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Congratulations,

Niwot Class of

2020!
Your Stories - Your Photos - Your Community

www.n2pub.com
© 2020 Neighborhood Networks Publishing, Inc.

N I W OT

PH O NE NU M BE R S
911
811
800-895-2999
800-895-1999
800-222-1222
303-440-2273

303-441-4444

You Make the Memories this Summer
We'll Frame Them!
Longmont
430 Main Street | 303.772.7293
Longmont.TheGreatFrameUp.com

JULY SPECIAL!

303-530-4200
800-895-4999
303-652-2525
303-444-2037
303-823-0556
720-564-2251
303-652-2984

EMERGENCY
Fire, Ambulance, Police Emergency
Call Before You Dig
Gas Emergency / Suspect a leak?
Electric Emergency/Power Outage
Poison Control Center
Hospital — Boulder Community Hospital
NON-EMERGENCY
Police (Non- Emergency)
UTILITIES
Left Hand Water District
Excel Electric
Niwot Sanitation District
Western Disposal Services
One Way, Inc.
Hazardous Materials Management
Mountain View Fire Protection

MENTION THIS AD TO RECEIVE 10% OFF
ALL Cosmetic services through the month of July

Foothills Dermatology, PLLC
361 2nd Ave, Suite 101, Niwot | (303) 652-9222 | foothillsderm.com
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Sponsor
I N D E X
Neighborhood

This section has been created to give you easier access when searching for a trusted neighborhood vendor to use.
Take a minute to familiarize yourself with the businesses sponsoring the publication. These local businesses are
proud to partner with you and make this magazine possible. Please support these businesses and thank them for
supporting the publication!
ARCHITECT
Osmosis Art and Architecture
Anne Postle, AIA
290 2nd Avenue
Niwot, CO 80544
(303) 652-2668
osmosisartgallery.com
BANK
Sunflower Bank, N.A.
www.sunflowerbank.com
DAY SPA/SKIN CARE & MASSAGES
Face and Body Boutique
(720) 442-8119
FaceAndBodyBoutique.com
DERMATOLOGIST
Foothills Dermatology PLLC
(720) 652-9222
foothillsderm.com
DINING/TAVERN
Niwot Tavern
7960 Niwot Road D-12
Niwot, CO 80503
(303) 652-0200
niwottavern.com
FLORIST & GIFTS
Juniper & Twine
(303) 652-0419
JuniperandTwine.com
FRAMING & ART
The Great Frame Up
Dave Iannazzo
430 Main St
Longmont, CO 80501
(303) 772-7293
www.longmont.thegreatframeup.com
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GOLF CLUB
The Fox Hill Club
(303) 651-3777 x1
www.thefoxhillclub.com

PRIVATE SCHOOL
Dawson School
(303) 665-6679
www.dawsonschool.org

HAIR SALON
Classic Looks
(303) 652-3501
classiclooks.net

REAL ESTATE / RELOCATION
SERVICES
Colorado Landmark Realtors Kamla Chopra
Kamla Chopra
(303) 641-5428
coloradolandmark.com

INSURANCE AGENCY
Farmers Insurance Leigh Suskin Agency
Leigh Suskin
7960 Niwot Road B2
Niwot, CO 80503
(720) 815-1924
LANDSCAPING
Garden Art Landscaping
Jordan Oliver
637 S Broadway
Boulder, CO 80305
(303) 440-0605
gardenartlandscaping.com
PHOTOGRAPHER
Jenni Maroney Photography
Jenni Maroney
(303) 519-9840
www.jennimaroney.com
PRIVATE PRESCHOOL-GRADE 8
Boulder Country Day School
Susan Boyle
4820 Nautilus Court North
Boulder, CO 80301
(303) 527-4931
bouldercountryday.org

REALTOR
Berkshire Hathaway Home Services
Rocky Mtn Realtor
Greg Hult
(888) 808-5786
gregehult.com
Colorado Landmark RealtorsDeborah Fowler
Deborah Fowler
136 2nd Ave Suite C
Niwot, CO 80544
(303) 652-8800
coloradolandmark.com
ROOFING
Roof Check Inc.
(303) 678-7828
Roof-Check.com
DISCLAIMER: Any articles included in this publication and/or opinions
expressed therein do not necessarily reflect the views of N2 Publishing
but remain solely those of the author(s). The paid advertisements
contained within the Niwot Country Living magazine are not endorsed
or recommended by N2 Publishing or the publisher. Therefore, neither
N2 Publishing nor the publisher may be held liable or responsible for
business practices of these companies. NOTE: When community events
take place, photographers may be present to take photos for that event
and they may be used in this publication.

Happy Independence Day
To Our Amazing Clients!
303-652-3501
6964 N 79th St.

$3MILLION

DONATED THIS YEAR TO HELP BREAK THE
CHAINS OF MODERN- DAY SLAVERY.
Did you know there are more victims held against
their will today than ever before? That’s why N2
Publishing, the company behind this magazine, is
ﬁnancially committed to helping end human traﬃcking.
And through their advertising partnerships, the
businesses seen within these pages are helping us
break these chains, too. Learn more about our cause
by visiting n2gives.com.
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contributors-at-large

MEET YOUR STAFF AND MONTHLY RESIDENT CONTRIBUTORS!
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Happy Independence Day,

Niwot Residents!

editor’s note
It is the end of May as I write this. Things are changing all the
time, so I’m not quite sure how things will be in July when
you read this. It has certainly been a ride for the last couple of
months. One thing is for sure, we have definitely had to adjust.
But I have truly enjoyed watching many of you make the best
of this, and it has been very inspiring. Many of you have sent in
photos and articles to share with us about quarantine life. Thank
you so much!

John Mendez
Publisher,
Niwot Country Living
john.mendez@n2pub.com
(303) 596 - 1685

Real Estate Resource
Kamla Chopra

Health & Wellnes
Felicia Santelli

Sonja Gumber
Editor
content.co@
n2publishing.com

Living Spaces
Deborah Reed Fowler

Lynn Fischer
Photographer

Ashley Sowell
Associate Editor
content.co@
n2publishing.com

Home of the Month
Greg Hult

Mother’s Day
Concert,
Charity Event

Independence Day is recognized for the freedom of our country.
This July 2020, we will be experiencing a new kind of freedom. I
hope that we will all be able to gather with family and friends as
we celebrate our “re-opening.”

As we begin to open society back up, I want to remind everyone that
this publication is made possible by our advertising partners. More
now than ever, please consider them when you need a product or
service and tell them you saw their ad in Niwot Country Living.
As always, if you have any questions, ideas for stories, referrals
for advertisers, etc., please never hesitate to connect with us, we
are happy to help in any way we can. This
is your neighborhood newsletter, and we
love your continued support and input.
I look forward to seeing the stories to
come as you start getting out and about!
Blessings to you all,
Sonja

2020 Niwot
Graduates
Paula Hemenway

Catherine McHale

Resident Recipe

Junior Contributor

Pea Lawson

Reese Lavinge

If you are interested in contributing to our newsletter, please let us know. We are always looking for people to contribute stories, articles, or
photos. It is a great way to get involved with your
neighborhood. If you are interested in joining us,
email John at John.Mendez@n2pub.com or
Ashley at content.co@n2publishing.com.

