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Model
aircraft
may be
grounded

Harbor Soaring Society’s

use of Costa Mesa's Fairview
Park, where some protected
species live, may end unless
City Council grants reprieve.

BY SARA CARDINE

For nearly 60 years, hobbyists have
flown model gliders and motorized
planes over the grasslands of Costa Me-
sa’'s Fairview Park, a recreation that has
attracted generations of retirees and
would-be engineers collectively assem-
bled as the Harbor Soaring Society.

The site where they launch remote-
control aircraft on the west end of the
property was shuttered during the pan-
demic, but when COVID-19 guidelines
allowed for the reopening of parks, no
provisions were made for the resump-
tion of flying.

Costa Mesa officials have been trying
to determine whether and how such ac-
tivity potentially impacts rare native
plants and protected birds known to
nest, winter and forage in Fairview’s ver-
nal pools, the last such ecosystem of its
kind in Orange County.

Dry throughout most of the year the

See Aircraft, page A2
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CHRISTINA BRODY-CHAFE, the owner of Christina’s Confections, shows off a cookie with her logo printed in edible ink while standing in
her Seal Beach home kitchen. By 2021 Christina Brody-Chafe found herself taking orders from well outside of Seal Beach.

BY ERIC LICAS

Brody-Chafe loves being a nurse.

But she had to spend more time at
home after her husband, retired para-
medic Steve Chafe, was diagnosed with

S eal Beach resident Christina

Nursing a new baking career

a brain tumor in November 2018.

Her mother died the day her husband
came home from surgery. Her father
died about two weeks later.

When COVID-19 cases started break-
ing out in California in 2020, she had to
go on hiatus from her chosen profession

to avoid inadvertently spreading the
virus to her family.

“I'worked in the ER at St. Mary’s. I
worked at the ER in [Los Alamitos]. I
saw nurses dying, and we didn’t know

See Nursing, page A8

UCI Health

Choosing UCI Health for
cancer care gave us mom back.

#
Visit ucihealth.org/cancer or call 714-500-7891
to schedule a next-day consultation.

Models used for illustrative purposes.

Cancer fighters urge others to get back in their boat

BY ANDREW TURNER

A cancer diagnosis is not some-
thing people are prepared to hear,
but when Jack Marshall Shimko
learned that he would have a sec-
ond battle in August, he knew he
was done letting the disease put
him on the sidelines.

Shimko, the founder and direc-
tor of the We Are Ocean cancer
program at Newport Aquatic Cen-
ter, has made it his mission to
help those fighting cancer live life
to the fullest by taking them on
adventures and challenging them.

The latest endeavor will see a
group of cancer fighters — Team
We Are Ocean — enter the Puakea
Designs Wild Buffalo Relay on
Sunday, April 2. It will involve a
32-mile paddling race in an out-
rigger canoe, crossing the channel
from Catalina Island to Newport
Beach.

“I'm done letting this disease
take over my life, and [that of] a
bunch of people that are super
close to me,” said Shimko, who

WE ARE OCEAN paddlers Kelly Schwartz, JoJo Toeppner, Elaine Kaspar,
Laura Ricker, Claire Kennedy, Sheila Conover Doyle and Jack Marshall
Shimko and Newport Aquatic Center executive director Billy Whitford.

was first diagnosed in 2009 and is
currently fighting chronic
lymphocytic leukemia. “I'm done
with it, and I just want to fight
back the best way I can. The best

way that I can is I run this rad
program that takes cancer pa-
tients and survivors on ocean ad-
ventures and [to] support camps.

“I also want to show people

Don Leach | Staff Photographer

that cancer isn't going to take us
out from entering a 32-mile,
open-ocean, channel-crossing
race with 235 elite paddlers. We
will come in dead last, but we will
have the biggest smiles on our
faces.”

Team We Are Ocean will be
padding out with members of Op-
eration OpenWater, a Huntington
Beach-based nonprofit that simi-
larly focuses on enriching the
lives of those who have served in
the military and as first respond-
ers through adventures on the
water.

Shimko said there will be para-
medics on support boats, and
members of Team OpenWater will
be jumping in the six-man canoe
at different times to help them
complete the crossing.

We Are Ocean is looking to raise
approximately $30,000 to send 18
individuals to a cancer support
camp. The camp is available to
those between the ages of 15 to
39. About $18,000 has been raised
so far, Shimko shared.

“There are 18 participants and
12 staff,” Shimko said of the
camps. “We spend a week out on
[Catalina] Island, and the number
one thing that’s most important is
that they’re able to connect with
other people that have gone
through similar things.

“We take them stand-up pad-
dling, we take them outrigger ca-
noeing, we go diving, we go fish-
ing, we go snorkeling, we go zi-
plining, but the number one thing
that I've seen in these camps and
that connects for these people to
stay in contact for the rest of their
lives is when they’re sharing in the
bonfire the deepest, darkest, scar-
iest moments of their life and ev-
eryone understands it.”

Kelly Schwartz, a manager for
Newport Aquatic Center and the
race director for the Pukea De-
signs Wild Buffalo Relay, said a
raffle has helped support causes
in the past, and she wanted We
Are Ocean to be the benefactor

See Cancer, page A2

Birria, done that: the ingredient

BY EDWIN GOEI

Walk into any Santa Ana taque-
ria worth its salsa and you'll inev-
itably find one meat touted over
the rest: birria. For the past cou-
ple of years, birria has become
one of the most sought-after
proteins for tacos, perhaps more
than al pastor, that ruddy spicy
pork option which is carved
shawarma-style from a vertical
cone of meat called a trompo.

Birria comes from a decidedly
less sexy preparation method. It'’s
typically cooked in a pot wherein
the meat is slow simmered for
hours with an amalgamation of
chiles and spices.

When it’s ready, this stew seeds
as many dishes as there are long-
guarded birria family recipes. You
could slurp it straight out of a
bowl, with the meat falling apart

and ladled with the intense cook-
ing liquid called “consomé.” But if
you've encountered birria already,
you probably had it as quesabir-
ria taco, where the chopped meat
is stuffed with cheese into a tor-
tilla that’s been pan-fried and
stained red with the crimson
grease skimmed off the top of the
stew. And if you've had your taco
at a place that specifically distin-
guishes itself as a birrieria, it will
be served with a side cup of con-
somé to use as you would au jus
for a French dip sandwich.

Even Disney got into the action
when it introduced its own
quesabirria taco last year, which
has become so popular at Cucina
Cucamonga — the Mexican eat-
ery at Disney’s California Adven-
ture — the park imposed a rule

See Birria, page A8

filling tacos in

Santa Ana

THE MULITA at
Papi Tacos &
Churros at 2603 S.
Main St. in Santa
Ana. Food writer
Edwin Goei
investigates the
popularity of birria
at taco shops.

Edwin Goei
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An immigrant artist dares to dream

BY SARAH MOSQUEDA

When Adriana Martinez
moved from Colima, Mexi-
co, to the United States at
the age of 1, she and her
family = were  undocu-
mented.

“Everything that I have
known is being in the
United States. But it was
very tough growing up be-
ing undocumented because
it was something that you
couldn’t share,” said Mar-
tinez. “It is actually difficult
to share it now.”

Martinez moved around
as a child, living in Los An-
gles, the Inland Empire and
Orange County, where she
attended middle school
and high school. The multi-
media artist, muralist, edu-
cator and community art
advocate is currently pro-
tected under the Deferred
Action for Childhood Ar-
rivals immigration policy
also known as the Dream
Act.

“l am protected under
DACA and it has given me a
lot of opportunities to go to
school,” said Martinez. “But
they are trying to get rid of
it all the time, as if our lives
and our dreams and what
we are doing out here in
our communities is noth-
ing. That is a constant bat-
tle.”

Martinez said her immi-
gration story is full of com-
plexities. She lived with a
fear of separation from her
family and felt targeted as a
person of color.

