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It has something for everyone, our Merc.  At 
least, that’s the goal of the current owners, 

Mary and Roger Beal and Andrea Morondos.  
The Merc provides affordable food, produce, 
meat, fresh bread and pastries, as well as hard-
ware supplies and unique items which you 
may expect to find in a country grocery store.  
A Mercantile is supposed to be able to pro-
vide everything the community needs, not just 
groceries. They try to satisfy a clientele that 
includes large families and single folks, coun-
try-types, city-types, people on food stamps 
and those with gourmet tastes, as well as hunt-
ers, tourists, vegetarians, and those who need 
pesticide-free food. Not an easy task, and a 
long ways from the fresh beef, beans, coffee 
and flour that were all the Mercantile once 
provided.

There has been a store in Arivaca since at 
least the early 1870s, when Pedro Aguirre 
made Arivaca a stage stop.  Noah W. Bernard, 
his nephew by marriage, came here in 1877 
and became the storekeeper and Postmaster.  
The town grew and Nonie grew with it.  He 
prospected for mines and established a ranch 
in partnership with John Bogan.  He built a 
store, in which he sold the beef he raised and 
became wealthy on the two enterprises.  We 
don’t know exactly when he built his store but 
it appears in a 1907 photograph taken by Mrs. 
Leslie Farrell, with Les in the doorway.  This 
building is now Jack Baker’s Double L Feeds. 
One of the better-known storekeepers was Phil 
Clarke, who came here in 1906, hired on at the 
store, learned the trade and then opened his 
own store at Ruby. The storekeeper usually 
served as the Postmaster also.

In 1912, Noah was dead, but his ranch was do-
ing well.  The Arivaca Land and Cattle Com-
pany, made up of his son, Noah C. Bernard, 
John Bogan, George Pusch, Ramon Ahumada 
and other partners, was the major ranch in the 
Arivaca Valley.  They decided to build a new 
store building, east of the older store, on the 
current location of the Mercantile.  In those 
days, Arivaca was almost a company town and 
most of the folks in the town worked for the 
Arivaca Ranch.  There were other ranches and 
plenty of mines, but there was also competi-
tion down the road with stores at Oro Blanco 
and Ruby, besides at the smaller mining camps 
like the Warsaw, Old Oro Blanco, and Old 
Glory. In 1916, the Arivaca Land and Cattle 
Company applied for a federal patent for the 
town of Arivaca, but the quarter of a quarter 
section on which the new store sat was (is) not 
in the townsite, but on the ranch property, de-
spite appearances to the contrary.  

From then on, the store kept on doing business 
and stayed in the hands of the Arivaca ranch 

owners.  Armando Membrila remembered that 
Cecil Burg and his mom and uncle Ira clerked 
in the general store there for awhile in the late 
20s.  He thought it was before the Boices took 
over because when they took over they brought 
Herb Mills and his family in.  The last one Ar-
mando remembered before they left Arivaca 
was a man named Mr. Poe and his son Alton.  
He also remembered, “There was a guy from 
Nogales, he was a Mexican fellow--he did the 
bookkeeping--a young guy.  He couldn't speak 
English very well.   The general store had two 
gas pumps with tanks up high and the Gitana 
bar had one gas pump.”

When the Boice family came here in 1931, the 
store came with the ranch. A number of folks 
worked for them as storekeeper, including Bob 
Grantham, who met Katherine Noon there at 
the store in 1936.  Ernesto Salazar worked 
here for a number of years in the early 1940s 
and then moved to Sasabe where he operated a 
store.  Later he and his wife, Flora, opened the 
Rancher’s Mercantile at Amado. Eva Gonza-
lez Grimm worked in the post office for awhile 
when Ernesto had the store.

In 1947 the Boices sold the store to Melvin 
Hoefle and his wife Minerva.  Melvin owned 
a sheet metal business in Tucson, but had been 
convinced that Arivaca was an up and coming 
place in 1947, potentially even an artists’ colo-
ny.  He and some partners, Edwin Kreitemeyer 
and his wife Irene, along with Richard Cham-
bers of Tucson planned a Club here, known 
and actually incorporated in 1947 as the Ari-
vaca Community and Country Club. They 
renovated the house across the street from 
the store (now Casino Rural/Helping Hearts), 
which was included in the sale, and turned it 
into a club building and gambling house. Its 
large front rooms and high ceilings seemed 
more like public rooms, as indeed they had 
been when that building was a hotel in its ear-
lier days.   Eva Grimm remembered going to a 
dance there. Krietemeyer and his wife worked 
at the store and Irene was Postmaster. Mr. Kri-
etemeyer came to a sad end when he drank 
some Clorox.  Irene tried to stay on, but after a 
few months she moved away.  After that, Gene 
Casey was the storekeeper and Postmaster for 
a while, leasing the store until 1951 when Mr. 
Hoefle sold the store.  

The next owners were Sally and Fred McGinn, 
who came to Arizona for his health and thought 
the Arivaca store would be a good investment. 
Fred wanted to live in the country. They had 
five children and lived in the building across 
the street from the Mercantile where they also 
had Church of Christ services. In those days 
there was no indoor plumbing. Sally remem-
bers the mirrored bar in the front room that 
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WISDOM’S CAFE
Delicious Mexican Food by 

Four Generations of the Wisdom Family
Tubac

Wisdom’s Dos
www.wisdomsdos.com
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FRI/SAT/SUN Live Music
$6 Monday Menu

still remained after the exodus of the Hoefles. 
The McGinns moved to Colorado after only 
three years here, but their oldest son, Fred, 
fondly remembers his childhood here with its 
burros and piñatas, cowboys and horses.

Tony Prevor and Marge and Fred Schwan-
derlik had come to Tucson from Illinois af-
ter World War II for Margie’s health.  They'd 
never had a store before they owned Mexico 
Way, which was on the Old Nogales Highway.  
Arivacans like Helen Brouse often stopped 
by to gas up on the way home.  Helen invit-
ed them to come down to a dance at Arivaca, 
and so they did.  Margie loved Arivaca right 
away, and they thought for a while that they 
might buy La Gitana from the Brouses.  That 
fell through, but about that time the McGinns 
put the Arivaca Mercantile up for sale.  Mar-
gie, Fred, and Tony bought it in partnership in 
1954.  The house was included.

Tony remembered:  “The store was quite old 
fashioned in those days with high shelves in 
the main room, accessed by a rolling ladder. 
The other room was devoted to saddles and 
harnesses, which dated back to who-knows-
when.  There were even buggy whips!   There 
was no electricity and the iceboxes were run 
with big butane generators.”  They sold a little 
of everything that people might need:  food, 
hardware, paint, clothing, stationary, dishes, 
jewelry and even religious goods, but they 
got rid of the tack.  Because of the dirt road to 
town, people were more inclined to buy things 
here. In those days the storekeeper was also 
the Postmaster, and Margie was so appointed.  
She took that very seriously and even attended 
Postal conventions.  

On January 31, 1956, in the early morning 
hours, the store (with Post Office) burned 
down.  No one ever determined the actual 
cause, but it was a crisis at the time. Without 
missing a beat, they opened the store and Post 
Office in the front room of Marge's house 
across the street. By that same evening, Tony 
had brought shelves and groceries from Mex-
ico Way.   Fred Noon and Gene Casey had 
retrieved the old Post Office boxes from the 
abandoned store at Ruby and installed them in 
Marge's house. Life went on as usual for the 
rest of us.  Hard work went into the restoration 
of the store, and Tony rebuilt it, with the help 
of Joe Pianka and Bill Campas, much as it ap-
pears today. All that remains of the old build-
ing is one interior wall.

Marge and Fred were divorced in 1956 and 
Margie kept the Arivaca property.  They 
changed the name of the store to Marge's Ari-
vaca Mercantile.  She and Tony Prevor were 
married in 1967. Marge's brother Bill Poznec-
ki with his wife Helen bought the store from 
the Prevors in 1972 and built the house next 
door to the east.   Their daughter Joan and her 
husband Bill Anderson ran the store until 1979 
when the Minards arrived in town.

