
Knocked into shape
Get fit by training like an old-school boxer  See Page 3

Make the day special by spending time with your daughter.
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5 Dr. Chris Sierk is always willing to help sponsor 
local youth teams.

There is much to discover on a perfect day at 
West Linn Central Village.
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4 Keep your pet cool this summer by following 
Dr. Kate Hilsenteger’s advice.
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SERVICE

$30
May not be combined with other off ers. 
Expires July 18, 2013

Call now to book your session and let us handcraft a massage just for you! 
503.722.8888
WEST LINN

West Linn Central Village Center
22000 Willamette Dr., Suite 107

West Linn, OR 97068
elementsmassage.com/westlinn

Find out why people love Elements!
Check out our reviews of ELEMENTSMASSAGE.COM/NPS
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NAME _________________________________________________________________________________________________

ADDRESS _____________________________________________________________________________________________

CITY __________________________________________________________________  ZIP ______________________ 

PHONE _______________________________  E-Mail____________________________________________________

One year subscription purchase only. Local subscribers only.

Card No. _____________________________________Exp. Date ________________Start Date ________________

Mail to:   Circulation, Attn: Gini Kraemer
            P.O. Box 22109, Portland, OR 97269
            Phone: 503-546-9816   GKraemer@CommNewspapers.com
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Stand up for a good cause
Paddleboard race will raise funds  

to fight neurofibromatosis
— See NEIGHBORS, B1

Holding down the fort
Fort Vancouver boasts an army of volunteers

— See BOOM!, inside

A publication of Community Newspapers

INSIDE:
  Classic car collector

 Eligible for Medicare? 

What you should know

 Identity theft, password 

security and protection

Holding 
down

fort
Fort Vancouver’s volunteers 

share tales from local history
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Permanent conditional 
use permit is required to 
continue operations

Future of 
Robinwood 
Station  
is murky

By PATRICK MALEE

The Tidings

The immediate future of the Rob-

inwood Station community center is 

up in the air as its two-year tempo-

rary use permit approaches a June 

28 expiration date. 

City Manager Chris Jordan wrote in 

an email to concerned parties last week 

that a permanent conditional use per-

mit was needed for operations to con-

tinue past that June expiration date. 

Because the city had not yet received a 

permit application as 

of May 21, and the ap-

plication process gen-

erally takes about 

four months, Jordan 

said that “it is doubt-

ful that the station 

will continue to serve 

as a community cen-

ter for some period of 

time after June 28.” 

Friends of Robin-

wood Station (FORS) 

President Randall 

Fastabend is aware of 

this fast-approaching 

deadline, and said the 

group had actually 

sent its CUP applica-

tion to city hall on 

May 5. 
However, Assistant 

City Manager Kirsten 

Wyatt confirmed that 

no such application 

arrived at city hall. As 

of Tuesday, the city 

had only received a 

request for a pre-ap-

plication meeting, 

which was scheduled 

for June 6. 
Regardless of the 

application’s status, 

Fastabend knows 

what is at stake. 

“If we don’t have a permit in line by 

the end of June, they may have to close 

the doors until we do,” Fastabend said. 

“That’s just a legal requirement the 

city is following through on, and I un-

derstand that.” 
With the intention of forming a per-

manent community center, FORS in 

2010 acquired approval from the city 

council to manage Robinwood Station 

it ’ ks and

The  
West Linn  

girls lacrosse 
team hoists  

the state 
championship 
trophy amidst  

a deluge at 
Hillsboro 
Stadium  

last week.  
The Lions  

topped  
two-time 
defending 
champion  

Lake Oswego 
19-13 on  
May 23  
to win  

their first  
state title  

in the  
sport since 

2003.  
For the  

complete story, 
see Sports,  

page A16.
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Reigning
in the
rain

T
roy Bowers was working at his home in 

West Linn one day, about 20 years ago, 

when a small green BMW pulled up out-

side. 
The woman driving the car looked at him and 

said, “Hey, when you’re done, can you come work 

on my house?” 
Bowers was a civil engineer by trade — home 

repair work was just a hobby for spare time. And 

so, to this woman he’d 

never met before, he re-

plied, “Sorry, but I 

can’t.” 
He couldn’t have 

known then that his path would cross once again 

with this mysterious woman — that they would 

become friendly and he would, indeed, end up per-

forming significant repairs at her house nearly 

two decades later.

