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County commissioners OK
Recreational Tax ballot
By Shanna Cummings

s.cummings@winnemuccapublishing.net

Humboldt County Commissioners on June 18 approved the inclusion of a question on the Nov.
4 election ballot about levying a
Recreational Tax of 0.25 percent to
the county’s current 6.85 percent
sales tax.
Revenue generated by the tax

will be used for parks, programs
and recreation activities.
Commissioners and members
of the Winnemucca City Council
discussed the matter during a joint
meeting in May. Alicia Heiser,
Winnemucca City Manager, said
during the June 18 meeting that the
City of Winnemucca supports the
ballot measure.
— See TAX, Page Two —

Family Support Center
celebrates second year
By Shanna Cummings
s.cummings@winnemuccapublishing.net
ASHLEY MADEN • The Humboldt Sun

Isabel Tolotti (right) age 12 and Sofia Mayorga, age 12 watch as Chef Ian Tolotti (middle) explains
and demonstrates how to properly slice the steak into pieces, letting the knife do the work rather
than pulling it.

Kids in the kitchen

Culinary club hosts
dinner showcasing
cooking skills

The Family Support Center
(FSC) celebrated its second birthday with popcorn, ice cream, games
and a bouncy house at Vesco Park
on Monday. Like any growing
being, the changes from one year
to the next are astonishing.
The FSC began as an offshoot of Sixth Judicial Court and
combined several services and

programs related to mental and
behavioral health, such as Project
AWARE. Initially, most of their
clientele were referred through the
court. The vision, however, was to
incorporate services for the whole
community.
Programs range from individual
therapy to crisis response, monitored visitations, parenting, holistic
wellness and court-required programs like DUI School.
— See CENTER, Page Two —

By Ashley Maden

a.maden@winnemuccapublishing.net

The kids participating in the
culinary club at the Boys & Girls
Club have been cooking up a storm
and learning new skills since the
program started in October of last
year, and recently had the opportunity to showcase their skills by
— See KITCHEN, Page 11 —
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These kids were among the
younger students to participate
in the culinary dinner. Here
the kids were ready to make
pesto for the penne pasta. (left
to right) Elijah Thompson,
6, David Haylett, 8, Harper
Case, 7 and Lilah Salazar 9.
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Alyssa Perez, Harper Case and Ariana Perez show Gracie some
love during the Family Support Center’s second birthday celebration on Monday afternoon.
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KITCHEN
(Cont. from Page One)

hosting and preparing a formal dinner for their family and friends at
the club.
The evening in the kitchen was
full of learning, teamwork, communication and adaptation to changes.
Chef Ian Tolotti could be heard
giving the kids reminders about
tasks they were working on such as
“make sure those boards look the
same,” and “we need to get those
steaks on.”
The appetizer consisted of
a gourmet charcuterie board
designed by the kids and assembled
so they all had the same items on
the matching boards. The entree
was beef tenderloin medallions,
“Oscar” style with crab meat,
chicken marsala with a wild mushroom sauce and hand-turned carrots
and asparagus. Dessert was a bourbon vanilla bean crème brûlée with
whipped cream, strawberry rhubarb
fruit fool topped with a mint leaf.
The kids preparing dinner had
an age range of six all the way
up to 16, with the some of the
older kids taking the responsibility of supervision and organization
of tasks for some of the younger
ones. Mateo Hernandez, 16, was
the team leader for the charcuterie
boards and throughout the process
he gave the younger kids some tips
and reminders while helping them
assemble the boards.
Tolotti maintained his composure and was patient in helping the
kids with each of their tasks, unlike
the famous Chef Gordon Ramsay
on some of his television shows.
During the prep, Tolotti talked
to Sofia Mayorga and his daughter
Isabel Tolotti, both 12, about how
hollandaise sauce is one of the
five mother sauces, while showing them how to carefully mix the
ingredients in a double-boiler. He
also showed Hernandez how to
make a quenelle with the raspberry
rhubarb fool on top of the crème
brûlée, a method of using spoons
to manipulate cold scoopable food
items into a nice smooth shape to
be presentable for plating.
“This doesn’t happen without
the interest of the kids, but it takes
a leader and Ian Tolotti is an amazing chef first of all, but he’s a
great teacher and this is something he’s been very passionate
about from day one,” said Chad
Peters, Winnemucca Boys & Girls
Club Director. “He really wanted
to make sure that not only were we
feeding the kids here at the club,
but we were going to teach them
how to cook, clean, measure and be
prepared to do things.”
Tolotti moved with his family
to Winnemucca from Kentucky,
where he lived for 16 years and
became a chef. He has also had
experience working in private
school and education for many
years while moonlighting as a
catering chef for a five-star restaurant.
“From the start to the end I have
seen these kids improve massively.
Their chopping skills have come
a long way, their measuring and
working as a group,” said Cathy
Castillo, who works in the kitchen
part-time at the club.

Isabel Tolotti and Sofia Mayorga were recognized by Chef at
the dinner for their hard work and
staying late to help with lot of the
behind the scenes responsibilities
and extra duties.
“These two are thick as thieves
and work together really well and
if it wasn’t for them we wouldn’t
be able to have a lot of the stuff
that we got for tonight’s dinner,”
said Tolotti.
Isabel is Tolotti’s middle daughter. “She puts up with me all the
time and I know that she can take it
so I use her a lot. She’s awesome;
she’s like my right hand when I
don’t have anybody in the kitchen
to help me,” said Tolotti.
Lilah Salazar and Mateo Hernandez were called up and recognized for their consistent effort in
the club and improvement throughout the year and each given their
own special cutting board and culinary knife as an award for their
efforts.
“Throughout the year, these kids
have been here for pretty much
every club meeting and I really
love the progress that they’ve made
through the year,” said Tolotti.
“We finally get to showcase our
talented club’s skills tonight, so
we’re really happy for that,” said
Tolotti. “These guys really put in
the hard work, I gotta give it to
them.”
He also thanked Rotary Club
and NV Energy for their sponsorship to the club. “Without their
help we wouldn’t have this at all,”
said Ian.
With the money given to the
culinary club by the sponsors,
various items were able to be purchased for the culinary program
such as kid-friendly chef knives,
knuckle guards, cut gloves, cutting
boards, aprons and prep tables.
The next big thing on the horizon for culinary club is to set
up a business where the kids will
be growing vegetables, which will
then be blended using the new
blender bikes to makes smoothies
and juices and set up a trailer for a
smoothie juice bar outside the front
of the club.
The kids essentially will have
their own fundraising tool and
where they can learn various skills
such as accounting, gardening,
marketing and customer service
in addition to cooking. The money
earned with the smoothie juice bar
can be used by the kids to purchase
additional items for their club, all
with supervision and guidance.
The big thing to take away from
this is that we’re going to be growing our own kale, spinach, carrots,
some fruit and then we’re going to
turn it all into product that we can
sell,” said Tolotti “Every child no
matter what age can get involved in
any aspects of this program.”
The night ended with plenty of
used plates and full bellies. There
were no casualties except for a
broken hollandaise sauce.
“It takes a tremendous amount
of patience and hard work, nobody
got hurt today which was awesome and we got 90 percent of our
planned menu done — even more
awesome,” said Tolotti.
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(Left to right) Abby Contreras, 11, Elma Jimenez, 11, John Fulkrod, age 10 and Trisha Fulkrod,
12 help serve at the beverage table.

Keep It Cool This Summer
with a new A/C from Sierra Air.

Get a brand new high efficiency
Heating and Cooling system for only
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per month OAC
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Not to be combined with any other offer. Includes 15 SEER AC up to 3 ton.
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Swamp Cooler
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