
Picnic perfection
Make summertime meals a breeze  See Page 3

Make the day special by spending time with your daughter.

JULY 2013

5 Can’t sleep? A treatment from Elements Massage 
may help.

Don’t let your plants wilt in the summertime 
heat.
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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 Be the star of the barbecue by bringing a fruit 
bouquet from Edible Arrangements.



Find out why people love Elements!
ELEMENTSMASSAGE.COM/REVIEWS

WEST LINN

503.722.8888
West Linn Central Village Center

22000 Willamette Dr., Suite 107
West Linn, OR 97068

elementsmassage.com/westlinn

SPECIAL
INTRODUCTORY 

OFFER

$59
55-MINUTE
MASSAGE
SESSION
New clients only.

May not be combined
with other offers. 

Expires August 31, 2013

42
80

10
.0

71
81

3 
 C

V

2

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

A Special Publication Of

On the cover: Market of Choice chef Barry Rumsey 
can make meal time easy this summer. Shoppers can 
choose from a wide variety of entrees including salm-
on, kabobs and focaccia sandwiches. Photo by Vern Uyetake
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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 
(Willamette Drive) this upscale retail center 
is perfectly positioned to serve one of the 
most well-educated and affluent areas in the 
greater Portland area.

Easy to find.
West Linn Central Village.

Located at 21900 Willamette Drive in West Linn

JULY 2013



Market of Choice makes 
summer mealseasy

expires: 8-31-13
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V21900 Willamette Drive
West Linn 503-303-4246

www.thailinnrestaurant.com

• Live Music Friday & Saturday 7pm to 9pm.
• Happy Hour Daily 4pm to 6pm.

Receive $5.00 OFF 
with your purchase of $25 or more.

Offer expires August 31, 2013

Experience authentic 
Thai dishes all 
prepared with the 
freshest ingredients.
Great bar with live 
music Friday and 
Saturday
nights 

B
ackyard cookouts, pic-
nics in the park, neigh-
borhood block parties 
– summer is filled with 

opportunities to share meals with 
friends and family. The friendly 
staff at Market of Choice is work-
ing hard so you don’t have to – let 
them prepare the foods for your 

table so you 
can enjoy the 
lazy days of 
summer. Ev-
ery depart-
ment has deli-
cious options 
for sophisti-
cated dinners 
and relaxed 
kick-off-the-
sandals im-
promptu pic-
nics, expertly 

prepared with you in mind. 
Chef Barry Rumsey and kitch-

en manager Cathy Weber have 
planned oodles of options for 
summer meals for you to enjoy at 

home or on the go. Realizing that 
not everyone has a grill, Rumsey 
prepares grilled options every 
day; choose from salmon, chicken 
and meats. In fact, you can choose 
from three salmon entrees, three 
kinds of chicken breasts and 
chicken teriyaki skewers. Add 
any of the side dishes and salads 
prepared by the kitchen staff and 
you have dinner ready in min-
utes. 

Need a picnic to take to the 
summer concert? Take along a 
freshly made focaccia or a 2-, 3- 
or 6-foot-long sub sandwich, or a 
medley of salads, gourmet cheese 
and a baguette.

The gourmet cheese counter 
is loaded with great picnic ideas, 
including lots of local cheeses 
such as Rogue River Creamery, 
Beecher and more, and Market of 
Choice’s house cheddar, made by 
Tillamook Cheese.  Add pizzazz 
to your sandwiches with the spe-
cialty mustards and don’t forget 
the pickles – try any of the Duker 

Dills pickled vegetables. They 
are delicious straight from the 
jar or as garnish for zippy tomato 
drinks. 

Need buns? Bakery man-
ager Jim Dale and his staff offer 
house-made burger and hotdog 
buns. Dale advises that cookies 
and cupcakes always lend a fes-
tive air, and you can’t go wrong 
having pie for a summer dessert 
– or breakfast. Some delicious 
gems from the bakery include the 
Caramel Mountain Madness, Ma-
yan chocolate cakes and the ever-
popular lemon bars.  For those 
hot summer days and nights cool 
off with gelato from the bakery 
section cold case.  

