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in and out of the classroom. Photography by Kayla Salas
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Millennials get a bad rap. According to, well, pretty 
much every major media organization, we are the 
heartless murderers of hundreds of industries like chain 

restaurants and retail stores because we are looking for authen-
tic, responsibly made food and crafts. 

We’re stabbing the heart of the real estate industry because 
we aren’t buying homes as quickly as our predecessors while 
also putting to rest the idea that regular employment has to 
mean working from nine to five without feeling any fulfillment. 

And don’t forget, in perhaps our most egregious offense to 
date, we are single-handedly killing the canned tuna fish in-
dustry, according to the Wall Street Journal. (In my opinion, this 
could quite possibly be our most prolific achievement.) 

In short, yes, millennials are changing the world — but that 
doesn’t mean we are doing it in a bad way.

We are also working toward killing antiquated ideals like 
racism and sexism, pushing for universal social equality for 
everyone, regardless of ethnicity, gender or sexuality. In my 
experience, you can ask the vast majority of millennials how 
their progressive ideologies pair with general Gen-Xers or Baby 
Boomers, and most will tell you that previous generations are a 
major obstacle to further progress.

We elect politicians like Alexandria Ocasio-Cortez, who are 
putting important humanitarian issues front and center and 
working on bi-partisan bills to end corruption in our govern-
ment system. 

We may be the generation with the most amount of debt, but 
we are also the most educated, meaning our promise for the 
future is the most optimistic of any generation before us. While 
we might be willing to spend $23 on avocado toast at brunch, 
we are waiting longer to get married and have children to lay 
a strong foundation so that we can ensure our long-term 
fiscal success. 

We choose products that are ecologically friendly, and we, 
more than any generation before us, are seeking out organic 
food that doesn’t harm the environment. Our search for natural, 
locally grown foods has given new life to farmer’s markets and  
other mom-and-pop craft goods businesses.

We disagree on pretty much everything with the older genera-
tions, but, then again, generational friction isn’t new. In the end, 
we all want better lives for ourselves and future generations; we 
just have different ideas of how to get there. So, we will take 
our bad rap, with all of the stereotypes that accompany it, and 
we will keep moving forward in our pursuit of a better world.

In the end, though, despite everything that millennials and 
older generations disagree on and fight about, there is at least 
one thing that we can agree on: Generation Z, or the iGen, is 
the absolute worst. ■

Christian Shepherd, editor in chief
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K a le i do sc o p e s  i n  So C a l
How Painted Ladies and other butterflies illustrate a somber future
BY CHRISTIAN SHEPHERD     PHOTOGRAPHY BY JAYSIN BRANDT     DESIGN & STYLIZATION BY CHRISTIAN SHEPHERD

Near a small hill accessible only through an unpaved road 
of loose dirt and gravel, there is a modest hiking trail that 
traverses Sycamore Canyon in La Verne. Normally, the hill is 

sparsely covered in weeds and a few wildflowers, but this year, an 
unusually fertile spring has sprung forth new fruit: a superbloom of 
yellow, blue and pale wildflowers, some standing at least six feet tall 
that blanket the hillside. Kaleidoscopes of butterflies known as the 
Painted Lady burst forward from the flowers, like slag from a volcano, 
gorging on this buffet of nectar in numbers so large that new hope for 
butterfly population numbers has been fostered.

But the decline in butterfly populations, which has been noted for 
more than 100 years and widely accepted to be caused by problems 
such as global warming and mass development, is not so easily fixed; 
the Painted Lady is a particularly resilient species, and the likelihood 
of seeing a renaissance of this species of butterfly is slim to none and 
even less likely for other butterflies who do not have the same flexi-
bility as the Painted Lady.  

Like any other spring season, these orange and black butterflies 
have migrated to the greater Los Angeles area from their winter 
homes in the Mojave, where they go to escape the notoriously frigid 
65-degree California winter. Since they can travel at around 25 miles 
per hour, Sycamore Canyon is just a small part of the Painted Ladies’ 
home, but the insects are more than happy to stay in the area as long 
as there is an available food source.

The canyon’s ecosystem is rich; it houses more than one type of 
reptile — notably the Rattlesnake, which can be heard regularly in 
the canyon’s quiet as hikers trek. The trail is adjacent to a training 
ground for unbroken horses, which are taken on walks along the hik-
ing path. The horses keep the trails fertilized as they trot through the 
canyon with much less effort than the people on the trail. The wildlife 
here is thriving, but the higher hikers find themselves climbing, the 
more they are exposed to the human impact on the environment.

About halfway up the canyon, there is a lookout point that di-
rects your attention directly toward the Interstate 210 Freeway 

and the hundreds of thousands of people who are driving or residing 
in what used to be the home of more than 150 species of Califor-
nia-indigenous butterflies. Now, track homes, highways and paved 
roads have cleared most of the fields that support the flowers that 
feed the butterflies.

Ecologists like David Bickford, a University of La Verne biology pro-
fessor, have watched for decades as butterfly counts around the world 
have dropped at alarming rates. “We’ve turned former decent habitat 
and a lot of natural areas into real estate, into places that people love. 
The Mediterranean climate that we enjoy here in Southern California 
is awesome for us, and it used to be awesome for all the other organ-
isms that were here before us ... I think there is a direct correlation 
between the habitat loss that we’ve experienced at our own hands 
and our own benefits ... somebody has to lose; it’s a zero-sum game,” 

David explains.  
David Bickford lived in Singa-

pore for 12 years, where he spent 
the majority of his time teaching at 
the National University of Singa-
pore, a research-intense insti-
tution. He has been working in 
and around Southeast Asia for 25 
years, focusing most of his adult 
life on conservation biology. “But-
terflies really exemplify this slow, 
steady decline that’s been happen-
ing ever since we became more 
urbanized. We’ve seen the loss of 
species and the loss of individual 
populations leading to widespread 
decline,” David says. “When 
people say there is 80% loss of 
butterflies, 90% loss of things like 
Monarch butterflies, that’s really 
indicative of, yes, those animals 
are gone, but the reason those 
animals are gone is because the 
habitat is gone.”

David points out that we need to figure out the 
solution now, while the effects on the environment 
are not as dire, so that we can avoid problems like 
the complete collapse of our climate system. He says 
that the mission of reversing what has been done and 
staving off the worst possibilities is part of what scien-
tists are studying today. “If we are thinking about res-
toration, we’ve got to put all the pieces back. What 
are the thresholds that we need to really be careful 
of, humanity’s kind of safe zone before things get past 
a threshold and become a nonlinear change?” 

David also emphasized that the problems we have 
had are not linear degradations to the environment. 
When you combine them all, the effects become ex-
ponential. “It’s not just one thing, it’s this composite, 
and the unfortunate and highly probable situation is 
that they act in synergy. They don’t just add up to be 
some kind of net loss. It’s actually more than all those 
parts if you put them together. We have two or three 
human generations, so less than 100 years.”

David is only one of the countless scientists who is looking at the 
research and pushing for humanity to take direct action to reverse the 
issues it has caused. According to NASA, increased carbon dioxide 
and other man-made emissions in the atmosphere have caused the 
Earth’s average surface temperature to rise 1.62 degrees Fahrenheit 
since the late 1800s. The same study shows that the five warmest 
years on record have taken place since 2010. While a degree or 
two may seem like a minor change in places in Southern California, 
where we can experience heat as high waves breaching 110-degree 
Fahrenheit, one or two degrees of fluctuation in global temperature 
has devastating effects on environmental systems.

NASA research from the Gravity Recovery and Climate Experiment 
shows that between the years 1993 and 2016, Greenland lost an av-
erage of 286 billion tons of ice per year. Antarctica’s ice loss per year 

has tripled in the last decade, and from 1993 to 2016, it has been los-
ing about 127 billion tons of ice per year during that same time frame.

Pomona College Professor of Biology and Zoology Jonathan 
Wright has been monitoring butterflies for decades. “I have done 

some butterfly surveys in the UK before I came to North America in 
my 20s. More recently over the past three years, I’ve been doing a but-
terfly census in our local Bernard Field Station in Claremont where we 
have been monitoring the butterfly population on a monthly basis.” 

The walls of Jonathan’s office are full of bookshelves stocked with 
scientific texts and novels about the study of biology with titles like 
“The Story of Life” and “The Evolution Wars.” Opposite his desk, a 
Granny Smith apple rests on another burly text titled, “The Biology 
of the Invertebrate.” A pocket guide of butterflies species rests next 
to his keyboard. Jonathan says that while there is an ecological crisis 
taking place because of factors like climate change, the Painted Lady 
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is actually an example of a species that is less susceptible 
to its effects. “[The Painted Lady] is a very resilient species 
so I suspect more substantial data sets across the country 
show the Painted Lady has not fared particularly badly 
with climate change so far. It is a very, very adaptable spe-
cies. They are the most cosmopolitan butterfly species in 
the world, actually.” Jonathan explains that this is largely 
due to its breeding cycle, which can produce offspring 
multiple times per year.

“Quite a few of our species here in Southern California 
are single-brooded species, which means that they have 
one generation a year. They may overwinter as adults, 
larvae, pupae or eggs, but whatever scenario, when the 
pupae choose to produce the adult butterfly, that butter-
fly is the only generation of the year. That butterfly has 
to lay eggs and then the eggs, larvae, or pupae will all 
be, potentially, the next generation of adults and will be 
responsible for overwintering and seeding the next gener-
ation. Species that are multigenerational can breed two, 
three, four, sometimes even more times in a year, partic-
ularly those that are highly mobile and can potentially 
move from one favorable food location to another, like 
the Painted Lady, tend to be much more adaptable.”

Jonathan and David share the same sentiment toward 
urbanization and its impact on the surrounding ecosys-
tems. “Butterflies, in general, have declined, and again, it 
is probably related in particular to the increased use 
of herbicides, pesticides, insecticides and devel-
opment,” Jonathan notes. “When I arrived here 20 
years ago, the I-15 area from Chino all the way south 
to Temecula was largely undeveloped, and there was 
a huge amount of low-elevation grassland there, and 
now an enormous part of that has just become ur-
banized and built up. With every bit of acreage that 
has lost a wildflower, we’ve lost acreage for adult 
butterflies to feed, because they are nectar feeders 
as adults, and potentially the food plant species [are 
gone] for their caterpillars.”

Here at Sycamore Canyon, it is easy to under-
stand the impact of urbanization. The hiking 

trail leads to the top of the hill, but even at about a 
quarter of the way up, the view becomes a picture of 
the effects that David and Jonathan are talking about. 
An endless expanse of gridded real estate connected 
by major highways and roads, old and new industri-
al development sites and thousands of ant-sized cars 
is in the distance, cruising together to create a quiet 
hum that serves as the backdrop to this small butter-
fly haven on the hillside that once spanned through 
what people have now claimed for themselves.

From here, it is easy to see why butterflies are 
struggling, especially for species that are not as re-
silient as the Painted Lady, like the famous Monarch 
butterfly. “Monarchs have seen a rather catastrophic 
decline, actually, but that probably has to do with 
the fact that their breeding habitats are fairly local-
ized in Mexico, and also, their food plants are very 
restricted. They only feed on the milkweeds. Milk-

weeds tend to live on field edges where they get knocked 
out by herbicides. Herbicide use has really destroyed their 
potential food source for the Monarch caterpillars,” Jon-
athan explains. According to the United States Environ-
mental Protection Agency, 6 billion pounds of pesticides 
were used in 2011 and 2012. Pesticides are substances 
that are used to kill insects or other organisms that are 
harmful to cultivated plants or animals. Herbicides are 
substances that are harmful to plant life and used to kill 
weeds or other unwanted vegetation. A report from EPA 
shows that herbicides are on a swift upward trend. 

Our World in Data, an organization that provides 
research and interactive data, estimates that in the year 
2000 there were 156,919 square kilometers of urbanized 
human habitat. It also reported that 4.13 billion people 
were living in urban areas in 2017, and expect that num-
ber to jump to 9.77 billion by 2050--approximately 2 bil-
lion more than the current population of the entire planet. 
If humanity intends to sustain its ecological system, then a 
critical eye must be turned toward current practices. 

“Climate change, pollution, over-harvesting, habitat 
loss, invasive species ... they are just products of the what 
we do. We don’t mean for them to happen. The transpor-
tation systems and infrastructure is devastating to natural 
systems,” David explains. “Nobody meant that to be dev-
astating; it’s just that not a lot of thought went into it.” ■

PREVIOUS PAGE, LEFT: 
The Painted Ladies migrate 
through La Verne annually, 
but when there is an abun-

dance of flowers available 
to the butterflies as a food 
source, waves of different 

butterfly species swarm the 
area. This time, the Painted 
Lady was the most promi-

nent butterfly to take in 
the superbloom. 

PREVIOUS PAGE, RIGHT: 
Superblooms,  brought on 

by an abundance of rainfall, 
cover the hills in many 

different shades of color. The 
superbloom this year was 
caused by a stark increase 

in rainfall. Walker’s Low 
Catmint primarily cover the 

hills along Baseline Road.  

PREVIOUS PAGE, BOTTOM 
RIGHT: David Bickford, 

University of La Verne asso-
ciate professor of biology, 
discusses how people can 

help butterfly populations by 
planting bird and butterfly 

friendly plants in their 
yards. He also discussed 

the possibility of this 
being the last super bloom 

for a few decades.

AT RIGHT: Jonathan Wright, 
Pomona College professor 

of biology and zoology, has 
hundreds of invertebrate 

samples throughout 
his laboratory. 
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Victim. Warrior. Mother.
Molded by hardship and transformed by grit, Stacey Haug changes lives
BY  REMY HOGAN               PHOTOGRAPHY BY MOLLY GARRY               DESIGN & STYLIZATION BY REMY HOGAN

Stacey Haug, University of La 
Verne adjunct professor of crim-
inology, has been called many 

things throughout her life: Genuine. 
Inspiring. Resilient. She has also 
been given many labels: Victim. 
Juvenile delinquent. Student. Wife. 
Mother. Professor. Advocate. 
The Victim

Stacey grew up with an older sis-
ter, Stephanie, and a younger broth-
er, Steven. She loved her parents, 
Dana and Steven, dearly, but she 
was a daddy’s girl. Steven Bingley 
refurbished rundown homes and 
sold the properties for profit, and he 
dreamed up lofty new adventures 
and was every bit the entrepreneur. 
His personality was larger than life; 
however, he was known for having a 
vulgar sense of humor. And then, in 
April of 1985, he took his own life. 
Stacey was 6 years old. 

In December of the year prior, 
Steven was arrested for five felo-
ny counts of molesting his three 
children. The accusations came from 
Dana’s mother and her mother’s 
sister, and they stemmed from dis-
approval of Steven’s sense of humor. 
The children were immediately 
removed from the home. Stacey 
still carries the guilt of what ensued 
after her father’s arrest. While in 
protective custody, she told authorities 
that her father had performed sexual acts with her and her siblings, 
including sodomy and oral copulation, because that was what she had 
heard. At 6 years old, Stacey felt helpless when faced with statements 
from authorities such as, “Your father is sick. Don’t you want to help 
him?” Stacey, wanting nothing more than to aid her father, confessed 
to the accusations even though she had no idea what they meant. 

She became a witness in the trial, but there was not enough 
evidence to prove Steven’s guilt. The five counts of molestation 
were dropped, and he was charged with one misdemeanor 

count of lewd and immoral behavior because of his jokes. The family 
received several months of counseling before the children were al-
lowed to return home. “We were able to fight it, but it took its toll. My 
father had three heart attacks by the time he was 32 years old.” 

Steven could not bear the thought that his children had to endure 
the trial, and that they could never truly be a family again. A pill 
overdose took his life. “I have children now and to think of someone 
accusing me of not doing right by them, I think I would rather have 
my skin peeled off,” she says. 

After the trial, Stacey’s 27-year-
old mother learned that Stephanie 
was diagnosed with a rare form of 
bone cancer. Between medical bills 
and the trial, Stacey’s single mother 
did all she could to provide for 
her family. They struggled mightily. 
“When you’re not quite sure where 
your next meal will come from…I 
don’t know if you’ve ever had peach 
cobbler without sugar, but it’s not 
very good,” Stacey now jokes, her 
ever present wit and sarcasm pierc-
ingly sharp. “I get my sarcasm and 
‘overachiever-ness’ from my father. 
I love my father. That man made me 
feel special. Matter of fact, I named 
both my kids after him.”

