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Downtown Alhambra’s annual Tree 
Lighting Ceremony will kick off the holi-
day season into high gear from 6 p.m. to 9 
p.m. Friday, Dec. 6, at Renaissance Plaza, 
1 E. Main St., on the northeast corner of 
Garfield Avenue and Main Street.

Families are invited to take free digital 
photos with Santa while watching some hol-
iday-themed entertainment from PopRock 
Academy and the Daurden Performing Arts 
Conservatory, who will perform The Nut-
cracker. Santa will arrive by firetruck at 6 
p.m. to light the Christmas tree.   Pop-up 
holiday vendors will be on site, and patrons 

Families are invited to take free digital photos 
with Santa, while watching some holiday-themed 
entertainment from PopRock Academy and the Daurden 
Performing Arts Conservatory.

Celebrate holidays with Santa 
at Downtown Alhambra’s 
Tree Lighting Ceremony

can enjoy the local eateries and stores near-
by.

In the tradition of spreading holiday 
cheer, donation boxes will be available to 
help support the Alhambra Fire Depart-
ment’s Spark of Love Toy Drive. Last year, 
the community helped fill two boxes. Bring a 
new, unwrapped toy or gift certificate to help 
out those in need.

The Downtown Alhambra Business 
Association and the Alhambra Chamber of 
Commerce are presenting this annual tradi-
tion to showcase the Downtown Alhambra 
area. Come stroll, shop, dine, and enjoy.

See the liSt on Page 2B

Thanksgiving Dinner 
at restaurants in and 

Around Alhambra

Most restaurants will be closed on Thanksgiving but if you 
don’t feel like breaking out the pots and pans there are some ex-
cellent eating establishments that are open on Thanksgiving Day.
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Community
Employees
Integrity
Service
What we’ve been  
banking on for 35 years.

sterlingbank.com · 1-800-944-BANK
Sterling Bank & Trust is a full-service community 
bank and a direct lender.

Arcadia · Alhambra · Chino Hills · Irvine 
Rowland Heights · Koreatown (Coming Soon)

Thanksgiving Dinner aT resTauranTs in anD 
arounD alhambra
ConTinueD from page 1b

The Cook Islands 
– A South Seas 
Dream come true 

Aitutaki Lagoon, a South Seas paradise.

ConTinueD on page 4

Scenery so se-
ductive it inspired 
a mutiny. “Over 
there …” Katu Mo-
turakau, the captain 
of the Vaka Cruise 
catamaran Titi-
ai-Tonga, points to a cove across the sapphire waters. “That’s 
where the HMS Bounty anchored in 1789. The crew mutinied a 
few days after they sailed.”

I’m in awe; seeing where the ship that inspired the 1932 
novel and several movies, Mutiny on the Bounty, was anchored. 
Looking across the expanse of gleaming liquid turquoise, ringed 
by Robinson Caruso-like islets, it’s easy to side with the muti-
neers.  

But this isn’t Tahiti, where the mutiny occurred. It’s the 
Cook Islands. A South Pacific nation composed of 15 islands, 

Mon, November 11, 2019

Thank you VeTerans!

Almansor Court 
700 S. Almansor St.  • 626-570-4600

Almansor Court will be open for Thanksgiving 
from 9 a.m. to 3 p.m. To find out what they will serve, 
call for more information. They are offering their annu-
al Share-A-Holiday Buffet luncheon from 11 a.m. to 3 
p.m. Tuesday, Dec. 3, in the Grand Almansor Ballroom. 
Bring a guest and join in the holiday fun that includes 
door prizes, a DJ, dancing, and more. It’s $22 per person 
plus tax and service charge. Call to reserve.

Bun ‘N Burger 
1000 E. Main St. 91801 • 626-281-67777

Feel like a hamburger, milkshake, and fruit pie on 
Thanksgiving? Stop in to this local favorite on Thanks-
giving from 6:30 a.m. to 3 p.m. The American-Mexican 
restaurant serves terrific, yummy breakfast items and de-

chain has a variety of Cantonese dishes — pork, seafood, beef, chick-
en — to choose from on the menu, including pastries, tapioca, man-
go rolls, and mochi. The family-friendly restaurant is budget friendly 
too. Dine in or take out your holiday meal. For more information, 
visit www.phoenixfood.us 

Steven’s Steak & Seafood House
5332 Stevens Place, Commerce 90040 • 323-723-9856

This year, Steven’s Steak & Seafood is celebrating its 64th anni-
versary. Whether it’s your first time or you’ve been a longtime patron 
of the steakhouse, Steven’s is a memorable place for a special occa-
sion. Though the restaurant is closed for Thanksgiving, it is open for 
the December holidays. So, book your reservations now. They also 
book a year in advance. Steven’s offers Holiday Party Packages. Book 
on a Monday or Tuesday and receive 20% off. Visit www.stevensteak-
house.com for more info. 

licious, mouthwatering pies. They will be making all different kinds of pies, so dine in or take home a 
slice or two for the holiday. Check out www.originalbunnburger.com for more information.

Denny’s Restaurant
369 W. Main St. 91801 • 626-281-6701

The casual eatery is a fantastic go-to spot for the holidays. Always open 24/7, including Thanks-
giving. They have traditional turkey or ham dinners, or you can order off the regular menu. For the fall 
season, Denny’s has brought back its popular Pumpkin Spice Pancakes, or try their new Apple Bourbon 
Pancake Breakfast made with flaxseeds, cinnamon, brown sugar, and topped with caramel apple walnut 
bourbon sauce. Have a stack alongside eggs, hash browns, and your side of sausage links. Who said you 
couldn’t have pancakes and eggs on Thanksgiving? Visit dennys.com for more information.

Jasmine House
11 W. Main St. 91801 • 626-284-8000

Jasmine House is the home of Chinese cuisine and traditional Hong Kong style barbecue, but 
the restaurant is also offering prepared turkeys for customers to order. Free sticky fried rice per order!

La Parrilla Mexicana
2938 W. Valley Blvd. 91803 • 626-289-2412 

La Parrilla is offering November specials: short pork ribs and nopales and chicken albondigas 
soup. Tamale orders are available.

Marie Callender’s 
220 S. Atlantic Blvd., Monterey Park, 91754 • 626-281-9548

This family favorite restaurant offers traditional turkey and ham dinners with all the fixings from 
11 a.m. to 8 p.m. for $22.99. Reservations required. If you would like to purchase a pie for your at-
home meal, walk-ins are welcome starting at 7 a.m. You can also order Thanksgiving feasts and pies 
online for pick-up from Nov. 26 – 28. Visit www.mariecallenders.com for more information. 

Phoenix Inn
208 E. Valley Blvd. 91801  • 626-299-1238 

Phoenix Inn prides itself on being open every day of the year, especially on holidays. The Chinese 



What are you thankful for this year?
seniors / retirees News   |  activities, Projects, Features

By Craig Statton
Atherton, 214 S. Atlantic Blvd., Alhambra, CA 91801

Recently I walked into the kitchen and asked my 
wife what we are doing for Thanksgiving.  Our Thanks-
givings for the past several years have been different ev-
ery year. We still have the traditional turkey and dressing 
with green beans, mashed potatoes, cranberry salad, and 
pumpkin or apple pie, but the location and the friends 
or family members around the table have changed every 
year. Our children are now grown; two are married with 
the third engaged, and all live out of our area, so our 
traditional pattern of holiday celebration has become a 
different table in a different home every year. But there 
is one thing that does not change: the sense of gratitude 
around the table and a family question we must all an-
swer, “What are you thankful for this year?”

Our Thanksgiving tradition comes from the early 
days of America when the pilgrims gathered in the fall 
and invited the Indians who had helped them survive 
their first year to share a feast of Thanksgiving. Edwin 
Winslow’s account states, “And although it be not al-
ways so plentiful, as it was at this time with us, yet by 
the goodness of God, we are so far from want, that we 
often wish you partakers of our plenty.”  The first feast 
was a time to give thanks for their perseverance and vic-
tory after a time of extreme difficulty. Thus an American 
tradition was born.

