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H
Text by 

susan franciskovich

ere are three summer garden favorites that 
might appeal to you: cuphea, matilija poppy and 
Mexican marigold.

Cupheas (KOO-fe-a) are popular for their color-
ful flowers that bloom all summer. Most species begin 
blooming almost as soon as they emerge from win-
ter dormancy. They are valued not only for their small 
colorful and attractive flowers, but also for the butter-
flies, hummingbirds and nectar-feeding insects which 
they attract. Cupheas, natives of Mexico and Central 
America, are woody subshrubs. Cupheas work well 
in small beds, in borders, along paths and in contain-
ers. For container growing, try this simple and pretty 
grouping: In a large sized pot, plant a combination of 
lime green ornamental sweet potato vine, along with 
any colorful variety of calibrachoa and cuphea. 

It promises to bear lots of scarlet orange flow-
ers over the summer. Already this spring, I have no-
ticed hummingbirds in my garden, darting back and 
forth between the cupheas and their neighbor, purple 
Amistad sage.

Cupheas can be a great addition to low-main-
tenance, carefree gardens because they are rarely 
bothered by pest or disease if planted in well-drained 
garden soil, in full to partial sun. Whichever species 
you might try, sit back and enjoy the summer-long 
display of hummingbirds, butterflies and nectaring 
insects.

As for the second of my favorites, it’s fair to say 
that the glory of springtime in my backyard is when 
the matilija poppy, Romneya coulteri, blooms, lasting 
into early summer. Matilija (muh-TIL-uh-ha) pop-
py is native to the coastal mountains and valleys of 
Southern California and Baja California.

History records that the matilija poppy was a 
candidate for state flower but was beat out by the 
California poppy, Eschscholzia californica, in 1903. 
The matilija is a 6- to 8-foot shrubby perennial plant, 

bearing 9-inch white crepepapery petaled blossoms, 
centered with a cluster of golden stamens. It is said 
to have the largest flowers of any California native 
plant, is truly spectacular looking and is sometimes 
called “the fried egg plant.”

The matilija poppy has irregularly lobed gray-
green leaves, thick stems and spreads by rhizomes. It 
is a very robust plant and likes lots of growing room 
in full sun with very little water, tolerating many 
types of soils. It can be invasive if side shoots are not 
removed. There are two varieties of matilija: White 
Cloud —described earlier—with profuse, very large 
blossoms and Butterfly, which is a many branched 
shrub with smaller flowers that are slightly rounded.

The last of my trio of favorites is Mexican 
marigold, Tagetes lemmonii, an attractive high desert 
perennial shrub. This plant is native to southern Ar-
izona into northern Mexico. This vigorous, upright 
and open plant lightens and brightens my garden. 
Attracting butterflies while repelling disease and 
insects, the Mexican marigold is a perfect addition 
to a cottage-type garden. Mexican marigold has 
lacy green foliage and forms a round, herby shrub, 
growing to about 4-feet tall and 6-feet wide. The 
leaves are strongly aromatic and release an appeal-
ing scent of lemon and mint. Golden yellow-orange 
daisy-like flowers bloom sporadically all year, peak-
ing in winter and spring. Mexican marigold does 
well in sun or part-shade in well drained soil with 
low to moderate watering. Once established, the 
plant can be drought-tolerant. Mexican marigold 
can be pruned back heavily after flowering during 
late spring and/or in the fall to stimulate growth 
and flowering. It is a disease- and pest-free plant.

- Susan Franciskovich is a Master Gardener with 
the University of California Cooperative Extension of 
Tulare &  Kings Counties.

A Trio of

Bulbs for Summer

Bright 



El Diamante High School graduate Matt Rosa 
will be taking the lessons of leadership her learned 
as 2018-19 California FFA President to Colo-
rado to begin his journey with the United States 
Air Force Academy.



El Diamante Grad

in FFA and Beyond

Flies High
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Life on a dairy might seem like a different world 
than the United States Air Force Academy, but 
Matt Rosa seems to excel whether his feet are on the 
ground or his head is in the clouds. Rosa, a 2018 El 
Diamante High grad, set his sights on learning to fly 
at an early age. And, while he didn’t receive any flight 
time in Future Farmers of America, he will certainly 
use the program’s lessons of leadership.

