
SubZero utilizes tech to make its ice cream creamier – See Page 3
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www.BackyardBirdShop.com
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West Linn Central Village
22000 Willamette Dr. 

503-303-4653

 NE Portland
1419 NE Fremont 
503-445-2699

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

Beaverton Fred Meyer Center
11429 SW Beav-Hillsdale Hwy

503-626-0949

Want to 
donate an 

old feeder?

Bring us any clean, serviceable feeder you no longer want 
and we’ll fi nd a new home for it.  Each year we handle 
dozens of requests from schools and other non-profi t 
organizations seeking to create bird-friendly habitat, and 
we are pleased to re-home them for you!

FIND US ON FACEBOOK

*Offer expires July 31, 2015.  Sale includes bird seed feeders, suet, squirrel & hummingbird feeders.  
Excludes Brome Bird Care products.  Limited to stock on hand.

5

A Local Flock of Shops Celebrating 24 Years

Now Open in
West Linn Central Village!

• Suet Feeders
• Squirrel Feeders
• Squirrel Resistant Feeders 
   (ex. Brome)
• Hummingbird Feeders
• Wood Feeders
• Seed Tube Feeders
• Nyjer “Thistle” Tube Feeders
• Ceramic Feeders
• Metal Feeders

All Feeders*
% OFF

eders

sssssssss

FFFFF ddd

eders*

JULY FEEDER FRENZY!

51
46

88
.0

72
31

5 
C

V

ro l l s  ∙  sa lad  ∙  banh  mi  ∙  soup ∙  g r i l l

∙ Noodles
∙ Soups
∙ Salads
∙ Sandwiches
∙ Rolls

Open Hours:
Monday - Saturday 

11am - 9pm

Closed Sunday

www.lasengrill.com ∙  Next to Market of Choice

West Linn Central Village
503.303.4445

Now Open in
Central Village, West Linn
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Easy to find.
West Linn Central Village.

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

A Special Publication Of

On the cover: Rick Walker, owner of West Linn’s 
new SubZero Ice Cream & Yogurt shop, and his 

daughter and office manager, Melissa Adams, are 
one of West Linn’s and Central Village’s newest busi-

nesses.  Photograph by Vern Uyetake.

Publisher:  J. Brian Monihan

Editor:  Leslie Hole

Writers:  Jake Bartman, Jillian Daley, Andrew 
Kilstrom and Brad Boluchunos

Graphic Design:  Dan Adams

Photography:  Vern Uyetake

Advertising:  Patty Darney and J. Brian Monihan

Creative Services:  Cheryl Duval, Gail Park, 
Debra Kirk-Rogers, Chris Fowler, Valerie Clarke, 
Cheryl Douglass, David Boehmke, Melinda John-
son, Maureen Yates-Running, Gary Jacobson and 
Dan Adams

Located at 21900 Willamette Drive in West Linn
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. TO PORTLAND
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Photographs of West Linn Central Village courtesy of Gramor.
Some photographs supplied by Dreamstime.
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To order, please call or visit:
21900 Willamette Drive #206 West Linn

503-650-2822
2305 NW 185th Ave., Hillsboro

503-533-4700

We’ve got fruit 
for every Summer occasion!

BBQ’s

Graduations

Holiday PicnicsPool Parties

Summer Birthdays

 

*Cannot be combined with any other offer. Restrictions may apply. See store for details. Edible®, Edible Arrangements®, the Fruit Basket Logo, and 
other marks mentioned herein are registered trademarks of Edible Arrangements, LLC. © 2015 Edible Arrangements, LLC. All rights reserved.

FREE
DELIVERY

on $49+
Code: WLCV0709

Expires: 8/31/2015
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Try one of our 
12 SENSATIONS

CITRIC 
SUBSTANCE

PREMIUM ICE CREAM, FRESHLY-FROZEN with LIQUID NITROGEN
22000 Willamette Drive, West Linn Central Village

(Hwy 43 near Market of Choice)

NOW
OPEN!

