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Publisher’s Note
Welcome to ion Oklahoma Online, a digital magazine that captures the very

“Like” us on facebook
facebook.com/pages/
IonOklahoma-Online

follow us on twitter
@IonOklahoma

best of Oklahoma’s lifestyle, culture and people. Annually we produce six issues,
all of which are found on our ion news-entertainment website: www.ionok.com.
From our website our loyal readers can download FREE each ion Oklahoma
digital edition to their computers, iPAD tablets, or any mobile device. Readers
have on-demand access to every page in our magazine as if they were holding
a printed edition in their hands directly in front of them.
For those who would like to order a printed edition of ion Oklahoma, it is now
possible on our ion website. Yes, you can now order any issue over the internet
and have it mailed to your home or ofﬁce.
The internet is only 5,000 days old and has dramatically changed the media
landscape all over the world, as you well know. During the next 5,000 days, the
internet and technology will again be changing all our lives. We at ion
Oklahoma plan to be on the leading edge of those advances in this new media
world dominated by the internet.
After only 14 months of publishing ion Oklahoma we are experiencing over
7,900 people downloading our most recent digital editions. Also, our website
trafﬁc has grown 128% when comparing trafﬁc in January – March 2011 to
January – March 2012. The monthly trafﬁc is increasing every month. For
example during this past April 2012 our Google analytics were reporting over
10,234 unique visitors and over 14,590 visits. The monthly page views totaled
35,678.
At ion Oklahoma we have developed an easy to use website; in only two
steps our readers can share our editorial, photo, and video content on
Facebook, Twitter or by email.
I would like to thank all those people who follow ion Oklahoma and have
provided positive feedback about our publication. You can visit our newsentertainment website at www.ionok.com.

Sincerely,
Don Swift, Publisher
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CATHY O’CONNOR
Woman on a Mission
Meet the single-minded and determined
maestro conducting the class act that is the
Oklahoma City Renaissance.
ALEX JONES

COVER

A

fter an almost 30 year career in city government,
many close to Catherine O’Connor were surprised
to hear she left her post as an Assistant City Manager for
the City of Oklahoma City. However, it came as no
surprise that she did not steer far away from helping
Oklahoma City grow.
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“Oklahoma City has gone
through an amazing
transformation, and I look
forward to continuing my
involvement in this ever
changing city through my
work with the Alliance.”

Continued from page 12
Starting her career with the City as a student at the University of
Oklahoma, O’Connor knew she wanted a career in the public sector
because of her strong desire to make a difference in people’s lives.
Over the next 30 years, O’Connor held a variety of positions for the
City including Finance Director, Budget Director and Business
Manager for the Oklahoma City Fire Department, before becoming an
Assistant City Manger in 2001.
“I was extremely fortunate to have begun my career while still an
undergraduate,” O’Connor said. “Being able to work for the City
while ﬁnishing my degree gave me the experience I needed to get on
the career path that brought me to where I am today.”
In 2011, O’Connor left the City to head a newly formed
organization, the Alliance for Economic Development of Oklahoma
City. As President of the Alliance, O’Connor also oversees six public
entities, including the Oklahoma City Urban Renewal Authority, to
ensure public assistance for organizations looking to invest in
Oklahoma City.

“The cooperative structure of the Alliance allows companies and
developers the ability to meet with a single point of contact when
getting help within the public sector,” O’Connor said. “We offer a
one-stop-shop for those wanting to invest in our city.”
Throughout her career with the City of Oklahoma City, O’Connor
was involved with many aspects of the continuing redevelopment
and transformation of Oklahoma City.
“Bass Pro Shops was the ﬁrst economic development project I
worked extensively on,” O’Connor said. “It has been truly amazing to
see the development of Oklahoma City over the past few years. The
transformation of the downtown area is incredible to see, and I’m
just thankful to be a part of it.”
As well as helping bring Bass Pro Shops to Oklahoma City,
O’Connor also worked on other projects during her tenture with the
City, such as securing the Dell campus in southwest Oklahoma City
and assisting in the revitalization of the Skirvin Hilton Hotel.
“It was a hectic time, as the Dell and Skirvin developments
overlapped during part of both projects,” O’Connor said. “However, it
felt good to see them both completed, especially since they both

Myriad Gardens (Crystal Bridge Tropical Conservatory): The Alliance provides oversight and advice
for Project 180 and Myriad Gardens development as part of TIF District #8.

Devon Tower: Devon Energy urged
the city to create a new TIF district
comprised solely of the Devon
Energy World Headquarters,
eventually leading to Project 180.
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Bass Pro Shops in Bricktown was O’Connor’s first
major development project for Oklahoma City.

have such a large presence now in
Oklahoma City.”
Originally, Dell wanted to bring only 150
jobs to Oklahoma City and buy an old
Walmart as ofﬁce space. After talks with the
city, Dell decided to build the current
campus, which now holds around 2100
employees. The campus sits on what used to
be a city landﬁll.
“There were deﬁnitely difﬁculties
throughout construction, since the site was
previously a landﬁll,” O’Connor said. “But
those challenges were of course taken care
of, and now the property is thriving. Being
able to increase the amount of jobs Dell
brought here was a huge accomplishment
for the city.”
More recently, O’Connor has had the
opportunity to work on economic development projects, such as the Devon tower.
“When talking about projects I’ve worked
on, I have to mention the Devon tower,”
O’Connor said. “It has changed the
perception of downtown greater than any
other economic development project to date.
The tower stands over the entire city.”
With construction beginning in late 2009,
the Devon tower is in the ﬁnal stages of
18 ionOklahoma APRIL/MAY

OKCMOA: The Oklahoma City Urban Renewal Authority (OCURA), which O’Connor acts as Executive
Director for, was directly involved in the construction process of the Oklahoma City Museum of Art.
construction, with some employees having
already made the move to the new ofﬁce
space.
“I’ve been fortunate enough to have seen
Oklahoma City’s renaissance ﬁrsthand,”
O’Connor said. “Oklahoma City has gone

through an amazing transformation, and I
look forward to continuing my involvement
in this ever changing city through my work
n
with the Alliance.”
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CULTURE

American Indian
Cultural Center
Faces a Critical Challenge

28 ionOklahoma APRIL/MAY

I

n a message aimed at Oklahoma
lawmakers, civic leaders and the
Oklahoma taxpayers, supporters of the
planned American Indian Cultural Center
and Museum are urging the passage of a $40
million bond issue to complete the world
class facility.

Blake Wade, executive director
tof the American Indian
Cultural Center

“This is the hour, this is the time,” said Blake Wade,
executive director of the center, which will be located at the
crossroads of I-35 and I-40. “All the efforts of the past ten
years, and, especially the last year of private fundraising, will
have gone to waste should the state fail to offer this particular
bond issue.”
It had generally been agreed upon during the last legislative
session that the state would match $40 million in private
donations with the bond issue of an equal amount.
“Our fundraising efforts, lead by proud Oklahoma citizens Lee
Allan Smith and Barry Switzer, along with myself, have, in
almost record time, approached civic minded Oklahoma
businesses and individuals, who have seen the vision and
potential of this spectacular attraction and donated part of
their hard earned money for the betterment of their community.”
Wade stresses, however, that the private donations are not
ﬁ
permanent.
APRIL/MAY ionOklahoma 29

Above and opposite: Renderings of the cultural center’s interiors.

“I’m very sorry to say that, should the
bond issue not pass this year, these
donations will never be available again,”
Wade said. “This is absolutely our last shot
to add a world class American Indian
facility, dedicated to all 39 tribes, to the
Oklahoma landscape.
Aside from its cultural aspects, Wade
mentions the economic development that
the center will deliver into the Oklahoma
economy.
“Our study shows us that, over twenty
years, that the American Indian Cultural
Center will bring an economic impact to the
state of over $3.8 billion,” Wade said. “It
30 ionOklahoma APRIL/MAY

also shows a direct contribution to the state
tax base of $150 million and to the
Oklahoma City tax base of $177 million.”
As the vote for the bond issue looms in the
halls of the Oklahoma legislature, Wade
mentions that his optimism for passage is
based on the progressive nature of
Oklahoma citizens.
“We are currently in a place not dissimilar
to where Oklahoma City was when the ﬁrst
MAPS project passed,” Wade said. “As
those particular projects have paid off so
well, we feel the American Indian Cultural
Center is the next evolution for the state of
n
Oklahoma.

We feel the American
Indian Cultural Center is
the next evolution for the
state of Oklahoma.”