Darrell and DeYette Minard were looking for 
a place to be self-sufficient.  They had been 
living in Payson but it was too cold and rocky, 
in Darrell’s opinion, for a good garden. One 
night, DeYette had a dream about a bell ring-

ing.  On a map, she saw the shape of a bell, 
and it seemed to her that Arivaca was where 
the clapper would be.  They took this as a good 
sign and came down to see what was available 
in “Arivaca Lakes Estates.”  Lakes not with-
standing, Darrell decided this would be a good 
place where his family could be together and 
he could do some truck farming.  At the same 
time, daughters Andrea Morondos and Mary 
Beal and their husbands Oly Morondos and 
Roger Beal were looking for a change in their 
lives.  Things seemed to fall into place. The 
store was for sale, but the post office was sep-
arate by this time.  Owning the store would 
provide a built-in job for several family mem-
bers. So they all moved here and Andrea and 
Mary and Mary’s husband Roger Beal began a 
partnership that has lasted 40 years. (Oly has 
his own landscaping business) They weren’t 
storekeepers when they came, although Mary 
did have a marketing degree. Everybody did 
have certain expertise that allowed them to 
work together toward the common goal, that 
of making the Mercantile into the best store it 
could be in this place, and also provide an in-
come for themselves. Mary said the very thing 
that makes this community diverse makes it 
very difficult to provide something for every-
one. Roger said they were forever changing 
things in an attempt to meet community needs. 
Andrea and Mary shop here themselves. They 
weathered economic cycles, kept an eye out 
for new trends, and at the same time made the 
Mercantile truly the center of the community, 
a forum for information and assisting with 
fund-raising for town organizations. They 
have all participated in the community in other 
ways.  Andrea and Oly are the mainstays of the 
Bahai community, Roger has been a pillar of 
the Fire Department, and what would Hallow-
een be without Mary? 

The years rolled on,  Darrell and DeYette 
passed away. But now times have changed. 
Roger, Mary and Andrea decided to retire and 
after 40 years there are fresh faces at the Mer-
cantile!  

Damon and Hannah Goodmanson and boys 
Mason and Graham are from Northwestern 
Minnesota, where Damon worked in the snow 
and mud of road construction. They came to 
visit her parents in Benson a couple of years 
ago, and decided Arizona was for them.  For-
tuitously, real estate agent Mark Wiley is 
Damon's long time good friend. Mark had 
already been in Arivaca a couple of years so 
Damon decided to come see him in his new 
neighborhood.  Damon said he loved Arivaca 
right away.  Mark gave  him a call when the 
Mercantile was about to come up for sale so 
Damon could think about what it would be 
like to own a general store. By then, they had 
already moved to Arizona. Once the decision 
was made, Damon began working in the store 
so he was already familiar with most every-
thing by the time they took over.  December 
16, 2019. Hannah is still working as an ac-
countant in Tucson but hopes to be working 
in the Merc here soon. We hope their tenure in 
the Mercantile is long and successful.
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Borderland 's Unitarian Universalist

Siding With Love 17388 W. 3rd St., Arivaca, AZ 85601
520.407.5500

www.uchcaz.org

United Community Health Center
Arivaca

UCHC Welcomes:

NOW AVAILABLE TO SEE PATIENTS 
ON THURSDAYS AT ARIVACA!

Call Today!

Dr. Ernesto Gutierrez

March 1 - Stewardship Brunch, Rev. Matthew. We break bread together in 
celebration of our Stewardship Campaign concluding. All are welcome!

March 8 - Gratitude, Rev. Lisa.

March 15 - “This I Believe…” Carol Hoy. A beloved BUU tradition continues 
as we hear the beliefs of Members and Friends.

March 22 - “Happy Birthday Universe!” Rev. Matthew. As we welcome new 
Members, we will also be celebrating the birthday of life, the universe, and 
everyone! (learn more below)

March 29 - PULPITPALOOZA! Rev. Tina Squire.

Who passed in 2019?

We bid farewell to those who passed away 
in 2019, all of whom lived in or near 

Arivaca, now or at one time or another in their 
lives. Or who have family here.

Bobby Montaño Johnson

Lawrence Jones 

Bill Shillue

Joe Shook

Jerry Beckham

Mike (John) McElrath

Laurence Smets

Shawn Kiley (Brian's brother)

Bernice Shields

Ralph Shelton

Omar Rood

Rene Gonzalez

Evangelina Gonzalez Grimm

Don Moser

Terry Ross

Patty Miller

Marilyn McElrath (in first week of January)

In Memory of (Peppermint) Patty Miller 

Beloved Patty Miller was born on May 6th, 
1942 in California. She passed peacefully 

in her sleep at home in Arivaca on December 
28th, 2019 surrounded by her plants and books.  

Patty loved life. She loved Arivaca. She first 
arrived on August 8th, 1978, 41 years ago. She 
wrote, “they say home is where the heart is. My 
heart is here.” She first lived in Ruby town and 
spent a lot of time in the gulch, making gardens 
out of the surrounding desert and living off the 
land. Every couple of weeks, Patty would walk 
from Ruby town to the mercantile to get sup-
plies, occasionally being picked up by what she 
called the “white-ass tourists” who could never 
quite believe she lived all the way out there in 
a ghost town.  

She was a spirited mother and grandmother, 
as well as an avid reader, horticulturalist, and 
activist. A fierce defender of Mother Earth, 
women, and all living beings, she was fearless 

in denouncing abuses of the disenfranchised 
by those in power. She especially cared for the 
plight of immigrants, indigenous peoples, and 
the poor, speaking with conviction at press con-
ferences and holding signs she painted herself 
at protests. She was a true humanitarian who 
always helped those in need who came to her 
door, offering a sandwich and socks and warm 

clothing, or some shade to rest in. 

Those who knew her know she was deeply con-
nected with the natural world, communing with 
deer who would come visit her at her home, 
chatting with plants and listening to small 
rocks. She believed in the spirit of all things, 
and as such, the natural world opened up to her 
and let her in, surrounding her in the ordinary 
miracles so easily missed by those of us who do 
not know how to listen. But Patty was a teach-
er too, she taught us with grace and certitude 
through her stories and her outlook that we too 
can learn from the baby pine, the stink bugs, 
and the mountains.

She was endlessly loving and beloved by so 
many. We miss her stories, her poems, and her 
big fierce heart. And, with the same presence of 
mind we use to sense what is good and right, 
we can still feel her all around us, sweeping 
through the canyons and speaking truths from 
the ridgelines. With all the love in the world, 
Patty presente! 

Memorial information: 

We’ll have a memorial gathering out at lower 
lakes on May 6th, Patty’s birthday, with Mesa 
walk for all those who can make it. Everybody 
welcome who knew and loved her. 

Living Yoga & Āyurveda
Energy, Elements, and the Power Of Food

By Regan Wendell, AHC

We become what we eat. The energy 
and qualities of the foods we put into 

our system become part of us. This includes 
the elements and qualities of the foods them-
selves, in addition to the energy and qualities 
of the production and processing of the food 
before it reaches our plate. We are consum-
ing the intention and mind-state of the beings 
who grow and harvest the food, the manner 
in which animal and human workers are 
treated, and the emotional state of the person 
preparing the food. The relationship we have 
to what we consume and the attention we 
bring to meal-time is equally important. The 
confluence of all of these factors, including 
our physiological and emotional needs at the 
time of consumption dictate how the foods 
will act upon the body-mind-spirit.

Ritual and mindful attention around eating 
supports complete digestion, bringing bril-
liance and clarity of mind. Food has the abili-
ty to nourish the body as well as the mind and 
soul. It also has the ability to act as a poison. 
Giving honor and gratitude to the food, pro-



 NOW SERVING BEER AND WINE

BREAKFAST 
SAT & SUN 8 AM - 12 PM

ARIVACA SOUL
FOOD RESTAURANT

RV Sites - $25 daily, $125 weekly, $400 monthly  
 Google Rating

Arivaca Soul 1 Year Birthday Bash Nov 2nd 3 Pm to 11 PM
 Live Music, Food & Drink Specials, Karaoke, Swap Meet

15785 W UNIVERSAL RANCH RD • ARIVACA, AZ, 85601  
www.Arivacasoulfood.com • (520)284-7355

21
18

06

 15% OFF With This Ad

Cedar Creek Services

Well drilling, booster pumps, solar pumps
and water storage systems.