Rosa was deeply involved in FFA. Not for the 
farm experience—he already had that—but for the 
leadership experience. He served as president of his 
4-H chapter in the eighth grade. He served as FFA 
chapter president his junior and senior years. He 
applied for a California board position for the year 
following his graduation and was chosen. He is the 
first El Diamante grad to serve on the California 
FFA state board, and the first Visalian to serve as 
California FFA president.

Rosa grew up playing and working on the Rosa 
Brothers Dairy.  He is the oldest of four children and 
the first to graduate from El Diamante. In his senior 
year, Rosa submitted his nomination for a California 
FFA board position. The board is comprised of high 
school graduates from around the state. The nominees 
are whittled down by a committee to a total of 12, two 
for each of the six board positions, Rosa explained. He 
was named one of the two finalists for president.

At the state convention in April 2018, the two 
nominees for each positions ran against each other and 
were asked two questions in front of the entire con-
vention of 7,000 FFA students. Six hundred delegates 
voted and the next day the results were in.

“It was really a dream,” said Rosa about becoming 
president elect. “Thousands of people were cheering.”

As for being the first state officer from El D, and 
the first president from Visalia, “that’s pretty neat, 
too,” he added. “My focus has been on leadership. To 
take what I’ve learned and share with other people to 
do the same thing.”

Beyond that leadership focus, Rosa has a passion 
for planes. “I’ve had a dream for a long time to fly fighter 
jets for the military,” he said. “My true dream is to fly.”

He believes that stems from seeing remote-con-
trolled (RC) planes being flown on the field of a lo-
cal cotton gin at the age of 10 or 11. He was driving 
by with his dad and they decided to check it out. He’s 
gone through a few RC planes since, he said, and his 
dream continued to grow into a career path. When he 
found out about the United States Air Force Academy 
in Colorado Springs, he became very serious about it.

He didn’t apply as a high school senior because, 
as a California FFA board member, you take a year 
off from school. The Air Force Academy does not 
have a deferment program, so if you are accepted you 
need to be ready to enter that school year. 

He waited and applied for 2019 entrance while 
touring up and down the state as California FFA 
president, speaking at more than 40 high schools and 
organizing some 30 conferences including the 2019 
statewide conference with his fellow board mem-
bers. He applied to other colleges as a backup plan. It 
turned out the backups weren’t needed.

“I was ecstatic I got into the college of my 
choice,” he said about learning of his acceptance to 
the Air Force Academy. 

His focus remains on leadership, which “they re-
ally focus on at the academy,” he said. But he does re-
ally want to become a pilot, too. That will have to wait 
though. He flies off to Colorado this summer for cadet 
training, followed by four years of college. He hopes to 
follow that up with flight school. As an academy stu-
dent, Rosa also signed up for five years of military ser-
vice following his schooling.

“Matt is very self-motivated and a natural-born 
leader,” said Aimee Veldhuizen, FFA advisor at El Dia-
mante. “He puts others before himself. “He’s made his-
tory for us and Visalia [by serving as California FFA 
president].”

Text and photography by 
nancy vigran
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for Local Food 

Tacos Lucha

Fights
Text and photography by 

niccolo go
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Gliding along the 99 freeway in my 2001 Town 
Car talking about zombie movies and food, we are 
on our way to Los Angeles to record the Taco City 
Podcast. Sitting shotgun is Chef Chris Gonzalez 
of Tacos Lucha in Visalia. He’s been invited to be 
the guest on the pod. I’m the driver and I’m also 
moral support and friend. 
Chris admits he gets nervous 
on podcasts.  In the age of In-
stagram, people from around 
the world will know about 
your food if you connect with 
the right influencers and are 
making good food photogra-
phy. Turns out Rob Gokee of 
Taco City hasn’t even tasted 
Tacos Lucha’s tacos or ramen 
 —he’s only seen the gram 
and the comments. 

If you search “taco and 
ramen shop,” you’ll find two 
places: first in Seattle, and 
second in Visalia. These two 
unlikely food pairings with 
origins in Mexico and Japan, 
are the result of the smaller 
world we live in. By most 
standards, tacos and ramen 
are American favorites. We all 
have a favorite taco truck, and top ramen is stan-
dard fare for college kids and families needing a 
cheap meal fast. 

So how does taco and ramen and end up at a 
place called Tacos Lucha?

