
waste efforts.
Boulder County’s annual

Zero Waste Action Plan
Scoring Report shows wide
disparities in recycling
throughout the county.
Ranking communities on
how much progress they
made toward reaching zero-
waste goals such as recy-
cling and composting, Boul-
der made the most progress
at 70%; Nederland and Supe-
rior were in the middle at
31%; and Erie was at the bot-
tom with 13% progress.
Unincorporated Boulder

County had made 50%
progress on its zero-waste
goals, Longmont was at 42%,
Louisville at 29%, Jamestown
at 27%, Lafayette at 25%,
Ward at 16% and Lyons at
14%.
The county report identi-

fied a handful of steps that
would have the largest im-
pact on zero-waste efforts,
including requiring single-
stream recycling at all busi-
nesses, requiring construc-
tion and demolition
operations to recycle and re-
quiring compost collection
at businesses.
Boulder County officials

already are looking at build-
ing a composting facility,
which would mean food and
yard waste could be com-
posted locally instead of
hauled to Keenseburg.
“Compost is a great cli-

mate solution because it can
actually draw down carbon
dioxide from the atmos-
phere, and it’s one of the few
ways we can draw down and
store it in the soil,” Bailey
said.
Eco-Cycle will also contin-

ue working to advance zero
waste solutions at the state
level, Bailey said, and just
this year advocated for bills
to incentivize recycling com-
panies to come to Colorado
and to create the Front
Range Waste Diversion
Fund, which awards grants
to local governments to in-
crease recycling and com-
posting.

ron richter, of erie, pushes a broken washer out of a trailer at
eco-Cycle on Nov. 16 in boulder. a new report finds boulder
County continues to have the highest recycling rates in the
state.

Photos by Matthew Jonas / Staff Photographer

Center for Hard to recycle materials Supervisor Scotty
mordja loads an old grill into a container at eco-Cycle on Nov.
16 in boulder.

By Katie Langford
Staff Writer

B oulder County commu-
nities continue to lead

the state in recycling, with
the city of Boulder ranked
No. 1 in citywide recycling,
according to a new report by
Eco-Cycle and the Colorado
Public Interest Research
Group.
But Coloradans recycled

less and produced 5% more
trash in 2019, and the state’s
recycling is not seeing sig-
nificant gains — only
enough to keep up with pop-
ulation growth.
While small fluctuations in

annual recycling rates are
normal, large changes usual-
ly only come after communi-
ties change policies, said
Kate Bailey, research and
policy director for Eco-Cycle
and one of the report’s au-
thors.
Statewide, Coloradans re-

cycled 15.9% of their waste in
2019, down from 17.2% in
2018. The national recycling
rate is 35%.
“This means we are not

making any real gains in our
efforts to reduce our waste
and recover more resour-
ces,” the report states. “This
signals that systemic policy
changes are needed to drive
Colorado toward a circular
economy.”
Boulder’s recycling rate

increased from 39% in 2015
to 50% in 2019, according to
city data, with most of those
gains made in commercial
recycling. Eco-Cycle report-
ed the city’s recycling rate
as 51%, though small dis-
crepancies are normal, Bai-
ley said.
Mayor SamWeaver cited

the city’s universal zero
waste requirement, estab-
lished in 2015, as the reason
for a significant uptick in re-
cycling rates. Education and
outreach with businesses
have been key to the pro-
gram’s success, Weaver said
at a news conference Mon-
day.
The report also noted 10

Front Range communities
with the highest rates of re-
cycling, with five of them lo-
cated in Boulder County.
Louisville recycled 44% of

its waste in 2019, Lafayette
and Longmont recycled 36%
and Superior recycled 24%.
Boulder County has the
highest county-level recy-
cling rate in the state at 37%.
But there is more

progress to be made, Bailey
said, and municipal and
county leaders are pressing
ahead with even more zero-

Communities lead in recycling
Leaders still pressing
ahead with zero-
waste efforts

Boulder County

THE BEST DAY TOsave lives
TUESDAY, DECEMBER 8

coloradogives.org/HSBV

SCHEDULE YOUR
Colorado Gives Day gift!

All donations
matched up to

$100,000
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Christina Kiffney / Courtesy photo

The ingredients used to make Cafe aion's famous paella. This recipe and over 40 others by 30 boulder County eateries are featured in "a bite of boulder,"
a cookbook produced by the restaurant week First bite. Fifty percent of book sales go back to the eateries featured.

Jennifer Bridge / Courtesy photo

Producer of boulder County's restaurant week, First bite,
Jessica benjamin holds "a bite of boulder" cookbook. She
has produced a book that hit shelves this week and features
recipes from 30 local restaurants.

By KaleneMcCort
Staff Writer

W ith access to fresh produce grown on neighboring farms
and a number of culinary rock stars calling the Rocky
Mountain region home, Boulder has earned its reputa-

tion as a foodie city. Pre-COVID, inventive pairings, layered cock-
tails andmulti-course dining experiences were served up on packed
rooftop bars, within historic halls and even at understated cafes
across the Front Range.
While the ability to fully break bread together has been restricted

due to the pandemic, Jessica Benjamin—producer of First Bite,
Boulder County’s nine-day restaurant week—has come upwith a
literary solution to fill the gastronomic void. “A Bite of Boulder,” a
cookbook that featuresmore than 40 recipes from 30 local restau-
rants, was released this week.
“It absolutely is a love letter to the local dining scene, but it’s not

See Bite, page 15

‘A Bite of
Boulder’
cookbook offers
restaurant
recipes with half
of proceeds
benefitting
eateries

‘Love letter’
to local
dining

First Bite Boulder
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just mine to Boulder,” said
Benjamin. “It is a love letter
from the community to itself,
as a reminder of how vibrant
we are and how resilient and
resourceful we have been.”
“A Bite of Boulder,” fea-

tures stunning photography
by Christina Kiffney of gor-
geously plated dishes ,like the
cactus and corn fritters from
Zolo Grill and Café Aion’s fra-
grant paella.
Cuisine fromCorrida, Bas-

ta, Blackbelly, Black Cat, Leaf
Vegetarian Restaurant, Jax
FishHouse&Oyster Bar and
many others is artfully show-
cased in the publication.
“The soul in this book

comes from all the corners of
the city— from the legendary
foodwriter John Lehndorff,
executive director of Boulder
County FarmersMarkets Bri-
an Coppom, Cured owners
Coral andWill Frishkorn and
a dozenmore pillars of our
food community,” Benjamin
said.
Benjamin has also graced

the pages with her own visual-
ly vivid cooking anecdotes,
whilemain contributing writ-
er Sarah Carpenter elegantly
lets readers in on the back-
stories of some of their favor-
ite establishments and dishes.
The book swings back the

kitchen door to reveal the in-
gredients andmethods be-
hind some of the area’smost
popular dishes, prepared by
industry greats like “Top
Chef” winner Hosea Rosen-
berg of Blackbelly and Santo
andBradfordHeap of Salt and
Niwot’s now-shuttered Colter-
ra.
The inspiration for this pas-

sion project was hatched
whenBenjamin found herself
recreating a pasta from aMile
High eatery.
“In late April, I saw a video

on Instagram from Jennifer
Jasinski, of Rioja, in Denver,
of hermaking a ricotta gnoc-
chi thatmademe swoon,”
Benjamin said. “As I turned
the extra pound of ricotta in
my fridge into these gorgeous
gnocchi, my husband and I
talked about all thememora-
ble visits we had to Rioja.
Around the same time,my
dad sentme a link about a res-
taurant publishing a cook-
book and the light bulb went
off.”
Whilemany dishes fea-

tured come fromBoulder-
based restaurants, readers
will also seemouthwatering
meals fromAcreage in Lafay-
ette and The Empire Lounge
and Restaurant in Louisville.
Fifty percent of proceeds

from sales will go to the estab-
lishments featured in “ABite
of Boulder.”
“Our restaurants are the

backbone to our cities’ vitality
and they desperately need all
of our collective efforts to sur-
vive this pandemic,” Benja-
min said. “I am honored to