But this theme of thanksgiving or gratitude is more 
important for our lives than a simple yearly ritual. The 
season of Thanksgiving reminds us of the importance 
of gratitude for all our lives.  Over the last several years, 
scientists have begun to study the effects of gratitude on 
our lives.  Robert A. Emmons, a professor of psychology 
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at UC Davis, is widely regarded as the world’s leading 
scientific expert in the study of gratitude and has not-
ed that grateful people have “stronger immune systems, 
fewer noticeable aches and pains, lower blood pressure, 
increased energy and desire to exercise, and longer and 
more refreshing sleep.”  

Dr. Emmons has also noted that gratitude is a trait 
that can also be cultivated. Like many things in our lives, 
a little concentrated effort can produce a new skill and 
wonderful results. Dr. Emmons suggests four things to 
help us grow in this area. First, keep a gratitude journal 
so that you daily write down the things you are grateful 
for large or small. Second, reminisce about good times 
in your life. As a senior adult, remembering those times 
that brought you happiness and joy not only brings a 
smile to your face, but can also release powerful natural 
chemicals in your body which lift your mood. Third, 
looking at old movies and photographs reminds us of 
the people, places, and stories that nurtured our lives. 
And finally, saying “thank you” to someone who is help-
ful and kind has a positive effect on both of you.  

As Dr. Emmons notes, “For senior 
citizens and those transitioning to a stage 
in life where they might be less indepen-
dent than they once were, cultivating an 
attitude of gratitude can make a notable 
difference in their quality of life.” This is 
not only true for seniors, but for all of us. 
I still don’t know what we are doing for 
Thanksgiving for this year, but I am al-
ready beginning to make my list of what I 
am thankful for this year. Happy Thanks-
giving!

2019 Thanksgiving Day

Thursday, November 28



senior outings to travel 
to old Towne orange
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Welcome to Joslyn
The Joslyn Adult recreation Center is 
headquarters for senior fellowship, fun, and 
learning.  Information at 626-570-5056, and 
please note special postings at the entrance 
of other programs and activities.  Senior 
luncheon requires reservations one day in 
advance.  Phone 626-458-4455 weekdays 
between 9:30 a.m. and noon. Suggested 
donation is $3, unless otherwise noted as a 
free event. Informational Seminars are free, 
unless otherwise noted, but due to space 
limitations, advance registration is required.  
Contact the Joslyn office.

ConTinueD on 
page 6b 

On Friday, Nov. 1, seniors will bus down to the City of Orange to en-
joy the charms of its Old Towne community. They will depart the Joslyn 
Center, 210 N. Chapel Ave., at 10 a.m. and return at 4 p.m. The fee for 
this trip is $15. The activity level is considered moderate.

Old Towne includes the historic district of the City of Orange with 
some buildings dating from the 1880s. At its heart is a traffic circle with 
a fountain and a plaza park that offers a central hub for exploration of the 
delights on all sides that include antique and collectible stores, specialty 
shops, art galleries, and restaurants that specialize in many types of cui-
sine. Lunch is not included.

Many TV shows, commercials, and movies have been filmed in Old 
Towne, including one as far back as 1919. More recently, scenes from 
The West Wing, Castle Rock, and The Ghost Whisperer have been filmed 
here. For a list of things to see and do, see https://villapark.co/fun-plac-
es-to-go-old-towne-orange. 

See https://www.cityoforange.org/DocumentCenter/View/3914/
Old-Towne-Orange-Map?bidId= for a map of Old Town Orange and the 
locations of shops and restaurants. 

Barbara, right, prepares for the Storytellers Eco Cycle Tour on 
Rarotonga. 

Joslyn Adult Center 
sends holiday cheer

Birdman George protects the rare birds of 
Atiu Island.

The Joslyn Adult Center, 210 N. Chapel Ave., is ready for 
the holiday season. Here are some of the activities and programs 
for the season that make Joslyn such a welcoming place.

Start the season off right with the Thanksgiving lunch at 
11 a.m. Wednesday, Nov. 27. The fee is an Intervale lunch do-
nation. This event is co-sponsored by the Alhambra Hospital 
Medical Center and Carlos Arcos, Elder Law Attorney.

Be a part of the tree decoration and ugly sweater party from 9:30 to 11 a.m. Friday, Dec. 6. This event 
is free. Registration for this event ends Nov. 27. Start the month off right by decorating Joslyn’s Christmas 
tree and listening to favorite music of the season. Wear an ugly holiday sweater while decking the halls. 
There will be warm cocoa and snacks before lunch. This event is co-sponsored by AGA.

Sign up for the Holiday Craft, which will be offered from 9 to 10:30 a.m. Friday, Dec. 13. The fee 
for this event is only $5. Registration ends Dec. 6. Bring in the warm joyful season and sign up with the 
Joslyn Center for a handmade holiday craft. A sample will be on display.

The Holiday Festivities Lunch will be held at 10:30 a.m. Monday, Dec. 23. The fee is an Intervale 
lunch donation. Celebrate the holiday season and enjoy lunch with friends and visit with the jolly fellow 
with the white beard and red suit. This event is co-sponsored by Anthem Blue Cross.

A New Year’s Dinner and Dance will take place from 6 to 9:30 p.m. Friday, Dec. 27. The fee is $12 
and includes dinner and live music. Registration ends on Dec. 13. 
The best time for new beginnings is now. Ring in 2020 with an eve-
ning filled with live entertainment at the Joslyn Center. Socialize 
with friends over dinner, which will be served from 6:30 to 7:30 
p.m. After dinner, dance to live music.

A New Year’s lunch will be offered at 11 a.m. Monday, Dec. 
30. The fee is an Intervale lunch donation. Ring in the New Year 
with a sparkling cider toast and lunch. Cheers to a new year and 
another chance to get it right. This event is co-sponsored by Vista 
Cove at Arcadia.

The Cook islanDs - a souTh seas Dream Come True
ConTinueD from page 2b

Undiscovered by mass tourism and frequented by more Australians and New 
Zealanders than Americans, the Cooks are a best kept secret. The islands are re-
freshingly small — you can drive around Rarotonga (the largest island, affection-
ately called “Raro”) — in an hour. Best done in a rental convertible, like I did. And 
they’re packed with pristine beaches and lagoons, tropical forests, ancient culture, 
and friendly locals. The nightlife, inspired by expat New Zealanders, would make 
Jimmy Buffet proud. The shopping is great, especially for prized black pearls.    

If you’re think-
ing this is a distant 
adventure, it’s a 
nine-hour flight 
from LAX, it is 
and it isn’t. I first 
flew to the Cooks 
to visit a girlfriend 
I grew up with here 
in Alhambra (we 
went through Park 
Elementary School 
together). She end-
ed up owning a 
travel agency on 

717 miles southwest of French Poly-
nesia. Close enough by ocean stan-
dards that the Cook Islanders and Ta-
hitians consider themselves “cousins.” 

I’m on Aitutaki, the second larg-
est island, on a day-sail across Aitutaki 
Lagoon. It’s little changed since 1789. 
The few breezy holiday homes and Ai-
tutaki Lagoon Resort & Spa are hardly 
noticeable amid the lush foliage and 
expansive waters — leaving the la-
goon so unspoiled it’s considered one 
of the world’s most beautiful. 

We stop at deserted motus (islets) 
to snorkel above healthy coral reefs 
teaming with colorful fish, and leave 
our footprints on sugar-white sands 
looking for shells. Back on board, we 
enjoy a lunch of freshly caught grilled 
fish and icy Cook Islands’ Matutu 
brand beer. A South Seas dream come 
true.  



Health & medical News  |  Hospitals, Physicians, Dentists, Facilities

Dr. Dara Gashparova, D.D.S. is located at 70 S. Palm Ave., Alhambra 
91801. Readers with dental questions or concerns should contact her at 
626-289-6131, or email daradds@yahoo.com.

Are bone grafts 
always necessary 
before implant 
placement?

HealtH News / Around AlhAmbrA11/2019 Page 5b

AdvAnced dentistry
of ALHAMBRA

Healthy Teeth & Bright Smiles 
for the Whole Family!