The food is a reflection of the man. A native of 
Los Angeles, Chris came to Visalia on a family visit 
but later decided to stay and settle his young fam-
ily and try the culinary scene. He was not always a 
cook. For 10 years, he was a commercial underwater 
welder working on warships and behemoth tankers 

at the docks of San Pedro and Long Beach. A highly 
skilled trade, but also considered one of the most 
dangerous jobs in the world. He retired after almost 
being crushed by ships on many occasions. He found 
his next passion while looking through the window 
of a Japanese restaurant run by his teacher Saito San. 

He became an apprentice for 
seven years, learning the essen-
tials of sushi and Japanese cook-
ing. Fast forward a decade later 
and he finds himself in a new 
city, on a new path.

The appointed time comes 
to meet Rob and we do the 
podcast. We talk about the 
typical podcast-type stories 
about origins, purpose, favorite 
foods, and the local response 
to the food. In about 20 min-
utes the interview is over, we 
had a great time, and we head 
to Guelaguetza, a James Beard 
award-winning Oaxacan res-
taurant, to celebrate. Over a 
plate of chapulines (grasshop-
pers), I notice Chris is a little 
bit pensive and unsettled so I 
ask him, “what’s up?” 

He says he made a mistake 
and didn’t say everything he wanted to say during 
the podcast. I prod him further and he says “Tacos 
Lucha is really about fighting everyday for my little 
corner of the world. I have a small kitchen with 
a small team in the worst part of town, and some 
days are a real fight. Hand-making tortillas, hand-
making noodles, making brisket takes hours, and 
sometimes we run out, and people get unreasonably 
angry. But there’s nothing else I would rather do, 
because the community keeps coming back and I’m 
willing to keep fighting for them.” 



Ingredients
Crust:
 ½ vanilla bean
 6  tablespoons butter
 1  teaspoon fine salt
 11  graham crackers (2 ½ x 5 inch)
Filling:
 6  cups blueberries (around 3 pints)
 ½  cup fresh squeezed orange juice
 12  oz. (1 jar) whipped honey
 1  teaspoon lemon zest
 1  teaspoon kosher salt
 ¼  cup cornstarch
 3/4  cup organic heavy cream
 1  teaspoon vanilla extract
 ½  cup total red berries for garnish

Instructions
Crust:

1. Preheat oven to 350°F. Open the 
vanilla bean and scrape out the good 
stuff. In a skillet over medium heat, 
melt the butter. Remove from heat and 
stir in the vanilla bean seeds and salt. 
Let the butter mixture cool slightly.

2. Blend graham crackers until finely 

ground. Add butter mixture and pulse 
until combined. Form mixture into bot-
tom and sides of a 9-inch pie pan. Bake 
until lightly browned, 12 to 14 minutes. 

Cool on a wire rack (30 minutes).
Filling:

3. Set aside blueberries for garnish. 
In a saucepan over medium-high heat, 
heat the orange juice, honey, ½ tea-
spoon lemon zest, and salt. Stir until the 
mixture comes to a boil. Add the blue-
berries, cornstarch, and bring to a low 
boil. Stir constantly and gently mash 
the berries with the back of a spoon un-
til the berries are broken down and the 
sauce is thick, about 1 minute. Remove 
from heat and pour into pie crust. Let 
the pie cool for 15 minutes. Refrigerate 
until set, 4 hours or up to 1 day.
To Finish:

4. In a large bowl, add a tablespoon 
of honey and beat the cream to very 
soft peaks. Sprinkle remaining lemon 
zest, and vanilla extract into the cream 
and beat until soft peaks return. Spread 
whipped cream in center of pie, leaving 
a 1 inch border of blueberry filling for 
the blue. Top with reserved blueberries, 
mint, raspberries, and strawberries in 
center of pie.

Market 

Red, White and Blueberry Pie

Find the best ingredients for 
your recipes at the Visalia 
Farmers Market: Thursdays 
from 5 to 8 p.m. at Church 
and Main St. in downtown 
Visalia; Saturdays from 8 
to 11:30 a.m. in the Sears 
parking lot on Mooney Blvd.; 
Tuesdays from 9 a.m. to 
12:30 p.m. on Main Street in 
Porterville.

Mix

photo by Savannah Bee
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B
Text by 

reggie ellis

fresh?
What,s

Blueberries

lueberries could easily be the blue in red, 
white and blue with its blossoms creating a five-
point star all across America. It is also one of the 
few fruits native to North America. 