We would like to extend a special “thank you” to our Sponsors of the
Month for July: Leatherman Restorations and Foothills Dermatology.
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CALL ORION TO BOOK A GROOM
Sponsor of the Month for July
Leatherman Restorations
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Sponsor of the Month for July
Foothills Dermatology
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healthy living

“HEALTHY”
FOOD
TE
TERM
RMINOLOGY
If your family is anything like mine, you’ve been
spending a lot more time in the kitchen over the
last few months, cleaning, prepping, and cooking food.
We’ve invested more time into thoughtfully considering
our food choices, too (meat-processing plant contamination,
anyone? Yikes!). Donning my mask and standing a careful six
feet from my nearest fellow shopper at the market a few days
ago, I was reminded as I looked for eggs how many different
terms related to “healthy” food are floating around out there –
“organic,” “cage-free,” “free-range” – what does it all mean? What’s
real, and what’s buzz?

By Shauna
Osborne

First of all, labeling and certifications
issued by three major nonprofit groups
(American Humane Association, Humane Farm Animal Care, and A Greener World), as well as federal organic
regulations, are consistently deemed
to denote the strictest standards and
best, most compassionate conditions
for our livestock friends. Look for
labels that read “Certified Humane,”
“USDA Organic,” and “Animal Welfare
Approved.” Let’s examine some other
jargon you might encounter:
Free-range: According to the USDA,

the term “free-range” (which applies
to chickens only, not eggs or other
livestock) means animals must be “allowed access to the outdoors” – and
that’s it. There are no rules regarding
amount, duration, and quality of outdoor access.
Cage-free: This term means, quite
simply, the hens who laid the eggs
are not caged; they are free to wander

8 Niwot Country Living • July 2020

around, to perch on roosts, and to
lay eggs in nests. In the absence of
other terms, such as “free-range” or
“organic,” on the label, though, the
cage-free designation does not guarantee animals were allowed access to
the outdoors.
All-natural/natural: This term might

make us feel good about our purchase
but is meaningless in terms of how
healthy a product is. Because this
label is unregulated by the FDA and
used for marketing purposes only,
read your ingredients list to determine
how “natural” the product really is.

terms on the label to ensure animals
were treated well.
Grass-fed: Grass-fed animal products

(i.e., the animal ate only grasses and
forages, like hay, for the length of
its life) are commonly thought to be
healthier and more nutritious than
grain-fed animal products. Look for
the USDA-regulated, 100% grass-fed
certification on your label. However,
keep in mind, there are no restrictions here for antibiotic or pesticide
use unless the product is also certified organic.
Wild-caught: Thought to be a health-

Pasture-raised: This term, often found

on meat and egg products, is unregulated by the USDA and does not
require third-party verification or onfarm inspection. Generally, though, it
means animals were given a minimum
of 108 square feet to roam outdoors
and sufficient cover from the elements. Look for additional, regulated

ier choice over farm-raised due to
longer lifespans and more diverse diets, wild-caught seafood is harvested
by fishermen from natural habitats,
such as seas, rivers, etc. Check labels
for additional information, such as
country of origin, to help you make
purchasing decisions, as seafood is often more highly regulated in the U.S.

7205

Spring

Creek Circle

living spaces
Provided by Deborah Fowler, DRF Team.

This gorgeous modern farmhouse is located right in the
heart of Niwot.
This home is
the definition of
Colorado living at
its finest. Stunning
views can be seen
from the beautiful and spacious backyard, where you can both
entertain and grow your own veggies. Outdoor seating on the
fabulous wrap-around decks accommodates many for entertaining or relaxing. The sprawling backyard also hosts a stone patio
with a fire pit for more seating alternatives. This home offers a
beautiful and unique outdoor living space that anyone can enjoy
and appreciate!
Do you have a unique living space within or outside your home that you
would like to share with your neighbors? Contact
content.co@n2publishing.com for more information.
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bell peppers, cherry
tomatoes, strawberries, bread croutons,
walnuts, pecans, dried
cranberries -- I like the
combination of something crunchy, something sweet, and one
thing that’s a bit starchy
to give the salad more heft. However, go with what you have on
hand as the possibilities are quite literally endless!

resident recipe
From the kitchen of Pea Lawson, Niwot resident

Kale

Salad

Nowadays, kale is ubiquitous with healthy living
and with good reason -- these curly leaves are
a nutritional powerhouse, providing us with
generous quantities of Vitamins A, K, and
C, calcium, fiber, and iron. Its arrival on the
culinary scene may feel relatively recent, but
did you know that it has been around since
the 17th century and up until its discovery as a
superfood in around 2013, Pizza Hut, of all places,
was the largest consumer of kale -- using it exclusively as a garnish to decorate its salad bars!

RECIPE
Ingredients
Serves 2 people as an entree
Today, it’s as likely to show up in a green smoothie as it is
steamed or braised in homes and restaurants around the
globe. We know that eating food raw is the best way to
preserve nutritional integrity, and yet kale salad is often a
real miss.
One of the reasons is that the sturdy green leaves that would
last so well looking pretty on a buffet are really tough to chew
through! Blitzing them in a smoothie or softening with heat make
them much easier to tackle. There is, however, another way to get
the benefits of raw kale with the approachability of steamed.
Enter: massaged kale! In much the same way that those Kobe
cattle in Japan are pampered to yield a superior and more tender
end product, it turns out you can coax more out of your leaves
with a little love and attention. It’s a little messy, but rather fun
at the same time, so roll up your sleeves and give this a go!
Start by washing and drying your kale (and your hands!). Remove the leaves from the bitter white stems and tear them into
small bite-size pieces. Place in a large bowl with half an avocado
and then just start to rub the avocado all over the kale. You might
be inclined to be gentle, but I can assure you that these leaves
can take some pretty rough treatment, and the objective here
is to soften them, so grab big handfuls in your hands, squeeze,
compress and knead them. As you do, the avocado will gradually
coat each with its rich creamy deliciousness.
After about 4-5 minutes, you’ll notice that the overall volume of
your kale has reduced significantly and your leaves will be softer,
greener, and altogether more appetizing. You can bring the kale
to life now by spritzing it with fresh lemon juice and a twist of
salt and pepper. Try it now and be amazed by how complex and
delicious these simple ingredients have become. This is literally
all the dressing you need, magic!
You can use massaged kale as the base for tons of different salad
combinations. Here, I have added radish, shallot, baby potatoes,
asparagus, cucumber, some peaches, apple. You can dice up some
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· 1 bunch of kale
· 4 radishes
· New potatoes
· ½ bunch of asparagus
· ½ avocado
· ½ apple
· ½ peach
· 1 lemon for juice
· Salt and pepper

Method
1. Start with clean hands!
2. Steam your asparagus and potatoes, and plunge into ice water
to blanch.
3. Finely dice the shallot and slice the radishes, potatoes and any
other vegetables and fruit you will be incorporating.
4. Wash your kale and dry it thoroughly; this is important, as wet
leaves will not allow the avocado to adhere so well.
5. Remove the leaves from the stems before tearing into bite-size
pieces. Remove any especially tough veins, too.
6. Massage your kale with the avocado, season with salt, pepper,
and lemon juice -- half a lemon might be enough, so toss well
and taste as you go.
7. Toss the pampered kale with the rest of the ingredients
and enjoy!
Note: Because the avocado will start to brown and the acid from
the lemon will eventually discolor the kale, this is best prepared
right before serving. Other vegetables can be cooked if necessary
and sliced ahead of time, leaving just the massage and assembly
to do at the last minute.
I hope this method is able to convert some kale skeptics -- it certainly won over our entire family when I discovered it last year!

