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LAH VINEYARDS
BY THE NUMBERS

112

Number of vineyards
in town

$15K-20K
Per acre cost to
develop a vineyard

$150

Average monthly
cost to water
a vineyard

$20

Average cost to produce
one bottle of wine

10%

Percentage of vineyards
owners that produce
their own wine

Los Altos Hills Wine Country

A

growing number of Los Altos Hills residents are bringing “wine
country” to their homes, planting tidy rows of grapevines
with the goal of producing enjoyably drinkable wine. While

the majority of these residents contract out the vineyard management
and winemaking, there’s undeniable appeal in strolling through your
lush home vineyard while sipping a glass of wine made from your own
grapes. And there are tangible benefits, like the fact grapevines demand
less water than lawns or some other forms of landscaping while adding
beauty to a property. Nevertheless, suburban farming has its challenges,
residents have found.

[CONTINUED ON PAGE 2]

Vineyards as Landscaping

D

riving to Napa, Sonoma
or other far-flung wine
countries to get a taste of
the wine lifestyle is no longer needed
for some Los Altos Hills residents
who have added mini wine countries
to their property. This trend seems
to be expanding in the more prosperous zip codes in the Bay Area. As
owner-winemaker Marty Mathis of
Kathryn Kennedy Winery in Saratoga
explains it, “There are many vineyards
owned by residents around the hills of
Silicon Valley. What used to be called
‘backyard vineyards,’ we now affectionately refer to as ‘front-yard vineyards’
because the vines are so beautifully
maintained. They’re showpieces in the
neighborhood.”
Such home vineyards aren’t just
lovely to look at but can produce a
small cash crop for those whose fruit
is particularly high quality. Notes
Mathis, “I do purchase grapes from
some tiny vineyards.” A few other
commercial wineries do this as well,
although vineyard owners soon learn
that profit shouldn’t be a major motive
for installing vitis vinifera grapes.
Most vineyard owners like those in
Los Altos Hills want to keep the fruit
of their vines closer to home, enjoying
their “local” wine and sharing it with
family and friends. Statistics from local
resident Duffy Price, chairperson of
the Vines & Wines Event Committee
(see box next page), reveal that there
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There are
approximately 112
home vineyards in the
town, with the most
common varieties
being cabernet
sauvignon, merlot
and chardonnay.

are approximately 112 home vineyards
in the town, with the most common
varieties being cabernet sauvignon,
merlot, and chardonnay. Less than
10% of vineyard owners actually make
their own wine, she guesses, since this
can be a demanding task not suited to
busy lifestyles.

From Semiconductors to
Winemaking

Just ask Scott Bryan, a retired semiconductor executive and longtime Los
Altos Hills resident, who launched a
new hobby in 2000 as a way to
keep busy. “The kids were all
gone,” he relates. “I decided,
heck, I’ll see if I can make
Clockwise from top: Vineyards at the
home of Scott Bryan, where winemaking
is a family endeavor. Scott tucks vine
shoots between the vertical shoot positioning wires. Grapes begin emerging on
the vine. Scott checks the sulfite content
in the wine (sulfite is used to prevent
spoilage). Some of the award-winning
wines from the Bryan Family Vineyards.

wine.” This proved to be an arduous
endeavor. “First, I built walls. I used
buckets to haul the dirt. I planted
every vine,” he explains. Behind his
house on his hilltop property, he now
has more than 300 grapevines in five
varieties.
As his hobby increasingly consumed
him, he eventually built a thick-walled
small winemaking structure with help
from his son. In fact, his adult children
are so enthusiastic about his “retirement job” that they encouraged him
to plant additional grapevines on his
long, steep front yard. Laughs Bryan,
“Don’t even bring that up!”
At the urging of his children, he
entered his wines in a home winemaking contest a few years ago and
won a fistful of medals. But his
prowess didn’t come easy. He read
“hundreds of papers” on grape growing
and winemaking, he says, using the
engineering approach that served him
well during a long, successful career.

Still, he admits, “I’ve made about every
mistake you can make in planting,
growing, and making wine.”
According to Bryan, “Making wine
is part science, part artistry, and lots of
messy work.” Then there are the innate
challenges of farming. “I learned there
are animals that like to eat” the crop,
he says. “Like deer. I didn’t initially
have a fence up. Now, I couldn’t exist
without the fence.”
“I have to net for the birds. Some
of them are so aggressive that they tear
holes in the net,” Bryan explains. He’s
had quail squirm under the net, voles
strip off all the leaves in a row, while
“snakes slither on by every year.” Then
there are snails, who can also devour
his grape leaves. But the worst pest isn’t
an animal or insect. “One year I had
no crop at all,” he recalls. “Powdery
mildew killed everything.”
But through all the trial and error,
some hard-fought expertise developed
that has given him great enjoyment of
this second career. “I’m lovin’ it,” he

says about his avocation. “It’s not only
my hobby, it’s my passion. The final
product can be enjoyed by me, my
family, and others for years to come.”
Bryan believes he’s a rarity in
Los Altos Hills as a vineyard owner
because he does all the work himself.
Even at that, he admits that his hard
costs per bottle of wine, not counting
the expenses involved in planting
his vineyard, “are about $8 to $10
per bottle,” he says. As for the cost
of having professionals plant a home
vineyard, he believes that “$15,000 to
$20,000 per half acre isn’t out of line.”
Estimates vary among the many
consultants who help homeowners
plant and maintain their vineyards
and make wine from the grapes but a
common figure is $20 per bottle when
the labor is outsourced, which has been
known to reach much more.

