
Taekwondo teaches respect, character  See Page 3

Commit to something
outside yourself

SEPTEMBER 2017

5 Welcome fall to West Linn with Wishing Well’s 
new owner. 6 Don’t suspend your fitness goal! Fit for Life 

has a program for everyone.

A  S P E C I A L  P U B L I C A T I O N  O F  P A M P L I N  M E D I A  G R O U P / C O M M U N I T Y  N E W S P A P E R S

West Linn
Central VillageDiscoverDiscoverWest Linn 
Central Village

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 !

4 Treat yourself to good health and a calm mind 
at Elements Massage.



Local Flock of 5 Shops 
Connecting People with Nature
Beaverton • 11429 SW Bvtn-Hillsdale Hwy • 503-626-0949 
Lake Oswego • 16949 SW 65th Ave • 503-620-7454 
Portland • 1419 NE Fremont St • 503-445-2699 
West Linn • 22000 Willamette Dr • 503-303-4653 
Vancouver • 8101 NE Parkway Dr  • 360-253-5771

Seed Sale!

www.BackyardBirdShop.com

20 lbs Black Oil 
$1299

40 lbs Black Oil  
$1999

20 lbs Premium 
Sunflower 

Chips 
$3999

25 lbs Millet
$1499

Pre-bagged 18 lbs and larger
Now through September 25, 2017

*Sale limited to in-stock, regularly-priced 
bagged seed and nuts.

For a complete list of seed sale prices, visit a 
shop today!

….and so much more!

21900 Willamette Drive, West Linn

Come Enjoy the Shops, Beer & Brats, 
Live Music & Fun

Come and Enjoy Oktoberfest in West Linn!

West Linn Fireworks
Concerts & Oktoberfest

Call Alice Richmond, WLFCO President, at 
503-723-0101 for more info

Visit our webpage: 
www.wlfcoevents.weebly.com

Find us on Facebook: 
www.facebook.com/wlfcoevents

Friday & Saturday
September 29 & 30, 2017

Starting at 5:30 pm
The Alpine Echoes Band
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Easy to find
West Linn Central Village

6605 S.E. Lake Road  |  Portland, OR 97222 
503-684-0360
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If enrolled by 10/19/17.

You & Eye is a locally owned 
optometry practice located in 

West Linn Central Village

Back to school specials 
through October

EXCELLENCE IN 
SCHOOL 

BEGINS WITH 
EXCELLENT VISION

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

    503.723.3000   youandeye.us

–– YOU & EYE––
V I S I O N  C A R E  A N D  O P T I C A L  B O U T I Q U E

W E S T  L I N N  C E N T R A L  V I L L A G E 3SEPTEMBER 2017

T
aekwondo Master Frenel Ostin 
doesn’t aim to teach his students 
how to fight. In fact, his main 
goal is to teach life skills. 

“Competition isn’t what martial arts 
is all about. It’s about learning how to be 
a good citizen, how to be respectful, how 
to be good kid, listen to your parents, etc. 
Once we have that framework built, then 
we encourage students, if they want to, to 
fine tune their skills to compete at a high 
level,” Ostin said. 

That mantra is driving force behind 
Ostin’s gym, One Taekwondo Academy 
in West Linn. Since 2013, One Taekwondo 
has served the West Linn community 
by providing a space for local youth and 
adults try something new. Ostin brings 
nearly 20 years of experience teaching 
Taekwondo to his gym, and he hopes to 
pass that knowledge on to any and every 
student looking to soak up the knowledge 
and life lessons he has to offer. 

“I usually tell parents to give your kids 
a head start in life with Taekwondo. The 
reason being is we’re not teaching kids to 
fight with punching and kicking. We’re 
teaching them to commit themselves to 
something greater than one, to learn side-
by-side with friends and make new friends 
and about exercise,” Ostin said. “Kids 
these days, instead of staying behind the 
iPad, you should be exercising your brain 
and being active. At the end of the day 
we’re building life skills, not necessarily to 
fight bad guys. I’d encourage them to try 
something new, try Taekwondo to see if it’s 
the right fit or not.” 

Heading into the fall months, Ostin and 
his fellow masters as One Taekwondo’s 
sister gyms in north and southeast 
Portland are looking to create a “elite 
team” ahead of next year’s USA Taekwondo 
National Championships in Salt Lake City 
set for early July. Ostin and the other 
masters will pick students who are willing 
to put in the extra time commitment and 

hard work to participate in rigorous 
training ahead of state qualification in the 
spring and national competition in July. 
Although competitions are the end goal for 
Ostin, his gyms have had great success in 
state and national competitions over the 
past 20 years of instructing. He himself 
competed in a national competition in 1995. 

“Our goal is to help kids channel their 
energy into the right path, and some of 
those with extra energy are more likely to 
compete at that high level competition,” he 
said. 

Not every student who is picked for the 
elite team will go on to compete, Ostin 
said. Ultimately, it is up to the student 

whether or not they want to compete at 
that high level. Nevertheless, the more 
training partners are involved in the elite 
team’s workouts, the easier it is to have 
counterparts for those competitors looking 
to push themselves above and beyond. 

“It’s more of a competition-centric 
course. A regular class we teach the 
basics, these courses will be designed and 
structured toward high level competition. 
It’s a little more rigorous and challenging,” 
Ostin said. “We always need partners for 
training because a single person cannot 
motivate themselves, they need other 
people to elevate them. As instructors and 
as parents, we’re going to encourage them 

to do the best at whatever they can do, but 
at the end of the day it’s up to them to make 
that decision.”

