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By Tom Murphy
After a few quiet days of great 

weather at the beginning of the 
haulout of the Guemes Island ferry, 
the rains, wind, and temporary walk-
on routes provided major challenges 
for the ferry’s crew and passengers.

Gaps between newly placed horse 
mats caused one person to trip and 
fall. Another fell as he was board-
ing with his dog and his feet slipped 
on wet ramp flaps. The raised bot-
tom ridge of the hatch leading to the 
below-deck seating on the Strait Ar-
row challenged many passengers, both 
healthy and disabled.  

Ferry Operations Division Man-
ager Rachel Beck and the ferry crew 
quickly responded to these issues. 
“People’s safety is our number-one pri-
ority,” she told the Tide. Nonslip mats 
were extended to cover the ramp flaps, 
the transitions between the horse mats 
were addressed, and warning cones were 
placed at the ends of both ramps to let 
people know to be cautious.

The Arrow Launch captains saw the 
problem people were having getting be-
low and took it upon themselves to re-
move the bottom ridge of the hatch on 
the Strait Arrow, making it easier to en-
ter and leave the seats below. “They get 
all the credit for that,” Beck noted ap-
preciatively. “I didn’t even have to ask 
them to do it—they just took care of it.”

Weather delays and a glitch
The October wind caused several de-

lays and cancellations of the Strait Arrow 
as the Guemes landing bore the brunt of 
heavy, crashing waves, making docking 

and embarking very difficult. On Oc-
tober 16, the first three runs of the day 
were canceled. Later that same day, ferry 
service was suspended after the 1 p.m. 
run until 3 p.m. due to fierce winds. 
Compounding the problem, a glitch in 
the computer systems prevented resi-
dents from getting timely email mes-
sages about the delays. (The system has 

Ferry Haulout Ends Ahead of Schedule
Crew and Passengers Help Surmount Foot-Ferry Challenges

since been repaired.)
As usual, islanders helped each other 

out with wheelbarrows and carts as pro-
visions were brought onto the ferry for 
transport to and from the island. The 
ferry crew was quick to assist any pas-
senger in need and has been especial-
ly helpful for folks using wheelchairs, 

(continued on page 4)

Vehicle-and-driver punch cards that are stamped with an expiration date 
of October 7 and up to 90 days beyond will be extended 20 days past the 
expiration date due to the haulout, Ferry Operations Manager Rachel Beck 
announced. Vehicle punch-card sales were suspended during the outage and 
resumed October 25.

Beck reminds users that there are no refunds on punch cards.

Vehicle Frequent-User Passes Extended

The #2 engine catches some air as it’s lifted from the M/V Guemes at the Foss shipyard in 
Seattle. The engine was replaced as part of the annual service.
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By Win Anderson
The Guemes Island Historical Soci-

ety invites you to a presentation on the 
early history of the Shoultz Farm.

The program, led by Carol Deach, is 
based on the details of a 1926 abstract 
of the Shoultz property. It includes in-
formation dating from the first home-
steaders through Louis Shoultz’s pur-
chase of the property in 1910. 

Join us Monday, November 12, at 
7:30 p.m. at the Church.

Attendees will also discuss final ar-
rangements for the Holiday Bazaar.

In the October meeting, Tom Deach 
showed photos of a copper kettle, once 
part of an island bootlegging still. The 
kettle has been donated to the Society 
by Gordon Coey. It was originally put 
in service by Horace Hammill and will 
join his old hand-operated water pump 
among the artifacts donated by Horace’s 
son Henry and Henry’s daughter-in-law 
Peggy Starr. 

Finding Baby Huey

Lifelong island resident Matthew Mardesich has been hunting for agates on Guemes since 
he was a boy, always feeling that someday he’d find the mother of all agates. On Septem-
ber 30, Matt’s 29th birthday, he discovered an 8.88-pound agate on the island’s southwest-
ern shore. Matt named the agate Baby Huey. It’s not the prettiest agate ever, but it’s the 
largest that he—or possibly anyone?—has ever found on the beaches of Guemes.
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By Edith Walden
In an unusual move, especially so 

late in the year, a ban prohibiting all 
outdoor burning throughout the state 
was issued by the governor’s office on 
October 7. A complete ban had previ-
ously been issued to all counties east of 
the Cascade Mountains. 

Citing abnormally dry weather con-
ditions, the high risk of severe wildfires, 
and hazardous air quality, the statewide 
ban was ordered to be effective through 
October 15.

On October 16, the Skagit County 
Fire Marshal’s office lifted the outdoor 
burning restrictions. A ban restricting all 
but recreational outdoor fires had been 
in effect in the county since August 17. 

According to statistics from the 
Nootka Lane weather station, there were 
1.74 inches of precipitation on Guemes 
Island in July, .03 inches in August, and 
.03 inches in September. Noticeable wet 
stuff started falling from a gray sky again 
on October 12.

Guemes Property for 
Little or Nothing

Burn Ban Heightens, 
Then Ends
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By Edith Walden
At the October meeting of the Gue-

mes Island fire commissioners, Diane 
Murray’s application to join the Guemes 
Island Fire Department (GIFD) was ap-
proved. 

Diane first became actively involved 
as a volunteer with GIFD the day of the 
Clark Point fire in May (see page 1 of 
the June issue of the Tide). She made 
chili, and helped firefighter auxiliary 
leaders transport and serve food and 
beverages at the site of the fire to first 
responders. She helped at the site until 
1:45 a.m. and then returned at 9 a.m. 
to help clean up. She showed up at the 
Fire Hall at 5 p.m. later that day to help 
clean hoses and equipment. “I knew 
there were things that I could do that 
were helpful,” she explained to the Tide 
about her commitment to community 
service.

She was impressed with the level of 
dedication of the close-knit Guemes 
family of volunteer firefighters and 
EMTs, who dedicate so much of their 
lives to service and protection for the 
Guemes community. She started attend-
ing weekly “drills” (training sessions), 
and was welcomed into the group.

Deer hunters will have a short, final, 
modern firearm (shotgun) season on 
Guemes in November. They will be 
allowed to take any buck from the 15th 
to the 18th. 

The balance of the year’s hunt will 
be late archery, November 21 through 
the end of the year, and the late 
muzzleloader season November 22 to 
December 15, for any deer, according to 
the Department of Fish and Wildlife.

Hunters are obligated to obtain 
permission to hunt on any private 
land and to follow the usual rules of 
responsible hunting. Residents who 
witness or suspect illegal activity should 
call the free hotline at (877) 933-9847 
or the State Patrol at 757-1175.

More information is posted at the 
Store. 

“We are excited to be able 
to bring aboard volunteers who 
fall under the heading of non-
combat members,” Fire Chief 
Mike Stamper told the Tide. 
“Diane is a full member of 
the department, but, like our 
EMT-only members, will not 
be a ‘hot zone’ firefighter. Non-
combat members are eligible 
to receive stipends for train-
ing and responding, are covered 
by our liability insurance, and 
qualify for Board for Volunteer 
Firefighters pension benefits,” 
Stamper elaborated.

As a noncombat volunteer, 
Murray, 63, has been trained to 
drive the ambulance and brush-
fire rig, can help with traffic 
control, perform basic CPR 
and first aid, and assists fire-
fighters and EMTs as needed. 
She carries a pager at all times. 
“You don’t have to be strong or 
young to be a volunteer with 
GIFD; you just have to have 
a strong commitment to be there,” she 
advises about her service, which she de-
scribes as “incredibly rewarding.” 

Diane Murray Joins Guemes Fire Department
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Driving the ambulance is among the  
duties Diane has been trained for as a  
“noncombat” volunteer for the Guemes 
Island Fire Department.