But in spite of its immi-
gration status, Martinez
said her family was able to
build a life full of happy
memories, like eating birth-
day cake, spending week-
ends at Griffith Park and
visiting Southern California
amusement parks.

“As an undocumented
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ADRIANA MARTINEZ, a multimedia artist, muralist, educator and community art advocate, observes pieces from

“Dreamer,” an exhibit of her works opening April 1at the Grand Central Art Center in Santa Ana.

person, we can get really
stuck in survival mode,”
Martinez said. “It is about
celebrating our lives and all
the struggles that have gone
into us being able to live
out our dreams.”

Family photos of such
memories are the basis of
Martinez’s exhibition at
Santa Ana’s Grand Central
Art Center, “Dreamer.”

“This is my immigration
story,” said Martinez, “re-
telling it through family
photographs.”

In the exhibition, which
opens on April 1 during
First Saturday Art Walk
from 7 to 10 p.m., Martinez
tells her story through a se-
ries of watercolor recre-

ations of the photos, de-
signed to encourage view-
ers to reflect on their own
familial backgrounds and
stories.

The actual photos that
inspired the show are
fanned out on a white table
in the gallery, grounding
the show to Martinez. But
the unfinished nature of the
watercolor paintings, with
recognizable landmarks
only partly filled in and
faces that are blank, chal-
lenges viewers to see them-
selves in the work.

“These are photos of my
family, but they are painted
in a manner that invites the
viewer to finish the painting
off with their imagination

or also insert themselves in
these common experi-
ences,” said Martinez, “like
going to Universal Studios,
going to Disneyland, having
a birthday party, having a
picnic at Griffith Park.”

The colors that bleed so

FAMILY
PHOTOS
are the
basis of
Martinez's
exhibition.

seamlessly into each other
in the paintings give them a
dreamlike quality, and the
scenes have just enough fa-
miliarity to conjure feelings

of déja vu.
“In telling my story, I am
also telling everybody’s

story and talking about
dreaming and what does
that look like ... fulfilling
our purpose as people, as
individuals. It is humaniz-
ing our experiences.”

Dreams Martinez has
achieved include earning
her bachelor's degree in
studio art from Cal State
Fullerton and receiving her
teaching credential from
Cal State Long Beach this
year.

As an artist and Dreamer,
Martinez also feels a re-
sponsibility to give back.

In 2018, Martinez estab-
lished Sketchbook Club,
promoting creativity
through sketchbooks, and
she secured a 2020 Santa
Ana Art and Culture grant
to continue the work of
providing accessibility to
creative process and free art
materials.

“I feel like being a
dreamer is about paying it
forward. How are you em-
powering  others?  Not
everybody has the opportu-
nity to follow their dreams,”
said Martinez. “I think
about the people in cages, I
think about the families be-
ing separated, I think about
this  tension  between
America and Mexico. It can
weigh very heavy.”

Today, Martinez is the
last of her family to be un-
documented, and through
art she has found a means
to share that complex
struggle in a way she never
could growing up.

“For me as an artist, mak-
ing these paintings doesn't
seem like much ... I am not
a doctor or anything, but I
am here to be a reflection, a
mirror and to empower my
community,” said Martinez.

sarah.mosqgueda
@latimes.com
Twitter: @SarahNMos

Choosing UCI Health for
cancer care gave us mom back.

Visit ucihealth.org/cancer or call 714-500-7891
to schedule a next-day consultation.

UCI Health
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AIRCRAFT

Continued from page Al

pools, when replete with
rainwater, produce endan-
gered fairy shrimp, a valu-
able part of a food chain
topped by raptors like the
white-tailed kite, northern
harrier and burrowing owl.

An updated master plan
for the 200-acre park —
which would direct preser-
vation efforts in concert
with multiple state and
federal regulatory agencies
and define activities as
compatible or incompati-
ble with those goals — has
been on the drafting table
for years.

HSS members have
meanwhile pleaded their
case before the Fairview
Park Steering Committee,
the Parks Commission and
the City Council itself. De-
siring to fly once more, the
group has made conces-
sions, proposing rules that
would restrict flight times,
require membership and
regulate allowable crafts.

In September 2021, the
City Council voted 5-2 to
consider sanctioning the
flying of non-mechanical
gliders, while city staff
looked for alternate loca-
tions in Fairview, or other
city lands, that could ac-
commodate the hobbyists.

But it’s not looking good.
Last week, claiming not to
have found a feasible
workaround, staff sought
direction from the Costa
Mesa City Council on
whether to permanently
close Fairview’s model air-
craft flying field as an ac-
tivity incompatible with
the park’s environmental
resources.

“Wildlife agencies com-
municated model flying
activities should not be
performed in or over sensi-
tive resources, specifically
including vernal pools,
coastal sage scrub, riparian
habitat and native habitats

that are considered sensi-
tive on the mesa,” parks di-
rector Jason Minter told
council members Tuesday.
Fairview Park Adminis-
trator Kelly Dalton de-
scribed how the vernal
pools, restored in the ‘90s
with grant funding, con-
tain a unique geochem-
istry highly sensitive to dis-
ruption and degradation.
He cited archival reports of
previous disturbances
caused by model aircraft.

“There were actually
multiple  incidents  of
crashes into, in some

cases, other operators and
near other aircraft op-
erating in the vicinity, oc-
casional fires resulting
from those crashes in the
brush [and] a relatively fre-
quent observation of un-
permitted retrieval in
closed off or fenced off
areas,” he said.

Some residents speaking
during public comments
at the meeting pointed out
the current park master
plan, written in 1998, iden-
tified silent gliders as a
compatible and passive
use of the park. Cassius
Rutherford, a city parks
commissioner, said there
was no record of corre-
spondence from state or
federal wildlife agencies
that called out gliders as a
threat.

“I think there’s an oppor-
tunity for the city to find a
path forward for compli-
ance with silent gliders,”
he said. “That would be a
more prudent recom-
mendation to explore, ver-
sus immediately shutting
down the field.”

Model enthusiast Rich-
ard Morely maintained
most HSS members are re-
tired engineers and veter-
ans who cause little harm
to the land.

“We didn’t go up there to
kill birds and step on
shrimp, we went to talk, fly
and spend our mornings,”
he said. “We hardly have
any other enjoyment in life
anymore — we've paid our
taxes, we've served our
country, and [yet] we keep

getting kicked in the
teeth.”
Many commenters

shared how the Harbor
Soaring Society, particu-
larly its volunteer efforts
with local students and en-
gineering classes, provided
a valuable benefit to the
community.

Others, however, took a
different view, citing the
more recent discovery of
Fairview Park as an ecolog-
ical resource as a mandate
to protect the land.

“The land at Fairview
Park has changed,” said
Steering Committee Chair

A FLYING
FIELD used by
the Harbor
Soaring Society
to launch model
aircraft has been
closed since the
pandemic. City
officials are
deciding whether
to allow limited
uses to return or
permanently
prohibit flying.

Scott Smeltzer
Staff Photographer

Andy Campbell, pointing
out the vernal pool area in
the 1970s was a construc-
tion dumping ground.
“The park has transitioned.
The vernal pools were re-
stored, and the city’s look-
ing at restoration activities
in the park.

“There’s grant money at
stake,” he continued. “And
if there’s fly field activity
that puts the natural re-
sources at stake, I don't be-
lieve that grant money is
going to be forthcoming.”

City Manager Lori Ann
Farrell Harrison confirmed
the city has received mil-
lions for mitigation efforts
and received word in 2019
from the Department of
Fish and Wildlife flying
was an incompatible use at
Fairview and should be
scaled back.

Ultimately, the council
voted 7-0 to continue the
item to its April 18 meeting
so members could more

deeply  explore docu-
mentation and  corre-
spondence.

