 
will demonstrate many of the popular paid websites 
available at the local Family History Library for free. 
These include Ancestry.com Library Version, Find 
My Past Library Version, Fold3.com, plus many 
others. All visitors are welcome.

July 22: Dr. Michael S. Heiser, Ph.D, Bible Scholar 
and Ancient Languages Expert will present and be 
available in Northport, WA at the Northport Bible 
Church, 10 am - 1 pm.

July 28: Deadline for donating essential items for 
duffle bags for 10-15 year-old children in crisis 
situations, organized by Rural Resources Kids First 
and Parkview. Deodorant, hair brushes, coloring 
books for teens, pencils, pens, journals and small 

fleece throws are still needed and can be dropped 
off at Parkview, 240 S. Silke, Colville. Call 509-684-
5677 for more info.

Career & College Readiness Help at the Adult 
Ed. program at the Spokane Community College, 
Colville Campus, Mon-Thur, 12-3. Drop in with 
a question or sign up for a wide range of courses. 
Email Kari.Hubbard@scc.spokane.edu for more 
info. 

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

Foster Parent Care Givers Needed: Children in 
Stevens, Ferry, and Pend Oreille counties are in 
need of safe, nurturing families. Contact Fostering 
WA at 509-675-8888 or 1-888-KIDS-414.

PFLAG: Parents, Families, Friends and Allies 
United with LGBTQ meets in the lower level of 
First Congregational United Church of Christ, 
205 N. Maple, Colville, the last Tuesday, 6:30 - 8 
pm. Call 509-685-0448 or email info@newapflag.
org for more info. 

Girl Scouts is more than just cookies and 
camp!  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.

Continued from page 21

Looking for breastfeeding support? Reach out 
to a La Leche League Leader! Contact Courtney at 
509-680-8944, crtslll@gmail.com, or on Facebook, 
“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.

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

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.

Colville Toastmasters meets on Tuesdays, 5:30 pm, 
at the Health Education Center, across from the 
hospital in Colville. Visitors encouraged – come 
see what we have to offer those who want to boost 
confidence and sharpen communication/leadership 
skills and be a part of a life-changing program with 
a free mentor to help guide you! Call 509-690-3539 
for more info.

Full Gospel Business Men’s Fellowship in 
America (Colville Chapter) meets on the 3rd 
Thursday of each month at the Stevens County 
Ambulance & Training Center in Colville. Call 
509-684-6144 for more info.

The Panorama Gem and Mineral Club meets the 
third Tuesday of each month at the Arden Com-
munity Center at 7 pm. www.PanoramaGem.com.   

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 more info.

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.

MORE LISTINGS & DETAILS AT NCMONTHLY.COM

Northeast Washington Farmers Market

Meet your neighbors!
Every Wednesday & Saturday

9 am  ~  1 pm
May 3rd  ~  October 28th

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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How does a farmer make a million dollars? Start with 10 million!
Keeping honeybees feels a bit like the above joke. There are so many aspects 

of bee farming under attack or failing in our modern world that it’s hard to keep 
the feisty working insects alive. Living in northeastern Washington adds to the 
negative elements, in that half of our year is practically winter and much of the 
time, nectar flow are limited to nonexistent and temperatures are below the level 
at which the hive can stay warm enough to allow some worker bees to leave their 
queen to search for food. 

Cold winters and limited food supply require higher reserves of honey for the 
bees, meaning we take little or no honey from a hive some years. I have not even 
mentioned mites, viruses and other downsides.

With all these challenges, one might think the honeybee was doomed to disappear. 
Rather, there has been a resurgence of interest in beekeeping – hip-hip-hooray! – 
including in our family. A few years ago, my dad, my husband and I attended a 
beekeeping class at the Spokane Extension Office. This class, held annually, covers 
many aspects of beekeeping. As an example, we learned hands-on 
how to transfer a “package” (a purchased set of approximately 
10,000 worker bees and one queen) into a hive box. Even 
my father, an accomplished beekeeper from his young 
days, found the class worthwhile. Apparently, others 
do too. The classroom was filled to bursting with 
almost 100 students.

Much of the advantage in taking a local 
course is that many beekeeping tips are 
relevant specific to the location that the 
bees will be kept in. For example, we were 
encouraged to consider Carniolan honey-
bees – a more cold-tolerant bee compared 
to Italian honeybees. 

Other ideas included using an inner cover 
with side exits. My dad used these when he was 
a young beekeeper and wanted to give them a try 
again. He built an adapted version of the standard 
inner cover to include two side exit slots, which allows 
the bees to travel in and out of the hive and helps provide 
cross-ventilation. Also, I can peek in the hole to check on the 
bees! Our bees love their top exit and use it almost exclusively in cold 
months. We saw from this that some ideas can be learned by listening to others and 
some are a gut instinct – in the case of the adapted inner cover, a successful instinct.