• Laser Dentistry
• Pediatric Dentistry
• Implants
• Invisalign & Braces
• Wisdom Teeth Removal
• Dental Emergencies

(626) 289-6131
70 S Palm Ave., Alhambra, CA 91801

www.DaraDDS.com
OPEn SaTuRDayS  •  0% Interest payment plans

Dr. Dara
Gashparova New Patient Offer $69- Digital X-Rays

- Comprehensive Exam
- Regular Cleaning Reg. price $270

What are dental implants?
Dental implants are titanium posts that are 

planted in the bone of the jaw. Because titanium 
naturally works in harmony with bone, this al-
lows new cells to grow and adhere to the surface 
of the dental implant. This unique ability allows 
the bone and implant to fuse together, creating a 
strong, durable connection.

Implants are permanent, strong, and esthet-
ic solutions for missing teeth. 
What is a bone graft?

It is a procedure to build the bone in the area 
of the missing tooth in order to make it strong 
enough to create a solid base for the implant.
Isn’t my natural jawbone strong enough?   

The main purpose of the jawbone is to an-
chor the teeth in place. Our bodies constantly deposit calcium and other minerals 
to the jawbone to maintain its strength. The body uses a perfect signal system: the 
root of the teeth create pressure, which is recorded by fine receptors in the jaw 
bone. These receptors send the information to the brain, which in turns orders more 
calcium and minerals to be deposited in the bone. If a tooth is lost, the stimulation 
is eliminated, and calcium stops depositing in that area. As a result, the bone starts 
to shrink. In the first year after tooth removal, 25% of the bone is lost and only gets 
worse from there.  

On top of that, we need to remove teeth due to infection in which the bacteria 
and its toxins eat up the bone surrounding the teeth. This is known as periodontal 
disease, and often more than one tooth is involved. 

At other times, infection from a decay zips through the canal, located in the 
middle of the tooth, and ends up at the bone area creating a cyst. 

how do we determine if a bone graft is needed? 
Thanks to technologies and 3D X-rays that are available, we can eval-

uate bone and teeth density and thickness of the jawbone and determine 
if the remaining bone is strong enough to accommodate and retain an 
implant.   

3D X-ray or CT imaging captures and compiles multiple X-ray imag-
es to form a precise 3D model of the oral cavity, showing specific location 
of nerves, blood vessels, and sinus cavities. We can measure the exact 
width and height of your jawbone and estimate how much, if any, bone 
grafting is actually needed.

Bone grafts are not always 
necessary before implant place-
ment if the remaining bone is 
thick enough to completely sur-
round the implant. However, if 
you are planning to replace your 
tooth with an implant, share that 
with your dentist before you have 
the tooth removed, since there are 
certain procedures that can pre-
vent or limit the amount of bone 
loss, called ridge preservation 
procedures.
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Most people could benefit from 
doing basic aerobic conditioning 
combined with flexibility and condi-
tioning. While working with seniors 
at a nursing home, I met an 87-year-
old woman who had been active all 
her life and now had problems put-
ting on her socks and shoes. Her pro-
gram consisted primarily of increasing 
her hip flexibility, and she soon suc-
ceeded in the task. For her, putting on 
her shoes and socks was like winning a 
gold medal in the Olympics.  

I wondered how she got into such 
a state since simple stretching fixed 
her problem. She was probably un-
aware of the tightness developing in 
her hips and didn’t know how to com-
bat the crippling condition. 

Slow, sustained stretching with a 
minimum of 15-30 seconds for each 
muscle group is best, as this pace is 
least likely to cause injuries. Studies 
have shown three repetitions will ac-
complish 80-90% of the stretching. 
I recommend a minimum of three 
stretches, but you can stretch un-
til you feel the muscle has stopped 
changing in length. 

Find a time to exercise without 
distractions, and focus on the feeling. 
Stretching should promote a feeling of 
well-being and relaxation. Sometimes 
stretches need to be done periodically 
throughout the day. Dogs and cats of-
ten stretch after waking up.   

I don’t recommend stretching 
into pain. Pain tells you all is not well 
in that part of the body, and you need 
to stop. Decrease stretching to the 
point where it is still comfortable but 
a stretch is felt. Advance the amount 
of stretch as you can tolerate it. 

Usually the muscles you need to 
stretch are those that feel hard, pos-
sibly having a rope-like or cord-like 
appearance, and they may feel tight 
when you stretch them. A physi-
cal therapist can prescribe a specific 

stretching program for you. Stretch-
ing classes are available in most com-
munities. The best classes encourage 
slow, sustained stretching where you 
go at your own pace. 

The benefits of regular stretching 
include muscles being able to gener-
ate more force with less effort; better 
circulation, since muscles won’t be as 
tight and blood can flow more easily; 
and a better balance of muscle tension 
around the joints making it easier to 
move.   

And, perhaps, when you are 87 
years old, you will be able to put on 
your socks and shoes by yourself.

Sheila Yonemoto, P.T., has been a 
physical therapist for more than 30 
years, specializing in integrative man-
ual therapy using a holistic approach. 
She can be reached at Yonemoto Phys-
ical Therapy, 55 S. Raymond Ave, 
Suite 100, Alhambra 91801. Sheila 
also offers a Qigong Chinese Energy 
exercise class. Your first class is free. 
Phone 626-576-0591 for more in-
formation, or visit www.yonemoto.
com.

Stretching provideS 
many benefitS 

“I would like to personally 

acknowledge Yonemoto Physical 

Therapy as a successful local 

company that believes in giving 

back. For over 30 years, YPT has 

supported community projects 

with hard work, time, and 

resources. Sheila and Stan,

thank you! ”

Akira Hirose
Maison Akira

SGVC Boy Scouts of America

Distinguished Citizens 2009

2011 Rotary

International Award

2011 Small Business

of the Year Award

2011 Heart of the

Community Award

by Sheila yonemoto, P.t.

ConTinueD on nexT page

Barbara’s accommodation at the 
Atiu Villas on Atiu Island. 

Raro! And one of her island friends is Gwen, 
who grew up in Glendale. Gwen owns the 
Muri Beach Cottages — cozy accommodations 
overlooking Muri Beach, Raro’s most beautiful 
lagoon. Small world indeed! 

I returned to Raro from Aitutaki on the 
45-minute Air Rarotonga flight on Friday 
night. Time for drinks at Trader Jacks! Located 
on the waterfront in Avarua, Raro’s only town, 
Trader Jacks has been the favorite Friday night 
watering hole since 1986. On the Rocks Bar & 
Eatery is another happening nightspot. Raro’s 
night life is so hot there’s even a bar-hopping 
bus tour: Rehab’s Raro Pub Crawl. 

I only had one mai tai though, because like 
everyone on Raro, I was getting up early for 
the Saturday Morning Market in Punanga Nui 
Market Square. Live music, singing, vendors, 

The Cook islanDs - a souTh seas Dream Come True
ConTinueD from page 4b

gled tree roots, trekking under 
forests of Alice-in-Wonder-
land-sized ferns, and discover-
ing ancient Polynesian marai 
(sacred gathering spots) on the 
Pa’s Treks’ Cross Island Tour, 
led by legendary island herb-
alist and historian Pa Teuruaa. 
Sitting on a rock at the base of 
the Needle, the natural granite 
spire that defines Raro’s land-
scape, Pa pointed out the beach 
far below, where ancient Raro-

and great food and drink make it the place to be. Most of the island’s merchants 
have booths from handicrafts to black pearls and carvings to clothing, so it’s fun 
and convenient for souvenir enthusiasts. I bought a decent-sized black pearl pen-
dant for $12. 

Dipping the paddle into the transparent waters of Muri Beach, I spent the af-
ternoon kayaking across this beautiful lagoon. The smooth, clear water was only 

tongans set sail to colonize the Tahitian islands. (Pa has recently retired and his 
nephew now leads this tour.)      

“All the other Cook Islands are eroding; but we’re rising. We have a fresh 
water lake. And thousands of rare birds, yet only 475 residents.” “Birdman 
George” Mateariki, another Cook Island legend, was showing me around Atiu, the 
third-largest island. 