“It feels irresponsible to
make an impactful deci-
sion on that without fol-
lowing up on some of that
homework,” said Council-
woman Arlis Reynolds,
who made the motion.

saracardine@latimes.com
Twitter: @SaraCardine
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WE ARE OCEAN paddlers will compete in the Puakea
Designs Wild Buffalo Relay on Sunday, April 2.

CANCER

Continued from page Al

this year. An outrigger ca-
noe will be raffled off, she
said.

“We would still pick them
even if they didnt put to-
gether a team,” Schwartz
said. “The fact that they
wanted to put together a
cancer team and do that
was just pretty rad.”

Schwartz added that the
race starting point is mov-
ing from Two Harbors to
Avalon, making it about 8
miles shorter.

Claireliese Kennedy, 27,
in remission for her battle
with Stage 4 Hodgkins lym-
phoma, will be one of the
We Are Ocean team mem-
bers. Formerly a rower at
Orange Coast College, Ken-
nedy said she just earned a
degree in political science
and international affairs
from UC Riverside.

Kennedy, who started a
support group called Lym-
phoma Ladies when she
finished chemotherapy in
August, said she’s embrac-
ing the opportunities in
front of her, including the
upcoming race.

“It almost was taken from
me, this life, and I just want
to live all of it,” she said.
“Every single thing I can, I

want to feel it, I want to do
it, and that’s a beautiful
thing that I took away from
this really difficult experi-
ence.”

Danny Nichols, co-
founder for Operation
OpenWater, said the or-
ganization’s  relationship
with We Are Ocean started
last year. Training sessions
for the race have formed an
instant bond, and he has
noticed synergy between
the groups.

“You have no control
when you’re in the ocean,”
Nichols said. “You have to
100% surrender to the el-
ements. You can't control
the wind. You can’t control
the swell. You can’'t control
the current. You have to
surrender all of that. The
only thing you can control
is your attitude and your
actions. When you have
that type of surrender out
there, there’s a lot of power
in that healing.

“It's a great metaphor for
life because we have no
control over people, places
and things. Stuff happens,
but we can focus on our at-
titude and our actions. I
think the crew from We Are
Ocean is a great example of
that.”

andrewturner@latimes.com
Twitter: @AndrewTurnerTCN
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UCI Health

Choosing UCI Health
for cancer care gave
us mom back.

There’'s no greater feeling than knowing you’ve chosen
the best place to help you beat cancer. At UCI Health,
we treat more patients with cancer and more complex
cases than any other hospital in the region. And with
world-class comprehensive cancer care within your
reach, the words “cancer-free” are even closer.

BEST . NCI__EANTVITS
HOSPITALS RECOGNIZED

Designated ‘»)77

— - Comprehensive
AMERICAN NURSES
w Cancer Center CREDENTIALING CENTER

Visit ucihealth.org/cancer or call 714-500-7891
to schedule a next-day consultation.
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2023 Sweetheart Screening

Thursday, March 30 from 3-8 p.m.

Join MemorialCare Orange Coast Medical Center's Sweetheart
Screening event where you and your loved ones can learn how to
be heart smart and get a complimentary cardiovascular screening.
Meet with MemorialCare Heart & Vascular Institute experts and
attend physician-led discussions on the latest treatments for
common heart and vascular conditions.

Cardiovascular screenings are available by appointment only from
3-7:30 p.m. for adults 18 and older. The event will be held at the
MemorialCare Orange Coast Medical Center Health & Wellness
Pavilion, 18035 Brookhurst Street, Fountain Valley, CA 92708.

O '.'.5'-'

Register today.

7

memorialcare.org/Sweetheart2023 Memorlalca re.

(714) 378-5526 Heart & Vascular Institute
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Huntington Beach faces
changes whether it
embraces them or not

h, Huntington
Beach. You were
doing so well —

actually taking steps toward
becoming a healthy,
evolved, 21st-century city.
Now, thanks to
a series of
ignoble
moves by
current
city lead-
ers, you're
'~ once again
looking like the poster child
for what my late sister used
to call “lockjaw of the
mind” syndrome.

Granted, even before the
recent episodes, the city
still had a long way to go to
overcome its notoriety as a
magnet for neo-Nazis.

Indeed, it remains sad-
dled with a tragically de-
served reputation for being
a community that fiercely,
sometimes viciously, clings
to its racist, homophobic,
anti-Semitic, and otherwise
intolerant roots — a repu-
tation that is reinforced
every time a white suprem-
acist demonstration is held
or Nazi symbols surface.

So I don't mean to sug-
gest that this element dis-
appeared. It never did. Yet
many of us took heart from
the rays of progress that
had begun to peak through
in recent years.

Two years ago, for exam-
ple, when Ku Klux Klan
propaganda was circulated
in Huntington Beach, the
City Council issued a full-
throated condemnation of
the incident — a council
that, significantly, included
the first black member —
and passed three anti-
racism measures. The
council also voted to fly the
LGBTQ Pride flag during
Pride Month every year.

These moves toward
greater inclusion reflected
the reality that Huntington
Beach is inching toward
diversity in its populace. In

Don Leach | Staff Photographer

VISITORS CHAT at the end of the Huntington Beach Pier
as a shipping container vessel anchors off the coast in 2019.

the 2010 U.S. Census, the
city’s population was found
to be 76.7% white; by the
2020 census, that share had
fallen to 63.7%. For once, it
seemed, the city appeared
to be a more welcoming
place.

But a majority on the
current City Council want
to erase the progress,
rewind the clock and hurl
Huntington Beach back
into its exclusionary, intol-
erant cocoon. Four mem-
bers of the seven-member
council — Mayor Tony
Strickland, Mayor Pro Tem
Gracey Van Der Mark, Pat
Burns and Casey McKeon
— have been championing
this disturbing vision over
the objections of the re-
maining three members
and despite pleas from
many residents to recon-
sider their stances.

That Pride flag? Now it’s
banned, thanks to a sly
move by that majority to
restrict the flags approved
for display on city property
to those representing the
United States, California,
Orange County and Hunt-
ington Beach, along with
the POW/MIA flag and
those representing the six
branches of the U.S. mili-

tary.

They denied the decision
was aimed at the Pride flag,
even though it was the only
one on the previously ap-
proved list that was ex-
cluded. Burns, who pro-
posed the measure, even
had the temerity to suggest
the Pride flag — widely
recognized as symbol of
love and acceptance — is
“divisive” and that was
justification for prohibiting
it.

That vote was followed
by another troubling deci-
sion by the same four-
member majority. Earlier
this month, they moved to
restrict who would be eligi-
ble to deliver the invoca-
tions at council meetings.
These prayers have been
offered by religious leaders
who are part of the Greater
Huntington Beach Inter-
faith Council.

The dubious rationale for
ditching that system, and
instead instructing the city
manager and city attorney
to compile a list of ap-
proved religious leaders,
was that the prayers had
become “highly political.”

Was that really the rea-
son? Or did the move have
more to do with the Inter-

See Apodaca, page A8
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COMMUTER
PUZZLE

By Jacqueline
E. Mathews

ACROSS
1Student’s avg.

41970s Ford
subcompact

9 Directive from
Pat Sajak

13 Dumbo’s
“wings”

15 Workers’ group
16 Make sharper
17 Carve in stone
18 “Home on the

19 Remains

containers
20 Good knife’s

quality Ies
22 Midterm or

final

23 Word with fire
or North

24 Debtor’s note
26 Block

29 Colas

34 Cancels

35 Fire
Department head

SUDOKU
By the Mepham Group

Complete the grid so each row, column and
3-by-3 box (in bold borders) contains every
digit, 1to 9. For strategies on how to solve
Sudoku, visit sudoku.orguk.