Bite
from page 14

have workedwith somany ex-
traordinary people for this
purpose and I know if I had
the timewe could have in-
cluded several others whose
voices speak often in favor of
good food and supporting lo-
cal purveyors. I am humbled
by the breadth this project
took on and by the contribu-
tors to it from idea to comple-
tion.”
The book— that retails for

$29.99— can be purchased
online at FirstBiteBoul-
der.com or scooped up in per-
son at Boulder Bookstore,
Cured, Peppercorn, Food
Lab, Sweet RuckusGifts and
Savory Spice Shop.
“Jessica (Benjamin) really

got creative this year with
First Bite and has been very
generous in her support of
the restaurant community,”
said JoshDinar, owner of Riv-
er andWoods. “I’m actually a
co-founder of the event and
it’s been such a treat to see it
in such good hands and such
an honor to be featured
among the other restaurants
that are working so hard to
keep Boulder’s culinary
scene strong.”
The root vegetable latkes,

by River andWoods’ chef
Daniel Asher, are featured in
the book. ThroughDecem-
ber, culinary enthusiasts can
pick up kits packedwith all
the ingredients needed to
make this unique favorite.
The kit and the book retail to-
gether for $60. Buyers can
also choose to add onHanuk-
kah candles, chocolate gelt
and optional wine pairings, if
desired.
“Chef Daniel (Asher) chose

the root veggie latke because
it’s a winter comfort food
that’s a nod to both his heri-
tage and his love of local and
seasonal ingredients,” Dinar
said. “Plus, we’re opening
Ash’Kara UnorthodoxCui-
sine onWest Pearl Street in
the comingweeks and the
dish is a great tie-in to the res-
taurant’s Israeli fusionmenu.”
In addition to allowing peo-

ple to bring a bit of the River
andWoods experience right
to their home kitchens, the
eatery is taking steps to ac-
commodate diners in chillier
months.
“We’re excited to be putting

Christina Kiffney / Courtesy photo

The ingredients for
blackbelly's skirt steak with
chimichurri sauce, a recipe
that will be featured in "a
bite of boulder" cookbook.

collective need.”
Even after home chefs

make their way through “A
Bite of Boulder,” it’s Benja-
min’s hope that they continue
to revisit these thoughtful se-
lections in all seasons.
“The biggest thingmissing

from pandemic life is connec-
tion,” Benjamin said. “There’s
nothing that feels like enter-
ing your favorite restaurant
on Friday night, waving to
friends, being served your fa-
vorite drink without ordering.
Restaurants provide a sense
of belonging somewhere. So-
cially distant dining at 25% ca-
pacity or ordering takeout
doesn’t feel the sameway. I
hope this cookbook serves as
a reminder to not lose sight of
belonging to somany places
outside our homes.”

first bite to these restaurants
and I hope that readers think
back to themwhen they are
ordering out looking for
something new.”
Starting onBlack Friday

(Nov. 27), fans will have a
chance to win prizes on First
Bite’s Instagram account as
part of the brand’s “12Days of
Giveaways.”
“Each day, wewill be giving

away items from local busi-
nesses like Food Lab, Savory
Spice, Art Source Internation-
al, Savvy Boulder andUnion
Stitch&Design,” Benjamin
said. “To enter, participants
just need to have purchased a
cookbook from the First Bite
website. It will be an exciting
week andwill be another way
we can help elevate lots of lo-
cal businesses in this time of

in a covered and heated pavil-
ion in the backyard at River
andWoods andwe’ll be serv-
ing out there ... as long as
healthmandates allow,” Dinar
said. “In warmer pockets,
we’ll also have the fire-pit
seating. Plus, we have a really
fun private table for four to six
in the River andWoods air-
stream trailer that can be re-
served for special tasting
menus.”
Benjamin said restaurant

week plans to return in 2021.
But in themeantime, foodies
can learn about local fare with
the cookbook.
“Now, you can try 30 differ-

ent restaurants, different cui-
sines and really spend time
getting to know themby read-
ing their stories,” Benjamin
said. “These recipes are the

We thank the hundreds of
community members who partic-
ipated in the vision and the local
businesses who worked with
Adam on this intriguing new
addition to our community’s
public art collection.

Visit 55 Degrees in
Civic Center Park outside the
Main Boulder Public Library.

And, learn more online:

boulderarts.org

Let us know you visited
@boulderartsculture

#55degrees
#boulderpublicart

Adam Kuby
on the installation

of his new sculpture

55 Degrees

The Boulder Arts Commission and
the Office of Arts and Culture congratulate
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By Judith Mohling
rocky mountain Peace
and Justice Center

J ust around the corner,
on Jan. 22, 2021, is the

beginning of the end of nu-
clear weapons. It is the day
that the United Nations
Treaty on the Prohibition of
Nuclear Weapons (TPNW)
or Ban Treaty, enters into
force.
International Campaign

to Abolish Nuclear Weap-
ons (ICAN), and all anti-nu-
clear weapons activists have
seen these bombs as the
most inhumane and indis-
criminate weapons ever cre-
ated. It is way past time to
end them, before they end
us. They have catastrophic
humanitarian and environ-
mental consequences that
span decades and cross
generations. They breed
fear and mistrust among na-
tions, as some governments
can threaten to wipe out en-
tire cities in a heartbeat.
Activists for years have

cringed at the high cost of
the production, mainte-
nance and modernization of
these weapons, realizing
the huge diversion of public
funds from health care, edu-
cation, disaster relief and
other vital human services.
Banning these immoral, in-
humane weapons under in-
ternational law is a critical
step along the path to ulti-
mately ending their exis-
tence on earth.
With the tentative adop-

tion of the U.N. TPNW on
July 7, 2017, the world took
a critical step towards mak-
ing that nuclear weapon-
free future a reality. Now 50
countries have said, “No!”
both by signing their intent
and ratifying their participa-
tion in the treaty.
On Jan. 22, 2021, this

treaty will enter into force.
It is the first legally binding
international agreement to

I gently explained that my
hair is a style, even if it’s not
long and straight.
My family’s emotions about

my hair left me tangled.
Of course, the styling of

Black hair has been fraught
for centuries. The CROWN
Act, which passed the U.S.
House in September and is
now pending in the Senate,
is intended to protect Black
people from discrimination
in schools, housing and em-
ployment based on their
hairstyle. But such a law,
even if passed, cannot stop
bigotry, bullets and the
emotional battles that come
with being a Black woman
in America, seen through
something as simple as our
hair.
I hadn’t considered talking

to my daughter about how
hair could affect her personal
safety until my father broke
his silence.
On the night of my haircut,

I drove to the store more
aware of how others would
perceive my new look. My fa-
ther, however, was more wor-
ried about my safety because
my silhouette could possibly
be mistaken for a Black
man’s frame.
We live in theMidwest,

just outside of St. Louis,
where natural hair still
makes a statement for Black
women. If my buzz cut made
me look more like a Black
man, would the cops in our
town treat me differently? In
my dad’s eyes, my femininity
increased my chances of
making it home safely.
His comments also led to a

conversation about the inter-
section between racism and

sexism.Without reading the
crucial work of scholar Kim-
berle Crenshaw and other ac-
tivists, my father intuitively
understood that society has
placed Blackwomen in a blind
spot, where our gender and
our racemake us invisible.
But that space isn’t safe, is

it? A Eurocentric feminine
hairstyle can’t protect Black
women from the many dead-
ly forms of racism. Since
2015, at least 48 Black wom-
en have been killed by the
police. The style of their hair
didn’t matter to the officers
pulling the triggers. In
the past few years, the
#SayHerName campaign has
put a spotlight on their kill-
ings, but society still pays
less attention to the police
killings of Black women.
While most people have
heard of George Floyd and
Michael Brown and Breonna
Taylor, fewer know about
Kathryn Johnston, Korryn
Gaines and India Kager.
In death and life, our

rights and our achievements
don’t seem to hold as much
weight compared with those
of our male counterparts or
our white ones. Yet, many
Black women go to great
lengths to be accepted in this
country.
In the past few weeks, I’ve

listened to other Black wom-
en in my life vent about their
hair and navigating racism.
We’ve shared our hair horror
stories and moments of victo-
ry. I’ve come to realize that
my haircut wasn’t just about
changing my style. It was
also about reclaiming my
crown after years of letting
society control it.