Hunting Season  
Winds Up
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walkers, and canes. Martha Ipsen, 
whose husband, Thad, is wheelchair-
bound, stated, “I’m grateful for the op-
portunity to thank the crew and passen-
gers who, on every occasion, helped me 
in getting Thad on and off the ferry.”

Ipsen also mentioned that she and 
Thad now have a greater consciousness 
and appreciation of disabled parking 
designations. She mentioned that the 
temporary signs designating disabled 
parking areas on Guemes Island Road 
were very helpful. “It is important to be 
close, especially for people in wheel-
chairs,” she said.

One issue that couldn’t be addressed 

By Tom Murphy
Recent rule changes now permit 

ferry users to carry gasoline in the 
non-passenger compartments of 
their vehicles aboard the ferry. Some 
confusion has arisen regarding the 
specific rules, which are now posted 
on signs at both landings. Here’s a 
summary of the current rules:

• Prior to boarding, you must 
advise ferry personnel that you are 
carrying gas in a container in your 
vehicle.

• Each container may not be 
larger than six gallons; there is a 
limit of two containers per vehicle.

• Containers must be UL or 
USCG (U.S. Coast Guard) approved.

• Containers must be tightly 
sealed, not be missing any parts, and 
be secured to your vehicle to the 
satisfaction of ferry personnel.

• Containers may not be stowed 
in the passenger compartment of 
any vehicle.

• Ferry personnel must inspect 
your container(s) prior to boarding.

• Ferry personnel have the 
obligation to remove any container 
not meeting the above standards or 
showing signs of leakage.

• Please remember that smoking 
is never allowed on the ferry.

Transporting 
Gasoline on the 

Ferry

FERRY HAULOUT 
(continued from page 1)

Right: Passengers return to Guemes 
on the first run on October 24.

As these signs indicated, the ferry crew and Arrow Launch employees put a strong  
emphasis on passenger safety during the haulout.

was the comfort of wheelchair 
passengers in inclement weath-
er, as there is no way to get these 
folks below deck. The Ipsens 
solved that problem with the use 
of ponchos. 

According to Beck, the 
haulout went “about as well as 
can be expected.” There were 
only three medical calls request-
ed during the outage. The M/V 
Guemes—with its new engine, 
outdrive, and propellers; fresh 
deck and bottom paint; and as-
sorted touch-ups, tune-ups, and 
updates—returned to service ear-
ly at 5:47 p.m. on October 24, a 
half-day ahead of its scheduled re-
turn at 6:30 a.m. on the 25th. 
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By Edith Walden
After serving for 16 years as the vol-

unteer leader of the Guemes Island 
Community Emergency Response Team 
(CERT) since its inception, Gail Nicolls 
is resigning. 

Gail will continue to be involved 
with CERT at some level. “I don’t want 
to be completely responsible anymore,” 
she admits, adding that she doesn’t have 
enough technical skills to adequately 
manage the phone tree that Peggy Starr 
set up for the program. She will still 
run the ham radio checks and act as a 
resource for whoever fills her position. 
“I’m looking forward to getting back to 
my book clubs and working more with 
Guemes Connects,” she told the Tide.

CERT’s goal is for the island to be 
self-sufficient for at least two weeks in 
the event of a major disaster. CERT is 
organized into 33 neighborhoods, each 
with a volunteer neighborhood leader, 
an alternate, and a communications spe-
cialist. In case of an island emergency, 
neighborhood leaders are responsible for 
checking every household in their neigh-
borhood. CERT also has a shelter team 
and coordinates with Guemes Connects 
for emergency food planning. CERT is 
activated when the Guemes fire chief 
calls them for assistance. 

Nicolls estimates the position re-
quires four to six hours a week. The 
hardest task, she thinks, is keeping track 
of the volunteer personnel in the neigh-
borhoods, as people come to and leave 
the island. Her greatest reward, she says, 
is the satisfaction of knowing that this 
small community is very well prepared 
for a major emergency. The next time 
you see her, thank Gail for her valuable 
service in establishing and running such 
a valuable community asset.

If you are interested in the leadership 
position or volunteering in another ca-
pacity, please contact Gail at 293-9540 
or guemesgail@gmail.com. For more 
information about CERT and a list of 
neighborhood volunteers, see page 8 of 
the June 2011 Tide or visit the CERT 
web page on linetime.org. 

CERT Seeks  
New Leader

By Nick Allison
A Guemes resident’s blue 1988 Honda Civic, which was stolen from the 500 

block of I Avenue in Anacortes, still hasn’t turned up. The theft was discovered on 
September 30, although it could have occurred at any time during the preceding 
week.

Captain John Small of the Anacortes Police told the Tide that it’s unusual for 
stolen cars to stay missing. “They usually turn up in a day or two,” he said, “run out 
of gas, in a ditch or in someone’s yard.” He also noted that Hondas of that vintage 
are among the most frequently stolen cars.

Officers have reviewed hours of surveillance-camera video, but were unable to 
spot the theft taking place. If you have 
information about the car, please call 
the Anacortes Police at 293-4684.

Fortunately, as the Tide went to press 
no car break-ins or thefts had been re-
ported during the ferry outage. 

Birthdays & Anniversaries
 (Recognition for those 18 and under 

and the chronologically gifted)

On November 7, Jack Kilbreath turns 3 
    and Marissa Townsend turns 10.
On November 14, Darrel Berg turns 92 
    and Phil McCracken turns 84.
Shaw Clifton turns 10 on 
    November 15.
Norm and Lynn Prewitt celebrate their 
    50th anniversary on November 17.
Lily-Rose Day turns 10 on 
    November 25.
Rivers Olson turns 11 on 
    November 26.
Skagit County turns 129 on 
    November 28.
Michael Spahr turns 8 on 
    November 29.

Car Theft Remains Unsolved

Apparitions Terrify Beachgoers
In mid-October, just as in previous years, a 
group of Halloween ghosts mysteriously ap-
peared on the beach near the ferry landing. It’s 
unknown how the creepy beings traveled to the 
island, as no one observed them boarding the 
foot ferry.
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A reception for young island artists 
will be held Saturday, November 3, from 
3 to 5 p.m. at the Loft at Anderson’s Gen-
eral Store. Refreshments will be served. 
The young artists’ work will be displayed 
through December. 

Art by islander Anna Prewitt, who 
created the mask at left, will be part of 
the show.

Mr. and Mrs. Claus are already plan-
ning to attend the annual community 
Holiday Dinner on Saturday, December 
8, at the Community Center. Children’s 
activities will begin at 4 p.m. Dinner 
follows from about 5 to 6:30 p.m.

The Guemes Island Communi-
ty Church will provide turkey, ham, 
mashed potatoes, and gravy. Bever- 
ages will also be provided. The rest of 
the meal is potluck, so bring your favor-
ite salad, dessert, or side dish.

The dinner is cohosted by the 
Church and the Guemes Island Com-
munity Center Association, along with 
other island organizations, enlisting 
many hard-working volunteers. For 
more information or to volunteer, con-
tact Yadi Young at 293-9271.

Get a start on your holiday shopping 
by purchasing some local, handmade 
crafts at the annual Holiday Bazaar on 
Saturday, November 24. It runs from 10 
a.m. to 3 p.m. at the Community Cen-
ter and the Church. There will be baked 
goods and beverages available too. 

Local vendors will display handmade 
soaps, jewelry, wood carvings, art, cloth-
ing, antiques, and more. Island organi-
zations will be selling fundraising items. 
The Guemes Island Historical Society 
sponsors the event.

Vendors have until November 18 to 
register for a space, which is allotted on 
a first-come, first-served basis. Indoor 
space is available for $25 for an eight-
foot table or $10 for a card table. Cov-
ered outdoor space is available for $10.

Contact Janice Veal for a registration 
form at janiceaveal@gmail.com or 293-
3721. Checks and registration forms 
should be mailed to Veal at 4453 Edens 
Road, Anacortes, WA 98221.

