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A Moment with Donna…The Silver Fork 
 Summer arrived here in the Pacific Northwest exactly on the 21

st
 of June. Totally amazing how we went 

from being in the 60-degree range to the 80’s seemingly overnight. Mother Nature really knows how to keep us 

guessing. 

 Sometimes, when least expected, a story is shared that is delightfully surprising. You just never know 

who or what will bring it forward.  In this case, it was a simple question I asked out of curiosity about something I 

observed. 

 Every week I make multiple trips to my local post office to pick up mail and packages. On this particular 

day it was raining like crazy. I quickly left my car, rushing to get into the post office so my items to be mailed 

wouldn’t get wet. Once I picked up my mail there was a green card included indicating that I had some packages 

to pick up as they couldn’t fit it into my box. So, I joined others in the waiting line to be assisted. 

 The line of people moved quickly and it wasn’t long before I was called to one of the counters.  The clerk 

assisting me I wasn’t familiar with and we chatted for a few moments before she went into the back area to pick 

up my waiting packages.  When she returned and was scanning them, I noticed her unique pendant.  I 

complimented her on it and then asked,” Where did you get such a unique pendant? It is so unusual.”  She 

thanked me for the compliment and then, to my surprise, shared the following story. 

 This pendant belonged to my mother who passed away a few years ago. My mom was a chief, you know, 

and this pendant is made from a silver fork. 

 My mom opened up a restaurant in Oregon that she operated for years. This restaurant building was, at 

one time, an old soda shop.  Before she opened her restaurant a lot of renovations had to be done and, for some 

reason, a lone silver fork kept showing up in various places during this process. We’d find it on a counter, then 

stabbed into a wall…somehow it would always show up in the darndest places. The last time we saw it was just 

before the renovations were completed. Then it totally disappeared. We all figured it had finally found its final 

resting place and thought no more about it. 

 The big opening day of the new restaurant, the local press was present, and one of the workers surprised 

my mother with this sculpted silver fork pendant as a gift representing her accomplishment, recognizing the hard 

work it took to make it a reality. 

 When my mom passed away my sister asked what pieces of her jewelry I would like.  I told her the silver 

fork was all I wanted.  She was quite surprised as my mother had quite a collection of valuable jewelry and I said 

to her, ‘You have no idea the meaning of this silver fork, you wouldn’t understand. I was there when all of this 

was going on with the restaurant and when this pendant was given to her.’ 

 I wear this sculpted silver fork every day as I feel it connects me with my mother and her indomitable 

spirit. 

 With packages in hand, I again complimented her on the lovely unique pendant of silver, a sculpted fork 

made by a devoted employee for his/her employer and the clerk, in turn, thanked me for listening. What a legacy 

was left to this woman. 

 Legacy…it sometimes exists in its own unique form, like this silver fork. This particular legacy was held 

in the heart of the receiver, formed by living experiences involving many challenges. As she said, “I always have 

a bit of my mom with me and I wear it every day.” These are heart memories that enrich her life each time she 

shares her story. 

 You never know what special golden nuggets someone will share with you if you are open to hearing 

their story and really listen to what is being said. This is a special magic that gives you an inside track of insight 

with those experiences of life that so often blindsides us when we least expect it. 



 Summer is here…take delight in its season and the gifts it shares. 

 Happy 4
th
 of July everyone. 

 

 Donna Seebo 
  

 

July’s Chuckle 
 ‘I’d like to teach to y’all a Southern phrase that will help you get off a phone/Zoom/Facetime call you 

don’t want to be on but don’t have an excuse to leave. Allow me to introduce you to the power of Well, let me let 

you go.     ~Twitter-Saracannon 

 

Power Thought for July 
 “The five greatest enemies to peace inhabit with us: viz., avarice, ambition, envy, anger and pride. If 

those enemies were to be banished, we should infallibly enjoy perpetual peace.” ~Petrarch 

 

The Donna Seebo Show” & “Warriors for Peace” 

 
Heard worldwide 

 

 “Delphi Vision Broadcasting” is celebrating its 21
st
 
year

 of positive and informative programming with 

‘The Donna Seebo Show’ and its 8
th
 year with ‘Warriors for Peace’. Currently people in over 128 countries, 

including the United States, have listened to the shows.   

