
Menu features quick appetizers
that make waiting for school,
sports events a treat
By Kate Hoots  |  Photography by Vern UyetaKe

A full bar at B.J. Willy’s means you can have cocktails made to order. Or, choose from house specialties like, 
from left, the Moscow Mule, a basil Martini or a change to Pendleton New Fashioned.

Head chef Robert Studer shows off two of B.J. Willy’s famous appetizers. The big plates of steamed mussels 
and shrimp scampi can be on your table in just 10 minutes.
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While away some time at B.J. Willy’s
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Whether you’re looking 
for a simple bouquet or an 
elaborate arrangement, 
Wishing Well Floral and 
Gifts has you covered.
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Fall can be a great 
time to sell or buy a 
house in West Linn, 
and Windermere 
Stellar is here to help.

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

W
alk into B.J. Willy’s at the West 
Linn Central Market these day 
and you’ll receive a blast from 
the past — a very welcome one. 

The family restaurant’s original general man-
ager, Paul Lam, is back after a nearly two-year 
absence, and he’s more determined than ever 
to make guests feel welcomed and at home.

“We are definitely the neighborhood hub,” 
Lam said. “So many times people from West 
Linn High take their kids to practice, they don’t 
want to go home, so they come here.”

Lam and his staff welcome those diners, the 
types who stop by for a hot appetizer or a cool 
drink while their children are at the library or 
attending one of the many classes offered at 
Central Village.

“It’s great,” he said. “We want to be that 
place.”

The restaurant’s appetizer menu makes it an 
ideal location to order a quick bite while wait-
ing to meet someone after work or school. Most 
of the appetizers can be in front of you within 10 
minutes of ordering them.

Lam singled out two appetizers that he said 
guests should consider giving a try.

The garlic shrimp scampi appetizer, at $9.99, 
is not one to be missed. A mound of prawns, 
sauteed in butter with aromatic fresh garlic, 
white wine, diced roma tomatoes and fresh 
herbs may look more like a meal than an appe-
tizer, especially when you add a couple slices of 
grilled crostini on the side.

Another top appetizer, the steamed mussels, 
is heavy on the garlic, too.

“It’s an Italian-inspired menu,” Lam said 
with a laugh. “Garlic is just as much used as 
marinara. It’s just so good.”

The garlic in the mussels appetizer is not the 
first flavor you’ll notice when you take your 
first bite. It blends well with the white wine and 
fresh herbs the mussels are steamed in. The 
mussels are served swimming in a rich broth 
that will leave your taste buds asking for more. 

With the dish’s reasonable price tag of $9.99, 
you might as well order two plates, right from 
the start.

Of course, you probably will want to have a 
drink nearby to wash the delicious food down. 
With its full bar, B.J. Willy’s can mix you up the 
perfect cocktail. Lam recommend three spe-
cialties, starting with the Moscow Mule.

“It’s just a beautiful drink,” Lam said.
B.J. Willy’s bartenders follow a nontradition-

al recipe when they make their Moscow Mules. 
The usual recipe includes vodka, lime and gin-
ger beer.

“Ours is Russian standard vodka, fresh lime 
juice, ginger ale and Domaine de Canton ginger 
liqueur,” Lam said.

Another popular drink featured at the res-
taurant is Paul’s Magic, named after Lam him-
self, the drink’s original mixer. In it, you’ll find 
Malibu coconut rum, triple sec, lime juice, cran-
berry and a splash, Lam says, of magic.

The most dramatic drink on the menu, how-
ever, has to be the Pendleton New Fashioned. 
Don’t let the flaming sugar cube deter you from 
sampling this delicious beverage.

If mixed drinks, flaming or otherwise, don’t 
suit you, don’t worry. B.J. Willy’s also offers 
a full range of wine and beers on tap. Lam is 
working to expand the offerings in one area, 
the ever popular IPA.

“I’m starting to rotate the heads,” Lam said. 
“It’s time to pep it up a bit. Oregon is an IPA na-
tion, and I’m rotating IPAs every month or so.”

That’s all a part of Lam’s strategy to make 
every guest feel at home. 

“It’s exactly the power the cafe has,” he said. 
“It’s absolute family.”

B.J. Willy’s is located at 22000 Willamette 
Drive in West Linn’s Central Village. Phone 
503-650-6020 for information. The restau-
rant is open seven days a week, from 11 a.m. 
to 10 p.m. Sunday through Thursday and 11 
a.m. to 11 p.m. Friday and Saturday.

“
We are definitely the neighborhood hub.

So many times people from West Linn High take their kids
to practice, they don’t want to go home, so they come here.