14 Curvaceous

21 Curtain holders
25 Dolt

26 _ pink; healthy
27 Wall painting
28 Piece of china
29 Glisten

30 Like sardines

36 Reason for NFL 31 Playful water
overtime 2 5|7 critter
37 Partof a 1136 32 Portion
highchair 33 Sutured
38 Youngster 3 4 35 Stylish
39 38 Prime Minister
(I;/!eﬁt-and-veggie 314 1 6| Trudeau, eg.

is 39 Short-haired
40 Head topper 2 5 3 1 cat
41 Like bad 41 Ice Cube’s
camping weather 9 27 music
42 Caroline, to 7 1 42 Person, place
RFK or thing
43 Grandeur 2,718 44 Visitors
45 Zoomed aloft 45 Angry looks
46 “_ Lazy River” 96 5 47 Layered rock
47 Loyvlife 48 Early guitar
48 Lois of the For answers to the crossword and 49 As comfortable
comic strips Sudoku puzzles, see page A9. __old shoe
51 Crooked 50 Intellectual
56 Takes ) 52 Put __ words;
advantage of 64 Musical 5 Senseless express
57 Relative by symbols 6 Largest digit 53 Narrow
marriage 65 Firmament 7 Clothing opening
58 Quarrel 8 Not reciprocal; 54 Mineral springs
60 Sour DOWN unfair 55 Small nail
6llsland in a 1“Wow!” 9 “Putup or _” 59 Your
lagoon 2 Taps lightly 10 Skin opening
62 Every 3 Foot part 1l Places to stay Tribune Media
63 Wraps up 4 Eggplant color 12 Home of twigs Services

/
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First REPUBLIC BANK

.00

%

APY'

—— 8-MONTH LIQUID CD SPECIAL —

Enjoy more ﬂexibility with a Liquid CD

For a limited time, earn a guaranteed interest rate

with a Liquid CD (certificate of deposit). Open a new

Liquid CD with a $10,000 minimum balance to enjoy

this special APY and term.

To get started, contact the Preferred Banking Office

nearest you or scan the QR code to learn more.

firstrepublic.com/CD

Corona del Mar

2800 East Coast Highway, (949) 721-0988

Newport Beach

3991 MacArthur Boulevard, (949) 756-8828

* Offer subject to change without notice and applies for the initial term only. Annual percentage yield
(APY) s effective as of publication date. Penalty may be imposed for early withdrawal. $10,000 minimum
balance required for this special Liquid CD APY and term. Member FDIC and Equal Housing Lender &x

Segerstrom Center Presents

orrance

Photo by Steven Pisan©

11

Michelle Dorrance
is the most exciting and
original choreographer
in tap today.”

The New York Times
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Segerstrom
Center for the Arts’
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scfta.org
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FINALLY, NEW NON-SURGICAL OPTIONS FOR
BONE-ON-BONE HIP & KNEE PAIN OSTEOARTHRITIS

FDA-cleared Technology. Safe, Painless, & Requires NO Knee Replacement Surgery
Don’t Miss New Knees In A Day

FREE Lunch & Learn Event

Topic: Non-surgical, no needles, drug-free approach to get relief from unrelenting Hip & Knee Joint Pain

WWW.DAILYPILOT.COM

Discussion includes:

e What really causes hip & knee joint &
baker’s cyst pain

e Three crippling effects of hip & knee

e Dangers associated with total hip and knee
replacement or labral or meniscus surgeries

e New state of the art available for your hip &
knee pain

e Discover why synvisc, hylauranic acid,
prolotherapy, prp, or stem cells may or may
not work for you.

Do you suffer from any of the
following symptoms?
e Can’t go up or down the stairs due to weak legs

e Can no longer play golf or your favorite hobby
e Pain prevents exercise so you can’t lose weight

WHAT LOCAL DOCTORS & NURSES
SAID ABOUT OUR EVENT

I | **| had osteoarthritis in my left knee & didn’t get results from Hylauronic Acid

BEFORE

Wl injections & didn’t want a knee replacement so after applying what | learned from
the seminar | can now walk up and down the stairs without pain, and I’m also
"% Ul back to dancing & teaching my Zumba classes! So | am thrilled to have finally
' found a non-surgical option that other doc-tors never told me about.”

-Linda L., R.N., Newport Beach,

CA(Registered Nurse & Zumba Instructor)
1ru
After trying failed cortisone & hylauronic acid injections | was

YOU CAN CLEARLY SEETHE IMPROVED CARTILAGE to/q | needed total knee replacements in both knees. I couldn’t
LR PR TR A LI LRI C UL SR LG go up and down the stairs without pain, and my knee would lock
| up at night, and getting up from a chair and walking was difficult.
However 3 months after the laser cell signaling | can now go up &
down the stairs without pain, | can straighten my knee out without
*. it locking up at night, and | can get out of a chair & start walking
with no problem. It has been over a year and the relief has lasted.

-lasted-Rosemary, Huntington Beach

ACTUAL KNEE X-RAYS TAKEN 7 MONTHS APART
RESULTS MAY VARY

Ml Bone on Bom Knees are Pam
Free after Laser Cell Signaling”

“As an orthopedic surgeon for over 35 years, | was very skeptical of this non-surgical
technology, but | decided to attend the seminar anyways as | wanted to avoid knee & hip
surgery as I’'ve seen my share of post-surgical infections, blood clots, & failed surgery

cases in my career. My Hip & Knee X rays & MRIs revealed that | had a torn meniscus,
baker’s cyst and osteoatrthritis. | had discomfort walking and going up and down stairs.
However, after applying what I learned from the seminar, my knee swelling is reduced, |
have increased motion, and decreased pain in my knee and hip as well.”

-The late Dr. William Gutch, MD., Palm Desert, California

PAIN RELJEF

SEATS ARE LIMITED. CALL TODAY!

949-371-8819

(Must mention RSVP Code LTKO326

P.S. ALL Attendees to book an appointment will get
a free signed copy:
“21st Century Pain Relief”
(limited supply so get yours now)

NFL Running Back Hall of Famer & Dancing
with the Stars winner hold best selling book titled
“21st Century Knee Pain Relief” which talks
about how proprietary laser treatment system has
helped many retired athletes & active folks with
chronic knee pain. Get Bestselling

**ALSO IF YOU NEED TO CANCEL PLEASE LET US KNOW IN ADVANCE.
DUE TO THE FOOD INFLATION, IF YOU DO NOT NOTIFY US OF YOUR CANCELLATION YOU WILL BE

“Knee Pain Relief Book” Presented by Best Selling author
FREE LUNCH SEMINARS TO BE HELD AT:

TUSTIN YORBA LINDA FOUNTAIN VALLEY LAKE FOREST
CITRUS CAFE MIMTI’S CAFE MIMI’S CAFE SIZZ1.ER
1481 Edinger Ave. 18342 Imperial Hwy. 18461 Brookhurst St 23501 El Toro Rd
Tustin CA 92780 Yorba Linda, CA 92886 Fountain Valley CA 92708 Lake Forest CA 92630

11:00 AM 11:00 AM 11:00 AM 10:00 AM

FRIDAY, MARCH 31 FRIDAY, APRIL 7 FRIDAY, APRIL 14 FRIDAY, APRIL 21

CHARGED FOR THE PLATE. THANK YOU IN ADVANCE**
The <. @
PAm IOT Don’t miss new Knees in a Day Radio Show
AM 1150 KEIB: (1150AMRadio) iHeart
Saturday 8am - 9am : 12pm - 1pm Sunday 11am - 12pm MEDIA

Call 949-371-8819 Today with RSVP Code LTKO326

To Guarantee Your Free Seat! Call start time: Today 8am

*Treatment results may vary.The information in this advertisement is not designed to diagnose, treat, mitigate, prevent, or cure any health conditions. You are encouraged to seek the advice of your primary care physician for any of the mentioned
disorders. The U.S. Food & Drugs Administrasion has not evaluated these statements about these health topics, medical equipment, or procedures.
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SAM NORDIN, the owner of the Desert Moon Grill, holds a platter of traditional Middle
Eastern mezze (appetizers) typically served after fasting for Ramadan.