Outsourcing the Work

As consultants tell their clients, if the
objective is to make good wine, some
varieties do better than others in specific
sites. For example, cool-climate grapes
like pinot noir likely won’t thrive
in warm Los Altos Hills. High-end
commercial wineries typically thin their
fruit to produce better quality home
vineyard, so owners shouldn’t panic
when they see some fruit on the ground.
In addition, grape harvests are like
giving birth — it’s ready when it’s ready
— so postponing picking won’t make
for better wine.
A local wine pro who manages
vineyards and makes wine for clients is
Nancy Freire, proprietor of Vino Fino
Consulting. Like most consultants, she
reports that “most of the home vineyard
owners want to remain incognito.” As is
typical, she accommodates the needs of
each client. “Everyone’s different,” she
explains. “Some of them don’t want to
do anything. I have the whole gamut.
The people who want to look out their
window and admire the vineyard and
drink a wonderful bottle of wine —
and they don’t want to see much of the
nuts and bolts in between. Then I have
the ones who are out there picking the
grapes,” she says.
In addition to the usual travails of
farming — great wines won’t happen
every year — Freire says that home
vineyard owners can encounter other
unexpected hiccups over time. In the
“too much of a good thing” category
is what to do with the product
of even a small home vineyard.
A half-acre vineyard is likely to
produce two 60-gallon barrels
of wine. That translates to close
to 580 bottles, which is likely
beyond the consumption level
of most vineyard owners. And
the supply keeps coming each
vintage. “After doing it for
about a decade, that can be an
issue,” she says.
Like other consultants,
Freire will help her clients sell
their excess fruit or absorb
what isn’t wanted in other
ways. But to those home
vineyard owners who expect
their vinous landscaping to
be a profit center, Freire and
every other knowledgeable
pro quickly sets them straight
on the realities of a business in
which even commercial wineries
struggle. “Nobody’s getting rich off
this,” she sighs, including consultants like herself.

Labor of Love

“The most common thing I hear
when people approach me is, ‘I want
to break even,’” says Prudy Foxx of
Foxx Viticulture. “That strikes terror
in my heart because there’s a good
chance they’re not going to break
even for 10 or 12 years. And they’re
never going to pay for the property,”
she reports. When would-be vineyard
owners approach her about planting
a vineyard, “I tell them why they
shouldn’t do it from an economic
point of view. Seriously, the smaller
the vineyard, the more it doesn’t make
economic sense. It’s a scale issue,”
relates the longtime viticulture expert.
Despite the challenges, the home
vineyard owners of Los Altos Hills
are enamored with the undeniable
romance of the wine country lifestyle.
Walking between your rows of vines
with a bottle of wine in your hand
with your own name on it — this
alluring prospect seems well worth
the expense and farming roadblocks.
Plus, vineyards produce a tangible,
enjoyable beverage compared to swaths
of mundane, water-hogging turf.
Susan Hathaway is a Bay Area-based food
and wine writer, having contributed to many
regional publications. She is also a high-tech
writing consultant, covering a wide range of
technologies.

VINES & WINES EVENT

W

inemaking has become a favored enterprise
for town residents. To celebrate the efforts of
local winemakers and to educate the public about
winemaking, Vines and Wines has become a biennial
community event. The first event was sponsored
by Hills 2000 – Friends of the Hills in 2001. This
year’s Vines and Wines will be held on October 15,
from 2:00 to 5:00 pm at Town Hall. Los Altos Hills
vintners are invited to pour their wine at the event
if they either grow their grapes or make their wine
within town limits. No wine is sold at the event,
and these wines are not available commercially.
In 2015, twenty-six winemakers shared their
wines. This special event will be limited to
300 attendees. If you wish to attend, please
make your reservations at: www.Hills2000.
org (pre-registration fee is $25; registration at the door is $50).