Installation and repairs of water pumps using
high quality Grundfos and Franklin pumps.

We perform well inspections and water testing.
We look forward to working for you.

CALL US AT
520-975-1127 or 520-398-3326

SERVING TUBAC, AMADO, & SURROUNDING AREAS.

Our company provides quality pump service
for all your fresh water needs.

cesses, and all beings involved offers benefit to 
ourselves and the world.

Considering the five elements (ether, air, fire, 
water, earth), and remembering that like in-
creases like and opposites balance, we know 
that foods with more earth element will pro-
mote the qualities of the earth element (heavy, 
slow, stable, dense) in our own body-mind-
spirit. Likewise, foods with more air element 
will promote those qualities (cold, light, mo-
bile, dry, rough) in us. Below are some exam-
ples of food in relation to the five elements. 
All foods contain all five elements, and just as 
our own constitution is more dominant in some 
elements than others, the same is true for all 
substances.

Ether: Sprouts, lettuce and lighter greens, car-
bonated beverages. Tobacco and psychotropic 
drugs. 

Air: Rough vegetables like salad greens, kale, 
collards, broccoli, brussels sprouts, cauliflow-
er. Nightshades like tomato, eggplant, potato. 
Beans such as black, pinto, kidney. 

Fire: Chili peppers, garlic, onion, and fer-
mented foods. Sharp or pungent spices like 
ginger, black pepper, curry. Citrus or tart fruits 
like lemon, lime, grapefruit, cranberries, rhu-
barb. Alcohol and tobacco.

Water: Juicy fruits and veggies like summer 
squash, cucumber, coconut, water mellon, to-
matoes. Milk.

Earth: Heavy or sweet grains like wheat, spelt, 
and oat. Seeds and nuts, mushrooms, meat, root 
vegetables, winter squash.

In addition to the five elements, we identify 
the three great qualities of mind as we consid-
er food substance and the manner in which we 
consume it. These qualities, as discussed in last 
months' article, are referred to as Sattva, Rajas, 
and Tamas. We see the five elements as the fun-
damental building blocks and nutrients in food 
and the great qualities of mind as a more subtle 

effect the meal will have on our body-mind-
spirit. (Go to www.stableinself.com for last

months' article.)

As we look at Sattva, Rajas, and Tamas in re-
lationship to food, Sattvic food will promote 
clarity of mind and a sense of calm. The energy 
of Rajas is frenetic, active energy. Foods that 
enliven and invigorate are considered Rajasic 
in nature. Tamas is dull, dark, heavy, and in-
ert. Eating foods with this quality will promote 
these same qualities in body-mind-spirit.

Examples Of Sattvic Food Practices:

• Pesticide and chemical free produce.
• Ripe, sweet fruits such as mango, coconut, 
dates, pears, peaches, figs.
• Raw cow or goat milk.
• Smaller beans such as mung and lentils.
• Cold pressed, unrefined oils.
• Herbal tea such as chamomile, rose, lavender, 
tulsi, licorice.
• Warm food, freshly prepared with gratitude 
and love.
• Mildly spiced meals with herbs such as tur-
meric, cardamom, coriander, cumin, fennel.
• Offering honor and gratitude before eating.

Examples Of Rajasic Food Practices:

• Onion, garlic, chili pepper, potato, tomato, 
and other pungent or sour veggies.
• Sour fruits such as apples and citrus.
• Larger beans such as pinto, kidney, lima, 
black.
• Hot and pungent spices such as cayenne, 
black pepper, chili, curry.
• Fermented foods including cheese, sour 
cream, pickles, krauts.
• Lighter animal protein such as seafood and 
poultry.
• Caffeine and carbonated beverages.
• Fried and oily foods.
• Cooking or eating in a chaotic or loud envi-
ronment.

Examples Of Tamasic Food Practices:

• Heavy animal protein such as eggs, beef, 
pork, lamb, venison.
• Homogenized milk and processed dairy prod-
ucts such as cheese and ice cream.
• Mushrooms and root veggies in excess.
• Heavily sweetened foods. (These will first be 
rajasic and lead to tamas.)
• Alcohol, marijuana, and most other drugs. 
(Especially long term use.)
• Cold, canned, frozen, or re-heated food.
• Any food that is old, rancid, or sitting around 
for too long.

Āyurvedic nutrition recognizes six main tastes; 
sweet, sour, salty, pungent, bitter, and astrin-
gent. Each taste is composed of two of the five 
elements, and affect the body-mind-spirit ac-
cordingly. Sattva is associated with sweet taste 
(water + earth), as it brings a sense of calm, 
love, satisfaction, and contentment. Excessive 
sweet however, leads to Tamas, which looks 
like lethargy, depression, and dullness. Sour, 
salty, and pungent tastes all have the fire ele-
ment in common, and are hot, sharp, and pene-
trating. These tastes are associated with Rajas. 
We need these tastes to help engage the mind, 
assist the memory, and wake us up when we are 
down. Excessive consumption of sour, salty, 
and pungent tastes lead to unhealthy cravings, 

addiction, and overstimulation. Bitter and as-
tringent tastes share the element of air. Their 
lightness can help lift the heavy vail of imbal-
anced Tamas. They help bring new perspec-
tives to life and cleanse the mind.

Understanding these energetic and elemental 
forces in relationship to what and how we eat 
is a journey. I encourage you to see these as 
points of entry for engaging new information. 
Utilize the principles and practices that you are 
most drawn to, or find easier to understand at 
this moment, and leave the rest aside. Slow, 
one percent shifts make lasting and impact-
ful change. Remain curious, and I assure you, 
more will be revealed.

March Workshops:

• Food As Medicine Cooking Weekend - Satur-
day & Sunday, March 21st & 22nd

(Arivaca)

• Understanding Ourselves Through The Five 
Elements & Three Doṣas - Friday, March

27th (Green Valley)

More information available at www.stablein-
self.com
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Chad Denson
Chad@tucsoncpa.com

(520) 790.2738
(520) 747.0447 (Fax)
7802 E. Escalante Rd.

Tucson, AZ 85730
DAVID OASE C.P.A.
A Professional Corporation
www.tucsoncpa.com

Can We Live with Gratitude?

by Paul Taylor

So far, living with gratitude is  not 
our collective choice, so let’s examine the 

nature of who we are. We exist on planet Earth. 
There is no cure for that. We exist. We did not 
ask to be here, but we arrived by nature’s pro-
cess of cosmic evolution. We are known as 
Homo sapiens, a species with the capacity to 
develop advanced high-level cognitive skills. 
So far, so good, but realizing and developing 
these cognitive skills has been a difficult chal-
lenge.

After many long struggles with mixed experi-
ences with the rational process and the knowl-
edge-generating tools of science, we have fi-
nally arrived where we understand the harsh 
realities of the challenges imposed upon us 
without a coach to give us any orientation as to 
who we are and how we must learn and behave. 
We slowly discovered that it is humanity’s chal-
lenge to accept or reject the sole responsibility 
to collectively direct its own destiny. Wow! Yes 
indeed! In accepting this challenge, we have 
the opportunity to greatly extend our longevi-
ty with a continuum of progressive results for 
human flourishing. Or we can reject acceptance 
and fall into living by fate which leaves only 
such features as war, self-imposed extinction, or 
simply ashes.

Our continuing existence is yet an unfolding 
mystery, but the rational process of experience, 
reason, science and focused humanism has pro-
duced such grand measures of quality progres-
sive results that we dare not ignore what this 
means for humanity’s continuance. Such recog-
nized returns of modernity suggests that a large 
measure of gratitude is in order for addressing 

Nature’s Gifts of Life and Earth’s stewardship 
donation of vast resources. It is recognized that 
we Homo sapiens must now accept the respon-
sibility for Life’s continuance. There is no other 
bargain to be made. Next, let’s examine a new 
Golden Rule.

A Golden Rule of Progressive Well-being: Live 
and serve in Gratitude for Nature’s Gifts of Life 
by applying evidenced-based knowledge that 
optimizes the well-being of Humanity.

