
Giving back to mom
Thai Linn owner inspired by the women in her life  See Page 3

Make the day special by spending time with your daughter.

MAY 2013

5 If weather permits, pack a picnic and take mom 
outdoors for Mother’s Day.

There are plenty of Mother’s Day gift options 
at West Linn Central Village.

A  S P E C I A L  P U B L I C A T I O N  O F  P A M P L I N  M E D I A  G R O U P / W E S T  L I N N  T I D I N G S
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DiscoverDiscover
S h o P ,  d i n e  a n d  h a v e  f u n  c L o S e r  T o  h o m e !

West Linn
Central Village
West Linn
Central Village

4 Let mom relax from head to toe this Mother’s 
Day.



SHOP & DINE
CLOSER TO HOME!

41
89

93
.0

50
91

3 
C

V

42
30

67
.0

50
91

3 
C

V

Come experience 
authentic Thai dishes 
prepared with the 
freshest ingredients 
and enjoy the 
hospitality from 
our friendly 
staff. 

21900 Willamette Drive
West Linn 503-303-4246

www.thailinnrestaurant.com

• Monday - Saturday 11:00am to 9:30pm 
• Sundays 4:00pm to 9:30pm

FREE Appetizers
(Value up to $7 per appetizer)

With Purchase of Two Dinners
plus Two Beverages
Offer expires May 31, 2013
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• Health & Wellness
• Family & Fun
• Athletic
 Enhancement
• $20.00 for
 1 Month*
• FREE
 Uniform*
Offer for new
students only

Check Out Our 

Enrollment 
Special

stutudendene ts ts onloonlo yyyyyy

ONE 
TAEKWONDO 
Academy
In Central Village West Linn
5656 Hood Street  503.908.0784   www.one-taekwondo.com
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expires: 6/15/13

WEST LINN
CENTRAL 
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Easy to find.

West Linn 
Central Village.

6605 S.E. Lake Road, Portland, OR 97222   503-684-0360

A Special Publication Of

On the cover: Thai Linn owner Lynn Luang and 
her son, Audre, enjoy spending time together at the 
restaurant, both cooking and dining.

2

Publisher:  J. Brian Monihan

Writers: Barb Randall, Patrick Malee, Jillian 
Daley and Kara Hansen Murphey

Graphic Design:  Dan Adams

Photography:  Vern Uyetake

Advertising:  Patty Darney and J. Brian 
Monihan

Creative Services:  Cheryl Duval, Gail Park, 
Chris Fowler, Valerie Clarke, Cheryl 
Douglass, David Boehmke, Gary Jacobson and 
Dan Adams

Located at 21900 
Willamette Drive 
in West Linn
West Linn Central Village 
is an open-air urban
center with a “town 
square” feel in the heart 
of historic West Linn, 
Oregon. 

 Prominently located on 
State Highway 43 (Willa-
mette Drive) this upscale 
retail center is perfectly 
positioned to serve one of 
the most well-educated 
and affluent areas in the 
greater Portland area.
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Taking care of business...and family

WEST LINN
West Linn Central Village Center

22000 Willamette Dr, Ste 107
West Linn, OR 97068

Call now to book your session and let 
us handcraft a massage just for you!

503.722.8888

elementsmassage.com/westlinn

PER SESSION

$49 MAY NOT BE COMBINED WITH OTHER 
OFFERS.  

MASSAGE 
GIFT CARDS 

55 MINUTE SESSION 

Find out why people love Elements! 
Check out our reviews at ELEMENTSMASSAGE.COM/NPS
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MOM’S, DAD’S & GRAD’S TIME...
GIVE THE GIFT OF MASSAGE

Limit 3. Expire 6/19/2013
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F
rom the dishes she serves at Thai 
Linn to the fact that she lives in 
Oregon and runs a restaurant, 
Lynn Luang says she owes a lot to 

the women in her life.
Perhaps the most obvious influences ap-

pear on Thai Linn’s menu, which includes 
Thai standards like drunken noodles with 

chiles and basil, pan-
ang curry and chicken 
satay with peanut 
sauce alongside reci-
pes paying homage to 
Luang’s personal ex-
periences and cultural 
roots.