Being an avid birder, I was thrilled to take his Island Eco (birding) Tour. “Atiu 
is home to birds so rare they live only on this island and to Polynesia’s only re-
maining wild coastal forest,” he explained, as we rumbled down the island’s single 
road in his open jeep. George has made it his career to study and preserve Atiu’s 
precious avians. University of Oxford ornithology students travel to Atiu to learn 
from him during their post-graduate studies. 

Trekking through Rarotonga’s interior with Pa, the 
Cook Island’s celebrated historian and herbalist. 

about four feet deep. Easy to watch the yellow-and-
black sergeant majors and other tropical fish dart-
ing between me and the white sandy bottom. Just 
off-shore, five coral reef motus — one so picture 
perfect it’s a screen saver photo — shielded the la-
goon from the Pacific Ocean. 

I took the Storytellers Eco Cycle Tour on an-
other day, pedaling along the back roads with an 
island elder as the guide. Raro’s velvety green 
landmark peaks rose high above as we passed taro 
patches, jungles, and local and expat homes learn-
ing about the flora and fauna. We even tasted noni 
fruit he plucked from a tree. Touted as a miracle 
fruit to stave off aging, it tasted like gelatinous lim-
burger cheese. “Yuck.”

And climbed the peaks. Stepping over tan-

Fantastic fudge from a fantastic 
candy maker at Cook’s Fudge 
Factory in Avarua.   
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What causes elite 
athletes to have poor 
dental health?

Just because you exercise regularly and 
are in top physical shape, it doesn’t mean 
you will also have good dental health. In 
fact, elite athletes have high rates of oral 
disease not because of lack of brushing.  
In fact, they brush their teeth more fre-
quently than most people, finds a new 
UCL study. The main culprit appears to 
be “energy drinks.”    

The findings, published in the British 
Dental Journal, highlight potential for 
improvement as most of the athletes ex-
pressed an interest in changing their oral 
hygiene behavior to improve their oral 
health.

The UCL Eastman Dental Institute re-
search team surveyed 352 Olympic and 
professional athletes across 11 sports, in-
cluding cycling, swimming, rugby, foot-
ball, rowing, hockey, sailing, and athlet-
ics, where they provided dental check-ups for male and female athletes measuring 
tooth decay, gum health, and acid erosion.

The researchers also asked athletes what they did to keep their mouths, teeth, 
and gums healthy.

The dental check-ups revealed substantial amounts of oral disease as reported 
in a 2018 paper, finding that nearly half (49.1%) had untreated tooth decay, 
the large majority showed early signs of gum inflammation, and almost a third 
(32%) reported that their oral health had a negative impact on their training and 
performance.

This new study found that 94% reported brushing their teeth at least twice a 
day, and 44% reported regularly cleaning between their teeth (flossing) — sub-
stantially higher figures than for the general population (75% for twice-daily 
brushing and 21% for flossing).

However, the researchers found that the athletes regularly use sports drinks 
(87%), energy bars (59%), and energy gels (70%), which are known to damage 
teeth.

Encouragingly, the surveyed athletes said they would consider adopting even 
better oral hygiene habits to tackle this, and an intervention study has already 
been piloted.

Just because you are athletic, it doesn’t mean you will have good oral health. So, 
watch the sweet drinks. See your dentist regularly to check for decay and gum 
inflammation.

We spotted bright red lorikeets, green fruit doves, and the dusky Pacific wood 
pigeon among others. “Look! There’s a whale,” he exclaimed. We’d stopped along 
the windswept, treeless northern beaches on the way back to my lodging. A Hump-
back whale was breaching in the sunlit waves. Visitors need to overnight due to 
the schedules of the 45-minute flights between Raro and Atiu. My choice was the 
Atiu Villas, full-service A-frame cottages in a garden setting. On Raro, I stayed 
at the upscale Pacific Resort Rarotonga on Muri Beach and at the family-friendly 
Edgewater Resort. 

Raro’s food is excellent. At stylish beachfront restaurants like Nautilus and 
marina hang-outs such as The Mooring Fish Café, the locals say you find “the best 
fish sandwiches.” And fabulous fudge at Cook’s Fudge Factory in Avarua. “Can I 
buy these at the airport duty free shop?” I asked the cute multi-tattooed sales girl. 
“Oh no. If we sold them outside the shop, that would defeat our purpose of being 
truly fresh, home-made confections.” 

Retail is equally genuine and tempting. Britain’s Kate Middleton wore a dress 
by Cook Island designer Ellena Tavioni on her visit to the Solomon Islands. I ad-
mired Ellena’s Polynesian-style wear at her TAV Pacific flagship boutique and the 
fine black pearls at Bergman & Sons jewelers. My purchase was a locally made floral 
fragrance by Perfumes of Rarotonga. A heavenly reminder of my time in paradise. 

To learn more, visit www.cookislands.travel 

The Cook islanDs - a souTh seas Dream Come True
ConTinueD from page 6b

Paradise found. Aitutaki Lagoon.
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Visit your local Denny’s at 369 W. Main St. • Alhambra, CA • 626-281-6701

20% OFF 
ENTIRE GUEST CHECK

One coupon, per table, per visit. Not valid with the 2468 Value Menu™, Super Slam™, AARP or any other coupons 
or promotional offer. This offer can be redeemed only once by the original recipient. Coupon has no cash value. 
No change returned. Taxes and gratuity not included. Alcoholic beverages not included. Valid at participating 
restaurants for a limited time only. Selection and prices may vary. Only original coupon accepted. Photocopied 
and Internet printed or purchased coupons are not valid. No substitutions. © 2019 DFO, LLC. Printed in the U.S.A. 
Offer valid for dine in only. Not valid for online orders. Restrictions apply. Offer ends 12.31.19

The Alhambra Performing Arts Center, 1850 W. Hellman Ave., 
Alhambra, hosts the Chamber’s monthly Business to Business networking 
event Oct. 10. The Performing Arts Center is a nonprofit community 
outreach program of Sage Granada Park United Methodist Church. It 
was established in 2006 and brings a diverse range of musical programs, 
stage plays, dance art, visual art, and documentaries to Los Angeles. 
Business to Business is held from 8:30 a.m. to 9:30 a.m. the second 
Thursday of each month. It offers opportunities for members of the business 
community to get to know each other and promote their businesses. From 
left are Sergio Espinoza, Chamber Ambassador Cindy Ho, Chamber 
Board member Nickie Chan, host Bill Yee, Chamber Board member 
Francella Aguilar, and Nina Chen, manager Jasmine House.

Performing Arts Center 
presents Brazil 2019

Alhambra Performing Arts Center (APAC), under the direction of Chef/Ar-
tistic Director Bill Yee, will present award-winning Murray Middleman and Brazil 
2019 in a free concert at 7 p.m. Sunday, Nov. 17, at Sage Granada Park United 
Methodist Church, 1850 W. Hellman Ave., Alhambra.

Mr. Middleman has served as director of the Brand Library Chamber Concert 
Series, has been a consistent recording artist for Hollywood motion pictures and 
television, and has produced, composed, and performed music for CD projects 
Love Song for the Galaxy and With Love to the Legends. During the course of Mr. 
Middleman’s nearly 40 years of extensive experience as a musician, performer, and 
educator, he has performed nationally and internationally alongside music legends 
such as Frank Sinatra, Count Basie, and John Lennon.

Multi-instrumentalist, award-winning composer, vocalist, and producer 
Stephan Oberhoff enjoys a very successful and multi-faceted career in Los An-
geles. He is a frequent collaborator with internationally acclaimed artists such as 
Brenda Russell, Burt Bacharach, Melissa Manchester, Barry Mann, and Cynthia 
Weil and numerous other iconic artists. Before his move to the U.S., he garnered 
the coveted “Golden Lion” award marking the No. 1 position of a high-ranking 
nationwide commercial success for Bahlsen Co. 

Drummer Lucio Viera, born in Manaus – Amazonas, Brazil, has received mul-
tiple invitations to play in Brazilian tours with great names of contemporary jazz 
and pop music: Zélia Duncan, Leny Andrade, Ney Conceição, Cliff Korman, 
Larry Coryell, Allen Hinds, and Frank Gambale.