This Golden Rule for serving in gratitude fits 
perfectly with the goals of the growing move-
ment of Humanism to establish a social con-
tract that honors humanity’s well-being and its 
progressive flourishing. This movement is pro-
moted by undertaking the challenge of estab-
lishing a secular, non-supernatural foundation 
for understanding the meaning of life and the 
development of morality based on consequen-
tial rational grounds that incorporate reason, 
experience and the research tools of science as 
necessary criteria for a progressive cosmopoli-
tain reach which acknowledges that we are one 
as citizens of the world. Humanism argues that 
progressive well-being occurs when we priori-
tize such attributes as health, life’s experience, 
security, education forever, food and shelter, 
and a grand measure of inspirational cognitive 
stimulations, which are pre-requisites for build-
ing additional and enduring qualities.

To promote the acceptance and application of 
this modern secular version of the Golden Rule, 
the ARTs must voice its power in the form of 
poetry, song, paintings, sculptures, quotes, ban-
ners, etc., etc. With the rhymes of our times, the 
ARTs must voice its mimes. We must realize 
that poetry is what’s left after words of little 
mean have all left the scene. Let’s live with 
ART as a powerful tool, since now we have 

a Golden Rule. With Gratitude for the Gift of 
Life, I humbly offer the following Art to en-
courage readers to apply their powerful voices 
of ART as we face today’s planetary challenges 
of survival.

GPS for Life’s Destiny

There is a path we must take.
Let there be no mistake.

The challenge of global warming we must face,
One where failure will leave no trace.

Pursuing Planetary Stewardship is our cause.
Uncertainty must not allow us any pause.

It is Nature’s Gift of Life we must protect.
It is Serving in Gratitude we must project.

Our destination is a future in which we can re-
joice.
Where human extinction has no voice. 

To the next levels of civilization we must ad-
vance.
This challenge must not be left to chance.

With each destiny level we reach, we open a 
wider portal,
Where a measure of human civilization be-
comes immortal.

Serving in Gratitude our destiny to direct,
Must demand of humans, their deepest respect.

The Arizona Department of Revenue 
(ADOR) says taxpayers need to be mind-

ful when selecting their tax preparers this tax 
season, because they are ultimately responsible 
for what is filed, regardless of who prepared 
the return.

Taxpayer responsibilities:

• Ensure the tax preparer provides you with a 
copy of the entire return.

• Insist the preparer provides copies of all 
schedules, especially if there are itemized de-
ductions or credits.

• Ask the preparer to explain the return, includ-
ing deductions, credits and wages claimed.

• Review the tax return before submitting to 
ensure numbers are correct and schedules add 
up to source documents provided to the tax 
preparer.

• Ask the preparer to sign the return 
and list their preparer tax informa-
tion number (PTIN).

• Know preparers are prohibited 
from charging a percentage of a 
taxpayer’s refund as their fee.

The IRS says roughly 60 percent 
of tax filers used tax preparation 
services in 2019. While the major-
ity are professional and qualified, 
there are cases where tax preparers 

have submitted fraudulent returns or promised 
larger tax refunds by making unwarranted 
changes to the tax return.

Some key questions to ask:

• What kind of formal training does the prepar-
er have and how current is the training?

• Does the preparer hold any professional li-
censes or designations? These include: accred-
ited tax preparer (ATP), accredited tax advisor 
(ATA), certified public accountant (CPA), 
enrolled agent (EA) or registered accounting 
practitioner (RAP).

• How long has the preparer been doing tax 
returns?

• Does the preparer offer e-file services?

• Is the preparer available year-round?

• Will the preparer explain how the return was 
prepared in the event of an examination by 
ADOR or the IRS?

• Did the preparer explain charges for services 
in advance?

• Does the preparer provide copies of complete 
returns to clients?

Source:  Arizona Department of Revenue

Invisible Smoke, Why Do We Need It?

by Sterling Kopke

What is invisible smoke? Let me explain to 
you how I see it. Imagine a gold fish in 

his gold fish bowl. When the gold fish swims 
around he eventually uses up all his oxygen in 
the bowl & he dies. We are the same. We live 
in our gold fish bowl which is the earth that is 
covered with oxygenated air. This is the invisi-
ble smoke of air & oxygen. If we use up all this 
oxygen, we will die. 

Should we be concerned? Oxygen is something 
that is not just present, the earth produces or 
creates our oxygen. If we should destroy this 
oxygen making mechanism we will die. So how 
does the earth create oxygen, where does it come 
from? 

75% of the earth is covered by water. All the 
oceans have plankton. I recently read that scien-



Tom Hostad Realty
(520)398-8132

www.tomhostad.com
Need a custom home built on one of these properties?  Call 398-8132 today!

Arivaca/Amado Properties

ARIVACA Properties

1700 SF Updated Home in the TS, + Xtra lots RV spot w/ Utilities
Iliteka 2000sf Home on 20 AC, fenced,  $150KK 
Arv Rd MM12 4000SF HS w/ indoor pool, Fixup Make offer
Mfg home on 4 lots in Town site, uder contract

Land  Parcels, 5 to 40 Acres $27 to $80K

10 Acres MM11@ Arivaca Rd $25K, Seller says Make Offer!!
ARIVACA Townsite lots, several available 3 or 4 lot size
40 Acres end of Crooked Sky, Rolling , great for homesite
20  Parcels So of Twin Peaks Fully Fenced $40-$65K
Two 5 AC parcels Trees n Vegetation off Jalisco $25K each
20 Acres Jalisco n Col Verde, Motivated Seller 
Parcel (5ac) with top of the world View  $25K
10 Acres w/ Well., Septic and Power installed, Hardscrabble  
10 Acres just off Ruby RD $40K
20 Acres on Jalisco RD  $60K good views
80 Acres North of Townsite, Las Grutis Rd, Remote & Views

Green valley, Coming Soon

3000SF,3BR,3 1/2 bath, Den/Office 4+1 car Garage, Pool n Views

tists estimate every other breath we take comes 
from the oxygen producing plankton.  I recently 
read where a patch of sea grass in the Atlantic 
Ocean covers several thousands of square miles. 
They believe it was caused by the Mississippi 
run off of phosphates & chemicals. I’m sure you 
have heard of the Red Tides in the Gulf of Mex-
ico that kills everything in its path & can cover 
many square miles. Or, how about the world 
problem of the bleaching & dying of the worlds 
coral reefs. Are the oceans in danger?  Yes!

Then again, how about the great oxygen produc-
ing jungles of South America? We read that they 
are burning & destroying hundreds of square 
miles. We are destroying the earths’ ability to 
produce oxygen. Then on top of that figure in 
automobile pollution, coal & industrial pollu-
tion. The list goes on.

How thick do you think the oxygen layer is on 
the surface of the earth? We know when we go 
up in elevation around 16,000 ft. the air gets 
much thinner. Mt. Everest is 29,000’ above sea 
level & you can’t make it to the top without ox-
ygen. To give a scale idea of this oxygen layer; 
if you  take a 12” globe of the world, the thick-
ness of the oxygen layer on the globe would be 
about  the thickness of the color sheet of paper 
covering the globe. Yes, compared to its size, the 
atmosphere around the earth is not that thick. It 

is more like the fuzz on a peach.  If we ever had 
a gigantic solar wind it could blow all the oxy-
gen off the surface of the earth.

I have several trees on my little ranch. Once in 
a while I will get a sprig of mistletoe in a tree. 
Mistletoe is a parasite. If you leave it alone it 
will spread & eventually in a few years it will 
kill the tree. Man is the worlds’ mistletoe. He 
is the’ worst parasite the world has ever seen. 
If humans keep multiplying we will eventually 
destroy the earth. 

To this story I will add another scary thought. 
Our world is unique. It tilts on its axis causing 
winters & summers. In the summers the po-
lar ice caps melt; from them fresh water goes 
down into the salt water oceans causing a glob-
al current of ocean & air jet streams that move 
around the world These current changes cause 
our weather to rain, storms & conditions that 
create life. Through global warming if the polar 
ice caps melt, it could cause our solar seasonal 
changes to cease. 