Luang moved to the 
United States in the 
early 1990s from Thai-
land. Kao soi, a mix 
of crispy and soft egg 
noodles coated with a 
sauce made of curry 
and coconut milk, is a 
traditional Thai dish 
available at Thai Linn, 

along with tom yum, a hot and sour soup 
loaded with lemongrass, she said.

But though she was born in Thailand, 
Luang’s mom is Chinese. As a result, Lu-
ang likes to infuse traditional Thai dishes 
with ginger.

“Ginger is the No. 1 thing she liked to 
cook,” Luang said of her mom. She said she 
grew up eating plenty of seafood, too, along 
with lots of spicy peppers. “Pepper is good 
for your body. When you eat it, your body 
gets hot, and sweat is good for you.”

Laung also credits her mother for her 
recipe for sweet and sour sauce, which en-

robes meat or seafood in a mix of sautéed 
onion, pineapple, bell pepper and tomato at 
Thai Linn.

Menu reflects range of influences
Thai Linn’s rotating cast of desserts 

pays tribute to another woman in Luang’s 
life: A good friend she considers an auntie 
provides the restaurant’s classic chocolate 
cake slathered in chocolate frosting and 
rich crème brulee.

The rotating cast of desserts also offers 
some more exotic options. As a youngster, 
Luang bought roti, a soft Indian flatbread, 
from a man pushing a cart near her home. 

Thai Linn now offers a berry roti dessert 
reminiscent of a sweet crepe, balancing 
the intense sweetness of condensed milk 
and sugar with a flash of tartness from the 
fresh fruit.

Another newer offering is a chilled des-
sert made of sweet coconut milk and rice 
noodles colored with pandan, the same leaf 
used to impart a refreshing, slightly nutty 
flavor to water at restaurants like Pok Pok 
in Portland.

“Thailand is kind of hot,” Luang said. 
“We’re always looking for something cold 
like what’s served here.”

“It’s fabulous for summertime,” added 
Carrie Cresap, of West Linn, who has been 
working with Luang on a new happy hour 
menu. “It just embodies coolness.”

Big Mama and real mom play roles
But Luang might never have become a 

restaurateur if it weren’t for a mentor in 
Los Angeles, where she lived when she 
came to the United States as a teenager. 
She began working in Thai restaurants 
when she was 18 years old, and a boss took 
her under her wing. Luang now considers 
that boss a sort of adopted mother – who 
happens to be known as “Big Mama.”

“Everyone who works for her calls her 
‘mom,’” she explained. “She doesn’t act like 
she’s the owner; she treats everyone like 
her own baby.”

Big Mama had the same work ethic Lu-
ang admired in her real mom, who raised 
seven children, back in Bangkok. She 
taught the budding businesswoman the 
ins and outs of running institutions such 
as Thai Talay in Los Angeles, and of main-
taining a happy and healthy life.

“She always taught me to work hard 
but to take two days off to go home and 

take care of my family,” Luang said. “She’s 
63 years old and still working five days a 
week, and it inspired me. I can’t be lazy.”

Big Mama also remains an official co-
owner of Thai Linn, although she doesn’t 
exercise much creative control over the 
establishment, which opened in fall 2011. 
Luang said she hopes to similarly support 
her employees, taking them out to dinner 
on birthdays or helping everyone get to 
temple services in Salem.

“We’re like family,” she said, noting that 
as a single mom, she also continues to rely 
on a strong sense of community.

Luang’s days are packed not only with 
business but also taking care of her son, 
Audre, who often accompanies her on 
shopping trips to pick up supplies for the 
restaurant. A West Linn resident, she 
moved to Oregon six years ago because she 
didn’t want to raise him in Hollywood. She 
chose Oregon at the urging of her sister, 
who already lived here.

“I wanted my son to grow up in a nice 
state with good people,” she said.

Audre enjoys greeting friends from 
Bolton Primary School when their fami-
lies visit Thai Linn, and he takes martial 
arts classes at One Taekwondo Academy, 
another business in West Linn Central Vil-
lage.

“When business is really busy, it’s a 
small community, and friends will help,” 
Luang said. “He’s only a child, but he 
knows: ‘This is your future, and you need 
to help me.’ … He’s a good boy.”