Gary Wicks is an in-demand bassist, educator, and clinician in Los Angeles 
whose versatility has enabled him to perform with world class artists in many 
different venues around the world, including Quincy Jones, Matthew Morrison, 

Murray Middleman has served as director of the Brand Library Chamber Concert 
Series, has been a consistent recording artist for Hollywood motion pictures and 
television, and has produced, composed, and performed music for CD projects Love 
Song for the Galaxy and With Love to the Legends.

ConTinueD on page 10b
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yang’s Kitchen offers new 
evolution of chinese cuisine

By Jewelyn Co
Cozy, with a simple modern and contemporary inte-

rior, Yang’s Kitchen, 112 W. Main St., Alhambra, brings 
a new evolution of Chinese Cuisine to Alhambra. After 
a year and a half of converting the previous Mosaic Liz-
ard Theater into a restaurant, Chef Christian Yang, Mag-
gie Ho, and partner Chef Joseph Marcos have opened a 
long thought out restaurant that serves not just traditional 
Asian dishes, but their own interpretations of Asian food. 

Chef Chris and Maggie, as children of Asian immi-
grants, enjoyed eating traditional home-cooked Asian 
food growing up but wanted to add a taste of 21st centu-
ry American melting pot to the traditional dishes. Chris, 
who is passionate about cooking, decided to open his own 
restaurant after working and learning from the food indus-
try for many years. Maggie decided to leave the account-
ing profession and support Chris. Together they opened 
the next generation Chinese restaurant. 

 Yang’s Kitchen owners Maggie Ho and Chef Chris Yang.

Yang’s Kitchen has a cozy atmosphere.

Seasonal agua fresca and oolong fresca.

Roasted squash and kale salad.
The couple took a one-year break after 

graduating from college to travel and accumu-
late experience to help them find the right tastes 
for their dishes. In October, they took the brave 
step of opening Yang’s Kitchen. “It is a tough 
and difficult process to start a restaurant,” Chris 
said. “You shouldn’t open a business if it is just 
for the money; you should do it because of your 

passion.”  Maggie would post Chris’ dishes on social 
media with the hashtag #yangskitchen, and that became 
the official name for their restaurant. 

Yang’s Kitchen’s fast casual-order-upfront-and-
bring-the-food-to-you kind of service is one of the dif-
ferences from traditional Asian restaurants. “It is more 
labor-effective, and it gets the tables moving faster,” 
Chris said. “It is fast casual, but our foods are cooked 
from scratch.” Yang’s Kitchen sources sustainable, lo-
cal organic ingredients, and they are prepared fresh dai-
ly. Filled with outstanding flavors, the pork strozzapreti 
dish is served with Beeler’s braised pork with gravy, 
handmade strozzapreti wheat noodles from semolina 
topped with their in-house fermented mustard green 
relish, cheese, crispy shallots, and scallions. 

Steven Park, cook, in the kitchen.

Similar to the popular Taiwanese 
beef scallion pancake wrap dish, their 
version has braised beef and Mexican 
inspired taco pico de gallo and ponzu 
sauce. Most Chinese restaurants do 
not serve salad, and Yang’s Kitchen 
wanted to incorporate salad options 
on the menu for those who want to eat 
lightly. Crunchy and crisp, the roasted 
squash and kale salad is prepared with 
butternut and kabocha squash, grown 
locally, tossed in creamy miso lemon 
vinaigrette with herbs and pumpkin 
seeds and mixed with leftover multi-
grain rice that has been dried out and 
fried as garnish. “I enjoy the crunchi-

Yang’s Kitchen is located at 112 W. Main St., Alhambra.

ConTinueD on nexT page



DiNiNg & eNtertaiNmeNt  News / Around AlhAmbrAPage 10b 11/2019

 

 

火鸡预订中（送生炒糯米飯）……
：
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，
工作日晚餐贈券 請于就餐

時出示本券）： 
＄ ﹩

消費滿 元以上，送﹩ 北京片皮鴨一只。
＄ ﹩

消費滿 元以上，送﹩ 貴妃雞一只。
＄ ﹩

消費滿 元以上，送﹩ 干炒牛河一份。

一臺只能使用一個優惠，不能多優惠同時使用。

 

。太興餐廳保留解釋優惠的權利。

–

 
特價午餐

買四送一 

新品推薦 ：

太 興 海 南 雞 飯

The Manhattan Transfer, John Lloyd Young, The New 
York Voices, John Hendricks, Kevin Mahogany, Monica 
Mancini, The HawtThorns, Bob Newhart, Joan Rivers, 
Don Rickles, Regis Philbin, Kathy Lee Gifford, Andre 
Watts, Jake Armerding, Liam Bailey, Peter Prince, Billy 
Martin, Fitz & The Tantrums, Stefon Harris, The Percy 
Faith Orchestra, Western Standard Time Ska Big Band, 
The Albany Symphony Orchestra, The Berkshire Sym-
phony, various productions of musical theater, and many 
more. 

APAC (formerly The Center for the Visual & Per-
forming Arts CVPA) is in its 13th season and is already 
booked through August 2020 with many more exciting 
world-class performances. Mr. Yee was a founder of this 
community outreach program based at the historical Sage 
Granada Park United Methodist Church in 2006. He is 
a nationally awarded American Culinary Federation chef 
who also owns the Alhambra Culinary School and L.A. 
Omelets Catering Services. He is the past president of 
the prestigious Le Cordon Bleu Alumni Association and 
vice president of the ACF Chefs de Cuisine Association 
of California. 

Admission is free. Free-will offerings are accepted 
during the intermission. Credit cards are accepted.

For more information, contact Mr. Yee at 626-230 
5435, or e-mail bizwind@yahoo.com.

performing arTs CenTer presenTs 
brazil 2019
ConTinueD from page 8b

ness and texture of the salad,” said customer Debbie 
Chiang. “The dressing is not overpowering, and it 
is not a usual salad where it has a bland taste. Their 
salad has a lot of flavor.” 

To spice up and to add natural flavor to any dish, 
request their in-house chili sauces and fermented 
mustard, which takes about a month to ferment. The 
ingredients and labor process of crafting a dish is 
worth the price.

Yang’s Kitchen offers various flavors of kombu-
cha on tap, agua fresca, 18-hour steeped cold brewed 
tea, and soft serve, all unusual to find on an Asian 
menu. Yang’s Kitchen prepares and makes their 
drinks with their original style. The kombucha bursts 
with tart flavor, and the oolong agua fresca is refresh-
ing with orange juice, tea, and aromatic lemongrass. 
There is definitely something on the menu for ev-
eryone. Yang’s Kitchen offers gluten free, vegetari-
an, and vegan options. Chef Joseph has suggested to 
offer a kids’ menu because he wants kids to enjoy the 
food, too. Contact them at 626-281-1035 for orders 
to go, or check out their website at www.yangskitch-
enla.com for more information on hours and menu 
items. 

Be updated on social media and follow them on 
Instagram, Facebook, and Twitter @yangskitchenla.

Yang’s kiTChen
ConTinueD from page 9b

Prepcook Christine Carin displays fresh roasted 
vegetables. Pork strozzapreti.

Beef Scallion Pancake Wrap

Alhambra
is Rich in 

Restaurants

Expires 11/30/19.

Expires 11/30/19.
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2020 Mazda3 
refined for every sense 

Bold styling, exhilarating driving dynamics, and premium features elevate Mazda3 to a class above.

• 2020 Mazda3 goes on sale in 
the fall of 2019 with a starting MSRP of 
$21,500.

• Mazda i-Activsense features are 
now standard on the 2020 Mazda3 base trim 
to help provide even more peace of mind for 
the driver.

Last November, the all-new Mazda3 
made a bold statement in its debut with 
striking redesigns for both the hatchback 
and the sedan. Embodying Mazda’s latest 
iteration of its Kodo design language, both 
variations are purposely crafted to forego tra-
ditional sharp body lines and opt for sleek 
styling that flows throughout.

The thoughtful touches and attention 
to detail continue to the interior of the Maz-
da3. Lush materials with a simplistic design 
are surrounded by intuitive technology fea-
tures such as an 8.8-inch large center display 
with the latest Mazda Connect system that 
can be operated through the commander 
control or voice command. A seven-inch 
digital gauge display maintains a timeless 
analog theme but is benefited by a reconfigu-
rable display to provide the driver with more 
information. Dual USB ports, push button 
start, an electronic parking brake, and am-
ple storage are among its many high-quality 
standard features.