As a 15 year old, she now 
grappled with the knowledge her 
statements hurt her father more 
than they helped him, and she 
was riddled with anger. “I walked 
around with a lot of guilt and self 
doubt.” She strived to be the best at 
everything in order to compensate 
for feeling as if she failed her family. 
Stacey was an athlete, she earned 
good grades, and she loved her 
siblings and her mother dearly. She 
even helped her mother take care of 
her sick sister. Life was difficult. “My 
mom was dating a guy who wasn’t 
very nice to her or us, and a family 
conflict led to the police being 

called. I was tagged and de- tained. That’s when Stacey became 
the juvenile delinquent.” 
The Warrior

Despite her new delinquent status, brought on by her attempt 
to protect her family, she continued to work hard in school 
and to help her mother. But no matter what she did or how 

hard she worked, she always seemed to be back where she started: 
in court. “Once you get caught up in the juvenile justice system, if 
you don’t take the trash out, or you are miss-marked as absent in class 
even though you were there--all of that gets you back into court.”

Finally, a newly assigned juvenile probation officer decided that 
boot camp and juvenile hall were not what Stacey needed. So, at age 
16, she was sent to live at David and Margaret Youth and Family Ser-
vices in La Verne. “It became a blessing in disguise because my home 
situation was not stable enough.” Every weekday morning, she would 
make her morning trek to Bonita High School from David and Marga-
ret, passing by the University of La Verne and wondering whether she 
would ever be able to obtain a college degree. She wanted that to be 

Stacy Haug is a graduate of the University of La Verne and now teaches criminology.
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Building Up Muscles and Minds
Who says you can’t be brainy and brawny? Loren Dyck embodies both

It is date night at Monaco’s Pizza in Rancho Cucamon-
ga. A couple sits across from each other at a candlelit 
table, laughing and reviewing their week. The food 
arrives; Loren Dyck has three full plates placed in front 

of him. An entree size plate awaits him that is piled high 
with a chicken caesar salad, a deep bowl of linguine 
drenched in clam sauce and a large, cheesy pizza. His 
wife eats only two small slices of pizza. 

Date night is one of the few times a month that Loren 
allows himself to stray from his very strict meal plan. Lo-
ren is in training; he is, after all, Mr. Los Angeles, having 
placed first overall summer 2018 at the highly respected 
and widely attended competition known as the National 
Physique Committee’s (NPC) Los Angeles Champion-
ships. But by day, Loren Dyck, Ph.D., is professor of 

management at the University of La Verne. 
Loren is originally from Canada, where he met and 

married his wife. In their 30s, they decided to reinvent 
themselves and move to Hawaii. He attended Hawaii 
Pacific University where he earned two graduate degrees; 
one was a master of business administration and the 
other was a master of human resource management. After 
graduating, Loren took on some consulting throughout 
the Hawaiian Islands. “It was as cool as it sounds,” he 
laughs. He lived there for three years before deciding 
that he wanted to pursue teaching as a profession, so he 
moved to Ohio to complete his Ph.D. in Organizational 
Behavior from Case Western Reserve University. 

He says his life mission is to improve the human 
condition, specifically in organizational life. This con-

ABOVE: Loren Dyck, 
University of La Verne 
professor of management, 
dead lifts 315 pounds 
while his dog Max watches. 
Throughout his workout, 
Loren adds more weight 
and performs fewer reps. 

her future. “I would walk by the University of La Verne and just think, 
‘Wow, I bet the smartest people in the world go there,’ or I would look 
at the rock and just go, ‘Oh, it’s so awesome.’” The routine at David 
and Margaret was exactly what Stacey needed. “I had a roof over my 
head, the lights were on, and I knew I was going to be eating,” she 
says. “David and Margaret was really good about getting us thinking 
about the future. They go so much the extra mile for us.” 

One of her friends discovered a job that called for at-risk youth 
to work with other, younger, at-risk youth. “It was through the state 
of California, and it was like being a mini baby social worker.” She 
applied without hesitation. “There were over 200 applicants, and I 
am not known for being lucky. I could hit a wall backing up my truck, 
not the lottery,” she jokes. “I did interview after interview, and I, along 
with another girl, were selected. At 16, I had my own desk, computer 
and business cards. I was even making above minimum wage.”

Stacey then set her sights on a bachelor’s degree and enrolled in 
classes at Mt. San Antonio Community College. She remembers 
that she had the grit but not the skill from being repeatedly 

pulled out of classes for her father’s trial, and later for her own teenage 
court appearances. “When I first stepped on campus, it was easier 
to get back in my truck and drive away, but I didn’t. I met with my 
adviser and stapled my degree completion form on my wall to keep 
me on track.” Stacey spent long hours in the library when she was 
not working, and 
she excelled in 
her classes. Then, 
Stephanie passed 
away at age 19 
from her cancer. Stacey was 18, and she took her sister’s death hard. 
But she admired her sister, who wanted to be an airline pilot and was 
taking distance learning classes from UCLA. “She just reminds me 
to try. I’m here on this earth, and my life may not go where I want it 
to go, but I’m going to try,” Stacey says with resolve. “So I tried.” She 
finished her courses at Mt. SAC and transferred to the University of La 
Verne to earn a bachelor of science degree in criminology. She took a 
juvenile delinquency class with Sharon Davis. “It was like a lightbulb 
went off for me. I knew this was what I wanted to pursue.”

In passionate pursuit of a career studying crime and teaching col-
lege students, Stacey went on to earn her master’s degree in crim-
inal justice from Chapman University. There, she met her husband 

Dave, who was in the military. They were married, and she began her 
journey as an educator, both in the classroom and at home. 
The Mother

Stacey and Dave have been married for 15 years. They share a 
love of horror movies (Halloween is her favorite holiday), and she 
appreciates that Dave is a family man. “Dave showed me things I had 
never had the opportunity to experience before, like fun and self-ac-
ceptance,” Stacey reflects. They have two sons together: Jackson, 
who is 12, and Jefferson, almost 7 years old. Stacey wanted to pursue 
her dream of teaching criminology full time at a university, and she 
knew to do so she had to earn a doctorate degree. Her only obstacle 
was that the degree would be expensive, and they had two children 
to support. But Dave qualified for GI Bill educational assistance. He 
transferred that to Stacey. “He did all that time in the military and for 
someone to give you a ticket to having your Ph.D. program taken care 
of, that’s a lot of love…I mean, I did give him two kids,” Stacey jests. 

Those two children have become her world, and Stacey works tire-
lessly to be a role model. “They set off a whole other emotion in me 
that I don’t think I could have ever experienced any other way,” she 

says. Jackson was 5 years old when Jefferson was born, and Stacey re-
members her second pregnancy being a scary time in her life because 
she had complications. Her husband was also deployed then, and she 
describes that time period as “chaotic.”

A year passed, and Stacey noticed that Jefferson’s speaking was 
delayed. “Nothing seemed off about Jefferson because he was happy, 
and even though he wasn’t talking as much, I thought that was nor-
mal because Jackson was also a late talker, and so was I.” Soon, she 
noticed that he would not make eye contact when he spoke, and he 
babbled often. Stacey started Jefferson at a private preschool, but the 
teacher treated him terribly simply because he did not listen the way 
the other children in the class did. “It broke my heart because I’m an 
educator, and education got me to a good place in my life,” Stacey 
says. “I wanted him to have a good experience in school.”

Jefferson was taken to a psychologist. “You start thinking as a 
mom that you did something wrong. Dave was still deployed, 
and Jackson was young, and it was a scary time.” The diagnosis: 

Autism. “I knew nothing about autism except to fear it, so I was terri-
fied that my son was not normal, and he was going to have all of these 
challenges in life. Jefferson would get dirty looks when we went out, 
and people I knew for years that I thought were friends would tell me 
to institutionalize Jefferson or tell me how sorry they felt for me.” This 
was when Stacey was preparing to write her doctoral degree disserta-

tion. Her research 
excited her, but 
her heart was 
being pulled in 
another direction. 

“I had to put my dissertation on hold to fight for Jefferson and still be a 
mother to Jackson.”

So she fought. She stayed up late relying on the research skills she 
had learned at ULV to find laws about special needs families and 
access to education. She spoke with other parents to learn about 
resources. She enrolled Jefferson in sign language classes because 
visual cues helped him communicate with the world. “I learned that 
my child does not need fixing; he needs acceptance. He may not do 
things the way we do, but I look at him and think, ‘Wow, I would nev-
er have thought about it that way.’ I get caught up trying to make him 
part of our world that I forget he has his own,” Stacey says, emotion 
thick in her voice. 

She fondly remembers Jefferson’s experience learning how 
to swim. Jackson required lessons and hours of practicing. 
Jefferson dove right into the deep end. He swam down, 

grabbed some toys at the bottom, and bobbed right back up to the 
surface before diving down to find more toys. “My son has to exist 
in a neurotypical world,” she says. She wears a grey shirt that says, 
“Embrace Neurodiversity” printed in bold across the front. “He’s super 
gentle, super happy, but difference really bothers people even when 
it’s not dangerous.” The silver necklace she wears has two dangles. 
Each proudly displays her sons’ names. “My older son has ADHD, 
and so do I, so we are a neurodiverse family. When I got the diagnosis 
and the treatment for ADHD, it totally changed my life. Until my last 
breath, I hope to change the world for all the families with children 
like Jefferson. I would not have gotten to where I am without those 
two children, so, if anything, they saved my life. It’s an honor to be 
their mom. Where I got today is from the support, the love, and the 
belief that I got from the University of La Verne and David and Mar-
garet. Imagine if we did that with families of kids with special needs. 
What would the world look like? I want to be part of that.” ■

 ‘I get caught up trying to make him part of our 
world that I forget he has his own’ -Stacey Haug 

BY  REMY HOGAN               PHOTOGRAPHY BY MOLLY GARRY               DESIGN &  STYLIZATION BY REMY HOGAN
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involves Loren bopping around 
the kitchen while listening to 
smooth jazz and baking or grilling 
three and a half pounds of salm-
on, seven pounds of chicken, two 
pounds of beef, and four pounds 
of potatoes. “I transition from 
beef-based meals to more seafood 
as I get closer to a show because 
seafood has a lot of good calories 
and good fats,” Loren says. His 
current favorite meal consists of 8 
ounces of shrimp with vegetables, 
a cup of rice and some watermel-
on. “What I eat today will fuel me 
tomorrow,” Loren quotes, adding 
that “a lot of times what people 
think is that to get in shape you 
need to stop eating. Actually, 
what I find is that people don’t eat enough.”

Moreover, Loren finds that staying motivated is part 
of the reason that some people struggle to eat well and 
work out enough. “Excuses and results don’t go together,” 
he says. Loren is ruthlessly disciplined, and his focus and 
determination to improve is what ultimately led to the 
opportunity for him to build his own gym. He needed a 
place to work out with no distractions, somewhere that 
he could blast his heavy metal music to get him in the 
zone. He dedicated several months to converting his 
three-car garage into his own personal gym. He started 
by gutting the entire space, repainting it, and then pains-

takingly selecting his equipment and machinery. Since he 
has been competing since age 25, he knows his body and 
what works for it, so putting the effort into his gym has 
brought him the focus and motivation he needs to contin-
ue giving bodybuilding all of his time and energy. 

Minimizing distractions has helped him immensely; 
before being able to train at his own gym, he would train 
at a nearby gym for a few months until a competition 
grew closer. Then, he would switch to another gym where 
nobody knew him and his workout routine and were 
therefore less likely to interrupt his training and ask him 
questions. In 2005, he started noticing that he was not 

getting the results he needed, 
so he worked with a trainer for 
a few months to hone his body. 
This dedicated bodybuilder 
recalls his trainer telling him, 
“Do you see that woman over 
there? She can do 100 sit ups 
nonstop. Do you know how 
many you can do? 27. And you 
stopped twice. If you want to 
compete on my stage, you need 
to up your game.” That spoke to 
Loren, whose sense of compe-
tition and excitement for his 
sport propelled him to reach a 
staggering 505 sit ups nonstop 
on an incline board. 

His training progress is a 
testament to just how much he 
loves bodybuilding, and how far 
he is willing to push himself to 
crush his goals. “Bodybuilding 
is an art, it’s a science, and it’s 
also a competitive sport. But at 
the end of the day, what makes 
it so rewarding is that your No. 
1 competitor is yourself.” ■

tinuing examination drives sustained, desired change in his teaching, 
research and service. But this mission also translates into driving 
his own sustained, desired change as it relates to his own body and 
health. In the classroom, he is professional, quiet and easygoing as 
he works alongside his students to explore topics such as transforma-
tive cooperation, building relationships, and the positive emotional 
attractor. In the gym, he listens to heavy metal music like AC/DC and 
spends hours pumping iron and pushing himself to work even harder 
with an intense ruthlessness to achieve his fitness goals. 

His students play a large role in fueling his motivation. Loren recalls 
teaching a graduate human resources class in 2014 that met at night. 
Holding to his strict six day meal plan, he would bring a few plates 
for dinner and snacks to eat throughout the class in order to maintain 
his routine and energy. At semester start, a student approached him 
after class to ask whether he could bring his own food and eat during 
class. Loren quickly agreed and recalls thinking that this was the kind 
of question a fellow bodybuilder might ask. His curiosity was piqued, 
but he did not ask his student any further questions. 

The weeks went on, the semester flew by, and Loren found himself 
at his next bodybuilding competition. As Loren was walking around 
backstage preparing for his welterweight competition, he bumped 
into a person preparing for his own lightweight competition. As he 
jumped to apologize, Loren looked up into the eyes of the very same 
student who asked whether he could bring his own prepped meals to 
class all those weeks and months ago. “That moment,” Loren recalls, 
“reinforced for me the importance of sticking to your goals and giving 
each day your 110 percent.” He and his student had supported each 
other all through the semester without really knowing their hidden 
connection. They each stuck to their own meal plans, they remained 
faithful to their workout routines, and they trained as hard and as 
efficiently as they could for this fateful competition. But what ulti-
mately tied them together? The need for sustained, desired change. “I 
find that you have to have the raison d’être, or reason for being, and 
that purpose becomes your driving force,” Loren reflects. Loren says 
his physical goal, as far as it relates to bodybuilding, is to perfect his 
body lines to achieve symmetry and muscle flow in order to enhance 
his muscularity, or size and definition, which qualifies as judging cri-
teria for competitive bodybuilding. To achieve this, he actively finds 
ways to keep himself motivated to stay healthy and in shape. 

As a suited up college professor, 
he is of modest 5 foot, 10 inch 
height and stature. Nevertheless, 
dressed in black dress pants and a 
blue button up shirt, his physique 
is very clearly toned, and the mus-
cles of his arms stretch the fabric 
of his shirt just a little. 

Beyond that, his professional 
attire, humble demeanor, and 
eloquence of speech do not give 
any indication that he has spent 
45 years competing in a hardcore 
sport that requires total focus, dai-
ly effort, and many, many meals. 
Rather, it is his quiet confidence 
and the way in which he carries 
himself that give away the fact 
that he competes in a sport that 

challenges his mind and pushes his body to the brink of what it can 
achieve. “Competitive bodybuilding is the hardest sport in the world; 
it’s 24/7,” Loren says. He eats approximately six small, healthy meals 
a day and works out vigorously for hours at a time. For the last 45 
years, the 60 year old has spent many of his days meal prepping, 
perfecting his workout routines, and participating in bodybuilding 
competitions. He trains four times a week, all year round, but the 
intensity and frequency of his workouts increase as he gets closer to 
his competitions, held an average of four times per year.

