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From Redwood Rise
George Calys, Editor

Ready to Sell?  
In today’s market you need a  
real estate agent who can not  

only advise you on how to best  
price and prepare your home for  
sale, but one that can adapt and  

appeal to a changing buyer  
demographic. A market-savvy  

agent that can give you the best  
possible exposure to culminate  
in a successful sale begins with  

a compelling text description  
and exceptional photography by  
Paul Kozal to make your listing  
stand out from the crowd.  
Professionalism, integrity, local  
market knowledge, effective  
negotiation skills, attention-to- 
detail and a positive attitude are  
the hallmarks of my distinctive  
real estate services. And, I’m  
not just a real estate agent,  
I’m also your neighbor.

Carol Kozal 
R E A L T O R  

35590 Verdant View 
The Sea Ranch, CA 

707.494.4084 
CarolKozal@TheSeaRanchLife.com 

www.TheSeaRanchLife.com 
DRE#01959137 

Photos by Paul Kozal 
SeaRanchPhotography.com

–Adam B. and Craig M.

“ We enjoyed working with Carol and the results were wonderful:  
4 offers and several over asking. She made the process as easy and calm 
as possible. She is deeply rooted in the Sea Ranch community and this 

is to your benet. We recommend her highly. 

 ”
–Adam B. and Craig M.–Adam B. and Craig M.

Over the last seven years, I have served as editor of 
Soundings and for the last four years, I produced a 
series of video interviews with candidates for the 
Board of Directors. Both efforts were generally well 
received by Sea Ranchers and every Board candi-
date over those four years voluntarily participated 
in the videos.

In 2023, however, I was the subject of an extreme-
ly vicious series of communications regarding my 
roles in Soundings, the Communication Committee, 
and the video interviews. I responded only in a 
minimal way to this attack; sadly, the Community 
Manager, to whom Soundings reports, did not in-
tervene.

Instead, I was informed by the Community Man-
ager that a legal opinion had been requested by a 
Board member who had frequently criticized my 
activities. I was told that the opinion, which I have 
never seen, stated that I could not be permitted to 
interview candidates at the same time I held the 
editor position at Soundings. It was stated that the 
aforementioned Board member was “going to get 
her pound of flesh.” In other words, the legal argu-

ment was really a pretext to force me to cease the 
candidate interviews.

A few weeks ago, I was asked by the Community 
Manager whether I would be conducting candidate 
interviews again this year. My response was that 
I was under no obligation to inform the Associa-
tion who I chose to converse with or what I might 
choose to say about such a conversation. I found 
myself, like Captain Yossarian, in a Catch 22. I was 
pressed to make a decision. My choices? Contin-
ue my candidate interviews and relinquish editing 
Soundings or continue Soundings and relinquish my 
free speech rights. 

It is indeed unfortunate that after so many years 
of honest service to the Sea Ranch community, that 
my motives have been questioned and I find my-
self being “kicked to the curb.” Relinquishing my 
freedom of speech under such circumstances is 
something I simply refuse to do: the very thought 
is abhorrent to me. Therefore, as of this issue of 
Soundings, I have resigned the editorship of Sound-
ings and all other volunteer activities with the As-
sociation. 
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Contributors
Tempra Board is a grant writer 

for nonprofit organizations, 
visual artist, and publication 
designer. She lives in her Sea 
Ranch home she constructed 
in 2018, and both writes and 

creates the graphic layout for 
Soundings. 

Christine Kreyling, an expe-
rienced art and architecture 
journalist, lives both at The 

Sea Ranch and in Tucson, AZ. 
She has been highly active 

with Redwood Coast Medical 
Center and sits on the TSR 

Archives committee.

Let us design your 
next remodel or new home!

CALL, TEXT, OR E-MAIL ROBERT
858.707.5470 

ROBERT@ATELIERCHALK.COM
WWW.ATELIERCHALK.COM

We designed this home that is currently under construction at 41570 Hatchway

home tour QR

Sea Ranch Escape
Vacation Rental Homes

More than 40 years under the same ownership

We are The Sea Ranch Experience!

707-785-2426

Facebook.com/searanchescape
www.searanchescape.com

B. Bryan Preserve
Point arena, California

Come Visit 
the Wild Side 
of Point Arena

Self driving tours and guided private tours at 10:00 a.m. and 
guided tours in our vintage Land Rovers at 3:30 p.m.

Stay with us in the comfort and style of one of our 
eco-friendly cottages. All by reservation only.

Book online at www.bbryanpreserve.com
707.882.2297

Rachel Gagnon is a writer 
and editor whose career has 
spanned both art museums 

and tech. She currently splits 
her time between Gualala and 
Oakland, and volunteers with 

the Redwood Coast Land Con-
servancy. 

Donlyn Lyndon, as a partner 
at Moore, Lyndon, Turnbull, 
Whitaker (MLTW), was one 
of the founding architects of 

The Sea Ranch. 

Paul Kozal, a Sea Ranch 
resident and proprietor of 
Studio 391 in Gualala, has 

been a fine-art photographer 
for over 30 years. His work 

has been featured in leading 
photographic and art 

publications, and in various 
collections internationally.

Maureen Simons is a short 
story and nonfiction writer 
whose work has appeared 
in several literary journals. 
Her short story, “Remains,” 
published in Soundings (Win-
ter 2018) continues to haunt 
readers.

Rebecca Stewart is the 
executive director of Coastal 
Seniors. She has been a chef-
owner of several restaurants 
on the West Coast and was 
formerly executive chef at the 
Sea Ranch Lodge. 

David Yager is a professional 
photographer specializing in 
portraits, including of families, 
weddings, and other events. 
He’s also an accomplished 
ceramic artist and lives on The 
Sea Ranch. 

Craig Tooley is a wildlife and 
nature fine art photographer 
and long-time Sea Ranch res-
ident. He is the co-author of 
the book Mendonoma Sightings 
Throughout The Year with local 
author Jeanne Jackson, avail-
able at the Four Eyed Frog.

Alison Owings’s latest book 
is Indian Voices: Listening to 
Native Americans. An (almost) 
full time resident at Sea Ranch, 
she is also a freelance editor, 
particularly of non-fiction.
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Buildings can dance, but they don’t always: 
some are too shy to engage, 
some hope that simple routine poses will carry the day;
but they don’t qualify.

Designing for Place at the Sea Ranch means under-
standing that buildings can dance. They need not 
be stolid impositions on the land, they need not 
fear being lyrical. Buildings can dance with each 
other, buildings can dance in their space, buildings 
can join in creating a magic ring. 

Designing for Place at The Sea Ranch means paying 
close attention to the specifics of the site, registering 
the particularities of everything that makes up the 
domain. Highlighting the particular and the local 

Designing for place at The Sea Ranch
Donlyn Lyndon

has broad cultural value, for we need to pay close 
attention to the immediate world we live in and the 
people we live among if we are to resist stupefying 
abstractions that can be manipulated by others, and 
reach instead into the real essence of life
 
The Sea Ranch is a place, set carefully into the nat-
ural world, where we can have the vital moment 
brought to our attention. It is in landscapes that we 
can most clearly read the intricacy and intensity 
of change and the interconnectedness that char-
acterize natural processes. In nature the different 
rhythms of the life cycle are played out in front of 
us… lending urgency to the moments as they pass
 
Designing for Place at The Sea Ranch means mak-
ing forms that remind us not only of nature and its 
processes but of the presence of inhabitants. We 
need to be reminded of the ingenuity that people 

can bring to place; their need to find significance 
in what is their own, as well as their ability to find 
common cause and care for each other. Buildings 
can have forms and parts that call to mind the 
presence of people. They can be sized so that we 
can easily imagine inhabiting them, they can have 
forms that record directly the way people move 
through them, stairs that are revealed in the pattern 
of windows, bays that invoke the presence of peo-
ple taking a sheltered position on the edge of the 
outdoors, terraces and shelters that invite dwelling 
in the sun, balconies that suggest the special plea-
sures of overlook, aedicular structures inside and 
out that prompt multiple associations with other 
places and people..
 
Designing for Place at The Sea Ranch means ac-
cepting that buildings weather and age, then con-
trolling that weathering so that it happens with 

grace and does not damage the integrity of the 
structures. Building should be able to be renewed 
and altered over time, not frozen in the “look” of a 
moment. They should also be secure.
 
Designing for Place at The Sea Ranch means mak-
ing room for peoples’ collections–for things and 
images and books and gardens and tools. These 
are not the detritus of the undiscarded, (which 
may also need storing, along with boxes, vacuums 
etc.) but items that are purposefully chosen and 
displayed as cherished reminders of value and as 
means for connecting inner and outer worlds. It 
means learning to let buildings acquire soul within 
the frames that define them.
 
Designing for Place at The Sea Ranch means con-
sidering windows as actors on a communal stage, 
projecting on the buildings’ faces something of the 

The Munger House designed by 
Donlyn Lyndon.

Photo by Paul Kozal

Summer, 2022
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the prospects for dwelling within (which means 
usually that they should be light inside.)   
 
Designing for Place at The Sea Ranch means learn-
ing that there are views all about, not just panora-
mas of the ocean. It means making it possible to 
explore foliage, vary outlook, discover birds in 
the sky as well as whales in the sea, to watch the 
grasses wave in the wind, then wither, be reborn 
and become abundant. It includes revealing over 
years the growth of the foliage, managing it care-
fully, adapting to the changing circumstances that 
nature inevitably brings. It means learning to cope 
with what nature affords and giving the means to 
enjoy it.
 
Designing for Place at The Sea Ranch means reach-
ing beyond convention to make works that gen-
uinely bring creative energy to the place…not in 
flamboyant displays, but through the constructive 
energy of imagination that gives great pleasure 
when we recognize it, but which does not demand 
that we pay attention. The most fruitful creative en-
ergy shows possibilities that others might explore 
as well, leading to new understandings of how this 
place might evolve.
 
Designing for Place at The Sea Ranch means think-
ing in three dimensions…absorbing the slope of the 
land, the vault of the sky, the reach of the horizon 
and the undulations underfoot into our conscious-
ness and enhancing the experience of the place. It is 
essential to incorporate these dimensions into the 
places where people live, not letting the flat draw-
ing board restrict supplant and suppress the reality 
of the site.
 
Designing for Place at The Sea Ranch means build-
ing with materials that are of the place and tracing 
the acts of building within the structures created. 

life within and signs of their owners’ aspirations. 
The tales they spin should be informative and live-
ly, adding to the lore of the place. Cultural patterns 
lead to differing expectations for how windows 
should be arranged–styles of architecture are often 
determined in considerable part by how windows 
are treated. As with other inherited standards, 
these patterns can make useful starting points; but 
when they are simply copied and used generical-
ly, unmodified by the circumstances of use and the 
particularities of the site and its outlook, they can 
quickly seem dim-witted and tiresome. Playing 
purposeful improvisations and variations on such 
standards can bring multiple associations to the 
place and invest it with spirit.
 

This is timber land, the place has known lumbering 
since the nineteenth century and there are still for-
ests all around, as well as in the locale and the re-
gion. that harvest and replant materials with which 
to build. Using those resources wisely, and others 
available nearby, can both achieve and demon-
strate the value of sustainable practices. Building 
with materials that are directly a part of the sur-
roundings and allowed to read so, adds another 
dimension of connection to the place.
  
Designing for Place at The Sea Ranch means know-
ing your place–and knowing it well. It requires 
building its contours into your fingers (or key-
board) as you draw, feeling the wind as it passes, 
knowing precisely the course of the sun, acknowl-
edging the presence of your neighbors–both those 
who have already built and those yet to come–and 
thinking of the building and grounds that you 
make as a part of a larger, encompassing land-
scape. It is a precious landscape, a landscape that 
is not accidental, but one that has evolved through 
design and through the investments of many. It de-
pends on continuing care and ingenuity.
 
Designing for Place at The Sea Ranch means learn-
ing to be a part…even while being distinct. It means 
being a part of a larger landscape or grouping of 
buildings, being a part of a way of building that 
has roots in the place, being a part of a community 
that has a covenant to care for its setting…being a 
part of a community that is continually searching 
and finding its way, evolving a place that is its own.
 
This essay, originally penned in 2003, was offered by 
Donlyn Lyndon at the 2022 Distinguished Architect 
Awards. Lyndon, as a partner in Moore Lyndon Turn-
bull Whitaker, was one of the founding architects of The 
Sea Ranch.

Condo One, designed by Moore Lyndon Turnbull Whitaker, and the Milky Way, designed by the Universe. 
Photo by Paul Kozal 

Designing for Place at The Sea Ranch means learning to play with the 
light. Light is ever changing and multi-directional: diffuse light from the sky, 
shifting light from the sun, bounced light from the ground; light that sparkles, 
light that washes across surfaces, light that suffuses through space, light 
that differentiates forms from each other, light that remains within darkness.

Designing for Place at The Sea Ranch means learn-
ing to play with the light. Light is ever changing 
and multi-directional: diffuse light from the sky, 
shifting light from the sun, bounced light from the 
ground; light that sparkles, light that washes across 
surfaces, light that suffuses through space, light 
that differentiates forms from each other, light that 
remains within darkness. Light gives presence to 
time. The colors of surfaces and their relative light-
ness and darkness should relate to their surround-
ings:  designers should be mindful always of the 
larger order of the landscape (which means usual-
ly that buildings at The Sea Ranch should be dark) 
and attentive always to appropriately enlivening 
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Summer, 2021

I went for a walk the other afternoon on a calm, 
foggy day. The light was beautiful, shadowless, 
perfect for taking photos. I started out on my 
normal trail around the back of Tallgrass, and 
looking down, noticed the tiniest little Califor-
nia poppy buds trying to survive in the mid-
dle of the trail. I got down on my hands and 
knees, affixed my macro lens to my iPhone, and 
attempted to capture the delicate buds, only 
about a centimeter wide. 

Then I noticed other wildflowers . . . beauti-
ful light blue five-petaled flax blooms perched 
proudly on the end of their tall, lance-leafed 
stalks. Everywhere was bursting blossoms and 
seed heads. So many methods of seed dispersal, 
from airy puff balls that escape upward in the 
breeze, to the barbed corkscrew of the storksbill 
driving downward into the soil (the storksbill 
is a tiny, non-native member of the geranium 
family, of which you are likely familiar if you 
have a fur-bearing animal companion with you 
on The Sea Ranch).

Later, I transferred the photos to my laptop and 
began to sketch. The excitement of hunting for 
a good photo gave way to focused attention of 
every nuance of light, shadow, and texture of 
stem, petal, and seed. Or in the case of a gold-
enrod crab spider I found clinging to a lupine 
blossom, how its front two legs fuse together 

and spread out to form a crab claw, which it ap-
pears is how it hunts, lying motionless on its 
back, “claws” akimbo, inside a flower petal. 