Come November, Ostin said One 
Taekwondo Academy will being a pilot 
afterschool program that will seek to help 
students with their academic work as well 
as their Taekwondo skills. He’s hoping 
this program will turn into a full-fledged 
schedule of after school programs if it is 
successful this fall. 

One Taekwondo Academy
5656 Hood St. #111
503-908-0784
one-taekwondo.com/west linn

Master Ostin shows an example of good technique for a high kick.

Building life skills through Taekwondo
Master Frenel Ostin says his gym’s focus is to help students build a framework of 
discipline and life lessons before they focus on high level competition.
By SAM STITES  
Photographs by SAM STITES

Students of Master Frenel Ostin’s 
One Taekwondo Academy practice 
their technique.

“Our goal is to help kids 
channel their energy into 
the right path, and some 

of those with extra energy 
are more likely to 

compete at that high 
level competition.”
— Master Frenel Ostin



First Month 
Only $39
See store for details

West Linn

Happy Valley

Alberta

FORGEHOTYOGA.COM 
503 303-1466

Heal. 

Transform. 

Enhance.

West Linn Central Village • 1554 Garden St., Ste 101
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SUPPORT YOUR
LOCAL MERCHANTS

SUPPORT YOUR
LOCAL MERCHANTS
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W
ith the last golden rays of 
summer beginning to fade, 
the body and mind can use 
a little help adjusting to the 

changing of the seasons. Luckily, Elements 
Massage in the West Linn Central Village 
is here to help. With more than a dozen 
therapists to choose from with a variety of 
specialties — from the traditional Swedish 
massage to therapeutic massage — 
Elements has something to offer everyone. 

Whether the client is a seasoned massage 
devotee or a first-time client, three-year 
Elements Massage veteran and licensed 
massage therapist Alexandra Hayes says 
that every visit starts the same. 

“We always do a short intake interview, 
asking what’s going on in their body and 
asking what they need help with in that 
session, whether they’re looking for pain 
relief or relaxation,” Hayes says. “We also 
talk about the areas of the body that they 
want massaged, areas of the body that they 
don’t feel comfortable being touched and 
what kind of pressure that they want.”

Despite the fact that massages are often 
depicted as an exposing, luxury service 
only indulged in by the decadent rich, 
Hayes says that the therapeutic practice of 
massage is far from it and can be a modest 
and healthful part of self-care.

“The line between luxury and necessity 
kind of gets blurred with massage because 
once you finally come in and get the work 
done, you realize how important it is to take 
care of yourself,” she says. “It’s a safe space 
that clients can come to relax, and for a lot 
of people who have never had a massage 
before, they have a lot of misconceptions 

about how exposed they’ll be.”
Hayes says that clients are asked 

to undress to whatever level they’re 
comfortable before laying down and being 
covered with a top sheet and blanket. Even 
for those more comfortable with undressing 
down to their underwear or going au 
natural, Hayes says that clients are covered 
everywhere except for where the massage 
therapist is currently working.

“For first-timers who aren’t sure if they’d 
even like a massage, I’d encourage them to 
come in and at least speak with a therapist,” 
Hayes says. 

And if you’ve tried massage before and 
weren’t happy with the initial experience, 
Hayes says that it’s all about finding the 
right therapist for you.

“There’s a lot of variety in the staff,” 
Hayes says one of her clients recently 
told her. “She said, ‘Sometimes I need a 
therapeutic massage and sometimes I 
need a relaxation massage and I can come 
to different therapists to get what I need 
done.’”

IF YOU VISIT
Schedule your session online now at 

elementsmassage.com/west-linn or call 503-
722-8888. Have some time right now? Walk-
ins are welcome at the studio, located at 
West Linn Central Village 22000 Willamette 
Drive, Suite 107. First-time visitors receive 
a discount on their first massage.

Also be sure to check back for their Black 
Friday specials.

By CLAIRE GREEN 
Photographs by VERN UYETAKE

Embrace the relaxation

Elements Massage licensed massage therapist Alexandra Hayes says that massage is a great form of self-care and helps to keep the body healthy and balanced.

Let Elements 
Massage ease 
you into autumn

With more than a dozen therapists on staff, Elements Massage has a therapist for every client type and 
need.

“The line between luxury and 
necessity kind of gets blurred 

with massage because once you 
finally come in and get the work 
done, you realize how important 

it is to take care of yourself.”
— Alexandra Hayes, 
Elements Massage therapist



FUSION 
CHECKING
from Advantis Credit Union

Less Nickel-and-Diming. More Can-and-Doing.
Fusion is always free! Earn an incredible rate and get ATM fee 
refunds (up to $25 per month) when you meet simple 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

Local and member-owned since 1928. 

Visit us at our West Linn Branch!
21900 Willamette Drive, Suite 204 
Learn more: www.advantiscu.org
Call us: 503-785-2528

**APY= Annual Percentage Yield. Rates are accurate as of 09-01-17 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. Federally insured by the NCUA.

1.75        
%
APY**

(on balances up to $25,000)

FREE
No Monthly Fee.
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By PATRICK MALEE 
Photographs by VERN UYETAKE

B
etween heat waves and wildfires, 
it wasn’t a particularly pleasant 
summer to be an Oregonian. 

That goes double for the 
flowers that wilted in near 100 F for days 
or even weeks on end. Now, as fall finally 
approaches, there’s no better time to stop by 
Wishing Well Floral in West Linn’s Central 
Village. 

New owner Selena Ross — who took over 
for longtime owner Janine Voll in August 
— said she is excited to show off seasonal 
colors and arrangements with customers.