comprehensively prohibit
nuclear weapons, with the
ultimate goal being the
weapons’ complete elimina-
tion. After it was adopted by
the U.N., it opened for sig-
natures on Sept. 20, 2017,
followed slowly, but surely,
by ratifications by 50 coun-
tries.
For those nations that are

party to it, the treaty pro-
hibits the development,
testing, production, stock-
piling, stationing, transfer,
use or threat of use of nu-
clear weapons, as well as as-
sistance and/or encourage-
ment regarding the
prohibited activities. The
treaty will provide tremen-
dous leverage to encourage
nuclear-armed states to join
the treaty. It becomes a po-
tent stigma as more and
more of the world’s citizens
waken to the idea that it
provides a time-bound
framework for negotiations
leading to the verified and
irreversible elimination of
nuclear weapons programs.
From Austria and Bolivia, to
El Salvador, Ireland, Jamai-
ca, Mexico and New Zea-
land, from Nicaragua, Pal-
estine and, finally, Vietnam,
along with 39 more coun-
tries are all now family to
this vow.
According to the Federa-

tion of American Scientists,
there are currently 13,400
nukes in world arsenals:
with 6,375 in Russian arse-
nals, 5,800 in U.S. arsenals,
between 30 and 40 in North
Korea, 320 in China, 290 in
France, 215 in the U.K., 160
in Pakistan, 150 in India, 90
in Israel — and several
countries are hosting U.S.
weapons.
Keep in mind that just

one detonated over New
York City would cause an
estimated 583,160 immedi-
ate deaths.
On Jan. 22, nuclear weap-

ons become ILLEGAL.

By Cara Anthony
los angeles Times

T he night before I chopped
off my hair, I got nervous.

This decision felt bigger
than me, given all the weight
that Black women’s hair car-
ries. But after three months
of wearing hats and scarves
in a pandemic when trips to
the hairdresser felt unsafe, I
walked into a salon emotion-
ally exhausted but ready to fi-
nally see my natural hair.
I thought a few tears would

fall, but, as the last of my
chemically straightened hair
floated to the floor like rain, I
felt cleansed. Free. I laughed
hysterically as I drove away
from the salon.
Friends and family

cheered me on virtually, but
my father quietly worried
about my decision. My dad
grew up in the Jim Crow
South, where many women
straightened their hair to
land jobs, husbands and re-
spect. Before my big chop,
he never said much about my
hair beyond the occasional
compliment, which is why I
was surprised when he is-
sued a warning.
“Watch it out there, your

hair is cut now,” he blurted
when he saw me walking
out of the house. My moth-
er heard him but remained
silent. She had her own set
of concerns. She was wor-
ried about me looking less
professional.
I also had to help my now-

4-year-old daughter under-
stand why I decided to go
natural. We’ve watched the
animated “Hair Love” a mil-
lion times. We read books
like “Happy Hair” byMechal
Renee Roe, “I LoveMy Hair!”
by Natasha Anastasia Tar-
pley and my personal favor-
ite, “Don’t TouchMy Hair!”
by ShareeMiller.
Still, my daughter had a

hard time adjusting to my
new haircut, often asking
when I planned to get my
hair done again. She pre-
ferred my extensions, saying
she thought I looked more
like a princess that way.

Black women’s hair

Submitting Letters
Contact: Christy Fantz, editor

Frequency, space allowed: one per week, keep
under 400 words. entries will be edited for length
and content.

Include: Name, address and verifiable phone
number

Format: email only: letters@coloradodaily.com

include “letter to the editor” in subject line.

Submissions become property of Colorado daily.

Peace Train

What a buzz cut during a pandemic
taught me about racism and sexismA bright

spot in a
dark time

On the night of my haircut, I drove to
the store more aware of how others
would perceive my new look. My
father, however, was more worried
about my safety because my
silhouette could possibly be
mistaken for a Black man’s frame.
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Make it an artisan holiday

By KaleneMcCort
Staff Writer

i n November 2019, The
New Local — an all-female

art and maker collective—
transformed the former Top
Hat Supply on Pearl Street
into an aesthetically pleasing
storefront of unique wares.
Frommarigold-dyed pillows
by Edie Ure to handcrafted
artisanal chocolates from
DaydreamDessert, the di-
verse pop-up provided holi-
day shoppers one-of-a-kind
items.
“The New Local was such a

magical experience last
year,” saidMarie-Juliette
Bird, the collective’s founder
and artist behind Boulder-
based jewelry line Blackbird
and the Snow. “We created a
hub of beauty where people
discovered local talent and
shopped locally. Wemade
friends. We fostered a com-
munity. We became part of
the neighborhood for a sweet
moment.”
While this year The New

Local will be purely virtual, it
is still very much rooted in
inclusion. An open call to
makers across the state is
currently in effect and will
close on Nov. 24 with the col-
lective’s pop-up site going
live on Nov. 27. More infor-
mation can be found at the-
new-local.org.
Those jury-selected mak-

ers will not have to pay any
fee to participate. All that is
asked by organizers in return
is cross-marketing on social
media platforms. Much like
its structure in 2019, The
New Local is designed to
showcase each individual
creator and connect them
with potential buyers.
“My vision, from the begin-

ning, was to avoid profiting
off of somebody else’s work
as the business model,” Bird
said. “Instead, we leveraged
the beauty and craftsmanship
of each other’s work to create
a truly local market place. We
shared expenses, brought in
new customers through
cross-marketing and, in the
end, ensured each artisan
kept 100% of her earned reve-
nue.”
This year’s virtual holiday

market will close on Dec. 31.
Each woman will have a

gallery on The New Local’s
website, showing her por-
trait, a brief statement
and images of four pieces
and products, available for

sale online. Each artist will
be responsible to ship out
their own pieces to custom-
ers once a purchase is made
and will collect all revenue.
While several of the artists

featured in the original brick-
and-mortar pop-up will re-
turn, Bird is also hoping to
welcomemany new creatives
into the cyber space.
“Ultimately, people, espe-

cially Coloradans, don’t really
want to give all their money
to Jeff Bezos, or any corpora-
tion,” Bird said. “But Amazon
is so easy. Local businesses,
including ours, have to be
just as easy as Amazon if we
want to compete. That said,
we have a considerable com-
parable advantage. When our
customers buy from The
New Local, they’re support-
ing friends, artists, neigh-
bors, mothers, aunts and
daughters in their own com-
munities.”
The 2019 pop-up included

botanically rich spa products
fromMoon Bath, leather pie-
ces by Alexa Allen, ceramics
by LauraMorningstar, fresh
bouquets from Fawns Leap
Botanical Arts and many oth-
ers.
“We’re searching for the

most compelling, original,
beautifully made work in the

See artisan, page 19

The New Local
returns with virtual
holiday pop-up
market with
handcrafted gifts by
local women

Matthew Jonas / Staff Photographer

Sierra brashear works on a display at The New local in boulder in 2019. This year, the holiday pop-up is going virtual.

The New Local

Kristen Hatgi Sink/ Courtesy photo

The “luna moth” necklace by
marie-Juliette bird, The New
local founder and owner of
jewelry line blackbird and the
Snow.

Matthew Jonas / Staff Photographer

Sara bercholz talks with marie-Juliette bird at The New local in boulder in 2019.

Laura Shape/ Courtesy photo

The "Queen of darkness"
clutch by laura Shape of viv
and edie.