For more information about Thai Linn, 
call 503-303-4246, visit thailinnrestaurant.
com or search for the business on Face-
book. The restaurant is located at 21900 
Willamette Drive.

Lynn Luang and Audre, 
8, get ready to taste 
some fried rice they 
whipped up on the 
fly for lunch in the 
kitchen at Thai Linn.

Thai Linn’s Lynn Luang learned a lot from the women in her life
By KARA HANSEN MURPHEY

But though 

she was born 

in Thailand, 

Luang’s mom 

is Chinese. As 

a result, Luang 

likes to infuse 

traditional Thai 

dishes with 

ginger.
Lynn Luang and her son enjoy the fruits of their la-
bor during lunch at Thai Linn. At 8 years old, Audre 
isn’t yet the most adventurous eater, but he likes 
noodles and fried rice, Luang says.

“When 
business 
is really 
busy, it’s 
a small 
community, 
and friends 
will help.”

– Lynn Luang



Let mom relax from head 
to toe at central village

OPEN DAILY 
In Central Village

Neighborhood Pub
Happy Hour

Everyday 3-6pm
& 9:30pm-closing

9:30 til Close

22000 Willamette Drive
in Central Village
503.650.6020
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9:30 til Close

22000 Willamette Drive

for Family & Friends

EdibleArrangements.com

with strawberries dipped in 
gourmet chocolate arranged 
in a ceramic keepsake pitcher

NEW!
MOTHER’S DAY 
BOUQUET™

ON SALE!
Order early for Mother’s Day.

GIVE MOM 
YOUR BEST
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Offer valid at participating locations shown below. Valid on arrangements and dipped fruit boxes only. Offer expires 05/31/13. Offer code must be used when placing order.
Arrangements available in a variety of sizes. Containers may vary. Delivery not available in all areas. Cannot be combined with any other offer, promotion, coupon or coupon code. Excludes tax 
and delivery. Not valid on previously purchased items. Acceptance and use of coupon is subject to all applicable laws. Void where prohibited. See store for details. EDIBLE ARRANGEMENTS® 
& Design and all other marks noted are trademarks of Edible Arrangements, LLC. ©2013 Edible Arrangements, LLC. All rights reserved.

PLACE YOUR ORDER TODAY AND SAVE!

21900 Willamette Drive #206 West Linn
503-650-2822

2305 NW 185th Ave., Hillsboro
503-533-4700

Visit us and

SAVE $4*
VALID ON ANY ARRANGEMENT OR 

DIPPED FRUIT BOX

Coupon Code: wlcv0630

M
oms work hard. One way to 
say thank you on Mother’s 
Day isn’t chocolate and flow-
ers but the gift of relaxation, 

something she just might need.
Your family’s matriarch may not 

have loads of time, but if someone took 
on some of her duties for a day or a few 
hours, it would afford her the chance to 
unwind in the hands of West Linn pam-
pering experts.

Full body relaxation
For sufferers of tight shoulders and 

aching backs, Elements Therapeutic 
Massage masseuses and masseurs can 
knead those knotted muscles. The salon 
is the ideal spot for moms who like to 
keep it simple.

“We provide primarily therapeutic 
massage,” owner Rick Snook said. “We 
don’t do facials. We don’t do nails. We 
don’t do any other thing. We don’t sell 
products. … We just have really great 
therapists.”

Snook’s business on 22000 Willamette 
Drive boasts 10 massage therapists. It’s 
open weekends and evenings, ideal for 
busy mothers. What may be most relax-
ing of all is the place does insurance bill-
ing, mostly for workers’ compensation 
and personal injury protection claims. 

On special right now is a 55-minute gift 
card for $49, usually an $89 treat.

For more information, call 503-722-
8888.

Treat the fingers and the feet
Sometimes a woman just wants her 

feet scrubbed and to see a glossy sheen 
on her nails. Aqua Nails Bar at 5656 Hood 
St. can help, offering a $5 Mother’s Day 
discount on a $36 mani-pedi.

“Moms deserve a break,” said Van 

Nguyen, manager.
For moms who want to say farewell 

to fuzz, there’s also waxing – eyebrows, 
upper lips, bikini lines and more. Prices 
vary.