OR CREATE
YOUR OWN

MASTERPIECE
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C
ream, milk, sugar, salt and eggs 
all blend together to make one of 
the most beloved summer treats.

And, there’s one more place 
in West Linn to taste that cool, refreshing 
dessert since SubZero Ice Cream & Yogurt 
swung wide its doors in July. Owner Rick 
Walker said he had retired after 38 years 
“in corporate America” and decided he 
“was going to do something to make people 

happy.” For Walker, 
that meant opening an 
ice cream shop.

“Why not ice 
cream?” he said. “Ice 
cream makes people 
smile.”

He’d been in 
telecommunications, working as an 
information technology manager, network 
manager and then region manager. 
Competent people left because of company 
downsizing, and it bothered him.

“I volunteered to go so that I could allow 
somebody else to do the job that I was not 
passionate about anymore,” Walker said. 

He searched for a locale for his new 
venture throughout the Portland metro 
area and chose West Linn, where he 
received an “outpouring of support” while 
debuting his ice cream at the farmers 
market. Walker now is making West Linn 
proud with his volunteerism, holding 
a benefit for Big Brothers Big Sisters 
Columbia Northwest the day after his July 
16 grand opening.

“I’m very passionate about giving back 
to the community,” he said.

His business will be community-
oriented in other ways as well. With an 
initial 43 flavors to choose from — such 
as marionberry, sugar-free strawberry, 
cotton candy, chocolate, piña colada and 
vanilla — Walker plans to eventually add 
more, with local residents’ input. Once 
a month, until he hits the 47th flavor, 
Walker will put out a list of four flavors for 
customers to vote on, and the winner will 
go up on the board. He’ll also be adjusting 
the other flavors based on sales.

“I just want it to be customized, so people 
have a voice in what’s going to be a flavor,” 
Walker said.

The many flavors are complemented 
with numerous toppings: sprinkles, fruit, 
brownie bites, chocolate chips, caramel, 
peanut butter sauce and more. 

Walker, whose daughter is serving as 
office manager, also is hiring locally for the 
six jobs at his shop, bringing on high school 
and college students. Having young people 
with scoops in hand will, for Walker, be 
like history repeating itself since he used 
to push a popsicle cart in junior high — and 
after that he worked in an ice cream shop 
in high school. He took on the jobs because 
he just couldn’t stop eating that sweet 
frozen treat.

“I tried really hard to dislike ice cream 
by being around it a lot, and all it did was 

refine my taste, so then I could tell a bad 
ice cream from a good ice cream,” Walker 
said.

He said SubZero’s definitely the way 
to go when it comes to ice cream because 
of the company’s preparation method. 
The Utah-based company, with locations 
spread throughout the globe, earned its 
unusual name for its ice cream-making 
process. It’s made with liquid nitrogen, 
which has a temperature well below zero 
at about minus-320 degrees.

The SubZero website says the faster ice 
cream freezes, the creamier it becomes: 
“The moment ice cream starts to freeze, 
ice crystals start to grow. The longer it 
takes to freeze, the larger they grow, and 
the (grainier) the ice cream is.”

Walker said he loves the company’s 
welcoming staff and that liquid nitrogen-
ice cream-making method.  “The nitrogen 
causes a big fog and noise, and it’s fun. It’s 
just a fun way to do ice cream.”

If you can’t swing by the shop, Walker 
also does catering and will tell you all 
about the science behind SubZero Ice 
Cream & Yogurt.

By JILLIAN DALEY

PHOTOGRAPH: VERN UYETAKE

“Why not ice 
cream? Ice 
cream makes 
people smile.”