Over the past month, Bowers took his place 

among a handful of volunteers working to revamp 

the home of Alice Richmond — one of West Linn’s 

most active and passionate advocates. Richmond 

is known for her flair for fashion, her rotation of 

hats and her sponsorship of the Fourth of July 

A gesture of gratitude
“If we don’t 
have a 
permit in 
line by the 
end of June, 
they may 
have to 
close the 
doors until 
we do. 
That’s just a 
legal 
requirement 
the city is 
following 
through on, 
and I 
understand 
that.” 

—  Randall 
Fastabend, Friends 

of Robinwood 
Station president

 Volunteers join together to refurbish Alice Richmond’s house

STORY BY  

PATRICK MALEE
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West Linn Central Village.

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.

Located at 21900 Willamette Drive 
in West Linn
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Getting fit by training 
like an old-school boxer
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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 July 17, 2013

42
65

19
.0

62
01

3 
C

V

S
tacey Finnerty is used 
to new students holding 
back when learning how 
to properly punch.

“If I’m holding the focus mitts 
up and telling them to hit, wom-
en are usually OK … but men 
sometimes do a double take,” 
said Finnerty, the 5-foot-tall dy-
namo who, when not working as 
a real estate broker, leads boxing 
training classes at Fit For Life 
in West Linn. “After that it’s no-
holds-barred. I’ll have somebody 

who’s 6-foot-2 
pounding me 
with the mitts 
and I can han-
dle it, and he 
knows I can.”

It’s a great 
way to relieve 
stress after a 
long day or at 
the end of the 
work week, 
she noted: 
“It’s a good 

way to let aggression out in a very 
controlled environment.”

The classes last about 45 min-
utes on Mondays and Saturdays, 
and new students are always wel-
come, so long as they run through 
a short introduction with Finner-
ty and have the proper hand 
wraps and boxing gloves. She has 
coached people as young as 14 
alongside folks well into their 60s.

The workouts are traditional 
training, for the most part, mix-
ing bag work with cardiovascu-

lar activity like shadow boxing, 
jumping rope and jogging, plus 
crunches and similar exercises.

“It’s not kickboxing, it’s not box 
aerobics, it’s not Tae Bo,” Finner-
ty explained. “It’s old-school 
training.”

 “I think it’s the best condition-
ing you can do,” she added. “As 
far as hitting the bag, there’s re-
sistance. Then you do cardio with 
it. It’s aerobic and anaerobic at the 
same time, and it’s a really good 
way to get into shape and have 
fun.”

Finnerty said she likes old-
school techniques because, sim-
ply put, these methods work.

“It has always worked,” she 
said. “You see some of these 
fighters – Ali, Joe Frazier – and 
see what great shape they’re in. 
I don’t mind implementing new 

schools of thought, but the bottom 
line is, you’re going to use your 
body for hitting, for doing push-
ups, for doing sit-ups. Your body 
is probably the best resistance 
you have.”

Finnerty got her start in the 
sport in the mid-1990s, when she 
took a class taught by a “Golden 
Glove,” a title awarded to ama-
teur boxing champs, in Lake Os-
wego. 

Growing up the youngest in a 
family of four, she said she was 
a bit of a tomboy. She sometimes 
watched boxing matches with her 
dad, and she used to hit a friend of 
the family’s speed bag. The gym 
class got her hooked.

“People look at me and don’t 
get it, but I just kind of fell into it,” 
she explained.

When the teacher was ready 

to retire, he coaxed Finnerty into 
making the move from student to 
teacher. She earned her coach’s 
certification and led the class for 
a while before going on a long hia-
tus.

Then, about two years ago, she 
revived the class, bringing it to 
Fit For Life.

“I just love doing it,” said 
Finnerty, who lives in West Linn. 
“I haven’t been in the ring myself, 
but I’ve done a lot of training,” in-
cluding working with an Olympic 
hopeful.

“The class is built up from ca-
maraderie. Everyone has a dif-
ferent skill level. That’s one thing 
about boxing: At first it’s intimi-
dating, but once you get into it and 
you learn the moves, the proper 
punches, you feel confident. I see 
people’s confidence build up.”