Kristen Hatgi Sink / Courtesy photo

Hannah rose models “Fancy Star” earrings and “Flying
Swallows” necklace by marie-Juliette bird, jeweler at
blackbird and the Snow and founder of The New local.
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demic.
Colorado raked in $38.6

million in taxes and fees
from cannabis sales in Sep-
tember.
Sales hit an all-time month-

ly high in July at $226 mil-
lion. So far in 2020, consum-
ers have spent more than
$1.63 billion on smokable
cannabis flower, concen-

trates, edibles and other
products — approaching the
previous annual record of
$1.75 billion set in 2019.
Part of what’s driving sales

is a change in buyer behav-
ior. Since the pandemic be-
gan, marijuana consumers
have become accustomed to
shopping less frequently, but
purchasing more when they

Jeremy Papasso / Staff Photographer

an employee puts marijuana into a jar at Terrapin Care
Station in boulder. marijuana is having a banner year for
sales despite the coronavirus pandemic.

$ busıness

Getting (record) high

By Tiney Ricciardi
denver Post

W eed enthusiasts pur-
chased more than

$206.4 million worth of Colo-
rado-made marijuana prod-
ucts in September, as sales
from a record-breaking year
moderately cooled off.
Recreational dispensaries

sold $166,547,119 during the
month, while medical dispen-
saries sold $39,941,149 for a
combined $206,488,268 in
revenue, according to data
from the Colorado Depart-
ment of Revenue.
Sales decreased 5.5% com-

pared to August, but are up
33% compared to September
2019 as marijuana experien-
ces a banner year for sales
despite the coronavirus pan-

do decide to hit a dispensary.
According to Headset, which
tracks cannabis sales trends
around the country, the aver-
age basket size in Colorado
was about $60 per person in
September, up 25% from
about $48 in January.
“What’s really interesting

is the trends in average bas-
ket size and total transaction
volume that have contributed
to this growth,” said Cooper
Ashley, data analyst at Head-
set. “With the assumption
that customers are making
larger, but fewer cannabis
shopping trips, we would
then expect to see a drop in
the total transaction volume,
which we did see, but only in
April.
“While there has been a

slight decrease in average
basket size as we move into
autumn, baskets are still
much larger than they were
this time last year, indicating
that this trend may be a ‘new
normal,’ ” Ashley said.

Statemarijuana sales
set to crush sales;
$200M sold in
September

Cliff Grassmick / Staff Photographer

lauren Stallat measures out marijuana for a client at Trill in 2018. in September,more than $200 million worth of Colorado-
made marijuana products were purchased.

CannabisShort Stuff
Restaurant biz

Zolo Grill to close
after quarter century
Zolo Grill, a Southwest-

ern-style restaurant in the
village Shopping Center,
will serve its last margarita
this month.
open for 26 years, Zolo

was the first restaurant
opened by big red F res-
taurant Group, the outfit
behind local concepts
such as The Post brewing
Co., Jax Fish House, The
West end Tavern and lola
Coastal mexican.
in a statement provided

to bizWest, rig red F
founder dave Query called
the upcoming closure,
scheduled for Nov. 25, “an
unavoidable decision” that
was a result of the Covid-
19 pandemic.
Query credited landlord

Tom Gart with attempting
to work with the restau-
rant, but the headwinds
were too strong.

Partnership

CU Boulder, Techstars
partner for grad
credits, jobs pipeline
The University of Colora-

do boulder’s leeds School
of business and boulder-
based startup accelerator
Techstars are partnering to
launch the leeds + Tech-
stars elevate program,
which provides founders
with continuing education
opportunities and con-
nects CU boulder students
with Techstars firms.
Northeastern University

in boston is also a partici-
pant, which awards gradu-
ate degree credits to Tech-
stars alumni and helps
college students and grad-
uates get hired by Tech-
stars companies.
The leeds + Techstars

elevate program is “a
game-changing opportunity
for our students and alum-
ni,” leeds School dean
Sharon matusik said in a
statement. “Techstars is
the best entrepreneurial
network on the planet, and
this puts our students and
graduates in the middle of
that ecosystem while also
allowing Techstars alumni
a head start in the continu-
ation of their own educa-
tional journeys.”

© 2020 BizWest Media LLC
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state of Colorado,” Bird said.
“If you are a fine artist or
sculptor, you might want to
consider scale and ‘giftabili-
ty,’ which is to say work tar-
geted towards holiday gift-
giving. But, we don’t have
any hard-and-fast rules. We’ll
choose the strongest work
that we think will sell.”
Since launching the open

call, submissions from wom-
an artisans throughout the
state have been rolling in.
“I met Marie (Bird) years

ago whenmy husband
bought me one of her gor-
geous necklaces as a gift,”
said Laura Shape, founder of
Denver-based clutch line Viv
& Edie, who applied to The
New Local’s open call. “She’s
invited me to do a few shows
with her in the past, but I nev-
er felt my work was ready.
Or, at least, not in a state that
I felt comfortable putting in a
show. But this year, I’m final-
ly ready and am excited at
the prospect of showing my
clutches alongside the beau-
tiful work of all the other tal-
ented women.”
Prior to starting a clutch

company, Shape worked as a
graphic designer in Los An-
geles. She dabbled in jewel-
ry-making and statement
brass belt buckles, before
embarking on to handbags.
“After trying my hand at a

few styles, I stumbled on
these hard-sided minaudière
clutches and I was hooked,”
Shape said. “I can make them
entirely myself by hand,
which allows me to make
each one completely unique.
I don’t have to think about

Artisan
from page 17

how to streamline them for
production, so the sky’s the
limit. Plus, the hard sides
make them totally buildable.
I can create unique sculptural
embellishments to attach to
them and they’re very sturdy.
I treat them like sculptures
and it’s a super fun challenge
to use all of my accumulated
skills in designing them.”
Shape is also working with

clients to craft custom clutch-
es and will offer gift cards.
The restrictions of the pan-

demic have also inspired
Bird to extend the platform
to females that don’t fall into
the arts category.
“Given how hard 2020 has

been on the restaurant and
hospitality industry, we’re
also carving out space for
women-owned restaurants
and bakeries this holiday sea-
son,” Bird said. “Our defini-
tion of ‘creative industry’ is
pretty broad. Ultimately,
we’re looking for women
who want to showcase their
amazing work.”
Bird, and artist Beth Van

DeWater, made The New Lo-
cal into a nonprofit. In 2021,
the creatives hope to see the
pop-up’s presence in other ar-
eas with potential show-
rooms in Denver’s Cherry
Creek and Aspen.
“By the end of last year, we

knew there was some-
thing inherently special
about our approach, some-
thing we could cultivate,
scale and use to empower
women in the creative indus-
tries, not just in Boulder, but
throughout the state,” Bird
said.
In the meantime, interest-

ed patrons can log onto the-
new-local.org to learn more
about this growing initiative.

Laura Shape / Courtesy photo

The “ode to Faberge” clutch by laura Shape of viv & edie.

Laura Shape/ Courtesy photo

The “emerald City” clutch by laura Shape of viv & edie.

“There are a ton of great
ways to support The New Lo-
cal — end-of-year donations,
volunteering, corporate spon-

sorships, shopping our on-
line platform,” Bird said. “We
truly value each expression
of support and are thrilled to

bring a radically beautiful vi-
sion into the world, starting
right here at home in Boul-
der.”