BE A DIFFERENCE MAKER.

r e c o g n iz e d b y

INC MAGAZINE
FORTUNE
ENTREPRENEUR
OUTSIDE MAGAZINE

For more yummy recipes straight from Pea’s kitchen, follow her
at https://plantpoweredpea.blog.
Would you like to share a yummy recipe from your own kitchen? Email
content.co@n2publishing.com to see how!
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Take-Out Musical
and Dining Event

within 15-minute time slots given
between 6 and 7 and then to enjoy
their meal and music at home. The
mood was festive at the restaurant,
where two of Boulder Symphony’s
musicians played on the Tavern
patio and Boulder Symphony’s very
own Wolfgang Amadeus Mozart
(aka Andrew Haller) and conductor
and musical director Devin Patrick
Hughes were there to entertain and
visit with everyone as they waited
in line for their dinner.

Proves that Community Spirit Is
Alive and Well in Niwot!

charity event

By Catherine McHale.

In the days of social distancing, with limited
possibilities to gather either just socially
or to participate in events, choices seem
unlikely for a community gathering. However,
this did not stop the imagination of Boulder Symphony board member and Community Foodshare Guild member
Deborah Read Fowler, whose idea for a socially distant event
launched to great success in May.
Boulder Symphony board members quickly realized that while
they could not perform in their usual capacity as they would love
to do, they could still very much fulfill their mission of bringing
music to the community, and through partnership with Community Food Share and Niwot Tavern, they could create something
which would win on many fronts -- supporting local nonprofits
and local business and giving Niwotians a rather special “night
in” event!
The plan quickly developed on the theme of a musical event with
a special “Orchestrated with Love” take-out dinner from the
Niwot Tavern.
Technology was used to full effect with social media posting
contests for participants as well as a specially produced video
concert featuring the Boulder Symphony to accompany guests’
at- home dinners. Guests were invited to pick up their dinners
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Niwot Tavern co-owners Tara
Kpogoh-Narh and Stacy Szydlek
prepared a special menu that
included appetizers, a choice of
Staccato Chicken Piccata”and
Tchaikovsky Thai-Spiced Citrus
Salmon for entrée, and then desserts
were prepared by Joan Petite Sweets of
Niwot -- beautifully decorated musical
cupcakes (“Chopin Carrot” or “Liszt
Lemon”), and a gluten-free “Puccini
Orange” cupcake option was donated
by Mardell Hill’s Mar Vlus Gluten-Free
Bakers. A bottle of wine accompanied
each meal. Kids were not left out with
Handel’s Hummus and Veggie Sticks
and Mozart Mac and Cheese with a side
of Brahms Broccoli. A coloring book of
composers drawn by local artist Gillian
Marie formed the basis of a coloring
contest that could keep the little ones
further entertained.
Contests at play during the evening included competition for the best-dressed diner,
the best-dressed family table as well as
the coloring contest for the kids.
Prizes included gift cards for local
businesses, cementing this very locally
supportive event. Deborah Read Fowler
commented: “This truly was the local
business community working together to
create a fun event for Niwot families, at
the same time as benefitting two wonderful nonprofits: Community Food Share and Boulder Symphony. A
real win-win-win-win.”
Dina Coates Koebler, chief development officer at Community
Foodshare added,
“The support from our neighbors in Niwot and elsewhere is making a significant impact on local hunger. Many thanks to all who
participated in this great event and especially to Deborah Read

Fowler, a longtime supporter of
Community Food Share.”
There were comments of appreciation for the food, as well -- one local resident said, “We hadn’t really
eaten at Niwot Tavern, but the food
was excellent. We will definitely be
ordering take-out from there again,
now that we know how good it is.”
The event was marketed on social
media and Eventbrite, and the goal
was to sell 100 tickets. The event
sold out in three days -- and in fact,
sold 115 meals. In fact, the overall
stats for the evening were impressive: Staff at the Tavern did an incredible job of getting 115 hot meals
out to guests in one hour, with over
$3,000 raised. Unmeasurable fun was had
by all with a real feeling of community,
even though people were distanced.
To put the fundraising into perspective:
$1,000 gives groceries to 75 families at a
mobile pantry for Community Food Share.
$1,000 for Boulder Symphony funds kids
being admitted free for the annual Kids’
Curiosity concert held Halloween weekend
and contributes toward advertising for that
concert and education outreach.
One of the striking conclusions from the
event is how much people got into the spirit
of it. Bringing the community together for a
fun event, finding ways to connect virtually
rather than in person, and bringing together
a collaboration between local nonprofits and
local independent business really did bring
out the best of Niwot.
Desserts, wine, and prizes were generously sponsored by DRF Real Estate. If
readers feel inspired to donate to these
two wonderful organizations, the links
are: https://communityfoodshare.org/ and
https://www.bouldersymphony.org/
Catherine McHale is a
Niwot resident, small
business marketing
expert, and CEO of
Power and
Purpose Marketing:
www.powerpurposemarketing.com.
July 2020 • Niwot Country Living
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Herd

IMMUNITY
health and wellness
By Niwot resident Dr. Felicia Santelli of the Santelli Healing Center

When the coronavirus first started to spread, nobody was immune. Meeting no resistance, COVID-19
spread quickly across communities. We have been trying to stop it or curtail it by washing our hands often, wearing
a mask, social distancing, self-quarantine, not touching outside
surfaces, staying home and not doing ‘normal’ things.
There is a downside. We are learning that wearing a mask could
lower the immune function since we are breathing exhaled air
instead of fresh oxygenated air; washing hands often washes away
natural and other bacteria that the body normally lives with. And,
we don’t need to go into all the mental and emotional issues that
result from not interacting personally with family and friends.
We have been gifted with a powerful immune system
designed to get us through these times and help us
thrive. It is impossible for the mind to hold two simultaneous
thoughts. Turn off the news, stop thinking about what might
happen (negative), and focus on what you can do to stay
healthy (positive).
Healthy people can be exposed to infections from bacteria or
viruses without getting ill or feeling worse from the exposure.
(See footnote for more information about how bacteria and viruses are different.) Having a weakened immune system will make
us more “open” to infection. And, if we are run down or have
another illness, our immune system may not fight the infection
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effectively. Stress, poor diet, certain medications, being pregnant,
or being elderly can also be factors that compromise a person’s
immune system.
We have survived viruses for millennia because our immune systems are adaptive. The only things that prevent us from adapting
are negative emotional states. Fear, frustration, anxiety, sadness,
and worry all come under the general category of stress, which
compromises the immune system.
Before vaccines, those effected by pandemics like the bubonic
plague or TB or scarlet fever, etc. were quarantined…not the
whole community. After many became infected and recovered, the disease spread was dramatically slowed down and we
achieved what is now referred to as herd immunity.
What is herd immunity?
When COVID-19 first appeared late in 2019, it found itself faced
with an all-you-can-infect buffet because nobody was immune.
Meeting no resistance, the virus spread quickly. It caught everyone off guard. The global response to shut down economies and
quarantine was to ensure that hospitals and health-care systems
were able to handle the influx of COVID infected patients.
Herd immunity describes the situation in which a high percentage of a given population (a city, state, or entire country) is
immune to a disease. This can occur through vaccination or because a large percentage has been exposed to the virus and their
immune systems have built antibodies to protect them.

