
Ending nightly 
homework 
battles

By BARB RANDALL  |  Photos by VeRN UyetAke

N
o student likes struggling with homework any more than a parent likes 
pleading or prodding their student to complete it. And neither student 
nor parent enjoys the frustration of not feeling successful in school.

A solution to the long nightly homework battle could be as close as 
Mathnasium in West Linn’s Central Village. Owned and directed by Bruce With-
ycombe, Mathnasium helps those struggling with math understand it and build 
confidence, which affects other areas of their life.

“We use paper and pencil and reason 
our way through math,” said Withy-
combe. “You can see the joy on the kids’ 
faces when they master the challenge of 
math problems and get to the solution. 
Solving the problem goes with them into 
life. They are learning logical problem-
solving skills.”

Withycombe, who has a math degree 
from Lewis & Clark College and studied 
actuary sciences at Georgia State Uni-
versity, said Mathnasium is not a tutor-
ing program. The franchise focuses by 
helping students understand the rela-
tionship numbers have to each other and 
the vocabulary of math, using paper and 
pencil rather than computers. When stu-
dents sign up at Mathnasium, they are 
assessed to determine their strengths 
and weaknesses and where the gaps are.

“We fill the gaps, going straight to the 
issues,” said Withycombe. “We make it make sense for each kid.”

Withycombe said students can come as often as they like; some come five days 
a week, others two or three times a week. Just as people who work out daily at a 
gym see results, those who put in extra effort at Mathnasium experience success 
more quickly. 

“Kids like coming here,” said Withycombe. “This is time to focus on math, this 
is ‘heads down time.’ Mainly we work on fundamental skills. We are working on 
building muscle memory. They embrace it and develop a love of math, and pretty 
soon they don’t need us any longer. They are set for life.”

Curriculum is continually updated and shared with Mathnasium franchisees to 
keep the program fresh. Withycombe said the student-to-teacher ratio is three-to-
one. The center has a family atmosphere and Withycombe sees lots of friendships 
grow between Mathnasium members. 

Mathnasium can help students from kindergarten through their senior year of 
high school. 

“Spring represents the home stretch of the school year,” said Withycombe. “Give 
it an extra boost to finish the school year strong or be thinking of using summer as 
a catchup time. Summer is a great time to catch up and make it easier in the fall.”

Mathnasium is open 3 to 7 p.m. Monday through Thursday and 11 a.m. to 2 p.m. 
Saturday and Sunday. The registration fee is paid for life, so students can take a 
break and come back to Mathnasium later.

Withycombe also has Mathnasium centers in Lake Oswego and Raleigh Hills.
To learn more, call 503-305-8738 or visit mathnasium.com/westlinn.
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St. Patrick’s Day 
just isn’t the same 
without Irish beers 
like Guinness, Harp 
or Smithwick’s, all of 
which are available at 
Market of Choice.

3
Ruby Fasset, 5, and 
Brody Hutchen, 
3, watch as Clara 
Fassett, 3, crunches 
some numbers with 
Advantis Credit 
Union’s West Linn 
branch manager, 
Trevor Hutchen.
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“We use paper and pencil 
and reason our way through 
math. You can see the joy 
on the kids’ faces when 

they master the challenge 
of math problems and get 
to the solution. Solving the 

problem goes with them into 
life. They are learning logical 

problem-solving skills.”

— Bruce Withycombe, owner
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Find out why people love us at facebook.com/elementsmassage

503.722.8888
elementsmassage.com/westlinn

New clients only. May not be combined with any other
offers. Limited time offer.

55-MINUTE THERAPEUTIC
MASSAGE SESSION

$59 introductory

After enjoying the great outdoors, enjoy a session of bliss that can relax,
recover and rejuvenate. Experience a massage The Elements Way.

add some spring
to your step

West Linn
West Linn Central Village
22000 Willamette Dr

467659.031314 CV

ASK US
ABOUT OUR
WELLNESS
PROGRAM

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

K–CALCULUS • PROVEN METHOD • SAT & ACT PREP • AFFORDABLE • INCREASED CONFIDENCE

Two convenient locations:

Mathnasium of West Linn
21900 Willamette Dr. #208

(between Sports Clips & Thai Linn Restaurant)
(503) 305–8738

www.mathnasium.com/westlinn
Mathnasium of Lake Oswego
17449 Boones Ferry Rd., #100

(next to Starbucks)
(503) 744–0544

www.mathnasium.com/lakeoswego
Now in Raleigh Hills

(503) 297–3163

Mathnasium is the place that 
makes Math make sense to kids! 
Call or visit today to learn how.

