








BRAVE NEW FOOD

| was reading how the government had finally approved --- after
a mere 20 years -—- an Atlantic salmon with a gene scientists had
glued in them that made the fish grow twice as fast as the ones God
herself made. Maybe the government regulators need a gen splice
for faster decision making, but that's another subject for another
day. Being an old fisherman, | might like catching salmon that get
twice as big as the puny ones | used to catch, but the truth is, these
are farm fish, raised in pens, fed antibiotics and nutrients, and I'll
never be trolling for em with my flasher and squid lure.

Now some folks might not mind big cheap fillets of coho, even farm
raised, but the regulators say the fish farmers don't have to tell us
they're not natural salmon. They don't want to scare the buying
public with visions of Frankenfish. Better they don't know those are
experimental fish, no point ruining appetites and profits both.
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WISDOM & WIT

The geneticists, you better believe, are already working on the next
improvised foods now that they got this gene splicing gimmick
down. And General Mills and Archer/Daniels/Midlin, they got the
bankroll. If they can sell the public on Cap'n Crunch and transfats,
some mutant porkchops can't be far off their coroporate radar.
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Personally | figure most food most people eat now is about half

chemistry experiment, why not make the other half genetics? Won't

be too long the food scientists will make flavorful packaging and

you won't even have to unwrap your Hungry Man or Lean Cuisine,

Story by Jack just radiate in the microwave, get yourself a fork and enjoy. No fuss,
Archibald. no muss. Salt it down with some anti-aging supplements, pop a diet
Forfurther coke and turn on the TV. Is this a great country or what?

moonshine
wisdom and wet

powder wit,

check out the

SKEETER DADDLE

DIARIES at

WWW.

skeeterdaddle.net
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Serving Stanwood, Camano Island, Tree Remov_al & Stl:lmp Grinding
Warm Beach & Silvana Trimming & Pruning ¢ View Enhancement

ACCEPTING APPLICATIONS Danger Trees ¢ Arborist Services

For registration go to: Jim Fay, Owner/Arborist

www.portsusan.org 360-387-0243
FREE ESTIMATES
Licensed ¢ Bonded ¢ Insured

Fridays June 3rd ~ October 14th
Located in Downtown Stanwood
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Another article
in a monthly
series on the
Veterans we

will honor
on the

Community Me-

morial being built
by the Stanwood

Area Historical

Society.

Article by
Richard Hanks
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TWO GOLD STARS

Millie Pigort received a Purple Heart in early 1945, posthumously
earned by her son Andrew Riker, known as Bud, who died in a
French field on December 10, 1944. The news was hard on Bud’s
twin sister Mollie who remembered Bud as her best friend. Bud
Riker was a private with the 17th Armored Infantry Battalion, part
of the 12th Armored Division, which breached German defens-
es at the Maginot Line near Rohrbach, France where he fell. He
graduated from Lincoln High School in East Stanwood in 1942.
He rests today in France’s Lorraine American Cemetery.

The family would soon learn the fate of another Riker brother and
Lincoln grad, Dorman. He had been taken prisoner after Japanese
forces seized Manila on May 6, 1942. He joined the Navy in 1938
and attended the Naval Academy a year later. A Pharmacist’s Mate
2nd Class, he was then sent to Quantico, Virginia and trained as
an X-ray technician and there became engaged to Mary Landrum
of Philadelphia. After his capture Dorman remained as part of the
medical staff at the Canacao Naval Hospital in Manila, part of the
Bilibid Prison compound. Personnel treated the endless number
of prisoners suffering from everything from amoebic dysentery
and tuberculosis to beatings and gunshot wounds inflicted while
part of Japanese labor gangs.

As U.S. naval planes began bombarding the Manila area in Sep-
tember 1944, the Japanese began a draft of prisoners to be sent
to Japan. Dorman was put on the “Hellship” Arisan Maru—one
of a fleet of aging freighters used for transport. Over 1,700 men
went aboard on October 10, 1944. They were crammed in the
front holds of the ship with barely enough room to move or lay
down. Most had to squat or stand during the next two weeks at
sea, existing in near total blackness, stagnant heat and the fetid
stench of human filth. Many were ill, some died--some went mad.
Many prayed to die. On October 24th, the U. S. submarine Shark
attacked the convoy in the South China Sea which included the
Arisan Maru, not realizing that it carried Allied prisoners. Three
torpedoes were loosed but only one hit the freighter amidships
on its starboard side. Rope ladders to the prisoners were cut by
the Japanese who abandoned the ship. Some prisoners did es-
cape and lowered ropes to the others. Those strong enough went
into the chilly waters as the ship began to sink, swimming toward
Japanese destroyers and lifeboats only to be beaten back by their
captors.