As I draw, my brain focuses on the minutia, and 
how to capture it with my Pigma Micron pens. 
And I think about that crab claw. I wouldn’t 
have known anything about crab spiders or 
how they hunt had I not spent 15 minutes on 
the ground, trying to get this particular spider 
in focus, having my mind blown over the min-
iature world of my front yard meadow. I got so 
obsessed that I actually thought for a minute, 
did I somehow drug myself? 

“It can be a problem,” acknowledges Sea 
Rancher Karen Wilkinson, who cofounded and 
directs the San Francisco Exploratorium’s Tin-
kering Studio with her husband Mike Petrich. 
When asked what is currently exciting her, Kar-
en just said, “Everything! Spring is crazy. I wish 
I could be outside  24/7 right now.” Karen’s 
excitement (and obsession) for exploring and 
learning about the natural world is contagious. 
Luckily for Sea Ranchers and others on the 
Mendonoma coast, she’s been channeling that 
energy into a nature journaling group she start-
ed at the beginning of 2021, called Mendonoma 
Sketches (you can find and join the group on 
Facebook or by emailing Karen at 
karenw@exploratorium.edu). 

Nature journaling
Find your inner child, naturalist, 
and artist on The Sea Ranch
Tempra Board

Look as though you are looking for the first time. If you can do that, you are seeing the 
tree, the bush, the blade of grass for the first time. Then you can see your teacher, your 
mother and father, your brother and sister, for the first time. There is an extraordinary 
feeling about that, like the wonder, the strangeness, the miracle of a fresh morning that 
has never been before, never will be again.
              -J. Krishnamurti

“I’m usually obsessing over 
what’s right in front of me and 
Mike’s always considering the 
long view.”

Karen Wilkinson

Suited up and ready to 
explore: Karen and Mike and 
(some) of their gear heading 
towards Bihler Point.  
(below) It’s all about the 
sharing. 
Photos by David Yager 
Photography
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Starting out via Zoom, Karen and Mike hosted free 
meet-ups focused on a different theme each month. 
January was about Stengel Beach and everything 
there was to see there. At this meet-up, Karen in-
troduced us to the concept of nature journaling and 
shared some tools and resources (from her favorite 
fountain pen to nature journalist and teacher John 
Muir Laws—johnmuirlaws.com—and his online 
tutorials). February was “In Search of Slink Pods” 
(also called fetid adder’s tongue, a diminutive, ear-
ly blooming, redwood forest-dwelling wildflower). 
March was tide pools. April was “Wild about Wild-
flowers.” And in May we finally got to do an out-
door, socially-distanced in-person “Noticing Tour” 
at the Hot Spot, one of seven biodiversity areas on 
The Sea Ranch.

Karen and Mike met in art school in Minneapolis 
in 1991. Karen was a sculptor and majored in En-
vironmental Design as an undergrad. Mike was 

studying fine arts, filmmaking, and photography. 
Ultimately they both earned graduate degrees in 
Education. They began collaborating, winning de-
sign awards, and then getting hired to teach art and 
science workshops to children at the Science Muse-
um of Minnesota. Having never worked with kids, 
Mike says, “we started researching activity books 
for children on science, art, and architecture.” They 
were disappointed in what they found.

“They were all set ups—every child was supposed 
to end up with the same outcome. But we had dis-
covered as young art students that learning hap-
pens through each individual’s pathway. So we 
went home and invented new activities, and for the 
last 30 years that’s all we’ve done!” 

And thankfully they did, for so many people, not 
just visitors to the Exploratorium, but around the 
world. Karen and Mike authored a book called 

Nature journaling

The Art of Tinkering in 2014, which features various 
artists and scientists, sharing how and why they 
“tinker.” They have traveled the world teaching 
the concept of tinkering, or as Karen puts it, “ad-
vocating for making as a way of knowing.” This 
included a month spent in Sarnath, India with the 
Science for Monks program, started by the Dalai 
Lama to bring science education to Tibetan monks 
and nuns. 

“When we first talked to the Geshes about building 
things, they started laughing,” remembers Mike. 
“They didn’t think that they could be creative.” 
(Geshe monks are high scholars of the Gelug lin-
eage of Tibetan Buddhism; a Geshe degree can take 
two decades to attain.) But ultimately, Mike found 
that these monks were “some of the best scientific 
minds we’d worked with.” They tended to slow 

(below and left) Sketches from one of Karen’s 
journals: Sights, sounds, birds, and flowers 

at the Del Mar Schoolhouse. 
(right) Have paint; will travel. Karen’s well-

used traveling watercolor palette. 
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down and delve deeply into the subject at hand, 
something our society’s fast-paced, multi-tasking 
environment doesn’t seem to allow. 

And this is where nature journaling fits in. The idea 
is not to give “a lecture on what things are called.” 
Rather, Karen shares her experience and models it 
for others, and your job is to let your interest and 
attention take you where it wants. Studying nature 
is not unlike tinkering with materials. You notice 
something (say, a whimbrel through binoculars on 
the shore), you try something (sketching what you 
see), and you start noticing and questioning and 
learning (what’s that bird eating as it digs around? 
Where’s its nest?). 

For Karen, and those of us following her lead, na-
ture journaling was an unintended consequence 
of the pandemic and sheltering in place. Mike and 
Karen used to be weekenders at TSR, spending 
about half their time in the Bay Area and the other 
half traveling around the world. Since March 2020, 
they have been here full-time—and it’s changed 
them. “Our wanderlust has turned to wonderlust,” 
Karen says. “I can be deeply engaged on the land 
around us. It’s actually been much more reward-
ing. I feel like something deep has really changed 
for both of us.”

One journaling method is to sit and notice. Take a 
one by one-foot square and study everything you 
see in it. There’s a meditative quality to this. I spent 
six mesmerizing hours creating an ink drawing of 
a Douglas iris and felt like a new person when I 
was done. We know that meditation can change 
your brain, quieting its noisy, worrying thoughts. 
Numerous studies have shown that time spent in 
nature, too, can dramatically improve our mental 
health, reducing stress, anxiety, depression, and 
negative self-talk, while simultaneously improv-
ing heart health, creativity, and empathy. Put art 
and nature together and prepare to have your life 
change for the better.

The Sea Ranch is an incredible place to sit and 
watch, or walk and discover. We’ve got 50 miles 

“Our wanderlust has turned to wonderlust. I can be deeply 
engaged on the land around us. It’s actually been much 
more rewarding. I feel like something deep has really 
changed for both of us.”

Nature journaling

of trails, constantly changing microclimates and 
habitats, and biodiversity hot spots. On one of the 
loops from my house, I traverse through meadows, 
redwood forests, riparian zones, pine groves, and 
bluffs in a little more than an hour. But lately, that 
loop has taken far longer as I stop and stoop, and 
snap photos that I will draw from later. The exam-
ination of one plant and its flower leads to another 
right next to or behind it that I didn’t see at first, 
and suddenly I’m sliding down the rabbit hole of 
flower obsession.

That level of focus does require time, though with 
anything you truly love doing, it flies. In addition 
to their jobs, Karen and Mike are active with TSR 
committees, including the Ecology Subcommittee 
of TSRA’s Planning Committee, which seeks to 
study, protect, and educate the community about 
TSR’s and the larger region’s natural environment. 
Its members regularly perform plant and wildlife 
surveys that contribute to a data set about our re-
gion’s biodiversity. In fact, at our meet-up at the 
Hot Spot, Karen, with help from another Ecology 
Subcommittee member, Pat Friedman, identified 
two new species for TSR’s Biotic Database: a Wine-

Winecup clarkia at The Hot Spot via macro-lens.
Photo by Karen Wilkinson

cup clarkia (clarkia purpurea) and a relative of the 
Siberian candy flower (claytonia sibirica), which is 
related to miner’s lettuce. 

“People on different committees ask me, ‘how do 
you find the time to do nature journaling?’” Karen 
adds. “But it’s my lifeline. The Sea Ranch for me 
represents a place and a mindset that is about life-
long learning.”

Karen’s advice for anyone who wants to try nature 
journaling? Start wherever you’re comfortable. “If 
you can get words on a page, do that. Or numbers.” 
And most importantly, “silence the inner critic as 
soon as possible.”  This was one of the biggest in-
centives for me. Though we are around the same 
age, Karen has been like an uber-supportive parent. 
This kept me going when my inner critic was tell-
ing me that my drawings sucked. And with time 
and practice, they got better. 

Though it’s a great by-product, artistic talent and 
“pretty pictures” aren’t the goals of nature journal-
ing. According to John Muir Laws, discovery, men-
tal peace and calm, and a closer connection with 
nature are what you’ll gain from this practice. “A 
nature journal is a lens that focuses our attention 
and crystalizes our observations, thoughts, and 
experiences,” his website describes. Mike suggests 
spending five minutes in one spot and just notic-
ing. “The more time you spend looking, the more 
you see.”

I’ve already realized just how much more I’m notic-
ing on my daily walks. The various hues of green, 
and the layers of texture, as I look out across a 
spring meadow. The elegant lacy hairs coming out 
of the pistil of a California phacelia (also known as 
Rock phacelia, phacelia californica) blossom at Bihler 
Point, half the width of my pinky finger, and visi-
ble only through my macro lens. Karen showed me 
where to find these little gems, and we compared 
them with Bolander’s Phacelia (phacelia bolanderi) 
that we saw at the Hot Spot. But they are so differ-

ent! Bolander’s are much larger blossoms, about an 
inch in diameter, but with those same strange hairs. 
They both have a subtle lavender hue, and maybe 
those little hairs are the key to their connection. 

This is what I mean about the rabbit hole of flow-
er-obsessing. The concerted focus is intoxicating, 
and no matter what my mood was like before, it’s 
always better after such an outing. In some ways, 
Mendonoma Sketches opened a door to a second 
childhood. Karen’s excitement is so infectious, 
that it suddenly seems perfectly normal to crawl 
around in the dirt looking at bugs and whatever 
else I come across, and then to play with pens and 
paint. Weren’t these the best parts of kindergarten? 

Luckily for us, Karen and Mike want to share these 
kinds of experiences and help others gain from it. 
The history, architecture, and ethos of TSR initially 
drew them here, but actually living here and study-
ing this environment has deepened their connec-
tion. As Mike puts it, “We sign a bunch of paper-
work that says that we won’t paint the house blue, 
but the other things that are 
intangible are, how 
are we going to 
share the environ-
ment with each 
other and how 
do we actu-
ally become 
stewards of 
this place 
in a way that 
will allow it to 
become something 
still meaningful for the 
next occupants?”  

I couldn’t agree more. 

From Tempra’s nature 
journal: A yellow bush lupine 

budding in the meadow.
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Spring and Summer events 
at The Sea Ranch Lodge

Join us at The Sea Ranch Lodge to experience our 
new culinary program and various seasonal events. 
We offer beautifully presented, rustically refi ned 
cuisine to be enjoyed amongst family and friends! 
We look forward to seeing you. 

→ Vinyl, Wine, & Dine → Locals Night → Workshops 
→ Artist Exhibitions → Maker’s Market → Farm Tours 
→ Mother’s Day Brunch → Memorial Day Brunch 
→ The Sea Ranch Kids Club → Wildfl ower Walk 
→ Family Fun at The Links + Nine & Dine and more

Explore our Programming 
calendar via our website 

thesearanchlodge.com/community. 
60 Sea Walk Drive

 The Sea Ranch, CA 95497

“Love m y shoes!”

Family Shoes • Repair Service • Orthotics
Leather Goods • Gifts & Accessories

39111 Hwy 1 • Gualala
707.884.4451 •cobblery@mcn.org

Open 11-7 • Tues, Wed, Fri & Sat

V obbleryCillage
Est. 1983 Dennis D. Ranieri, Owner Let ’s Talk

Candace Leila
co-active life coach

707.972.0606
candaceleila@gmail.com

www.shiningconnection.com

P H O T O G R A P H Y

WEDDING / FAMILY 
PORTRAITS / EVENTS 

www.kristincoferlove.com 
@KC_Event_Photography

Cindy Cione, Sales Associate
www.OwnByTheCoast.com
call/text: 707.367.2789
cynthiacione@gmail.com

DRE #02181344

Whether selling or buying, 
I am here to help navigate 

the real estate process 
every step of the way. 

 Let’s have a 
conversation!

“Cindy has lived and worked on the coast for many years 
and knows the pulse of the community. She helped me find 
workers, inspectors, materials, etc. She absolutely made the 
sale of my house possible by personally attending to details 
that no other realtor would, all with a smile on her face the 
whole time no matter how many questions I asked or times I 
changed my mind. She is truly a gem.”  

Susan Figler, Seller

                                              Design 
+ 

                                              Photography 
+ 

                                              Typography 
+ 

                                              Consultation 
                                           for 

                                              Advertising 
• 

                                              Publishing 
• 

                                              Display 
• 

                                              Publicity 
• 

                                              Business Identity 
• 

                                              Communications 
+ 

                                              More 

Hall Kelley 
hall@hallkelley.biz 
707.884.9580 office 

707.322.5008 mobile
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On September 1, 2014, Sea Ranchers performed a 
score on Ohlson Beach. The prompting occasion 
for Halprin’s “Score for Building Community” was 
The Sea Ranch’s 50th anniversary, celebrated with 
a year-long series of events. No one did anything 
to meet conventional expectations of what happens 
at a performance. That’s because the score we fol-
lowed was by avant-garde dancer, choreographer, 
teacher—and long-time Sea Ranch resident—Anna 
Halprin, who spent her life upending such expec-
tations. 

“Building Community” was an open call. Any-
one who could walk the 43 vertiginous steps to 
the beach was invited. Anna, assisted by Donlyn 
Lyndon, collected those who showed up to the 
west side of Ohlson pool and explained—her voice 
strong despite her 94 years—the score text and 
graphics outlined on large sheets of paper. We were 
to FORM COUPLES and WALK SLOWLY through 
the cypress tunnel and down the steps leading to 
the beach. [PAUSE] PERIODICALLY. LOOK. LIS-
TEN. BREATHE. SMELL. TOUCH. Once past the 
rocks at the foot of the stairs, REMOVE SHOES. 
Explore the ELEMENTS: SAND, ROCK, WATER, 
SKY. 

Some of us felt the textures of the bluff’s walls. Oth-
ers sifted sand through their fingers. Pattern-mak-
ers fit together limbs of driftwood, shaped rings of 
dried kelp, stacked rock cairns, inscribed circles of 
sand with their hands. Children ran through the 
edge of the surf. Anna stretched out flat on the 
beach, arms wide, and gazed at the sky.