We Make Math Make Sense®

Mathnasium offers the finest mathematics instruction worldwide. 
We utilize a time-tested approach that provides initial and ongoing 

assessments, customized learning plans, personalized instruction, and 
guided practice to build each student’s math understanding and skills. 

Your Child’s Success is our First Priority.

FREE 1-hour  
Trial Session!
(With this ad, not valid 

with other offers  
or prior services.)

467660.031314 C
V

Adding sizzle to your spirits
don’t forget food on St. patrick’s day  

T
here’s no way around it: St. Patrick’s Day is known and celebrated as a holiday centered 
on spirits. 

Food is often shoved off to the side in favor of green beer or Irish whiskey, but that 
doesn’t mean you have to starve all night. For those looking to embrace the Irish spirit 

full stop this year, Market of Choice has morphed into a perfect one-stop hub for exotic dishes. 
“We’ve put together some Irish beers, cheeses and breads from our bakery,” kitchen manager 

Cathy Weber said. “And there’s corned beef — that’s about the only time I carry it is in March, 
for St. Patrick’s Day.”

Throughout all of March, the Market of Choice bakery is carrying a number of special items, 
including a heavy brown bread and traditional Irish soda bread.

“There’s a traditional brown bread we make this time of year,” bakery manager Jim Dale said. 
“It’s really good with stew.”

The bakery is also filling its shelves with special dessert items like Irish cream cookies ($5.99 
per pack), cloverleaf potato rolls ($2.99 per dozen), Guinness coffee cake ($5.99) and an Irish whis-
key cake ($15.99). 

As for main courses, chef Barry Rumsey will spend the month of March whipping up spe-
cial recipes like Guinness and steak pies, cabbage rolls stuffed with corned beef and mashed 
potatoes and asparagus and leek frittata. As an added bonus, Market of Choice is also offering 
cheeses imported from Dublin at special prices throughout the month. 

All St. Patrick’s Day-themed items are available for purchase at the Market of Choice kitchen, 
but if you are more inclined to make your own dishes, here is a recipe to try.

Beef and Guinness Rustic PiesIngredients
n  Dough: 

2 1/4 cups pastry or all-purpose flour, preferably chilled

7 teaspoons shortening, cubed and chilled
1 teaspoon salt7 teaspoons unsalted butter, cubed and chilled

6 teaspoons ice-cold water
n  Filling: 

3/4 pounds beef sirloin, cut into ½-inch pieces
1 cup Guinness Stout1-2 teaspoons of vegetable oil1 large onion, sliced8 ounces mushrooms, sliced2 Yukon gold potatoes, diced into ½-inch cubes

3 teaspoons flour2-3 teaspoons cream3 teaspoons flat leaf parsley, chopped
1 teaspoons salt1 teaspoon black pepper6 ounces Dubliner cheese, cut into ½-inch pieces

1 egg, beaten

n  Steps: 
Dough: 
Place flour, shortening, butter and salt in a food processor 

and pulse 12 times. While pulsing, add water, approximately 1 

teaspoon at a time, until the mixture is coarse, not smooth. The 

dough should have bits of butter and shortening throughout. If 

the dough seems too dry, add drops of ice water until it comes 

together. Do not overwork. Gather the dough and divide it into 

8 equal pieces. Quickly form them into discs, wrap them in plas-

tic and refrigerate for at least 1 hour. Filling: 
Place cut beef and beer in a small bowl or re-sealable bag 

and marinate 1 hour, or overnight. Remove the beef and re-

serve liquid. Pat it dry with paper towels, and season well with 

salt and pepper.
In a large skillet over medium-high heat, add 1 teaspoon oil 

and sauté the beef until it is browned. Remove it from the pan 

and set it aside.
Add remaining 2 teaspoons of oil to the pan, add the onion 

and brown; add potatoes and cook until it is softened. Add 

mushrooms, cook 2 minutes. Sprinkle with flour. Sauté 2 min-

utes and add reserved liquid, stir it until it is thick. Remove it 

from heat. Add cream, beef and parsley. Add salt and pepper 

to your taste, chill and add cheese. The filling can be made one 

day ahead.
To assemble, roll the discs into 7-inch rounds, 1/8 inches 

thick on a floured surface. Transfer to parchment-lined cookie 

sheets. Place 1/2 cup of filling on each and spread, leaving a 1 

½-inch edge. Fold edge over filling, pleating it to form an open-

faced pie. Brush the sides twice with an egg. Sprinkle with salt 

and pepper.
Preheat the oven to 350 degrees. Bake 35-40 minutes, until it 

is bubbly and golden brown. Serve warm.