The few years of beekeeping have taught me to be independent-minded on many 
topics. One teacher in the extension class claimed, “You could never plant enough 
around your home to make any difference in providing food for honeybees.” I disagree 
wholeheartedly! While one small homestead may make little impact on the food 
requirements of a hive, imagine what could happen if we all planted something for 
honeybees? Honeybees travel up to five miles for food, so while you may not keep 
bees on your own property, there is the likelihood that honeybees will arrive there 
from nearby. I believe every yard, garden or farm planted in a bee-friendly manner 
can make a substantial difference in the plight of the honeybee.

Over the past few years of beekeeping in the Colville area, my family has observed 
and noted ways to improve the longevity of our bees. Below are a few ideas – for 
beekeepers and friends of bees – that help restore and promote honeybees and 
other pollinators. 

1. Re-think the definition of “weed.” One instructor told us that each year he 
argues with his wife over mowing the lawn. He admitted to hiding the lawn mower 
so she could not mow down dandelions. In his eyes, dandelions are the precious first 
food of the season for honeybees, while his wife saw them as a weed to be destroyed.

2. Avoid pesticides and chemicals the bees may come in contact with. I grew up 
in a home where we picked weeds by hand and did not learn of Sevin dust until I 
moved to Maryland. There, a farm store employee encouraged us to use Sevin on our 
potato plants. Then I read the description: “Insect killer.” A honeybee is an insect. A 
ladybug is an insect. We politely said no thank you. Since we have been improving 
our garden soil every year by adding composted manure and straw, our potato beetle 
population has gone from horribly large to negligibly small. So small that I could 
not find one last year. Experience has taught me that a healthy garden is the best 
repellent of undesirable insects while also providing habitat for beneficial insects.

2a. Haagen-Dazs has donated over $1 million toward honeybee research. Sup-
porting businesses that are organically certified, pesticide-free, bee-friendly, etc., can 
help improve the bee situation. Dare I say, eat more ice cream to save the honeybees? 

3. Plant and cover. Honeybees are like a person with a sweet tooth for only 
certain treats. This was a surprise to me when taking the beekeeping course. Isn’t 

a bee a bee and they’re all pollinators of flowers? Actually, bees can be hugely 
different and prefer different types of plants, nectars and pollens. 

By accident, we planted a substantial food source for our bees 
by over-seeding a grass pasture with Alsike white clover. 

Now we limit the pasturing time for the cows in that 
field so that the flowers can blossom for the bees. 

Other big hits for honeybees are our fruit trees, 
sunflowers and Russian sage. The library has 

books that list specific plants that honeybees 
enjoy. Last year, the conservation districts 
throughout Washington state offered free 
“Bee-U-tify” seed packets – a non-invasive 
and pollinator-friendly flower seed mix for all 
species of bees. I planted mine this spring and 

am anxious to see what comes up. The 2017 
seed packets are WA native plants only and can 

be found at local fairs or ordered online (http://
nwcb.wa.gov/bee-u-tify). I used to think flower 

gardens were purely aesthetic, but now I realize 
they draw in more pollinators and are an important 

source of food for bees.
4. Another piece of information I learned in class is that 

bees need more than nectar; they need pollen, too. Maple trees are 
a preferred source of pollen for honeybees, so that cemented my desire to plant 

some sugar maples. Maybe I can also tap them when I’m 70 years old.
5. Last summer I stumbled upon a natural asset on our property. I knew from 

class that bees need a source of water, like any other living creature, but they refused 
my home-made rock fountain puddle ideas near their house. So, I decided nature 
would figure it out. Sure enough, while mowing a tall section of grass near our well 
for fire prevention, I stopped when I heard heavy humming. On inspection, I found 
hundreds of bees wandering around the swampy ground. Water! They found their 
natural source of water. Now I know to keep a patch of that area un-mowed to help 
prevent the groundwater from drying up. 

Bee farming has taught me a lot over the past few years and I look forward to 
gaining more knowledge. I would enjoy hearing from you about other ideas to make 
northeastern Washington a more bee-friendly place. A fun children’s film, The Bee 
Movie, notes at the beginning that bees are a miracle – the wings of a bee should not 
be able to support the body weight of a bee. That is just one of the many wonders of 
bees. A bee may seem like an innocuous little critter, yet our very survival depends 
on them pollinating our fields. Harvesting honey is a bonus. 

 Michelle Lancaster homesteads with her family on Old Dominion Mountain in 
Colville. She writes at Spiritedrose.wordpress.com.

