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When life gets too hectic for a home 
cooked meal, Market of Choice’s 
readymade meals await

By PATRICK MALEE  |  Photography by VERn UyETAKE

In a bind on date night? Chef Barry Rumsey and Sous Chef Laura Bliss can help you out with plenty of 
readymade items from the Market of Choice kitchen.

Don’t forget desserts! From chocolate to fruit tarts and lemon bars, Market of Choice has something for 
everyone.
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Date night to go

Freshly prepared Cilantro lime chicken breast, home-style potato salad and fresh summer vegetables make for a 
complete meal that would be at home in any sit-down restaurant.
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(five-0-three) restaurant 
serves up globally inspired 
food prepared from locally 
sourced ingredients.
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Do you know what is in 
your pet’s food? Mason 
Hartman of Nature’s 
Pet Market does.

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 !

DiscoverDiscover West Linn
Central Village
West Linn
Central Village

I
t’s supposed to be date night at home, and 
you have all the ingredients ready to cook 
a spectacular meal.

One problem: you had to work late, and 
dinner’s supposed to start in 15 minutes. 

In your state of panic, it might seem counter-
intuitive to stop at Market of Choice in Central 
Village. What good will more uncooked grocer-
ies do for you at this point? 

But in this case, Market of Choice could actu-
ally provide everything you need.

Beyond the rows of shelves stocking tradi-
tional groceries, Market of Choice also has a 
kitchen that prepares elaborate meals to go. 

“It’s done for you,” Sous Chef Laura Bliss 
said. “And that’s sort of the idea. Everybody 
has a million things to do, but you can come to 
Market of Choice and we can provide you with 
the things you need for an easy, quick, last-min-
ute date night.” 

Just head over to the counter and build 
whatever meal suits you (and your date). Bliss, 
for her part, put together a sample meal that 
would rival the offerings of most sit-down res-
taurants. 

“It’s a little bit of everything – super easy,” 
Bliss said.

The headliners included a cilantro lime 
chicken breast; beef enchiladas with cilan-
tro lime rice, black beans, wine, pico de gallo, 
cheese and olives; and a teriyaki salmon with 
white rice and barbequed green beans. For 
sides dishes, Bliss added home-style potato sal-
ad and summer vegetables, and she topped the 
meal off with fruit tarts and chocolates. 

The potential combinations are endless, the 
common denominator being that they are all 
freshly prepared and require no extra work on 
the part of the customer.

“And the wonderful thing about Market 
of Choice is you can pick up your wine, your 
cheese,” Bliss said. “It’s all in one place.” 

If you’re worried about coming off as tacky 
or ill-prepared, don’t – Bliss said customers fre-
quently utilize the readymade meals.

“We see people come in right after work, 
they’re tired, and they want to pick up some-
thing that is quality, beautiful, fresh, to be able 
to provide for their significant other because 
they’re not able to,” Bliss said. “Life is crazy.”

Market of Choice is at 639 Hood St. Call 
503-594-2901 for information.

Beyond the rows of shelves stocking traditional 
groceries, Market of Choice also has a kitchen 

that prepares elaborate meals to go.
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Restaurant (five-0-three) 
true to its name and mission
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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

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

Now enrolling for fall.

Get ready. Get set.
Get ahead in Math.

Build
Confidence

K-Calculus Math  
Enrichment

Test
Prep

Homework
Help

Questions about common core?  
Mathnasium is your resource for any concerns  
you have about Common Core Math.

CALL OR VISIT MATHNASIUM TODAY!

Mathnasium of West Linn
21900 Willamette Dr. #208

(503) 305–8738

Mathnasium of Lake Oswego
17449 Boones Ferry Rd., #100

(503) 744–0544

Mathnasium of Raleigh Hills
8128 SW Beaverton-Hillsdale Hwy.

(503) 297–3163

mathnasium.com

FREE ASSESSMENT 
& FREE TRIAL
Expires 9/15/2014
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Oregon-centric dining in West Linn

D
ining at the (five-0-three) res-
taurant is like being awash in 
cool Oregon rain and feeling the 
salt of the Pacific Ocean on your 

tongue.
Named after Portland metro‘s area code, 

the eatery snug in West Linn’s Central Vil-
lage boasts a menu that stays true to its 
name.

For example, customers can start with 
an appetizer of pan-seared salmon cakes, 
then nibble the seared Draper Valley 
Farms chicken breast entrée, all the while 
savoring a Four Graces pinot blanc — each 
item embodying the local land. The Pacific 
Northwest is renowned for its flavorful, 
deep coral-colored salmon. Draper Valley 
runs farms from Lynden, Wash. to Oregon 
City. And Four Graces is nestled in Dundee, 
less than 40 minutes from West Linn.

