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WHAT THANKSGIVING IS ALL ABOUT
GRATITUDE

GIVING THANKS

BY KAREN JOFFE

BY JENNIFER FREEMAN

Through the pandemic, I am grateful: that I live with
someone I love who loves me; that I am able to see and
hug my kids and grandkids; that I’ve had wonderful
walks and meals with family and friends; that we’ve all
stayed COVID free; that I can lose myself in the
garden, at the sewing machine, and restoring furniture;
that I had parents who did those things so well that I
learned a little how-to from them; that my neighbors
and local stores take masking and distancing seriously;
that journalists and voices in the media are so diligently
reporting on this presidential administration; that artists
are finding ways to survive economic devastation; and
that I live in California.

Thankful…

THANKSGIVING DOODLE

THANKSGIVING DOODLE

BY JULIE PUGH

For YOU, dear chosen family. For Water! Clear,
miraculously beautiful, life-giving, dripping, rippling,
rushing water, that creates our blue planet, and
swimming :) For Kindness of all kinds, from handmade
gifts, little favors, loving eyes, and kind leaders too!
Yay!

BY JULIE PUGH
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GRATITUDE FOR HOT WATER
BY BRUCE JOFFE

Since the beginning of time, animal time on Earth, land
animals have drunk water, clear water - unsalted - from
wherever they could find it. Ponds. Creeks. Springs.
Rivers. Lakes. It wasn't clean and pure - all kinds of
microscopic plants and bacteria lived in those "clear"
waters, but animals, including human animals, had
immune systems and antibodies to repel disease… most
of the time. Sometimes they didn't. Sometimes their
immune systems got old and worn out. Sometimes
other pollutants in the water were poisonous.
Sometimes people got sick. Sometimes they died.
Usually they died younger than people usually do
today. Yet, even today, maybe a quarter of the human
population still doesn't have the kind of clean and pure
water available that we have, that is so common where
we live that we may not even think about taking it for
granted.Around the world, since the beginning of
human time, the only water that was available in one's
home was water that someone carried in a pot or a
bucket from the river or the creek, or more recently
from a well that had been painstakingly dug with a
shovel or a stick or with one's own hands. Water for
drinking and for cooking in one's home or village was a
necessity. Water for bathing was, for most people, an
unthinkable luxury. Bathing was done in the creek or
the river, undoubtedly upstream from where other
people were drawing their water for drinking. While
irrigation channels and pipes (initially made of lead)
were invented somewhat before Roman Times (and the
effects of lead poisoning the blood and the brain
remained unknown for centuries thereafter), it is still
the misfortune of a sizeable portion of humanity today
that they are born into a village where water must be
schlepped from source to home. How often have you
stood in awe and gratitude as you turn the tap and clean,
clear water effortlessly flows onto your hand or into
your cup … inside your house! But wait! It has gotten
even better! Now, we can get water in copious

quantities, for bathing as well as drinking … and it is
HOT! Imagine how people even a hundred years ago
might have yearned for fresh, clean, hot water to flow
effortlessly into their bathing room. Imagine those
people - maybe even our great grandmothers - could
they have possibly imagined that their great
grandchildren would have such a wonderful luxury and
not think even once to notice it? Unbelievable! So let
us take a moment to notice, to notice the luxury, the
convenience, and the sweet health-giving sensations of
clean, hot water, whenever we open that tap. Let us be
grateful, and not wasteful, simply because … in feeling
gratitude, the blessing we enjoy is enjoyed so much
more completely.

THANKSGIVING DOODLE
BY JULIE PUGH
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THANK YOU

WORD ON THE STREET

BY SERENA PUGH

GRATITUDE FROM CARLSCHURZ PARK NYC
PHOTOS BY TINA SILVESTRI

Though this title is very basic and self explanatory, it
actually holds a lot of importance. I mean, there is an
entire day based on being thankful. So in honor of that
very special day and because I do not have a recipe to
share, I will list the many things I am thankful for.
To start, I am thankful for my family and friends who
are always there supporting me and cheering me on no
matter what crazy new thing I am trying. I am thankful
for the food on my plate, the roof above my head, my
volleyball team at Gilford high school, my home on the
east and west coast, and the full life I have been lucky
enough to have lived. And of course, I am grateful to be
putting together all of the wonderful pieces you all have
sent in. So an especially big thank you to everyone
contributing to this paper, none of this would have been
possible if it weren’t for you all.