The table is set for
Ramadan at this
Anaheim restaurant

BY SARAH MOSQUEDA

When you enter Desert
Moon Grill on 888 S.
Brookhurst St. in Anaheim,
a host will greet you. A table
offers small paper cups and
kettles of tea you can help
yourself to while you wait
— a small touch of hospi-
tality that owner Sam
Nordin credits to his cul-
ture.

“Lebanese people are
hospitable people,” he said
during a recent visit to the
restaurant.

Nordin took over from
the previous owner in 2019.
The Mediterranean eatery
in Little Arabia is casual but
classy with plenty of comfy
booths situated in a dimly
lit dining area.

The menu is 100% Halal
and utilizes a wood fire grill
for kababs and baking fresh
pita bread to order. A cook
takes balls of dough from a
speed rack and puts them
on a paddle. He feeds it to a
burning fire where the
bread puffs to life and goes
into a basket to be served
hot and fresh with a crispy
bottom and pillowy top.

Nordin said his Lebanese
culture has not only influ-
enced the service but the
menu, which previously
leaned more Jordanian.

“I had to build my own
recipes, and I added my
own Lebanese touch,” said
Nordin.

He has begun a tradition
of hosting a nightly buffet
during the Muslim holiday
of Ramadan, which takes
place during the ninth
month of the Islamic calen-
dar and is observed as a
time of spiritual growth.

“Ramadan is a month
where we fast from sunrise
to sunset,” Nordin ex-
plained. The observance
this year began March 22 in
the United States and runs
through April 21.

The feast at Desert Moon
Grill is served at Iftar time,
or sundown, when Muslims
are permitted to break their
fast.

Nordin said the fasting
takes place from about 5
a.m. until about 7:05 p.m.,
and the rule is not to put
anything in your mouth. No
eating, drinking or even
smoking can happen dur-
ing those roughly 16 hours.

The belief is that there
are health benefits to this
yearly fast, helping one’s
body reset, Nordin said, but
the act is also a sacrifice.

“The main thing is for
you to feel with the poor, so

NORDIN GRILLS over hot coals, skewers of lamb, chicken
and Kofta kebab at the Desert Moon Grill.

you feel what it is like to
have nothing to eat,” said
Nordin.

Other traditions include
giving and praying. Nordin
said it is customary for
wealthy families to put to-
gether boxes of rice, pow-
dered milk, jam and other
pantry goods to give away
to the poor. Muslims pray
five times a day, but during
Ramadan, Nordin said, the
last prayer of the day gets
extended.

“The last prayer, we call it
the after-dinner prayer or
evening prayer,” Nordin
said. “What they do during
Ramadan, they extended it
and they pray for an extra
45 minutes and recite the
Quran in full. So in 30 days
they recite the whole Qur-
an.”

Overall, Nordin said, it is
a special month.

“You come out of it so
much closer to God, so
much closer to yourself.”

Desert Moon  Grill's
Ramadan buffet is priced at
$40 per person and features
a selection of mezze or ap-
petizers like labanah, baba
ghanouj, hummus and
stuffed grape leaves, along
with a whole stuffed lamb
and mesquite grilled shish
kabab, kufta kabab and
chicken kabab tawook.
There are also nightly spe-
cials. On a recent Tuesday
night, kibeth in yogurt
sauce was offered.

“It is a traditional Pal-
estinian, Lebanese dish,”
Nordin said. “The kibeth is
minced beef, and it is made
with ground beef, onion
and pine nuts. We cook it
with yogurt and serve it
with white rice.”

Diners also get a plate of
dates to start.

“Because that is how you
break your fast, by eating a
date and drinking water,”
said Nordin.

Nordin said the restau-

rant does more work during
the Ramadan holiday than
the rest of the year, prepar-
ing all the dishes at the
same time, rather than the
staggered orders the
kitchen prepares during a
regular dinner service.

He even puts up a tent
outside to accommodate
the influx of guests ordering
to-go food.

“On weekends, I have
about 200 people come in.
Our patio can seat about 36
people and we have 150
that can fit in here,” he said,
motioning to the dining
room.

The kitchen staff also
works hard to assure that
food will never run out.

“You will see me tell the
guests, ‘Don’'t worry, noth-
ing is going to run out. If
anything runs out, I am not
going to charge vyou,”
Nordin said.

Nordin admits that hav-
ing a feast isn't necessarily
traditional to the holiday,
but he reconciles that by
donating any leftover food
to the mosque.

“It is going to go for a
good cause, instead of go-
ing to the garbage.”

And the guests that come
in to eat are not just prac-
ticing Muslims.

“You would be surprised
at how many Christians I
have coming in,” said
Nordin. “They love all the
food, they love the buffet,
and they are sharing
Ramadan with us.”

Such sharing is part of
what makes the monthlong
holiday of Ramadan so spe-
cial to Nordin.

“That’s how it should be.
After all, we are all broth-
ers,” said Nordin. “We are
all sons of God. We are all
human.”

sarah.mosqueda
@latimes.com
Twitter: @SarahNMos

A PLATE of grilled Lamb skewers, chicken skewers and Kofta kebab, served with traditional
rice, at the Desert Moon Grill in Little Arabia in Anaheim.
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High-5 from UNIFY!

9.00% -

15-MONTH
CERTIFICATE

Limited Time Offer.

Learn more about joining UNIFY
and this offer at

UnifyFCU.com/Savel5
or visit your local UNIFY branch.

) UNIFY

UnifyFCU.com | 877.254.9328

*APY = Annual Percentage Yield. Rate effective as of
January 5, 2023. Must be funded with a minimum of
$500. Fees or withdrawals may reduce earnings on
account and penalty may be imposed for early withdrawal.
UNIFY membership required, which includes opening a
membership share savings of at least $5. Offer subject to
change without notice and may end at any time.

Insured by NCUA.

oSAVE THIS COUPON 3>¢SAVE THIS COUPON SSAVE THIS COUPON

g DENTAL2000

IMPLANT CENTER

HAVE YOU LOST
 YOUR TEETHBUT
'NOT YOUR APPETITE?

You CAN eat what
you love again.

AMERICAN ACADEMY
OF IMPLANT DENTISTRY

-
l zimmer
“4/ QUALITY PRODUCT

12 HEALTHCARE FINANCING FOR YOUR PRICELESS SMILE!

~ SINGLE

IMPLANT $699

INCLUDES IMPLANT, ABUTMENT AND CROWN

*Expires 4/9/23. Cannot be combined with insurance Fees. New Patlents only :
Excludes extraction, bonegraft, etc. Cannot be Combined with other coupons.

3 IMPLANTS
PORGELAIN CROWN

FOR
WITH IMPLANT SURGERY

Menwmer SN |

*Expires 4/9/23. Cannot be combined with *Expires 4/9/23. Cannot be combmed W|th
insurance Fees. New Patients only. insurance Fees. New Patients only. Excludes extraction,
Cannot be combined with other coupons. bonegraft, etc. Cannot be Combined with other coupons.

In House CT Scan Available
Call to book your FREE Consult Now!
866-998-7097
NOW SERVING YOU IN TWO LOCATIONS!
IRVINE: LAGUNA NIGUEL:
39 Creek Road, Suite 210 30012 Crown Valley Pkwy, STE B

www.dental2000.com

SeSAVE THIS COUPON $SAVE THIS COUPON SAVE THIS COUPON
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LAA7918204-1
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BIRRIA

Continued from page Al

limiting guests to two or-
ders at a time.

At this rate, it won't be
long before birria displaces
the barbacoa at Chipotle.
But you don't have to wait
until that happens. Here
are three Santa Ana birria
specialists where you can
dive in headfirst into the
spicy red birria sea.