TOWN HALL

FROM THE CITY MANAGER

Cable Broadband Service Update

O

n August 18, 2016, the City
Council approved a costsharing policy for the construction of
Comcast Cable system infrastructure
within public ways. The town
contributes a maximum of one
dollar (25%) for every three
dollars (75%) contributed by residents
toward the customer
contribution cost of
constructing new cable
system infrastructure.
So far, residents on two

streets, Julietta Lane and Christopher’s Lane, have taken advantage
of the program. A third street,
Almaden Court, is considering
moving forward. In all cases, it
helped greatly to have one or
two residents taking the
lead in representing their
street and coordinating the submittal
of construction payment to
Comcast.
If you live on a street
in town not currently served

2017 SANITARY SEWER REPAIR
AND REPLACEMENT PROJECT
FROM

TO

TYPE OF WORK

Alejandra Drive
La Cresta Drive
La Cresta Drive
St. Francis Road
St. Francis Road
Fremont Road
Aric Lane
Aric Lane
Manuella Road
Esperanza Drive
Anacapa Drive
Esperanza Drive
Concepcion Road
Camino Medio Lane
Viscaino Road
Viscaino Road
Viscaino Court
Via Arline Road
Alicante Lane
Viscaino Rod
Natoma Road
Natoma Road
Berry Hill Court
Saddle Mountain Drive
Liddicoat Drive
Roble Blanco Court
Via Ventana Way

St. Francis Road
Viscaino Road
St. Francis Road
Ortega Drive
Ortega Drive
Aric Lane
Fremont Road
Fremont Road
De Bell Road
Esperanza Drive
Viscaino Road
Concepcion Road
Alto Verde Lane
Viscaino Road
Viscaino Court
Concepcion Road
Viscaino Court
Concepcion Road
Manuella Road
Purissima Road
Via Corita Way
La Vida Real
Berry Hill Lane
Saddle Court
Arastradero Road
Paseo Del Roble Drive
Briones Way

Pipe Bursting/Reaming
Pipe Bursting/Reaming
Pipe Bursting/Reaming
Point Repair
Pipe Bursting/Reaming
Pipe Bursting/Reaming
Point Repair
Pipe Bursting/Reaming
Point Repair
Point Repair
Pipe Bursting/Reaming
Point Repair
Point Repair
Point Repairs
Point Repair
Pipe Bursting/Reaming
Point Repair
Pont Repair
Manhole Rehabilitation
Manhole Rehabilitation
Manhole Rehabilitation
Manhole Rehabilitation
Manhole Rehabilitation
Pipe Bursting/Reaming
Pipe Bursting/Reaming
Point Repair
Pipe Bursting/ Reaming

with cable broadband service, please
contact me, the city manager, to
discuss setting up a meeting with
your neighborhood and Comcast to
discuss an installation project and
related costs. A copy of the costsharing policy along with an FAQ
can be found at www.losaltoshills.
ca.gov/documentcenter/view/1160.

Sanitary Sewer Repair &
Replacement Project

T

he 2017 Sanitary Sewer Repair
and Replacement project will
replace damaged and deteriorated
sanitary sewer mains located both
within street right-of-way and
easement areas at various locations.
Project scope also includes rehabilitation of manhole structures.
The awarded contractor will use
pipe bursting or a reaming method
to replace the pipes. Pipe bursting
or reaming is a trenchless method to
replacement size-for-size or up-sized
with a new pipe in the same location.
Excavation of a continuous trench
would not be required and therefore
reduces impacts to nearby residents.
The accompanying table below
shows the approximate locations
of the sewer repair project and the
construction method to be used,
which may change
depending on field
conditions.
A request for construction bids was published
on March 23, 2017.
The town received
three bids on
April 11, 2017.
Subsequently, the
project contract
was awarded by
the City Council
on April 20, 2017.
The anticipated
start of construction is Summer 2017.
Impacted residents
will be notified prior
to construction
commencement.

Carl Cahill
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FROM THE
PLANNING DIRECTOR

Traffic and Public Safety

T

raffic in and around Los Altos
Hills can be challenging at
different times of the day and
week. On any given weekend,
hundreds of bicycle enthusiasts are sharing
the roadways with motorists. Unfortunately, many bicyclists fail to obey
traffic laws, which cause a public safety concern. Given this situation, it is
important to remind bicyclists of their responsibilities while operating a
bicycle on the roadways.
Bicyclists must obey the same laws that govern motor vehicles. Bicycle
riders on public roads have the same rights and responsibilities as motorists,
and are subject to the same rules and regulations, including obeying all
traffic signs and traffic signal lights. For a detailed list of rules, refer to the
California Vehicle Code Sections 21200 through 21212. As with motorists
violating traffic laws, bicyclists who violate these laws are subject to citation
by deputies.
In response to the Godbe Research Survey of 2016, which identified
traffic congestion as the third most important issue facing the town, the
town government agreed to add a traffic deputy. The goal of this new hire
is to better enforce traffic laws, mitigate congestion, lower sheriff response
times to calls for service, and patrol more of the town’s roads.
Further evidence that local law enforcement heard residents’ concerns
can be see in the fact that deputies have been working diligently to address
unsafe driving and riding in town. In 2016, deputies collectively issued
50% more moving violation citations then the previous year. Deputies
also issued 58% more mechanical and non-moving type violations and
135% more speeding tickets. But what these numbers don’t
show is the impact made by deputies while
engaged in maintaining the town safety.
The mere fact that 1,287 citations were
issued in 2016 means that deputies were
actively looking for unsafe motorists and
bicyclists while patrolling the town. The
citations issued made the presence of law
enforcement clear to motorists, as well as to
potential thieves.
Residents may notice deputies patrolling
the boundaries of the town — the arteries
into and out of town utilized by burglars and
thieves to commit their crimes. By frequently
patrolling these roads, deputies are monitoring
traffic and attempting to deter and apprehend
thieves.
Two of the top priorities of the Office of
the Sheriff for 2017 are to improve traffic safety
and reduce the amount of burglaries. In order
Deputy John Prado can
to accomplish these goals, law enforcement
frequently be seen in town
officials will continue to evaluate data to predict
on his motorcycle monitoring
traffic, responding to calls and
burglaries and work with partnering law enforcedeterring crime.
ment agencies. Officers will continue to send out
information via Nextdoor to inform residents of
any significant crime trends and to offer safety presentations to residents.
In addition, sheriffs will continue to identify traffic safety concerns and
provide additional patrols when needed. Both priorities require a strong
partnership with the community; therefore, sheriffs encourage residents to
be mindful of traffic laws and to be vigilant and report suspicious encounters or activity.