Art Show Features 
Island Youth

Holiday Dinner  
in the Works

Holiday Bazaar Arrives 
on November 24

Here’s a preview of upcoming classes and workshops on 
the island. If you’d like us to include your class or work-

shop, send details to editorial@guemestide.org by the 15th 
of the month preceding the issue date.

Cheese Making: Mozzarella
This popular class focuses on mozzarella, a stretched-curd cheese that 

can be used sliced or melted in many different recipes. Frea Woofenden will 
show you how to make this fast, easy variety in her hands-on class November 
11 at 1:30 p.m. $30 fee. Contact Frea at 293-7448 or freawoof@gmail.com.
“A Course in Miracles” 

A study group in “A Course in Miracles” is being offered by facilitator 
Cleo Bouffiou. The aim of the course is to help people learn how to achieve a 
state of inner peace and quiet joy. The exact date and time will be determined 
by those who indicate an interest. For more information, contact Cleo at 466-
1382 or cleartheair@hotmail.com, or Dyvon Havens at 293-0221 or dyvon.
havens@gmail.com; or visit acim.org/AboutACIM/index.html.
Caramel and Chocolate Workshop

Learn to make your own caramel and chocolate candy with Sue Roberts of 
Tickled Pink Chocolates. These one-day, hands-on workshops cover caramel 
and chocolate taste tests, caramel and truffle making, dipping and tempering 
chocolate, gift wrapping, and more. Workshops will be offered November 10 
and December 1. The fee is $115. Visit tickledpinkchocolates.com for more 
information or to register.

Class Acts

Anderson’s General Store will be hosting a community Thanksgiving dinner 
and potluck at the Store around 1:30 p.m. on Thursday, November 22. The Store 
will provide turkey, dressing, mashed potatoes with gravy, and apple cider. Dinner 
guests are encouraged to bring side dishes to round out the meal. 

The Store asks guests to sign up in advance so the cooks will know how much 
turkey to prepare. There is no charge for the meal.

Anderson’s Offers Free Thanksgiving Dinner
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Betty Crookes Guemes 
Gold Scholarship Fund T-
shirts will be on sale at the 
Holiday Bazaar on Novem-
ber 24 at a 30 percent re-
duced price. Following the 
sale, they will no longer be 
available for sale on the is-
land. Proceeds go to the 
scholarship fund.

The long- and short-
sleeved T-shirts were designed by former islander Justin James and have a quote by 
Betty Crookes from shortly before her death in December 2009. Summarizing her 
attitude about life, she said, “If you want things to happen, you have to help a little 
bit.” The shirts have a chestnut-backed chickadee on the left sleeve—a replica of the 
tattoo Betty acquired on her 89th birthday.

In addition to being an avid birder and a regular profile writer for The Evening 
Star, Betty co-founded the Guemes Gold Scholarship fund in 1991, under the aus-
pices of the Women’s Club. Scholarships are awarded annually to recognize out-
standing achievements by island high-school students. The name of the fund was 
changed to honor Crookes prior to her death.

Last Chance for Guemes Gold T-shirts

Due to the national election, Soup Supper is canceled on Tuesday, November 6.
November 13: Jenny Hinderman from the Skagit Conservation District will 

present an overview of the Firewise Communities program with an eye toward 
starting the process for Guemes to be-
come a recognized Firewise Commu-
nity. The presentation will include a 
recently completed wildfire hazard as-
sessment for the island. Fire Chief Mike 
Stamper will attend as a further re-
source.

November 20: Dick Iversen will talk 
about his experience as a consultant on 
a current Boeing project proposal to re-
place the engines of the existing fleet 
of B-52 bombers with modern energy-
efficient high-bypass turbofan engines. 
Iversen estimates the retrofit would add 
40 more years of service to the 60-year-
old bombers.

November 27: Marco Caputo will 
speak about honeybees and the repopu-
lation project he has been involved with 
at the WSU Mount Vernon Research 
Center. Mike Stamper will be on hand 
to talk about Guemes Island becoming 
a sanctuary for bees as a part of the Bee 
Haven movement. 

Soup Supper dinners begin at 6 
p.m. at the Church; programs follow at 
about 7 p.m.

After a summer break, the Gather-
ing lunches are back in full swing, with 
many compliments from the attendees. 
Many said they had missed the social in-
teraction they get while sharing a meal 
with friends, which is one reason the 
Gathering was started by Guemes Con-
nects. Lunch is served at the Church 
from 11:30 a.m. to 12:15 p.m. on 
Thursdays for a suggested donation of 
$4. Here’s the November menu:

On November 1, Jan Iversen will 
prepare her favorite lunch. On Novem-
ber 8, Anne Passarelli and Gail Nicolls 
will serve Cajun beans and rice with 
sausage. On November 15, Kathy Finks 
cooks chicken pot pie. On Thanksgiv-
ing, November 22, there will be no 
Gathering lunch. (Anderson’s General 
Store is serving a free Thanksgiving din-
ner; see article above for details.) On 
November 29, Sharon Hughlitt presents 
Mexican lasagna.

As of November 1, the kitchen at 
Anderson’s General Store doesn’t open 
until 10 a.m. The kitchen stays open until 
the Store closes.

Store hours remain Sunday through 
Thursday 8 a.m. to 7 p.m., Friday and 
Saturday 8 a.m. to 8 p.m.

Gathering Lunch 
Menu

Soup Supper Events

New Store Kitchen Hours

South Shore kids Owen and Caelen 
McDill check out their dad’s rototiller 
before he prepares the garden for a 
winter cover crop. The boys are the 
sons of Quinn McDill and Rachel 
Benbrook.

Helping Dad  
With the Chores

Leslie Tysseling helps son Will Prewitt with 
his Tigger costume at the Halloween party 
at the Hall on October 28.
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By Edith Walden
Guemes Island Library 

volunteer coordinator Mar-
la Hovey notified the Tide 
about a valuable resource 
that is available for use at 
the Library. The Northwest 
Regional Council (NWRC), 
an association of county 
governments that serves Is-
land, San Juan, Skagit, and 
Whatcom counties, pub-
lishes the Senior Information 
Library as part of the Aging 
and Disabilities Resources program.

The two-inch loose-leaf notebook is 
divided into chapters: Caregiver Sup-
port, Housing, Home and Property As-
sistance, In-home Care, Legal, Long-
term Care, Medical and Dental, and 
Other General Resources. It provides a 
wealth of information for resources of 
all sorts that are available locally. The 
book is updated regularly, so the mate-
rial is mostly current. 

This would be a good place to start 
for caregivers or persons starting to face 
concerns about aging and/or disability. 
You may copy material and forms on 
the Library copier to take with you.

Here are highlights of subjects cov-
ered in the material:

• Grandparents raising grandchildren 
• Adult family homes and facilities for 

respite care and assisted living
• Utility and home-repair assistance
• Property-tax exemptions, reverse 

mortgages, and low-income housing

• In-home care assessment, funding, 
and providers

• Meals on Wheels, nutrition, and 
food banks

• Attorneys specializing in elder law 
and Social Security benefits

• A guide to legal documents: will, 
power of attorney, living will, commu-
nity property agreement, living trust, 
directive to physicians, guardianship

• Advice for applying for Medicare 
and Medicaid

• Low-cost dental resources
• Death issues: funeral planning, low-

cost cremation, responses to grief
• Skagit County transportation op-

tions
• Driver safety classes
• Veteran resources
• Maintaining independence
If you’d like more information about 

the publication or aging and disability 
issues, visit the NWRC website at  
nwrcwa.org. 

Senior Health Resources at Library
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Marla Hovey looks at a senior resources notebook .