— Rick Walker

SubZero Ice Cream & Yogurt office manager Melissa Adams and her father and shop owner Rick Walker pose in front of one of West Linn’s latest businesses.

smile rick Walker brings on the grins 
with the SubZero ice cream & 
Yogurt shop that’s now open

How to 
get a scoop
Address: 22000 
Willamette Drive, Suite 
103, West Linn

Hours: 11 a.m.-10 p.m. 
Monday to Thursday, 
11 a.m.-11 p.m. Friday 
and Saturday, 1-7 p.m. 
Sunday

Information: 
503-656-4984 or 
subzeroicecream.com

SubZero’s use of liquid 
nitrogen to chill ingredients 
quickly to create a creamier 
substance is critical to the 
quality and taste of their 
product.

PHOTOGRAPH: VERN UYETAKE
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Making
people

He said SubZero’s definitely the 
way to go when it comes to ice 

cream because of the company’s 
preparation method.



Avoid the Summer Slider!
On average, students lose approximately 2.6 months 

of grade level equivalent learning in math over the 
summer months according to a study by Johns 

Hopkins University Center for Summer Learning.

Knock it out
of the park with Mathnasium this summer!

Build
Confidence

K-Calculus Math  
Enrichment

Test
Prep

Homework
Help

West Linn • (503) 305–8738 • mathnasium.com/westlinn

Lake Oswego • (503) 744–0544 • mathnasium.com/lakeoswego

Raleigh Hills • (503) 297–3163 • mathnasium.com/raleighhills

514534.061815 WLCV
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Tell us you saw us in  
  the Discover Central 
    Village shopping
               section!

All Classes Are At 
    Beginner Level

Get in shape, feel better, 
lose weight, de-stress!

 Both must be new clients or clients who have not 
been in the past 12 months.

 5 classes for 

$50
Introductory Special for Two! 

$49 for 1 month 
unlimited 
for 2 people

West Linn Central Village
1554 Garden St Ste 101
West Linn, OR 97068
Studio: 503-387-5184

www.facebook.com/bikramyogawestlinn       www.bikramyogawestlinn.com
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F
rom the sweet kiss of fresh corn 
to the luscious tang of heirloom 
tomatoes, summer brings 
sunshine to the mouth.

Inspiration from the season itself makes 
summer entertaining a breeze, says John 
McEwan, owner of the West Linn restaurant 
(five-0-three). Popular for its spacious patio, 
live jazz, open kitchen and locally-sourced 
food, the Central Village establishment 
often changes its menu to take advantage of 
different seasons.

Whether at the scale of a large restaurant 
or a small dinner party, McEwan suggests 
great summer entertaining means keeping 
things practical, light, and simple.

Resources abound in cooking shows on 
television and stories in magazines. The 

practicality of using 
foods naturally at 
hand can be one of 
the best guides of all.

When shaping 
their own menus, 
party planners might 
ask themselves what 
produce is at its peak 
in terms of flavor and 
local availability. The 

best berries at the moment might inspire a 
dessert or a punch, for example, and that 
selection could lead to a whole theme.

People naturally gravitate to lighter foods 
and drinks this time of year.

“The warm weather makes a great time for 
a glass of rosé,” McEwan says. “The grocery 
markets and wine shops are full of choices 
and you can select a local producer (most 
often made from pinot in the Willamette 
Valley) or go for a classic Provence-style 
rose (most often from grenache, syrah or 
mourvedre). These are refreshing and a 
perfect summer sipper.”

 Avoiding heavier whiskey drinks until 
fall, many people favor lighter gin and vodka 
cocktails, like the Moscow Mule. 

The same principle is true for eating. 
Summer pairs well with seafood, and 
straightforward presentation often fits the 
bill for Copper River salmon or other fish. 
“You don’t want to mask it with sauces,” 
McEwan says.

Even entertainment may take its cue from 
the weather. At (five-0-three), people enjoy 
lounging on the patio and the spaciousness 
lends itself to relatively larger bands; the 
more intimate space inside is better served 
in wintertime by duets or solo acts.