By Michelle Lancaster
Farming With Bees in Mind

A Year On the Farm
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The Friends of the Little Pend Oreille National Wildlife Refuge photography 
contest deadline is approaching (Aug. 15) and area photographers have a chance 
to win in four categories: animals, plants, human use, and scenic. The contest is an 
opportunity to raise awareness and interest in the 40,198 acre refuge, located just 
a few miles east of Colville. The refuge is home to a plethora of plant and animal 
species native to our region and is open for many outdoor activities such as camp-
ing, hunting, fishing, hiking, kayaking, and generally communing with nature. If 
interested in submitting images, contact Joel Anderson at onionjoel@gmail.com 
for rules and entry forms. Samples of last year’s submissions below and right. 

Area Photo Contest Deadline Coming Up
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Snakes slither among us. If you live in or visit 
northeastern Washington in the warm part of the 
year, you have a good chance of encountering a 
snake of one kind or another. Some snakes get 
a bad rap. And I’ll confess, I’m one of the bad 
rappers, even though I know many species really 
are beneficial, or something. Snakes tend to set 
off the startle reflex quickly in many people. I 
am one of those people. 

Many of us are sensitive enough to notice the 
presence of snakes by the sounds of the rustling 
grasses or the telltale warning of a hissing bull 
snake as he tries to emulate the dreaded rattler. 
And if we hear the buzz of the rattle … we run 
quickly to the phone and get quotes on homes 
in Ireland. We have a heightened awareness and 
always try to be on the lookout while walking 
through tall grasses or rocky hillsides. 

Of course, the other opinion is that we’re just 
“scaredy cats,” according to a friend who used to 
watch me pick my way along the railroad tracks 
very gingerly because I had heard tales of the 
rattlers that hid along the ties. I can accept the 
scaredy cat label. It’s true.

Have you ever noticed that if you share a snake 
story with a group of people, there is always 
someone who has a bigger, better, scarier tale to 
tell? Every single time! Let’s start with my mini 
saga. A few short weeks ago I found a snake in 
my house. It was only large in the sense that 
my brain told me it was an anaconda slithering 
across the rug, at which point I hopped up onto 
the back of the sofa and proceeded to announce 
very loudly that someone needed to save me. 

I’ll admit here that the snake was truly a teeny 
tiny little thing. It was more akin in size to a big 
ol’ nightcrawler, the kind we used to dig out of 
the creek bottom to go fishing with. But still it 
was a snake. And it was working hard to find a 
place to hide before it was caught … not by me. 

I pointed dramatically and said bad words until 
its little tail was nabbed and it was unceremo-
niously tossed out into the back garden that is 
now rife with weeds because I can never go into 
that garden again. 

After a few sleepless nights, I convinced myself 
that the little guy wasn’t visiting my living room 
with a den of relatives. I decided he was alone, 
but then my mind wanted to turn to the puzzle 
of where he came from, but I didn’t want to lose 
my sanity so soon after finally getting it back 
after the long winter. So, I basically just stopped 
thinking about it. 

Until I retold my harrowing tale to some 
friends at a party. As storytelling goes, I attempted 
to focus my most exuberant hand gestures and 
descriptive words to the fact that the snake was 
IN my house. I downplayed the size, of course, 
as I took a sip of wine and ate a chip, then talked 
with my mouth full so that the words “tiny” 
and “giant” might sound similar. And then it 
happened. Before I could even finish with the 
dramatic emulation of the little thing flying into 
the garden, someone else took a deep breath and 
launched their own snake saga. A saga so harrow-
ing it made the hair stand up on the back of my 
neck. The worst part … he had photos to prove 
his story wasn’t just a tale embellished by fantasy. 

His encounter happened just a few days before 
my now-forgotten experience. And the fact that it 
occurred even in the same state, let alone county 
and neighborhood, still gives me pause to walk 
carefully when under pine trees. It was in a pine 
tree that he found the snake, deftly slithering 
among the branches and the needles. It dropped 
to the ground, then slithered right back up the 
tree where he then snapped a photo before he 
ran screaming back to his sister’s cabin. 

OK, no he didn’t, I made that part up. I just 
don’t remember the ending of his story because 

This Great Big Life

By Tina Tolliver Matney
I stopped listening when I realized that I had a 
whole new level of snake fear to deal with. I have 
a lot of pine trees. 

I didn’t think that snake story could be topped 
so soon but a friend proved me wrong just a few 
days ago. I had shared my “snake in the house” 
tale, so of course someone needed to tell a better 
one. It certainly did the job of giving us all the 
willies as it reinforced the whole climbing snake 
phenomenon that I never knew existed. 

