
You & Eye Vision Care and Optical Boutique combines good eyewear with social activism
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C
onsumers today have become accus-
tomed to the idea that their everyday 
purchases can be a force for good in 
the world. Still, that kind of social ac-

tivism has had its limits.
West Linn’s new vision care center expands 

those limits.
At You & Eye Vision Care and Optical Bou-

tique, you can receive all kinds of eye care, 
including optical exams, for all ages. You can 
buy contact lenses and choose from an array 
of eyeglass frames. What’s different is that 
you can also use your purchasing power to 
help others.

The difference starts with the center’s 
founders, Nicole and Matthew Pearce. Both 
are graduates of Pacific University’s College 
of Optometry. After graduation, the doctor 
duo headed overseas, where they worked with 
groups bringing eye care to communities in 
need. 

“We wanted to leave the world a better 

place, in whatever way our skills allowed,” 
Matthew said. 

They returned to the States, and Matthew 
earned a master’s degree in global health 
from Emory University. From there, the couple 
again ventured overseas, to the Middle East, 
where they taught optometry students, and 
Fiji, where they trained local nurses to pro-
vide eye care in remote locations. Eventually, 
though, they decided to return home.

“We loved it,” Matthew said. “We would do 
it forever if we could. But we were called back 
home, because we wanted to start a family.”

While raising their first son — his brother 
will be born this summer — the doctors firmed 
up their professional goals.

“We wanted to open a shop where we could 
call the shots,” Matthew said.

For them, that meant combining their busi-
ness plans with their interest in social service. 
At You & Eye, a percentage of proceeds will be 
donated each quarter to organizations promot-
ing local and global health. The doctors also 
carefully choose the products they will offer.

“We think we can introduce people in West 

Linn to the problems and partner with our 
providers to meet those needs,” Matthew said.

Consider these three partners:
Sama Eyewear. Known among Hollywood 

celebrities as “fashion with a cause,” Los An-
geles-based Sama donates part of its net prof-
its to the Sam Vance Foundation, a nonprofit 
organization dedicated to preventing drug 
use among young adults and to helping young 
addicts along the road to recovery.

Sama’s “fashion forward” frames will be fa-
miliar to star-gazers who notice the fashion-
able eyewear many top stars favor. If you’ve 
taken particular notice of a pair of eyeglasses 
worn in a movie or TV show, chances are good 
that it might be from Sama. 

TOMS. Best known as a shoe company, 
TOMS now has expanded into high-quality 
eyewear. Every frame sold helps another per-
son receive a full eye exam or treatment.

“It is done in a way that builds up local in-
frastructure,” Matthew said. 

“And we love their frame line,” Nicole added.
Modo. When you buy Modo eyeglasses 

frames, the company donates a pair, often in 

Nepal. The paper-thin titanium Modo frames 
are incredibly lightweight — and fashionable, 
too.

eco.  Just when you think you’ve heard it 
all, along comes something new: environ-
mentally friendly eyewear. Choose from 
plant-based Born Biobased options, using 63 
percent bio-based materials. Or, opt for Born 
Recylcled, made of 95 percent recycled mate-
rials. 

“They’re super stylish,” Nicole said. “And 
they plant a tree for each frame sold.”

Community members are invited to meet 
the doctors and learn more about their prac-
tice at an open house scheduled for 2 to 7 p.m. 
March 26. The event will feature refresh-
ments, prizes including free frames and crafts 
for kids.

You & Eye
5656 Hood Street, Suite 107. 
503-723-3000 or youandeye.us 

Seeing your way to do good in the world
Nicole Pearce of the recently opened You & Eye Vision Care and Optical Boutique shows off a pair of frames.
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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
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S
ometimes even the best-laid plans 
fall flat. 

Let’s say this was the year 
when you were going all out to 

celebrate your Irish heritage on St. Pat-
rick’s Day. You were going to dye every-
thing green — even your hair — and 
serve up some authentic Irish cuisine to 
counteract those pints of Guinness. 