I invite you to join me weekdays for insightful and uplifting programming. The theme of the program is 

‘Personal Empowerment’.  Guests are featured from all over the world giving their knowledge and expertise to 

you - the listening audience  

Go to ‘The Donna Seebo Show’ page…https://delphiinternational.com/donna-seebo-show/ 
There you will find a player that enables you to connect to the ‘live’ show 8:00 pm to 9:00 pm, Monday 

through Friday, Pacific Time. The latest 13-15 hours of programming is available 24/7. Callers are welcome 

during the second half of the program – Call in number - 253.582.5597. 

“Warriors for Peace” is aired on Wednesdays, 7:00 pm to 8:00 pm, Pacific Time. No calls are taken 

during this interview program. 

To listen to any of the broadcasts at any time - click on the tower icon in the past show archives box- then 

choose the program you are interested in. Shows are available 24/7. 

As of February 1
st
, 2022, we are featuring The Author’s Showcase. You are invited to visit our new 

addition to The Donna Seebo Show & Warriors for Peace show page. 

 I look forward to having you join me and my guests at my global broadcasting table. Informative and 

fun, you are invited to join me weekdays where you can “Light Up Your Life with A Little Bit of Insight”.  Be 

sure to tell your friends and family about this positive, informative programming available 24/7. 

 

Special Note: Programming can be heard via these additional connections: IHeart Radio, ITunes, Alexa, 

TuneIn, Spotify and Nobex. 

 

 

 
 

https://delphiinternational.com/donna-seebo-show/


Featured Radio Guests on the Donna Seebo Show  

And Warriors for Peace – July 2022 

1…Work Made Fun, Gets Done – Dr. Bob Nelson 

4…Ritual as a Remedy – Mara Branscomge 

 

Have a wonderful 4
th

    and be safe with those fireworks! 

5…Home, My Story of House & Personal Restoration – Mary Barlow 

6…Arrive & Thrive – Susan MacKenty 

7…About Me – Robert Kabacy 

8…Indirect Work – Carol Sanford 

11…The Life Plan – Shannah Kennedy (Australia) 

12…A Heart’s Landscape – Susan Lax 

13…The Journeyman Life – Tony Daloisio 

14…The Journey Within – Sunday Hamilton 

15…Essentials of Medical Intuition – Wendie Colter  

18…Mysterious Messages from Beyond – Von Braschler 

19…Empty Quiver – Tom Davis 

20…Healing Presence, A Science of Spirit – David Schuch 

21…In Our Own Blood – Caitlin Billings 

22…First Contact with an ET – Tom Moore 

25…My Pain-Body Solution - Mike 

26…Sandman – David Berner 

27…The Life – Sagar Constantin 

28…To be announced 

29…To be announced 

Warriors for Peace 

6…Climatenomics – Bob Keefe 

13…Rebels at Sea, Privateering in the American Revolution – Eric Jay Dolin 

20…They Were the Rough Riders – Richard Killblane 

27…Lakes, Their Birth, Life & Death – John Saylor 

 

Upcoming Events & Broadcasts- July 2022 
July…No special events 

 August 27th & 28th, Saturday & Sunday…VASA Resort, MeWe Fair, Bellevue, Washington. 

11am-7pm. I will be speaking at this event and schedule will be available. I will be doing mini-readings, have lots 

of books, and even a varieties of chocolates will be available at my vendor table. .  For more information contact 

Laureli Shimayo, 720.352.2434, www.laurleishimayo.com www.mewefairs.com. 