Herd immunity can develop naturally after a contagious disease has infected large numbers of people. “As more and more
people get immune, they’re not available as hosts. So the rate of
infection will slowly go down,” says Durland Fish, an epidemiologist at the Yale School of Public Health. “The threshold for herd
immunity is the point at which each person who catches a disease
would spread it to less than one person on average.”
Dr. Orient, executive director of Association of American Physicians and Surgeons says that herd immunity is what slows
and eventually stops outbreaks and epidemics -- this occurs
only “when the pathogenic organism runs out of susceptible
victims because of isolation, quarantine or immunity of exposed persons.”
Dr. Orient really prefers the term “population immunity” because
“we are not livestock,” emphatically pointing out that “If it
weren’t for population immunity … we’d all die like the Martians
in The War of the Worlds.” In H.G. Wells’ famous story, the Martians who travel to Earth all die from Earth-borne pathogens that
the Martians’ immune systems couldn’t fight.
Dr. Vinetz, of Yale Medicine, states a good example of herd immunity is when the U.S. population achieved immunity against
measles. Since 1796, when the first vaccine was developed for
smallpox, viral diseases have been treated with vaccines. The
process of how the immune system works is awesome, like a
timepiece constructed from hundreds of delicately selected
parts. This is the delicate process that a vaccine attempts to
activate artificially.
According to an article in Natural Health Solutions on May
11, 2020, when vaccines were first developed, it would take 15-20
years to show the product was safe before using it on humans.
This is obviously much too long. One example to develop a
coronavirus vaccine in record time within twelve months is a
COVID-19 vaccine produced by Cambridge, Massachusetts biotech company Moderna. This is being fast-tracked to market by
eliminating the usual procedures employing animal testing before
use on humans.
When do we achieve herd immunity?
When will we reach that point for COVID-19, and how much
protection could herd immunity give us?
“Herd immunity is not this magical number where once you
reach that point nobody else gets infected,” says Shane Crotty,
an immunologist at the Jolla Institute for Immunology in California. “It would no longer be a full-blown epidemic once you get
to herd immunity, [but] the virus would still spread, it would
still infect people, it would still kill people. It would just be a less
common event.”
For example, if 80% of a population is immune to a virus, four
out of every five people who encounter someone with the disease
won’t get sick (and won’t spread the disease any further). In

this way, the spread of infectious diseases is kept under control.
Depending on how contagious an infection is, usually, 70% to 90%
of a population needs immunity to achieve herd immunity. Social
distancing, while minimizing exposure, delays this process.
For some infections, immunity never wanes:
We’re part of the herd. We — and this is most especially true
for the immunologically vulnerable among us — benefit from
the effect of herd immunity. That immunity can be acquired
through infection or vaccination. In the case of measles, for
instance, most people born before the 1970s became immune
the hard way, by suffering through a bout of the supremely
infectious measles illness.
When the immune system has neutralized the virus in the body, it
doesn’t mean the virus is purged; many viruses can linger in a latent state without causing symptoms. These latent viruses can
flare up when the immune system is weakened, causing opportunistic infections.
Within any group of people, there will always be some who are
not protected: the elderly, whose immune systems are succumbing to other health issues; people undergoing cancer therapies;
those born with immune system deficiencies or who developed
them later.
For reasons scientists don’t quite understand, your immunity
never wanes for some infections. People who are immune to
smallpox, for example, are immune for life: Antibodies that
protect against smallpox have been detected 88 years
after vaccination.
Research shows the U.S. went through one of the most severe
flu seasons in 2017-2018. The CDC estimated 80,000 Americans
died of flu and its complications during this season. It is the flu’s
highest death toll in four decades. Making a bad year worse, the
flu vaccine didn’t work very well. How will COVID-19 end?
Historically diseases have ended in several ways: the disease disappears; a vaccine is developed; or immunity is achieved throughout the population.
However, there is another possibility, according to an article in
the NY Times on May 10: “One possibility, historians say, is
that the coronavirus pandemic could end ‘socially’ before it ends
‘medically.’ People may grow so tired of the restrictions that they
declare the pandemic over, even as the virus continues to smolder in the population and before a vaccine or effective treatment
is found.”
“I think there is this sort of social-psychological issue of exhaustion and frustration,” the Yale historian Naomi Rogers said. “We
may be in a moment when people are just saying: ‘That’s enough.
I deserve to be able to return to my regular life.’”
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Disclaimer:
(If you have tested positive for the coronavirus or think you may have contracted it, please consult your physician before
considering the options above.)
I am not advocating any particular alternative technique. I ask that you keep in mind that all the information given is just my
web research. It is only meant to give you the basic history and knowledge to hopefully whet your desire to learn more by doing
your own research. One must do due diligence, researching more information than I am able to provide here in order to make a
knowledgeable, individual, and personal decision as to which route to choose.

References:
https://www.healthline.com/health/viral-diseases#bottom-line
https://www.healthline.com/health/bacterial-vs-viral-infections#viral-infection-examples
https://www.webmd.com/a-to-z-guides/bacterial-and-viral-infections#2
https://www.statnews.com/2019/01/18/herd-immunity-disease-health/
https://www.popsci.com/story/health/herd-immunity-covid-19-coronavirus/
https://www.statnews.com/2018/09/26/cdc-us-flu-deaths-winter/
https://crsreports.congress.gov/product/pdf/LSB/LSB10427
https://srahec.org/vaxmyths/?gclid=Cj0KCQjwhtT1BRCiARIsAGlY51I9YjJXvh0HYxFkQrVIWpjHzjV0sWqyXo2MMf8XC1ENaCqF4fGbpZAaAt72EALw_wcB
https://www.naturalhealth365.com/coronavirus-drug-dangers-3398.html

Unlike bacteria, most viruses do
cause disease, and they’re quite
specific about the cells they attack.
Certain viruses attack cells in the liver, respiratory system, or blood.
Treatment of Bacterial and
Viral Infections
The discovery of antibiotics for
bacterial infections is considered one
of the most important breakthroughs
in medical history. Unfortunately,
bacteria are very adaptable, and the
overuse of antibiotics has made many
of them resistant to antibiotics. This
has created serious problems, especially in hospital settings.

** Footnote:
The Differences Between Bacteria and Viruses

Antibiotics are not effective
against viruses.

Although bacteria and viruses are both too small to be seen without a microscope, they’re as
different as giraffes and goldfish.