Local suppliers provide much of the 
meat and fish for the meals, which repre-
sent a host of countries: American burgers, 
Spanish tapas and paella, French pommes 
frites and beef brochettes, Italian risotto 
and so on. Many of (five-0-three)’s ingredi-
ents originate in the business’ hometown, 
with farm-fresh produce, varying by the 
season: hazelnuts, heirloom tomatoes, but-
ternut squash and other locally farmed 
delights.

Many of the sophisticated pinots (five-0-
three) offers hail from area wineries, said 
John McEwan, owner of the restaurant. 

“Our wine list, we have international, 
Californian, but the biggest group of wines 
is going to come here from Oregon,” McE-
wan said.

Speaking of wine, the restaurant’s wine 
club includes features such as no corkage 
fee for two bottles per visit and no entrance 
fee to monthly Sunday wine tastings, usu-
ally $20 per person. 

Live music also greets guests’ ears on 
Sundays, as well as Fridays and Saturdays 
in the sunny season. Musical performanc-
es move inside and occur less frequently in 
the cooler seasons. Happy hour also is on 
tap every day but Sunday.

While guests are enjoying music, wine 
and meals, they may notice another local 
connection, the experienced, 16-person 
staff. 

“Most of my staff has been here at least 
four years,” McEwan said.

That’s a large chunk of the restaurant’s 
life span; John and Amy McEwan launched 
(five-0-three) in August 2007. 

The local people, food, wine and music 
lend credence to the (five-0-three) name, 
and, along with its international menu, 
make the place’s motto a reality: “Globally 
inspired. Locally sourced.”

Located in West Linn Central Village at 
21900 Willamette Drive, Suite 201, (five-0-
three) features happy hour 4 to 6 p.m. Mon-
day to Saturday and also 9 p.m. to close 
Thursday to Saturday. Dinner hours are 
5-9 p.m. Sunday-Thursday and 5 p.m.-10 
p.m. Friday and Saturday.

For more information, visit restau-
rant503.com, email jmcewan@restau-
rant503.com or call 503-607-0960.

The dishes Executive Chef John Bokman creates represent a host of countries, offering Spanish tapas 
and paella, French beef brochettes, Italian risotto and more.

“Our wine list, we have 
international, Californian, 
but the biggest group of 

wines is going to come here 
from Oregon.

”
– John McEwan, owner
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B
etween restaurants and 
raw ingredients, West 
Linn’s Central Village 
offers people a plethora 

of food choices. The shopping 
center offers an impressive va-
riety of choices for pets, as well, 
if you browse the aisles at Na-
ture’s Pet Market, where owner 
Mason Hartman keeps a care-
ful eye on the brands he makes 
available to buyers.

If you don’t see your favor-
ite dog or cat food brand on the 
shelves at Nature’s Pet Market, 
be sure and ask why. Hartman 
is happy to explain his criteria 
for selecting brands, and he’ll 
explain why your brand didn’t 
meet his standards.

“This is what I do,” he said. 
“I’ve spent the last two or three 
years completely involved in 
what I’m selling. This is my rep-
utation on the line.”

Hartman evaluates dog and 
cat food on three levels. The first 
thing he looks at is the food’s for-
mula.

“I look at their ingredient 
list. I make sure there’s no corn, 
wheat or soy,” he said. “I’m 
looking for a higher meat con-
tent and also where the protein 
comes from, meat or veggies. It’s 
OK to have some vegetables, but 
it shouldn’t be the main source.”

Most of the dog foods stocked 
at Nature’s Pet Market have a 
minimum of 70 to 80 percent 
meat. One exception: Hartman 
stocks a brand called Sojos that 
includes one variety of freeze-
dried raw vegetables.

“It’s designed to add your own 

meat,” Hartman said. “I give my 
dog fresh veggies all the time. 
I’d rather give fresh. You lose a 
lot of nutrition when it’s cooked.

The second thing he looks for 
is location. 

“Where are the ingredients 
sources from? Where is the food 
made?” he said, adding that 
some factories here in the U.S. 
— let alone overseas — may use 
unethical or inhumane practices 
when obtaining meat or they 
may have problems keeping pro-
cessing equipment clean.

“The brands I bring in have 
to be recall-free,” he said. “And 
I won’t bring in a new company 
unless they make their own food 
in their own factory,” he said.

The final consideration is 
price.

