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Publisher’s Note
Welcome to ion Oklahoma Online, one of Oklahoma’s fastest growing online
digital lifestyle magazines and news-entertainment websites.

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

follow us on twitter
@IonOklahoma

Spring is here and is one of the prettiest times of year in Oklahoma. It’s also a very
busy time of year with more and more events than ever before to photograph on our
event calendars.
NBA Thunder Playoff Games, Festival of the Arts, Red Bud Classic Run, OKC
Marathon Run, Spring football games at OU and OSU, Norman Music Festival,
National Cowboy and Western Heritage Awards, American Heart Association Run,
OKC Ballet Annual Gala, Catholic Charities Green Tie Gala, OKC Museum of Art
Omelet Party, Allied Arts Campaign Celebration are a just a few of the hundreds of
annual spring events being photographed.
Since 2011, ion Oklahoma has continued to cover a wide variety of editorial
content and social events that document how well Oklahoma is doing in terms of its
economic growth and the quality lifestyle it offers.
At ion Oklahoma, our success and growth is directly related to the experienced
editorial staff of quality writers who are very talented storytellers. Also, the art
director, graphic designers, web designers, and photographers, along with the
editorial staff together, create printed editions, videos and website content that our
24,055-plus opt-in subscribers enjoy.
Every printed edition of ion Oklahoma has been archived at www.ionok.com and
can be downloaded FREE to a variety of electronic devices that our subscribers may
own, desktop and/or laptop computers, tablets, and or mobile smartphones. Also, we
offer actual hard copy printed editions of every issue that can be mailed to your
home or ofﬁce and ordered from our website.
At ion Oklahoma we welcome your feedback and feature story suggestions. Please
email swiftdon2@cox.net or heide@heidewrites.com with your input.

Don Swift
Publisher ion Oklahoma
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Professional baseball star
Ryan Franklin finds new ways
to knock it out of the park
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HOME FIELD ADVANTAGE
Ryan Franklin’s new diamond in Shawnee
by Linda Miller

P

rofessional baseball player Ryan
Franklin, a pitching whiz from Spiro,
laid down his glove in 2011 in favor
of a career that still keeps him in the
swing of the sport without months on the road.
Along with spending more time with family, less travel
afforded him another opportunity: Building a new home to
share with his wife, Angie, and their four children.
It took 18 months of construction, but the family moved
into their nearly 13,000-square-foot home in Shawnee a
week before Christmas, complete with holiday decorations
in place.
For the former St. Louis Cardinals pitcher whose fastball
averaged 92 miles per hour, the pace must have seemed
sluggish at times. But a dream home can’t be rushed.
“I knew it wasn’t going to be anything very quick,” said
Franklin, 41. “I knew to get it the way we wanted …
would take a little longer and require more time.”
Working with contractors and making hundreds of
decisions wasn’t new to the Franklins. The two built their
previous home with Angie spearheading much of the work.

Left, the Ryan family on their Shawnee property.
Far left, a living room large enough to easily accommodate a baby grand.
hoto by David Cobb Photography
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The home has an extra large kitchen. Photo by David Cobb Photography

That endeavor was like dipping your toes in a pool.
This compares more to a dive in the deep, blue ocean.
“It helped,” he said of their previous homebuilding
experience, “but nothing prepares you for a home this
size.”

The house that baseball built
Sitting on 40 acres in east Shawnee, the Franklins’
home is beautifully appointed with 12-foot ceilings,
hand-scraped, seven-inch white oak floors, arched
doorways, carved architectural elements and a
sprinkling of antique furnishings that mix with more
traditional pieces.
Its 13,000 square feet accommodates five bedrooms
each with its own bathroom. Plus a study, great room
and work-out room. And an extra large kitchen and
family room, homework station and a media/hang16 ionOklahoma APRIL/MAY 2014

out/sleep room for the kids and their friends. Franklin’s
man cave sports five televisions, a surprising red
chandelier and offers a great view of the pool and patio.
The master suite, at the opposite end of the house
from the other bedrooms, features dual closets, sinks,
toilets, tubs and showers, along with a coffee bar and
laundry room. One of Ryan’s baseball bats accents his
closet island. Dark wood gives his bathroom a
masculine touch; Angie’s is light and airy.
With the exception of Casen, who turns 2 in May,
each of the children had input about the décor in their
bedrooms.
Casen’s room showcases a wall made of 150-year-old
barn wood. Son Logan, 16, wanted a hanging bed and a
secret passageway like the one in the movie “Narnia.”
Daughter Teegan, 9, requested a hanging chair, a
patchwork sofa and built-in bed. Kaylin, 14, preferred

bold color and a large window seat.
The two-story home, with about 10,000 square feet on
the first floor, also has a pool with diving rock, spacious
patio framed with arches and remote control phantom
screens, a four-car garage and a large basement safe
room with eight-inch thick walls and ceilings. If they
have to scoot there quickly, wi-fi and a television will
keep them in touch with what’s happening weather-wise.
It wouldn’t be smart to build a home this size without
state-of-the-art technology. Family members can access
security alarms, patio screens, lighting and almost
every other detail from their phones.
Tablets are placed throughout the house for easy
access.
Franklin said he and his wife agree that their favorite
room is the large kitchen, breakfast area and family
room. The kitchen has two islands, 36-inch paneled

sub zero freezer and refrigerator, two sinks, two ovens
and stunning, double-thick granite countertops.
The house is everything they hoped it would be, he
said. They worked with locals and used locally made
products when possible. That was important.
Soon after they moved in, the house was filled with
their children’s friends. “We’ve always had more than
just our four at our house,” Franklin said.
And they’re already looking forward to a large family
Thanksgiving with parents, siblings and cousins. One
thing they don’t have to worry about is having enough
space.

Designing woman
The Frankins met interior designer
Andrea Meister at a show house where she had
designed one of the rooms. The three clicked. She

The master suite is positioned at the opposite end of the house from the other bedrooms. Photo by David Cobb Photography

joined the project from the beginning.
They liked her ideas. They trusted
her.
She even redesigned the architect’s
master bath plan from its original one
toilet and one closet. It wasn’t
accommodating or special enough for
a busy husband and wife.
Most of all, Franklin said he and
his wife wanted their home to feel
comfortable despite its generous size.
“Kind of cozy feeling throughout the
house, and she did a good job,” he
said.
Only a few pieces from their
previous home made it to the
new one. Some of the new
furniture was custom-made in
Mexico. The dining room table is
a European antique that seats
14. Most of the décor is classic,
not trendy, with a few antiques
sprinkled throughout. “It’s
timeless,” said Meister, who
owns Meister Designs in
Edmond.
Meister said the Franklin
home is the largest she’s worked
on from beginning to end, with
no builder. It was an easy
professional relationship.
“I knew pretty much from the
beginning what they like,” she
said. They agreed to almost
everything suggested.

Top, Casen’s room showcases a wall
made of 150-year-old barn wood.
Middle, Daughter Teegan, requested a
hanging chair, a patchwork sofa and
built-in bed.
Bottom, Kaylin, preferred bold color and
a large window seat.
Photos by David Cobb Photography

“It’s almost a lot more pressure that way,” she
said. “I thought, ‘I better nail it the first time
because they blindly trust me to finish this deal.’ ”

Field of dreams
Franklin grew up in Spiro and graduated high
school in 1991. He was named to the All-State
baseball team before attending Seminole Junior
College. His record, 20-0 over two years, caught
the attention of the pros.
The Seattle Mariners drafted him after college.
He spent almost six years in the minors before
being called to the majors in 1999 and then
playing with the Mariners, Philadelphia Phillies,

The study (top) and dining room (right)– like most of the house –
feature a lot of woodwork and mouldings. Photo by David Cobb
Photography

The master bath is part of a suite that features dual closets, sinks, toilets, tubs and
showers, along with a coffee bar and laundry room. Photo by David Cobb Photography

Cincinnati Reds and St. Louis Cardinals. He was a
Major League All Star, a World Series champion and
won an Olympic Gold Medal in 2000.
Franklin retired in 2011 and now serves as a special
assistant to the general manager for the Cardinals. He
scouts prospects as well as St. Louis’ farm teams. Travel
is limited, which suits him just fine. It’s the dream job
many retired players want.
He was also lucky while on the baseball field.
“Nineteen years I played and I only went on the
disability list one time and that was for strep throat, but
nothing for arm injuries.”
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Franklin moved to Shawnee in 1995. “Mostly because
I loved the girl in Shawnee,” he said.
Now he doesn’t want to live anywhere else. And he
can’t even think about building another home.
Not unless someone makes him an offer he can’t
refuse.
This is his dream home, but is it his wife’s?
“Her house would be on the beach,” he said. n

SPORTS
LEVERAGING THE GAME
Langston Athletic Director makes golf tournament
huge success with big names
By Tim Farley

M

ike Garrett has never backed down
from a challenge and he’s not going
to start now.

Whether he was playing college or pro football, attending
law school or working as the athletic director of a major
college athletic department, the Los Angeles native always
had a point to prove and life is no different today.
In the early 1960s, critics said he was too small – 5-9, 190
pounds - to play football on the big stage. He proved them
wrong by winning the 1965 Heisman Trophy as the star
tailback at the University of Southern California. The following
year, he was drafted by the Kansas City Chiefs of the former
American Football League and played in Super Bowl I with the
Green Bay Packers winning, 35-10. Three years later, the
Chiefs captured their ﬁrst world championship with a 23-7
victory over the Minnesota Vikings as the little guy from Los
Angeles was the game’s leading rusher with 39 yards and a
touchdown.
Garrett played ﬁve seasons with the Chiefs, and then went
to San Diego where he played four years before retiring from
the NFL in 1973.
Along the way, Garrett made a lot of friends. It just so
happens many of them wound up in the NFL Hall of Fame.
Decades removed from his playing days, Garrett is now in
his second year as athletic director at Langston University, a
small NAIA school located 10 miles east of Guthrie.
Although Langston is far away from the national spotlight
Garrett often enjoyed at USC and in the pros, he isn’t backing
away from some grand plans he has for the historically black
22 ion Oklahoma APRIL MAY 2014

university. His idea is to put the Langston Lions on the
national athletic map, but to do that he needs extra funding.
Using his network of friends and the lifelong bonds created
by the NFL, Garrett has reached out to former teammates and
other celebrities in the sports world to help him with his
mission at Langston. Last year, the athletic department
hosted its ﬁrst golf tournament fundraiser, which generated
$100,000.
Former NFL greats like “Mean” Joe Greene, Thomas
“Hollywood” Henderson and Billy Sims were among those who
helped make the tourney a ﬁnancial success.
“When I tell them what I’m doing with sports here at
Langston, they all ask what they can do to help me,” Garrett
said. “These guys I knew they would do it because we do
favors for each other.”
This year, the list of celebrity golfers reads like a Who’s Who
of NFL Hall of Famers and Heisman Trophy winners including
OU greats Jason White, Sims, Steve Owens and Oklahoma
State University legend Barry Sanders. Interestingly, Sims,
Owens and Sanders all played their entire NFL careers for the
Detroit Lions.
The list doesn’t stop there. Already committed to the
tournament are former Chicago Bears middle linebackers Dick
Butkus and Mike Singletary, former Tulsa University and
Seattle Seahawks wide receiver Steve Largent and OU
coaching legend Barry Switzer. Some of Garrett’s former
Kansas City teammates also will play. They are Bobby Bell, Ed
Podolak, Jan Stenarud and Curley Culp.
Major League Baseball Hall of Famers Joe Morgan, who
starred with the Cincinnati Reds, and Ozzie Smith, of the St.

Billy Sims, center, and Barry Switzer, right, enjoy time together during the 2013 tournament,

Louis Cardinals, also will participate in the May 12 event at
the Cherokee Hills Golf Course in Catoosa. The lone pro
basketball player will be Otis Birdsong, who spent 12 seasons
in the NBA with the Kansas City Kings, New Jersey Nets and
Boston Celtics.

Well laid plans
Prior to coming to Langston, Garrett worked as USC’s
athletic director, which wasn’t an easy job at the end due to
NCAA investigations of star tailback Reggie Bush and
basketball hero O.J. Mayo. Garrett was replaced as AD in 2010
by former USC quarterback Pat Haden.
Garrett landed back at his alma mater USC in 1993 and
later hired Pete Carroll as head football coach in 2001, a
move that was often criticized, but later heralded when the
Trojans returned as a dominant football power for several
seasons.