Anna then gathered us together into a circle, hold-
ing hands. A young child broke free and raced to-
wards the center; we laughed. We moved count-
er-clockwise, then clockwise. The circle contracted, 
listened to Anna’s instructions, then once again 
stepped outward. We raised our arms to the sky, 
sucked in air and breathed out a collective “pouf!” 

Full circle: Anna Halprin, 1920-2021

Sea Ranch Circle, Ohlson Beach. Photo by Jim Alinder

Christine Kreyling

Finally, we made a line on the water’s edge, raised 
our arms, and exhaled another “pouf!” 

Anna once described dance as “breath made visi-
ble,” which became the title of a 2009 documentary 
about her. “That covers about everything because 
once you stop breathing and the breath is no longer 
visible, you stop moving.” Until she died last May 
at age 100, she never stopped moving.

Scores and circles for all
Several themes and concepts central to Anna’s life 
and work were embodied in that Labor Day per-
formance. First, what Anna meant by “score.” The 
term is appropriated from the world of music, but 
she used it in a less prescriptive way. A musical 
score tells the performer exact notes to play, at what 
tempo and degree of loudness. Anna’s score, she 
said, “just tells you what activity to do. It doesn’t 
necessarily tell you how to do it. The space tells you 
how to do it.” Some of us stacked rocks, others sift-
ed sand. 

Then there’s her egalitarian vision that dance can 
be anything, even everyday movement. That dance 
can be performed anywhere, not just on a stage. 
That anyone who desires to dance can be a dancer. 
This vision represents a rebellion against the “mod-
ern” dance pioneered by Martha Graham (with 
whom Anna briefly studied), Doris Humphrey and 
others. Anna thought their choreography “auto-
cratic” because the dancers in these troops all imi-
tated the choreographer’s style, which she likened 
to “armor.” She wanted freedom to find her own, 
and to enable others to do likewise. 

The motif of the circle—a line with no beginning 
and no end, standing for the cycles of nature and 
the non-hierarchical community gathering—recurs 
again and again in Anna’s work. Circles are one of 
the oldest forms of group process, still used by 

The motif of the circle—a line with no beginning and no end, 
standing for the cycles of nature and the non-hierarchical 

community gathering—recurs again and again in Anna’s work. 
Circles are one of the oldest forms of group process, still 

used by indigenous peoples to facilitate community 
rituals and conversations. 

Fall, 2021

22       The Sea Ranch Soundings  •  Spring 2024 Spring 2024  •  The Sea Ranch Soundings          23       



indigenous peoples to facilitate community rituals 
and conversations. Anna studied indigenous prac-
tices and, during stays at The Sea Ranch, frequently 
participated in healing ceremonies at the round-
house—another circle—of the Kashia Band of the 
Pomo Indians. 

Roots and growth
It was a long way to the roundhouse from the 
Chicago suburb where Anna Schuman was born 
in 1920, the daughter of Russian-Jewish immi-
grants. She began dancing as a child of five, first 
ballet, then in a class utilizing the freer, more nat-
ural rhythms and movements of Isadora Duncan, 
where Anna felt more at ease. In many interviews 
she described being inspired watching her grand-
father praying at shul on Saturdays, swaying back 
and forth, jumping up and down, throwing his 
arms in the air while circling the Torah. “Because 
he had long white hair and a beard, I thought he 
looked like God, and that God was a dancer,” she 
told the San Francisco Chronicle. “All my life I’ve 
been searching for a dance that meant as much to 
me as Grandfather’s did to him.”  

Anna attended the University of Wisconsin, which, 
under the direction of Margaret D’Houbler, offered 
the first university-level dance program in the coun-
try. D’Houbler taught dance with scientific method. 
Her classroom  featured a human skeleton that she 
used to school her students on how the parts of the 
human body worked together to create movement. 
Her classes gave Anna the literal structure around 
which all her work evolved.

In 1939 Anna met Lawrence Halprin at the uni-
versity—he was studying horticulture—and the 
couple began their long partnership in the creative 
arts; they married the following year. In 1942 he at-
tained a scholarship to Harvard’s Graduate School 
of Design, dominated by the multidisciplinary, 
nature-based approach of the Bauhaus, where he 
studied landscape architecture. Anna taught dance 

classes and gave presentations on “dance and ar-
chitecture.” In December 1943 Lawrence enlisted 
in the Navy. A kamikaze plane hit his destroyer 
during the battle of Okinawa; he was lucky enough 
to get survivor’s leave in San Francisco, where 
Anna joined him. Enthralled by the climate and 
the landscape, the couple decided to settle there, 
despite the fact that the dance world nerve center 
was in New York. Reflecting on the move decades 
later, she said, “I’m accused of being touchy-feely. 
Well, I am. California is a very sensual place, and its 
landscape has become my theater. I’ve found much 
inspiration in the way nature operates.” 

The partnership
It’s impossible to overestimate how much Anna 
and Lawrence Halprin fed each other’s creativity. 
An early example is the famous “dance deck,” built 
among large redwoods down a curving stair from 
their home in Kentfield, on the slopes of Mount Ta-
malpais. Designed in the early 1950s by Lawrence 
and stage architect Arch Lauterer, the deck provid-
ed Anna a place for teaching, performance, and 
personal expression unconstrained by walls or ceil-
ing, where she could “inhale nature, and exhale it 
in dance,” as Jeannette Catsoulis described Anna’s 
methodology in a 2010 New York Times article.

Anna used the deck as studio space for the San 
Francisco Dancers’ Workshop (SFDW), which she 
founded in 1955 to create dances that explored 
body movement and the feelings thus engendered, 
as well as the role of myth and ritual. Lawrence 
was a frequent observer who drew the groups’ ac-
tivities, often designed costumes and sets, and, in 
Anna’s words, “advised and collaborated on ev-
erything,” according to Kenneth Helphand in Law-
rence Halprin. The deck became “a landmark in the 
history of avant-garde dance.” Such eminences as 
Trisha Brown, Merce Cunningham, Simone Forti, 
Meredith Monk, Yvonne Rainer, and Bob Morris 
trod those boards. 

In the 1960s, under Anna’s influence, Lawrence be-
gan to key his designs to movement through the 
landscape, as wandering journeys of discovery, an 
approach that contributed to his reinvention of the 
public space of cities, most famously in the Port-
land Open Space Sequence of four fountain pla-
zas in Oregon. “I designed this score for one of his 
fountains,” Anna recalled in 2014. “But I didn’t an-
ticipate that they would go in the fountain. Within 
five minutes they were in the water.” 

In the same period, Anna was breaking the bound-
aries of dance in such works as the “Five-Legged 
Stool” (1962), which featured dancers in uncon-
ventional juxtapositions of everyday movements—
combing hair, eating grapes, climbing and descend-
ing stairs—not only on the stage but in aisles, on 
ceilings, and outside the theater entirely. A section 
of “Parades and Changes” (1965) presented danc-
ers ritualistically undressing and dressing. The  
dance drew acclaim when it premiered in Stock-

holm, and a summons for violating local blue laws 
when later performed in New York. In “Myth” 
(1967) she  gave a score to the audience, making 
them performers as well.

While Lawrence was working through urban re-
newal projects that benefited rather than decimat-
ed communities, Anna was working through her 
own efforts at social healing. After the Watts ri-
ots of 1968 in Los Angeles, she created, through a 
year-long process, an interracial dance encounter 
between the Studio Watts Workshop and her own 
company, SFDW, called “Ceremony of Us.” She 
would do similar workshops and performances 
during the AIDS crisis, and with cancer patients, in 
response to her own encounter with cancer in 1972.  
Cancer “was like enlightenment at gunpoint,” she 
explained. “My recovery inspired me to direct my 
dances toward healing,” a specific goal of the Ta-
malpa Institute that she founded with daughter 
Daria in 1978. 

Full circle: Anna Halprin

Anna Halprin in 2014. 
Photo by Jim Alinder

Continued on page 27
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We, here at CNA Metalworks, have made some
very significant upgrades in our capabilities.

The most important of which is our new plasma cutter
which permits us to work with a wider range of metal

thicknesses with even greater precision.  This facilitates
our ability to craft parts for a wide range of metal
products to include vehicles, and all manner ofproducts to include vehicles, and all manner of

architectural bracing, as well as an ability to create
interesting, intricate designs in metal.

CNA Metalworks

35550 Verdant View, The Sea Ranch
Monday through Friday 7:30 am - 5 pm

707 785-2366
License# C833277
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Sea Ranch Supply
We stock lumber, building
supplies, hardware, tools,
paint, housewares, plants,
gardening supplies & more!

Monday - Friday
7:30 am - 5 pm

Saturday 8 am - 5 pm
Sunday 9 am - Noon

Please stop by when you
have a moment & say hello!

35550 Verdant View
The Sea Ranch

www.searanchsupply.com
facebook.com/searanchsupply



707.884.1832

M/T & Th/F: 10 am–5 pm
Saturday: 10 am–3 pm
Closed Wednesday

Hwy 1 & Pacific Woods Rd, Gualala 
Anna went on to blur the distinction between per-
formers and spectators by creating communal ritu-
als in which everyone present participated, among 
them “Planetary Dance” (1987), promoting peace 
among people and peace with the Earth. It has been 
performed in more than 50 countries, including in 
Germany to mark the end of World War II.  

Art as process
It was in the creative process that Anna contributed 
the most to the Halprins’ desire for public involve-
ment and a democratization of actions that affected 
people’s lives, whether that meant taking dance to 
the streets or participatory planning of public spac-
es. Together they developed methods of generat-
ing collective creativity that have become widely 
used in the arts, design, and civic planning. The 
Halprins devised and practiced these methods in 
urban, domestic, and rural settings. Their rural site 
was The Sea Ranch. 

The initial master planning of the Sea Ranch site 
was one such collaborative effort, although it didn’t 
involve the community because there were no res-
idents in 1963. Al Boeke of Oceanic Properties, the 
developer, and a team of consultants headed by 
Lawrence and including an ecologist, architects, 
engineers, and land use attorneys, created the plan 
in an early exercise of what Lawrence would for-
malize as the “RSVP Cycles.” 

Anna, who had been staging creative workshops 
with her dance group since the 1950s, brought her 
expertise to The Sea Ranch after the couple built a 
house here in 1964. The property included a dance 
deck smaller than the one in Kentfield; she had the 
broad beaches to use as a floor. 

During the late 1960s and early ‘70s, Anna and 
Lawrence led a series of workshops called “Ex-
periments in Environment,” combining architects, 
dancers, and other artists to explore group creativi-
ty on the common “stage” of their two professions: 

the environment. The “experiments” at The Sea 
Ranch most famously included the construction, 
deconstruction, and reconstruction of “Driftwood 
Village” (1968). Photos of the village became icons 
of the design counterculture. 

Lawrence organized and systematized Anna’s pro-
cesses in the “RSVP Cycles” (1969). The letters sug-
gest responding to an invitation but are an acro-
nym for Resources—the background information 
related to a project, whether it be a dance or design 
site—Score, Valuaction—a term he established to 
represent the analytic phase—and Performance. 
He diagrammed the process as a circle with all the 
components interacting and of equal importance. 
He intended the formula to have broad applicabili-
ty, functioning at the personal level as well as with 
groups or communities. 

During her many visits to The Sea Ranch, Anna 
continued to stage workshops using “RSVP,” de-
vising scores for members of SFDW or Tamalpa 
graduates that utilized all aspects of the site: forest, 
meadow and beach. Lawrence used “RSVP” as the 
framework for his “Taking Part” workshops here--
in 1983, 1993, and 2003—to involve members who 
wanted to be creatively involved in charting the 
community’s course as measured against the Sea 
Ranch value system. In February 1994, Anna scored 
a performance on Black Point Beach in memory of 
Sea Ranch founding architect Charles Moore. 

The gift that the Halprins gave to The Sea Ranch 
was one jointly made, woven of threads ultimately 
impossible to disentangle. Anna couldn’t, even af-
ter Lawrence’s death in 2009. In an interview with 
Elisa Isaacson, she said, “I can’t talk about my life 
and influences without talking about Larry. It’s 
hard for me to know where my work ends and his 
begins.”

Just like a circle. 

Anna Halprin

Continued from page 25
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The following excerpts are from a conversation 
that took place in late September 1983, between Sea 
Ranchers Bill Platt and Lawrence Halprin, the envi-
ronmental planner whose vision and imagination 
launched “The Sea Ranch concept” almost 60 years 
ago. 

These excerpts offer some insights into Halprin’s 
concept of community. The entire conversation was 
originally published in the Ridge Review, no longer 
in print.

Platt: Many intentional communities are somewhat  
utopian. How would you describe the Intent that 
guided you and the developer in creating the Sea 
Ranch?

Halprin:  For many years before I was asked to plan 
The Sea Ranch I had been coming to this area with 
the children. The landscapes here had moved me 
a great deal— more so than the Big Sur where we 
also used to go. Unlike The Sea Ranch, Big Sur is 
“pretty.”

I believed that we could make a community in which the 
interaction between people living here and the natural 
quality of the environment could be meshed. 

The Sea Ranch as an 
Intentional Community

Utopianism for a community of people is possible 
here because, unlike the High Sierra (which evokes  
similar reactions in me), people can live here. You 
can’t really live in the High Sierra. So, I believed 
that we could make a community in which the in-
teraction between people living here and the nat-
ural quality of the environment could be meshed. 
And it wouldn’t be just a park; it would be a place 
like those in which primitive peoples lived in a 
landscape without destroying it, were sustained by 
it, and made a life interactively with it. 

A key part of the Intent was to establish a sense of 
community. This is different from, say, Timber Cove, 
where people are living isolated from each other 
and there is no attempt to make a central commu-
nity. I remember the developer’s Public Relations 
group at the beginning asking me “Why don’t you 
go the simple way—have each owner take five or 
ten acres isolated from others, and that’s the end of 
that. Then you wouldn’t have to worry about clus-
tering and community road systems and all those 
complicated things.” But that’s not how you build 
a community; rather, it’s the suburban idea.

Al [Al Boeke, developer of Sea Ranch] and I talked 
about establishing relations with neighboring com-
munities, but we didn’t make a determined effort. 
It didn’t seem possible. But it is now more import-
ant than ever that we not become a self-contained 
enclave. And the rental program and resortism 
work against healthy links with our neighbors.

Platt: Did you expect residents to be second home 
part-timers or permanent?

Halprin: I visualized it as both. I knew that when 
we started out it would be mainly second home, 
but Al and I hoped gradually it would shift over 
to predominantly permanent, full-time residents. 
We weren’t sure how. One of the ways we visu-
alized making that transition didn’t work out. 
We explored creating a commercial village within 
the Ranch, at the north end. Gualala had very lit-
tle then. Employment for the commercial village 

would have speeded the transition to permanent 
residents. But that part of the development was 
dropped.

