i i

- HAT4

Celebration of
Inclusive Communities

Dinner | Drinks | Raffle | Silent Auction | ArtVendors
Music by According to Bazooka
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WAREHOUSE ARTIST LOFTS | 1108 R ST, SACRAMENTO
October 18",2019 | 6-9 PM

$35 until 10/17 | $40 at the door
Purchase tickets at progressiveemployment.org
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We are a full-service fravel adviser, =

providing you a stress-free vacation I IV eTra

planning experience. Let us do all the
work, while you do all the enjoying! EEEEER

I Live Travel is your Travel Partner for
Cruises | Al-Inclusive Resorts | Airfare | Hotel Accommodations
Romantic Getaways | Group Travel | LGBTQ Friendly

916.970.1730 | WWW.ILIVETRAVEL.COM
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DAY TRIPS
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Mary Dedrick’s Main Street Cheese Shop in Placerville offers up to 400 varieties.

Go for

cheese,
ice cream,
history

Placerville is an easy day-trip, a
vital Gold Rush-era town that’s become
something of a dining destination.

But we weren’t headed to Cascada or
the Independent. Instead, our first stop was
Mary Dedrick’s Main Street Cheese Shop,
which has served a smorgasbord of goodies
for 17 years.

“I like the concept that you can shop
here and get more than cheese,” she said.
Our tour took us past sweets (New York
cheesecake, baklava, pies) and the amazing
Wall of Crackers (60 kinds). Nearby are
jams and jellies, salumi, olive oils, choco-
late covered oranges and figs, honey, nuts
and chocolate bars (think bacon).

The star is the cheese case, with 200
to 400 varieties (depending on the season)
from a dozen countries. “It’s still not
enough,” Deidrick said.

Each Friday, Dedrick gets a delivery
of chewy artisanal breads, hand-made by a
lone baker in Sacramento. The loaves are
baked in an almond wood-fired brick oven
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in his backyard. “My favorite is his roasted
garlic,” Dedrick said.

Placerville was originally Old Dry
Diggins in Gold Rush days, until three
members of the Owl Gang were hung for
murder in 1849. As a warning to the lawless,
the town changed its name to Hangtown.

On the site of the hanging, the
Hangman’s Tree saloon operated from 1895
until it closed in 2009. Tim and Sue Taylor
saved the rickety building from demolition,
remodeled and reopened as the Hangman’s
Tree Ice Cream Saloon

As good as the ice cream is — Cascade
Glacier from Oregon — the place is really
a museum, starting with the leaded-glass
front door and continuing to a wall covered
in old photos and of-the-era art. Move on
to the antique bar and stools, a wall mural
painted in 1940s and two antique iron doors
with antique shotguns as handles.

“We were trenching the foundation and
uncovered more than 200 Gold Rush-era
artifacts,” said Tim Taylor. “Everything in
here has a story.” Just ask him.

Main Street Cheese Shop, 2 Main St.,
530-344-8282, www.facebook.com/dedrick-
scheese/

Hangman'’s Tree Ice Cream Saloon, 305
Main St., www.hangmanstree.com
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UPCOMING EVENT: Find an array of El
Dorado wines (and brews, of course) at
Placerville’s ninth annual Oktoberfest,
Oct. 19. Details at www.placervilleokto-
berfest.com.

This column is produced by N&R Publications, a division of News & Review separate from SN&R Editorial.
For more information, visit www.nrpubs.com