According to Charles Cham-
bers, Market of Choice’s beer ex-
pert, enjoying an ice cold beer on 
a hot summer day is one of life’s 
simple pleasures. Let Chambers 
assist you in finding that perfect 
tall, cool one. You can find sour 
beers, hard ciders and seasonal 
artisan-crafted brews as well as 

your favorite standbys ice cold 
and ready to drink.

If your thirst will be quenched 
only by wines, visit with wine 
steward Matthew Misely.

“We’re happy to offer every-
thing from classic Washington 
and California cabs to cool off-
the-radar producers you won’t 
find at your average grocery 
store,” Misely said. “For a real 
treat, check our extensive port 
selection, with vintage selec-
tions dating all the way back to 
1945!”

Whether you are feeding two 

or 200 people, Market of Choice 
makes the meal easy for you and 
delicious for all. 

“This is restaurant-quality 
food with the convenience of 
take-out,” said Weber. “Whatev-
er you want we can make.” For 
large quantities, Weber encour-
ages people to call ahead.

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

Salmon is a popular item on the menu at Market of Choice.
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By Barb Randall   |   Photographs by Vern Uyetake

This is restaurant-
quality food with 
the convenience 

of take-out.

                        
   — Cathy Weber

Store offers consumers restaurant-quality 
food with the convenience of take-out

Every department has delicious options 
for sophisticated dinners and relaxed 

kick-off-the-sandals impromptu picnics, 
expertly prepared with you in mind. 

If your thirst

will be 

quenched only 

by wines, visit

with wine

steward

Matthew Misely.

Pack your picnic basket with delicacies from Market of Choice this summer.

Tuck a few special items, such as Duker Dill pickles and 
gourmet cheese, in your picnic basket.

“

”
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The Tone Setters Quartet

Shop! Stroll! 
Enjoy the music!

Shop! Stroll! 
Enjoy the music!

It’s summer time at West Linn Central Village!
MARK YOUR CALENDARS!

August 2 and 3 • 5:00 to 6:00 pm

Story by 
Jillian Daley

Photography by 
Vern Uyetake
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SUPPORT YOUR
LOCAL MERCHANTS

SUPPORT YOUR
LOCAL MERCHANTS
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Lighten up any barbeque 
      with a fruit bouquet
A

nyone who has ever sought to 
stay slim or whittle down that 
waistline knows the barbecue 
blues.

Eagerly anticipating an evening of 
relaxation among friends and family, a 
hungry partygoer greets the host, heads 
to the backyard and surveys a spread of 
mayonnaise-laden potato salad, potato 
chips and greasy hamburgers and hot-
dogs snug inside of white, nutrition-less 
buns. Possibly, a bag salad smeared with 
ranch dressing fills a glass bowl.

Hit with another diet-busting meal, 
guilt mingles with joy as an angel pops 
up on one shoulder and an imp perches on 
the other, one saying, “Easy on the carbs,” 
and the other saying, “Go ahead, it’s just 
this once.”

Edible Arrangements, which offers 
fruit bouquets, can help vanquish that 
pesky imp.

Springing from a conventional flower-
arranging shop in 1985, the business be-
gan blooming in 1999, about when fruit 
bouquets cropped up on its list of offer-
ings. The company now has more than 
1,000 stores worldwide, including one in 
West Linn.

The West Linn shop, owned by Tom 
and Cindy Craig, is ensconced in West 
Linn Central Village at 21900 Willamette 
Drive, suite 206. The couple has been de-
signing and delivering fruit-tritious bou-
quets since April 2007.

Seasonal delights include the Mango 
Kiwi Daisy arrangement and the Water-
melon Kiwi Summer Bouquet — which 
Cindy Craig said is popular right now.

“It’s cute for summer,” she said. “It’s 
perfect.”

To shape a bouquet, arrangement ex-
perts set fruit on the ends of skewers so 
that it peeks out of a container. Depending 
on a bouquet’s theme, containers come in 
a plethora of shapes and styles, such as 
a purple pail, a princess crown or a cup-
cake.