“

— Blake Wade
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W HY UPSCALE WOMEN’S FASHIONS ARE CONSIGNED WITH FRAN, AT

IN NICHOLS HILLS.
Charismatic Fran Perdikis operates one
exceptional Consignment Boutique.
The select, stylish, one-of-a-kind fashions
attract sophisticated clientele and sell.
New and almost new quality garments
are priced right, at an excellent value.
Consignees are paid promptly, fairly, by
The Bottom Drawer in Nichols Hills.
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Call 405 848 6111
Consign your fine Women’s Fashions at
7620 N Western Avenue, Nichols Hills
In vibrant Oklahoma City, OK 73116
Come visit with Fran, Karen or Denese,
Monday thru Saturday, 10:30 until 5:30

FASHION
The Heart of
the Bottom
Drawer
The selection at this chic
consignment boutique in
Nichols Hills is almost as
big as the owner’s warm
Southern heart

F

ran Perdikis closed the deal on the
Bottom Drawer consignment shop on
New Years Day, 2005. She purchased
the store from its original owners, who
owned it for 34 years before she graced the stage.
Since then, she has grown the Bottom Drawer into
one of the finest, upscale consignment stores in
Oklahoma City.
Indeed, the store has been in business so long, it’s
considered by many to be a local treasure: a gem in the
collective unconscious of Oklahoma Citians. “People still
come in when they are visiting from out of town, because
they have memories of shopping here when they were
children,” says Fran with a smile.
In the seven years she has owned and operated the
Bottom Drawer, she has transformed it into a light, bright
and comfortable place to shop with trendy and recent trends
for women… and couture to boot. As we toured her store she
pointed out different designers she carries in handbags,
shoes and clothing: Prada, Coach, Maxx, Judith Leiber,
Chanel, Jimmy Choo, Miu Miu, just to name a few.
She also carries an impressive selection of furs and
jewelry. Although she sells quality consignment jewelry, a
portion of what she carries is new, as is much of her

merchandise. A few local boutiques consign
with her on a regular basis and this makes
up about 25% of her inventory.
And she is discriminating about what she
accepts on consignment, wanting only the
best for her customers. “Luckily, I don’t shop
here every day or I wouldn’t be able to pay
the rent, because I love everything in here!”
Current trends are the main faire at the
Bottom Drawer.
While she appreciates the fashionable
merchandise in her store, her real joy comes
from putting a smile on someone’s face
when they leave happy. “We do more than
just open the doors. We try to help them and
provide a service.” Fran says some of her
customers come in and let her know they are
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going on a seven day vacation, and she will
put their entire wardrobe together for them.
Feel you can’t afford that beautiful new suit
for the ofﬁce? Don’t worry. Fran will let you
put your selection on lay-a-way.
It’s not surprising people go to Fran for
fashion advice. When you walk in the store
you’re greeted with a warm smile and true
Southern hospitality. Fran describe herself
as Cajun. She’s originally from a small town
in Louisiana and was brought up on a small
plantation. This is where she ﬁrst fell in love
with clothes. “I have loved clothes my whole
life. When I was a little girl I would play in
my aunts’ closets. Now I feel like I’m playing
in other peoples’ closets!”
Make those très grand closets, ma cheré.

The Bottom Drawer receives an average of
700 new pieces each week. They are kept on
consignment for a total of 90 days, after
which they are either picked up by the owner
or donated to charity. This also means she’s
always having a good sale: all clothes are
marked half off for the last 30 days of
consignment. To consign with the Bottom
Drawer, just make an appointment and
bring your (perfect and current) clothes in
clean and on a hanger. Nothing would make
this Southern Belle happier. “When I get new
stuff in, it feels like Christmas,” she
gushes. “It’s exciting because I never know
n
what I’m going to get!”

Summer Fashion Essentials

B

link and it will be summer, and you
know what that means.

Triple-digit temperatures, hot winds that suck the
moisture right out of your skin and a merciless sun that
glares from the break of dawn to sundown.
Summertime in Oklahoma can be a challenge, but it’s easier with
a few warm-weather essentials.
So, in preparation for hot weather, here’s a survival guide to help
you sweat out the summer in style.
A swimsuit that fits and flatters. If you’ve got the body for a
bikini, go for it. Want more coverage? Opt for a tankini, a two-piece
with a tank top. Other suits feature details to enhance your assets
and camouﬂage the negatives. Ruching can slim a middle;
underwire can boost small breasts and support
large ones. It’s estimated that women try on at
least 10 swimsuits before they ﬁnd one they like.
While you’re in the dressing room, sit down, bend over
and stretch to make sure the suit doesn’t pull or sag.
While you’re shopping, buy a swimsuit cover up, too.
A wide-brimmed hat. Not only will it protect your face, a hat will
prolong your hair color. Fun in the sun can strip your color and those
trips to the salon aren’t cheap.
A great pair of sunglasses. Select a pair that blocks
damaging UV rays. Wrap-around styles provide good
protection, as do oversize frames. Colorful plastic frames
in orange, pink, yellow and cobalt, as well as bright white,
are all the rage this season. Patterned frames are making
quite a statement, too. And they’re fun.
Sunscreen with staying power. Look for broad spectrum
sunscreens to guard against UVB and UVA rays. UVB rays
cause sunburns and can contribute to skin cancer. UVA rays
penetrate skin more deeply and cause photo damage such as
ﬁne lines, wrinkles and brown patches, as well as skin cancer.

Wear sunscreen daily, even when
it’s cloudy, and reapply every two
hours when you’re in the sun or
water. Choose a sunscreen with at least SPF 15 and
use it generously year-round.
Lip-soothing lip balm. Choose your favorite, just make sure it has
SPF for protection from damaging UV rays. My fave is Sugar Lip
Treatment SPF 15 by Fresh. It hydrates, nourishes and
protects, thanks to a blend of oils, waxes and vitamins that
also provide protection from wrinkle-causing free radicals.
Anything white. There’s a reason people who live in the
tropics wear light colors. They reﬂect heat. Whether it’s white
shorts, jeans, a gauzy dress or a ﬂowing tunic, white just feels
right in the summer. And it looks so fresh.
Strappy sandals. The choices are so varied this summer that
you’ll want several new pairs. Cork platforms. Patterned
wedges. Color blocking. Metallics. Neons. Eye-popping brights.
They’ll make you smile every time you look at your perfectly
manicured feet. What is it about exposed toes that makes you
feel cooler even if you’re not?
An easy, breezy dress. Just slip it on and you’re out the door.
Getting dressed doesn’t get any easier. A dress is much cooler than
a top and pants or a skirt that’s ﬁtted around the waist or more
restricting. For even more versatility, pick a dress style that looks as
good with ﬂip-ﬂops as it does printed pumps.
A roomy tote. Take it to the beach or the lake, on picnics, a
backyard party or vacation. Get one large enough to hold all your
summer essentials -- a pair of ﬂip-ﬂops, a bottle of water,
sunscreen, swimsuit, cover-up, towel, book and sunglasses.
— Linda Miller
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DINING
THE QUEEN
OF SHEBA:
SERVING UP AN
EXPERIENCE
BY HOLLIE NIBLETT
PHOTOGRAPHS BY
AMY TACKETT ROBERSON

Y

ou’ll find the mouth of the Nile
River in Ethiopia. You’ll find
the source of local Ethiopian
cuisine and culture in Oklahoma
at the Queen of Sheba Restaurant on the
west side of Oklahoma City at 23rd Street
and N. McArthur Boulevard.
The delicious, aromatic food offered up at Queen of Sheba is
only a part of the dining experience. The nondescript building
housing this ﬁne restaurant belies the rich sensory and cultural
adventure awaiting the person who steps inside. As you ﬁrst walk
in, your nose is ﬁlled with the deep, earthy spices used to create
the dishes you will later devour. You hear the distinct African
rhythms of Ethiopian music. Your eyes feast on folk art, Ethiopian
photos and a large banner with the portrait of the late Ethiopian
hero and leader, Haile Selassie; an ever-present ﬁgure in the
home or business of any Ethiopian.
“I want to do more than just serve food. I want to provide an
experience,” said owner, Mimi Younis. Mimi and her husband,
Begib Younis, opened the Queen of Sheba six years ago. At the
time it was the only Ethiopian restaurant in the OKC metro area.
The Younis family moved to Oklahoma about 27 years ago after
Mimi visited a relative here. After her visit she went home to
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Clockwise from above:
A defining figure for both Ethiopian and
African history, Haile Selassie served as
Ethiopia’s regent from 1916-1930 and
Emperor of Ethiopia from 1930 to 1974.
The bar at Queen of Sheba has all the
traditional offerings.
A glass of honey wine called tej.
A traditional Ethiopian coffee pot used in
the coffee ceremony.

Above: A combination platter served with the traditional injera bread.
Right: Owner Mimi Younis pours coffee for the coffee ceremony.