In an interview with ionOK.com, Garrett said his goal is to
bring that same high level of athletic success to Langston.
“It’s no different than when I got to USC,” he said. “They
hadn’t won in 30 years. For us at Langston, the key part is to
get football going. That allows us to fundraise. I hope to turn
Langston into one of the best small colleges it can be. We also
want to educate people like never before with athletics and
academics working together.”
Switzer, who guided the Sooners to three national
championships during his 16 seasons at OU, has been a
friend to Garrett since he arrived in Oklahoma two years ago.
“He asked me to personally get involved with him and
Langston. He is a man with great vision and he’s a class
individual,” Switzer said.
The former OU coach admits he’s not a golfer, but enjoys
socializing with the Hall of Famers.
“This will be the greatest array of NFL talent you’ve ever
APRIL/MAY 2014 ionOklahoma 23

seen,” Switzer said of the celebrity golfers. “This
year’s talent is coming because of what people think
of Mike Garrett. Mike Garrett is the draw for all these
people. It’s a tribute to him more than anything.”
More than anyone, Switzer understands Garrett’s
push to succeed. When Switzer took over as OU’s
head coach in 1973, the Sooners were less than a
national powerhouse at the time.
“He wants everyone to know there are four
universities in Oklahoma. There’s OU, OSU, Tulsa
and Langston,” Switzer said. “He wants to build a
program and needs the resources to do that. You
need quality coaches and athletes to accomplish
this. Mike understands all that.”

Hollywood comes to Oklahoma
James Dunavant, Langston’s vice president for
institutional advancement, is a ﬁrm believer that
Garrett’s successful career in athletics and his
passion to win eventually will put Langston on top.
“He’s going to bring some consistency to athletics
and winning at a high level,” he said. “This
tournament is designed to elevate the program, its
24 ionOklahoma APRIL/MAY 2014

Top, Former Pittsburgh Steeler great “Mean” Joe Greene putts for birdie at last
year’s fundraising event.
Above, Thomas “Hollywood” Henderson congratulates a teammate during the 2013
tournament. Henderson starred at Oklahoma City’s Douglass High School and
Langston University before being drafted by the Dallas Cowboys in 1975.

athletes and the university. We’re bringing in the who’s who of
the athletic world. What he (Garrett) has done is bring
Hollywood to Oklahoma.”
Proceeds from the tournament will beneﬁt the athletic
department and the university’s sports medicine program,
Dunavant said.
The goal for this year’s tournament is $150,000 with
university donors playing alongside the celebrity athletes.
Dunavant estimated the tournament ﬁeld will involve 120
golfers on about 24 teams.
Langston, originally started as a land grant university, has not

had the funding in the past to build new training facilities or hire
more coaches, two moves that could aid in the school’s recruiting
efforts for all sports, particularly football, Dunavant said.
“Mike’s goal is to win national championships at whatever
level,” the school’s VP said.
Garrett, 69, admits he would like to end his career by
turning Langston into an athletic powerhouse.
“It would be nice to have as my swan song a big success
story at a black institution just as I did at a major institution
at USC,” he said. “I’m dying to see how far we can get this
institution to grow.”

CELEBRITY GOLFERS
Barry Sanders (tailback, 1988 Heisman Trophy winner at
Oklahoma State; Detroit Lions. Pro Football Hall of
Fame inductee, 2004)
Dick Butkus (middle linebacker, Chicago Bears. Hall of Fame
inductee, 1979)
Steve Largent (wide receiver, Seattle Seahawks. Hall of Fame
inductee, 1995)
Bobby Bell (defensive end, Kansas City Chiefs. Hall of Fame
inductee, 1983)
Ken Houston (defensive back, Houston Oilers and
Washington Redskins. Hall of Fame inductee, 1986)
Eric Dickerson (running back, Los Angeles Rams,
Indianapolis Colts, Los Angeles Raiders, Atlanta
Falcons. Hall of Fame inductee, 1999)
Ed “Too Tall” Jones (defensive end, Dallas Cowboys)
Thomas “Hollywood” Henderson (linebacker, Dallas Cowboys,
Houston Oilers, San Francisco 49ers)
Mike Haynes (cornerback, New England Patriots, LA Raiders.
Hall of Fame inductee, 1997)
Mike Singletary (middle linebacker, Chicago Bears. Hall of
Fame inductee, 1998)
Ed Podolak (running back, Kansas City Chiefs)
Jan Stenarud (kicker, Kansas City Chiefs, Green Bay Packers,
Minnesota Vikings. Hall of Fame inductee, 1991)
Curley Culp, (defensive end, Kansas City Chiefs, Houston
Oilers, Detroit Lions. Hall of Fame inductee, 2013)
Billy Sims (running back, 1978 Heisman Trophy winner at
OU, Detroit Lions)

Steve Owens (running back, 1969 Heisman Trophy winner at
OU, Detroit Lions)
Jason White (quarterback, 2003 Heisman Trophy winner at
OU)
Tinker Owens (wide receiver, New Orleans Saints)
Joe Washington (running back, San Diego Chargers,
Baltimore Colts, Washington Redskins, Atlanta
Falcons)
Greg Pruitt (running back, Cleveland Browns, Los Angeles
Raiders)
John Huarte (quarterback, 1964 Heisman Trophy winner at
Notre Dame; New York Jets, Boston Patriots,
Philadelphia Eagles, Kansas City Chiefs, Chicago
Bears, Memphis Southmen of World Football League)
Barry Switzer (head coach at OU, Dallas Cowboys)
*Adrian Peterson (running back, Minnesota Vikings)
Terrell Owens (wide receiver, San Francisco 49ers,
Philadelphia Eagles, Dallas Cowboys, Buffalo Bills,
Cincinnati Bengals)
Ozzie Smith (shortstop, San Diego Padres, St. Louis
Cardinals. Major League Baseball Hall of Fame
inductee, 2002)
Joe Morgan (second base, Houston Colt .45s/Astros,
Cincinnati Reds, Houston Astros, San Francisco Giants,
Philadelphia Phillies, Oakland A’s. Hall of Fame
inductee, 1990)
Otis Birdsong (shooting guard/point guard, Kansas City
Kings, New Jersey Nets, Boston Celtics)
*Active player
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Above, Marcus Allen (left) and Mike Garrett (right) were
speakers at the event.
Right, Former OU and Detroit Lions running back Billy Sims,
second from left, shares memories with friends during last
year’s Langston University golf tournament.

Coming to Oklahoma
For Garrett, coming to Oklahoma was not on his radar until
a national search ﬁrm contacted him about the AD’s opening.
“He deﬁnitely saw an opportunity,” Dunavant said. “Getting
Mike to come here was huge. We have to give our (university)
president (Kent Smith, Jr.) some credit. He had the foresight to
hire the right search ﬁrm that had done searches at big D-1
schools. When Mike visited here, he fell in love with the
community.”
Garrett admits many of his past mentors and coaches in
California were transplanted Oklahomans who left the Sooner
state in the Dust Bowl era.
“They really changed my way of thinking,” he said,
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referencing his high school and college playing days.
“Because of their inﬂuence, when I heard about the opening I
wanted to come here and get a feel for Oklahoma. I’m ﬁnding
it wasn’t an anomaly. It’s a great place to raise my kids.”
He’s also discovering that challenges at any age provide a
rich source of strength and courage.
“I was always told I was too small to play so I had
something to prove in college. The same thing happened in
the pros. I went to two Super Bowls, but it was always a
challenge to prove I could do something they didn’t think I
could,” Garrett recalled.
Langston supporters are hoping he’s victorious once again. n
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48th Annual
Festival of Arts
Annual Arts Festival brings the arts, community together
By Tim Farley

O

rganizers of the 48th annual Festival of
the Arts aren’t changing anything this
year, and for good reason.

“If it ain’t broke, don’t ﬁx it is our slogan,” said Peter
Dolese, executive director of the Arts Council of
Oklahoma City.
As in past versions of the springtime event, 144 artists from
around the nation representing 13 mediums will show off their
masterpieces during the six-day festival which kicks off
Tuesday, April 22 in downtown OKC and ends Sunday, April 27.
The artists are selected by a three-member jury panel.
“Our mission is to bring the arts, whether it’s visual,
performing or culinary arts, and the community together,”
Dolese said. “This festival embodies what we’re about. The
arts festival has been infused into the fabric of Oklahoma City
and for us, it’s a wonderful, wonderful thing.”
Interaction between artists and shoppers is a unique
experience
“It’s not like going to a gallery where you don’t see the
artist,” Dolese said. “This is a very personal experience
between the consumer and the creator. It promotes the concept
that arts are awesome and you can make a living at it.”
Some people will get a chance to browse and shop for their
favorite piece of art before the festival starts.
APRIL/MAY 2014 ionOklahoma 29

Left, Joy Richardson’s booth, Festival of the Arts 2012.
Right, musical venues are always popular with the crowd.

“Those who pledge to spend $500 can shop as early as 7:30
a.m. the ﬁrst day, and the art will be delivered to their home,”
Dolese said. “It’s a very popular program and sets us apart
from other festivals and the artists love it.”
Aside from the adult artists, the festival also sponsors a
Young at Art Mart and a children’s art sale for students 8 to
18 years old.

Spring has sprung
Although rain and thunderstorms have been known to
interrupt the festival, albeit brieﬂy, the popular event still
serves as Oklahoma City’s right of spring.
“When the arts festival arrives, we know that winter is over.
People get excited and they celebrate,” Dolese said. “We kick
the tires with this event knowing full well that every bit of
weather occurs with this.”
Still, attendance ﬁgures remain fairly consistent as 650,000
to 700,000 people make their way onto the festival grounds
each year, aided in part by the Oklahoma City Memorial
Marathon which is held the last day of the festival. The

Right, no festival is complete without food.
Center, face-painting is a fun activity for the young.
Far Right, a girl paints her craft piece in the pottery tent.
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marathon, held in remembrance of the 1995 federal building
explosion that killed 168 people, draws about 25,000 runners
each year.
That type of attendance requires a lot of volunteers and
coordination, which Dolese said is handled by festival director
Angela Cozby.
“I may be executive director of the arts council, but at this
time of year everyone here, including me, answers to Angela.
She is our boss,” he said.
Having been involved with the arts festival almost his entire
life, Dolese said the event couldn’t be held without the help of
the 5,000-plus volunteers and the 48 committees that
organize various parts of the festival.
“It’s a huge event and some people take a whole week of

vacation to be down here,” he said. “We also have donors who
provide goods and services. Without that, the cost would
double to put this event on. We’ll have busloads of church
groups, Boy Scouts, Rotary clubs, bank employees and just
individuals who walk up and want to help. We build a little
city down here.”

Plenty to do
It’s not just artwork that draws people to the festival. For many
folks, it’s the food and the entertainment that brings them out.
For the second year in a row, the Culinary Arts
Demonstration Stage is sure to garner plenty of attention as
chefs from local restaurants prepare some of their favorite
dishes in front of the crowd.
“You’ll see food like tamales, crepes and special vegan
dishes being prepared,” Dolese said. “They (chefs) bring all
the ingredients and prepare it right there. It gives the crowd
the opportunity to see that food is art.”
Some of the participating restaurants include Café Do
Brazil, Kitchen 324 and Café Kacao. Also participating will be
chefs from Platt College’s di Domani Restaurant and local
food columnist Sherrel Jones.
As usual, 31 vendors will take their place along
International Food Row and throughout the festival area as
festivalgoers satisfy their palettes with a plethora of food and
drink. Each food vendor is paired with a local arts
organization that receives a percentage of the food sales.
Besides the tasty and delectable food, continuous
performances by about 300 performers at different stages will
keep guests entertained. The Café Stage is located on the

Festival Plaza, the Water Stage is in the Myriad Gardens and
the Great Lawn Stage is north of the Crystal Bridge. The Art
Moves stage will move from place to place.
“You never know where they’re going to pop up during the
day,” Dolese said.
In addition, organizers have planned another “Festival Idol”
competition this year for young talent kindergarten through
12th grade. Seven people will perform each of the ﬁrst four
preliminary nights. One performer will be chosen each of those
nights to return for the Festival Idol Finals on Saturday
evening. The ﬁnalists will perform again and a Festival Idol
champion will be crowned.