“I’m going to have a lot of beautiful fall 
foliage and some very eclectic season daily 
centerpiece arrangements for the holidays,” 
Ross said. “Holidays aren’t necessarily 
just about red and green, they are about 
integrating different colors like silver and 
gold. Same with fall — fall is integrated with 
orange and beautiful, lush green colors, not 
just brown.”

And it’s not just flowers that Wishing 
Well has to offer — the shop can fill just 
about all of your fall decorating needs.

“I have a lot of fall wreaths and holiday 
wreaths that will be coming it,” Ross said. 
“They’re a great touch to everyday décor.” 

Looking for a gift, or even a pick-me-up 
after a long day? Wishing Well has plenty 
of options on that front as well, including 
small individual plants like mums, ferns, 
African violets and succulents. 

“You can get them individually or 
predesigned to brighten someone’s day, 
cheer them up, say ‘I love you,’” Ross said.

Finally, all through the month of October, 
visitors should be sure to check out the giant 
pumpkin that Ross will have on display.

“People can come and take a picture with 
it and guess the weight,” Ross said. “And 
the person who guesses the closest will 
receive a free bouquet.”

The pumpkin came from a local grower 
and was donated by A Quality Appraisal. 

To participate or follow along 
with the contest, visit facebook.com/
westlinnflowers. 

Wishing Well Floral
5656 Hood St. #108
503-557-3823
westlinnflowers.com

Falling down the well
Celebrate the colors
of autumn with 
Wishing Well Floral

Selena Ross, who took over at Wishing Well in August, has plenty of fresh offerings tailored for the fall season.

“Holidays aren’t necessarily just about red and green, 
they are about integrating different colors like silver and 
gold. Same with fall — fall is integrated with orange and 

beautiful, lush green colors, not just brown.”
                                                                                      — Selena Ross, owner

Selena Ross shows off one of the fall wreaths she will showcase in September and October.
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Premier West Linn retail 
space available!

Melissa Martin
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
s a West Linn native, Stephani 
Falcone is excited to be the 
newest trainer at Fit for Life in 
Central Village. 

And she’s ready to hit the ground running 
— quite literally, in fact, as one of the first   

classes she’ll offer is a Saturday run club. 
The club will start on the first weekend of 
October at 8 a.m.

“So every Saturday morning I’ll plan the 
route and basically we’ll do an out and back 
(run),” Falcone said. “So if people want to 
run three miles versus five, it will be easy 
for all ranges to participate.” 

Falcone, who has eight years of 
professional training 
experience under her 
belt, will also help lead 
a weight loss nutrition 
and fitness program 
that is set to begin in 
late October. 

“That’s pretty exciting 
— we’re working with 
a nutritionist who will 
do the nutrition piece 
and obviously I’ll do 

the fitness piece,” Falcone said. “It will be 
really personalized attention, because this 
group will split off into smaller groups for 
fitness and they’ll almost have personalized 
training with this package.”

The program is timed to coincide with the 
beginning of the holiday season, when the 
pounds tend to pack on a bit faster. 

“It’s a time when people are kind of 
overwhelmed with additional food intake 
and maybe not enough time to exercise,” 
Falcone said. “This kind of gives people 
an excuse to participate in something 
that’s good for them, and feel good about 
themselves.” 

The weight loss class carries an additional 
charge — other classes are free with 
membership — and is available to members 
and non-members alike. Members get a 10 
percent discount, however.

Finally, Falcone will lead a “Suspension 
Training Boot Camp” on Fridays at 10:15 
a.m. starting Oct. 6. 

“(Suspension training) is kind of a cool 
thing because it allows the body to basically 

be in plank position on almost every 
exercise, and it utilizes the core,” Falcone 
said. 

If you are interested in joining, Fit For Life 
offers a free three-day guest pass before you 
commit. Single memberships are $59 per 

month, while couples run at $89 per month 
and “Fit Family” memberships (for three or 
more members of the same household) are 
$99 per month.

Fit For Life has no sign-up or cancellation 
fees. To view a full class schedule, visit 

f itforli feexercisecenter.com/CLASS-
SCHEDULE.html.

Fit for Life
5640 Hood St., West Linn
503-655-7702
fitforlifeexcercisecenter.com
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By PATRICK MALEE
Photographs by VERN UYETAKE

Stephani Falcone is a West Linn native, so training at Fit for Life was a natural choice.

Falcone’s new suspension training boot camp, which starts Oct. 6, focuses on core muscles.

Along with the suspension training, Fal-
cone will also lead a weekend running club 
and a weight loss/nutrition class.

Get fit for fall

The program 
is timed to 
coincide with 
the beginning 
of the holiday 
season, when 
the pounds tend 
to pack on a bit 
faster.

New trainer at Fit for Life will 
bring array of fresh classes

If you are interested in joining, 
Fit For Life offers a free three-

day guest pass before you 
commit. Single memberships 

are $59 per month, while 
couples run at $89 per month 
and “Fit Family” memberships 
(for three or more members of 
the same household) are $99 

per month.
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Football
W E S T  L I N N

By MATT SHERMAN

The Tidings

Road trips used to be com-

mon for Chris Miller when 

he was coaching in Eugene. 

But, ever since taking over 

at West Linn, the Lions have 

been homebodies. 

“I think we’ve played some-

thing like 27 straight games in 

the Portland area so we want-

ed to get the kids on a bus and 

take a trip this year,’ Miller 

said.
The road trip suited the Li-

ons well as the team marched 

into South Medford, playing in 

one of the most famed stadi-

ums in the state — Spiegelberg 

Stadium — and drubbed the 

host Panthers 42-21.