Ladies who want to emphasize their 
eyes can acquire a pair of eyelash exten-
sions for  $120. Lashes are available in 
black or brown on-site, and the business 
can preorder special colors. 

“We create a really friendly atmo-
sphere and give the best quality,” Nguyen 
said.

For more information, call 503-657-
0053.

Give her a healthy glow
For women who yearn for glowing 

skin, Islands Tanning on 22000 Willa-
mette Drive offers levels of tanning from 
base to high pressure, said Joe Hagner, 
a manager.

There are also red light skin rejuve-
nation treatments and infrared body 
wraps, which help with skin detoxifica-
tion.

“We pride ourselves in customer ser-
vice, make sure that everyone’s happy, 
not only the customers but the family 
members and everyone else that is with 
them,” Hagner said.

A customer who mentions this article 
can have a free red light treatment or in-
frared body wrap.

Moms who may feel guilty about in-
dulging themselves ought to know that 
Islands Tanning regularly donates to a 
range of organizations including Doern-
becher Children’s Hospital. The business 
held a fundraiser for a boy suffering from 
scoliosis last year, raising more than 
$7,400 in a 30-day period.

“The owner says he offered to match 
dollar-for-dollar the donations made by 
his customers,” Hagner said.

For information, call 503-557-8267.

A lucky lady enjoys some muscle relief at Elements Therapeutic Massage.

4 MAY 2013

Pamper yourmom
By JILLIAN DALEY

There are also red light skin rejuvenation 

treatments and infrared body wraps, which 

help with skin detoxification.

Islands Tanning employees Mariah McDonald, left, and Carly Severson show off some of the available lotions.

Aqua Nails Bar employee Vanessa Nguyen gives a local mom a manicure.

Islands Tanning employee Mariah McDonald relaxes under the soft glow of a tanning bed’s lights.
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Kimberly R. Wright, DMD, MAGD

General Dentist

1554 Garden Street, Suite 104
West Linn Central Village
Located behind Market of Choice & Key Bank on Hwy 43

503.655.9300

• Are anxious in the dentist’s chair
• Have sensitive teeth
• Have a low pain threshold
• Dental visits make you anxious
• Need a large amount of dental 

work completed

Relaxation techniques utilized 
for those who:

AQUA
Nails
• Manicures • Pedicures

• Waxing
• Eyelash Extensions

Call for your appointment /
Walk ins Welcome

5656 Hood Street  •  503.657.0053 
Across from the Post Offi ce

MOTHER’S DAY SPECIALS!

Gift Certifi cates of $100 
or more$15 OFF 

MANICURE & PEDICURE$30 Regular (with coupon)

EYELASH EXTENSIONS
(Full Set $90)

Offers good through May 31, 2013
Offers cannot be combined.
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$30 OFF
PROFESSIONAL NAIL CARE
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D
ear old mom deserves 
nothing but the best, 
especially on Mother’s 
Day. The folks at Mar-

ket of Choice are bending over 
backward to ensure your celebra-
tion is totally top notch. You can 
find treats in every department 
that are sure to let the mothers in 
your life know they are loved and 
appreciated.

Bouquets of fresh flowers are 
always appreciated. If mom has a 
favorite vase, bring it in and Floral 
Manager Brianna Lopez can fill it 
with an arrangement of her favor-
ite flowers. She has several unique 
gift items in stock as well, such as 
signage for the garden made by lo-
cal artists, easy care succulents, 
hanging baskets, garden tools and 
decorative planters for inside and 
out. 

Wine Steward Matthew Misely 
suggests the special day deserves 
special wines. 

“Start off brunch with mimosas 
and, if the weather permits, pack a 
picnic of wine, cheese and salami,” 
he said. “This is a good occasion to 
treat yourself to something spe-
cial.” He can help select the perfect 
bottle of wine for your menu.

Speaking of menus, Chef Barry 
Rumsey has prepared a special 
item for Mother’s Day that can be 
enjoyed as part of brunch or din-
ner – a phyllo dough purse filled 
with salmon, spinach and herbs.

“Add some grilled asparagus 
and a fruit platter and you’ve got a 
lovely meal,” Rumsey said. 

