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aloft

The City of Tempe will celebrate the ‘closing in' of Arizona's first aloft hotel with Triyar, Starwood Hotels and Warburg
Pincus Real Estate. The Greater Phoenix Metropolitan Area will be seeing four of the hotels opening this year. Tempe's
will open first, in February, two months ahead of schedule. aloft is a vision of Starwood's luxury boutique brand, W hotels.
The 136-room hotel is designed to deliver an urban-influenced, modern and vibrant experience at an affordable price geared
toward both business and leisure travelers. The invitation-only event will be hosted on Aug. 28 and will include tours of the
construction site. - www.starwoodhotels.com/alofthotels

WHAT A BUTTE!

Last Thursday, August 14, City Council approved listing Tempe [Hayden] Butte in the Tempe Historic Property Register
[Property #34]. The Butte’s period of significance dates back to Hohokam Classic Period [1150-1450 A.D.]. Today, the
Butte has cultural and historic significance to three communities: the people of Tempe, Arizona State University and the
Salt River Pima-Maricopa Indian Community. People have lived at its base for nearly 2,000 years and all of them have
considered it to be a very special place. Indeed, it is rare to find a place with such long-established and continuing cultural
meanings, associations and identity. Congratulations to one of Tempe's most celebrated icons for historic designation and
listing in the Tempe Historic Property Register! [photo ¢.1950]
www.tempe.gov/HISTORICPRES/Tempe[Hayden]Butte.htm

JOE NUCCI, Historic Preservation Officer 480.350.8870 joe_nucci@tempe.gov

AWARD WINNING TEMPE HONEY

Rich Mason, Director & Deputy Chief Security Officer, of Tempe's Honeywell International location has been nominated
as Security Executive of the Year by Executive Alliance. The awards recognize excellence in the field of information
security, risk management, data asset protection, regulatory compliance, privacy and network security. The nominees,
finalists, and winners will be celebrated at the spectacular ISE West Awards Gala held on the evening of Thursday,
September 18, 2008 at The Palace Hotel in San Francisco, CA. In addition to the awards, the nominees and executives
participate in the 2-day Executive Alliance Leadership Summit, which fosters interaction and peer-to-peer information
exchange for industry members to establish new and develop existing relationships. Key industry leaders will facilitate
roundtable discussions and provide their insight to security issues facing the information security industry. These awards
are recognized by Morgan Keegan as the largest most widely recognized awards program for IT security executives.
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— CARL THUMBELL HAYDEN
A Democrat, he currently holds the record for longest service in the United States Congress,
he represented Arizona continuously from February 19, 1912 to January 3, 1969.

€€ ''m a workhorse, not a showhorse. 99

SCHOOL OF ROCK .
Legendary guitarist Uli Jon Roth of the hit '80s band, the SCORPIONS will bring his Sky
Academy seminar to Tempe on Sept. 29. The five-hour seminar will teach people who
love to rock out on the guitar how to play like a superstar. The school of rock happens
at the Clubhouse, 1320 E. Broadway Road, in Tempe. The seminar concludes with a
concert by Roth and the students.

www.sky-academy.net

ARIZONA ROSE RECIPES DISCOVERED

From the start of operations in 1874, the Hayden Flour Mill became one of the most widely known institutions in the Arizona
Territory. In early territorial days the product of this mill was carried in freight wagons and by pack-trains to most of the mining
camps and military posts in the Territory and its output was estimated in millions of dollars. Army and government contracts
running into hundreds of thousands of dollars were filled from this mill and Hayden Flour was known in every town and mining
camp in Arizona. The Salt River Pima Indians grew wheat which they brought to the mill by horseback, and Hayden
established trading posts on the Gila River Indian Reservation to supply the mill. Hayden Mill flour sacks were an important
source of children’s clothing for many pioneer families. Recently, CD-staffer Benicia Benson ran across her Grandmother's
old recipes [below] while cleaning an old recipe box. Originally belonging to Carmen Solis [a native Tempean born in 1914],
these rare recipe cards used to be neatly folded and provided in the flour bags for consumers, offering suggestions for
delicious flour-based treats including Dumplings, ‘Golden Glow Cakes’, Pocketbook Rolls, and Old Fashioned Sugar Cookies.
Happy baking!

YEAST BREAD

ARIZONA ROSE
ALL-PURPOSE
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