“We were very prepared. 

They have some terrific skill 

guys and four-star kids down 

there,” Miller said.

Once again, West Linn’s of-

fense proved difficult to stop as 

the team didn’t punt for the 

second straight game and did 

virtually whatever it wanted 

after its opening drive.

West Linn started the game 

with a defensive stop, some-

thing that was a welcome sight 

for the team as the Lions 

weren’t satisfied with how well 

Oregon City moved the ball 

against them the previous 

week.
South Medford also posed a 

dangerous threat, having put 

up  73  points  against 

Wilsonville in its opener.

“I don’t care who you’re 

playing, if you put up 73 points 

you’re going to have our atten-

tion,” Miller said.

West Linn started to drive 

and narrowly missed an early 

touchdown when a pass to an 

open Justin Altenhofen was 

slightly overthrown. The Lions 

then faced a fourth-and-three 

and a bad snap gave the ball 

back to the Panthers. It was 

West Linn’s first failed fourth-

down conversion of the season.

“I really feel like, if we exe-

cute, we shouldn’t be stopped,” 

Miller said.
South Medford took advan-

tage of the good fortune and 

scored on a six-yard pass to 

take the lead late in the first 

quarter.
The Panthers would hold the 

lead after the opening period 

but the Lions dominated the 

remainder of the game.

West Linn went on the move 

again, mixing up the offense 

and capping a six-minute drive 

with a 10-yard scramble from 

quarterback Tim Tawa to tie 

the game.
Seven different players 

would record receptions in the 

game for the Lions and six 

players would receive carries.

“We go deep at all of our 

skill positions and even our 

back-up o-line,” Miller said.

The Lions then recorded an-

other stop and tailback Elijah 

Molden didn’t waste time giv-

ing his team the lead. Molden 

found room to run, going 80 

yards for an electrifying score.

Once West Linn got the mo-

mentum, the team was difficult 

to stop. West Linn’s defense 

responded to the challenge, 

stuffing the Panthers again 

and allowing the offense to go 

on the move once more late in 

the half.
“Defensively, we did a much 

better job tackling and were 

much more physical,” Miller 

said.
Tawa calmly helmed the of-

fense, moving the team into 

scoring position and hitting 

Jake Meisen on a 15-yard 

touchdown with less than min-

ute to play in the half for a cru-

cial score that made it 21-7.

West Linn’s offense 

tough to stop again 

during victory

Lions go 
on road, 
down 
South 
Medford

By MATT SHERMAN

The Tidings

West Linn’s volleyball 

team entered the season 

with measured optimism as 

they entered the season 

healthy, with a strong mix of 

returning players. But it’s 

getting more and more diffi-

cult to temper expectations.

After a strong showing at 

the Central Catholic tourna-

ment — where the Lions 

picked up wins against Gresh-

am, LaSalle and Lake Oswego 

— West Linn took on defend-

i n g  l e ag u e  c h a m p i o n 

Lakeridge Monday, Sept. 12 in 

an early-season showdown.

The Pacers also entered the 

match undefeated in league 

play and return their entire 

team from last fall. But West 

Linn sent a message in Lak-

eridge’s home gym, knocking 

off the Pacers in three straight 

sets 25-21, 26-24, 25-19.

The win not only put the Li-

ons in the driver’s seat in the 

Three Rivers League, it also 

vaulted them 

to the No. 1 

ranking the 

state.
West Linn 

has occasion-

ally been a 

slow-starting 

team this 

year but that 

wasn’t the 

case against 

the Pacers. 

The Lions 

grabbed ear-

ly leads in 

each set and 
w e r e 
t h e 
m o r e 
p o i s e d 
t e a m 
w h e n 

things got tight, efficiently put-

ting the match away.

“I think our energy level 

was key tonight. We just 

stayed up for the whole 

match,” libero Ellie Snook 

said.
In the first set, Lakeridge 

jumped out to a 10-3 lead, get-

ting a kill and ace from Isa-

belle Bean back-to-back.

Lakeridge would chip away, 

closing the game to 13-11 be-

fore a pair of kills by Kayla 

Tence gave the Lions some 

breathing room again.

The teams would then trade 

side-outs with Lakeridge cut-

ting the lead to one two differ-

ent times.
Service errors were an issue 

for the Lions early as they 

committed six in the opening 

set, allowing Lakeridge to stay 

close.
West Linn led 22-21 before 

Claire Matthiessen and Ken-

nedy Fulcher had back-to-back 

stuffs at the net and the Lions 

won the final three points to 

take the lead.

West Linn sweeps Lakeridge, vaults to No. 1 ranking in the stateWATCH OUT FOR THE LIONS

TIDINGS PHOTO: MATTHEW SHERMAN

Callista Noel pushes a shot through a Lakeridge blocker during Monday’s three-set win against the Pacers.

“I think our 
energy level 
was key 
tonight. We 
just stayed 
up for the 
whole 
match.”
— West Linn libero 

Ellie Snook

Volleyball
W E S T  L I N N

See LIONS / Page A16

By MATT SHERMAN

The Tidings

The West Linn girls soccer team 

knew it had a difficult preseason 

schedule but, after an 0-2 start, it en-

tered last Thursday’s game, Sept. 8, 

needing a positive outcome to boost 

its confidence.

The problem was the Lions were fac-

ing a Lincoln team that pounded 

Southridge 4-1, a team that 

West Linn had lost to in its 

opener.
However, there was no in-

timidation factor in the con-

test. The Lions broke the 

game open midway through the first half 

and dominated from start to finish for an 

impressive 3-0 result that the team hopes 

will jumpstart the rest of its season.