Remember to Vote
The 

143-page 
state Voters’ 
Pamphlet 

and ballots 
arrived in island 
mailboxes in 
mid-October. 
Voters have 

until Tuesday, November 6, to have 
their ballots postmarked, or to drop 
them off at a voting center or into a 
ballot drop box by 8 p.m. that day. The 
drop box closest to Guemes is at the 
north side of the Anacortes Library.

In addition to the election of 
national candidates, Washington 
voters must decide on three initiatives, 
one referendum, two senate joint 
resolutions, and two legislature advisory 
votes. Skagit County residents will elect 
two county commissioners and a public 
utility district commissioner. 



The Guemes Tide Community Calendar November 2012

When What Time Where Contact

Nov. 1, Thu. Gathering Lunch: Jan's Favorite Lunch 11:30 am - 12:15 pm Church Lorraine Francis 293-8364

Library Board 7:00 pm Library Carol Pellett 293-8128

Nov. 2, Fri. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Meditation 8:00 - 10:00 am 7133 Glencoe Lane Jon Prescott 929-6996

Library open 2:00 - 4:00 pm Library Carol Pellett 293-8128

Nov. 3, Sat. Library open 2:00 - 4:00 pm Library Carol Pellett 293-8128

Opening: Youth of Guemes Art Show 3:00 - 5:00 pm Store Charlotte Clifton 293-4548

Nov. 4, Sun. Church Council 8:00 am Church Yadi Young 293-9271

Daylight Saving Church Service 9:30 am Church Yadi Young 293-9271

Time Ends

Nov. 5, Mon. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Library open 2 - 4 and 6 - 8 pm Library Carol Pellett 293-8128

Yoga 6:30 - 8:00 pm Hall Sue Gwost 293-5708

GIPAC 7:00 pm Church Kit Harma 293-5784

Nov. 6, Tues. Brown Bag Book Club 1:30 pm Passarelli's Marianne Kooiman 293-5815

Election Day

Nov. 7, Wed. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Women's Fellowship/Quilting 11:00 am Church Anne Passarelli 299-2549

Library open 2 - 4 and 6 - 8 pm Library Carol Pellett 293-8128

Yoga 6:30 - 8:00 pm Hall Sue Gwost 293-5708

Nov. 8, Thu. Gathering Lunch: Cajun Beans and Rice 11:30 am - 12:15 pm Church Lorraine Francis 293-8364

Men's Book Club 7:00 pm Library George Meekins 840-9391

Nov. 9, Fri. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Meditation 8:00 - 10:00 am 7133 Glencoe Lane Jon Prescott 929-6996

Library open 2:00 - 4:00 pm Library Carol Pellett 293-8128

Live Music: Sean Bendickson 5:30 pm Store Charlotte Clifton 293-4548

Nov. 10, Sat. GIPOA 9:30 am Library Howard Pellett 293-8128

Library open 2:00 - 4:00 pm Library Carol Pellett 293-8128

Nov. 11, Sun. Church Service 9:30 am Church Yadi Young 293-9271

Veteran's Day

Nov. 12, Mon. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Library open 2 - 4 and 6 - 8 pm Library Carol Pellett 293-8128

Yoga 6:30 - 8:00 pm Hall Sue Gwost 293-5708

Historical Society 7:30 pm Church Carol Deach 708-2726

Library Book Club 8:00 pm Library Carol Pellett 293-8128

Nov. 13, Tues. Soup Supper: Jenny Hinderman, 6:00 pm Church Yadi Young 293-9271

Firewise Communities Program

Fire Commissioners Meeting 7:30 pm Fire Hall Mike Stamper 333-6297

Nov. 14, Wed. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Women's Fellowship/Quilting 11:00 am Church Anne Passarelli 299-2549

Library open 2 - 4 and 6 - 8 pm Library Carol Pellett 293-8128

Yoga 6:30 - 8:00 pm Hall Sue Gwost 293-5708

Nov. 15, Thu. Gathering Lunch: Chicken Pot Pie 11:30 am - 12:15 pm Church Lorraine Francis 293-8364

GICCA 7:00 pm Hall Julie Pingree 293-2269

All events listed are open to the public (some require preregistration). Asterisk (*) indicates fee for event.
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When What Time Where Contact

Nov. 16, Fri. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Meditation 8:00 - 10:00 am 7133 Glencoe Lane Jon Prescott 929-6996

Library open 2:00 - 4:00 pm Library Carol Pellett 293-8128

Nov. 17, Sat. Library open 2:00 - 4:00 pm Library Carol Pellett 293-8128

Nov. 18, Sun. Church Service 9:30 am Church Yadi Young 293-9271

Nov. 19, Mon. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Library open 2 - 4 and 6 - 8 pm Library Carol Pellett 293-8128

Yoga 6:30 - 8:00 pm Hall Sue Gwost 293-5708

Nov. 20, Tues. Soup Supper: Dick Iversen, B-52 retrofit 6:00 pm Church Yadi Young 293-9271

Knitting Night 7:30 pm Pellett's Carol Pellett 293-8128

Nov. 21, Wed. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Women's Fellowship/Quilting 11:00 am Church Anne Passarelli 299-2549

Library open 2 - 4 and 6 - 8 pm Library Carol Pellett 293-8128

Yoga 6:30 - 8:00 pm Hall Sue Gwost 293-5708

Nov. 22, Thu. Thanksgiving Dinner Potluck 1:30 pm Store Charlotte Clifton 293-4548

Thanksgiving

Nov. 23, Fri. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Meditation 8:00 - 10:00 am 7133 Glencoe Lane Jon Prescott 929-6996

Library open 2:00 - 4:00 pm Library Carol Pellett 293-8128

Nov. 24, Sat. Holiday Bazaar 10:00 am - 3:00 pm Hall and Church Janice Veal 293-3721

Library open 2:00 - 4:00 pm Library Carol Pellett 293-8128

Nov. 25, Sun. Church Service 9:30 am Church Yadi Young 293-9271

Nov. 26, Mon. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Cemetery Committee 8:00 am Store Dixon Elder 293-8935

Library open 2 - 4 and 6 - 8 pm Library Carol Pellett 293-8128

Nov. 27, Tues. Soup Supper: Marco Caputo, Mike Stamper 6:00 pm Church Yadi Young 293-9271

Honeybee Repopulation Project

Nov 28, Wed. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Women's Fellowship/Quilting 11:00 am Church Anne Passarelli 299-2549

Library open 2 - 4 and 6 - 8 pm Library Carol Pellett 293-8128

Yoga 6:30 - 8:00 pm Hall Sue Gwost 293-5708

Nov. 29, Thu. Gathering Lunch: Mexican Lasagna 11:30 am - 12:15 pm Church Lorraine Francis 293-8364

CERT radio test 7:00 pm Gail Nicolls 293-9540

Nov. 30, Fri. Strength-Building Group 7:30 - 8:15 am Church Dyvon Havens 293-0221

Meditation 8:00 - 10:00 am 7133 Glencoe Lane Jon Prescott 929-6996

Library open 2:00 - 4:00 pm Library Carol Pellett 293-8128

Live Music: Joe Argo, Country Blues 5:30 pm Store Charlotte Clifton 293-4548

ONGOING Art Show: Youth of Guemes Art Show continues at the Store through December.

        To add your event, email: calendar@guemestide.org (by the 15th of the month).
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By Edith Walden

The Tide continues its summaries of 
the policy recommendations for each ele-
ment in the Guemes Island Subarea Plan, 
which was adopted in January 2010 by 
the Skagit County Board of Commission-
ers. Previous issues have covered land-
use policy (July/August 2011), natural-
resource conservation policy (September 
2011), environmental policy (December/
January 2012), and shoreline policy (April 
2012). —The editors

In 1990 the Washington State Leg-
islature adopted the Washington State 
Growth Management Act, which re-
quires state and local governments to 
manage growth by distinguishing areas 
of urban and rural development and 
preserving critical areas, natural resour-
ces, and wildlife habitat in low-densi-
ty rural areas like Guemes Island. In 
transportation planning, level-of-service 
standards are deliberately limited to the 
minimum necessary, in order to dis-
courage urban development. Additional 
goals are to provide affordable transpor-
tation for seniors and persons with dis-
abilities, and to encourage alternatives 
to single-occupancy vehicles. 