She and her husband live in the same area 
where the pine tree snake smiled for the camera. 
That area has always been known to have more 
than its share of rattlesnakes. I don’t know who 
determines what a proper share of rattlesnakes 
would be for any one area, but I’m thankful I 
live in a place where I’ve seen only three on my 
property in almost 40 years. My friend usually 
sees several of them every summer. On this 
particularly beautiful morning she opened the 
door from her kitchen to head to her garden 
when a rattlesnake fell to her feet. 

She said it took a moment for her to register 
what had just happened and she grabbed the 
broom in time to give it a launch back outside. 
It had apparently crawled up the cabin and was 
nestled (do snakes nestle?) above the door jamb. 

Most of the ladies expressed the general “EW!” 
“OMG” or “WOW!” I truly had nothing to say. 
Climbing snakes is more than my comfort level 
can take. It’s going to take me a few more days to 
get back into the garden and stop checking the 
pine tree branches and the door jambs every time 
I step outside. I hear Cork is nice this time of year!

 Tina is a mother, grandmother, artist, rescuer of owls, 
eagles, hawks and other wild creatures, children’s book illus-
trator, gardener and hobby farmer who makes her home on 
the Kettle River. Write her at grandmamatina@gmail.com 
and check out the Kettle River Raptor Center on Facebook.

Snake Stories
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8:30 - 9:30 a.m.

on

AM 1240 KCVL
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By Paul Lindholdt
[Continued from last month...]
I am watching from my bedroom window as 

a Cooper’s hawk holds a starling beneath one 
talon and begins to pluck the starling’s breast. 
After she captured and pinioned it, I felt as if 
we three were somehow mingling. Predator 
and prey, hunter and hunted, observer and ob-
served. 

In my former life as a hunter I shadowed my 
bloodstained elders through woods and fields, 
mountains and streams. Shot BBs when I still 
counted my years in single digits, command-
ed firepower when I entered my teens, scored 
great achievements of carnage once I became an 
adult. Still today it gratifies me to narrow the 
gap between a wild creature and me.

Backyard Hawks and Thoughts, Part II

The poet Jon Silkin imagined a gland ex-
cretes our compassion and our spite, much like 
adrenaline or bile. I brooded on Silkin’s meta-
phor. I had never secreted much empathy on 
behalf of raucous starlings, but seeing an indi-
vidual bird pinioned upside down and plucked 
alive provoked an odd sensation akin to pain. 
Something like compassion leaked inside me, 
compounded by the penetrating sensation of 
seeing a predator turn red in beak and claw. 

Being a hunter every day must be messy. I 
remember butchering game birds and deer, 
rolling up my sleeves, splashing blood clear to 
the elbows, no time to be squeamish. Cleaning 
their curved beaks of blood, hawks wipe them 
sideways on grass, on moss, on bark, even on 
the squirming prey. The action resembles a chef 
caressing a whetstone, a butcher stropping a 
blade

In the behavior of some of my lovers and 
friends, I have seen empathy degenerate into 
rank anger and despair. Observed shouting 
matches between gunners and animal rights 
people at lectures. Seen votaries so seething 
with righteousness their chemicals could foul 
a room. My Scandinavian ancestors did their 
best to stave off the curse of overcooked empa-
thy, and yet I could not simmer back my imag-
ination from its rolling boil in that backyard, 
could not cool the predatory drama. It was a 
head-rush, as if I were the one being held down 
– my chest soon to be flayed open, my oppres-
sor readying herself to rub my blood upon my 
clothes. 

Something in the raw scene conjured up the 
Old Testament deity and cast me back to Sun-
day school. There I learned about an erratic and 
vengeful lord whose first instinct was to levy 
dictates. He instructed us to replenish and sub-
due Earth. Claim dominion over lesser species 
and one another. Behave in the face of the world 
like an imperious bird of prey. My adolescent 
training in the Lutheran catechism, the mental 
calisthenics led by one Pastor Bretheim, im-
printed on me in ways I struggle still to come 
to peace with. My hindsight on religion and 
shooting sports alike links them with the wild 
behaviors I have witnessed in the Big Outdoors 
for years. 