But the treatment of viral infections
has proved more challenging, primarily because viruses are relatively tiny
and reproduce inside cells. And some
feel the use of antiviral medications
has been associated with the development of drug-resistant microbes.

Bacteria are relatively complex, single-celled creatures, many with a rigid wall, and a thin,
rubbery membrane surrounding the fluid inside the cell. They can reproduce on their own.
Most bacteria are harmless, and some actually help by digesting food, destroying disease-causing microbes, fighting cancer cells, and providing essential nutrients. Fewer than
1% of bacteria cause diseases in people.
Viruses are tinier: the largest of them
are smaller than the smallest bacteria. All they have is a protein coat and
a core of genetic material, either RNA
or DNA. Unlike bacteria, viruses can’t
survive without a host. They can only
reproduce by attaching themselves to
cells. In most cases, they reprogram
the cells to make new viruses until
the cells burst and die. In other cases,
they turn normal cells into malignant
or cancerous cells.

Unlike bacterial infections, viral
diseases don’t respond to antibiotics.
Instead, treatment usually focuses
on managing symptoms and supporting the immune system with plenty
of rest and hydration.
Felicia may be reached at
felicia@santellihealingcenter.com.

and

POS ITIV ES
NEGATIV ES

to Social Distancing
junior contributor
Provided by Reese Lavinge, Niwot resident.

My name is Reese Lavigne, and I
am 13 years old. Although social
distancing is new and there are many
obvious negatives to it, I am trying to look on the bright
side and see positives, too. For me, I get to hang out more
with my two siblings, Rowan and Paxton, and get to know
them better. I also interviewed some of our neighbors to see how
they feel. Here’s how some of your Niwot neighbors are taking
social distancing.
Pea Lawson
Positives - spending time with kids, getting the freezer organized
Negatives - It is a lot spending 24 hours
a day with your family. Cabin fever.
Marie Bankston
Positives - all of my neighbors are
staying in touch and making sure everyone is ok and helping each other
out. People are checking in with each
other. There is a sense of family and
goodness. People are kinder right
now. People are enjoying the moment
more because we are forced to.
Negatives - watching people overdo it, such as people at the grocery
store over-buying things. This
should be a time to share and be
more thoughtful.
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Patricia Knight
Positives - spending quality time with family playing games, cooking together. Parents are
less stressed out.
Negatives - loneliness.

Emily McNamara
Positives - being able to be present with my
children. Because I have a school-aged child
and a toddler, it is difficult to do academics, so we
are doing gentle life skills together. Husband who travels a lot has been home for the past month, which has been nice.
Negatives - severe loneliness. I love my friends and people, and I
miss seeing people, hugging people, and getting together
with friends.
Rowan Lavigne
Positives- I get to spend time with
myself and relax. I get to spend more
time with my sister.
Negatives- I don’t get to see my
friends, and all stores and restaurants are closed.
Karen Browne
Positives - I have to stay home, which
I never do, and clean and organize. I
am busy doing things that I need to
do, and this forces me to do it.
Negatives - I can’t play tennis, go out
to lunch with my friends, or do a lot
of things socially.
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ture now contains a plastic coating
that ultimately dulls and rips, deteriorating the value and comfort of the
piece. Dennis offers his customers
something they paid for but never
got – true leather. True leather is
warm in the winter, cool in the summer. True leather never cracks on
its own, lasting hundreds of years in
museums. Think about it. Cowboys’
leather boots, chaps, hats, belts, and
gloves never crack, yet they spend
countless hours in the snow, rain,
wind, and mud.

sponsor spotlight
By Ashley Sowell

LEATHERMAN RESTORATIONS
DENNIS AND GERT LOWRIE

Expertise and experience while being treated like a long-time
friend – this is what you will find in working
with Dennis and Gert Lowrie of Leatherman
Restorations. Dennis takes strong pride in
his ethics of treating every piece of leather as if it belonged to a friend and enjoys
kindling new friendships with customers as
he works.
Lowrie is a unique entrepreneur, starting
his endeavors as early as age 9. On his own,
he has been the president of two corporations. He is the president and owner of a company that invented
chemical products since 1984. One of the most intriguing aspects
of this company was Dennis’s own invention of a way to bend
cement 180 degrees as well as another product that, when placed
on parchment paper to cure, will stretch to three times its original length. Sixty-five percent solids should not stretch at all: he
did the impossible!
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For the last 17-and-a-half years, Dennis has manufactured and
marketed leather repair using his own methods. He has never considered franchising his
business, although it would be possible. Dennis cares more about helping people and has
so his entire life. He truly treats the furniture he works with as if it belonged to a good
friend. He also prides in the fact that his
customers become friends, something that is
not typical, especially in this millennial age.
Leatherman knows that ultimate success is
more than just providing a service. He places
a very high value on family, and this extends to his team. He has
two team members that have been with him for 17-and-a-half
years, a testimony to loyalty as well as longevity.
If you aren’t educated in the area of leather, Dennis is a plethora
of knowledge on the topic. He explains that you cannot work on
leather until you get to the leather. Most modern “leather” furni-

Furniture remains indoors, so logically one would think that furniture
would last at least the same as leather
used outside for 25-35 years. The
problem lies with plastic coatings.
From day one, the plastic magnifies
the UV rays, thus frying the leather
under the plastic. Once the plastic
coating is stripped from the surface
of the furniture, Leatherman moves
forward with a product designed to
condition and provide a perfect surface for his tannery-grade dye system.
This method is done by using multiple
thin coats that soak into the leather,
leaving a natural look rather than the
“paint job” look. Dennis restores the
furniture fully, bringing the beauty
back to the surface.
Throughout this coronavirus
pandemic, Leatherman has given
special attention to the safety and
health of his clients. Masks are
worn; appointments are set and then
confirmed upon arrival. Clients may
be present for the work, or they
may leave the home. Dennis uses a
product he invented that will work
to kill the virus on the surfaces
of furniture. Social distancing is
practiced at all times. The client’s
best interest is always at the heart
of things.
For more information on how to restore your leather
to mint condition, please contact
Dennis Lowrie at (970) 390 - 8595 or visit
www.leathermanrestorations.com.