But that is just the beginning. 
Rumsey offers quiches in three 
sizes, breakfast burritos, salmon 
and a wide variety of other en-
trees and sides. The big bonus is 
that since Market of Choice opens 

at 7 a.m., you can pick up breakfast 
first thing in the morning, fresh 
and ready to go.

Catering Manager Cathy Weber 
can offer suggestions for complet-
ing your menu including chees-
es, fruit and vegetable platters, 
breads, crackers, olives and more.  

“If you have something special 
in mind, just give us a call,” Weber 
said. 

And don’t forget dessert – mom 
will definitely want to splurge on 
the beautiful cakes and cheese-
cakes created by Bakery Manager 
Jim Dale and his staff.  

“Cakes, cheesecakes, cream 
pies – moms will want a nice des-
sert, especially if she doesn’t have 
to make it,” Dale said.  

The dessert case and the rest 
of the store will be well stocked 
to offer the best selection for your 
Mother’s Day celebration, but it’s 
a good idea to come in early and 
order ahead of time to ensure your 
mom gets her heart’s desire.

From gifts to specialty foods for 
every meal, shopping at Market 
of Choice can make this Mother’s 
Day memorable and very, very 
special.

“We want to make it easy for 
you, no stress,” said Misely. “Put 
the focus on spending time with 
the people you love. We’ll take 
care of the rest!”

Don’t forget to browse through 
the seafood and meat depart-
ments, as well as the specialty 
cheeses and beer sections for in-
spiration and perhaps a treat for 
dear old dad.

Market of Choice is open 7 a.m. 
to 11 p.m. daily. To place an order, 
visit marketofchoice.com/kitch-
en/about-kitchen or call 503-594-
2901. Market of Choice is located 
at 5639 Hood St. in West Linn Cen-
tral Village.

Market of Choice will be offering a special item for Mother’s Day, a phyllo dough purse filled 
with salmon, spinach and herbs. Try pairing it with some grilled asparagus and a fruit platter.

easy, effortless and oh, so special with one short stop
By BARB RANDALL

Market of Choice makes 
Mother’s Day easy

Mary Henderson, a Market of Choice cheese steward, can guide you to picking out 
the perfect picks for a Mother’s Day picnic.

Moms deserve a special wine or champagne on their special day, says Mar-
ket of Choice Wine Steward Matthew Misely.

Rumsey offers 
quiches in three 
sizes, breakfast 
burritos, salmon 
and a wide 
variety of other 
entrees and sides. 

The big bonus 
is that since 
Market of Choice 
opens at 7 a.m., 
you can pick up 
breakfast first 
thing in the 
morning, fresh 
and ready to go.

If mom treats you sweet all year, be sure to get her a sweet dessert  on Mother’s Day. 
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Premier West Linn retail 
space available!

Melissa Darm
503-245-1400 Ext. 525

melissa@hsmpacifi c.com

For leasing information, please contact:
Marc Strabic

503-245-1400 Ext. 520
marc@hsmpacifi c.comwww.hsmpacifi c.com

if you’re still scrambling, look 
no further than West Linn 

central village
Brooks Tethys Wine
A local product from Brooks Estate Vineyard in Am-
ity Hills, this wine is termed as “rich and fruity” and 
would go well with dessert at Mother’s Day dinner. 
$20.99 Market of Choice

6 MAY 2013

Continued on page 7 >>

MOTHER’S DAY 

GIFTS
 IDEAS
 are just around

the corner

Story By PATRICK MALEE

Chocolate
Tried and true, chocolate is always a good addition to 
Mother’s Day. Market of Choice offers everything from 
Midnight Mints ($5.29 per pound), milk chocolate al-
mond bark ($9.69 per pound) or even dark chocolate 
espresso beans ($9.29 per pound). 

Taekwondo
Is mom looking for something more active? Try sign-
ing her up for taekwondo classes at One Taekwondo 
Academy. Each Saturday this spring, the Academy of-
fers family classes at 11 a.m. and adult classes (ages 
13 and up) at noon. As a Mother’s Day special, One 
Taekwondo is offering a month’s worth of classes for 
$20, including the uniform. Call 503- 908-0784 for more 
information. 