The Guemes Island Subarea Plan ad-
dresses three transportation issues: ferry 
service, public and private roads, and 
nonmotorized transportation such as bi-
cycle and pedestrian movement. Rural 
levels of service require minimal paving 
(no curbs or sidewalks), open drainage 
ditches, limited bike and pedestrian fa-
cilities in traffic lanes, and ferry services 
that incorporate rural needs.

This section of the subarea plan con-
tains a wealth of information and sta-
tistics, including the history of the ferry 
service and ridership issues; maps of the 
28 miles of public (20) and private (8) 
island roads and their characteristics, 
conditions, and traffic volumes; and fu-
ture projections of ferry and road use 
with suggested goals for various capital 
facilities plans.

The subarea plan makes 27 specif-
ic policy recommendations, which are 
summarized here:

Subarea Plan: Transportation Policy
Ferry recommendations

• Through a public forum process, the 
county should communicate with the 
Guemes community and county com-
missioners to discuss ferry operations 
and performance and include progress 
reports and plans that present data in a 
simplified graphic format.

• In preparing the annual ferry-opera-
tions work plan, the county should con-
sult the Berk and Associates report that 
the county commissioned in 2001 to 
provide a comprehensive review of ferry 
operations in relation to planning, man-
agement, and policies. 

• The county should promote alter-
natives to automobiles, especially dur-
ing peak use periods. Incentives should 
include direct local service routes to 
downtown Anacortes and beyond by 
Skagit Transit and economies that en-
courage walk-on passengers and ride-
sharing. The county should consider of 
the use of “flex cars” to decrease vehicle 
demand.

• The county should ensure that time-
ly after-hours emergency ferry service is 
available.

• The county should improve acces-
sibility for elderly and disabled persons 
when normal ferry service is unavailable.

• When evaluating major changes to 
ferry service the county is required to 
include an assessment of ridership de-
mand and alternative means to reduce 
vehicle demand and increase pedestrian, 
carpool, and bicycle usage. Such evalu-
ations must also include an assessment 
of potential impacts on Anacortes and 
Guemes, including congestion, parking, 
growth, and effects on the island’s rural 
character and social fabric.

Road recommendations
• When economically feasible, utility 

lines should be placed underground. 
• Solid fences 3 feet or higher should 

be set back at least 10 feet from the 
street-front property line. Those within 
setback requirements should be limited 
to 6 feet. The county should enforce re-
quirements that fences be on property 
lines, not on public rights-of-way.

• The county should require written 

private-road maintenance agreements 
for all new developments and promote 
such agreements for existing communal 
private roads.

• The county should consider making 
Tidewater Road one way, in conjunc-
tion with the proposed ferry parking lot 
plan.

Capital facility  
recommendations

• The county should solicit public in-
put at the draft stage of any capital im-
provement projects.

• The county should continue to 
monitor traffic counts on Edens Road at 
the intersection of Guemes Island Road, 
and on South Shore Road during the 
summer peak period to determine if fur-
ther traffic management is needed.

• A drainage plan should be developed 
for the island to reduce flood damage 
and appropriately manage storm-water 
runoff.

• The county should continue to pur-
sue full funding to provide a long-term 
solution to the bluff-related failures and 
the deteriorating Cayou Creek culvert 
on South Shore Road.

For a copy of the complete subarea 
plan, visit the Guemes Library or see 
linetime.info/GuemesSubareaPlanFinal 
.pdf. 
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By Carol Steffy
“. . . Sing the Whiffenpoofs assembled, 

with their glasses raised on high,
And the magic of their singing casts its 

spell.” —“The Whiffenpoof Song”
The magic of singing ended many 

summer dinner parties at the home of 
Charles Poling Stapp Jr. and family on 
Guemes Island Road. How the Stapp 
family got to such an ambient, songful 
place is a bit of Guemes lore. 

“Stappy,” as he was known to all, was 
born in 1910 and comes from a long 
line of Guemians. His mother and fa-
ther, Mary and Charles P. Stapp Sr., ar-
rived in Anacortes from Illinois in 1913 

Remembering Charles Stapp
Singer of Songs, Maker of Guemes Apple Wine

with Stappy and his sister Sylvia. They 
bought a North Beach property in 1924 
for $40 and later had two more chil-
dren, Dickenson and Mary.

Stappy and his wife, Mary (McAd-
ams), began building their house across 
the road from the original Stapp home 
in 1964, and moved to Guemes in 
1976. Their four children—Susan Stapp 
O’Donnell, Sally Stapp-Brigham, Jen-
nifer Stapp, and Tom Stapp—have en-
joyed island life for years.

A flavorful introduction
Shortly after his retirement in 1972, 

Stappy was introduced to winemak-

ing by fellow islander George Wilcox. 
George advised Stappy about thermom-
eters, carboys (five-gallon glass jugs), 
yeasts, and fermentation times. 

The older-generation Stapp family 
did not tolerate wine use, according to 
Mary McAdams Stapp, Stappy’s widow, 
now 92.“The younger family members 
were won over,” she recalls, “tasting and 
enjoying various flavors from the Wil-
cox cellar.“ Coached by George, Stappy 
began turning out some tasty blackber-
ry wine, then began experiments with 
other fruits and florals from island veg-
etation, such as apple and dandelion 
blossoms. He once made mead (honey 
wine) at the suggestion of one of Anne 
McCracken’s English guests. 

Cider was another pursuit. Accord-
ing to Mary Stapp and Mike Gwost, 
Phil McCracken found a very old cider 
press in a field owned by islander Tony 
Naser and his wife, Julie, and bought it 
for five dollars. Phil and Anne, after be-
coming owners of the Naser property, 
volunteered their front yard overlook-
ing Padilla Bay. The first cider pressing 
was in 1977, the year Phil started his 
leaf sculpture for the Schoolhouse Park 
playground. 

Mike was in charge of keeping the 
old press going each autumn. He re-
members Stappy bringing his wheel-
barrow full of apples across the road to 
the press. Gathering large quantities of 
Guemes apples was made easy: excess 
apples were “volunteered” by many is-
landers in exchange for the promise of 
delicious cider.

Mary Stapp remembers, “The first 
step after the press was assembled was 
to cut the apples, waiting in big tubs of 
water, into quarters, coring them, and 
cleaning off any debris.”

Preparation was done by Anne, 
Mary, Susan Gwost, and Thelma Palm-
er. Thelma says, “I recall yellow Graven-
stein apples with red cheeks bobbing in 
buckets of crystal-clear water.” The press 
was operated by island manpower in-
cluding Mike Gwost, Phil McCracken, 
Stappy, and neighbors passing by.Stappy enjoys a glass of his locally renowned apple wine.
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By Bob Anderson
Islanders may have noticed new ban-

ners adorning the Church. Hanging 
them in prevailing fall winds was less 
challenging, perhaps, than is trying to 
live the three covenants they represent. 
The Church Council decided that we 
needed to proclaim publicly and visually 
what we believe about our mission, and 
to stand with our sister United Church 
of Christ in Anacortes, which has done 
the same.

The rainbow flag proclaims that 
“without exception, all are God’s chil-
dren” and says that we are “open, inclu-
sive, affirming . . . irrespective of” all 
human differences: nationality, beliefs, 
experiences, or any form of human class 
and status distinctions, including gender 
and gender orientation.