The ruthless discipline with which Loren keeps himself in check 
permeates every aspect of his life. His office is clean and tidy, filled 
with pictures of him and his wife, thank you cards from past stu-
dents, article clippings about him 
competing, and his unusually 
large lunch bag that contains his 
meals for the day. He starts his 
day around 8 a.m. by training, 
and then he has a protein shake. 
His next meal is shrimp, followed 
by oatmeal with protein pow-
der, berries and nuts. He then 
devours a big salad with 8 oz 
of tuna before enjoying salmon 
with vegetables. His last meal of 
the day is pudding, and Loren 
always makes sure to indulge his 
sweet tooth a little bit everyday 
with a piece of dark chocolate to 
keep muscle inflammation down. 
“It’s a good anti-inflammatory, 
it tastes good, and it helps curb 
cravings,” he says. He rarely eats 
junk food, and he thoroughly 
enjoys his weekly meal prepping. 
His main food consumption is 
centered around lean meats and 
seafood as well as healthy carbs 
like potatoes, yams and rice. 

A weekly meal prep typically 

OPPOSITE PAGE, TOP: 
Trophies line the fireplace 
mantel of Loren Dyck’s 
home in Rialto, along 
with a picture of Loren 
competing in the 2005 
NPC Tri-State bodybuilding 
championships. He won the 
trophies at the GNC IFBB 
North American Champion-
ships over the last 
two decades. 

ABOVE: Loren Dyck warms 
up at his home gym 
surrounded by athletic ma-
chines and signed posters 
from competitions in which 
he has participated. He has 
several mirrors not only 
to watch his form but also 
because body building is an 
aesthetic sport.  

LEFT: Loren’s dog Max 
always joins him during 
his workout routine in 
the garage. Of their walks 
together, Loren calls them 
“Max Cardio.”  
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Persevering Through Hardships
One Islamic school fights to stay open after 9/11 
BY  LAYLA ABBAS               PHOTOGRAPHY BY ARIEL TORRES               DESIGN BY LAYLA ABBAS 

D
r. Haleema Shaikley is frantically trying to organize 
her office, which is filled with stacks of paper and 
vibrant student artwork. The school is in the final 
stages of WASC assessment, and the philosophy of her 
school is on display and impossible to put out of view 

for a photographer.
“OK, I am ready now,” she says. “Does it look OK?”
Her office has 25 years’ worth of paperwork, artifacts and docu-

ments chronicling the history of the City of Knowledge, a Western 
Association of Schools and Colleges accredited preschool through 
12th grade institution located in the very northwest corner of Pomona, 
where welcome to La Verne and Claremont signs are visible.

Dr. Haleema Shaikley, as her students call her, is principal and 
founder of the Islamic school since its 1994 opening. On this day, 
Haleema, a Muslim, is clothed in a long black garment that graces the 
floor with delicate sequins. A matching traditional head scarf, called 

the hijab, tightly frames her face. 
Her school is one that fosters a positive attitude and motivates 

students to be successful in the larger world. She says it is her students 
that give her the momentum to keep going in hardships; the most 
piercing and scarring, which was felt across the country, was Sept. 
11, 2001. At first, the joy was there in 2001, and then it was gone. 
The school first received its accreditation April 2001, and enrollment 
was at an all-time high. When the school doors opened a week before 
911, 261 rambunctious students greeted her at the school gates. A 
week after the Sept. 11, 2001, terror attacks, led by an Islamic extrem-
ist group that killed nearly 3,000 people, the City of Knowledge lost 
100 students in one day over their personal concerns of safety. They 
never returned, leaving a detrimental plummet in enrollment numbers 
that would plague the school for years to come. Nevertheless, there 
was community support when churches and interfaith groups in the 
area joined with the City of Knowledge leadership, both to show soli-

darity and also to lend protective support. “Since then, to 
be honest, enrollment has not recovered,” Haleema says, 
never being able to forget those fearful and anxious times. 
“It was after 9/11, and the war in Iraq and Afghanistan, so 
the financial situation became hard for everybody. Many 
people relocated and went to the Middle East. Many peo-
ple went to areas where rent is more affordable and living 
is less costly. This has all impacted enrollment.”

Haleema says running an Islamic school is not at all an 
easy feat, but the students are her daily motivation. “We 
have a saying for the Prophet Muhammad when he used 
to see his daughter Fatima —he used to say, ‘If I look at her 
face, all my pain and sorrow and hardship disappear.’ So 
for me the students 
are very special, 
and I am very child 
centered. I am like 
a mother to these 
children, and I take 
pride in that, and I fight for that.” At the annual science 
fair awards, held this April day in the prayer room where 
the children are asked to remove their shoes while on 
the carpet designated for praying, Haleema cheers for the 
students as they walk up to accept awards and medals. 
She moves and positions the medals in front of the award 
certificates to ensure each student has a picture perfect 
moment. Her sentiment and love extends to teacher and 
staff members; her students not only feel her enthusiasm 
for them and the school; they can see it.

There are no bland passageways here: hallways and 
classrooms are decorated with vibrant, colorful student 
work. Paintings from the kindergartners show their creativ-
ity in the classroom, and language information pamphlets 
drape hallway sections. Some of the hallways 
are painted in bright blue and purple that can 
instantly improve someone’s day. The school’s 
mission statement, with words that include 
“intellectual,” “spiritual” and “inquisitive” stands 
admirably out front as a constant, prized remind-
er that students are the champions.

The 1994 birth of the school followed the 
arduous yet careful renovation of a historic north 
Garey Avenue bowling alley. The pleasing result 
featured an educational environment that serves 
hundreds of students and guarantees a college 
acceptance senior year. It was Haleema’s dream, 
inspired by her husband, to send their children 
to obtain a quality Islamic education, eight hours 
a day. “The idea of having a school has been 
on my mind since my older kid became school 
age,” Haleema says. “I became concerned about 
how they are going to get the Islamic educa-
tion and the cultural education and become 
acquainted with the Islamic culture. Living in a 
society which is alien to Islam makes this a hard 
task.” Haleema feared her six children were in 
an environment that was not conducive to their 
spiritual growth. 

When she married, and her plans to move back home 
to Iraq fell through, she knew she wanted to create an 
Islamic school for her children and others to attend. “We 
started with Sunday school, and after Friday school we 
utilized a cafeteria in an Upland school to do every day 
program for the students,” Haleema says. “I used to bring 
any Shaikh or Messa to the house to teach my kids. I 
would send my kids to Iraq every summer in spite of the 
situation being what it was, but then I realized it is not 
really just learning the language, learning the Quran and 
learning the religion; it is a seven hours a day –seven to 
eight prime hours.”

The City of Knowledge school’s philosophy does not 
deny students the 
right to be educated 
if they cannot pay 
the tuition, which 
causes the school to 
take a financial hit 

almost every year. “In my personal belief, an Islamic edu-
cation should be a free service to everyone; however, situ-
ations need to survive and need to live and have a regular 
income coming in so tuition is charged,” Haleema says. 
“In our belief system and our school’s philosophy, we do 
not deny any student who is willing and benefits from this 
school. If they can be an asset to the school by learning 
from the school, we do not deny them the right to get 
educated in this school. There are some donors that give 
money to the scholarship fund, but that is no way enough 
to cover all the scholarships that we give.” She says the 
purpose of the school is to give students a full under-
standing of the religion; which was easier to do prior to 
the fear sparked by 9/11 and before negative publicity of 

OPPOSITE PAGE: 
Principal Dr. Haleema 
Shaikley is the reason 
City of Knowledge has 
continued educating 
students for 25 years. 
Her idea to create this 
school stemmed from 
her idea of wanting 
Islam to be more prom-
inent in her children’s 
lives. Principal Shaikley 
voices how grateful she 
is for her students, for 
the community and for 
all the help the school 
has received since 
1994. She also says 
she is pleased that the 
institution has become 
a generational school. 
BELOW: Senior student 
Ahmed Alhankawi sits 
through one of his final 
math lessons in the 
library of the City of 
Knowledge, a place he 
has called home since 
he was a fourth grader. 
Ahmed will attend 
Pomona College on 
a full scholarship in 
fall 2019.

‘Kids should know their religion and 
should be proud of their identity’                                        

—Dr. Haleema Shaikley
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Islam was heightened. “It was very important for us that our students 
have a full understanding of their religion. There was not 9/11, there 
was not this negative publicity of Islam; [just that] our thought process 
[was] that these kids should know their religion and should be proud 
of their identity. We foresaw that they are going to face challenges in 
this world as they grow. Another philosophy in this school is we made 
it open for Muslims and non-Muslims, [plus] Muslims from different 
schools of thoughts,” Haleema says. “The goal was to promote a 
culture of brotherhood and understanding to different worldviews. 
After five years of this school being in operation, 9/11 happened. 
When 9/11 happened, our non-Muslim friends, because we had good 
relations with them, came here and built a human fence around the 
school just to protect the students during drop off and pick up.”  

The school hosts Muslims, non-Muslims and Muslims from different 
schools of thoughts. “You see Muslims from outside who have not 
been in the school [who are] spreading rumors about the beliefs in 
this school,” Haleema says. “But in this school, we are Muslims, and 
we are all brothers and sisters, and we pray to the same God. We have 
the same Prophet so we promote that 
kind of culture to the students.” 

Ahmed Alhankawi, a high school 
senior, is one of the many students 
at the City of Knowledge who is an 
immigrant. Ahmed came to the United 
States from Iraq when he was 7 years 
old. He was 1-year-old when his father 
died, and his mother decided to move 
him and his siblings to Jordan. After 
two years in Jordan, they relocated 
to the United States to seek a safer 
environment and better opportunities. 
Ahmed will attend Pomona College 
next year on a full scholarship. “I have 
been attending this school since fourth 
grade,” Ahmed says with a slight smile 
and warming eyes. “I used to go to a 
public school in northern California, 
but we moved down here. In fourth 

grade, I was a little chubby kid who was kind of annoying. I barely 
spoke English, and I started to forget Arabic so I was stuck in between 
both those languages. But for the first time in three years, I actually 
had an Arabic class, and that is when I started learning the religion 
and language again.” Ahmed says he feels confused to have been 
accepted into Pomona College on a full scholarship, which only has a 
10 percent acceptance rate. “I got in,” Ahmed says, feeling undeserv-
ing. “I want to study biology, be a doctor, but I talked to a few people, 
and they changed [majors] within a couple days, so we will see.”

“This school is something the Muslim community desperate-
ly needs,” Ahmed says. “The teachers dedicate extra time to help 
students understand the concepts and will not abandon students 
who may learn at a slower rate. When you are younger, you do not 
really have any roots or a set personality. It is like a tight community. 
Everyone actually really cares. That is the thing you actually feel—you 
feel like everyone actually cares about you. You know everyone, and 
no one is trying to push you one way or another; everyone here is just 
trying to help you.” Jokingly, he adds, “Also, the school food is not 

too bad—chips, snacks and occasionally Kentucky Fried 
Chicken.” Although Ahmed is not anxious to leave the 
doors of City of Knowledge, he plans to return to teach 
in a few years, which is something some alumni do. “I 
mean, this school is actually a blessing. I do not think I 
would be in the same position I am in right now if it were 
not for this place. The school is something the Muslim 
community desperately needs.”

Ahmed is thankful for Zayneb Shaikley, the school ad-
ministrator and also daughter of Haleema, for helping him 
get into college. Zayneb herself was in the first graduating 
class in 2000, a year before the school received accredi-
tation. Zayneb will be sending her son to preschool at the 
City of Knowledge September 2019. This will bring the 
Haleema’s 25 year vision of 25 years full circle. “I feel like 
in this day in age it is a little 
nerve racking sending your 
kids to school because you 
do not know who their teach-
ers or friends are, and what 
kind of environment they 
will be in,” Zayneb says. “So 
knowing he will be in a place 
where he will learn import-
ant values, and where I have 
open channels of commu-
nication, obviously not just 
with my mom, but with the 
staff and everyone else makes 
me feel very comfortable.”

Zayneb says she feels lucky 
to be in an environment that 
feels so safe and welcoming; 
the New Zealand attack on 
two Christchurch mosques 
that left 50 Muslims in mid 
worship dead, was a reminder 
that Islamophobia and attacks 
based on religious values 
are heightened. “Whenever 
something like that happens, 
the interfaith groups in the 
Pomona community always 
reach out immediately to 
show their support, and let 
us know they are available to help us, to stand outside 
and protect us. We get so much love and support during 
those times so we feel safe despite the circumstances and 
conversations that happen between students and teachers 
when these unfortunate events happen.” 

Zayneb says the school helped shape her Islamic 
identity and gave her confidence and faith in herself. “A 
lot changed after I graduated in terms of the perception 
of Muslims in this country. A lot of people at that time 
began to get fearful of being obviously Muslim, like those 
who wear the hijab, but my confidence and identity were 
so firmly rooted at that point that I was comfortable and 
confident going out as a Muslim woman in hijab.”

Zayneb says that as a personal witness, the growth and 
progress made since she graduated in 2000 has been 
amazing. “We just had the WASC accreditation leaders 
come for the third time in April, and they had so much to 
say about the quality of the education found here, includ-
ing how the school is really surpassing its peers in terms 
of preparing its students for college and maintaining a 100 
percent college matriculation rate. To see how the school 
has really worked so hard over the years to continue to 
improve its curriculum and still to continue to focus on 
nurturing students with an Islamic identity at the same 
time has been really cool to see.” 

Hussein Darwiche, senior student at the City of Knowl-
edge, started in preschool. Hussein says the school pro-
vided a place to strengthen his faith in Islam and provided 

him an opportunity to be 
accepted into highly es-
teemed colleges. Hussein 
will be attending Cal Poly, 
Pomona’s College of En-
gineering fall 2019. “You 
feel secure in what you 
believe in, and everyone 
helps maintain that se-
curity by being a family,” 
Hussein says. “When you 
are outside of the school 
and hear that negative 
talk, you learn to ignore it. 
When you come here, it 
is reinforced always every 
corner you turn that our 
religion is something to 
be proud of. This school 
is the best choice anyone 
could ever make.”

Zayneb says her mom 
is a significant voice for 
the local Islamic commu-
nity, giving children from 
low-income households 
an opportunity that will 
shape their lives for the 
better. “This is not your 
average private school 

with rich kids who have a leg up in life and will have a 
better chance of getting into colleges because they come 
from wealthy families.”  

“This is a school where you can come from a low-socio 
economic status and be put in this position where you 
are pretty much guaranteed to go to college. I see people 
come from families where they would not have had this 
kind of opportunity otherwise, and they are very smart 
kids, but it is just how society works. “My mom makes me 
so proud and is my role model.” Zayneb smiles a knowing 
smile. “Many people look at her as their mother or grand-
mother, because she has made a huge impact on so many 
people’s lives.” ■

OPPOSITE PAGE, TOP: 
Vibrant character 
reminder posters hang 
on the middle school 
hallway of the City of 
Knowledge campus, 
portraying the Six Pillars 
of Character, which rep-
resent core ethical values 
based on culture. 

OPPOSITE PAGE, BOTTOM: 
Students and teachers of 
the elementary section 
of City of Knowledge 
display their decorated 
doors and bulletin 
boards that hold 
projects and crafts.

LEFT: The recess area at 
City of Knowledge is not 
a typical outdoor school 
setting; a small farm 
is tucked away in the 
corner that holds ram-
bunctious goats, chickens 
and vegetation. Students 
climb on equipment, play 
basketball, tetherball 
and soccer during recess. 
The background noise 
of goats and chickens 
joins with the children in 
making for a clamour of 
happy outdoor sounds. 
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OPPOSITE PAGE: The mu-
ral’s Santa sleigh, which rep-
resents a 93-year tradition of 
the fire fighters passing out 
candy to the children of the 
community on Christmas day 
stirs controversy with present 
day firefighters.  
ABOVE: Chris Toovey, mural 
artist, points to the La Verne 
City Council’s 2004 decision 
to keep the Santa sleigh. 
Toovey says the original 
working sketch did not in-
clude Santa Clause. Instead, 
the mural initially displayed 
the progression of the fire 
station over the years. 
Toward the completion of 
the mural, the volunteer fire 
fighters who commissioned 
it, provided the photo of the 
sleigh and asked for it to be 
added, he says. 
LEFT, CENTER: Joy McAl-
lister, mural artist, says, 
“It’s not a bad tradition; it’s 
just that the image is just 
not that good. We wanted 
to make it smaller and put 
it somewhere else to not 
make it so prominent, but 
they said, ‘no, absolutely 
not.’  It was just that 
important to them.” 