THE ESTABLISHED
HEAVYWEIGHT
La Super Birria
1041 W. First St., Santa Ana
At La Super Birria, you
want to start with the big
steaming bowl of birria de
res itself for about $12, a
spicy stew with beef
chunks so tender it verges
on collapse. And where it
doesn't fall apart, it wiggles
from the bits of fat strate-
gically left behind. Even if
you avoid the fat, this soup
is already a decadent meal.
It’s so rich that before you
tuck into it, you must
squeeze lime, throw in
plenty of onions and sprin-

See Birria, page AI0

Edwin Goei

A BOWL of birria and dorado taco at La Super Birria, located

on First Street in Santa Ana.

NURSING

Continued from page Al

anything about it.

“I'm kind of the glue
[holding the family to-
gether],” she added. “So 1
thought, both boys were
home, and if something
happened to me.... I really
wanted to go to work, but
I realized if I go down...”

It wasn’t long before
she began to miss the
fast-paced setting of her
job, and she became
restless. So, like many
during the pandemic, she
turned to baking as an
outlet.

She started out by mak-
ing fondant topped cakes
for neighbors and friends.
But word of mouth began
to spread, and by 2021
she found herself taking
orders from well outside
of Seal Beach.

“At first I thought peo-
ple were buying my cook-
ies because they felt bad
for me or something,”
Brody-Chafe said. “But
they were driving in from
San Diego or Ventura.
And I thought ‘Well,
they’re passing a lot of
other cookies on the way
here.””

Now she spends two to
three days working at
either Sea Surgery Center
in Seal Beach or Memori-
al Outpatient Surgery
Center in Long Beach.
She spends the rest of the
week running her baking
business while serving as
a driver for Steve and
helping him care for his
parents, who live a few
streets over.

Brody-Chafe gets a lot
of help from the friends
she had started baking for
in the first place. In addi-
tion to sending her refer-
rals, neighbors some-

Scott Smeltzer | Staﬁ” Pbotograpber
AN ASSORTMENT of cookies from Christina's Confections.

times gather in assembly
line fashion to package
larger orders or assist her
husband with taste-test-
ing duties.

The cakes, cookies, hot
cocoa bombs and other
sweets from Brody-
Chafe’s home bakery are
more expensive than
what you might order
from a more traditional
business. She said that’s
because she works closely
with each client to create
personalized treats that
are pleasing to look at
and eat.

But her most memora-
ble creations were given
out for free. She has given
cakes to the daughter of a
co-worker who had
undergone a lung trans-
plant and a young boy
who was once treated by
her husband for a seizure.
She said she had anony-
mously left baked goods
on the doorstep of a Long
Beach Fire captain whose
son been diagnosed with
cancer.

She said she loves in-
cluding intricate details
in her work to bring her
clients’ vision to life, and
her favorite projects are
the ones that allow her to

exercise creativity. She
seeks out courses to pick
up new techniques, and
feels like she’s still learn-
ing how to run and pro-
mote a business.

“I'was in my bedroom
for 10 days because we
thought I had COVID, and
that’s how I wound up
with a website,” Brody-
Chafe said.

She said running her
bakery has been more
challenging than being a
nurse in many ways. And
working at a hospital full
time would likely pay
better.

But having her own
business affords her the
freedom to spend more
time on other priorities in
her life. And it’s an excit-
ing new venture that
allows her to flex her
creativity while making
people happy.

“I'never intended to
have a business, ever,”
Brody-Chafe said. “I feel
like it’s a wave I'm trying
to catch, you know? I'm
chasing after this busi-
ness. It’s moving faster
than me.”

ericlicas@latimescom
Twitter: @EricLicas

APODACA

Continued from page A5

faith Council’s stated goal
of “understanding, respect-
ing, promoting and cele-
brating spiritual and cultur-
al diversity,” or with the
participation by a rabbi
who had previously criti-
cized Van Der Mark for
posting what he described
as bigoted material online?
These actions should
also be viewed within the
context of another devel-
opment: Huntington

Mark’s Painting &
Handyman Service
714-222-3055
‘Wood Restoration Specialist

Licensed & Bonded
C-33-#967860

Beach’s costly, controversial
legal battle with the state
over California’s affordable
housing mandate.

It's a complicated story,
but suffice it to say that the
City Council refuses to
abide by state laws seeking
to remedy the severe hous-
ing shortage that has
priced far too many people
out of the market for
homes, contributing to
homelessness and deci-
sions by residents to move
out of the state.

These are problems that
were caused, or at least
exacerbated, in large mea-
sure by NIMBYism; now
Huntington Beach is
pulling the ultimate Not In
My Backyard move by
blocking the solution. The
stated reasons for opposing

MARKETPLACE

To place an ad, go to
http://timescommunityadvertising.com/

Miscellaneous

Classified is

MERCHANDISE
800

Merchandise CONVENIENT
whether you're
Vinyl Records Wanted b"ymg’ selling,
Miscellaneous $ Top cash paid r just looking,
Merchandise 4all or part of collection. asstfed has
Jazz, Classical, what you need!

Psychedelic, Blues

To advertise in

PA(":I( VIEW 'I 949-933-6777 Mike CLASSIFIED
goto
Plot WITH vault SELL timescommunityadvertising.com
For Sal Seaview!
10U 07T your home Sell your Car

through classified

in Classified !

the mandate center around
accusations that it's a dra-
conian power play that
subverts local control and
threatens to overly urban-
ize the city.

But it’s impossible to
ignore that the city leaders
heading up the charge are
same ones that champion
other exclusionary policies.
It’s fair to ask if their moti-
vations for opposing the
housing laws are rooted in
an ideologically driven goal
of keeping out a certain
“element” they consider
undesirable.

The four council mem-
bers who were swept into
power in last November’s
elections were elected to
four-year terms. It's reason-
able to assume they're just
getting started trying to
impose their narrow vision
of what Huntington Beach
should look like.

But that vision won't last
forever. Like it or not,
change is coming, and
those who operate out of
fear of that change will
become yesterday’s news.
At some point, voters will
insist upon leaving Hunt-
ington Beach’s disgraceful
lockjaw-of-the-mind legacy
fully in the past.

PATRICE APODACA is a
former Los Angeles Times
staff writer and is coauthor of
‘A Boy Named Courage: A
Surgeon’s Memoir of
Apartheid.” She lives in
Newport Beach.



WWW.DAILYPILOT.COM

DAILY PILOT

SUNDAY, MARCH 26, 2023 A9

Toontown reopens with a more
inclusive population in mind

BY SARAH MOSQUEDA

Mickey’s Toontown
opened at Disneyland in
1993 as a place for park
guests to immerse them-
selves in a cartoon land
that was home to Mickey,
Minnie, Donald and
Goofy, inspired by the 1988
movie “Who Framed
Roger Rabbit?” But after
30 years, the area was due
for an update.

“We wanted to make
sure the DNA of Toontown
stayed intact,” said Jeffrey
Shaver-Moskowitz, imagi-
neer and executive pro-
ducer of Toontown’s latest
attraction, Mickey & Min-
nie’s Runaway Railway,
“but we wanted to make
this land ready for the next
generation of guests that
are going to come here
and make memories.”

As a 7-year-old, this
reporter got to experience
Toontown’s grand opening
firsthand. My father was a
concrete foreman with
Whiting-Turner in 1993,
the general contractor that
built Toontown and also
handled the recent re-
model.

Our family got a first
look at the cartoon city
back then, and I brought
my dad along for the re-
opening preview on March
18, ahead of the public
opening on March 19.

We anticipated the
changes we might see in
the remodeled cartoon
city, and there was one
major detail that was ap-
parent to both of us: less
concrete.

“We've tried to take a
whole new approach to
what we call the area de-
velopment, the landscape
experience that is around
the neighborhood,” said
creative producer with
Walt Disney Imagineering,
Elliott Rosenbaum.

The reimagined Mick-
ey’s Toontown has been
thoughtfully designed to
eliminate as many barriers
to play as possible, which
means more open green
spaces and poured rubber
playground surfaces.