Florida and told her husband she wanted to move to Oklahoma
because it was quiet and beautiful. “When I told him I wanted to
move to Oklahoma he said, ‘Where is that?’” she chuckled.
he said she chose the name ‘Queen of Sheba’ because most people
associate Ethiopia with the well-known African queen. According to
legend, the Queen of Sheba had a son with King Solomon; this son
was Menelik I, the ﬁrst Emperor of Ethiopia. This is a source pride for
Habisha, or “ brown-skinned people,” which is what Ethiopians call
themselves; along with the fact that Ethiopia is home to the only
pre-colonial Christian church of sub-Saharan Africa and the only
African nation that has never been successfully colonized. “The
Italians tried, but we fought and ran them off,” she said.
“Ethiopians also introduced coffee to the world,” she said. The
coffee plant came originally from the Kingdom of Kaffa, in the
southwestern part of the country. In Amharic, the ofﬁcial language
there, the word for coffee is bunna (pronounced boona). “In my
country we have a special love for coffee,” she explained. “We make
coffee all day long!”
To get the full ﬂavor of just how much Ethiopians love coffee, you
can make an advance request for a coffee ceremony as an after-

S
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dinner treat. A frequent occurrence in Mimi’s home country, a coffee
ceremony is a traditional, informal gathering of friends and family where
Ethiopian coffee is served after dinner, along with a snack of popcorn and
sometimes habasha: warm, dense, soft bread. Incense is burned. A
traditional coffee pot and cups are used to provide you the full experience
of this special part of Ethiopian social life.
It is your taste buds, however, that will have the most delightful
experience at the Queen of Sheba. You can start off with sambusa: an
appetizer made of a ﬂaky shell crust stuffed with beef, green chilies and
herbs. Then move on to the succulent lamb, tender chicken or choice beef.
Don’t have a taste for meat? No worries there; the vegetarian selection is
varied and scrumptious. A few of the options are potatoes, lentils cooked
in a hot berbere sauce and fresh collard greens cooked to perfection.
The most popular dishes are the combination platters of meat and
veggies. This is the more traditional way of eating Ethiopian food:
everyone sharing a cornucopia of food from one large plate. All dishes are
served with a thin, spongy bread unique to this culture called injera,
which is used as a utensil to scoop up the food and sauces. According to
Mimi, eating with your hands is all part of the adventure. “If people ask
for silverware I tell them I don’t have it. When I bring it later they say ‘Oh,
it’s okay, we don’t need it,’” she said with a wise smile. “When you eat the
food with your hands, it tastes much better.”
Red wine is a good pairing with the food, or even better, the traditional
mead or honey wine called tej (pronounced tudge). Although ﬁrst made
for Ethiopian royalty, tej is now widely available in Ethiopia. It goes down
easy, but be careful you don’t stumble out the door; this sweet nectar has
a surprising bite. A full bar is available for the more familiar drink
options.
o celebrate their 6th anniversary, the Queen of Sheba will be throwing
a party on June 2nd with a buffet and live Ethiopian and African-style
music by Mixology, which will be returning to perform twice per month
throughout the spring and summer. Jazz is scheduled for Fridays. In
addition to the regularly scheduled live music, every ﬁrst Thursday of the
month will be Poetry Night, where local poets can share their work. “These
events draw a very diverse crowd,” said Mimi.
Even with all the culinary and cultural offerings available here, what is
at the heart of the values of the Ethiopian people is found in something
far less tangible than food or music; it is found in their profound respect
for the guest; the “other”, if you will. “It doesn’t matter where you come
from or what color you are,” she said. “As a guest, you are very important.
It is an important part of our culture to be respectful to the guest.”
But you’d be wrong to think you didn’t have an important responsibility
as the guest at the Queen of Sheba. “If you come to someone’s house, you
have to eat,” she laughed. “You cannot say no!”
You’d be hard pressed, on several levels, to say no to this queen. n

T

Top: Owner Mimi Younis lighting incense for the coffee ceremony
Bottom: A traditional Ethiopian basket table called a mesob.
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ENTERTAINMENT

2012 Festival
of the Arts
Community Celebration of the Visual,
Performing and Culinary Arts
April 24-29, 2012, Downtown Oklahoma City

S

ince 1967, the Arts Council of Oklahoma City’s annual
Festival of the Arts has been the city’s “rite of spring.”
The 46th annual Festival of the Arts, April 24-29,
promises to continue this rich tradition. Event co-chairs
for the 2012 Festival of the Arts are Sue Hale and Tom Walsh.
Every year the Festival attracts up to 750,000 people in six days. Free admission, amazing art,
fantastic food, exciting entertainment and fun activities are all in store for visitors to enjoy at this
year’s Festival.

The Visual Arts
The Festival features nearly 200 artists from all over the U.S. This year’s poster artist, Brett
Varney, is from Canada, continuing the long-standing Festival tradition of having international
artists. Several of the featured artists are from Oklahoma, representing the rich culture and talent
of our state.

The Culinary Arts
Take a break from the art and enjoy all the ﬁne food Festival has to offer. The International Food
Row will feature old favorites like Helmut’s Strudel, Strawberries Newport and Gopuram – Taste of
APRIL/MAY ionOklahoma 41

India. A few returning vendors are Interurban, Deep Fork Grill,
Papa’s Greek Food, and Sammy’s Pizza. Each food vendor is
partnered with a local arts-related non-proﬁt agency, so each
bite goes to support the arts in central Oklahoma.

The Performing Arts
Festival of the Arts has four stages of non-stop performing arts
entertainment ranging in scope from the youngest elementary
school performers to professional musicians. New this year, the
Festival will have one of the stages dedicated to our new
program, Art Moves, presented by Devon. This stage will feature
Art Moves artists and performers throughout Festival. More than
300 performers donate their time and talent to entertain Festival
crowds. This year’s street performer is Al Millar. He is a
contortionist from Australia commonly referred to as the Human
Knot. He also was the runner up in season one of Australia’s Got
Talent. Al will wow Festival goers with his amazing talents as he
maneuvers through the festival streets.

Art for Children
The Youth Plaza will include many great activities for children
and families. Shop from the Festival’s youngest artists at the
Youth Art Sale on Saturday, where youth ages eight to 18 present
their own artwork for sale. In a special no-adults-allowed
section, children can purchase art created by their favorite
Festival artists for $5 or less. There will be three fun art activities
for kids to enjoy; they can Build a Bug, create their own artwork
at the Doodle Den, or try their hand at tie-dye and jewelry making
at the Wearable Workshop.
The Festival of the Arts is produced by the Arts Council of
Oklahoma City and takes place April 24-29 in downtown
Oklahoma City at the Festival Plaza and the Myriad Botanical
Gardens. Hours are 11am to 9pm Tuesday through Saturday and
11am to 6pm Sunday. Admission is free, and pets are not
allowed. For more information, visit www.ArtsCouncilOKC.com or
call 405-270-4848.
n
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CULTURE
Western Heritage Awards
Highlights
April 22, 2012
BY M. J. VAN DEVENTER

A

cast of veteran Hollywood movie
stars and a variety of western
celebrities graced the stage at the
National Cowboy Museum April
21 to accept their honors as outstanding
western legends during the 51st annual
Western Heritage Awards program.
The venerable Ernest Borgnine, a frequent presenter at the awards
program, shared the emcee spotlight with Wyatt McCrea, a member
of the Museum’s Board of Directors and grandson of the late Joel
McCrea, who was a WHA honoree and a long-time member of the
Museum’s early-day Board of Directors.
What was evident throughout the evening, and the press
conference that preceded the night’s festivities, was the bond the
celebrities share with each other as they told stories of their life and
times in so many western movies, television specials and
documentaries.
Throughout the evening, many of the honorees paid tribute to
those stars who paved the way for their success. Bruce Boxleitner,
an inductee into the Hall of Great Western Performers, thanked the
late James Arness for choosing him for a role in How The West Was
Won – a pivotal opportunity that opened the door for Boxleitner’s
career, which numbers more than 100 roles in movies and television
since 1972.
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Wyatt praised Borgnine for being “a legend in his own time” and
said, “It is an honor to share the evening with Ernest Borgnine.”
Buck Taylor echoed that sentiment. Borgnine was previously
inducted into the Museum’s Hall of Great Western Performers and
has been a frequent WHA participant since then.
Also receiving that honor was the late Fess Parker, the American
icon so well known for his portrayals of frontiersmen Davy Crockett
and Daniel Boone. Boxleitner noted Fess Parker as Davy Crockett was
his ﬁrst western hero.
Several performers quipped that a rabbit hair faux coonskin hat,
imitating what Crockett and Boone wore, was their ﬁrst brush with
western celebrity fashion. After leaving movies, Parker became a
California real estate developer, and his resort, winery vineyard and
country inn and spa is a popular tourist attraction. His daughter,
Ashley Parker-Snider, accepted the honor for her late father.
To be inducted into the Hall of Great Western Performers, , actors
must have made signiﬁcant contributions to the perpetuation of the
Western ﬁlm, radio or theatre through a solid body of work, which
must project the traditional western values of honesty, integrity and
self-sufﬁciency.
Similar standards are required for those inducted into the Hall of
Great Westerners. Honorees must promote America’s rich western
heritage through leadership in business, industry, education and
philanthropy. The 2012 honorees were Temple Grandin, who was
born autistic and has achieved signiﬁcant fame for her research and
teaching on livestock handling and facility design. Burns Hargis,
President of Oklahoma State University, presented her award.