Christmas morning in La Verne is one of anticipation and sur-
prise. The sound of sirens in the early morning brings chil-
dren running outside cheering and waving. For it is Santa 
Claus, riding high on his fire truck sleigh who is handing out 

treats, along with his Fire Department helpers. This Christmas tradition 
has continued for about 93 years, and has been captured in a mural 
painted on the west side of the La Verne Fire Station at Third and C 
streets. Visible at bottom left is a Santa Claus riding in a red jeep cov-
ered in sleigh decorations. The mural is a symbol of pride recognizing 
La Verne’s holiday tradition, but a few it is a symbol of controversy.

The Fire Station art was created in 2003 by famous local artists 
Chris Toovey, president and resident artist of the Da Gallery in Pomo-
na, and Joy McAllister, a celebrated local artist. It was financed by a 
fundraising program headed by the firefighters. Marty Lomeli, then 
La Verne city manager, helped organize the creation of this mural as 
well as the other murals around the city. “We have done murals all 

over town before, so we got together with the guys from the volun-
teer department, veterans, and some of the newer guys on the crew, 
and we worked for about four months before we did anything, doing 
drawings and working with the guys,” artist Toovey says. 

The La Verne Fire Department began Dec. 14, 1911, as a volunteer 
department, consisting of 27 firefighters and one chief. The volunteers 
were summoned to the station by a very loud siren, which could be 
heard for miles. In the 1950s, the volunteer department slowly pro-
gressed into a professional department. Former volunteer firefighter 
Charley Farrell, who started in 1969, says in his delightful Brooklyn 
accent that the volunteer firefighters were a talented group of men. 
“We did all our own maintenance on the engines; some guys there 
were mechanics, lawyers, teachers, university people even.” Farrell 
says he held a 9 a.m. to 5 p.m. job with the city water district, then 
went to the Fire Station at 6 p.m. and remained there until 6 a.m. 
During the weekends, some of the volunteer firefighters would even 

be at the fire station for 24 hours without pay. 
The volunteer firefighters continued to support 
the department as it grew. Today, 36 full-time 
and nine part-time professionals operate out of 
three stations.

A committee consisting of volunteer fire-
fighter department members, veteran retired 
firefighters, Chris Toovey and Joy McAllister 
was created to brainstorm mural ideas. In line 
with other city murals, the committee worked 
with historic photos. “Some of the first working 
drawings involved some kind of dramatic fires 
and firemen to the rescue, but they did not 
want to see any fires,” Toovey says. The idea of 
the long-held Fire Department Christmas tradi-
tion was requested by the volunteer firefighters 
who asked the artists to work this theme into 
the mural. Toovey says he thought the idea was 
somewhat goofy. “Joy and I argued against that 
design; aesthetically it is kind of disjointed, 
and it was cartoony, but we did what we could 
when we got that photograph.” Actual La 
Verne firefighters were painted onto the mural, 
including Charley Farrell. “I was one of those 
dummies that stood out there when the guy needed a pic-
ture, so I put a uniform on and stood out there while he 
painted it on the mural. I am one of the firefighters hold-
ing the hose there,” Farrell says, pointing to the mural. 

The mural was painted in 2003. Later an emergency 
operations stair structure staircase was built in 2009. “I 
love the mural, it is a shame they had to put a stairway 
right in the middle of it,” Farrell says. Toovey returned in 
2009 to adjust the mural to flow with the new architec-
ture of the building, and the Santa sleigh was kept in. 

From the start, the paid Fire Department members did 
not appreciate the Santa Claus 
mural, eventually taking their 
complaints to the La Verne 
City Council June 21, 2004. 
“All the years they have done 
it [the Christmas tradition], and 
yet they didn’t want it on their 
wall. I could never understand 
why,” Farrell says. 

Highly respected and retired 
Fire Chief Bob Lapp represent-
ed the Fire Department at the 
La Verne City Council meetings 
and conveyed his strong feelings toward keeping the 
Christmas theme in the mural. This helped sway the City 
Council to vote 3-2 to keep it as is. “There were still a lot 
of volunteers, and they started the tradition of dressing 
up as Santa Claus and going out to everyone in the city. 
I guess that’s what really instilled that tradition, and why 
they have been so adamant about keeping the image in 
there. As artists, no matter what we did--we cried aesthet-
ics, we said give us a better image, we did everything we 
could standing on our head--and they wouldn’t budge,” 
McAllister says. “I think it is a really nice piece; it depicts 

an almost 100 year tradition that is a very unique feature 
in the La Verne community. The mural is really a nice 
way to remember that,” says former La Verne Mayor Jon 
Blickenstaff. “It’s an inevitable that the change has taken 
place; we could not have a volunteer fire department 
in today’s climate with the professional needs of the fire 
fighters and paramedics, but I don’t view that as an issue 
that should get in the way. It is just a nice, positive tradi-
tion,” he says.

Present day, the Fire Department is still not in favor of 
the mural. However, following the City Council vote, the 
Department has not organized another effort to replace it. 

Once the City Council made 
the decision to keep the mural, 
the Department learned to 
live with it, says Robert Rus-
sell, battalion chief of the La 
Verne Fire Station. “In telling 
a story, the mural becomes 
kind of a disjointed kind of lax 
cohesive story. And what we 
really had hoped to do was to 
show or have them paint in 
place of a sleigh one of our 
long since retired but some-

what historic pieces of fire apparatus, which was a 1965 
crown fire coach.” 

“Obviously, it was not well received when it was origi-
nally painted, and I work with a group of very dedicated 
professional firefighters,” says Russell. “I want the public 
to understand that the Fire Department is more about 
providing service than just Christmas. It isn’t just about 
Santa Claus, it isn’t just about that tradition; it’s about 
everything we do for the community, so in that perspec-
tive, it really hasn’t been the most popular portrayal of the 
service we provide.” ■

Santa Claus Brings Controversy to Town
The La Verne Fire Department finds themselves on the naughty list
BY MAYDEEN MERINO      PHOTOGRAPHY BY KAYLA SALAS      DESIGN BY MAYDEEN MERINO      STYLIZATION BY MAYDEEN MERINO  



Hate Crime Climate Check
Administration, faculty and students react to recent incidents
BY LAYLA ABBAS        PHOTOGRAPHY BY ARIEL TORRES        DESIGN BY LAYLA ABBAS & CHRISTIAN SHEPHERD

The University of La Verne 
has entered an age of fear, 
uncertainty and confusion. 

Students, staff and faculty woke 
up to news of an apparent hate 
crime Monday morning March 1, 
2019. Classes were immediately 
canceled after a report of arson 
and theft to a student’s car in 
Parking Lot H2 beside the Oaks 
dormitory. Anger, discomfort and 
sadness swept over the entire La 
Verne community. 
This incident came after a report 
the day prior of racist threats 
made against two students via an 
anonymous Instagram account. 
The message included a photo 
of students protesting racism on 
campus, and indicated that the 
sender knew students’ routines, 
including where they live and 
where they park their cars. The 
University, having never dealt 
with a situation to this extent 
before, was faced with a foreign 
and unfortunate task to address. 
The University hosted a day of 
reflection and workshops for 
faculty, staff and students and 
pledged to continue reinforcing 
the core values of the University 
in every aspect on campus.

On the eve of the Spring 2019 
commencement, a student 
reported being attacked in the 
staircase of the Vista dormitory, 
an incident deemed to be racial-
ly motivated. This student, who 
had previously reported threats 
made against her threatening 
to kill and rape her, is under 
investigation. The University is 
tasked to address another racially 
motivated incident that has rivet-
ed the campus community. 

Here is a glimpse of those 
reactions from members of our 
University community in April:

Estelle Smith, sophomore chemistry major

“It did not really affect me. I noticed a lot 
of changes around campus, like I have 

seen a lot more security guards, and it feels 
more tense in classrooms. If the topic gets 
brought up, people want to talk about it. It 
is good to talk about it, but I have not been 
in the situation where it has fully affected 
me yet.” ■

Marcus Blevins, sophomore business administration

“I am not scared since I have grown up with hate 
crimes around me all the time. I was never affected 

by one, but of course it will always be an issue. You can 
keep bringing awareness to the issue, but it takes time 
to change people and of course it will still be here for 
awhile. I was in shock more of how violent the situation 
got; not really that there was a hate crime, but that it 
happened here.”

 Issac Carter, assistant professor of education

“It is not shocking, since the 2016 election 
there has been roughly estimated a 35 to 

40  percent increase in hate crimes on college 
campuses. There is a power base that wants to 
keep those conversations to a minimum, so for me 
the hate crime incidents which are ongoing, they 
have not stopped on this campus, and there have 
been recent ones that people do not actually know 
about, and it just reminds me that we are not post 
anything. We are not post racial, we are not post 
cultural, we do not live in a colorblind society; we 
are not extra liberal. We are still a country that is 
founded by hate that has been sustained by hate, 
and the economical, political, social gaps--and 
in education--are material manifestation of our 
inability to have direct and true honest conver-
sation about how we as a society do not support 
the idea of a full democracy. Democracy is a myth 

or ideal that we have not achieved in any real 
significant way. I am disappointed this institution 
had to have this experience, but also there was a 
poignant response to the hate crimes and minimi-
zation of their impact. I do not think our commu-
nity and this institution are actually still having 
honest discussions about diversity in a real way 
because people are unwilling to take the challenge 
to admit that they are part of the problem. If you 
say you are liberal or an activist or you and your 
buddies decide you are woke, that does not stop 
the systematic inequality from perpetuating if you 
are not actively working to deconstruct it. If you 
are saying nothing and just going on with the flow 
and writing letters of support and statements of 
solidarity that do nothing to change the materialize 
of the people who have been targeted and contin-
ue to be targeted by hate crimes, then that is sad, 
disappointing and embarrassing.”

JuYong Oh, sophomore business 
administration major

“Being an international 
student, I was a little 

concerned at first, but after 
reading the article and having a 
better understanding as to how 
things went down between the 
students, I thought it was pretty 
immature and unfortunate on 
the campus’ behalf. I believe it 
is one of those one time events 
where it sucks that it happened, 
but it is time to move on, and 
people will learn from it. Obvi-
ously, the school is responding 
to it very well, and I hope things 
like this do not happen again.”

Jonathan Reed, provost of the University of La Verne

“The last several months have given us all pause to 
reflect on where we are in regards to the climate 

on campus, where we are with issues of equity and diver-
sity. I think there is an opportunity for the University to 
turn this into an opportunity rather than just a challenge. 
It will be important for the entire University to continue 
conversations and move forward.”

Claudio Munoz, professor 
of accounting 

“I have been a Latino professor 
here for over 25 years, and this 

experience has made me think a little 
more sensitive toward other people of 
all ethnicities, religions and orienta-
tions. It has been a big cause of con-
cern for me because I was not aware 
of what our ugly truths are that are 
happening on our campus--wheth-
er they are hate crimes, violence, 
racism, things of this nature. I thought 
we had done a good job overall here 
at the University, but I do not know 
if we have really done a good job of 
living it out per say. The information 
we are receiving is limited. I am not 
sure what is going on other than what 
I have learned already. I do not know 
a lot about the frustrations and the 
anger students have, and I would like 
to be able to help in any way I can.”
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A Ramen Revolution
One niche restaurant brings cuisine from Kitakata, Japan, to Claremont
BY CHRISTIAN SHEPHERD      PHOTOGRAPHY BY ASHLEY VILLAVICENCIO      DESIGN & STYLIZATION BY CHRISTIAN SHEPHERD

A s they stray away from chain restaurants that were once 
the favorite of their parents and grandparents, younger 
generations are turning to shops like Menkoi Ya Ramen, an 

unassuming eatery in downtown Claremont that is redefining what 
comes to mind when someone says the word “ramen.” It takes a 5,414 
mile trip across the Pacific Ocean, 14 hours of accumulated prepara-
tion time, more than 15 unique ingredients and 10 years of focused 
experience from a dedicated chef to serve up a single bowl at this 
restaurant. This is not college student dorm food that you boil up after 
a few minutes in the microwave. 

More than ever, this is the type of dining that customers are seeking: 

a culinary adventure. Adventures from places like Menkoi Ya Ramen 
that, within the contents of a single bowl, can transport you all the 
way to Kitakata in Japan, the birthplace of Kitakata style ramen.

These noodles are in an entirely different category than the bought-
in-bulk dehydrated version served alongside packets of powdered 
flavoring and parcels of dried vegetables. This shop is part of that 
small revolution, caused by a desire to find a more robust, authentic 
culinary experience. And the movement is spreading faster than fresh 
noodles dropped in boiling water. With a gastronomic history that is 
as rich as its tonkotsu broth, Menkoi Ya Ramen is ready to take the 
front lines against chain-eateries like Applebee’s, Cheesecake Factory 

and BJ’s that have been on the decline for years. 
As these restaurants have floundered, they have 

sought new ways to bring customers back into their 
doors. They have slashed and added menu items 
and have done their best to make home deliveries 
as accessible as possible to some degree of success, 
but they are still a long way from having the same 
attendance they had even 10 years ago. Booths and 
free table bread have been phased out for small, 
niche eateries, and after dining at shops like Menkoi 
Ya Ramen, it is easy to understand why.

First-time patrons marvel at paintings resembling 
Japanese artwork from the Edo period that fill the 
largest wall in the restaurant and jar guests in the 
most positive possible way — this is the first of 
many sensory experiences guests experience while 
they dine at Menkoi. Behind the tinks in the dining 

area, the clangs from the kitchen, and the dings from a 
bell that sounds off every finished ramen bowl, there is 
always an enthusiastic level of chatter that, if you listen 
close enough, will reveal a range of conversations, from 
veterans teaching newcomers about the different styles to 
choose from, to excited groups of first-timers deciding on 
their first bowl of authentic ramen. Many have come from 
three or four cities away on a recommendation.

The constant barrage of visitors is a consequence of 
this singular goal that Menkoi Ya Ramen is focused on: 
providing the customer with an experience, not just a 
bowl of noodles. On any given business night — which 
is every day except for Sunday — the restaurant, open for 
two years, operates the same as a well-rehearsed orches-
tra: servers recite the culinary process behind the ramen 
to provide a steady, chefs crescendo in the kitchen as the 
orders begin to pile, and guests provide a beat as they 
clamor in their bowls in search for every last noodle until 
they eventually hit the bottom. Each member plays a vital 
role in the composition.

Mart Tang, manager of Menkoi Ya Ramen, has been 
asked to explain the menu at the restaurant to noo-
dle newcomers enough times to drive the best of 
us insane. Yet, even as the shop serves up hundreds 
of bowls of ramen per service, Mart is perpetually 
enthusiastic about his craft and the history of the 
Kitakata noodles that they serve in the shop.

As shop manager, Mart makes sure to quietly 
pace around the shop, speaking with guests after 
they take their first bite and answering questions 
about the different broth flavors. Once in a while, 
he will find time to style his hair into hard, black 
spikes, but usually it can be found flat, unmanaged, 
a consequence of his dedication to the shop and 
his research on ramen, which includes visiting 
other locations to scope out the competition. Years 
ago, before becoming enamored with this tradition-
al Japanese dish, Mart never would have expect-

ed himself to care so deeply about noodles. “I do like 
ramen — I love ramen — but I did come here initially just 
looking for a job,” Mart admits. But before long, the ap-
peal and history of the Kitakata-style ramen piqued Mart’s 
interest, as it does with many of the customers. “I got the 
job as a server, but over a month, and several months after 
that, I was promoted to shift lead and then eventually to 
manager. I think the driving force behind that was that I 
enjoyed what I was doing — not only serving good and 
delicious ramen, but also interacting with the customers 
and trying to understand what they are looking for.”