Platt: Now the “community “ also includes week-
end and other short-term renters, as well as some 
owners who have become absentee landlords. 
What effect has this had upon realizing the Intent?

Halprin: I’m ambivalent about what has turned out 
to be a large-scale rental program. I’m at the same 
time resentful and grateful: resentful because many 
renters are transients and too “resort” oriented; 
grateful because it does help us to avoid elitism— 
it does get young people here and others who can’t 
afford to become owners.  The Sea Ranch is not re-
ally a resort community. The difference between a 
resort and The Sea Ranch is that the former implies 
you have no responsibility—you are just there for 
fun—to escape responsibility. Responsibility, par-
ticularly to the environment and to the rest of the 
community, is inherent in The Sea Ranch concept. 

Platt: What were the roots of your vision of The Sea 
Ranch Intent?

Halprin: I’ve never revealed before where import-
ant parts of my concept came from. When I was 16 
I went to Israel and helped found a kibbutz. I spent 
three years there. It was one of the great experienc-
es of my life—still is. I’m still a member of the kib-
butz and I revisit Israel about once a year to attend 
meetings, even  though I’m not a live-in member. In 
contrast with kibbutzim, American utopian com-
munities, for example the Shaker villages and oth-
ers, never really lasted. Many of them were based 
on the idea of a single, often charismatic person. 
Guruism doesn‘t work. The kibbutz movement has 
transcended that. In talking about the kibbutz, I 
don’t want to sound as though I hoped to establish 
at The Sea Ranch a socialist utopia. Rather the con-
cepts that I did draw from my kibbutz experience 
were the appreciation of the land, the sense of com-
munity, and the quality of how the community and 
land are integrated in a holistic approach.

Al Forster’s watercolor of 
Lawrence Halprin during 
one of his Sea Ranch 
workshops.

Spring, 2022
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ANABEL’S  
C L O T H I N G  B O U T I Q U E

anabelknoche@hotmail.com

39114 Ocean Drive 
Cypress Village 

Anabels_Boutique  

Gualala, CA 95445 
707-339-9959 

 Anabel’s Boutique 

Curated Clothing 
Hand Bags & Jewelry 

Accepting Quality Consignments

Roll With It Catering
&

Event Planning
Catering & Event Planning for every occassion!

Contact us today!

RWICATERING.EVENTS@GMAIL.COM

Chefs: Dionely & Martha Rodriguez
Event Planner: Amanda Chase

Mendo Lake Termite
A true family business serving The Sea Ranch for 

multiple generations.
707.485.7829  •  matt@mendolaketermite.com

mendolaketermite.com

(from left) Montana Miller, inspector; Grant Miller, inspector; 
Matt Miller, owner; Karen Miller, office manager.

Cypress Village
884-1333
foureyedfrog.com

- All the newest books - Author/book events
- Great gifts - Free coffee - Welcoming atmosphere

BOOKS, GAMES & MUCH MORE

SHOP LOCAL ~ READ LOCAL
Your Community-Owned Bookstore Offers:

Thanks Ayla,

Two minor changes:
(1) Delete Local in ‘Your Local Community...’
(2) Change Meet authors... to Author/book events

Games • Puzzles • Greeting cards  
Gifts • Books, of course, new & used

A safe & welcoming 
shopping experience

707-884-1333

BLACK OAK 
CATERING

Tanya Radkey
Owner

707.291.7320

trnrad@gmail.com
BlackOakCatering.com www.coast-highway-artists.comwww.coast-highway-artists.com

Coast HighwayCoast Highway  Art CollectiveArt Collective
Regular hours Regular hours 

Thursday Thursday — Saturday — Saturday 
11a to 4p 11a to 4p 

  284 Main St., 284 Main St., 
Point ArenaPoint Arena

707-882-3616707-882-3616

  hwy 1 gualala • 707-884-1072 • www.redstella.com

red stella is a lifestyle shopping experience 
with collections of clothing, accessories, 

furniture, home decor, and gifts reflecting 
coastal living with an urban edge.  

     hobo * chilewich* moyuru * kinto * ilse jacobsen *carl * 
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Big
A Small, Design-Focused Fine-Arts Gallery  

at  
1000 Annapolis Road 

The Sea Ranch 
Lu + Maynard Lyndon, Proprietors

Gallery

  
lyndondesigngallery

Saturdays 11–4  
or by Appointment 

lyndondesign@me.com

TinyCOLIN CONSTRUCTION
GENERAL CONTRACTOR
(707) 264-9406    LIC. #1064465

Building with vision, quality, and pride.

Any Job. Any dream. Any size. 
Colin Construction has got your back.

• Free estimates
• New construction
• Remodels
• Tile

• Siding
• Roofing
• Sheetrock

CIRCLES  

Darren Pack
707.331.3689
707.884.4400
    call for appointment
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On the December evening of the 2020 winter solstice, my husband and I went into the commons just out-
side our windows to watch what NASA was billing as “the great conjunction” of Jupiter and Saturn. As 
Michael sited the spotting scope, I looked over my shoulder. At my back I saw our home and those of my 
neighbors, a row closely aligned at the southern edge of the Madrone Meadow Clusters. The golden glow 
from lights inside—some on Christmas trees—contrasted clearly with the icy white of Jupiter/Saturn in 
the sky above. The distinction seemed significant. 

What I think of as “Big Nature”—astronomy, geology, and the like—is indifferent to human affairs. The 
forces that move the planets and tectonic plates do their thing whether or not the people living on the 
planet or along the fault lines are ravaged by a pandemic, or huddling in their houses to escape one. Un-
less you take consolation from contemplating your insignificance in the overall scheme of things—I’ve met 
geologists who do—there’s cold comfort here.

Ever since the first Covid-19 lockdown, however, the people living in the houses on our row have formed 
the only actual—as opposed to virtual—social hearth at which we can metaphorically warm our hands. 
Our neighbors have had our backs, and we’ve had theirs.

We began gathering in the meadow shortly after the March lockdown began. Missing the ritual of pizza 
night at Two Fish, we staged a socially-distanced equivalent outdoors, with take-out, our own drinks, 
plates, and cutlery. As weeks turned into months, we met each Friday. We dropped the pizza for varied 
menus, exchanged recipes for cocktails and recommendations for wines. We reviewed our readings and 
streamings. We shared tips about hair cutting via dog clippers and beard trimmers. Anne decided to forego 
trimming and shaved her head entirely. In the late fall, when days shortened and Fridays-at-5 saw us shiv-
ering in the gloaming, we switched to weekend daylight hours. Leslie named our assemblies “meadow 
madness,” an ironic title since they were helping to keep us sane. 

We learned a lot about each other: details of where we were from—East Coast, Midwest, West Coast—
where we’d gone to school, where we’d lived, what jobs we’d had, what trips we’d taken before travel be-
came a health risk. We discovered each other’s quirks: Leslie abhors olives; George stands up wearing his 
most solemn face just before telling a really bad joke. We teased John about his beret. And we laughed—a 
lot. 

We also cared for each other. We shared batches of sweet and savory eats once the fear of viral contagion 
through food abated. During a business trip by Michael, the chef in our household, a dinner plate ap-
peared every evening on our door step to keep me from resorting to peanut butter sandwiches. When our 
dog of 13+ years died, we received in sympathy a chili feast—complete with grated cheese, oyster crackers 
and wine—an armful of camellia blooms, and a photo of the dear departed meadow walking with Michael 
and our cat. Our neighborhood had become a real community.

The Clusters—White Fir and Madrone Meadow—along with the Walk-In Cabins, make up Unit 29-A on 
the Sea Ranch map. They represent the last of the spec housing developed by Oceanic Properties as demon-
strations of how one might design for this land in keeping with the original Sea Ranch vision. Making a 

community, not just houses, was a key goal of Lawrence Halprin, the landscape architect who laid out the 
concept plan for The Sea Ranch and did more detailed planning for the south end. 

Halprin planned to cluster houses “in order that we could preserve as much open space as possible,” he 
writes in “The Sea Ranch . . . Diary of an Idea.” That principle has served us well in the Madrone Clusters, 
where our expansive meadow—mowed and grazed for fire prevention—has become the staging ground 
for our pandemic common life. Halprin also envisioned that the close grouping of houses “could increase 
the quality of community and neighborliness.” I’ve no doubt that the physical proximity of our houses has 
enhanced our social and emotional togetherness during these trying times. 

On January 20, we gathered once again in our meadow, to toast the Inauguration. We dragged out our 
lawn chairs and raised glasses to the USA. We discussed who spoke the best words, wore the best clothes. 
(George picked Lady Gaga for “wearing the whole red carpet.”) We talked hopefully of a future in which 
we could meet in our homes instead of in a field, sit before a fire instead of wrapped in coats and blankets. 
When the sun was just a rosy line edging the Pacific, we packed up our gear, went into our homes, and 
turned on the lamps. 

Meadow living in the plague year
Christine Kreyling

Madrone Meadow Clusters
Photo by George Calys.

Leslie named our assemblies “meadow madness,” 
an ironic title since they were helping to keep us sane. 

Spring, 2021
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NEW EDITION 
IN FULL COLOR

Larry Halprin’s
The Sea Ranch... 
Diary of An Idea

$40
  – GUALALA –

Dolphin Gallery  •  Four-Eyed Frog Books 
Gualala Arts Center  •  Surf Market

– SEA RANCH –

LyndonDesign Gallery  •  The Sea Ranch Lodge 

76 pages, 41 illustrations, 8”x10” 

Halprin’s explorations 
and vision for 

The Sea Ranch...in his 
own words.

Explore the vibrant real estate scene of the North Coast and the San Francisco Bay Area with me. With over
three decades of experience, I've transformed from a passionate resident in 1991 to a seasoned real estate
professional, currently managing a thriving brokerage and rental business.

Having obtained my real estate license in 2005, specializing in investment real estate and property management, 
I joined RE/MAX in 2019 to offer comprehensive listing and selling services for residential and commercial
properties. My success is built on enduring relationships and appreciative referrals.

I prioritize your needs, employing a meticulous eye for detail to make your property stand out. Whether it's a
cherished home or a strategic investment, I'm here to ensure a swift and efficient sale. Let's collaborate to turn
your property into a compelling opportunity on the market. I am excited to extend my services to buyers, sellers,
and investors—let's make the North Coast your home with my expertise!

Professional Real Estate Broker with Years of Experience

CHRIS STEELE
Broker ,  CalDRE 01494936
707-622-2121
Chris .Steele@REMAX.net
www.EquityRealEstateSolut ions .com
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May 17 is a mask required performance 
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www.searanchthespians.com  
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by 
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Being a Sea Ranch Harbor Seal Docent is not for 
the faint of heart. While on their typically two-
hour shifts, docents (nearly 80 of them in 2022!) 
can be treated to our area’s famously intense 
spring-time winds. When I visited at the begin-
ning of April, just days after the very first pup 
was born at Tidepool Beach, the wind made it 
hard to stand still while holding binoculars up 
to my face. But I managed, in part because the 
harbor seal mama and her days-old pup had just 
arrived, sliding onto the beach in the wake of 
a receding wave, then flopping themselves for-
ward, far enough to be out of the tide and able to 
rest. The mama continuously watched the small 
group of humans gawking from the bluff, and 
baby was single-minded about nursing. And 
good thing. It’s a matter of life and death.

Pacific harbor seals have spotted coats and 
can be varying shades from whitish or silver 
to dark gray and brown. The males are slight-
ly larger than the females and they can weigh 
300 pounds. They are distinguished from sea li-
ons by their shorter flippers and rounder, fatter 
bodies (my husband and I affectionately refer to 
harbor seals as “fatties”). Sea lions, which tend 
to be brown and are not spotted, have long flip-
pers and longer heads and snouts—the kind of 
seal you think of when you think “circus seal,” 
balancing a beach ball on its nose. 

If you hear loud, ongoing barking, that’s also a 
telltale sign of sea lions, not harbor seals. Harbor 
seals tend to be quiet, with a few intermittent 
vocalizations. As we’ve seen, they are wary of 
people, and when you see them hauled out on 
beaches or rocks, they tend to keep a watchful 

eye on the humans (and especially our canine 
companions) standing or walking on the bluff. 

Harbor seals spend about half their time on land 
and half in the water, and can dive to an impres-
sive 1,500 feet, though typically they make shal-
lower dives. You can often find them appearing 
to sleep in the water with only their snouts visi-
ble above the waterline for air, like pointy, whis-
kered periscopes. They are opportunistic feed-
ers, eating a variety of fish, octopus, and squid.

According to Laura Cortright, coordinator of the 
Harbor Seal Docent Program for nine years, this 
past year was a tough one for our harbor seal 
pups. Witnessing the cycle of life—and often 
death—can be an intense experience. Docents 
counted 17 pup carcasses in the 2022 season (al-
though some could have been duplicates). Sev-
eral pups died immediately after being born. 
Two pups outside of the rookery were rescued 
by The Marine Mammal Center (TMMC) in 
Sausalito, but both died. A third pup was found 
at the Shell Beach boat ramp, and a fourth had 
been dragged—possibly by a coyote or moun-
tain lion—onto a Sea Rancher’s front lawn. Of 
these four, two had been found to have suffered 
from canine bites.

Although only 50% of each year’s pups will 
survive the first year, as a whole, the species is 
doing well. According to TMMC, there are ap-
proximately 500,000 harbor seals worldwide, 
with about 7% of them—roughly 34,000—living 
on the California coast. What’s special about 
Tidepool Beach, however, is that it’s the second 
most productive rookery for harbor seals on 

Harbor seals who make 
The Sea Ranch home
Tempra Board

the Sonoma Coast. But our population appears to 
have declined in recent years. According to the Do-
cent Seal Program’s records, only 63 adults and 28 
pups were observed at Tidepool Beach in the 2021 
season, with slightly worse numbers last year (63 
adults and 24 pups). This is compared with a high 
of 150 adults and 68 pups in 2014, and an average 
of 101 adults and 57 pups from 2014 to 2020.  

In addition to humans climbing around near rook-
eries, there are other factors that can lead to more 
deaths, including things we can’t control, like heavy 
surf, which can slam seals into rocks and result in 
stillborn pups. But other things we can address, 

such as loud machinery and construction projects 
near rookeries, which can be a big problem. Ac-
cording to Laura, in Pacific Grove in 2022, they lost 
about a third of their pups in a nearby rookery, af-
ter the city approved road work at the wrong time 
of year. TSR should consider the habitat that could 
be affected by projects, such as tree removal, trail 
building, etc., that will bring in heavy equipment. 
Projects like this need to be thoughtfully planned 
because the pups and other nearby wildlife are so 
vulnerable. 