West Linn had the possession advan-

tage early but had trouble breaking 

down a solid Lincoln defense that shut 

down early runs.

Sophie Conrad had a nice early shot 

that angled just over the crossbar while 

goalie Alyx Burkhartzmeyer easily 

saved an early shot from Lincoln from 30 

yards out.
Nearing the midway point of the half, 

West Linn broke through. Ellena Turner 

received the ball on the left sideline and 

made a run, beating a pair of Lincoln de-

fenders with her speed. She cut in a few 

yards from the end line and scored to the 

far post from a tough angle to put the Li-

ons on the board.

“I could hear my dad on the sideline 

saying that I was going to be subbed out 

in a couple minutes so I needed to make 

something happen,” Turner said with a 

laugh. “I didn’t really see 

the shot go in. I just hoped 

for the best.”

The goal would spark the 

Lions as they dominated 

the remainder of the half.

Seven minutes later, freshman Jill 

Brody put pressure on the Lincoln goal-

ie. The Cardinal keeper struggled to 

clear the ball and Brody took advantage 

of the opening net, putting a shot on tar-

get to make it 2-0.

Just a few minutes later, West Linn 

upped its lead again. Leah Briggs hit a 

high shot following a scramble on a cor-

ner kick. It was initially saved but the 

ball trickled over the line to make it 3-0.

Then, with just four minutes left in the 

Lions hammer Lincoln, earn draw with Central CatholicWL gets first win amidst tough competition

TIDINGS PHOTO: MATTHEW SHERMAN

Lauren Adelman looks to keep the ball away from a pair of defenders during West 

Linn’s 3-0 win last week.

See WIN / Page A16
See OFFENSE / Page A16

GirlsSoccer
W E S T  L I N N

Local 
92-year-old 
swimmer 
sets records         

— See 
Page A16
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V iew this beautiful Country Style Manor before it is gone. With all the amenities of Charbonneau; 
bring your boat, bring your RV, and bring your whole family. Gorgeous home with an even better 

neighborhood! Seller is very motivated, bring ALL offers. Offered at $725k. Owner willing to consider terms. 
31090 Country View Lp, Wilsonville, OR 97070

MARK SHADRIN
Direct: 503.983.4405
Offi ce: 503.371.3013

Licensed Oregon Real Estate Broker
MarkShadrin@bhhsREP.com

www.markshadrin.bhhsrep.com
1220 20th St. SE, Salem, OR 97302

COUNTRY STYLE MANOR

A member of the franchise 
system of BHH Affi liates, LLC.

COUPONS
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We can print & deliver for as low 
as 7¢ per reader!

Over 27 newspaper markets to choose from.

Call for an estimate today!  

971.204.7716
lbernards@pamplinmedia.com
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By SHASTA KEARNS MOORE
Pamplin Media Group

School starts Sept. 6 in 
West Linn-Wilsonville School 
District  and through those 
doors will walk thousands of 
backpacks with an increas-
ingly expensive bundle of 
school supplies inside.

In the 10 years since the Com-
munities in Schools nonprofit be-
gan tracking the cost of school 
supplies, the cost has gone up 88 
percent for elementary school 
students, 81 percent for middle 
school students and 68 percent for 
high schoolers. On average, pub-

lic school parents will pay $659 for 
each elementary school child, 
$957 for a middle schooler and 
$1,498 for a high schooler, accord-
ing to the 2016 Backpack Index. 
Hundreds of dollars for athletic 
fees and clubs are on top of that.

This is while almost half of pub-
lic school students — 49 percent 
of Oregon children, according to a 
2015 report from the Southern 
Education Foundation — come 
from low-income families. 

Some education leaders are 
starting to wonder if there’s a 
better way.

Evergreen Public Schools in 
Vancouver, Washington, decided 

in June to pick up the cost of their 
elementary students’ school sup-
plies. The $275,000 effort will 
mean that 11,000 students will 
only need to bring a backpack 
and other personal items.

Emily Courtnage, Portland 
Public Schools’ director of pur-
chasing and contracting, says 
she would like to look into what 
that could look like in Portland. 
Bulk purchases could be cheap-
er and easier for families and 
lead to less wasted items and 
less environmentally unfriendly 
packaging. 

“I have three kids in PPS and I 
hate those shopping lists that 

come at the end of the summer,” 
Courtnage says. “I would love to 
look into this this year.”

She says the issues to explore 
are twofold: who buys the prod-
ucts and who pays for them. The 
district could follow Evergreen’s 
lead and absorb the cost of sup-
plies. Or, it could simply pur-
chase the supplies wholesale 
and charge parents a fee.

That’s what happens at David 
Douglas School District in East 
Portland. Parents of elementary 
students pay a $20 supply fee at the 
beginning of the year and teachers 
buy supplies during the summer, 
getting a reimbursement. 

“We find it’s a lot easier for 
families and it’s a little more eq-
uitable,” says David Douglas 
School District spokesman Dan 
McCue, adding: “A lot of our 
teachers like to be able to pur-
chase the supplies themselves.”

In response to a question on 
social media, parents reported 
that this happens in certain 
schools or classrooms in PPS, 
but there’s not a universal policy. 

Courtnage says changing to a 
district policy would involve co-
ordination between a lot of de-
partments. 

“It would be a big undertak-
ing,” she says. 