The 2020 Mazda3 hatchback and sedan 
returns its sophisticated styling and exhil-
arating driving experience with the goal of 
further separating itself from its class with 
enough premium features to rival luxury au-

more of the products 
that best fit their lives.

Some accessories 
that will be available in 
early 2019 include:

BedRock Heavy 
Duty (HD) truck bed rack 
(78-inch HD Crossbar).
The low-profile BedRock 
elevates a truck’s bed ca

$17.99
Expires 11-30-19 Expires 11-30-19

tomakers’ offerings. Mazda engineers never 
settle, they are constantly finding ways to 
improve the vehicle. From making calculat-
ed adjustments to the suspension to being 
able to provide more safety features, there 
is a motivation to exceed expectations and 
create a premium experience that will help 
continue to elevate the brand.

For 2020, the Mazda3 sedan is an ele-
gant, front-wheel drive compact car that fea-
tures Driver Attention Alert that displays an 
alert and sound when it detects driver fatigue 
or decreased attentiveness, Mazda Radar 
Cruise Control with Stop and Go function, 
Smart Brake Support, Lane Departure Warn-
ing with Lane-Keep Assist, and High Beam 
Control as standard features. Automatic on/
off headlights and rain-sensing windshield 
wipers join previously standard features such 
as a matte finished front grille, 16-inch alloy 
wheels, cloth seating surfaces and door trims, 
power-folding door mirrors, and power win-
dows with one-touch down/up feature.

The Mazda3 hatchback is available with 
i-Activ all-wheel drive and comes standard 
with Apple CarPlayTMand Android Au-
toTMinfotainment technologies, Mazda 
Advanced Keyless Entry, leatherette seating 
surfaces and door trims, leather-wrapped 
steering wheel and shift knob, automat-
ic dual-zone climate control, rain-sensing 
windshield wipers, a black metallic front 
grille, rear roof spoiler, 18-inch alloy wheels, 
and power windows with one-touch driver 
down/up feature. Standard i-Activsense safe-

ty features in the 2020 Mazda3 hatchback 
includes Driver Attention Alert, Mazda Ra-
dar Cruise Control with Stop and Go func-
tion, Smart Brake Support, Blind Spot Mon-
itoring with Rear Cross-Traffic Alert, Lane 
Departure Warning with Lane-Keep Assist, 
and High Beam Control.

Mazda3 Select, a sedan only trim lev-
el, is available with i-ACTIV all-wheel drive 
and incorporates premium features such as 
Apple CarPlayTMand Android AutoTMin-
fotainment technologies, Mazda Advanced 
Keyless Entry, leatherette seating surfaces 
and door trims, leather-wrapped steering 
wheel and shift knob, automatic dual-zone 
climate control, door mirrors with integrat-
ed turn signal indicators and 18-inch wheels.

The mid-trim Mazda3 Preferred is high-
lighted by a Bose® premium 12-speaker au-
dio system with custom tuning to provide 

more powerful bass and higher audio quality. 
Other upgrades to the audio experience are 
an aluminum speaker grille, shark fin anten-
na, and SiriusXM satellite radio with three-
month trial subscription. Available with 
i-Activ all-wheel drive, the driver is comfort-
ed with heated front seats, eight-way power 
driver’s seat, power lumbar support, two-po-
sition driver memory system, and memory 
position door mirrors.

For the most elevated Mazda3 driv-
ing experience, the top-trim Mazda3 Pre-
mium builds upon all other trim levels by 
adding exceptional features that include 
windshield-projected Active Driving Dis-
play, leather seats, power moonroof, signa-
ture front and rear LED lighting, Adaptive 
Front-lighting System, and paddle shifters 
when the Mazda3 is equipped with Skyac-
tiv-Drive six-speed automatic transmission. 
Mazda’s predictive i-Activ all-wheel drive is 
available for this trim level. Mazda3 Premi-
um sedan adds new 18-inch bright finish 
alloy wheels that matches its sophisticated 
styling. For a sportier design, the Mazda3 
Premium hatchback features 18-inch black 
finish alloy wheels.

Mazda will continue to offer its Sky-
activ-MT six-speed manual transmission, 
available only on Mazda3 Premium hatch-
backs equipped with front-wheel drive.

All 2020 Mazda3s come equipped with 
G-Vectoring Control Plus and a Skyactiv-G 
2.5-liter engine that is rated to deliver 186 
horsepower at 6,000 rpm and 186 lb-ft of 
torque at 4,000 rpm. To build upon the fuel 
efficiency Mazda’s SKYACTIV engines are 
known for, cylinder-deactivation technology 
is standard on all Mazda3 hatchbacks, Maz-
da3 Premium sedans, and Mazda3 sedans 
equipped with i-Activ all-wheel drive.

11/2019 Page 11b
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2020 acura nsX debuts heritage color, 
Indy yellow Pearl, at Monterey Car Week 

• A modern interpretation of 
sought-after Spa Yellow, offered on the 1997-
2003 NSX, Indy Yellow Pearl joins Berlina 
Black as one of two NSX heritage colors.

• Spa Yellow was the fifth most 
popular first-generation NSX color. 

The 2020 Acura NSX will debut 
a striking new Indy Yellow Pearl paint 
scheme during Monterey Car Week. The 
2020 Acura NSX will first be displayed at 
Concours on the Avenue in Downtown 
Carmel alongside an NSX GT3 Evo race 
car, featuring a custom designed livery 
with yellow and blue accents over the ex-
posed carbon fiber body. The 2020 NSX is 
now available for ordering, with first cus-
tomer deliveries beginning in November. 
The 2020 NSX carries a starting manu-
facturers suggested retail price (MSRP) of 
$157,500, not including delivery charges. 
For more information on ordering, visit 
Acura.com/NSX.

Indy Yellow Pearl pays homage to Spa 
Yellow, one of two yellow paints offered 
on the first generation NSX, and will join 
Berlina Black as an available heritage col-
or for the 2020 model year. Spa Yellow, 
known as “Indy Yellow” in some markets, 
was applied to around 20% of NSXs pro-
duced between 1997 and 2003. For the 
final two years of NSX production (2004-
2005), Spa Yellow was replaced by Rio 
Yellow.

Each NSX is handcrafted at the Per-
formance Manufacturing Center (PMC) 
in Marysville, Ohio, and continues the 
NSX tradition of offering an incredible 
performance value in the supercar mar-
ket. The 2020 NSX is powered by an in-
novative Sport Hybrid SH-AWD® power 

Find a car you like and want on 
Alhambra’s Auto Row

Page 12b 11/2019

unit consisting of a bespoke twin-turbo-
charged 3.5-liter V6 engine, nine-speed 
dual clutch transmission (9DCT), and 
three electric motors supplementing the 
engine with instantaneous electric torque. 
The second-generation NSX features an 
advanced, multi-material body and alu-
minum-intensive space frame, enabling 
ultra-high rigidity, compact packaging, 
and outstanding collision safety perfor-
mance.
NSX Insider Experience

All new NSX owners have the oppor-
tunity to join the NSX Insider Experi-
ence, a personalized program that enables 
NSX owners to participate in the mak-
ing of their bespoke supercar. The pro-
gram offers a curated, one-on-one tour 
of key facilities across Ohio where the 
NSX is built, including the Performance 
Manufacturing Center (PMC) and the 
NSX engine assembly room at the Anna 
Engine Plant. Guests also have the op-
portunity to track an NSX, guided by a 
professional driver on one of the primary 
proving grounds where it was developed 
and tuned — the Transportation Re-
search Center (TRC).

The NSX Insider Experience is of-
fered in six distinct packages with one- 
and two-day tour options, which can be 
customized to include a tour of the Anna 
Engine Plant in addition to the tour of 
the PMC. Additional options include a 
two- or four-hour performance driving 
experience as well as a tour of the Hon-
da Heritage Center. Experience Packages 
start at $2,700. More information on the 
NSX Insider Experience is available at 
NSXInsiderExperience.com.

