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ISLAND CITY WOMEN IN BUSINESS
Diana Redding
Diana Redding, J.D., L.L.M., M.B.A, is an Associate Attorney at the Law 
Offices of W. Lance Russum, A Professional Corporation, who practices 
law in the areas of Estate Planning, Probate, Trust and Probate Litigation, 
Taxation and Family Law. Diana offers practical advice to assist her 
clients. Diana is a member of the Alameda County Bar Association’s 
Lawyer Referral Service (LRS). Most LRS referrals are low income which 
gives Diana an opportunity to give back to her local community. Diana 
provides a free initial half hour consultation. Diana attended 
Golden Gate University in San Francisco, where she received 
her J.D., M.B.A. and L.L.M. degrees. Diana holds a black belt 
in Karate and is also an avid runner. 

Law Offices of Lance Russum • 522-6900
2500 Santa Clara Ave. • dredding@russumlaw.com

Attorney-at-Law

Deb Knowles
Deb’s years of professional experience in the Financial Services industry 
includes senior level leadership positions at Wells Fargo, VISA and Deloitte 
& Touché. Deb possesses a BA & MBA Financial Management and various 
industry licenses and designations. Deb works directly with individual inves-
tors and emphasizes a well-balanced portfolio and buy-and-hold strategy. Deb 
embraces the importance of building long-term, face-to-face relationships with 
her clients, helping them understand the investment options available today. 
Deb’s earliest training in structure, discipline and patience came courtesy 
of the U.S. Marine Corps, where she is a retired officer. Deb is the 
Board President for the Alameda Rotary Endowment Foundation 
and the Friends of the Alameda Animal Shelter (FAAS), and 
Secretary for the Downtown Alameda Business Association. 
In her spare time, Deb is an avid golfer.

Edward Jones Investments • 749-0403
1336 Park Street, Ste. D • deb.knowles@edwardjones.com

Financial Advisor

Diane Hayes
As the proprietor of one of the last original shade shops, Diane Hayes has continued the 
family business with resounding success, offering a wide range of authentic Victorian 
window shades both locally and nationally with the aid of her website, shadeshop.com. Her 
business prides itself in its offering of a wide range of antique and modern styles reflect-
ing the local flora of tastes, and its dedication to customer service. Diane’s background 
as a machinist and her contractor’s experience ensures that she will not sell a product 
that she does not stand behind. Besides her hand-crafted roller shades, Diane’s shade 
shop offers all forms of window coverings to her local customers - anything from drapes 
to verticals, and everything in between. Because of her investment in the community,  
Diane urges customers to come into the shop and see for themselves her full and  
stunning gallery of window coverings.

Alameda Shade Shop • 522-0633
914 Central Ave. • www.alamedashadeshop.com

Owner

A Monthly Feature only in the Alameda Sun Celebrating the Island’s Female  
Business Professionals of Note the third Thursday of every month

For more information call Cynthia Pelletier @ 263-1824 • cpelletier@alamedasun.com

DDS, NMD, FAGD

Terecita Dean Family Practice • The Wellness Center of Alameda
2017 Central Ave. • 522-0878 • www.wellnesscenterspa.com

Terecita Dean
Terecita Dean, DDS, NMD, FAGD, is both a naturopath as well as 
a craniomandibular orthopedic practitioner. Dr. Dean is passionate 
and committed to total body wellness. She is extremely active in 
providing leading-edge technology to her patients with a dynamic 
natural system of healing and oral care. The Wellness Center’s 
comprehensive care therapy is concerned with the whole body, mind 
and spirit to foster a healthy foundation upon which to build your 
life. They have a general family dental practice for whole body 
health & wellness. The dental practice offers the latest in 
restorative and aesthetic dental techniques for adults along 
with treatments for the TemporoMandibular Joint (TMJ) and 
dental sleep disorders. 

Oakmont Memory Care

Tours Available Daily!

Resident-centered care is the cornerstone of 
Oakmont of Mariner Point’s Traditions program. Our highly 
experienced care team will assess your loved one’s needs and 

provide compassionate care for all stages of memory loss 
associated with Alzheimer’s or other related dementias.

For more information call 510-573-7804

• Diabetic Wellness Program
• Indoor and Outdoor Dining
• Courtyard and Resident Gardens 

• Full-time Nurse
• Enriching Activity Program
• Respite Care available

RCFE #019200530

2400 Mariner Square Dr
Alameda, CA 94501

510-573-7804
oakmontofmarinerpoint.com

Do you know someone with Memory Loss?