Kristen Hatgi Sink/ Courtesy photo

“among my Swan” ring by marie-Juliette bird, owner of blackbird and the Snow and founder
of The New local.
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By Sean Keeler
The denver Post

I n early August, with the college
football season dangling by a pin-

kie, nearly a dozen Pac-12 players
emailed a letter to conference com-
missioner Larry Scott. In it, they of-
fered up a list of demands, pleaded
for systemic change in how the con-
ference operated and accused it of
putting student-athletes “at needless
risk.”
It was a watershed moment in the

history of the conference, a land-
mark in the push for NCAA reform.
The letter had 11 signatures, en-
dorsed by a player from every pro-
gram in the Pac-12.
Every program, that is, except

one: the University of Colorado.
A decade after the Buffs decided

to call the Pac-12 home, you still get
…moments.Moments when CU, sit-
uated nearly 1,250 miles from Pac-12
headquarters in San Francisco,
comes off as an afterthought to its
league brethren, a distant mountain
cousin.
The #WeAreUnited letter from Au-

gust felt like one. So did the confer-
ence’s announcement of a return to
fall football on Sept. 24 — a declara-
tion made, awkwardly, on the same
day Boulder County announced a
ban that kept CU from practicing for
two weeks.
Back in 2010, the Buffs’ move to

the Pac-12 promised stability. Pres-
tige. A partnership with like-minded
universities. And more money than
the Big 12 — where the University
of Texas pulled the strings — could
ever dream of. But the reality has
played out differently, with the Buffs
an outlier in their new home, unseen
by a large swath of the country and
trailing their former Big 12 peers in
terms of revenue and resources.
“We feel really entrenched in the

Pac-12,” CU athletic director Rick
George said. “We’ve been there. We
feel good about the strides that
we’re making. Have we won as
many games and contests as we’d
like? No. But we’re getting there.
Our best days are ahead of us.”
From an academic and cultural

standpoint, the Buffs are — and al-
ways were — a natural fit within the
Pac-12. The past decade also has
shown the new league to be less of a
boon than it was made out to be 10
years ago. Especially for CU foot-
ball, which has gone through two
head coaches this calendar year and
five since 2010.
Earlier this month, the Buffs em-

barked on their 10th football season
as a member of the Pac-12. And
what was universally praised as a
good idea in June 2010 — fleeing the
Big 12 Conference, the spiritual suc-
cessor to the old Big Eight — has
more than a few critics now.
“I wouldn’t say I like it. I think it

remains to be seen,” said Fox Sports
college football analyst Joel Klatt, a
former CU quarterback. “And part
of the Pac-12 (concern) is that your
exposure is just so poor. They have
executed their conference network
so poorly that it makes it hard … so
it remains to be seen, for me. And I
trust (the Buffs), and I want it to
work for them. But the conference
as a whole, I think, has some real
struggles.”
And some grounds, even the high-

er ones, aren’t always secure. Espe-
cially as universities try to navigate
the financial blows levied by the
COVID-19 pandemic.

‘Challenges were not obvious’
Mike Bohn was a child of the Big

Eight. He also could smell a brush
fire from 40 yards out. And the Big
12 in spring 2010 kept giving off all
the wrong smoke signals.
Missouri wasn’t hiding its disdain

for the league. Nebraska was, but
everyone behind closed doors knew
Big Red had grown tired of the
Longhorns calling the shots.
Bohn, CU’s athletic director in

2010, is a graduate of Boulder High
School. And the University of Kan-
sas. The old Big Eight felt like fami-
ly. And that family was coming apart
at the seams. This wasn’t about rela-
tions anymore.
It was about survival.
“I began to think about, ‘Well,

we’re an outlier ourselves, and this
is an opportunity for us to possibly
look at something different,’ ” Bohn,
now the athletic director at the Uni-
versity of Southern California, said.
“Chancellor (Phil) DiStefano gave
(senior associate athletic director)
TomMcGrath the autonomy to be-
gin exploring a potential move to the
Pac-10. It really was spurred by Mis-
souri. And, ironically enough, Miz-
zou is now in the SEC.”
Hindsight is 20/20, except when it

comes to 2010. You ask Bohn to pon-
der this: What if you knew then what
we know now? That CU football,
thanks to the Pac-12 Network,
would be invisible to two-thirds of
the country? Would you still feel, in
2020, that jumping from the Big 12
to the Pac-12 was the right call?
“I do,” Bohn replied. “I really be-

lieve, with all my heart, that with the
number of (CU) alumni that live in
the Pac-12 footprint and the number
of potential students in the Pac-12
footprint vs. the Big 12 footprint, it’s
dramatically different.”
The shot to CU’s coffers, pre-

COVID, was dramatic. (Conversely,

not having fans at football games
will cost the Buffs an estimated
$12.8 million this fall). From 2006 to
2018, the Buffs’ athletic department
revenues, adjusted for inflation,
went up 60%. Donations to athletics
increased 90%. And the Buffs’ annu-
al distribution from television rights
deals and postseason events shot up
a whopping 164%, according to the
Knight Commission database.
But those figures also come with

one big caveat: context. While the
Buffs’ cash flow had climbed for 13
years, the jumps aren’t nearly as
high as those seen by the Big 12
schools they used to compete
against. Former rivals such as Iowa
State and Kansas State received
$38.2 million to $42 million in reve-
nue from the Big 12 for the 2019 fis-
cal year, compared with the $32.2
million the Pac-12 distributed to the
Buffs, based on tax filings acquired
by USA Today.
In the arms race for coaches and

recruits, those financial gaps add
up. So, too, do the gaps in TV eye-
balls. The Buffs’ football program
since August 2017 has been seen by
a TV audience of more than 3 mil-
lion people only three times — and
two of those games were against Ne-
braska, according to SportsMedia-
Watch.com.
The Pac-12’s football reputation,

See PAC-12, page 24

Did CU do right thing?
One decade later, conference is a cultural fit, but football falters

10 years in the Pac-12

Cyrus McCrimmon / Denver Post

The University of Colorado made it official on June 11, 2010 that it joined the Pac-10. The school welcomed
conference Commissioner larry Scott, who spoke at Folsom Field in boulder after CU accepted the invitation. a
decade later, not all of the university’s high hopes have come true.
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Services

MARKETPLACE
FrontRangeClassifieds.com
PLACE AN AD VISIT: FRONTRANGECLASSIFIEDS.COM | CALL: 303.466.3636 or 970.635.3650

SERVICES | JOBS | MERCHANDISE | HOMES | RENTALS | WHEELS | LEGALS

BOULDER/BROOMFIELD
Daily Camera, Colorado Daily

Broomfield Enterprise

LONGMONT/EAST BOULDER COUNTY
Longmont Times-Call

Colorado Hometown Weekly

LOVELAND/NORTHERN COLORADO
Loveland Reporter-Herald

Loveland Weekly

REACH YOUR
MARKET

drive your
wheels

sell your
stuff

move your
house

empty your
garage

List your car and get ready to roll.

$10, 3 lines, 30 days
No refund for early cancellation.

List your stuff and get it gone.

$10 per ad, 30 days
Includes one month publication and online at FrontRangeClassifieds.com.
Private party and general merchandise only; not for commercial/

business accounts. Excludes cars, home and pets.
No refund for early cancellation.

List your house and start packing.

$75, 5 lines, 30 days
For sale by owner only.

No refund for early cancellation.

List your sale and prepare to purge.

$25, 10 lines, 4 days
Call by 12 noon Tuesday for publication in Colorado Hometown Weekly
and Broomfield Enterprise; call by 2 p.m. the day prior for publication

in Daily Camera, Colorado Daily, Times-Call or Reporter-Herald.

SELL YOUR STUFF!
List your stuff and
get it done! Call

303-466-3636
970-635-3650
719-275-5300
888-355-0935

SELL YOUR STUFF!
List your stuff and
get it done! Call

303-466-3636
970-635-3650
719-275-5300
888-355-0935

LOOKING FOR A JOB?
We’re your #1 source in print and

online for the latest jobs in the area

DRIVE YOUR
WHEELS!

List your car,
RV, boat or
motorcycle

and get ready
to roll!
Call

303-466-3636
970-635-3650
719-275-5300
888-355-0935

TURN USED ITEMS
into quick cash with

Classifieds!