Fit For Life
For a fitness-inclined mom, give her a membership at Fit For Life. Single memberships are $55 per month, 
and it’s $79 per month for couples. Fit For Life offers a number of exercise options, from yoga to Pilates, 
Zumba and cycling. It also features a hot sauna and certified fitness instructors who can provide one-on-
one training.

Fruit bouquet
Offering tastier versions of classic flower arrangements, Edible 
Arrangements is always a winner on Mother’s Day. This year, the 
company is featuring a special Mother’s Day Bouquet complete 
with chocolate-dipped strawberries, bundled with a balloon and 
a teddy bear for $89.
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NAME ________________________________________________________________________________________

ADDRESS _____________________________________________________________________________________

CITY __________________________________________________________________  ZIP ______________ 

PHONE _______________________________________________  E-Mail_____________________________

09CV3

YES✔

Card No. ______________________________________________ 

Exp. Date ________________________Start Date ______________

One year just $15 (Regular price $34)  (Must be Prepaid)

Check       Visa       MC       DISCOVER       AmEx

Believe it!
Subscribe for $15 a
year and we’ll send 
you a $10 gift card

to B.J. Willy’s.

SUBSCRIBE
FOR $5.00
-basically!

 

Circulation
Attn: Gini Kraemer
PO Box 22109
Portland, OR 97269
Phone: 503-546-9816
GKraemer@CommNewspapers.com                      

Mail to:

SIGN ME UP FOR 
THE TIDINGS!

One year subscription purchase only.
Local subscribers only.

and receive a Gift Certifi cate from B.J. Willy’s
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SUPPORT YOUR
LOCAL MERCHANTS

SUPPORT YOUR
LOCAL MERCHANTS

Starbucks
Some moms run on caffeine. Fill up her tank with a Starbucks gift card 
and while you are there, pick up the Create-Your-Own 16-ounce mug. 
The ceramic mug is customizable and comes with a glazing pen. Once 
baked, the design becomes permanent.

Earrings
Moms can never have too many earrings, and Aqua Nails 
features a number of offerings from West Linn’s Nikanni 
Studio to augment any collection. Prices vary, from as 
low as $10 to as high as around $40. 

Skin care
Gigi Aveda Salon & Spa features an array of luxury skin care items that could be perfect to top off your gift 
basket. To make mom feel her best, try Aveda’s Stress Fix bath salts ($40), as well as a Stress Fix Body Lotion 
($28) and a Caribbean Therapy Body Crème ($27). 

Technology
If you’re on Verizon, and mom has been stuck on the iPhone 3G for too long, think 
about surprising her with a new phone from the Verizon Store. Whether it’s the lat-
est iPhone 5 ($199 with a two-year contract) or another smartphone like the Samsung 
Galaxy ($199), you’ll be able to find what you need at the Verizon Store. 

Photo calendars
If you’re looking for a great way to personalize your gift, head 
to the Fed Ex Store with your favorite family photos and create 
a custom calendar. Smaller desk calendars start at $14.99, and 
the larger wall-mounted calendars start at $19.99.

7MAY 2013

>> Continued from page 6

MOTHER’S DAY 

GIFTS
 IDEAS
 are just around

the corner

Flowers
Flowers are perhaps the most popu-
lar gift option, but with good reason. 
You can’t go wrong with flowers, and 
Wishing Well Floral is offering three 
arrangements special to Mother’s 
Day: Teleflora Celebrate Mom Bou-
quet ($48), Teleflora Pour on Pink 
Bouquet ($43) and Teleflora Laven-
der Beauty Bouquet ($80). 

Nail polish
If you’re treating mom to a manicure at 
Aqua Nails, think about topping it off with 
a bottle of nail polish (OPI Nail Polish – $8).

Teleflora Lavender Beauty Bouquet

Celebrate Mom Bouquet
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My Market, My Choice, 
My Savings

Food for the Way You Live®

WEST LINN  – 5639 Hood St. (503) 594-2901
SW PORTLAND  – 8502 SW Terwilliger Blvd. (503) 892-7331 
ASHLAND – 1475 Siskiyou Blvd. (541) 488-2773 
CORVALLIS – 922 NW Circle Blvd. (541) 758-8005
EUGENE
DELTA OAKS  – 1060 Green Acres Rd. (541) 344-1901  
WILLAKENZIE – 2580 Willakenzie Rd. (541) 345-3349
FRANKLIN – 1960 Franklin Blvd. (541) 687-1188  
WILLAMETTE – 67 W 29th Ave. (541) 338-8455
The majority of our stores are open from 7 am - 11 pm daily
Our Franklin store hours are 7 am - 12 am 
Not all ad items are available at our SW Portland Store. 
We reserve the right to limit quantities.