 September 24
th

, Saturday… The Emerald Spiral – Kent Commons, 525 4
th

 Ave North, Kent, WA. This 

is a one day event, Hours: 9am to 5pm. For more details go to www.emeraldspiral.com. 

http://www.laurleishimayo.com/
http://www.mewefairs.com/


 November 5th & November 6
th,

 Saturday/Sunday… BEPC Expo, Kent Commons, Kent, WA. Saturday, 

10am to 6pm. Sunday, 11am-5pm. Mini-readings, lots of books, and more, will be available at my vendor table. I 

will be speaking at this event, scheduled time to be determined. For more details go to www.BEPCweb.org . 

 

It’s All About Marketing 
Submitted by B.G., California 

https://www.latestusanews.com/drink-starbucks-you-need-to-watch-this-big-time-scam-you-wont-believe-they-

are-doing-this/ Special note…this may be a hoax or magic trick but it is fun to watch. 

 

Author’s Alert 
 Any author can participate in a new opportunity, The Author’s Showcase. This new format enables an 

author/PR agencies/publishing houses to have visibility for their publication(s) that I have been unable to offer 

previously.  If you are interested in participating, please call my office for more details, 253.582.5604.  Thank 

you. 

What’s Your Story?  
I am in the process of putting together a publication “Stories People Tell Me”.  I have had a number of 

submissions and I am looking for an additional 25 stories about paranormal experiences, UFO’s, aura’s and the 

unique and unusual not logical happenings that make us aware that life is anything but boring. Please send 

submissions to donnaseebo@comcast.net. Do send your contact information as well (phone number, etc.) Thank 

you. 
 

 

Golden Nuggets…A Primer of American Self-Government 
Written by Phillip D. Reed 

1. Understand, honor and preserve the Constitution of the United States. 

2. Keep forever separate and distinct the legislative, executive and judicial functions of government. 

3. Remember that government belongs to the people, is inherently inefficient, and that its activities should 

be limited to those which government alone can perform. 

4. Be vigilant for freedom of speech, freedom of worship, and freedom of action. 

5. Cherish the system of Free Enterprise which made America great. 

6. Respect thrift and economy, and beware of debt. 

7. Above all, let us be scrupulous in keeping our word and in respecting the rights of others. 

 

 

The Recipe Box…Lemon Ricotta Cake 
Submitted by D. E., California – Recipe Source: Cooking Classy 

 My assistant Debrah loves to bake and shared this delicious recipe that is perfect for summer and so nice 

to share with friends and family. If you love lemon … you’ll really enjoy this lovely dessert. 

 Ingredients: 1 1/3 cups flour, 2 tsp baking powder, ¼ tsp salt, 1 cup sugar, ½ cup softened unsalted 

butter, 2 ½ Tbsp. lemon zest, 3 large eggs, 1 tsp vanilla extract, 1 ½ whole milk ricotta cheese. 

http://www.bepcweb.org/
https://www.latestusanews.com/drink-starbucks-you-need-to-watch-this-big-time-scam-you-wont-believe-they-are-doing-this/
https://www.latestusanews.com/drink-starbucks-you-need-to-watch-this-big-time-scam-you-wont-believe-they-are-doing-this/
mailto:donnaseebo@comcast.net


 Topping: 1 lb. fresh strawberries, sliced or diced, 3 ½ Tbsp. sugar-divided, 1 cup heavy cream. 

 Directions: Preheat oven to 350 degrees. Butter a 9-inch springform pan, line bottom with a round 

of parchment paper and butter parchment. In a medium mixing bowl whisk together flour, baking powder 

and salt, set aside. In a bowl with electric mixer cream together sugar butter and lemon zest until pale and 

fluffy. Mix in eggs one at a time, (mixture will be lumpy), blend in vanilla. Add in half of flour mixture and 

mix just until combined, add ricotta and mix just until combined. Add in rest of the flour mixture and mix 

just until combined. Gently fold batter to ensure ingredients are evenly incorporated.  Pour batter into 

prepared springform pan and spread into an even layer. Bake for 45-50 minutes until cake is set. Test with 

toothpick to be sure it is done.  Let cake cool for 10 minutes, then run a knife around the edges, remove 

springform ring and continue to let cool. 