While her current students 
are largely men, she has taught 
groups of mostly women in the 
past. She said she hopes more 
women will give boxing a shot 
and find it to be a fun, empower-
ing workout.

“It seemed like a sport I would 
really enjoy, and it turned out I 
did,” Finnerty said. “I got knocked 
into shape.”

Fit for Life is a fitness center 
located at 5640 Hood St. in West 
Linn.

Members pay less for classes, 
but guests are also welcome.

Contact 503-655-7702 or visit 
fitforlifeexercisecenter.com for 
more information.

Stacey Finnerty is a real estate broker by day, but she also throws a mean punch 
thanks to her years of experience with boxing training.

Aside from providing a well-rounded workout, boxing is a great way to relieve stress, 
says Stacey Finnerty, whose boxing class is available twice each week at Fit For Life.
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By KARA HANSEN MURPHEY
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Kurt Van Sickle spars 
with Stacey Finnerty 

during a boxing training 
session at Fit For Life.

“It’s not kick-
boxing, it’s 

not box aero-
bics, it’s not 
Tae Bo. It’s 
old-school 
training.”

    — Stacey Finnerty

Finnerty said 

she likes 

old-school 

techniques 

because, simply 

put, these 

methods work.

Etcetera



Banfield Pet hospital offers 
summertime safety advice for 
West linn animal lovers

T
he dog days of summer don’t 
begin until Sirius, the Dog 
Star, makes its appearance in 
the sky in early July. Animal 

lovers know, however, that as soon as 
the mercury heats up, dogs and all their 
furry friends need special consideration 
to stay healthy and comfortable.

Kate Hilsenteger, DVM, is one of those 
animal lovers — and a veterinarian at 
West Linn’s Banfield Pet Hospital in 
Central Village. Originally from Texas, 
Hilsenteger has plenty of experience 
helping animals enjoy the warm weather 
as much as their owners. 

Here are her top tips for safe 
summertime fun:

Bring on the water. How much 
water do animals need throughout a hot 
day? “It depends on their activity level,” 
Hilsenteger said. 

You should offer your pet free access 
to clean, fresh water whenever you are 
home together. When you’re outside, 
whether hiking, window-shopping or just 
enjoying the weather, offer water to pets 
after 30 to 60 minutes of activity.

“I love how the businesses here in 
Central Village make water available 
for pets,” Hilsenteger said. You can find 
pet-level water dishes outside several 
businesses. Keeping pets healthy and 
hydrated on a hot day comes down to 
common sense, the vet said.

“Remember to offer your pet a 
drink whenever you feel ready for one 
yourself,” she said.

Protect pets’ delicate paws. Be 
aware of surface temperature when you 
walk outdoors with your furry friends. 
“When the pavement starts heating up,” 
Hilsenteger said, “paws can get burned.” 
Use caution and go slow to help your pet 
stay comfortable. 

“Don’t start with a five-mile run,” 
Hilsenteger advised. “Build pets’ activity 
level gradually, just like with humans.”

Keep an eye out for pests. 
Tick and flea activity increases with the 
summer months. “We are seeing pets 
covered with fleas,” Hilsenteger said, 
“and even a couple with ticks.” 

Keeping small pets, like cats, indoors 
is not a sure way to protect them from 
parasitic insects. Nearly all pets benefit 
from applications of vet-approved flea 
and tick control products. 

“Check pets daily for ticks,” 
Hilsenteger said, even if you use a 
tick-control medicine. “Ticks transmit 
disease slowly. So if you remove the tick 
early, your pet has a lower risk.”

Beat the heat. If your pets spend a 
lot of time in the yard, Hilsenteger said, 
“They need a shady spot to hang out 

and relax if it’s going to be hot all day.” 
Hot dogs may enjoy being sprayed with 
the hose — and overheated dogs might 
like having the pads of their paws wiped 
down with rubbing alcohol.

Hilsenteger offered an important 
reminder: “Keep pets out of cars 
on hot days. A parked car creates 
a mini-greenhouse effect and is an 
unsafe environment for pets even on a 
seemingly cool day.”

The veterinarian offered a list of signs 
that could indicate heat exhaustion or 
heat-related pain in pets. If an animal 
looks exhausted, seems unwilling to 
move, pants, trembles or refuses to eat, 
take steps to cool down your pet. If you 
cannot make the animal feel better on 
your own, give the vet a call.