But then life, or maybe the Guinness, 
intervened and you got none of that cook-
ing done in time. Fear not — even with 
St. Patrick’s Day come and gone, you can 
still head to Market of Choice at Central 
Village for some special Irish dishes all 
the way through the end of the month. 

The can’t-miss highlights, according 
to Market of Choice Chef Laura Bliss, in-
clude rustic pies and corned beef cabbage 
rolls. 

“We have some wonderful Guinness 
Rustic Pies,” Bliss said. “It’s an open-
faced pie and it’s made with beef sirloin 
that’s been marinated in Guinness beer. 

It’s delicious.”
The pies are also made with Dubliner 

cheese imported straight from Ireland. 
That cheese is available for purchase 
separately at a special price throughout 
the month at the store’s cheese section. 

“It’s wonderful,” Bliss said. 
If the rustic pie isn’t enough for you, 

ask about the corned beef cabbage rolls 
as well. 

“That is also with the Dubliner 
cheese,” Bliss said. “And it has a corned 
beef brisket inside of it. (It also) is going 
to be covered with a béchamel. So that’s 
going to be a really delicious addition and 
we will be offering the corned beef this 
month on our ‘hot line’ as well.”

Top it all off with specialty desserts at 
the bakery and a six-pack of Guinness 
from the beer/wine section, and you’ll 
have a belated St. Patrick’s Day meal to 
remember. 

If you’re more of a do-it-yourself type, 
Market of Choice has all the ingredients 
you’ll need to make their rustic pie recipe 
in your own kitchen.
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Catch up, keep up  
& get ahead in math!
It’s not too late to finish the year 
strong. Call or visit today!

Build
Confidence

K-Calculus Math  
Enrichment

Test
Prep

Homework
Help

Mathnasium of West Linn
21900 Willamette Dr. #208

(Next to Sports Clips.)

(503) 305–8738
www.mathnasium.com/westlinn

We also have locations in 
Lake Oswego and Raleigh Hills!

FREE 
Assessment  

& FREE Trial! 

Expires 4/15/15.
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West Linn
503.722.8888
22000 Willamette Drive suite 107
West Linn Central Village
elementsmassage.com/westlinn

Sherwood
503.625.6247
Parkway Village
21370 SW Langer Farms Parkway suite 138
Sherwood, OR 97140

Now Open
In Sherwood

Sessions include time for consultation and dressing. New clients only. May not be combined with
discounts. Limited time offer."Best" claim based on Net Promoter scores from 2013 via Listen36

Eliminate Stress,
The Elements Way®

Enjoy the country's highest rated massage.
Personalized, therapeutic. It's massage, The Elements Way.®

Sessions include time for consultation and dressing. 
New clients only. May not be combined with any other 
offers or discounts. Limited time offer. “Best” claim based 
on Net Promoter scores from 2013 via Listen360.com.

A Local Flock of Shops Celebrating 24 Years
West Linn Central Village

22000 Willamette Dr.
503-303-4653

NE Portland
1419 NE Fremont 
503-445-2699

Beaverton Fred Meyer Center
11429 SW Beav-Hillsdale Hwy

503-626-0949

Lower Boones Ferry Rd.
Southlake Shopping Center east of I-5

503-620-7454

Vancouver
8101 NE Parkway Dr. near TJ Max

360-253-5771

www.backyardbirdshop.com
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Now Open in
West Linn Central Village!

6" Tubes of Live Bees
Reg. $4.99 each
SALE!  2 Tubes for $4.99
10 Cocoons of Live Bees
Reg. $17.99 for 10 Cocoons
SALE!  20 Cocoons for $17.99
We're Mason Bee Central! 
We Also Off er ...
• Bee Cott ages
• Cleanable stacked trays
• Tubes & Liners
• Reference materials
• The expertise to help you bee successful!