A few testimonials from
satisfied customers:

I just wanted to take a moment to
tell you how pleased I am with the
amazing job you did in restoring
the couch in my primary residence
as well as the one in my rental
condominium. The color match that
you performed was nothing short
of miraculous, and the repairs that
you completed to those damaged
areas is like magic. In addition,
the level of professionalism and
courtesy exhibited by you and your
entire crew is something that I am
certain you are very proud of. Thank
you again for your hard work and
wonderful results. I will not hesitate
to recommend your company to
anyone in need of a world-class
leather restoration job. If I ever have
a future need for additional leather
restoration you will be the first and
only company on my call list.
- Tom Ortolf

I’d like to thank you for the amazing
job you performed on my furniture.
The leather is better than new.
Absolutely beautiful quality. I would
recommend your services to anyone
in need of leather restoration.
- John Mendez

We here at Fox Sports Net Rocky
Mountain wanted to take a few
minutes to express our extreme
satisfaction with the quality
of your work and the first-rate
products that were applied during
the refurbishing process of our
lobby and conference room chairs.
We are very pleased with the end
results which left our chairs looking
new once again and at substantial
savings over other vendors or
chair replacement. We were very
impressed with the speed of the process which
allowed us to use the chairs by late afternoon
and your ability to re-dye and repair the
scratches and tears giving our chairs new life.
They look absolutely wonderful again.
- Fox Sports Net Rocky Mountain
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added to the intimate
and multi-generational
feel of the experience.
Devin commented, “It
has been incredible to
see the heart, spirit,
and creativity of the
Boulder Symphony’s
musicians during these
times. It really shows
how important it is
for organizations to
reach out right now to
communities. Boulder
Symphony has always
been about inclusion
of community, such as for our sensory-friendly concerts -- it has
always been a big part of our mission.”
Carrie Gray, director of sales at the Balfour Longmont location, was
charmed by both the concept and the delivery. “We love our partnership with the Boulder Symphony for many reasons, and it has
been shown that music brings enormous benefits to seniors, such as
calming, improvement of cognitive abilities, and overall happiness.”

Deborah Reed Fowler of DRF Real Estate and Carrie Gray of Balfour Senior Living

Boulder Symphony and
Balfour Senior Living
host a Mother’s Day event to remember!
around the neighborhood
By Catherine McHale.

Mother’s Day at the Balfour Senior Living
was pretty special this year, despite the current
circumstances. Balfour Senior Living and the Boulder
Symphony have enjoyed working in partnership for some time,
and plans had been in place to create a special in-person musical
event for residents.
With the changes needed due to social distancing requirements,
the partners wanted to think about how to bring something of the
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spirit of the event alive, rather than simply cancelling. Brainstorming happened via Zoom call, and Boulder Symphony board
member Deborah Read Fowler suggested the possibility of a
virtual concert, preceded by a gift delivery announcing the event
to residents a few days before.
DRF Team Real estate coordinated and sponsored local confectioner Joan’s Petite Sweets’ wonderful themed cupcakes, which
arrived along with printed invitations for residents. Then on
Mother’s Day itself, a very special virtual concert took place.

The event was hosted by the Symphony Music Director and Conductor Devin Patrick Hughes and featured many of the symphony’s
musicians. There were even some family members involved, which

I think the concert really hit the mark for mothers everywhere
-- I know that I felt the emotional pull when I was watching it!
And people came together -- some families listened apart, but at
the same time, and everyone felt the sense of community. Plus,
the cupcakes that were delivered in the run-up were very well received! This ended up being a wonderful opportunity for families
to connect in difficult times.”

WHEN THE

IS ALIGNED

Boulder Symphony’s Special Mother’s Day Concert for Balfour
can still be accessed on their YouTube channel:
youtube.com/user/BoulderSymphony.
Subscriptions and donations to the Boulder Symphony are
gratefully received and ensure that they can continue their
mission to bring symphonic music to communities. You can find
further details at bouldersymphony.org.

EXPERIENCE

Lower stress
Better reflexes
Better posture
Better moods
Stronger immune system

Improved sleep
Better digestion
Less fatigue
Less pain

More mobility
Clearer thinking
Enhanced performance
Faster recovery
More engery

Chiropractic for People and Animals

Call to schedule your first experience

Dr. Ryan K. Marchman
720.778.6929 • TheAdjustatorium.com
136 2nd Ave Ste F, Niwot, CO 80544
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There are four great providers ready to serve you at Foothills Dermatology.
J. Daniel Jensen, MD, FAAD

Pauli Morrow, PA-C

J. Daniel Jensen, MD is a
board-certified dermatologist
and fellowship-trained Mohs
micrographic surgeon. During his
fellowship in Mohs Micrographic Surgery and Dermatologic
Oncology at Scripps Clinic in La
Jolla, CA, Dr. Jensen completed
advanced training in the surgical
management of skin cancer and
minimally-invasive cosmetic procedures. Dr. Jensen is the only
Mohs surgeon in the immediate
Niwot area. Mohs is a specialized
technique to remove skin cancers in sensitive areas where cosmetic results are important. Dr. Jensen is board-certified through
the American Board of Dermatology and the American Board
of Venous and Lymphatic Medicine. He currently serves as the
President of the Colorado Dermatologic Surgery and is a member
of the American Academy of Dermatology, American College of
Mohs Surgery, and the American Vein and Lymphatic Society.

Pauli Morrow, PA-C is a certified physician assistant who
has been practicing dermatology since 1999. She is certified
through the National Commission on Certification of Physician Assistants (NCCPA) and is
also a member of the American
Academy of Physician Assistants, Society of Dermatology
Physician Assistants, and the
Colorado Dermatology PA
Society. Pauli is trained in both
medical and cosmetic procedures including Botox, wrinkle fillers, lasers, and chemical peels.

Patricia Sinoway, MD

F O OTHI LL S DERMATO LOG Y
sponsor spotlight
By Ashley Sowell

Foothills Dermatology provides general skincare,
medical and cosmetic dermatology as well as diagnosis and treatment of skin cancers in Niwot and its surrounding communities. The
staff at Foothills truly prides themselves in
building positive and trusting relationships
with their clients by providing a specialized
and individualized experience.
Foothills is now offering many more
services than before. In addition to usual
cosmetic dermatological services (Botox,
fillers, etc), they have added microneedling, which stimulates
new collagen helping with wrinkles, texture, and tone of the skin.
Dr. Jensen explains that microneedling may be combined with
PRP (platelet-rich plasma), which uses the body’s own growth
factors and helps stimulate new collagen as well, rejuvenating
the skin. This may also be used to help promote hair growth
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for those suffering from hair loss. Another additional service is
cool sculpting, a non-invasive fat reduction that uses patented
technology to eliminate fat cells with no surgery or downtime.
A third new addition to their service list is intense pulsed light
(IPL) combined with a resurfacing laser to also stimulate collagen, specifically helping with skin tone, redness, spider veins,
discoloration, fine lines, and wrinkles. This combination hits it all
and is minimally invasive with very little downtime. All of this is
done in-office in their family-style practice.

Patricia Sinoway, MD is a
board-certified dermatologist
who has been practicing dermatology since 1992. Dr. Sinoway is
board-certified through the American Academy of Dermatology. She
is also a member of the Colorado
Dermatological Society, Colorado
Medical Society, and the Niwot
Business Association.

Sheena Chand, PA-C
Sheena Chand, PA-C is a
certified physician assistant
who has been practicing dermatology since 2008. She is
certified through the National
Commission on Certification of
Physician Assistants (NCCPA).
Sheena is also a member of the
American Academy of Physician
Assistants, Society of Dermatology Physician Assistants, and
the Colorado Dermatology PA
Society. Sheena is trained in all
aspects of medical dermatology with an emphasis on Psoriasis
and Acne.

This wonderful staff strives
to give each client a very
personalized experience and truly
cares about each patient. For
more information or to book an
appointment, visit foothillsderm.
com or call 303-652-9222. Their
office is located at 361 Second
Avenue, Suite 101 in Niwot.
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niwot graduates

Congratulations
Provided by Paula Hemenway, Niwot resident
and parent of a Niwot High School graduate

TO HIGH SCHOOL
G R A D UAT E S F R O M
N I WO T !