“In cats,” Hilsenteger said, “panting is 
always an emergency” that warrants a 
call to the vet.

With these safety tips in mind, you – 
and all your four-legged friends – will be 
ready to take advantage of all the sunny 
days West Linn has to offer this summer.

Dr. Kate Hilsenteger recommends always keeping fresh water available for your pets, especially during the hot summer months.

“I love how the businesses 
here in Central Village 

make water 
available for pets.”

— Dr. Kate Hilsenteger, 
veterinarian
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Help your pets keep their cool

By KATE HOOTS

Hilsenteger offered an important 

reminder: “Keep pets out of cars 

on hot days. A parked car creates 

a mini-greenhouse effect and is an 

unsafe environment for pets even 

on a seemingly cool day.”

Dr. Kate Hilsenteger gives Daisy, an 8-month-old Chesapeake Bay retriever, some water to help stay cool.



MANGO & KIWI
Perfect for all of your summer 
gatherings & gift ing!

enjoy the taste of 

LIMITED
time only

MANGO KIWI 
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in gourmet chocolate 
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Visit us and

SAVE $5*
Coupon Code: wlcv0713

Valid on any arrangement or
Dipped fruit box

Offer valid at participating locations shown. Valid on arrangements and dipped fruit boxes only. Offer expires 07/31/13. Offer code must be used when placing order. 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.

To order, please call or visit:
21900 Willamette Drive #206 West Linn

503-650-2822
2305 NW 185th Ave., Hillsboro

503-533-4700 EdibleArrangements.com

$30 
Regular Manicure 

& Pedicure
with coupon

$30 OFF 
Eyelash Extensions

with coupon

Offer Good Thru July 17,2013

Summer 
Specials

Call for your 
appointment

Walk ins Welcome
5656 Hood Street  •  503.657.0053 

Across from the Post Offi ce
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AQUA
Nails
• Manicures • Pedicures

• Waxing
• Eyelash Extensions

PROFESSIONAL NAIL CARE

T
he back office that houses Dr. 
Chris Sierk at Sierk Orthodontics 
in Central Village could double as 
a miniature sports museum. The 

walls are lined with posters and panorama 
photos of his favorite baseball team, the St. 
Louis Cardinals, and his desk faces a shelf 
carrying an Iowa University football hel-
met and basketball shoes that were once 
worn by Portland Trail Blazers LaMarcus 
Aldridge and Greg Oden. 

The door to the room just across from 
Sierk’s office, meanwhile, carries a more 
local theme highlighted by a poster of the 
state champion West Linn High School 
boys basketball team.  

Put simply, Sierk is a sports nut. He rou-
tinely travels around the country to follow 
the Cardinals and Hawkeyes football in the 
playoffs, and in January began traveling to 
Bandon, Ore. — home of the world famous 
Bandon Dunes Golf Resort — to both help 
out patients in a remote location and hit the 
links. 

Whether he’s at Busch Stadium in St. 
Louis or coaching a local youth basketball 
team, Sierk is never far from the playing 
field in his spare time.  

Q: So you grew up in Iowa and attend-
ed Northwestern University, correct?

A: Yeah, I wanted to stay in the Big Ten 
because I liked the sports, and my brother 
went there after me. I went back to Iowa for 
dental school and then I moved here in 1996 
to go to OHSU (Oregon Health & Science 
University).

Q: Have you just been into sports your 
whole life? 

A: Yeah, my family were huge St. Louis 
Cardinals fans, and I grew up with season 
tickets to Iowa football – that’s why we did 
that. Even out here we follow them to the 
bowl games, so we’ve been to bowl games 
in Florida, Arizona and California to watch 
them play. And I get out to see the Cardi-
nals play in the World Series when they’re 
in it. Last year they didn’t quite make it 
— the Giants got them — but we went to 
a game in the NLCS (National League 
Championship Series), and the year before 
I took my son out to the World Series to 
watch them beat the Rangers. (He points 
to a poster.) This is when I went in 2006 

with both brothers to see them beat the Ti-
gers; we were there the night they won the 
championship. 

Q: How often did you go to the old 
Busch Stadium growing up?

