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theArt
of relaxation
Japanese spa aims

to replenish
body and soul

By Carey Hamilton
The Salt Lake Tribune

W
alking in to the Kura Door Holistic
Japanese Spa is like stepping into
Japan. 

Japanese lanterns light the hall-
ways, Japanese-themed artwork

adorns the walls and antique Japanese furniture is
peppered throughout the building. A Japanese gar-
den grows in a small outdoor courtyard, and spa-
goers can sit on mats in a traditional tea room. 

In mid-October, Ali and Mark Kulmer opened
the spa in Salt Lake City’s Avenues neighborhood
to offer a unique blend of Japanese baths, massage
therapy, facials, body wraps, yoga, tai chi and medi-
tation classes.

“We’ve tried to create a very restful, meditative
environment for people to enjoy,” Ali said. “People
are hungry for something outside the Western ap-
proach to medicine and health.”

In travels to Japan, Ali, 29, and Mark, 30, were
drawn to the concept of focusing on healing and re-
juvenating mind, body and spirit. The couple first
dreamed of building the spa in Summit County but
ran into problems with rezoning. Their search
brought them to the former dwelling of the now de-
funct Avenues Wellness Center, an art gallery and

spa.
After convincing banks and investors

their concept would work and renovating
the building, they unveiled the first Japa-
nese spa in Utah.

Relatively rare compared to tradi-
See JAPANESE SPA, D2
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Jennifer Ericksen relaxes in an ofuro, or Japanese bath, complete with bath
elixirs, at the Kura Door Holistic Japanese Spa in the Avenues neighborhood.

Whole leaf
Japanese green
tea and other
herbal teas are
available at the
Kura Door Holistic
Japanese Spa.

Isis Kirby prepares a tea service before customers begin their treatments. The
spa also offers massage therapy, facials, body wraps, yoga, tai chi and more.

N uclear waste and moth-
er’s milk have a lot in
common these days.

Both are naturally occurring
substances that finicky people
do not want anywhere near a
large order of french fries.

Before rabid environmental-
ists angrily denounce mother’s
milk as unnatural, allow me to
point out that I am not defend-
ing it. After all, if mother’s milk
were safe for public consump-
tion, wouldn’t you be able to or-
der a double tall mom’s latte at
Starbucks? 

As for radiation, what do you
think the sun generates? Grant-
ed, it’s 93 million miles away
but shouldn’t that be what we
really worry about? After all,
when was the last time anyone
demanded that babies be slath-
ered in milk block before being
nursed?

Ironically, 93 million miles
away is exactly how far from
Utah that Gov. Olene Walker
wants the federal government to
stick its nuclear waste. 

Meanwhile, government offi-
cials argue that a state with lots
of desert is the perfect place to
store nuclear waste. Oh, sure, it
may lead to gigantism in jack-
rabbits, but on the whole, nu-
clear waste is no more offensive
than, well, mother’s milk.

They may have a point. A
young mother recently got into
trouble when she tried to sell
her excess breast milk through
a classified ad. Frozen, one fla-
vor, a buck an ounce. 

Mammary environmental-
ists called the attempted sale a
threat to children’s health and
managed to get the ad pulled be-
fore anyone was killed or even
grossed out. 

Makes sense. The milk was
not pasteurized per the law, nor
had the transporter/provider of
it been screened for hepatitis,
AIDS or gigantism. Obviously, a
disaster was narrowly averted.

But the problem persists. A
mother at a Sandy burger joint
was recently denounced for
nursing her child at the eatery.

Apparently — and I was not
there — an employee ap-
proached the woman and told
her to knock it off. 

Here’s where it gets sticky.
Utah has a law that says moth-
ers can nurse their kids in pub-
lic. The word “nurse” in this
case should not be confused
with a determined person in a
set of scrubs forcing an enema
upon you. 

For purposes of this column,
nursing refers to allowing a
baby to tank from its mother’s
breast. It is not an issue that
sets well with some people, as it
involves a certain amount of im-
plied nudity. 

The last time I was exposed
to this law was while riding
with several earth-mother types
crammed in the back seat of a
vehicle being driven up a log-
ging road. We were on our way
to the Rainbow Family gather-
ing in the Uintas. 

It may have been a perfectly
natural act (even though the kid
was at least 4), but I was uncom-
fortable given the size of the
breast and the fact that it was
inches from my own face. One
wrong bump and I might have
been next.

I will leave it to the environ-
mentalists to resolve what con-
stitutes hazardous material. It
will be a tough call. 