This has not been the spring semester that our high school
seniors expected! Nonetheless, we are proud of all the
accomplishments of these students and know that they will
represent Niwot well at their colleges and in their careers.
The St. Vrain Valley School District graduation ceremonies,
originally scheduled for May 25, are now planned for July 25
at 9 a.m. at each high school.

Adam Bartoletta

Graduating from Holy
Family High School
Clubs/Sports/Activities:
National Honor Society,
varsity football, varsity
wrestling, captain of
wrestling team, student
council, French Club,
competitive speech
and debate
Charity/Community
Involvement: Guatemala
mission trip, One Sandwich at a
Time, Harvest of Hope,
The Big Idea Project
Special Thanks to Anyone? I want to thank my mom and dad for always
standing by me and being my biggest fans and to my sister
Lindsey for being
my best friend.
Post-Graduation Plans: Air Force Academy or School of Mines
Anything Else You Would Like Your Community To Know
About You? I recently received a Congressional nomination
from Congressman Joe
Neguse to attend the United States Air Force Academy.
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Morgan Burris

Graduating from Niwot
High School
Clubs/Sports/Activities:
Varsity soccer, Upper
Creek Robotics, and Women Empowerment Club
Charity/Community Involvement: Niwot Elementary tutoring, volunteering
in Venus de Miles, Jazz on
Second Avenue, and FLL
Robotics Tournaments.
Special Thanks To Anyone? My parents, friends,
teachers, mentors,
and coaches.
Post-Graduation Plans:
Study entrepreneurship/
business at Arizona State University.
Anything Else You Would Like Your Community To Know
About You? So thankful to have grown up in Niwot!

Quinn Gossett

Graduating from Niwot
High School
Clubs/Sports/Activities:
Varsity soccer, Link
Crew, photographer for
Men’s Basketball
Charity/Community
Involvement: National
Honor Society, CAS
Sports Equipment Donation Drive, Head Link
Crew Leader.
Special Thanks To Anyone? My parents and
family, friends, teachers,
coaches, and Betty.
Post-Graduation Plans:
Study engineering with
a French minor at Chapman University, where I will be playing soccer.
Anything Else You Would Like Your Community To Know
About You? I am graduating in the Niwot High School International Baccalaureate Diploma class and receiving a seal of
biliteracy in English and French.

Keith Hemenway

Graduating from Niwot
High School
Clubs/Sports/Activities: Varsity wrestling
Charity/Community
Involvement: Eagle
Scout with Niwot
Troop 161, which involved many community service projects,
including my Eagle
project to install equipment storage cubbies
in the Niwot High
School softball dugout.
Special Thanks To
Anyone? My parents,
brother, and teachers.
Post-Graduation Plans: Study aerospace engineering sciences at the University of Colorado Boulder.

Magnus Lehan

Graduating from Niwot
High School
Clubs/Sports/Activities:
Track and field
Charity/Community Involvement: Helping put
together portable classrooms for Mwebaza.
Special Thanks To Anyone? My parents
and teachers!
Post-Graduation Plans:
Study film and media
production at a fouryear university.
Anything Else You
Would Like Your Community To Know About
You? My goal in life is to do great things and fun things.

Sienna MacTavish

Matthew Kachensky

Graduating from Niwot
High School
Clubs/Sports/Activities:
Volleyball and chess club
Charity/Community
Involvement: Summer
camp counselor at
YMCA Camp
Santa Maria.
Special Thanks To Anyone? My parents.
Post-Graduation Plans:
Study computer science
at New Mexico Tech.

Graduating from Niwot
High School
Clubs/Sports/Activities:
Varsity soccer (goalkeeper), mock trial, IB
diploma program
Charity/Community
Involvement: Over the
summer, I taught young
Peruvian kids how to
read, and during the
school year, I help various Boulder-based
food banks.
Special Thanks To Anyone? Mrs. Mudukotore
for being such a strong
supporter of so many
students. Whether she is someone’s teacher or not, she is
always understanding, kind, and willing to help with anything
and everything. Also, Mrs. Grant for being such an incredible
mock trial coach to our entire team and for being a second
mother to me over the past four years.
Post-Graduation Plans: Study international studies and Spanish at George Washington University in DC.
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Milo Ostwald

Graduating from
Niwot High School
Clubs/Sports/
Activities: Varsity
basketball and track
and field
Special Thanks To
Anyone? I’d like to
thank my parents,
all of my coaches for
both sports, and all
of my friends and
teachers who helped
me get through
the year.
Post-Graduation
Plans: I plan to
attend the University
of Colorado Boulder and am still exploring my options.
Anything Else You Would Like Your Community To Know
About You? I also love to hike and go on bike rides and
enjoy nature, especially during these times.

Austin Rathburn

Graduating from Niwot High School
Clubs/Sports/Activities: Varsity basketball, track and field,
and football
Special Thanks To
Anyone? I would like
to thank my coaches
for teaching me valuable lessons in life, my
parents for supporting
all of my interests, and
my friends for making
all my schooling years
fun and memorable.
Post-Graduation
Plans: Study microbi-

ology at Colorado State University.
Anything Else You Would Like Your Community To Know
About You? I have lived in Niwot my whole life. Many of
my friends I have known since preschool at the Niwot
Learning Center.
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Luke Ross Hair

Graduating from Niwot
High School
Clubs/Sports/Activities:
Debate team captain and
varsity member
Charity/Community
Involvement: Mwebaza
Foundation
Special thanks to anyone?
Mr. Lotito, Ms. Demmel,
Mr. Pankonin, and
Elon Musk.
Post-Graduation Plans:
Study political science at
the University of
Colorado Boulder.
Anything Else You Would
Like Your Community
To Know About You? I graduated. About time. Like my fellow
South African Elon Musk, I am here to chase the bag.

Nikki Sims

Lauren Squire

Graduating from Niwot
High School
Clubs/Sports/Activities:
Varsity soccer
Charity/Community
Involvement: Co-founder Cartwheels4ColonCancer and the Doug L
Squire Honorary Fund
at Anschutz Medical
Center to support colon
cancer research. Please
read about it at https://
coloradocancerblogs.
org/he-should-be-here/.
Special Thanks To Anyone? I want to thank
my entire family and
especially my mom for always believing in me and supporting me, no matter what.
Post-Graduation Plans: Study psychology at the University
of Iowa.

Olivia Thramann

Graduating from Silver
Creek High School
Clubs/Sports/Activities:
Yearbook, Young Life,
swim team, hammocking
Charity/Community
Involvement: Donor at
blood drives, volunteer at
Flatirons Church, B Strong
Ride bicycle event, and
Day of Champions (organized sports for students
with disabilities).
Special Thanks To Anyone? Mom, Dad, my two
sisters, and brother for
keeping life fun
and exciting.
Post-Graduation Plans: Study integrative physiology / pre-med
at the University of Colorado Boulder.