Long before colonists crashed into the continent, 
Native American tribes used blueberries to nourish 
their bodies, mind, and spirit. The fruit was easily 
found along the Atlantic coastline and was mixed 
with meat to make pemmican, a concentrated yet 
nutritious snack later used by Arctic explorers, and 
with cornmeal, honey and water to make a pudding. 
The juice was used to make a cough remedy and as 
a dye for creative designs on cloth and baskets. The 
blueberry was also sacred. The star-shaped blossoms 
were considered to be sent down from the heavens 
by the Great Spirit to alleviate starving children 
during a great famine.

Blueberries helped avert another famine a few 
centuries later when early European settlers’ attempts 
to cultivate non-native crops failed disastrously and 
almost fatally. Wampanoag Indians taught the pil-
grims of Plymouth how to gather and dry blueber-
ries, among countless other ways to feed themselves, 
so that they could stock them away for winter. 

Blueberries remained a North America delicacy 
until the 1930s when the they were introduced to 
Europe. At one time America produced 90% of the 
world’s blueberries. Today, the U.S. is still the undeni-

able leader in blueberries producing more than 40% 
of the world’s supply, with Canada in a distant sec-
ond at 27%. Hammonton, New Jersey, claims to the 
be the “Blueberry Capital of the World,” accounting 
for 80% of New Jersey’s crop, but Washington tops 
the list of blueberry producing states with 96 million 
pounds last year. California was sixth on the list of 
blue states producing 53.4 million pounds and has 
seen a resurgence in the crop in the last few years. 

The violet fruit inspired the most marvelous muffin, 
pleasing pancake and one of the most famous songs of 
all time. Fats Domino’s 1954 hit “Blueberry Hill” was 
ranked by Rolling Stone magazine as one of the top 
100 songs of all time. The song was originally recorded 
as a swing and later a country song a decade earlier, 
but Fats put that rhythm and blues thrill on Blueberry 
Hill as an anthem for innocent infatuation. 

The place in the song reminds us of a good time, 
probably because blueberries are good for us. The 
berry is uniquely nutritious. Blueberries are low in 
calories but high in nutrients and are believed to have 
the highest antioxidant levels of any fruit and veg-
etable. This means blueberries are pound for pound 
the best source of prevention for cancer, high choles-
terol, high blood pressure, heart disease, memory loss, 
urinary tract infections and muscle damage.

Contrary to its name, this deep colored fruit will 
have you feeling anything but blue. 
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Locals Are Starting to

Pick Up
On Blueberry Ranch
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Jada and Matt Lee are from simple back-
grounds. As a studio artist and a teacher, they knew 
very little about farming, but in 2012 they took 
their first steps toward having their very own plot 
of crop. They named it “Big L Ranch,” and what 
they did with the property was start up one of the 
newest U-pick blueberry farms in the area.

The couple bought 8 acers on the north side of 
Highway 198 just past the Kaweah River. To begin 
with, they were unsure of what they wanted to do 
with the plot of land. All they knew is they wanted 
to farm, and they wanted it to be organic. They began 
asking around, and people were more than willing to 
give advice. Any kind of large tree orchard was out 
of the question because they did not want to lose the 
view of the mountains. Hay was out of the question 
because the acreage was too small. Then, during one 
happenstance encounter, someone mentioned blue-
berries. The couple liked the idea and began to plan, 
after learning to farm, of course! 

As the Lees toured some of the local farms, they 
came across a nearby organic farmer named Mark 
Richmond. He gladly took the couple under his wing 
and showed them everything he knew. Richmond 

offered a wealth of farming knowledge to the Lees.
“He never forced us to do something just be-

cause he did,” Jada said. “He left us with all the de-
cision making.”

Once the couple knew what they wanted to 
plant and had some basic knowledge on how to do 

Text and photography by 
patrick dillon

Courtney Jones of Lemon Cove picks out some ripe Susie Blue blue-
berries during a “Harvest Night” at Big L Ranch in May.
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it, they started preparing the land. They had to take 
out a cement foundation, on which the former owner 
was planning on building a second house, and a large 
hole meant for a pond. After the land was cleared, 
they began to dump sulfur and pine chips.

“It is very important that blueberries have super 
acidic soil,” Jada said.

