
IMAGES OF
SANDY: Panora-
ma of destruction,
center, of fire-lev-
eled Breezy Point. At
top, the storm-blown
sands of Sandy; below,
Guardsmen go door-to-
door; symbols as well as ar-
tifacts dot the ruined Breezy
Point landscape; a Nathan’s
Famous Dogs sign in Manhat-
tan; worker cleans out a flooded
Brooklyn home, while trashbags
cover the sidewalk; FEMA officials
tour Breezy Point.
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In the wake
of

Hood River firefighter helps in aftermath
of nation’s second-worst hurricane

By KIRBY NEUMANN-REA
News editor

L
ast year Hood River Fire Marshal Peter Mackwell’s work took him to New
York City, where he saw an oddly familiar scene: tents where firefighters
were cooking outdoors.
“It’s like you’d see in Hood River,” said Mackwell, a

nine-year HRFD employee. “The fire department
shows up with a barbecue and starts cooking up food for the
respondents and residents.”

Except that these provided the only way to cook in
neighborhoods with wrecked homes and businesses, and
no electricity, following the Oct. 22-26 Hurricane Sandy,
the second-worst in the nation’s history.

From Nov. 21 to Dec. 5, Mackwell helped in recov-
ery efforts in New York City as part of a federally
appointed emergency response team under the Fed-
eral Emergency Management Agency and the
Health and Human Services Department.

The barbecues were often surrounded by
“mile after mile of trash, or belongings that
were no longer usable,” and Mackwell said in
some areas near the beaches, there was “sand everywhere.” He saw
stretches of houses ruined or damaged by high winds and the tidal
surge.

Mackwell arrived in New York City in time to see the Macy’s
Thanksgiving Day Parade, but the fun stopped there. He came
home Dec. 5 after two weeks of 12-hour days on the job of pro-
viding or coordinating relief to the areas hardest-hit by
Sandy.

Destruction remains from Hurricane Sandy, which
slammed the mid- and upper-Atlantic states the hardest,
and the devastation was certainly evident in Mackwell’s
time there.

Prolonged federal, state and local response efforts
continue in areas of New York and New Jersey follow-
ing the hurricane, which caused $65 billion in dam-
age and claimed 253 lives.

Mackwell’s job was to learn what responders
needed in areas of New York City and work with
local and federal authorities to get the right peo-
ple and services to the right places. He was as-
signed to the Incident Response Coordination
Team (IRCT) under HHS.

“Our primary missions were to support
the state agencies and local communities,
augmenting local personnel who may not
have the power or wherewithal to re-
spond. They have family, loved ones, and
are making their own decisions: ‘Can I
go to work?’, ‘What do I have at home
and what do I need to take care of ?’

“The IRCT is the eyes and ears for
the HHS emergency management
group, a tool for them to do the
work,” Mackwell said.

Mackwell still keeps his eyes
and ears on things. The re-
ports he continues to receive
in his role as IRCT supervi-
sor indicate 11,000 homes
are still without power, an
indication of how many
are ruined or still unin-
habitable.

Mackwell’s tasks in-
cluded seeing to it
the firefighters
themselves had flu
shots.

One of the sec-
tors Mackwell
had involve-

PETER MACKWELL
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By TRISHA WALKER
Mid valley correspondent

The Odell Garden Club
held its monthly meeting
Jan. 8. The group is planning
its annual tea party,
to be held Feb. 12 at
the Hood River Coun-
ty Fairgrounds.
“Anyone interested

in joining our Garden
Club is invited to at-
tend,” says club presi-
dent Norma Curtis.
“It will be a great way
to get to know our members
and enjoy a lovely tea party.”
For more information,

contact Curtis at 541-386-6635
or nlcurtis@hrecn.net.

�

Mid Valley Preschool, held
in the old gym at Mid Valley

Elementary, has two open-
ings for preschool and two
for full-day care. The pro-
gram is bilingual. For rates
and detailed information,

call teacher Socci
Galvez at 541-387-5722
or 541-806-3887.

�

Feb. 1 marks the
end of the second
quarter for Hood
River County School
District students.
“This is an acade-

mic milestone for the
2013 school year, especially
for our high school stu-
dents,” says Wy’east Middle
School representative Teri
Adams. “Parents can be en-
hancing the academic suc-
cess of their students by

making sure time at home is
set aside for homework, as
well as a quiet, non-distract-
ing environment for them to
work in.”
Parents with questions

about their student’s
progress should start with
the district’s homepage at
www.hoodriver.k12.or.us. In-
dividual school information
is available, as well as con-
tact information for teach-
ers.