Some bouquets are more dessert-
esque, such as one with cupcake-shaped 

pineapples, dipped on the bottom with 
chocolate and coated in white chocolate 
on their caps, which are speckled with 
brightly colored sprinkles. Pieces of pine-
apple also come in shapes including stars, 
suns, butterflies and daisies with a melon 
ball center. 

Chocolate-dipped strawberries are 
available on a platter, and you can snag a 
variety of chocolate-dipped fruit in a fes-
tive red box.

Arrangements are available for one 
person to more than 65 hungry folk.

West Linn Edible Arrangements em-
ployee Stacy Olson said fresh fruit can be 
delivered in a refrigerated truck or picked 
up at the store. Whatever bouquet you 
grab, keep an eye on it for outdoor gather-
ings, Olson added.

“Like any fresh fruit, you have to watch 
the time it is in a sun,” she said.

She recommended setting an arrange-
ment in a shady area.

Other bouquet features include a teddy 
bear, greeting card and a bunch of Mylar 
balloons.

The Craigs — who also own a Hillsboro 
business that their son and his wife oper-
ate — know that one of their bouquets, 
whether all-fruit, chocolate-dipped or ted-
dy bear-happy can brighten any party’s 

picnic table.
“Food can be used as a centerpiece, 

so it’s attractive and it’s healthy,” Cindy 
Craig said.

Learn more: For more information, 
call 503-650-2822 or visit ediblearrange-
ments.com.

West Linn Edible Arrangements employee Justin Westfall shows off a seasonal bouquet.

Edible Arrangements also offers chocolate-dipped 
strawberries to its hungry patrons.

The Craig family owns Edible Arrangements in West Linn and Hillsboro. From left, the Craig family members 
are Alyssa, Tom, Cindy, Matt and Lisa (center).

To shape a bouquet, 
arrangement experts 
set fruit on the ends 
of skewers so that it 
peeks out of a container.
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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

Photography by Vern Uyetake

W
hat would you be willing 
to do to finally get a good 
night’s rest? The answer 
may be as simple as treat-

ing yourself to a massage.
If you have tried all the conventional 

sleep remedies without success, a session 
with a therapist like Melissa McKernan 
may be just what you need to finally get a 
good night’s rest. 

McKernan is a licensed massage thera-
pist at West Linn Central Village’s Elements 
Massage.

Although she is adept at many massage 
styles, McKernan recommends Swedish 
massage to those who seek a better and 
more relaxing night’s sleep. Unlike other 
methods, such as deep tissue or trigger 
point massage, which employ pressure to 
stimulate deep tissue, Swedish techniques 
rely on a lighter touch.

“The main focus is to relax,” McKernan 
said. “The light strokes stimulate body tis-
sues and enhance blood flow, balance sys-
tems and allow the body to relax. ... Some-
times it’s one area or one muscle. If you fix 
that, you sleep better.”

Elements Manager Ashley Lesage has 
seen and spoken with plenty of people who 
have benefitted from McKernan’s touch.

“You can see it up front, when they leave,” 
Lesage said. “It’s night and day.” 

“People will come back and say, ‘Af-
ter that massage, I slept so well for three 
weeks,’” McKernan said. 

Lesage has experienced personally the 
soothing effects of a Swedish massage.

“It’s not the kind of ‘relax’ that makes you 
want to pass out,” she said. “You can go on 
all day and then have a good night’s rest.”

Elements offers one distinct advantage to 
people seeking help: From Monday to Satur-

day, the Central Village location stays open 
until 9 p.m. and until 7 p.m. on Sunday.

“People can get a massage, go home and 
go right to bed,” Lesage said.

Each private room is designed to maxi-
mize relaxation. The decor is sparse but not 
stark, with dimmed lights, a soft melody 
playing and colors as muted as the music.

Elements offers options for every pref-
erence, with 55-, 80- and 110-minute ses-
sions available. A wellness program, with 
autopay, offers savings of $30 per session. 
Elements accepts workers’ compensation 
claims and personal injury claims, and 
works with many insurance companies.

Options like hot stones allow each client 
to enjoy a personalized session.

“Every massage is different and we try to 
fit it for each individual client,” McKernan 
said. Therapists keep detailed records of 
each session and stay in contact with clients 
to find out what works and what doesn’t.