Eco-friendly
For the last ﬁve years, the arts council has been working to
make the festival an eco-friendly, zero-landﬁll event. The
initiative is in the ﬁnal year of a ﬁve-year plan.
“We will be recycling and composting all the waste from the
festival,”Dolese said. “We’re using all biodegradable products
and everybody who serves food is using biodegradable
products. We want to make good on our promise of ﬁve years
ago.”
All cardboard from the festival will be recycled and all food
scraps will be tossed into a large compost area.
“The cups are green and the plates are green so we can
easily spot the things that are not ours,” Dolese said. “We’ll
have an entire area away from the public where all of the
trash will be sorted.”
More information, festival schedules and maps are
available at www.artscouncilokc.com n
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COMMUNITY

OKLAHOMA CITY
MEMORIAL MARATHON
Annual marathon raises funds for memorial, brings thousands to OKC
By Heide Brandes

O

n April 27, more than 25,000 runners will
converge on the streets of Oklahoma City
to honor the victims of the
April 19, 1995 Murrah
Bombing at the Oklahoma City
Memorial Marathon.
A run to honor survivors and those lost in the
act of tragedy, the annual marathon was voted
as one of the 12 “must-run” marathons in the
world by Runners World magazine, and is
among one of the most popular marathons in the country for runners
from around the world.
This year, the marathon adds a new twist. Each runner is asked to
raise a minimum of $1 a mile when they sign up through sponsors
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and supporters, and each runner reaching that goal will
receive Oklahoma City Memorial Marathon green shoe
laces from New Balance.
However, the 25,000 who take part in the 26.2 mile
marathon, the 13.1 half-marathon, the 5K, the
children’s run and more do so to honor and remember
the 168 killed in 1995. The race serves as a testimony
that good can overcome evil.
“The Oklahoma City National Memorial and Museum
relies on the marathon because it does not receive any
federal or state funding,” said Mark Bravo,
spokesperson for the Oklahoma City marathon. “Every
dollar raised goes to the museum. In the last two years,
we’ve raised just under $1 million.”
The spirit of the Oklahoma City Memorial Marathon
was conceptualized by two Oklahoma businessmen
who, while on a morning run, created the outline for
this inspiring event. A group of volunteer chairmen
lead a volunteer corps to carry out the full weekend of

events allowing the maximum amount of proceeds to
benefit The Memorial.
From its inaugural race in 2001 with just shy of 5,000
participants, the event now hosts thousands of runners
and walkers from every state and several foreign
countries. The Mission of the Oklahoma City Memorial
Marathon is to celebrate life, reach for the future, honor
the memories of those who were killed and unite the
world in hope.
“Our kids’ race is among the largest in the country,”
said Bravo. “A lot of runners choose our event because
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of the mission and what it stands for, but they won’t
come back unless it’s well run. We go out of our way to
make runners feel welcome, to make this the most
enjoyable race they run this year.”
The race itself is a massive undertaking, yet the
committee only has one full-paid staff member. All
5,000 others are volunteers, and the event highlights
the community spirit Oklahoma City showed after the
1995 tragedy.
“People are made to feel welcome. We make it the
best running experience they have all year,” said
Bravo. “People have told me that when they fly in,
Oklahomans thank them for being here. More and more
spectators support the runners, and every year, our
crowd support grows.”
Also new this year is the option of GPS Tracking,
donated by US Fleet Tracking. Runners can choose to
pay $25 to be “tracked” during their run with all funds
going to the Memorial. Relay team members can track
their teammates and medical services can respond
more quickly if needed.
“It’s a way to give back to our community, whether
you run or support runners,” said Bravo. “Very few
people in Oklahoma were not touched by what
happened here, and we must never forget.”
As part of the event, the Oklahoma City Memorial
Marathon kicks off with a health expo. The Health and
Fitness Expo is Friday, April 25 and Saturday, April 26
at the Cox Business Services Convention Center, 1
Myriad Gardens.
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Left, the OCPD Marathon team.
Above, runners cross the finish line.
Below, runners pass the Murrah Memorial.

The Health and Fitness Expo presented by OU
Physicians and the Oklahoma City Convention and
Visitors Bureau is a great way to kick off the race
weekend. Held the two days before the Marathon, the
Expo draws thousands of runners, friends, family, and
supporters who can pick up their packets, buy running
gear and register for the race.
In addition to booths from a variety of runner related
vendors, the Health and Fitness Expo offers free
seminars on running performance, health, fitness and
training.
For more information about the Oklahoma City
Memorial Marathon, visit http://okcmarathon.com/ n

SPORTS

NIELSEN RATINGS
OKC Energy FC Coach Aims for High Goals for New Team
by Tim Farley

J

immy Nielsen had barely announced his
retirement from Major League Soccer
when he was approached about coaching
a new professional team in Oklahoma City.

Without hesitation, Nielsen took the job and headed south on
Interstate-35 to meet with his new bosses at OKC Energy FC.
Nielson, a goalkeeper, and his Sporting Kansas City
teammates had just won the 2013 MLS Cup in December with
a thrilling shootout victory over Real Salt Lake. Nielsen’s
timely saves in the shootout, combined with some crossbar
luck, gave the Kansas City team its second MLS title and ﬁrst
since 2000.
It was a ﬁtting end for the legendary
goalkeeper who played 19 seasons as a
professional in Europe and the MLS.
Now, Nielsen is in charge of giving
Oklahoma City fans a high-caliber soccer
team. Energy FC, which is owned by
Oklahoma City-based Prodigal, LLC, is
one of two new teams in the United Soccer
League PRO system. Sacramento is the
other new squad.
USL PRO is one step away from the
MLS, which is the highest level of soccer
in the United States.
“I expect we’ll get some good results.
We’ve gone out and recruited players who are very hungry and
want to spend time in the community,” the 36-year-old head
coach said. “So far, it’s been pretty successful.”
Having fared well in the preseason, Energy FC played its
inaugural match April 5 against Orange County Blues FC at
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the University of California-Irvine, coming away with a 2-0
win. Energy FC will hosted its ﬁrst home game 7 p.m. April 26
at Pribil Stadium, located on the Bishop McGuinness High
School campus.

It’s all about team
Although this is Nielsen’s ﬁrst coaching job, he knows the
recipe for success.
“Since I ﬁrst touched the ball as a boy, I’ve wanted to win
games. I want guys who have bigger goals. I’ve already told
them if they’re successful here, there will be a lot of MLS eyes
on them,” he said.
Team ofﬁcials have signed 20 players so far with additional
signings expected, Nielsen said. However,
the rookie head coach isn’t giving any of
them the star label.
“The star is the team,” Nielsen said.
“We have an amazing team spirit. I’m
impressed how fast the guys have come
together. They’ve come from different parts
of the world and none of them have family
or friends here outside of soccer yet. So,
they go to the movies together, they eat
together, they shop together. It makes
sense then that the team is coming
together.”
Jimmy Nielsen
Nielsen is hopeful Oklahoma City fans
will be as enthusiastic about Energy FC as they have been
with the Thunder basketball team since its arrival in 2008.
“The passion they (Thunder fans) show is amazing,” he
said. “I think there are enough people in Oklahoma to have
that same level of passion for soccer.”

Left: Nielsen helps sporting
Kansas City win 2013 MLS
Cup.
Below: Pribil Stadium and
the scoreboard at Bishop
McGuinness High School.

In fact, Nielsen is conﬁdent Oklahoma
City can someday move to the MLS.
“You have to climb the ladder easy and
take it one step at a time. Our next goal is
to get a new stadium. You don’t rush to
get an MLS team. You build it slowly from
where you’re at now,” he said.

Storied career
Nielsen began his pro career in 1999 with his hometown
club AaB Aalborg in Denmark as the squad advanced to the
Danish SuperLiga championship. He earned the Danish
Goalkeeper of the Year award in 2004 and also represented
his country at the U-19 and U-21 levels.
In February 2010, Nielsen joined the MLS and Sporting
Kansas City. As a member of the KC team, he was a two-time
MLS All-Star, the 2012 MLS Goalkeeper of the Year and
goalkeeper for the 2012 Lamar Hunt U.S. Open championship.
His ﬁnal season in Kansas City was by far the best as the
team won the MLS Cup, an achievement that Nielsen is most
proud of since coming to the U.S.
“That was my goal when I came here,” he said. “It was big.
This was also the right time for me to retire. The opportunity
(to coach) came just a few days after I retired. I literally went
from one state to the other in a small amount of time.”
Nielsen ﬁnished his MLS career with a record of 57 wins, 38

losses and 32 ties. Nielsen’s 1.02 career goals against
average is the best for any goalkeeper in MLS history and is
the best mark for a Sporting KC goalkeeper all-time.
Although he’s retired as a player, Nielsen sometimes forgets
that key fact.
“In one of our ﬁrst preseason games, the ref made a bad
call and I found myself 30 yards out on the ﬁeld. I have to
accept that I can’t cross that damn sideline anymore,” he
said, with a laugh.
As a coach, Nielsen ﬁnds himself consumed with his new
team in Oklahoma City.
“There’s not a second when I’m away that I’m not thinking
about this team. It’s fun to be around them (players) day in
and day out. We have a lot of characters but I won’t go into
any details right now,” he said. “I’m comfortable with the
guys we have. We want to compete. We’re not in the USL just
to be there. We want to compete and we want to win.”
For more information about Energy FC, its schedule or
tickets, visit www.energyfc.com or call 405-235-KICK. n
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FASHION

Grab one of these
statement-making styles
by Linda Miller

Sometimes it’s the little things
that can freshen up a wardrobe. A great pair of
earrings. Shoes in the season’s most
popular style. And, most deﬁnitely, a
handbag that makes you smile every
time you reach for it.
Yes, a bag can do that.
This spring and summer, handbags
really make a statement with color,
style and texture. And with so many
choices, it’ll be difﬁcult to choose
just one.

Jessica Simpson mint satchel, available at Dillard’s.
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Radiant Orchid reigns as this season’s color of the
moment, but pops of neon yellow and juicy orange ﬁght
for attention, too. Hushed shades of pinks, blues, lilacs,
mint greens and corals mimic what’s happening in
fashion, as does the boldness of black and white.

Diane von Furstenberg yellow duffel with top handle and
cross-body strap, available at CK & Co., Nichols Hills Plaza.

Look for buckets, duffels and hobos, along with cross-body
styles and large clutches. Top-handle bags have been popular
for a few seasons and they look especially good with this year’s
feminine dresses and skirts that ﬁt and ﬂare. What’s great about
this classic satchel is that many styles come with both a handle
and a long shoulder strap.

Vince Camuto metallic hobo,
available at Dillard’s.

Other handbag trends include faux croc and
python, metallic, fringe and backpacks that
are more reﬁned than slouchy.

Choices, choices.

Purple pressed crocodile leather bag by Andalossi,
available at Ruth Meyers, Nichols Hills Plaza.

Marc Jacobs top-handle bag with studs,
available at CK & Co.
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Book Buzz
RECOMMENDED BY MOM
by Lucie Smoker
She’s smart, beautiful and three moves ahead of you at all times. Don’t cross Mom. If
you haven’t already booked tickets to Mallorca for Mother’s Day, better make some
dinner reservations for May 11 and plan for her summer escape by book. Here are
great reads recommended by moms.

The Vacationers by Emma Straub
If Mom loves Downton Abbey, then I suggest this
book about the modern-day Post family as they
take off for the crystalline beaches of Mallorca,
Spain. Husband Jim gives wife Fran a 35th
anniversary surprise: he loses his job. The reason
threatens to destroy their life together and turns this
vacation into one frothy cocktail of marriage shaken,
with a twist.
Meanwhile daughter Sylvia considers Mallorca a
perfect stage - for losing her virginity. She only just
graduated high school. Her older brother brings along a
“different” sort of girl to meet the family, and Fran’s best friend ﬁlls out the party by
bringing his husband. Tapas anyone? (Preorder for May 29 release.)