”
— Paul Lam

     General Manager
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Wishing Well Floral and Gifts is serving customers well
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AQUA
Nails

5656 Hood Street  •  503.657.0053
www.aquanailswestlinn.com 

Across from the Post Offi ce
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PROFESSIONAL NAIL CARE

Call for your appointment Walk ins Welcome
• Manicures • Pedicures • Waxing • Eyelash Extensions

$10 BONUS

$30 OFF

$33

EYELASH
EXTENSIONS (full set $90)

REGULAR
Manicure & Pedicure
(with coupon)

Offers good through 12/31/14
Offers cannot be combined

For every $100 spent

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

39
88

19
.0
82

31
2

9:30 til Close

22000 Willamette Drive

for Family & Friends

Flowers for all seasons

W
hether it’s a wreath rife with spooky bats 
or a basket of apples and harvest-season 
flowers, Wishing Well Floral and Gifts 
carries something that suits anyone for 

any occasion — any time of year.
In the 18 years Janine Voll has run her business full 

of blooms (12 years at West Linn Central Village), she’s 
grown a reputation for catering to the needs and tastes 
of every customer.

“We do all different styles and arrangements: very 
Zen minimalist to very elaborate European style,” Voll 
said.

She’ll design the proper bouquet for a bride (complete 
with cookies and chocolate wafers, if that’s what she 
needs), a cheery bunch of blooms for baby (stuffed ani-
mals!) and romantic roses for an anniversary. There’s 
even the Bon Vivant Gourmet Basket for foodies, filled 
with apples, pears, oranges, a pineapple, cheeses and 
crackers, gourmet chocolates and more. She also offers 
specialized foods in her store.

And, Voll’s business naturally adjusts to the occasion 
and season.

“We’re getting in, of course, a lot fall plants — the 
hearty mums, the Chinese lanterns – they are perenni-
als,” she said. “For indoor, we’ve got the brightly colored 
kalanchoe, exotic tropicals – orchids and anthurium that 
brighten up the house, and fall arrangements — sunflow-
ers and lilies and roses.”

This time of year, her decorative items include ceramic 
pumpkins and LED-powered luminaries to guide trick-
or-treaters up a walkway (there’s a half-off sale on select 
fall items until the day before Thanksgiving).

Not only does her business offer fine, cut flowers and 
decorations but also pots and live plants for indoor or out: 
African violets, a money tree (or Pachira), hydrangeas, 
azaleas, orchids. Right now, indoor plants are attractive 
to customers, she said. 

“For fall and winter, it’s nice to have some plants in the 
house; it brings some nature in when things are kind of 
stark,” Voll said.

An Oregon resident since she was 2 years old, Voll 
also can offer advice on what plants to place where in the 
home, a huge help when it comes to light-hungry flora.

She also offers dried floral and silk arrangements that 
require no care. Her greeting cards can brighten rooms, 
too, with a few words.

Yet, there’s one thing some of her customers relish 
most of all: same-day delivery on most bouquets. When 
it comes to forgetting till the day of mom’s birthday or 
an anniversary, she can get those flowers to you during 
her morning, mid-day and early evening runs. She’s got 
your back.

“We cover those last-minute people,” Voll said
Wishing Well Floral and Gifts is at 5656 Hood St., 

Suite 108.
For more information or to place an order, visit 

westlinnflowers.com, or call 503-557-3823 or 800-551-
6874.

Wishing Well Floral and Gifts owner Janine Voll is offering some brilliant fall blooms. 

“We do all different styles 
and arrangements: very Zen 
minimalist to very elaborate 

European style.

”
– Janie Voll, owner
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A
s the leaves change and 
temperatures begin to drop, 
peak real estate season is 
just heating up.

Gone are the “Looky Lous,” as The-
resa Crough calls them – the people 
who look at houses on a Sunday after-
noon for lack of anything better to do. 
The fall months are when many of the 
most serious buyers and sellers come 
out, and Crough – a senior real estate 
specialist at Windermere Stellar in 
West Linn – has plenty of tips for how 
to deal with an ever-shifting market. 

So if you’re moving into, out of or 
within West Linn, pay attention to this 
advice: 

Obtain mortgage pre-approval: It’s 
the first thing Crough tells every buy-
er, no matter how many times they’ve 
been through the process. There is no 
more important step, she says, and it 
should always come before everything 
else. Nothing can happen before you 
know exactly how much you can spend.

Jump on the market: It’s a great 
time for both buyers and sellers right 
now, according to Crough. Interest 
rates are at a “historic low,” giving 
buyers more power. “As interest rates 
goes up, you can actually afford less,” 
Crough said. “If we’re at 4.5 percent 
now, your $100,000 is going to buy a lot 
more.” 

And, market conditions aside, the 
fall and winter months are almost al-
ways amenable to both buyers and sell-
ers.

“Historically, the most homes close 
in January,” Crough said. “A lot of that 
is driven by location – corporate reloca-

tions happen in October and November 
… so actually, fall is a great time to put 
your house on the market, because you 
don’t just have people who have noth-
ing else to do on a Sunday afternoon.

“You actually have people who are 
willing to go out in the rain and foul 
weather and look at homes and write 
an offer.” 

Find the right agent: It’s a simple 
principle, but one that is too often ig-
nored: You have to get along with your 
real estate agent. If you don’t gel right 
away, it might be best to just move on.

