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The battle over “blood slave” 
donor dogs in California — pit-
ting veterinarian against veter-
inarian and dog rescuer against 
dog rescuer — came to a surprise 
halt when Gov. Gavin Newsom ve-
toed a bill that landed on his desk 
with unanimous support from 

legislators.
Senate Bill 202 by Sen. Scott 

Wilk, R-Santa Clarita, would have 
legalized a human-like, volunteer 
doggie donor system and opened 
secret state inspections of com-
mercial blood banks to public 
scrutiny, but would also have al-
lowed those commercial “closed-
colony blood banks” to continue 
to exist.

“I am supportive of changing 

California’s law governing ani-
mal blood donation,” Newsom 
said in his veto message Satur-
day. “However, this bill does not 
go far enough.

“I ask that the Legislature send 
me legislation that effectively 
leads to the phasing-out of ‘closed 
colonies,’ where dogs are kept in 
cages for months and years to 
harvest their blood for sale. The 
legislation should provide for 

the safe and humane treatment 
of donor animals, the welfare of 
the recipients and adequate over-
sight and enforcement of this pro-
gram.”

There are only two commercial 
animal blood banks: the for-profit 
Animal Blood Resources Interna-
tional, which has offices in North-
ern California and Michigan, and 
the nonprofit Hemopet in Garden 
Grove, which keeps greyhounds 
for their universal blood type and 
has drawn the ire of People for 
the Ethical Treatment of Animals.

Together, the two companies 

provide the overwhelming major-
ity of the nation’s animal blood 
supply.

‘Animals will die’
Supporters of the bill were gob-

smacked.
“We wholeheartedly agree that 

those captive colonies should be 
closed, but there’s a blood short-
age in California right now,” said 
Judie Mancuso, CEO of Social 
Compassion in Legislation in La-
guna Beach, which crafted the 
bill.
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Newsom vetoes dog blood bill
Governor declined it, saying the legislation did not go far enough, 
citing a need to phase out pet colonies that houses dogs in cages

Mission Viejo house again 
becomes haunted attraction

By Jeong Park >> jeongpark@scng.com

For weeks, David Fefferman and his wife, Sha-
sha Jhaveri-Fefferman, have walked through a 
dimly lit doctor’s office to get to the front door 
of their Mission Viejo home.

And this is no ordinary doctor’s office. The 
doctor, who has replaced his eyes with a micro-
scope, created an ogre who lurks behind any-
one who dares to step in.

“That’s how I get home with my groceries,” 
Jhaveri-Fefferman said. “I can’t even look at the 
doctor’s mask. It haunts me.”

HALLOWEEN
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A monster called “Steve” emerges from a doorway in the Violet Room at the Prism Haunted House at the home of David Fefferman and 
Shasha Jhaveri-Fefferman in Mission Viejo on Monday. The attraction will be open to visitors for five nights beginning on Friday.
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Mission Viejo will spend $13 
million, primarily out of its re-
serves, to buy the 69-acre Casta 
del Sol Golf Course and 35 acres 
south of the property.

“We did our due diligence and 
thought $13 million was an ap-
propriate price for a pretty prime 
land,” Mayor Greg Raths said.

The council unanimously voted 
on Monday to approve the pur-
chase, which city staff has been 
working on since the course’s 
owner, American Golf Corpora-
tion, put the property up for sale 
over the summer. 

Council members said buying 
the land will allow the city to con-
nect a missing link in the popu-
lar Oso Creek trail. Raths said the 
city applied for a $4 million state 
grant to help with that effort.

The purchase also will pair well 
with a nearby aquatic and tennis 
center and preserve the area for 
recreational uses, council mem-
bers said.

“It’s not all about the money,” 
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Mission 
Viejo to buy 
Casta del Sol 
Golf Course
City Council says land 
can complete nature trail 
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It will soon be legal to cook up 
deer and other big game killed by 
cars on California roadways.

The so-called “roadkill bill” 
was among dozens of proposals 
Gov. Gavin Newsom signed into 
law over the past week in light 
of the annual deadline to pass or 
veto all state legislation, with a to-
tal of 870 bills approved this ses-
sion.

State Sen. Bob Archuleta — 
who’s in his first year represent-
ing SD-32, which includes por-
tions of Orange and Los Angeles 
counties — said he’s taken a good 
amount of ribbing since he intro-
duced Senate Bill 395 in February. 
But while the portion of his bill 
that legalizes roadkill collection 
has gotten all of the attention, 
Archuleta said it was the public 
safety and animal welfare angles 
that led him to author the Wild-
life Traffic Safety Act.

“When you look at the statis-
tics, the number of injuries and 
accidents and fatalities, it’s about 
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New law 
makes it 
legal to 
cook up 
roadkill 
Bill’s author says it’s 
about safety, welfare
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avaldespino@scng.com

They gave her squid ink, 
tripe, duck fat and canned to-
mato soup, then told her to 
bake cakes. Rachel Klemek 
tackled each ingredient chal-
lenge like a boss and turned 
out delicious desserts despite 
the odds.

On the heels of local chef 
Shachi Mehra’s victory on Sept. 
10, Rachel Klemek, owner of 
Blackmarket bakeries in Santa 
Ana, Costa Mesa and San Di-
ego, has also won Food Net-
work’s “Chopped” competition 
show. Season 43’s Episode 11 
titled, “Sweets Showdown: 
Cake!” aired on Tuesday.

Klemek, an accomplished 

pastry chef, has worked at Me-
lisse in Los Angeles and she’s 
thrilled to be appearing again 
in the final Oct. 29 for a chance 
to win $50,000.

“I felt like I had to just go 
on with the attitude of, I just 
didn’t want to get eliminated 
in the first round. So that was 
all I was striving for at the be-
ginning,” she said in a tele-
phone interview months after 
the whirlwind experience.

The program keeps compet-
itors on their toes by chopping 
one contestant each round 
when the loser’s plate is re-
vealed. They compete in three 
rounds and are given instruc-
tions and special challenging 
ingredients which arrive in 
gray containers called “bas-

kets.”
The episode was hosted by 

Ted Allen. The judges were 
Alex Guarnaschelli, Chris San-
tos and Sylvia Weinstock.

Klemek said Allen was in-
credibly professional and the 
judges were fair and insightful.

“Sylvia Weinstock was hi-
larious and so sweet,” Klemek 
said. “She was asking me when 
I got started and I said, I went 
to culinary school and I was 31 
and I’d already had four kids 
by then and she stopped me 
and said, ‘Oh, that’s OK, Ra-
chel. I didn’t start my career 
until I was 40.’”

Klemek, who just turned 50, 
graduated top of her class from 
the Culinary Institute of Amer-
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Owner of Blackmarket wins 'Chopped'
Rachel Klemek finished first in the Food Network competition show

FRIGHTENING 
DEVELOPMENT

David 
Fefferman, 
also known as 
“The Doctor,” 
makes 
himself at 
home in the 
Green Room 
at the Prism 
Haunted 
House on 
Chamalea 
Drive in 
Mission Viejo. 
Last year, 
750 people 
visited the 
attraction.
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Pastry chef Rachel Klemek won a 
competition on ‘Chopped.” CHOPPED >> PAGE 5
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