Because of the decline at our rookery, Claire Nasr, 
a marine biologist and part-time Sea Rancher, is un

How many places can you go and watch a wild animal give birth?
Laura Cortright

Pacific harbor seals on The Sea Ranch.
Photo by Craig Tooley

Spring, 2023
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take 15-20 shifts each season. “We will try and mon-
itor the number of people on the bluff top. When 
there’s a whole herd of people, the seals notice,” 
she adds. “They see us as a potential threat.” The 
docents try to limit the number of people who go 
down to the observation area from the upper trail 
to about eight. 

Human intervention is one of the biggest causes of 
death to harbor seals. It’s not unusual to see a pup 
on the beach by itself while it’s mom is out fishing. 
If you see what you think is an abandoned pup, Do 
NOT pick it up, or put it in your hot tub or bath tub 
(this has happened), but call The Marine Mammal 
Center at 415-289-7325 (SEAL) with the location of 
the pup, and a photo if possible. Then TMMC will 
contact the local group for an assessment and to 
put a watch on the animal. It is illegal for anyone to 
enter a rookery to rescue an abandoned pup, unless 
no other animals are in sight of the pup. If the an-
imal continues to get thinner, then a rescue may be 
authorized by TMMC or the National Oceanic and 

Atmospheric Administration (NOAA) if no other 
animals are in sight of the pup. 

For Laura and many docents and visitors, the 
births are the most exciting part of the season. “It 
took five years to see my first,” remembers Laura. 
“Then the next year, I was out with docent Wilma 
Klagenberg, on duty for her very first shift, and on 
the south beach we witnessed this birth, and she 
had tears coming down her face. That’s the amaz-
ing thing about this spot; how many places can you 
go and watch a wild animal give birth? Everyone 
gets so quiet. It’s spiritual.”

Laura’s tip for catching a birth? “Don’t look away; 
it happens quickly.” It’s hard to predict when a 
birth will happen. To Laura, the pregnant females 
seem to get restless, going in and out of the wa-
ter. Then it happens. Unlike humans, harbor seals 
don’t have to contend with hip bones, so it’s more 
“like squeezing toothpaste out of a tube,” and can 
happen in under one minute. Immediately after, 

dertaking a study in collaboration with local high 
school students to determine what’s causing the 
decline, especially how much human recreational 
behavior and climate change may be affecting har-
bor seals and their pups. The Sea Ranch Founda-
tion is providing a seed grant for Claire to devel-
op a study protocol and standardized population 
monitoring plan to include weekly censusing from 
the public overlook and observation of human rec-
reational behavior and other possible disturbances.

Claire has already met with Laura Cortright, as 
well as Sarah Codde from Point Reyes National 
Seashore, to help adopt a monitoring protocol that 
is consistent with other ongoing seal counts so that 
data can be shared across Sonoma and Mendoci-
no counties. As we spoke on the Tidepool Beach 
overlook, she took a quick census of the dozen or 
so moms and pups hauled out on the north side 
during high tide. “Just seeing them always makes 
my heart feel big,” she added.  

Tidepool Beach is closed to visitors from April 1 
through Labor Day during the pupping and rear-
ing season in the spring, followed by the molting 
season in the summer, during which times the seals 

haul out onto the reef-protected beach to give birth 
and to rest. This closure also protects black oyster-
catchers (or BLOYs in birder parlance), who nest at 
Tidepool and are extremely vulnerable to human 
interference. BLOYs are considered a “Species of 
Concern,” with only approximately 10,000 to 12,000 
left worldwide. 

The Seal Docents are stationed at the bluff-top ob-
servation areas at Tidepool Beach (Unit 24) during 
the season to educate visitors about the harbor seals 
and BLOYS and make sure that people don’t climb 
onto the rocks and disturb either species. When I 
was visiting, docents Jeanne and Nancy had to call 
TSRA Security after two teenagers climbing the 
rocks north of the rookery scared all of the seals 
that had been resting there into the water. Securi-
ty came and educated the boys, who rejoined their 
family and observed from the bluff. We watched as 
the seals slowly began making their way back up to 
the rocks.  

According to Laura, they are trying to keep docents 
there for 12 hours a day for the entire two-month 
pupping period. The program had nine new do-
cents this year, and 15 last year. Some regulars will 

Continued on page 41

The very first harbor seal pup of 2023 and its mom 
captured by Karen Wilkinson.

Marine biologist and 
Sea Rancher Claire Nasr 
is setting out to help 
determine what’s behind 
the decline in seals at our 
rookery.
Photo by David Yager 
Photography
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RAMS HEAD REALTY 

     707-884-5417 

  www.ramshead.com 
        DRE 746793 

 
39000 S HWY 1 Gualala 
PO Box 123 The Sea Ranch 
California  95497 

Rams Head Realty is right here.  If you 
want to sell, buy, or lease, make Rams 
Head Realty your real estate choice. 

Since 1978 Rams Head Realty has been 
on the Mendonoma Coast to meet your 

Sea Ranch real estate needs.   

415-691-7227415-691-7227 info@klopfarchitecture.com

Photography: ©2021 Mariko Reed

CIVIL ENGINEERS & 
LAND SURVEYORS

Topographic Maps, Grading & Drainage Plans, 
Perc Tests and Septic System Plans, Improvement 

Plans, Subdivision, Boundary, and 
Stormwater Analysis

2952 Mendocino Ave., Suite C, Santa Rosa, CA
(707) 578-3433  M-F 8:00 - 5:00

Harbor seals

it’s critical for mom and pup to touch noses and 
bond. A mother harbor seal won’t care for any pup 
but her own.  

I asked a friend of mine, Harriet Pecot, who lives in 
Anchor Bay and is a docent, if she’s ever seen a live 
birth and about being a docent in general:

“I have not seen a whole birth but I did come at 
the end of one and will never forget the mom and 
the pup bonding by rubbing noses. It was magical 
to watch. Just by doing my two hour shifts on a 
weekly basis, I experienced a stronger connection 
to nature than in all my years of living here. You 
don’t only get to know the seals which is amazing 
in itself. The playfulness of the mom and pups in 
the water. The community of seals, which has its 
own rules. And the harshness of death when you 
watch an abandoned pup die because he was sepa-
rated from his mom. 

“You also get to know the pair of ospreys who al-
ways perch on the tree near the rookery to fish for 
their offspring. Or the oystercatchers protecting 
their nests on the other side of the big rock by the 
rookery. Or just listening to their calls which are so 
distinct. One day we saw a pod of dolphins go by 
and one day a gray whale came by very close to the 
shore. It is not all fun, especially the days you sit 
outside in what must be the windiest and coldest 
seat on the coast. 

“The animals are amazing and most visitors are 
quick to get on board with protecting them, espe-
cially when you explain about the birthing process 
and what happens when the process gets interrupt-
ed.”

For more information or to volunteer as a docent, 
contact Laura Cortright at 707-367-2611 or email 
her at lpcort@mcn.org. 

Continued from page 39

A newborn 
harbor seal pup 
and its mama 
establishing 
their bond, 
critical to the 
pup’s survival.
Photo by Craig 
Tooley
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Open for Tasting & Picnicking
12 noon to 5 pm Daily
Weddings and Events

707.886.5460
www.annapoliswinery.com

annapoliswinery@gmail.com

Address Beauty
707.884.3223 or 650.269.2884

Kit@AddressBeauty.com • www.AddressBeauty.com  
39111 S. Hwy One, Gualala (next to Village Cobblery)

Abalone House
www.airbnbcom/h/north-coast-get-aways

Facials•Pedicures•Massage

Katherine 
Bliss-Jones

ualala Nursery & Trading CompanG y

Sea Ranch & California natives • Australian & 
South African drought tolerant plants • succulents 
• annuals • herbs • fruit trees • vegetables • house 
plants • orchids • organic seeds • garden supplies 
• soil mixes • amendments • fertilizers • irrigation 
supplies • pottery • garden art

38660 S. Highway One • Gualala, CA • 707.884.9633
Monday, Wednesday – Saturday, 10:00 am to 5:00 pm

Thank you for over 34 years in business on the North Coast!

• We fill special order requests.
• Landscape design, service, and installation.
• With Susan or Tony’s 50 years of garden & 

landscape expertise.

A surprising home & garden gift shop 
hiding inside Gualala Nursery!
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South African drought tolerant plants • succulents 
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38660 S. Highway One • Gualala, CA • 707.884.9633
Monday, Wednesday – Saturday, 10:00 am to 5:00 pm

Thank you for over 34 years in business on the North Coast!

• We fill special order requests.
• Landscape design, service, and installation.
• With Susan or Tony’s 50 years of garden & 

landscape expertise.

A surprising home & garden gift shop 
hiding inside Gualala Nursery!

(located in Cypress Village, next door to Healing Arts/Skin Luv)

39120 Ocean Drive, Gualala, CA

Jennifer Miller: 707.239.2970 
Taylor Miller: 707.239.9159

• Tuesday - Friday
• Appointment required
• Hair & nail products for 
   sale

707-785-3416
trentkreckpainting@hotmail.com

Over 25 years in The Sea Ranch
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Along with stewardship of the land, a spirit of vol-
unteerism is deeply ingrained in life at The Sea 
Ranch and helps shape our experience of this place. 
As noted in the 2013 Comprehensive Environmen-
tal Plan, “this broad based grassroots participation 
cuts across all aspects of life at TSR, including fi-
nance, land use, planning, landscape, and vegeta-
tion management, community facilities, rails and 
recreation, infrastructure, communications, public 
safety and preservation of native biotic communi-
ties.” Without countless volunteer hours over the 
years, the amenities, policies, and opportunities for 
social connection that we associate with The Sea 
Ranch would not have been possible. 

We can see signs of these efforts everywhere. We 
explore trails that are maintained by the Trails 
Committee along bluffs that are monitored for 
erosion by the Coastal Stewardship Task Force. 
The health of our forests are managed by the For-
est Task Force and we know the safest evacuation 
route in the event of a wildfire, thanks to the prepa-
rations of the Fire Safe Council and the volunteer 
fire department. We get advice on drought-tolerant 
plants for our gardens from the Native Plant Com-
mittee and enjoy picnics in spaces that are cared 
for by the Commons Landscape Committee. The 
Knipp-Stengel Barn–now a historical landmark 
along Highway 1–wouldn’t exist without the finan-
cial, political, and physical efforts of Sea Ranchers. 
This literal and figurative barn-raising took over 
a decade to complete and stands as an example of 
the long history of volunteerism in our community. 
The structure, which seemed doomed on more than 
one occasion, was saved by passionate residents 
who knew little about construction or historic pres-
ervation, but saw the benefit of conserving a rare 
example of Western vernacular architecture and a 
special piece of Sea Ranch history.

A spirit of volunteerism
Rachel Gagnon

“Living on The Sea Ranch is about understanding its history and traditions as well as sharing 
opportunities and responsibilities with those who make up The Sea Ranch community.” 

– The Sea Ranch Design Manual and Rules

“The Sea Ranch Association is driven by volun-
teers. I moved here from a large urban area, and 
it was interesting to me that, as an individual, you 
could contribute to the decision making here. It 
was an exciting way to be involved in a commu-
nity–not just in a social way–but also in a way that 
helps you shape where you live,” shared Laurie 
Mueller, the recipient of the 2021 Community Spirit 
Award. Laurie has contributed to countless initia-
tives, including the Vision Committee, Communi-
cation Committee and The Sea Ranch Soundings, 
as well as the Redwood Coast Land Conservancy. 
“Volunteering is a great thing in terms of getting 
connected to the community. You get to meet a lot 
of different people. It’s satisfying–you have a sense 
of accomplishment, especially when you’re work-
ing on things that see results.”

Jim Nybaaken is another active volunteer who is 
on the board of Redwood Coast Medical Services 
and supports many other local efforts. On deciding 
where to invest his time, he says “I look at what’s 
important to me–medical services are critical to 
this community. Several years ago, RCMS was go-
ing through tough times in terms of finances, and 
I thought it would be good to get involved and 
provide what help I could. You pick the things that 
are of interest and are important, and you go from 
there and do what you can.”

Like many residents, Carolyn André rented at The 
Sea Ranch many times before buying a house here. 
Balancing a demanding career, she found ways to 
get involved when she could. “That first Christmas, 
I looked around at organizations in the area to do-
nate to and found out about Coastal Seniors. They 
ran a Meals on Wheels program, so I signed up to 
be a delivery person.” After Carolyn moved to The 
Sea Ranch she was still running her business part-

time so had to arrange her travel schedule around 
doing the weekly meals delivery. Carolyn is now 
chair of the board for Coastal Seniors, advises the 
Coast Life Support District, and is a member of the 
TRSA Vision Committee. 

For some, volunteering is an opportunity to share 
their strengths with the organizations that need it 
most. On the board of Coastal Seniors, Carolyn An-
dré pulls from the skills she developed throughout 
her career while deepening her interest in health-
care research and planning. For others, it can be an 
opportunity to gain a new set of skills. Only a few 
of the people who restored the Knipp-Stengel Barn 
(known as the “Barnies”) had any idea how to sta-
bilize the foundation of a century-old barn. With 
the guidance of a few experts, most of the volun-
teers learned on the job. As a book documenting the 
restoration, The Barn Book, describes it: “Saturday 
mornings at the barn became a way of life for doz-
ens of men and women who faithfully appeared for 
work, the coffee breaks with homemade pastries, 
the gourmet lunches served on red-checked table-
cloths, and for the camaraderie in their common 
cause. Their numbers included not only engineers 
but architects, academics, journalists, pilots, art-
ists, business executives and physicians. They dug, 
poured concrete, bent rebar, hammered, painted, 
hauled, hoisted, baked coffee break goodies and 
cooked hot lunches.” (Ridley, 1999).

The spirit of volunteerism also extends beyond the 
boundaries of The Sea Ranch. Laurie Mueller not-
ed, “A lot of Sea Ranchers contribute to the wider 
community too. Redwood Coast Medical Services, 
Friends of Gualala River, Coastal Seniors, Red-
wood Coast Land Conservancy…they see a need 
where their skills could be useful, or an opportu-

nity to meet others in the community, and they get 
involved. I think for a lot of TSR, there’s no barrier 
between communities.” That sentiment is shared 
by Carolyn André, “I am much more oriented to-
wards the broader community. The service area for 
Coastal Seniors extends north to Irish Beach, south 
to Timber Cove, and inland 20 miles. When I am 
delivering meals, I am not always delivering to 
people I’d otherwise encounter in my daily life–I 
got to know many more people in the region.” 