Rich Urena is a Captain with the Office of the Sheriff and as Police Chief of the
Los Altos Hills is responsible for the town’s public safety services.

Mora/Mora Glen Island Annexation

A

geotechnical evaluation of Eastbrook Drive was
completed and presented to the City Council
in March. The council then considered three
annexation options in April. Due to the cost to repair
Eastbrook Avenue and the large number of small
lots located near the intersection of Eastbrook and
Magdalena, staff recommended against annexation
of the entire unincorporated island which includes a
total of 147.5 acres and 184 parcels. Two smaller
annexation alternatives were considered, one area
with 79 parcels totaling 106 acres, and one that
includes 79 parcels and 109 acres. Given the costs
involved with all of the options, particularly for infrastructure repair, the council decided not to pursue
an annexation at this time.

Short-Term Rentals Ordinance
A Town Hall meeting was held on March 23, 2017
where residents provided input on short-term
rentals (rental of homes or rooms for less than
30 days). The City Council then discussed how to
regulate short-term rentals at its April 20 meeting.
The Council directed staff to work with the Planning
Commission to develop an ordinance to regulate
short term rentals. Anyone interested in being
added to the mailing list to receive notification of
public meetings on this topic should contact the
Planning Department (mmoseley@losaltosca.gov).

Code Enforcement
The town has contracted with a part-time code
enforcement officer to investigate and pursue
code violations. Code enforcement is handled on
a complaint basis with the goal of eliminating,
mitigating, or remedying violations of planning and
building ordinances. The Code Enforcement Officer
is in the office three days per week and can be
contacted at 650-947-2505.

New Town Staff
Assistant Planner Erin Horan (pictured
here) joined the town staff in February,
filling a position that was vacated
at the end of last year. Erin previously worked for the City
of Gilroy, then moved
to Oregon to pursue
a Master’s degree. She
received her Masters in
Planning from the University
of Oregon in 2016. Erin lives
in San Jose with her partner and
son. Outside of work she enjoys
hiking, running and biking.
Suzanne Avila, AICP,
is planning director

THE ALL-A M E RIC AN

E C L I P S E
OF THE SU N

O

n Monday, August 21,
2017, a total eclipse of
the Sun will cross the
continental United States for the
first time in more than a century.
A total eclipse is when the Sun is
completely hidden by the Moon,
the sky becomes dark, and the Sun’s
corona, its faint atmosphere, becomes
visible — like a beautiful halo.
This total eclipse will only be visible
on a narrow track 60 to 70 miles wide,
stretching from Oregon to South Carolina
across the U.S. Because no other country
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will get to see this total eclipse,
it’s being nicknamed “The AllAmerican Eclipse.”
A total eclipse of the Sun
occurs because the Moon and the
Sun, as seen from Earth, happen
to be the same size in the sky.
So if the two are exactly lined up, the Moon
can hide the Sun from our sight. Total
eclipses of the Sun are only visible on a
small part of the Earth’s surface where the
line-up of the Moon and Sun is exact and the
Moon’s shadow is darkest (see diagram on
opposite page).