Mart’s focus on the customer is part of the experience 
that comes with dining at a restaurant that is focused on 
transporting their guests to a dish that, even a decade ago, 
would have required them to travel across continents to 
enjoy. “It’s one of those foods that kind of brings people 
together. It’s family food, I would say, here, at this setting, 
I see a lot of families come by. It’s kind of nice when a 
regular comes here, and then maybe the next day after 
that they bring their entire family. I get to talk with them, I 
get to meet with them. That experience is very nice,” Mart 

ABOVE: Menkoi Ya Ramen 
displays four bowls covering 
a myriad of flavors including 
spicy, savory and vegetarian 
styles. The restaurant offers 11 
varieties of ramen. 
BELOW: Ramen noodles are 
boiled in a strainer for two 
minutes before being poured in 
to the bowl of broth.
LEFT: Sina Jenani, Menkoi Ya 
Ramen employee, begins to 
garnish two of their ramen 
bowls: Menkoi Chashu Ramen 
and Tonkotsu Kotteri Ramen.
NEXT PAGE: Menkoi Chashu 
Ramen is ready to eat. This 
bowl includes pork broth, 
shoyu base, toro chashu (pork), 
green onion, dried seaweed 
and bamboo shoots. 
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explains through a smile. And as younger generations are beginning 
to stray away from chain restaurants — the favorite of their parents 
and grandparents — to instead find a more robust culinary experi-
ence. The success of small shops like Menkoi Ya Ramen are examples 
of that desire for authenticity.

But authenticity is likely not the start of your typical ramen-goer’s 
experience. Modern palates have long been tempered to the idea of 
eating the chewy noodles and drinking the rich broth by parents who 
turned to the dehydrated variety for a cheap and easy alternative to 
cooking a full meal. While packaged instant ramen has a rightfully 
earned its reputation for being unhealthy — a byproduct of the starch-
es and sodium levels — with some loose change and a couple cups 
of water, parents could give their kids a meal packed with flavor and 
calories. The instant ramen that most of us are familiar with was first 
developed by Momofuku Ando, the founder of Nissin, one of the most 
popular brands of instant ramen worldwide. When he first developed 
instant ramen, his method included deep-frying the noodles in order 
to achieve dehydration. This method, which at the time was not yet 
commonplace in the industry, allowed people all over the world to 
use boiling water to rehydrate a food that could remain preserved for 
long periods of time. But while the instant ramen the uninitiated are 
accustomed to are found for multiple packages per dollar, the novelty 
of this new method resulted in his noodles becoming a luxury prod-
uct, rather than the economic option that they are now considered.

Menkoi’s noodles, however, are not being expedited in a package 
or delivered en masse in a shipping container; these noodles are 
being made fresh each day from scratch; the broth is being simmered 
with fresh ingredients during a 14-hour process, not dehydrated 
and wrapped in plastic. This kitchen has been extensively trained to 
imitate the ramen style of Kitakata, and they take charge of preserving 
that style very seriously. “We eat our mistakes here,” says Sina Jenani, 
who has been a Menkoi Ya Ramen chef for more than a year, as he 
effortlessly lays down slices of braised chashu into a bowl of steaming 
broth and noodles. The way Sina prepares Menkoi’s cuisine has been 
carried down from the first bowl served across the Pacific, but while 

ramen is widely considered a Japanese specialty, the birth of Kitakata 
ramen can actually be traced back to a 19-year-old Chinese immi-
grant named Bankinsei, who made his way to Japan in 1925 in search 
of his grandfather. The story goes that the grandfather worked in a coal 
mine near Kitakata, but when Bankinsei arrived, his grandfather was 
gone. Rather than heading back to China, Bankinsei decided to stay 
in Japan and opened a noodle stand in 1926, using the techniques 
that China had accustomed him to. And so was born Genrai-ken, the 
first ramen shop in Kitakata. 

Genrai-ken — and all other subsequent ramen shops that follow 
the Kitakata style — have three major components that make their 
ramen unique. The first, and as Mart believes, the most important, is 
the broth. Menkoi Ya Ramen closely follows the tradition of Kitaka-
ta broth. Pounds of pork bones are boiled over a 14-hour period to 
achieve a white, milky appearance. Boiling the pork for this amount 
of time breaks down the ingredients enough to let them become 
part of the broth. Since pork is a naturally fatty meat, there is a hefty 
amount of fat that renders out into the broth. But unlike most other 
ramen styles, which keep the fat in the broth as additional flavor, Kita-
kata ramen makers remove the excess fat. As a result, Kitakata ramen 
has become known as the “clean” ramen. This has become a com-
petitive endeavor among Kitakata ramen vendors: restaurants boast of 
how “clean” their ramen is. But the lack of fat is not a lack of flavor; 
it still has plenty of rich pork infused. Traditional Kitakata ramen uses 
a shoyu (soy sauce) base since this ingredient was easily accessible 
around the city when Bankinsei decided to open his shop. Menkoi Ya 
Ramen serves the traditional style, but it does diverge from Kitakata 
tradition by serving two other base options: shio (salt) and miso.    

Noodles are equally diverse in styles and executions. Menkoi focus-
es on takasuimen style noodles, which are more wavy and chewier 
than a standard ramen noodle and is achieved by adding in a higher 
percentage of water into the dough. The end result is a noodle so soft 
that, even when you are biting off more than you can usually chew, 
the noodles break down in the mouth with minimal effort.

Through his optimism, Mart is still careful about what specific de-
tails he reveals; after all, in order 
to open the Claremont restaurant, 
a chef was sent to Japan to study 
the ways of Kitakata ramen to 
bring back that knowledge. 

More than 90 years later, 
Genrai-ken is still going strong, 
and Kitakata now has more than 
100 ramen shops that focus on 
this unique style. But these noo-
dles have not stopped in Kitakata; 
their signature wavy noodles and 
clean broth have become one 
of the most popular and widely 
spread ramen styles in the world.

And while the instant, dried va-
riety of ramen still has a place in 
many a pantry across the country, 
and while some customers may 
still occasionally stray into a local 
TGI Friday, shops like Menkoi Ya 
Ramen are restoring the allure of a 
niche, craft restaurant. ■
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W
itches have long been misunderstood, 
and Destiny Romero is a witch. A 
good witch, but a witch nonetheless. 
She, with her coven of epicures, 
presides over the Inland Empire Brew 

Witches, a not-for-profit feminist beer collective that 
hosts monthly meetups, fundraises for local causes and 
harnesses the power of magical brews to create goodwill 
in their communities. Destiny Romero from Rancho Cu-
camonga, Sage Monroe from Upland and Julia Matulio-
nis, also from Upland, founded the Brew Witches in 2017 
to create a network and community to support women in 
the craft beer industry. 

 Destiny, who is now vice-president of the Brew 
Witches, says the idea came to her when she and a friend 
visited a local brewery. She stood in line, ordered, and 
heard the tap line crack as her beer tender poured her the 
latest brew. Thanking her beer tender, she took her seat, 
then unpacked her notebook, which accompanies her to 
every brewery. On it, Destiny scrawls the pages with her 
tasting notes. “I just nerd out on beer super hard,” she ex-

claims. “Julia was beer tending that night, and she came 
over to me like, ‘What are you doing?’ I explained to her, 
and she was super excited. She said to me that night, ‘I 
want girlfriends to drink beer with too!’ and that’s how 
it started.” “We realized what a boys club breweries are, 
and we wanted to create a platform for other women,” 
echoes Sage Monroe, co-founder and current president of 
the Witches. 

There’s more: The founders of the Inland Empire Brew 
Witches all know how to brew, have worked in the indus-
try, and know that it is hard to find your voice in such 
a male dominated culture. As Destiny and Sage both 
recount, there were times when they were talked down 
to or thought to be less knowledgeable than their male 
co-workers. “It’s not fun, and it’s difficult to find a place 
where you can talk to other people about it without being 
told, ‘You’re just complaining’ or ‘You misunderstood 
what happened,’” says Destiny, who also beer tends at 
Hangar 24 Craft Brewing in Redlands. “We like to con-
sider ourselves activists, and we just wanted to use that 
platform to do better in our communities,” adds Sage. 

These Brew Witches empower women in the beer industry and beyond
BY SASHA  CHAVEZ PHOTOGRAPHY BY JAY CYRUS DESIGN BY SASHA CHAVEZ          STYLIZATION BY REMY HOGAN

ABOVE: Toasting 
the philanthropic 
success of their 
organization, (l 
to r) Emma Wyatt, 
Sage Monroe and 
Destiny Romero 
are the organizing 
leadership of  
the Inland Empire 
Brew Witches. 
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it encompasses so much of what matters to us as a group,” 
says Monroe. 

The Inland Empire Brew Witches organization shares 
this mentality with other female brew organizations, 
including the Crafty Brewsters, a home brewers society 
dedicated to community and female advancement, and 
The Pink Boots Society, an international organization that 
Destiny, Sage and Julia agree helped pave the way for 
witches like them to take the craft brew industry by storm 
with their own local group. “The Pink Boots Society is an 
enormous inspiration to the Inland Empire Brew Witches,” 
says Sage. “Their mission is to inspire and educate women 
in the beer industry. 

They push to create more roles for women in 
the industry while offering their members ed-
ucational opportunities to help advance their 

careers.” April 2019, the Inland Empire Brew Witches 
gave back to their pink booted friends by participating 
in a collaborative feminist “brew-sesh,” teaming up with 
Wingwalker Brewing in Monrovia, Flora Brewing, The 

Crafty Brewsters, and the Pink Boots Society. “The girls 
all collaborated to name the resulting brew ‘These Boots 
Are Made For Wingwalkin,’” says Sage. The beer is an IPA 
brewed with a special Pink Boots blend of Yakima Chief 
and Citra hops, giving it a full hoppy profile with soft 
nutty notes on the back end. A portion of the sales were 
donated to the Pink Boots Society. She rhapsodizes, “We 
are so grateful to everyone involved in this huge collab-
orative effort for extending to us an amazing opportunity 
to learn and grow.” True to form, it was not all work. “We 
had so much fun spending the day with a group of so 
many strong and inspiring women,”  says Sage.  

Mickie Ramos Garcia was one of the strong and 
inspiring women present that day. Mickie graduated 
from Mount Sierra College in Monrovia with a business 
degree. “I went to school to run a brewery. I know what 
kind of floors you need, I know the type of ventilation 
you need, the whole nine,” she says. She belongs to the 
Crafty Brewsters, and one day dreams of owning her 
own brewery. “Right now, I work at Hop Secret Brewing, 

[in Monrovia].” Mickie recalls how supportive the head 
brewer was of her passion and was taken aback when 
he invited her to start brewing with him. “He sort of took 
me under his wing,” she says. “It’s an exciting time in 
the industry because men are in a unique position to lift 
women up; I see it happen every day,” she says as she lifts 
her pint to her lips, enjoying the brew of her labor. 

Destiny notes how the Pink Boots Society and the 
Inland Empire Brew Witches differ. “Pink Boots has defi-
nitely inspired our work, but I think what really sets us 
apart is how inclusive we are. We like to do educational 
segments, and for those events you don’t have to be a 
paying member to come; you don’t have to work in the 
industry to come, you don’t even have to be a woman 
to come. You just can’t be a sexist jerk,” she laughs. She 
also names other women who inspire her, like Brewmas-
ter Alexandra Nowell at Three Weavers Brewing 
Company in Inglewood, or Megan Stone, better known 
by her Instagram handle @IsBeerACarb, who boasts 
more than 18,000 followers. “It’s women like them who 

remind me that this indus-
try is not just for men, and 
that we as women have 
just as much knowledge 
as the men in this industry. 
Those things are inspiring 
to me, especially when it 
comes to Brew Witches.” 

Spencer Croce, market-
ing advancement coordina-
tor at Last Name Brewing 
in Upland, says that he 
understands why such a 
group needed to come into 
existence. “The beer in-
dustry is pretty much male 
dominated. A lot of brew-
eries are opened by retired 
old men,” he laughs. “In 

general, the beer industry is hard space to break into, and 
I imagine that it’s even harder if you’re not a dude.” 

Self described jack of all trades Dan Thomen at La Verne 
Brewing describes the Witches as an impressive group. 
“They came in here a little over two years ago for a meet 
and greet with their members, and I was very impressed. 
This was not a group of females who were here to drink 
and whoop it up. They were here to talk about beer and 
learn about beer and share their experiences.” He later 
hired on a  Brew Witch to his team. She’s been with them 
for two years, and is one of Dan’s best employees. 

La Verne Brewing is involved and supportive of 
the Brew Witches, hosting some of their monthly 
meetings, brewing collaborative beer and selling 

it for their fundraisers. “I like the energy and the passion 
they have,” says Dan. He says that a group like Brew 
Witches was needed and is pleased that it is success-
ful. “Am I surprised by this? Actually, no. I knew it was 
coming, and it was time. What’s the difference between a 
male and a female brewing?” ■

The Brew Witches do just that by planning and hosting 
local charitable events at their top tier sponsor breweries. 
“One of the benefits of being a top tier sponsor is that you 
get to host one of these amazing events at your spot,” says 
Destiny. These events have been wildly popular, popping 
up at local breweries from Banning to Monrovia and ev-
erywhere in between. “We get to choose the charities that 
we donate to so they’re usually very personal and ones 
that we 100 percent believe in,” Sage says. Their first event 
proved to be a favorite. They raised a few thousand dollars 
in just three hours to help cover costs for a local brewmas-
ter’s daughter, who needed help paying for her treatments 
after being diagnosed with a rare form of cancer. 

Destiny and Sage also named their work with local 
non-profits like National Alliance on Mental Illness 
(NAMI) and Polycystic Ovary Syndrome Challenge as 
some of their most inspiring philanthropic causes, since 
they both hit so close to home for the witches. Destiny 
shares that she and some members of her family have 
struggled with mental health in the past, and she knows 
that the work that NAMI does makes a huge difference. 
“It’s something that’s so common, but there’s such a huge 
stigma surrounding it,” says Romero. That was the big idea 
behind their NAMI event that benefited the Po-
mona Valley chapter: break the stigma. “NAMI 
helps find housing and jobs for those struggling 
with their mental illness. They also help with 
treatments and medication and offer education-
al segments for family members,” says Romero. 
“That one really hit home for me.” 

For Sage, it was the Polycystic Ovary 
Syndrome event they hosted at Strum 
Brewing that benefited the PCOS 

Challenge. She explains that Polycystic Ovary 
Syndrome is a hormonal dysfunction that many 
women suffer from, but it receives only .01 
percent funding from the government as it only 
affects women. Sage personally suffers from 
PCOS and is extremely passionate about raising 
awareness. “We decided to have a charity event 

during Women’s Health Month, featuring 
only women artists who donated their 
artwork, all women bands, all female 
food vendors; the whole night was 
about celebrating women, and all the 
money went to the PCOS Challenge. 
[We helped] raise money to get more 
government funding to support research 
to find cures and treatments for PCOS,” 
says Sage, overflowing with honor and 
delight. “It was a really great event.”

No matter the cause, the IE Brew 
Witches have a tried and true potion for 
success. First, they partner with a brew-
ery they care for and with which they 
have a relationship. “Then we talk about 
designing a beer that we’re going to 
brew with them. We brew the beer and 
choose a charity together, and then a 

portion of the money raised goes to our selected charity,” 
explains Sage. 

Indeed, breweries have naturally become cornerstones 
of their communities as they continue sprouting up and 
breathing new life into desolate suburb industrial parks. 
They are a “third place” where conversation and cama-
raderie take precedence over the bar-mentality you find 
in night clubs and bars. “When you go to a brewery, it’s 
not like going to a bar or a club. It’s very communal and 
family-oriented; you could even go by yourself and make 
some friends,” says Destiny. 

Sociologist Ray Oldenbug discusses the impor-
tance and scarcity of “third places” in America 
in his 1989 book entitled, “The Great Good 

Place.” Oldenbug notes that despite the differences from 
home, third places provide significant benefits similar to 
a good home in the psychological comfort and support 
that is extended to members. “They are the heart of a 
community’s social vitality, the grassroots of democracy,” 
says Oldenburg. The Brew Witches agree. “Because we’ve 
always gone to breweries, we found our community, and I 
feel, like a lot of people, feel that way. It kind of just came 
naturally to start doing these events at breweries because 

ABOVE: (l to r) 
Brianna Garcia and 

Dana Reed take 
selfies with samples 

from their beer 
flight. A flight of 

beers come with six 
samples from light 

to dark. 

BELOW RIGHT: A 
line forms in The 

Stout House as the 
event starts to draw 

a crowd. A typical 
Brew Witches event 

will haul in about 
40 people.

NEXT PAGE: A glass 
of light beer is left 

behind by one of 
the Brew Witches 

as they socialize 
through the night. 