 Topping directions: In a medium mixing bowl toss strawberries with 2 Tbsp. of the sugar. Cover 

and let rest in refrigerator while cake is baking and cooling.  In a separate bowl whip heavy cream until 

soft peaks form. Add 1 ½ Tbsp. sugar and whip until stiff peaks form. Store in refrigerator until ready to 

serve.  Special note: This cake would be wonderful for a 4
th

 of July celebration or BBQ…add blueberries 

and you have a red, white, and blue theme…delightful! 

 

Special Comments 
A special’ thank you’ to the many people who join me weekdays to hear ‘The Donna Seebo Show’ and 

‘Warriors for Peace’ from around the country and the world.  Your emails, calls and wonderful letters make my 

day.  It is always a joy to share the talents and information from people and other sources that can make our lives 

better.  Should you have recipes, ideas and/or information you think my listeners might be interested in, please 

email the information to me.  Do put The Donna Seebo Show in the subject line. Due to the tremendous amount of 

material received, I cannot promise that I will use it on my show but I do review everything that is sent. 

For authors who are interested in being interviewed on my program, please send a copy of your 

book/CD/DVD publication along with your contact information and press kit to the address noted below.  All 

materials are reviewed for content and if accepted, you will be called to schedule a date for an interview.  

Currently my interviews are booked two to three months in advance.  It is always advisable to follow up with a 

phone call to be sure that your materials are received by my office. 

You are always welcome to share this newsletter and if you have someone who would like to be added to 

the subscriber list, just send his/her name and email address to donnaseebo@comcast.net .  Past newsletters are 

archived on my website, and you are welcome to review them at any time. If you desire to be deleted from the 

mailing just type unsubscribe in subject line. 

For scheduling of private appointments (by telephone or in-person), information on gift certificates, 

speaking engagements, private parties, classes, etc., please contact my office at the telephone number listed at the 

bottom of this newsletter. 

Do you know of children between the ages of 3 to 12 who love to read?  Then you’ll want to order God’s 

Kiss, The Magic Hat, and The Woodcutter & The Tree, my three award-winning illustrated books and audio 

books.  Go to my website, fill out the information and I will be delighted to personalize the books for that special 

child. We are celebrating our 22nd anniversary of ‘Classics’ publications and now have a website showing all of 

my children’s publications and other products. Both e-books and audio e-books are now available as well. 

You can listen to a ‘free’ preview of the audio book and view some of the art as well on 

www.mrsseebosclassics.com.  Ed Gedrose is the illustrator for God’s Kiss and Carol Ann Johnson is the 

illustrator for The Magic Hat and The Woodcutter & The Tree. 

You can go to my website to order directly on Amazon, Create Space, and Kindle. To order, contact me 

via my website, www.mrsseebosclassics.com or call my office directly to find out more information. Be sure to 

like us on Facebook, LinkedIn, and Twitter. 

 

Have a magnificent day and remember…. 

“You are the Master of your Fate, the Captain of your Soul”. 

 

Donna Seebo - International Mental Practitioner/Psychic, Counselor, Award Winning Author, Speaker, 

Teacher, Radio/Television Personality, Minister and  

Host of the International ‘Donna Seebo Show’ and ‘Warriors for Peace’ 

mailto:donnaseebo@comcast.net
http://www.mrsseebosclassics.com/
http://www.mrsseebosclassics.com/


 

P.O. Box 97272, Lakewood, WA 98497-0272   ----   (253) 582-5604 

donna@delphiinternational.com or donnaseebo@comcast.net 

www.delphiinternational.com     www.mrsseebosclassics.com 

https://www.linkedin.com/in/donnaseebo     https://www.facebook.com/donna.seebo 

https://www.facebook.com/donnaseeboshow/     https://twitter.com/donnaseeboshow 
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