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DEAR ABBY: My wife and I 
have a dilemma we don’t know 
how to handle. We both recently 
retired. Our sons (both mar-
ried with children) 
live in other states. 
Since my wife and 
I no longer have 
family here, we are 
going to move close 
to one of our sons. 
Our dilemma: They both want us 
to move near them, but they are 
2,000 miles apart.

Both of the states they live 
in are similar in terms of taxes, 
home prices, cost of living, etc. 
We have decided where we would 
like to go and found a home to 
purchase. How do we tell our 
other son why we moved where 
we did? He’s going to be very hurt 
and feel that we favor his brother, 

which couldn’t be further from the 
truth. Both are financially stable 
(as are my wife and I), so that is 
not an issue.

I’m sure many 
people would feel 
blessed to have two 
sons who both want 
their parents close 
by. How do we tell 
one we picked the 

other?
— NEARBY IN CALIFORNIA

DEAR NEARBY: Do not tell 
either brother that you picked 
the one you did. You chose a 
LOCATION.

Why did you arrive at the deci-
sion you did? Make a list of the 
reasons you made your choice and 
recite them when you are asked. 
You are all adults. Your reasons 
are valid, and this should not be 

couched in terms of one son being 
loved better than the other, which 
is childish.

DEAR ABBY: I like to jump on 
our neighbors’ trampoline when 
they’re out of town. I have been 
doing it for decades. Normally it’s 
no big deal, but last weekend they 
returned home earlier than usual 
and caught me in the act. Now my 
wife is ashamed to show her face 
around the neighborhood, and 
she’s blaming me for the whole 
thing.

Abby, I have a simple solution 
to this mess. If the neighbors don’t 
want me jumping on their tram-
poline, they should cough up the 
money for a privacy fence. Don’t 
you agree?

— BOUNCING INTO 
TROUBLE

DEAR BOUNCING: If you are 

so jumpy and can’t keep your feet 
on the ground, it may be time to 
buy your own trampoline, which 
would save your wife a world of 
embarrassment.

Your comment about the 
neighbors building a fence may 
have been offered in jest, but it 
is sensible. If someone’s child 
were to play on that trampoline 
in their absence and be injured, 
your neighbor could wind up 
paying a lot more than the cost 
of a fence. 

DEAR ABBY: Seven years ago, 
I found out my husband hadn’t 
paid our mortgage and credit 
card bills for more than two 
years, and our home of 23 years 
was in preforeclosure. Once the 
secret was out, we managed to 
save the house (thankfully).

Problem is, I no longer trust 

my husband and often doubt what 
he says. 

My priority was to save our 
home, but now I am no longer 
sure I want to stay with him. Our 
40th anniversary is this year, but I 
feel bitter and resentful about his 
irresponsible decisions. I want to 
leave, but I’m scared I am making 
the wrong decision. Help, please.

— MIXED UP IN 
MASSACHUSETTS

DEAR MIXED UP: Because 
I have no idea why your hus-
band behaved so irresponsibly, 
you need to hash this out with 
a licensed marriage and family 
therapist. You should also con-
sult an attorney. IF you decide to 
stay, it is imperative that you be in 
a position to closely monitor any 
financial actions and obligations 
in your household.

DEAR 

ABBY

Moving near family forces a painful choice between two sons

By Mark Kennedy
Associated Press

NEW YORK — They 
are briny and sweet — once 
you get past those formi-
dable spines. Biting into 
one has been likened to 
kissing a mermaid. 

Now they are ready for 
their close-up.

Sea urchins — which 
contain the prized meat the 
Japanese call uni — are the 
subject of a new documen-
tary “The Delicacy,” which 
explores the complex rela-
tionship between humans 
and these porcupines of the 
sea.

“I look at this film 
as a nature documen-
tary about people,” says 
director Jason Wise, who 
spent seven years creating 
his 70-minute ode to the 
scourge of all recreational 
swimmers’ feet.

“The Delicacy” features 
chefs who prize the sea 
urchin for its delicate, lux-
urious flesh and the fish-
ermen who catch it by hand. 

It takes fascinating detours 
into the world of abalone 
fishing and the urchin’s 
deadly rival — sea otters.

“I always find my 
favorite kinds of stories are 
ones that are a lot of things 
about one thing,” said Wise, 
whose other films include 
the wine documentary 
“SOMM” and a doc about 
showbiz performer Rose 
Marie.

This time, Wise dove 
with the sea urchin divers 
off the coast of California, 
but initially faced some dif-
ficulties convincing them to 
be filmed. 

“They don’t stand to 
gain much from being on 
camera,” he said.

One diver who helped 
is Stephanie Mutz, the rare 
full-time female sea urchin 
diver in California. She also 
has a master’s degree in 
tropical marine biology and 
saw the film as a chance to 
educate viewers about sus-
tainability and her specific 
fishery.

Mutz and her fellow 
divers don wetsuits and 
prowl the murky depths, 
plucking individual urchins 
from the bottom with a 
gloved hand and a pick, 

avoiding ocean currents, 
disorientation and sharks. 
It’s an ancient skill and 
labor-intensive.

“People have had a dis-
connect of where their 

food comes from and their 
relationships to the har-
vesters,” she said. “I’ve 
had conversations with 
customers where they 
didn’t know that we went 
into the water and picked 
them one by one.”

Americans commonly 
savor uni as sashimi or 
sushi. It can also be slath-
ered on toast or added to 
pasta. But sea urchin is so 
versatile that one California 
chef makes an uni crème 
brûlée and another turns it 
into ice cream.

Mutz grills them in the 
shell, a trick she learned 
from a Vietnamese cus-
tomer. She cracks open 
the urchin, cleans it out, 
adds the meat back into 
the cavity with an egg, and 
then grills or smokes it. 
Once finished, she adds the 
mixture to rice, with some 
cilantro.

Wise, who wrote the film 
with his wife, Christina, 
has always been a fan of sea 
urchin meat, which is actu-
ally the urchins’ reproduc-
tive organs. The first thing 
he did on his honeymoon 
in Greece was look for the 
spiny beasts.

When he asked Mutz to 
come and help record the 
feature commentary for the 
documentary, he also asked 
her to bring sea urchins to 
munch on. 

“All this has done has 
made me appreciate sea 
urchin even more,” he said.

Wise used 16 mm film, 
which gives “The Delicacy” 
a lushness evident in glo-
rious shots of divers among 
the dense, swaying kelp 
forests. 

“I wanted it to look like 
the nature documentaries 
I grew up with that made 
me want to make films,” he 
said.

The movie is the first 
major feature film avail-
able on SOMM TV, a sub-
scription video-on-demand 
streaming platform ded-
icated to wine, food and 
travel.

Spiny, delicious sea urchins shine in a new documentary that airs Thursday

 JSea urchin is so versatile it can be used  

to make crème brûlée and ice cream
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This image released by SOMM TV shows a sea urchin just 
harvested off the Channel Islands from the documentary 
“The Delicacy.” Sea urchins — which contain the prized 
meat the Japanese call uni — are the subject of the new 
documentary which explores the complex relationship 
between humans and these porcupines of the sea. It pre-
mieres Thursday.

WATCH IT

• “The Delicacy” will pre-

miere on the streaming 

site SOMM TV beginning 

Thursday.
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