�

The Prime Time After-
School Program at Mid Val-
ley received a visit from re-
tired professor Dennis
Bokovoy, a geologist and biol-
ogist, on Jan. 10. Bokovoy
shared his knowledge of the
Ice Age with students, who

enjoyed his presentation.
Coordinator Kay Laughlin

has scheduled a visit from
veterinarian Laura Make-
peace for Jan. 17. Makepeace
works at Tucker Road Ani-
mal Hospital and will share
how to care for pets in the
winter months.
For parents in need of

after-school childcare,
Laughlin has openings. The
program starts immediately
after school and serves stu-
dents at both Mid Valley and
Parkdale. See Laughlin or
call the new Prime Time
phone number, 541-387-5717.

�

There will be no school
Jan. 21. Be sure to watch out
for children while driving
about the community.
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Prime Time kids learn from adult experts
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Births
Naevia Campbell
RayLee Campbell
Twin girls, Naevia Ryan

and RayLee Ann Campbell,
were born Dec. 29, 2012, at
Carl R. Darnall Army Med-
ical Center in Fort Hood,
Texas, to Zachary and
Stephanie Campbell, of
Killeen, Texas.
Naevia weighed 5 pounds,

5 ounces and RayLee
weighed 5 pounds, 4 ounces.
Grandparents are Karen

Wilhite, of Parkdale, Dan
Ryan, of Hood River, Becky
Campbell, of Lexington,
N.C., and Ron Campbell, of

Beckley, W.V.
Great-grandparents are

the late Shirley Lee Wilhite,
Raymond Wilhite, of Pine
Grove, Sandra Stosen, of
Lexington, N.C., and Nick
Stosen Sr., of Lexington, N.C.

Submitted photo

Georgia and Thomas Manfull

Thomas and Georgia
Manfull recently celebrated
60 years of marriage. They
were married Nov. 25, 1952,
in Vancouver, Wash.
The Manfulls owned The

Ranch Restaurant and
Tom’s Drive-In in Hood
River prior to his retire-
ment, then they traveled ex-
tensively during their earli-
er retirement years. They
have lived in the Hood River
area for about 50 years.
They have two children: a

daughter, Julie Manfull Tit-
tel, who lives in Concord,

Calif., with her husband,
Stephen Tittle, and a son, Jef-
frey Manfull, currently re-
siding in Anchorage, Alaska.
They also have four

grandchildren: Kelby Tittel
Fuller, 22, who lives in Col-
orado Springs with her hus-
band, Eric; Colin Thomas
Tittel, 16, a sophomore at
De La Salle High School in
Concord, Calif.; Frazier
Manfull, 19, a sophomore at
the University of Alaska;
and Quinlyn Manfull, 15, a
sophomore at West High
School in Anchorage.

Manfulls mark 60 years

And Branches
By MAIJA YASUI

Rice and resolutions

W
e are several weeks into January and
many 2013 resolutions have already
gone by the wayside for millions of
Americans. There seems to be two
camps of folks, those who make New

Year’s resolutions and those who resolve never to
make a resolution, which in fact is a form of reso-
lution by definition.
I am of the ambivalent school of resolution mak-

ers. Some years I do, some years I don’t. I failed on
making it all the way to mid-
night this New Year’s Eve so
no opportunity to make a le-
gitimate resolution.

Granddaughters Kendra
and Aunika came to spend
the night while their parents
were out welcoming in the
New Year. Usually staying up
until midnight is not such a
chore, but the older I get the
earlier I hit the sack. Grandpa
chose to crawl into bed

around 10 p.m., no interest at all in watching the cele-
bratory descent of a ball at midnight.
We three ladies crawled under blankets on the

couch and built a roaring fire. By 9:30 we began nod-
ding off to sleep, so we turned to an Internet viewing
of the Time Square ball to hasten the process.
Slow downloading squelched our search for an

early exit.
We entered into a five-game marathon of Candy-

land to help stay awake but Kendra and I could only
muster one win between us, with Aunika giving us a
thorough trouncing.
Back to the couch we trooped, flipping back and

forth between the tribute to Dick Clark and the Time
Square party, both equally boring. With eyelids droop-
ing we slipped into bed at 11 and figured we would
catch the ball fall on the news the next morning.
My resolution for 2013 will be to make it all the way

to midnight on the next New Years Eve.
At least having a resolution you can’t break until

the last few hours of the year gives one a sense of ac-
complishment.