It’s one thing to block a train-
load of nuclear waste from en-
tering Utah, but every day an-
other hazardous material is be-
ing carried into and around
Utah in thousands of highly con-
troversial containers.
                         ———                        

Salt Lake Tribune columnist
Robert Kirby welcomes mail at
143 S. Main St., Salt Lake City,
UT 84111, or e-mail at
rkirby@sltrib.com. 

Toxic twins:
Nuke waste,
Mom’s milk

Robert Kirby
—
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‘HEY, IT IS GOOD!’: Preschool curriculum teaches kids to eat their veggies. D2
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Faced with the threat of powerful
drug-resistant bacteria, public health
and medical organizations have
launched campaigns in recent years
warning against the overuse of antibiot-
ics. Now advocates in California are pre-
paring to take the message into immi-
grant communities, where the mistaken
belief that antibiotics are an effective
remedy against colds and flus still
prevails.

Despite the warnings, nearly one-
third of Californians remain unaware
that antibiotics are useless against viral
infections such as colds and flus. The
figure jumps among immigrants — 59
percent of Latino immigrants and 54
percent of Korean immigrants say that
colds and flus can be treated with

antibiotics, said Elissa Maas, vice presi-
dent for community health at the Cali-
fornia Medical Association Foundation’s
Alliance Working for Antibiotic Resis-
tance Education (AWARE).

‘‘We need to make sure the campaigns
we use reach the immigrant commu-
nities and not wait until they go to the
doctor or clinic,’’ Maas said. ‘‘The right
drug for the right bug — that’s our man-
tra. These medications may not be with
us if we don’t use them the right way.’’

Because of widespread misuse of anti-
biotics, bacteria are outsmarting medi-
cations faster than new drugs can be in-
vented. Antibiotics are designed to com-
bat bacterial infections, from certain ear
infections and strep throat to more seri-
ous illnesses such as meningitis and
some pneumonias. Bacteria’s increasing
resistance to antibiotics has frightening
ramifications. Not only do infections
with drug-resistant strains translate into
longer hospital stays, they also require
stronger antibiotics that may produce
serious side effects. Without effective an-
tibiotics, more people will die of once-
treatable diseases, doctors said.

One of the challenges that educational

campaigns have encountered is making
the distinction between bacterial and vi-
ral infections clear to the general public.
Most people aren’t going to remember
that sinusitis is bacterial and bronchitis
often is viral. That’s why the AWARE
project simplified its message to target
the worst offenders, colds and flus.

‘‘If you’ve got a cold or flu, antibiotics

aren’t going to help,’’ Maas said. ‘‘That
accounts for most viral-type infections.’’

When a person suffering from a cold
takes an antibiotic, the drug instead at-
tacks common bacteria that live in the
body, said Irving Steinberg, associate
professor of pediatrics and clinical phar-
macy at the University of Southern

                                         

Leo Razuri, 11,
gets his throat
checked at a
clinic in North
Hollywood,
Calif., while
younger brother
Sebastian, 3,
watches. Medical
groups are
trying to stem
the widespread
misuse of
antibiotics.

Health groups stress using right drug for the right bug

                                                              Tina Burch/Daily News  

See ANTIBIOTICS, D3

Prescription for trouble: Many
people are misusing antibiotics,
which could help create
drug-resistant strains of bacteria
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Alaska’s ancient shrinking horses 
The native horses that once roamed the

grasslands of Alaska thousands of years ago
appear to have shrunk in size shortly before
going extinct.

Prior to the extinction,  about 12,500 years
ago, horses had gradually become smaller. Ac-
cording to a report in this week’s edition of Na-
ture, bones from horses near extinction were
about 12 percent shorter than similar bones
from horses 27,000 years earlier.

Researchers from the University of Alaska,
Fairbanks, speculate that environmental
changes may have prompted the extinction.
While some argue that humans played a role in
many large mammal extinctions in that era,
people were not believed to be in Alaska until
after the last horses died.

At about the time of the disappearance, the
landscape changed from grassland to tundra,
the researchers report. However, it is likely
that multiple factors may have also had an im-
pact on the demise of Alaska’s native horses.

Science movie night 
The Utah Museum of Natural History’s Sci-

ence Movie Night series will resume tonight
with the 1957 sci-fi classic “The Incredible
Shrinking Man.”