A: My parents honeymooned at Busch 
Stadium; this is Busch three, that’s Busch 
two up there (on the wall), there was an 
old one even before that. But they honey-
mooned at Busch two in 1967, and we would 
go down once, maybe twice a summer – all 
of us. It’s about a four-hour drive from the 
Quad Cities. 

Q: Was it tough to see that stadium go? 
A: Yes and no. You see how all the new 

stadiums are so much nicer nowadays, so 
yeah, it had worn out its welcome. 

Q: Did you play sports growing up?
A: I did.

Q: What sports?
A: I played baseball and soccer. 

Q: It seems like football and baseball 
are pretty big for you. Are those your 
favorite sports?

A: Yeah, baseball is my favorite sport. 
But as far as spectator sports, college foot-
ball as well. The NFL I like all right, but 
it’s college football and Cardinals baseball 
most of the time. 

Q: Since you got out here, do you like 
any of the local teams?

A: I enjoy the Blazers, and when I was 
out in Evanston I followed the Bulls and 
the Blackhawks and did everything there. 
Here, the Blazers are the only team in 
town so it’s been fun to follow the Blazers 
and become a fan. I’m one of the few who 
likes the Ducks and Beavers alike; I don’t 
really have a preference. Iowa you’re either 
an Iowa or Iowa State fan, and same thing 
here. But here I just root for whoever has 
the most to gain. 

Q: How do sports come into play at 
work? Do you talk sports a lot with 
patients? 

A: Yeah, it’s fun — the kids are all in-
volved. With the ages we see kids, it’s 7 
to 16 most often. They’re all involved — 
they’ve got activities, they’re watching 
them on TV. We get involved. I’ve coached 
baseball, girls youth baseball, girls youth 
basketball, everyone’s got something to 
contribute. It’s fun and I like to sponsor 
them and get out to see games too.

Q: What all do you sponsor?
A: We sponsor anyone who comes to 

us — soccer, baseball, anyone that comes 
to us, I’ll donate something. I’ll always do 
teams for West Linn youth baseball, we 
sponsor the West Linn High School team 
— the Diamond Club — and we’ve done a 
“mouth guard day” for six years or so. 

Q: Can you describe that?
A: Everyone in West Linn Youth Foot-

ball, third to eighth grade, is welcome to 
come in on Thursday, July 18, from 9 a.m. 
to 3 p.m. We offer complimentary custom 
mouth guards, and people who have been 
coming for years know that, and they 
schedule their time around it. All of our pa-
tients that are in treatment, we give them 
free mouth guards. It’s super important, 
whether you have braces or not, to make 
sure you cover that. It’s something that’s 
important to me. 

Q: And anyone can come by?
A: For that day, anyone. Anyone from 

the community.

Sierk Orthodontics is located at 21900 
Willamette Drive in West Linn Central Vil-
lage. For more information, visit sierkor-
tho.com.

Getting to know Dr. Chris Sierk
he may rearrange teeth professionally, but his sports allegiances will never change

Dr. Chris Sierk holds a jersey from one of the baseball teams he sponsored.

Standing in front of his souvenir photos from Busch 
Stadium, Dr. Chris Sierk holds a piece of sports 
memorabilia: LaMarcus Aldridge’s signed shoe.

Dr. Chris Sierk, of Sierk Orthodontics, admires a flag from Bandon Dunes Golf Resort that he received 
during a 40th birthday celebration. 
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By PATRICK MALEE

A native of Iowa, Dr. Chris Sierk is a diehard Iowa Hawkeye fan.
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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

T
hose looking for great food, 
fun music and a place to 
meet new friends need to 
look no further than (five-

O-three) — and the action is all hap-
pening at the patio this summer.

“We’ve got the best patio in the 
‘burbs and we’re taking full ad-
vantage of it,” said (five-O-three)’s 
owner, John McEwan. “We have live 
music and a great lineup primarily of 
jazz and blues.”

Live music is happening outdoors 
each Saturday night through June; 
if the weather isn’t cooperating they 
move the music indoors. Quieter din-
ner music stars at 7 p.m., then after 
the first break the band can pick it up 
until 10 p.m.

“Starting in July, when we can 
count on the weather being decent, 
we will have live music Friday and 
Saturday nights,” McEwan said.

Great music isn’t all you can count 
on at (five-O-three). Wine tasting and 
wine dinners have become a popular 
attraction.  