“There are several levels of 
quality food,” he said. “If I bring 
in only high quality, high price 
food, I turn some people off. I 
look at budget; I look at brands 
that have high quality but also a 
budget variety.”

One high quality brand, 
Fromm, offers a variety that, 
pound per pound, costs just 
a few dollars more than a su-
permarket brand like Beneful, 
which has corn as a top ingredi-
ent. For slightly more, Fromm 
has a range of products with 
different kinds of proteins, like 
duck and cheese; a third tier 
with more beneficial vegetable 
ingredients; and a top tier with 
no grains whatsoever.

“People will come in and let 
me know what they can afford,” 
Hartman said. “I want to be able 

to provide healthy quality food 
for everyone.”

Nature’s Pet Market also of-
fers a frequent buyer program. 
That means customers receive 
a free bag of their brand of food 
after purchasing 12 bags. Hart-
man said there are only a couple 
of brands that don’t qualify for 
that deal.

“I don’t just sell food because 
it’s popular. Some brands are 
recommended by vets, but I go a 
step beyond and truly research 
the brands I bring in, including 
toys and treats,” Hartman said.

If you’re overwhelmed by 
the sheer variety of brands and 
flavors available at Nature’s 
Pet, you’re in luck. As it turns 
out, Hartman is a proponent of 
what’s called rotational feed-
ing, a dietary program for dogs 
based on the idea that animals 
benefit from eating a variety of 
foods with different nutritional 
elements. 

“Rotational feeding is very 
common among pet nutrition-
ists,” Hartman said. Some 
people have a hard time with 
that because it’s so ingrained in 
them” to keep pet food consis-
tent.

Although the labels on pet 
food confusing. Often, the in-
gredients are different from 
those used in human food. Some 
things are the same, though: You 
probably want to avoid chemical 
preservatives and dyes in your 
pet’s diet, just as you would in 
your own.  And you definitely 
want to avoid ingredients with 
unfamiliar names, like byprod-

uct meal. It’s easy to pass that 
one by in an ingredient list, but 
once you know what it means — 
its’ things like ground-up feath-
ers and beaks — it doesn’t sound 
too appealing.

Fortunately, you won’t find 
any of those unappealing ingre-
dients on the shelf at Nature’s 
Pet Markets. All you will find 

are the wholesome ingredients 
you can feel good about feeding 
your furry friends.

Nature’s Pet Market is locat-
ed at 5656 Hood Street, Suite 
101. Call 503-305-8628 or email 
naturespetwestlinn@gmail.
com for more information.
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Sessions include time for 
consultation and dressing. 
New clients only.
May not be combined with 
any other offers or discounts. 
Limited time offer.

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

503.722.8888
elementsmassage.com/westlinn

Feel good about 
feeling your best.
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SUPPORT YOUR
LOCAL MERCHANTS

SUPPORT YOUR
LOCAL MERCHANTS

 

Believe it! Subscribe for 
$15 a year and we’ll send you 
a $10 gift card to B.J. Willy’s!
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ADDRESS _____________________________________________________________________________________________

CITY __________________________________________________________________  ZIP ______________________ 
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09CV3
One year subscription purchase only. Local subscribers only.
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One year just $15 (Regular price $34)  

and receive a $10 Gift Certi� cate for 
B.J. Willy’s. (Must be Prepaid)
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. . . basically!
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Sustainable
Artist turns cast offs into art

— See inside
Breastfeeding
Mother asked to cover up while 

nursing at restaurant
— See Page A10

CONTACT US

By mail: P. O. Box 548, Lake Oswego, 97034

By telephone: 503-635-8811

By fax: 503-635-8817

By email: email@westlinntidings.com

By website: westlinntidings.com

In person: 400 Second St., Lake Oswego

“Pamplin Media Group’s pledge is to 

deliver balanced news that re� ects the 

stories of our communities. Thank you 

for reading our newspapers.”

— DR. ROBERT B. PAMPLIN JR. 

OWNER & NEIGHBOR
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State report could focus 

on weighmaster safety, 

training concerns

Death 
raises 
safety, 
training 
issues

By SHASTA KEARNS MOORE

Pamplin Media Group

It seems like everyone who 

knew Grady Waxenfelter 

loved him. The Estacada man 

many describe as warm, car-

ing, an elder at his church 

and a beloved father of three 

was shot and killed Feb. 6 on 

duty as a Clackamas County 

Weighmaster. 