When guests first enter
Toontown they’ll come
upon CenTOONial Park,
which features an interac-
tive water fountain with
“water tables” that are
meant for children to play
with.

“It is a really fun oppor-
tunity for kids to touch
water and splash around a
little bit,” said Rosen-
baum.

CenTOONial Park is also
home to the dreaming
tree, with sculpted tree
roots designed for climb-
ing and playing.

“We really wanted to
reinfuse the neighborhood
with a sense of fun and
play that is relevant for
our youngest guests,”
Rosenbaum said.

Cartoons don’t equal
chaos in the reimagined
Toontown, which has a
noticeably different feel
thanks to the elimination
of harsh, bright colors and
the addition of calmer
tones, like green and teal.

The sound design
throughout the land is
more calm too.

“Our music track is a
really interesting part of
our design,” said Rosen-
baum. “It was really im-
portant for us to make this
a relaxing and decom-
pressing experience.”

The music evolves as
guests move through the
different parts of Toon-
town.

“It is the same music
track every where, but the
instrumentation is differ-
ent, the tempo is different.
So when you are over in
the quietest part of the
park, it is languid and
soft,” Rosenbaum said.

Shaver-Moskowitz con-
curs that all ends of the
spectrum were considered
in the redesign.

“We designed sensory
elements for any of our
guests on the spectrum,
who need a sensory expe-
rience,” said Shaver-
Moskowitz. “Or for those
who need a less-sensory
experience, we have a
quiet zone in the back of
the land.”

The quiet zone features

THE WATER FOUNTAIN at CenTOONial Park features
water tables for kids to splash in at Mickey’s Toontown.

more grassy spaces with
plenty of seating and more
muted sounds for children
that need to take a break
from the stimuli.

Some of the character
houses have undergone
changes as well.

away Railway, which
opened in January.

ily attraction,” said
Shaver-Moskowitz.

“We brought Mickey &
Minnie’s Runaway Railway
to the land, which is a no
height restricted, all-fam-

Photos by Sarab Mosqueda

MICKEY & MINNIE'S Runaway Railway at Mickey'’s Toontown. The reimagined area has
been designed to provide a more inclusive environment for kids to explore and play.

Toontown Farmers Market
sells snacks, like apple-
sauce, Goldfish crackers,
granola bars and juice
boxes as well as the Per-
fect Picnic Basket.

Spin, but with a lush lawn
out front.

Besides serving as a
place to play, the lawns are
also a place to picnic.
Good Boy! Grocers inside

“You can pick up the
novelty basket and pick
out the items that you
want,” said Disney chef

See Toontown, page AIO

Goofy’s house is now
Goofy’s How-To-Play Yard,
which invites children to
decide how they play and
interact with Goofy’s
candy-sorting contrap-
tion. Donald’s Duck Pond
is more of a playground
with spinning water lilies,
balance beams and rock-
ing toys on soft poured-in-
place rubber. Even the
slides have “dignity land-
ings,” which provide space
for children who need
extra time or a mobility
device to stand up again.

Toontown is also home
to Mickey & Minnie’s Run-

The trackless train takes
guests into the Emmy
Award-winning “Mickey
Mouse” cartoon shorts
using audio-animatronic
figures, animated media
and projection-mapping
techniques.

Mickey’s house and
Minnie’s house remain
mostly unchanged,
though a green lawn
sprawls in front of the
properties now creating
more space for kids to run
off steam.

Chip ‘n’ Dale’s Gadget
Coaster returns as does
Roger Rabbit’s Car Toon
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Cade Sierra Feitler

February 6, 1992 -

March 14, 2023

It is with the heaviest of hearts that we announce the

DONNA L. KENDALL

classical series

SEG ERSTROM

FOUNDATION
SELECT SERIES

JOIN US FOR OUR 2023 GALA TO BENEFIT THE

Part of the Donna L. Kendall Classical Series
sponsored by Donna L. Kendall Foundation

Part of the Henry T. and Elizabeth Segerstrom Foundation Select Series
sponsored by Henry T. and Elizabeth Segerstrom Foundation

YO-YO MA, CELLO & KATHRYN STOTT, PIANO

TUESDAY, APRIL 4, 8PM | SEGERSTROM HALL
SEGERSTROM CENTER FOR THE ARTS

Classical music superstar Yo-Yo Ma and longtime collaborator, pianist
Kathryn Stott, make a special Orange County appearance in a recital
featuring pieces from their most recent joint album, Songs of Comfort and
Hope, and more! Tickets start at $58.

SCANTO BUY TICKETS

PHILHARMONIC SOCIETY OF ORANGE COUNTY
AND ITS ARTISTIC AND EDUCATIONAL PROGRAMS

2023 GALA

YO
MA

passing of Cade Sierra Feitler, 31, on March 14, 2023 from
complications of a traumatic brain injury he suffered in 2005.
Cade attended Mariners Elementary School and Ensign
Intermediate School in Newport Beach and was known for his
high energy, quick wit and antics. He was an accomplished
snowboarder, surfer and overall athlete. He was a friend to all

and has a posse of friends he leaves behind.

Cade’s dreams were shattered in 2005 when an inattentive
driver ran a red light and broadsided the family car. In that
pivotal moment, Cade’s life and the lives of his family and
After numerous surgeries and
lengthy hospitalizations at Children’s Hospital Orange County,
Casa Colina Rehabilitation Hospital and UCLA, Cade came

friends changed forever.

home to continue his recovery.

Under the direction of his dedicated therapist, Cade
Cade
blessed his family and friends with 18 more years, and his
daily struggles and perseverance inspired all who met him.
He gave hope, joy and meaning to so many who cheered his
accomplishments and witnessed this strong young man who

exceeded the most optimistic doctor’s predictions.

soldiered on through the most difficult challenges.

Cade is survived by his loving parents Joel and Lisa Feitler
of Newport Beach; sister McKenzie Chalmers, brother-in-law
Christopher Chalmers, nieces Charlotte and Kennedy, and his
extended family from Hawaii to New Jersey. Services will be
held at Pacific View Memorial in Corona del Mar on April 16,
2023 at 1:00.

X \ U \J

CORDIALLY INVITE YOU TO THE PHILHARMO
OF ORANGE COUNTY’'S 2023 GALA

TUESDAY / APRIL4 /202
SEGERSTROM CENTER FOR THE ART

COCKTAIL RECEPTION & DINNE / /
CONCERT BY YO-YO MA & KATHRY

AFTER PARTY WITH LIBATIONS, LATE NIGF
DESSERT BAR & MUSIC

5PM
8PM

PHILHARMONICSOCIETY.ORG/GALA

////

949.553.2422 | PHILHARMONICSOCIETY.ORG

All dates, times, artists, programs, venues and ticket prices are subject to change

n Segerstrom 615 Town Center Dr.
Center for the Arts

Costa Mesa, CA 92626
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BIRRIA

Continued from page A8

kle a handful of cilantro for
balance.

When you start digging
into the bowl with a spoon
in one hand, you must
have one of the thick corn
tortillas in the other. The
girthy things — hand-
pressed and cooked to
order — are some of the
best in Santa Ana.

In the unlikely event that
you're still hungry after you
lap up the last drop, La
Super Birria also griddles a
stretchy quesabirria where
the birria meat is tucked
with cheese into the fold of
its pillowy tortilla. Or you
could have it as part of a
$12 “Birria Tour,” for which
you also get a red taco (beef
stuffed into a thinner tor-
tilla stained red with the
birria grease), a griddle-
crisped taco dorado and a
cup of consomé.

Just know that everything
here involves birria. In fact,
since owners Rosie and
Edgar Navarrete decided to
carve out a tiny section of
their decades-old candy
business Dulceria El Cara-
col to sell it in 2015, the
menu has exploded to
include everything birria-
related. These days, the
menu boasts birria ramen,
birria pizza (called “pizzir-
ria”), even a birria cake.