All of this might feel daunting to those of us who 
are new to the community, or part-time residents, 
or who already have very divided schedules. Luck-
ily, there are varying levels of participation and dif-
ferent types of opportunities for community and 
social involvement. You can help weed TSR com-
mon spaces and gardens for a few hours, pick up 
trash on the trails, contribute to the annual bird 
count, or plug in to a social group that shares your 
interests. Jim Nybakken’s advice is to “Do a little 
research on what’s out there. If something interests 
you, dive in. You don’t need to join a committee 
right away, just sit in on a meeting or two and try to 
get involved in what you’re excited about. If you’re 
a hiker, the Trails Committee is a good place to get 
involved. Do you have a financial bend? There’s a 
committee for that too. There are so many opportu-
nities for people to choose from, so I’d say, don’t be 
afraid. Check out the possibilities. And you’ll find 
that you’ll be better off for it.” So the next time you 
sit down at your computer and get on the internet 
(thanks to the Sea Ranch Connect Subcommittee), 
contact volunteer@tsra.org to find out how you can 
get involved. Jim sums it up well, “As a member of 
a community, people need to contribute. It enriches 
your life, it enriches the community. And you get 
personal satisfaction from it.” 

“The Sea Ranch Association is driven by volunteers. I moved here 
from a large urban area, and it was interesting to me that, as an 
individual, you could contribute to the decision making here. It was 
an exciting way to be involved in a community—not just in a social 
way—but also in a way that helps you shape where you live.” 

Laurie Mueller

Spring, 2022
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DR. JENNIFER L. FRANKOT
Owner, DVM & MBA

For our complete list of services 
visit us on-line at our website! 

www.spiritveterinaryservices.com

Mobile Veterinary Service 
 

WE MAKE HOUSE CALLS
ONE-ON-ONE CARE

LESS STRESS FOR YOUR PETS

Hours of Operation: 
Mon–Thurs: 8am – 5pm  (House Calls by appointment)

Fri: 8:30am-12:30pm  Vaccine clinic No appointment needed

*Payment Type: Cash, Check (preferred) Credit Card (only available in WiFi areas)

Call or text for an appointment: 
(707) 840-3410

Vaccine Clinic is located in the White Event Tent directly 
behind the Gualala Hotel

DR. JENNIFER L. FRANKOT
Owner, DVM & MBA

For our complete list of services 
visit us on-line at our website! 

www.spiritveterinaryservices.com

Mobile Veterinary Service 
 

WE MAKE HOUSE CALLS
ONE-ON-ONE CARE

LESS STRESS FOR YOUR PETS

Hours of Operation: 
Mon–Thurs: 8am – 5pm  (House Calls by appointment)

Fri: 8:30am-12:30pm  Vaccine clinic No appointment needed

*Payment Type: Cash, Check (preferred) Credit Card (only available in WiFi areas)

Call or text for an appointment: 
(707) 840-3410

Vaccine Clinic is located in the White Event Tent directly 
behind the Gualala Hotel

Mobile Veterinary 
Service

• We make house calls
• One-on-one care
• Less stress for your pet

For a complete list of our services, visit our website:
www.spiritveterinaryservices.com

Call or text for an appointment: (707) 840-3410
Email: spiritvetservices@gmail.com

Payment types: cash, check (preferred), credit card (only avail. in WiFi areas)

Hours of Operation:
Mon-Fri: 8 a.m. - 5 p.m. (House 
Calls by appointment)

New Day! Thurs: 8:30 a.m. - 
12:30 p.m. Vaccine Clinic (no 
appointment needed)
New Location: Vaccine Clinic is 
located on the corner of Skaggs 
Springs Road and Hwy 1, across 
from Twofish Baking.

Dr. Jennifer L. Frankot
Owner, DVM & MBA

high tides

Setting a New Standard 
for Cataract Surgery 

Call Today for an Appointment  
(707) 955-1120  barthvision.org 

Proudly serving 
Sea Ranch 

and surrounding 
areas.

Advanced in-house surgical suite option 


Game-changing “Light Adjustable Implant Lens” TM 
to customize vision after cataract surgery 

Kelley Kieve
Certified
Hypnotherapist

kelley@mcn.org
707 321 3316

(707) 580-9044
Professional Macintosh® Services

The
Sea

Ranch,
CA

TMLI@ME.COM

• Troubleshooting & Crash Recovery
• Hardware & Software Upgrades
• System & Networking Design
• Power & Data Protection Solutions
• Audio/Video Design & Installation

Andy Lang

LEWIS ELECTRIC
Power • Lighting • Data • Video • Sound • Marine

Serving the California Coast for 30 Years!

Visit www.JLewisElectric.com for all services

Call Jim Lewis, Owner/Operator
Licensed - Bonded - Insured

805-235-3321/707-500-2720
CA Lic. #C10-652383 

www.rcms-healthcare.org

Architect’s Conceptual Rendering 
Showing Addition from Southwest Approach

The challenge: Major changes are coming 
to RCMS. Forty-five years after our incep-
tion, medical technology and healthcare  

delivery are evolving at an ever-accelerating pace. 
Space in the existing building is insufficient for  
deploying the latest technology, processes, and tools 
needed to provide the healthcare of the future. 
 
The Plan: To continue providing the exceptional 
level of care and scope of services critical to our 
coastal communities, and to meet current health-
care facilities compliance requirements, a major 
upgrade plan for the clinic is in early development.  
 
The Vision: A two-level, energy-efficient addition 
to the west side of the existing clinic to provide 
more exam space, telemedicine and behavioral 
health facilities, a second Primary Care nursing 
hub, 50% more space enabling privacy for patient 
consultation, and a conference room.  
 
The Goal: This addition will ensure the continuing 
delivery of a high standard of healthcare to our 
local communities.  

For general information about RCMS, please visit our  
website, or call (707) 884-4005

Your Clinic – 
Your Future.



A passion for cooking can develop in many differ-
ent ways. 

A case of the flu actually launched Caroline Duca-
to’s lifelong fascination with food. When she was 
just six years old, she was home sick from school, 
burrowed in her parents’ bed with a one-button 
remote. When the cartoon shows were over, Car-
oline’s head was nodding when the rapid tat-tat-
tat of a knife on a cutting board roused her. She 
glanced up at the TV and was startled to see a dis-
embodied pair of hands rapidly chopping onions 
and coming perilously close to adding fingertips to 
a pile of diced vegetables. The camera panned wide 
and Julia Child—an imposing woman with a lop-
sided smile and a boisterous singsong voice—filled 
the screen. 

The French Chef TV series captured Caroline’s heart 
and imagination. Julia Child made cooking seem 
like a joyful act that brought people together. Car-
oline’s mother did not like to cook, and except for 
special occasions, she and her sister ate separately 
from their parents. The idea of cooking as a happy, 
communal event was a complete revelation. A seed 
was sown.

Caroline grew up curious about food and became 
an adventurous eater. In her first apartment in 
San Francisco, she befriended a local butcher with 
a PT Barnum streak, animated and excitable, just 
like her idol Julia. He became a good natured, ir-
reverent mentor. She started cooking regularly for 

Maureen Simons

Caroline Ducato
A lifelong passion for good food

friends and discovered it wasn’t a black art—it was 
a disciplined process of asking questions, build-
ing knowledge, and experimenting. Even when a 
soufflé fell, or a chicken breast was dry, she learned 
something. She was smitten.

A few years later, Caroline was teaching elementary 
school in Marin, and fortuitously, her neighbor was 
Woody Biggs, who worked at the famed Chez Pa-
nisse. She and Woody threw together casual meals 
for friends—using fresh, seasonal, uncomplicated 
ingredients. Eventually Caroline got up the cour-
age to ask if she could visit him at restaurant with 
year-long wait times.  

“No, not yet,” Woody said. “But work on your 
skills and I’ll see about an internship.” That was all 
the motivation she needed.

For the next six months, she pored over books by 
Richard Olney and Alice Waters and honed her 
technique. In May she survived an intensive inter-
view by demonstrating mastery of routine tasks—
like chopping onions—at the speed of light. She got 
the job.

Her days at Chez Panisse began at 5:30 a.m. and 
her work as a prep cook—shelling fava beans, har-
vesting edible nasturtiums, filleting forty pounds 
of sardines—was supervised by two (soon to be 
famous) chefs, Russell Moore and Gilbert Pilgram. 
Her abilities, food vocabulary and confidence sky-
rocketed. But the true highlight of each exhaust-

ing, exhilarating day was the 
communal meal with the staff, 
always punctuated by raucous 
laughter. Caroline felt electri-
fied by the profound, familial 
connections shared meals creat-
ed. When she left at 4 p.m., she 
stopped at a market, then tried 
to recreate the dishes at home. 

At the end of that magical sum-
mer, she received an open invi-
tation to rejoin Chez Panisse but 
decided there were other worlds 
to explore. Over the next decade 
she taught cooking to adults and 
children, ran a successful cater-
ing business, worked as a recipe 
tester for food journalist Peg-
gy Knickerbocker, developed a 
healthy alternative to Gatorade, 
and worked as a private chef for 
an Atherton family. Her meals 
were so good the uber-busy 
family of six managed to eat 
together almost every night.  

Around this time, Caroline had another seminal 
experience. She took a winter holiday with some 
friends to Grenada, where they befriended a viva-
cious man who invited them to share Christmas 
dinner in a coconut grove on a beach. They sat on 
logs in front of a roaring fire and savored his spicy 
curry-coconut fish stew from chipped bowls. It was 
one of the most genuine and unselfish gifts she ever 
received - a spontaneous, makeshift family break-
ing bread together. 

Caroline moved to the North Coast a dozen years 
ago. She’s currently the Marketing Director & Arti-
san Food Buyer for Surf Market, a role she has re-
invented several times over the last six years. She’s 
a force in the community, a champion of small 
bakers, makers, growers, ranchers and chefs. She’s 
known to be a fantastic cook and is a frequent guest 
on KGUA’s Peggy’s Place “Talking Food.” (Search for 
recordings on YouTube and SoundCloud, where 

Even when a soufflé fell, or a chicken breast was dry, 
she learned something. She was smitten.

Caroline Ducato in one 
of her favorite places: 

the kitchen.

Continued on page 53
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Living with Charles
Alison Owings

Fall, 2021

Continued on page 53

The name Charles Moore did not mean a lot to me 
and my husband when we were shown the Breaker 
Reach house in 2001. We knew Moore was a famous 
post-modernist architect, that his M represented 
the first initial in the MLTW quartet of architects in-
strumental in designing early Sea Ranch structures. 
But we had no personal sense of his work.

Then, as soon as we walked inside what was known 
as the Shinefield House, we got it. Oh. This house 
is not like other Sea Ranch houses we had seen for 
sale. This one possessed some undefinable combi-
nation of verve, confidence, artistry, command, and 
control. I pictured a soprano who doesn’t reach up 
for a high C, but, able to surpass it, reaches down 
to encompass it. Charles Moore knew what he was 
doing.

My husband, Jonathan Perdue, remembers my sig-
naling a thumbs up behind the real estate agent’s 
back. I remember thinking, this place is larger than 
we had sought, but look at the angles, the propor-
tions. And, look at the view. The house, the only 
freestanding Sea Ranch Moore house on the ocean, 
features a cherished component of privacy; the 
great bluff trail goes behind the house. 

We took deep breaths, did intimate math, and 
made an offer. The night we celebrated the close, at 
the Sea Ranch Lodge, a green flash confirmed our 
decision.

At one early point in our ownership, I found a 
phone number for Dr. Henry Shinefield in Oak-
land and called to ask him about Charles Moore. 
What was he like? How did the house evolve? Dr. 
Shinefield clearly had no interest in reminiscence. 
“The moving hand, once having writ, moves on,” 
he told me, quoting Omar Khayyam. Meanwhile, a 
reporter for the New York Times wrote, or writ, a fea-
ture about The Sea Ranch and included our house. 

The Breaker Reach house (formerly known as the Shinefield House) by Charles Moore.
Photo by Paul Kozal

We framed it in the entry along with other articles 
about it, one from a Japanese magazine. We better 
realized the significance of what we had when ar-
chitecture students—from Japan, from Portugal, 
from Argentina—walked by, shyly, peeking behind 
the cypress for a glimpse of this house they had 
studied. A tour? Of course! 

In lieu of learning from Dr. Shinefield about the de-
velopment of the house, the house taught us. We 
realized, for example, why the entire east side of 
the house, the driveway and entrance side, with its 
light grey-stained façade of angles and planes, has 
no windows at all. When construction started in 
1970, later artful additions primarily designed by 
Moore’s associate Dmitri Vedensky, no other house 
was even within eyesight—as photographs clear-
ly prove. Moore must have realized such privacy 
would not last. He was right. Other houses even-
tually appeared on Breaker Reach. But in the main, 
we do not see them. Our closest neighbors told us, 
smiling, they literally look at our house as a piece 
of outdoor sculpture. What they do not see, but we 
do, is a graceful berm, the work of the great land-
scape architect Lawrence Halprin, so we were told, 
that rises between the house and the ocean, giving 
visual definition to the land, as well as forming a 
windbreak for anyone sitting on the patio. Another 
feature generally unseen but known to the pelicans 
and us: skylights aplenty.

The Moore magic goes into full effect inside. 
The story may be apocryphal, but we like it; that 
when Charles Moore was conjuring the house, he 
sketched as its point of origin the view from the top 
of the bedroom stairs, a perfectly framed whitewa-
ter-breaking-on-rocks effulgence. His associate and 
friend Donlyn Lyndon remembers no such tale, but 
recalls, “It might well be that he made some draw-
ings/watercolors on that site, and I might have 
gone on to note that he and I often mused about 

the recurring pattern of waves and sprays along 
the coast and how inspiring it was that their shapes 
took repeating but always differing forms.”

Whatever the origin, we sometimes take guests to 
the top of the stairs and point to the square win-
dow framing the living work of art.   

Other windows, such as a low rectangular pair 
in the dining room, frame other carefully curated 
views. They are Zen windows, a photographer 
friend explained admiringly. You glimpse what 
is outside (in this case, the ocean) as you walk by, 
savoring a taste of what is there, rather than have 
enormous picture windows overwhelm you. In the 
upstairs original master bedroom, larger windows 
have their own charm; the sunset is visible, when 
visible, every day of the year. 

There is reason Charles Moore won the Gold Medal 
(in 1991) from the American Institute of Architects. 
Books we have by and about him display his range, 
his writings. But candidly, we bought the books in 
part for visitors, including—for many years (hel-
lo Sea Ranch Escape!) renters, who waxed wildly 
enthusiastic in our guest books. (That is, almost al-
ways. Our coffee cups are “too large.”)