While acknowledging the importance of 
aiming to please guests, McEwan also urges 
hosts at any scale to dare to be distinctive 
and try new recipes and ideas inspiring to 
them. “If you let (others) decide who you’re 
going to be, you’ll have no identity.”

Over time, success requires dedication 
to roll with changes other than seasons. 
McEwan’s restaurant opened just before a 
rough economic downturn seven years ago. 
“We’ve weathered that storm, and things 
are good ... but we’ve still got to bring it 
every day.”

Above all, strive for simplicity, McEwan 
adds. Speaking from personal experience, 
this tip is especially important for those 
hosting.

“The host is always so frantic,” he says. 
“Make it as simple as you can so you can 
enjoy your party. People just want to show 
up and have a good time.”

By BrAD BoLuchuNos

Clues from the sun

PHOTOGRAPH: VERN UYETAKE

While acknowledging the 
importance of aiming to please 

guests, McEwan also urges hosts at 
any scale to dare to be distinctive 

and try new recipes and ideas 
inspiring to them.

People 
naturally 
gravitate to 
lighter foods 
and drinks this 
time of year.

Simplicity reigns supreme in summer entertaining, 
according to five-0-three owner John McEwan

Head chef Vito Crew with his Smoked Cedar Plank Copper River Salmon served with a cumin-lime-cilantro 
sauce with thyme roasted potatoes and butter poached asparagus.

Try this traditional drink
favorite enjoying a rebirth

recipe (fIVE-0-tHrEE) MoSCoW MuLE
Traditionally served in a copper mug. This 
is an old-school cocktail that has seen a 
tremendous rebirth in the last couple of years.
 
2 oz. vodka
1 oz. fresh lime juice
2 oz. ginger beer (Fever Tree is my favorite)
.5 oz. simple syrup or triple sec
 
Place the vodka, lime and syrup in shaker with 
plenty of ice. Shake vigorously and strain into 
a copper mug filled with ice. Add ginger beer 
to top off the drink, and garnish with fresh 
mint and a lemon wedge. Simple and delicious!

HIStorY
The cocktail became popular during the vodka 
craze in the United States during the 1950s. 
The name refers to the popular perception 
of vodka as a Russian product. The cocktail 
was invented in 1941 by John G. Martin of G.F. 
Heublein Brothers, Inc., an East Coast spirits 

and food distributor, and “Jack” Morgan, 
President of Cock ‘n’ Bull Products (which 
produced ginger beer) and proprietor of the 
Cock ‘n’ Bull restaurant on Sunset Boulevard 
in Los Angeles popular with celebrities.

The Moscow mule is almost always served in 
a copper mug. The popularity of this way to 
serve the drink was due to Martin, who went 
around the country to sell Smirnoff vodka 
and popularize the Moscow mule. Martin 
asked bartenders to pose with a speciality 
copper mug and a bottle of Smirnoff vodka 
and photographed a polaroid picture of them. 
He took two photos, leaving one with the 
bartender for display. The other photo would 
be put into a collection and would be used as 
proof to the next bar that Martin visited of the 
popularity of the Moscow mule. The popularity 
of serving the Moscow Mule in a copper mug 
has carried through to present day, primarily 
due to tradition and aesthetic reasons.

SOURCE FOR HISTORY: Wikipedia

McEwan’s Smoked Cedar Plank Copper River Salmon 
dish remains a customer favorite.



FUSION 
CHECKING
from Advantis Credit Union
Less Nickel-And-Diming. More Can-And-Doing.
Earn incredible benefits when you meet four simple monthly 
requirements.*

Plus these amazing benefits:
  • ATM fees refunded nationwide! (up to $25 per month)

  • No minimum balance requirement

  • Free online & mobile banking

  • Free bill pay, eStatements, & mobile deposit

Visit us at West Linn Central Village!
21900 Willamette Drive, Suite 204 (near Market of Choice)

Get started online: www.advantiscu.org/fusion
Call us: 503-785-2528

**APY= Annual Percentage Yield. Rates are accurate as of 7-1-15 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 electroni-
cally 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. Federally insured by the NCUA.