Birria has so completely
taken over the business
that the old candy shop
ceased to exist. Instead of
flimsy plastic picnic tables
and fold-out chairs, you
now sit in booths and
leather-covered thrones
while a gigantic LCD and a
booming sound system
blasts Reggaeton.

The Naverretes have also
expanded beyond Santa

Edwin Goei

THE LA CASCADA food truck lists birria as the first of its fillings to choose from. The truck,
located at 1520 N. Main St. in Santa Ana, specializes in birria de chivo, or goat meat.

Ana, with new La Super
Birria restaurants in Or-
ange, Stanton, and Long
Beach, each one presum-
ably blaring the same mu-
sic as loud as the flavors
you'll encounter.

THE NEWEST KID
ON THE BLOCK
Papi Tacos & Churros
2603 S. Main St., Santa Ana
The dining room at Papi
Tacos & Churros looks
generic. If you Photoshop
out the menu stenciled on
the wall, the place could
conceivably be a burger
joint or even a Chipotle.
But perhaps it’s on pur-
pose: the clean, blank-slate
quality of the interior de-
sign is decidedly un-intimi-
dating for first timers.
In fact, even if you saw
the bubbly Papi Tacos &
Churros logo from the

street, youd be completely
unaware that it’s a birria
specialist. Since it is located
at a Chevron gas station,
some might even mistake it
for the Food Mart next door
where you'd put $20 on
pump No. 6.

Once inside, you see no
options for carne asada,
carnitas or barbacoa. You're
forced to fall in love with
birria.

This store is the third
Papi Tacos location in
Southern California. The
first made a splash in Los
Angeles and social media
about two years ago. This
third restaurant opened
earlier this year in Santa
Ana just a few blocks away
from historic Main Street.

Papi Tacos is family-
owned, but the face of the
brand is a man named
Omar Ghanim, who ap-

pears on its TikTok, Face-
book and Instagram as
“Papi.” On countless vide-
0s, Ghanim and his rip-
pling biceps can be seen
lifting out hunks of halal
beef from a 16-hour sim-
mer and chopping it into
oblivion with a cleaver.

And though chicken is
offered as a fallback, you
want the beef birria as the
filling for the taco dorado,
quesataco, mulita and
quesadilla. The $16 “O.G.
Plate” gives you all four and
a cup of the consomé for
dipping or sipping. If you
opt for the consomé con
carne, a wad of meat is
dropped into the cup of
broth. The beef strands are
so fine and tender, they're
in danger of dissolving into
the soup.

Except for the amount of
cheese and whether the

tortilla cradles the filling or
sandwiches it, there’s very
little difference between
the taco, the quesataco, the
mulita and the quesadilla.
What'’s constant is the red
grease from the stew that’s
used to fry the tortillas to
crispiness and stain it crim-
son. It will coat your lips,
lube your fingers and drip
onto your lap.

If you think the grease is
excessive, take comfort in
knowing that afterwards
you're inevitably compelled
to order some decadent
deep-fried churros caked in
cinnamon sugar and driz-
zled with chocolate, which,
let’s face it, is way worse for
your diet.

THE UNDERRATED
LONCHERA

La Cascada

1520 N. Main St., Santa Ana

La Cascada’s menu looks
like that of a lot of other
loncheras in Santa Ana.
The list of meats includes
birria, asada, cabeza,
lengua, chorizo, pastor and
tripa that you could choose
to fill a taco, burrito or
torta. And you would not
be disappointed eating any
of it, especially the birria de
res. But what you want here
is the birria de chivo, goat
birria, the truck’s pride and
specialty.

If beef birria is Spotify,
goat birria is vinyl. Every-
one can appreciate the
accessibility of beef birria,
but only a true birria con-
noisseur should seek out
and spend the extra money
on the unique appeal of
goat. And this truck, being
one of a few that special-
izes in the Michoacan
delicacy, is one of the best
places to make your invest-
ment.

The birria de chivo costs
at least a dollar more than

the birra de res, the beef
birria. And if you're already
committed to having goat
as your taco filling over the
beef, you might as well
splurge an extra 50 cents
on the option of a red taco
instead of the regular. The
red taco, as of this writing,
costs around $3.75, for
which the tortilla is dipped
in the red grease before
griddling. Not only does the
treatment make it twice as
crispy than an undipped
tortilla, it also amps up the
taco’s inherent scrump-
tiousness tenfold.

But make no mistake:
You will know this is goat
and no other meat. Melt-
ingly soft but with a gamy
aroma and a savory sweet-
ness double that of lamb,
your olfactory senses are
never more present and in
tune with the ones for taste
when you bite into a birria
de chivo taco.

Perhaps the only thing
that completes the experi-
ence is a measured applica-
tion of the salsa de aceite, a
concoction akin to Chinese
chili oil. If it’s your first
time, the cashier might
advise you to only apply a
few drops from its gigantic
squeeze bottle. “It’s super
hot,” he says, “please be
careful.” Yet you put on too
much. And for about five
minutes, you wince and try
to catch your breath.

But a weird thing hap-
pens: your endorphins
triggered, you become
acclimated to the blinding
spiciness of the salsa and
the funky smell of the
meat. Then you think to
yourself: This is the best
birria taco you've had in
your life. The G.O.A.T,, if
you will.

Edwin Goei is a contributor
to Times Community News.

TOONTOWN

Continued from page A9

Adolfo Salazar. “You bring your
blanket over to the lawn area
and you can sit down and have a

picnic in Toontown.”

Café Daisy is the other new
eatery in Toontown, serving
footlong hot dogs, like Daisy’s

Dressed-Up Dog with chili-

cheese sauce, macaroni and
cheese and parmesan potato

While Toontown has leaned
into the sense of play for young ie

»

cue Rangers’ and ‘A Goofy Mov-

Goofy Movie” on the speakers.

Toontown may have evolved

crispies for adults and Minnie’s

mini corn dogs for kids.

Salazar said the menus are

sensitive to food allergies.

“We do have our gluten-free

options,” Salazar said. “Our

pizza flop-over can be made

gluten-free and we have our

spring garden wrap, which is
vegan-friendly.”

kids, some callbacks to Disney
nostalgia have been added for
adults.

“We put a lot of references to
nostalgic Disney shows,” said
Rosenbaum. “We know that the
adults of today were once young
children and their connection to
Disney is through shows like
‘DuckTales,” ‘Chip n’ Dale’s Res-

When my dad took me to
Toontown as a kid, I was most
excited to see Gadget Hack-
wrench, the problem-solving
inventor from “Rescue Rangers.’
As an adult, I noticed a framed
picture of Goofy and his son
Max, displayed in Goofy’s house
and an instrumental version of
Powerline’s music from 1995’s “A

4

since my dad first took me to
experience its enchantment 30
years ago, but it is still a place
for families to make memories
together, no matter their ability.
Or their age.

sarah.mosqgueda
@latimes.com
Twitter: @SarahNMos
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SPRING GARDEN SHOW

The 33rd annual Southern California Spring Garden Show is a four-day

garden event showcasing the latest innovations, display gardens and more.

Celebrate Spring! Visit with the Easter Bunny for keepsake photos and ride
the Bunny Carousel featuring largerthan-life bunnies and floral carriages.

Springtime crafts, special activities and Easter balloons are sure to delight.

FLEURS DE VILLES
VOYAGE EXHIBITION

Discover this unique exhibit and experience fresh floral

installations inspired by stories from around the world.

Explore Spring fashion, home décor,

Alexander Wang
Anine Bing
David Yurman
Dior

SOUTHCOASTPLAZA.COM

INGTIME
ACTIVITIES

33%° ANNUAL

April 20-23

EASTER
March 17-April 8

April 19-23

and new stores

Hoka
Hublot
JD Sports
Marni

Quality is

®

International Destination

Missoni
Miu Miu
Polestar

Reformation
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