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Reeling in donations
Adam Bloomer lays down a halibut to be weighed during the Cowboy Fishing Derby on Saturday. The event, which 
culminated in ceremonies at Blue Ocean Brewing in Princeton, helped raise more than $32,000 for Coastside non-
profits. 
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Cabrillo finances improve thanks to pandemic aid
BOARD TO LOOK 

FOR BEST USE  
OF RESERVES 

By Sarah Wright

Cabrillo Unified School District 
will be in the black this year after 
a slew of one-time state and fed-
eral funding bumps boosted its 
budget. 

While the governor has not yet 

finalized the state budget, the 
May revision dedicated billions 
in funding opportunities for pub-
lic schools to help with student  
and teacher support programs 
and reopening schools during the 
pandemic. That’s a 9.2 percent 
jump in expected revenue to the 
district.

“In my many, many years in 
education I have never seen this 
jump,” Chief Business Officer 
Jesús Contreras said. “It is very 
good news.”

The state’s cost of living adjust-
ment also skyrocketed this spring, 
and Contreras said his estimates 
are based on a conservative guess 
about tax revenue increases. It’s 
all good news for the district. That 
would give it an end balance of 
$6.8 million with $1.15 million 
in reserve this year and projected 
solvency through 2025. 

To some board members, the 
district’s reserve, at around 12 to 
15 percent each year as compared 
to the state-mandated 3 percent, 

seems too large. Board President 
Lizet Cortes asked district Super-
intendent Sean McPhetridge to 
come back with options on where 
to spend the excess reserve, in-
cluding the possibility of addition-
al raises for staff. 

“I want to make sure in the fu-
ture, we don’t keep doing the ei-
ther-or,” Board Member Freya Mc-
Cammant said. “We support our 
teachers and that supports our 
students. We support our stu-
dents and that supports our teach-

ers.”
But Contreras cautioned that at 

the current spending levels, his 
projections show the district set 
to go back to deficit spending by 
the 2023-24 school year. That’s be-
cause much of this year’s boost is 
rooted in one-time, unsustained, 
funding. 

Another issue is that the state 
and district are indicating a de-
cline in enrollment. That won’t 
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HMB  
restaurants 
begin more 
sustainable 

course
PLASTIC UTENSILS 

ARE SCRAPPED 
BEGINNING TODAY

By Emily Surgent

Effective today, Half Moon Bay 
restaurants will no longer offer 
customers plastic utensils or dis-
posable food accessories with their 
orders. If customers would like 
utensils, they will have to request 
them with their purchase.

The new rules apply for take-
out, in-house dining and delivery 
options. Customers with medical 
needs or disabilities may request 
non-compostable straws when 
necessary. 

The disposable takeout contain-
ers and utensils that restaurants 
distribute will now be made of 
natural-fiber-based compostable 
materials. This includes products 
made from renewable resources 
such as bamboo, wheat stalk/stem 
and sugarcane that do not contain 
toxic chemicals and are biodegrad-
able.

“There are so many great alter-
natives out there,” said Betsy Del 
Fiero, owner of It’s Italia. “Yes, you 
have to pay a little bit more, but it’s 
so important.” 

Businesses using online order-
ing platforms must transition to 
allow the option for customers to 
request utensils and other acces-

Cities work 
to maintain 

outdoor 
dining
PANDEMIC 

PRACTICE FINDS 
TRACTION   

 
By Emily Surgent

Tucked away on Rockaway 
Beach Avenue, despite being less 
than 200 feet from the sand, Break-
ers restaurant had not offered out-
door dining — until well into the 
pandemic. With a portion of street 
parking sectioned off, the small 
business was able to expand seat-
ing, allowing guests to enjoy their 
meals with a view of the Pacific. 

“Outdoor dining was a lifeline 
for our business because our con-
cept is to eat hot eggs and hot, 
crispy hash browns straight out 
of the kitchen,” said Robby Ban-
croft, the son in the father-son duo 
behind Breakers. “We don’t even 
want to think about what would 
have happened without it.”

COVID-19 has impacted the res-
taurant industry significantly. En-
claves of small mom-and-pop eat-
eries, like those that proliferate in 
Half Moon Bay and Pacifica, found 
themselves the most hard hit. Last 
August, the California Restaurant 
Association cautioned that of the 
90,000 restaurants operating in 
the state, at least 30 percent would 
close without substantial govern-
ment assistance. Al fresco dining 
served as a lifeline for business-
es losing revenue to stay at home 
mandates and indoor dining re-
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Coastal farmers try to stay ahead of drought
RESERVOIRS HOLD 
KEYS TO HARVEST

By August Howell

Cole Mazariegos-Anastassiou 
stood above his reservoir on a clear 
day at Brisa de Año Ranch in Pes-
cadero. Behind him, 10 acres of to-
matoes, lettuce, basil, spinach and 
other produce at different intervals 
await the harvest.

Mazariegos-Anastassiou, who 
runs the farm, was examining his 
main water supply for the entire 
year. Though Brisa Ranch has ac-
cess to another nearby reservoir, 
it’s this 220-foot-long pond that 
holds the key to the farm’s success 
this summer.

In Northern California and the 
Central Valley, where a scarcity of 
rainfall and snowmelt have left 
reservoirs far below normal levels, 
it’s been reported that farms and 
ranches have had to leave land fal-

low and replace crops in favor of 
less thirsty, higher-yield produce. 
Farms in San Mateo County may 
not have the severe water ration-
ing experienced in other parts of 
the state, but that doesn’t mean lo-
cal farms aren’t watching the taps 
carefully.

San Mateo County is one of 50 
counties in which the state has de-
clared a drought emergency. While 
the drought doesn’t seem to im-
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Farm co-owner Cole Mazariegos-Anastassiou of Brisa de Año de-
scribes the irrigation system he uses in Pescadero earlier this month.
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