“Massage really helps the client do their 
own healing,” McKernan said. “Getting a 
Swedish massage really helps them let go. 
We encourage them to come on the table 
and leave their emotions and stress there.

“I feel really happy for the client,” she 
said. “I know what it’s like to have horrible 
pain or a stressful life. I get to help people 
help themselves.”

You can find Elements Massage in suite 
107 at West Linn’s Central Village. Call 503-
343-4147 for an appointment, and be sure to 
note sleep concerns under “any issues” on 
the intake form. Massage therapists typi-
cally take a few minutes at the start of each 
session to identify clients’ special concerns.

“‘Healing’ is a word you hear a lot around 
here,” Lesage said. Some clients go so far 
as to call the therapists “miracle workers.” 
After all, for those who really need it, noth-
ing is more miraculous than a good night’s 
sleep.

regular massages can help 
promote a better night’s sleep

5JULY 2013

Melissa McKernan demonstrates Swedish massage techniques at Elements Massage.

Ashley Lesage, Elements manager, 
enjoys a relaxing Swedish massage at 
the hands of Melissa McKernan.

“The main focus is to 

relax. The light strokes 

stimulate body tissues and 

enhance blood flow, 

balance systems and 

allow the body to relax. 

Sometimes it’s one area or 

one muscle. If you fix that, 

you sleep better.”

— Melissa McKernan

Sleep easy
By Kate Hoots



Any day is a special day with our new

MAKE TODAY A
LITTLE SWEETER™

COLLECTION

JUST BECAUSE 
BOUQUET™

NEW!

SALE
$59$65
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Visit us and

SAVE $5*
Coupon Code: wlcv0801

valid on any arrangement or dipped fruit box

Offer valid at participating locations shown. Valid on arrangements and dipped fruit boxes only. Offer expires 08/01/2013. 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. Ac-
ceptance 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 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

6 JULY 2013

H
aving moved cross country 
a number of times in her life 
— from Portland to south-
ern California and Florida, 

and then most recently back to Or-
egon — Windermere Real Estate Bro-
ker Theresa Crough knows firsthand 
about the stress of buying a new home. 
She brings that knowledge to the table 

whenever a new 
client comes her 
way, along with 
some more ba-
sic advice that is 
nonetheless easy 
to lose sight of 
in the whirlwind 
of finding a new 
home. 

From when a 
client first walks 
into the Winder-
mere office un-
til the moment 
Crough hands 
over the keys, 

she doles out a number of basic prin-
ciples. If you’re looking for a new 
home, listen up: 

Get pre-approved: Whether it’s 
your first or 10th home, Crough stress-
es that getting pre-approved for a mort-
gage should always be your first step. 
“That way,” she said, “you know what 
dollar amount you’re looking for in a 
home … even if you’ve owned 10 houses 
and are moving from a house to a con-
do, you still want to get pre-approved.” 

Find the right neighborhood: These 
days, the research options are nearly 
endless when it comes to finding the 
neighborhood that fits your needs, and 
Crough suggests methods both old and 
new. 

“You can ask friends, you can ask co-
workers — that’s always a good place to 
start,” Crough said. 

She also suggests researching 
schools on the Oregon Department of 
Education Web database (ode.state.
or.us/data/reportcard) and looking into 

both the parks and recreation depart-
ment and the local chamber of com-
merce. 

“The chamber of commerce is such 
a great resource — they have all the 
maps and brochures and anything you 
would want on our city,” Crough said. 
“And I really love parks and recreation. 
If my kids need to go to summer camp, 
or if I need to find out something at the 
senior center … it’s a great resource.” 

And of course, windermere.com has 
plenty to offer in the realm of research.

Keep an open mind: Some clients 
come in dead set on having a three-car 
garage. Others say granite counter-
tops are non-negotiable. The common 
denominator, Crough said, is that pri-
orities will change. 

“I’ve never had a buyer that knew 
exactly what they wanted and did not 
have it change throughout the pro-

cess,” Crough said. “And that’s part 
of where the relationship comes in, 
getting to know your client to where 
you’re discovering and helping them 
find out what they want.”