BUY 1 GET 1 FREE
THRU APRIL 6TH!

MASON BEE
SALE!

Better late than never
Don’t let March pass by without an 
authentic St. Patrick’s Day meal

recipe...
  n  Guinness 

rustic Pies

Ingredients:
Dough:
2 1/4 cups of pastry or all 

purpose flour, preferably 
chilled

7 teaspoons shortening, cubed 
and chilled

1 teaspoon of salt
7 teaspoons of unsalted butter, 

cubed and chilled
6 teaspoons of ice-cold water

Filling:
3/4 pounds of beef sirloin, cut 

into 1/2” pieces
1 cup Guinness Stout
1 or 2 teaspoons of vegetable 

oil
1 large onion, sliced
8 ounces of mushrooms, sliced
2 Yukon gold potatoes, diced 

into 1/2” cubes
3 teaspoon of flour
2-3 teaspoons of cream
3 teaspoons of flat leaf parsley, 

chopped
1 teaspoon of salt
1 teaspoon of black pepper
6 ounces of Dubliner cheese, 

cut into ½” pieces
1 egg, beaten

Preparation:
Dough:
• Place flour, shortening, butter and salt in a food 

processor and pulse 12 times. While pulsing, add 
water, approximately one 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 into 8 equal pieces. Quickly form into 
discs, wrap in plastic and refrigerate for at least 1 hr.

Filling:
•  Place cut beef and beer in a small bowl or re-

seal-able bag and marinate one hour or overnight. 
Remove the beef and reserve the liquid. Pat dry with 
paper towels, and season well with salt and pepper.

•  In a large skillet over medium-high heat, add 
one teaspoon of oil and sauté beef until browned. Re-
move from pan and set aside.

•  Add the remaining two teaspoons of oil to the 
pan, add onion and brown; add potatoes and cook 
until softened. Add mushrooms, cook two minutes. 
Sprinkle with flour. Sauté two minutes and add re-
served liquid, stir until thick. Remove from heat. 
Add cream, beef and parsley. Salt and pepper to 
taste, chill and add cheese. Filling can be made one 
day ahead.

•  To assemble, roll discs into 7” rounds, 1/8” thick 
on a floured surface. Transfer to parchment-lined 
cookie sheets. Place 1/2 cup of filling on each and 
spread, leaving 1 1/2” edge. Fold edge over filling, 
pleating it to form an open-faced pie. Brush the sides 
twice with egg. Sprinkle with salt and pepper.

•  Preheat oven to 350°. Bake 35-40 minutes, until 
bubbly and golden brown. Serve warm.

If necessary, substitute sirloin with another ten-
der cut, such as tenderloin. Do not use tougher cuts, 
such as stew meat.

The Guinness Rustic Pies, right, are prepared with Dubliner cheese imported straight from Ireland. 
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Advance Sports and 
Spine Therapy improves 
the lives of its clients 
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Fusion Checking 
from Advantis Credit Union
Enjoy free checking that pays you back!
Earn incredible benefits when you meet simple account requirements.*

   •  Earn an amazing rate!

   •  ATM fees refunded nationwide! (up to $25 per month)

   •  FREE - no monthly fee, ever

   •  No minimum balance requirement

   •  Free online & mobile banking

   •  Free bill pay, eStatements, & mobile deposit

Learn more and get started: www.advantiscu.org/fusion
       

†APY= Annual Percentage Yield. Rates are accurate as of 3-1-15 and are subject to change after account opening. Minimum opening deposit is $25.00. When Fusion requirements are met, balances over 
$25,000 earn 0.20% APY. *To earn Fusion rate and ATM fee refunds you must satisfy the following requirements during the requirement cycle: have at least 12 check card transactions post and clear; have at 
least one automatic payment or direct deposit post and clear; receive statements electronically and log in to online banking at least once. Requirement cycles begin on the last business day of the month and end 
on the next to last business day of the month. All Fusion requirements must be met by the close of business on the last day of the requirement cycle. ATM transactions do not count toward the 12 check card 
transactions. International ATM fees are not eligible for ATM fee refund. Interest and ATM refunds will be paid on the last day of the month in which it is earned. If account requirements are not met, the rate will 
be 0.10% APY and ATM fees will not be refunded. Federally insured by the NCUA.