Temple Grandin

Also honored was the late Texan, Walter
Prescott Webb, a historian and author noted
for his groundbreaking historical work on
the American west
The late Texan, Jerry Cates, received the
Chester A. Reynolds Memorial Award,
honoring the Museum’s founder. Cates was a
true entrepreneur carving a niche in western
business circles with his custom bits and
spurs.
What was as evident during the gala
evening as the movie stars’ recollections of
their heroes was the humorous repartee
among the presenting actors. Borgnine and
Buck Taylor shared friendly barbs during the
press conference. Rex Linn and Robert Knott
amused the awards dinner crowd with their
competitive banter about movie and
television roles won and lost.
All of the presenters shared their
connection with Hollywood westerns ~
movies and/or television, music, literary
pursuits, ranching or related endeavors that
concern the American West.
Among other stars taking their turn on the
stage were Lynn Anderson, Red Steagall, Ty
England and Juni Fisher, musicians; Brad
Johnson and Darby Hinton, actors; Dean

Smith, a movie stuntman; Anita La Cava
Swift and Brendan Wayne, western
personalities and grandchildren of the late
John Wayne.
Wayne, a well-known western hero, was
named a “Great Western Performer” and
served on the Museum’s Board of Directors
during its formative years. This year, he was

Bruce Boxleitner

named among the nation’s most popular
actors, a poll position he has held since
1994, giving him an unparalleled place in
movie history for a long-deceased actor.
All of the honorees related stories of their
love for the west, the western lifestyle and
the homespun, honest values that are the
signature of the western movies, music and
literature honored during the evening.
The cast of Yellow Rock received honors
as best theatrical motion picture. They
called the movie “a classic western with a
message.” They studied old John Ford
movies and told the story from a Native
American viewpoint.
Their commentary, at the press
conference, prompted Borgnine to say, “We
need to get the moneyed people away from
the shooting, sex and violence on today’s
screen. If they would do that, even I would
go back to work.” Temple Grandin asked
“what happened to Roy Rogers’ rules for
living” – often considered the ‘code of the
west’ by Hollywood writers and ﬁlm stars.

n the literary awards category, the
University of Oklahoma Press took top

I
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honors with three books. Among them: After
Custer: Loss and Transformation in Sioux Country
by Paul L. Hedren, outstanding nonﬁction book;
Shooting From The Hip: Photographs and Essays
by Joe Don Cook, outstanding photography book;
and The Eugene B. Adkins Collection by B. Byron
Price and others, outstanding art book.

Other literary winners included:
Milagro of the Spanish Bean Pot, Emerita RomeroAnderson, Texas Tech University Press, outstanding
juvenile book.
Married Into It, Patricia Frolander, High
Plains Press, outstanding poetry book.
Rode, Thomas Fox Averill, University of New
Mexico Press, outstanding western novel.
When Wynkoop Was Sheriff, Louis Kraft,
Wild West magazine, outstanding magazine
article.
Music winners included:
Keep the Campfire A Burnin’, written
and performed by R. J. Vandygriff, from
the album “ The Cowboy Ain’t Dead Yet!
Volume Three,” producer Ronny Light,
Centerstage Productions, outstanding
original composition.
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The Best Of – Volume 1, Dan Roberts,
recording artist; Tommy Allsup, producer.
Outstanding traditional western album.
Other television and ﬁlm winners were:
Main Street Wyoming: Charles Belden –
Cowboy Photographer, Tom Manning and
Kyle Nicholoff, Wyoming PBS, outstanding
documentary.
Love’s Christmas Journey, by the
Hallmark Channel Ernest Borgnine actor,
Lincoln Lageson Producer.
The fashions worn for the event were
as colorful and varied as the stories told during
the evening. From short cocktail and prom dress
attire to ﬂowing gowns reminiscent of 1940s
Hollywood glamour, the fashions at this black tie
event always invite guests to be creative.
Western themes reign of course. From cowboy hats
to jeweled boots and fabrics that range from lace and
satin to velvet and rhinestone-studded silk, the
evening honors the best in music, literature and ﬁlm
and also inspires applause for the best in traditional
n
and contemporary western wear.

Severe
Weather
Tips
Verizon Wireless
offers tips to keep
Oklahomans safe during
severe-weather season
DON SWIFT

M

ost Oklahomans know first hand
how important preparation is to
surviving severe weather, and
communication is critical during
an emergency or disaster.
“Verizon Wireless consistently reﬁnes its network to ensure
it can withstand some of the most powerful blows severe
weather can unleash,”said Ryan Granville, District Manager
for Verizon Wireless in Oklahoma City. “We build in back-up
systems at cell sites across the state, not only for network
reliability every day, but for insurance when there’s an
emergency. First responders need to be able to do their jobs
and families need to know their loved ones are safe.”
Verizon Wireless encourages Oklahomans to take time to
make preparations prior to being threatened by severe
weather. Just remember these tips that spell S.T.O.R.M.:
Shelter – Know where to ﬁnd safe shelter.
Time – Know in advance if severe weather is expected in
your area.
Others – Communication is key when trying to protect your
family and loved ones.
Resources – You’ll need everything from immediate
supplies to good insurance.
Medical – Know how to help those around you in case of
emergency.

48 ionOklahoma APRIL/MAY

TECHNOLOGY

Shelter
Knowing where to go when a severe storm hits might be the single
most important piece of information your family needs. If you have
little to no warning of the storm,ﬁnd a place within your home that is
strong and away from exterior walls. Having the extra support from
an interior room could help when severe weather hits. If you know
there is a high probability of severe weather, check with your city
about community shelters, normally found at local schools or
churches.
Be sure to store,secure and protect items you leave behind in the
event of an evacuation. Most storage areas manage well in extreme
weather. Before you’re in a rush to evacuate, it’s a smart idea to
inventory and document all of your valuables. Take pictures or video
footage of items in your home, especially valuables. You might need
this for insurance purposes,especially in a worst-case scenario
where there is nothing left or possessions are completely damaged
as a direct result of a storm.

Time
In emergencies, time is a valuable asset. The two best ways to
gain extra time in weather emergencies are to prepare now and to
get as early a warning as possible that severe weather is heading
your way.
Use your Smartphone or tablet to keep up with weather reports in

order to know when you should prepare for severe weather. With the
use of a Smartphone or tablet you won’t have to worry about getting
updates if the power goes out, but make sure to have an extra
charged battery for your phone.

Others
Your Smartphone or tablet can serve multiple purposes, such as a
radio for listening to local emergency instructions, or to keep in
touch with family through texts, calls and Email. If phone trafﬁc is
heavy and you can’t make a call, texts are a quick communication
option during heavy wireless trafﬁc.
Communication is vital in preparing for severe weather and
keeping in touch with loved ones after a storm hits. Call loved ones
before and after severe storms hit to make sure everyone is safe. By
keeping your cellphone charged, you won’t have to worry about
landlines going down.

Resources
In a disaster,having the necessary resources is crucial to your
family’s survival. Be sure to keep these items stored in your home in
case of a severe storm:
· Wireless phone, tablet and/or laptop
· Wireless phone batteries, Cigarette Lighter Adapters (CLAs), and
other accessories
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·
·
·
·
·

Non-perishable food
Bottled Water
Flashlights
Batteries
Jumper Cables
Familiarize yourself with your insurance
coverage before a severe storm hits.
Insurance companies will NOT issue or
amend policies when a storm threatens your
area. It would be wise to review your
insurance now (auto,homeowner, hail, ﬂood,
etc.) and schedule a time with your
agent/company to review those plans.
Document all your possessions by taking
photos and videos, list everything you own,
and keep important receipts in your safedeposit box.
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Medical

About Verizon Wireless

Accidents do happen and people can get
hurt. Be sure to be prepared, just in case.
• First aid kits are a must for any
family. Having a main ﬁrst-aid kit in a
known location is important, but also
be sure to have smaller kits in each
family car.
• Keep prescription medication in a
waterproof container that can be
quickly transported to a shelter or safe
place in the event of an evacuation.
• Keep copies of your family’s medical
information at home. In case of an
emergency, the medical staff will need
to know a general medical history of
each of your family members.
• Keep current in ﬁrst aid training.
Basic ﬁrst aid and CPR can be
essential in case of an emergency
during a severe storm.