2020 NSX is now available for ordering, with first deliveries due in November.
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Ford F-Series, America’s best-selling 
truck for 42 consecutive years, is once 
again delivering for its most demanding 
and hardworking customers by producing 
its most capable and powerful heavy-duty 
pickup ever: the new 2020 F-Series Super 
Duty.

“Ford truck customers are build-
ing a better world with Super Duty, and 
we’re helping them work even harder with 
the most available diesel towing, pay-
load, torque, and power you can get in a 
heavy-duty pickup,” said Mike Pruitt, Su-
per Duty chief engineer. “We’re excited to 
be in the nation’s largest truck market at 
the State Fair of Texas announcing we’ve 
surpassed the kilotorque barrier and made 
it standard with every pickup truck featur-
ing a Power Stroke diesel engine.”

Built Ford Tough from the ground up, 
the new 2020 F-Series Super Duty pickup 
is an icon of durability and capability. It 
owns six key best-in-class heavy-duty pick-
up truck claims for full-size pickups over 
8,500 pounds:

Best-in-class maximum available diesel 
gooseneck towing of up to 37,000 pounds.

Best-in-class maximum available diesel 
fifth-wheel towing of 32,500 pounds.

Best-in-class maximum available diesel 
conventional towing of 24,200 pounds.

Best-in-class diesel power and torque 
with available 6.7-liter Power Stroke® diesel 
V8 delivering 475 horsepower and 1,050 
ft.-lbs.

Best-in-class gas power and torque 
from all-new available 7.3-liter V8 deliver-
ing 430 horsepower and 475 ft.-lbs.

Best-in-class maximum payload capac-
ity of 7,850 pounds with standard 6.2-liter 
gas engine.

To put the capability of Super Duty 
into perspective, its maximum available 
towing figure means a properly configured 
F-450 could tow about as much weight 
as 31 American quarter horses at 1,200 
pounds. That is one big trailer. For 2020, 
maximum towing capacity increases across 
all Super Duty pickup series — F-250, 
F-350 and F-450 — versus the outgoing 
model.

The 2020 Super Duty with Tremor 
Off-Road Package is the most capable off-
road Super Duty ever. It will have maxi-
mum towing of up to 15,000 pounds for 
conventional trailers and 21,900 pounds 
for gooseneck trailers with the available 
diesel, in addition to 4,210 pounds max-
imum payload capacity with the all-new 
7.3-liter gas engine that is available, pro-
viding the towing and payload capability 
customers expect of Super Duty.

With 19 million miles of accumu-
lated testing, Super Duty is designed to 
stand up to the harshest conditions and 
heaviest work. Every aspect is torture test-
ed including its high-strength steel boxed 
frame, high-strength, military-grade, alu-
minum-alloy body, integrated gooseneck 
hitch mounts, available all-new 7.3-liter 
gas V8, available third-generation 6.7-liter 
Power Stroke diesel, and all-new 10-speed 
heavy-duty TorqShift® automatic. This 
transmission, available with all engine op-
tions, is a critical link in an equation that 
results in efficient and improved trailering 
confidence.

A dedication to quality, capability, 
power, and innovation may be why F-Se-
ries Super Duty commands the highest 
market share in demanding industries such 
as mining, with more than 62%, emergen-

cy vehicles, with 50%, and construction, 
with more than 47% share — according to 
Ford analysis of IHS Markit TIPNet U.S. 
registration data, January 2017 through 
June 2019.

Super Duty also introduces new tech-
nology to help improve towing conve-
nience and confidence. New class-exclusive 
available Pro Trailer Backup Assist makes 
negotiating even the largest trailers into the 
tightest of spaces as easy as turning a dial. 
Following setup, drivers use a knob instead 
of the steering wheel to easily maneuver 
the trailer via the reverse camera. Trailer 
Reverse Guidance shows trailer angle and 
direction and provides steering suggestions 
to most efficiently direct a trailer backward. 
Ford is the only manufacturer to provide 
Pro Trailer Backup Assist and Trailer Re-
verse Guidance technology that accommo-
dates all trailer types: conventional, fifth-
wheel, and gooseneck designs.

Because today’s work is a 24/7 proposi-
tion, keeping customers connected is essen-
tial. 2020 Super Duty is the only heavy-du-
ty pickup to make connectivity standard 
with a FordPass Connect™ embedded 4G 
LTE modem with Wi-Fi access for up to 
10 devices to keep crews in communication 
no matter where the job might take them. 
Modern touches include the addition of 
wireless charging for compatible mobile 
phones and USB-C ports to power devices.

Standard features on XLT and above 
Super Duty trim levels include Lane-Keep-
ing Alert to help stay in the lane and Blind 
Spot Information System with Trailer Cov-
erage to monitor for vehicles in blind spots, 
even with one next to the  trailer. Also stan-
dard on XLT and above is Pre-Collision As-
sist with Automatic Emergency Braking to 
alert the driver of potential collisions with 
vehicles in the path. Should an accident 
occur, class-exclusive second-row seat belt 
pretensioners, standard on all Super Duty 
models, are activated.

2020 Ford F-Series Super Duty is 
built at Kentucky Truck Plant in Louisville, 
Kentucky, and Ohio Assembly Plant in 
Avon Lake, Ohio. Trucks start shipping to 
dealers by year-end.

next-Level 2020 Ford 
super Duty Pickup owns towing, owns 
payload, owns power, owns work

Built Ford Tough from the ground up, the new 2020 F-Series Super Duty pickup is an icon of 
durability and capability.
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When Dodger fans revel in the achievements of their 
beloved major league baseball team, they generally pay 
homage to legendary owner Walter O’Malley, the Gug-
genheim Group who resurrected the team from Frank 
McCourt, and various players from Sandy Koufax to 
Clayton Kershaw.   

But one institution Dodger fans need to thank, and 
that they rarely do, is ... the Federal Government. Dodg-
er fans should acknowledge that real estate laws created 
by the Federal Government are the reason that they have 
the Los Angeles Dodgers. Government legislation can 
have a profound effect on commerce and in this case a 
dramatic impact on Los Angeles and the Dodgers.

A federal real estate law passed in 1949 paved the 
way for the cosmic alignment of the stars that created the 
portal for the City of Los Angeles to induce the Dodgers 
to move from Brooklyn and at the same time developed 
an environment in New York that made it impossible for 
the Dodgers to remain in Brooklyn.

The American Housing Act of 1949 was a landmark, 
sweeping law that expanded the Federal Government’s 

The Dodgers and 
federal real estate law

role in the construction of 
public housing and financ-
ing. It provided unprec-
edented power for local 
municipalities to direct 
building projects and to 
exercise eminent domain in 
supporting real estate de-
velopment projects.  

After the conclusion of 
World War II, the United 
States needed new housing 
for its returning veterans, 
and the American Housing 
Act of 1949 was a critical 
component in accomplish-
ing this goal.

New York already had 
a public “power broker” 
employed by the city lead-
ing the development of its 
real estate. His name was 
Robert Moses. Mr. Moses 
organized various projects 
that included the head-
quarters for the United Na-
tions, various critical bridg-
es to the city, and Lincoln 
Performing Arts Center. 
And Mr. Moses was all too ready to embrace the Ameri-
can Housing Act 1949 to help him further his vision for 
New York.  

Mr. Moses’ pet project would be a sports complex in 
Flushing Meadows where not only the tennis champion-
ships of Forrest Hills were played, but a new baseball and 
football sports venue would be constructed. The only 
problem with this vision was that Flushing Meadows was 
in the borough of Queens. And Queens did not have a 
major league baseball team.

Mr. Moses’ solution to this dilemma was to inform 
the Brooklyn Dodgers that their new home would be 
Flushing Meadows in Queens. Unfortunately for Mr. 
Moses, the owner of the Brooklyn Dodgers was Walter 
O’Malley, who not only was lawyer, but a degreed en-
gineer. And Mr. O’Malley wanted to keep the Dodgers 
in Brooklyn and build his team a stadium for the ages, 
a domed stadium designed the creator of the geodesic 
dome, Buckminster Fuller.  

