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Richard Bangert
The beach at the eastern end of 

Alameda Point near the dormant 
campground will undergo a major 
renovation in 2017. The East Bay 
Regional Park District (EBRPD) is 
planning to create a natural dune 
landscape. They are also planning 
to bring more sand to the beach in 
order to raise the elevation to allow 
use of the beach at high tide. 

In September of 2016, EBRPD 
submitted a grant application for 
$70,000 to the California Depart-
ment of Fish and Wildlife. The appli-
cation sought funding from a special 
program called the Environmental 
Enhancement Fund Grant Program. 
Penalties for oil spills are deposited 
into this fund. 

The money can only be used 
for environmental enhancement 
projects within or immediately 
adjacent to waters of the state. If 
approved, the funds will supple-
ment up to $400,000 in Measure 
WW park bond funds that park 
district voters approved in 2008 
for Alameda Point. 

The dune is currently overrun 
with non-native ice plant. Plans call 
for reshaping the dune and plant-
ing dune grass. Other features of 
the renovation effort will include 
removing a rusted-out barge hulk 
currently serving as a retaining wall 
next to the Bay Trail. This area will 
be re-landscaped with pebbles to 
create a natural transition from the 
trail to the water.

The effort will also include 
removing two non-native trees 
and re-landscaping with native  
shrubbery.

EBRPD leases the beach and 
the Bay Trail from the city. The 

Richard Bangert

Breakwater Beach is located just west of Encinal High School. This view is looking to 
the south. The beach is open to the public and can be reached via the access road 
entrance on Central Avenue next to the high school. The beach is a popular kayak 
and canoe launching site. Next year, the East Bay Regional Park District will re-
contour the dune and replace the ice plant with native dune grass, along with other 
landscaping upgrades.  

Breakwater Beach 
Upgrades Coming

Bay Trail segment from the Enci-
nal Boat Ramp to the ferry main-
tenance facility site near the USS 
Hornet Museum was built by 
EBRPD with state funds in 2007. In 
a separate effort, the city is seek-
ing state funds for upgrading the 
adjacent parking lot with new pav-
ing and lighting, constructing rest-
room facilities, and a new boat and 
kayak launch at the adjacent Enci-
nal Boat Ramp. 

The U.S. Navy created the beach 
in the mid-1940s when it construct-
ed the breakwater system that ex-
tends more than a mile westward 
into San Francisco Bay. In addition 
to the popularity of the beach for 
migrating birds, the mudflat extend-
ing into the harbor hosts a thriving 
marine community that includes 
ghost shrimp and arrow gobies. 

On Sept. 16, EBRPD’s board of 
directors visited the beach during 
a daylong field trip to various loca-
tions. Board members and the pub-
lic heard a presentation about the 
beach and dune restoration project 
by EBRPD’s Chief of Stewardship 
Matt Graul and Fisheries Program 
Manager Joe Sullivan. 

Richard Bangert posts stories and 
photos on his blog Alameda Point 
Environmental Report.

In a separate 
effort, the city 
is seeking state 
funds for upgrad-
ing the adjacent 
parking lot.

Robin Seeley
This year we celebrate the 

524th anniversary of Christopher 
Columbus’s arrival in the New 
World, although not without con-
troversy. The Culinary Academy 
of Post Street didn’t want to tackle 
the tricky topic of whether Oct. 10 
should be renamed “Indigenous 
Peoples Day,” so we focused on the 
safer subject of food.

Regardless of your opinion of 
this holiday, there can be no dispute 
that Columbus’ transatlantic voy-
age had profound consequences. To 
learn more, see Charles Mann’s ex-
cellent book, 1493, which explains 
the sea changes that Columbus’s 
three ships, the Niña, the Pinta and 
the Santa Maria, left in their wake. 

King Ferdinand and Queen Isa-
bella of Spain grilled Columbus, 
a.k.a. Cristóbal Colón, several times 
before finally deciding to give him 
a fraction of the resources he had 
originally sought. In keeping with 
their parsimonious plan, the Span-
ish monarchs ordered ship owners 
to loan used vessels to the ambi-
tious explorer. Scholars tell us the 
three ships were shockingly small 
by today’s standards; pretty much 
the size of large yachts. It’s truly a 
miracle he and his crew managed 
to cross the Atlantic Ocean safely.