Verizon Wireless operates the nation’s
largest 4G LTE network and largest, most
reliable 3G network. The company serves
nearly 108 million total wireless
connections, including 92.2million retail
customers. Headquartered in Basking
Ridge, N.J., with nearly 82,000 employees
nationwide, Verizon Wireless is a joint
venture of Verizon Communications (NYSE,
NASDAQ: VZ) and Vodafone (LSE,
NASDAQ:VOD). For more information,
visit www.verizonwireless.com. To preview
and request broadcast-quality video footage
and high-resolution stills of Verizon Wireless
operations, log on to the Verizon Wireless
Multimedia Library
atwww.verizonwireless.com/multimedia. n

CULTURE
Princely Treasures
European Masterpieces 1600-1800 from the

Victoria and Albert Museum

T

he Oklahoma City Museum of art will present
Princely Treasures: European Masterpieces
1600-1800 from the Victoria and Albert Museum
February 15 through May 13, 2012. This is the first
partnership between Victoria and Albert Museum, London, and
the Oklahoma City Museum of Art, which is the only U.S.
venue fir this exhibit. Previous venues include the National
Gallery of Korea, Seoul, and the Gallery of Western Australia,
Perth.

Fan Leat (extended), about 1674,
Victoria and Albert Museum, London
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“The Oklahoma City Museum of Art is pleased to partner with the Victoria and Albert Museum on
this magniﬁcent exhibition,” said Glen Gentele, president and CEO of the Oklahoma City Museum of
Art. “Princely Treasures offers a rare opportunity to view these
historically signiﬁcant works of art outside the V&A. The exhibition
is ﬁlled with objects that represent the unique interests and
tastes of 17th and 18th century Europe and gives visitors a
feeling of prominence of the arts during this period.”
The Victoria and Albert Museum has one of the greatest
collections of European decorative art of the 17th and 18th
centuries, from the miniature to the monumental. Eighty
masterpieces from these magniﬁcent collections have been
selected for this exhibition, including paintings and sculptures,
ceramics and glass, metalwork and furniture, textiles and dress,
prints and drawings.
The objects in the exhibition were acquired and used by
European men and women of power, wealth and taste. Many were
made by Europe’s ﬁnest artists and craftsmen, using precious materials from around the world. The
objects come from all corners of the continent—from Austria, Britain, Belgium, France, Germany,
Holland, Italy, Portugal, Russia, Spain and Sweden.
Princely Treasures showcases highlights of the Victoria and Albert’s European collections, which
will be redisplayed in an elegant and newly refurbished suite of galleries, opening after 2014. This
exhibition presents these exceptional pieces through a series of themes encapsulating important

aspects of courtly life in Europe.
Princely Patronage presents key ﬁgures from the princely courts who
were great patrons of the arts in Europe between 1600 and 1800. This is
seen in objects such as Fan Leaf, an image of the Marquise de Montespan
surrounded by luxurious items painted on vellum from 1674, and François
Boucher’s portrait painting of Jeanne-Antoinette Poisson, Marquis de
Pompadour, 1758.
Power and Glory explores how military power was celebrated and
representations of war were used to decorate objects commissioned for
courtly use, from armour and weapons to tapestries and paintings.
Highlights include a tapestry woven in wool titled The March, 1718-19,
which is from a series known as “The Art of War” and measures over
twelve feet high, and a pair of carved walnut and silver ﬂintlock pistols
by Jean Baptiste La Roche from 1760, which bear the royal arms of
France and Louis XV’s monogram and portrait.
Religious Splendor reveals the nature of objects made for worship,
commissioned by secular or ecclesiastical patrons for public or private
devotional use. Highlights include Charles Le Brun’s painting The
Descent from the Cross, 1642-45, and a silver-gilt monstrance from
1705 by Johannes Zeckel.
Display in the Interior presents furniture, textiles, and ceramics
made for palaces and noble residences, either for decorative or
social purposes. This is seen in objects such as a commode with
gilt-bronze mounts by Charles Cressent of 1745-50, a cabinet on
stand by Pierre Gole of 1661-65, and a cotton, dyed and quilted
bedcover made in India, 1725-50.
Fashion and Personal Adornment reveals the care and
attention aristocratic men and women took to dress in
fashionable style. This includes a 1760 silk and linen lined
sackback gown from London, a silk satin waistcoat from 173039, and a gold. painted enamel, gilt-metal watch with brass
and blued steel from 1636-1670.
Exhibition organized by the Victoria and Albert Museum,
London.

Sackback gown, about 1760-65,
Victoria and Albert Museum, London
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FIDDLER ON
THE ROOF
Kicks Up Its Heels at Oklahoma City’s
Civic Center Music Hall May 1-6!

n what is a huge theatrical feat, audiences will have a once
in a lifetime opportunity to see Jerome Robbins’ original
Broadway direction and choreography, starring veteran actor
John Preece as Tevye in FIDDLER ON THE ROOF. The Tony®
Award winning musical has captured the hearts of people all
over the world with its universal appeal and embarks on its
North American Tour at Oklahoma City’s Civic Center Music
Hall for eight performances only May 1-6. Tickets go on sale
Monday, April 2.

I

“Without our traditions, our lives would be as shaky as...as a
FIDDLER ON THE ROOF,” announces Tevye, a humble milkman
from the Russian village of Anatevka. And so begins a tale of
love and laughter, devotion and deﬁance...and
changing traditions.
A perennial hit since it ﬁrst opened in 1964,
FIDDLER ON THE ROOF has enjoyed critical

acclaim for bringing to the stage a poignant story about the
enduring bonds of the family. Now, the National Touring
production of this timeless musical brings the wit and wisdom
of Tevye and his family to audiences throughout the United
States.
Mr. Preece has performed in FIDDLER ON THE ROOF over
3,400 times, more than 1,700 of which were in the role of Tevye
the milkman, this production marks Mr. Preece’s 10th national
tour of FIDDLER ON THE ROOF.
FIDDLER ON THE ROOF returns to the Civic Center Music Hall
May 1-6, 2012 for only eight perforpmances. Tickets go on sale
Monday, April 2 and may be purchased via phone (800) 8691451, (405) 297-2264, in person at the Civic Center Music Hall
Box Ofﬁce or online at www.CelebrityAttractions.com. Groups
of 10 or more may call Celebrity Attractions at (800) 869-1451
ext. 220 for a discount.
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ARTS

Paseo Arts Festival

T

he Paseo was developed by Oklahoman
G.A. Nichols in 1929 as the ﬁrst shopping
district north of downtown Oklahoma City.
The curved, two-block street has
maintained its Spanish Revival architecture with
original stucco buildings and clay tile roofs still intact.
The Paseo is listed on the National Register of
Historic Places, and the arts have always been a part
of the Paseo.
The Elm’s, a resident art gallery and studio built in
1920 located at 27th and Walker was home to small
businesses, student partying and jazz clubs. the
1960s brought the counter culture with its creativity.
The Paseo began its transition into the arts district in
the 1970s. the First Annual Paseo Arts Festival was
held Memorial Day Weekend in 1977 and the Paseo
Arts Association was formed in 1982 to organize and
further energize its place as Oklahoma’s arts district.
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Scenes from a past Paseo Arts Festival.