Dr. Christy Clift of the Chickasha Friends of the Library and
her mom Sara Clift recommend The Secret Lives of Dresses by
Erin McKean: “My mom grew up working in my grandmother’s dress
shop and made all our dresses till we left home. This book is about a
granddaughter who goes to work in her grandmother’s vintage dress store
when her grandmother takes ill. She finds a box that contains fictional
histories for the dresses in the shop. It also has a love story. My mom and I
both loved this book and passed it on to many friends.”
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The Goldfinch by Donna Tartt
If your mother enjoys mystery and she hasn’t read The Goldﬁnch by Donna Tartt,
last year’s 700-page blockbuster bestseller, then consider it your duty to give it to
her. Why? Because it’s a truly great book and no mom should have
to live her life without being described as a vision:
“At the sight of her I was paralyzed with happiness; it was
her, down to the most minute detail, the very pattern of her
freckles, she was smiling at me, more beautiful and yet
not older, black hair and funny upward quirk of her
mouth, not a dream but a presence that ﬁlled the whole
room: a force all her own, a living otherness.”
When an explosion at the Metropolitan Museum of Art killed
Theo Decker’s mother, he grabbed up a painting that reminded him of
her, a Dutch masterwork called The Goldﬁnch.
Now he holds onto that painting like he wants to hold onto his mom. While some
of Tartt’s descriptions rival Dickens in length, the story is powerful enough to carry
us from an Amsterdam hotel room to New York and Vegas with exhilarating prose.

Eileen Castle, a mom, grandma and Assistant Director of the
Oklahoma Museum Network recommends Legend by Marie Lu
where the former western United States is now home to the Republic, a
nation perpetually at war—and two teens are about to find out the
lengths to which the government will go to keep their secrets. Eileen
said, “I loved the interplay between the two points of view. It’s about ...
how much are you willing to sacrifice for family and friends?”

Oklahoma Laughter, Oklahoma Tears
When Mom needs a laugh, Crazy on Board from
Edmond’s Buzz Books USA will deliver insane
family travel humor from bestselling Oklahoma
mom, Heather Davis. (Preorder for May 20
release.)
If she prefers comic pulp ﬁction, consider
Airship 27’s new graphic novel, The Apocalypse
Sucks by Okie mom, Peggy Chambers.
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And for the mom who appreciates rare, beautiful tragedy, I
challenge you to ﬁnd Oklahoma poet, J.L. Jacob’s ﬁrst book of
poetry, The Leaves in Her Shoes.
Jacobs grew up underfoot to her great-grandmother who
was a midwife on the Trail of Tears. Filled with snippets of
conversation, music and dreadful pain, these poems will
sneak up and take your breath away:
These are things not explicitly remembered:
the woman’s name, the exact location
of her grave.
It is a translation of her into landscape,
as blackbirds ﬁxed in white branches.
(from River Geography at First Hand by J.L. Jacobs)

My own mother, Shirley Cashore,
recommends My Sister’s Keeper by Jodi Picoult:
Thirteen-year-old Anna has undergone hundreds of
surgeries already. She was actually conceived as a
bone marrow match for her sister Kate—a life and
a role that she never challenged until now.
Shirley said, “The book talks about the
problem of boutique children, where parents
pick and choose. It’s an artificial approach to
childbearing and this book highlights the problems.”
(Mom gets the last word.)

Bio: Lucie Smoker is an Oklahoma mom, arts writer and
author of Kindle Top Ten murder mystery, Distortion.
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DINING

Above - Sous vide beef tenderloin, spice seared and served with
truffle potato salad and ‘espresso balsamic’ marinated figs.

Bistro Atmosphere,
Premium Wines
by Greg Horton

T

he Metro Wine Bar & Bistro
delivers on high-quality food,
neighborhood feel.

The Metro Wine Bar & Bistro has been in business
for just over 25 years when owner LaVeryl Lower
opened The Metro across the street from The Coach
House.
At the time, there was no place in town doing what
she and her partners, husband Chris Lower and Coach
House owner Kurt Fleischfresser, were doing - opening
a high quality bistro in proximity to a fine dining
restaurant.
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Blackened halibut , truffle potato salad,
saffron-Madeira butter, grilled asparagus.

Spice rubbed and grill porkchop over Gorgonzola
Yukon gold potatoes, finished with guajillo chili-veal
Demi.

Duck breast over beer braised
cabbage.

The trend was popular in France at the time, and the Lowers and
Fleischfresser wanted to replicate that model in Oklahoma City.
From the beginning, the goal was to offer high quality food,
excellent service, and premium wines in an atmosphere that felt like
a neighborhood bistro, and with prices that made it possible to eat
there more than once a month.
For 25 years, Lower has been delivering on those goals. Her
restaurant now boasts one of the most tenured staffs in the metro,
with many servers there from 10 to 20 years, guaranteeing
consistent, highly-qualified, knowledgeable staff.
The menu has changed substantially over the years, although a
couple of the original items remain. Lower also creates a quarterly,
supplemental menu that changes seasonally. The seasonal menu
always includes an appetizer, main courses (including a fish
selection), a vegetarian option, and dessert. The Metro has always
been vegetarian friendly, primarily because Lower has long been
committed to offering creative, delicious vegetarian options.
Do not fail to start with an appetizer. The smoked salmon is some
of the best in town, and the style is slightly different than many are
used to. It’s cooked a little longer, but the smoke is quite mild.
The lamb potstickers are delicious, and don’t be surprised if you
find yourself dipping the fresh-baked bread into the tamarind
ketchup that accompanies the potstickers.
The Metro serves lunch and dinner, and the menu of appetizers
and entrees is different for both, although some appetizer items
appear on both.
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Pan seared fluke, pea-prosciutto risotto, balsamic
sweet chili vinaigrette.

Pepper Seared Ahi Tuna Tartar

Pistachio crusted halibut

One item that remains on the menu consistently is the veal liver
and onions. Really, it’s the Cadillac of liver and onions. If you are a
fan, theirs is a must try.
For the less adventurous, The Metro serves delicious steak and
fish, especially the fish specials. It is simply one of the best places in
Oklahoma to get fish.
The risotto has long been a popular choice on the dinner menu, and
The Metro makes two: parmesan risotto and saffron risotto with
shrimp and scallops. The menu includes pork tenderloin and two
chicken dishes, as well.
Lower was one of the first restaurateurs in Oklahoma to commit to
an expanded, high quality wine list. She was the first in Oklahoma
City to offer wine by the ounce. Her by-the-glass list is one of the
gold standards in Oklahoma City, and she changes it five times a
year. The bottle list is extensive, populated with classic names, but
her prices are very reasonable.
Finally, people drive all the way across town to get The Metro’s
bread pudding. Their desserts are rich and delicious, including
crème brulee, lemon tart and pot de crème. Before deciding, be sure
to look at the seasonal option as well.
The Metro serves lunch and dinner Monday through Friday. The
bistro has dinner only on Saturday and Sunday, and the Sunday
dinner features a family-dinner menu. n
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DINING

Unique crusts, sauces make Red PrimeSteak utterly original
by Greg Horton

R

ed PrimeSteak is the flagship restaurant of A
Good Egg Dining Group. Located in the
historic 1911 Buick Building, Red
PrimeSteak’s beautiful, cavernous interior
was designed by award-winning architect Rand Elliott.
The building was constructed in 1911, as part of what came to be
known as Automobile Alley. According to OKChistory.com, the facility
originally had a showroom on the first floor and a parts department on
the second.
Rand and Jeanette Elliott purchased the building in 1999, but it
remained unoccupied until Keith and Heather Paul, the owners of A
Good Egg Dining Group, chose the newly restored building for their
prime steakhouse. Elliott had restored the building’s façade using
photos of the original facility, and he created a new interior for Red
PrimeSteak that combined the cavernous space with ambient, colored
lights, and womblike booths that tuck diners into small, intimate

Maple Bacon-Wrapped Tenderloin
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spaces in the expansive main dining area.
Red is a prime steakhouse, so they absolutely do
steak well. Diners can choose from dry aged beef, filets,
prime ribeye, prime New York Strip, and prime Sirloin,
as well as American Wagyu beef. Like its Japanese
counterpart Kobe, American Wagyu beef has intense
marbling, giving the steaks an amazing, rich flavor.
What makes Red utterly original in Oklahoma City are
the seven crusts and seven sauces diners can choose for
their steak’s preparation. Popular choices include the
coffee crust and the garlic herb crust. As for sauces, the
brandy mushroom sauce and the black truffle butter

RP’S

STEAK
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both add a decadent note to the already rich beef.
Like any excellent steakhouse, Red also offers a
variety of seafood selections, including the steakhouse
mainstay, lobster tail. Diners can also choose from
salmon, scallops, snapper, and other freshly flown-in
fish selections.
Red has an amazing selection of sides, but you would
be remiss if you skipped the horseradish potato gratin
or the green chili mac. In addition to the sides, small
plates are delicious at Red. For a Southern treat, try
RP’s tomatoes. It’s a riff on a Caprese salad, and it
features fried green and hothouse tomatoes, basil and

balsamic. One of the metro’s more original dishes is on
the small plate menu: beef tenderloin tamales. Served
with a roasted poblano chimichurri and sun-dried
tomato cream, these tamales are slightly spicy, smoky,
and tangy deliciousness.
The prix fixe menu is served year round at Red. For
$42, diners can choose on starter, one entrée, one side,
and one dessert. This is no second-class menu, though.
A pork porterhouse with horseradish potato gratin will
leave you full and very happy, even before dessert.
Red’s bar and wine list are outstanding. Like their
sister restaurant Cheever’s, Red PrimeSteak is

committed to the classic cocktail. Diners can also
choose from regular specialty cocktails, premium
liquors, and one of the metro’s best by the bottle wine
lists.
In addition to the amazing food and drinks, Red also
has some of the best private areas in the city. For special
occasion dinners like birthdays, choose from the
mezzanine dining area or the uber-private spaceship
booth in the back of the restaurant. Red is open seven
days a week. Reservations are recommended. n

REDPRIME
CRABCAKE
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Red PrimeSteak

Grilled Carolina snapper over sun-fried tomato and
mushroom orzo topped with a caper-truffle tapenade!

ART
OKLAHOMA CITY COMMUNITY COLLEGE FOUNDATION AND

ART FOR INTERIORS
HOSTS ART AUCTION
By Don Swift

O

n March 9, 2014 more than 70 artists
from Oklahoma and around the world
consigned a total of 350 art pieces to
ART FOR INTERIORS and a fine art
auction event benefitting the Oklahoma City
Community College Foundation.
Art pieces ranged in price between $1,000 and $20,000.
Dali, Matisse, Miro, Munier and Rembrandt were some of the
more notable artist names whose art pieces were in the auction.
Several artists available during the auction with strong Oklahoma

Below, Evening Shadows by William Shaddix.
Opposite:
Top, the auctioeer opens a new item for bids.
Middle, Affirmed by George Johns.
Bottom, Mother & Child by Mane Katz.

ties were Eugene Bavinger, Joe Beeler, and Wilson
Hurley.
Hurley’s triptych murals can be seen in the National
Cowboy and Western Heritage Museum.
Some of the memorabilia available at the auction
included a signed photo from John F. Kennedy’s
senatorial campaign and official document
signed with Winston Churchill’s signature.
There was both a silent auction and live
auction with more than 225 people registering
to buy art during the two-day art auction. Art
for Interiors owner auctioneer Alexander
Bednar was pleased with the interest at OCCC
in the art auction.
Among some of the fine art works being
auctioned were Rembrandt etchings, a rare
museum edition, a lithograph by Salvador Dali,
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a drawing by Geronimo from the 1904 World’s Fair, a
Frank Tenney Johnson watercolor from the early 1900’s, a
piece by Cherubino Alberti from the 1600’s, a piece from
Maarten van Heemskerck from the 1500’s, a signed
lithograph by Joan Miro and a signed serigraph by Henri
Metisse.
Leland Taylor, OCCC director of Institutional
Advancement and Jennifer Harrison, OCCC assistant
director, were instrumental in the organization and
planning of this event that raised more than $75,000 in
sales from the art auction.
Mary Pointer Blankenship, senior vice president at
UMB Bank and Art Auction Chair, stated the art auction
event at OCCC was not only a huge financial success, but
drew more than 300 people from the community, many of
whom were first-time visitors to the newly-opened OCCC
Visual and Performing Arts Theater Center. n
Left, Leland Taylor, OCCC director of Institutional Advancement, and
Mary Pointer Blankenship, senior vice president at UMB Bank and Art
Auction Chair, have worked tirelessly to plan the auction event.

Painting: Cowboy Gunfight
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Cock Fight by Linda Bowles

DISCOVER
COMMUNITY
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AVIATION
Airshow Spectacular at Sundance Airport opens skies,
new world to children, families
by Heide Brandes

J

ustin Lewis barely ﬁts into the FLS Microjet
he built. One of the tiniest planes to ﬂy,
Lewis built the jet himself and is a regular
star at airshows around the nation.