Alexan Nails II, 4800
Baseline Road, A105

Boulder, CO 80303. We
specialize in acrylic,
dipping powder, gel,
shellac, pedicures,
and waxing. Come
visit our newly

remodeled nail spa.
Alexannailsll.com
(303) 543-9322

Clean Corners Plus !
Cleaning Professionals
Residential. Move Outs.
References. Insured.
Julie 303-945-0817

G&J Cleaning LLC Dry
Steam Sanitation
100% Organic
Facebook G&J
CleaningLLC

720469689 Email
gandjcleaningandstea

m@ gmail.com
Gandjcleaningandstea
m@gmail.com (720)

469-6897

Computer Repair
by Michael
House Calls

Tune-ups, Tutoring,
TV & Telephone,

Virus Removal, Etc.
720-295-1236
970-825-9472

A.R.C. CONCRETE
Low Rates! Great Work!
Patios, Sidewalks,
Driveways, Color &
Stamped Concrete.
20 Years Experience.
303-956-1348
761 9TH AVE
LONGMONT,
CO 80501
USA

Durable Concrete
& Construction -

All Phases of Concrete
Basements, Patios,
Driveways, Removals
& Replacements.

BBB+ Licensed Insured
Call 720-220-5995
720-365-2146

ûGarcia Concreteû
Residential-Commercial
Color Concrete,
Driveways, Patios,
Sidewalks, Tear out
& Replacement.
Free Est. Lic./ins.
303-709-9758

GLACIER
CONSTRUCTION

Since 1983

Kevin J Cowan
Licensed & Insured
-Additions -Garages
-Decks -Basements
-Baths -Kitchens
-Windows -Doors
-General Carpentry
303-956-9738
303-494-0146
kevinjc@juno.com

Audio / Video, Home
Network, Home

Security
nate.smarthomesoluti
ons@outlook.com
(720) 232-4076

At CypressTreehouse
Counseling.com,
you'll receive

trauma-informed
therapy in a proven
embodied movement
framework. However
your life may be, I can

help you move
through it with grace.
Katherine Champlin
Rice, MA Licensed

Professional
Counselor

kaaatherine@hotmail.
com (720) 706-4235

Deck Refinishing &
Board Replacement:
Replace Old Boards
with Trex Composits
at a Fraction of the
Cost of a New Deck.
We Also Refinish
Existing Deck

Boards by Sanding
Down to Original
Wood, Seal It &

Make It New Again.
30 Years Experience.
Local References.
Kevin 720-937-0464

DRYWALL
25 years exp
All Phases.

Our job ain’t done til
you’re satisfied.
No job too small

or too big.
Rich 303-530-0560

Drywall Smart
Repairs, Remodeling,
Basements. Lic/Ins.
Quality Guaranteed.
Gene, 303-443-5827.

Remodel Specialist
Frame, Rock, Tape
& Finish, Texture,
Kitchens, Baths,
Basements, Additions,
Patchwork, Smooth
& Popcorn Removal.
John’s 303-579-3702

T.J. ELECTRIC
WHY PAY MORE?

Quality Work
Done Fast.

Licensed & Insured.
TJ 303-465-3033
∂ Master ∂
∂ Electrician ∂

Garage Door Systems
Repairs-All Makes
New Doors/Openers!
Comm./Res. 30 Years.
Exp. Locally Owned!
Showroom & Parts!
303-772-1448

Home Beautification
Carpentry Decks
Painting Fencing
Handyman Repairs
John 303-995-5475
hurdelinteriors.com

Affordable Handyman
& Remodeling Service
Complete Home Repair:
*Carpentry *Painting
*Tile *Kitchen *Bath
*Basement Remodels
*Drywall *Roof Repair
*Plumbing & Electric
Repairs *Property &

Building Maintenance
Free Estimate Licensed

Bonded & Insured
Ron Massa

Office 303-642-3548
Cell 720-363-5983

Boulder’s trusted
source for Home
Repairs & Remodels
Bath & Kitchens

Tile Repair & Install
Vanity Replacement
Interior Painting
Drywall Repair
Garage Finishing
Garage Shelving
Basement Finish
Deck & Fence
Repairs Deck

Installation Doors
& Trim And Much
Much More Call
Today for a

FREE ESTIMATE
303-427-2955
Check us out at:
HandymanHub.com
BBB Rating A+

WE HAUL
YOUR JUNK
Furniture &
Appliance

Removal, Property
Cleanup,
(Recycling
included)

Stump Grinding
and More! Call to
Schedule Today.
Mike 303-517-1144

STRESSED OUT?
Relax with a Soothing
Body Massage
My Location or Yours
720-253-4710

Holiday Decorating.
Impeccable taste, we
decorate Int / Ext.
coordinate events,
make decorations,

shop, clean, etc. (970)
988-1211

We Do It All!
Handyman Services
Renovation Projects

Quality Service
You Can Trust!

Pete: 303.818.1350PETE
WILSON

Flores Landscaping
Fall Clean Up,
Snow removal,

Gutters, Trimming,
Mulch, Rock, Pruning,
aeration & Pavers.

Residential Commercial
21 Yrs Exp Fully insured

Jon 720-292-8797
floreslandscaping303

@yahoo.com

Yard Clean-up,
Sprinkler Systems

Concrete &
Flagstone Patios,
Walks & Walls,

Mulch, Rock, Sod,
Fences & More!

Miguel Martinez
720-934-1735
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Log Homes

Plumbing

Window Clening

Merchandise Rentals Rentals Rentals

Employment

Automotive

Real Estate
Water Mineral

Rentals

TURN USED ITEMS
into quick cash with

Classifieds!

LOOKING FOR A JOB?
We’re your #1 source in print and

online for the latest jobs in the area

LOOKING FOR A JOB?
We’re your #1 source in
print and online for the
latest jobs in the area.

Classified
ads get fast

results!
Call by 3 p.m. Monday for publication in the Wednesday

Colorado Hometown Weekly & Thursday Broomfield Enterprise;
call by 1 p.m. Tuesday for the Colorado Hometown Weekly.

empty your

$25, 10 lines, 4 days
plus a free garage sale kit.

PLACE
YOUR AD

Call 303-466-3636 or
970-635-3650.

LOOKING FOR A JOB?
We’re your #1 source in print and

online for the latest jobs in the area

Tree & Bush Removal,
Yard Clean Up, Pruning,
Mulch, Gravel, Rock,
Fence Build & Repair,
Flagstone Patios, Etc.
Lic/Ins. Free Est.

Marcos 720-429-5651

Retaining Walls
Flagstone

Patios*Steps*Walks
Great Refs*Insured

Thad Murwin
303-906-2898

tcm1965@yahoo.com
RockBoulderStone.com

Juan’s Landscape
Services: Yard
Clean Up, Fence
Repair,Flagstone
Install, More!

Local & Insured.
720-628-9181

M.R. Lawn &
Landscape LLC
Commercial Residential

Fall Leaf Gutter &
Yard Clean Up,

Sprinkler Blowout,
Snow Removal, Tree &
Shrub Trim, Rock, Sod,

Mulch, Fences,
Flagstone,

Concrete Retaining
Walls & More!