Paseo Arts Festival is a showcase for the original works of visual
artists from across the country, selected by jury, along with performance
art, interactive installation, child activity centers, great festival food
and live music on two sound stages. A focus of this year’s art festival
will be the green initiative; as by next year the Paseo Arts Festival
expects to be the ﬁrst Green Certiﬁed festival in Oklahoma City.
The festival is held in the historic Paseo Arts District. Last year
60,000 people enjoyed the annual Memorial Day weekend festival.
This year’s 36th Annual Paseo Arts Festival will be held Saturday, May
26th from 10 AM to 8 PM, Sunday, May 27th from 10 AM to 8 PM and
Monday, May 28th from 10 AM to 6 PM. There will be off-site parking
available with parking shuttles running attendees from the parking
area to the festival grounds free of charge.
The Paseo Arts Association seeks to preserve and maintain the Paseo
in Oklahoma City as an historic arts district. The Association seeks to
foster an environment of cultural exchange between the public and the
arts through performances, festivals and educational programming. n
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ARTS

Oklahoma Arts Institute
Exhibition at OKCMOA
Tour de Quartz Features
High School Students’ Work

Sammy Kilgore (Bethany, OK)
Untitled
Acrylic on canvas
2011 Oklahoma Summer Arts Institute
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OKLAHOMA CITY, OK—The Oklahoma City
Museum of Art will host the Oklahoma Arts
Institute’s Tour de Quartz from Thursday, April
5 through Sunday, April 22. The exhibition
features paintings and photographs
produced by Oklahoma high school students
during the 2011 Oklahoma Summer Arts
Institute at Quartz Mountain, held in June.
“It’s a fantastic opportunity for our students
to have their work displayed at one of the
state’s ﬁnest museums,” said Julie Cohen,
Oklahoma Arts Institute President and CEO.
Tour de Quartz is a selection of artwork
created by students from across the state
during their two-week residence at Quartz
Mountain. The painting portion of the
exhibition represents a variety of projects
undertaken by the drawing/painting
students, including self-portraits and still
lifes. The photography students experimented
with light and illusion. Some played with
shadows and depth of ﬁeld to disguise or
transform the subject, while others
conducted underwater shoots with waterproof
camera bags.
During their time at OSAI, students are
immersed in one of nine artistic ﬁelds taught
by nationally renowned artists. Former faculty
include winners of the Academy, Tony, Emmy,
and Grammy awards and the Pulitzer Prize. The 2011 drawing and
painting students were taught by Richard Hull of Chicago, Illinois.
Connie Imboden of Baltimore, Maryland, led the photography students.
Tour de Quartz student artists are selected by competitive statewide
auditions and represent large and small communities across the
state. Each accepted student automatically receives a full scholarship
to the program.
For more information about the Oklahoma Arts Institute or Tour de
Quartz, visit www.oaiquartz.org or call (405) 605-7500. Tour de
Quartz is sponsored by Williams and Sonic, America’s Drive-In.

About Oklahoma City Museum of Art
Accredited by the American Association of Museums, the
Oklahoma City Museum of Art serves over 125,000 visitors annually
from all 50 states and over 30 foreign countries and presents
exhibitions drawn from throughout the world. The Museum’s

Amanda Bills (Cordell, OK)
Umbrella
Acrylic on canvas
2011 Oklahoma Summer Arts Institute

collection covers a period of ﬁve centuries with highlights in
European and American art from the nineteenth through twenty-ﬁrst
centuries, a growing collection of contemporary art, and a
comprehensive collection of glass sculpture by Dale Chihuly. The
Museum boasts the region’s premiere repertory cinema, which
screens the ﬁnest international, independent, and classic ﬁlms, and
is home to the Museum School, which offers classes for students of
all ages as well as art camps for children. Amenities include the
Museum Store, a roof terrace, and the Museum Cafe, a full-service
restaurant, offering lunch, dinner, Sunday brunch, afternoon tea, a
full bar, and catering services.
ﬁ
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Visitor Information
The Oklahoma City Museum of Art is located in the
heart of downtown Oklahoma City’s Arts District, at 415
Couch Drive. Visit the Museum online at okcmoa.com for
admission pricing and hours of operation.

About the Oklahoma Arts Institute
The Oklahoma Arts Institute is a private, nonproﬁt
organization developed in 1977, with a mission to
provide exceptional multidisciplinary arts experiences
that develop individual talent and inspire a lifelong
passion for the arts. OAI administers a program for
talented Oklahoma youth every June and a series of
continuing education workshops for adults every fall.

Above, top to bottom:

Right:, top to bottom:

Sylvia Carrillo (Vernon, OK)
Untitled
Digital archive print
2011 Oklahoma Summer Arts Institute

Elise Gordon (Oklahoma City, OK)
Self-perception
Acrylic on canvas
2011 Oklahoma Summer Arts Institute

John Wilkerson (Wister, OK)
Untitled
Digital archive print
2011 Oklahoma Summer Arts Institute

Claire McGeehan (Tulsa, OK)
Untitled
Digital archive print
2011 Oklahoma Summer Arts Institute
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Ethan Yates (Norman, OK)
Untitled
Digital archive print
2011 Oklahoma Summer Arts Institute

HEALTH

Local Food:
A Taste-bud Addiction
BY CHRISTINE PATTON

B

e warned: experiencing the taste of fresh, local food may
have unexpected side effects. Some people find themselves
shunning grocery store tomatoes, others begin to seek out
restaurants that use local ingredients, and still others find
themselves embarking on a lifetime of food adventures.
Freelance writer and editor Shauna Struby tried local tomatoes in 2001 and says, “The ﬂavor
brought back all my childhood memories from my Dad’s garden. I was totally hooked…I’ve never
looked back.” Adam Price, an Oklahoma Food Cooperative manager, learned to cook and bake – from
scratch – with fresh ingredients once he discovered the difference in taste. He says, “I even grind my
own ﬂour from wheat berries for baking.”

Located across the street from the historic public market in
Oklahoma City, this local food hub is a collaboration of two
businesses: Earth Elements Kitchen and The Urban Agrarian.

“Spice Bar,” and deli menu. The store will
open a new location in the Deep Deuce area
in spring 2012, bringing a much needed
grocery presence to the downtown
Oklahoma City area.

Local Farmers

Chef and co-owner Russ Johnson of Ludivine, a local “farm to fork” concept restaurant located in
Midtown OKC. He is shown here with a house specialty: bone marrow.
PHOTO CREDIT: COURTESY OF LUDIVINE

Changes can be drastic. One former
vegetarian is now a cattle rancher on a
forty-acre farm in Jones, Oklahoma. Vicki
Rose of Rose Ranch Jones reports, “Local
food inspired us to raise animals humanely,
rather than avoiding meat entirely. We feel
good that our cows get fresh air, green
grass, and are free to roam our ranch up to
their last day.”
Like these Oklahomans, you too could
become addicted to fresh ﬂavor and the
satisfaction of knowing your food dollars
support local, organic, and sustainable
farmers. Luckily, avenues for ﬁnding food
locally from farmers, ranchers, dairies, and
orchards have expanded in the last decade.
So don’t worry – there are more ways than
ever to get a local food ﬁx.

Farmer’s Markets
Several area Farmer’s Markets carry an
array of produce, meat, cheese and yogurt,
nuts, and baked goods. The OSU-OKC
Farmer’s Market is open year-round on
Saturdays at 400 N. Portland in the
Horticulture Pavilion and allows only
Oklahoma-grown and made food and
products. Other markets are open during the
summer season; check out the Mid-Del

Market, the Edmond Market and the OSUOKC Wednesday market.

Oklahoma Food Cooperative
The Oklahoma Food Coop connects
farmers, producers and consumers through
a convenient online ordering system.
Members pay a one-time fee of $51.75 to
join; orders are delivered once a month to
40+ pick-up sites around the state. Find a
wide variety of locally grown, raised and
made foods and items online at
Oklahomafood.coop.

Local Food Stores
Matt Burch of the Urban Agrarian and
April Harrington of Earth Elements have
teamed up to offer a local food store open
year-round from 10:00 a.m to 6:00 p.m.,
Wednesday to Sunday. Located at 1235 SW
2nd St., in the old Farmer’s Market area
southwest of downtown, the convenient
hours are enhanced by the charming
character of the store and the friendly
service.
Native Roots Market, located at 132 W.
Main St. in Norman, offers local food, fairtrade chocolate and gourmet delicacies, a

Want to cut out the middle man? Get
your food straight from the source! Several
area farmers offer weekly baskets of
produce to their subscribers through an
arrangement called “community supported
agriculture.” Check with Commonwealth
Urban Farms (elia@eliawoods.com),
Rhonda’s Specialty Foods
(rhondasfoods.com), and Guilford Gardens,
a long-running and perennially popular
CSA, (kamskookery.com) for availability of
their freshly-picked weekly produce shares.
Another way to obtain local food directly is
to purchase a half or whole animal from a
local rancher. Buying meat in bulk, directly
from the farmer, can sometimes
signiﬁcantly cut the cost per-pound, and
your sizzling bacon and grilled burgers will
taste better when you know your pig was

Local Food – Get it!
2010-2011 Central Oklahoma Local Food
Guide:
7www.kerrcenter.com/publications/201011-Local_Food_Guide-CentralOK.pdf
Oklahoma Food Cooperative
www.oklahomafood.coop
Oklahoma Agritourism
www.agritourism.travelok.com
Catering
www.kamskookery.com
www.prairiegypsies.com

Beer
www.redbudbrewing.com
www.coopaleworks.com
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Oklahoma City chefs, Barbara Mock and
Kamala Gamble; winners of the 2011 Local
Food Chef’s Challenge held at IAO Gallery
PHOTO CREDIT: COURTESY OF SHAUNA STRUBY

recent years with the addition of COOP Ale
works and Redbud Brewing Company. COOP
and Redbud craft beers are available at
many local restaurants and bars, while Belle
Isle Brewery and Bricktown Brewery sell beer
brewed on-site. Or visit a winery! The
Oklahoma Agritourism site lists over forty
wineries in our state, many of which offer
tours and tastings.