“When you work with an agent, it’s 
really a partnership,” Crough said. 
“Because you spend a lot of time with 
them – you have to be able to talk open-
ly, you have to be able to listen to their 
opinions openly.

“Next to getting pre-approved is 
finding an agent you can honestly work 
with.”

Buying or selling a home comes with 
intense stress – as Crough says, “this 
isn’t like finding an outfit for the gala” 
– and a good client/agent relationship 
can relieve some of the burden. 

“This is probably one of the most 
stressful things you’ll do in life,” 
Crough said. “My job is to try to relieve 
some of that stress.

Be decisive: Of course, home buyers 
can relieve some of their own stress by 
acting quickly when the moment feels 
right. All too often, Crough says, cli-
ents find a perfect home, but indecisive-
ness causes them to lose out on it.

“If the price is right, and it fits, buy 
it,” Crough said. “If you wait, it’ll be 
gone.” 

3SEPTEMBER 2014

S
o

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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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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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

A season to sell, a season to buy

Another piece of advice from Crough: don’t wait. If you find a good home at the right price, snag it before someone 
else can. Windermere Stellar is at 21900 Willamette Drive, Suite 202. Call 503-557-0707 for more info.

It’s a great time to find a home in West Linn, and Windermere
Stellar is here to help

— Theresa Crough
Windermere Stellar Senior

Real Estate Specilist

Fall and winter seasons 
are busiest for home 

buyers, and that 
obtaining pre-approval 
and finding the right 

agent are crucial 
steps toward a happy 

outcome.

“

”
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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

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 FReSH 
Boneless Skinless 
Chicken Thighs 
Versatile and appetizing, chicken thighs can be 
served a variety of ways. Try them roasted with 
fresh herbs or skewered with your favorite  
veggies for broiling or grilling. SAVE $1.30 lb 

2.69lb

Food for the Way You Live®Food for the Way You Live®

Seedless Navel Oranges
Loaded with vitamin C and bursting with flavor, 
these easy-to-peel citruses are sweet and juicy.

98¢lb

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.Coca-Cola Products

12 pk – Stock up on your favorite sodas, including Cherry 
Coke, Diet Coke, Sprite, Barq’s Root Beer, Seagram’s 
Ginger Ale, Fresca, Fanta and more. SAVE $3.99

2.99
+dep

Renew life Probiotics
Impaired digestive function often causes poor health because more 
than 80% of the body’s immune system is located in the digestive 
tract. Renew Life Probiotics feature high culture counts of multiple 
probiotic strains with potency guaranteed until expiration. 

Save 20% 

marketofchoice.com

Market Cheese Shop 
le Roule Red Pepper Cheese
Fresh, creamy cows’ milk cheese swirled with  
roasted red peppers and spices. Fantastic as a  
sandwich spread or dip for vegetables. SAVE $4 lb

19.99lb    

C2O  
Pure Coconut 
Water
17.5 oz – Rejuvenate with 
100% natural coconut 
water with 18 amino acids, 
including nine of the most 
essential, to keep your 
body healthy. SAVE 69¢

2for$3
eggland’s Best large eggs
Doz – High in vitamins D, E and B12, eggs are 
great over-easy, scrambled, in an omelet or any way 
you like. SAVE $1.20

1.99
Newman’s Own Pasta Sauces
15-24 oz – Choose from select varieties of all 
natural Red or Alfredo sauces that add pizazz to 
pasta. SAVE $1.80

1.99

umpqua Dairy Ice Creams
1.75 qt – Creamy, dreamy desserts made in 
Roseburg, Oregon. Your choice of select Premium, 
Premium Lite or Frozen Yogurt varieties. SAVE $2

2.99

5
For an on-the-go lunch or dinner, stop by our salad bar 

5

M

New-Crop  
Northwest-Grown Fuji Apples
Known for their fiber, flavonoid and pectin content, 
Fuji apples may increase bone density and lower bad 
cholesterol. Ideal for snacking, baking and salads.

69¢lb

Organically Grown  
Bartlett Pears
These buttery pears go nicely with Oregon blue  
cheeses, hazelnuts and Pinot noir.

1.39lb    

ORG
ANICORG
ANICOO

GOOD THRU DATES: APR 29 - MAY 5, 2014

599

including nine of the most 
essential, to keep your 

SAVE 69¢

33333

5

4.99lb

All NATuRAl PAINTeD HIllS 
Boneless Beef Chuck Roast
One of the most flavorful roasts, chuck roast is 
superb slow-cooked with vegetables. Antibiotic-
free Oregon beef raised on 100% vegetarian 
feed. SAVE $2 lb

Market Bakery  
Apple Cinnamon Bread
Local apples, Korintje cinnamon and cane sugar 
all chopped into our scrumptious, scratch-made 
dough. SAVE $1.49 2for$5

GOOD THRU DATES: SEPT 23 - SEPT 29, 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
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