References-Insured
720-275-9597

Omar’s Lawn Service
Commercial /Residential

Fall/Leaf Cleanup,
Gutters, Sprinkler Blow-
out, Aeration, Snow
Removal, Ect. Call or
text 720-369-6694

Summit Tree &
Landscape LLC:
Yard Clean-up,

Power Rake, Aerate,
Fertilize, Mow,

Tree Trim/Removal,
Plant & Projects+
303-665-3779

Ram’s Lawn Care LLC
Commercial-Residential
Lawn Care, Mowing,
Junk & Trash emoval,
Gutter/Yard Clean up,
Snow Removal, More!
office: 720-429-6247
cell: 303-330-9613
RamsLLC26@gmail.com

Custom
Log Home
Restoration

*Log Chinking
*Log Staining
*Corn Cob Blasting
*Log Replacement
*Wood Siding
Brad 970-390-6150
customloghome
restoration.com

Interior /Exterior
Paint, Stain, Fences
Too. Free Est. Ins. Refs.
Milo 303-827-1671
FlawlessPainting.us

Int/Ext Painting
w/warranty

Cabinet refinishing
Drywall/Siding replace

or repair
Employee

background/drug
tested

All Phase Restoration
Alex 970 215-5891

Above & Beyond
Painting

Interior & Exterior
Residential Commercial
References Insured
303.505.2747

PEREZ PAINTING LLC
Front door refinish-

ing specialist.
perezpaintingcolorado

@yahoo.com
720-298-3496

Nice Guy Plumbing
“Great Service
& Nice Prices“
303.304.2158
niceguyplumbing.com
Licensed & Insured

SIERRA GUTTERS
Cleaning & Repair

Leaf Guards
New 5" Gutters

Boulder - 20 Years
Free Est/Senior Discount
303-444-7452

CREATIVE ROOFING:
All Types & Repairs.
Quality We Both Can
Be Proud Of. Locally
Owned & Operated.
Free Est, Lic/Ins,
303-702-9143

Replace Repair Coating
Storm Damage Work
Residential Commercial
& Industrial Properties
Woman-owned &

operated local business
25 Years’ Experience
Licensed & Insured
We’re Your Partner!

Free Estimates
Experienced Crews
Friendly & Responsive
We Do it All!
720-536-5585

rmcboulder@gmail.com
www.RoofMastersCo.com

A Reliable Roofing Co
34 Yrs in Boulder
Lic/Ins. Free Est.

Owner Does Every Job
Call John
303-439-0041

Gutter Cleaning &
Down Spouts Flushed
Professionally
at Great Rates!

Cleaning Gutters in the
Boulder County Area

for 9 years.
1 Story - $80-$100
2 Story - $100+
Also Available, ...
Leaf Guard Installation
Licensed/insured
To Schedule, Call
Mally Painting
& Home LLC
720-212-7560

Highest Rated Roofing
Company in Boulder.
We offer a wide range
of roofing services
including new roofs,
repairs and gutter
cleaning. We also
install heat tape for
gutters that have ice
dam issues. We are a
small, local, owner
operated business.
Not one roofing

company in Boulder
can match our level of

care and quality.
marcmosello@gmail.c
om (303) 829-2588

Juan’s Affordable
Tree Care:

Pruning, Removal,
Stump Grinding,

More! Experienced.
Local & Insured.
720-628-9181

topwindowcleaning.com
Gutter & Yard Cleaning
* FREE Estimates *
* 720-400-6496 *
* Reasonable Rates *

Turn Your LP Record
& CD Collections

into CA$H!
Call if You Have
Collections or

Equip. for Purchase
or Other Inquiries

720-291-7000 or
Send email to gale@
recycledrecordslp.com

Turntables &
Audio Equipment,
Records & More!

Store Hours:
Tues-Fri 11am-6pm
Sat 10am-6pm &
Sun 12-5pm

1067 S. Hover Street,
Longmont 80501.

Want to Buy Baseball,
Football, Basketball

Cards Sports Items etc.,
Joe 303-513-1117

Classic restored
Schwinn & Trek Naviga-
tor ea. $200 303-666-

4149

BROOMFIELD
PAWN

We Buy, Sell &
Trade Guns,

Pistols, Rifles, Etc.

Firearm
Transfers
Available.

Family Owned
& Operated
Since 2004.

Broomfield Pawn,
6650 W 120th Ave,

Suite A9,
Broomfield 80020.

303-465-5626

We Buy Cameras
Film & Digital
Victory Camera
2875 28th Street

Boulder
Open Mon-Fri 12-5pm

Call Today:
720-379-7789

victorycamera.com
or email sales@
victorycamera.com

SAN JUAN DEL CENTRO APARTMENTS
2, 3 & 4 Bedroom Apts -

Available Now - Apply Today
**INCOME RESTRICTIONS APPLY**

Applications by Request. Write or Stop by
3100 34th St, Boulder, CO 80301

or Call 303-442-0230
Hours of Operation: Monday-Friday 9am-5pm

Equal Housing Opportunity

1980s 25¢ Bally’s slot
Mach. in perfect work-
ing cond. $2300 obo Joe

303-513-1117

1980s 25¢ Bally’s slot
Mach. in perfect work-
ing cond. $2300 obo Joe

303-513-1117

Graco Magnum X5
Spray Painter w/50ft.
hose & without gun.
$175. wagner cup

sprayer $35 6ft. Step
ladder $35. OBO (720)

353-8765

Magnifi LLC in Boulder,
CO seeks a Sr.

Investment Analyst to
apply fin mdlng &

combinatorics tools.
No trvl reqd; WFH benf.
Mail resumes: Magnifi
LLC, ATTN: HR (Job
Code PL), 1222 Pearl
Street, Suite 200,
Boulder, CO 80302.

Tax Preparer.
Longmont CPA firm
seeks additional staff
member for tax season

1/25/21 – 4/15/21.
Quick learner, attention

to detail & prior
individual income tax

prep experience
required.

Those seeking tax
season-only

employment are
encouraged to apply.
2021 PTIN required.
Send resume and

salary requirements to
submittere2@gmail.com

Caregiver for 66 year
old women pay $690

per week free room and
board. Cooking meals,
exercising, helping
around house, shop-
ping in Nederland CO

call 575-770-2152

FAIR HOUSING NOTICE
All real estate advertis-
ing in this newspaper is
subject to the Federal
Fair Housing Law which

makes it illegal to
advertise a preference
limitation or discrimi-
nation based on race,
color, religion , sex,
handicap, familial
status, or national

origin, or an intention
to make any such

preferences, limitation
or discrimination.

This newspaper will not
knowingly accept any
advertising for real es-
tate which is in viola-
tion of the law. Our

readers are hereby in-
formed that all dwell-
ings advertised in this
newspaper are availa-
ble on an equal oppor-
tunity basis. To com-

plain of discrimination,
call The Colorado Civil

Rights Office at
1-800-262-4845/ HUD at

1-800-669-9777.

Great Commercial
Location in historic
Oldtown, Lafayette, CO
400 W. Baseline Rd.
New Construction

Office/Retail space in
Nostalgic 2 story red
brick exterior build-
ing. 3 Separate en-

trances, 2 store front
entries, lobby en-
trance. $1,300,000.
Doug Haffnieter –
Flagstaff Properties
Inc. 303-589-1412

Want to purchase
minerals and other
oil/gas interests.
Send details to:
P.O. Box 13557,
Denver, CO 80201

1BR in Quiet Building
NEAR CU: $760/month,
No Pets. No Smoking.

303-494-4568.

Stop! Don’t Pay Rent !
BUY A HOME NOW
ZERO DOWN

EZ Credit fix if needed
Call/Text for details
Ron 303-428-9377
www.StopRent.com

87 VW Cabriolet
5 spd daily dirver body
good top needs work.
extra tires/rims $1800
Lv Msg.303 499-1091
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Puzzle answers

KenKen

1. each row and each column must contain the
numbers 1 through 6 without repeating.
2. The numbers within the heavily outlined boxes,
called cages, must combine using the given operation
(in any order) to produce the target numbers in the
top-left corners.
3. Freebies: Fill in single-box cages with the number in
the top-left corner.