The peace flag says that “peaceful so-
lutions . . . are preferable to armed con-
flict,” and that we work for the “integra-
tion of friendship, justice, and common 

The running juices were caught in 
containers. According to Mike Gwost, 
Phil kept meticulous records in a small 
black notebook of the quantities pressed 
each year. As much as 125 gallons were 
produced. Many of the helpers were 
then invited to a lovely supper at the 
McCrackens’, with venison, garden veg-
etables, and many pies.

Mary remembers that the first four 
gallons produced were given to Stappy 
each year so he could turn them into ap-
ple wine, the process coming to com-
pletion in Mary’s laundry-room “wine 

cellar.” Lois and Jim 
Bertolino, graphic de-
signer and poet respec-
tively, designed a label 
with the name “Can’t 
Wait Wine Company.” 
The apple wine went 
through two fermen-
tations, bottling with 
corks, and some rest—
but not too much, thus 
assuring the accuracy of 
the label. 

There was science behind the name: 
someone told Stappy that homemade 
wine would not keep for long periods of 
racking, and needed to be drunk up in a 
“timely manner.”

A gathering tradition
Mary Stapp says, “We enjoyed his 

best brews as well as some that were 
just a little less than his best. We soon 
looked forward to a little glass every eve-
ning before dinner.”

At family gatherings, right before 
dinner Stappy would ask, “Shall we have 

some wine?,” disappear into his “cellar,” 
and come out with some apple wine for 
all to enjoy. Flavors varied from a mel-
low Chardonnay-like taste to a sharper 
crisp dryness. As each meal progressed, 
spirits rose, and after dessert the singing 
began. Usually several rounds of “The 
Whiffenpoof Song” were started off by 
Stappy, who had a lifetime love of sing-
ing, joined by all assembled until vocal 
harmonies were just right. 

Stappy continued to make apple 
wine into the 1990s, although the cider 
was then often bought at the Pike Place 
Market. But memories and stories of 
the cider-pressing parties continue, and 
Mike Gwost is thinking of resurrecting 
the press in his yard for another round 
of a wonderful fall tradition. 

On December 7, 1985, Stappy’s son 
Tom had some of the last of Stappy’s 
“Can’t Wait Wine” served at his wed-
ding to islander Christine Simonton.

Author’s note: There are numerous  
recipes for apple wine on the Internet. 
Look one up and give it a try! 

Lois and Jim Bertolino designed the labels for Stappy’s wine.

Church’s New Banners Make a Statement
security from violence.” We believe 
peaceful solutions are possible to trans-
form society, and we also urge “prayerful 
and vocal support of all who are put in 
harm’s way in defense of their country.”

The earth flags (we have two differ-
ent ones) say that we believe “the Earth 
is too small, too fragile . . . to squander 
and defile its resources on which all life 
depends” and proclaim that we work for 
“resolutely protecting and conserving 
the riches of our Mother Earth, which 
God has given to sustain, nourish, and 
propagate all life in perpetuity” and that 
we all share a “limited environment” to 
be cared for sustainably.

We welcome all islanders, of all or 
no religious persuasions, to partner with 
us in advancing these covenants. We 
promise to honor and respect your own 
values and traditions.

The quotations on the banners are 
from the longer form of our covenant, 
which is available on request. 
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By Karen Everett
A true food lover and Guemes is-

land chef, Bruce Rooney also has two 
separate links to one of the most famous 
cooks of all time: Julia Child, whose 
bestseller Mastering the Art of French 
Cooking is still in print today, more than 
50 years after its publication. Her TV 
shows brought fine cooking to millions.

Raised in an Italian neighbor-
hood in New Jersey, Rooney made his 
way to Seattle in 1965 to attend grad 
school in the classics at the University 
of Washington. It was there that a col-
lege friend’s sister, who worked for Julia 
Child in Pennsylvania, told him Julia 
wanted to divest herself of some of her 
cooking gear—most notably some gold-
plated escargot cups.

“I still have them, but I’ve never used 
them,” Rooney says with a smile, adding 

Bruce and Julia: An Islander’s Brushes  
With Cooking Greatness

that he does 
love escargot.

His other 
Julia Child en-
counter was 
an evening 
cooking class 
she taught in 
the mid-1970s 
at an Episco-
pal church in 
Seattle’s Capi-
tol Hill neigh-
borhood. She 
taught crêpes 
suzette, which 

he still makes to this day. “She acted just 
like she did on her TV show, only more 
so,” he says. 

“And,” adds the six-foot-two Rooney, 
“She was as tall as I am.”

Getting them built
Rooney’s first job during grad school 

was as a teacher’s assistant at the UW—
but he realized early on that “whatever 
you need to be a teacher, I didn’t have 
it!” So he embarked on a new direction: 
facilities.

His career started at the university’s 
Physical Plant department, and went on 
to include a long stint at Seattle Parks 
and Recreation. After that he was di-
rector of redevelopment for the Seattle 
Center from 1989 to ’97, and then proj-
ect manager for the state’s Public Sta-
dium Authority, working alongside Paul 

Allen’s team to build the new Seahawks 
stadium (now CenturyLink Field). Then 
he helped build the Everett Events Cen-
ter (now Comcast Arena) in 2002–03.

Through it all, he kept up his life-
long love of cooking. He says he learned 
a lot of it from growing up in an Ital-
ian neighborhood, and especially from 
his mom. “Her red sauce would take 
two days,” he recalls. “She would cook 
onion, garlic, and herbs in a broth 
with pork bones, and it had to sit over-
night after simmering all day.” Yep, that 
sounds Italian, all right.

For years he and his wife, Sandy, 
lived in a tight-knit neighborhood near 
Green Lake, where they raised their 
daughter, Molly, now 33. On weekends, 
the neighbors would take turns cooking 
dinner for the rest of the neighborhood. 
(Two of those old neighbors have actu-
ally bought on Guemes: Sue Skillman 
and Phil Fenner.)

The Rooneys also became fast friends 
with Shirley and Alf Collins, the origi-
nal owners of Sur La Table, the famous 
cooking store in the Pike Place Mar-
ket. “Shirley taught me one of the easi-
est recipes ever,” says Rooney. “Take veal 
scallops and sear them quickly in but-
ter, olive oil, and garlic. When they’re 
done, throw in some nice white wine, 
and then toss in a couple handfuls of 
Parmesan.”

The Rooneys found Guemes after 
looking at almost every other island in 
Washington. They fell in love with it 
right away. After buying property near 
Anderson’s Store on South Beach Lane 
in 2004, they built their warm, inviting 
home—designed by local architect Cyn-
thia Richardson—and moved in perma-
nently in 2006.

When I visited Bruce and Sandy for 
this interview, Molly had just been vis-
iting for her 33rd birthday. Dad made 
her favorites: French onion soup, Caesar 
salad with blue cheese instead of ancho-
vies, and white chocolate mousse with 
blackberry sauce. 

French onion soup being one of my 
favorites, I immediately asked for his 
recipe. It’s too long to publish here, but 
he provided one of his favorite simple, 
easy dishes (see sidebar). 

I think Julia would approve. 

Bruce stands before the gas stove in his South Beach Lane home.
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Bring 2 quarts of water with 1 tbsp. of salt to a boil. Add cappellini and cook for 
6 minutes. While the pasta’s cooking, grate the Parmesan and dice the Gorgonzola. 
Melt the two cheeses in a saucepan with the cream over low heat. Add the tarragon 
and white pepper. When the capellini’s done, drain it (don’t rinse it) and mix it with 
the sauce. Taste for salt (the Parmesan and the cooked pasta may have made it salty 
enough), and top with chopped parsley. Pass with extra Parmesan if desired.

Capellini (Angel Hair) with Gorgonzola Sauce
8 oz. cappellini
¾ c. chopped Gorgonzola cheese
¾ c. grated Parmesan cheese
1 c. cream or half-and-half

1 tsp. tarragon leaves
White pepper to taste
Salt to taste
2 tbsp. chopped fresh parsley

A  Ta s t e o f  G u e m e s
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The holidays are just around the cor-
ner and our extended Indian summer a 
bittersweet memory. What better way to 
combat those cold-weather blues than 
to start planning holiday meals?