Visit us at West Linn Central Village!
21900 Willamette Drive, Suite 204 (near Market of Choice)
Learn more: www.advantiscu.org
Call us: 503-785-2528

onn

Earn an incredible

1.75   
(on any balance up to $25,000)

%
APY†
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Soothing patients’ pain

Y
ou don’t have to live with musculoskeletal pain.

Advance Sports and Spine Therapy offers out-
patient physical therapy at three area locations, 
including one in West Linn. The site’s three ther-

apists can give their clients relief from a slew of problems: 
arthritis, degenerative discs, most any joint pain, as well as 
issues with muscles, tendons and ligaments.

The business’ services include: treatment for spine prob-
lems and other issues with the skeletal system, pelvic and 
women’s health expertise, assistance in correcting balance 
disorders and Augmented Soft Tissue Mobilization (AS-
TYM) therapy to regenerate muscles, tendons and liga-
ments. There’s also personal training and an “industrial 
strength” gym at the company’s Portland location. 

What makes Advance Sports and Spine Therapy stand 
out is not just the services it offers, said Jeff Cox, a therapist 
at the West Linn locale. Before any treatment, therapists 
work hard to determine precisely what problem areas must 
be addressed.

“When someone comes in, the whole assessment system 
will start off with a thorough history of what their problem 
is and where,” said Cox, who earned his Doctor of Physical 
Therapy at Regis University in Denver.

One thing the clinic specializes in is Mechanical Diag-
nosis and Therapy (MDT), an assessment that involves pa-
tients trying to pinpoint what types of positions or activities 
are activating for their pain and what types of activities are 
relief for their pain. Their responses to those sensations of 
pain and relief help therapist develop an individualized 
program consisting of exercises and advice regarding pos-
tures and activities to perform as well as avoid, Cox said.

The idea is to provide information on techniques in ses-
sions and in the books, which are available for purchase, so 
patients can help themselves.

“The goal of manual techniques is to assist the patient in 
self-management, not be the primary treatment,” Cox said. 
“The goal of MDT is to empower the patient to learn prin-
ciples that allow them to self-treat and control their symp-
toms, decreasing dependency on the medical intervention.”

Hands on care, not selling products is what constitutes 
Advance Sports and Spine Therapy’s main services. But, 

the business does sell a few items such as lumbar rolls to 
help people sit up straighter.

“Posture is a huge issue for a lot of people,” Cox said.
Another positive aspect of the business is its top-notch 

experts.
“In my opinion, we have the best therapists in the area,” 

he said.
Among those therapists is Noel Tenoso, who founded 

the practice’s first location in 1999 in Wilsonville, which 
has four physical therapists, with the West Linn location 
following in 2002. The Portland branch opened just two 
years ago, and a therapist also sees clients there.

The company does not have immediate plans to add 
more locations, yet growth is a part of the Advance Sports 
and Spine Therapy culture. Conversely, the idea is not to 
expand without the ability to continue to offer the strong 
services that it currently can boast. 

“If you’re not growing you’re dying,” Cox said. “But, we 
have to have smart growth.”

But, however many sites it has, the business will remain 
a place where people can get just the care they need to help 
ease the pain and stress that musculoskeletal issues cause 
— in a friendly environment.

“We have very much of a family atmosphere,” he said. 
“We try to make sure everyone’s having fun and that in-
cludes the patients that come in here.”