TECH THANKS
BY DAVID PUGH

This has been a tough year, and certainly a lot tougher
for many others compared to me. So, I’m thankful that
I’ve been able to feel the love of family members go on
stronger than ever through technology in a way that it
has never in the past. For that, I feel super fortunate.
I hope our readers are as safe as can be and getting
ready for a 2021 filled with continued love and a
brighter future for everyone.

THANKFUL GRATITUDE AND
GRATEFUL THANKS
BY BRUCE JOFFE

Here is a fun and enlightening game to play in this
Season of Thanksgiving. List 100 Blessings. You might
add one each day or several, until you reach 100. Don't
repeat blessings on your list, even though you may feel
grateful for the same thing day after day. You might
want to add a short phrase describing what it is about
the person, place, thing or activity that gives you a
grateful feeling.
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FUN MEALS TO COOK FOR THIS YEAR’S THANKSGIVING
BOTH RECIPES BY JENNIFER FREEMAN

WILD RICE DRESSING
INGREDIENTS
3 cups water
3/4 cup jumbo-grade wild rice, rinsed
3 tsp. salt
8 Tbs. (1 stick) unsalted butter
2 cups finely chopped yellow onion
2 cups finely chopped fennel bulb
1 Tbs. poultry seasoning
1 tsp. dried thyme
1/2 tsp. fennel seeds
1 lb. sliced whole wheat bread, 2 to 3 days old, toasted and
cut into 1/2-inch cubes
Can of water chestnuts
Hazelnuts
1 jar (15 oz.) steamed chestnuts
3 eggs
2 1/2 cups turkey stock
1/4 cup finely chopped fresh flat-leaf parsley
1 1/2 tsp. freshly ground pepper

DIRECTIONS
In a heavy pot, bring the water to a boil over high heat.
Add the wild rice and 1 tsp. of the salt. Cover partially,
reduce the heat to low and cook, stirring occasionally,
until the rice is tender, about 45 minutes. Drain the rice
and let cool.
Preheat an oven to 325°F. Generously butter a large,
shallow baking dish.
In a large fry pan over medium heat, melt the butter.
Add the onion, chopped fennel, poultry seasoning,
thyme and fennel seeds. Cover and cook, stirring once
or twice, until the vegetables are tender, about 15
minutes. Let cool.
In a large bowl, combine the bread, chestnuts, the onion
mixture and the wild rice. In another bowl, whisk

the eggs until blended. Whisk the stock into the eggs,
then stir the egg mixture into the bowl with the bread
mixture. Stir in the parsley, the remaining 2 tsp. salt and
the pepper.
Spoon the dressing into the prepared baking dish, cover
tightly with aluminum foil and bake for 1 hour.
Uncover and bake until the dressing is lightly browned
on top, 20 to 30 minutes more. Serves 10.
Note: This dressing can also be packed loosely in the
body and neck cavities of the turkey and served as a
stuffing. Secure the neck flap with kitchen string or pin
it to the back with toothpicks or trussing pins. Tying the
legs together will help hold the stuffing in the body
cavity. For turkeys weighing 16 lb. or less, add 30
minutes to the total roasting time. For turkeys weighing
more than 16 lb., add 1 hour to the total roasting time.

GREEN BEANS WITH ALMONDS
AND ORANGE ZEST
INGREDIENTS
1 pound green beans, trimmed
1 teaspoon extra-virgin olive oil
1/2 teaspoon freshly grated orange zest
1/4 teaspoon salt
Fresh ground pepper to taste
1/4 cup sliced almonds, toasted (see Tip)

DIRECTIONS
Place a steamer basket in a large saucepan, add 1 inch
of water and bring to a boil. Put green beans in the
basket and steam until tender, about 6 minutes. Toss
green beans in a large bowl with oil, orange zest, salt,
pepper and almonds.
Tip: To toast sliced almonds, place in a small dry skillet
and cook over medium-low heat, stirring constantly,
until fragrant and lightly browned, 2 to 4 minutes.
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AMBROSIA SALAD
RECIPE BY JENSEN FAMILY
(SERVES 4-5 PEOPLE)