But while everyone is mourn-

ing Waxenfelter’s loss, some are 

also saying 

that Clacka-

mas County’s 

Weighmas-

ter Program 

and its super-

visor, Kevin 

P e t e r s o n , 

have been 

skirting di-

saster for 

years. 
In the next 

few days, Or-

egon OSHA 

is expected to 

release its 

six-month in-

vestigation into the workplace 

incident, which could carry a 

hefty fi ne for the county. 

Don Loving, a union spokes-

person, says county employees 

worried that their uniforms and 

unmarked vehicles gave the im-

pression they were law enforce-

ment. However, they had never 

had any training in how to safe-

ly make traffi c stops, which, ac-

cording to documents, they did 

about 15 to 20 times each week. 

“They have been expressing 

concerns to management about 

this issue for several years,” 

Loving says. “They were con-

cerned that they could run 

across some nut and be mistak-

en for a full public safety offi cer.”

Clackamas County offi cials — 

including Peterson, the architect 

of Clackamas County’s Weigh-

TIDINGS PHOTOS: VERN UYETAKE

Audrey Tiffany, 7, tries to eat an Oreo cookie without her hands. Below, Parkalodeon director Tami Horton explains to campers the next activity involving shaving cream.

■ Participants in 

West Linn’s Fun in the Sun 

summer day camps recently 

faced off at 

Willamette Park to see 

who could get the messiest 

during Parkalodeon 2014. 

Check out more photos 

on Page A7.

NO HANDS!

By PATRICK MALEE

The Tidings

A draft contract has West Linn 

City Manager Chris Jordan continu-

ing with the city on a new three-

year agreement.

The contract, which awaits formal 

City Council approval, would be effec-

tive retroactively to Jan. 1, 2014, and 

runs through Dec. 31, 2016. Under the 

new deal, Jordan would be paid an an-

nual salary of $147,000, up approximate-

ly 5 percent from his previous salary of 

$139,344. 
The City Council was originally 

scheduled to discuss the contract dur-

ing its meeting Monday, but postponed 

the talks to a later date. According to 

City Councilor Thomas Frank, Jordan 

had some questions 

about the contract but 

was out of town during 

the meeting. 

The City Council’s 

next meeting is sched-

uled for Sept. 8. 

Reached via email, 

Jordan said he did not 

wish to comment on 

the contract at this 

time. 
Jordan came on as West Linn’s city 

manager in 2005. His contract was 

amended and extended in 2008, run-

ning through Dec. 31, 2013. 

In February, Jordan was selected as 

a finalist to become the new Lane 

County administrator, but that position 

ultimately went to Steve Mokrohisky. 

Prior to working in West Linn, Jor-

dan served for 10 years as assistant 

city manager in Lake Oswego. A gradu-

ate of Cornell University, Jordan also 

worked for nine years with the White 

House’s Office of Management and 

Budget in Washington D.C. 

Under West Linn’s “council-manag-

er” form of government, the city man-

ager is hired by and serves under the 

mayor and city council. The city man-

ager is responsible for preparing a bud-

get, hiring and supervising a staff and 

carrying out council policies.  

To view the draft version of the con-

tract, visit bit.ly/1rmSY4f. 

Contact Patrick Malee at 503-636-1281 Ext. 

106 or pmalee@westlinntidings.com

The contract, which awaits 

� nal approval, would be 

retroactive to January

Draft contract gives city manager 5 percent pay bump

JORDAN

“They have 
been 
expressing 
concerns to 
management 
about this 
issue for 
several 
years.”

— Don Loving,  

AFSCME spokesman

See WEIGHMASTER / Page A12

By PATRICK MALEE

The Tidings

West Linn Planning Commissioner 

Russell Axelrod and resident Brenda 

Perry will join hands in a dual cam-

paign for two City Council seats slat-

ed to be on the ballot in November. 

Axelrod and Perry submitted their 

election forms to the city on Tuesday. 

They will challenge Council President 

Jody Carson and City Councilor Mike 

Jones, who have both announced their 

intentions to run for re-election. 

“It’s frustration,” Axelrod said when 

asked why he decided to run. “Frustra-

tion with the way things have gone in 

planning, and frustration with how the 

council has conducted itself in holding 

supposed hearings and the like. And the 

only way to change things is at a council 

level.” 
Perry said her decision to run 

stemmed from what she viewed as a lack 

of proper citizen engagement from the 

council level.

“I want the citizens of West Linn to be 

heard,” Perry said. “I think we’re losing 

the voice of West Linn, and I want to get 

that back and involve (residents) more in 

their own city.” 

Axelrod currently serves as vice chair 

on the West Linn Planning Commission 

and has lived in West Linn for 23 years. 