Nine men would survive to tell the horrific story of the Arisan
Maru. It is America’s worst naval disaster in terms of lives lost. Re-
searcher and writer William Bowen’s father died that day on the
Arisan Maru. He found the inscription on Corregidor's memorial
a proper benediction: “Sleep, my sons, your duty done, for Free-
dom’s light has come; sleep in the silent depths of the sea, or in
your bed of hallowed sod, until you hear at dawn the low, clear
reveille of God."

TheCrabCracker@wavecable.com
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FORTHE LOVE OF FALANGHINA

Thanks to my former role as military spouse, | spent 3 years living in
Naples, Italy. 1loved living there - the food, the culture, the wine....
oh the wine! While indulging in the Italian experience, | developed
an infatuation for Italian wine. Like many European countries, eat-
ing and drinking local is daily life in Italy; thus, | spent many days
drinking local wine. Unfortunately, that also encompassed brief
encounters with “landlord wine” (loosely translated, wet gym sock),
but thankfully | also had the privilege of drinking exceptional lo-
cal wine from the ancient, indigenous grapes of the region. One
of the wines | grew especially fond of was Falanghina, a light, re-
freshing white wine with delicate aromas of green apple, citrus,
pineapple, white flowers and a hint minerality. It's true what they

If you have say, if you want a great pairing, pair wine and food from the same
any questions region. I'd say that's how I first fell in love with Falanghina, but |
about wine or have since learned that this wine just seems to go well with most

would like a any food. I've had great success pairing Falanghina with anything
specific subject from Super Bowl junk food to salted dark chocolate. Because it's a
covered, please relatively obscure grape from the Campania region, | thought my
email me at chances of drinking Falanghina after departing Italy were slim. |
deepredcellar@ was thrilled to find it in following duty stations in California and
gmail.com Hawaii! Since moving to Washington, Falanghina has been difficult

Julie Overstreet,
cswW

to find. I've stumbled on it only once or twice....until now. Thanks
to the spectacular wine steward at QFC Stanwood, Leisa, this wine
is now available in the “Europe” section of the store for around $15
a bottle! Now we can all have a little “La Dolce Vita"right here in the
middle of our Washington winter!

ST. PATRICK’S DAY IDEA:

“Just in case any of you have small ones, when my Joey was little, we bought a little dime
store leprechaun. We tied a little string to it, and then filled a little pot of “gold” with Fer-
rero Rocher candy. We put the little Leprechaun in the bushes, and the pot of “gold” too.
When he got off the bus, | called him over to the bushes, and told him | saw a Lepre-
chaun, and to look for him and his pot of gold. He peered in the bushes and found him,
just then my friend pulled the string, and the leprechaun jumped from branch to branch,
my son tried to catch him, | yelled for him to forget the leprechaun and grab the pot of
gold. He did, the Leprechaun got away but Joey got the pot of gold. Every year now he
finds a pot of gold on St. Patrick’s Day, and he's almost 19. But he still swears he saw a
Leprechaun :)" - author unknown.
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TIDE TADLES

TIDES FOR SARATOGA PASSAGE / GREENBANK (MARCH 11-24, 2016)