Once the tiny plane starts up, however, there is no doubt about
its ability to ﬂy. It launches nearly straight up into the air and can
go higher than 14,000 feet, though Lewis says he doesn’t go
higher than that.
He’s one of many pilots who found their passion for ﬂight as a
child, and at the Sundance Airport in Oklahoma City, the Discover
Aviation Airshow Spectacular is designed to expose children and
adults to that same passion for ﬂight.
Discover Aviation will be held May 24 at Sundance Airport and
presented by Sundance Flight Academy and sponsored by US Fleet
Tracking.
This event allows the most novice of aviation students to
aeronautics nuts the chance to meet career pilots, watch them in
action, learn about aviation and even take ﬂight. Admission is free
and the event has been a huge hit in the past.
“Discover Aviation is designed to teach people about careers in
aviation and to get people excited about aviation,” said Heather
Sterzick, pilot and manager at the airport. “We have a whole
generation of pilots who are getting older, and the event will draw
a younger crowd for not only the aviation ﬁeld, but our ﬂight
academy at the airpark as well.”
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Nearly 600 people attended the event last year. With trick
aerobatics pilots, experimental aircrafts, free ﬂights and
more, the event raises the excitement for families and
children. Booths from such organizations as Oklahoma
Highway Patrol, Oklahoma City Police, the Air Force and more
will also be open to those curious about careers in aviation.
The event will feature an amazing airshow packed with
talented performers, ﬂights by the FLS Microjet, displays of
beautiful aircrafts of all varieties, chances to win ﬂights,
special guest presentations and helicopter rides.
“This year, we will have a full airshow,” Sterzick said. “We
expect to attract 5,000 to 8,000 to the airshow this year. It’s
an amazing event for families. They can learn about ﬂight,
about aviation careers, talk to pilots and even try a ﬂight
simulator.”
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Highlight performers include Skip Stewart with
“Prometheus” Pitts 2-2s; Kyle Franklin ﬂying his Dracula
Demon-1; Dr. Brent Hisey ﬂying Miss America P-51 and Lewis
with his FLS Microjet.
Gates open at 9 a.m. with airshows from noon to 4 p.m.
Sundance Airport, established and located in Oklahoma City
since 1944, has quickly become a leader in the aviation
industry. Recently acquired by Jerry Hunter, Sundance is on its
way to becoming the most modern and ﬁrst-class private
airport in operation.

As a way of reaching out to the community, Sundance Flight
Academy is home to a groundbreaking new ﬂight instruction
program speciﬁcally tailored to the unique demands of high school
students age 16 and up.
The ﬁrst of its kind in the State of Oklahoma, Sundance Flight
Academy offers students the opportunity to excel, to discover a world
beyond Xbox and Facebook through ﬂight lessons and more.
For more about Sundance Airport or Discover Aviation, visit
www.sundanceairport.com n
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COMMUNITY

Community comes together to build
playground for Gatewood Elementary
by Tim Farley

G

atewood Elementary students in
Oklahoma City will be the ﬁrst group to
enjoy a fully equipped playground since
the school was built 87 years ago.

“To my knowledge, there’s never been a real playground.
We’ve an open ﬁeld out there and a basketball court, but
nothing like what is planned,” said Principal Leah Anderson.
“The kids are so excited. It seems almost unbelievable. They
just squeal when we talk about it.”
The school was built in 1927, school district records show.
The 2,500 square-foot playground is scheduled for a quick,
six-hour build on May 3 thanks to a partnership between
Foresters, an international ﬁnancial services company,
Gatewood’s community advisory board and KaBOOM!, a
national nonproﬁt dedicated to improving and saving play for
America’s children. Foresters is the primary funding partner
for the project.
An estimated 200 volunteers will participate in the
playground construction, Mary Kay Audd, Foresters’ member
coordinator, said. About 50 of the volunteers will be Foresters
policyholders.
Gatewood’s project marks the ﬁrst time KaBOOM! and
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Foresters have partnered in Oklahoma.
KaBOOM! project manager Courtney Sawyer met with
students and parents in early March to collect ideas for the
playground. By far, the most popular items were slides,
monkey bars, low-hanging zip lines and rock walls, she said.
Additional amenities, such as landscaping and seating, may
be added outside the immediate playground area. Parents also
expressed an interest in an outdoor learning center.
“Based on the requests I got, our designers will come up
with three plans and then the kids will get to vote on which
one they want,” Sawyer said. “Right now, there’s little for
them to do out there. They’re not getting that challenging play
time you can get with playground equipment.”
Teachers and parents appeared just as enthused about the
upcoming playground build as the students.
“It’s one of those playgrounds where you’re going from
nothing to something incredible,” Anderson said. “This will be
great for the kids and the whole community.”
Neighbors will have access to the playground when school is
not in session, the principal said.
As part of their commitment to the plan, school ofﬁcials
agreed to raise $8,500 to help pay for the equipment.
Kristen Vails, executive director of the 16th Street Plaza

Gatewood Elementary students draw their version of the playground during a
planning meeting in March. (Photo by Tim Farley)

District and a member of the school’s advisory board, said no
playgrounds exist within one square mile of the school.
“It’s important for the community because it will be a
central place to exercise and meet each other,” she said.
Initial inquiries about new playground equipment began
about a year ago when the community advisory board reached
out to KaBOOM!
“We made a request but nothing really happened, but at the
end of January or early February KaBOOM! called and said
there was a possibility of doing a project in Oklahoma City,”
Vails recalled. “Ever since we’ve been hurrying around trying
to get everyone on the same page.”

Playing around
KaBOOM! cites a problem known as the “play deﬁcit,” which
hits home with Gatewood Elementary. According to the
nonproﬁt’s Web site, American children are playing less than
any previous generation, causing physical, intellectual, social
and emotional harm.
KaBOOM! contends there aren’t enough outside play spaces
being built and those that do exist often are in disrepair. The
nonproﬁt also claims fears surrounding lawsuits and safety
receive more attention than common sense, often resulting in
“uninspired play environments.”
“Kids are overscheduled, and in their free time, many
choose to stay indoors, lulled by television, computers and
video games,” the KaBOOM! Web site states.
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KaBOOM! project manager Courtney Sawyer visits with students and parents from Gatewood Elementary about the playground equipment that will be
installed during a one-day build on May 3.. (Photo by Tim Farley)

Playground equipment provides opportunities to see
children imitating, taking turns, engaging in fantasy play and
cooperating with friends, according to the Centers for Disease
Control.
CDC experts believe playground equipment allows children
to use their imagination. For example, kids on swings can ﬂy
to the moon while children on slides can sled down a hill. CDC
ofﬁcials also contend children should have at least one hour a
day of physical exercise to avoid obesity, attention deﬁcit
disorder, depression and other behavioral problems.
Meanwhile, KaBOOM! ofﬁcials believe the decline of outside
play also is linked to lack of green spaces in cities and

62 ionOklahoma APRIL/MAY 2014

suburbs, fragmented communities and failing schools. In the
latest round of state school grades, Oklahoma City’s public
schools received an “F.”
As a result, KaBOOM! has vowed to ﬁght the “play deﬁcit”
issue by building innovative, kid-inspired play spaces.
“In saving play, we are creating healthier, happier and
smarter children, greener cities, better schools and stronger
neighborhoods,” the nonproﬁt’s Web site states.
Since its inception in 1996, KaBOOM! has built more than
2,400 playgrounds for more than 5.5 million children.
Typically, KaBOOM! builds about 180 to 200 play areas each
year, Sawyer said. n
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PEOPLE
Mark Costello
New Labor Commissioner Promises Made, Promises Kept

P

Kansas. He returned to Oklahoma to raise a family and
start a business because he believes in Oklahoma.
Costello’s business experiences give him a unique
perspective that he has applied to advancing
meaningful public policy benefiting businesses and
their employees.
Commissioner Costello has been in his role since
Costello is a true leader all Oklahomans can stand
January of 2011 and since has kept his campaign
behind. He protects Oklahoma’s wage earners by
promise to increase efficiency, reduce bureaucratic
working to increase employment opportunities by
overhead and promote job creation. Candidate Costello
reducing the size of government and fighting against
campaigned vigorously for the total
burdensome government regulations.
reform of Oklahoma’s Workers’
His first act as Labor Commissioner
Compensation system.
was to save more than $100,000 by
In 2010 he formed a non-profit
returning unneeded computers ordered
organization named, “Workers’ Comp,
by the outgoing commissioner. He later
Not Lawyers’ Comp” to advocate
reduced overhead by closing the
legislative action. Commissioner
underutilized Tulsa branch office.
Costello witnessed the complete
He has stood up against EPA
reform of the work comp system in
mandates that would result in electricity
2013.
rate hikes for Oklahomans. He serves as
Costello has more than 25 years
a vocal advocate for Oklahoma business
experience as a private sector
owners and is working to shield them
business owner – wisdom that
from bureaucratic OSHA regulations.
strongly influences his daily decisions
As a state elected official,
Mark
Costello
as Labor Commissioner. His
Commissioner Costello travels across the
background provided him with
state, having delivered more than 430
invaluable experience through the ups, downs and
speeches. His public outreach is one way the
outcomes of many different business decisions.
Commissioner seeks to engage with all Oklahomans.
Because of this, he is better fit to lead our state as an
These trips are traveled using his personal vehicle.
elected official.
The Commissioner turned down the state provided
The Commissioner grew up in Bartlesville,
vehicle, sent it back to the motor pool to use his private
Oklahoma, and studied Humanities at the University of vehicle for state travel. In addition, he does not seek

romises made, promises kept is
the best way to describe Mark
Costello in his role as Labor
Commissioner of Oklahoma.
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Commissioner Costello

any taxpayer reimbursement for gas, maintenance, tolls,
or insurance. This decision has saved taxpayers more
than $50,000.
It is the duty of the Labor Commissioner, as laid out
by state statute, to foster, promote, and develop the
welfare of wage earners of the state.
In order to uphold his statutory duties, the
Commissioner has encouraged change in the state’s
merit protection system, testified before the U.S.

Department of Labor on overreaching OSHA
regulations, and advocated for the pursuit of smaller
government and more individual liberties for the wage
earners of the state.
It is Commissioner Costello’s mission to demonstrate
that government “right-sizing” is achievable and, most
importantly, the right thing to do. After all, it’s a
promise he made and he has kept. n
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SMOOTH SKIN
Local researcher finds skincare product does more
than just heal
by Tim Farley

R

esearcher and scientist Bryan Fuller
has helped a lot of cancer patients
forced to undergo dozens of radiation
treatments that typically leave burns
on the body.
Fuller, who earned his doctorate in cell biology and
biochemistry from the University of Arizona, developed a
skincare product known as DermaRad, which helps patients
maintain a normal skin appearance. Because Dermarad has
not been approved by the U.S. Food and Drug Administration,
Fuller can’t publicly claim the product prevents burns.
However, those who have used the product can and do make
those claims.
Fuller’s cousin, Ruth Pugel, was preparing to undergo
radiation treatment for breast cancer in 2004 when she called
and asked if there was any treatment that would keep her
body safe from the effects of radiation.
“I sent her four or ﬁve tubes of it (DermaRad) and she used
the product for 35 (radiation) treatments and had no burns,”
Fuller said. “That’s really how DermaRad got its life.”
Pugel, who lives just outside Cleveland, Ohio, said the
product worked miracles and she has since referred other
people to Fuller.
“I can look at my chest now and one side is the same color
as the other,” she said. “I had no problems with burning or
redness at all. I feel very fortunate that the DermaRad worked
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and that I’ve been cancer free for the last 9 ½ years.”
The lack of burning surprised Pugel’s doctor as well.
“I got a call from her radiation oncologist wondering what
we did,” Fuller recalled.
Now, DermaRad is used in cancer centers in Oklahoma,
Texas, Kansas and Wyoming.
“It’s used by patients all over the country,” Fuller said. “It’s
been a groundswell movement as people discover the web site
and purchase the product. We have all kinds of testimonials.”
Fuller was a professor in the Biochemistry and Molecular
Biology Department at the University of Oklahoma Health
Sciences Center for more than 20 years before retiring in 2007
to devote his efforts to DermaMedics, an Oklahoma City-based
pharmaceutical skincare company he founded in 2009.