1.75        
%
APY**

(on balances up to $25,000)

FREE
No Monthly Fee.

514656.072315 WCV
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advantis credit union’s West linn branch has rehab loan program available for customers

Advantis Credit union provides 
special loan opportunities

By ANDrEw KILstrom

T
he summer months are generally 
the time of year when home 
lending reaches its peak. That’s 
especially the case this year, as 

interest rates are at historic lows and have 
spurred homeowners to refinance current 
mortgages as prices of their homes rise. 

This trend is particularly true at Advantis 
Credit Union’s West Linn branch,  which has 
seen a spike in its mortgage lending in the 
area according to Casey Filburn, director of 
mortgage lending at Advantis.

“The Portland metro area is one of the 
fastest growing markets in the country 
and as new residents move into our area, 
they are looking for homes to purchase,” 
he said. “This increased demand combined 
with the traditional buying season has 
created a shortage in local inventory, which 
in turn, has created a very competitive 
sellers’ market throughout our area.”

As interest rates continue to lower and 
demand for housing in the area increases, 
Advantis Credit Union, located in West Linn’s 
Central Village, has coped by providing a 
variety of special deals for its customers.

One such program is its “Rehab Loan” 

program, which allows for Advantis Credit 
Union borrowers to purchase a “fixer-
upper” house with the simplicity of one 
loan — instead of having to refinance after 
renovations. By looking at the “after project” 

value of a home 
following the 
completion of 
renovations, Advantis 
Credit Union can give 
a loan that allows 
for homeowners to 
“think big and create 
their dream home,” 
Filburn said.

The program 
also applies to 
homeowners looking 
to renovate and 
refinance existing 
loans based on the 

future value of their homes. Because it’s 
currently a sellers’ market, the ability to 
renovate is an option more and more people 
are considering, which is what makes the 
Rehab Loan program attractive.

In addition to financing homes, the Rehab 
Loan program can be used for Accessory 
Dwelling Units, as well, providing the West 
Linn community with more housing options. 
While ADUs are more popular in the larger 
Metro area, specifically Portland, the option 
is available in West Linn, too.

“We saw this as a way to help create 
affordable housing alternatives for the 
community, while also creating viable 
housing alternatives for evolving and 
changing family structures,” Filburn 
said. “We are seeing more members take 
advantage of these types of loans as they 
care for aging parents at their homes, as well 
many millennials electing to stay with their 
parents longer into adulthood.”

You can learn more about the Rehab Loan 
program and other Advantis Credit Union 
special programs from West Linn mortgage 
loan officer Alaina Bladwin located at 
Advantis Credit Union’s West Linn Branch 
or at their website, Advantiscu.org.

PHOTOGRAPH: VERN UYETAKEPHOTOGRAPH: VERN UYETAKE

Teller Joe Garibay stands ready to serve a customer.Alaina Baldwin works on a mortgage for a customer.

the program 
also applies to 
homeowners 
looking to 
renovate and 
refinance 
existing loans 
based on the 
future value of 
their homes.
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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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M
assage is sometimes thought 
of as a luxury that does little 
to treat real health issues. 
But when days are long, the 

weather is warm, and many of us are more 
physically active than ever, it is worth 
remembering that therapeutic massage is 
more than a way to relieve stress. In fact, it 
is a practice meant to address a broad range 
of ills, both stress-related and otherwise.

“In the summertime, people tend to be 
pretty active, so 
their muscles take 
a beating,” said 
Kaitlyn Johnson, a 
licensed massage 
therapist at Elements 
Therapeutic Massage 
in West Linn’s Central 
Village. To Johnson, 
therapeutic massage 
is an excellent way to 
address minor aches 
and pains, allowing 
clients to get more 
out of their summers. 