Utilize Windermere’s website: 
“Once you’ve done the research and 
you’ve maybe found a neighborhood 
you want to be in, Windermere has a 
property search where you can get a 
detailed listing either daily or weekly 
of available homes,” Crough said. “And 
they’re not just Windermere homes; 
it’s every home on the market. Some 
other companies only feed their list-
ings.” 

Visit windermere.com/search to 
browse through a database that can 
be narrowed by minimum and maxi-
mum price, number of bedrooms and 
number of bathrooms. Each listing has 
photos and identifies the neighborhood 
and school district a home is located in.

21900 Willamette Drive, suite 202
Call: 503-557-0707
Email: westlinn@windermere.com
Visit: windermereportland.com

Having moved cross country from Florida to West Linn, Theresa Crough knows all about the stress of finding a new home — and how to alleviate it.

Windermere real estate Broker theresa crough 
can help you find the perfect new home

By Patrick Malee     |     Photography by Vern Uyetake     

From when a client first walks into the Windermere 
office until the moment Crough hands over the keys, 

she doles out a number of basic principles. 

“The chamber 
of commerce 

is such a great 
resource — 
they have all 
the maps and 
brochures and 
anything you 

would want on 
our city.”

— Theresa Crough

Move on up
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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

the
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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 ’ rks 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.

TIDINGS PHOTO:  
VERN UYETAKE

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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Subscribe for $15 a year 
and we’ll send you a $10 
gift card to B.J. Willy’s!
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To keep plants thriving, 
                 keep the water coming

W
ater, water and 
then water some 
more.

That’s the ad-
vice Janine Voll of Wishing Well 
Floral offers for those concerned 
about keeping outdoor plants 
thriving during the hot summer 
weather.

“It’s almost impossible to over 
water in this kind of weather,” 
she said. “In fact, I am watering 
two times a day. You will want to 
add some blossom booster when 
you water frequently, to keep the 
plant blooming. Look for one with 
high middle numbers (on the in-
gredient ratio label).” 

Blossom boosters are fertil-
izers and have three numbers 
prominently listed on the package 
representing the amount of nitro-
gen, phosphorus and potassium 
in the product. They are always 
listed in that order and indicate 
the percent of each element in that 
package. Phosphorus, the middle 
number, is very effective at estab-
lishing growth below ground, in 
the form of healthy root systems. 
It is also the component most re-
sponsible for flower blooms and 
fruit production. Fertilizers de-
signed for flower production, or 
starter-type fertilizers for your 
lawn, have a high middle number. 

For Indoor plants, Voll sug-
gests moving them out of win-
dowsills and other high light ar-
eas for the summer. 

“The intense sun will burn the 
plant,” she said. She advises to 
group plants together; it not only 
looks nice but helps them retain 
moisture by generating humidity. 

“It’s good to feed indoor house-

plants during this time too,” she 
said. “And it’s fun to take them 
outside and group them in the 
shade.” 

Voll suggests that if you take 
indoor plants outdoors treat them 
with a systemic insecticide in the 

soil when you bring them back 
indoors to avoid an invasion of 
whitefly, spider mites and other 
pests. Be sure to use an indoor in-
secticide as outdoor insecticides 
will be too powerful for the home.

For those who have spent May 

and June working hard in the 
garden, now is the time to sit back 
and enjoy the fruits of your labor.

“For the most part the heavy 
work is done,” Voll said. “It’s 
time to enjoy the beauty of the 
garden and maybe add a little 
personality.”

Garden art, such as color-
ful ladybugs and dragonflies or 
concrete statuaries or stepping 
stones add a little something 
special to a garden. Voll can 

custom order concrete statuary 
pieces and benches to suit any 
garden style, which could make 
your garden the perfect place for 
a special summer event or wed-
ding.

Wishing Well Floral is lo-
cated at 5656 Hood St., suite 108, 
in West Linn Central Village. 
Hours are 10 a.m. to 6 p.m. Mon-
day through Friday and 10 a.m. 
to 3 p.m. on Sunday. The phone 
number is 503-557-3823.

Grouping plants together inside the house, as well as in pots in the garden, gives them the benefit of more humidity.