 Items like the Guinness and steak pie 
are available all month long at 
Market of Choice. 

For St. Patrick’s Day this year, chef Barry Rumsey is offering a number of Irish-themed items, from Guinness and steak pies 
to asparagus and leek frittata.



By kAte HOOtS | Photo by VeRN UyetAke

college
Advantis Federal Credit Manager Trevor Hutchen watches as Brody Hutchen and Ruby and Clara Fassett demon-
strate that you’re never too young to start saving for college expenses.
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“Parents shouldn’t feel like they have
 to figure this out themselves.

We love to let people know that they don’t have 
to figure this out on their own.”

— Kathy Stevens, Advantis director of training 
and development
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Start the
savings
habit for

West linn’s advantis credit 
union offers tactics, advice 
to jumpstart college savings

I
f you’re a parent, you might want to sit down before 
you look at these numbers.

According to information from the College Board, 
tuition costs for the 2013-14 academic year averaged 

$22,826 for in-state public college. If you’re leaning toward 
getting a college education at a private institution, your 
numbers will average $44,750 per year. 

Oh, and you can expect those numbers to rise every 
year between now and the time your youngster actually 
gets his or her first acceptance letter.

“College expenses are not going down. They absolutely 
are going up,” Kathy Stevens said. She is the director of 
training and development for Advantis Credit Union, lo-
cated in West Linn at 21900 Willamette Drive, suite 204.

At Advantis, savings of every kind is encouraged. Sav-
ing for education is not only encouraged but also made 
easy, with special education savings accounts that you 
can open in your child’s name. Deposits to that type of tax 
preference account carry tax benefits.

“You can put in up to $2,000 per year. It’s after-tax dol-
lars, kind of like a Roth IRA,” Stevens said. “It’s in the 
child’s name, and that allows you to grow your earnings 
with a tax benefit.”

In this case, the tax benefit comes when the money is 
withdrawn.

“At that point, any money that you’ve made, any in-
terest that you’ve earned, you don’t get taxed on it if 
you’re using it for the right purposes,” Stevens said. 
Of course, you should keep receipts to show that you 
used withdrawals from the education savings ac-
count for qualified education expenses.

The education savings plan at Advantis is similar to the 
Oregon 529 Plan. Both allow you to make tax-deductible or 
deferred deposits to pay for later education expenses. But the 
Advantis account offers an important additional benefit.

“The education savings account can be used for any 
qualified education expense,” Stevens said. “That in-
cludes private school rather than college. It could be for 
the culinary institute, really any education, any elemen-
tary school, private school. The IRS allows it to be drawn 
for any education expense, including books, fees or tu-
tors.”

The credit union’s education savings account allows 
plenty of time for students to figure out their educational 
path, too.

“The 529 Plan really focuses on higher education,” 
training specialist Brian Fassett said. “The education 
savings account can be used for any age. You can use 
them any time until the child turns 30. Anyone can depos-
it on behalf of the named beneficiary,” up to a maximum 
of $2,000 per year.

Stevens and Fassett both emphasized that the key to 
saving for college is to start saving for college.

“For most people, the problem is that they haven’t 
started the habit of setting money aside,” Stevens said. 

The credit union has some strategies that can make 
forming that habit a little easier, even if you’re trying to 
save for more than one child’s education.

“Advantis allows you to set up secondary and tertiary 
accounts,” Stevens said. You can set up automatic trans-
fers, so that saving for college becomes a regular and 
nearly painless habit. Each Advantis member is allowed 
to have as many as 30 subaccounts. Information for each 
account comes in a combined statement each month, with 
subaccounts listed separately.

Planning for college expenses can seem overwhelming, 
but Advantis offers some additional resources that can 

help you make the right decisions.
“Parents shouldn’t feel like they have to figure this 

out themselves,” Stevens said. “If they’re starting early, 
a long-term savings plan is exactly what our investment 
services helps them figure out.”

Investment advice is a free service offered to every 
member. 

“We love to let people know that they don’t have to fig-
ure this out on their own,” she said.

Fassett said Advantis offers free workshops at branch-
es around the area too. 

“We average two educational seminars a month. One 
of them is focused on retirement planning and the other 
more generally on improving credit or managing debt or 
savings or budgeting,” he said.

You can find information about the workshops online 
at advantiscu.org/resources/workshops.html.