The August 21 total eclipse zone
cuts through portions of Oregon, Idaho,
Wyoming, Nebraska, a tip of Kansas,
Missouri, Illinois, Kentucky, Tennessee,
Georgia, North Carolina, and South
Carolina. Very few towns of significant size
are in the zone. Many people from around
the world are paying thousands of dollars
for tours to take them into the eclipse’s
path, which is expected to draw huge
crowds.
The rest of the U.S. and other parts
of North and Central America will see a
partial eclipse, where the Moon covers only
a portion of the Sun. A partial eclipse may
not be as awe-inspiring as a total eclipse,
but it is still a beautiful experience that is
memorable.
In the San Francisco Bay Area, the
partial eclipse will begin at 9:01 am,
and reach maximum coverage (when

76% of the Sun’s area is covered by the
Moon) at 10:15 am. By 11:37 am, the Sun
will be completely uncovered once again.
As we get closer to August, there will
be increased media excitement about
this eclipse and therefore a great deal of
public interest in seeing it. The August date
means that some students will still be on
vacation, while others will just be starting
school. Many families will be traveling away
from their homes
and will view the
eclipse together.
To enjoy it,
however, people
must plan ahead
for how to protect
their eyes (see

inset below.) Incidentally, it’s not
the eclipse that is dangerous to
observe, it’s the Sun! The Sun’s
visible (and invisible) rays can
cause serious damage to the
sensitive tissues of the eyes, often
without our being immediately
aware of it! Normally, our common
sense protects us from looking
directly at the Sun for more than a
second. But during an eclipse, astronomical
enthusiasm can overwhelm common
sense, and people can wind up staring at
the Sun for too long.
It’s also important that everyone who
wants to stay for a significant part of the
eclipse be prepared to be in the Sun for the
long period that the experience can take.
Sunshades or hats, sun lotion, cool drinks,
and toys to keep younger children occupied
are among the things experienced eclipse
chasers recommend.
One other factor for observing the sky
in August will be the weather. If the sky
is cloudy or if a storm develops (as can
happen over much of the U.S. at that time
of year), you may not get to see the eclipse.
So pay attention to weather reports in the
days before August 21. If you miss this
one, the U.S. is fortunate in having another
eclipse crossing our country (on a different
path) on April 8, 2024.
Photos: spread - Rick Fienberg; poster - Dr. Tyler
Nordgren; diagram - NASA; eclipse glasses - Mark
Margolis; author - Tucket Hiatt

O B S E RVI N G A SO L AR
ECLIP S E SAFE LY

S

unglasses — no matter how dark — are NOT sufficient to protect your eyes. Paper eclipse glasses with
special filters made of protective material will be sold
in many places. If you purchase them, be sure that they are
ISO 12312-2 certified (read the tiny print along the side or
back of the glasses). The Foothill College bookstore will be
stocking these type of eclipse glasses. The special eclipse
glasses can be obtained by mail from the two certified
manufacturers: American Paper Optics (www.eclipseglasses.
com) and Rainbow Symphony (www.rainbowsymphony.com/
eclipse-glasses.html). Many schools, PTAs, libraries, civic
groups, and businesses will order glasses in larger quantities, providing significant discounts, and then resell or
share them.
To learn about other ways of observing safely, including a
pinhole projector and using a hand mirror, print out the free
booklet about the eclipse at: http://nsta.org/solarscience.

Andrew Fraknoi is retiring this year as the
Chair of the Astronomy Department at Foothill
College. He is co-author of a new children’s
book on eclipses, entitled When the Sun
Goes Dark, published by the National Science
Teachers Association Press and also available on Amazon.
It suggests easy activities to explain eclipses to children and
introduce them to the science behind and around them.

Coexisting
with

Coyotes
COYOTE SEASONS

• Spring: Protecting. Coyotes are
most active while feeding and
protecting their young
• Summer: Raising. Juveniles learn
how to live in their territory under
watchful care of adults
• Fall: Dispersal. Coyotes form new
packs
• Winter: Breeding. Alpha pair
selects den location

KEEP COYOTES WILD

• Limit access to food sources: pet
food, garbage, compost, freerange small pets
• Keep dogs on leash at all times,
especially in open space areas
(LAHMC 6-1.409)
• Pick up small dogs if coyote is
seen
• If coyote approaches, haze
coyote by making loud noises
and big motions to scare away
• Do not haze coyote from
March to July in open
space areas; a den
with pups may be
nearby