Blueberry bushes need a pH balance between 
4.5 and 5.0 in the soil. The 
standard range for most plants 
is between 5.5 and 7.0. If the 
reading reaches above 7.0, the 
soil is best suited for alkaline 
plants.

It took three years, but in 
2015, the couple was finally 
ready to have their first plant-
ing. They purchased 3,500 
bushes from two farms up in 
Oregon – Fall Creek Nursery 
and Oregon Blueberry Farms. 
The journey to get them back 
down to the farm was its own 
adventure.

“I guess we were feeling adventurous, so we 
rented a car and drove through the night to Or-
egon,” Jada said. “Then we rented a Penske truck, and 
picked up all of our plants and headed back. Then we 
were stopped at the border, and our plants were held.”

The mandatory hold was to make sure the plants 
did not have any pests that were not indigenous to 
California. Luckily for the couple, the hold was not 
long and they were able to continue.

Back at home, the Lees had all their friends with 
shovels ready to help put the bushes in the ground. 
They got around 1,100 of the bushes planted in a day, 
and then realized they should call the professionals.

The couple learned two things their first year: 
pay for the shipping and the planting.

“Everyone has their own piece and part to the 
puzzle,” Jada said. “All we need to do is farm the 

blueberries.”
Four years later, the 5 ac-

ers have fully matured. There 
are four different variet-
ies growing on the property, 
each with different qualities. 
The snowchaser berry blooms 
great in April and May, and 
has good berry qualities, 
the most flavor and yields a 
medium-sized fruit. The San 
Joaquin variety is from an up-
right bush, and offers a firm, 
sweet berry. The Ventura bush 
delivers an early season crop. 

The suziblues are known for their uniform appear-
ance and easy picking.

The U-pick farm opened on May 11 and is open 
three days a week, weather permitting. On Thursdays 
the ranch is open from 9 a.m. until 1 p.m. Saturday 
hours are split between morning and evening from 8 
a.m. until 2 p.m., and then from 5 p.m. until 8 p.m. 
They are also open on Sundays from 8 a.m. until 2 
p.m. Entertainment and food vendors will be on site 
during the Saturday evening pickings through July.

“Everyone has their 
own piece and part 
to the puzzle. All we 
need to do is farm 
the blueberries.”

JADA LEE 
CO-OWNER 

BIG L RANCH

Big L Ranch, located north of Exeter on the shore of 
the Kaweah River, offers U-pick fields with 3,000 

blueberry bushes of four different varieties.
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PAPER
BAG

PODCAST

LET’S HAVE A WORD OVER BEER

Streaming on

papertrailpod.com/
https://buckstovepoolandspa.com/
http://www.nationalbuilderssupply.com/


Up to the Earth

Book Review:

Warming
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Text and Photography by 
reggie ellisDuring summer in the Valley, the cold void 

of space and the low gravity of the moon might 
seem like a nice escape from increasing tem-
peratures. But in one local man’s latest book, the 
Earth is the refuge from the effects of climate 
change for humans living on the 
moon.

That’s the premise of a 
new political satire written 
by C. A. Hiddleston, a senior 
deputy public defender living 
in Tulare County. In Hid-
dleston’s book, human life 
began on the moon and our 
species did a number on its 
climate as well. 

Experience the extreme 
sweat of the last desperate 
days of global warming in 
Hiddleston’s newly released 
book, Moon Jump; an intense 
story about young humanoids 
fleeing the moon to primitive 
Earth to escape the intense 
heat generated by environ-
mental pollution.  

A narrative broken into 
two main parts, Moon Jump 
tells the tales of those left 
behind on the Moon: parents, 
governing officials, etc, and of those granted the 
responsibility of starting new life on Earth. Al-
ternating chapters jump between these two view-
points, providing readers the perspective of each 
respective party at the end of day. 

A project with origins based in the authors 

fascination with the beauty of Earth’s moon, 
Moon Jump represents Hiddleston’s culmina-
tion of research and creativity all derived from 
an incredibly unique concept: “I began doing 
research on the moon’s story and about other 

moons around planets in our 
solar system where astrono-
mers believe life was once 
possible. The idea came of 
doing a fantastical history 
of the moon from the point 
of view of beings that once 
lived there,” said Hiddleston.

A compelling, thought-
provoking read that’s sure to 
resonate with readers from 
all backgrounds, Moon Jump 
is a work of science-fiction 
that fans will be falling back 
on for decades to come.