ABOUT THE MEAL

INGREDIENTS

When I was young, my family would make the annual
Thanksgiving trip in our 1970 yellow Ford station
wagon from the Bay Area to Santa Barbara. The
holiday would be spent at my grandparents' house with
my mom's extended family. For the formal dinner, my
grandfather would sit at the head of the adult table. My
siblings and cousins would be seated at the kids' table, a
fate I never had to endure being the oldest. Over the
years I've forgotten the full menu, but I can't forget the
giant serving of ambrosia salad that would overtake my
plate of the traditional turkey, gravy, mashed potatoes
and green beans. I'm not sure how the adults felt about
marshmallows as a side dish. I asked one of my Aunts
if she still has the treasured ambrosia recipe, but it
seems it has not been preserved for future generations.
Instead I found out one of my Aunts would bring jello
under the sea salad. I have no memory of this. I did find
this ambrosia recipe online and it sounds about right.
Enjoy, even if only in your imagination.

1/2 cup heavy cream
1 tablespoon sugar
4 ounces sour cream
3 ½ cups mini marshmallows
1 cup mandarin orange segments
1 cup chopped fresh pineapple
1 cup freshly grated coconut
1/2 cup drained maraschino cherries

DIRECTIONS
Place the cream and sugar into the bowl of a stand
mixer with the whisk attachment and whip until stiff
peaks are formed. Add the sour cream and whisk to
combine. Add the marshmallows, orange, pineapple,
coconut, and cherries and stir to combine. Transfer to a
serving bowl, cover and place in the refrigerator for
1 – 2 hours before serving
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PESTIÑOS ANDALUCES

50/50

RECIPE BY BUENO’S FAMILY

RECIPE BY AGNES

DIFFICULTY: EASY

(SERVES 10 PEOPLE)

INGREDIENTS
Extra virgin olive oil for the dough ….70 ml
Lemon peel to flavor the oil
Sugar for dusting
Honey to bathe them
Anise seeds or Matalahúva to taste
White wine…..70 ml
Extra virgin olive oil abundant to fry the pestiños
Wheat flour ….250gr

DIRECTIONS
We begin by flavoring the oil for which we heat it in a
pan with a piece of lemon peel inside. Once it has
browned and the oil is very hot, remove the shell and
add the aniseed. We turn off the heat and let the oil cool
down to room temperature.
Put the flour in a large bowl and mix it with the cold oil
mixed with the white wine. Knead, mixing well until a
thin dough is obtained that comes off the walls of the
container, then letting the dough rest for half an hour
covered with a cloth.

DIRECTIONS AND BACKSTORY
“Fifty-fifty” is one of the ways we have in Cameroon to
refer to the roast meat that is sold on the street. They
are also called kabobs, soya, or coupé-coupé.
I usually make it out of lamb or beef. I buy "veal for
skewers" at the halal butcher shop in my
neighbourhood and tell him to cut it into small pieces.
In the same glass tray where I will cook it I put the
meat and add a drizzle of olive oil, salt, pepper and
ground cumin. Also garlic and parsley, a chopped onion
and tomato, a heaping tablespoon of hot mustard, and a
splash of apple cider vinegar.
It is very nice to mix it well with your hands and then
let it rest for half an hour so that the taste enters the
meat well. We put it in the oven and since I do not
know the times, I try pieces of meat until they are
tender, moving them so that they do not make only on
one side.
We serve it with yuca, cassava baton or chikwangue,
with fried or grilled plantain.

Roll out the dough with the rolling pin until it is about
the thickness of a coin. It is then cut into strips of about
4 cm and then into squares. We transform each square
into the classic pestiño, folding the tips inwards and
gluing them with a drop of water. Let stand for 30
minutes before frying.
Heat a frying pan with plenty of oil and fry the pestiños
in batches, turning them so that they
brown evenly. When they are well fried, drain the
pestiños on kitchen paper and go through a
mixture of honey with a few tablespoons of water,
heated briefly over the fire or if you prefer,
sprinkle them with sugar.
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OKRO SOUP