“We have an automated signup process,” Fassett said. 
“The seminars are open to the public and free.”

There’s one more way that Advantis can help you get a 
grip on college expenses. The credit union offers a schol-
arship program that awards $20,000 annually to mem-
bers. Application information is posted online each year 
in January.

Whatever your savings strategy, don’t delay.
“The longer time you have to save, the fewer dollars 

you have to put in,” Stevens said. “If I have to save $60,000 
for college, I don’t want to wait until they’re 17 to get start-
ed. I want to start early and break it into small chunks so 
it’s manageable.”

Although earlier is better in this case, it’s never too 
late.

“Do what you can. Get started as early as you can, but 
start,” Stevens said.

Contact the credit union at 503-785-2528 or online at 
advantiscu.org for more information.
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SUPPORT YOUR
LOCAL MERCHANTS

SUPPORT YOUR
LOCAL MERCHANTS
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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

FRESH BONELESS SKINLESS 
Chicken Breasts
5 lb pkg or more – Visit marketofchoice.com  
for a multitude of recipe ideas for this low-fat  
protein. From Caprese Chicken with Caesar Salad to  
Ultimate Chile-Rubbed Chicken Nachos, there’s something 
for everyone. SAVE $2 lb1.99lb

4.99lb
ALL NATURAL PAINTED HILLS 
Boneless Beef Chuck Roast
One of the most flavorful roasts on the market, 
chuck roast is superb slow-cooked with vegetables. 
Antibiotic-free Oregon beef raised on 100%  
vegetarian feed. SAVE $2 lb

Red-Ripe On-The-Vine  
Cluster Tomatoes
Add color to salads, sandwiches, salsas and more 
with cluster tomatoes bursting with flavor and 
packed with lycopene.98¢lb

Western Family  
Pure Granulated 
Sugar
4 lb – An essential in the  
kitchen for any baker, stock  
up on this sweet ingredient. 
SAVE $1.30

1.99

Desert Essence 
Organics  
Shampoos and 
Conditioners
8 oz – A gentle but effective 
cleansing system that’s 100% 
vegan and wheat- and gluten-
free. Organic extracts and oils 
provide moisture, minerals 
and vitamins that hair needs to 
grow. SAVE $3

4.99

marketofchoice.com

 Weekly Web Specials

2.99
MorningStar Farms Products
5-12 oz – Delectable veggie delights. Try Chik’n 
Nuggets, Veggie Corn Dogs, Mushroom Lover’s 
Burgers, Hickory BBQ Riblets and more. SAVE $1.60 

Peace All Natural Cereals
10-16 oz – Loaded with whole grains, fiber and  
protein, these cereals come in all your favorite flavors: 
Goji Berry & Chia, Mango Peach Passion, Raspberry 
Ginger, French Vanilla Granola and more.
SAVE $2 1.99

Umpqua Dairy Organic Milk
½ gal – Build strong teeth and bones with this 
calcium-rich dairy drink. Whole, 2%, 1% or Skim. 
SAVE 70¢

2.99

Nancy’s Organic Plain Yogurts
32 oz – Locally made Whole Milk, Lowfat or Nonfat 
yogurts that are perfect in parfaits and smoothies. 
SAVE $1.80 2.99

Newman’s Own  
Organic Newman-O’s
8 oz – Delightful, crème-filled cookies that deserve 
a cold glass of milk. Original, Chocolate Crème,  
Hint-O-Mint and more. SAVE $1.19

2for$3

Broccoli Crowns and Cauliflower Heads
Snow-white cauliflower and crunchy broccoli make excellent 
sides to your favorite protein. Steam, stir-fry or roast these 
veggies to perfection.

69¢lb

Organically Grown
Red-Ripe Mangoes
Flavorful and fragrant, mangoes are rich in fiber  
and phytochemicals. Chop and add them to your  
next smoothie for a tropical twist!

2for$3

Market Cheese Shop  
Kerrygold Irish Cheeses
7 oz – Celebrate St. Patrick’s Day with your 
favorite Irish cheeses. Great for snacking or 
paired with a dark beer. SAVE $1

5.29

GOOD THRU DATES: MAR 11 - MAR 17, 2014

 St. Paddy’s  
Hot Corned Beef & Swiss

Market Kitchen 

Golden brown rye piled high with corned beef and Jarlsberg 
Swiss, then topped with our own slow-cooked cabbage relish. 
Ask for it hot and enjoy every crispy, delicious bite. SAVE $1

6.99ea
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