A

merica’s native dog, the coyote, is intelligent, adaptable, and social. For a million years, coyotes have
inhabited North America. From Los Altos Hills to New York City, Alaska to Latin America, coyotes
have adapted to a variety of environments. Native American legends revered coyotes as deities and
creators as well as ingenious tricksters. Wolves and mountain lions are predators to coyotes in the
wild. Humans, however, are the top coyote predator with misguided reasoning and counterproductive results.
The Latin name for coyote, Canis latrans, translates to barking dog, a fitting name for this highly vocal
canine. Coyotes produce over a dozen unique and specific vocalizations. Coyotes may woof to greet each
other, bark a warning, howl to locate others, yip to show submission or create a cacophony just for fun. Adult
western coyotes weigh between 15 and 30 pounds. Coyotes are naturally active during the day but in urban
environments have adapted to be active at dawn and dusk.
Within a pack, the dominant adult alpha female and male mate for life and are the only pair to mate.
Lower status beta coyotes share responsibility of protecting the den and rearing the pups. A beta female can
produce milk to feed pups if needed. Unlike other mammals, coyotes regulate their population in response to
social and environmental constraints (e.g., produce larger litters when local populations decline or produce no
litter when populations exceed resources.)
Coyotes are omnivores. Rodents, rabbits, fruit, and carrion are their primary food sources but they also
feed on insects, reptiles, and birds. Coyotes provide efficient, non-toxic rodent control for ground squirrels,
squirrels, gophers, rats, mice, and rabbits. Coyotes also prey on fawns and diseased animals. A coyote can
consume thousands of rodents a year. Small house pets are also at risk of predation. Cats, chickens, rabbits, and
small dogs should be kept within secure enclosures or indoors.
Off-leash dogs are the greatest source of conflicts with coyotes for both pets and humans. Dogs should
never be allowed to interact with coyotes in any way especially in an open space like Byrne Preserve. Feeding
coyotes, either intentionally or unintentionally, can also create problems. Ready access to pet food, garbage,
compost, fallen fruit, birdseed, and even free-range pets teaches coyotes that easy meals can be found near
homes. Serious human-coyote conflicts are rare and generally occur near a habituated food source.
Coyotes can be taught to be wary of humans by utilizing a technique called hazing. Making loud noises,
waving arms and attempting to scare coyotes teaches them to avoid humans. Note that hazing is less
effective if a dog is nearby. Moreover, hazing does not mean chasing or harming coyotes. Hazing is not
recommended between March and July while in natural open spaces, such as Byrne Preserve. Coyote
dens exist in Byrne Preserve and owners may want to keep dogs away during spring and early summer.
Coyotes’ protection instincts are at their highest level during this season and may approach as a means
to escort intruders away.
The adaptability and intelligence of coyotes can be used to reduce conflicts. Since relocating coyotes
is illegal in California, humans must learn to co-exist. Keep dogs on-leash, eliminate easy food sources
around homes, and employ hazing techniques to teach coyotes to avoid humans. To learn more, visit
www.losaltoshills.ca.gov/343/Coyote-Information.
After a productive career as a chemical engineer, Kit Gordon now donates her
time with a variety of organizations to improve local watershed health.

A

nyone who has ever struggled to learn a new
skill, helped a child complete assignments,
or tried to find obscure information, knows
how difficult it can be to find the right (and credible)
resources in a timely and convenient manner.
Luckily, the towns of Los Altos and Los Altos

Hills offer two exceptional libraries, each equipped with
state-of-the-art computers, internet, and free Wi-Fi. And,
if you don’t have time to stop by the library, the Virtual
Library is open 24/7, providing online resources that
can be downloaded from home or work. All that
you need is a free library card.

UNLIMITED

L

LEARNING

os Altos Library, located next
to City Hall, and its branch
library, Woodland Library,
nestled among the redwoods near
Grant Road, provide more than
just a quiet respite from hectic
daily commitments. With over 75
online resources and 300,000+
in-library materials available,
visitors to the two libraries soon
find themselves among a limitless
sea of learning opportunities —
all for free.
To enhance the library experience, 27 new computers were
added for community use earlier
this year. Featuring larger screens,
faster processing, and built-in
blue-ray disc players, these fullservice computers are loaded
with the latest software.
Several recently added library
resources are worth noting:
Adobe Creative Suite provides
access to creative software such
as Adobe Photoshop and Adobe
Animate; Ready Rosie, an early
learning online tool, delivers early
education information to adults in
both English and Spanish; Lynda.
com, a popular learning site used
by millions each year, offers over

5,000 courses with more than
190,000 video tutorials; and the
fascinating medici.tv, an online
platform for streaming classical
music videos. Not only does
medici.tv offer hundreds of live
broadcasts from around the world,
it also gives free admission to
thousands of broadcasts normally
available only through subscription. Virtual concert attendees
can now enjoy internationally
renowned concerts without ever
leaving home. Want to understand
what is actually being said? Sign
up for Rosetta Stone at the library
and choose from 30 different
languages. That’s free too.

at Los Altos Library
and Woodland Library

If you can’t get to the library,
the library will come to you. Look
for the Santa Clara County Library
District’s (SCCLD) new and
improved Bookmobile. Making
stops to over 46 different
locations twice a month
throughout Santa Clara County,
the new vehicle is now one of
two owned by SCCLD. Offering a
unique and personalized library
service to district residents who
have difficulty visiting a SCCLD
library, each truck is stocked with
books, audiobooks, music CDs,
DVDs, console games, and even
magazines. Stops in Los Altos
include the Miramonte Christian

School, Los Altos Hills Town Hall,
the Bridgepoint and The Terraces
of Los Altos senior centers.
Residents are invited to visit the
Bookmobile every other Monday at
Town Hall from 12:30 – 1:30 pm.