MAKAYABU

RECIPE BY AGNES

RECIPE BY AGNES

ABOUT THE SOUP
I cook okro soup with okro from Yahya’s shop. I
remember the okro that my aunt Emma and I took once
on Aimé’s mothers plot her flowers and how small they
were. I prepared okro soup with prawns that my mother
bought me, because “eating is the greatest thing in life”,
with olive oil and the vegetables that Jonas grows and
harvests nearby home. I have prepared okro soup as
those who have come before me have taught me, using
ndjanga so that it tastes better, putting the okro at the
end so that it stretches more. I have prepared okro soup
and I have eaten it at home, with my family, listening to
Franco Luambo, sucking each and every one of the
prawn heads. I have prepared okro soup because I think
of Oké, my child, of how much I love him and how I
want to give him the best. I think of my aunty Jackie
and how strong she is cooking for everyone, inviting
me to smell the flavors in that kitchen and how she told
me that “all babies like okro”.

DIRECTIONS AND BACKSTORY
My mother always buys salted cod at the market and we
put it in water for two days, changing the water in the
morning and at night so that it loses the salt.
Before cooking, we dry the cod with a cotton cloth, we
pass it through a plate with flour and we fry it with
olive oil, reserving it.
Next, we crush an onion, two or three garlic cloves, two
tomatoes, a red pepper and about ten or twelve grains of
djansang in the mortar.
We put olive oil in a casserole and when it is hot we
add this mixture of ingredients plus two bay leaves and
season. We let everything cook well and we will know
that the sauce will be ready by the smell it gives off.
Add the cod and leave the low fire for another five
more minutes. We can serve it with fufu or with atanga.

DIRECTIONS
There are a thousand ways to make okro soup: with
fish, with seafood and with meat, for example. In this
case, I have chosen to prepare it with veal tail.
The first thing to do is boil the meat with an onion, salt
and pepper.
We can slice another onion as we like best and crush,
on the one hand a green and a red peppers and a tomato.
On the other hand, the okro. In a saucepan we put olive
oil, add the chopped onion and, when it is golden
brown, add the mixture of crushed vegetables. Let cook
it for about 10 minutes.
After that we add to the sauce and cooked vegetables
the spiced meat to the boiled onion, plus a little of the
cooking water. We season it with salt and pepper and,
finally, we add the okro. We let it rest and serve with
fufu.

MAKAYABU MEAL
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ABOUT AGNES AND THE BIGGER PICTURE
The bodies are attacked.
Black and Latino bodies more.
The bodies of black and Latina women even more so.
#Blacklivesmatter is not an anecdote.
A project by María Bueno, curated together with Julia
E. Cabrera, that includes art works by Agnes Essonti,
Bianca Nguema, Cristina Savage, Montserrat
Anguiano, Nelida L. Taque Nanque.

Agnes Essonti
Bianca Nguema

Nelida L. Taque Nanque
Cristina Savage

M. Anguiano

HEALING is an exhibition proposal taking place at
RARA Residency (Villanueva del Rosario, Málaga.
Spain) that explores the concepts of healing, care and
affection, linked to the sisterhood between women of
the Afro and Latino communities in Spain. It is a
testimony and a reflection on the violence towards
racialized female bodies during the exceptional moment
generated by COVID-19.The curators focus the project
on the women of these communities’ capacity for
empowerment and on their strength to remain united
and healthy through self-constructed spaces.
Healing is an emotional restoration of the person linked
to the ritual of sowing, collecting and cooking the
products that come directly from the land, pampered
until they are tasted, in this case, in community. It is
also remembering our elderly people when we feed
ourselves, people who have worked from sunrise to
sunset without the right to land and being exploited.
In one way or another we are reminded by Agnes
Essonti, one of the artists of HEALING, an exhibition
project which has been rewarded from the Biennial of
Women in Visual Arts (BMAV) in Spain, during the
year 2020.

Image: Agnes Essonti. This is what they've done for you.