The unfolding garden drama gave me my 
own godlike prospect and advantage. In my 
private backyard space, a wild hawk had seized 
a starling, and I had the power to regulate the 
exchange. Fling open the sliding glass door and 
overturn the odds. Release a housecat to chase 
them off. If we chose to do so, we homeowners 
could remove the serviceberry bushes, plant 
Kentucky bluegrass seeds, install sprinklers 

1-844-509-SAFE

Non-judgemental, empowerment-based 
victim advocacy for survivors of 

Serving Ferry & Stevens Counties

Domestic Violence 

Stalking 

Sexual Assault 

Child Abuse 

Vulnerable Adult Abuse 

Hate Crime 

Harassment 

All Other Crimes
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ticking with timers to shoot off on the clock. 
The former owners of our home had kept their 
pets and kids secure by erecting the chain-link 
fence, much like old colonists and militiamen 
used to border their forts with palings or stakes. 
The fence would keep intruders at bay, force the 
howling wilderness to skulk outside the pale. 

Neither a religionist nor a hunter today, I 
have worked to disavow those militant ways. 
What made the hawk drama so absorbing was 
that a bird had broached the confines of our 
yard, the manmade barriers of fence and power 
line. It had claimed a brief piece of our bounded 
domain for her own. She was a wild flyer bold 
enough to impinge upon our environs, habitu-
ate herself to us and our stuff. She was filling 
a vacant ecological niche. She was curbing the 
starling flocks that humankind had launched. 
She represented survival of the finest – a feath-
ered force adapting to our encroachments, test-
ing us on our own terms and turf. 

The male mate of the Cooper’s hawk watched 
her mantle her wings as if bowing above her 
prey. She shaded the prey bird in a deed akin 
to grace. Accipiter hawks, monogamous, take 
mates for life. The two had learned to trust 
in one another, to feed from the same sensu-

ous trencher. They knew that compliant flesh 
equates to survival of their genomes, that blood 
on the beak and meat in the gullet could see 
them through another week. Hawks need to 
take in some 12% of their weight each day. If 
the carcass is large enough, they return and 
feed hour after hour until it is gone, in much 
the same way that cougars will camouflage a kill 
and return to drive off scavengers. The starling 
beneath her would serve a single meal for the 
pair, a scant one at that.  

Ranging far from her treetop sanctuaries, 
frazzled by her narrow confines and the star-
ling’s stout resistance, the Cooper’s hawk was 
nervous. In the course of the capture she had 
behaved in surprising and impetuous ways. The 
eggs of the season were swelling and she craved 
protein. Hawks tumble to other predators like 
all animals do, even as near the top of the food 
chain as they are. They suffer mortality from 
coyotes, housecats, eagles and other hawks.

From a pine tree the male unfolded his wings. 
He dropped down the passageway between the 
chain-link fence and the saskatoon to join her. 
Maybe he was being overanxious for the meal. 
Maybe he meant to deliver the kill stroke that 
she was so long in delivering. His mate was bent 

– gripping, plucking, ready to eat and be gone. 
When his shadow crossed her line of sight she 
panicked, unwilling to take a chance that the 
sudden shadow signified anything but death. 

Instinct seized her and she vanished. Her 
thrash of wings made the male in turn believe a 
predator was coming near and he also took off. 
The starling, undressed and ready to die, itself 
fled. All three scattered before they could piece 
together what had actually occurred. 

Her capture of the starling had not stabbed it 
to its vitals. Its breast feathers would fill back in, 
the punctures heal. Future flocks would feed the 
hawk, her mate and her offspring. 

In the fine book H Is for Hawk the writer Hel-
en Macdonald asks, “Have you ever seen a hawk 
catch a bird in your back garden?” I have seen 
that, and I know how many ways predation can 
go wrong. The moment wrote itself like a sprin-
kle of blood on serviceberry leaves, a scatter of 
feathers underneath a pine, a patch of matted 
grass where watching wild hawks paid off. 

Paul Lindholdt recently wrote the books Explo-
rations in Ecocriticism and In Earshot of Water. 
He’s a professor of English at Eastern Washington 
University.

Pictured from Left to Right: Alba Tripp (Twinkle Stars), Maddie Autrey 
(Starlites), Ava Gaynor (Shining Stars), Phoenix Stewart (Starbrites), Hana 
Masuda (Gold Stars), Ellie Vining (Gold Stars), and Ever Tripp (Lil Stars).

Recognizing Our MAY 
GYMNASTS OF THE MONTH

509-685-0299

KIPS Gymnastics is a fun and beneficial 
exercise program for any child ages 2 and up. 

ASK ABOUT CLASSES AND BIRTHDAY PARTIES!

kipsgymnastics.net  •  kipsgym@gmail.com

Located in Kettle Falls at The Old Apple Warehouse 

Open Monday - Saturday  •  10 am - 5:30 pm

New Business Opens July 1

Grand Opening Celebration July 22
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Riverwood Community School
of Colville would like to thank our 
generous donors, volunteers, and 
fundraisers for their efforts and 

gifts of supplies, dollars and time! 