The beginning
However, DermaRad may never have been discovered if not
for Fuller’s father, who suffered from a severe case of
psoriasis.
“It was all over his body and it got worse as he got older,”
Fuller recalled. “He would wear a shirt and by the end of the
day it would be bloody. It probably covered 90 percent of his
body, his arms, legs and back.”
As an autoimmune disease, psoriasis treatments including
steroids often can create other problems such as weakening a
person’s immune system.
“As a researcher I was fascinated with inﬂammation and

Bryan Fuller, who earned his doctorate in cell
biology and biochemistry from the University
of Arizona, developed a skincare product
known as DermaRad, which helps patients
maintain a normal skin appearance.

what’s out there that can treat these issues. I started reading
about inﬂammation skin problems and thought this is
ridiculous. There has to be something out there that can ﬁx
this for my dad,” Fuller said.
As a result, he began his quest to ﬁnd safe, gentle and
natural compound that could treat inﬂammation problems
topically while keeping the
immune system intact.
In 2001, Fuller and his
research team began examining
speciﬁc compounds with
inﬂammatory markers.
“We worked on it until we
discovered this family of natural
chemical compounds and we
absolutely went through hundreds
and hundreds before we hit on
the right one,” he said.
The initial ingredient that hit the mark was Therosol, a
ﬂavoring agent that has FDA approval and is a naturally
occurring compound found in household staples like basil and
nutmeg. It also has natural anti-inﬂammatory and anti-aging
properties, and can provide pain relief for patients with other
skin problems such as acne, rosacea and eczema.
Fuller points out that DermaRad and the company’s other
skincare products relieve pain and itching without the
potentially toxic side effects associated with topical
corticosteroids and immunosuppressive drugs.
By 2004, Fuller had built the ﬁrst product for his father and
two years later he had discovered an entire family of
compounds that would comprise DermaMedics’ skincare line.
“The ﬁrst thing my compound did (for his father) was get rid
of all the itching and scratching. Within six weeks 50 percent
of the psoriasis was gone,” Fuller said.
After seeing the positive results with his father’s psoriasis,
Fuller knew his discovery would likely work on other skin
conditions.
“We thought after seeing what happened with my dad that
it might be good for burns,” he recalled.
As a result, Fuller and his research team conducted an inhouse clinical study that demonstrated the compound with
Therosol prevented burns to human skin.
“We were like ‘Wow, this could be great,’” Fuller said.
As more research was conducted, a different formulation

was developed for DermaRad, which Fuller said saves a
radiation patient’s quality of life.
“We’ve never had a patient who was using the product stop
their radiation treatments,” he said.
Typically, radiation oncologists and their nurses don’t trust
the products to work until the patients show no signs of
redness or burning.
“They don’t believe in the
products until later in the
(radiation) treatments,” Fuller
said. “Then, they see that the skin
shows no signs of redness or
burns. Because this is a cosmetic
product, we can’t make claims
that there will be no burning. But
what we can say is it will leave a
patient with normal looking skin.”
An estimated 1.2 million people undergo radiation
treatments annually in the U.S., he said.

DermaRad is used
in cancer centers in
Oklahoma, Texas,
Kansas and Wyoming
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Business plan
As the DermaMedic product line continues to expand and
become more popular, Fuller still is looking for more investors
who can push the company to the next level. Currently, he is
targeting $1.4 million in new ﬁnancing so the ﬁrm can expand
its sales force and take the products nationwide.
In a 2012 interview with Examiner.com, Fuller said a few of
his business goals were to hit $15 million in nationwide sales
and to eventually be acquired by a major international skin
care or dermatology company that would leave DermaMedics
intact as a subsidiary.
At this point, DermaMedic products are sold to 320
physicians in 11 states. In those cases, the physicians
recommend the products to patients.
“They are therapeutic products, not products that smell
good,” Fuller said.
For more information about the company, visit
www.dermamedics.com. More information on DermaRad can
be seen at www.dermaradrelief.com n
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Why this degenerative disease requires advanced glaucoma expertise.
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COMMUNITY

NORMAN RE-IMAGINED
Norman Arts Council to transform abandoned
lumber yard, draw residents to
re-imagined Main Street

A

n abandoned lumber yard in downtown
Norman will become the heart of a month-long
public arts initiative by the Norman Arts
Council to turn vacant space into a vibrant
downtown destination that kicks-off with a grand reopening celebration from 6 p.m. to 10 p.m. on Friday,
April 11 on the southwest corner of W. Main Street and
Webster Avenue.
The re-opening celebration is free and open to the public and will
include light hors d’oeuvres by Local, a Norman restaurant specializing
in farm-to-fork dining.
The StART Norman initiative combines a three-day Better Block
Norman project and a month-long No Longer Empty-inspired art
exhibition inside the lumber yard, renamed ‘Space.’ The goal is
to present Norman residents and visitors with a new vision of the area
as a bustling marketplace and creative social hub.
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“StART was born out of the idea that the
arts can affect positive and lasting change
in a community,” said Erinn Gavaghan,
executive director for the Norman Arts
Council. “Combining the concepts of
“placemaking” and a site-speciﬁc art
exhibition, StART will transform a Norman
city block into a destination full of creativity
and possibility.”
More than 30 Better Block Norman
volunteers will revitalize the 200 block of W.
Main Street through temporary, inexpensive,
high-impact alterations to pedestrian and
public infrastructure and the additions of art,
culture, pop-up businesses and street life.
This marks the third Better Block project in
central Oklahoma and the ﬁrst for Norman.
In May 2012, Better Block OKC attracted
thousands to N.W. 7th Street and Hudson
Avenue in the Midtown neighborhood,
followed by a one-day makeover in May 2013
of the historic Farmers Market District in
downtown Oklahoma City. Better Block
Norman activities will take place April 11-13.
The centerpiece of the re-imagined Main
Street block will be Threshold: the promised
land, a month-long art exhibition curated by

heather ahtone and Laura Reese from
Norman, featuring eight site-speciﬁc
installations by C.Maxx Stevens from
Boulder, Colo. and 13 Oklahoma artists, a
ﬁlm room and a collaborative mural.
According to a curator’s statement, the
exhibition will explore the space as a site for
transformation. Threshold implies an
opening for change, a boundary yet to be
crossed, and the maximum or minimum
point of change.
The phrase “promised land” brings to
mind hope and new beginnings, as well as
reﬂection on local history.
Oklahoma artists include: Marwin Begaye,
Eyakem Gulilat, Heather Clark Hilliard,
Alexandra Knox, Erin Latham, Cedar Marie,
Leigh Martin, Ellen Moershel and Michael
Wilson from Norman; Sarah Hearn, Richard
Ray Whitman, and The Wriders from
Oklahoma City; and Tulsa artist Joseph Erb.
‘Space’ will also feature live music, poetry,
performance art, theatrical dance, art
workshops and lectures throughout the
month.
Threshold: the promised land is free to the
public and will remain open
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through Saturday, May 10. Hours of operation will be11a.m. to 4
p.m. Tuesday through Saturday and by appointment.
StART Norman is made possible through public funding generated
by the City of Norman’s hotel tax and private funding by Fowler
Holding Co.
“This public arts initiative is important to downtown because it
will create a conversation and inspire us to really imagine what we
want our town to be and where we put our priorities,” said Jonathan
Fowler, vice president of operations for Fowler Holding Co.
“It will also bring a new generation to the table working hand in
hand with people that have dedicated their lives to community
efforts. Start Norman will help to train our next generation how to
think creatively and critically.”
For more information about StART Norman visit
www.startnorman.com or call (405) 360-1162. Updates will be
shared viaTwitter and Facebook. n
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TECHNOLOGY
Hi-tech Travel Delivers a Great
Experience for Families
by Lawrence Ross,
Verizon Wireless Technology Expert

I

f you are planning to take a trip this spring or
summer, consider the beneﬁts a high-tech travel
experience can offer your entire family.

If you struggle to keep the family occupied while on the road, and
can’t stand the alphabet game anymore, there are an endless
number of apps and movies that can be downloaded to help pass
the time until you arrive at your destination. You can access your
favorite games, apps, movies, music and even books for
entertainment with the Samsung Galaxy Note Pro tablet. The
lightweight tablet makes it easy to pack and pass around so the
entire family can share. The 12.2 inch full HD display allows you to
stream movies and enjoy them in high deﬁnition so you can keep the
frequent, “Are we there yet?” questions to a minimum.
Many families have a hard time capturing candid moments while
traveling. While everyone wants a snapshot of the memories, it’s
sometimes difﬁcult to balance getting a video or taking part in the
activity. Now you can capture your entire adventure with the GoPro
camera, without having to remember or worry about constantly
having the camera ready. Whether you are hiking in the mountains,
catching a wave at a favorite water park or braving a giant
rollercoaster, the GoPro camera can help you capture your adventure
in a unique way. The camera is waterproof, mountable and can
attach to you or your gear. Capture your experiences in high-quality
video or pictures with the 12-megapixel camera. So, remember the
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highlights of your vacation
from your point of view,
and make it fun with the
GoPro camera.
Travelers who like to ﬁll their schedule and make every
moment count can plan with ease through the TripIt app.
Whether you want to get tickets to a musical or reservations
for a date night, TripIt organizes your itinerary for you.
Simply forward hotel, airline, car rental, entertainment and
restaurant conﬁrmation emails to plans@tripit.com to have
an instant itinerary. Access the TripIt app on any smartphone
or tablet to manually edit your plans, get directions or read
the weather forecast for each destination. This app will make
planning easy and keep everyone organized, so you can live in
the moment while on vacation.
With high-tech travel, it’s easy to keep an eye on your house
while you are gone. Get the Belkin Net Cam HD camera to
increase your security when you are on vacation. Login to Net
Cam over your smartphone or tablet with the touch of the
screen for a look at what’s happening at home. Listen in, take
a photo or high-deﬁnition video whenever you want. If motion
is detected inside your home while you’re away, you receive a
text or email notifying you, so you are always informed and

can fully relax on your
vacation. The Net Cam
also sends you a photo of
the room where motion
was detected, so you can see what triggered the camera. The
Belkin NetCam can be mounted on the walls or placed to
blend in with your décor so it unseen.
Another common question while on vacation is, “Where are
we going to eat?” When you are vacationing it is difﬁcult to
ﬁnd good local places to eat without recommendations or
searching the web to read hundreds of restaurant reviews. The
LocalEats app is a great tool to help you ﬁnd popular eateries
wherever you go. It will show you the top 100 picks by city,
provide you access to menus and even show you available
coupon deals. To accommodate your family’s preferences, you
can ﬁlter restaurants by cuisine, price range, hours and
location. Once you poll the family, you can make reservations
and use GPS to ﬁnd the restaurant, and make the decision
process fun and easy.
With the help of these apps and devices, this year’s
vacation could be more organized and possibly more relaxing!
To learn more about the smart accessories and more, visit
VerizonWireless.com. n
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TRAVEL
ROOTED IN HISTORY
Medicine Park transforms itself
into a cobblestoned tourist destination
by Tim Farley
Photos by Tim Farley

R

ooted in colorful history and legends,
Medicine Park is transforming itself
into a free spirited, unconventional
tourist destination that is completely
different than any other spot in Oklahoma.

and vacation getaway. They included Oklahoma’s favorite son
Will Rogers, businessman Frank Phillips, musicians Bob Wills
and Les Brown and movie stars Roy Rogers and Dale Evans.
Originally founded on July 4, 1908, Medicine Park’s resort
economy thrived until the Great Depression and the beginning
of World War II. At that point, the resort struggled for the next
few decades, but in the early 1990s a pattern of declining
The town, nestled within the Wichita Mountains, is home to
investment began to slowly turn around.
less than 400 people but has become a major attraction for
Today, Medicine Park has evolved into a community
thousands with its fun festivals, concerts, creative business
complete with art galleries, restaurants and renovated
climate and its reputation as America’s cobblestone
cobblestone cabins and a mix of eclectic businesses from
community.
motorcycle accessories
According to
Julie and Michael Shurley play violins at Medicine Park Creek.
to an upscale dress
historical accounts
shop and candy to
and some local
jewelry, rustic artwork
folklore, Medicine
and more.
Park once hosted
But that’s not all.
the state’s rich and
Bath Lake and its
famous plus a few
waterfall area is a
notorious outlaws
major attraction
like Bonny and
during hot weather
tClyde, Jesse James,
months. On any
Pretty Boy Floyd and
summer day, children
Al Capone. But there
and adults can be
were other less
seen swimming,
nefarious celebrities
sunbathing or riding
who made Medicine
the paddle boats. The
Park their weekend
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Waterfall Creek.

entire Bath Lake area is land-scaped with gardens, large trees,
foot bridges and grassy areas for visitors to lounge and enjoy
the natural beauty of the town.