New Community Librarian
The Los Altos/Woodland Libraries
recently welcomed
its new Community
Librarian, Marlene
Iwamoto. Iwamoto
began her library
career at the Los
Altos Library over 25 years ago.
Looking forward to “coming
home,” she brings with her a
wealth of knowledge and library
experience. A vital member of the
SCCLD family, she has worked
within the SCCLD in numerous
library positions and most
recently was awarded a Santa
Clara County Employee Excellence
Award as well as a County Top 10
Outstanding Employee for 2016
Award.
Charlette (Lili) Smith is the public
communications specialist for the
Santa Clara County Library District.
Photos courtesy of SCCLD.
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We all know that
going to the
grocery store on
an empty stomach
can be dangerous.
Your cart not
only fills up faster
but you might
also be tempted
to purchase foods that will satisfy
your immediate hunger and are not
particularly healthy choices. Many
grab-and-go items, snack options, and
quick, heat-and-go meals are highly
processed, leading to a high intake of
mystery chemicals and added sugar.
The grocery store can be filled with
products that call out for your attention,
making it a challenge to get through.
But here are easy tips to help you make
better choices and eat healthier:

1

Head straight for the produce department, spend
most of your time in this area of the store and look for
color. All those brightly colored fruits and vegetables
reflect the vitamins, minerals, and nutrients inside them. In
general, the more colorful the produce item, the better it is for
you! Think of all the beta carotene found in sweet potatoes
versus a white potato or the nutrients in spinach compared to
iceberg lettuce. Go for color!

2

When it comes to breads, cereals, and pasta, look
for items made from whole grains and products
with three grams or more of fiber per serving. When
checking the ingredients, the less sugar, the better. Choose
whole-grain bread and pasta, brown rice instead of white, and
try adding alternative grains such as quinoa, barley, or bulgur
to your recipes.

3

Dairy products are a great source of calcium and
vitamin D, so look for low-fat or nonfat options as well
as single serving cheese and yogurts to help keep your
portion sizes small and calories lower.
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When it comes to meat, fish, and
poultry, buy lean cuts of meat, opt for
skinless poultry, or remove the skin
before eating, and try to incorporate fish into
your meals at least twice a week.
When shopping for canned foods,
choose low-salt options or vegetables
canned without salt, and look for fruit
that is packed in its own juice. Tuna packed
in water and low-fat soup are good options,
as well as nut butters like all natural almond
butter or peanut butter. Canned beans are
also an easy and effective way to add protein
and fiber into your soups, salads, pastas,
and rice dishes. Just be sure to rinse canned
beans with water to effectively reduce the
sodium intake.

6

Olive, canola, avocado, walnut,
sesame, sunflower, safflower, and
grape seed oils, along with assorted
vinegars, should be part of your healthy
pantry. Combine extra virgin olive oil and red
wine or balsamic vinegar for a tasty, sodiumfree, and naturally low-sugar salad dressing.

7

Don’t be afraid of the frozen-food aisle.
The fresh produce you need or want
may not be available because it isn’t in
season. In these situations, frozen fruits
and vegetables are perfectly acceptable
alternatives.

8

Stock up on raw nuts and seeds,
which are easy to add to meals for a
protein boost and make great snack
mixes. Be sure to check the nutrition label

on pre-packaged fruit and nut bars because
certain items that advertise themselves as
healthy may be packed with added sugars
and preservatives.

9

In general, when checking labels, look
for foods with little or no sugar, salt,
or additives. Juices made from 100%
fruit juice or 100% whole grain items with
little or no processing will always be healthier
options.

10

Another rule of thumb is to look
for foods that contain five or
fewer ingredients and to watch
out for ingredients that you can’t pronounce
or are unfamiliar to you.
By following just a few of these simple
tips, you can make healthier food choices and
navigate your grocery store with confidence!
El Camino Hospital has partnered with
Safeway’s downtown Los Altos location and
is funding an innovative wellness program
called Answers in the Aisles. The goal is
to provide wellness education and in-store
dietary advice related to heart health and
reducing the risk of diabetes and cancer.
Sheri Berger, RDN, is in store Mondays and
Thursdays to help answer your questions
about food and nutrition. She will conduct
educational sessions and supermarket tours
on how to lower your blood pressure, foods
for a healthier heart, identify cancer-fighting
foods, and share secrets to healthier skin.
The upcoming free events will be held at the
Wellness Center at Safeway, 160 First Street,
Los Altos, CA 94022.

DO I HAVE PREDIABETES?

June 5, 10 – 11:30 am and 2 – 3:30 pm • July 13, 6 – 7:30 pm
ind out if you have prediabetes. Simply take the CDC Prediabetes Quiz and have your A1C checked in the
Wellness Center (next to the Pharmacy). Afterwards join our dietitian for a workshop on two changes you
can make to dramatically delay the chance of getting diabetes. Note: A1C test is $15 or covered by most
insurance plans.

F

COLOR YOUR BASKET WITH CANCER-FIGHTING FOODS

June 8, 6 – 7:30 pm • June 19, 10 – 11:30 am and 2 – 3:30 pm
ruits and vegetables come in all colors of the rainbow. From deep red and green to royal blue and simplistic
white, these colorful pigments reflect the natural health-promoting properties found in a variety of produce.
Join Sheri for a tour of the produce aisles. You will discover specific fruits and vegetables believed to help
protect against breast cancer, skin cancer, lung cancer, and more.