Because of this support and 
dedication, we are fulfilling our 

mission to offer a Waldorf-inspired 
curriculum that educates the whole 

child – head, heart, and hands – 
right here in our local community!  

“Welcome the children in reverence, 
educate with love, send children forth 

in freedom.”  - Rudolf Steiner

509-936-0157
 Info@riverwoodschool.org

146 B Buena Vista Drive
Colville, WA

We are currently enrolling 
for the 2017-18 school year.

Early Childhood through Grade 8

Now Open 

Kettle Falls 

  

11am to 5pm            
Wednesday - Monday 

 

 

 

 

 

 

 

 

 

 

   

Historical Center 

Just off Hwy 395 N of Kettle Falls, turn right 
onto St. Paul’s Mission Rd. before the bridge 

 The Bunch Grass Band 

  Haven’t visited us lately?  Stop in TODAY!!   

Join in the Fun!! 

Need advice? Quilters on site daily! 
 July 4th thru 7th 11 to 5 & July 8th 11 to 4    

 Quilt Show 

Performance @ 2pm 

Featuring LaRae Wiley 
Saturday, July 15th 

Dave Jones • (509) 675-1816
davejones@windermere.com

Windermere Colville

Home is where 
you make it.
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By Becky Dubell
When your dad, a mail carrier and bus driver 

since 1954, spends those years driving High-
way 20 between Colville on Highway 395 and 
Tiger on Highway 2, he gets to know the road 
like the back of his hand, and all those that live 
and breathe on that stretch of road. Now your 
brother, David, takes over the same mail route. 
The Nichols family knows all the families and 
businesses along that 30-mile stretch of road. 
How many times have they seen the “For Sale” 
sign go up at Beaver Lodge on Gillette Lake?

Well, guess what? After almost 60 years 
of “Should we buy it?” “Guess not,” and “We 
should buy it” “Not now,” Dick and Marlene 
Nichols took the jump. Their new little slice 
of heaven is right in the midst of the best part 
of Washington state and in the hands of a 
hard-working family.

Dick was raised in the Colville area. Marlene 
was born and raised in the Colville area. Their 
three daughters were born and raised in the 
Colville area. All are Colville High School grad-
uates. Their grandkids are graduates of Colville 
and Kettle Falls high schools. Do you think 
there may be something about the Colville area 
that is special to this family? I kinda think so. 

Dick and Marlene have a 50th wedding an-
niversary coming up later this month and the 
Colville area is the place to be for this family. 
They have had job promotions and job chang-
es that involved moving the family away. But 
something in Colville kept calling the Nichols 
family back. What is it? Maybe just as simple 
as the feeling of “Ahhhhh. Finally. I’m home.” 
(Personal note: That feeling hit me while driv-
ing around a corner on the road out to our place 
34 years ago and look who’s still here.)

When your family has been in the area since 
Prohibition you have seen many changes. The 
Red Antler Motel building in Kettle Falls has 
had different faces since Dick’s family sold it to 
open many different family businesses in the 
area over the years. Chubs in Colville has be-
come Richard’s Nutrition since Marlene’s fam-
ily owned the tavern. Dick worked for Colmac 
right out of high school when it was located in 
a rundown garage behind Safeway and has seen 
that business morph into the worldwide orga-
nization it is today. Marlene, after graduating 
from Kinman Business University, has seen 
this area grow and expand from when she start-
ed with the Department of Social and Health 
Services and worked with the state until retire-
ment. 

These two and their family have witnessed 
growth in this corner of northeastern Wash-
ington. They have seen local operations change 
the way they do business when chain stores 

came in – embrace the change, improve the 
way business is done and move forward. A 
new high school. Expanding Colville city ser-
vices toward Williams Lake Road. The National 
Guard (which Dick spent 20 years with and, ac-
cording to fellow Guardsman Steve Fuhrman, 
“was a very good platoon sergeant”) moving 
to Spokane. Aladdin Stoves, which started in a 
garage (I have one of the original stoves in my 
cabin), becoming a national company and now 
consolidating. We will miss the people moving 
to Pennsylvania. 

Roundabouts. Diagonal parking, parallel 
parking, diagonal parking. From many car deal-
erships to three. Many gas stations to six. Truck 
route. New three-story building. Businesses 
persevering. Businesses closing and moving on. 
Colville has survived unemployment, money 
crunches, high interest rates, timber issues and 
much more. The people of Colville are fans of 
this area and will work to keep it moving and 
growing.

This is a part of Washington that has four 
definite seasons. Spring – can be very wet as we 
saw. Summer – can be pretty stinking hot for 
this Alaskan girl. Fall – the most gorgeous views 
anywhere. Winter – let it snow. I love to snow-
plow! We have our fair share of “snowbirds” but 
you will never guess where they come back to. 
OK, you got it in one – Colville. 