The more we lived in Moore, the more we learned. 
How when one walks in the front door of the 
monochrome façade, wham, a world of light im-
mediately opens. How sunlight plays like piano 
keys down the stairs from the living room to the 
dining room. How the original central core of the 
house corkscrews up, along with welcome evening 
heat. How, from one of the built-in living room 

This house is not like other Sea Ranch houses we had seen for 
sale. This one possessed some undefinable combination of verve, 
confidence, artistry, command, and control. I pictured a soprano 
who doesn’t reach up for a high C, but, able to surpass it, reaches 
down to encompass it. Charles Moore knew what he was doing.
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Continued from page 49

Caroline’s ebullient personality will have you giv-
ing up frozen pizza for good.) 

There’s one recipe in her repertoire that epitomiz-
es her approach to simply beautiful food. It’s Chez 
Panisse alum David Lebovitz’s French tart dough. 
Three ingredients – butter, water and flour, no roll-
ing pin and virtually no mess. It’s delicious, light 
and buttery, but ample enough to host seasonal fill-
ings – lemons or pears in the fall and winter, berries 
or fresh tomatoes in the summer. (Google David 
Lebovitz French Tart Dough Recipe.)

I was curious if she discerned a common theme 
through her varied life experiences.

“I guess there is a thread,” she said. “My back-
ground as a teacher and a lover of good food – It 
comes down to the fact that I really like to learn, to 
motivate, and teach, and share something of value 
with others. What’s better than bringing people to-
gether over good food? It’s a unifier in a world full 
of uncertainty and division.”

When I asked what her next chapter might be, she 
looked at me with great seriousness and whis-
pered, “I hear there might be an opening in Dun-
can Mills for a rodeo clown.” She threw her head 
back and laughed – and dared me to put it in this 
article. 

You heard it here first. 

Caroline Ducato
Pacific Woods Glass, Inc.

Windows, Doors, and Skylights
New, Repair, and Replacement

Failed Glass Replacement
Custom Shower Enclosures

Mirrors
Glass Railing Systems

Table Tops, Fireplace Glass

PRODUCTS:
Fleetwood • Milgard

Velux • Royalite Skylights
Crystalite Skylights, and more

Charles & Marlana Woods 
Owners

(707) 884-9453
Bonded & Insured
License # 640699

For your convenience, we’ve expanded our 
shop space to include Fleetwood and Milgard 

Window and Door displays. 

Please contact us to schedule an appointment.

www.pacificwoodsglass.com

38001 Old Stage Rd.
PO Box 1011

Gualala, CA 95445 

pwglass@mcn.org

COLDWELL BANKER 
COASTAL 

PROPERTIES 

COLDWELL BANKER 
COASTAL 

PROPERTIES www.cbcoastal.com   707•884•4300

39120 Ocean Dr., Bldg C2-1, Gualala, CA 95445

Rosie Iversen
Owner/Broker
707.494.0192

Sharon Burningham
Sales Assoc./Realtor

707.322.4712

Rikki Stultz
Sales Assoc./Realtor

707.338.0277

Shireen Olivieri
Sales Assoc./Realtor

714.470.2112

Photo by Bill Oxford

39351 South Highway One, Gualala, CA 95445

www.cbcoastal.com
707•884•4300

Cal BRE# 01424141

©2014 Coldwell Banker Real Estate LLC. All Rights Reserved. Coldwell Banker Real Estate LLC fully supports the principles of the Fair Housing Act and the Equal Opportunity Act.  Each 
Office Is Independently Owned And Operated. Coldwell Banker and the Coldwell Banker Logo are registered service marks owned by Coldwell Banker Real Estate LLC.

Rosie Iversen
Owner/Broker/Realtor

Joan O’Connell
Broker Associate/Realtor

Diane Wilson
Sales Associate/Realtor

Sharon Burningham
Owner/Realtor

Moriah Mitchell
Sales Associate/Realtor

Marianne Harder
Sales Associate/Realtor

Photo by Diane Wilson & Joan O’Connell
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Living with Charles

banquettes, one can look up into a rustic cathedral 
ceiling that belies the room’s proportions; the floor 
can gracefully hold only a 5’ by 8’ rug. The living 
room also features Moore’s famous whimsy. Lift up 
one banquette cushion and you see an enormous 
painted chess board, black and white on yellow. His 
whimsy extended to the original kitchen, in early 
photographs basically a dollhouse-like enclosure. 
Dick Whitaker, the W in MLTW, told us that of the 
early quartet, at the time only he was married, had 
a sense of kitchen utility, and suggested…. draw-
ers! Moore—a fan of take-out food and catering—
apparently was unconvinced of their necessity, but 
a later remodel thankfully includes them. 

The living room fireplace—now a state of the art 
just installed fireplace box with a catalytic convert-
er to minimize pollution—sensibly does not face 
the ocean and interrupt that view, but faces in-
ward. Notice the two mirrors above it. A narrow 
rectangular one reflects the ocean, so you can see 
it while sitting on a western-side banquette. Above 
the rectangular mirror hangs (or rather is glued and 

fastened) a triangular one, which, following the 
identical lines of the sculpted chimney, slopes to 
reflect the floor. The positioning puzzled us, until a 
veteran visitor explained, smiling, in the 1970’s Sea 
Ranch, much action took place on the floor. 

A few years ago, Jonathan and I sold our longtime 
house in Mill Valley, took Breaker Reach off the 
rental market, and made it our primary address. 
(We later rented a wee studio in San Francisco, too.) 
Increasingly, we feel like stewards of the sculpture 
we live in, replacing or upgrading whatever is 
needed. We also added a few elements, with the 
affirmation of a Moore colleague. And after a pro-
cess, we won approval for a solar system, which 
has a battery backup. We also had copper gutters 
installed. Charles Moore surely would counte-
nance the verdigris.  

There have been times we consider selling—al-
though Breaker Reach during COVID is about as 
safe a place as one could be—but for various rea-
sons we waver. All we have to do is look outdoors, 
or in.
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Pressure Washing
Staining
Painting
on 
The Sea Ranch

Gustavo Medina
Owner

707.684.9608
PO Box 455 • Gualala, CA 95445
gustavomedinapainting@gmail.com
Lic. # 1075620

Food Security  +  CalFresh support 

an independent 501(c)(3) nonprofit

Action Network
Family Resource Center

Parenting Support  +  Family Strengthening

Teen Group  +  After School Program 

Legal Advocacy 

Creating community wellness & strengthening families 

707-882-1691

Youth Environmental Stewardship + Film Club

Our Services Include:

Youth & Family Therapy

Tobacco Use Prevention +  Education

Group Crafting Circles
Serving residents along the Redwood Coastal Region and inland

communities from Elk to Timber Cove. Connect with us online, give us a
call, or visit our office in Point Arena to learn more about our programs.

200 Main Street
Point Arena, CA 95468

www.actionnetwork.net

IG: thecenter_actionnetwork
FB: actionnetworkthecenter

  ` 

ESHERICK HEDGEROW CLASSIC REVIVED 

(After & Before Images) 

 Remodel & New Sustainable Homes Since 1989 

AWARD-WINNING DESIGNS 

40 YEARS OF COAST ARCHITECTURE 

 

 

 

MICHAEL BARRON-WIKE ARCHITECT AIA 
P. O. Box 30/39140 S. Hwy. 1, Gualala, CA 95445 

Phone: 707-884-4418/Mobile:  707-292-7174 

EMAIL: mbw@hughes.net 

www.houzz.com/professionals/architects-and-building-
designers/michael-barron-wike-architect-aia-pfvwus-

pf~1384459466 

 

The Sea Ranch Foundation

Recently Funded Projects:
• Connecting the Coastal Community with EduAct
• RCLC’s Mill Bend cemetery fencing & restoration
• The Sea Ranch’s Little Free Library

We ask you to support our communities with a donation 
today! Go to www.thesearanchfoundation.org or mail to:

The Sea Ranch Foundation
PO Box 1713 • Gualala, CA 95445
Your donation makes a difference!

A 501(c)(3) nonprofit organization

Supporting the 
north coast since 
1984: 

• The Arts
• Education
• Historical 

Preservation
• Environmental 

Protection

BOB HARTSTOCK residential design
Specializing in custom Sea Ranch homes and remodels
707.785.2036  •  bob@bobhartstock.com 
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Rebecca Stewart with

Soup, stews, and sauces are all related to my cook-
ing world. I can always gauge a new cook in my 
kitchen by how they make any of these dishes. This 
is where method and technique come into play, 
where it’s all about the ratio and treatment of in-
gredients. Most cooks go sideways when they are 
building a soup. You have to start by sautéing the 
aromatics first, then you start building the ingredi-
ents into the pot, and covering them with the prop-
er amount of liquid. 

A good example is mushroom soup. Never add raw 
mushrooms to the liquid! Mushrooms need to be 
sautéed and then seasoned to release their water, 
and to intensify their flavor. You want to add the 
sautéed mushrooms about halfway before the soup 
is done. This soup can make an excellent sauce for 
any protein, just by reducing the amount of liquid. 

2 tbs olive oil 
3 lbs fresh porcini mushrooms, cleaned, medium 

dice, or a mix of any kind of mushroom
1/4 cup marsala wine

2 leaves of sage chopped fine
1 small white onion diced

3 cloves garlic minced
1 tbs dried oregano

2 tbs paprika 

Becca’s kitchen: soups

The Gumbo is a holiday favorite at our house. As 
long as you follow the method the sky is the limit. 
We love seafood, but you can do an all-meat like 
chicken, Tasso, or regular ham, and one year we 
added smoked turkey from Willie Bird in Santa 
Rosa. I like my Gumbo a little thinner and I like 
okra, not everyone’s favorite but you can always 
serve a side of green beans for a colorful addition 
to your meal. 

I grew up with soup on our table at least once a 
week. Chicken, mushroom, seafood, split pea, 
borscht, you name it my mom made it! My mom 
did make a classic pureed borscht, which I just 
didn’t like as a kid but now love! So to get us to eat 
borscht she’d fill it full of yummy vegetables and a 
tease of orange. It proved to be a winner! 
I hope these recipes warm you up on a cool winter 
day.

1 tbs dried basil
1 tsp fennel seed
pinch of chili flakes
1 fennel bulb white part only, cored & diced
1 leek white part only ~ washed and chopped
1 cup white wine
1 cups heavy cream
4 cups of water 
salt and pepper

Additions that I like: 1 tsp paprika, 1 tbs tomato 
paste, cooked with the onion fennel mixture. You 
can also add more water to extend. I’m not a big 
fan of using a flour roux. If you want to thicken, in 
a small bowl add 1 heaping tbs of cornstarch and 
mix in 1 cup of warm water slowly to make a slur-
ry, add into the hot soup slowly, stirring constantly. 

Topping
4 slices of sourdough or French bread cut into 1/2 
in cubes
1/4 cup olive oil, 2 tbs unsalted butter
2 cloves of garlic minced
1 tbs Calabrian chili paste to taste (substitution 
sambal)
The reserved seasoned mushrooms

Sea Ranch porcini mushroom soup topped with calabrian chili, garlic, porcini & 
gorgonzola croutons

In a sauté pan add the olive oil, butter, and the 
bread, on medium-low heat, crisp the croutons 
slowly on all sides. When this is done add the gar-
lic chili paste and mushrooms, sauté till the garlic is 
browning. Take off heat add the crumbled Gorgon-
zola and chopped parsley. 

Mushroom soup is not usually the most attractive 
soup, so I like using a colorful bowl.

Spoon the crouton mixture on the middle of the top 
of the soup.

Becca’s Sea Ranch porcini mushroom soup
David Yager Photography

In a large sauté pan, add the olive oil, over high 
heat add the mushrooms to the hot pan, lower the 
heat to a medium-high. DO NOT STIR, you want 
the mushrooms to reduce and caramelize a bit. 
Cook for about 8-10 minutes, add the marsala wine 
to deglaze the pan, salt, and pepper, take out of the 
pan in a bowl, set aside. 

In the same pan add a bit more olive to cover the 

bottom of the pan, add the onion, garlic fennel, 
leeks, and all the spices, including the sage, sau-
té for about 3 minutes, now add the white wine, 
cream, and water. Let cook uncovered for about 20 
minutes on medium heat.

Add the porcini, reserving about 1/4 cup for gar-
nish, cook for about 12 more minutes on medium 
heat.   

Winter, 2021
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1/2 cup vegetable oil
1/2 cup flour

1 lb. andouille sausage cut-in-half long ways, 
   then cut into 1/4 inch bites

1 yellow onion, diced
2 celery ribs, peeled and diced

1 red pepper diced 
1 green pepper diced or yellow 

1 jalapeño minced
2 cloves garlic minced

1 tsp each dried thyme, dried oregano, dried basil
1 tbs paprika

1 heaping tsp file powder, optional 
2 tbs salt and fresh ground pepper

1 tsp cayenne pepper

2 cups diced tomatoes or 1 can of diced tomatoes 
2 tbs Worcestershire sauce
2 cups seafood stock or clam stock 
6 cups water
About 10 shakes of hot sauce to taste
Seafood options: can use 2 or all!!! YUMMY 
1 jar oysters or 6 fresh shucked plus juice
12 large shrimp, shelled and cleaned
1 lb crab meat (Costco has canned lump crab, 
   which is pretty good.)
12 clams
12 mussels 
1/2 pound fresh okra sliced, optional 
1/4 bunch or 1/4 cup chopped flat-leaf parsley
3 scallions chopped

‘Le Big Easy’ gumbo (seems long but it’s really easy!)

Becca’s kitchen: soups

In a large Dutch oven brown the sausages; brown 
over medium heat, take out, and reserve. 

In the same large Dutch oven you cooked the sau-
sages in, over medium-high heat warm the oil, 
whisk the flour into the oil, and cook, whisking, to 
make a very dark roux. The roux will take about 
5+ minutes to reach this point but browns quickly 
once it gets going, so be especially vigilant towards 
the end. Switch to a spoon and immediately stir in 
the onion, peppers, celery, garlic, and spices. Cook 
until the vegetables are all incorporated, now add 
the sausage, tomatoes, Worcestershire, hot sauce 
add stock and water, stirring to prevent lumps. 
Simmer for about 30 minutes.

Add the clams and mussels, cover, and cook till 
they open, about 12 minutes, now add the rest of 
the seafood, cook for about 5 to 7 more minutes. 
You can now add the okra and cook for about 2 
more minutes! 

The thickness of the gumbo is up to you. I pre-
fer my gumbo to be more soup-like, so I just add 
water. Right before serving stir in the parsley and 
scallions. Serve over rice. Garnish with lemon and 
more hot sauce on the side. I really like Crystal Hot 
Sauce.