ABOUT AGNES ESSONTI
Agnes Essonti Luque was born in Barcelona. Of
Cordovan and Bayangue origins (Cameroon), she
studied at the Escola Massana and later moved to
London to study photography, where she had a clear
moment of awakening identity and creativity.
It was at that time that she began to explore herself as
an African-rooted woman in the diaspora. Shortly
thereafter, she moved to Madrid to do the postgraduate
course on Culture and Thought of Black Peoples at the
Complutense University. After presenting various
photography scholarships, she won the scholarship for
the Master's degree in Creation and Development of
Photographic Projects at BlankPaper.
She has exhibited her photographs in Barcelona,
London, Madrid and Bamako. She has recently been a
mother and has taken a deep interest in breastfeeding,
postpartum and food from a racialized perspective.
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ART
SPARK OF CREATION
BY NICK PUGH

“It represents the moment when a new idea comes into existence. The structure is made of old fence posts that were
stored in the barn for years. I am thankful for the space to create and be surrounded by natural beauty and family”
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THANKSGIVING QUIZ
TRUE OR FALSE
BY KAREN JOFFE
ANSWER KEY IS ON PAGE 13

1. Perhaps the first American Thanksgiving feast was in 1565, when Spanish explorer Pedro Menéndez de Avilé
in appreciation of God for his crew’s safe arrival at St. Augustine, FL held a mass followed by a feast for the
800 settlers and the native Timucuan people.
2. In 1621, the newly settled Mayflower Pilgrims’ Plymouth Colony held a Thanksgiving feast and display of
weapons which lasted three days and which celebrated their first successful harvest. The bounty of produce was
supplemented with fish and wildlife captured in hunts and fishing expeditions. Members of the native
Wampanoag tribe who had lived in Eastern Massachusetts and Rhode Island for close to 12 centuries joined the
Pilgrims for the feast. Over the prior year, native people had taught the Pilgrims how to cultivate the rugged
New England land, techniques for preparing and how to flavor foods with local herbs. With dwindling supplies
of molasses and rum, it’s not known if the colonists enjoyed mince pies or what beverage was raised in a toast
to their first Thanksgiving.
3. Among those at Plymouth Colony’s Thanksgiving in 1621 was Squanto, a Pawtuxet native, who helped the
Mayflower Pilgrims learn native planting and fishing practices and functioned as an ambassador with local
tribes. George Weymouth, an English explorer on commission with the Plymouth Company, had captured
Squanto and four Penobscots in 1605 to bring them to England so his financial backers could see some Indians.
In England, Squanto lived with Plymouth Company owner Ferdinando Gorges, who hired him as an interpreter
and guide. In 1614, Squanto set sail for America with explorer John Smith and subsequently was kidnapped by
one of Smith’s crew, Thomas Hunt, who reversed course and sold him into slavery in Málaga, Spain. Monks
dedicated to education and evangelization purchased him. He later escaped to England, where he may have met
Pocahontas, a native person from the Tidewater region of Virginia. In 1616-17, he returned to America with the
Newfoundland Company and found his home village decimated by disease. He lived among the Wampanoags
until joining Plymouth Colony.
4. In 1789, President George Washington issued the country’s first Thanksgiving proclamation, calling upon
Americans to express their gratitude for the conclusion of the war of independence and ratification of the U.S.
Constitution.
5. Early champion of women’s advancement, Sarah Josepha Hale, founder and editor of American Ladies
Magazine, editor of the influential Godey’s Lady Book (circulation 150,000 in 1861) and author of the 1830
children’s poem, Mary Had a Little Lamb (originally Mary’s Lamb) earned the nickname “Mother of
Thanksgiving” because of her 36 year campaign waged with editorials and letters to prominent politicians to
establish Thanksgiving as a national holiday.
6. In 1850, on Sutter Creek in California’s Sierra foothills, Silas Brown, a homesick 18 year old from Ohio, who
had traveled west by wagon the prior year to join the Gold Rush, was ill and missing home. In a feverish state,
he had visions of Thanksgivings with colonists feasting with native people. It was late November and he was
forming a friendship with a young Miwok named Hauchu who was treating him with herbs to cure his
PAGE 10