*

*

M RKET CHOICEOF

Driscoll’s Red-Ripe Strawberries
1 lb – Slice and serve these succulent berries atop angel 
food cake from your Market Bakery with a dollop of 
freshly whipped cream for a light dessert.

 2for$4

5.99lb

ALL NATURAL PAINTED HILLS 
BONELESS BEEF  
TOP SIRLOIN STEAKS
Grill or pan-fry these restaurant-quality steaks to 
perfection and serve with a side of asparagus for 
a hearty meal. Oregon-raised beef that’s 100% 
vegetarian fed and antibiotic free. SAVE $3 lb

Marie Callender’s Meals
10-19 oz – Complete meals that you can simply heat and 
eat. Stock up your freezer for busy days with Chicken  
Piccata, Spaghetti with Meat Sauce, Salisbury Steak,  
Turkey Pot Pie and other select varieties. SAVE UP TO $2.50

1.99

Caleb Treez Organic 
Farms Stops Products
8 oz – Your choice of Stops Acid 
Reflux or Stops Leg & Foot Cramps. 
Both products are from an amazing, 
time-honored Amish formula that 
quickly and effectively stops acid 
reflux and cramps in about one 
minute. SAVE $2

7.99

 Weekly Web Specials

www.marketofchoice.com

6.99

Cottonelle Bath Tissue
12 pk – Extraordinary durability paired with  
exceptional softness for a comfortable clean.  
Double Roll or Ultra Double Roll. SAVE $4

Organic Umpqua Dairy Milk or 
Mother’s Choice Butter
½ gal or 1 lb – These organic dairy products are ideal 
for all your cooking and baking needs. Whole, 2%, 1% 
or Skim milk available. SAVE UP TO $1.50

2.99Franz Breads
24-26 oz – Pile your favorite meats, cheeses, veggies 
and condiments between two slices of soft, fluffy bread 
for the ultimate lunch sandwich. Your choice of  
McKenzie Farms Buttermilk, Big Horn Valley 100%  
Whole Wheat or San Juan Island Nine Grain. 
SAVE $2.80 1.99 Kashi GOLEAN 

Cereals
13-14 oz – Your choice 
of Original, Crunch!, 
Crisp! Toasted Berry 
Crumble or Crunch! 
Honey Almond Flax. 
SAVE $2.49

2for$5

Market Bakery Bundt Cakes
Delicious, moist Chocolate, Almond Poppy Seed or 
Lemon cakes topped with a light glaze. SAVE $4

4.99

eal 
% 

es
Seed or

9.99lb

WILD ALASKAN 
Sockeye Salmon Fillets
Known for its flavorful, firm meat, sockeye can 
be simply seasoned with salt, a squeeze of fresh 
lemon juice, then grilled or seared. SAVE $4 lb

Market Cheese Shop 
Maple Leaf Red Wax Gouda
Also known as “Geliefde Gouda,” or sweetheart 
in Dutch, this cheese from Monroe, Wisconsin, is 
young, mild and bound to win you over. SAVE $3 lb

6.99lb

Del Monte Gold Premium Pineapples
Nature’s candy, fresh pineapple satisfies even the strongest 
sweet craving. Great for young bodies and the young at  
heart, pineapple is rich in manganese, a trace mineral  
that promotes strong, healthy bones.

 2for$4

Organically Grown
Vine-Ripe Cantaloupes
Pair this melon with mozzarella and sliced prosciutto 
and you’ll have yourself a taste sensation!

99¢lb

GOOD THRU DATES: MAY 7 - MAY 13, 2013

Market Kitchen 

A buttery crust filled with rich, delicious egg custard in 
several savory combinations, including Bacon and Onion, 
Artichoke and Sun-dried Tomato and Broccoli Cheddar. 
Choose from all varieties. SAVE $2

12.99Whole Quiches
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