Soulful
Juliette Harding, owner of Luna Joon dress shop and a
Seattle, Wash., transplant, said Medicine Park has a “certain
soul to it.”
Chas Callich feeds geese.
“It has a festival
atmosphere even if there’s
not a festival,” she said.
“We have live music every
weekend and during the
season, this place is
packed. During season, I
do more business here in
one weekend than I would
do in two weeks or a
month at my store in
Weatherford.”
Most of the cobblestone
buildings on the main
drag were once built as

summer cabins, but now house businesses like Luna Joon and
Bullets Burgers & BBQ, which is owned by Chas Callich, a
retired Army chief warrant ofﬁcer who spent 25 years in the
military. In fact, Callich bought what is known as Cobblestone
Row and also is a member of the Medicine Park Economic
Development Board.
For Callich, Medicine Park by itself isn’t the big draw for
tourists. It’s the Wichita Wildlife
Refuge that surrounds the
town and the many outdoor
activities it inspires such as
hiking, ﬁshing and
mountain biking. There’s
other nearby tourist draws
like the Holy City, Mt. Scott
and the Fort Sill military
museum. There are also bike
races, noodling and ﬁshing
tournaments and 5K races
that use the surrounding
area.
Then, there’s the unusual
– at least for visitors – that
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Old Plantation restaurant.

occurs almost daily as elk walk through the streets or ﬂocks of
geese strut down the sidewalk squawking for food, which
Callich promptly provides. He’s even given them names. On a
recent sunny day, Callich explained to an ionOklahoma writer
that the geese are part of the unofﬁcial Medicine Park family.
“They don’t have wallets and they never pay for their food,”
he joked.
Then, without pause, Callich called off the names Viola,
Jughead, Meathead and Archie as the four geese who visited
that day.
“Sometimes, they bring their friends with them,” he said,
with a smile.
On a more serious note, the former criminal investigations
commander said the town’s economic development plan is to
remain small, but still bring a variety of shops that will
attract more visitors to this quaint tourist attraction in
southwest Oklahoma.
“We need more gift shops and stores that cater to women,”
he said.
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Waiter Brad Jensen with customers.

Old Plantation stories
Although there are plenty of places to eat in town, the Old
Plantation Restaurant offers the more colorful stories
surrounding Medicine Park’s history.
Chad Thornton and a partner will buy the restaurant from
current owner Forest Ray in June. But already, Thornton knows
plenty about the business since he’s managed one of Ray’s
other eateries in Altus the past 14 years.
Learning the restaurant’s history has been a fun experience,
Thornton said.
“From what I’m told, the place was an old brothel back in
the day. They had dancing and eating on the ﬁrst ﬂoor, the
ladies worked on the second ﬂoor and I’m told there was
gambling and booze in the basement,” he said.
Part of the legend includes underground tunnels that
allowed Fort Sill soldiers to escape from the basement during
law enforcement raids and make their way back to the base
undetected. Meanwhile, a third ﬂoor was rumored to have
been the spot where guests watched “dirty movies,” according
to the restaurant’s web site.

Julietta Harding at her store, Luna Joon.

Interestingly, Thornton said he’s met some of the former
“working girls” from the old brothel.
As the future owner of the Old Plantation Restaurant,
Thornton is enthused about the new image Medicine Park has
with tourists.
“It’s a cool atmosphere,” he said. “We have a small
shopping community, a great view, good food, the refuge and
Mount Scott. We’re nestled in the mountains and it’s a

completely different scene than anywhere in Oklahoma.”
The spacious restaurant, complete with a full bar, shows off
old photographs of famous celebrities who frequented
Medicine Park in its former heyday. Its menu includes steaks,
seafood, fresh salads and Plantation specials.
For more information about Medicine Park and the town’s
upcoming events, visit www.medicinepark.com. n

Residential Construction at Medicine Park.
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PEOPLE

Tribute to Charles Faudree
Master of French Country Design
by M. J. Van Deventer

T

he world of interior design lost one of its greatest
talents, native Oklahoman, Charles Hamlet
Faudree, on Thanksgiving Eve, 2013. But his death,
at age 75, has not stilled his legend as the premier
American trendsetter of French Country interior design.

I met Charles when I was 6 years old; he was 8. We lived two doors apart in
a modest neighborhood in Muskogee. Early in our childhood friendship, he
announced: “When I grow up, I want to be so famous someone writes a book
about me.”
I quickly replied, “Oh, Charles. That will be me. I’m going to be a writer.”
Charles always wished I wouldn’t share this story about us, especially when
I was giving talks about his 35-year career as the leading interior designer for
this detailed style he adored. But our youthful pact came true, more than half
a century later.
Our first of three books written together debuted in 2003 – Charles
Faudree’s Signature. We both had book signings all over the country. That
first book is now in its ninth printing.
I cherish my autographed copies and thank you notes from Charles. He coauthored six French Country design books; one featured floral design and
interiors. Flowers were always his favorite design accessory.
I treasure most our enduring friendship. I’ve known him longer than any of
his clients. While I was attending the University of Missouri, I would meet
Charles in Kansas City, where he was teaching, and we would ride home
together to Muskogee for holidays. We always talked about decorating and
interior design.
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His mother’s encouragement opened the door to his
design career. Ruby Faudree let Charles paint the
family front door a different color every year. From
age 10, Charles played with a rainbow of vivid colors.
“I got that out of my system early on,” he recalled
in one of our many interviews. “Now I much prefer
black.”
Throughout his career, he believed, “The first
impression of a home begins with the front door.”
I’VE OFTEN WONDERED where Charles’ career
path might have led him, had his mother not been so
encouraging and gently indulgent about his youthful
bold colors on their front door.
As his design career grew, he said, “If the exterior
of a house entices, the interior must enthrall.”
One of his clients, Linda James, embellished his
front door philosophy.
“When you open your home to others, in a sense
you open your heart,” she said.
Our career paths crossed often,
especially after he returned from
a retail career in Dallas to
Muskogee in 1977. He opened
his first interior design/antiques
studio in his hometown. His
sister, Francie Faudree Gillman,
was his first client. He moved his
antique shop and design studio to
Tulsa in 1979.
The late Nancy Ingram, editor of
Oklahoma Home & Lifestyle magazine, discovered
Charles and sent me to interview him about the new
kitchen in one of his first homes. It was the beginning
of many interviews with Charles, even after I became
OH&G’s editor.
Ann Maine, TH editor, wrote in our first book
foreword: “Charles has a wonderful way with a room.
He infuses a space with freshness and vitality, making
it elegant and inviting — but most of all, personal.
Every one of his houses is uniquely his, replete with his
prodigious collections, spilling over with comfort and
exuding a sense of having lived there forever. We know
whenever we feature a house Charles has designed, we
will receive many gleeful letters of thanks from our
readers. To say that Charles is a favorite of Traditional
Home is a huge understatement.”
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ALWAYS READY FOR NEW DESIGN ADVENTURES,
Charles moved to new homes often. He loved design
challenges and each new home, whatever the style of
the façade, offered a fresh
opportunity for experimenting with his basic
design philosophy: It’s all
in the mix, not the match.”
He expressed that
philosophy by mixing the
past with the present,
blending old and new and,
in later years, melding
accents from other
countries, especially
France, London, Spain,
Sweden and Asia.
Those travel
experiences gave his
design style an
international flair and, in
later years, expanded his
design vocabulary to
include upscale
contemporary themes,
blended with his more
traditional Country French
style.
HE ALSO BELIEVED IN DESIGN SYMMETRY. He
thought in pairs –“dynamic duos” – and encouraged his
clients to do likewise. A fireplace mantel, handsome
entry credenza or eye-catching table was usually
anchored with a painting or large mirror, flanked on
either side with an elegant pair of candelabra, sconces,
antique vases or small paintings. In his design lexicon,
every room needed one distinctive, pivotal piece of
furniture.
Such a piece was often the springboard for the design
theme or color palette for that room.

Charles often visited Oklahoma City antiques dealer
Jody Kerr, finding delight in her repertoire of heirloom
furnishings and accessories to complement his designs.
“He had so much talent
and such a knack for
design,” she said. “His
rooms make you feel so
welcome. I’m a devotee of
Charles’ philosophy that
too much is never enough.
He taught us about beauty
through his designs. His
work is spectacular and
enduring.”
“If you find something
you love, buy it. Nothing
else matters,” Charles
often told his clients.
Of all of his design
credos, it was his passion
for details that set his
work apart and above that
of many other
contemporary designers.
“Details may seem like
a small subject,” he noted
in his fifth book. “Details
are the most important
part of decorating.
People’s lives are expressed by little details. The
details of a room create its identity. Details give a room
its soul.”
Learning of Charles’ death in a Thanksgiving Day email from me, Michael Diver, managing editor of
Traditional Home magazine, posted this message on
Facebook: “In our business, when you encounter
elegant yet inviting decorating that’s created by a
designer with an infectious, quotable personally, you
have truly struck gold.” n
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WINE
SPREADING THE GOSPEL OF WHITE
White wines deserve the spotlight in Oklahoma
by Greg Horton

I

n spite of its reputation as one of
the world’s great winemaking
regions, Italian wines are
underrepresented in Oklahoma.
Most of us have tried a Pinot Grigio or
Chianti, and wine lovers have long
appreciated the power and complexity of
Barolo, Barbera, and Barbaresco.
However, some of Italy’s best wines are
white wines, and the names are not as
commonplace as they deserve to be.
Truth is, some are hard to pronounce, too: Garganega
and Franciacorta come to mind immediately. Very few things
keep people from ordering wines from a menu as often as a
lack of familiarity couple with a lack of ability to pronounce the
name.
Couple that with the tendency of Italian winemakers to
create wines that work best with food, meaning that people
have had some negative experiences when not pairing wine
and food, and increasing the proﬁle of Italian wines can be a
tough task.
That is unfortunate, because Italian whites are some of the
very best in the world.
In side by side tastings, Franciacorta (fran-chee-a-corta)
stands up to some of the best Champagne. The region
has been producing wines as far back as the early
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Azienda Agricola Inama is the origin of one of the best Italian
whites available in Oklahoma. The 20th Anniversary bottle of
Vigneti di Foscarino Soave Classico is simply the best Soave in the
state. Soave, made from the Garganega grape in the Veneto region
of Italy, runs the spectrum from very dry and simple to very round
and complex. This one is the definition of complex and beautiful,
with powerful notes of honey, apricot, and fresh herbs. On the
palate it is full of stone fruit (especially peach and apricot) flavors,
spice, and floral components like iris and elderflower. This one is
still a steal at about $30.
The Emilia-Romagna region is just north of Tuscany in northcentral Italy. Cleto Chiarli founded a winery in the region in the
province of Modena in 1860. Chiarli made Lambrusco, and the
Cleto Chiarli vineyards still produce Grassparossa and other
varietals used in the production of Lambrusco to this day. The Cleto
Chiarli Brut de Noir is a remarkable blend of Grassparossa and
Pinot Noir. Clearly not a white wine, this is still a fantastic choice
for spring, with a burst of strawberry and mint flavors. The Cleto
Chiarli is light, crisp, and absolutely refreshing. Works well with
light fare or just for sipping. About $20.