Alameda: An Architectural 
Treasure Chest

The comprehensive overview of the 
Island’s domestic architecture. To 

order this 128-page book send a check 
for $30 made out to Alameda Sun to 

3215J Encinal Ave. Alameda CA 94501

FOR MORE INFORMATION CALL 263-1472

A Guide to Alameda History and Architecture

Robin Seeley
One of the most famous quips 

about San Francisco is attributed 
to Mark Twain: “The coldest winter 
I ever spent was a summer in San 
Francisco.” While this is indeed 
a paraphrase of something Twain 
wrote to General Lucius Fairchild 
in 1880 about his summer sojourn 
in Paris, France, there is no evi-
dence that Twain every maligned 
San Francisco’s climate, of which 
he was actually quite fond.

The Cold Truth
So why does this misattribution 

get so much mileage? As someone 
who has worked in San Francisco 
since 1985, I have a pretty good 
idea. Every summer I see tour-
ists shivering through their first 
day in San Francisco. They really 
stand out in their tank tops and flip 
flops. The newbies must assume 
that since San Francisco is in the 
Golden State, it is sunny and warm 
all summer long. Not!

Why is San Francisco weather 
so different in summer from that 
just east of the Caldecott Tunnel? 
Take a look at a topographical map 
for the answer. The huge Central 
Valley lies in the middle of the 
state, with only one significant, 
low-lying outlet to the sea: the 
entrance to San Francisco Bay. 
When the Central Valley heats up 
in the summer, that hot air rises. As 
it does, it creates a vacuum. 

Since nature abhors a vacu-
um, it needs to suck in air to fill 
the breach. That happens at the 
entrance to the bay, by the Golden 
Gate Bridge. All the cold, damp air 
gets sucked in from the ocean. It 
hits the hot air of the East Bay and 
makes the famous San Francisco 

fog, along with high winds and 
cloud cover. 

How does this play out in the 
Island City?

Here in Alameda, we usually 
enjoy more summer sunshine than 
San Francisco but since we’re sur-
rounded by water, our climate is 
much milder than other parts of 
the East Bay. It rarely gets uncom-
fortably hot, because the prevailing 
wind out of the west tends to cool 
down even the warmest day by the 
late afternoon. 

How did this play out in my 
kitchen? Child’s play! The 12th 
monthly session of the Culinary 
Academy of Post Street focused 
on enjoying summer fun in our 
temperate climate. We decided 
that eating homemade ice cream 
with freshly pressed waffle cookie 
cones, cookies and bowls would 
maximize our enjoyment with mini-
mal sweat equity.

The Kids Show the  
Way to Deliciousness

Enzo, Julian, and Leilah started 
out by dropping dollops of bat-
ter on a pizzelle press. The name 
means “little pizzas” in Italian. 
They are traditional Italian waffle 
cookies, so Enzo may have had a 
special affinity for them. Instead of 
the typical grid-like waffle pattern, 
pizzelles have fanciful designs. 

While the cookies were still soft 
and warm, the careful cooks used 
little steel cones to roll the waffles 
into shape without smashing the 
pressed design. They also made 
flat waffle cookies as well as waffle 
bowls, which are made by pressing 
a warm cookie over a custard cup. 

While the waffles were cooling 
off, the young chefs made their 

own individual servings of ice 
cream in different flavors: straw-
berry or chocolate syrup, or ice 
coffee concentrate. 

Nobody wanted vanilla! After 
mixing the flavoring with half a cup 
of half & half in a sandwich-size 
ziplock bag, they carefully sealed it 
shut and inserted the smaller bag 
into a gallon-size ziplock bag full 
of shaved ice and then dumped in 
one-half cup of salt. 

The kids actually put on mit-
tens for the next part because the 
melting ice felt so cold. Once they 
had gently rolled the bag over and 
over for a few minutes, they soon 
discovered the smaller bag was full 
of a nice serving of ice cream!

Next step: scoop out the con-
tents of the bag into your favorite 
edible receptacle. Enzo tried the 
pizzelle bowl, Julian munched a piz-
zelle sandwich with ice cream filling 
and Leilah opted for the pizzelle 
cone. They all enjoyed the crispy, 
crunchy exterior with its smooth 
and creamy interior. The perfect 
summer treat for the students of the 
Culinary Academy of Post Street. 

Robin Seeley is the chief cook 
(and bottle washer) at the Culinary 
Academy of Post Street. 

Robin Seeley

Enzo, Julian, and Leilah savor the ice cream they literally made with their own 
hands. The crispy Italian waffle bowls, cookies and cones enhanced their enjoyment.

Academy’s Ice Cream 
Keeps Kids Cool

To the East End & Beyond

We decided that 
eating homemade 
ice cream ... would 
maximize our 
enjoyment with 
minimal sweat 
equity.