To this end, it is 
the “therapeutic” 
aspect of therapeutic 

massage that Johnson considers one of the 
most undervalued elements of the practice. 
“A lot of people seem to think that it’s just a 
luxury,” said Johnson. But massage can be 
an important element in a holistic program 
of wellness for any who want to improve 
their overall quality of life. An hour of 
massage once a month is often sufficient 
to greatly improve one’s physical and 
psychological health, according to Johnson.

Elements aims to help those suffering 

more serious afflictions as well. The massage 
therapists at Elements work regularly with 
clients who are recovering from injuries, 
undergoing chemotherapy, or coping with 
chronic pain. To this end, Johnson sees 
massage as an “alternative form of pain 
relief and stress relief” that takes a unique 
approach to healing. “In Western medicine, 
a lot of times the answer is ‘Here, take a pill 

and you’ll feel better.’ And that just masks 
the problem, whereas the point of massage 
is to improve your health,” Johnson said. 

Elements is distinguished by its attention 
to client experience. They emphasize a 
“service path” that involves checking 
in frequently with the client during the 
massage to ensure that every troublesome 
spot is addressed, and the business’ 4.5-star 

rating on Yelp is a testament to the care its 
therapists take in this respect. 

Elements is also unique for its 
accommodating “Wellness Program,” a 
membership plan that allows clients to 
opt out at any point. Members receive one 
55-minute massage for $59 per month, and 
can purchase as many additional massages 
as they like for the same price. That amounts 
to savings of $30 per massage off the non-
member rate. And if you can’t find the time 
to pencil in an extra appointment during an 
especially busy stretch, the unused massage 
rolls over to the following month.

The therapists at Elements are learned 
in a host of a techniques and specialties 
that include hot stone, pre-natal, deep 
tissue, reflexology, acupressure, and sport 
massage techniques. Those new to the 
world of massage therapy are often initially 
paired with a therapist who is well-versed 
in a range of techniques. The therapists’ 
collaborative approach to treatment means 
that clients can work with someone different 
each session until they find the therapist 
with a style most complementary to their 
needs.

“It is kind of like a little family,” said Grace 
Wickander, who handles Elements’ front 
desk, of the business’s cooperative spirit. 
“And it’s nice to do something beneficial for 
people.”

By JAKE BArtmAN

Massage as summertime therapy

Kristin Maughan, LMT, performs a massage at Elements Massage in West Linn. 

According to Maughan, the therapeutic aspect of massage is often times one of the most undervalued elements of the profession.

Therapists at Elements 
Therapeutic Massage 
treat overexertion and 
other ills

Elements Massage
22000 Willamette Drive
Suite 107

Learn more about the Elements Wellness 
Program online at elementsmassage.com/
westlinn. Call 503- 722-8888 to schedule 
your appointment. 

PHOTOGRAPH: VERN UYETAKE
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to this end, it is the “therapeutic” aspect of therapeutic 
massage that Johnson considers one of the most 

undervalued elements of the practice.

An hour of 
massage once 
a month is 
often sufficient 
to greatly 
improve one’s 
physical and 
psychological 
health, 
according to 
Johnson.
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HELPING YOU SEE THE WORLD’S 
WONDERS MORE CLEARLY!

You & Eye is a locally owned optometry practice located in 

West Linn Central Village

Vision & Medical Eye Exams
Large selection of designer eyewear & sunglasses

Two-year frame and lens warranty

Call to schedule an appointment, or stop by our optical 
boutique to see the latest fashions.