The Brew Witches 
welcome all gen-

ders to attend 
their events. 

How the 
Witches Got 
Their Name

Destiny Romero says 
that women and 

beer are a historic connec-
tion, which also prompted 
society’s view of witches. 

It was the late 17th 
century, and back then 
women were the only ones 
who brewed beer. The 
way that you could spot 
brewers in the marketplace 
was with their tall pointed 
hats--similar to the 
modern version of a witch’s 
hat. Ale sticks, similar to 
a broom, hung over the 
doorstops of local brewers. 
Many brewers also had 
cats to keep rats away from 
the grain that they used 
to brew. 

The pictures of a witch 
standing over a hot, 
bubbling cauldron with a 
big wooden spoon: That’s a 
watering spoon, and that 
cauldron is her mash pot. 

Once it was found that 
one could capitalize off 
making beer, it became 
illegal for women to brew. 
You could only brew beer if 
you were a man, or if you 
owned property; and you 
could only own property if 
you were married. 

Many of the women al-
ready brewing beer knew it 
that took a lot of babying, 
a lot of nurturing. Destiny 
says many of the women 
who brewed beer were 
thought of as spinsters. 

That was the beginning 
of the turn; women were 
kicked to the side in the 
beer industry. “That’s why 
we chose the name,” says 
Destiny.  “It has a lot of 
history behind it, and we’re 
trying to take that history 
back. This was originally 
our industry, and you’re go-
ing to make room for us. “
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Giving voice, seeking justice 
Richard Rose lives a life of activism and enlightenment outside the classroom

BY ASHLEY MUBIRU          PHOTOGRAPHY BY  KATELYN KEELING          DESIGN BY ASHLEY MUBIRU          STYLIZATION BY REMY HOGAN

ABOVE: Richard Rose, Uni-
versity of La Verne professor 

of religion and philosophy, 
shows the issue of the 

Campus Times that tells the 
story about the rejection 

of the OSHUN plan. He says 
that if the re-submittal is 

approved by the adminis-
tration, the OSHUN initiative 

would address the lack of 
representation. 

“The term today is to be ‘woke’ right? To be 
‘woke’ means to be paying attention to what 
is going on, to be alert, to be a critical think-

er, to be aware of your surroundings; to know what the 
government is up to, and to be aware of how your actions 
impact the lives of others,” says Richard Rose, University 
of La Verne professor of religion and philosophy. 

Dr. Rose, as students call him, is known as a guide to 
students and faculty and as a beacon of hope during the 
University’s present day search for inclusivity, under-
standing and change. He is also known as an activist and 
author who serves the University of La Verne in ways that 

reach far beyond the classroom. Citing that his main goal 
at the University of La Verne is to “wake up” his students 
and to encourage them to fight against injustices and 
micro aggressions, Dr. Rose is seeking funding represen-
tation for underserved students. And he has a passion to 
create space where underrepresented students have a 
right to be heard. 

Charming, laid back and knowledgeable, Dr. Rose is 
always thinking ahead. His activist philosophy is that peo-
ple do what they say they will do and make the changes 
in the world that need to take place. “I would say many of 
my students do articulate having learned something after 

going through a course or two.” In that spirit, he has made an effort to 
move the University forward by attempting to start an organization on 
campus called “OSHUN.” The acronym stands for opportunity, spirit, 
harmony, unity and negotiation. OSHUN, he says, gives resources 
toward underrepresented social groups, therefore giving a voice to the 
voiceless while tending to Black students on campus and their needs.

Dr. Rose says this new organization would allow underrepresented 
students to have their own 
funding control within the 
student government at the Uni-
versity. “It was something that 
was conceptualized by one of 
our students, Tyler Anderson. 
The idea was to have the Afri-
can American affinity groups 
send a representative; which 
would sort of serve as this type 
of executive committee that 
would be able to deal with 
African American concerns 
on campus from a student 
perspective. It would help with 
issues of funding, it would 
help with scheduling activities 
and so forth here on campus. 
The students participating 
would get some sort of student 
government status, similar 
to what the students have in 
ASULV. The proposal was what 
I thought, and many others 
thought, a good one, but it 
never really got voice amongst 
the University administration. 
There was the idea that it was 
taking away from ASULV fund-
ing, and it was a separate orga-
nization kind of thing, which 
was never really its intent. 
There is still the possibility of 
having the organization real-
ized here on campus. There’s 
going to have to be more 
work between Tyler [a senior], 
the Brothers Forum and BSU 
[Black Student Union]. In 

fact, Misty Livingston is trying to have a conversation amongst those 
persons to finalize the bylaws. Once that’s done, I think the University 
is prepared to at least hear what OSHUN was trying to do because of 
everything that has been going on now,” Dr. Rose says.

He says that an organization like OSHUN is important because it 
gives people a sense of belonging. “It allows people to have a certain 
identity that they can call their own, that then allows them to com-
municate freely with other people on campus who have their own 
identity. It really becomes an opportunity to do macro stuff in a micro 
way because we’re a small campus. So each community is able to 
authentically express who and what it is. We can learn to live together 
in that way, modeling what it would actually look like when we’re in 

the real world. We need to practice what we’ll actually be doing in 
our careers.” 

This the second try to actualize the organization. According to Dr. 
Rose, the Department of Student Affairs is responsible for denying 
the existence of OSHUN. Undaunted, Dr. Rose and the students are 
working toward bringing the OSHUN conversation back to the fore-
front. Dr. Rose believes OSHUN is necessary for diversity, allowing 
underrepresented groups at ULV to receive the recognition, as well 
as the funding they deserve. “There have been numerous complaints 
on campus by students who feel that the student government is too 
Eurocentric, particularly responding to more Greek [sorority/fraternity] 
needs and concerns than other concerns on campus. When stu-
dents request funding for different programs, the student government 
doesn’t understand the importance for funding for those programs, 
so consequently they are not receiving the funding that they need to 
make this University their home.”

The professor is also working toward bringing back the “Broth-
ers Forum,” an organization founded by Dr. Rose that origi-
nally was comprised of African American males. Its purpose 

was to encourage men to achieve and to graduate on campus. “They 
were really like a support group for one another for both academic 
and social concerns. They would meet on a regular basis, sometimes 
weekly, but most of the time monthly. There had been years when 
there had been dinners and so forth when they gained sponsors, and 
it really was a stronghold for the academic community,” he says.

Dr. Rose believes the Brothers Forum is not consistently active is 
because it was originally designed for African American males. “The 
focus was then changed to support men of color, 50  percent of the 
membership being Hispanic. The focus was no longer African Amer-
ican concerns, but the concerns of men of color, which he says does 
not really address the African American needs. Since then, the group 
has not been able to regain its momentum. That was a deathblow, and 
the administration is responsible for it. If they want an organization 
“Men of Color” they should start that. Don’t take Brothers Forum.” 

He notes that the Black Students Union is also problematic. The 
administration has been slow to put the structures in place to make 
sure these organizations thrive.” In the larger sense, the organiza-
tions will help boost students toward graduation, Dr. Rose says. “The 
graduation rate for Black students at ULV is low as it is nationally. So, 
it is not as though the University of La Verne is somehow behind what 
is happening at other institutions. But I think that because we are a 
small institution, we should be able to surpass what is happening on 
a national level. If we take our resources and really focus them on 
giving the students the attention that they need, we can actually do 
much better with our retention and graduation rates here on campus.”

Of the on-campus University population, 6 percent self 
identify themselves as Black. In the larger sense, Dr. Rose 
says that it is possible many Black students do not know 

of the University of La Verne. “We should probably do a better job of 
publicizing what we have here on campus and then creating a more 
welcoming environment. The University should show that you’re 
welcomed, and you’re welcomed to be who you are, as opposed 
to welcome to become something that WE want you to be. It seems 
as though that the way we are understanding diversity here now is, 
‘We’ll bring diverse people in, and we’ll make them La Verne people.’ 
That’s not the way this is supposed to work. Diversity is supposed 
to come in, and the institution is supposed to become more diverse 
because of it, and I don’t think they quite get that.”
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Spring 2019, student protests jarred the ULV campus, 
with students of color saying they have needs that are 
not being met. Says Dr. Rose, “I think the protests are 
necessary; they’re needed. They came out of the stu-
dent’s recognition that the University isn’t doing all that 
it needs to address the issues of our diverse population. 
It is unfortunate that in the climate that we live in today, 
that it is OK to fight back against persons who are seeking 
to have their due here in the United States because of 
some notions of privilege. That seems to be the climate in 
which we are now living. But, those with privilege are not 
going to win. The momentum of the country, the nation, 
and the world is just against that old mentality. I think 
that’s part of the problem. They are making their last stand 
in a sense. When you got a group whose backs are up 
against the wall, they result to desperate measures, and 
that’s what we’re dealing 
with right now.” Dr. Rose 
believes that ULV can actu-
ally model the values that 
it proclaims in its Mission 
Statement. “I hope that the 
University can represent its 
mission, that it can fall in 
line and actually do those 
things, so that people  
can see they take their 
values seriously.

The man behind these 
thoughts is an assistant 
church pastor of the 
African Methodist Episco-
pal Church in Pasadena, 
which grew from the 
Methodist denomination. 
He has been an ordained 
minister for 40 years. “I’m 
a religious pluralist so I 
affirm religious traditions of 
multi-faiths. That conflicts 
with some Christians, but it 

doesn’t conflict with me because I think Christi-
anity is open in that way. That’s the way I teach 
Christianity. I teach it as an open tradition that 
actually promotes God’s love first, before doctri-
nal beliefs because I base it on Jesus’ understand-
ing that we’re to live by the spirit and not the legal 
letter of things.”

Dr. Rose wants his students to know that Christi-
anity is one form of communicating with God, but 
each religion offers insight into how to respond to 
ultimate reality. “Their language may be different, 
but the basic teaching is the same. If folks can 
understand that religious traditions are not at odds 
with one another but can actually be a healing 
force in today’s society, that would be a good 
message for students to walk away with.” He be-
lieves religion exists in order to find one’s place in 

the universe, in order to understand who and what we are 
in relation to cosmic order. His life philosophy is that one 
should learn to live responsibly in each moment by being 
aware of not only what is present, but what is coming in 
order to anticipate doing the right thing as life unfolds. 

His philosophical thoughts are captured in two 
books he has authored. Regarding “7 Medita-
tions on the Lord’s Prayer,”: “Most who read the 

Lord’s Prayer just read it and say it without thinking about 
it. My book shows the similarities with the Lord’s prayer to 
the eastern Kundalini chakra system. If you actually med-
itate on the Lord’s Prayer, it’s a path to spiritual enlighten-
ment beginning with the Base Chakra and moving on to 
Chakra No. 7. “An Interfaith Approach to a Social Ethic 
for Christian Audiences” examines the nature of language 
and the way that language is metaphorical in nature. “It 

shows that what we do in 
religions is often think that 
our language is literal. The 
book defines what it is that 
we are speaking of so that 
it is really referring to that 
thing as our language states 
it. Religion argues very 
much against that because 
language can never capture 
the essence of the divine. 
Rather than argue about 
our language, which is very 
different, we need to see 
how our religious traditions 
function. The similarities 
that are found in that func-
tion allow us to do work 
in the community together 
without arguing over words 
that are chosen because 
they fit a particular tradi-
tion’s paradox,” Dr. Rose 
says. He adds, “It is all part 
of being ‘woke’ to life.” ■

ABOVE: In his “Jesus 
and His Teachings” class, 

Richard Rose, professor 
of religion and philoso-

phy,  asks his students to 
compare two religious texts 

for similarities. 
BELOW CENTER: 

Richard Rose walks through 
the University of La Verne 

Sneaky Park, located across 
the street from his Miller 

Hall faculty office.
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 ABOVE: David Bess is 
engulfed by balloons at the 
Disneyland entrance. He is 

an avid Disney collector 
and enthusiast who visits 

the parks often. 
FOLLOWING PAGE: David 

and his wife Ana have a com-
memorative brick engraved 

with their wedding date, 
Aug. 18, 1984 and heart-

shaped Mickey Mouse hands. 
The brick rests near the park 
entrance and was purchased 

by his sister Michelle. The 
bricks are a part of “The Walk 

of Magical Memories.”

“Surgery was successful! New kidney is function-
ing to specs, and my labs are looking good ... I 
can be back among society fully in another few 

weeks. I can be in outdoor venues ... which is keeping me 
from going stir crazy!” writes Senior Adjunct Instructor of 
Photography David Bess in a text message late June 2019 
after major kidney surgery.

If we go back just three months, before David knew he 
would be waking up to a perfect transplant surgery, you 
could still find the same optimism and joy in his voice that 
this June text message reflects . . . .

It is just another Thursday, class has dismissed at 2:55 
p.m., and David is now ready to wrap up the week. His 
students reluctantly drift out of the classroom, happy to 
have just spent two hours in their favorite class with their 
favorite professor. Their teacher’s personality drove the 
lesson plan. “David’s teaching style is kind and reassuring. 

He is very respectful and gives good advice,” says Dorothy 
Gartsman, senior photo major. 

David is equally delighted to have completed yet anoth-
er work week doing what he loves, but as he makes his 
way home, he must tend to what has been in the back of 
his mind all day. He is a photographer, a teacher, a min-
ister, a voice actor, a Disney collector, and now a stage 5 
polycystic kidney disease patient. David holds more titles 
than most, the latter being the most striking. Yet, despite 
his illness, David continues to be an inspiration in the 
Photography Department at the University of La Verne, as 
well as in every other aspect of his life.
   He currently teaches three classes at the University, 
including Documentary Photography, a course on phone 
photography (How Do I Look Better), and he has recently 
taken on the job of overseeing the photography majors’ 
senior projects. Documentary photography, which is 
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LEFT: Equipment for 
making art — a 4x5 
camera, pinhole camera, 
Nikon D850 and lighting 
tools complement the words 
on David Bess’ shirt: “Print 
Your Legacy,” which refers 
to the printed image. It is 
an Epson tagline that David 
likes because he believes it 
is important to print photo-
graphs. “It is the only way 
to be sure our work is not 
lost,” he says.

BELOW: David Bess motions 
to the bruises on his arm 
left from dialysis earlier that 
morning. A typical dialysis 
session for David can last 
anywhere from three to four 
hours, and he goes about 
three times a week.

historically known as the class that made him La Verne famous, is an 
introductory photo course that is open to all majors. He describes this 
type of photography as, “the visual cataloging of life, in particular, the 
existence of mankind and what we do.” Because of its name, docu-
mentary photography is often thought of as being associated only with 
journalism. In trying to define the style, David asks himself, “What is 
a document?” to which he answers, “It’s a source of information that 
records the history of something. So I think documentary photography 
is actually a lot more wide open than it might at first sound.” It is quite 
fitting that he is now also directing the Photography Department’s 
senior project class since the 2018 retirement of department head 
Gary Colby. This means that present day photo majors are starting and 
ending their experience at ULV under David’s guidance. 

Before gaining his teaching role, David was a student in the 
Photography Department. After finishing his bachelor’s degree 
in 2012, he was invited to teach the documentary class, which 

was originally designed by Gary to meet the needs of journalism. “I’ve 
always loved teaching, and this was a marriage of two of my passions, 
and it was a marriage made in heaven.” 
His students say he is kind, patient and 
supportive. He is also inspiring. “I learned 
from him to just keep trying until I get it 
right and not give up,” says Gartsman. 

It all began with an interest in making 
photographs. A 7-year-old David, with a 
child’s fascination for the world around 
him, unwrapped his grandmother’s 
Christmas gift, a Kodak Instamatic and 
was soon photographing everything. This 
fascination deepened after his wife gifted 
him with his first 35 mm film SLR. “Hav-
ing the 35mm just opened up a whole 
new world,” he says. His camera never 
left his side, and since he has enjoyed 
pointing his lens in a number of direc-
tions. David’s most current interest lies 
in making abstracts. “I consider myself 
an eclectic photographer. I love photo-
graphing pretty much anything; if I can 
see it, I photograph it.” What started as a 
“hobby” rooted into a career the first time 
David was asked to shoot a wedding. 
“It was probably about 1984, and it was 
really about having people look at the images and enjoy them. Even 
though I liked my work, it was nice to see someone else actually enjoy 
it too, and that there was enough interest in the work that they were 
willing to pay for it.” 