— Janine Voll, owner, Wishing Well Floral

“It’s almost impossible to over water 
in this kind of weather.”

Add personality to your garden with art objects like 
these glass mosaic hummingbird feeders.
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By Barb Randall

Janine Voll, owner of Wishing Well Floral in Central Village, says this is the time of year gardeners get to enjoy the results of their hard work.

Photography by Vern Uyetake
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M RKET CHOICEOF

ALL NATURAL PAINTED HILLS
Boneless Beef Country-Style 
Spareribs
Smother with barbecue sauce, slow-cook and serve 
with a Market Kitchen potato salad for a super-easy 
supper. Oregon-raised, 100% vegetarian-fed, 
antibiotic-free beef. SAVE $3 lb

3.99lb

Driscoll’s Strawberries
1 lb – A rich source of vitamin C, these delicious 
berries can boost immunity, promote eye health 
and help fight cancer. Eat to your health!

 2for$5Vine-Ripe Cantaloupes
Make juicy cantaloupe balls, layer with arugula,  
blueberries and prosciutto, and then top with a berry 
vinaigrette. Find the recipe for this spectacular summer 
salad on our website.

39¢lb

Kettle Brand Potato Chips
13 oz – Feed your cravings for crunch with these  
irresistible chips. Choose Original or Krinkle Cut in 
such tasty flavors as Jalapeño, Cheddar & Sour Cream, 
Sea Salt & Vinegar and other select varieties. SAVE $1.60

2.99

Natural Factors Stress-Relax
10-60 ct – Take a stress break with these chewable tablets. 
Tranquil Sleep supports natural sleep, Suntheanine helps with 
all-day stress and Pharma GABA is best for maximum stress 
relief. Regular and trial sizes. SAVE UP TO $8.10

Save 30% 

 Weekly Web Specials

       marketofchoice.com

Seventh Generation Bath Tissue
12 ct – Significantly softer to the touch, this  
unbleached tissue is made from 100% recycled  
paper, which reduces the need for virgin wood  
pulp. SAVE $4.50

7.99

Hansen’s Natural and Diet Sodas
6 pk – Premium natural sodas with no artificial colors, 
flavors, preservatives or caffeine. Crack open a can and 
refresh with Cherry Vanilla, Diet Cola, Key Lime Twist 
and other select varieties. SAVE $1.70

1.99
+dep

Chobani Greek Yogurts
6 oz – Outrageously creamy and packed with protein, 
choose from Raspberry, Honey, Passion Fruit, Peach, 
Lemon, Mango and other select varieties. SAVE 60¢

99¢

Ciao Bella Gelatos and Sorbets
14 oz – Electrify your taste buds with Blackberry, 
Blood Orange, Green Tea, Pistachio and other select 
varieties. SAVE $1.90

2.99
Market Bakery 
Oregon Shortbread Cookies
6 ct – Buttery vanilla shortbread filled with 
local Marionberry preserves and topped with 
a light drizzle of white chocolate ganache. 
SAVE $2 3.99

Organically Grown 
Red or Green Seedless Grapes
Grapes make a superb addition to fruit and 
Waldorf salads. 2.99lb    

s

5.99lb

ALL NATURAL PAINTED HILLS 
Boneless Beef  
Sirloin Tip Roast
Ale adds character and tenderness to our  
Beef Sirloin Tip Roast with Roasted Vegetables recipe.  
Antibiotic-free, 100% grass-fed beef raised  
in Oregon. SAVE $2 lb

Kellogg’s 
Cereals
14-18 oz – Start your 
day with bowl of All Bran, 
Smart Start, Raisin Bran 
or Omega-3 Raisin Bran. 
SAVE UP TO $1.99

2for$6

GOOD THRU DATES: JULY 16 - JULY 22, 2013

Smokehouse  
Wicked Wings

Market Kitchen 

These meaty wings are coated with our Love Rub, then slowly 
smoked for hours and served with our Sweet Molasses Barbecue 
Sauce. Melt-in-your-mouth tender and packed with a sweet, 
smokey flavor that warrants the name “wicked.” SAVE $1.50 lb

5.99
lb
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