Hell, I’m 85 years old & maybe I am barking 
up the wrong tree. Then again my Mother didn’t 
raise any dumb kids. I sure hope the Master has 
a plan that I am not smart enough to be aware of. 
The way I see it, the world is in for some hard 
times unless we make some dramatic changes.
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Are your vigas and beams
showing weather damage?

Protect them with
beautiful copper caps.

Quick Custom
Metals

3759 N Romero Rd
Tucson, AZ 85705
(520) 888-7313

Protect them withProtect them with
beautiful copper caps.beautiful copper caps.

Quick Custom
Metals

3759 N Romero Rd
Tucson, AZ 85705Tucson, AZ 85705
(520) 888-7313(520) 888-7313

www.quickcustom.com

Viga CoversViga CoversViga CoversViga CoversViga CoversViga CoversViga CoversViga Covers

The Arivaca Farmer's Market is held at Mar-
ion's Market every Saturday from 9 - 'til.....

Support local farmers and artisans, Marion's 
Market is always a favorite spot for gathering 
and talking with friends.   

Check out the marketeers! The Arivaca Com-
munity Gardens is back! For the month of 
March look for their usual array of greens: spicy 
greens braising mix, lettuce mix, arugula, and 
hopefully more spinach. Turnips and sometime 
this month they are hoping that their kale and 
chard will be big enough to bring as well. The 
Careless Coyote will also be bringing more lus-
cious greens, daikon radishes and maybe beets. 
Monica Miksa-King Honey Farms will have 
more honey and products from the hives includ-
ing homemade goats milk soap. The first Sat-
urday is always the largest! This is the one you 
don't want to miss. We will also have the Tama-
le Lady there with green corn and beef tamales. 
The Togetherness Homestead will bring their 
famous Fire Cider and hopefully more chutney! 
And we might even have Regan with Stable in 
Self Ayurveda there with her medicinal honey 
and tea blends.   

The first Saturday also is our fundraiser day 
for the market. The next project is stabilizing 
and painting the original poles. Our "Farm to 
Table" event at the January Music and Memo-
ries Festival was a hit! So we are bringing you 
"Farm to Home". The March fundraiser will be 
a Quiche made from locally sourced items, not 
only will your donation get you a taste but you 
will also get to take home the recipe! Monica 
will be bringing a beehive, empty of course! for 
a hive painting! These hive boxes are a donation 
from a corporation team building event. After 
the Arivaca community paints them a hive of 
feral rescued bees will be given a chance to sur-
vive in their wonderful new house! Look for the 
beehive painting table! 

There has been a lot of commotion in Arivaca 
about Marion's Market. Here is a long over due 
mention of a lady that touched many hearts in 
the community. In September of 2011 a group 
of individuals got together to give the market 
it's first "look". Erecting poles for shade cloth 
and signs laying out the shape of an area to be 
used by the community. They decided to pay 
tribute to Marion Mikesell, mother, guardian 
angel to some, friend to all. A true inspiration 
and role model. A farmer, Marion raised cat-
tle, chickens, and geese, selling her eggs under 
the big tree, waving to all passers by. Marion 
was an eccentric and unique individual, always 
having a positive attitude and outlook on life. 
Known for a big heart and crazy hats. A large 
sign "Marion's Market" and a plaque are being 
made for the location and more information as 
to the community projects Marion help make 
possible are on www.VisitArivaca.com under 
the Farmer's Market tab. 

VisitArivaca.com Farmer's Market tab is cur-
rently in progress, there will be announcements,  
vendor "about me" and contact information, 

recipes, photos and more! If you have local 
products from your gardens, orchards, or make 
wonderful items including arts and crafts please 
join us! Market contact information is on the 
website. Come down to the market and spend 
time with friends. Hope to see you there!

Dear Arivacan’s and friends of the Arivaca 
Film Exhibition

The films and schedule have been set for 13th 
(I think) Arivaca Film Exhibition! - Films that 
inspire and inform!

The Friday night short-film program is solid 
and fun this year with local films, comedies 
and good stories – all well produced.  In total 
the program features eight short films and will 
run from 6:30 to 9pm. 

Unique to this year and to emphasize an Ariva-
ca focus, Arivaca’s theatrical entertainer - Ban-
jo Bob will open the Friday night event with 
a live visual performance featuring his one-
of-a-kind ‘projecto-box’ under the title: “The 
Cranky History of the World”. 

Local content also includes a comedy by Adam 
Ray called “The Rabid Skunk of Arivaca” star-
ring Eva Lewis, Brad Knaub and others (see 
the attached program for full schedule).

The Saturday documentaries on the 7th start 
at 12-noon sharp with a film program of four 
shorts with a mix of history, nature, person and 
experimental.

The shorts program will be followed by two 
fascinating feature documentaries. 

At 1:30pm, BISBEE 17, a unique docu-film 
about the 1917 deportation of striking miners 
in Bisbee by armed deputized men, backed by 
the mining company.  This historical re-en-
actment using actors from Bisbee, with ties to 
the men families and relatives at the time pro-
vides an introspection not found in most films.  
Viewers will find the emotions of that time ee-
rily similar to today’s body-politic.  To watch 
a trailer of BISBEE 17, I put the trailer on the 
Arivaca website here:  http://arivacafilmfesti-
val.com/documentaries_2020.htm   Note: Mi-
chael Anderson who  was an actor in the film 
and a Bisbee deportation researcher will be 
traveling from Bisbee to talk with the Arivaca 
audience about the film!

At 4:00pm Tucson’s Juliana Piccillo with pres-
ent her new documentary “Whores on Film” 
which explores stereotypes, cultural bias and 
attitudes about women presented in Hollywood 
films like Taxi Driver and Pretty Woman.  Ju-
liana has previously exhibited in Arivaca a few 
years ago with her autobiographical film – ‘I 
was a Teenage Prostitute” and is currently an 
advocate for sex workers rights.  Note: This 
film contains mature themes but is not explicit 

– sorry  .

Filmmakers for most of all the films will be 
in attendance to introduce their films and take 
questions from the audience.

No films Saturday night, but everyone’s go-
ing-over to the LaGitana after the pot-luck.

The program of films and the schedule is at-
tached for your convenience in PDF format. 
More information at the website: www.ariva-
cafilmfestival.com

PS:  Our community pot-luck dinner follows 
the Saturday documentary program and will 
begin around 5:45pm +\- at the conclusion of 
the documentary program.

Looking forward to seeing the community 
gather again!

Cheers!

Bart Santello
Arivaca Film Exhibition organizer
480-620-5386
www.arivacafilmfestival.com
Facebook: https://www.facebook.com/ariva-
cafilmfestival/

Join our team at the Early Learning Cen-
ter.

We are accepting resumes for teachers, 
and teacher assistants. Starting wage 

dependent on experience and / or education. 
Fingerprint and Background check required.

Mail resume to: Arivaca Action Center,  PO 
Box 457,  Arivaca Az.  85601

Preschool Life

Our little seeds have grown so much!  The 
children at the Arivaca preschool have 

planted beans and peas, flowers and veggies 
that are sprouting and showing their leaves.  In 
our science corner, we have been observing the 
melting ice and walking in nature.  We see the 
leaves are changing and there is lots of green 
grass around the playground.  Spring Break is 
coming up, March 16-19 we are closed. 

Out With The Old … In With The New!

Spring is just around the corner!  To make 
room for Spring and Summer fashions, Ari-

vaca Human Resource is excited to announce 
the return of “the 25 cents store” during an End 
of Winter Sale.  Through the end of March, ev-
erything in the thrift store is now priced to sell 
at $.25 per item.  As usual, books are free!

The AHR Thrift store is open Monday-Thurs-
day, 8a – 3:30p, and on Friday from 8a – 1:30p.  
New items will be placed on the racks every 
Monday by 10a.

All are welcome to stop by, say Hi, visit, browse 
and “shop ‘til you drop”!
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Arivaca.com
YOUR non-profit local cooperative high speed internet!

Serving:
Arivaca, Moyza, Amado, 
Altar Valley and Elephant 
Head

(520)261-2411 www.arivaca.com

 

Monthly Garbage 
Service, $30.00 
Monthly (weekly 
pick-up) Household 
garbage only 
4 bag limit. We 
do yard clean-up 
also, call for more 
information! 