His photographic talent is only the beginning of a long list 
of capabilities. Getting married? Looking for someone to 
officiate your big day? Not only can David photograph your 

wedding, he is also an ordained minister. “I marry, bury and all the 
above,” he recites. Growing up in the Baptist church and moving to be 
a devout member of the Protestant Pentecostal denomination inspired 
his religious association. “I felt the call to ministry when I was fairly 
young. Actually, I preached my first sermon when I was 13.” He con-
siders his work in the ministry to be a primary part of his life, and he 
often does it for little or no pay. As with photography, he has decided 
that one of the best ways to exercise this passion is to teach. David 

is a professor at the Southern California School of Ministry, teaching 
theology on a regular basis. However, he says he is still a student as 
well. He has a master of arts degree in theology, a master’s degree in 
divinity, and is currently working on his master of fine arts. He holds 
future plans to start work toward a Ph.D. in ministry in the fall. “I feel 
fortunate to be not only what I would consider a lifetime learner but 
also be able to teach as well.” David personally is part of the Assem-
blies of God denomination and attends North Hills Church in Brea, 
occasionally assisting in one of its sister churches in Ventura.

If you have watched the claymation series, “Clay Kids,” then you 
have already heard David in action. Yes, heard. In contrast to the help-
ful role that he plays at the University of La Verne, David is the voice 
for the character Doctor Ed who, according to the Clay Kids Web-
site, “has no friends and hates children—but the kids can sometimes 
persuade him to help them out with their schemes.” This stop motion 
television show that hit the airwaves in June 2013 focused on “misfit 
kids” moving through their adolescence. It uses humor and magic to 
keep things interesting. The show was actually produced in Spain and 

then distributed to worldwide TV stations. “I would record here in 
Burbank and on the line would be the producers in Spain. They’d hear 
it, translate it over, and then say, ‘OK, that’s good,’ and we’d move on 
to the next piece.” Since most of the action overseas, he was typically 
recording by himself. “I only knew one other local actor so most of 
the time I was talking basically to the wall.” David has also voiced a 
cardiologist for a drug manufacturer, along with other smaller roles. “In 
my early days, I was a pharmacy tech and so one of the reasons I got 
that job is because I could pronounce the words.” 

His first gig, however, can be traced back to high school where he 
would announce basketball games. “I was a horrible athlete, but I had 
the voice. I would bring in my own music and play intros.” He also 
recalls announcing at attractions during his time working at Disney-
land. This indirectly led to an extensive collection of Disney memora-
bilia. “It’s nothing I really intended to do; it just kind of started. I blame 

my sister; she bought me a couple pins, and its mostly just odds and 
ends stuff I have.” Some of his collection includes seaweed from the 
submarine voyage ride at Disneyland and trading cards representing 
every major addition to the park from the 1950s through the ‘90s. 
Right now, his favorite items to collect are the limited-edition tee shirts. 
Despite having kept up with Disney for so long, his favorite character 
is still the classic Mickey Mouse. However, he feels best represented 
by Pinocchio as a dreamer and the dwarf Happy because of his light 
heartedness. These are both qualities that those who meet David can 
easily pinpoint. It is clear that David regularly cycles through a number 
of wonderful skills and is loved by the people around him, but life is 
not always the way that Disney would have you believe it to be.

In his mid 20s, David was diagnosed with polycystic kidney disease 
(PKD). In the blink of an eye, it reached full blown stage 5. PKD is a 
condition in which cysts develop in or on the kidneys. As these cysts 
continue to grow, they begin to inhibit kidney function. David’s partic-
ular condition is hereditary. His mother suffered from it so he knew to 
watch for the signs in his own body, but it had never been much of an 
issue until recently. Throughout this journey, he has been very open to 
talking about his illness; he initially reached out to family and friends 
on Facebook in order to inform them and to ask for help. 

Because he is past the stages in which he can be assisted by 
medication, his main treatments are dialysis and dieting. Aside 
from this, his main goal is to receive a kidney transplant; how-

ever, that has proven not to be as simple as it sounds. “In California, if 
you don’t have a living donor, the wait list is about 10 years, which is 
one of the longest wait periods in the country.” Curiously, he always 
remains in high spirits. This he attributes to his faith and his strong 
network of family and friends. Recently, he has found three matches 
through the UCLA transplant program, with a prime candidate who is 
undergoing physical testing and may quite possibly save David’s life. 
“I’ve been very, very fortunate to have people who are willing to give 

that type of gift. I’ve had a number of people from across the nation 
who have tested on my behalf.” Many of these people are “church 
folks” reached through social media. Again, David looks toward his 
faith and the people around him to keep his life balanced. If given the 
chance to give advice to someone in his position, he offers, “Never 
lose hope. There’s a biblical principal about not worrying about tomor-
row; we’re only promised today.” ■
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DOWNTOWN POMONA’S RENAISSANCE
A historical city center that will not give up; the community members invigorating it 

BY MICHAEL SPRAGUE     PHOTOGRAPHY BY ASHLEY VILLAVICENCIO      DESIGN BY MICHAEL SPRAGUE

Law enforcement continues to combat human trafficking and 
violence throughout the Holt Corridor in Pomona, garnering 
media attention and painting an unfavorable image of the city 
to neighboring communities. But the downtown area high-

lights a different side of Pomona, one that may have gone unnoticed 
to those who have not been watching as a modern renaissance has 
taken place. Just two blocks east of the Holt Boulevard corridor sits the 
epicenter of the best the city has to offer. Restored neon lights of The 
Fox Theater act as a beacon, welcoming people into the city. Down-
town Pomona stands as a refuge for culture, history, art and a haven 
for small businesses and entrepreneurs. 

In the first half of the 20th century, this area was a destination for 
shopping, entertainment and even major film studios during the 
golden days of Hollywood. Now, it has fallen to disrepair, waiting for 
someone to come by and remember its potential. Luckily, there is a 
cast of characters who have put down their stake in the success of the 
downtown Pomona community. All are working to do what they can 
to restore the downtown area to the booming metropolis it once was.

How It All Started
As Deborah Clifford, the president of the Pomona Valley Historical 

Society explains, the city has gone through stages since it was founded 
in 1888. “[Pomona] has ranged from empty fields during the Rancho 
period to a bustling small town of two-three thousand in the late 
1880s.” Between the 1920s and late 1950s, she says the downtown 
area was filled with high-end retailers and restaurants, and business 
was booming. “If you wanted the best, you came to Pomona.” 

In the 1930s, Hollywood film studios would show films at the Fox 
Theater as a litmus test for larger audiences. These films featured 
golden-age film stars like Cary Grant and Betty Grable. “The people 
in Pomona had come from the great lakes area, upper Midwest; you 
could play a movie here, and you can guess pretty accurately how 
it was going to play in Minnesota or Iowa or Michigan. So it made 
Pomona a convenient proxy for audience testing around the country,” 
explains   Ed Tessier, co founder of the Pomona Arts Colony.

Ed’s company Arteco specializes in “constructing creative commu-
nities through adaptive-reuse of historic structures,” according to the 

website. Arteco is run by Ed and his family, who own a 
sizable portion of downtown Pomona, including the Fox 
Theater. As Ed grew up roaming around his father’s down-
town legal office, he watched as his childhood hangouts 
disappeared, and businesses shut their doors. ”I’d get my 
first baseball mitt, and the sportsman would close. I’d 
get my first Cub Scout uniform, and John P. Evans would 
close,” Ed recalls. Because of these patterns, Ed says he 
was bitter about all the people who had abandoned their 
investments and businesses in the city.

That bitterness eventually led to a pact between Ed and 
his brothers: that they would never abandon the city. Years 
later, he graduated from Pomona College with a degree 
in Urban Sociology and since has dedicated his entire 
career to urban revitalization. He can recount every phase 
the downtown area has been through in its tumultuous 
history. Ed explains that in the early ‘60s, indoor suburban 
malls were a phenomenon that changed the way people 
shopped, altering downtown Pomona’s economic trajec-
tory over the next few decades. ”And now it was evident 
that it was eating away at traditional downtown shopping 
districts. So there was a national panic. Like what are we 
going to do? How do we make our downtowns survive 
this?” Ed says. 

Ed thinks that, in trying to modernize the shopping cen-
ter to keep up with the new types of malls, poor decisions 
were made by the city planners that had negative impacts 
on the downtown area, like making the downtown 
shopping center into a pedestrian mall. “Unfortunately it 
did other disastrous things, like closing the streets to cars, 
tearing down a lot of historic buildings to create parking 
lots, and masking historic buildings to make them look 
more modern. It was a real disaster.”

Ed explains the developers at the time ignored the 
demographic changes, primarily the influx of immigrants 
and people of color. At the center of the mall was the de-
partment store Buffums, or as Deborah and Ed refer to it, 
“the Nordstrom of its time.” Ed says that with the building 
of the Interstate 10 freeway came the construction, “of a 
thousand homes throughout the most affluent parts of Po-
mona. From that moment, Pomona is really an absentee 
landlord city. The people who owned the factories and the 
shops here from that moment on principally lived outside 
of the town.”

In 1960, there were eight African American families in 
the city. By 1966, the city population had nearly doubled, 
gaining 22,000 residents, with 17,000 of the new resi-
dents being African American. “You can’t put that number 
of people in this community that was run by an old white 
guard that was traditionally very racist, that had absolute-
ly no interest in serving those communities, and expect 
things to go well,” Ed explains. “The downtown just 
became disconnected from its own customer base and 
had these really impossible economic challenges with 
the movement to suburban malls and the primacy of the 
automobile. Traditional retailers like John P. Evans, where 
everybody got their Cub Scout uniforms? Well, the Cubs 
aren’t a big thing in the African-American community. Did 

they adapt? Did they hire African-American shopkeepers 
to give them participation in how to select the goods that 
are going on the floor? They didn’t do any of that.”

From then on, the downtown area continued on a 
steady decline until the summer of 1977. Three different 
groups propped up the downtown area enough to keep it 
breathing: Western University came to Pomona and began 
inhabiting the east end of the downtown area; the first 
antique mall was opened, paving the way for antique row, 
which still stands today; and a federal grant was awarded 
to a group of Claremont College students, who intended 
to use art to beautify and repair community and urban 
spaces. “Those were the three components that showed 
up kind of magically, all in the summer of ‘77. It’s im-
portant to note that none of them had any sort of official 
encouragement, whatsoever. They were totally organic,” 
Ed explains. 

The artists were able to take advantage of the art grant 
for about a year before it was squashed by the Reagan 
administration. Nevertheless, when the artists came to the 
city, they fell in love, and ended up homesteading. “There 
were a lot of abandoned buildings that had completely 
missing -in-action landlords. So a couple of [the artists] 

AT LEFT:  Victor Preciado, 
Pomona District 2 City 
Council member, rep-
resents nearly all of the 
downtown area. Victor 
was born and raised in 
Pomona and now resides 
in the Mayfair Hotel, 
located in the historic 
downtown area.

BELOW: Hennessy Woods 
and members from 
Justice 4 Youth, a 
non-profit organiza-
tion based in Pomona, 
volunteer for Pomona’s 
Beautification Day, led 
by Council member 
Victor Preciado.
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just kind of took over spaces and started using them for studios and 
living spaces. They probably wouldn’t have survived if somebody 
hadn’t been looking after them,” he says. With the “old white guard” 
in political power at the time, the artists were not fully accepted, so 
they had to get creative. “The arts community really had to go under-
ground. You had this phenomena where there were artists down here, 
but they’d actually used some of their creative talent to make their 
buildings look more abandoned than they were.”

In the early 1990s, Ed opened Haven Coffee Shop in the downtown. 
True to its name, it was a sanctuary for Pomona artistry: a gallery, 
community center, and a makeshift concert venue all in one, and it 
provided a home for the disjointed artists who were hiding below the 
surface of the downtown area. The artists, after finding some stability 
in Haven, came together to advocate for the downtown, networking 
with the preservation community to rally around the historic buildings 
that had been collapsing. They reached out to businesses owned by 
people of color who were once unwelcome. In 1993, the Pomona 
City Council became ethnically representative of the city demograph-
ic. Six months after the new Council came in, the zoning ordinances 
changed, allowing the arts and business to come back to the down-
town. By 1994, the city of Pomona officially recognized The Arts 
Colony and Antiques Row, establishing them as the principal use of 
the downtown.
The Celebrities of Third Street

Steve Nunez owns and operates The Social Cut, a grooming cafe, 
open since 2017 in the heart of downtown Pomona, just steps away 
from the Fox Theater. Passersby who glance through the windows see 
a boxer mutt lounging, and Steve, scissors in hand, behind a vintage 
barber chair. Today, he is wearing his signature cheetah print pants, 
but no matter what day you visit the shop, he is always in an outfit that 
only someone with a Mick Jagger level of confidence could pull off. 

In addition to haircuts, Steve has made his space into a mecca for 
menswear sartorialists. He offers tailoring services, and hosts events 
for his menswear group the Social Gents, a group he describes as 
“modern-day gentlemen from all walks of life united by our passion 
for menswear and grooming.” The events pull style bloggers, brands 
and aficionados from across Los Angeles and Orange County into 

downtown Pomona. 
From open to close every day, 

Steve is accompanied by his best 
friend and unofficial Social Cut 
mascot Bruce, a bulldog mix 
rescue. While Steve cuts and 
cleans, Bruce greets customers by 
standing at their feet, not-so-subtly 
awaiting head scratches. Bruce has 
became such an iconic part of The 
Social Cut that his face is immor-
talized on The Social Cut t-shirts. 
On their daily walks around the 
block, the pair have become local 
celebrities, although Steve says it 
is all because of Bruce. “They say 
hi to Bruce before they say hi to 
me! And a lot of times they say 
hi to him but don’t even say hi to 
me!” he jokes. 

The Social Cut is just a block 
from City Hall and Western University and a short drive from Cal 
Poly Pomona. On any given day, Steve will have city officials, college 
students or lawyers and judges from the courthouse in his chair. Steve 
wants his shop to put the social aspect back in barbering, and the 
downtown community provides the perfect venue for community. 
“Here you get that small town feel where everybody kind of knows 
each other, but, at the same time, it’s not a small town. Pomona’s a big 
place,” Steve says. 

Steve is eclectic and vibrant with the marketing mind of someone 
who spent time post-graduation in the Los Angeles corporate scene, 
coupled with the look and energy of an artist. In downtown Pomo-
na, Steve found a storefront that had an aesthetic to match his—with 
art-deco architectural details and floor to ceiling windows that let 
natural light illuminate the open floor space and give guests a view of 
the downtown. “It just has that artistic feel, that loft feel, you know? 
We have the piping that’s exposed, the high ceilings. I love it; it’s very 
unique. You know, there’s not many businesses or places that you find 
a scene like this,” Steve says. He considers himself an artist and says 
the culture of art drew him to the area. As part of a collaboration with 
The School of the Arts, The Social Cut was used as a gallery displaying 
student artwork during a weekend event. He hopes to continue the 
crossover and have monthly rotating artists work on display. 
The Homegrown Politician  

Pomona City Councilmember Victor Preciado is the poster boy of lo-
cal government politicians. The 30-something-year-old politician grew 
up in Pomona; his first job was at a local grocery store, and he gradu-
ated from Ganesha High School. After beating a multi-year battle with 
cancer, Victor threw himself into any activities he could, eventually 
leading him to join an organization called Pomona Beautiful, which 
focuses on cleaning up areas of the city. It was in this organization that 
Victor found his passion for serving the community he grew up in.

As he toured the downtown, an area that is in the district he rep-
resents, he describes what he hopes to accomplish. During that walk, 
he was interrupted no less than 10 times by residents, constituents, 
and business owners who wanted to greet him, or share an update. It 
was like walking down Mayberry Street with Andy Griffith.