Monty by Jimmeddick

Wumo byWulff andMorganthaler

Speed Bump by dave Coverly

Pearls before Swine by Stephan Pastis

By August Miller
©2020 Tribune Content Agency, LLC 11/20/20

Edited by Rich Norris and Joyce Nichols Lewis

11/20/20

ANSWER TO PREVIOUS PUZZLE:

ACROSS
1 Key __: remote-
start devices

5 Not straight, in
a way

8 Haggard of
country

13 “Yeah, yeah, I
get it”

14 People
16 Lock up the

victory
17 They have taxing

jobs
19 “Interstellar”

co-writer/director
Christopher

20 Deficient in a
certain enzyme

22 Recede
23 Court orders
24 Britʼs “Donʼt get

upset, now”
30 Org. fighting for

refugees
31 Columbusʼ home
32 Some traffic

monitors
37 Word after

greater or lesser
38 Very many,

informally
40 Situation,

metaphorically
41 Passes (out)
43 Take another

tour
44 “Enchanted” girl

in a 2004 film
45 Hand-to-hand

battle
48 Streaks
51 Dwell on, maybe
52 Lone survivor ...

and a hint to the
puzzleʼs circles?

59 State with a
panhandle

60 Nearby
61 Compare
62 Georgetown

cager
63 __ Malek, Best

Actor winner
for “Bohemian
Rhapsody”

64 Neptuneʼs are
about 165 times
longer than ours

65 Sandwich with a
bit of crunch

66 2010 Ringo Starr
album

DOWN
1 The creature, to
Dr. Frankenstein

2 Cajun food staple
3 Pear variety
4 Rock subgenre
whose music is
featured in “Tony
Hawkʼs” games

5 Blows up
6 Actress Hathaway
7 Himalayan with a
thick coat

8 Study on the side
9 Food recall
reason

10 Subleased
11 Yarn weavers
12 Itʼs south of

Vesuvius
15 Fig. on a return
18 Pass
21 Defunct airline
24 Apt surname for

a vet
25 __ chamber
26 Panache
27 “Star Trek”

linguistics expert
28 Kitchen gadget
29 Just meh
33 School primer
34 Candy with a

gooey center

35 Still, as a day
36 Whack
39 Collapsible

headwear
42 Itʼs usually bad

to be served with
one

46 Hush-hush org.
47 Sci-fi classic

set on an arid
world

48 “White Teeth”
novelist Smith

49 Japanʼs second-
largest city

50 Catch-all survey
option

52 __ of the valley
53 Medical research

agcy.
54 Stuck-up sort
55 Texterʼs sign-off
56 Caspian Sea

land
57 Film fish to find
58 Way of walking
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report on 2019 fiscal year tax
data, the average league pay-
out of $32.2 million per Pac-
12 school trailed the Big Ten
($55.6 million), the home of
ex-CU rival Nebraska; the
SEC ($45.3 million); and the
Big 12 ($38.2-$42 million).
The Pac-12’s current

broadcast deals — the ones
that got lapped by the SEC,
Big Ten, Big 12 and ACC—
expire in 2024. Conference
officials are stoked for an-
other turn at the trough, an-
other chance to set the bar.
And, at CU, to set the Buffs
up for generations to come.
“This next round of televi-

sion negotiation is critical
for everyone, including CU,”
Bohn said. “And I think that
a 10-year look at the decision
is probably not as revealing
as being able to (look) back
at it over the next 25. And
the next 50.”

The perception was that
the Buffs had hit the trifecta:
They’d found stability.
They’d found financial secu-
rity. They’d even found their
tribe.
“My feeling is that public

institutions should be linked
to conferences that are in the
region where they A) get
their students; and B) their
alumni live and work,” of-
fered former Big 12 commis-
sioner Dan Beebe, who was
running the league when
some of its most critical
members were running
away from it. “And Colorado
is maybe the only (Big 12 de-
fector) that really did that.
That Colorado left the Big 12
makes sense.”
It just hasn’t added up to

as many dollars and cents as
other major college football
conferences have enjoyed.
According to the USA Today

Regents a few days before
Christmas.
The Pac-12 held all the

cards. CU and fellow newbie
Utah bridged the Front
Range to the coast. The
league’s 12-year, $3 billion
television rights deal signed
in 2012 was the largest in
college sports at the time.
And those television reve-
nues were being distributed
equally, which hadn’t been
the case in the Big 12. On
the academic and research
side, the Buffs were going
from a conference in which
few institutions were also
members of the prestigious
Association of American Uni-
versities to a league in which
nine of 12 schools, including
CU, boasted membership to
the AAU.
“We did get what we were

promised,” Buffs’ chancellor
Phil DiStefano told The Post.

do, 15% were from Califor-
nia,” Bohn said. “It was nev-
er about any disrespect to
any member of the Big 12. It
was more about that funda-
mental positioning and the
profile of CU in the West.”
And the Buffs’ arrow has

pointed west for decades.
According to university data,
about 42% of undergraduates
who enrolled during the fall
semester of 2019 hailed
from another state. In 2020,
one of every nine CU under-
grads was a California na-
tive.
“Geographically, (the Pac-

12) makes a lot of sense,”
said George, who was hired
as Bohn’s successor in 2013.
CU had nearly taken the

plunge before, when the
Pac-10 invited the school to
be its 11th member back in
1994, but the switch was re-
jected by the CU Board of

meanwhile, has continued to
slide. In the six years since
the College Football Playoff
was instituted, the “Confer-
ence of Champions” has
placed its champion in the
four-team bracket just twice.

‘Geographically, it makes
a lot of sense’
Bohn now swears that

CU’s best Pac-12 days are
waiting on the other side of
the pandemic, whenever
that day comes.
That the change in lea-

gues wasn’t just about safety.
It was about identity. Getting
the Buffs closer to where
their fans — and those fans’
dollars — called home.
“Your out-of-state students

that were attending Colora-

PAC-12
from page 20

40% off SELECT Patagonia, Pistil,
Smartwool, Sherpa
20% OFF ALL winter clothing

20-30% OFF Select packs

up to 40% off select footwear

Purchase Pomoca climbing skins,
get them trimmed for FREE

Save up to 40% when you shop
November 20-30.

Neptune is located in Boulder in the Table Mesa Shopping Center
303.499.8866 | NeptuneMountaineering.com

40% OFF select Patagonia,
Smartwool, and other top brands
20% OFF ALL Winter Apparel

Up to 40% OFF Select Footwear

FREE trim with purchase of any
Pomoca climbing skins

Neptune Avalanche Rescue Kit $306
Beacon, probe, shovel valued at $400 when purchased separately.

Shop small this holiday season
BLACK FRIDAY SALE

Neptune is located in Boulder in the Table Mesa Shopping Center
303.499.8866 | NeptuneMountaineering.com

November 20-30

*Excludes accessories. **Offer valid in-store only.

CLIMB HIKE CAMP SKI

Boulder'sLocally OwnedMountainShop since1973

earn 5%
Loyalty
rewards
in store

call for
curbside
pickup or

free
shipping
on orders

$49+

*

Pomoca climbing skins**

appointments

SELECT $25, $20 OR $10 GIFT CARDS
FROM THE PARTICIPATING
RESTAURANTS AT 25% OFF.

Certificates are not redeemable for cash. No cash back back upon redemption; balance will
be applied on your next purchase. Certificates cannot be used for taxes, tips or prior balances.
An 18% gratuity will be added for the total amount of the bill. Cannot be combined with oth-
er offers. Neither the restaurant or ColoradoDealz.com/Prairie Mountain Media is responsible
for lost or stolen gift cards. Reproduction of the gift card is prohibited. If the restaurant ceases
business, no replacement restaurants will be offered or refunds given.

To be a participating restaurant,
call 303.473.1400 or email jill@dailycamera.com.

DINE LOCAL
& SAVE!

Aunt Alice’s Kitchen, Longmont

Carelli’s Ristorante Italiano, Boulder

Dagabi Cucina, Boulder

Goodfella’s Diner, Longmont

Japango, Boulder

Mateo, Boulder

Metropolitan MetroLux Dine-In Theatre
(movies, concessions, and Scripted Bar & Kitchen), Loveland

Mike O’Shays Restaurant & Ale House, Longmont

Pistachio Cafe & Bakery, Longmont

Tangerine, Boulder/Lafayette

The Corner, Boulder

Wing Shack, Longmont

PURCHASE AT

DINE LOCAL
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