Schools look to take sting out of increasing cost of supplies
REDUCE YOUR COST
n “SHOP” AT HOME 
Take your school’s shopping list 
and raid your own closets and 
cupboards at home, says Casey 
Hazlett of Sustainably Organized in 
Portland. And if you find school 
supplies you’re not going to use 
this year, don’t hold on to the clut-
ter. Donate to Schoolhouse 
Supplies or SCRAP.  
n SKIP THE LINE, SHOP ONLINE 
No more hunting the aisles for No. 
2 Ticonderoga sharpened pencils. 
Amazon.com and other online 
retailers allow you to shop from 
home and have it delivered. 

By ANDREW KILSTROM
The Tidings

S
chool is back in session, at 
least for a few West Linn-Wil-
sonville teachers and volun-
teer students that is. All last 

week, from Aug. 15-19, kindergarten, 
first grade and second grade prima-
ry school teachers participated in 
professional development workshops 
geared toward mathematics. 

Working seven hours a day, teach-
ers focused specifically on student 
understanding and thought process. 
With the help of the national profes-
sional development organization 
Teachers Development Group, repre-
sentatives from all nine WL-WV pri-
mary schools spent the bulk of Mon-
day through Wednesday as students 
themselves, listening to lectures and 
participating in activities.

Things got a little more interest-
ing Thursday, Aug. 17 when they got 
a chance to resume their day jobs as 
teachers when volunteer students 
from Bolton Primary and Trillium 
Creek Primary invaded the district 
office for some one-on-one interview 
time. First- and second-grade stu-
dents worked through addition and 
subtraction problems as their teach-
ers asked them to describe what 
they were thinking and how they ar-
rived at their answers.

Students had the option of show-
ing their work on paper, talking out 
loud or using interactive cubes to 
come to their conclusions. And while 
students in attendance benefitted 
from one-on-one interactions with 
teachers, the workshop was more for 
teacher learning than student learn-
ing.

“There has been about 30 years of 
research on this type of professional 
development showing that when 
teachers understand children’s 
thinking it helps them make better 
decisions in the classroom,” said 
Teacher Development Group’s Linda 
Levi, who led the week of activities 
and helped create the program. “It’s 
different than some other profes-
sional development for teachers that 
says ‘OK teachers, this is what 
you’re supposed to do tomorrow.’ 
This is more increasing the teachers’ 
knowledge so that they can use it to 
do problem solving and meet their 
kids’ needs.”

Teachers like Trillium Creek Pri-
mary’s Gibelle Vazquez (second 
grade) and Andrea Alexander (first 
grade), watched as students worked 
their way through problems. The 
emphasis was on understanding 
each child’s thought process and 
learning to ask the subsequent ques-
tions that will further understanding 
and learning.

“This is like a first step, because if 
you want to teach for understanding 
in children, you need to start with 
understanding what your student 

understands,” Levi said. “It’s not like 
these teachers are going to do the 
same thing for every single child in 
their classroom. They’re going to fig-
ure out what each child understands 
and then build on that understand-
ing.” 

“It’s not about the children getting 
the right answer during this work-
shop, but about understanding how 
they’re getting to that answer,” add-
ed WL-WV Assistant Superinten-
dent of Teaching and Learning Barb 
Soisson. “And then comes ‘What 
next questions do I ask to get them 
closer?’ That’s what they’re practic-
ing.”

While not all kindergarten, first 
grade and second grade teachers 
from every school were present 
throughout the week, there was at 
least one representative from all 

nine schools in attendance so that 
they could pass along what they 
learned to their colleagues. Teachers 
relished the opportunity to work 
with kids again, for the first time 
since school got out in early June, 
but particularly enjoyed collaborat-
ing with educators from other WL-
WV schools they don’t get to work 
with throughout the year.

“Since we are all at different 
schools in different buildings, even 

though we are connected by the dis-
trict, you don’t necessarily get to 
work with one another,” Alexander 
said. “Being able to talk to other 
teachers and make those connec-
tions, see what colleagues are think-
ing is great.”

Levi said that while teachers will 
rarely have the same opportunities 
to work so closely, one-on-one, with 
their students for extended periods 
of time during the school year, the 

workshop provides the framework 
and tools to understand individual 
student learning to cater lesson 
plans for all students. 

“They’re doing these in-depth in-
terviews with students to help them 
learn the frameworks about how 
children think about math. Then 
when they get back to their class-
rooms they’re going to use this infor-
mation to plan lessons for their 
kids,” Levi said. “It seems like it’s 
such a luxury to be spending so 
much time with one child, and it is a 
luxury, but they are then really able 
to transfer that over to when they 
get back to school in the fall, and 
they have 30 children, so that they 
can really decipher and get a clear 
picture on what each of their chil-
dren understand.”

Getting one-on-one time with kids 
was eye-opening at times, like for 
Vazquez, who worked with Bolton 
second-grader Jack Morozov during 
the workshop. When Morozov was 
asked to solve the problem “6 + 7,” 
he answered correctly, but used a 
different thought process than 
Vazquez had anticipated. Instead of 
simply having the answer memo-
rized like most adults, he reached 
the correct solution by utilizing a dif-
ferent strategy.

“It’s 13, because 6 + 6 = 12, and 6 + 
1 is 7, so I just plussed 1 more to get 
from 12 to 13,” he said. 

Levi said students’ thought pro-
cess in mathematics is often unique, 
though not necessarily wrong, and 
that one of the main goals of the 
weeklong professional development 
program was to foster that student 
understanding, like Vazquez learned 
first-hand working with Jack.

“I think (this week) is really about 
looking at how the child thinks about 
the problem as opposed to how we 
look at the problem,” Vazquez said. 
“A lot of their thinking is so innate, 
it’s not trained, so the way they’re 
thinking about problems is some-
thing we wouldn’t even consider as a 
way to think about it. Pursuing those 
strategies is sometimes better than 
imposing our own strategies.”