A newcomer to the political scene, Victor was elected in November 

2018. As is the policy for most city councilmembers, Vic-
tor lives in his District 2. From his residence in downtown, 
his fiancée is able to walk to the downtown metro station 
for her Los Angeles commute where she works as an at-
torney, and Preciado walks a block east and arrives at city 
hall. As he walked the downtown, he talked about the big 
and little changes that he has made to make the down-
town area more family-friendly and to drive foot traffic 
there. As a tour guide, he pointed out the little historic de-
tails that people could walk by and never know, like the 
tiny painted artist figures scattered across the pavement 
in the arts colony, painted 
by some renegade artists 
and eventually left to stay 
by the city. At one point, 
he stopped by a discolored 
square patch of concrete 
outside of the downtown 
Starbucks. He said when 
he first took office a 
newsstand stood in that 
spot. After seeing it used 
as a garbage can instead 
of its intended purpose, he 
found it had no permit to be there and had it removed. 
In addition to work with Pomona Proud, Victor and his 
fiancée organize and operate a running club that meets in 
downtown and runs throughout the city as they train for 
the LA Marathon. 

Victor walked through civic center plaza, an open plaza 
space between the library and city buildings that he be-
lieves is the key to truly transforming the downtown. “We 
should concentrate on a few things that will make families 
want to come for free, and then that will open up activity; 
it will activate the downtown, and 
then businesses will come because 
they know that there’s families 
here.” The area is covered in big 
trees, and shaded planters, with a 
wide-open plaza. On weekday af-
ternoons, you’ll see city employees 
enjoying their lunch break here. 
“For the celebration during beauti-
fication day, we had 1,500 people 
here. For the children’s festival, 
we had performances right here. It 
was the first ever, and we had over 
1,000, and we had free food for all 
the kids. It was great.” He hopes to 
continue expanding the area’s use.
Changing Perceptions 

Deborah says from a historian’s 
perspective, “This has been a town 
that is bound and determined to 
compete with anybody.” She be-
lieves right now the city is dancing 
on the threshold of an expansion. 
“We’re still looking for that right 

mix that will just go click, and we’re closer than we’ve 
ever been!” Retail shopping that matches the downtown 
vibe is what she thinks the downtown could use.

Larry Egan, president of the Downtown Pomona 
Owners Associations believes a neighborhood market 
or bodega would make it easier for people to live in the 
downtown area, and work well for the commuters who 
use the downtown transit station.  For Steve, he hopes 
more like-minded entrepreneurs who want to grow with 
the city will join the community. “There’s a need for ev-
erything out here. There’s a need for a good barber shop, 

there’s a need for good 
restaurants; you know, if 
you go to downtown L.A. 
or just any other bigger 
cities, it’s saturated.”  

“There’s a lot of people 
who either remember 
Pomona from some of 
its more troubled days, 
or they grew up hearing 
their parents talk about 
how Pomona fell off the 
truck. There’s a lot of 

holes in that storyline of how dysfunctional it is,” Ed says. 
Though the downtown area economy is improving for 

residents and stakeholders alike, most agree that the area 
stands on the cusp of a complete breakthrough to an 
Old-Town Pasadena level of recognition. What addition 
is needed to cross that threshold is under debate, though 
all the stakeholders agree if more visitors just came to 
downtown they would witness the heart of the city. “If 
[people] could just come down here once to check out 
the monthly art walk, then they’re converts,” says Ed. ■
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BELOW:  Steve A. Nuñez, 
Cal Poly Pomona alumnus 
and owner of The Social 
Cut, is an artist who 
found a home for his 
business in the heart  
of Pomona.  

LEFT: Different options 
are shown on the groom-
ing menu at The Social 
Cut, including wine or 
coffee with any service.

FAR LEFT: Steve says when 
he gets people from 
different professions into 
his shop, they are always 
surprised about the va-
riety of restaurants and 
breweries that Pomona 
offers. “It’s cool because 
you know when this area 
grows, it helps — not 
just my business — it 
helps everybody.”



Looking Back With Bill Lemon
After driving toward La Verne’s future, he now tends to the city’s past
BY JOCELYN ARCEO          PHOTOGRAPHY BY NIKKY HUYNH          DESIGN BY JOCELYN ARCEO          STYLIZATION BY REMY HOGAN

AT LEFT: Bill Lemon 
stands tall in front of one of 
the bus models he used to 
drive for the Bonita Unified 
School District. Ten years 
ago, Bill retired after 28 
years of school bus driving. 
He often regaled his student 
riders with historic stories 
about the city of La Verne.

ABOVE: Bill Lemon 
researches La Verne’s history 
in the Archive Room of 
the University of La Verne 
Wilson Library—a room 
that quite literally looks like 
a cage. Much of what he 
learns about La Verne’s past 
he posts to his Facebook 
page, which is dedicated to 
showcasing different areas of 
historic La Verne. 

B ill Lemon sits comfortably in a Wal-
lace Red flannel button-down with 
a tablet to his left side and a laptop 

to his right, staring intently through thinly 
framed glasses at photos from the past. This 
is his passion: finding aged black and white 
photographs of the Lordsburg Hotel that date 
back to the 1880s, or a rare aerial photograph 
of D Street from the 1930s near Bonita High 
School, with a landscape showing the sea of 
citrus groves climbing toward the La Verne 
foothills. Bill is so lost in his work he hardly 
notices that he is literally sitting in the con-
fines of a historical cage—the archive room 
on the second floor of the Wilson Library. He 
is almost in a time warp as the time passes by 
ever so quickly in reverse as he researches 
the past. 

Bill began his historical research using an 
old-school microfiche reader with a dirty lens 
and newly replaced light bulb, to look at old 
copies of the La Verne Leader —the town’s 
reliable link to its past. Projected through that 
murky reader lens are newspapers that date 
back to the 1910s, with the exception of cop-
ies belonging to the years dating from 1939 to 
1940, for a reason still unknown to Bill.  

Being the vice president of the La Verne His-
torical Society, Bill contributes a vast amount 
of knowledge on the history of La Verne. His 
peaked interest began as he sought to find 
corroborating information regarding his family 
history. His search started with a manuscript 
his aunt had assembled in the past for the 
family’s own genealogy records. “I have 
the write-up from my parents’ wedding in 
1933—who was in it, what songs were sung, 
that sort of thing,” Bill says. “But off the top of 
my head, I can’t think of anything surprising 
[about my family] that I’ve found in the news-
paper because my family had always talked 
about all of these people, and then there was 
the manuscript my aunt wrote, which had a 
lot of information already in there.” 

Even though his family’s history at first did 
not surprise him, his aunt’s research gave him 
a starting point that sparked his continuous, 
ever-expanding interest in telling the stories 
of La Verne’s own past families, organizations 

and varying businesses. His family 
has a deep-rooted history in La 
Verne, dating back to 1919 when 
his mother first settled in the city 
just a week before her 8th birthday. 
Bill mentions his mother often, and 
references back to her stories about 
the various jobs she held and what 
life was like in the past. 

One story he cites fondly dates 
back to 100 years ago when the 
graduating class of La Verne College 
used mirrors to communicate to 
position white bed sheets and to 
form a massive letter “L” on the 
Sunset Ridge foothill area north 
of La Verne. This huge effort (once 
listed in the Guinness Book of 
World Records as the largest block 
letter in the world) still can be 
seen today, however, only on rare 
days with snowfall which outlines 
the massive “L.” According to 
Bill, this was an annual tradition 
fondly remembered by many La 
Verne College students who once 
participated in the annual “L Day.” Coming together, the 
students removed overgrown brush from the side of the 
steep ridge to make the letter more clearly visible to the 
Pomona Valley. Although the tradition no longer remains, 
Bill says he enjoyed seeing the resurrection of the “L” in 
February when the snowfall highlighted the massive letter 
on the hillside. He posted a photo of it onto his Facebook 
page, https://www.facebook.com/bill.lemon.904, where 
he tends to post much of his historical findings. 

Although Bill has spent much of his life in La Verne, he 
counts 13 years living elsewhere: Paradise, San Dimas, 
Fresno and Mc-
Farland, Cali-
fornia, Bernville 
and Harrisburg, 
Pennsylvania, 
New Windsor, 
Maryland, and 
Nappanee, 
Indiana are only some of the places Bill has once called 
home. He recalls the complexity of his early life regard-
ing where he lived and went to school, even needing to 
reference his father’s past tax documents to determine 
where exactly could be called his past city of residence. 
“I’ve went away several times, but I’ve always come 
back,” Bill says. “I’ve been back now for almost 40 years. 
I was gone a total of 13 years at different points; I wrote 
it out one time because I had to figure it out too, and 
some of it I wasn’t too sure of because I was a kid—I had 
to look at some documents like my dad’s tax papers and 
some deeds, things like that to refresh my memory.” 

Having lived in several places, sometimes for only a 

few months at a time, he considers La Verne to be his 
hometown, and has permanently resided in the city since 
1976. He held various jobs before he found his career 
as a bus driver for the Bonita Unified School District, 
something he did for 28 years until he retired 10 years 
ago. Bill recalls spinning interesting stories on the history 
of La Verne for the students as he drove them to and from 
school, noting that while most of them showed little 
interest, there were a few students who remained curious, 
some whom he has as friends on Facebook today. 

Bill, who graduated in 1960, was part of the second 
class to ever 
go all the way 
through the then 
newly established 
D Street location 
of Bonita High 
School. That 
complex was 

built in 1959; however, Bonita High School was origi-
nally established in 1903. Damien High School, located 
on Damien Avenue, was the original location for the first 
ever established Bonita High School campus, that is, until 
the Archdiocese of Los Angeles bought the campus and 
converted it into the Pomona Catholic Boys High School 
in 1960. The school then changed its name to Damien 
High School in 1961. With the sale, Bonita High School 
then moved to its present-day D Street location. “When 
I started, there was no gymnasium, no auto-shop, no 
music room—there was no separate boy’s locker room!” 
Bill says. “There was only one locker room, which was 
attached to the gymnasium, and it was divided in half so 

Sitting in the stark chain link cage in the  
ULV Archives, Bill Lemon often loses track  
of time as he reads dim images projected 

from an antiquated microfiche reader 
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it could hold both the boys and the girls. Within a year or 
so, there was a boy’s locker room built so the girls could 
have the original one.”

While he loves everything historical, he has a special 
interest in delving deep within the businesses and build-
ings of a past La Verne. He and a friend once consid-
ered the possibility of creating transparencies every 10 
years that would show maps of the buildings within the 
downtown La Verne area, as well as which businesses 
once resided in those buildings. They wanted to create a 
visual component that would allow for those interested 
to see the changes in business throughout the area after 
every 10 years; however while the transparency idea, first 
considered in the ‘60s and ‘70s, did not come to fruition, 
Bill still found a way to use the advent of computers 
to essentially do the same thing—the difference is that 
instead of transparencies, he uses computer folders and 
files to differentiate between the businesses, buildings 
and specific addresses that he has obtained through his 
steady research. “We never did anything like that; it was 
too cumbersome, I guess,” Bill says. “With the advent of 
computers, I was able to do the same thing with folders 
and files. For example, I have one folder for D Street, 
then I break it down and have a sub-folder for the 2300 
block, and one for the 2200 block, and under each of 
those I have the east side and the west side, and I put 

each business according to its number so then you can 
look them up.” 

These files exist on his own personal laptop, and 
he uses them for both his own personal research 
as well as the professional research he conducts 

for the La Verne Historical Society. While describing the 
process of the files, he brings forward on his computer an 
old photo of Bonita High School from the 1960s where 
the screen from the old drive-in theater could still be 
seen. The old drive-in theater, Mt. Baldy Drive-In, lasted 
until 1984 and was located near White Avenue and 
Foothill Boulevard where the La Verne Post Office now 
resides. Bill fondly reminisces about his days at Bonita 
High School when he and his friends would sneak into 
the orange groves that surrounded the drive-in to watch 
the films for free. “A lot of people had these speakers that 
they would leave hanging on the fence post when they 
were done watching, and they wouldn’t turn them off. 
You would be out in the groves but still be able to hear 
the movie from the speakers, and of course you were 
able to see the movie on the screen from out there.” 

Much of Bill’s research lies in the heart of Downtown 
La Verne. His curiosity behind the past and present busi-
nesses that line the blocks between Bonita Avenue and 
Third Street have led him to devote much of his time to 
sifting through various articles to discover the enterprise 

of the past. His main sources include advertisements found in local 
papers, old photographs within the ULV Archive and aged postings 
from the La Verne Leader. All have helped him to methodically cate-
gorize the addresses, names and owners of past La Verne commerce. 

Take, for instance, the corner of D and Third Street where “Sigal 
Diamonds & Jewelry” now resides. Prior to the now present diamond 
store, that corner was once the site of one of the first businesses to 
open up when the city was still known as Lordsburg in the early 
1900s. The business was known as “Lordsburg La Verne Furniture 
Store,” and Jacob Mclellan, a prominent business owner during the 
early years of the city, owned the business while catering to both the 
city of Lordsburg as well as the city of La Verne, which, at the time, 
was only a small town northwest near the foothills. “As far as I know, 
this was the first business,” Bill says. “He served both the city of 
Lordsburg and the city of La Verne, that is, until Lordsburg changed its 
name to La Verne [in 1917].” 

Bill’s extensive research has granted him knowledge toward 
the various downtown buildings. Café Allegro is actually 
comprised of what was once four different store fronts. 

When walking past the restaurant, one can almost picture the four 
different rooms as you notice the separation of the glass windows out-
lining what used to be one single room per frame. Real estate agents, 
radio shops, insurance companies, beauty salons, dental shops, hole 
in the wall restaurants, clothing stores, jewelers, bicycle shops, and 
even vintage Mexican imports—these four store fronts have truly 
seen a rich, revolving history offering diverse commerce. The store 

fronts once 
held individual 
addresses of 
2118 Third St., 
2120 Third St., 
2122 Third St., 
and 2124 Third 
St. However, 
they all merged 
under the label 
of 2124 Third 
St., when Café 
Allegro opened. 
Numerous own-
ers have come 
and gone, each 
bringing their 
own touch even 
if only for less 
than a year. 

Bill has found 
that one of the most important aspects is to always have corroborating 
sources when stumbling upon newfound information. Through his 
extensive historical inquiry, Bill has used many resources to aid him 
in the process, such as the La Verne Historical Society, Ben Jenkins, 
the University’s archivist, and various old photographs and yearbooks. 

He also has found another way to put technology to 
use when he uses the power of the internet to aid in 
his search through the past. He says that periodically 
searching through eBay or Google can land him even 
more corroborating sources, such as old Bonita High 
School yearbooks, which he has previously obtained 
through Ebay in the past. “You can always discover 
something that you didn’t know was there,” Bill says. 
“But you have to try to discover new sources, new to 
you anyway. You just keep looking for things.”

With well more than 50 years of historical research 
and counting, Bill won’t be ending the process any 
time soon. He says that Galen and Doris Beery, the 
former presidents of the La Verne Historical Society 
had a computer with a massive number of scanned 
photographs from the past. With their death due to a 
car accident, the La Verne Historical Society leader-
ship, including himself in his role as vice president, 
are unable to access the captions of the photographs, 
leaving the group oblivious to any information regard-
ing location, photographer and other necessary ele-
ments. Bill described the program used by the couple 
as proprietary, making it difficult for anyone else to 
understand how to properly and efficiently use it. 

However, Bill says he and his fellow Historical Soci-
ety colleagues plan to diligently gain accurate photo-
graphic information. “That’s the thing; just periodically 
check eBay, or do a Google search on something, 
because you might find it somewhere else,” Bill says. 
“Just ask around; at Hillcrest some of the residents 
either grew up in La Verne or worked in La Verne years 
ago, they might even have great information.” ■

FAR RIGHT: Old yearbooks 
bought on eBay show photos 

from the past, like the first 
picture of the University of La 

Verne Oaks Residence Hall.
BELOW: Black and white pic-

tures from the ULV Archives 
reveal architectural and 

environmental changes. (left) 
What was once an Alpha 

Beta grocery store is now the 
ULV Wilson Library. (middle) 

Since 1931, the Church of the 
Brethren on E Street has not 
had any significant changes, 

other than the foliage. (right) 
The First National Bank of La 

Verne, Bonita Avenue and 
D Street, was built in 1955 

and served the city for 
40 years, until it reopened 

fall 1991 as the ULV 
Bookstore. It is now home 
to Chase’s Restaurant and 

Alosta Brewing Co. 