With an eye toward roasting, brais-
ing, and all things slow and thought-
ful, I like to find wines that truly en-
hance our time at the table. From that 
first glass of cold Sancerre with oysters 
to a final taste of aged Port around the 
fire, this, to me, is time well spent with 
friends and family. 

Here’s a selection of great choices for 
those times. (See the sidebar for infor-
mation about tasting these wines.) Most 
are priced a bit higher than those in pre-
vious articles, but they’re worth it.

Cherrier Sancerre 2011: This third-
generation family estate is in one of the 
best places on earth to grow Sauvignon 
Blanc: the Loire Valley of France. Clas-
sic shellfish white with a nice balance of 
lemons and citric minerality. Great way 
to start your holiday meal. $19.99.

Pichot Moriette Vouvray 2011: 
This could be one of the oldest estates in 
Vouvray, dating back to the 1700s. Vou-
vray is also in the Loire Valley, and also 
one of the best places on the planet to 
grow Chenin Blanc. The vines are any-
where from 20 to 55 years old and pes-
ticide-free. White peach, lemons, and 
cream. Off-dry. $13.99.

Louis Michel Chablis 2010: This 
is 100% Chardonnay from the Cha-
blis region of France. This classic tank-
fermented Chablis gives a pure expres-
sion of stony Chardonnay fruit grown 
on limestone slopes. The antithesis of 
California Chardonnay, this wine is all 
about floral fruit and bracing minerality. 
You can taste the ancient seabed where 
these grapes are grown. $23.99.

Thierry Matrot Bourgogne Blanc 
2010: This small, family-owned estate is 
located in the Meursault region of Bur-
gundy. The wine is 100% estate-bottled 

Holiday  
Indulgences

(they own the vineyards). This Char-
donnay has grapefruit, lime, and floral 
notes with balanced acidity and a touch 
of oak. $18.99.

Domaine Weinbach Pinot Blanc 
2011: From a mother/daughter-run 
winery in the picturesque region of Al-
sace, France. This land has been fought 
over by the Germans and French in 
three wars. The winery—a former Ca-
puchin monastery dating from 1696—is 
at the base of the famous hill of Schloss-
berg and has a reputation as one of the 
best in the region. Their Pinot Blanc is 
a versatile white, tasting of orange blos-
som and pear. Alsatian whites are classic 
for their ability to enhance the spectrum 
of flavors at the Thanksgiving table. 
$21.99.

Tablas Creek Patelin de Tablas 
2011: This winery is located on a 120-
acre site near Paso Robles, California, 
that’s very similar to the Rhone Val-
ley and ideal for growing Rhone Valley 
varietals. The wine is made up of 39% 
Syrah, 36% Grenache, 22% Mourvèdre, 
and 3% Counoise. Dark fruit, miner-
al, and spice of Syrah, with the bright-
ness and fresh acidity of Grenache, and 
meatiness of Mourvedre. $18.99.

Perrin Nature Côtes du Rhône 
Villages 2010: From a premier South-
ern Rhone producer, this is a certified 
organic blend of Grenache and Syrah. 
Velvety red fruit flavors of cherry, spice, 
and licorice, and it won’t break the 
bank. $10.99.

Beaucastel Coudoulet Côtes du 
Rhône 2010: This property sits across 

the street from the famous Chateauneuf 
du Pape property, and therefore has 
much the same “terroir” (the taste im-
parted by a particular place). A blend of 
Grenache, Mourvèdre, Syrah, and Cin-
sault, all harvested by hand and vinified 
separately. Luscious mix of blackberry, 
plum, and blueberry with a long, spice-
infused finish. A main-course wine. 
$32.99.

Warre’s LBV 2001: Founded in 
1670 in Portugal and today owned by 
the Symington family, the first family of 
Port, this Port is a deep, rich, ruby color. 
Full, ripe, concentrated plummy fruit, 
dark chocolate, spice, and mocha, with 
a long, persistent aftertaste. What better 
way to end a holiday meal? $26.99. 

Wine Talk
By Mickey McEachern

Taste These Wines at 
the Store

On Friday, November 9, from 5 to 7 
p.m. you can taste the wines described 
in this article at Anderson’s Store. 

All are from Vineyard Brands, one 
of the oldest and most highly regarded 
importers in the United States. Full dis-
closure: my husband, Michael Brown, 
has been their regional manager for 15 
years. His 30-year knowledge of wine 
goes even deeper on these particular 
producers, and he will co-host the 
tasting.

Tasting will cost $10 instead of the 
usual $5 due to the higher cost (and 
superior quality) of these wines.

en
vato
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Wildlife encounters are high on 
the list of the many wonders of life on 
Guemes Island. 

One of my favorites is the presence 
of a pair of calling eagles, nicknamed 
George and Martha, in a neighboring 
cottonwood tree, watching me watching 
them watching me nailing roofing on 
our new/old house back in 1979. They 
or their progeny still rule. But some-
how neither Elaine nor I have ever seen 
one of these majestic denizens catch a 
fish or even a mouse. (Although I once 
witnessed an eagle wrestle open a burger 
wrapper in the McDonald’s parking lot.)

But there are better stories, including 
a David and Goliath tale that stretches 
belief.

•
Seeing an eagle being chased by 

crows or seagulls is not uncommon. 
How eagles earn the attention is not 
certain. Are they mean old egg-suckin’ 
birds? Chick molesters? Kidnappers? 

In 1998 Gary Borden and Scotty 
Wofford, while building the Store at 
Mangan’s Landing, were fascinated by 
the sight of a flock of screeching gulls 
harassing an eagle passing over low. Fas-
cination turned to awe as one of the at-
tackers flew too close. White feathers 
instantly turned bright pink as the eagle 
lashed out in midair catching the bully-
ing gull in midflight, breaking its neck, 
dropping it dead in the field.

•
I have no eyewitness to verify the 

following story. It was something of a 
legend when we came here in the late 
’70s. We got it secondhand from at least 
three islanders who lived here when it 
occurred. (I won’t hide behind the ad-
verb “allegedly” because I don’t think 
you could make this up.) 

We were told a crew of county road 
workers witnessed the drama unfold in 
almost the same location as the sub-
sequent Borden/Wofford observation. 
Only this time it was the low-flying bald 
eagle that dropped to earth—dead—

and for no apparent reason. 
The men were curious. Had it been 

shot? No firearm was heard. They 
rushed to the scene, examined the big 
bird, and were stunned to find a hum-
mingbird with its beak impaled in the 
eagle’s chest. We never learned whether 

Another pair of interlocked eagles was 
found on Guemes in January 2005 by Becky 
Lindholm and her mother, Yvonne Davis. 
A soggy and exhausted mess in a mud 
puddle, they were separated by Jackie 
and Andy Gladish and sent off to the Wolf 
Hollow facility in Friday Harbor. After four 
days the bird who suffered the least dam-
age, dubbed “Winner,” was shipped back 
and released at Mangan’s Landing to the 
applause of gathered witnesses. The other 
eagle was released about a week later.
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the tiny hero survived, but the exploit is 
partially supported by the species’s out-
sized reputation for territoriality and fe-
rocity; many observers have seen them 
chasing other birds, often larger ones.

•
And now for the uplifting tale of two 

lovers, or fighters—who can be sure? 
Bob White had the fortuitous luck back 
in 1996 to happen upon a pair of adult 
bald eagles on the ground in a clearing 
near his wooded North Beach home, 
talons locked in a death grip. They were 

exhausted, giving up. 
Was this a love 

embrace gone bad? A 
final settlement of a 
territorial dispute? 