Graduating from Niwot
High School
Clubs/Sports/Activities:
State-qualifying pole
vaulter in varsity track
and field, varsity softball
and basketball team
captain
Charity/Community
Involvement: Volunteer
for Feed My Starving
Children, Longmont
Senior Living Center,
CU Sports and Performance Center, Colfax
Marathon, Iron Man,
Firecracker 5K, several
local daddy-daughter

dances, plus more.
Special Thanks To Anyone? All my teachers at Niwot High
School, with a special thanks to Ms. Ewing, as she helped me
apply my passion for math to practical things like the computer sciences and writing code.
Post-Graduation Plans: Study biomedical engineering at the
University of Colorado Boulder, where she has a head start
with concurrent classes this year.
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tour & travel
By Shauna Osborne

traveling
P OST- COVI D

R

emember those days we
could wake up on a Friday morning and decide
to take a weekend getaway on a whim? Maybe we’d see
an email for cheap airfare to somewhere deliciously tropical…or we’d
get an intriguing last-minute invitation from friends for an adventure?
<Sigh> Me, too. Society is now slowly
but surely coming back to life in
places, but no one can deny that how
we travel is going to be permanently
altered by this pandemic. Of course,
we aren’t out of the woods enough yet
to know exactly what that’s going to
look like, but experts are forecasting
several major changes to the ways we
travel, for better or for worse.

First, automation and surveillance
are going to play much bigger roles in
how we travel in the future. With the
ideas of contamination and contagiousness lingering in our minds, any
aspect of travel that can be automated
likely will. Payment kiosks, ticket
booths, and check-ins hardly require
human interaction as it is; adding in
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computerized UV-light sanitation
and eye-controlled screens sounds
a bit dystopian…but useful, overall.
But this is a double-edged sword:
Anomalous situations will require a
human touch – lost children or pets,
special-needs travelers, technical difficulties – not to mention the jobs lost
when all of this goes automated.
Speaking of dystopia, we should be
prepared to be observed much more
carefully than ever before while
traveling. Expect to see many more
cameras and sensors around, including thermal imaging that can help
assess body temperature; real-time
seat mapping for trains and ride-sharing; and cutting-edge (and controversial) compulsory biometric security
screening (utilizing unique facial
features such as the distance between
your eyes, nose, forehead, and chin to
identify travelers).
Also, advance research is going
to be more important than ever,
especially when it comes to adventure
travel. Rugged accommodations with

limited hygiene standards, perhaps
once considered a charming part of the
quest, now present real safety concerns
for travelers, so the more prepared we
are beforehand, the better. We’ll pay
more attention to whether there are
medical facilities nearby, how cramped
sleeping arrangements are, and so on.
Other predictions:
• We will engage in thorough sanitizing routines for chairs, tables,
screens, trays, etc., and wearing
masks and gloves while traveling.
• Air quality for hotels, planes, trains,
etc. will be an advertised feature.
• International travel will be slow
to resume. Domestic travel will
feel safer.
• Many more of us will be taking advantage of flight/travel insurance.
Make no mistake, we will travel again
(too many jobs and economies rely
on it – and few industries have been
hit as hard), but the travel industry
has undergone and will continue to
undergo a dramatic transformation.
And we’ll be ready for it!

8272

Greenwood
Place

home of the month
Provided by Greg Hult, Berkshire Hathaway HomeServices.

July’s Home of the Month is nestled in a culde-sac on Greenwood Place in upper Niwot.
Astounding views of the Flatirons, as well as the
greenbelt and back range, abound from this home, which opens
directly into open space. The home boasts a very functional floor
plan with designer touches. Beautiful windows are drenched with
sunlight, as the rear of the home is south-facing with all the great
views. The master suite looks onto open space and greenbelt. Additional upper bedrooms are spacious, and one has views to the
back range and plains. The lower level is a walkout that contains
endless possibilities: in-law suite, game room, music room, and
any other activity that you like. Entertaining is made easy with
the enclosed screen patio. This is truly a great home for everyday living (especially at this time) or entertaining. To sum it up
simply, this home has it all!
Would you like to nominate one of your neighbors’ beautiful homes or
have your own featured? Please let me know by emailing
content.co@n2publishing.com to have it featured in a future issue!

Exceeding Your

Expectations
COMMITMENT

From start to finish I work to
make your transaction
successful. I’m always easy to
reach, and you can count on
a quick and helpful response.

HARD WORK

I give 100% because every
transaction requires time and
successful when you are.

INTEGRITY

People trust me to help them
make big decisions. It’s a
responsibility I take seriously.

ASK A LOCAL

I live in Niwot and I’m
committed to making it a
great place to call home.
Member of the Niwot Business Association
Email me to be added to my monthly newsletter on local real estate trends and local events.
Contact me now for a home analysis

GREG HULT
Direct 303-652-0516 • Mobile 303-619-7494
greg.e.hult@gmail.com • gregehult.com
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Open

Mon - Fri 9:00am - 4:00pm
Sat & Sun 10:00am - 2:00pm
Based on information from Boulder Multiple Listing System.
Boulder MLS does not guarantee nor is any way responsible for its accuracy.
Data maintained by Boulder MLS may not reflect all Real Estate activity in the market content.
Supplied by Kamla Chopra, Colorado Landmark Realtors

303-65 2-0419

Address

Neighborhood

List Price

Sale Price

Sold Date

DOM Beds Baths SqFt Parking

Status

5017 Coventry Ct

Gunbarrel

$599,700

$580,000

04/21/20

76

2

3

2,522 2

Sold

7272 Mt.Meeker Rd

Gunbarrel

$625,000

$665,000

04/17/20

12

4

3

2,764 2

Sold

6980 Springhill Dr

Niwot

$1,075,000

$1,070,000

04/24/20

52

5

5

4,497 3

Sold

7003 Johnson Cir

Niwot

$779,000

$769,000

04/24/20

51

4

4

3,403 2

Sold

7244 Cardinal Ln

Niwot

$789,000

$794,000

04/24/20

203

4

3

2,949 2

Sold

7408 Augusta Dr

Gunbarrel

$1,190,000

$1,125,000

04/30/20

64

4

5

5,745 3

Sold

7201 Spring Creek Cir

Niwot

$1,275,000

$1,235,000

04/07/20

70

5

6

5,745 3

Sold

9248 Hills View Dr

Niwot

$1,250,000

$1,323,628

04/08/20

7

4

4

6,675 3

Sold

8955 Little Raven Trl

Niwot

$1,599,000

$1,500,000

04/10/20

283

5

6

7,855 4

Sold

6801 Goldbranch Dr

Niwot

$1,795,000

$1,850,000

05/11/20

4

5

6,194 3

Sold

7086 Indian Peaks Tr

Gunbarrel

$1,998,000

$1,850,000

04/22/20

4

6

5,667 4

Sold
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It's Spring and the Market is HOT!
Call Kamla for a FREE MARKET ANALYSIS of your Home!

Inside the Niwot Market
7980 Niwot Road
JuniperAndTwine.com

Professional
Service with a
Personal Touch
Kamla Chopra
GRI, ABR

303.641.5428 | KamlaChopra@comcast.net
www.BoulderCountyRealtor.com
136 2nd Ave, PO Box 814 • Niwot, CO 80544

Broker Associate
Colorado Landmark Realtors – Niwot
Relocation Specialist
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