Many wonder why our conti-
nent is named after the Florentine 
explorer, Amerigo Vespucci, instead 
of Columbus. Aside from the awk-
ward fact that Columbus wasn’t the 
first European to discover America 
(Vikings had beaten him to it in the 
11th century), Columbus didn’t even 
realize where he had landed. He 
kept insisting that he had reached 
the East Indies (even though some 
of his contemporaries had already 
done the math and determined that 
this was impossible). That’s why he 
called the natives he encountered 
“Indians.” So we have Columbus to 
thank for that common misnomer.

Before Columbus landed in the 
New World, no European had ever 
seen a pineapple. The fruit’s thorny, 
rough exterior and bulging shape 

could discourage an explorer from 
even giving it a try. But Columbus 
must have tasted the sweet, succu-
lent fruit, because he stocked up on 
it before returning from the second 
of his four trips to the New World. 
Apparently it made a big impres-
sion on his royal patrons.

Fresh fruit would have been a 
welcome change from the tedious 
diet that sailors endured during long 
voyages at that time: hard tack for 
carbohydrates and salt-cured meat 
for protein. No one really under-
stood the nutritional role of protein 
and carbs in 1492. But they’re the 
reason this diet was adequate for 
hard-working sailors in the short 
term, while still meeting their needs 
for long shelf-life. Of course, scurvy 
(which we now know as symptoms 
of vitamin C deficiency) was a poten-
tial problem during any long voyage. 

It wasn’t until 1753 that a Scot-
tish doctor in the British Royal 
Navy, James Lind, figured out that 
supplementing the sailors’ diet 
with citrus fruits would eliminate 
this plight. The practice resulted 
in much healthier English sailors 
and the somewhat derogatory term 
“limey” that Americans used to de-
scribe them.

On the eve of Oct. 10, Columbus 

Day, the Culinary Academy of Post 
Street used food to hit home the 
history of Columbus’s voyage. This 
made sense, since many now com-
mon European foods came from the 
New World, including tomatoes, 
potatoes, many varieties of beans, 
pineapple and more.

First, Abby, Enzo, and Luke 
made edible models of Columbus’s 
three ships, the Niña (meaning little 
girl, the smallest ship), the Pinta 
(meaning speckled) and the Santa 
Maria (the largest ship). The kids 
decorated their ships of bread with 
pretzel-stick masts bearing marsh-
mallow sails emblazoned with the 
red Spanish cross. We discovered 
that gently using a rolling pin on a 
big marshmallow makes it flatten 
and then curve like a billowing sail. 
The trick is getting it securely skew-
ered on the pretzel stick. 

Then the young chefs sampled 
beef jerky and hard, dry crackers to 
appreciate the mainstay of the sail-
ors’ diet. Finally, to ward off scurvy 
they enjoyed some pineapple (just 
one cup provides over 100 percent 
of the daily requirement for vitamin 
C). That led to reenacting King Fer-
dinand and Queen Isabella’s first 
encounter with this exotic fruit, 
just for fun. See photo. The pineap-
ple continues to serve as a symbol 
of high-brow hospitality to this day 
(probably because only nobles or 
other wealthy individuals could af-
ford to cultivate it in Europe).

When class was over, each kid 
not only had a fleet of three edible, 
historic ships, but also a deeper un-
derstanding of the controversy sur-
rounding the man behind Columbus 
Day. Although he neither discovered 
America nor proved the world was 
round, his voyages triggered the 
well-documented “Columbian Ex-
change” of crops, diseases and ideas 
that changed the world forever.

Robin Seeley is at the helm of 
the good ship Culinary Academy of 
Post Street.
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Luke and Abby show how King Ferdinand and 
Queen Isabella of Spain reacted to seeing the 
strange, prickly fruit that Columbus had brought  
them from the New World. Once they tasted one, 
however, it was love at first bite. 
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One very effective way to 
learn your history lesson 
about Columbus’ three 
ships is to eat them. 

Kids Learn of Columbus’ 
Culinary Contributions

To the East End & Beyond