Wine tastings are scheduled for 
the first Sunday of each month, how-
ever July’s will be held July 14 due to 
the Fourth of July holiday. 

“These are just phenomenal. We 
usually pour about 30 wines and the 
cost is just $10, unless you are a wine 

club member, 
then you get to 
taste for free. We 
put out a plethora 
of appetizers too. 
They are a great 
value and fun.” 

He said wines 
in the tastings 
range in price 
from under $10 
per bottle to high 
end wines and 
include varietals 
primarily from 
the Northwest 

and California with some interna-
tional wines – he makes sure there is 
something to please everyone.

Wine club membership is an an-
nual fee of $150, which gives mem-
bers free admission to the monthly 
tastings, free corkage and discounts 
when they buy wine from (five-O-
three) to accompany meals or for 
home use.  

“We’ve really built up a wine com-
munity over the past 18 months,” said 
McEwan. “It’s not snobby at all; it’s a 
lot of fun. There are people who are 
novices and those who have much 
more refined palettes.  After tastings 

I’ll see them sitting down together for 
dinner.”

(five-O-three) also schedules 
wine dinners once or twice a month.  
These three- or four-course dinners 
are served family style and cost $35 
to $40 per person, depending on the 
wines served.  The next wine dinner 
is scheduled for June 29 and will fo-
cus on wines from the Walla Walla, 
Wash., region.

“So on a Saturday night you can 
come down for the wine dinner, sit 
here and listen to live music too,” 

McEwan said.
Happy hours are set from 4 to 6 

p.m. daily and Thursday through 
Saturday from 9 p.m. to closing. The 
happy hour menu has been recently 
revamped and McEwan said dinner 
menus will reflect the changing sea-
sons as more produce becomes avail-
able. Lighter entrees will be offered.

Dinner is served Sunday through 
Thursday from 5 to 9 p.m. and Friday 
and Saturday from 5 to 10 p.m. To 
preview the menu and music sched-
ule, visit restaurant503.com.
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The focus is on fun and food
at (five-O-three) Restaurant and Bar

By BARB RANDALL

Live music is available Saturday nights through June and Friday and Saturday nights starting in July. For the lineup, visit restaurant503.com.

The wine tastings and wine dinners at (five-O-three) are popular, 
and participants have created a friendly community. Mayor John 
Kovash and his wife, Merle, enjoy a glass of wine at (five-O-three).

Great music 
isn’t all you can 

count on at 
(five-O-three). 

Wine tasting and 
wine dinners 
have become 

a popular 
attraction.

The patio at (five-O-three) will be the place to be for fine food and wine, great music and 
company.  Submitted photo.



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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SUPPORT YOUR
LOCAL MERCHANTS

SUPPORT YOUR
LOCAL MERCHANTS

N
estled within the 
Bolton Neighbor-
hood, Central Vil-
lage is a shopping 
center between 
Willamette Drive 
and Hood Street, 
and south of Burns 

Street. Market of Choice, an upscale gro-
cery store, anchors Central Village, which 
offers retail shops, health and beauty busi-
nesses, restaurants, cafes and more.

Kicking off a clear, sunny day with a 
chilly, caffeinated drink at the Starbucks 
in the shopping center, finished in 2007, a 

visitor could then pop in to GiGi Salon Spa.
GiGi, open seven days a week, offers 

haircuts, color, styling and more; skin and 
body care such as eyebrow tinting, make-
up application and facials; manicures and 
pedicures; and massage services from 5 to 
8 p.m. Monday to Thursday. 

“We are a full-service salon,” said Emily 
Anderson, front desk manager. “We offer 
something for everyone.”

Capture a summer look with highlights 
to brighten hair and moisturizing skin 
treatment for that dewy-faced look, Ander-
son said. Tea, water, red or white wine and 
microbrews are available for sipping.

B.J. Willy’s Woodfired Pizza & Café, 
Sushi Boat, Taco Del Mar and Thai Linn 
Restaurant are open for lunch, and (five-O-
three) Restaurant and Bar welcomes din-
ner guests. The name (five-O-three) repre-
sents the area code.

Shoppers can purchase flowers at Wish-
ing Well Floral and tasty treats at Edible 
Arrangements.