NOVEMBER 23, 2020

THESE TIMES


dysentery. Hauchu was also lonely, having lost his family to the smallpox epidemic and…though fearful of
white men because of John Sutter, who lived in the area and who was notorious for having enslaved a
neighboring Miwok tribe…Silas didn’t threaten him nor wave his pistol. He looked deathly when they first met
and Hauchu knew he could heal him. Years later, a description of a meal was found in a journal kept by Silas
Brown, a festive meal he called “Our Thanksgiving.” It was a celebration of his recovery. In preparation,
Hauchu foraged food for days…pine nuts, acorns, apples and “Indian potatoes” (an edible bulb) and hunted
quail with bow and arrow. Silas purchased tinned anchovies, olives, flour, butter, olive oil, sugar and wine from
a traveling merchant. Silas made a sourdough starter for bread, which he baked in an earthen oven located in a
nearby abandoned Miwok village. Hauchu tenderized the quail with herbs and elderberry wine, prepared an
acorn stew flavored with dried morel mushrooms foraged the prior spring and tossed the bulb potatoes with
olive oil and roasted them along with the quail. Silas baked an apple fruit crisp for dessert with a crumble made
from the flour, sugar and butter. The feast began with anchovies and olives and a jug of red wine that “fortified
them” and “uplifted them.” According to Silas’s journal, all that was missing was a fiddle for “some fine tunes.”
7. In 1863, at the height of the Civil War, President Abraham Lincoln, honored Sarah Josepha Hale’s tireless
efforts and proclaimed that the country should celebrate a national Thanksgiving day to “heal the wounds of the
nation” on the final Thursday of each November.
8. President Woodrow Wilson proclaimed Thanksgiving would be celebrated on Nov. 28, 1918, 17 days after
World War I ended. With the loss over 100,000 lives from the war; with soldiers still overseas; and with the
additional loss of about 675,000 American lives from the Influenza Pandemic of 1918; Americans were
saddened and weary of quarantines, masks and food restrictions to support the war effort. The slogan, “Food
will Win the War,” was coined to encourage Americans to eat more fruits and vegetables and less meat and
sugar so the latter could be sent to “the boys overseas.” Americans scaled down their Thanksgiving celebrations
and many donated food to charities to ship overseas to their boys.
9. Bostonians celebrated Thanksgiving 1919 with grateful spirits following the loss of lives and property damage
from the Great Molasses Flood of January 15, 1919. The fermenting molasses for industrial alcohol production
was to increase dwindling stockpiles as WWI had just ended and increased demand was anticipated with the
enactment of Prohibition, soon to come. The loss of 2.3 million gallons of molasses also left the city in short
supply for holiday cooking. The flood most affected the Italian community in Boston’s North End. In response,
the Italian consulate joined Boston restaurants in hosting Thanksgiving open houses with molasses-based treats
and hot cider to liven up holiday spirits. Bostonians were invited to the consulate for cuccidati and mustazzoli
cookies made with vino cotto, an Italian wine molasses and restaurant open houses invited Bostonians in for
some of their favorites: Durgin Park served Indian Pudding from an enormous caldron; Union Oyster House put
out crocks of baked beans; Warren Tavern served gingerbread; and Copley Café, molasses cookies.
10. Thanksgiving 1920 was a year for white women to toast their recently attained right to vote with the passage of
the 19 th amendment. However it was also the first year of Prohibition making visits to elegant hotel bars, or
simply neighborhood pubs impossible. Four Boston ladies who regularly launched at the teashop located above
the Fannie Farmer Boston Cooking School decided Prohibition would not put the kibosh on their celebration.
Early Thanksgiving day, they convened in the elegant lobby bar of the city’s Parker House Hotel, while their
mothers tended the children and roasted turkeys at home, and ordered turkey sandwiches and cranberry juice
served in the distinctive Parker House carafe with empty stemware glasses on the side. They instructed the
waiter not to pour the juice. As he left the table, Mary Elizabeth O'Shaughnessy removed a bottle of Veuve
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Clicquot (a pre- Prohibition acquisition kept in the family cellar) from her tapestry satchel and poured four
glasses, causing shouts to be heard. Police were called and the women were issued stern warnings, $10 fines
and taken home in a paddy wagon.
11. Thanksgiving was celebrated on the final Thursday of November until 1939 when President Franklin D.
Roosevelt moved the holiday up a week to spur retail sales during the Great Depression. After strong opposition
to “Franksgiving,” in 1941, Thanksgiving was moved back to the last Thursday of November.
12. In the 1950’s, the “Churkendoose” appeared on Thanksgiving holiday tables. Soldiers home from WWII
brought stories of gastronomic specialties from England, Belgium and France. Especially memorable were the
chicken, turkey, duck and goose compositions from the four birds, which were deboned, slathered in dressing,
then wrapped in layers one over the other, from the smallest to the largest bird and presented as a magnificent
whole bird, with the wings of the largest bird still intact.