WL-WV teachers from third 
through sixth grade will take part in 
a similar workshop Aug. 22-26, also 
with Teachers Development Group, 
giving them enough time to imple-
ment new strategies into their up-
coming lesson plans. Levi, mean-
while, who works with school dis-
tricts all throughout the country, 
said it’s always a pleasure when she 
gets to work with West Linn-Wilson-
ville teachers and students.

“This school district is fabulous 
about supporting their teachers for 
professional development,” she said. 
“I really wish every school in the na-
tion had something like this.”

Contact Andrew Kilstrom at 503-636-1281 
ext. 112 or akilstrom@pamplinmedia.com.

WL-WV educators worked with volunteer students during one activity

Teachers turn student during week-long workshop

TIDINGS PHOTOS: ANDREW KILSTROM

Above: Teachers worked one-on-one and in pairs with volunteer students from Bolton and Trillium Creek primaries.  
Below: West Linn-Wilsonville teachers flocked to the district office last week for cutting-edge professional development. 

“This is like a first step, 
because if you want to teach 
for understanding in children, 
you need to start with 
understanding what your 
student understands.”

— Linda Levi, 
Teacher Development Group
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Right: James Stewart, 
second-grader at Sunset Primary, with his sister Julia (heading off 

for preschool) 
on Sept. 6.

SUBMITTED PHOTO
Center: Houston Lillard gets a big hug from his second-grade son, Houston Jr. on his fi rst 

day of school at Stafford Primary.TIDINGS PHOTO: VERN UYETAKE

Stafford Primary 
second-grader 
Elliot Mast is all 
smiles on the 
fi rst day 
of school Sept. 6. 
For more fi rst-day photos, see 
pages 12A and 14A
TIDINGS PHOTO:
VERN UYETAKE

It’s September, which means one thing: It’s time to get back to school

By PATRICK MALEEThe Tidings

When petitioners from the Save Our Sunset 
Park group fi led paperwork at the Land Use 
Board of Appeals (LUBA) June 27 to challenge 
the construction of a new Sunset Primary School, the City of West Linn was given 21 days to submit a full record of its decision pro-
cess. 

It has now been 78 days since that point, and the 
appeal process remains in limbo while the City 
and the petitioners work to fi nalize that record. 
The City’s initial record submittal was challenged 
by the petitioners, who fi led an “Objection to the 
Record” July 29, which claimed that “it fails to in-clude all required materials, the electronic version is not uniform-ly searchable and the table of con-tents is nonconforming because it is not arranged in reverse chrono-logical order and fails (to) prop-erly identify items or list exhibits separately.”

“It’s kind of at a standstill,” West Linn Assistant City Attor-ney Megan Thornton said. “On Monday (Sept. 5) we fi led a new record with LUBA, which I believe will address all of the points which petitioners are asking for. We’re waiting to see if they with-draw the objection now that we’ve submitted a new record.” On Monday, Sept. 12, Thornton 
said that “The petitioners should be fi ling an or-
der with LUBA settling the record anytime.” At 
that point, LUBA will set a briefi ng schedule that 
allows 21 days for the petitioners to fi le a brief and 
an additional 21 days for the City to respond to 
that brief. 

“I am hoping to hear from LUBA by the end of 
this week or early next week,” Thornton said. The saga began in earnest June 2, when the City 
Council voted 3-2 to approve a construction pro-

Updated record � led in response to objections 

Sunset Primary appeal held 
up by dispute 
over record

TIDINGS FILE PHOTO
The school district formally broke ground on the Sunset 
Primary project in early June, and work has continued 
at the project site while the appeal plays out. 

See LUBA / Page A10

“Until the 
record is 
fi nalized, 
the briefi ng 
schedule 
does not 
get set 
by LUBA.” 

— Megan 
Thornton, 

assistant city 
attorney

THE DUCK DANCE
No really, it’s

Left: Alpine Echoes musician Vic Hatch performs a tradional folk dance with 
Madeline Baumann. Above: Madeline Baumann, member of the Alpine Echoes 
Band, entices Oktoberfest attendees to the dance fl oor during West Linn’s 
celebration Sept. 9. 

TIDINGS PHOTO: LESLIE PUGMIRE HOLE

Sad, but  true — the Chicken Dance, that perennial Okto-berfest favorite bit of silli-ness — isn’t really an Alpine Oktoberfest tradition at all and it hasn’t been around for that long. It’s not even the right bird (original-ly being named “The Duck Dance” by its composer, a Swiss accordian player). 
But that didn’t stop West Linnians from hitting the dance fl oor Sept. 9 at West Linn’s own celebration of the upcoming fall season and enjoy-ing their brats and beer. 
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marketofchoice.com

Food for the Way You Live®
M RKET CHOICEOF ®

®

WEST LINN  – 5639 Hood St. (503) 594-2901 MARKET OF CHOICE WEEKLY  GOOD  SEPTEMBER 19  SEPTEMBER 25, 2017

ASHLAND 1475 Siskiyou Blvd. 541-488-2773
BEND  115 NW Sisemore St.  541-382-5828
CORVALLIS  922 NW Circle Blvd.  541-758-8005 
WEST LINN 5639 Hood St.  503-594-2901 
EUGENE 
Delta  1060 Green Acres Rd.  541-344-1901 
Franklin 1960 Franklin Blvd. 541-687-1188 
Willakenzie 2580 Willakenzie Rd.  541-345-3349 
Willamette 67 W 29th Ave.  541-338-8455 

 PORTLAND 
 Belmont 1090 SE Belmont St. 503-236-6302
  Cedar Mill 250 NW Lost Springs Ter. 503-596-3592 
 SW Portland* 8502 SW Terwilliger Blvd. 503-892-7331

  All locations are OPEN DAILY 7 am–11 pm  
 except our Franklin Market is OPEN DAILY 7 am–12 am

We reserve the right to limit quantities. Flavors and varieties  
vary by store. *SW Portland store does not carry all ad items. 