Roman empire, but the delicious sparkling wines coming from
this area emerged in the 20th century. The region’s allowable
grapes, an issue controlled by the Italian government, are
Chardonnay, Pinot Bianco, and Pinot Nero.
The wines are similar in many respects to Champagne, and
brands like Bellavista and Contadi Castaldi are made with
similar care and attention to detail, such that their quality is
comparable to Champagne. The primary difference is price.
Franciacorta typically costs half or less of what comparable
Champagne would.
Soave is an Italian white that suffered from its own
success. Made from the Garganega grape, Soave when
produced properly is round and beautiful with great structure
and complexity. Marianna Carpene of Inama, one of Italy’s
best Soave producers compared the plight of Soave to that of
Merlot or Pinot in the United States.
“Soave, when produced properly is beautiful,” she said.
“However, it had a period of popularity like Merlot or Pinot,
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and people started producing large quantities of it, not
using the best fruit and the best techniques, so much bad
Soave was on the market. Good Soave is not table wine; it’s
a beautiful, interesting wine with great power.”
ANOTHER ITALIAN WINE that suffered from its own success
was Lambrusco. Although not a white, the lighter rosé version
of this sparkling wine is very refreshing. Good Lambrusco
ranges from dry to quite sweet, but not the off-putting, cloying
kind of sweetness.
For many years it was this sweet characteristic that drove
the market in terms of what Americans had access to, such
that most Lambrusco available in the U.S. was from bulk
producers who made very sweet, very inferior Lambrusco.
Thankfully, the trend is changing, and Oklahoma now is
home to many good Lambrusco selections.
Many of Italy’s white grapes are unknown because the
market in the U.S. is difﬁcult, but Oklahoma brokers are

Monte Faliesi Falanghina is from the Campania region of Italy, near
the city of Benevento east of Naples. The region is on the “shin of
the boot” and has a long history of producing wines in several
varietals that only grow in Campania. Falanghina is not a wimpy
white grape. It has great flavor and character, producing delicious,
complex whites. The Monte Faliesis has noticeable floral and citrus
aromas, especially lemon, and green apple is prominent on the
palate. The wine has very nice balance, good minerality, and
bracing acid. It’s a perfect wine for seafood, even heavy, buttery
seafood like crab and lobster. This one is under $20, making it a
great value.
Also from Campania, the Monte Falliesi Greco di Tufo has an
ancient history in Italy, including references that go back to
Pompei. The Greco grape was grown on the slopes of Mt. Vesuvius
for centuries, and even now it’s still grown in the area, although it
appears in other areas throughout Campania. The mineral-rich
soils make Greco di Tufo an interesting and complex wine. It’s
minerally character may be unusual to wine fans accustomed to
American whites. The Monte Faliesi is more approachable than
many Greco di Tufos, and the stone fruit and nutty flavors certainly
help that approachability. Peach is the most noticeable fruit flavor,
but there are plenty of layers to this dry, Italian white. This one is
also under $20.

taking chances on good wine shops
and good restaurants to get the
gospel of Italian white in front of
customers. Grapes like Vermentino,
Falanghina, Greco di Tufo, and
Aglianico are showing up on wine
lists and store shelves.

Good Soave is
not table wine;
it’s a beautiful,
interesting wine
with great power.”

works very well with light fare like
pasta salads and white ﬁsh.
Finally, one of the favorite wines of
Italy is Prosecco. The dry, citrusy
sparkling wine made from the Glera
grape is a perfect choice for before
– Marianna Carpene of Inama
and after dinner drinking, palate
cleansing between courses, or just
THE ITALIAN WHITES, with some
hanging out on the patio.
notable exceptions, tend not to be expensive, so taking a risk
Prosecco tends to cost under $20 per bottle, and many
is a little easier. Several metro restaurants have been serving
restaurants around the state are offering it by the glass. Fans
Vermentino for a long time. Vermentino is a very approachable of sparkling wines, especially American sparkling or Spanish
Italian white, and probably serves as an excellent introduction Cava, should absolutely try Prosecco. n
to Italian whites.
The wines tend to be light and fruity, making them excellent
sipping wines for spring and summer, and some Vermentino
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MIDORI
F

resh from celebrating her
30th Anniversary tour in 2013,
world-renowned violinist
Midori is at the pinnacle of
her extraordinary power.
Rarely does the opportunity present itself for
audiences to experience an artist of her stature in
a solo recital setting, but Armstrong Auditorium
will feature this extraordinary talent in a onenight concert April 24.
Midori, along with her long-time pianist Özgür
Aydin, will present a concert at 7:30 p.m. April
24, featuring the music of Mozart, Bloch,
Beethoven and Faure.
Tickets are on sale now for $42, $64, $80, $94
and can be purchased at
http://www.armstrongauditorium.org.
The 2013-2014 season promises to be an
exciting one for violinist Midori, as she embarks
on the 31st year of her performing career. Last
year brought the release of two new recordings in
the latter part of 2013.
The first, as part of the NDR Symphony’s
traversal of the complete orchestral works of Paul
Hindemith on Finnish label Ondine, is a rare
recording by Midori of the composer’s violin
concerto, in collaboration with NDR and
conductor Christoph Eschenbach.
Photography by Timothy Green Sanders
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MIDORI is recognized as

an extraordinary performer and
a devoted and gifted educator.

The second is a recital program with pianist Özgür
Aydin in sonatas for violin and piano by Shostakovich,
Janá ek, and Bloch, to be released by Onyx.
Other season highlights include her first
performances in Iceland, India and Africa; the UK
premiere of Peter Eötvös’ new violin concerto DoReMi,
written for Midori and scheduled for performance by
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one of its co-commissioners, the BBC PROMS,
featuring the Philharmonia Orchestra under the
direction of Esa-Pekka Salonen; and an extended
community engagement program in Myanmar in
December.
Midori will perform the new Eötvös concerto two
more times this season, with both the Netherlands
Philharmonic with the composer himself conducting,
and with Alan Gilbert and the New York Philharmonic.
Today Midori is recognized as an extraordinary
performer, a devoted and gifted educator, and an
innovative community engagement activist.
In recognition of the breadth and quality of her work
in these three entirely separate fields, in 2012 she was
given the prestigious Crystal Award by the World
Economic Forum in Davos, was elected to the American
Academy of Arts & Sciences, and was awarded an
honorary doctorate in music by Yale University.
In 2007, she was named a Messenger of Peace by
U.N. Secretary-General Ban Ki-moon. In essence, over
the years she has created a new model for young artists
who seek to balance the joys and demands of a
performing career at the highest level with a hands-on
investment in the power of music to change lives.
Midori was born in Osaka, Japan in 1971 and began
studying the violin with her mother, Setsu Goto, at a
very early age. Zubin Mehta first heard Midori play in
1982, and it was he who invited her to make her now
legendary debut - at the age of 11 - at the New York
Philharmonic’s traditional New Year’s Eve concert, on
which occasion she received a standing ovation and the
impetus to begin a major career. Today Midori lives in
Los Angeles. Her violin is the 1734 Guarnerius del
Gesu “ex-Huberman.” She uses three bows - two by
Dominique Peccatte, and one by Paul Siefried. n

COMMUNITY
Muskogee
BIRTHPLACE OF GIRL SCOUT COOKIE SALES
by M.J. Van Deventer

M

y history with Girl Scouts is rather
sketchy. I was kicked out of Brownies
when I was 7 because the leaders
thought I talked too much. And I
laughed a lot.
By age 11, I recovered from that hurt, almost, and was
excited about going to Girl Scout Day Camp. But I became ill
that summer and my parents tried to cure me with prayer
cloths and glow-in-the-dark miniature crosses. Finally, a family
friend intervened; the illness was diagnosed as lung cancer.
Truthfully, I was sadder about missing GS camp than I was
the illness. So I never got to be a Girl Scout. And I never made it
to summer camp.
You can imagine my surprise when I discovered, as a grownup Girl Scout patron, that Girl Scout cookie sales originated in

Above left, The bronze Girl Scout statue,
Promises To Keep, in Muskogee.
Left, Thin Mints are the top selling
cookie for the Girl Scouts.
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Do-Si-Dos, Trefoils,Thin Mints,
Samoas and Tagalongs are just some
of the Girl Scout offerings.

Left, an early day photo of theGirl Scout founder, Juliette Low.t

Right, M.J. Van Deventer
holds the Brownie uniform
she wore only briefly.

my hometown of Muskogee, America. Of course, that
happened long before I was born.
Juliette Lowe, a pretty brunette from Atlanta, organized the
Girl Scouts in 1912 and two years later, Muskogee formed its
Mistletoe Troop with 80 eager young girls.
Miss Marion Brown, a 20-year-old high school teacher, was
their troop leader. In 1917, she enticed the Scouts to make
sugar cookies in the home economics room at Muskogee’s
Central High School. They made the cookies to raise funds for
care packages for servicemen overseas.
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Thus, the Mistletoe Troop made history by being the ﬁrst
recorded troop in the nation to sell Girl Scout cookies.
They used to sell them door-to-door. That was a safer time.
One of my friends lived near several older people and they
gave her cookie money, but let her resell the cookies. Today,
she’s an astute businesswoman so Girl Scouts have been
important in encouraging women entrepreneurs.
Now the cookies are sold nationwide in shopping malls,
grocery stores and specialty shops. I’ve even seen bumper
stickers that say “Honk if you want Girl Scout cookies!”
To commemorate Muskogee’s important role in launching
the cookie sales, and celebrate the 102nd anniversary of Girl
Scouts, the Three Rivers Museum currently has an exhibit
about Girl Scouts, including one of the ﬁrst cookie boxes.
Just to show how proud Muskogee is of its role in Girl Scout
cookie sales, there’s a charming sculpture in front of the Three
Rivers Museum, which was once an old train depot.
The bronze Girl Scout statue, Promises To Keep, was
unveiled May 31, 2008. It was funded by community
philanthropists with ties to scouting. More than 800 Girl
Scouts attended the unveiling.
Now, GS cookie sales are part of an annual celebration in
Muskogee’s Daffodil Day, which features sales at the Museum
and a spring tea at the Grant Foreman Home, where hostesses
serve Girl Scout cookies.

Oklahoma City Girl Scout
Katie Francis crumbled a nearly
30-year-old record for
Girl Scout cookie sales
this year.
Right, Katie Francis, who has so
far sold 18,107 boxes in the
seven-week sales period.

An Oklahoma City Scout, Katie Francis, topped the national
sales record of 18,000 this year by selling 18,107 boxes in the
seven-week sales period. How? She asked everyone she met to
buy GS cookies.
This sweet icon of American culture also was the subject of
Tom Purcell’s nationally syndicated column. He wrote: “There

is no greater challenge to a dieter than Thin Mints, Samoas,
Peanut Butter Patties and, my hands-down favorite,
shortbread Trefoils.
“Oh, sweet heaven on Earth, I’d give my right arm for the
Trefoils recipe –pp if I didn’t need my right arm to dunk the
cookies in a mug of ice-cold milk.” n
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COMMUNITY
Express Personnel launched its
“Celebrating 30 Years with 30 Homes”

E

xpress Employment Professionals
donated $300,000 to Central Oklahoma
Habitat for Humanity to purchase 30
lots in a Moore neighborhood devastated
by last year’s May tornadoes.

In celebration of its 30th anniversary, Express launched its
“Celebrating 30 Years with 30 Homes” initiative at Moore Fire
Station Number 1 to help rebuild Moore.
“The May 2013 tornadoes left a deep scar on our state,”
said Bob Funk, Express CEO and chairman of the board.
“Following the devastation, the city of Moore and surrounding
communities have shown incredible resilience. In every
disaster, people in the eye of the storm need a helping hand.
At Express, we are always here to lend a hand.”
Express will provide funds every two months for ﬁve years
toward the purchase of 30 lots. With international
headquarters in Oklahoma City, the employment and stafﬁng
company will also provide a workforce of its headquarters
employees to periodically assist Central Oklahoma Habitat for
Humanity with construction.
Employees will volunteer for one workday every two months,
each time a new lot is purchased.
“We are grateful for this
investment by Express in the
community,” said Ann Felton,
Central Oklahoma Habitat for
Humanity CEO. “The
company’s generosity enables
our organization to provide 30
families with affordable
— Bob Funk, Express CEO
homes in Moore. The Express
donation is another example
of the compassion and unity
we have witnessed in the wake of May’s tragedy.”
Central Oklahoma Habitat for Humanity currently has homes
available for purchase in Moore. Qualiﬁed families will be able
to buy homes on lots purchased by Express as they are
completed.

At Express, we
are always here
to lend a hand.”
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Stanley Black & Decker has joined forces with
Express to provide tools required for the rebuilding
effort.
The tools were delivered Friday by the World
Champion Express Clydesdales six-horse hitch team
and given to Central Oklahoma Habitat for Humanity.
In addition to the $300,000 gift to Habitat, Funk has
been a supporter of relief efforts associated with the
May tornadoes.
In June, Express donated $25,000 to the United Way
OK Strong Disaster Relief Fund. Express-afﬁliated
company Prodigal Sports has been involved in building
ﬁve homes in the past three years with Central
Oklahoma Habitat for Humanity through its partnership
with the Oklahoma City Barons. And, Express
employees have also volunteered with Habitat for
Humanity in the past to build homes. n
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