Hiddleston is a graduate 
of Southern Methodist Uni-
versity where he received a 
bachelor’s degree in political 
science and first learned of 
global warming in 1980 in 
a Philosophy of Technology 
class. Thereafter, he received 
a law degree from California 

Western School of Law in San 
Diego, California, where some of the book’s scen-
ery is from, of the primitive Earth. 

Moon Jump, published by Austin Macauley, 
was released on May 31. The price is $6.95 and it 
is available on Amazon, Barnes & Noble as well 
as other bookstores around the country.
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July 3 – Kiwanis of Woodlake’s July 3rd 
Blast from 5 to 9 p.m. at Miller Brown Park, down-
town Woodlake. Family fun, fireworks, kids’ zone, 
music and food. Free admission.

july 4 – 10K run, 2-mile walk and Horseshoe 
Tournament in Exeter City Park located at Chestnut 
and E streets. To register and for more information, 
call Exeter Community Services at 559-592-5262.

july 4 – Pancake Breakfast in Exeter City 
Park, Chestnut and E streets, from 7 to 10 a.m. spon-
sored by the Exeter Fraternal Order of Eagles 3608. 
Tickets are $5 at the Exeter Eagles Lodge, 555 W. 
Visalia Rd. in Exeter or at the Exeter Chamber of 
Commerce, 101 W. Pine St. For more info, call 559-
592-1771.

july 3 – Visalia Freedom Celebration at Rec-
reation Park, corner of Jacob Street and Center Av-
enue in Visalia, from noon to 10:30 p.m. Deejay, live 
music, food booths, inflatable games and skateboard-
ing competition. Fireworks will follow the Visalia 
Rawhide baseball game at Rawhide Ballpark next 
door. Admission is free; VIP tickets are $20 with a 
portion of proceeds going to Momentum Broadcast-
ing’s Kids to College Project. Call 559-732-4433 for 
more info.

july 4 – The Exeter Lion’s Club presents the 
74th Annual Free Fireworks Show at dusk in Exeter 

Lions Stadium located on east Rocky Hill Drive in 
Exeter.

july 6 – Arts Consortium presents 1st Sat-
urday in Three Rivers from 11 a.m. to 5 p.m. Art 
studios, restaurants and merchants open their doors 
and invite all for a town-wide celebration. Go to the 
Three Rivers Historical Museum, 42268 Sierra Hwy. 
for a map of participating venues. For more info, visit 
1stsaturdaytr.com or call 559-561-3463.

july 6, 13, 20 & 27 – Free Community Pool 
Party from noon to 3 p.m. at Redwood High School 
Pool in Visalia. Jump in and enjoy the water during 
this lifeguard supervised pool time.

july 6, 13, 20 & 27 – Free Family Night 
Swim from 6 to 8 p.m. at Mt. Whitney High School 
Pool in Visalia. All children must be accompanied 
by an adult.

july 12 – Ye Olde Destruction: A Film by 
Thomas Campbell – the artist/filmmaker has been 
making a self-funded skateboarding movie for the 
last seven years, mainly shot on a 16mm film. It will 
show at 8 p.m. at the Fox Theatre, 300 W. Main St. in 
Visalia. Tickets are $10 at ticketfly.com.

july 13 – Coco Entertainment USA presents 
the comedy show of El Costeño at the Visalia Fox 
Theatre, 300 W. Main St. in Visalia, at 8 p.m. Tickets 
are $25-$49 at ticketfly.com.

july 19-27 – Read all about it! Paper Mill 
Playhouse presents Newsies, at L. J. Williams The-

Calendar

http://1stsaturdaytr.com
https://www.ticketfly.com/purchase/event/1864567/tfly?__utma=1.1010186084.1541639229.1541639229.1560870552.2&__utmb=1.3.10.1560870552&__utmc=1&__utmx=-&__utmz=1.1560870552.2.1.utmcsr=bing|utmccn=(organic)|utmcmd=organic|utmctr=tivcketfly.com%20avi%20kaplan&__utmv=-&__utmk=78412948
https://www.ticketfly.com/purchase/event/1862952/tfly?__utma=1.1010186084.1541639229.1541639229.1560870552.2&__utmb=1.4.10.1560870552&__utmc=1&__utmx=-&__utmz=1.1560870552.2.1.utmcsr=bing|utmccn=(organic)|utmcmd=organic|utmctr=tivcketfly.com%20avi%20kaplan&__utmv=-&__utmk=48610470
https://www.edwardjones.com/financial-advisor/index.html?CIRN=J7UxLsqFhMboUqwfmaUg031U7DFcFVBTVNM1nR3fkaoCGFCFDzcOvB3FfRhxG8TG
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ater, 1001 W. Main St. in Visalia. Tickets are $8-$20. 
For more information, visit tcoe.org.