There is something going on most every 
weekend in the area – just ask Dick. He has 
been putting together an ATV event and, in the 
process, trying to find a time that does not in-
terfere with another event has been pretty close 
to impossible. And when there aren’t organized 
events, you can always find something – volun-
teer, eat out so you don’t have to do the dishes, 
bowling, make a date with your favorite person, 
library, swings at the park, swimming pool, 
museum, volunteer as a coach for kids, visit 
The Hub Senior Center. This is just a short list 
of things to do in the Colville area, but the idea 
is, you cannot be bored for long around here! If 

Family Ties
nothing else, grab your sunscreen, fishing pole 
or beach chair and head to the many bodies of 
water around and soak your feet or your worm.

Dick and Marlene, along with family (Mar-
di, Keli and Tara) and crew, have been working 
hard at Beaver Lodge – Venke waiting tables, 
filling the salad bar and doing laundry while I 
was there, Candy making homemade pies, and 
Kevin cooking and bussing tables along with 
Mike, Jamie and Kaylee. If you would like to 
have a relaxing breakfast (my mom loves the 
breakfast sandwich), lunch (my dad goes for 
motorcycle lunch trips) or dinner (Jim’s favorite 
was the prime rib, which is served every night), 
this is the place to be. 

There is no cell service (Yeah!) just the good 
food, fantastic views and a chance to actual-
ly visit with your friends, which may be half 
the people in the restaurant or sitting out on 
the dock overlooking the lake, boat dock and 
beach. And there is the possibility of staying the 
night (or two or maybe three) either in a cabin 
or the RV/tent park. Included in this package is 
free use of the many VHS tapes. 

What I saw when I arrived at the lodge the 
other day: dad playing basketball with four 
kids; mom comes along, “Say toy boat, three 
times, really fast” (go ahead - try it); four bicy-
cles on their way across the USA taking a lunch 
break (18 expected that day); dirt bikes across 
the road ready for some fun while mom is hol-
lering, trying to get their attention; kids in wet 
swimsuits; motorcycles at the gas pumps, and 
the smell of food cooking. This is the type of en-
tertainment you can expect at Beaver Lodge, on 
the shore of Gillette Lake. Energetic relaxation.

P.S. Have to get it in again – it’s been awhile: 
Get your PSA blood yest. Thank you to the 
guys that have kept me informed. Two are can-
cer-free now and a third is fighting the good 
fight. Also, a HUGE thank you to all who have 
had a hand in my healing process over the last 
two years, in one way or another. Thanks for 
letting me chatter and share. 

226 S. Main  684-8821

Why go anywhere else?

Tues-Sat 10am-5:30pm

Colville’s only jewelry store.
Repairs done in-house

Colville’s only jewelry store.

ring sizing, chain repairs, 
diamond setting, prong 

repair, custom design, 
watch batteries

Colville’s only jewelry store
Repairs done in-house

• Ring sizing
• Chain repairs
• Diamond setting

• Prong repair
• Custom design
• Watch batteries
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Chewelah
CHEWVINO: Come enjoy our 

delicious tapas, weekly specials, 
deli, and our expanding selections 
of wine, whiskey, craft beer and 
cigars. Open Tue-Sat 3-8pm. N 
101 Fourth Street E. 509-935-
8444. www.chewvino.com.    

CHEWELAH MOTEL & RV 
PARK: Guaranteed low rates, new 
beds, flat screen TVs, WIFI, easy 
access location. 311 S Park St. 509-
935-4763. Check out our website 
at www.chewelahmotelandrvpark.
com.

THE FARMHOUSE ON DRY CREEK: Cozy, renovated farmhouse 9 
miles north of Chewelah. Sleeps seven, two 
full bathrooms, fully equipped kitchen, 
gas fireplace, laundry, DSL, satellite TV, 
linens. Enjoy the country sights and get 
a peaceful night’s sleep. 509-995-0512. 
www.thefarmhouseondrycreek.com. 

Colville
CAFE 103: Located at the corner of 1st and Main with espresso, 

wraps, panini, salads out, smoothies, baked goods, local brewed 
beers and WA wines. M-Sat 8am-8pm. Delivery 10am-3pm. Skip 
the line, order online at 103cafe.com or call 509-684-0103.  

CHATEAU VIN: Artisan-prepared salads and chef-inspired tapas 
paired with a great selection of wine and beer at 161 E. Third Ave., 
Suite F. For orders to go call 509-675-6243. M-F 11:30am-8pm. Also 
providing catering and event planning. 