Gardening

treated well and your cow grazed happily on
green pasture. Many people also believe
there are health beneﬁts from eating
animals raised without antibiotics, grains,
or hormones.
Don’t forget the U-Pick, where customers
are free to roam orchards and ﬁelds
gathering berries, peaches, and pumpkins.
Crestview Farms and Peach Crest Farms are
a few options; check the Oklahoma
Agritourism site for more ideas. Bring the
kids and show them how food really grows!

Stranger and Russ Johnson as Best New
Chefs in the Southwest.
If you are catering a special event –a
party, fundraiser or wedding – consider a
menu from Kam’s Kookery or the Prairie
Gypsies. These professionals create savory
delights sourced from local farmers for your
guests to enjoy. Kam’s Kookery chef Barbara
Mock proved her food savoir-faire in 2011 by
winning the Local Food Chef’s Challenge
People’s Choice Award.

Beverages
Restaurants & Catering
Locally-owned restaurants feature a
variety of items sourced in Oklahoma. Irma’s
offers the No-name burger, the Wedge uses
many Oklahoma-grown toppings, and The
Coach House, Metro Wine Bar and Cool
Greens provide local selections too.
The opening of Ludivine in 2010 propelled
local ﬁne dining to new heights. Seasonal
menus designed exclusively around local
meats and vegetables, often called “farmto-fork,” inspired Food and Wine magazine
to nominate Ludivine chefs Jonathan
Community members digging in for winter
gardening at Commonwealth Urban Farms in the
Central Park Neighborhood near Paseo in OKC.
PHOTO COURTESY OF COMMONWEALTH URBAN
FARMS OKC
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Is a local meal complete without your
favorite local beverage? The Oklahoma City
area craft beer scene has expanded in

Ten feet is about as local as you can get,
so don’t be shy about trying your hand at
gardening. Heat-loving peppers, okra, and
watermelons thrive in our scorching
summers, while cold crops like lettuce, kale,
chard, and carrots can live right through
winter. Or get started with easy herbs like
parsley, rosemary, oregano, basil and thyme
for many months of fresh seasonings.
Ready to get hooked?
As more Oklahomans become aware of the
advantages of going local, they are
discovering that food is more than a chore
or a calorie. Food can be an adventure, a
delight and a way to connect with family
and friends. As writer Shuana Struby says,
“Local food is an affordable luxury – it’s a
luxury experience you can get without going
n
to a ﬁve-star resort.”

ENTERTAINMENT
Summer
concerts sizzle
Zoo Amphitheatre and Lucky Star Casino Concho
Announce Summer Concert Schedules

Y

ou don’t need wall-to-wall weather coverage or
storm spotters to know that this summer is
shaping up to be an absolute scorcher in more
ways than one, as the 2012 summer concert
lineups have just been announced for Oklahoma City’s
venerable Zoo Amphitheatre, as well as for
Lucky Star Casino in Concho.
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The Zoo Amphitheatre will kick off the season with 70’s rockers REO
Speedwagon, Styx and Ted Nugent in concert on Friday, May 11. A
quadruple bill with Sublime, The Dirty Heads and Bowling For Soup
crank it up on Friday, June 1. The legendary Joe Cocker brings more than
ﬁfty years of hits to the Zoo Amphitheatre stage along with Huey Lewis &
the News on Thursday, July 19th. Iconic singer/songwriters Crosby, Stills
& Nash will dust off the three-part harmony on Sunday, August 12th.
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Top to bottom: Hinder, LL Cool J,
Kevin Costner and Modern West, Jenni Rivera.

Polish your boots for Grammy-award winning country superstars
Sugarland, appearing Saturday, August 25th. Alternative music fans
can catch their limit of Phish on Wednesday, August 25th. Break out
the Aqua-Net for what promises to be a hair metal festival on Friday,
August 31st with Def Leppard, Poison and former Runaways guitarist
Lita Ford. Touring to support their new album “ 37,” Pat Monahan
and Train roll into town along with Matt Kearney and Andy Grammar
on Thursday, September 13th.
At Lucky Star Casino in Concho, rockers Hinder will appear
Thursday, May 17th. New Edition – featuring all the original members,
including Bobby Brown – will perform Saturday, June 2nd. Grammynominated Mexican songstress Jenni Rivera brings her show to town
on Saturday, June 16th. LL Cool J takes a break from his NCIS: Los
Angeles duties to storm the Concho stage on Saturday, June 23rd. It’s
guaranteed to sound better than the 8-track in your ‘76 Chevy when
turns the amps up to 11 on Saturday, July 14th. On Thursday, July
19th, Kevin Costner and his band, Modern West will rock it out
country style. Then Daryl Hall and John Oates round out the summer
schedule with a concert on Saturday, September 15th.
FOR TICKET INFORMATION, go to www.zooamp.com,
www.luckystarcasino.org or call (405) 364-3700. Check the sites
frequently for newly added concerts.

Zoo Amphitheatre – 2000 Remington Blvd.
Lucky Star Casino – 7777 N. Highway 81, Concho.
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American Heart Association Announces

2012 Sweethearts
Joni Yeager

S

ixty-nine Sweethearts were presented
during the American Heart Association’s
31st Annual Heart Ball on February
25th, at the National Cowboy and
Western Heritage Museum.
An evening of “Treasures of the Heart” was enjoyed with a Treasure
Island feel and whimsical decor. Organizers delivered a fabulous night.
The Presenting Sponsor was The Choctaw Nation with Mark and Barb
Grimes as the event co-chairs.
“Barb and I are so pleased to be involved in an event with such a
wonderful tradition of serving a great cause which furthers the
advancement of heart disease and stroke research,” Mark Grimes said
before the event. “The support and dedication of the volunteers as well
as the staff of the American Heart Association are outstanding, and I’m
conﬁdent the event will be a great success.”
In addition to the Grimes, Executive Committee members include:
Rick Cooper, Duane Coy, Liza Cryder, Ross Hansen, Carolyn Hansing,
Melinda Lawrence, Sandra Leaver, Stacy McDaniel, David Pepper and
Rod Rutherford.
The Oklahoma City Heart Ball is one of the most sophisticated and
spectacular galas of the year. One of the things that makes the
Oklahoma City Heart Ball unique is the charming presentation of the
Sweethearts.
Since its inception in 1977, Heart Ball has raised more than $10
million. Most of the funds raised locally stay in Oklahoma. Currently, the
American Heart Association is funding cardiovascular research projects
worth more than $3.1 million in the
state of Oklahoma.
In addition to cardiovascular
research, local programs such as
CPR training, public education,
hospital quality improvement,
and physician education are
funded as well.

Monica Aughtry

About the Sweetheart Program
Sweethearts are high school girls who participate in educational
and social programs and activists and are presented at the American
Heart Association’s prestigious Heart Ball. Activities occur during the
2011-2012 school year.
Sweetheart educational programs include: Health & Fitness Day, a
Father/Daughter cooking class at Platt College, a “Teleparty”
fundraiser, CPR Training, a Lobby Day at the State Capitol, along with
volunteer opportunities. The goal of the Sweetheart program is to
educate and promote the mission of the American Heart Association,
thereby training future advocates for the health of our city and state.
Sweethearts represent their families, schools and peers and serve as
a model for good behavior, ethics and moral standards.

Hunterlyn Alderson

Sabrina Bailey

Caitlin Elizabeth Arnold

Kirstin Lee Barr
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Meghan Caroline Barton

Alyssa Danielle Bayless

Caitlin Elise Belcik

Bradleigh Jewel Bell

Caroline M. Berry

Kari Elizabeth Blanks

Lauren Lynn Branch

Liza Anne Cameron

Madeline Diane Colbert

Carly Fornof Collins

Sydney Kate Collison

Madelyn Cook

Alexandra Kaytlin Cook

Katie Cooke

Lillian Alexandra Crandall

Haley Mae Dobson
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Kaylyn Taylor Esau

Abby Ann Evans

Myraya Sunshine Folsom

Olivia Isadel Frey

Hannah Lyn Frogge

Caroline Austin Geurin

Grace Mattern Gliva

Katherine Browne Hanstein

Anna Kristina Harlow

Gabrielle Hefner

Maddy Hill

Elisabeth Leigh Hillis

Hayden Grace Hurst

Abigail Jane Johnston

Maia Lynn Kaplan

Callie Quinn Kumler
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Katarina Oceané Kunz