At 6:30 p.m., a screening and discussion of
the film — about a man who encounters a mys-
terious mist and begins to shrink — will be
held at the Eccles Institute of Human Genet-
ics’s Eccles Auditorium. Richard Dorsky, a U.
researcher in the department of neurobiology
and anatomy, will be on hand to discuss econo-
mies of scale and development.

The Eccles Institute of Human Genetics is
located between the Eccles Health Science Li-
brary and University Hospital.  For a map to
the movie site, visit the Web at http://www.
umnh. utah.edu. For more information, call
801-581-6927.

Gateway Canal lecture
Rehabilitating the Gateway Canal, which

provides water for Weber and Davis county
residents, will be the subject of tonight’s Asso-
ciation of Engineering Geologists meeting.

Mark Anderson, assistant general manager
and chief engineer of the Weber Basin Water
Conservancy District, will discuss the upcom-
ing project. The talk begins at 6:30 p.m. at
Rocky Mountain Pizza, 3977 S. Wasatch Blvd.

More information is available by sending an
e-mail to jonathan_hermance@atk.com.

glavine@sltrib.com
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tional day spas, Japanese spas are
found mostly in California, New Mex-
ico and the Northwest. One of the most
well-known is Ten Thousand Waves in
Santa Fe, N.M., which bills itself as the
closest thing to an onsen — the Japa-
nese term for a hot spring — outside of
Japan. 

Before customers at the Kura Door
start their treatments, they can relax in
a cotton kimono, sip tea or lounge in
the sauna or eucalyptus steam room.

The ofuro, the Japanese bath, is a
tradition in Japan and at the heart of
Kura Door. The practice of the baths
dates back thousands of years and re-
mains a place for people to reflect and
get away from the stresses of life.

Before you enter the tub in a private
room, you shower to rinse off all the
dirt and tension of the day. You can ei-
ther wash yourself or an attendant will
scrub your back for you. For those
wanting more romance, a two-person
tub is available.

The wood and stainless steel baths
are square and deep so the bather is

submerged to their neck and sits rather
than reclines.

To soothe and replenish the body
and soul, an attendant will sprinkle
rose petals in the water and offer you
the choice of five healing salts: sage,
grand forest, warming ginger, geisha’s
milk bath and chamomile.

People have reported feeling light-
headed after getting out of the tub be-
cause of its relaxing nature. Its cost?
$40.

For those who want more pamper-
ing, the spa has a variety of massages,
body wraps and facials. 

Nine massages are available, rang-
ing from styles that integrate the popu-
lar Swedish massage to others with a
more Eastern flavor. For example, the

Japanese stone massage involves rub-
bing smooth basalt stones soaked in
oils onto the body in long, flowing
strokes. Warmed or cooled stones can
be alternated to relieve tension and re-
store balance.  

The facial treatments were pat-
terned after the Arcona Studio in Los
Angeles. The founder, Arcona Devan,
was a pioneer in holistic therapies and
created a line of skin care products
used by some of Hollywood’s biggest ce-
lebrities. The full Arcona rejuvenation
deluxe facial costs $125.

From the skin products they use to
the construction materials, the Kulm-
ers strived to make everything about
Kura Door natural and organic. Archi-
tecturally, some of the floors are made

of bamboo and the stairs are covered
with sea grass.

The name of the spa is based on Jap-
anese history. During the Edo Period,
people stored their valuables in small
shed-like buildings in their yards to
avoid paying taxes on them. Mark said
the name fits well because he considers
his clients and employees his treasures.
It also is literal: the large, wood front
door is an antique from Japan.

The two painstakingly decorated the
spa and crafted the concept. 

“We shouldn’t be mistaken for a
‘granola’ approach,” Ali said. “We’re
savvy, therapy oriented and based on
the traditional Japanese approach to
wellness and beauty.”

chamilton@sltrib.com

Japanese spa
focuses on
relaxation, healing
● Continued from D1_______________
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By Pam Kelley
Knight Ridder News Service

CHARLOTTE, N.C. — Four-year-old Davis
Cheek nibbled his cauliflower and made a discov-
ery. ‘‘Hey, it is good,’’ he announced. ‘‘I tasted a
little bit of it, and it’s good!’’

If you have ever struggled to persuade a child to
try new, healthy foods, the sound of a kid singing
the praises of raw cauliflower is sweet indeed. But
in the classrooms at Charlotte’s YWCA Uptown
Child Development Center, such declarations
aren’t unusual. Trying new foods is just part of the
classroom experience.