He holds a bachelor of arts degree in 

earth science from the University of Cal-

ifornia at Santa Cruz and a Master of Sci-

ence in Geology from the University of 

Montana. He has more than 30 years of 

experience consulting on environmental 

Pair will run against 

incumbent councilors 

Jody Carson, Mike Jones

Axelrod, Perry announce ‘joint campaign’ for council 
Planning 
Commissioner 

Russell Axelrod 

and Brenda 

Perry are 
running a “joint” 

campaign, 

hoping to bring 

back a level of 

citizen 
engagement they 

feel has been 

lacking from the 

City Council.
SUBMITTED PHOTO

See ELECTION / Page A12

SUBSCRIBE FOR $5

Food to fuel furry friends

Nature’s Pet Market owner Mason Hartman carries a range of pet foods including 
brands you’ve probably never heard of. He has strict standards for quality, including 
a no-recall policy, and he investigates the source of ingredients in every bag of 
food his store carries.

Nature’s Pet Market offers top-quality food to fit all budgets



4AUGUST 2014

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

GOOD THRU DATES: APR 29 - MAY 5, 2014

Salad Bar
Market Kitchen 

For an on-the-go lunch or dinner, stop by our salad bar 
and build a healthy meal using our fresh ingredients and 
delicious dressings. SAVE $1 lb

5.99
lb

ALL NATURAL PAINTED HILLS 
Boneless Beef Cross Rib Steaks
Top pan-seared steaks with caramelized onions and 
crumbled blue cheese for magnificent main course. 
Oregon-raised, 100% vegetarian-fed, antibiotic-free 
beef. SAVE $3 lb 3.99lb

PR 29 - MMMMMMMA

lb

6.99lb

ALL NATURAL PAINTED HILLS 
Boneless Beef  
Flat Iron Steaks
Grill and serve steaks with roasted potatoes  
and fresh green beans for a delicious dinner. 
Oregon-raised beef that’s 100% vegetarian-fed  
and antibiotic-free.SAVE $4 lb

Red-Ripe On-The-Vine  
Cluster Tomatoes
Dress up burgers, sandwiches and salads with flavorful 
tomatoes that are rich in lycopene, an antioxidant with 
many health benefits.59¢lbVine-Ripe Hermiston Cantaloupe

For a refreshing twist on salsa, mix coarsely chopped  
cantaloupe, cilantro and onions with minced garlic and  
jalapeños then toss with olive oil and fresh lime juice. 

29¢lb

G

M
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ddNest Best Jumbo Eggs

Doz – Eggs contain 6 grams of the highest-quality protein 
found in food. Use them to create quiche, eggs benedict 
and savory egg salad. SAVE $1.09

 2for$3

Acure Organics
High-quality, Fair Trade, natural and certified organic personal 
care products. No animal testing, parabens, sulfates, phthalates, 
synthetic fragrances, harmful preservatives or artificial colors. 
Save on the entire line.

Save 30% 

marketofchoice.com

Kind Bars
1 oz – Made from ingredients you can see and 
pronounce. Almond & Apricot, Dark Chocolate 
Cherry Cashew and other select varieties. SAVE 50¢

4for$5

Kettle Brand Potato Chips
5 oz – A crunchy, salty nosh. Sea Salt, Honey Dijon, 
Backyard Barbeque, Jalapeño, New York Cheddar 
and other select varieties. SAVE $1.09

2for$3Full Sail
6 pk – High-quality craft beer from Hood River, 
Oregon.

6.49
+dep

Ben & Jerry’s Ice Cream
16 oz – Make the ultimate sundae with Cherry Garcia, 
Phish Food, Chubby Hubby and other select varieties. 
SAVE $2

2.99
Market Bakery  
Cinnamon Rolls
4 pk – Made with high-quality cinnamon and 
topped with cream cheese icing, our scratch-
made rolls are excellent for breakfast or brunch. 
SAVE $1.50 2.99

Organically Grown Mangoes
For a summery dessert, lightly coat mango slices 
with vegetable oil, grill and serve with a scoop  
of vanilla ice cream.

ORG
ANICORG
ANICOO

2for$3

Western Family  
Thick-Sliced Bacon
1 lb – Serve on toast with tomatoes and lettuce 
for a tasty BLT. SAVE $2

3.99

GOOD THRU DATES: AUG 19 - AUG 25, 2014

Salad Bar
Market Kitchen 

For an on-the-go lunch or dinner, stop by our salad bar 
and build a healthy meal using our fresh ingredients and 
delectable dressings. SAVE $1 lb

5.99
lb
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