Advance Sports and Spine Therapy
1554 Garden St., No. 103, West Linn. 
7 a.m.-6 p.m., Monday-Friday.
503-723-0347 or advancesportsandspine.com

With a Mechanical Diagnosis and Therapy assessment, physical therapist Jeff Cox explores different positions and movements and the 
patient’s response to pain to develop an individual program consisting of exercises and advice regarding postures and activities to perform 
as well as avoid.

“Posture is a huge issue 
for a lot of people.

”– Jeff Cox, therapist
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My Market, My Choice, 
My Savings

Food for the Way You Live®

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

WEST LINN  – 5639 Hood St. (503) 594-2901
CEDAR MILL – 250 NW Lost Springs Terrace (503) 596-3592
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.

WEST LINN  – 5639 Hood St. (503) 594-2901     marketofchoice.com

NATURAL 
Pork Baby Back Ribs
Rub ribs with your favorite spices, slow-cook, 
finish with barbecue sauce and serve with  
Market Kitchen sides for a satisfying meal. 
SAVE $2 lb 3.99lb

Hass Avocados
Actually a protein-packed fruit, avocados add a rich 
taste and creamy texture to many meals.

 2for$1

Peace Cereals
10-12 oz – Start your day with a bowl of good-for-you 
cereal made in Eugene, Oregon. Your choice of  
Blueberry Pomegranate, Goji Berry & Chia, Maple 
Pecan and other select varieties. SAVE $1.49

 2for$5

Boiron Cough, Cold and Flu Products
Find relief from cold and flu symptoms with Boiron Oscillococcinum, 
Chestal, Coldcalm, Sinusalia or Roxalia.

Save 30% 

Market Cheese Shop 
Kerrygold Irish Cheeses
7 oz – Fantastic for snacking, paired with a 
dark beer. Enjoy Dubliner, Skellig, Aged  
Cheddar or Reserve Cheddar. SAVE $1

5.29

Lundberg 
Family Farms 
Rice Cakes
8-10 oz – Gluten-free rice 
cakes that are packed with 
whole grains. Pick from  
select varieties. SAVE $1.49

2for$5
Coca-Cola Products
12 pk – Stock up on your favorite sodas, including 
Coke Classic, Diet Coke, Fanta, Fresca, Sprite,  
Seagram’s Ginger Ale and more. SAVE $3.99

2.99
+dep

Kind Bars
1 oz – Tasty bars made with ingredients you can see 
and pronounce. Cashew Ginger, Fruit and Nut Delight 
and other select varieties. SAVE UP TO 50¢

4for$5

Blue Diamond Almond Breeze
64 oz – Non-dairy drinks with a hint of almond 
taste. Select varieties of Almond Breeze or  
Almondmilk Coconutmilk Blend. SAVE $1.50

2.99

Large Fuji Apples
Sauté crisp apples with sweet onions and serve atop 
seared pork chops for a sweet and savory dinner.

49¢lb

Organically Grown  
Strawberries
1 lb – Sliced strawberries make a terrific 
topping for pancakes, yogurt, ice cream  
and more. 2.99    

29 - MMAAAAAAAYYYYYYY 5

lb

with 
m 

1.49

7.99lb

ALL NATURAL PAINTED HILLS 
Boneless Beef 
Flat Iron Steaks
Simply sear and serve with roasted vegetables. Or 
try our online recipes for Tiger Cry Beef Salad or Carne 
Asada with Tequila Lime Sour Cream. SAVE $3 lb

Häagen-Dazs Ice Creams
14 oz or 3 pk – Incredible ice creams! Choose 
Butter Pecan, Mango Sorbet, Cappuccino Gelato  
and more. SAVE UP TO $2.30

2.99

GOOD THRU DATES: MAR 17 - MAR 23, 2015

All Natural Whole 
Rotisserie Chicken

Market Kitchen 

For a quick and easy dinner, serve all natural rotisserie 
chicken with sides from your Market Kitchen. Hormone-free 
chickens raised humanely in the Northwest by Draper Valley.
SAVE $1

7.99
ea
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