Tropiceel Naturulz Topical Nutritives 
4 oz – All natural, chemical-free rubs that support the body in a healthy, 
organic, effective way. Ultimate Healing Cream, Total Foot Repair or Total  
Body Wellness, made in Roseburg. SAVE $4
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Joseph Joseph Kitchen Essentials
Make life in the kitchen easier with Joseph Joseph  
multitasking kitchen utensils and baking essentials.  
Upgrade your collection with this innovative  
line of tools and gadgets.
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Save 20% 12.99

Save 50¢M
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T 
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2for$51.99ea

Market Bakery Deli Loaves 
Loaves made from scratch with locally sourced  
ingredients and all natural starters. Marbled  
Rye, Honey Oat, Buttermilk or Potato.  
SAVE $2 

Off The Farm Nutrition Bars 
2.5 oz – Crafted with high-quality ingredients, these bars have  
up to 9 grams of protein and up to 8 grams of fiber to provide 
sustained energy.  
Choose from select  
varieties. SAVE 39¢

Market Barista  
Complimentary  
Flavoring
Pick your favorite drink  
and ask your Market Barista  
to add a flavor for free!
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Townshend’s Tea Company 
Brew Dr. Kombuchas
14 oz – Raw, craft-brewed kombuchas 
from Portland, with organic teas, herbs 
and sugar. Select varieties. SAVE $1.09

Kettle Brand Chips 
8.5 oz – Made in Salem,  
these crunchy chips are cooked  
in sunflower and safflower oils, 
then seasoned with flavorful 
spices. SAVE $1.10

Ben & Jerry’s Ice Creams 
1 pt – Grab a spoon and dig into  
Cherry Garcia, Chubby Hubby, Phish  
Food, Half-Baked and more.  
SAVE $2.50

Muir Glen Organic Tomatoes 
14-15 oz – Whole Peeled, Diced, 
Fire-Roasted Crushed, Pizza Sauce  
and other select varieties.  
SAVE UP TO $1.40

Zevia Sodas 
6 pk – All natural, zero-calorie sodas 
with no artificial sweeteners. Choose Cola, 
Ginger Root Beer and more. SAVE $2

Dave’s Killer Breads 
25 oz – Baked locally in  
Milwaukie, these killer breads  
make superb sandwiches.  
Rockin’ Rye, Good Seed  
and more. SAVE $1.50

2.39 2.99

2for
$5

Bionaturæ Organic Pastas 
16 oz – Organic semolina or whole durum 
wheat pastas imported from Italy. Choose 
from various shapes. SAVE UP TO 89¢

Califia Farms Almondmilks 
48 oz – Creamy, dairy-free drinks from raw, California-grown 
almonds. Choose from select varieties. SAVE $1.49

2for
$7

3.99 3.99
+dep

    99¢
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Del Monte Gold Premium Pineapples
Rough around the edges but sweet to the core, 
pineapple adds a tropical touch  
to salsas, baked goods  
and pizzas. 

Organically Grown Fall Squash
Squash makes a nutritious and delicious side  
or ingredient. Choose from Acorn, Kabocha,  
Delicata, Spaghetti or Butternut squash. 

Vine-Ripe Cantaloupe and Honeydew Melons
Cube or ball these succulent melons and  
combine with other fresh fruits, yogurt  
and slivered almonds for  
an irresistible salad.

Organically Grown Fuji Apples
Perfectly portable and sensational for slicing and serving with cheddar 
cheese or peanut butter.

1.99lb

1.99lb

Seedless Grapes
Juicy and sweet, grapes make a simple yet satisfying snack. Or slice  
and add them to chicken salad, fresh greens or your next cheese tray. 
Choose red or green.
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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

Wild Ahi Tuna Steaks
Packed with protein and vital nutrients, this 
fish is great seared and served rare in our recipe 
for Ahi Tuna Steaks at marketofchoice.com. 
Previously frozen. SAVE $5 lb

Natural Carlton Farms Boneless 
Center-Cut Pork Loin Chops
Try this handcrafted, humanely raised pork  
in our online recipe for Seared Pork Chops  
with Lemon, Haloumi Cheese and Couscous.  
SAVE $1 lb9.99lb3.99lb 2.99lb

All Natural Painted Hills  
Our Leanest Ground Beef
Fire up the grill for burgers made with antibiotic- 
free, 100% vegetarian-fed, Oregon-raised beef 
that’s ground fresh daily in store from muscle meat. 
93% lean. SAVE $2 lb 3.99lb

6.49lb

Market Kitchen Indian Tomato Achaar Chicken Thighs
These tender, juicy chicken thighs, with roasted tomatoes, Indian spices, chiles,  
garlic and lime juice, make a flavor-packed entrée. Perfect alongside basmati  
rice and roasted vegetables. SAVE $1 lbM
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PE A C E CE R E A L S 
10 oz – Made in Eugene, these all natural cereals are loaded  
with whole grains, fiber and protein. Choose Raisin Bran,  
Wild Berry, Maple Pecan and more. SAVE $2.19 2for

$5

MY MARKET.
MY CHOICE. MY SAVINGS.®
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