Day High Tide Height {Moon

/Low Time Feet

F 11 High | 6:12 AM 12.4
11 Low [12:29 PM 0.9

11 High 6:43 EM 11.2

Sa 12 Low [12:41 AM 2.3
12 High | 6:51 AM 12.3

12 Low 1:18 BEM 0.3

12 High T7:44 BEM 10.8

Su 13 Low 1:32 AM 3.6
13 High B:34 AM 11.9

13 Low | 3:09 BM 0.0

13 High | 9:51 EM 10.4

M 14 Low 3:28 AM 4.9
14 High | 9:21 AM 11.3

14 Low | 4:05 PM 0.1

14 High [11:08 PM 10.1

Tu 15 Low 4:36 AM 5.9
15 High | 10:16 AM 10.6

15 Low 5:07 BM 0.3

W 16 High | 12:41 AM 10.0
16 Low 6:05 AM 6.5

16 High [11:22 AM 9.9

16 Low 6:15 EM 0.6

Th 17 High 2:10 AM 10.3
17 Low 7:43 AM 6.4

17 High | 12:37 BM 9.4

17 Low | 7:25 PM 0.8

Day High Tide Height {Moon

/Low Time Feet

F 18 High | 3:16 AM 10.7
18 Low | B:58 AM 5.7

18 High | 1:54 BPM 9.3

18 Low | B:29 PM 0.9

sa 19 High | 4:04 AM 11.0
19 Low | 9:51 AM 5.0

19 High | 3:01 BM 9.4

19 Low | 9:23 PM 1.0

Su 20 High | 4:40 AM 11.1
20 Low | 10:32 AM 4.3

20 High | 3:57 BM 9.6

20 Low | 10:09 PM 1.2
Moo21 High | 5:08 AM 11.1
21 Low |11:06 AM 3.7

21 High | 4:44 BM 9.8

21 Low | 10:49 BM 1.5

™u 22 High | 5:31 AM 11.1
22 Low |11:36 AM 3.1

22 High | 5:25 BM 10.0

22 Low |11:26 PM 2.0
W23 High | 5:52 AM 11.0
23 Low | 12:03 BM 2.5

23 High | 6:04 PM 10.1

Th 24 Low | 12:00 AM 2.6
24 High | 6:15 AM 11.0

24 Low | 12:31 PM 2.0

24 High | 6:43 PM 10.2

THE CRAB CRACKER IS FAMILY OWNED & OPERATED by Jim & Malynda Shipley of
Camano Island, with help from their sons and from the community.

SNOW GOOSE

BOOKS & FRAMES

Books, cards, gifts & full-service framing shop
8716 - 271st Street NW, Stanwood

360-629-3631
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Stanwood

Computers

Mac PC Cellular Phones
Repairs - Parts - Cablesé
Classes - Data Recovery =

Tues-Sat 11am-6pm

360-926-3146

8815 Viking Village - Stanwood

TheCrabCracker@wavecable.com




LEAVES ARE | Locally Owned
FALLING... Mike Saylor
AND SO ARE THE
TEMPERATURES.

Call us to find out how you can
be warm and comfortable in the
autumn chill.

There is a PUD Up to $1000
Rebate Up To Manufacturer
$1,950. Rebates.

RESIDENTIAL / COMMERCIAL / NEW CONSTRUCTION / REMODEL
24-HOUR SERVICE

AIR CONDITIONING & HEATING

=07y Heat Pumps e Gas Furnaces e Qil ¢ Electric Heat e Geothermal
— Bonded & Insured — Lic. # STILLRM944L9

Ume®  360-387-3788 e stillyrivermechanical.com

Coleman®

FROM THE CRAB CRACKER

www.TheCrabCracker.com
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Windermere

REAL ESTATE

WATERFRONT $224,950
Very well maintained lakefront home on Camano with plenty of room
to park an RV or boat. Spacious two tiered deck to enjoy the view,
private dock and large yard. Inside are two generous bedrooms, a
sunny kitchen, dining space with a slider to the deck. #861417

Exclusively presented by
Windermere Real Estate/CIR

www.camanorealestate.com

CAMANO ISLAND

$275,000
Great location for this daylight rambler on over an acre of privacy.
Large deck overlooks the backyard with lots of western exposure.
Roomy home with 3 bedrooms, main floor living and rec room on
lower level. Plenty of room to add some outbuildings or garden.
#900504

MADRONA $33,900
Shy acre of vacant land would make a nice rec lot for enjoying Camano
Island. Level spot for putting in a shop or garage. Corners are marked,
permits and water availability are expired. Great investment or project
property. #795463

CONDO

$99,000
Cozy one bedroom condo in the heart of Stanwood. Like new with
fresh paint, carpet and appliances. Sunny living room, adjoining dining
room and slider to the patio. Stack washer/dryer, generous sized bath,
kitchen with plenty of storage and counters. Trails and park nearby.
#825513

RECENTLY SOLD HOMES

LIST PRICE: $560,000
130 Hosanna Way / Camano Island
Bedrooms: 3 / Bathrooms: 3.5

SOLD PRICE: $540,000

Days on Market: 104
MLS #844300

LIST PRICE: $425,000

1323 Country Club Drive / Camano Island
Bedrooms: 3 / Bathrooms: 2.25

SOLD PRICE: $400,000

Days on Market: 101
MLS #853985

CAMANO ISLAND
COUNTRY CLUB

STANWOOD
7359 267th St NW
(360) 629-8233

CAMANO ISLAND

TERRY’S CORNER

818 N Sunrise Blvd
(360) 387-4663

ﬁ facebook.com/CamanolLife
Windermerecir@twitter.com
O windermerecir

1283 Elger Bay Rd
(360) 387-3411
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