5656 Hood Street, Suite 107 (across from the Post Offi ce)

503.723.3000   youandeye.us 48
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SUPPORT YOUR
LOCAL MERCHANTS

SUPPORT YOUR
LOCAL MERCHANTS
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21900 Willamette Drive in West Linn   |    Near the West Linn Library

Where we are!
Nature’s Pet Market

Aqua Nail Bar

Amerprise Financial

Sit Still

You & Eye Vision

Wishing Well

Banfield Pet Hospital

One Taekwondo Academy

Birkam Yoga

Advance Physical 
Therapy

Advance Dental 
Arts

(five-O-three) Restaurant
and Bar

Windermere Real Estate

Advantis Credit Union

Sushi Boat

Edible Arrangements

Sports Clips Haircuts

Sierk Orthodontics

Mathnasium

Starbucks

Gigi Aveda Salon & Spa

Elements Therapeutic
Massage

Backyard Birdshop

Fedex/Kinkos

Verizon Wireless

Tan Republic

Fit for Life

Subzero Ice Cream & Yogurt

La Sen Vietnamese Grill

Market of 
Choice



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

39¢lb

Hermiston  
Vine-Ripe Cantaloupes
With its refreshingly rich flavor and sweet aroma, 
it’s no wonder that cantaloupe tops the list as the 
most popular melon in the United States. 

1.69lb

Northwest-Grown  
Dark Sweet Cherries
Packed with fiber, vitamin C, potassium and  
micronutrients, cherries make a low-fat snack. 
Buy and enjoy them now or freeze for later use.

4.99

Now Foods  
Liquid B-12 Complex
2 oz – Essential for energy production, 
B-12 helps maintain a healthy nervous 
system and supports cardiovascular health. 
This great-tasting liquid formula has the 
entire B-complex family of vitamins. 
Vegetarian and vegan. SAVE $3
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Umpqua Dairy 
Cottage Cheese 
and Milk
16 oz or ½ gal – Enjoy a bowl  
of protein-packed cottage cheese 
or a glass of calcium-rich milk, 
produced locally in Roseburg, 
Oregon. SAVE 79¢

 2for$3

Nature’s Path Organic Cereals
26.5 oz – Start the day with organic cereal served 
with fresh fruit. Select varieties, including Mesa 
Sunrise Flakes, Heritage O’s, Honey’d Corn  
Flakes and more. SAVE $2.30

5.99

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 $3 7.99

Umpqua Dairy 
Orange Juice
64 oz – Get a healthy dose 
of vitamin C in every glass 
of this outstanding orange 
juice that’s produced by  
Oregon’s own Umpqua 
Dairy in Roseburg.  
SAVE $1.60

1.99

Market Bakery Fruit Cobblers
8-inch – Fruit-filled goodness made even better 
with a biscuit topping. Enjoy Cherry, Peach or 
Marionberry. SAVE $1 4.99

Alden’s Organic Ice Creams
48 oz – Savor every spoonful of these luscious ice 
creams. Mint Chip, Blackberry, Butter Brittle and 
other select varieties. Made in Eugene, Oregon. 
SAVE $3 3.99
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69¢lb    

Hermiston Organically Grown 
Seedless Whole Watermelons
Pair cubed watermelon with fresh mint and feta 
cheese for a simple salad.

ose 
s
e 

NATURAL BONELESS 
Center-Cut Pork Loin Chops
Savings pack – Marinate this tender cut in a 
blend of apple juice, soy sauce, honey, lemon 
juice, garlic powder, ginger and dry mustard, 
then broil or barbecue. SAVE $2.50 lb

2.99lb

R 29 - MAAAYYYYYYY 555555, 2

14.99lb

ALL NATURAL PAINTED HILLS 
Beef T-Bone Steaks
Season steaks with salt and ground pepper  
and grill for a simple entrée. Oregon-raised,  
antibiotic-free beef that’s 100% vegetarian-fed.
SAVE $2 lb

Honest Tea Organic Teas
16 oz – Quench your thirst with organic teas in 
fantastic flavors, such as Classic Green, Mango 
White Tea and more. SAVE 60¢

99¢

GOOD THRU DATES: JULY 21 - JULY 27, 2015

Moroccan Orzo 
Salad

Market Kitchen 

A deliciously simple salad – orzo pasta, golden raisins, 
green olives, almonds and lemon garlic dressing – that 
shines on its own or alongside grilled meats. SAVE $1.50 lb  

4.99
lb
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