�

We postponed our Japanese New Year’s celebra-
tion until Saturday the 4th, allowing for Niko and
family to join us upon their return from Kathy’s
Hawaiian family reunion. It was the first Christmas
without Aya or Ren and proved a little difficult for
Grandma.
I understand the need to share with other sets of

grandparents, and you would think with six other
grandchildren around that I wouldn’t have missed
them. But once those grandbabies get into your heart,
there is no turning back. So it was accepted by all that
if Niko and family couldn’t be with us at Christmas
we would celebrate New Years on another day, which
meant Saturday the 4th.
It is not about the date on the calendar, but who is

around for the celebration.
�

As I have for the last 45 years, and as my hus-
band’s parents, their parents and preceding ancestors
have done for hundreds of years, we celebrated the
coming of the New Year, Shogatsu, by gathering
friends and family together for a mega feast and the
making of enough mochi for the masses.
I have written about this celebration in years past,

and it is continually transforming. The tradition of
making and serving mochi rice has evolved across
new generations, new inventions and combined cul-
tures.
The constant is the gathering of friends and family

around traditions that bind you to past, present and
future generations through the making of memories.
I don’t remember popcorn ball hunts and breaking

ice in the koi pond as New Years traditions in genera-
tions past. But they are what excites this batch of
grandkids and what brings them to the party as of
late, along with the mochisuki.
We set New Year’s resolutions to the rhythm of a

malleable blob of steamed rice being beaten by young
and old hands clasped around beautiful silken mallets
carved by Grandpa Kageyama almost a century ago.
The mallets come off the wall where they have rested
for the last 364 days.
Their wooden heads are soaked in water so the

glutinous rice can be pulled from its fibers at the
day’s end. We carefully slide the 300-pound fir stump
or usu carved by Grandpa Kageyama into the center
of the entry.
I have learned to place a rug under it for easier mo-

bilization. The giant fir stump, still covered with vir-
gin bark, is the centerpiece of our New Year’s tradi-
tion. It brings us back to old growth timber, cut long
ago on the hills of Dee when the timber industry
reigned supreme.
We break tradition of soaking the stump in water

before pounding the mochi because we learned via
the internet that we would lose the beautiful bark
from the expansion caused by soaking.
We marvel at the carved bowl in the top of the

stump, caressing it with our hands. We wonder
whether Grandpa Kage burned part of it out like the
Indians did when making dugout canoes. A romantic
memory in the making.

A wet towel is placed in the center of the bowl, tra-
ditionally a cotton dishtowel that has seen a long life
of service. Then a three pound blob of steaming
mochi rice is placed in the wet towel.
With each mallet weighing at least 30 pounds, it is

the parent that guides the handle as the children lift it
precariously overhead preparing to pound the molten
mass into a velvety textured rice cake. Niko kneels
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HAPPY NEW YEAR: Pounding the Mochi.
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on the floor, ready for the
dangerous duty of  rolling
the rice as each guest, young
and old, takes a turn at its
pummeling. We pull Japan-
ese Hapi coats and head-
bands from the closet, mak-
ing sure that each partici-
pant is properly enrobed.  
It doesn’t take long for

Niko to establish a rhythm
—  large mallet thump,
small mallet whack. 
Thump, whack, thump,

whack.
We keep time as those be-

fore us did, and someday our
grandchildren will hopefully
orchestrate.  I see the lines
around Grandma Kage’s
twinkling eyes as she grins
with happiness and realize I

am looking at my own re-
flection in the seeded glass
of  the door.  
We are some of  the last

generation that remembers
Kage standing over two in-
verted wash pans outside
the house she and husband
built on a cliff  overlooking
the Dee Mill. 
She stokes the fire under-

neath the bottom pan, coax-
ing the water to boil in the
top one.  Balanced above
that is a stack of  wooden
boxes lined by bamboo, each
filled with mochi rice. She
steams it carefully, along
with a large octopus that is
chop stick skewered across
the boiling cauldron. 
The men roll the huge usu