Catherine Lewis

Madeline Christine Little

Christine Wai Ying Luk

Alexandra Orta Lynn

Ashley Jordan Mandanas

Camryn Nicole McGinnis

Ryan Susan McNitt

Olivia Grace Miller

Mercedes Milligan

Karlie Nicole Morris

Asha Devi Nanda

Lexy Sofia Neira

Ann Claiborne Pepper

Suzanne Reeves

Molly Grace Remondino
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Natalie Ann Robinson

Mary Caroline Rykard

Alexis Sadeghy

Kara Sauzek

Caroline Ann Say

Alexandra Grace Segell

Dana Slone Silver

Madison Splitt

Maddison Gail Starkey

Ronda Marie Sutor

Kooper Taylor

Sarah Elizabeth Tonseth

Taylor Lynne Trachtenberg

Rachel Quinn Vitali

Katherine Keegan Wolf

Meredith Ann Zerby
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PEOPLE
Cathy Keating
to Receive Red Cross
Humanitarian Award

F

or her countless years supporting relief efforts, her
strength in the face of disasters, her charitable
compassion, and her long-time support of the
American Red Cross, Cathy Keating has been
selected as the recipient of the 2012 Ruby Award for
Humanitarian Services. The former First Lady of
Oklahoma will receive the award during the Red Cross’
annual fundraiser and gala, “Rendezvous for Red”, on
the Friday evening of June 1st at the Skirvin Hotel in
downtown Oklahoma City.
Cathy Keating is a founding member of the American Red Cross Tiffany Circle
Society of Women Leaders. Keating is also a 4th generation Oklahoman from Tulsa
and member of the 84th class of the Oklahoma Hall of Fame.
She has focused much of her life on community service; most prominently while
First Lady of Oklahoma from 1995 to 2003. During the Oklahoma City bombing,

80 ionOklahoma APRIL/MAY

Red Cross Board Members Jim Farris, Cathy Keating and Patti Mellow

Keating was an integral piece of the puzzle in providing
comfort and aiding in the resiliency of her fellow
Oklahomans.
She is co-chair of the Washington, D.C. American Red
Cross capital campaign and the Oklahoma City Salvation
Army capital campaign. She also serves on the board of
Express Services, Inc., where she chairs the company’s
international philanthropy.
Keating’s partnership with the American Red Cross in our
great state, across the nation, and abroad exempliﬁes the
core values of the Red Cross and is one of many reasons we
are excited to present her with the Ruby Award.

FOR SPONSORSHIP OR TICKET INFORMATION, please call
Bosé Akadiri at 405-228-9540 or go online to
www.okc.redcross.org.
About the American Red Cross:
The American Red Cross shelters, feeds and provides emotional
support to victims of disasters; supplies more than 40 percent of
the nation’s blood; teaches skills that save lives; provides
international humanitarian aid; and supports military members
and their families. The Red Cross is a not-for-profit organization
that depends on volunteers and the generosity of the American
public to perform its mission.
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What
Knows
BABY BUMP OR BURRITO?
You’ve seen the tabloids with pictures of celebrities
not looking their slimmest and the caption says
“baby bump or burrito?” My first reaction is “hey,
that’s none of their business!” yet it got me thinking
about how to hide your “bloaties” when you are not
feeling your slimmest.
Having a fat-feeling day in the spring or summer, is one of the most annoying and stress
inducing feelings. Sleeveless dresses, fitted tanks and shorts are what we wear normally,
but your body’s craving a mumu and cheesy fondue with your gal pals. If you have decided
that your dryer shrunk all of your summer clothes, I’m going to give you a few ideas to still
look fabulous. When you look good, you feel good and to feel even better, don’t forget the
Spanx!

Losing 5 lbs of bloat
(in a healthy way)

Jillian Michaels recipe for losing 5 pounts in 7 days ...
- Get 60 ounces of distilled or pure water
- Add a tablespoon of sugar free cranberry juice
- Add 1 dandeliion root tea bag
- Add 2 tablespoons of lemon juice
You drink the 60 ounces every day for 7 days.
This recipe works because it helps flush out excess weight
you have carrying around you your body and ...
You could losemore than 5 pounds in 7 days depending on
howm uch excess water weight you’re carrying around.
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DESIGN

TRANSCENDENCE THROUGH DESIGN
STEVEN WINTERS
WINTER HOUSE INTERIORS

S

ix years ago I was approached by a couple
in search of a designer to put the
finishing touches to their home. When I
arrived at the home, I discovered they had
an amazing and fascinating collection of furniture
and home accessories, each with a story and a
history attached to it, each room taking me to a
different time and place.
These Oklahoma City residents are passionate collectors of art deco
and English antiques, along with unique and historical collectibles.
They were in search of someone to design and create window
treatments for their home. I could feel and see their passion as they
took me for a tour through the magniﬁcent collection.
I photographed and researched the collections in each room as they
had them displayed. Every room had a purpose and told its own story. I

sketched the designs and presented the fabrics along with the
necessary budget. Approximately 8 weeks later their home was
complete. It was a very interesting and fun project; one that doesn’t
come along every day for a designer.
About two years ago this couple approached me again, requesting
that I design and fabricate window coverings for their new home,
under construction. They said they were building an “English
cottage", which I found to be a very quaint idea for a residence.
Today, it is indeed an English manor. In fact, it is fashioned after
the Manor House in Castle Combe, England. The couple
commissioned a local draftsman to help them create this beautiful,
7,700 square- foot English-style house. The design phase took
approximately two years and the actual construction lasted about
ﬁ
twenty months.

Left: There are corridors, arches and transition areas covered in
brick in the home.
Above: The reupholstered sofa and chairs are at home in the music
parlor with lavish rugs, art glass, a piano and chenille draperies.
Opposite: The stair case, wood floors and lighting set the stage for
all the magnificient wonders this home has to offer. The bat fixture,
also a presence in their former home, was converted from gas to
electric.
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Above: The draperies are crushed velvet with silk blend lining.
Left: The large brick fireplace anchors the master suite.
Opposite: The theatre room drapery came from the Palais Theatre, St. Kilda,
Melbourne, Australia.

As you pass through the large heavy front door you are transcended
into a world of wonderful antiques from around the world. The detail in
this new home is perfect. Everything is researched and perfectly
placed. Every piece of furniture, art and accessory in the home has a
history and a special meaning to the owners. Once inside the home,
it’s easy to forget you’re even in Oklahoma City. Everything about the
house, including the brick corridors, arches and transition areas, lend
to the feeling of being in a manor in the English countryside.
The stair case, wood ﬂoors and accent lighting set the stage for all
the magniﬁcent wonders this home has to offer. The bat/serpent light
ﬁxture, also in their previous home, originates in Celtic mythology and
symbolizes the triumph of science and modern medicine over
witchcraft.
As you enter the music parlor you immediately notice the carved sofa
and chairs, lavish rugs, hand-blown glass, piano and chenille

draperies. The sofa and chairs have been reupholstered and were
also in the previous home. Having raised their children, they turned
their energy into collecting treasures from around the world, which
has become a true passion for this couple. They love and enjoy each
and every item.
When designing the living room drapery, I was inspired to use
grifﬁn brackets for drapery rods, which were used in another part of
the house. The draperies are crushed velvet with silk blend lining,
but this lining is not your typical white or ecru. There is a solarium
on the backside of the house and it was very important for the back
side of the drapery to be visually appealing. The solarium appears
to be an add-on post construction, but is actually part of the
structure. There is a particularly unique settee in the solarium: its
previous home was the ladies powder room at the Egyptian Theatre
in Los Angeles. It is just these types of details that made this
project interesting and make this home outstanding.
The master suite is spacious and warm and the large brick
ﬁreplace anchors the room. The green and chocolate drapery brings
softness and color to the sitting area. The two chairs at the
ﬁreplace, made from zebra and water buffalo skins, are from Cape
Town, South Africa and were purchased on Ebay. Interestingly, the
chairs were required to be quarantined in customs before they could
be shipped to Oklahoma. The owner said he spends about an hour

per day researching and buying online and has been a passionate
collector for about ﬁfteen years. The bedcover is custom made and
was designed to balance color and texture. The vanities in the
master bathroom are repurposed 1930's antique buffets; very
creative and beautiful.
Creating the drapery for the theatre room was especially
challenging and fun. Drapery had been purchased on Ebay and was
from the Palais Theatre located in Melbourne, Australia. This
theatre opened in the heart of the art deco period in November ,
1927. This was to be the inspiration for my interpretation for the
design and feel of the room. Black theatre velvet was used as the
main drapery. Taffeta silk was used as the accent fabric, coupled
with pink crystal prisms that catch the light and create a sparkle,
all adding to the ambiance of the age of art deco glamour.
It is always a pleasure to be able to work with clients who are
knowledgeable and passionate about design and collectibles. It is
even more rewarding to be able to use this experience to bring
beauty and joy to other clients; to bring transcendence through
n
design is even better.
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