F

NATURAL SECRETS TO HEALTHIER & SMOOTHER SKIN

June 15, 6 – 7:30 pm
uring the summer, you probably stock up on sunscreen, sunglasses, hats, and cover-ups to protect your
skin from the sun. But did you know you can also battle the sun’s harmful ultraviolet rays by stocking up
on certain foods found in your local grocery store? Join our dietitian to discover food choices for maintaining
healthy skin during the summer and all year long.

D

CHALK IT UP TO CHOCOLATE FOR BETTER BLOOD PRESSURE

July 27, 6 – 7:30 pm • July 24, 10 – 11:30 am and 2:00 – 3:30 pm
elt away those misconceptions about chocolate. As it turns out, chocolate may help lower blood pressure,
improve mood, and prevent cognitive decline. Join our dietitian as she shares dark chocolate recipes and
easy tips to add cocoa to your diet.

M

To view a complete list of upcoming classes, visit www.elcaminohospital.org/storeclasses.
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Town Newsletter Statement of Purpose
This is the official town newsletter to communicate current issues,
services, and activities in Los Altos Hills to the residents of the
town — to facilitate, encourage, and improve interaction between
the residents and the town government. The newsletter is published
quarterly. Deadline for the next issue is August 4, 2017.
Printed with soy-based inks. International Paper, the manufacturer of the paper, has earned Sustainable
Forestry Initiative and Forestry Stewardship Council dual certification.

CALENDAR

www.losaltoshills.ca.gov

June
4

Sun., 12:30 – 4:00 pm
20th Annual Town Picnic
Open to all residents of Los
Altos Hills. Reservations
are required. Join your
neighbors for an afternoon
at Purissima Park. For more
information call 650-9472518.

22

Thurs., 10:00 – 11:00 am
Tour of Little House
This Menlo Park facility
provides a breadth of
services centered on
health, wellness, and social
interaction. Need a ride
to Little House? We will
have two cars leaving from
Town Hall at 9:30 am. To
reserve a seat, please call
650-947-2506.

Our Town
Our Town is published with assistance from the City Clerk, Deborah Padovan,
and Town Volunteer Committees.
Editor: Alexander Atkins
Associate Editor: Glen Reed
Contributing Writers: Daniela Friedmann, Kit Gordon, Laurel Iverson, Sarah
Robustelli, Carol Starbuck, Tay Vanderlip, Stacey Walter, Roy Woolsey.
Photography: Alexander Atkins, Scott Bryan, Ann Duwe, Bill Krause, Bob
Kresek, Deborah Padovan, Duffy Price

23

Friday, 5:30 – 8:30 pm
Los Altos Community
Foundation’s Annual
Summer Solstice
Celebration
In the spectacular gardens
of the Wayman home in Los
Altos Hills (formerly Adobe
Creek Lodge), enjoy elegant
appetizers, locally-produced
wines, live music, and the
opportunity to meet friends
and neighbors. $45 per
person. To RSVP, call (650)
949-5908 or go to www.
losaltoscf.org.

29

Thurs., 9:00 am – 4:30 pm
SafeSitter
Taught by the Santa Clara
County Fire Department,
this is a training program
for students who are
interested in becoming
childcare providers.
Students must be ages
13-17. To register and
for more information, call
650-947-2518.

Los Altos Hills City Council
Gary Waldeck, Mayor
John Radford, Vice Mayor
Courtenay Corrigan
Roger Spreen
Michelle Wu
City Manager
Carl Cahill

July

August

Tues., 9:30 – 11:00 am
Fourth of July Parade

Fri. 5:30 pm – Sat. 10:00 am
Family Campout

4

Gather at Town Hall wearing
your red, white, and blue.
March to Gardner Bullis
Elementary School for
watermelon, coffee, and
ice-cold lemonade. Grab
a skateboard or dust off
that vintage red wagon
and decorate them with
patriotic bunting, flags,
and balloons. For safety
reasons, fossil-fueled
vehicles and horses are
not permitted.

27

Thurs., 10:00 am
Hike in the Hills
The Parks and Recreation
Committee will lead you
from neighbors to open
spaces and back. Join this
free 2.2-mile hike leaving
from Town Hall. For more
information call 650-9472518.

18 – 19

Be part of the first family
campout held at Purissima
Park and limited to 250
people. Your $20 ticket
includes dinner, breakfast,
dessert and outdoor movie.
For more information call
650-947-2518.

11

Friday, 9:00 – 10:00 am
Recycling Processing Tour
Get a first-hand look inside
one of the most state of the
art material recovery facilities
where GreenWaste Recovery
Inc. takes the town’s garbage,
recyclables and compostable
materials for processing.
Limited to 10 adults. RSVP
by calling 650-947-2518.

Calendar events are also
posted on town’s website:
www.losaltoshills.ca.gov
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