J & K RECYCLING 
AND GARBAGE 

SERVICE

Contact Jerry at 
(520)470-2113

Subscribe to Connection!

Get Connection delivered to you ev-
ery month.  For only $20, you get a 
year’s worth of Southern Arizona’s 
Open Forum Community Newsa-

paper.
Send check made out to:

 “Connection” to PO Box 203, Ari-
vaca, AZ 85601

Name:______________________

Address:____________________

____________________________

____________________________

BALM OF THE AGES

When frustration, anger, and fear
Seem overwhelming,

Find solace in the span of time:
Big bang

Dinosaurs
Neanderthals
Homo sapiens

Egypt and China
Persia, Greece and Rome

Maya and Hohokam
The Renaissance

The Industrial Age
The Technological Age

The Present Time
Is but a blip, a breath, a sigh;

Our own lives infinitesmally minute.

Put life in perspective;
The ages will temper the tempest

And, perhaps, give a measure of serenity.

Loretta Carmickle

THE MAPLE TABLE 

Our old maple table and chairs
bought in 1957 when we first moved to Tucson

still in the family
at my granddaughter’s home—

that table moved from 15th Street
to Hawthorne to Pavo Place in Tucson

to Paseo Chico in Green Valley.
It held family meals all those places.

Then when we bought a more formal dining set
for Pavo Place it became the business

or conversation table,
the first place a visitor sat 
when entering our house,

and one time a puzzle table
where Grandpa and two grandchildren

put a classic car puzzle together
so fast, it was like their lives depended on it.

Then Grandpa, in his inimitable way
glued it all together 

and it resided in our garage 
as a reminder of the good times.

Margaret Ann Adams

The winds of a good
Time, are multiplied By
Anticipation! Sometimes more
Fun then the actual Good Time
Is the wait!!!

Timothy Austin Jones

A Moment Between Breaths

I was up early this morning, getting Spritly High
on the Crack of Dawn
Soon to hear the first Bird Songs, greating
the Rising Sun, with the Voices of Angles

A touch of Dew, kissing the New Born Bloom,
Disappears to soon

My Day has new began, and the
world is on the Run

Anne Possien

Arron Weil will be in concert at Faith Bap-
tist Church of Arivaca Saturday, March 7 

at 6:30 pm. Arron is a talented young musician 
and singer. He will be performing time tested 
hymns as well as some of his own music. Ev-
eryone is invited.

The Girl in Art Class

With her long black hair, she looks like night
She spoke of art as one might speak of love
For her, the two are united
Her art comes from her love

She spoke of herself as I might speak of myself
Perhaps we have a kinship of souls.
That would be nice.

We’re not seeking the same meanings
But we might grow together
And perhaps in time,

Learn to love each other
As she loves her art
And I, my dreams.

Keith Cliver

Around ArivAcA continued...

Breaking the Chains

When the people feeling hungry
And the people feeling poor
And the few that have the power
Make the laws that get them more

There needs to be a revolution
Seems to be the only solution
When the earth’s resources that should be for the many
Are reserved for the few 
And the many don’t have any 
And the few don’t have a clue

There needs to be a revolution
Seems to be the only solution
Why should the few live high off the hog? 
When the many are left off worse than a motherless dog? 

Earth’s resources and energy
Used for military and war 
Nothing left to feed and shelter 
The world’s poor. 

Seems the only solution
Is a worldwide revolution

The rich and powerful few
Just wont and don’t share 
Because they really don’t care
That is their greed and mongering for war
That caused the many to be shelter-less, hungry, and poor
There really needs to be a revolution
For the solution SOON
Before the insane few end it all with a BOOM

Patty Miller

If anyone is saving can tabs for Linda Rich-
ardson for the Ronald McDonald house, let 

her know and she will pick them up sometime 
in March. They are delivered in April.

Eye Mobile will be in Arivaca the end of 
April.  Call 398-3009 or 398-2160 for ap-

pointments.
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 Kelly’s Mobile 
Sharpening Service
The ultimate cutting edges

Steel, carbide, ceramic knives, scis-
sors, garden tools, shop tools, hatchets, 
chain saws, kitchen knives and more! If 
it takes an edge, I’ll sharpen it.
Ten or more items and I’ll come to you, or call ahead 
and drop off from Tuesday-Friday from 8:30-4:30 and 
I’ll sharpen while you wait. Look for the sharpening 
sign on Universal Ranch Rd., four gates down from 
Arivaca Rd. 

Dan Kelly (520)336-2100
16225 Universal Ranch Rd.

kellysmobilesharpening@gmail.com

Tales from the Garden
The Catio 

By Emily Bishton

Anyone who knows me also knows that I am 
a doting “parent” of 2 cats named Ella and 

Margie.  Just like every cat I’ve parented since 
1975, they were rescue kitties, having thankful-
ly survived being abandoned or lost and fending 
for themselves in the great outdoors.  Once they 
joined our family, these 2 became indoor-only 
cats though, for two big reasons:

1. Back in around 1995, our young cat Mozey 
had 3 attacks of acute pancreatitis that almost 
killed her each time.  She was a good hunter and 
much to our dismay had already brought several 
songbirds in the house to devour.  Our vet told 
us that her chances of survival would be much 
higher if she became an indoor cat immediate-
ly, so that we could control her diet and ensure 

she didn’t eat any birds or other wildlife, which 
were known as a possible trigger of this rare 
disease in cats.  When we did that for her, we 
also had to change the life of 8 yr. old Rita, who 
had been an indoor-outdoor cat her whole life.  
To make life more fun for them, and keep their 
ability to be out in the fresh air, we screened in 
our little back porch and put a “cat tower” out 
there.   It was a DIY project that cost less than 
$100 and allowed us to leave the cat door in 
the kitchen entry door for them to come and go 
whenever they wanted.  Best of all, Mozey had 
a very long and healthy life, never had another 
attack of pancreatitis, and never killed another 
bird or other wildlife species.

2. Remarkably, they both adjusted very quickly, 
with none of the yowling and frustration behav-
ior that we expected.   After experiencing this, 
each time we adopted another cat, they took on 
this lifestyle too.  After Rita passed at age 14, 
we adopted Ella to be Mozey’s new “sister”, 
and we adopted Margie after Mozey died at al-
most 20 years old.   Along the way, we realized 
that the benefits to us were HUGE too:

• No screaming cat fights in the back yard and 
resulting injuries;

• No catching diseases from other roaming cats 
or feral cats;

• No worrying whether they are in danger of 
predators (Seattle has plenty of coyotes too);

• Welcoming birds and other wildlife into our 
garden with water and feeders without leading 
them into a death trap;

• Extremely low vet bills, basically just immu-

nizations for the past 25 years!

One reason we loved our Arivaca house at first 
sight was that it already had a nice screened 
porch for our girls. When we arrived here for our 

first winter in October 2016, Ella was about to 
turn 14 years old and Margie was just barely 1.  
They instantly gravitated to that porch and have 
spent 90% of their time out there ever since.  
But this winter we decided to create something 
special for them: a “catio”.  We bought the big-
gest dog crate we could find at Tractor Supply, 
added rugs and “bunk beds”, and had a cat door 
installed through the concrete block wall of the 
porch.  Holy cats! As my friend Ciscoe would 
say, it is a major hit.  Perhaps by now you think 
we are crazy to spend a few hundred bucks in-
dulging our cats like this.  But look at the equa-
tion above, and it’s a big time win-win-win for 
everyone: them, us, and wildlife!

TO SMOKE OR NOT TO SMOKE,
THAT IS THE QUESTION.

by Linda Richardson

We all know about the damage that smok-
ing can do to your lungs, but did you 

know that it can also cause heart attacks or heart 
disease? It can make your risk for cancer higher. 
It can lead to strokes. Here is a biggie, it can 
cause blood vessel disease, now you’re think-
ing what’s so big about that. Well if you ever 
have to have heart surgery, due to smoking, they 
use veins from other parts of your body to graft 
into your heart.  If your veins are damaged from 
smoking where are the new grafted veins going 
to come from? Think about that. I am personally 
related to someone that faced this very problem. 
It’s a real issue. Smoking can also lead to blind-
ness due to macular degeneration. 