Olive oil
2 leeks white part cleaned and diced

1 yellow onion diced
2 stalks celery diced

2 medium parsnips peeled and diced
2 carrots peeled and diced

2 cloves garlic minced
1 tbs Italian seasoning

4 medium yellow potatoes diced
2 lbs. beets peeled and diced 

(you can bleach and peel)

Beet greens, cut into 1-inch pieces
2 cups red cabbage cut into 1 inches pieces
1/4 cup red wine vinegar
1 can diced tomatoes
2 tbs brown sugar
1 tbs each salt and pepper
1 orange zested and the juice
1 tbs chili flakes, optional

Anna’s borscht

Cover the bottom of a large stockpot with olive oil 
add the leeks, onion, garlic, Italian seasoning, cel-
ery, parsnips, carrots, sauté for about 10 minutes 
over medium-high heat. Now add the rest of the 

ingredients; just cover ingredients with cold water, 
bring to a boil, reduce heat and cook uncovered for 
about 45 to 60 minutes. Serve with sour cream and 
chopped fresh dill!

LOCAL FARMERS • ORGANIC FOODS • RENEWABLE ENERGY • COMMUNITY MINDED

www.surfsuper.com

OPEN DAILY from 7:30am to 8pm

39250 CA-1, Gualala CA 95445   |   707.884.4184

Seasonal Barbecue
Meat & Seafood Department
Organic Produce 
Full Service Deli 
Peet’s Coffee Bar
Wine Department
Gourmet Cheese
Gift Items

BRINGING OUR CUSTOMERS AND 
COMMUNITY MEMBERS TO THE
TABLE FOR MORE THAN 65 YEARS.
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Back in print!
Larry Halprin’s 
Diary of an Idea

George Calys

How do you capture, in written form, two days of 
discussion among nearly 200 Sea Ranchers?  Archi-
tecture firm Moore, Ruble, Yudell (who facilitated 
Taking Part) managed to create a report that ef-
fectively condensed the workshop into a hundred 
page, graphically engaging booklet.   

Held October 21-22, 2023, Taking Part is an ev-
ery-decade exercise in consensus creativity.  The 
MRY report was the final deliverable documenting 
the goals and thoughts that participants felt were 
important for the next ten years. 

Opening statements from Donlyn Lyndon, one of 
the founding architects of The Sea Ranch, and Buzz 

Publication Reviews Taking Part Workshop Report
George Calys

Yudell, principal of MRY and leading American ar-
chitect, give context and history of Taking Part. The 
report details the thought process of 20 tables of 
breakout groups in text, photos, and graphics. Col-
lecting and distilling the work of that many people 
was no small task; MRY’s team was able to success-
fully encompass the work in a readable, easily ac-
cessible format.

Copies of the Taking Part 2023 report are available 
free of charge to Sea Ranchers at The Sea Ranch As-
sociation office (975 Annapolis Road) and the Lyn-
don Design Gallery (1000 Annapolis Road) while 
supplies last.  

Lawrence Halprin, master planner of The Sea 
Ranch, has been credited as one of the thought 
leaders from the 1960s and 70s of the design pro-
cess. Wouldn’t it be fascinating to follow along with 
his process as he planned and mapped out The Sea 
Ranch? Diary of An Idea, first published in 1995 and 
long out of print, has been reprinted through the 
efforts of The Sea Ranch Vision and Archives Com-
mittees. 

Diary of An Idea offers Halprin’s most personal and 
forthright look back thirty years after creating The 
Sea Ranch. Printed in Halprin’s own handwriting, 
the book reads as though it was a diary. Halprin 

restates his canon of Sea Ranch principles; he cele-
brates (rightfully) his concepts that diverged from 
the prevalent post-war approach to development. 
In a revealing recollection of honesty, he acknowl-
edges where Sea Ranch failed to live up to his as-
pirations.

This important written monument to Halprin’s de-
sign process is available at several local galleries 
and bookstores as well as The Sea Ranch Associ-
ation office. Everyone interested in how The Sea 
Ranch became a once-celebrated residential devel-
opment should own a copy.
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Make your driveway look New again
* Seal Coating
* Re-Rock
* Patching
* Filling

A & L Asphalt  Maintenance

Tony Lamantia
707-528-0388

Contractors License #801317

Gaming, Entertainment & Fun 
on the Mendocino Coast!

22215 Windy Hollow Rd., Point Arena
TheGarciaRiverCasino.com

Smoke Free Gaming and Dining

Enjoy...
• Expanded hours (now open 9am daily)
• New breakfast menu
• Live entertainment
• Tuesdays - Free Slot Tournament & Senior Day

 
707-409-4479

Weddings • Vow Renewal • Commitments

Rev. Richleigh Powers, Chaplain

www.revpowers.com 

searanchrev@gmail.com
Phone: 707-785-1078
Mobile: 619-823-1505

The Sea Ranch
Sonoma

Mendocino

Weddings • Vow Renewal • Elopements

      Mehls Electric Inc
Lic # 725684

mehlselectric@gmail.com
(707) 884-3682

• Residential - Commercial
• Audio/Visual/Home Automation
• Emergency Service
• Generator Installation & Servicing

Serving the Coast Since 1971 Darin Iversen

Mitchell Kirby • 707.884.3416
Building & Roofing Contractor  

Serving The Sea Ranch since 1986
Lic 488313

884-3416

& Re-Siding at 
The Sea Ranch

Mitchell Kirby

Contractor since 1986

KIRBY
  

&  ROOFING
CONSTRUCTION

Lic 488313

Choose from the Bookkeeper’s Room, perfect for a romantic weekend for 2, 
up to the Assistant Keeper’s Houses with 3 bedrooms, 2 baths, full kitchen and 
wood burning stove in the living room (we supply the wood).  Free admission 
to Indoor & Outdoor Museums and Tower Tours for Lodging guests! 

For information and reservations call 707-882-2809, ext. 1 
or visit PointArenaLighthouse.com 

45500 Lighthouse Road, Point Arena 

 

Light Station Store,  
Indoor Museum, 

Outdoor Museum and 
115’ tall Tower are 

open daily for tours  
10 am - 3:30 pm 

(4:30 pm Memorial Day 
weekend thru Labor Day) 

 
$5 Site Visit Fee 12 & up 

Tower Tours additional $5 
Members free 

 

Friends or family visiting 
and you don’t have room? 
Rent one of our seven 
charming vacation homes! 

Come Visit the 154 Year Old Light Station! 
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Notary Public 

Licensed • Bonded • E&O Insured 
Cell: 707-495-3714

Cecelia Curlee

Mobile Notary & Signing Agent 

 

PPAACCIIFFIICC  LLAANNDD  SSUURRVVEEYYSS  
 

Professional Land Surveying  
and CAD Mapping Services 
 

P.O. Box 574 Gualala, CA 95445 
 

PH 800.373.3208  
 

sdrpls6702@gmail.com 
www.pacificlandsurveys.com 
 

California, Nevada & Arizona License 
Licensed in California, Nevada and Arizona 

Classifieds
2024 SOROPTIMIST Architectural Tour and Wine Tasting event, sched-
uled for May 2024 has been postponed this year. Please join us in May 
2025 for a spectacular Home Tour and sample many new and favorite 
wines at the Wine Tasting Event After the Tour. Look for future notices in 
the Soundings and local newspaper. 

ALCOHOLICS ANONYMOUS  Call 707-884-1401 for location, day and 
time of Sea Ranch meeting.

CIVIL ENGINEERS & LAND SURVEYORS  Dimensions 4 Engineering, 
Inc.  Topographic Maps, Grading and Drainage Plans, Perc Tests, and Septic 
System Plans.  Contact our Santa Rosa office by phone at 707-578-3433 or 
visit our website at www.d4e.net

CUSTOM SEWING & DESIGN  Sherry Pringle, seamstress. Specializing 
in sewing challenges. Design, window seats, small upholstery, alterations, 
interior design treatments, etc. 707-483-9097

HERBALIST FOR HIRE! Looking for something educational & fun to do? 
Hire Jacqueline Strock, Herbalist with 20+ years’ experience and owner of 
Roots Herbal Apothecary. Enjoy a walk with family and friends on a beau-
tiful local coastal trail as Jacqueline guides you through the common uses 
and history of the medicinal plants that grow here. The walks range from 1-2 
hours and will leave you feeling acquainted with local medicine and inspired 
to try working with the knowledge you will gain. $45/person. To arrange 
your walk, contact rootsdoctor@mcn.org. 

HORICON ELEMENTARY SCHOOL NEEDS TUTORS! Teachers recog-
nize students who could use a little extra help with homework.  You don’t 
have to be a teacher or an expert in algebra to be a tutor! The kids love hav-
ing an adult to read to, check their spelling and chat about interests. If you 
can spare about an hour each week, please call/txt Cynthia McMahan, After 
School Tutoring Program Coordinator, 925-640-7609 or Horicon School 707-
886-5322 

SHOP & SUPPORT LOCAL SMALL BUSINESSES:  Roots Herbal Apoth-
ecary, 240 Main St., Point Arena Serving the Coast Community since 2004.  
We carry organic herbs, tea, & culinary spices, skin nurturing salves & balms 
and health care products for the entire family.  Lots of great gift ideas! Stop 
by Mon-Fri 10-5pm, Sat 12-5pm or call in your order 707-882-2699.  Gift 
certificates available.

VALUES, PLANS, AND ESTATES. . .Are constantly changing. Obtain an 
up to date property consultation from the professionals at Rams Head Real-
ty.  707-884-5417  www.ramshead.com

It must be assumed that all owners of property within The Sea 
Ranch by virtue of their purchase of such property are motivated 
by the character of the natural environment in which their property 
is located, and accept, for and among themselves, the principle that 
the development and use of The Sea Ranch must preserve that char-
acter for its present and future enjoyment by other owners. 

-From The Sea Ranch Declaration of Restrictions, 
Covenants, and Conditions

Display advertising space is also avail-
able on a first come basis, limited to 
camera-ready ads as PDF in nine sizes, 
starting with 1/8 page (business card) 
size 3 15/16” W x 2 1/2” H.  Costs 
begin at $58 per issue. If interested in 
placing a display ad, please email ads-
forsoundings@gmail.com to request 
space and ad size availability.

Classified advertising rates: 30 cents/
word, $15.00 minimum. Email your ad, 
clearly written to: 
adsforsoundings@gmail.com

For advertising rates and deadlines, 
email adsforsoundings@gmail.com

A quarterly publication provided at no 
charge to Sea Ranch members. Pub-
lished in Spring, Summer, Fall and 
Winter.

EDITOR 
George Calys

LAYOUT & DESIGN 
Tempra Board

ADVERTISING MANAGER 
Maria Linker

SOUNDINGS welcomes ideas for 
articles from Sea Ranch members.  
Ideas, along with a proposed writer, 
should be submitted to the Editor 
at soundings@tsra.org prior to the 
Editorial Deadline for consideration. 
Article ideas are evaluated based on 
suitability, relevance to The Sea Ranch, 
and space considerations. Articles, 
if approved, are due by the Copy 
Deadline.

Soundings articles do not represent 
the official policy of The Sea Ranch 
Association or Board of Directors.

The Sea Ranch
SOUNDINGS
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 Medium to Large Project Contractor at
The Sea Ranch

Decks • Siding • Hot Tub Enclosures • Repairs
Power Washing • Seal/Stain

Termite & Mold Repairs
Local references available upon request

(707) 785-3850
starridge@mcn.org

MICHAEL STARR, GENERAL CONTRACTOR
CLN #394539 B HAZ Certifi ed

PO Box 101 • Gualala, CA 95445
30 Year Owner at the Ranch

Ridge Construction
Company CLN 

#394539

B HAZ 
Certified

30 Year 
Owner 
at the 
Ranch

Medium to Large Project Contractor at The Sea Ranch

(707) 785-3850 • starridge@mcn.org
Michael Starr, General Contractor
P.O. Box 101 • Gualala, CA 95445

Decks • Siding • Hot Tub Enclosures • Repairs • Power Washing
Seal/Stain • Termite & Mold Repairs • Local references upon request

Excavating

Dirt Works       707-684-9144       Lic # 986083

for all your earth moving needs

free estimates

Pools & Ponds • Trenching • Home Utilities • Road Ways
Building Pads • Foundation Footings • Drainage Systems

Site Demolition • Septic Systems • Land Slide Repair
Grading • Retaining Walls • Land Clearing

Tree & Stump Removal

Dirt Works 1 inc.  707-684-9144

fionaone@mcn.org      707·785·0040   
CA  lic. # C19844 

 www. fiona oneill architect.com   
 

Fiona E. O’Neill, architect 
T he  Se a  R an ch 

FOR LEASE

1000 Annapolis, The Sea Ranch

Commercial/Office Space

415-308-5881

GUALALA
39o4o South Highway 1

7o7-884-9ooo

THE SEA RANCH
1ooo Annapolis Road

7o7-785-92oo

BRE #00522478
www.kennedyrealestate.com

Congratulations to the Mendocino Land Trust,The Redwood Coast Land Conservancy and The Coastal Conservancy for their Congratulations to the Mendocino Land Trust,The Redwood Coast Land Conservancy and The Coastal Conservancy for their 
acquisition of the 12-acre Laboube property that adjoins Hearn Gulch just north of Iversen at mile marker 10.0. acquisition of the 12-acre Laboube property that adjoins Hearn Gulch just north of Iversen at mile marker 10.0. 

This purchase was made possible through grants obtained through Cal Trans and will be added to the public access trail This purchase was made possible through grants obtained through Cal Trans and will be added to the public access trail 
system along the Mendocino Coast. Please consider making a generous, tax-deductible contribution today! Your support will system along the Mendocino Coast. Please consider making a generous, tax-deductible contribution today! Your support will 

help ensure the preservation of our natural coastal landscapes and wildlife habitats for generations to come.help ensure the preservation of our natural coastal landscapes and wildlife habitats for generations to come.
This transaction took 5 years to complete and was represented by Cindy Kennedy, Broker of Kennedy & Associates.This transaction took 5 years to complete and was represented by Cindy Kennedy, Broker of Kennedy & Associates.  

CCindy Kennedy, Brokeindy Kennedy, Broker ,r ,    Cell: 7o7-326-o6ooCell: 7o7-326-o6oo    CRS, SRES CalBRECRS, SRES CalBRE  #oo522478#oo522478    

Hearn Gulch Acquisition!!!Hearn Gulch Acquisition!!!
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FOR PROPERTY INFORMATION AND APPOINTMENTS, CALL 707.785.3322   info@Liisberg&Company.com   www.Liisberg&Company.com     
The Ranch Center on Verdant View, The Sea Ranch. Exit Highway 1 at Annapolis Road. DRE #01822071  
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The Ranch Center on Verdant View, The Sea Ranch. Exit Highway 1 at Annapolis Road. DRE #01822071  

 

Looking for something? 
Sunshine? 

 
Spring time? 

 
No rain? 

 
Real Estate? 

 
Happiness? 

 
We can help! 

Please visit  
Instagram 

Sea Ranch AI  
for images  

like this one. 