up steep wooden stairs from
the cellar. She has been
cooking for days, and yet
works effortlessly, tirelessly.
The steaming rice goes into

the wooden bowl of  the
stump and the men vie for
the mallets.  
Grandma fearlessly places

her hands into the bowl to
knead and turn the rice and
the pounding begins. It is
1969 and I have fallen down
the rabbit hole and come out
in a world that I never knew
existed.
A half  century later it is

the world, with many modi-
fications, that I now inhabit. 
It is my job to recreate

that world for my children
and grandchildren so they
can pass it on to future gen-
erations. 

�

Mochi is the glue that
binds our Japanese family
and friends across the gener-
ations. 

On the Finnish side it is
the sauna. But that is for an-
other column.

ROOTS
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ment in was Breezy Point
where a six-by-six-block
neighborhood was devastat-
ed by fire during Sandy. 
Mackwell downplayed his

own direct role as a respon-
der, but he helped coordinate
one truly hands-on effort by
the National Guard: needs
assessment in
which residents
in areas affected
by Sandy’s tidal
surge were asked
about their med-
ical needs.
“Guardsmen

went door to door
asking residents
‘What are you
missing and are
you able to stay in
your home?’”
Mackwell said.
He partnered

with agencies in-
cluding the Fire
Department of
New York, whose
organization and outfitting
he described as “impressive.”
The Guardsmen passed

out water, meals, first aid
supplies and comfort kits, or
arranged for greater medical
response including dispatch-
ing ambulances.
(The Sandy response was

backed up by 100 or so aged
but serviceable ambulances

driven from as far as Los An-
geles.)
“One of  the big things we

would come across, and you
had to phrase it carefully:
‘Do you have any urgent
medication needs? Did your
medications get washed
away; can you not get them
through your regular
sources?’” Mackwell said.
“We had the ability to write
prescriptions for these emer-
gent needs.”
The IRCT would set up

Disaster Medical Teams,

which provided medical sup-
port to Red Cross shelters
and in some cases estab-
lished first-response tent
complexes outside hospitals
and clinics, to bolster those
depleted facilities.
“We would respond to

emergency medical needs; in
one case we were charged
with taking care of  special

needs patients, including
eight at the time of  my de-
ployment. In this case, some
were high-functioning men-
tally handicapped people
who had been displaced,” he
said. They were given a
warm place to stay, food and
24-hour care in association
with their assigned care
givers.
“There were some chal-

lenges, and there are going to
be challenges, no matter how
complex the group is,” Mack-
well said. “It’s a matter of

keeping solutions
that keep 90 per-
cent of  the people
happy 90 percent
of  the time.
“The big thing

is communication,
from people pro-
viding medical
care to the com-
mand level, all the
way to Washing-
ton. To see that in-
formation flows
freely.”
He said that for

the units in the
field, the IRCT
made sure their

physical and mental needs
were being met, including
scheduling: Is there the prop-
er work-to-rest ratio? 
“We had to make sure

they’re ready to go work the
next day feeling somewhat
rested,” Mackwell said, “and
mentally ready for another
day of  things that may or
may not be that pleasant.”  

SANDY
Continued from Page B1
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BEER MAKERS turned their production lines to water
as part of Sandy relief efforts.

“One thing you’re never
short on is briefing and meet-
ings; you always want to
maintain that good flow of
information where everyone
can make informed deci-
sions,” said Peter Mackwell
about what he learned from
helping out after Hurricane
Sandy.

Mackwell has deployed as
responder and resource offi-
cer to a variety of emergen-

cies, including Hurricane Kat-
rina in 2005, as a paramedic.

He said he enjoys the du-
ties, “as a way to help people
in need, and applying my area
of expertise within a group of
people who are liked-minded.
It’s a team event.

“I have another ulterior mo-
tive in this experience: to be
able to bring it back here to the
city of Hood River and apply
many of these lessons learned.

“It’s something not really
tangible; just the experience
and the comfort level you gain
in being in these high-stress
situations ,” Mackwell said.

“I think it’s the ability to
function under stress calmly
and knowing what is what
going on around you that can
and cannot help you, and
problem solve, making what-
ever decisions to keep the
process moving.”

Mackwell wants to apply the lessons he learned