Added to this is the problem of diabetes that is 
so much more prevalent now than ever before, 
since it also affects many of the same areas that 
smoking does, and you’re a walking time bomb.

Now for some good news.

When you are a non smoker, you get sick less 
often, and you heal faster.

You are less likely to get colds, flu, bronchitis, 
and pneumonia.

As a non smoker, you may find that your mood 

Thank you … Your Voice Counts!

Approximately every 6 months Arivaca Hu-
man Resource conducts a survey to gath-

er information and input from the community 
of Arivaca.   The valuable data collected rep-
resents an overview of our client base as well as 
assists in preparing reports and grant opportuni-
ties.  We appreciate those of you who have tak-
en the time to participate in our surveys during 
the past year.  

Collection of client demographics was the fo-
cus of the FY19-20 Winter survey.  The survey 
was administered to a total of 64 residents, the 
majority representing existing hot meals and 
on-site clients.  Of the 54 responses received, 

we were able to define and analyze specific de-
mographic categories.  

FY19-20 Winter Survey Scope:  
Focus:  Client Demographics
64 Surveys Distributed to:
Hot Meals clients – 23
On-site clients – 41
Responses received – 54
% Responding – 84%

The resulting count for each category surveyed 
provided an important “look” at the average 
Arivaca Human Resource client as:

Gender:   Male, 55%
Age:   25-44 years, 24% or 65-75, 20%
Ethnicity:   White, 70%
Household Type:   Single Adult, (68%
Education:  High School Diploma or GED, 
59%
Income Source:  Social Security, 33%
Military Status:  Non-Military, 81%
Health Insurance:  State, 35% or None, 33%
Disability:  No, 66%

The next survey will be conducted in late sum-
mer 2020.  The focus will be volunteerism - ex-
periences and opportunities. The primary audi-
ence will include volunteers as well as partici-
pants from the general community population. 

We are also investigating future Focus Group 
and health education opportunities.  The pur-
pose of these focus groups will be to evaluate 
and gather information on how Arivaca Human 
Resource can better meet community needs as 
well as identify changes that can be implement-
ed to improve our existing program and service 
offerings.  

Any recommendations for other focus oppor-
tunities you feel would be beneficial for future 
surveys are welcome.  Drop by and say “Hi” 
… or, contact our office at 398-2771 or ari-
vacahr@gmail.com. 
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is better and you are less stressed.

WHEN AND HOW WILL YOU FEEL 
HEALTHIER?

The first hours:

After just about 20 minutes, your blood pres-
sure and heart rate go down. That means there’s 
less stress on your heart and blood vessels.

Within 12 hours, the level of carbon monoxide 
in your blood drops back to normal. That makes 
room for more oxygen.  With more oxygen in 
your body, you may notice that you have more 
energy than when you smoked.

After 2 weeks:

Your lungs start to work better.

Your risk of heart attack starts to drop.

After 1 month:

When your lungs are clear, you cough less and 
can breathe deeper, so it’s easier to be active.

Your sense of taste and smell return. That means 
you can enjoy food more than you have since 
you started smoking.

Over the years:

After 1 year, your risk of heart disease is half 
what it would be if you kept smoking.

After 5 years, your risk of stroke starts to shrink, 
within a few years after that; it’s about the same 
as if you’d never smoked.

After 10 years, your risk of dying from lung 
cancer is cut by about half. And your risk for 

many other types of cancer is lower too.

HOW WOULD QUITTING HELP OTHERS 
IN YOUR LIFE

When you quit smoking, you improve the health 
of everyone who now breathes your smoke. 
(Second hand smoke is as dangerous if not more 
so, to others than smoking them selves.)

Their heart, lung and cancer risks drops, much 
like yours.

They are sick less.  For babies and small chil-
dren, living smoke free means that they’re less 
likely to have ear infections, pneumonia, and 
bronchitis.

If you’re a woman who is or will be pregnant 
someday, quitting smoking means a healthier 
newborn.  Children who are close to you are 
less likely to become adult smokers.

The Ash Line is a resource that offers free help 
to anyone who wants to quit smoking at 800-
556-6222.

"A Dark Cloud of Honeybees"

By Monica King

Most everyone has heard the sound of a 
honeybee swarm, some say it sounds like 

a freight train, some say the roar of the ocean 
approaching. To some the thought can be quite 
frightening. Let us first look at why bees form 
this dark cloud or hang in ball in a tree, or in 
rafters of a building. What are they doing? 
Swarming is the natural way a hive can expand 

and reproduce. This process allows one hive to 
become two hives or even more throughout a 
year. The swarm is the old queen leaving with 
approximately 50-60 percent of the bees. She 
leaves behind a daughter to take her throne. The 
swarm will land fairly close to the original hive. 
While "hanging out" the swarms sends out scout 
bees to look for a suitable cavity to make their 
new home. Scout bees will head out in different 
directions from the swarm. Upon return they 
report their findings, some scouts may have 
found a nice location under a shed, others report 
finding a compost bin in a lush garden, some 
come back to report a hole leading into an at-
tic breezeway. The recommended locations are 
discussed through a dance that communicates 
direction, location and distance. The scout bees 
take turns checking each others finds and then 
when all the scouts are in agreement and doing 
the same dance, the entire swarm, including the 
queen, take off to occupy their new house. This 
can take up to 72 hours. So when someone rec-
ommends, "Just leave them be, they will leave", 
remember that they are searching for a home 
nearby. 

As if a swarm of bees is not scary enough on 
it's own, Southern Arizona has Africanized bees 
(AHB), these are known to swarm earlier and 
more often than the more docile European ge-
netics. The Africanized honeybee (AHB) can 
populate an area at a faster rate and create in-
creased numbers of hives in a given area. The 
AHB raise greater numbers of drones (males) 
and eventually create a genetic saturation. The 
Carl Hayden USDA Research Lab in Tucson, 
did a study a number of years ago taking sam-

ples of feral hives from the border to the south 
rim of the Grand Canyon. At that time 98% of 
these samples were Africanized. Another study 
claims we have approximately ten feral colonies 
per square mile. Though this doesn't mean all 
these hives survive from year to year. Though 
the AHB is great at making honey, they are poor 
at managing their resources. So if you see a 
"swarm" during a dearth period it will usually 
be the entire hive absconding in search of food. 

The swarm may cause fear and panic and could 
be overwhelming to some but usually these bees 
are not aggressive at this time. They have noth-
ing to protect. This does not mean they won't 
attack if they feel threatened. Also, if you just 
noticed a "swarm" hanging somewhere it could 
actually be an "open air hive". This means that 
instead of searching for an enclosed home the 
bees decided to live in the open. Making comb 
under the "ball" of bees you see and thus hav-
ing young and honey to protect. No matter it is 
a good idea to keep a good respectful distance 
from the bees. 

There are experienced beekeepers willing to 
save the bees. Sometimes at no cost, sometimes 
for a fee. Read https://www.monicamking.com/
blog/why-bees-are-not-free#/ for reasons why 
you may be charged for a bee removal. For a 
list of beekeepers doing live removals that do 
not kill bees please visit: http://southernazbee-
keepers.org/bee-removal/  

This is just a basic layman's rundown on what a 
swarm is. Bee biology is of course more com-
plicated than this. If you are interested in bees 

or beekeeping, or even saving pollina-
tors, join the local Southern Arizona 
Beekeepers Association and the Na-
tional Pollinator Stewardship Council. 
Monica King is a third generation bee-
keeper, teaches beekeeping classes, 
sells nucleus colonies, queens, honey, 
wax and other products from the hive. 
Monica is the current president of the 
Southern Arizona Beekeepers Associ-
ation and writes local, native, honey 
recipes for SavortheSW.com. You can 
reach her at www.monicamking.com

Watch for "Saving the Bees" in the 
next issue and read how local bee-
keepers can change the genetics of the 
unpredictable, potentially defensive 
Africanized hives to the more docile 
European genetics along with the Pros 
and Cons of the AHB.

Thank you Nettie and Wade. for 
helping Linda paint her house! 

She really appreciates it.



his group playing the family’s musical 
heritage as well as new songs of the 
Southwest. Back by popular demand in 
the Borderlands UU Auditorium at the 
Amado Territory Ranch, off I-19  Exit 48 
East.Saturday March 28 
from 2-4pm. 520-648-0570.