This drama seemed ridiculous with a city telling a 
citizen what to do with his private property, except for 
one thing, the American Housing Act of 1949. And 
with clever application of this federal real estate law, Mr. 

July 24, 1950.
The public housing project in Chavez Ravine would 

be designed by noted mid-century architects Richard 
Neutra and Robert Alexander. Residents of Los Angeles 
were not totally thrilled with the new housing project and 
stopped the “Elysian Park Heights” project with a refer-
endum vote on June 3, 1952. 

Los Angeles politicians were then faced with consid-
ering alternate uses for Chavez Ravine and approached 
potential buyers such as Walt Disney, who already was 
considering this location for his new amusement park. 
However, Mr. Disney would build his amusement park 
project in the fertile grounds of Orange County, and Los 
Angeles now had to find another suitor for the recently 
condemned land of Chavez Ravine.

Los Angeles City Councilmembers Kenny Hahn and 
Rosalind Wyman were exploring the idea of inducing a 
major league baseball team to relocate to Los Angeles 
in the mid-1950s.  They were not aware of the unfold-
ing drama with the City of New York and the Brooklyn 
Dodgers, when Mr. O’Malley responded to the initial 
overtures from Los Angeles.

As discussion evolved in late 1956 and 1957, Los 
Angeles was able to offer an inducement that was hard for 
Mr. O’Malley to refuse: 300 plus acres of land in Chavez 
Ravine. By late 1957, the agreement was finalized, and 
the Dodgers moved to Los Angeles for the 1958 season.

The Dodgers move West would not have occurred 
were it not for the American Housing Act of 1949. With-
out this federal real estate law, Mr. O’Malley could have 
kept the Dodgers in Brooklyn, and Los Angeles would 
never have had the carrot of Chavez Ravine to induce the 
Dodgers to move West.

 A major league baseball team would have ultimately 
moved to or originated as an expansion team in Los An-
geles. But it is highly unlikely that team would have been 
the Brooklyn Dodgers.

There is “The Law of Unintended Consequences.” 
The American Housing Act of 1949 illustrates this dic-
tum. Never did the authors of this bill intend to create 
an atmosphere that encouraged major league franchises 
to relocate to other parts of the country. But one of the 
unintended consequences of this legislation was that Los 
Angeles gained the Dodgers, and Brooklyn still to this 
day resents the move of their baseball team fueled by the 
American Housing Act of 1949.

Moses was able to out 
maneuver Mr. O’Mal-
ley at every turn. And 
this created a mindset in 
Mr. O’Malley to do the 
unthinkable: move the 
Dodgers from Brooklyn.

At the same time 
in the early 1950s, Los 
Angeles civic leadership 
could not resist using 
the new found power of 
the American Housing 
Act of 1949. And with 
the goal of creating an 
immense public housing 
project of 3,364 units, 
the Housing Authority 
of the City of Los Ange-
les issued eviction notic-
es to an obscure neigh-
borhood in Los Angeles 
called Chavez Ravine on 

Los Angeles City Councilmembers Rosalind Wyman, 
Kenny Hahn, and Dodger owner Walter O’Malley 
celebrate the Dodgers move West fueled by The American 
Housing Act of 1949.

Were it not for the American Housing Act of 1949, the Dodgers may have remained in 
Brooklyn.
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Commercial Real Estate
By Mark Paulson

anthony Venti RealtoRS, inc.

Mark Paulson is a Realtor in Alhambra specializing 
in the sale and leasing of commercial real estate.  He 
has been a real estate professional since 1976.

328 N. 1st St, Alhambra 
6-Unit Apt Complex | 5,388 SF | 7,761 SF lot

169 Roca Way, Monterey Park 
3 Bed/2 Bath House ♦ 1,412 sq. ft. 

1100 Wilshire Blvd #2808, Los Angeles 
1 Bed/1 Bath Condo ♦ 820 sq. ft.

869 Country Road, Monterey Park 
5 Bed/3 Bath House ♦ 2,255 sq. ft. 

228 E. Main St, Alhambra 
5 Retail Units | 12,220 SF | 15,979 SF Lot 

809 S. Sierra Vista Ave, Alhambra 
13-Unit Apt Complex | 9,846 SF | 18k SF lot 

1172 Crest Haven Way, Monterey Park 
3 Bed/2 Bath House ♦ 1,350 sq. ft. 

2504 S. Fremont Ave #A, Alhambra 
3 Bed/2 Bath Condo ♦ 1,522 sq. ft. 

2095 S. Atlantic Blvd #L, Monterey Park 
Shopping Center Storefront | 617 SF 

541 W. Garvey Ave, Monterey Park 
Retail Store Building | 1,120 SF | 4,359 SF Lot 

 
The Tenant Protection Act of 

2019 is going to pass! 
 

 
If you own an investment 

property built prior to 2005, 
you are probably affected. 

 
 

Call us today to learn more! 

JOHN MAN GROUP 
Probate & Trust Sale Specialists 

Call/Text:  
(626)236-2911  
Email: jmg@manrealty.com 

Ranked #1 Listing Team in West San Gabriel Valley 

Find us on:  
CalDRE Lic# 01864766 

Workforce housing remains an 
attractive investment

On the back of rising demand, workforce hous-
ing assets have captivated investors with strong in-
vestment returns, rising occupancy, and elevated rent 
growth in recent years. Workforce housing is defined 
as affordable accommodation for residents earning 
moderately below to approximately the local medi-
an income — an expanding share of the renter base. 
For this reason, the product type is a beneficiary of 
declining housing affordability and a relatively tem-
pered housing construction pipeline that has occurred 
this cycle. 

The underlying demand drivers illustrate the 
ramp up in rents and investment activity. Barriers to 
homeownership continue to rise throughout South-
ern California, with the median home price climbing 
55.2% from a post-downturn trough. Concurrently, 
median household incomes have not kept pace with 
rising home prices. Modest wage growth thus pro-
longs tenancy in rental housing for average families, 
with those earning less than $75,000 accounting for 
nearly 80% of renters.

Additionally, as developers struggle to make 
cheaper product work out, the multifamily construc-
tion pipeline has been concentrated in high-quality 
urban product. This type of asset is often unafford-
able to the households described above. Meanwhile, 

private home development 
also remains slow, with deliv-
eries 61.5% below their previ-
ous cycle peak.
robust demand

Investors that recognized 
the rapid urbanization, widen-
ing rent gap, and subsequent 
opportunity in workforce 
housing earlier this cycle have 

marked notable gains. Since 2010, transaction vol-
ume has increased more than five-fold to $66.7 bil-
lion. However, higher asset valuations have accom-
panied rising liquidity, which may impact near-term 
returns and sentiment. While this concern is valid, 
this product type is expected to benefit from favor-
able leasing fundamentals in the near- to mid-term 
for several reasons.

There is no indication the demand for affordable 
housing will wane or that developers will bring suit-
able housing options to market. While all multifam-
ily asset classes have marked healthy rent gains this 
cycle, Class B and C properties have outperformed in 
recent years. Annualized effective rent growth in Q1 
2019 was 5.2 and 4.2% for Class C and Class A, re-
spectively. Concurrently, affordable housing marked 
a total annualized return of 8.3% in Q1 2019 — more 
than three percentage points higher than the rest of 
the sector. Lastly, cap rates have continued to com-
press both over the long-term (down 195-basis points 
from a cyclical peak of 7.2%) and in recent quarters, 
indicating continued desirability for this property 
type. Assuming occupancy remains high and demand 
is elevated, workforce housing will continue to be an 
attractive investment opportunity.

Source: multihousingnews.com
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CARSON
276 E Sepulveda Bl. 90745

Call 424 3640032

EL MONTE
11008 Valley Mall #202
zip 91731  

  Call 626 7747478 

HUNTINGTON PARK
2140 E. Florence Ave 
#2164, zip 90255

Call 6267747809

Proven
Cellulite  Solution!

Speedy Recovery, Lasting Results 
and Minimal Pain with Celllna

Untouched Photos of Real Patients  for 
One Celllna Treatment After 2 Years

Call
for Price

SKIN CLINIC & SURGICAL CENTER 
DR. REZA GHAZI, MD
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