In between eating, shopping and spa 
treatments, bibliophiles can step into the 
library at 1595 Burns St., just across the 
street from the shopping center. A summer 
reading program for adults calls for drink-
ing in six books for a chance at winning a 

Kindle. The library offers e-books and free 
e-book assistance.

Library Director Holly Mercer said 
Lucky Day is a popular section where 
readers can access items that are in high 
demand without having to place a hold on 
them. Lucky Day books can’t be renewed 
and can’t have holds placed on them.

“It literally is a lucky day if you come in 
and see what you want,” Mercer said.

For a complete list of the businesses in West 
Linn Central Village, visit gramor.com/de-
velopment/west-linn-central-village.

How would someone go about reveling in a 
perfect day at West Linn Central Village?

7JULY 2013

Issac and Moses Erickson play educational games in the public library, which is just across the 
street from West Linn Central Village.

Heidi and Odin Peters check out the coins in the fountain at West Linn Central Village.

Brooklyn Landis tries on sunglasses at Sit Still.



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

Coca-Cola Products
12 pk – Stock up for summer and enjoy: Coke Classic, 
Diet Coke, Barq’s Root Beer, Sprite, Minute Maid  
Lemonade, Fresca, Fanta and other select varieties. 
SAVE $3.98 3for$9+dep

Driscoll’s Red-Ripe Strawberries
1 lb – From tarts and trifles to salads and salsas,  
strawberries are a sweet addition to many recipes.

 2for$5

Western Family 
Pure Granulated 
Sugar
4 lb – Pure and simple, sugar 
adds sweetness to your favorite 
foods. SAVE $1.30

1.99
Limit 2

Nature’s Way Alive! 
Calcium Bone Formula
This formula provides calcium and 70+ 
trace minerals in a natural food matrix 
that’s easier for bodies to digest, absorb 
and utilize. SAVE UP TO $18 

60 ct – 9.99
120 ct – 14.99

 Weekly Web Specials

www.marketofchoice.com

1.99

Market Bakery Deli Loaves
2 lb – Made with local ingredients by our bakers. 
Try Sourdough, Buttermilk, Marble Rye, Potato or 
Honey Wheat. SAVE $2

Annie’s Homegrown Pastas
5-6 oz – A family favorite made with real cheese.  
Shells & White Cheddar, Classic Mac & Cheese,  
Bunny Pasta with Yummy Cheese and other select  
varieties. SAVE UP TO 94¢4for$5Nest Best Large Eggs

Doz – Scrambled, hard-boiled, fried or in omelets. 
No matter how you cook them, eggs make a protein-
packed, nutritious breakfast. SAVE 89¢

 2for$3
Annie’s Naturals  
Organic Salad Dressings
8 oz – For a healthy lunch, start with salad greens,  
add a protein of your choice and top with a delectable 
dressing from Annie’s Naturals. Select varieties  
available. SAVE $1.30

2.99

Tillamook Cheeses
2 lb – Add cheesy accents to your favorite entrées 
with locally made Pepper Jack or Vintage White 
Medium Cheddar. SAVE UP TO $3

6.99

Red-Ripe Seedless Watermelons
In a blender, process 8 c frozen watermelon cubes with 
1 ½ c ginger ale, ¹⁄³ c water and a 6 oz can of limeade  
concentrate to create a slushy summer drink.

39¢lb

Organically Grown Cantaloupes
When choosing the perfect melon, look for those  
that are fragrant, heavy and golden in color.

79¢lb

1.79lb

ALL NATURAL 
Fresh Chicken
Grill pack – Turn up the heat and relax with a 
cold drink while this Draper Valley chicken grills 
to perfection. Vegetarian-fed, antibiotic-free 
chickens raised in the Northwest. SAVE 70¢ lb

All Natural Painted Hills 
Boneless Beef Chuck Steaks
Serve these restaurant-quality steaks with roasted 
veggies and fingerling potatoes. Oregon-raised 
beef that’s 100% vegetarian fed and antibiotic 
free. SAVE $2 lb 4.99lb

GOOD THRU DATES: JUNE 18 - JUNE 24, 2013

Brown Sugar and Mustard-Glazed 
Steelhead Fillets

Market Kitchen 

A sweet and tangy glaze is the ideal flavor  
combination for rich, meaty steelhead. Pair 
with one of our new, light summer salads for 
an easy, delicious meal. SAVE $4 lb 12.99

lb
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