EAGLES LODGE: Open to the public for lunch M-F 11am-2pm 
with salad bar and a great menu, Friday night dinner and salad bar 
5pm-7pm with line dancing, karaoke with Charlee at 7pm, Sunday 
breakfast 9am-12pm. Live band 2nd Sat night, cribbage on Tuesdays. 
Darts, pool, poker, Bingo! 608 N Wynne. 509-684-4514.

2017 Dining &

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. 

MAVERICK’S: Where breakfast, 
lunch and dinner are 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.  

TAZI’S COFFEE SHOP: A cozy and cheerful oasis featuring 
Crandall Coffee and specializing in espresso, cold brew and pour 
over drinks. Also a selection of Republic of Tea. Mon-Sat, 7am-3pm 
at 119 E. Astor, by the clock tower. 509-684-2722.

TONY’S ITALIAN EATERY: 
Open 7 days/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. 

WESTSIDE PIZZA: It’s all 
about the pizza! Eat in or sit 
back and enjoy our delivery 
service! Combo, speciality, 
build your own pizzas, plus 
dessert stix, appetizers, and 
salads. 555 S. Main, Sun-Thurs 
11am-9pm, Fri & Sat 11am-
10pm. 509-684-8254.

ZIPS FAMILY DRIVE-IN: Boasting the best breakfast in town 
with fast, friendly service, daily & weekly specials, huge selection of 
burgers, chicken & fish with too many choices of ice cream treats. 
Open Mon-Sat, 6am-9pm and Sun, 7am-8:30pm at 1265 S Main.  

BEAVER LODGE: At beautiful 
Gillette Lake, 24 miles east of Colville 
on Hwy 20, RV parking, campground, 
cabins, store, gas, restaurant open 7 
days a week 8am-8pm for breakfast, 
lunch and dinner with everything 
from hot dogs to prime rib. Come and 
relax with no cell service! 509-684-
5657, www.beaverlodgeresort.org. 

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! 

GET YOUR BUSINESS LISTED! 
ncmonthly@gmail.com ~ 509-684-3109
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BENNY’S COLVILLE INN: 
With 106 guest rooms, 
suites, spa and largest local 
indoor pool, Benny’s 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.

SELKIRK MOTEL: Offering 
guaranteed low rates, new beds, 
flat screen TVs, WIFI, centrally 
located, walking distance to 
restaurants. 369 S Main St. 509-
684-2565 Check out our website 
at www.selkirkmotel.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.   

CHINA BEND B&B:  Luxurious lodging at the China Bend Winery 
Estate.  Enjoy a gourmet 
breakfast and complimentary 
wine tasting. Custom menu 
dinner available by reservation. 
Located on the Northport-Flat 
Creek Road along the Columbia 
River at 3751 Vineyard Way. 509-
732-6123, www.chinabend.com.

RIVERWOOD B&B: Washington’s 
most scenic highways lead to Kettle 
Falls, halfway between paradise and 
heaven. Come relax in comfort on the 
banks of the Columbia, 7 Riverwood 
Circle E. Extended stay (no breakfast) 
also available. 509-850-0873 or www.
riverwoodbnb.com for reservations. 

Lodging Guide
Newport
DANNYANN’S B&B: Enjoy a hearty 
breakfast and explore the beautiful Pend 
Oreille River Valley. Three appointed 
guest rooms with private baths. Relax. 
Renew. Retreat. 131 N. Spokane Ave., 
dannyanns.com, 509-447-3787.

 Northport
RIVERTOWN SUDS N GRUB: 
Meet our friendly staff and 
enjoy daily specials, the best 
prime rib around (Fridays), 
awesome steaks, and fantastic 
salads! Open 7 days a week, 11 
am till closing at 302 Center 
Ave.. 509-732-6678.

MATTESON HOUSE B&B: 
When it’s time for a break from 
the ordinary, come stay in one of 
our themed, vintage decorated 
rooms and enjoy peace and quiet, 
a cozy fireplace and a hearty 
country breakfast. 607 Center 
Ave. 509-732-6151. 

Orient
BEARDSLEE FAMILY RESTAURANT: 
Where everyone is family. Home 
cooking and specials every day. 
Also serving spirits, beer and wine. 
Karaoke every Thur and Sat. Open 
Tue-Sun, 5am-8pm. Hwy. 395 in 
Orient. 509-684-2564. 

Look for more communities and listings in upcoming editions of the North Columbia Monthly!

To have you business listed, please email us at ncmonthly@gmail.com or call 509-684-3109. 

Say You Saw Us in the NCM!
GET YOUR BUSINESS LISTED! 

ncmonthly@gmail.com ~ 509-684-3109
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