THE GREEN VALLEY COMMUNITY 
CHORUS presents “Portraits of America” 
on Monday,  March 16 at 7:00 PM, and 
on Tuesday,  March 17 at 2:30PM at 
Valley Presbyterian Church, 2800 S 
Camino del Sol.  Tickets are $15 and can 
be purchased at the door.  Information:  
Betty at 399-3261.

WANTED ROOM IN HOUSE FOR 1 TO 
2 MONTHS. Mid 60's female. Gardener. 
Partial work trade good. No tobacco or 
alcohol use. Park 20' camper on property 
while transitioning for move elsewhere. 
Email first! elfinious@gmail.com 928-
308-4340
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Un-Classifieds

DOG SITTING.  Clean, quiet individual 
accommodations.  $20 per day.  520-
398-2526. 

FOR RENT: San Carlos, MX - 2 BR, 2 
Bath home on the water in the Bahia. 
All necessities furnished. Call 398-9634

RATTLESNAKE REMOVAL BY 
RD  Free rattlesnake rehomeing by R 
D Ayers. Humane alternative to killing 
these valuable predators. 520-820-2947.

DOG CARE RESORT Clean country 
accomodations. $20 per day. 520-398-
2526.

FOR SALE – 1975 GMC 1 ton dually, 
454 cu. in.  Has gooseneck hitch and tool 
box. Runs good.  $3,000 obo.   Call (520) 
820-2947.

FOR SALE – 1978 Jeep CJ5 Runs 
Great. New bikini top, New exhaust 
system, New tires, Custom wheels, New 
motor mounts, New upgraded radiator. 
$3,000 obo. Call (520) 820-2947.

ACCEPTING DONATIONS!  Arivaca 
Helping Hearts is accepting donations 
for the year!  As a 501(c)3, your 
donation is tax deductible.  So if you 
need help or if you can help, please 
give us a call! See ad on page 3.

IF YOU HAVE A DRUG PROBLEM WE 
CAN HELP Narcotics Anonymous meets 
in Tubac every Thursday evening at 
6PM at the Tubac Community Center, 50 
Bridge Rd, Tubac AZ 85646  Open to all

REGENERATING ARIVACA meeting 
and potluck first Sunday of the month at 
the Arivaca Community Center at 5 PM.

FIREWOOD-SEASONED MESQUITE 
16” length-Delivered and stacked, $300/
cord, call 520-425-7625

1 BED MOTOR HOME RENT 
2 OWN $450.00 Month. Includes 
Power,Water,Wifi Move in Today! Call 
520-447-8015

I BUY HOMES & LAND FAST Call 
or  Text Jim at 520-447-8015, www.
sellusyourhouseonline.com

HELLO GOOD PEOPLE, 

THE 10 FENCED ACRES ON 
HARDSCRABBLE RD, hilltop views, 
well, electric 600 ft to property line, $42 
K by owner. (520) 429-4307.

ARIVACA MOVESMOVES Tuesday 
7-8:15, by donation. A place for 
movement. We alternate between a 
country swing/disco/etc. week and an 
improvised experimental music week for 
contemplative movement. All welcome!

RELIABLE CONSTRUCTION HELP 
needed, $15/ hr. 520-303-3105

RANCHO DE LA OSA IS NOW 
HIRING. Kitchen staff, housekeeping, 
maintenance and wrangler positions are 
available. Call 520-401-5648 for more 
information.

PEOPLE HELPING PEOPLE 
SPONSORS FREE SPANISH 
CLASSES Beg./Int. Tuesdays 5:30-7 at 
the Gitana

KELLY’S MOBILE SHARPENING 
SERVICES The ultimate cutting edges.
See ad on page 10.
Dan Kelly
520-336-2100
16225 Universal Ranch Road
kellysmobilesharpening@gmail.com

COMBO PICK-UP AND RV FOR 
SALE - Ford F-550 crew cab diesel 
dually. Excel 5th wheel 5 slide outs w/d 
hardwood floors rear kitchen. Information 
630-240-1668.

RUBY MINES ENTRANCE TO 

SATURDAYS 

Every Sat - 9am - Noon: Farmers’ Market. 

1st Sat - 9am - Human Resources Rummage Sale 

1st Sat - 8:30am - Arivaca Water Coop meet at 
town water yard (Feb, April, June, Aug, Oct, and 
Dec)

SUNDAYS - 9:30-10:30am - Heat Yoga (Comm 
Garden Yoga Greenhouse) Call Glo at - 520-400-
9608

Sun. 3:00pm - People Helping People In the 
Border Zone:  meeting - Arivaca Humanitarian Aid 
Office.

2nd Sun - 4pm. Arivaca Action Center - 
Board mtgs. 15925 W. Universal Ranch Rd, 
arivacaactioncenterinc@gmail.com

3rd Sunday - 4:00-8:00pm - Board Games for 
adults - Comm. Ctr. 5 -8pm. Call 398-3010

MONDAYS:

First Monday: - Arivaca Community Center board 
meeting - 5:30pm - at the community center

3:30 pm - Gentle Yoga  at Old Schoolhouse

Pickleball: m-w-f mornings ACC
2nd Mon - 6:00pm - Ariv. Fire Dist. Auxilary - at 
the Fire House

Last Monday - Arivaca Area Health Services - 
4pm - meeting at the Arivaca Action Center.

TUESDAYS: 

2nd Tues of every month, Arivaca Women & Wine, 

5-7pm at the Old Schoolhouse.

3rd Tues - 2pm - Arivaca Fire District board mtg 
@ Fire House   www.arivacafiredistrict.org 

WEDNESDAYS: 

2nd Weds. -4pm  -Human Resources Group mtg. - 
Human Resource Office Public Invited

3rd Weds. 3:30pm  Arivaca Library Book Club call 
594-5239

Veteran's Forum Weds. 4:30 Arivaca Action 
Center

THURSDAYS:  

3:30pm - Gentle Yoga  Old Schoolhouse

6-7pm - Weekly Meditation Group - Arivaca 
Action Center Wellness Area (in back of building) 
Sponsored by PHP, free and open to everyone!

FRIDAYS: 

1st & 3rd - AVF Bingo 6pm Arivaca Action Center 

3rd Friday - 5:30-8:30pm - Tween/Teen Nite

3rd Fri - 1pm - Arivaca Family and Community 
Education Assn. At the Library 594-5235  

3rd Fri- 1:30pm Friends of the Arivaca Library 
- Board Meeting 

Friends over 50 Trips: once a month posted on 
ACC white Board at the PO or call 398-3010 for info
FOR KIDS:
AFTER-SCHOOL PROGRAM: Mon.-Fri. after 
school till 5:30 pm.

Arivaca Meetings & activities

Have Medicare questions? 
I have answers.

DAVID JACOME
Licensed Sales 
Representative
101 S La Canada Dr, 30-B
Green Valley, AZ 85614
(520) 425-6522, TTY 711
UHCMedicareSolutions.com

Have Medicare questions?
I have answers.

DAVID JACOME
Licensed Sales
Representative
101 S La Canada Dr, 30-B
Green Valley, AZ 85614
(520)425-6522, TTY 711
UHCMedicareSolutions.com

PROPERTY BY PERMIT ONLY NO 
FURTHER OPEN GATE ACCESS 
Thursday through Sunday
howard@rubyminerestoration.org www.
rubyaz.com 520-744-4471 for permits.

FOR SALE: COMBINATION LATHE/
MILLING MACHINE, Smithy model 
Granite 1220 LTD. Inclueds all cutting 
mounting, and measuring tools. Very low 
hours. $1500. Picture upon request. 520-
398-9059. camperman70@yahoo.com

TITAN VALLEY WARHEADS A five 
piece band performs a wide range of blue 
grass, country, oldies, cowboy jazz with 
great singing and instrumentals. Hear 
them in the Borderlands UU Auditorium 
at the Amado Territory Ranch, Inters-
state 19, Exit 48 turn East. Saturday 
March 7. 2-4pm.  520-648-0570 

PETER DALTON RONSTADT A fifth 
generation Ronstadt, Peter returns with 