LETTER TO THE EDITOR
Dear Editor:
Thank you Serena Pugh for assuming the publishing
responsibilities for These Times. And thank you Tova
Larsen for launching the publication and putting out
three great editions. These Times is a living record of a
historic time that is destined for my family archives. I
loved the photos and descriptions of the Class of 2020
graduates from our These Times “framily.” Every time,
I look at them, I smile believing they will not be
deterred from forging ahead into bright futures. Thanks
again to Kayla Lewis-Koury’s reporting (“Kayla’s
Summer of Activism”) about becoming a local Black
Lives Matter leader in Santa Monica, CA. I especially
appreciated how she revealed the very personal reason
for her involvement, about how, as a six year old, she
first experienced herself as “different” because of her
skin color and hair texture. I also liked how she put in
context defunding the police and government defunding
of schools and housing for individuals who are
homeless and mentally ill. Following Kayla’s article
was Eileen Pugh’s lovely “A Summer Solstice Like No
Other,” which was very poignant for me because I
know the small New Hampshire town of Gilmanton and
I can imagine how powerful it was for 90 people to
gather on the green for 8 minutes and 46 seconds to

express their solidarity with Black Lives Matter. Bruce
Joffe’s “Recognizing the Courage to Do What is
Right,” is a well-reported story about how a state GIS
(geographic information systems) data analyst and GIS
Manager in Florida’s Department of Health stood up to
Governor DeSantis’s orders to soft sell COVID to
Floridians. Bruce (a fellow GIS professional) had
several long interviews with Rebekah Jones before
writing this story for professional publication and
provides technical details along with the step-by-step of
how she faced down serious ethical challenges that
ultimately led to her firing. Thanks to Roz Larsen for
“Quarantine Root Beers” and to her mom, Tova, who
took the family on a root beer soda challenge. I have
not tasted a root beer since (and I was a recipient of
several bottles) without thinking about Roz’s taste-test
challenge. What I especially liked about Lauren
Meyer’s and Julie Pugh’s artistic contributions to the
July/November edition was how elusive they were. I
like to linger over artwork and these did that for me.
Karen Lee Joffe
Piedmont, CA
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Dear Editor:
Thank you Serena for taking over and keeping the Family / Friends newspaper going. Reading the captions from the
graduates was amazing… how all of them were so articulate in expressing themselves and thanking their villages,
community, family and friends for all their support for their next chapters in life!!!!!
Debbie Meyer
Buckeye, AZ

THANKSGIVING QUIZ ANSWER KEY
True - Stories based on historical accounts.
False - Stories that never happened but are based on real place names, dates, foods and historical context.
1. TRUE 2. TRUE 3. TRUE 4. TRUE 5. TRUE 6. FALSE 7. TRUE 8. TRUE 9. FALSE 10. FALSE
11. TRUE 12. FALSE
* Inspired by Bruce Joffe’s love of the “Churkendoose song” which he fondly remembers from childhood. The
churkendoose is a jingle about the culinary practice of “engastration” or stuffing one animal inside another. It is
thought to have originated in the Middle Ages, perhaps with the “cockentrice.” Even earlier, the Roman Empire satire
“Satyricon” describes engastrated feast dishes served at an imaginary banquet. In more recent times, Cajun chef Paul
Prudhomme created the “Turducken.” Inuit people have the “Kiviak.” In desert communities of the Middle East,
there’s “the Bedouin Wedding Feast.” “The Yorkshire Christmas Pie” was served at Windsor Castle in 1858. Then
there’s the more recent, “cherpumple” a vegetarian version created by culture humorist Charles Phoenix.

CALENDAR

NOVEMBER BIRTHDAYS

DECEMBER BIRTHDAYS

23 - TINA SILVESTRI

1 - KRIS SALMON

26 - RACHEL MCPHERSON

3 - DERMOT O’DEADY

27 - ARTHUR WARD

11 - ANDY MEYER

30 - GOLDA MCPHERSON

15 - KARIN JOFFE
22 - DEBBIE MEYER
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