The child-care center is among hundreds of N.C.
child-care providers now using ‘‘Color Me
Healthy,’’ a preschool curriculum designed to
combat the childhood obesity epidemic.

Developed two years ago by the N.C. Division of
Public Health and N.C. Cooperative Extension at
N.C. State University, ‘‘Color Me Healthy’’ aims to
sell youngsters on the importance of healthy eating
and physical activity while their habits are still
being shaped.

A new study suggests such guidance is sorely
needed. The study examined eating habits of 3,000
U.S. infants and toddlers and found that nearly 25
percent of those 19 to 24 months old ate no fruits or
vegetables in a day, though most consumed sweets,
desserts or salty snacks daily. Commissioned by
baby-food maker Gerber Products Co., the study
also found that the median calorie intake for chil-
dren 1 to 2 years old was nearly 30 percent more
than that age group needs.

Since 1980, the percentage of overweight chil-
dren ages 6-11 has nearly doubled, to 13 percent.
For adolescents ages 12-19, it has nearly tripled, to
14 percent. Doctors now see overweight children
with type 2 diabetes, until recently considered an
adult disease.

But teachers using ‘‘Color Me Healthy’’ can in-
still healthy habits early and help prevent weight
problems later, says N.C. Cooperative Extension
nutrition specialist Carolyn Dunn, one of the cur-
riculum’s authors.

Teachers using the ‘‘Color Me Healthy’’ curric-
ulum get posters, picture cards and a CD of songs
that teach healthy habits while encouraging
marching, jumping and running around.

They also get scripts that prompt children to act
out activities as teachers guide them on imaginary
trips — to the beach or farm, for instance.

And they learn ways to introduce new fruits and
vegetables. The curriculum even involves parents
by providing newsletters with health tips and

kid-friendly recipes.
In the YWCA uptown center classroom recently,

kids walked, jumped and danced to the ‘‘Heartbeat
Beat’’ song:

When I walk around (beat beat)
My heart makes this sound (beat beat)
I walk faster, it beats faster
I can feel my heartbeat beat
During a pause between songs, 4-year-old

Shamarie Grant held hand to chest and announced:
‘‘My heart is beeping.’’

After working up an appetite, the class sat down
to snack on raw carrots, celery, broccoli and cauli-
flower, accompanied by ranch dressing and peanut
butter for dipping.

In a nearby classroom, teacher Elaine
Johnson’s students discovered where orange juice
comes from by producing their own. Supplied with
orange quarters in plastic bags, the children
squeezed while providing commentary:

‘‘I can’t squish. The juice won’t come out of
mine.’’

‘‘Ms. Elaine, mine is all messy.’’
Launched in 2001, ‘‘Color Me Healthy’’ has

trained more than 4,000 child-care providers across
the state. The initiative focuses on child-care cen-
ters and homes whose students include low-income
children.

The program has begun drawing national no-
tice. The nonprofit Dannon Institute recently gave
‘‘Color Me Healthy’’ a national award of excellence
in community nutrition. And in August, N.C. offi-
cials trained health educators in 10 other states, so
they could then train child-care workers to use the
curriculum.

At the uptown YWCA, Director Ginger Evans
believes ‘‘Color Me Healthy’’ is making a difference.

The center has always tried to teach healthy
eating and exercise habits, but the curriculum ‘‘has
helped to focus us and given us ideas,’’ Evans says.

It has also prompted the staff to re-examine the
snacks and meals it serves students and staff. Des-
serts are typically fruits. ‘‘You don’t have to serve
them cookies, cakes or pies,” she says. “They will
eat what is put before them.’’

Advice for parents
Tips on helping kids develop healthy eating and exercise habits,
from ‘‘Color Me Healthy’’ newsletters:

● Encourage children to try new foods by letting them pick out
a new fruit, vegetable or grain each week at the grocery store.

● Cut down on television. Studies show that kids who watch the
least TV are least likely to be overweight.

● Instead of renting a video, use the money to buy an
inexpensive toy, such as a jump rope, ball or Frisbee.

● Encourage kids to drink water by letting them drink it out of a
sports bottle.

—

                                                                                                                                                                                                                   Knight Ridder News Service file photo

Trey Alpi chomps on a carrot with gusto during snack time in his classroom at the YWCA Uptown Child
Development Center in Charlotte, N.C. The child-care center is trying to instill healthy eating habits.

Eating healthy is fun in these classrooms
Making it a habit: Child-care centers in
Charlotte, N.C., use a curriculum that
introduces kids to fruits and veggies


