


Our dedicated and creative custom 
publishing team creates and delivers 
quality, authentic, content-driven 
products for brands and businesses. The 
following list is comprised of the type of 
custom media products we specialize in:

Luxury Hotel & Resort Magazines
Tourism Guides & Maps
Meeting & Travel Publications
Product Catalogs
Sports & Entertainment
   Commemoratives
Arts & Culture Books/Keepsakes
Health & Fitness Publications

Our Experience

THE WORLD’S MOST SUSTAINABLE 
SOCCER STADIUM (NO, REALLY)

P A G E  1 2

ZLATAN IBRAHIMOVIĆ + 
MUHAMMAD ALI (SORT OF)

P A G E  9

PLUS FASHION TIPS FROM 
SEBASTIAN LLETGET, ULTIMATE 

TAILGATE ESSENTIALS AND 
OUR FAVORITE SUPERFANS 

(HINT: THIS KID’S INVOLVED)

SIP ON THIS: SOUTH 
BAY’S BEST BEERS
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STRONG: 
USHERING IN THE 
NEXT GENERATION 
OF GALAXY FANS
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C U S T O M  P U B L I S H I N G  S E R V I C E S

We are journalists.

We are committed to honest,
well-researched, fact-checked, stylish writing.
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HOW DO PEOPLE IN SACRAMENTO AND SURROUNDING 
AREAS LIVE WITH THE CONSTANT FEAR OF WILDFIRE?

IN CASE OF

BY SASHA ABRAMSKY

PHOTOGRAPHY BY 
TERENCE DUFFY
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Danilla Sands

BY SASHA ABRAMSKY
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DID YOU ADOPT A NEW PUPPY OR KITTEN�OR PERHAPS A GUINEA PIG�DURING COVID�19? 
IF SO, YOU’RE NOT ALONE. WE TAKE A LOOK AT LOCAL ADOPTION AVENUES, VETERINARY 

CARE, WAYS TO HAVE FUN WITH YOUR NEW BUDDY AND MUCH MORE.
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THE SOUL OF  SACRAMENTO
EVERY CITY TELLS A STORY. In Sacramento’s 
case, that tale encompasses riparian landscapes, 
diversity, history, murals, music and a little grit. 
Our photographer meandered the streets, alleys 
and trails of our city to capture these sights using 
black and white film.

PHOTOGRAPHY BY BRIAN JOHNSON

Midtown Farmers Market 

Midtown Farmers Market 
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THE SOUL OF  SACRAMENTO

Discovery Park 

PHOTOGRAPHY BY BRIAN JOHNSON
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�³    4 green onions, white parts only

�³����2 garlic cloves, minced

�³����1 tablespoon Worcestershire sauce

�³����1 tablespoon soy sauce

�³����20 cilantro stems, chopped

�³����1 tablespoon vegetable oil

�³����1 skirt steak (1½–2 pounds)

�³����Kosher salt

�³����8 spring onions

�³����8 wheat or corn tortillas 

To make a marinade, place green onion, 
garlic, Worcestershire sauce, soy sauce, 
cilantro stems and oil in a blender and blend 
until smooth. Place steak in a resealable 
plastic bag, add marinade and close the bag. 
Let sit at room temperature for 1 hour.

Meanwhile, prepare grill for grilling. Remove 
steak from marinade and season liberally 
with kosher salt. Grill steak over medium-
high heat for 3–5 minutes per side for 
medium-rare. Remove steak from heat and 
let rest 5 minutes. 

Grill spring onions until charred and tender. 
Grill tortillas until soft and pliable. Slice steak 
thinly across the grain and arrange on a large 
platter with spring onions and tortillas. Serve 
with fire-roasted salsa, charred guacamole 
and corn on the cob with smoked butter.

�³    8 plum tomatoes

�³ ����2 jalapeños

�³ ����3 garlic cloves, unpeeled

�³ ����Kosher salt

�³ ����½ white onion, finely chopped 
       and briefly soaked in cold 
       water to remove bitterness 

�³ ����� cup cilantro, chopped

�³ ����1 tablespoon fresh 
       lime juice

Fire-Roasted Salsa
Prepare grill for grilling. Using aluminum foil, make three 
packets, one for tomatoes, one for jalapeños and one for garlic. 
Place foil packets directly on coals and roast until packet 
contents are blistered and blackened on all sides. Cool, then 
peel tomatoes, collecting all the juices with the tomatoes. 
Remove stems from jalapeños and peel papery skins off garlic. 
Place jalapeños and garlic in a blender with ¼ teaspoon kosher 
salt and blend until smooth. Add tomatoes and their juices to 
blender and pulse a few times until you have a coarse-textured 
puree. Pour into a bowl. 