Bob, a volunteer 
firefighter, just saw 
two birds in trou-
ble. Instinctively and 
without protective 
gear, he reached in 
and, after a struggle, 
forcibly pried apart 
their deadly talons, 
earning himself a few 

minor injuries in the process. 
His reward? After a few moments re-

covering their composure, away his “pa-
tients” flew.

•
And now for something completely 

different.
The Seattle Times recently report-

ed that regular passengers on one of 
the Washington State ferries have for 
years had a tradition of lining up and 
performing what they call “The Ferry 
Dance.”

I’m not sure what the step looks like, 
but I once witnessed a sort of in-place 
soft-shoe by a last-minute Guemes pas-
senger who rushed aboard panting in 
disarray and asked, “Can you direct me 
to the men’s room?” 

Danced all the way to Guemes. 

Notice
Fire Commissioners’ regular  
meeting, November 13, 2012,  
at 7:30 p.m. at the Fire Hall

Public welcome
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•  in memoriam •

Chester A. “Chet” Baker died September 9 in Belling-
ham. He was 73.

He was born on September 17, 1938, to Chester and 
Isabel (Vance) Baker in Bellingham and was a graduate of 
Western Washington University, where he met his future 
wife, Roylene Callero. They married on September 17, 
1960. 

In the 1980s the couple bought property on Guemes’s 
South Shore Road where they spent many weekends and 
vacations, raising oysters, working in the woods, and 
building split-rail fences. 

Chet taught and coached at Mount Baker High School for 32 years. He also 
worked summers as a commercial fisherman. 

Besides his wife of 51 years, Roylene, survivors include son Kevin (Vikki) Baker; 
daughters Stephanie Straight and Stacy (Eric) Hill; brothers Bill Robison and Don 
Baker; and seven grandchildren.

Richard Lillemoen died on September 29 while visiting family in South Caro-
lina. He was 54.

A part-time resident of the Hideaway for the past 11 years, Richard was often 
seen cruising in his golf cart.

Survivors include his mother, Betty Veil Lillemoen; children Ryan J. (Elizabeth), 
Garrett A., and Eva M. Lillemoen; their mother, Anna M. Lillemoen; sister Randi 
L. (Carl) Dick; brother Erik V. Lillemoen; and good friend Irene Lund of British 
Columbia.

Private services were under the care of Myrtle Beach Funeral Home, Murrells In-
let, South Carolina.

Chester A. Baker

Richard L. Lillemoen

By Tom Murphy
Nominations for four council mem-

bers of the Guemes Island Community 
Center Association (GICCA) were ac-
cepted at the regular GICCA meeting 
on October 18. The terms of council 
members Julie Pingree, Rob Schroder, 
Kelly Bush, and Kathleen Phillips are 
expiring. All four were nominated to re-
new two-year terms. There were no oth-
er nominations. 

The GICCA council election will oc-
cur at the regular November meeting; 
nominations for council positions may 
also be made at that time.

In other GICCA news, Mark 
Linnemann reported to Kelly Bush that 
all permits for excavation are now in 
place for the Schoolhouse Park Stage 

GICCA Members Up for Reelection  
on November 15

Project. Adam Mimnaugh has agreed to 
perform the excavation. 

As with all projects that are heavily 
dependent on volunteer labor, the work 
timeline will depend on the weather and 
the availability of volunteers. Anyone 
wishing more information on volun-
teer opportunities for the stage project 
is welcome to leave a message for Mark 
at 293-6643, or let any council mem-
ber know.

The council also discussed revisions 
to the Community Center rental agree-
ment and hopes to adopt the revised 
agreement next January.

The next GICCA meeting is at 7 
p.m. on Thursday, November 15, at the 
Community Center. Dessert and coffee 
will be served. 

By Edith Walden
On October 20, Richard “Nick” 

Nicolls resigned as fire commissioner 
of the Guemes Island Fire Department. 
He had resigned as chair of the board of 
commissioners at the October 8 com-
missioners’ meeting. Armen “Chip” Bo-
gosian was elected as the new chair.

Nicolls has served for 15 years as fire 
commissioner. He told the Tide that he 
is not leaving in distress. Having just 
turned 85, he has “grown tired of it,” he 
explained. “I’m not mad and not sick; 
I’ve got other things I want to do,” he 
added. He credits former commission-
er Jim Dugan for much of the depart-
ment’s considerable progress over the 
years. “They have new equipment and 
better training, and are making steady 
improvement,” he summarized. He not-
ed proudly that this was proven by the 
department’s performance at the massive 
Clark Point fire in May.

Nicolls also expressed confidence in 
commissioners Bogosian and Tom Mur-
phy. “They’ve got a good grasp on it,” 
he concluded. There are three years re-
maining in Nicolls’s term. Anyone who 
might be interested in filling the vacant 
position should contact Bogosian, Mur-
phy, or Fire Chief Mike Stamper and 
submit a letter of interest no later than 
November 9. 

Nick Nicolls Resigns 
as Fire Commissioner
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Five Years Ago
Guemes Island’s gross property as-

sessment grew from $136 million to 
$324 million in seven years.

The new $40,000 Fire Station so-
lar backup system is capable of running 
emergency electrical equipment for 
more than four days, according to Ian 
Woofenden, system planner. 

Community Church is transformed 
with new entrance, foyer.

Jeff Gent sits still for feature by Bet-
ty Crookes

—The Evening Star, November 2007

Ten Years Ago
Skagit County announces imple-

mentation of Coast Guard–mandated 
10-hour maximum shift for ferry crew. 
The move ends the practice of sched-
uling 12-hour shifts for weekday runs. 
The union representing the crew turned 
down the county’s plan to split the shifts 
into 10- and 3.5-hour segments. The 
county threatened to cut off service af-
ter 5 p.m. if agreement could not be 
reached.

Guemes Island’s only certified or-
ganic orchard has borne fruit: quinces 
from Willowrose Bay Farm are available 
at the Store.

Islanders opposed to the Iraq war 
gather at Mangan’s Landing in a protest 
demonstration—the first such protest of 

federal policies in anyone’s memory on 
Guemes.

—The Evening Star, November 2002

Fifteen Years Ago
County commissioners vote to ask 

Pacific Coast Maritime to present a con-
tract proposal for operating the Guemes 
Island ferry, a move that enraged the 
crew and other union members. Pub-
lic Works director Jan Keiser presents an 
advisory committee report that conclud-
ed that her department is “not equipped 
to be in the marine transportation busi-
ness,” and that a private firm could pro-
vide the same level of service at a savings 
of some $50,000 per year. 

—The Evening Star, November 1997

Thirty-five Years Ago
The first telephone directory exclu-

sive to Guemes Island is published. It 
features 287 listings, a map of the is-
land, a photo of the Church, and origi-
nal sketches by Philip McCracken, 
Yvonne Davis, Valma Vallquist, and 
Linda Porter.

—Guemes Island Community 
Church Women’s Fellowship, 1977 

Eighty Years Ago
Front-page headline: “Henrietta 

Blaisdell (AKA ‘Bubble’) Weds Berger 
Berlin”

—Anacortes American,  
July 13, 1932

One Hundred Years Ago
“Wesley Lewis and Herbert Black-

inton gave a pleasant dance at Dunn & 
Sons [store] pavilion Saturday night.”

“J. W. Goodwin has leased the old 
[Smuggler Larry] Kelly place from 
Frank Bradsberry and is moving his 
household goods there. He will occu-
py the place until he builds on his own 
farm next year.”

“Mrs. Frank Magill was on this 
[south] side of the island Monday, trad-
ing at the fine supply house of C.A. 
Dunn & Sons.”

—Guemes Tillikum,  
November 12, 1912

This bucolic rendering by island artist Yvonne 
Davis was one of nine images that graced the 
island’s first phone book in 1977.