july 21 – The Elton John musical tribute, The 
Rocket Man Show, will perform at 7 p.m. at the Fox 
Theatre in Visalia. Tickets are $33 to $55 at foxvisa-
lia.org.

july 26 – Family Night at Visalia Adventure 
Park, Hwy 198 and Akers St., 9 p.m. to 12:30 a.m. 
$18 wristband gets you unlimited access to go karts, 
bumper boats, mini golf, batting cages and laser tag. 
Karaoke mic will be available, too. For more info, visit 
adventurepark.com/family-fun.

july 27 – 3rd annual Boots, Brews and Bacon 
at 6 p.m. at the Visalia Convention Center, 303 E 
Acequia Ave. in Visalia. Tickets are $30 at visaliatix.
com.

August 3 – 30th annual Kaweah 
Delta Golf Classic from 9 a.m. to 4 p.m. at the Visa-
lia Country Club. Fee is $200 per golfer. Register at 
donate.kaweahdelta.org/golf-classic. Proceeds for 
this year are going to the Caring for Our Commu-
nity campaign.

august 9 – Summer Night Lights’ Farewell 
Summer Luau from 6 to 8 p.m. at Manuel F. Her-
nandez Elementary, 2133 N. Leila St. in Visalia. Free 
event. For more info, visit visaliachamber.org.

august 10 – Visalia Harley-Davidson’s first 
ever Rib & Tri-Tip Cookoff starting at noon. For 
more info, visit event.us.

august 10 – The comedic YouTube sensation, 
The Hodgetwins, are taking the show on the road 
and stopping at the Fox Theatre in Visalia, 8 p.m., for 

a night of unforgettable laughs. Tickets are $29-$40 
at foxvisalia.org.

august 17 – The Hell of a Half Marathon 
from 6 to 10:30 a.m. starts at Veterans Memorial 
Park, 324 N. Kaweah Ave. in Exeter. $85 to register 
at runsignup.com. Proceeds support the Alisa Ann 
Ruch Burn Foundation.

august 24 – Visalia Toy-Anime-Comic Con 
from 11 a.m. to 4 p.m. at the Veterans Memorial 
District, 609 W. Center Ave. in Visalia. Kid-friendly 
with cosplay (costume) contest. Tickets are $5 in ad-
vance or $7 at the door. Visit allevents.in for more 
details.

august 30 – Family Night at Visalia Adven-
ture Park, Hwy 198 and Akers St., 9 p.m. to 12:30 
a.m. $18 wristband gets you unlimited access to go 
karts, bumper boats, mini golf, batting cages and laser 
tag. Karaoke mic will be available, too. For more info, 
visit adventurepark.com/family-fun.

September 11-15 – The 
Tulare County Fair will be celebrating its 100th an-
niversary. Visit www.tcfair.org for all the details.

september 27 – Visalia’s Oktoberfest with 
live music, food and beer tasting from local vendors 
from 5:30 to 9:30 p.m. At Vossler Farms Pumpkin 
Patch, 26773 S. Mooney Blvd. in Visalia. Tickets are 
$40 in advance at visaliachamber.org/oktoberfest; 
$50 at the door. Must be 21 to attend.

http://tcoe.org
http://foxvisalia.org
http://foxvisalia.org
http://adventurepark.com/family-fun
http://visaliatix.com
http://visaliatix.com
http://donate.kaweahdelta.org/golf-classic
http://visaliachamber.org
https://www.eventa.us/amp/events/visalia-ca/rib-tri-tip-cook-off
http://foxvisalia.org
https://runsignup.com/Race/CA/Exeter/HellofaHalfMarathon
https://allevents.in/visalia/visalia-toy-anime-comic-con/200017376191134#
http://adventurepark.com/family-fun
http://www.tcfair.org
visaliachamber.org/oktoberfest
http://www.casagrandeseniorcarehomes.com/
https://www.rvexpressstorage.com/
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