Add chopped onion, cilantro and lime juice to tomato mixture. 
Season with salt to taste. If salsa is too thick, add water to thin.
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Fire-Roasted Salsa
�³    3 green onions

�³ ����1 jalapeño

�³ ����2 limes, halved

�³ ����Kosher salt

�³ ����1 tablespoon vegetable oil

�³ ����3 ripe avocados, diced small

�³ ����2 garlic cloves, minced

�³ ����¼ cup cilantro, roughly chopped

�³ ����Kosher salt

Charred Guacamole
Put green onion, jalapeño and lime 
halves in a bowl and drizzle with veg-
etable oil. Place them on a screaming-
hot grill and grill until charred. Remove 
from grill and let cool. Thinly slice cooled 
green onion and mince jalapeño. Juice 
lime halves. Retain the juice while toss-
ing the lime halves.

Place green onion, jalapeño and lime 
juice in a medium bowl. Add avocado, 
garlic and cilantro and stir to combine. 
Season with salt to taste.

�³    4 tablespoons unsalted 
       butter, room temperature

�³ ����2 teaspoons 
       smoked paprika

�³ ����½ teaspoon onion powder

�³ ����½ teaspoon garlic powder

�³ ����½ teaspoon kosher salt

�³ ����� teaspoon 
       cayenne pepper

�³ ����4 ears sweet corn 
       in their husks

Corn on the Cob 
Place butter in a small bowl and add sea-
sonings. Mix to combine, then set aside.

Soak ears of corn in cold water for 30 
minutes. Pull back husks on each ear 
of corn, leaving them attached at stem. 
Remove and discard corn silk, then pull 
husks back over corn. Grill corn over direct 
fire until tender, about 25–30 minutes. 
Don’t worry if husks are brown or burned. 
Remove from grill. When cool enough 
to handle, carefully pull husks back and 
slather corn with smoked butter.

�
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The newly expanded SAFE Credit Union Convention 
Center boasts 240,000 square feet of programmable 
space, 160,000 square feet of exhibit space, a new ball -
room, an expansive outdoor plaza, four exhibit halls, 
an on-site kitchen and Starbucks, three lobbies and 
37 breakout rooms for smaller groups. Learn more at 
visitsacramento.com/meetings

PHOTOGRAPHY BY TIM ENGLE & GABRIEL TEAGUE
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quality, authentic, content-driven 
products for brands and businesses. The 
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C U S T O M  P U B L I S H I N G  S E R V I C E S

Our award-winning team produces exceptional 
publications that entertain and inform a loyal 
readership. We provide a broad range of publishing 
services to serve various market sectors across 
multiple platforms. We off er unique and eff ective ways 
to connect with clients, customers, donors, travelers, 
consumers and more.

Key capabilities include: 
Print Magazines

 Photo Shoots
 Digital Content (Web, Social & Newsletters)
 Art Direction & Design
 Production & Printing
 Distribution

SPRING 2019 Visitors’ Guide visitsacramento.com

AMERICA’S FARM-TO-FORK CAPITAL

CENTRAL PACIFIC RAILROAD NO. 1 GOV. STANFORD
PHOTOGRAPHY BY TIM ENGLE

RIVER RAFTING

GARDEN TOURS

OUTDOORS
WITH THE KIDS

SPRINGTIME
FUN

BRUNCH ON
THE PATIO

LOCAL
COCKTAILS

TRAILS FOR HIKING
AND BIKING

THE TRANSCONTINENTAL

RAILROAD
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THE RISE OF

FEBRUARY/MARCH 2017

Q&A With Pro Skier JT Holmes  |  90+ Regional Restaurants  |  A Romantic Foothill Inn

$4.95        SIERRALIVING.COM

FORMERLY SIERRA HERITAGE

A BOOMING UNIVERSITY 
MIDTOWN REVAMPED

THE TESLA EFFECT

Living the Good Life in El Dorado Hills
SERRANO

F A L L  2 0 1 9

Serrano’s Village Green
   HOSTS 16TH ANNUAL 
     NIELLO CONCOURS

MARSHALL 
MEDICAL CENTER

Welcomes CEO Siri Nelson

Footloose in the 
Foothills

EXPLORING SOUTH 
LAKE TAHOE
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